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TO THE 

READER. 

I’Bklieve I have attempted a branch of Cookery, 
which nobody has yet thought worth their while to 

write upon: but as I have both fecn and found by ex- perience, that the generality of fervants are greatly wanting in that point, therefore I have taken upon* me 
to inftruft them in the beft manner I am capable; and I dare fay, that every fervant who can but read will be 
capable of making a tolerable good cook, and thofe who have the lead notion of cookery cannot mif* of be- ittg very good ones. If I have not wrote in the high polite ftyle, I hope I fliall be forgiven ; for my intention is to inftruft the 
lower fort, and therefore muft treat them in their owi*-- way. For example: when I bid them lard a fowl, if 
I ihould bid them lard with large lardoons, they would 
not know what I meant; but, when 1 fay they mult- lard with little pieces of bacon, they know what 1 mean. So, in many other things in cookery, the great cook»-- have fuch a high way of exprefling themfelves, that the poor girls are at a lols to know what they mean: and, in all Receipt books yet printed, there are fuch an odd 
jumble of things as would quite fpoil a good rfifr); and indeed fome things fo extravagant, that it would be al- moft a fhame to make ufe of them, when a dijh can be made full as good, or better, without them. Forex- ample : when you entertain ten or twelve people, you fball ufe for a cullis a leg of veal and a ham ; which, with the other ingredients, make it very expenfive, and all this only to mix with other fauce. And again, the elfence of ham for fauce to one dif/O} when I will prove, 
that for about three Ihillings I will make as rich and high a fauce as that will be, when done. For example: 



iv To the READER. 
Take a large deep flew-pan, half a pound of bacon, fat and lean together, cut the fat, and lay it ever the bottom 

of tlx pan ; then take a pound of veal, cut it into thin fices, heat it tvell 'with the back of a knife, lay it all over the bacon; then have ftxpenny •worth of the coarfe lean part of 'the beef cut thin and •well beat, lay a layer of it a:l over, 
nvith fsme can ct^ then the leait of the bacon cut thin and laid over that: then cut t’wo onions andJlrevo over, a bun- dle offweet herbs, four or five blades of mace, fix or feven clever, a fpoonful of whole pepper, black and white toge- ther, half a nutmeg brat, a pigeon beat all to pieces, lay that jsll over, half an ounce of truffles and morels, then the 
refi of your beef, a-good crufi of bread toafied very brown and dry on both fidesyou may add an old cock beat to pieces ; cover it clofe, and let it Jland over a flow fire two or three minute's', then pour on boiling water enough to fill the pan, cover it clofe, and let it flew till it is as rich as you would have it, and then Jlrain off all that fauce. Put 
all yonr ingredients together again, fill the pan with boil- ing water, put in a frefh onion, a blade of mace, and a 
piece of carrot; cover it clofe, and let it flew till it is as firong as you want it. This will be full as good as the 
i fence of ha?n for all forts of fowls, or indeed nwfl made di/hes, mixed with a glafs of wine, and two or three J boonfttls of catchup. When your firfi gravy is cool, fkim off all the fat, and keep it for ufe. —This falls' far ihort of the expence of a leg of veal and ham, and anfvvers every purpofe you want. If you-go to market, the ingredients will not come 
to above half a crown, or for about eighteen pence you may make as much good gravy as will ferve twenty people. - Take twelve pennyworth of coarfe lean beef, which will be fix or feven pounds, cut it ail to pieces, flour it well, take a quarter of a pound of good butter, put it into a lit- tle pot or large deep flew-{ran, and put in your beef: keep Jlirring it, and, when it begins to look a little brown, pour in a pint of boiling water; fiir it all together, put in a large onion, a bundle of fweet herbs, two or three blades 
of mace, five or fix clovts a fpoonful of whole pepper, a crufi of bread toafted, 'and a piece of carrot; then pour in four or five- quarts- of water, fiir all together, cover clofe. 
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hkJ let it Jle<w till it be as rich as you 'would have it: enough, Jirain it^off, mix it 'with tiuo or three fpoonfuls 
of catchup, and half a pint of white wine; then put all the ingredients together again, and put in two quarts of boiling water, cover it clofe, and let it boil till there is .about a pint i Jirain it off well, add it to the firjl, and 
give it a boil together. This will make a great deal of rich good gravy. You may leave out the wine, according to what ufc 
you want it for; fo that really one might have a gen- teel entertainment for the price the fauce of one dilh comes to: but, if gentlemen will have French cooks, 
they muft pay for French tricks. A Frenchman in his own country will drefs a fine dinner of twenty diihes, and all genteel and pretty, far the expence he will put an EngliJIs lord to for dreffing one dilh. But then tiiere is the little petty profit, f have heard of a cook that ufed fix pounds of butter to fry twelve eggs; when every body knows (that under- ftands cooking) that half a pound is full enough, or 
more than need be.ufed: but then it would nut be French So much is the blind folly of this age, that they would rather be impofed on by a French bopby than give encouragement to a good Englifh cook! 

I doubt I (hall not gain the efteem of thofe gentle- men ; however, let that be as it will, it little concerns 
me; but, fhould I be fo happy as to gain the good opi- nion of my own fex, I defire no more ; that will be a full recbmpence for all my trouble ; and l only beg the favour of every lady to read my Book throughout before 
they cenfure me, and then I flatter myfelf I lhall have 
their approbation. I fhall not take upon me to meddle in the phyfieal way fa»ther than two receipts, which will be of ufe to the public in general: one is for the bite of a mad dog ; and the other, if a man rtiould be near where the plague 
is, he lhall be in no danger; which, if made ufe of, would be found of very great fervice to thofe who go abroad. Nor (hall I take upon me to direft a lady in the eco- nomy of her family; for every miftrefs does, or at leaft 
ought to know, what is moll proper to be done there; 
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u To THE READER. 
therefore I (hall not fill my Book with a deal of nonlenfe 
of that kind, which l am very well affured none wiH 
have regard to. 1 have indeed given fome of my French names 
to dillinguilh them, bec&ufe they are known by thofe names; and, where there is great variety of dilhes, and a large table to cover, there mull be variety of names 
for them ; and it matters not whether they be called by 
a French, Butch, or Englijh name, fo they are good, and done with as little^expenre-as the dilh will allow of. I fhall fay no more, only hope my Book will anfwer the ends I intend it for; which is to improve the fer> 
vams, and fave the ladies a great deal of trouble. 

THE 
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THE 

ART of COOKERY 

MADE 

PLAIN AND EASY. 

CHAP. I. 
'^■Roasting, Boiling, &<t. 

THAT profeffed cooks will find fault with touch- ing upon a branch of cookery which they never thought worth their notice, is what I expedt-: however, this I know, it is the molt aeCeiTary part of it; and Pew fervants there are, that know how to roaft and boil to perfection. I do not pretend to teach profeffed cooks; but my 
defign is to inltruft the ignorant and unlearned, (which 
will hkewife be of great ufe in all private families), and in fo plain and full a manner, that the mod illiterate and ig ("•ant perfon, who can but re&d, will know how 
to do every thing in cookery well. I fhall 
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I fhall firft begirt with road and boiled of all forts, trod mud detire the cook to order her fire according to what /he is to drefs ; if any thing very little or thin, then a pretty little brifk fire, that it may be done quick and nice; ir a very large joint, then be fure a good fire be laid to cake. Let it be clear at the bottom ; and, when your meat is half-done, move the dripping-pan 

and fpic a little from the fire, and fiir up a good briflt fire ; for, according to the goodnefs of your fire, your 
meat will be done fooner or latter. 

BEEF. 
If beef, be fure to paper the top, and bade ft well all the time it is roading, and throw a handful of fait 

rm it. When you fee the fmoke draw to the fire, it is near enough; then take off the paper, bade it well, and drudge it with a little flour to make a fine froth. Never fait your road meat before you lay it to the fire; for that draws out all the gravy. If you would keep it a few days before you. drefs it, dry it very well with a clean doth, then flour it all over, and hang it where the air will come to it; but be fure always to mind that there is no damp place about it; if there is, you mud dry it well with a cloth. Take up your meat and gar- 
nidi your dilh with nothing but horfe raddifh. 

MUTTON and L J MB. 
As to reading of mutton ; the loin, the faddle of mutton, (which is the two loins), and the chine, (which 
the two necks), mud be done as the beef above. But all other forts of mutton and lamb mud be roaded with 

a quick clear fire, and without paper ; bade it when you lay it down, and, jud before you take it up, drudge it with a little flour; but be fure not to ufe too much? for that takes away all the fine tafle of the meat. Some 
chufe to fkin a loin of mutton, and road it brown without paper : but that you may do jud as you pleafe; 
but be fare always to take the fkin off a bread of mut- top. 

VEAL. 



MADE PLAIN AND EASY. 3 
VEAL. 

As to veal, you mu ft be careful to road it of a fine brown; if a large joint, a very good fire; if a fmall joint, a pretty little brifk fire ; if a fillet or loin, be fure to paper the fat, that you lofe as little of that as 
pofiible. Lay it fome diilance from the fire till it is foaked, then lay it near the fire. When you lay it down, bade it well with good butter; and, when it is near enough, bade it again, and drudge it with a little flour. The bread you mud road with the caul on till it is enough, and Ikewer the fweetbread on the back- 
iide of the bread. When it is nigh enough, take off the caul, bade it, and drudge it with a little flout. 

FOR K. 
Pork mud be well done, or it is apt to furfeit. When you road a loin, take a lharp pen-knife; and cut tire fkin acrofs, to make the crackling eat the better/ The 

chine you mud not cut at all. The bed way to road a leg, is fird to parboil it, then fkin it and road it; bade it with butter, then take a little fage, (bred it fine, a little pepper and fait, a little nutmeg, and a few crumbs of bread; throw thefe over it all the time it is 
roading, then have a little drawn gravy to put in the difh with the crumbs that drop from it. Some love the knuckle duflFed with onion and fage Hired fmall, with a. little pepper and fait, gravy and apple-fauce to it. This they call a mock goofe. The fpring, or hand of pork, if very young, roaded like a pig, eats very well, other- 
wife it is better boiled. The fpare-rib diould be baded with a little bit of butter, a very little dud of dour, and fome fage fared fmall: but we never make any fauce to it but apple-fauce. The bed way to drefs pork grifkins is to road them, hade them with a little butter and 
crumbs of bread, fage, and a little pepper and fait. Fevy* cat any thing with thefe but mudard. 

To roaft a pig. 
Spit your pig, and lay it to the fire, which mud be 

gi very good one at each end, or hang a flat iron in. 
' A z the 
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the middle of the grate. Before you la^ your pig down, take a little fage (hred fmall, a piece of butter 
as big as a walnut, and a little pepper and fait; put them into the pig, and few it up with coarfe thread, then flour it all over very well, and keep flouring it till 
the eyes drop out, or you find the crackling hard. Be fure to fave all the gravy that comes out of it, which you-muft do by fetting bafons or pans under the pig in 
the dripping-pan as foon as you find, the gravy begins to run. When the .pig is enough, ftir'the fire up brifk; 
take a coarfe cloth, with about a quarter of a pound of butter in it, and rub the pig all over till the crack- ling is quite crifp, and then take it up. Lay it in your dilh, and with a {harp knife cut off the head, and then, 
cut the pig in two before you draw out the fpit. Cut 
the ears off the head and lay at each end, and cut the under jaw in two and lay on each fide : melt fome good 
butter, take the gravy you faved and put into it, boil it, and pour it into the di(h with the brains bruifed fine, and the fage mixed all together,, and then, fend it 
to table. 

Different forts of fauce for a pig. 
Now you are to obferve, there are feveral wap of making fauce for a pig. Some don’t love any fage 

in the pig, only a cruft of bread ; but then you fhould have a little dried fage rubbed and mixed with the gravy and butter. Soose love bread fauce in a bafon, 
made thus : take a pint of water, put in a good piece of crumb of bread, a blade of mace, and a little whole pepper; boil it-for about five or fix minutes, and then pour the water off: take out the fpice, and beat up the bread with a good piece of butter. Some love a few currants boiled in it, a glafs of wine, and “a little 
fugar: but-that you muft do juft as youTike it. Others take half a pint of good beef-gravy, any] the gravy which comes out of the pig, with a piece of barter rolled in flour, two fpoonfuis of catchup, and boil them all together; then take the brains of the pig, and bruife them fine, with two eggs boiled bard and chop- ped ; put all tbefe together, with the fage in the pig, 
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and pour into your diih. It is a very good fauce. When there does not gravy enough come out of your pig with the butter for fauce, take about half a pint of veal-gravy, and add to it; or ftew the petty-toes, and 
take as much of that liquor as will do for fauce, mixed 
with the other. 

To roajl the hind-quarter of a pig, lamb-fafhion. 
At the time of the year when houfe-latnb is very dear, take the hind-quarter of a large pig ; take off the; fkin and roaft it, and it will eat like lamb with mint- fauce, or with a fallad, or Seville orange. Half an hour will roaft it. 

To hake a pig. 
If you fhould be in a place where you cannot roaft 

a pig, lay it in a difh, flour it all over well, and ruh' it over with butter, butter the dilh you lay it in, ana put it into an oven. When it is enough, draw it out of the oven’s mouth, and rub it over with a buttery cloth; then put it into the oven again till it is dry, take it out, and lay it in a difh: cut it up, take a little veal-gravy, and take off the fat in a difh it was baked in, and there will be fome good gravy at the bottom ; put that to it,, 
with a little piece of butter rolled in flour ; boil it up, and put it into the difh with the brains and fage in the 
belly. Some love a pig brought whole to table; then- you are only to put what fauce you like into the difh. 

To melt hutten 
In melting of butter you muft be very careful; let' your fauce*pan be well tinned, take a fpoonful of cold water, a little dull of flour, and your butter cut to 

pieces: be fure to keep fhaking your pan one way, for fear it fhould oil; when it is all melted, let it boil, and it will be fmooth and fine. A filver pan is beft, if you- 
have one, 
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To roajl geefet turkeys, 8cc. 
When you roaft a goofe, turkey, or fowls of any fort, take care to finge them with a piece of white paper, ami balle them with a piece of butter ; drudge 

them with a little flour, and when the foioke begins to. draw to the fire, and they look plump, bafte them 
again, and drudge them with a little flour, and take them up. 

Sauce for a goofe. 
For a goofe make a little good gravy, and put it into a bafou by itfelf, and fome apple-fauce in another, 

Sauce for a Turkey. 
For a turkey good gravy in the difh, and either bread or onion-fauce in a bafon. 

Sauce fbr fowls. 
To fowls you (hould'put good gravy in the dilh, and 

either bread or egg-fauce in a bafon. 
Sauce for ducks. 

For ducks a little gravy in the difh, and onion in a cup, if liked. 
Sauce for pheafants and partridges. 

Pheasants and partridges fhould have gravy in the difh, and bread-fapce in a cup. 
Sauce for larks. 

Larks ; roafl them, and for f'auce have crumbs of bread, done thus : take a fauce-pan or ftew pan, and fome butter; when melted, have a good piece of crumb of bread, and rub it in a clean cloth to crumbs, then throw into your pan ; keep {lining them about till they are brown, then throw them into a lieve to drain, and lay them round your larks. 
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To roaji 'woodcocks and fnipes. 

Put them on a little fpit ; take a round of a three»- penny loaf and toaft it brown, then lay it in a dilh un- der the birds, bafte them with a little butter, and let the trale drop on the toaft. When they are roafted put the toaft in the difh, lay the woodcocks on it, and have about a quarter of a pint of gravy ; pour if into a dilh, and fet it over a lamp or chaffing-difh for three minutes, 
and fend them to table. You are to obferve vve never take any thing out of a woodcock or fnipe. 

To roaji a pigeon. 
Take fome parfley Hired fine, a piece of butter as 

big as a walnut, a little pepper and fait ; tie the neck- end tight ; tie a fixing round the legs and rump, and faften the other end to the top of the chimney-piece; Bafte them with butter, and when they are enough, lay them in the dilh, and they will fwim with gravy. You may put them on a little fpit, and then tie- both end** 
dole. 

To brail a pigeon. 
When you broil them, do them in the fame manner, and take care your fire is very clear, and fet your grid- 

iron high, that they may not burn, and have a little melted butter in a cup. You may fplit them, and broil them with a little pepper and fait; and you may roaft 
them only with a little parfiey and butter in a diftn 

Direftions for geefe and ducks. 
As to geefe and ducks, you Ihould have fome fage Hired fine, and a little pepper and fait, and put them into the belly; but never put any thing into wild 

ducks. 
To roaji a hare. 

Take your hare when it is cafed, and make a pud- ding ; take a quarter of a pound of fewet, and as much crumbs 
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crumbs of bread, a little parfley (bred fine, and about 
as much thyme as will ly on a fixpence, when Hired ; an anchovy Hired fmall, a very little pepper and fait, fome nutmeg, two eggs, and a little lemon-peel. Mix 
all thefe together, and put it into the hare. Sew up the belly, fpit it, and lay it to the fire, which muft be a good one. Your dripping-pan muft be very clean and nice. Put in two quarts of milk and half a pound of butter into the pan : keep bailing it all the while it 
is reading, with the butter and milk, till the whole is ufed, and your hare will be enough. You may mix the liver in the pudding, if you like it. You muft firft parboil it, and then chop it fine. 

Different-forts of fauce for a hare. 
Take for fauce, a pint of cream and half a pound of frelh butte: ; put them in a fauce-pan, and keep ftirring it with a fpoon till the batter is melted, and the fauee 

is thick; titen take up the hare, and pour the fauce in- to the difh. Another way to make fauce for a hare, is to make good gravy, thickened with a little piece of butter rolled in Hour, and pour it into your did). You may leave the butter out, if you don’t like it, and have fome currant jelly warmed in a cup, or red wine and fugar boiled to a fyrup; done thus; take half a pint of red wine, a quarter of a pound of fugar, and fet over a How fire to limmer for about a quarter of an hour. You may do half the quantity, and put it inter' 
your fauce-boat or bafon. 

To broil feaks -. 
First have a clear brilk fire : let your gridiron be very clean ; put it on the fire, and take a chaffing-diHi with a few hot coals out of the fire. Put the difh on it which is to lay your (leaks on, then take fine rump (leaks about half an inch thick ; put a little pepper and fait bn them, lay them on the gridiron, and (if yon like it) take a fhallot or two, or a fine onion, and cut it fine ; put it into your difii. Don’t turn your (leaks till one fide is done, then when you turn -the other fide 

there will foon fine gravy ly on the top of the fteak, which 
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which you muft be careful not to Jofe. When the fteaks are enough, take them.carefully off into your dilh, that none of the gravy be loft ; then have ready ,a hot difh and cover, and carry them hot to table, with, 
the cover on. 

Direftions concerning tke fauce for Jieaks. 
If you love pickles or horfe raddifti with fteaks, ne* ver garnifti your difh, becaufe both the garnilhing will be dry, and the fteaks will be cold, but lay thofe things on little plates, and carry to table. The great nicety 

is to have them hot and full of gravy. 
General direflions concerning broiling. 

As to mutton and pork fteaks, you mull; keep them turning quick on the gridiron, and have your diflt rea' 
dy over a chaffing dilh of hot coals, and carry them to , table covered hot. When, you broil fowls or pigeons, 
always take care your fire is clear ; .and never bafte any. thing on the gridiron, for it only makes it fmoked and. 
burnt. 

General direflions concerning boiling. 
As to all forts of boiled meats, allow a quarter of an hour to every pound; be fure the pot is very clean, and Ikim it well, for every thing will have a fcum rife, .and, if that boils down, it makes the meat black. All forts 

of frelh meat you are to put in when the water boils, but fait meat when the water is cold. 
To boil a ham. 

When you boil a ham, put it into a copper, if yo» have one ; let it be about three or four hours before it boils, and keep it well Ikimmed all the time ; then, if it 
is a fmall one, one hour and a half will boil it, after the copper begins to boil ; and, if a large one, two hours will do ; for you. are to conlider the time it has been heating in the water, which foftens the ham, and 
makes it boil the fooner. TV 
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To boil a tongue. 
A tongue, if fait, put it in the pot over night, and don’t let it boil till about three hours before dinner, and then boil all that three hours; if frefli out of the 

pickle, two hours, and put it in when the water boils. 
To boil fowls and houfe-lanib. 

Fowls and houfe-lamb boil in a pot by themfcfves, in a good deal of water, and if any fcum arifes take it off. They will be both fweeter and whiter than if boil- ed in a cloth. A little chicken will be done in fifteen minutes, a large chicken in twenty minutes, a good fowl in half an hour, a little turkey or goofe in an hour,, 
and a large turkey in an hour and a half. 

Sauce for a boiled turkey. 
The beft fauce to a boiled turkey is this: take a little 

water, or mutton gravy, if you have it, a blade of mace, an onion, a little bit of thyme, a little bit of lemon-peel, and an anchovy; boil all. thefe together, ftrain them through a fieve, melt fome butter and add1 

to them, fry a few faufages and lay round the diflt. 
Garnilh your difh with lemon. 

Sauce for a boiled goofe. 
Sauce for a boiled goofe mud be either onions.or cabbage, full boiled, and then Hewed in butter for five 

minutes. 
Sauce for boiled ducks or rabbits. 

To boiled ducks or rabbits, you mull pour boiled onions over them, which do thus: take the onionsr peel them, and boil them in a gread deal of water; fhift your water, then let them boil about two hours, take them up and throw them into a cullander to drain, then with a knife chop them on a board; put them in- to a fauce-pan, juft lhake a little flour over them, put in a little milk or cream, with a good piece of butter; 
fet them over the fire, and when the butter is melted 
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they are enough. But if you would have onion fauce in half an hour, take your onions, peel them, and cut them in thin dices, put them into milk and watet, and 
and when the water boils they wall be done in twenty minutes, then throw them into a cullanderto drain, and chop them and put them into a fauce*pan; lhake in a little flour, wdth a little cream if you have it, and a good piece of butter ; ftir all together over the fire till the butter is melted, and they will be very fine. This fauce is very good with roaft mutton, and it is the bed way of boiling onions. 

To roqft venifon. 
Take a haunch of venifon, and fpit it. Take four \ fheets of white paper, butter them well, and roll about your venifon, then tie your paper on with a fmall firing, and balle it very well all the time it is roafting. If , your fire is very good and brifk, two hours will do it ; 

and, if a fmall haunch, an hour and a half. The neck 1 and fhonlder muft be done in the fame manner, which will take an hour and an half, and when it is enough 
take off the paper, and drudge it with a little flour jufl to make a froth ; but you muft be very quick, for fear the fat fhould melt. You muft not put any fauce in the Idifh but what comes out of the meat, but have fome ve- ry good gravy and put it into your fauce-boat or bafon. You muft always have fweet fauce with your venifon in another bafon. If it is a large haunch, it will take two 
hours and a half. 

Different forts of fauce for venifon. 
You may take either of thefe fauces for venifon. • Current jelly warmed ; or half a pint of red wine, with tj a quarter of a pound of fugar, fimmered over a clear ft fire for five or fix minutes; or half a pint of vinegar, is and a quarter of a pound of fugav, fimmered till it is a 

(1| fyrup. 
To roajl mutton, venifon -fajhion. 

Take a hind-quarter of fat mutton, and cut the le£ 
like a haunch j lay it in a pan with the backfide of it 

down. 



12 THE ART OF COOKERY 
down, pour a bottle of red wine over it, and let it ly 
twenty-four hours, then fpit it, and bade it with the fame liquor and butter all the time it is roafting at a good quick fire, and an hour and a half will do it. Have a little good gravy in a cup, and fweet fauce in another. A good fat ueck of mutton eats finely done thus. 
To keep venifon or hares fiueet; or to make them frejb ‘when they Jlink. 

If your venifon be very fweet, only dry it with a rloth, and hang it where the air comes. If you would keep it any time, dry it very well with clean cloths, Tub it all over with beaten ginger, and hang it in an airy place, and it will keep a great while. If it llinks, or is mufty, take fome lukewarm water, and wafh it clean ; then take frefh milk and water lukewarm, and walh it again ; then dry it in dean cloths very well, and rub it all over with beaten ginger, and hang it in •an airy place. When you road it, you need only wipe 
it with a clean cloth, and paper it, as before mention- 
ed. Never do any thing elfe to venifon, for all other things fpoil your venifpn, and take away the fine fla- vour, and this preferves it better than any thing you 
can do. A hare you may manage jult the fame way. 

To roaji a tongue or udder. 
Parboil it firft, then roaft it; flick eight or ten cloves 

about it; bafte it with butter, and have fome gravy and 
fweet fauce. An udder eats very well done the fame way. 

To roaji rabbits. 
Baste them with good butter, and drudge them 

with a little flour. Half an hour will do them, at a very quick clear fire, and, if they are very/ipall, twen- ty minutes will do them. Take the liver, with a little bunch of parfley, and boil them, and then chop them very fine together. Melt fome good butter, and put half the liver and parfley into the butter ; pour it into the difli, and garnifli the difli with the other half. Let your rabbits be done of a fine light brown. i To 
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To roajl a rabbit hare-fajhion.. 

Lard a rabbit with bacon ; road it as you do a hare, and it eats very well. But then~you mult make gravy- fauce ; but if you don’t lard it, white fauce. 
Turkeys, pheafants, See. may be larded. 

You may lard a turkey or pheafant, or any thing, juft as you like it. 
To roajl a fowl pheafant fajhion. 

If you (honld have but one pheafant, and want two in a difli, take a large full-grown-fowl, keep the head on, and trufs it juft as you do a pheafant; lard it with bacon, but don’t lard idle pheafant, and nobody' will know it. 
RULES to be obferved in Roasting. 

In the firft place, take great care the fpit be very ■clean ; and be fure to clean it with nothing but fand and water. Wafli it clean, and wipe it with a dry cloth ; for oil, brick dull, and fuch things will fpoil 
your meat. 

BEEF. 
To roaft a piece of beef about ten pounds will tale an hour and a half, at a good fire. Twenty pounds weight will take three hours, if it be a thick piece; but if it be a thin piece of twenty pounds weight, two hours and a half will do it; and fo on according to the weight of your meat, more or lefs. Obferve, in frofty 

Weather your beef will take half an hour longer. 
MUTTON. 

A Leg of mutton of fix pounds will take an hour at a quick fire ; if frofty weather an hour and a quarter ; nine pounds an hour and a half, a leg of twelve pounds will take two hours; if frofty two hours and a half; a large faddle of mutton will take three hours, becaufe ■of papering it; a fmall faddle will take an hour and a 
half, and fo on, according to the fue ; a Ireaft will 

B take 
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take half an hour at a quick fire ; a neck, if large, an hour; if very fmall, little better than half an hour; a ftoulder much about the fame time as a leg. 

PORK. 
Pork muft be well done. To every pound allow a a quarter of an hour: for example; a joint of twelve pounds weight three hour?, and fo on ; if it be a thin piece of that weight, two hours will roaft it. 

Dh efliens concerning beef, mutton and pork. 
These three you may bafte with fine nice dripping. 

Be fure your fire be very good and brilk ; but don’t lay your meat too near the fire, for fear of burning or 
fcorching. 

VEAL. 
Veal takes much the fame time in roafting as pork; 

but be fure to paper the fat of a loin or fillet, and bafte your veal with good butter. 
HO USE-LAMB. 

If a large fore-quarter, an hour and a half; if a 
fmall one, an hour. The outfide muft be papered, ball- ed with good butter, and you muft have a very quick fire. If a leg, about three quarters of an hour ; a neck, a bread or Ihoulder, three quarters of an hour; if very fmall, half an hour will do. 

A P 1 G. 
If juft killed, an hour ; if killed the day before, an hour and a quarter; if a very large one, an hour and a 

half. But the bed way to judge, is when the eyes drop out, and the lltin is grown very hard ; then you muft rub it with a eoarfe cloth, with a good piece of butter rolling in it, till the crackling is crifp and of a fine light 
brown. 

A HARE. 
You muft have a quick fire. If it be a fmall hare, put three pints of miik and half a pound of fudh but- 

ter in the di ipping-pan, which muft be very clean and 
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nice; if a large one, two quarts of milk and half a pound of frefh butter. You muft batte your hare well with this all the time it is foafting ; and when the hare 
has foaked up all the butter and milk it will be enoughs 

A TURRET. 
A middling turkey will take an hour ; a very large One, an hour and a quarter ; a fmall one, three quarters 

of an hour. You muft paper the breaft till it is neat- done enough, then take the paper off and froth it up* 
Your fire muft be very good. 

A GOOSE. 
Observe the lame rules. 

F 0 W L S. 
A large fowl, three quarters of an hour ; a middling One half an hour ; very fmall chickens, twenty minutes. Your fire muft be very quick and clear when you lay 

them down. 
TAME DUCKS. 

Observe the fame rules. 
WILD DUCKS. 

Ten minutes at a very quick fire will do them ; but if you love them well done, a quarter of an hour. 
TEAL, WIG EON, be. 

Observe the fame rules. 
WOODCOCKS, SNIPES, and PARTRIDGES.- 
They will take twenty minutes. 

PIGEONS and LARKS. 
They will take fifteen minutes. 

Direflions concerning poultry. 
If your fire is not very quick and clear when you lay your poultry down to roaft, it will not eat near fo fweet, or look fo beautiful to the eye. 

B 2 Tc 



16 THE ART OF COOKERY 
To keep meat bit. 

The bed way to keep meat hot, if it be done before your company is ready, is to fet the diih over a pan of boiling water j cover the diih with a deep cover fo aa not to touch the meat, and throw a cloth overall Thus you may keep your meat hot a long time, and it is bet- ter than over-roafting and./polling the meat. The lleaia of the water keeps the meat hot, and don’t draw the gravy out, or dry it up; whereas if you fet a diih of 
meat any time over a chaffing-diih of coals, it will dry up ail the gravy, and fpoil the meat. 

To drefs Greens, Roots, SsV. 
Always be very careful that your greens be nicely picked and wafhed. You (hould hty them in a clean pan, for fear of.fand or dull, which is apt to hang round 

wooden veffels. Boil all your greens in a copper fauce- pan by themfelves, with a great quantity of water. Boil no meat with them, for that difcolours them. Ufe no iron pans, for they are not proper; but let th^m be 
copper, brafs or Giver. 

To drefs fpinage. 
Pick it very clean, and walh it in five or fix waters; put it in a fauce-pan that will juft hold it, throw a lit- tle fait over it, and cover the pan clofe. Don’t put any water in, but fliake the pan often. You muft put your fauce-pan on a clear <yuick fire. As foon as you 

find the greens are fhrunk and fallen to the bottom, and that the liquor which comes out of therh boils up, they 
are enough. Throw them into a clean fieve to drain, and juft give them a little fqueeze. Lay them in a plate, and never put any butter on them, but put it in a cup. 

To drefs cabbages. See. 
Cabbage, and all forts of young fprouts, muft be 

boiled in a great deal of water. When the ftalks ate tender, or fall to the bottom, they are enough ; then take them off, before they lofc their colour. Always throw 
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throw fait in your water before you put your greens in. Young fprouts you fend to table juft as they are, but cabbage is beft chopped and put into a fauce-pan with a good piece of butter, ftirring it for about five or fix minutes, till the butter is all melted, and then fend it to table. 

To drefs carrots. 
Let them be fcraped very clean, and when they are enough rub them in a clean cloth, then flice them into a plate, and pour feme melted butter over them. If they are young fpring carrots, half an hour will boil them; if large, an hour; but old Sandwich carrot* will take two hours. 

To drefs turnips-. 
They eat beft boiled in the pot, and when enough take them out and put them in a pan and mafh them with -butter and a little fait, and fend them to table. 

But you may do them thus : pare your turnips, and cut them into dice as big as the top of one’s finger ; put them into a clean fauce-pan, and'juft cover them with water. When enough, throw them into a fieve to drain, and put them into a fauce-pan with a good piece of butter; ftir them over the fire for five or fix minutes,, 
and fend them to table. 

To drefs 'parfnips-. 
They fhould be boiled in a great deal of water, and when your find they are foft, (which you will know by runnings fork into them), take them up, and carefully fefape alt the dirt off them, and then with a knife ferape them alt fine, throwing away all the fticky parts; then put them into a fauce pan with fome milk, and ftir them over the fire till they are thick. Take great care they don’t burn, and'-add a good piece of butter | and a little fait; and when the butter is melted fend them to table. 

T» drefs brocala. 
Strip all the little branches off till yon come to the ‘top one, then with a knife peel off all the hard outiide 
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fkifi, wlmji is Ofi the (talks and litile brancheB, and throw thetji into water. Have a ilew-pan of water 
with fome fait in it : when it boils put in the brocala, and when the ftalks are tender it is enough } then fend it to table with butter in a cup. The French eat oil 
and vinegar with it. 

To dr eft potatoes. 
Yo u rmift -boiJ them in as little water as you can, without burning the fauce-pan. Cover the iaaqe-pan 

dofe, and when ,the ikin begins to crack they are enough* Drain all the water out, and let them (land covered for •4 minute or two •, then peel them, fay them in your plate, and pour fome melted butter over them. The bell way to do them is, when they are peeled to lay them on a gridiron till they are of a fine brown, and fend them to table. Another way is to put them into 
a fauce-pan wiih forae good beef dripping, cover them clofe, and (hake'the fauce-pan often for fear of burning to the bottom. When they are of a fine brown and crifp, take them up in a plate, then put them into ano- 
ther for fear of the fat, and put butter in a cup. 

To drej) cauliflowers. 
Take your flowers, cut. off all the green part, and then cut the flowers into four, and lay them into water for an hour: then have fome milk and water boiling, put in the cauliflowers, and be fure to fitim the fauce- pan well. When the (talks are tender, take them care- fully up, and put them into a cullender to drain : then put a fpoonful of water into a clean ftew-pan, with a little dull of flour, about a quarter of a pound of but- ter, and (hake it round till it is all finely melted, with 

a little pepper and fait; then take half the cauliflower, and cut it as you would for pickling, lay it into the (lew-pan, turn it, and (hake the pan round. Ten mi- nutes will do it. Lay the dewed in the middle of your plate, and the boiled round it. Pour the butter you 
did it in over it, and fend it to table. 

T» 
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To drefs French lean?* 

First filing them, then cut them in two, and after* wards acrofs: but, if you would do them nice, cut the bean into four, and then acrofs, which is eight pieces., 
Lay them into water and fait, and, when your pan boils, put in fome fait and the beans; when they are tender, they are enough ; they will be fopn done. Fake care they do not lofe their fine green. Lay them in a 
plate, and have butter in a cup. 

To drefs artichokes. 
Wring off the ftalks, and put them into the water cold, with the tops downwards, that all the dull and 

{and may boil out When the water boils, an hour and a half will dp them. 
To drefs afaragus. 

Scrape all the ftalks very carefully till they look 
white, then cut all the ftalks even alike, throw them into water, and have ready a ftew-pan boiling. Put in fome fait, and tie the afparagus in little bundles. Let the water keep boiling, and, when they are a little ten- der, take them up. If you boil them too much, you lofe both colour and tafte. Cut the round of a fmal{ loaf about half an inch thick, toaft it brown on both fides, dip it in the afparagas liquor, and lay it in your di.lh : pour a little butter over the toaft, then lay your afparagus on the toaft all round the difti, with the white tops outward. Don’t pour butter over the afparagus ; for that makes them greafy to the fingers; but have 
your butter in a bafon, and fend it to table. 

Direttions concerning garden things. 
Most people fpoil garden things by over-bpiling them. All things that are green Ihould have a little crifpinefs: for, if they are over-boiled, they, neither have 

any fweetnefs or beauty. 
To drefs leans and bacon. 

When you drefs beans and bacon, boil the bacon 
by itfelf, and the beans by themfelves; for the bacon will 
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will fpoil the colour of the beans. Always throw fome fait into the water, and fome parfley, nicely picked. When the beans are enough, (which you will know by their being tender), throw them into a cullender to drain. Take up the bacon, and (kin it; throw fome rafpings of bread over the top, and, if you have an iron, make it red hot and hold over it, to brown the top of the bacon : if you have not one, fet it before the fire to brown. Lay the beans in the dilh, and the bacon in the middle on the top, and fend them to table with butter in a bafon. 

To make gravy for a turkey, or any fort of fouls ^ 
Take a pound of the lean part of the beef, hack it with a knife, flour it well, have ready a flew-pan with a piece of frefh butter. When the butter is melted, put in the beef, fry it till it is brown, and then pour in a little boiling water ; fhake it round, and then fill up with a tea-kettle of boiling water. Stir it all together, and put in two or three blades of mace, four or five cloves, fome whole pepper, an onion, a bundle of fweet herbs, a little cruft of bread baked brown, and a little piece of carrot. Cover it clofe, and let it flew till it rs as good as you would have it. This will make a pine of rich gravy. 

To draw mutton, beef, or veal gravy. 
Take a pound of meat, cut it very thin, lay a piece of bacon about two inches long at the bottom of the ftew-pan or fauce-pan, and lay the meat on it. Lay in fome carrot, and cover it clofe for two or three minutes* then pour in a quart of boiling water, fome fpice, onion, fweet herbs, and a little cruft of, bread toafted. Let it do over a flow fire, and ttiicken it with a little piece of butter rolled in flour. When the gravy is as good as you would have it, feafon it with fait, and then (train it off. You may omit the bacon, if you diflike it. 

To burn butter for thickening of fauce. 
Set your butter on the fire, and let it boil till it is brown, then fhake in fome flour, and ftir it all the time it 
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it is on the fire till it is thick. Put it by, and keep it for ufe. A little piece is what the cooks ufe to thicken and brown their fauce : but there are few ftomachs it agrees with, therefore feldom make ufe of it. 

T'o make gravy. 
If you live in the country, where you cannot always have gravy meat, when your meat comes from the butcher’s, .take a piece of beef, a piece of veal, and a piece of mutton: cut them into as fmall pieces as you can, and take a large deep fituce-pan with a cover, lay your beef at bottom, then your mutton, then a very little piece of bacon, a flice or two of carrot, fome mace, cloves, whole pepper black and white, a large onion cut in flices, a bundle of fweet herbs, and then lay in your veal. Cover it clofe over a flow fire for fix or feven minutes, fhaking the fauce-pan now and then; then (hake iome flour in, and have ready fome boiling 

water; pour it in till you cover the meat and fomething more. Cover it clofe, and let it ftew till it is quite rich and good; then feafon it to your tafte with fait, and 
then itrain it off. This will do for moil things. 

To make gravy for foups, &c. 
Take a leg of beef, cut and hack it/ put it into a large earthen pan ; put to it a bundle of fweet herba, two onions ftuck with a few cloves, a blade or two of maee, a piece of carrot, a fpounful of whole pepper black and white, and a quart of dale beer. Cover it with water, tie the pot down clofe with brown paper rubbed with butter, fend it to the even, and let it be well baked. When it comes home, ftrain.it through a coarfe fieve; lay the meat into a clean difh as you (train it, and keep it for ufe. It is a fine thing in a houfe, and will ferye for gravy, thickened with a piece of but- ter, red wine, catchup, or whatever you have a-mind to put in, and is always ready for fovps of mo(i forts.. If you have peafe ready boiled, your fovip will foon be made ; or take fome of the broth and fome vermicelli*, boil it together, fry a French roll and put it in the 

middle, aod you have a good foup. You may add a few 
truffle* 
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truffles and morels, or celery ftewed tender, and then you are always ready. 

To bake a leg -of beef. 
Do it juft in the fame manner as before directed in the making gravy for foups, <bc. and, when it is baked, ftrain it through a coarfe fieve. Pick out all the linews and fat, put them into a fauce pan with a few fpoon- fuls of the gravy, a little red wine, a little' piece of but- ter rolled in flour, and fome muftard, (hake your fauce- pan often, and, when the fauce is hot and thick, dilh it 

up, and fend it to table. It is a pretty dilh. 
To bake an ox’s head. 

Do juft in the fame manner as the leg of beef is dire&ed to be done in making the gravy for foups, foe. and it does full as well for the fame ufes. If it Ihould be too ftrong for any thing you want it for, it is only putting fome hot water to it. Cold water will fpoil it- 
To boil pickled pork. 

Be fure you put it in when the water boils. If a middling piece, an hour will boil it; if a very large piece, an hour and a half, or two hours. If you boil- pickled pork too long, it will go to a jelly. 

CHAP. 11. 
Made Dishes. 

To drefs Scotch collops. > 
TAKE veal, cut it thin, beat it well with the back of a knife or rollingtpin, and grate fome nutmeg over them ; dip them in the yolk of an egg, and fry them in a little butter till they are of a fine brown ; then pour the butter from them, and have ready half 
a pint of gravy, a little piece of butter rolled in flour. 
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a few mufhvooms, a glafs of white wine, the yolk of ati egg, and a little cream mixed together. If it wants a little fait, put it in. Stir it all together, and, when it is of a fine thicknefs, di(h it up. It does very well with- out the cream, if you have none, and very well with- out gravy ; only put in juft as much warm water, and either red or white wine. 

To drefs •white Scotch coliopt. 
Do not dip them in egg, but fry them till they are tender, but not brown. Take your meat out of the pan, and pour all out, then put in your meat again, as 

above, only youTnuft put in fome cream. 
To drefs a fillet of veal •with collops. 

For an alteration, take a fmall fillet of veal, cut what Collops you want, then take the udder and fill it with 
force-meat, roll it round, tie it with a packthread acrofs, and roaft it; lay your collops in the dilh, and lay your udder in the middle. Garnilh your dilhes with 
lemon. 

To make force-meat halls. 
Now you are to obferve, that force-meat balls are a great addition to all made difhes ; made thus: take half a pound of veal, and half a pound of fuet, cut fine, and beat in a marble mortar or wooden bowl ; have a few 

fuet-herbs (hred fine, a little mace dried and beat fine, a fmall nutmeg grated, or half a large one, a little lemon- peel cut very fine, a little pepper and fait, and the yolks of two eggs; mix all thefe well together, then roll them 
in little round balls, and foine in little long balls; roll 
them in flour, and fry them brown. If they are for any thing of white, fauce, put a little water on in a fauce pan, and, when the water boils, put them in, and let them boil for a few minutes, but never fry them for white fauce. 

Truffles and morels good in fauces and foups. 
Take half an ounce of truffles and morels, fimmec 

them in two or three fpoonfuls of water for a few mi- 
nutes, then put them with the liquor into the fanoe. They 
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They thicken both fauce and fonp, and give it a fine 
flavour. 

To flew ox palates. 
Stew them very tender, which mnft be done by put- ting them into cold water, and let them flew very foftly over a flow fire till they are tender, then cut them into pieces, and put them either into your biade dilh or foup, and cocks combs and artichoke bottoms, cut fmall, and put into the made difh. Garnilh your diflies with lemon, fweetbreads ftewed, or white difhes, and fried for brown 

Ones, and cut in little pieces. 
To ragoo a leg of mutton. 

Take all the flein and fat off, cut it very thin the right way of the grain, then butter your ftew-pan, and fhake fome flour into it; dice half a lemon and half an onion, cut them very fmalt, a little bundle of fweet herbs, and a blade of mace Put all together with your meat into the pan, ftir it a minute or two, and then put in fix fpoonfuls of gravy, and have ready an anchovy minced fmall; mix it with fome butter and flour, ftir 
it all together for fix minutes, and then difh it up. 

To make a brown fricafey. 
Y«u mull take your rabbits or chickens and fl<in them, then cut them into fmall pieces, and rub them over with yolks of eggs. Have ready fome grated bread, a little beaten mace, and a little grated nutmeg mixt together, and then roll them in it: put a little butter into your ftew-pan, and, when it is melted, put in your meat Fry it of a fine brown, and take care they don’t flick to the bottom of the pan, then pour the butter from them, and pour in half a pint of gravy, a glafs of red wine, a few mufhrooms, or two fpoonfuls 

of the pickle, a little fait, (if wanted), and a piece of blitter rolled in flour. When it is of a fine thicknefs, 
iiiih it up, and fend it to table. 
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7* make a white fricafey. 

You may take two chickens or rabbits, fliin them, and cut them into little pieces. Lay them into warm water to draw out all the blood, and then lay them in 
a clean cloth to dry: put them into a ftew-pan with milk and water, Itew them till they are tender, and then 
take a clean pan, put in half a pint of cream, and a quarter of a pound of butter ; ftir it together till the 
butter is melted, but you mud be fure to keep it ftirring all the time or it will be greafy, and then with a fork 
take the chickens or rabbits out of the ftew-pan, and put them into the fauce-pan to the butter and cream. Have ready a little mace dried and beat fine, a very little nutmeg, a few muftirooms ; lhake all together for ^ mi- nute or two, and difh it up. If you have no mufhroom% a fpoonful of the pickle does full as well, and gives it a pretty tartnefs. This is a very pretty fauce for a bread 

L of veal roafted. 
To fricafey chickens, rabbits, lamb, veal, See. 

Do them the fame way. 
fecond way to make a white fricafey. 

You muft take two or three rabbits or chickens, ikin them, and lay them in warm water, and dry them with a clean cloth. Put them into a ftew-pan with a blade or two of mace, a litie black and white pepper, an onion, n little bundle of fweet herbs, and do but juft cover them with water: ftew them till they are tender, then with a fork take them out, drain the liquor, and put them into the pan again with half a pint of the liquor and half a pint of cream, the yolks of two eggs beat well, half a nutmeg grated, a glafs of white wine, a little piece of butter rolled in flour, and a gill of muftirooms ; keep ftirring all together, all the while one way, till it is fmooth and of a fine thicknefs, and then difli it up. Add what you pleafe. 
A third way of making a white fricafey. 

Take three chickens, fit in them, cut them into fmall pieces, that is, every joint afunder; lay them in warm 
C water 
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water for a quarter of an hour, take them out and dry them with a cloth, then put them into a ilew-pan with milk and water, and boil them tender: take a pint of good cream, a quarter of a pound of butter, and ilir it till it is thick, then let it ftand till it is cool, and put to it a little beaten mace, half a nutmeg grated, a little fait, a gill of white wine, and a few mulhrooms; dir all together, then take the chickens out of the ftew-pan, throw away what they are boiled in, clean the pan, and 
put in the chickens and fauce together: keep the pan 1 baking round till they are quite hot, and difh them up. 
Garniih with lemon. They will be very good without w ine. 

To fricafey rabbits, lamb, fweetbrcads, or tripe. 
Do them the fame way. 

Another way to fricafey tripe. 
Take a piece of double tripe, cut it into dices two 

inches long, and half an inch broad, put them into your dew-pan, andfprinkle a little fait over them ; then put in a bunch of fweet herbs, a little lemon-peel, an onion, a little anchovy pickle, and a bay-leaf; put all 
thefe to the tripe, then put in jull W’ater enough to co- ver them, and let them flew till the tripe is very ten- der: then take out the tripe and drain the liquor out, fhred a fpoonful of capers, and put to them a glafs of white wine, and half a pint of the liquor they were dewed in. Let it boil a little while, then put in your 
tripe, and beat the yolks of three eggs; put into your eggs a little mace, two cloves, a little nutmeg dried and beat fine, a fmall handful of parfley picked and fhred fine, a piece of butter rolled in flour, and a quar- ter of a pint of cream : mix all thefe well together, and put them into your dew-pan, keep them dining one way all the while, and when it is of a fine thicknels, and fmooth, difh it up, and garnifh the difh with lemon. You are to obferve, that all fauces which have eggs or cream in, you mud keep dirritig one way all the while they are on the fire, or they would turn to curds. You may 
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may add white walnut pickle, or mufhrooms, in the room of capers, juft to make your fauce a little tart. 

To ragoo bogs feet and ears. 
Take your feet and ears out of the pickle they^are 

foufed in, or boil them till they are tender, then cut them into little long thin bits about two inches long, and about a quarter of an inch thick: put them into 
your ftew-pan with half a pint of good gravy, a glafs of white wine, a good deal of muHard, a good piece of butter rolled in flour, and a little pepper and fait: ilir all together till it is of a fine thicknefs, and then diih it up. Note, They make a very pretty difh fried with butter and muftard, and a little good gravy, if you like it t then only cut the feet and ears in two. You may add 
half an onion, cut fmall. 

To fry tripe. 
Cut your tripe into pieces about three inches long, dip them in the yolk of an egg and a few crumbs of bread, fry them of a fine brown, and then take theny out of the pan, and lay them in a di(h to drain. Have ready a warm dilh to put them in, and fend them to table, with butter and mullard in a cup. 

To flenn tripe. 
Cut it juft as you do for frying, and fet on fome 

water in a fauce-pan, with two or three onions cut into flices, and fome fait. When it boils, put in your tripe. Ten minutes will boil it. Send it to table with the liquor in the difh, and the onions. Have butter and rtuiliard in a cup, and dilh it up. You may put in as many onions as you like to mix with your faUce, or leave them quite out, juft as you pleafe. Put a little bundle of fweet herbs and a piece of lemon-peel into the water, when you put- in your tripe. 
A fricafey of pigeons. 

Take eight pigeons, new killed, cut them into fmall pieces, and put them in a ftew-pan with a pint of cla- 
ret and a pint of water. Seafon your pigeons with fait 

C l and 
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ami pepper, a blade or two of mace, an onion, a bun- dle of Iweet herbs, a good-piece of butter juft rolled in. a very little flour; cover it clofe, and let them ttew 
till there is juft enough forfauce, and then takeout the onion and fweet herbs, beat up the yolks of three eggs, grate half a nutmeg in, and with your fpoon pulh the meat all to one fide of the pan and the gravy to the other fide, and ftir in the eggs; keep them ftirring for fear of turning to curds, and, when the fauce is fine and thick, fl>ake all together, put in half a fpoonful of vi- negar, and give them a lliake; then put the meat into the dilh, pour the fauce over it, and have ready fome flices of bacon toatted, and fried oyfters; throw the oytiers all over, and lay the bacon round. Garnifh with lemon. 

A fricafey of lamb-Jlones and fwcitlreadi. 
Have ready fome lamb-ftones blanched, parboiled, and fliced, and flour two or three fweetbreads ; if very thick, cut them in two, the yolks of fix hard eggs ■yt-hole, a few Piftacho nut-kernels, and a few large oyfters; fry thefe all of a fine brown, then pour out all the butter, and add a pint of drawn gravy, the lamb- 

ftones, fome afparagus tops about an inch long, feme grated nutmeg, a little pepper and fair, two ftialots. {bred final), and a glafs of white wine. Stew all thefe: together for ten minutes, then add the yolks of fix eggs beat \lery fine, with a little white wine, and a little beaten mace; ftir all together till it is of a fine thick- 
pefs, and then difli it up. Garnilh with lemon. 

To haflo a calf's head. 
Boil the head almoft enough; then take the bed half, and with a (harp knife take it nicely from the bone, with the two eyes. Lay it in a little deep difh before a good fire, and take great care no allies fall into it, and then hack it with a knife crofs and crofs: grate fome nutmeg all over, a very little pepper and fait, a few fweet herbs, fome crumbs of bread, and a little lemon-peel chopped very fine, bafte it with a little butter, then bafte it again, and pour over it the yolks 

of two eggs; keen the.difh turning, that it may be all hrawn 
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btTKvn alike: cut the other half and tongue into little thin bits, and fet on a pint1 of drawn gravy in a fauce- 
pan, a little bundle of fweet herbs, an onion, a little pepper and fait, a glaf* of red wine, and two flialots ; .toil all thde together a few minutes, then ftrain it 
through a iieve, and put it into a clean flew-pan with the haih. Flour the meat before you put it in, and put in a few mulhrooms, a fpoonful of the pickle, two fpoon- fuls of catchup, and a few truffles and morels ; ftir all 
thefe together for a few minutes, then- beat up half the. brains, and ffir into the ftew-pan, and a little piece of butter rolled in flour. Take the other half of the brains, and beat them up with a little leihon-peel cut fine, a 
little nutmeg grated, a little beaten-mace, a little thyme (hred final 1, a little parfley, the yolk of afl egg,, and i 
have fome good dripping boiling in a ftew-pan ; then fry the brains in little cakes about as big as a crown- 
piece. Fry about twenty oyfters dipped in the yolk of an egg, toaft fome flices of bacon, fry a few force-meat balls, and have ready a hot dilh ; if pewter, over a lew clear coals ; if china, over a pan of hot waters Pour in 
your hafh, then lay in your toafted head, throw the 'force-meat balls over the hafh, and garnifh the difh with 
fried oyfters, the fried brains, and lemon ; throw the reft over the haft), lay the bacon round the difh, and 
fend it to table. 

To hajb a calf's head white. 
Take half a pint of gravy, a large wine glafs 

white wine, a listle beaten mace, a little - nutmeg, and a little fait; throw into your hafh a few mufhrooms, a few truffles and morels firft parboiled, a few artichoke bottoms, and afparagus-tops, if you have them, a good piece of butter rolled in flour, the yolks of two eggs, half a pin1 of cream, and one fpoonful of mnfm ooin •catchup ; ftir it all together very carefully till it is of a. fine thicknefs; then pour it into-your difln and lay the •othet half of the head, as before-mentioned, in the 
middle, and garnifh it, as before-dirtfted, with fried •oyfters, brains, lemon, and force-meat bubs fried. 

C 3 T, - 



30 THE ART OF COOKERY, 
To bake a calf’s head. 

Take the Head, pick it, and waih it very clean ; take an earthen dilH large enough to lay the head on, rub a little piece of butter all over the dilh, then lay fome long iron ikewers acrofs the top of the difli, and lay the head on them ; Ikevver up the meat in the middle that it don’t lie on the dilh, then grate fome nutmeg all over it, a few fvveet herbs Hired irnall, fome crumbs of bread, a 
little-lemon-peel cut fine, and then flour it all over : flick pieces of butter in the eyes and all pver the head, and flour it again. Let it be well baked, and of a fine brown'} you may throw a little pepper and fait over it, and put into the dilh a piece of beef cut final!, a bundle of fweet herbs, an onion, fome whole pepper, a blade of mace, two doves, a pint of water, and boil the brains with fome fage. When the head is enough, lay it on a dilh, and fet it to the fire to keep warm, then flir all together in the dilh, and boil it in a fauce-pan ; flrain it off, put it into the fauce-pan again, add a piece 
of butter rolled in flour, and the fage in the brains chopped fine, a fpoonful of catchup, and two fpoonfuls 
of red wine; boil them together ; take the brains, beat, them well, and mix them with the fauce : pour it into the dilh, and fend it to table. You mult bake the tongue with the head, and don’t cut it out. It will lie. 
the handfomcr in the dilh. 

To baht a f jeep’s head. 
Do it the fame way, and it eats very well. 

To drefs a lamb's head. 
Boil the head and pluck tender, but don’t let the 

liver be too much done. Take the head up, back it crofs and crofk with a'knife, grate fome nutmeg over it, and lay it in a dilh before a good fire ; then grate fome crumbs of bread, fome fweet herbs rubbed, a lit- tle lemon peel chopped fine, a very little pepper and fait, and balle it with a little butter : then throw a lit- tle flour over it, and, jud as it is done, do the fame, bade it, and drudge it. Take half the liver, the lights. 
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the heart and tongue, chop them very fmall, with fix or eight fpoonfuls of gravy or water ; firft (hake fome flour over the meat, and ftir it together, then put in the gravy or water, a good piece of butter rolled in a little flour, a little pepper and fait, and what runs from the head in the di(h ; iimmer all together a few minutes, and add half a fpopnful of vinegar, pour it into your dilh, lay the head in the middle of the mince-meat, have ready the other half of the liver cut thin, with fome flices of bacon broiled, and lay round the head. Gar- • 
nifh the difh with lemon, and fend it’to table. 

To ragoo a neck of veal. 
Cut a nectc of veal into fteaks, flatten them with a 

tolling-pin, feafon them with fait, pepper, cloves and mace, lard them, with bacon,-lemon peel, and thyme,, dip them in the yolks of eggs, make a fheet of ftrong : cap-paper up at the four corners in the form ot a drip- ping-pan ; pin up the corners, butter the paper and ab 
fo the gridiron, and fet it over a lire of charcoal ; put in your meat, let it do leifurely, keep it balling and turning to keep in the gravy ; and when it is enough 
have ready half a pint of ftrong gravy, feafon it high, . put in mufhrooms and pickles, fotce-meat balls dipped in the yolks of eggs, oyfters Hewed and fried,, to lay round and at the top of your difh, and then ferve it up. If for a brown ragoo, put in red wine. If for a white one, put in white wine, with the yolks of eggs beat up with two or three fpoonfuls of cream. 

To ragoo a breajl of veal. 
.Take your bread of veal, put it into a large flew- pan, pnfcjn a bundle of fweet, herbs, an onion fome 

black and white pepper, a blade or two of mace, two or three cloves,-a very little piece of lemon-peel, and 
juft cover it with water : when it is tender take it up, bone it, put in the^fcones, boil it up till the gravy is good, then ftrain it off, and if you have a little rich 
beef gravy add a quarter of a pint, put Jn half an ounce i of truffles and morels, a fpoonful or two of catchup, 
two or three fpoonfuls of white wine, and let them all 
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boil together : in the mean time flour the veal, and fry it in hotter till it is of a fine brown, then drain out all the butter and pour the gravy, you are boiling to the veal, with a few tnuflirooms : boil all together till the fiuce is rich and thick, and cut the fweetbread into four. A few force-meat balls is proper in it. Lay the veal in the difh, and pour the fauce all over it. Garnilh 
with lemon. 

Another ouay to ragoo a breajl of veal. 
You may bone it nicely, flour it, and fry it of a fine brown, then pour the, fat out of the pan, and the in*- gredients^as above, with the bones; when enough, take it out, and firain the liquor, then put in your meat again, with the ingredients, as before directed. 

A breajl of veal in hode-podge. 
Take a bread of veal, cut the brifcnit into little 

pieces, and every bone afunder, then flour it, and put half .a pound of good butter into a (lew-pan ; when it is hot throw in the veal, fry it all over of a fine light brown, and-then have ready a tea-kettle of water boil- ing ; pour it in the (lew-pan, fill it up and ftir it round, throw in a pint of green peas, a fine lettuce, whole, dean wafhed, tw*o or three blades of mace, a little whole pepper, tied in a muffin rag, a little bundle of fwcet herbs, a fmall onion (luck with a few cloves, and a little fait. Cover it clofe, and let it flew an hour, or till it is boiled to your palate, if you would have foup 
made of it; if you would only have fauce to eat with ' the veal, you mult flew it till there is juft as much as you would have for fauce, and feafon it with fait to yotir palate ; take out the onion, fweet herbs and fpice, and pour it all together into your difti. It is a fine di(h. IF you have no peafe, pare three or four cucumbers, fcoop out the pulp, and cut it into little pieces, and take four or five heads of celery, clean wafhed, and cut the white part fmall; when you have no lettuces, take the litrle hearts of favoys, or the little young fprouts that grow on the old cabbage flalks about as big as the top *i( your thumb Note, If vou would make a very fine di(h of it, fill the 
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the infide of your lettuce with force-meat, and tie the top clofe with a thread ; flew it till there is but juft enough for fauce, fet the lettuce in the middle, and the veal round, and pour the fauce all over it. Garnifhyour, dilh with rafped bread, made into figures with your 
fingers. This is the cheapell way of dreiSng a breail 
of veal to he good, and ferve a number of people. 

To collar a breajl of veal. 
- Take a very fharp knife, and nicely take out all the bones, but take great care you do not cut the meat through; pick all the fat and meat off the bones, then grate fome nutmeg all over the infide of the veal, a ve- ry little beaten mace* a little pepper and fait, a few fweet herbs Hired fmall, fomeparfley, a little lemon-peei Hired fmall, a few crumbs of bread and the bits of fat picked off the bones ; rolllt up tight, ftick one fkewer in t^ hold it together, but do it clever, that it ftand' 
upright in the drill ; tie a packthread acrofs it to hold it together, fpit it, then roll the caul all round it, and roaft it. An hour and a quarter will do it. When it has been about an hour at the fire take off the caul, drudge it with flour, bafte it well wfith freftv butter, and let it be of a fine brown. For fauce take two penny- worth of gravy beef, cut it arid hack it well, then flour it, fry it a little brown, then pour into your flew pan fome boiling water, ftir it well together, then fill your pan two parts full of water, put in an onion, a bundle of fweet herbs, a little cruft of bread toalled, two or three blades of mace, four clones, fome whole pepper, and the bones of the real. Cover it clofe, and let it ftew till it is quite rich and thick ; then ftrain it, boil it up with foroe truffles and morels, a few mulhrooms, a fpoon- ful of catchup, two or three bottoms of artichokes, if you have them ; add a little fait, juft enough to feafon the gravy, take the packthread elf the veat, and fet it upright in the dilh ; cut the fweetbread into four, and 
broil it of a fine brown, with a few force-meat bal’sv fried; lay thefe round the dilh, and pour in the fauce.. 
Garnifh the .dUh. with lemon, and fend it to table. 

TV. 
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To collar a breajl of mutton. * 

Do it the fame way, and it eats very well. But you mull take off the Ikin. 
Another good 'way to drefs a breajl of ryutton. 

Collar it as before, roaft it, and bafte it with half a pint of red wine, and when that is all foaked in, bade it well with butter, have a little good gravy, fet the 
mutton upright in the dilh, pour in the gravy, have fweet fauce as for venifon, and fend it to table. Don’t garnifh the difh, but be fure to take the ikin off the mutton. The infide of a firloin of beef is very good done thia way. If you don’t like the wine, a quart of milk, and a quarter of a pound of butter, put into the dripping-pan, does full as well to bafte it. 

To force a leg of lamb. 
With a ftiarp knife carefully take out all the meat, and leave the ikin whole and the fat on it, make the lean you cut out into force-meat thus : to two pounds of meat, add three pounds ef beef-fuet cut line, and beat in a marble mortar till it is very fine, and take away all the ikin of the meat and fuet, then mix- with it four fpoonfuls of grated bread, eight or ten cloves, five or' fix large blades, of mace dried and beat fine, half a large •nutmeg grated, a little pepper and fait, a little lemon- peel cut fine, a very little thyme, fome parfley, and four eggs; mix all together, put it into the ikin again juft as it was, in the fame fiiape, few it up, roaft it, bafte it with butter, cut the loin into fteaks, and fry it nice- ly, lay the leg in the diih, and the loin round it, with hewed cauliflower (as in page 18) all round upon the Inin ; pour a pint of good gravy into the dilh, and fend it to table. If you don’t like the cauliflower, it may be omitted. 

To boil a leg of lamb. 
Lvt the leg be boiled very white. An hour will do it. Cut the loin into fteaks, dip them into a few crumbs of- 
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of bread and egg, fry them nice and brown, boil a good deal of fpinage and lay in the difh, put the leg in the 
middle, lay the loin round it, cut an orange in tour and garnilh the difn, and have butter in a cup. Some love 
the fpinage boiled, then drained, put into a fauce-pau : with a good piece of butter, and ftewed. 

To force a large fowl. 
j Cur_the lit in down the backhand carefully flip it up j fo as to take out all the meat, mix it with one pound of I beef-fuet, cut it fmall, and beat them together in a mar- ble mortar: take a pint of large oyfters cut fmall, two anchovies cut fmall, one flialot cut fine, a few fweet I herbs, a little pepper, a little nutmeg grated, and the j yolks of four eggs} mix all together and lay this on1 

the bones, draw ovgr the Ikin and few up the back, put the fowl into a bladder, boil it an hour and a quarter, itew fome oyfters in good gravy thickened with a piece 
j. of butter rolled in flour, take the fowl out of the blad- | der, lay it in your difti and pour the fauce over it. Gar- nilh with lemon. 

It eats much better roafted with the fame fauce. 
To roajl a turkey the genteel way. : 

I First cut it down the back, and with a fharp pen- 
knife bone it, then make your force-meat thus: take a I large fowl, or a pound of veal, as much grated bread, half a pound of fuet cut and beat very fine, a little beat* >, en mace, two cloves, half a nutmeg grated, about a 1 large tea-fpoonful of lemon-peel, and the yolks of two sjj eggs; mix all together, with a little pepper and fait# 

it fill up the places where the bones came out, and fill the qi body, that It may look juft as it did before, few up the a back and roaft it. You may have oyfter-fauce, celefy- id fauce, or juft as you pleafe ; but good gravy in thedilh; :s and garnilh with lemon, is as good as any thing. Be U fure to leave the pinions on. 
To few a turkey or fowl. 

' First let yourxpot be very clean, lay four clean ill flcewers at the bottom, lay your turkey or fowl upon d| them, put in a quart of gravy, take a bunch of celery, 
cot 
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cut it fmall, and wafh it very clean, put it into your pot, with two or three blades of mace, let it flew foftly till there is juft enocrgfti for fauce, then add a good piece of butter rolled in flour, two fpoonfuls of red wine, -two of catchup, and juft as tftuch pepper and fait as will feafon it, lay your fowl or turkey in the di(h, pour 
the fauce over it, and fend it to table. If the fowl or turkey is enough before the fauce, take it up, and keep it up till the fauce it boiled enough, then put it in, let 
it boil a minute or two, and diih it up. 

To Jienu a knuckle of veal. 
Bk fure let the pot or fauce pan be very clean, lay at 

the bottom four wooden fkewers, wafh and clean the knuckle very well, then lay it; in the pot with two or 
three blades of mace, a little whole pepper, a little piece of thyme, a fmall onion, a cruft of bread, and two quarts of water. Cover it down clofe, make it boil, then only let it fimmer for two hours, and when it is enough take it up; lay it in a dilh, and ftrain the broth 
over it. 

Another •way to flew a knuckle of veal. 
Clean it as before dire&ed, and boil it till there is juft enough for fance, add one fpoonful of catchup, one ■of red wine, and one of walnut pickle, fome truffles and morels, or fome dried, mufhrooms cut fmall; boil it all together, take up the knuckle, lay it in a difh, pour 

the faucc over it, and fend it to table. Note, It eats very well done as the turkey, before dire&ed. 
To ragoo a piece of jheef 

Take a large piece of the flank, which has fat at the 
top cut fquare, or any piece, that is all meat, and has fat at the top, but no bones. The rump does well. Cut all nicely off the bone, (which makes fine foup), then take a large ftew-pan, and with a good piece of butter fry it a little brown all over, flouring your meat well before you put it into the pan, then pour in as much gravy as will cover it; made thus: take about a 
pound of coarfe beef, a little piece of vejil cut fmall, a 

t bundle 
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bundle of fweet-herbs, an onion,' fome whole black pepper and white pepper, twro or , three large blades of 
mace, four or five cloves, a piece of carrot, a little piece of bacon fteeped in vinegar a little while, a cruft of bread toafted brown ; put to this a quart of water, and 
let it boil till half is wafted. While this is making, pour a quart of boiling water into the ftew-pan, cover 
it clofe, and let it be ftewing foftly ; when the gravy is done drain it, pour it into the pan where the beef is, take an ounce of truffles and morels cut fmall, fome frefh or dried mufhrooms cut fmall, two fpoonfuls of catchup, and cover it clofe; Let all this ftew till the 
fauce is rich and thick : then have ready fome artichoke- "bottoms cut into foilr, and. a. few pickled mulhrooms, | give them a boil or two, and when your meat is tender, i, and your fauce quite rich, lay the meat into a dilh and ; pour the fauce over it. You may add a fwee^bread cut | in fix pieces, a palate ftewed tender cut into little pieces, } fome cocks-combs, and a few force-meat balls. Thefe f are a great addition, but it will be good W'ithout. 

Note, For variety, when the beef is ready and the 
£ gravy put to it, add a large bunch of celery cut fmall i and waftied clean, two fpoonfuls of catchup, and a glafs 
li: of red wine. Omit ail the other ingredients. When i the meat and celery are tender, and the fauce rich and | good, ferve it up. It is alfo very good this way: take 
:i iix large cucumbers, fcoop out the feeds, pare them, i; cut them into flices, and do them juft as you do the cc- 
i| Jcry. 

To force the infide of a ftrloin of beef. 
Take a (harp knife, and carefully lift up the fat of d dhe infide, take out all the meat clofe to the bone, chop it fmall, take a pound of fuet, and chop fine, about as sn many crumbs of bread, a little thyme and lemon-peel, 

a little pepper and fait, half a nutmeg grated, and two uj ihalots chopped fine ; mix all together, with a glafs of >3 red wine, then put it into the fame place, cover it with i j the (kin and fat, (kewer-it down with fine (kewers, and ro|j cover it with paper. Don’t take the paper off till the 
am meat is on the difli. Take a quarter of a pint of red 

D wine. 
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vine, two ftialots ftnr.ll, boil them, and pour into the difh, with the gravy which comes out of the meat ; it eats well. Spit your meat before you take out the 
infide. 

Another way to force a frloin. 
When it is quite roafted, take it up, and lay it in 

the diih with the infide uppermoil, with a (harp knife lift up the fkin, hack and cut the infide very fine, fliake little pepper and fait over it, with two lhalots, cover 
it with the fkin, and fend it to table. You may add 
red wine or vinegar, juft as you like. 

To force the tnfide of a rump »f beef. 
You may do it juft in the fame manner, only lift up the outfide fkin, take the middle of the meat, and do as before direfted ; put it into the fame place, and with 

fine fkewers put it down dole. 
A rolled rump of beef 

Cut the meat all off the bone whole, flit the infide down from top to bottom, but not through the fkirj, 
fpead it open, take the flefii of two fowls, and beef- fuet, an equal quantity, and as much cold boiled ham, if you have it, a little pepper, an anchovy, a nutmeg grated, a little thyme, a good deal of parfley, a few muflirooms, and. chop them all together, beat them in 
a mortar, with a half-pint bafon full of crumbs of bread; mix all thefe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, ftick one fkewer in, and tie it with a packthread crofs and crofs to hold it together; take a pot or large fauce-p.in that will juft hold it, lay a layer of bacon and a layer of beef cut in thin dices, a piece of carrot, fome whole pepper, mace, fweet-herbs, and a large onion, lay the rolled beef on it, juft put water enough to the top of 
the beef; cover it clofe, and let it ftew very foftly on a flow fire for eight or ten hours, but not too fafL When you find the beef tender, which you will know by run- ning a fkewer into the meat, then take it up, cover it up hot, boil the gravy til\ it is good, then {train it off, 
and add fome mufhrooms chopped, fome truffles and morals 
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morels cut fmall, two fpoonfuls of red or white wine, .the yolks of two eggs and a piece of butter rolled in flour; boil it together, fet the meat before the fire, bafte it with butter, and throw crumbs of bread all over it: when thf fauce is enough lay the meat into the di(h, and 
your the lauce over it. Take care the eggs do not curd.-- 

To boil a rump of beef tie French fajhion: 
Take a rump of beef, boil it half an hour* take it' 

Up, lay it into a large deep pewter di(h or ftew-pan, cut three or four galhes in it all along the fide, rub the gathes With pepper and fait, and pour into the dilh a pint of red wine, as much hot water, two or three large onions cut fmall, the hearts of eight or ten lettuces cut fmall, and a good piece of butter rolled in a little flour; 
lay the flefhy part of the meat downwards, cover it clofe, let it Hew an hour and a half over a charcoal fire, or a very flow coal-fire. Ohferve that the butcher chops 
the bone fo clofe, that the meat may ly as flat as you can in the difh. When it is enough, take the beef, lay it in the dilh, and pour the fauce over it. 

Note, -When you do it iti a pewter dilh, it is belt" | done over a chaffing-dilh of hot ccahr, with a bit or two 
| of charcoal to keep it alive. 

Beef efcarkt. 
j Take a brifeuit of beef, half a pound'of coarfe fu- 

gan, two ounces of bay fait, a pound of common fait; | mix all together, and rub the beef, lay it in an earthen - | pan, and turn it every day. It may ly a fortnight in i the pickle; then boil it, and ferve it up cither with favoys or peafe pudding. Note, It eats much finer cold* cut into flices, and; I lent to table. 
Beef a la daub. 

II You may take a buttock or a rump of beef, lard it, 1 fry it brown in iome fweet butter, then put it into a 1 pot that will juft hold it; put in fome broth or gravy 
) hot, fome pepper, cloves, mace, and a bundle of fweet 

D 2 hetbsj, 
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herbs, flew it four hours till it is tender, and feafon it' with fait; take half a pint of gravy, two fweetbreads' cut into eight pieces, forne trufles and morels, palates* 
artichoke bottoms, and mufhrooms, boil all together, lay your beef into the difh ; llrain the liquor into the 
fauce, and boil ail together. If it is not thick enough, roll a piece of butter in flour, and boil in it; pour this all over the beef. Take force meat rolled in pieces half 
as long as one’s finger; dip them into batter made wish 
eggs*and fry them brownV fry fome lippets dipped in- to batter cut three-corner ways, fti< k them into th© 
meat, and garnifh with the force-meat. 

Bt'ef ii la mode in pieccn 
You muft take a buttock of beef, cut it into two* pound pieces, krd them with bacon, fry thenvbrown-,- 

put them into a pot that will juft hold them, put in- 
two quarts of broth or gravy, a few fweet herbs, an- onion, fome mace, cloves, nutmeg, pepper and fait ? when that .is done, cover it clofe, and itew it till it 15 tender, He ini off all the fat, lay the meat in the dilb, 
and drain the faucc over it. You may ferve it up hot 
or cold. 

Beef a la mode, the French way . 
^.Take a piece of the buttock of beef, and fome fat TOiccn cut into little long bits, then take two tea-fpoon- 
fitls of fait, one tea fpoonful of beaten pepper, one of beaten mace, and otr'e of nutmeg; mix all together, Iwve your larding-pins ready, firlt dip the bacon in vi- negar, then roll it in your fpice, and lard your beef 
very thick arid nice ; put the meat into a pot, with two or thVee large onions, a good piece of lemon-peel, a 
bundle of herbs, and three or fou£ fpoonfuls of vinegar ; cover it down clofe, and put a wet cloth round the edge of the cover, that no Ite.im can get out, and fet it over a very flow fire: when you think one fide is done enough, turn the other, mid cover it with the nnd of the bacon ; cover the pot clofe again as before, and when it is enough, (which it will be when quite tender), take it up and lay it in your difh, take off all the fat from the <navr, and pour the gravy, over the meat. If you 0 rhufe 
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clrufe your beef to be red, you may rub it with falt- 
petre over night. Note, You muft take great care in doing your beef this way that your fire is very flow ; it will at ieaft take fix hours doing, if the piece be any thing .large. If yo;u would have the fiance very rich-, boil half an ounce 
of truffles and morels in half a pint of good gravy, till they are very tender, and add a gill of pickled" muflt- 
rooms, but frelh ones are beft: ; mix all together with the gravy of the meat, and pour it over your beef. You 
mull mind and beat all your fpices very fine ; and if you have not enough, mix fome more, according to the 
biguefs of your beef. 

Beef olives. 
Take a rump of beef, cut it into fteaks half a quar- ter long, about an inch thick, let them be fquare ; lay 

on lorne good force-meat made with veal, roll them, tie them once round with a hard knot, dip them in egg, 
crumbs of bread, aiid grated nutmeg, and a little pepper and fait. The belt way is to road them, or fry them brown in frelh butter, Jay them every one on a bay-leaf, i and cover them every one with a piece ef bacon toafted, 
have iome good gravy, a few truffles and morels, and 
mu fit rooms; bon all together, pour into the difh, and fand it to table. 

Veal olives. 
They are gobd done the fame way, only roll them 

narrow at one end and broad at the other. Fry them of a fine brown. Omit the bay-leaf, but lay little bits 
of bacon about two inches long on them; the fame fiance. iGarnifh with lemon. 

Beef colhps. 
| Cut them into thin pieces abou.t two inches long, 3 beat them with the bade of a knife very well, grate 
oj Ifome nutmeg, flour them st little, lay them in a (lew- span, put in as much water as you think will do for ijiauce, h.tli an onion cut fmall, a little piece of.lemon-. j;peel cut final!, a bundle of fv-'cet herbs, a liule pepper 
ttand fait, a piece of butter rolled iu-a iittlc flour. 3-.t 

D . them 
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them on a flow fire : when they begin to fitnmer, Air 
them now and then ; when they begin to be hot, ten minutes will do them ; but take care they do not boil. Take om the fweet herbs, pour it into the di(h, and fend it to table. 

Note, You may do the infide of a firloin of beef in the fame manner, the day after it is roalled, only do not beat them, but cut them thin. 
N. B. You may do this difli between two pewter difltes, hang them between two chairs, take fix fheets of white brown paper, tear them into flips, and burn 

them under the diih one piece at a time. 
To Jlcnu beef ftcahs. 

Take rump fleaks, pepper and fait them, lay them in a flew-pan, pour in half a pint of water, a blade or two of mace, two or three cloves, a little bundle of fweet herbs, an anchovy,, a piece of butter rolled in fie ;-; a glals of white wine, and an onion ; cover them, clofe, and let them ftew foftlv till they are tender, then 
take out the (leaks,, flour them, fry them in frefh but- ter, and pour away all the fat) ftrain the fauce they 
were lie wed in, and pour into the pan ; tofs it all up together till the fauce is quite hot and thick. If you add a quarter of a pint of oylfers, it will make it the better. Lay the (leaks into the difh, and pour the 1 fauce over them. Garnilh with any pickle you-*like. 

To fry beef Jleah. 
Take rump (teaks, beat them very well with a rol- 11 r, fry them in half a pint of ale that is not bitter, and 

whilfl they are frying cut a large onion fmall, a very little thyme, fomc parfley Hired fmall, feme grated nut- meg, and a little pepper and fait; roll all together in a piece of butter, and then in a little flour, put this into . the Hew-pan, and (hake ail together. When the ileaks 
.are tender,-and the fauce of a tine thicknels, diin it up. 

A fecond w.? v to fry beef Jieakf. 
Cur the lean by itfelf, and beat them well with the 

back of a knife, fry them in juft as much butter as will moitlen 
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rhoiften the pan, pour out the gravy as it runs out of 
the meat, turn them often, do them over a gentle fire, then fry the fat by itfelf and lay upi n the meat, and 
put to the gravy a glafs of red wine, half an anchovy, a little nutmeg, a little beaten pepper, and a flialot Cut fmall; give it two or three little boils, feafon it with 
fait to your palate, pour it over the heaks, and fend them to table. 

Another •way to do beef (leaks. 
Cut your {leaks, half broil them, then lay them in a ftew-pan, feafon them with pepper and fait, jult cover 

them w'ith gravy and a piece of butter rolled in flour. 
Let them flew for half an hour, beat up the yolks of two eggs, ftir all together for two or three minutes, and then ferve it up. 

A pretty fide-dijh of beef. 
Roast a tender piece of beef, lay fat bacon all over 

it, and roll it in paper, bafte it, and, when it is roafted, cut about two pounds in thin Alices, lay them in a fiew- pan, and take fix large cucumbers, peel them, and chop them fmall, lay over them a little pepper and fait, and 
ftew them in butter for about ten minutes, then drain out-the butter, and (hake fotne flour over them ; tofs them up, pour in half a pint of gravy, let them ftew till 
they are thick, and difii them up. 

To drefs a fillet of beef 
It is the infide of a firloin. You muft carefully cut 

it all out from the bone, grate fome nutmeg over it, a few crumbs of bread, a little pepper and fait, a little 
letnon-peel, a little thyme, fomeparfley Aired fmall, and roll it up tight ; tie it with a packthread, roaft it, put 
a quart of milk and a quarter of a pound of butter into the drippiqg-pan, and bade it ; when it is enough, take ' it up, untie it, leave a little Atewer in it to hold it to- gether, have a little good gravy in the diAi, and fome 
fweet fauce in a cup. You may bafte it w'ith red wine I and butter, if you like it better ; or it will do very well 
with butter only. Beef 
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Beef [teaks rolled. 

Take three or four beef fteaks, flat them with a cleaver, and make a force-meat thus: take a pound of 
veal beat fine in a mortar, the flelh of a large fowl thus cut fmallj half a pound of cold ham chopped fmali, the kidney-fat of a loin of veal chopped fmali, a fweetbread cut in little pieces, an'ounce ot truffles and’ morels firft ftewed and then cut fmali, fome parfley, the yolks of four eggs, a nutmeg grated, a very little t hyme, a little lemon-peel cut fine, a little pepper and fakj and half a pint of cream ; mix all-together, lay it on your ftcaks, roll them up firm of a good fize, and put a little fkewer 
into them, put them into the (lew pan, and fry them of a nice brown ; then pour all the fat quite out, and put in a pint of good fried gravy, (as in page 21.); put one fpoonful of catchup, two fpoonfuls of red wine, a few mufflrootns, and let them (lew for a quarter of an hour Take up the (leaks, cut them in two, lay the 
cut fide uppermoft, and pour the fauce over it. Gar- Tii(h with lemon. Note, Before you put the force-meat into the beef, you are to (Hr it all together over a (low fire for tight or ten minutes. 

To few a rump of beef. 
Having boiled it till it is little more than half enough, take it up, and peel off the (kin : take fair, pepper, beaten mace, grated nutmeg, a handful of par- fley, a little thyme, winter favory, fweet marjoram, all chopped fine and mixed, and (luff them in great holes in the fat and lean, the reft fpread over it, with the yolks of two eggs j fave the gravy that runs out, put to it a^piut of claret, and put the meat in a deep pan, pour the liquor in, cover it clofe, and let it bake two hours, then put it into the difh, pour the liquor over it, and 

fend it to table. 
Another way to flew a rump of beef. 

You mull cut the meat off the bone, lay it in your (lew-pan, cover it with water, put in a fpoonful of whole 
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whole pepper, two onions, a bundle of fweet herbs, fome fait, and a pint of red wine ; cover it clofe, fet it over a (love or flow fire for four hours, (halting it fome- times, and turning it four or five times; make gravy as 
for foup, put in three quarts, keep it fl,irring till dinner is ready: take ten or twelve turnips, cut them into 
dices the broad way, then cut them into four, flour them, and fry them brown in beef-dripping. Be fure to let your dripping boil before you put them in ; then drain them well from the far, lay the beef in your foup- difti, toad a little bread very nice and brown cut in three corner dice, lay them into the difh, and the tur- nips likewife; drain in the gravy, and fend it to ta- ble. If you have the convenience of a ftove, put the difli over it for five or fix minutes; it gives the liquor a fine flavour of the turnips, makes the bread eat better, and' 
is a great addition. Seafon it with fait to your palate.; 

Portugal beef. 
Take a rump of beef, cut it off the bone, cut it acrofs, flour it, fry the thin part brown in butter, the thick end fluff with fuel, boiled chefnuts, an anchovy, an onion, and a little pepper. Stew it in a pan of ftrong broth, and, when it is tender, .layBoth the fried1 

and ftew’ed together in your difli, cut the fried in two 
and lay on each fide of the flewed, drain the gravy it was dewed in,, put to it fome pickled gerktns chopped, and boiled chefnuts, thicken it with a piece of burnt butter, give it tw-o or three boils up, feafon it with fait to your palate, and pour, it over the beef. Garnilh, 
with leinon^ 
To flew a rump of beef, or the brifcuit, the French ways 

Take a rump of beef, put it into a little pot that 
will hold it, cover it with water, put on the cover, let 

; it flew an hour* but, jf the-bnfcuit, two hours. Skim it clean, then flafh the meat with a knife to let out the gravy, put in a little beaten pepper, fome fait, four cloves, with two or three large blades of mace beat fine, fix onions diced, and half a pint of red wune } cover it 
| clofe, let it flew an hour, , then put in two fpoonfuls of capers 
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capers or aftertium-buds pickled, or broom-buds, chop 
them; two fpoonfuls of vinegar, and two of verjuice; boil fix cabbage-lettuces in water, then put them in a pot, put in a pint of good grjvy, let all fiew together for half an hour, Heim all the iat off, lay the meat into the dilh, and pour the reft over it, have ready fome pieces of bread cut three-corner ways, and fried crilp, ilick them about the meat, and garnilh them. When you put in the cabbage, put with it a good piece of butter rolled in flour. 

To Jlem) beef goblets. 
Get any piece of beef except the leg, cut it in pieces about the bignefs of a pullet’s egg, put them in a ftew- pan, cover them with water, let them ftew, Ikim them dean, and, when they have ftewed an hour, take mace, 

cloves, and whole pepper tied in a muflin rag loofe,. fome-celery cut fmall; put them into the pan with fome fait, turnips and carrots, pared and cut in flices, a lit- tle parfley, a bundle of fweet herbs, and a large cruft of bread. You may put in an ounce of barley or rice, if you like it. Cover it clofe, and let it ftew till it is ten- der, take out the herbs; fpices, and bread, and have ready fried a French roll cut in four. Dilh up all toge;« ther, and fend it to table. 
Beef royal. 

Take a firloin of beef, or a large rump, bone it, and 
beat it very well, then lard it with bacon, feafon it all over with fait, pepper, mace, cloves, and nutmeg, all beat fine, fome lemon-peel cut fmall, and fome fweet herbs; in the mean time make a Strong broth of the bones, take a piece of butter, with a little flour, brown it, put in the beef, keep it turning often till it is brown, then drain the broth, put all together into a pot, put in a bay leaf, a few’ truffles, and fome ox-palates cut fmall; cover it clofe, and let it ftew till it is tender, take out the beef, Ikim off all the fat, pour in a pint of' claret, fome fried oyfters, an anchovy, and fome gerkins fhred fmall; boil all together, put ih the beef to warm, thicken your fauce with a piece of butter 
rolled in flour, or mufhroom-powder, or burnt butter. 



!MADE PLAIN AND EASY. 47 
Lay your meat in the difh, pour the fauce over it, and fend it to table. This may be eat either hot or cold. 

A tongue and udder forced. 
i First barboil your tongue and udder, blanch the 

i| tongue, and flick it with cloves; as for the udder, you ij mult carefully raife it, and fill it with force-meat made I with veal: firft walh the inlide with the yolk of an cgg> then put in the force-meat, tie the ends clofe and fpit them, roaft them, and bafte them with butter when enough, have goad gravy in the difh, and fwee| fauce in a cup. 
Note, For variety you may lard the udder. 

To fricafey neats tongues. 
i Take neats tongues, boil them tender, peel them, 

I cut them into thin dices, and fry them in fiefh butter; then pour out the butter, put in as much gravy as you 
il {hall wrant for fauce, a bundle of fw'eet herbs, an onion, : fome pepper and fait, and 9 blade or two of mace; fim- mer all together half an hour, then take out your tongue, 
i (train the gravy, put it with the tongue in the ftew-pan :: again, beat up the yolks of two eggs with a glafs of •' white wine, a little grated nutmeg, a piece of butter 

21 as big as a walnut rolled in flour, (hake all together for a four or five minutes, difh it up, and fend it to table. 
To force a tongue. 

Boil it till it is tender; let it ftand till it is cold, 
then cut a hole at the root-end of it, take out fome of • the meat, chop it with as much beef-fuet, a few pippins, 1 fome pepper and fait, a little mace beat, fome nutmeg, i| a few fweet herbs, and the yolks of two eggs; chop it all together, fluff it, cover the end with a veal caul or 

K buttered paper, roaft it, bafte it with butter, and diih il it up. Have for fauce good gravy, a little melted butter, 
i the juice of an orange or lemon, and fome grated nut- 0 meg ; boil it up, and.pour it into the dilh. 

To 
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To Jieru neats tongues •whole. 

Take two tongues, let them (lew in water juft to cover them for two hours, then peel them, put them in again with a pint of ftrong gravy, half a pint of white wine, a bundle of fweet herbs, a little pepper and fait, fome mace, cloves, and whole pepper tied in a mudin rag, a fpoonful of capers chopped, turnips and 
carrots diced, and a piece of butter rolled in flour; let all ftew together very foftly over a flow fire for two hours, then take out the fpice and fweet herbs, and fend it to table. You may leave out the turnips and carrots, or boil them by themfelves, and lay them in 

.a difh, juft as you like. 
To fricafey ox-palates. 

After boiling your palates very tender, (which you 
tnuft do by fetting them on in cold water, and letting them do foftly), then blanch them, and fcrape them clean; take mace, nutmeg, cloves, and pepper, beat fine, rub them all over with thofe and with crumbs of bread ; have ready fome butter in a ftew-pam and, when it is 
hot, put in the palates ; fry them brown on both lides, then pour out the fat, and put to them fome mutton or beef gravy, enough for fauce, an anchovy, a little nut- meg, a little piece, of butter rolled in flour, and the juice of a lemon: let it fimmer all together for a quar- ter of an hour, dilh it up, dnd garnilh with lemon. 

To roajl ox palates. 
Having boiled your palates tender, blanch them, cut them into dices about two inches long, lard half with bacon, then have ready two or three pigeons, and two or three chicken-peepers, draw them, trufs them", and fill them with force-meat ; let half of them be 

nicely larded; fpit them on a bird-fpit: fpit them thus: a bird, a palate, a fage-leaf, and a piece of bacon ; and fo on, a bird, a palate, a fage-leaf, and a piece of bacon. Take cocks-combs and lambs flonei, parboil- ed and blanched, lard them with little bits of bacon, 
large oyfters parboiled, and each ope larded with one 

2 piece 
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piece of bacon, .put thefe on a (kewer with a little piece of bacon and a fage-leaf between them, tie them on to a fpit and roaft them, then beat up the yolks of three eggs, fome nutmeg, a ‘ little fait and crumbs of tread ; bafte them with thefe all the time they are 
a-roafting, and have ready two fweetbreads each cut in two, fome artichoke-bottoms cut into four and fried, and then rub the diih with fhalots: lay the birds in ij the middle, piled upon one another, and lay the other [| things all feparate by themfelves round about in the 

i difh. Hare ready for fauce a pint of good gravy', a jj quarter of a pint of red wine, an anchovy, the oyfter liquor, a piece of butter rolled in flour ; boil all thefe 
I together, and pour into the difn, with a little juice of ‘lemon. Garniih your dilh with lemon. 

To drefs a leg of mutton a la royals. 
Having taken off all tire fat, fkin, and fliank bone, 

lard it with bacon, feafon it with pepper and fait, and a round piece of about three or four pounds of beef or 
3 leg of veal, lard it, have ready fome bog’s lard boil- | ing, flour your meat, and give it a colour in the lard, athen take the meat out, and put it into a pot, with a 

bundle of fweet herbs, ;fome parfley, an onion ftuck with cloves, twm or three blades of mace, fome w'hole 
I pepper, and three quarts of water; cover it clofe, and 1 Jet it boil very foftly for two hours ; mean while get ready a fweetbread fplit, cut into four, and broiled, a ]few truffles and morels ftewed in a .quarter of a pint of 'ftrong gravy, a glafs of red wine, a few mufhrooms, 'two fpoonfuls of catchup, and fome afparagus-tops.; :boil all thefe together, then lay the mutton in the mid- s die of the dilh, cut the beef or veal into flices, make a rim round your mutton with the flices, and pour the . ragoo over it ; when you have taken the meat out of j ihe pot, Ikim all the fat off the gravy'; drain it, and bi tdd as much to the other as will fill the dilh. Garnilh 

. vith lemon. 
A leg of mutton Jc la hautgedt. 

l| Let it hang a fortnight in an airy place, then have 
>««ady fome clove« of garlic, and fluff it all over, rub 

£ it 
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ft with pepper and Hlr; .roalt it, have ready fome jrood gravy and red wine in the difh, and £end it to table. 

To fo.'tji a leg of mutton ’with oyjlers. 
Take a leg about two or three days killed, ftuff ft 

all over with oyfters, and roalt it. Garnifh with horfe- raddilh. 
To roajl a leg of 7nutton ’with cockles. 

Stuff it all over with cockles, and roalt it. Garnilh with horfe-raddilh. 
j4 fooulder of mutton in epigram. 

Roast it almoft enough, then very carefully take off 
the Ikin about the thicknefs of a crown piece, and the fh;tnk-bone with it at the end ; then feafon that Ikin 
and (hank-bone with pepper and fait, a little lemon- peel cut fmall, and a few fweet herbs and crumbs of bread, then lay this on the gridiron, and let it be of a 
fine brown ; in the mean time take the reft of the meat, and cut it like a hath about the bignefs of a (hilling.; fave the gravy and put to it, with a few fpoonfuls of ftrong gravy, half an onion cut fine, a little nutmeg, a little pepper and fait, a little bundle of fweet herbs, fdme gerkins cut very fmall, a few muftirooms, two or three truffles cut fmall, two fpoonftils of wine, either red or white, and throw a little flour over the meat.; let all thefe flew together very foftly-for five or fix mi- nutes, but be fure it do not boil; take out the fweet herbs, and put the hafti into the difti, lay the broiled upon it, and fend it to table. 

A harrico of mutton. 
Take a neck or loin of mutton, cut it into fix pieces, flour it, and fry it brown on both fides in the (lew-pan, then pour out all the fat ; put in fome turnips and carrots cut like dice, two dozen of chefnuts blanched, two or three lettuces cut Tmall, fix little round onions, a bundle of fweet herbs, fome pepper and fait, and 

-two. or three blades of mace ; cover it clofe, and let it ■flew for an hour, then rake off the fat, and dilhrit up. 
T» 
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To French a hind fitddk of mutton. 

It is the two rumps. Cutoff the rump, and carefully i lift up the fkin with a knife: begin at the broad end, u and be fure you do not crack it nor take it quite oft : 
! then take fome dices of ham or bacon chopped fine, a t few truffles, fome young Onions, fome pariley, a little \ thyme, fweet-maijpratn, winter favoury, a little lemon* i peel, all chopped fine, a little mace and two or three i cloves beat fine, half a nutmeg, and a little pepper aud 
il fait; mix ali together, a«,d throw over the meat where > you took off the ikin, then lay on the {kin again, and 
H {alien it with two fine Ikewers at each fide, and roll it f in well-buttered paper. It will take three hours doing : 

then take oif the paper, baile the meat, drew it all over j with crumbs of bread, and, when it- is of a fine brown,- take it up. For fauce take iix large lhalots, cut .them 
. very line, put them into a fauce-pan with two fipoonfnls 

1 o4 vinegar, and two of white wine; boil them for a a minute or two, ppur it-into the dilh, and garniih with )| horfe-raddilh.- 
Another French •way, called St. Menehaut. 

Take the hind faddle of mutton, take off the /kin, 
i lard it with bacon, feafon it with pepper, fait, mace, ii cloves beat, and nutmeg, fweet herbs, young onions, 

1 and parfley, all chopped fine; take a lavgp oval ora ii large gravy pan, lay layers of bacon, and then layers 
1 of beef, all over the bottom, lay in the mutton, then 

- lay layers of bacon on the mutton, and then a layer 1 of beef, put in a pint of wine, and as much good gravy. 
1 as will Hew it, put in a bay-leaf,-and two or three Iha- luts, cover it clofe, put fire over and under it, if you 

3 have a clofe pan, and let it Hand ftewing for two hours; h when done, take it out, drew crumbs of bread all over ,J it, and put it into the oven to brown, drain the gravy 1 it was dewed in, and boil it till there is juft enough 
I for fauce, lay the mutton into a dilh, ppur the fauce in, 1 and ferve it up. You mud brown it before a fire, if you s have not an oven. 

E 2 Cutlets 



52 THE ART OF COOKERY 
Cutlets u la Maintenm. A very good difb. 

Cut your cutlets handfomefy, beat them thin with your cleaver, feafon them with pepper and fait, make' a force-meat with veal, beef; fuet, fpice, and fweet herbs, rolled in yolks of eggs, roll force-meat round each cutler, within two inches of the top of the bone, 
then have as many haif-flieets of white paper as cut- Jets, roll each cutlet in a piece of paper, firtl buttering the paper well ori the infrde, dip the cutlets in melted butter, and then in crumbs of bread, lay each cutlet 
on half a fheet of paper crofs the middle of it, leaving about an inch of the bone out, then clofe the two ends of your paper as yon do a turnover tart, and cut off the paper that is too much; broil yopr mutton-cutlets half an hour, your veal-cutlets three quarters of an hour, and then take the paper off and lay them round in the diih, with the bone outwards. Let your fauce 
be good gravy thickened, and ferve it up. 

To make a mutton hajb. 
Cut your mutton in lit ties bits as thin as you can, 

flrcw a little flour over it, have ready fome gravy, (enough for fauce), wherein fweet herbs, onion, peppe# and fait, have been boiled ; llrain it, put in your meat, with a little piece of butter rolled in flour, and a little fair, a (halot cut flue, a few capers and gerkitis chopped 
tine, and a blade of mace: tefs all together fora minute or two, have ready fome bread toalled and cut into thin tippets, lay them round the diih, and pour in your haflt. 
Garnidi your diih with pickles and horfe-raddifh. Note, Some love a glafs of red wine, or walnut pic- kle. You may put jult what you will into a halh. If the flppets are toalled, it is better. 

To drefs pigs petty toes. 
Put your pettv-toes into a fauce pan with half a pint of water, a blade cf mace, a little whole pepper, a bundle of fweet herbs, and an onion. Let them boil five minutes, then take out the liver, lights, and heart, miuce them very fine, grate a little-nutmeg 
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over them, and (hake a little flour on them; let the feet do till they are tender, then take them out and drain 
the liquor, put all together with a little fait, and a piece of butter as big as a walnut, lhake the fauce pan often, let it fimmer five or fix minutes, then cut fome 
toafted fippets and lay round the difh, lay the mince- meat and fauce in the middle, and the petty-toes fplit round it. You may add the juice of halt a lemon, or a very little-vinegar. 

A fccond way to roajl 'a leg of mutton with oyjlers. ■ 
Stuff a leg of mutton with mutton-fuet, fait, pep-* per, nutmeg, and the yolks of eggs ; then road it, dick 

it-all over with cloves:, and, when it is about half-done, cut off fome of the under-tide of the flefliy end in little bits, put thefe into a pipkin with a pint of oyders, li- quor and all, a little fait and mace, and -half a pint of hot water: dew them till half the liquor is wafted, then put in a piece of butter rolled in flour, (hake all toge- ther, and, vh:n the mutton is enough, take-it up; pour this fauce over it, and fend it to table. 
To drefs a leg of mutton 3o eat like venifqn. 

Take a hind quarter of mutton, and cut the leg in 
the fhape of a haunch of veuifon, fave the blood of the (heep and fteep it in for five or fix hours, then take it out and roll it in three or four (beets of white paper \ well buttered on the infide, tie it with a packthread, 
and road it, bafting it with good beef-dripping or but- s: ter. It will take two hours at a good lire ; for your 

? mutton mud be fat and thick. About five or fix minuter before you take it up, take off the paper, bade it with a piece of butter, and (hake a little flower over it to rr make it have a fine froth, and then have a little good iS drawn gravy in a bafon, and fweet fauce in another. 
3 ! Don’t garnilh with any thing. 

To dreff mutton the Turk if way. 
First cut your meat into thin dices, then wafh it in j| vinegar, and put it into a pot or fauce-pan that has a 

L clofe cover to it, put in fome rice, whole pepper, and JL J :• i - three 
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three or four whole onions ; let all thefe flew together fkimming it frequently ; when it is enough, take out the onions, and IVafon. it with fak to your palate, lay the inutton rn the diih, and pour the rice and liquor over it; Note, The neck or leg are the beft joints to drefa 
this way : put in to a leg four quarts of water, and a quarter of a pound of rice ; to a neck two quarts of water, and two ounces of rice. To every pound of meat allow a quarter of an hour, being clofe covered. If 
you put in a blade or two of mace, and a bundle of fweet-herbs, it will be a great addition. When it is 
juft enough, put in a piece of butter, and take care the rice don't burn to the pot. In all thefe things you fhould lay Ikeweis at the bottom of the pot to lay your 
meat on, that it may not kick. 

A Jhiulder cf mutton •with a ragoo of turnips-. 
Take a ihoulder of mutton, get the blade-bone taken out as neat as poffible, and in the place put a tagoo, done thus : take one or two fweetbreads, fume 

Cocks-cotnbs, half an ounce of truffles, fome mulh- rooms, a blade or two of mace, a little pepper and fait ; ftew alt thefe in a quarter of a pint of good gra- vy,. and thicken it with a piece of butter rolled i;i flour, or yolks of eggs ; which you pleafe : let it be cold before yon put it in, and till up the place where you took the bone out juft in the form it was before, and few it up tight : take a large deep ftew pan, or one of the round deep cover-pans with two handles, lay at the bottom thin dices of bacon, then flices of veal, a bundle of parfley, thyme, and fvveet herbs, fome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in juft thin gravy enough to cover the meat ; cover it clofe, and let it flew two hours, then take eight or ten turnips, pare them, and cut them into what fhape you pleafe, put 
them into boiling water, and let them be juft enough, throw them into a fieve to drain over the hot water, that they may keep warm, then take up the mutton, drain it from the fat, lay it in a difti, and keep it hot covered} drain the gravy it was ftewed in, and take 
off all the fat, put in a little fait, a glafs of red wine, two 
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two fpoonfuls of catchiipj and a piece of butter rolled in flour, boil all together till there is jutl enough for fauce, then put in the turnips, give them a boil up,»pour them over the meat, and fend it to table. You may fry the 
turnips of a light brown, and tofs them up with th& fauce ; but that is according to your palate. 

Note, For a change you may leave out the turnips, and add a bunch of celery cut and wafhed clean, and ftewed in a very little water, till it is quite tender, and the water aimed boiled away. Pour the gravy, as be- , fore dire&ed, into it, and boil it up till the fauce is ji good : or you may leave both thefe out, and add truf- fles, morels, frefh and pickled muthrooms, and arti- | choke bottoms. A. U. A fhoulder of veal without the knuckle, firll 1 fried, and then done juil as the mutton, eats very well. 
I Don’t garnifh your mutton, but garuifh your veal with l| lemon. 

To fluff a leg or Jhoulder of mutton. 
Take a little grated bread, fome bsef-fuet, the yolks a of hard eggs, three anchovies, a bit of onion, fome pep- | per and fait, a little thyme and winter favoury, twelve 

;! pyfters, and fome nutmeg grated : mix all thefe toge- ! ther, fhred them very fine, work them up with raw eggs | like a paite, fluff your mutton under the fkin in the ! thickeft place, or where you pleafe, and roaff it : for I fauce take fome of the oyffer liquor, fome claret, one c anchovy, a little nutmeg, a bit of an onion, and a few 
i oyfters ; flew all thefe together, then take out your oni* •J on, pour fauce under your mutton, and fend it to table. A Garnilh with horfe-raddifh. 

Sheeps ' rumps with rice. 
Take fix rumps, put them into a ftew-pan with fome ; mutton gravy, enough to fill it, flew them about half ; an hour, take them up and let them Hand to cool, then cj put into the liquor a quarter of a pound of rice, an ont- d on ftuck with cloves, and a blade or two of mace ; let it boil till the rice is as thick as a pudding, but take care it don’t flick to the bottom, which you mult do 

by ftirring it often: in the mean time take a clean flew- pan, 
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pan, put a piece of butter into it; dip your rumps in the yolks of eggs beat, and then in crumbs of bread with a little nutmeg, lemon-peel, and a very little 
thyme in it, fry them in the butter of a fine brown, then take them out, lay them in a diih to drain, pour out all the fat, and tofs the rice into that pan; Itir it all together for a minute or two, then lay tfie rice into the difli, lay the rumps all round upon the rice, have ready four eggs boiled hard, cut them into quarters, lay 
them round the dilh with fried parfley between them, and fend it to table. 

To make lamb and rice. 
Take a neck and loin of lamb, half roaft it, take it up, cut it into (leaks, theh take half a pound of rice, put it into a quart of good gravy, with two or three blades of mace^ and a little- nutmeg. L)o it over a ftove or flow fire till the rice begins to be thick ; then take it off, ftir in a pound of butter, and when that is quite melted ftir in the yolks of fix eggs, firft beat; then take a dilh and butter it all over, take the (leaks and put a little pepper and fait over them, dip them in a little melted butter, lay them into the difti, pour the gravy which comes out of them over them, and then the rice ; beat the yolks of three eggs and pour all over, fend it to the oven, and bake it better than half an hour. 

Baked mutton chops. 
Takk a loin or neck of mutton, cut it into (leaks, put fame pepper and fait over it, butter your difti and lay in your (leaks ; then take a quart of milk, fix eggs beat up fine, and four fpoonfuls of flour ; beat your flour and eggs in a little milk firft, and then put the reft to it, put in a little beaten ginger, and a little fait'. Four this over the (leaks, and fend it to the oven; an hour and an half will bake it. 

A forced leg of lamb. 
Take a large leg of lamb, cut a long flit on the back fide, but take great care you don’t deface the other fide; then chop the meat fmall with marrow, half 
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half a pound of beef-fuet, fome oyfters, an anchovy un- 
waflied, an onion, fome fweet-herbs, a little lemon-peel, f and fome beaten mace and nutmeg ; beat all thefe toge- ther in a mortar, ftuff it up in the fhape as it was be- ; fore, few it up, and rub it over with the yolks of eggs beaten, fpit it, flour it all over, lay it to the fire, and l| bade it with butter. An hour will roaft it. You- | may bake it, if you pleafe, but then you mull butter the t dilh, and lay the butter over it : cut the loin into (leaks, 

n feafon them with pepper, fait, and nutmeg, lemon-peel il cut fine, and a few fweet herbs ; fry them in freih but- i; ter of a fine brown, then pour out all the butter, put | in a quarter of a pint of white wine, (hake it about, and | put in half a pint of ftrong gravy, wherein good fpice li has been boiled, a quarter of a pint of oyfters and the Il liquor, fome mulhrooms and a fpoonful of the pickle, a 
| piece of butter rolled in flour, and the yolk of an egg I beat; ftir all thefe together till it is thick, then lay (j your leg of lamb in the dilh, and the loin round it; 
3 pour the fauce over it, and garniftt with lemon. 

To fry a loin of lamb. 
Cut the loin into thin (leaks, put a very little pep< 3 per and fait, and a little nutmeg on them, and fry 

J them in frefh butter; when enough, take out the (leaks, ;u lay-them in a difh before the fire to keep hot, then pour cJ out the butter, fhake a little flour-over the bottom of 
1 the pan, pour in a quarter of a pint of boiling water, s and put in a piece of butter; (hake all together, give it « a boil or two up, pour it over the (leaks, and fend it to ;l table. Note, You may do mutton the fame way, and add two fpoonfuls of walnut-pickle. 

Another may of frying a neck or loin of lamb. 
Cut it into thin (leaks, beat them with a rolling pin,- 

d fry them in half a pint of ale, feafon them with a little d fait, and cover them clofe; when enough, take them I J out of the pan, lay them in a plate before the fire to I keep hot, and pour all out of the pan into a bafon ; 
II then put in half a pint of white.wine, a few capers, the 
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yolks of two eggs beat, with a little nutmeg and a lit- tle fait ; add to this the liquor they were fried in, and' keep Itirring it one way all the time till it is thick, then put in the lamb, keep lhaking the pan for a minute or two, lay the fteaks into the difli, pour the fauce over 
them, and have foine parfley in a plate before the fire a crifping. Garnifh your difh with that and lemon. 

To make a. rages of lamb. 
Take a fore quarter of lamb, cut the knuckle-bone^ off, lard it with little thin bits of bacon, flour it, fry it of a fine brown, and then put it into an earthen pot or flew-pan ; put to it a quart of broth or good gravy, a 

bundle of herbs, a little mace, two or three cloves, and a little whole pepper ; cover it clofe, and let it flew pretty fall for half an hour, pour the liquor all out, ft rain it, keep the lamb hot in the pot till the fauce is 
ready. Take half a pint of oyfters, flour them, fry them brown, drain out all the fat clean that you fried • them in, fkirn alT tbe fat off the gravy-, then pour it in- to the oyfters, put in an anchovy, and two fpoonfuls of" 
either red or white wine ; boil all together, till there is juft enough for fauce, add feme frelh muIhrooms, (if you can get lhem),.and fome pickled ones, with a fpoon- - ful of the pickle, or the juice of half a lemon. I>ay your lamb in the diftt, and pour the fauce over it. Gar- nilh with lemon. 

To Jlenv a lamb's, or calf's head. 
First- wafh it, and pick it very clean, lay it in wa- ter for an hour, take out the brains, and with a lharp penknife carefully take out the bones and the tongwe, but be careful you do not break the meat; then take out the two eyes, and take two pounds of veal and two pounds of beef-fuet, a very little thyme, a good piece of lemon-peel minced, a nutmeg grated, and two anchovies : chop all very well together, grate two ftale rolls, and mix all together with the yolks of four eggs: fave enough of this meat to make about twenty balls, take half a pint of frefh mulhrooms clean peeled and 

vraftted, the yolks of fix eggs chopped, half a pint of 
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^oyfters clean waflied, or pickled cockles ; mix all thefe ^together, but firll Hew your oyfters, and put to it two quarts of gravy, with a blade or two of mace. It will be proper to tie the head with packthread, cover it clofe, and let it ftew two hours : in the mean time beat up the brains with fome lemon-peel cut fine, a little parfley -chopped, half a nutmeg grated, and the yolk of an eggs have fome dripping boiling, fry half the brains in little cakes, and fry the balls, keep them both hot by the 

I ;fire; take half an ounce of truffles and morels, then dirain the gravy the head was Hewed in, put the truffles and morels to it with the liquor, and a few mafhrooms; 
I -boil all together, then put in the reil of the brains that are not fried,dlew them together for a minute or two, pour it over the head, and lay the fried brains and balls 

round it. Garnifii with lemon. You may fry about I ^twelve oyfters. 
To drefs veal a Ir Burgoife. 

Cur pretty thick flices of veal, lard them with bacon» and .feafon them with pepper, fait, beaten mace, cloves* 
nutmeg, and chopped parfley; then take the ftew-pan and cover the bottom with flices of fat bacon, lay the veal upon them, cover it, and fet it over a very flow fire for eight or ten minutes, juft to be hot and no more, then.brilk up your fire and brown your veal on both 
fides, then (hake fome flour over it and brown it 5 pour in a quart trf good broth or gravy, cover it cloi'e, and I let it ftew gently till it is enough ; when enough, take * out the flices of bacon, and fltim all the fat off clean, .and beat up the yolks of three eggs with fome of the S- gravy ; mix all together, and keep it ftirring one way , till it is fmooth and thick, then take it up, lay your meat in the dilh, and pour the fauce over it. Garnilh with lemon. 

A difguifed leg of veal and bacon. 
Lard your veal all over with flips of bacon and a lit- 

I vtle lemon-peel, and boil it with a piece of bacon : when B ^enough, take it up, cut the bacon into flices, and have || ready fome dried fage and pepper rubbed fine, rub over -the bacon, lay the veal in the -dilh and the bacon round 
it> 
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ir, drew it all over with fried parfley, and have green fauce in cups, made thus: take two handfuls of forrel, pound it in a morter, and fqueeze out the juice, put it into a fauce-pan with fome melted butter, a little fugar, and the juice of lemon. Or you may make it thus; beat two handfuls of forrel in a mortar, with two pip- pins quartered, fqueeze the juice out’ with the juice of 
a lemon or vinegar, and fweeten it with fugar. 

A pillanu of veal. 
Take a neck or bread of veal, half-roaft it, then cut 

it into fix pieces, feafon it with pepper, fait, and nut- meg : take a pound of rice, put to it a quart of broth, fome mace, and a little fait, do it over a ftove or very flow fire till it is thick, but butter the bottom of the dilh 
or pan you do it in : beat up the yolks of fix eggs and flir into it, then take a little round deep difli, butter it, lay fome of the rice at the bottom, then lay the veal on 
a round heap, and cover it all over with rice, wafh it over with the yolks of eggs, and bake it an hour and a 
half, then open the top and pour in a pint of rich good gravy. Garnilh with a Seville orange cut in quarters, 
and fend it to table hot. 

Bombarded veal. 
You mud get a fillet of veal, cut out of it five lean pieces as thick as your hand, round them up a little, then lard them very thick on the round fide with little narrow thin pieces of bacon, and lard five fheepa tongues, (being fird boiled and blanched), lard them here and there with very little bits of lemon-peel, and make a well-feafoned force-meat of veal, bacon, ham, beef-fuet, and an anchovy beat well ; make another tender force-meat of veal, beef-fuet, mufhrooms, fpi- nage, parfley, thyme, fweet-marjoram, winter favory, and green onions. Seafon .with pepper, fait, and mace; beat it well, make a round ball of the other force-meat and duff in the middle of this, roll it up in a veal caul, and bake it; what is left tie up like a bologna faufage, and boil it, but fird rub the caul with the yolk ot an 

-egg; put the larded veal into a dew-pan with tome good gravy, and when it is enough ikim off the fat, 
2 put 
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put in fome truffles and morels, and fame mufhrooms. Your force-meat being baked enough, lay it in the mid- Idle, the veal round it, and the tongues fried, and lay it between the boiled cut into flices and fried, and throw 
all over. Pour on them the fauce. You may add ar- tichoke bottoms, fweet-breads, and cocks-combs, if yon pleafe. Garnilh with lemdn. 

Veal rolls. 
Take ten or twelve little thin flices of veal, lay on them fome force-meat according to your fancy, roll them up, and tie them juft acrofs the middle with coarfe thread, put them on a bird fpit, rub them over with the yolks of eggs, flour them, and balle them with but- ! ter. Half an hour will do them. Lay them into a dilh, 

I and have ready fome good gravy, with a few truffles | and morels, and fome muftirooms. Garnilh with lemon. 
Olivet vf veal the French way. 

Take two pounds of veal, fome marrow, two ancho- 
< vies, the yolks of two hard eggs, a few mulhrooms, and I fome oyfters, a little thyme, marjoram, parfley, fpi- nage, lemon-peel, fak, pepper, nutmeg and mace, fine- ly beaten ; take your veal caul, lay a layer of bacon and | a layer of the ingredients, roll it an the veal caul, and | either roaft it or bake it. An hour will do either. When enough, cut it into flices, lay it into your dilh, and pour good gravy over it. Garnilh with lemon. 

Scotch colicps a la Fraitgois. 
Take a leg of veal, cut it very thin, lard it with ba- con, then take half a pint of ale boiling, arod pour over 

f it till the blood is out, and then pour the ale into a ba- o fon ; take a few fweet herbs chopped fmall, ftrew them over the veal and fry it m butter, flour it a little till n enough, then put it into a dilh and pour the butter 
away, toall little thin pieces of bacon and lay round, 01 pour the ale into the ftew-pan with two anchovies and a 
glafs of white wine, then beat up the yolks of two eggs : and ftir in, with a little nutmeg, fome pepper, and a 

F piece 
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piece of butter, (hake all together till thick, and then pour it into the dilh. Garnilh with lemon. 

To make a favoury dijh of veal. 
Cut large collops out of a leg of veal, fpread them abroad on a drelTer, hack them with the back of a knife, 

and dip them in the yolks of eggs; feafon them with cloves, mace, nutmeg and pepper, beat fine; make force-meat with fome of your veal, beef-fuet, oyfters 
chopped, fweet herbs Hired fine, and the aforefaid fpice, Hrew all thefe over your collops, roll and tie them up, 
put them on fkewerS, tie them to a fpit, and roaft them; to the reft of your force-meat add a raw egg or two, roll them in balls and fry them, put them in your difh with your meat when roafted, and make the fauce with ftrong broth, an anchovy, a fhalot, a little white-wine, and 
fome fpice. Let it flew, and thicken it with a piece of butter rolled in flour, pour the fauce into the difh, lay 
the meat in, and garnifh with lemon. 

Scotch collops larded. 
Prepare a fillet of veal, cut, into thin flices, cut off 

the (kin and fat, lard them with bacon, fry them brown, then take them out, and lay them in a difh, pour out 
all the butter, take a quarter of a pound of butter and melt it in the pan, then ftrew in a handful of flour; ftir 
it till it is brown, and pour in three pints of good gra- vy, a bundle of fw-eet herbs, and an onion, which you inuft: take out foon ; let it boil a little, then put in the collops, let them ftew half a quarter of an hour, put 
in fome force-meat balls fried, the yolks of two eggs, a piece of butter, and a few' pickled mufhrooms; ftir all together for a minute or two till it is thick, and then 
difh it up. Garnilh with lemon. 

To do them white. 
After you have cut your veal in thin fliees, lard it 

with bacon ; feafon it with cloves, mace, nutmeg, pep- per and fair, fome grated bread, and fweet herbs. Stew the knuckle in as little liquor as you can, a bunch of fweet herbs, fome whole pepper, a blade of mace, and four doves; then take a pint of the broth, flew the cutlets 
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cutlets in it, and add to it a quarter of a pint of white wine, fome mufhrooms, a piece of butter rolled in flour, and the yolks of two eggs; ftir all together till it is thick, and then difli it up. Garnilh with lemon. 

Veal blanquets. 
Roast a piece of veal, cut off the fkin and nervous 

parts, cut it into little thin bits, put fome butter into a itew-pan over the fire with fome chopped onions, fry 
them a little, then add a duff of flour, flir it together, and put in fome good broth, or gravy, and a bundle of 
fweet herbs: feafon it with fpice, make it of a good tafte, and then put in your veal, the yolks of two eggs 
beat up with cream and grated nutmeg, fome chopped parfley, a fhalot, fome lemon-peel grated, and a little juice of lemon. Keep it ftirring one way; when enough, difli it up. 

A Jhoulder of veal a la Piedmontoife. 
Take a fhoulder of veal, cut off the {kin that it may hang at one end, then lard the meat with bacon and ham, and feafon it w'ith pepper, fait, mace, fweet herbs, 

parfley, and lemon-peel; cover it again with the {kin, flew it with gravy, and when it is juff tender take it 
up ; then take forel, fome lettuce chopped fmall, and flew them in fome butter with parfley, onions, and 
mufhrooms; the herbs being tender put to them fome of the liquor, fome fweetbreads and fome bits of ham. 
Let all flew together a little while, then lift up the fkin, lay the ftewed herbs over and under, cover it with the 
Ikin again, wet it with melted butter, flrew it over with crumbs of bread, and fend it to the oven to brown j ferve it hot, with fome good gravy in the difli. The Fiench ffrew it over with parmefan before it goes t» the oven. 

A calf’s head fur prize. 
You muff bone it, but not fplit it, cleanfe it well, fill it with a ragoo (in the form ic was before) made thus: take two fweetbreads, each fweetbread being cut 

into eight pieces, an ox’s palate boiled tender and cut 
F 2 into 
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into little pieces, fome cocks combs, half an ounce of truffles and morels, fome mufflrooms, fome artichoke bottoms, and afparagus tops; (tew all thefe in half a pint of good gravy, feafon it with two or three blades 
uf mace, four cloves, half a nutmeg, a very little pep- per, and fume fait, pound all thefe together, and put 
them into the ragon: when it has (tewed about half an hour, take the yolks of three eggs beat up with two fpoonfuls of cream and two of white wine, put it to the rageo, keep it flirring one way for fear of turning, and itir in a piece of butter rolled in flour; when it is very thick and fmooth fill the head, make a force-meat with 
half a pound of veal, half a pound of beef-fuet, as much crumbs of bread, a few fweet-herbs, a little lemon-peel,, 
and fome pepper, fait, and mace, all beat fine together in a marble mortar; mix it up with two eggs, make a few balls, (about twenty), put them into the ragoo in 
the head, then fallen the head with fine wooden (kewers, lay the force-meat over the head, do it over with the 
yolks of. two eggs, and fend it to the oven to bake. It will take about two hours baking. You muft 1 iy piece* 
of butter all over the head, and then flour it. When, i; is baked enough, lay k in your d fit, and have a pint? of good fiied gravy. If there is any gravy in the dilhr the head was baked in, put it to the other gravy, and; l>oil it up : pour it into your diih, and garnilh with le- mon. You may throw fome muihrooms over the head. 

Sweetbreads of veal a la Dauphine. 
Take the largeft fvveetbreads you can get, open them 

in fuch a manner, as you can fluff, in force meat, three ■will make a.fine difli ; make your force-meat with a 
large fowl or young cock, (kin it, and pick off all tht flefli, take, half a.pound.of fat and lean bacon, cut thefe. very fine and beat them in a mortar: feafon it.with ao. anchovy, fome nutmeg, a little lemon peel, a very lit- tle thyme, and fome parfley : mix thefe up with the yolk.of an egg, fill your fweetbreads, and fatten, them 
with fine wooden (kewers; take the (lew pan, lay lay- 
ers of bacon at the bottom of the pan, feafon them with pepper, fait, mace, cloves,, fweet-herbs,,and a large, ■ onion. 
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®nion fliced, upon that lay thin dices of veal, and their lay on your fweetbreads ; cover it clofe, let it (land eight or ten minutes over a How fire, and then pour in 
a quart of boiling water or broth ; cover it dole, and kt it flew two hours very foftly, then take out the fweetbreads, keep them hot, drain the gravy, fkim all the fat off, boil it up till there is about half a pint, put in the fweetbreads, and give them two or three minute* ftew in the gravy, then lay them in the difh, and pouir 
the gravy over them. Garnifh with lemon. 

Another rway to drefs faveethreads. 
Do not put any water or gravy into the ftew-pan, but put the fame veal and bacon over the fweetbreads*- and feafon as under dire&ed; cover them clofe, put fire over as well as- under, and, when they are enough, take 

out the fweetbreads, put in a laddieful of gravy, boil it, and drain it, fkim off all the fat, let it boil till it jellies, and then put in the fweetbreads to glaze: lay 
effence of ham in the difh, and lay the fweetbreads upon it; or make a very rich gravy with mufhrooms, truffles and morels, a glafs of white wine, and two fpoonfuls ©f catchup. Garnifh with cocks combs forced and dewed in the gravy. Note, You may add to the fird, truffles, morels, mufhrooms, cocks-combs, palates, artichoke-bottoms, 
two fpoonfuls of white wine, two of catchup, or jud as you pleafe. N. B. There are many ways of dreffing fweetbreads: 
you may lard them with thin dips of bacon, and roaft them with what fauce you pleafe; or you may marinate them, cut them into thin dices, dour them and fry them. Serve them up with fried pardey, and either butter or gravy. Garniih with lemon. 

Calf's chitterlings or andouilles. 
Take feme of the larged calf’s guts, cleanfe them, 

cut them in pieces proportionable to the length of the puddings you defign to make, and tie oneyend to thefe 
pieces; then take fome bacon, with a calf’s udder and chaldron blanched, and cut into dice or dices, put them 

F 3 into* 
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into a ftew-pan and feafon with fine fpice pounded, a; bay-leaf, forne* fait., pepper, and Ihalot cut fmall, and. about half a pint of cream ; tofs it up, take off the pan,, 
and thicken your mixture with, four or five yolks of eggs- and fotne crumbs of bread, then.fill up your chitterlings with the Huffing, keep.it warm, tie the other ends with packthread, blanch and boil them like hog’s chitter- lings, let them grow.cold in their own liquor before you- ferve them up j boil them over a moderate fire, and. ferve them up pretty hot., Thefe fort of andouilles, or., puddings, mull be made in fummcr, when hogs are fel- • 
dom killed. . 

Ts drtfs calf's chitterlirgs curiouflj. . 
Cura calf’s nut In flices of its length, and the thick- 

jiefs of a finger, together with feme ham, bacon* and- the white of chickens, cut after the fame manner 5 pur the iwhole' into h ftew-pan, feafoned with fait, pepper,- fweet herbs, and fpice, then take the guts clcanfed, cut 
and divide them-in. parcels,- and fill them with your- flices, then lay in the bottom-of a kettle or pan feme flices of bacon and veal, feafon them with feme pepper,- fait, a bay-leaf, and an onion, and lay fume bacon and veal over them ; then put in a pint of white wine, and > 
let it ftew foftly, clofe covered with fire over and under it, if the pot or pan will allcfw it; then broil the pud- dings on a fheet of white paper, well buttered on the in fide. 

Ti-drefs a ham.a la Braife. 
Clear the knuckle, take off the fwerd, and lay iC in water to frelhen ; then tie it about with a firing, take flices of bacon and beef, beat and feafon them well' with fpice and fweet herbs; then lay them in the bot- tom of a kettle with onions, parfnips, and carrots fli- eed, with fame cives arid parfley; lay iiryour ham the fat fide uppermofi, and cover it with fliees of beef, and over that flices of bacon, then lay on fome fliced roots and herbs, the fame as under it: cover it clofe, and flop it clofe with pafie, put fire both over and under it, and let it ftew with a very flow fire twelve hours ; 

put it in a pan, drudge it well with grated bread, and brown 
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Wown it with a hot iron; then ferve it upon a cleatti napkin. Garnifh-with raw parfley. Note, If you eat it ho*, make a ragoo thus: take a veal fweetbread, fome livers of fowls, cocks-combs* muihrooms, and truffles; tofs them up in a pint of good gravy, feafoned with fpice as-you like, thicken it,, with a piece of butter rolled in flour, and a glafs of red. 
wine ; then brown your ham as above, and let-it ftand a-quarter of an-hour to drain the fat out; take the li- quor it w'as ftewed in,, ftrain it, ikim all the fat off, put 
it to the gravy, and boil it up. It w ill do as well as the effence of ham. Sometimes you. may ferve it up with a- 
ragoo of craw fifli, and fometimes with carp fauce. 

To ro.ijl a ham or gammon* 
Take off the fwerd, or wThat we call the Ikin on rhind, and lay it in lukewarm water for two or three-- hours; then lay it in a pan-, pour upon it a quart of canary, and Jet ?t fteep in it for ten or twelve hours.. 

When you hive fpitted it,! put fome ftieets of white paper over the fat fide, pour the canary in which it was foaked in the dripping-pan, .and bafte with it ad . the time it is roafting ; when it.is roafted enough, pull., off the paper, and drudge it well with crumbled bread and parfley fhred fine ; make the fire bfifltj and brown it well. If you eat it hot, garnifh. it with rafpings of bread ; if cold, ferve it on a dean napkin, and garnifh' it with green parfley for a fecond courfe. 
To fluff a chine of pork* 

Make a fluffing of the fat leaf of pork, parfley,: thyme, fage, eggs, crumbs of bread ; feafon it with 
pepper* fait, fhalot, and nutmeg, and fluff it thick; then roaft it gently, and, when it is about a quarter, roafted, cut the fkin in flips, and make your fauce with apples, lemon-peel, two or three cloves, and a blade of mace ; fweetcn k. with'fugar,. put fome butter in, and 
have muftard in a cup. 

Various 
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Various ways of dreffing a pig. 

First fkin your pig up to the ears whole, then make 
a good plumb-pudding batter, with good beef-fat, fruit, eggs, milk, and flour, fill the fkin, and few it 
up ; it will look like a pig'; but you mult bake it, flour it very well, and rub it all over with butter, and, ■when it is near enough, draw it to the oven’s mouth, 
rub it dry, and put it in again for a few minutes; lay it in the difh, and let the fauce be fmall gravy and but- ter in the difh: cut the other part of the pig into four quarters, roaft them as you do lamb, throw mint and 
parfley on it as it roafts; then lay them on water cref- fes, and have mint fauce in a bafon. Any one of thefe quarters will make a pretty fide-difh ; or take one quarter and roaft, cut the other in fteaks, and fry them fine and brown. Have itewed fpinage in the 
difh, and lay the roaft upon it, and the fried in the middle. Garnifh with hard eggs and Seville oranges cut into quarters, and have fome butter in a cup; or, for change, you may have good gravy in the difh, and garnifli with fried parfley and lemon ; or you may make a ragoo of fweetbreads, artichoke-bottoms, truf- fles, morels, and good gravy, and pour over them. Garnifh with lemon. Either of thefe will do for a top- 
difh of a firft courfe, or bottom-difhes at a fecond courfe. You may fricafey it white for a fecond courfe at top, or a fide-difh. You may take a pig, fkin him, and fill him 'with force-meat, made thus: take two pounds of young pork, fat and all, two pounds of veal the fame, fome fege, thyme, parfley, a little lemon peel, pepper, fait, mace, cloves, and a nutmeg; mix them, and beat them fine in a mortar, then fill the pig, and few it up. Yoi> may either roaft or bake it. Have nothing but good Eravy in the difh. Or you may cut it into flices, and 

ly the head in the middle. Save the head whole with the fkin on, and roaft it by itfelf: when it is enough, cut it in two, and lay it in your difh: have ready fome good gravy and dried fage rubbed in it, thicken it with a piece of butter rolled in flour, take out the brains, 
beat them up with the gravy, and pour them into the difh. 
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difh. You may add a hard egg chopped, and put Into the fauce. Note, You may make a very good pie of it, as you may fee in the direftions for pies, which you may either 
make a bottom or tide dith. You muft obferve in your white fricafey that you 
take off the fat, or you may make a very good dith- thus: take a quarter of pig tkinned, cut it into chops, feafon them with fpice, and wafli them with the yolks of eggs, batter the bottom of a dith, lay thefe fteaks on 
the dith, and upon every (leak lay fome force-meat the thicknefs of half a crown, made thus : take half a pound of veal,, and of fat pork the fame quantity, chop them very well together, and beat them in a mortar fine ; add fome fweet herbs and fage, a little lemon- 
peel, nutmeg, pepper and fait, and a little beaten, mace ; upon this lay a layer of bacon or ham, and then a bay-leaf; take a little fine tkewer and ftick juft in,, about two inches long, to hold them together, then, pour a little melted butter oyer them,, and fend them ta 
tW oven to. bake ; when they, are enough, lay them in your difti, and pour good gravy over them, with muth.- 
rooms; and garnifti with lemon. 

4 pig in jelly.- 
Gut it into quarters, and lay it into your ftew-pan^ put in one calf’s foot and the pig’s feet, a pint of Rhe- nilh wine, the juice of four lemons, and one quart of. w’ater, three or four blades of mace, two or three cloves, 

fome fait, and a very little piece of lemon-peel; ftove, it, or do it over a flow fire two hours ; then take it up,,, 
lay the pig imo the difli you intended it for, then ftrain. the liquor, and, when the jelly is cold, ikim off the fat, and leave the fettling at the bottom. Warm the jelly again, and pour over the pig ; then ferve it up cold in 
the jelly. 

To drtfs a pig the. French ‘may. 
Spit your pig, lay it down to the fire, let it roaft till it is thoroughly warm, then cut it off the fpit, and divide it in twenty pieces. Set them to ftew in half a pint of■ white wine, and a pint of ftrong broth, fea- foned., 
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foned with grated nutmeg, pepper, two onions cut 
fmall, and feme ftripped thyme. Let it (lew an hour, then put to it half a pint of ftrong gravy, a piece of butter rolled in flour, fome anchovies, and a fpoonful of vinegar, or muflirooni-pickle: when it is enough, lay 
it in your di(h, and pour the gravy over it, the'n gar- 
ni(h with orange and lemon. 

To drefs a pig au pere duillet. 
Cut off the head, and divide it into quarters, lard them with bacon, feafon them well with mace, cloves, pepper, nutmeg, and fait. Lay a Iyer of fat bacon at 

the bottom of a kettle, lay the head in the middle, and the quarters round ; then put in a bay leaf, one rocam- bole, an onion diced, lemon, carrot, parfnips, parfley, and cives; cover it again with bacon, put in a quart of broth. Hew it over the fire for an hour, and then take 
it up, put your pig into a ftew-pan or kettle, pour in a bottle of white wine, cover it clofe, and let it flew for an hour very foftly. If you would ferve it cold, let it Hand till it is cold } then drain it well, and wipe it, that it may look white, and lay it in a difli with the head in the middle, and the quarters round, then throw fome green parfley all over; or any one of the quarters is a very pretty little difh, laid on water-crefles. If you would have it hot, whilft your pig is dewing in the wine, take the firfl gravy it was dewed in, and drain it, ikim off all the fat, then take a fweetbread cut into five or fix dices, fome truffles, morels, and mufhrooms ; dew all together till they are enough, thicken it with the yolks of two eggs, or a piece of butter rolled in flour, and, when your pig is enough, take it out and lay it in your difli, and put the wine it was dewed in to the ra- goo ; then pour all over the pig, and garnifli with lemon. 

A pig matelote. v 
Gut and feald your pig, cut off the head and pet- ty-toes, then cut your pig in four quarters, put them with the head and toes into cold water ; cover the bot- tom of a dew-pan with dices of bacon, and place over 

them the faid quarters, with the petty-toes and the head cut 
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cut in two. Seafon the whole with pepper, fait, thyme, bay-leaf, an onion, and a bottle of white wine ; lay over more flices of bacon, put over it a quart of water, and . let it boil. Take two large eels, Ikin and gut them, and cut them about five or fix inches long ; when your pig is half done, put in your eels, then boil a dozen of 
large craw-fifh, cut off the claws, and take off the fhella of the tails; and, w’hen your pig and eels are enough, lay firft your pig and the petty-toes round it, but don’t put in the head, (it will be a pretty dilh cold); then lay your eels and craw-filh over them, and take the li- quor they were ftewed in, fkim off all the fat, then add to it half a pint of llrong gravy, thickened wdth a little piece of burnt butter, and pour over it, then garnilh with craw-filh and lemon. This wi'l do for a firft courfe, or remove. Fry the brains and lay round, and all over the dilh. 

To drefs a pig like a fat lamb. 
Take a fat pig, cut off his head, flit and trufs him up like a lamb ; when he is flit through the middle and 

Ikinned, parboil him a little, then throw fome parfley over him, roaft it and drudge it. Let your fauce be half a pound of butter and a pint of cream, ftirred all 
together till it is fmooth ; then pour it over and fend it to table. 

>i 

To roafi a pig •with the hair on. 
Draw your pig very dean at the vent, then take out 

the guts, liver, and lights; cut off his feet, and trufs him, prick up his belly, fpit him, lay him down to the fire, but take care not to fcorch him: when the Ikin begins to rife up in blifters, pull off the Ikin, hair and all : when you have cleared the pig of both, fcorch him down to the bones, and bafte him with butter and cream or half a pound of butter, and a pint of milk, 
put it into the dripping-pan, and keep balling it well; then throw fome fait over it, and drudge it with crumbs of bread till it is half an inch or an inch thick. When it is enough, and of a fine brown, but not fcorched, take it up, lay it in your dilh, and let your fauce be 
good gravy, thickened with butter rolled in a little flour, or 
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or elfe make the following fauce : take half a pound of butter and a pint of cream, put them on the fire, and 
keep them itirring one way ail the time; when the but- ter is melted, and the fauce thickened, pour it into your di(h. Don’t garnifh with any thing unlefs fome rafpings of bread, and then with your finger figure it as you fancy. 

To roaji a pig with the /kin on. 
Let your pig be newly killed, draw him, flay him, and wipe him very dry with a cloth ; then make a hard meat with a pint of cream, the yolks of fix eggs, gra- ted bread, and beef-fuet, feafoned with fait, pepper, mace, nutmeg, thyme, and lemon-peel; make of this a pretty ftiff pudding, ftujf the belly of the pig, and few it up ; then fpit it, and lay it down to roaft. Let your dripping-pan be very clean, then pour into it a 

pint of red wine, grate fome nutmeg all over it, then throw a little fait over, a little thyme, and fome le- mon-peel minced ; when it is enough, (hake a little flour over it, and bade it with butter, to have a fine froth. Take it up and lay it in a difh, cut off the head, take the fauce which is in your dripping-pan, and thicken it with a piece of butter; then take the brains, bruife them, mix them with the fauce, rub in a little dried fage, pour it into your diih, ferve it up. Garnilh with hard eggs cut into quarters, and, if you have not fauce enough, add half a pint of good gravy. Note, You muft take great care no allies fall into the dripping-pan, which may be prevented by having a 
good fire, which will not want any ftirring. 

To make a pretty dijh of a hreaft of venifon. 
Take half a pound of butter, flour your venifon, 

and fry it of a fine brown on both fides; then take it up, and keep it hot covered in the dilh; take fome flour, and llir it into the butter till it is quite thick and brown, (but take great care it don’t burn,) ftir in half a pound of lump-fugar beat fine, and pour in as much red wine as will make it of the thicknefs of a ragoo; fqueeze in 
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the juice of a lemon, give it a boil up, and peur it ovef the veuilbn. Don’t garnilh the difli, but fend it to ta- ble. 

To boll a haunch or neck of venifon* 
Lay it in fait for a week, then boil it in a cloth wel! 

floured ; for every pound of venifon allow a quarter of an hoar for the boiling. For fauce you muft boil fome 
cauliflowers, pulled into little fprigs in milk and water, fome fine white cabbage, fome turnips cut into dice, with fome beetroot cut into long narrow pieces, about an inch and a half long, and half an inch thick: lay a fprig of cauliflower, and fome of the turnips malhed 
with tome cream and a little butter.; let .your cabbage be boiled, and then beat in a fauce-pan with a piece of butter and fait, lay that next the cauliflower, then the turnips, then cabbage, and fo on, till the difli is full; place the beetroot here and there, juft as you fancy; it looks very pretty, and is a fine dilh. Have a little melted butter in a cup, if wanted. Note, A leg of mutton cut venifon-fafhiofl, and drelF- ed the fame way, as a pretty difh ; or a fine neck, with the fcraig cut off. This eats well, boiled or hafhed, with gravy and fweet fauhe the next day. 

To loll a leg of jnutton like venifon. 
'Take a leg of mutton cut venifon-faflrion, boil it in a cloth well floured, and have three for our cauli- 

flowers boiled, pulled into fprigs, ftewcd in a fauce-pan with butter, and a little pepper and fait; then have fome 
fpinage picked and walked clean, put it into a fauce- pan with a little fait, covered clofe, and ftewed a little while ; then drain the liquor, and pour in a quarter of a pint of good gravy, a good piece of butter rolled in flour, and a little pepper and fait; when ftewed enough. Jay the fpinage in the difli, the mutton in the middle, 
and the cauliflower over it, then pour the butter the cauliflower was ftewed in over it all: but you are to pbferve, in Hewing the cauliflower, to melt your butter nicely, as for fauce, before the cauliflower goes in. 
This a genteel-^ilh for a firft courfe at bottom. 

G To 
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To roajl trips. 

Cut your tripe in two iquare pieces, fomewhat long-, have a force-meat made of crumbs of bread, pepper, 
fait, nutmeg, fweet herbs, lemon-peel, and the yolks of eggs, mixt all together; fpread it on the fat fide of the tripe, and lay the other fat fide next it; then roll it as light as you can, and tie it with a packthread; fpit it, foaft it, and bafte it with butter; when roafted, lay it in your dirt), and for fauce melt feme butter, and .add what drops from the tripe. Boil it together, and gar- 
nifii with rafpings. 

To drefs Poultry. 
To roaft a turkey. 

The bell way to roaft a turkey is to loofen the ftcinr en the breaft of the turkey, and fill it with force-meat made thus : take a quarter of a pound of beef-fuet, as many crumbs of bread, a little lemon-peel, an anchovy, fome nutmeg, pepper, pariley, and a little thyme. 
Chop and beat them all well together, mix them with the yolk of an egg, and ftuff up the breaft; when you have no fuel, butter will do ; or you may make your force-meat thus: fpread bread and butter thin, and grate fbme nutmeg over it: when you have enough, roll ft up, and ftuff the breaft of the turkey ; then roaft it 
of a fine brown, but be fure to pin fome white paper on the breaft till it is near enbugh You muft have good gravy in the dilh, and fpread fauce made thus: take a 
good piece of crumb, put it into a pint of water, with « blade or two of mace, two or three cloves, and fome whole pepper. Boil it up five or fix times, then with a fpoon take out the fpice you had before- put in, and then you muft pour off the water, (you may boil an onion in it if you pleafe); then beat up the bread with 
a good piece i.*' butter and a little falt> or onion-fauce, made thus: take fome onions, peel them and cut them into thin flices, and boil them hdlf an hour in milk and water ; then drain the water from them, and beat them 
up with a good piece ef butter; lhake a little ikmr in. 
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andftir it all.together with a little cream, if you have it, (or milk will do); put the fauce into boats, and garnilh with lemon. Another way to make fauce: Take half a pint of, 
oyfters, ftrain the liquor, and put the oyllers with the liquor into a fauce-pan, with a blade or two of mace ; 
let them juft lump, then pour in a glafs of white wine, let it boil once, and thicken It with a piece of butter rolled in flour. Serve this up in a bafon by itfelf, with good gravy in the diflr; for every body don’t love oy- ller-fauce. This makes a pretty fide-difh for fupper, or a corner-dilh of a table for dinner. If you chafe it in the dilh, add half a pint of gravy to it, and boil it 
up together. This fauce is good either with boiled or roafted turkeys or fowls ; but you may leave the gravy out, adding as much butter as will do for fauce, and garnilhing with lemon. 
To make a mock oyjler-fauce either for turkeys or fowls boiled. 

Force the turkeys or fowls as above, and maker your fauce thus: take a quarter of a pint of water, an anchovy, a blade or two of mace, a piece of lemon-peel, 
and five or fix whole peppercorns. ISoil tbefe together, then ftrain them, add as much butter, with a little flour, 
as will do for fauce ; let it boil, and lay faufages round the fowl or turkey. Garnifti with lemon. 

To make mufsroom -fauce for 'white fowls of allforts. 
Take a pint of mulhrooms, wafh and! pick them very clean, and put them into a fauce-pan, with a little 

fait, fome nutmeg, a blade of mace, a pint of cream, and a good piece of butter rolled in flour. Eoil thefe 
all together, and keep ftirring them ; then pour your fauce into your difli, and garnifti with lemon. 

Mujhroom fauce for white fowls boiled. 
Take half a pint of cream, and a quarter of a 

pound of butter, ftir them together one way till it is thick; then add a fpoonful of mufhroom pickle, pickled 
G 2 mulhrooms, 
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rruftirooms, or frcfh if you have them. Garnifh only 
with lemon. 
To make celery-fauce either for roajied or toiled fonolf-, turkeys, partridges, or any other game. 

Take a large hunch of celery*, vvafh and pare it very- clean, cut it into little thin bits, and boil it foftly in 
a little water till it is tender ; then add a little beaten mace, fome nutmeg, pepper, and fait, thickened wit it a good piece of butter rolled in flour; then boil it up, and pour in your difh. You may make it with cream thus: boil your celery 
ns above, and add fome mace, nutmeg, a piece of but- ter as big as a walnut rolled in flour, and half a pint of cream; boil them all together, and you may add, 
if you will, a glafs of white wine, and a fpoonful of catchup. 

To make hr own celery-fauce. 
Stew the celery as above, then add mace, nutmeg, pepper, fait, a piece of butter relied in flour, with a glafs of red wine, a fpoonful of catchup, and half 9/ pint of good'gravy ; boil all thefe together, and pour- into the difli. Garnilh with lemon. 

To few a turkey or fowl in celery-fauce. 
You mud judge, according to the largenefs of your turkey or fowl, what celery or f.tuce you want. Take 

a large fowl, put it into a fauce pan or pot, and put to it one quart of good broth or gravy,.a bunch of celery walhed clean, and cut fmall, with fome mace, cloves,, pepper, and allfpice, tied loofe in a mufiin rag ; put in 
an onion and a fprig of thyme; let thefe flew foftly till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the fauce over it. An hour will do a large fowl, or a fmall turkey ; but a very large turkey-will take two hours to do it foftly. If it is overdone or dry, it is fpoiled ; but you may be a judge of that, if you look at it now and then. Mind to tuke^out the onion, thyme, and fpice, befoie. 
you fend it to .table. Kate,. 
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Note, A neck of veal done this way is very good, 

and will take two hours doing. 
7® make egg-fauce proper fir roajiing chickens. 

Melt your butter thick and fine, chop two or three hard-boiled eggs fine, put them into a bafon, pour the butter over them, and have good gravy ii> the difh, 
Skalotfiuce for roafled fowls. 

Take five or fix fhalots peeled and cut fmall, put 
them into a fauce-pan, with two fpoonfuls of white wine, two of water, and two of vinegar j give them 
a boil up, and pour them into your dim, with a little pepper and fait. Fowls roafted and laid on watercreffes is very good, without any other fauce- 

Shalot-fauce fir a fcraig of mutton hailed. 
Take two fpoonfuls of the liquor the mutton is boiled in, two fpoonfuls of vinegar, two or three fha-, lots cut fine, with a little fait; put it into a fauce- pan, with a piece of butter as big as a walnut rolled in a little flour; ftir it together, and give it a boil. For thofe who love flialot, it is the prettieft fauce that cap- 

be made.to a fcraig of mutton. 
To drefs livers with mujhroom-fauce. 

Take fome pickled or frefh mufhrooms, cut fmall; both, if you have them ; and let the livers be bruifed 
fine, with a good deal of- parfley chopped fmall, a fpoonful or two of catchup, a glafsof white wine, and- as much good gravy as will make fauce enough ; thick- -en it with a piece of butter rolled in flour. This does cither for roafted or boiled. 

A pretty little fiuce. 
Take the liver of the fowl, bruife it with a little of: 

the liquor, cut a little lemon-peel fine, melt fome good-' butter, and mix the liver by degrees; give it a boil,, 
and pour it into the difih. 

G 3' •7V 
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To make Icmcn-fauce for loiled fowl:. 

Take a lemon, pare off the rind, then cut it into dices, and cm it fmall; take all the kernels* out, bruife the liver with two or three fpoonfnls of good gravy, then melt fome butter, mix it all together, give them; a boil,v.and.cut in a little lemon-peel very fmall. ■ 
A German •way of drejfmg fcrwh. 

Take a turkey or fowl, .fluff the breaft with what force-meat you like, and fill the body .with roaftecf chefnurs peehd.. Road it, and have forne more roafted ehefnuts peeled, put them in half a pint of good gravy, with a little piece of butter rolled in flour; boil thefe1 

together, with feme fmall turnips and faufages cut in flices, and fried or boiledi Garnifli with chefnuts. 
Note, You may drefs ducks the-fame way. 

To draft a turkey or fonvl to~perfection. 
Bone them, and make a force-meat thus: take the* flelh of a fowl, cut it fmall, then take a pound of veal, beat it in a mortar, with half a pound of beef-fuel, as much crumbs of bread, .fome raufhrooms, truffles, ^md morels, cut fmall, a few fweet herbs and parfley, with 

fome nutmeg, pepper and fait, a little mace beaten, iotne lemon-peel cut fine ; mix all thefe together, with the yolks of two eggs, then fill your turkey, and road 
it. This will do for a large turkey, and fa in propor- tion for a fowh Let your fauce be good gravy, with )m)dirooms, truffles, and, morels in it: then garnilh 
with lemon, and for variety’s fake you may lard your fowl or turkey. 

To ferw a turkey Iro’&n. 
Take your turkey, after it is nicely picked and drawn, fill the Ikin of the bread with force-meat, and 

put an anchovy, a fhalot, and a little thyme in the belly, lard the bread with bacon, then put a good piece of butter in the dew-pan, flour the turkey, and Jry it jud of a fiae brown j then take it out, and put it into a deep dew-pan, or little pot, that will jud 
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hold it, and pot in as much gravy as will barely cover it, a glafs of red wine, fome whole pepper, mace, two or three cloves, and a little humiie of iweet herbs ; co- ver it clofe, and Hew it for an hour, then take up the^ turkey, and keep it hot covered by the fire, and boil the fauce to about a pint, drain it off, add the yolks of two eggs, and a piece of butter rolkd in flourftir it till it is thick, and then lay your turkey in the did), • and pour your fauce over it. You may have ready fom& little French loaves about the bignefs of an egg, cut off the tops, and take out the crumb ; then fry them of 
a fine brown, fill them with dewed oyders, lay them round the dilh, and garnifh with lemon;. 

To flew a turkej lronxm the nice ivayr 
Bonk it, and fill it with a force-meat made thusr take the ddfit of a fowl, half a pound of veal, and the- flelh of two pigeons, with a well-pickled or dry tongue, - peel it, and chop it all together, then beat in a mor- 

tar, whth the marrow of a beef-bone, or a pound of the fat of a loin of veal; feafon it with two or three- blades of mace, two or three cloves, and half a nutmeg 
dried at a good didance from the fire, and pounded,, with a little pepper and fait : mix all thefe well toge- ther, fill your turkey, fry them of a fine brown, and put it into a little pot that will juft'hold it; lay four or ifVe-'ikewers-at the bottom of the pot, to keep the tur- 
key from dicking ; put in a quart of good beef and- veal gravy, wherein was boiled fpice and fweet herbs, cover it clofe, and let it dew half an howr ; then put in a glafs of red wine, one fpoonful of catchup, a large- fpoonful of pickled mulhrooms, and a few frelh ones, if you have them, a few truffles and morels, a piece of but-: ter as big as a walnut rolled in flour; cover it clofe, 
and let it dew half an hour longer ; get the little French rolls ready fried, take fome oyders, and drain the liquor from them, then put the oyftersand liquor into a fauce- pan, with a blade of mace, a link white wane, and a piece of blitter rolled in flour; let them dew till it is 
thick, then fill the loaves, lay the turkey in the difli. 
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and pour the fauce over it. If there is any fat on the gravy, take it off, and lay the loaves on each fide of 
the turkey. Garnilh with lemon when' you have no- loavesj and take oyfters dipped in batter and fried. 

Note, The fame will do for any white fowl. 
A fowl a la braifr. 

Truss your fowl, with the leg turned into the belly,-, feafon it, both infide and out, with beaten mace, nut- 
meg, pepper, and fait, lay a layer of bacon at the bot- tom of a deep (lew-pan, then a layer of veal, and after- wards the fowl, then put in an onion, tvyo or three cloves (luck in a little bundle of fvveet herbs, with a piece of carrot, then put at the top a layer of bacon, another of veal, and a third of beef, cover it clofe, and Jet it (land over the fire for two or three minutes, then pour in a pint of broth, or hot water; cover it clofe,- 
and let it (tew an hour, afterwards take up your fowl,. drain the fauce, and, after you have (kimmed off the fat, thicken it with a little piece of butter. You may add- juft yvhat you pleafe to the fauce. A ragoo of fweet herbs,, cocks combs, truffles and morels, or muflirooms, 
with force-meat balls, looks very pretty, or any of the fauces above. 

To force a fowl. 
Take a good fowl, pick and draw it, flit the (kin dhwn the back, and take the flelh from the bones,- mince it very fmall, and mix it with one pound of beef- 

fuet fhred, a pint of large oyfters chopped, two ancho- vies, a flialot, a- little grated bread, and feme fweetr herbs : (hred all this very well, mix them together, and: 

make it up with the yolks of eggs, then turn all thefe ingredients on the bones again, and draw the (kin over again, then few up the back, and either boil the fowl in a bladdep an hour and a quarter, or roaft it; then ftew fome more oyfters in gravy, bruife in a little of your force-meat, mix it up with a little frefh butter,- and a very little flour; then give it a boil, lay your fowl in the dilh, and pour the fauce over it, garaifliing with lemon. 
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To roaji a fowl with chef nuts. 

First take forae chefmits, roafi. them very carefally, fo as not to burn them, take off the fkln-, and peel them, take about a dozen of them cut fmall, and-bruife them in a mortar ; parboil the liver of the fowl, bruife it, out about a quarter of a pound of ham or bacon, and - pound it; then mix them all together, with a good' deal of parfley chopped fmall, a little fweet herbs, fome- mace, pepper, fait, and nutmeg ; mix thefe together- and put into your fowl, and roaft it. The belt way of doing it is to tie the neck, and hang it up by the legs to roaft with a firing, and bafte it with butter. Foi^ 
faoce take the reft of the chefnuts peeled and fkirtned, put them into fome good gravy, with a little white 
wine, and thicken it with a piece of butter rolled in flour ; then take up your fowl, lay it in the dilh, and pour in the fauce. Garnifh with lemon. 

Pullets a la S a bite Menehout. 
Aftfr having truffed the-legs in the body, flit them- along the back, fpread them open on a table, take ouc the thigh bone, and beat them with a rolling-pin ; them 

feafon them with pepper, fait, mace, nutmeg, and fweet herbs; after that take a pound and.abalf of veal, cut it into thin flices, and lay it in a ftew-pau of a con- 
venient fize to flew the pullets in: cover it and fet it,, over a flove or flow fire, and when it begins to cleave- t« the pan, ftir in a little flour, lhake the pan about tilb 
it be a little-brown, then pour In as much broth as will# flew the fowls, ftir it together, put in a little whole, pepper, an onion, and a little piece <?f bacon or ham then lay in your fowls, cover them clcifir, and let them 
ftew half an hour; then take them out, .lay them on the gridiron to brown on the infide, then lay them be- fore the fire to do on the outfide; ftrew them over with the yolk of an egg, fome_ crumbs of bread, and bafle them with a little butter: let then! be of a fine brown, and boil the gravy till there is about enough for fauce, 

-fkain it, put.a few mufbrooms in, and a little piece of 
butter- 
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butter rolled in flour; lay the pullets in the difh, and pour in the fauce. Garniih with lemon. 

Note, You may brown them in the oven, or fry them, which you pleafe. 
Chicken furprife. 

If a fmall diflt, one large fowl will do ; roaft it, apd take the lean from the bone, cut it in thin flices, about an inch long, tofs it up with fix or feven fpoonfuls of cream, and a piece of butter rolled in flour, as big as a 
walnut. Boil it up, and fet it to cool ; then cut fix or feven thin flices of bacon round, place them in a petty- pan, and put fome force-meat on each fide, work them up in the form of a French roll, with a raw egg in your 
hand, leaving a hollow place in the middle; put iu your fowl, and cover them with fome of the fame force- meat, rubbing them fmooth with your hand and a raw egg; make them of the height and bignefs of a French roll, and throw a little fine grated bread over them. Bake them three quarters or an hour in a gentle oven,, or under a baking cover, till they come to a fine brown, and place them oa your mazarine, that they may not touch one another, but place them fo that they may 
not fall flat in the baking ; or you may form them on your table with a broad kitchen knife, and place them on the thing you intend to bake them on. You may put the leg of a chicken into one of the loaves you in- tend for the middle. Let your fauce be gravy thicken- ed with butter and a little juice of lemon. This is a pretty fide difli for a firll courfe, fummer or winter, if you can get them. 

Mutton chops in difgutfe. 
Take as many mutton chops as you want, rub them with pepper, fait, nutmeg, and a little parfley; roll each chop in half a fhect of white paper, well buttered on the infide, and rolled on each end clofe. Have fome hog’s lard, or beef-dripping boiling in a flew-pan, put in the .fteaks, fry them of a fine brown, lay them in your difli, and'garnifli with fried parfley ; throw fome ail over, have a little good gravy in a cup, but take great. 
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£reat care you do not break the paper, nor have any fat in the difh, but let them be well drained. 

Chickens roafted with force-meat and cucumbers. 
Take two chickens, drefs them very neatly, break 

the breaft-bone, and make force-meat thus: take the flefh of a fowl, and of two pigeons, with fome flices of ham or bacon, chop them all well together, take the crumb of a penny loaf foaked in milk and boiled, then 
let to cool; when it is cool mix it all together, feafon it with beaten mace, nutmeg, pepper, and a little fait, a very little thyme, fome parfley, and a little lemon- peel, with the yolks of two eggs ; then fill your fowls, fpit them, and tie them at both ends ; after you have papered the breaft, take four cucumbers, cut them in two, and lay them in fait and water two or three hours before ; then dry them, and fill them with fome of the force-meat, (which you muft take care to fave), and 
tie them with a packthread, flour them and fry them of a fine brown; when your chickens are enough, lay them in the difli, and untie your cucumbers, but take care the 
meat do not come out; then lay them roiyid the chic- kens with the fat fide downwards, and the narrow end upwards. You muft have fome rich fried gravy, and pour into the dilh; then garnifh with lemon. Note, One large fowl done this way, with the cu- cumbers laid round it, looks very pretty, and is a very good difh. 

Chickens a la braife. 
You muft take a couple of fine chickens, lard them, and feafon them with pepper, fait, and mace ; then lay a layer of vCal in the bottom of a deep ftew-pan, with a (lice dr two of bacon, an onion cut to pieces, a piece of carrot and a layer of beef; then lay in the chickens with the breaft downward, and a bundle of fweet-herbs; after that lay a layer of beef, and put in a quart of broth or water; cover it clofe, let it flew ve- ry foftly for an hour after it begins to fimmer. In the mean time, get ready a ragoo thus ; take a good veal 

fwcetbread of twoy cut them fmall, fet them on the 
fire. 
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-fire, with a very little broth or water, a few cocks-combs. Truffles and morels, cut fmall with an ox-pakite, if you 
have it: (tew them ail together till they are enough j and when your chickens are done, take them up, and keep them hot; then ftrain the liquor they were itewed in, Heim the fat off, and pour into your ragoo, add a .glafs of red wine, a fpoonful of catchup, and a few ipuihrooms ; then boil all together, with a few arti- qhoke bottoms cut in four, and afparagus-tops. If your fauee is not thick enough, take a little piece of butter rolled in flour, and when enough lay your chickens in the dilh, and pour the ragoo over them. Garniih with 
lemon. Or you may make your fauce thus : take the gravy the fowls wrere dewed in, drain it, Ikim off the fat, have ready half a pint of oyders, with the liquor drained, 
put them to your gravy with a glafs of white wine, a good piece of butter rolled in flour; then boil them all together, and pour over your fowls. Garnifh with lemon* 

To 7narinate fowls. 
Take a fine large fowl or turkey, raife the fkin from ihe bread-bone with your finger, then take a veal fweet- bread and cut it fmall, a few' oyers, a few mulhrooms, 

an anchovy, fome pepper, a little nutmeg, dime lemon- peel, and a little thyme ; chop altogether fmall, and mix it with the yolk of an egg, fluff it between the fein and the fleffl, but take great care you do not break the Ikin, and then duff what oyfters you pleafe into the body of the fowl. You may lard the bread of the fowd with bacon, if you chufe it. Paper the bread and road it. Make good gravy, and garniih with lemon. You may add a few mulhrooms to the fauce. 
To broil chickens. 

Smt them down the back, and feafon them with pepper and fait, lay them on a very clear lire, and at a great didance. Let the iniide ly next the fire till it is above half done : then turn them, and take great 
care the flefhy fide does not burn, throw fome fine rafp- 
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ings of bread over it, and let them be of a fine brown* but not burnt. Let your fauce be good gravy, with mulhrooms, and garnifh with lemon and the livers broiled, the gizzards cut, flalhed, and broiled with pepper and fait. Or this fauce; take a handful of forrel, dipped in boiling water, drain it, and have ready half a pint of good gravy, a flialot Ihred fmall, and fotne parfley boiled very green; thicken it with a piece of butter rolled in flour, and add a glafs of red wine, then lay your forrel in heaps round the fowls, and pour the fauce over them. Garnifli withlemon. 

Note, You may make jutt what fauce you fancy. 
Pulled chickens. 

Take three chickens, boil them juft fit for eating, 
but not too much; when they are boiled enough, flay 
all the Ikin off, and take the white flefti off the bones, pull it into pieces about-as thick as a large quill, and half as long as your finger. Have ready a quarter of a pint of good cream and a piece of frelh butter about as big as an egg, (lir them together till the butter is all melted, and then put in your chickens with the gravy that came from them, give them two or three toffts round on the fire, put them into a difh, and fend them up hot. 

Note, The kg makes a very pretty difti by itfelf, broiled very nicely with fome pepper and fait, the livers being broiled, and the gizzards broiled, cut and flafhed, and laid round the legs, with good gravy-fauce in the difli. Garnilh with lemon. 
A pretty •way ofjlenuing chickens. 

Take two fine chickens, half-boil them, then take them up in a pewter or filver dilh, if you have one ; cut up your fowls, and feparate all the joint-bones one 
from another, and then take out the breaft-bones. If there is not liquor enough from the fowls, add a few fpoonfuls of water they were boiled in, put in a blade of mace and a little fait ; cover It clofe with another difh, fet it over a ftove or chaffing-difh of cpals, let it 

H, ftesv 
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(Jew till the chickens are enough, and then fend them 
hot to the table in the fame difli they were ftewed in. Note, This is a very pretty difli for any lick perfon, or for a lying-in lady : for change it is better than butter, and the fauce is very agreeable and pretty. 

N. B. You may do rabbits, partridges, or rauir- game this way. 
Chickens chiringrate. 

Cut off their feet, break the breaft-bone flat with a folling-pin, but take care you don’t break the fkin; 
flour them, fry them of a fine brown in butter, then 
draia all the fat out of the pan, but leave the chickens in. Lay a pound of gravy-beef cut very-thin, over your chickens, and a piece of veal cut very thin, a lit- 
tle mace, two or three cloves, fome whole pepper, an onion, a little bundle of fweet herbs, and a piece of carrot, and then pour in a quart of boiling water; co- ver it clofe, let it flew for a quarter of an hour, then take out the chickens and keep them hot: let the gravy boil till it is quite rich and good, then drain it off and put it into your pan again, with two fpoonfuls of red 
wine and a few mufhrooms; put in your chickens to heat, then take them up, lay them into your difh, and pour your fauce over them. Garnifh with lemon, and a few flices of cold ham warmed in the gravy. Note, You may fill your chickens with force-meat, 
and lard them with bacon, and add, truffles, morels, and fweetbreads cut fmall; but then it will be a very high difh. 

Chickens boiled with bacon and celery. 
Toil two chickens very white in a pot by them- felves, and a piece of ham, or good thick bacon ; boif 

two bunches of celery tender, then cut them about two inches long, all the white part, put it into a fauce- pan with half a pint of cream, a piece of butter rolled 
in flour, and fome pepper and fait ; fet it on the fire, and fhake it often : when it is thick and fine, lay your 
chickeni in the difh and pour your fauce in the middle. 
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that the celery may lie between the fowls, and garnilli the dilh all round with flices of ham or bacon. Note, If you have cold ham in the houfe, that, cut into flices arid broiled, does full as well, or better, to lay round the difli. 
Chickens with tongues, good dijh for a great deal of company. 

Take fix fmall chickens boiled very white, fix hog’s 
tongues boiled and peeled, a cauliflower boiled very white in milk and water whole, and a good deal of fpinage boiled green ; then lay your cauliflower in the middle, the chickens clofe all round, and the tongues round them with the roots outward, and the fpinage in little heaps between the tongues. Garnifli with lit- tle pieces of bacon toafted, and lay a little piece on 
each of the tongues. 

Scotch chickens. 
First wafh your chickens, dry them in a clean cloth, and finge them, then cut them mto,quarters ; put them into a flew-pan or fauCe-pan, atjd juft cover them with water, put in a blade or two of triace and a little bundle 

of parfley ; cover them clofe, and jet thtm (lew half an hour, then chop half a handful of cleanVwafhed parfley, 
and throw in, and have ready fix eggs, whites and all, beat fine. Let your liquor boil up, hncK pour the egg all over them as it boils ; then fend all together hot in a deep dilh, but take out the bundle of parfley firft. 
You muft be fure to (kirn them well before you put in- your mace, and the broth will be fine and clear. Note, This is alfo a very pretty dilh for fick people, but the Scotch gentlemen are very fond of it. 

To marinate chickens. 
Cut two chickens into quarters, lay them in vinegar for three or four hours, with pepper, fait, a bay leaf, 

and a few cloves, make a very thick batter, firft with half a pint of wine and flour, then the yolks of two eggs, a little melted butter, fome grated nutmeg, and 
chopped parfley j beat all very well together, dip your 

H 2 fowla 
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Yowls in the batter, and fry them in a good deal of hogV lard, which muft firft boil before you put your chickens in. Let them be of a fine brown, and lay them in your dilh like a pyramid, with fried parlley all round them. 
Garnifh with lemon, and have fome good gravy in boats or bafons. 

To Jiem) chickens. 
Take two chickens, cut themrinto quarters, wafh 

them clean, and then put. them into a fauce-pan; put to them a quarter of a pint of water, half a pint of red wine, fome mace, pepper, a bundle of fweet herbs, an onion, and a few ralpings; cover them dole, let them flew half an hour, then take a piece of butter about as big as an egg rolled in flour, put in, and cover it clofc for five or fix minutes, lhake the fauce-pan about, then 
take out the fweet herbs and onion. You may take the yolks of two eggs, beat and-mixed with them ; if you don’t like it, leave them. out. Garnifh with lemon. 

Ducks a la mode. 
Take two fine ducks, cut them into quarters, fry 

them in butter a little brown, then pour out all the fat, and throw a httie flour over them, and half a pint o£ 
f'ood gravy, a quarter of a pint of red wine, two (ha- uls, an anchovy, and a bundle of fweet herbs; cover them clofe, and let them flew a quarter of an hour; 
take out the herbs, fkim off the fat, and let your fauce be as thick as cream; fend it to table, and garnifh with, lemon. 

To drefs a wild duck the hejl way. 
First half roafl it, then lay it in a difh, carve it, but leave the joints hanging together, throw a little nepper and fait, and fqueeze the juice of a lemon over 

it, turn it on the bread, and prefs it hard with a plate, and add to its own gravy two or three fpoonfuls of good gravy, cover it ctofe with another dilh, and fet it over a flove ten minutes, then fend it to thble hot itk the difh it was done in, and garnilh with lemon. You may add a little red wine, and a fhaloL cut fmall, it 
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you like it; but it is apt to make the duck eat hardy unlefs you firft heat the wine and pour it in juft as it 
is done. 

To boil a duck or a rabbit with onions.'- 
Boil your duck or rabbit in a good deal of water; be fure to ikim your water; for'there will always rife' a fcum, which, if it boils down, will difcolour your fowls, tec. They will take about half an hour boiling; 

for fauce, your onions muft be peeled, and throw them jnto water as you peel them, then cut them into thin dices, boil them in milk and water, and fltim the liquor. Half an hour will boil them. Throw them into a clean fieve to drain them, put them into a fauce-pan and chop them final), (hake in a little flour, put to them two or 
three fpoonfnls of cream, a good piece of butter, flew all together over the fire till they are thick and fine, lay the duck or rabbit in the dilh, and pour the fauce all over; if a rabbit, you muft cut off the head, cut it in 
two, and lay it on each fide the dilh. - Or you may make this fauce for change : take one 
large onion, cut it fmall, half a handful of parfley clean walked and picked, chop it fmall, a lettuce cut fmall, a quarter of a pint of good gravy, a good piece of butter rolled in a little flour ; add a little juice of lemon, a littje pepper and fait, let all (lew together for half an hour, then add two fpoonfuls of red wine. This fauce is moft proper for a duck ; lay your duck in the dilh, and pour your fauce over it. 

To drefs a duck ’with green peafe. 
Put a deep ftew-pan over the fire, with a piece of 

frelh butter; linge your duck and flour it, turn it in the pan two or three minutes, then pour out all the fat, but let the duck remain in the pan ; put to it half a pint of good gravy, a pint of peafe, two lettuces cut fmall, a fmall bundle of fweet herbs, a little pepper and fait, cover them clofe, and let them ftew for half an hour, now and then give the pan a lhake ; when 
they are juft done, grate in a little nutmeg, and put in a very little beaten mace, and thicken it either with a 
piece of butter rolled in flour, or the yolk of an egg H 3 beat 
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beat up with two or three fpoonfuls of cream ; (hake It all together for three or four minutes, take out the 
fweet herbs, lay the duck in the di(h, and pour the fauce over it. You may garnifh with boiled mint chop- 
ped, or let it alone. 

To drefs a duck with cucumbers. 
Take three or four cucumbers, pare them, take out the feeds, cut them into little pieces, lay them in vine- gar for two or three hours before, with two large onions peeled and diced, then do your duck as above ; then take the duck out, and put in the cucumbers and onions, firft drain them in a cloth, let them be a little brown, lhake a little flour over them: in the mean time let your duck be dewing in the fauce-pan with half a pint of gravy for a quarter of an hour, then add to it the 

cucumbers and onions, with pepper and fait to your pa- late, a good piece of butter rolled in flour, and two or three fpoonfuls of red wine; (hake all together, and let it dew together for eight or ten minutes, then take up your duck, and pour the fauce ovei it. Or you may road your duck, and make this fauce and pour otter it, but then a quarter of a pint of gravy will be enough. 
To drefs a duck a la braife. 

Take a duck, lard it with little pieces of bacon, feafort it infide and out with pepper and fait, lay a layer of bacon cut thin in the bottom of a dew-pan, 
tuid then a layer of lean beef cut thin, then lay your d'Jck with fome carrot, an onion, a little bundle of fweet herbs, a blade or two of mace, and lay a thin layer of beef over the duck ; cover it clofe, and fet it over a flow fire for eight or ten minutes, then take off the cover, and (hake in a little flour, give the pan a fliake, pour in a pint of fmall broth, or boiling water; give the pan a (hake or two, cover it clofe again, and let it dew half an hour, then take off the Cover, take out the duck and keep it hot, let the fauce boil till there is about a quarter of a pint or little better, then drain it and put it into the dew-gan again, with a 
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glafs of red wine ;• put in your duck, fliake the pan,! 

and let it ftew four or five minutes; then lay your duck in the dilh and pour the fauce over it, and garnilh with lemon. If you love your duck very high, you may fill 
it with the following ingredients : take a veal fweet- bread cut in eight or ten pieces, a few truffles, fome oyfters, a little fweet herbs and parfley chopped fine, a little pepper, fait, and beaten mace ; fill your duck with the above ingredients, tie both ends tight, and drefs as above ; or you may fill it with force-meat made thus : 
take a little piece of veal, take all the Ikih and fat off, beat in a mortar, with as much fuet, and an equal quantity of crumbs of bread, a few fweet herbs, fome parfley chopped, a little lemon-peel, pepper, fait, beat- en mace, and nutmeg, and mix it up with the yolk of an egg. You may ftew an ox’s palate tender, and cut it into 
pieces, with fome artichoke-bottoms cut into four, and toffed up in the fauce. You may lard your duck or let it alone, juft as you pleafe ; for my part I think it belt 
without. 

7s bull ducks the French •way. 
Let your ducks be larded, and half roafted, then 

take them off the fpit, put them into a large earthen pipkin, with half a pint of red wine, and a pint of good gravy, fome chefnuts,'firft roafted and peeled, half a pint of large oyfters, the liquor ftrained, and the beards taken off, two or three little onions minced fmall, a ve- ry little ftripped thyme, mace, pepper, and a little gin- 
ger beat fine; cover it clofe, and let them ftew half an hour over a flow fire, and the cruft of a French roll grated when you put in your gravy and wine ; when they are enough take them up, and pour the fauce over them. 

To drefs a gusfe nuttb onions or cabbage. 
Salt the goofe for a week, then boil it. It will take an hour. You may either make onion-fauce as we do for ducks, or cabbage boiled, chopped, and 

ftewed in butter, with a little pepper and fait; lay the 
goofe 
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goofe in the difh, and pour the fauce over it. It eats 
very good with either. 

Dirvftions for roajling a goofe. 
Take fage, wafh it, pick it clean, chop it fmall, 

with pepper and fait; roll them with butter, and put them into the belly ; never put onion into any thing, unlefs you are fure every body loves it; take care that your goofe be clean picked and walhed. 1 think the 
bed; way is to fcald a goofe, and then you are fure it is clean, and not fo ftrong; let your water be fcalding hot, dip in your goofe for a minute, then all the fea- 
thers will come off clean ; when it is quite clean walh it with cold water, and dry it with a cloth ; roaft it and bade it with butter, and when it is half done throw fome flour over it, that it may have a fine brown. Three quarters of an hour will do it at a quick fire, if it is not too large, otherwife it will require an hour. Al- ways have good gravy in a bafoir, and apple-fauce in another. 

A green goofe. 
Never, put any feafoning into it, unlefs defired. You inuft either put good gravy, or green fauce in the dilh, made thus: take a handful of forrel. beat it in a mor- tar, and fqueeze the juice out, add to it the juice of 

an orange or lemon, and a little fugar, heat it in a pipkin, and pour it into your dilh ; but the bell way is to put gravy in the dilh, and green fauce in a cup or 
boat. C)r made thus: take half a pint of the juice of forrel, a fpoonful of white wine, a little grated nutmeg, a little grated bread; boil thefe a quarter of an hour foftly, then ftraiti it, and put it into the fauce-pan again, 
and fweeten it with a little fugar, give it a boil, and pour it into a difh or bafon; Tome like a little piece of butter rolled in flour, and put into it. 

To dry a goofe. 
Get a fat goofe, take a handful of common fait, a quarter of an ounce of falt-petre, a quarter of a pound of coarfe fugar, mix all together, and rub your goofe very well ; let it ly in this pickle a fortnight, turning 
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and rubbing it in every day, then roll it in bran, and hang it up in a chinaney where wood.fmoke is for as 
week. If you have not that conveniency, fend it to the baker’s; the fmoke of the oven will dry it: or you may hang it in your own chimney, not too near the fire, but 
make a fire under it, and lay horfe-dung and faw-duft on it, and that will fmother and fmoke-dry it; when it is well dried, keep it in a dry place; you may keep it two or three months or more; when you boil it, put ii* 
a good deal of water, and be fure to fkim it well. Note, You may boil turnips, or cabbage boiled and 
ftewed in butter or onion-fauce. 

To drefs a goofs in ragoo. 
Flat the bread down with a cleaver, then prefs if down with your hand, Ikin it, dip it into fcalding wa- ter, let it be cold, lard it with bacon, feafon it well with pepper, fait, and a little beaten mace, then flour 

it all over, take a pound of good beef-fuet cut fmal]*. gut it into a deep ftew-pan, let it be melted, then put in your goofe, let it be brown on both ftdes; when it is brown, put in a pint of boiling water, an onion or two, a bundle of fweet herbs, a bay-leaf, fome whole pepper, and a few cloves; cover it clofe, and let it flew foftly till it is tender. About half an hour will 
do it if fmall; if a large one, three quarters of an hour. In the mean time make a ragoo, boil fome turnips al- 
moft enough, fome carrots and onions quite enougji; cut them all into little pieces, put them into a fauce-. pan. with half a pint of good beef-gravy, a.little pepper and fait, a piece of butter rolled in flour, and let this flew all together a quarter of an hour. Take the goofe and drain it well, then lay it in the dilh, and pour the ragoo over it. Where the onion is difliked, leave if out. You may add cabbage boiled and chopped, fmall. 

A goofe a la mode. 
Take a large fine goofe, pick it clean, (kin it, and cut it down the back, bone it nicely, take the fat off, 

then take a dried tongue, boil it and peel it: take a 
fowl. 
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fowl, and do it in the fame manner as the goofe, fea- 
fon it with pepper, fait, and beaten mace, roll it round the tongue, feafon the goofe with the fame, put the tongue and fowl in the goofe, and few. the goofe up again in the fame form it was before ; put it into a lit- tle pot that will juft hold it, put to it two quarts of beef-gravy, a bundle of fweet herbs and an onion ; put 
fome dices of ham, or good bacon, between the fowl 
and goofe ; cover it clofe, and let it ftew an hour over a good fire: when it begins to boil let it do very foftly, then take up your goofe and fkitn off all the fat, ftrain 
it, put in a glafs of red-wine, two fpoonfuls of catch* up, a veal fweetbread cut fmall, fome truffles, morels, and mulhrooms, a piece of butter rolled in flour, and fome pepper and fait, if wanted; put in the goofe again, cover it clofe, and let it ftew half an hour longer, then take it up and pour the ragoo over it. Garuilh with lemon. Note, This is a very fine di(h. You tnuft mind to fhve the bones of the goofe and fowl, and put them in- to the gravy when it is firft fet on, and it will be better if you roll fome beef-marrow between the tongue and the fowl, and between the fowl and goofe, it will make them mellow and eat fine. You may add fix or feven 
yolks of hard eggs whole in the dilh, they are a pretty 
addition. Take care to fltim off the fat. 

To Jfeiv giblets. 
Let them be nicely fcalded and picked, break the two pinion bones in two, cut the head in two, and cut 

off the noftrils: cut the liver in two, the gizzard in- four, and the neck in two; flip off the.lkin of the neck, 
and make a pudding with, two hard eggs chopped fine, the crumb of a French roll fteeped in hot milk two or three hours, then mix it with the hard egg, a little nut- meg, pepper, fait, and a little fage chopped fine, a very little melted butter, and ftir it together: tie one end of the Ikin, and fill it with ingredients, tie the other end tight, and put all together in the fauce-pan, with a quart of good mutton broth, a bundle of fweet herbs, 
an onion, fome whole pepper, maoe, two or three cloves 
tied up loofe in a muflin rag, and a very little piece of lemon* 



MADE PLAIN AND EASY. 95 
lemon-peel; cover them clofe, and let them flew till .quite tender, then take a fmall French roll toafted 
brown on all Tides, and put it into the fauce-pan, give it a lhake, and let it ftew till there is juft gravy enough 
to eat with them, then take out the onion. Tweet herbs, and Tpice, lay the roll in the middle, the giblets round, the pudding cut into dices and laid round, and then 
pour the Tauce over all. 

Another way. 
Take the giblets clean picked and walked, the feet 

Ikinned and bill cut off, the head cut in two, the pinion bones broke into two, the liver cut in two, the gizzard cut into four, the pipe pulled out of the neck, the neck cut in two: put them into a pipkin with half a pint of water, Tome whole pepper, black and white, a blade of mace, a little fprig of thyme, a fmall onion, a lutle cruft of bread, then cover them clofe, and fet them on a very flow'fire. Wood-embers is beft. Let them ftew till they are quite tender, then take out the herbs 
and onions, and pour them into a little dilh. Seafon them with fait. 

To roajl pigeont. 
Fill them with parfley clean walked and chopped, 

and fome pepper and fait rolled in butter; fill the bel- ' lies, tie the neck-end clofe, fo that nothing can run 
out, put a Ikewer through the legs, and have a little . iron on purpofe, with fix nooks to it, and on each hook hang a pigeon ; fatten one end of the firing to the chimney, aud thq other end to the iron, (this is what ^ we call the poor man’s fpit), flour them, bade them with butter, and turn them gently for fear of hitting the bars. They will roaft nicely, and be full of gravy. Take care how you take them off, not to lofe any of the liquor. You may melt a very little butter, and put into 
the dilh. Your pigeons ought to be quite frelh, and not too much done. This is by much the beft way of doing them ; for then they will fwim in their own gravy, and 
a very little melted butter will do. 

When 
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When you road them on a fpit, all the gravy runs 

out, or if you Huff them, and broil them whole, you cannot fave the gravy fo well, though they will be very good with parfley and butter in the diih, or fplit and broiled with pepper and fait., 
To boil pigeons. 

Boil them by themfelves for fifteen minutes, then 
boil a handfome fquare piece of bacon and lay in the middle ; ftew fome fpinage to lay round, and lay the pigeons on the fpinage. Garnilh your dilh with par- 
fley laid in a plate before the fire to crrfp. Or you may lay one pigeon in the middle, and the reft round, and 
the fpinage between each pigeon, and a flice of bacon on each pigeon. Garnilh with flices of bacon, and meltr 
ed butter in a cup. 

To a la daule pigeons. 
Take a large fauce-pan, lay a layer of Bacon, then 

a layer of veal, a layer of coarfe beef, and another lit- tle layer of veal, about a paund of veal and a pound of beef cut very thin, a piece of carrot, a bundle of fweet herbs, an onion, fome black and white pepper, a blade or two of mace, four or five cloves, a little cruft of 
bread toafted very brown. Cover the fauce-pan clofe, fet it over a flow hre for five or fix minutes, lhake in a little flour, then pour in a quartof boiling water, /hake it round, cover it clofe, and let it ftew till the gravy is quite rich and good, then ftrain it off and /kim off all 
the fat. In the mean time fluff the bellies of the pigeons with force-meat, made thus: take a pound of veal, a pound of beef-fuet, beat both in a mortar fine, an equal quantity of crumbs of bread, fome pepper, fait, nutmeg, beaten mace, a little lemon-peel cut fmall, fome parfley cut fmall, and a very little thyme ftripped; mix all toge- ther with the yolk of an egg, fill the pigeons, and flat the breaft down, flour them and fry them in frdh butter a lit- tle brown: then pour the fat clean out of the pan, and 
put to the pigeons the gravy, cover them clofe and let them ftew a quarter of an hour, or till you think they are 
quite enough; then take them up, lay them in a di/h, and i pour 
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pour in your fatice: on each pigeon lay a bay leaf, and on the leaf a flice of bacon. You may garnifh with a lemon notched, or let it alone. 

Note, You may leave out the Huffing, they will be very rich and good without it, and it is the belt way of dreffing them for a fine-made dilh. 
Pigeons cm pair. 

Maku a good force-meat as above, cut off the feet 
quite, fluff them in the fltape of a pear, roll them in the yolk of an egg, and then in crumbs of bread. Hick the leg at the top, and butter a difh to lay-them in ; then fend them to an oven to bake, but do not let them touch each other. When they are enough, lay them in 
a difh, and,pour in good gravy thickened with the yolk of an egg, or butter rolled in flour; do not pour your gravy over the pigeons. You may garnifh with lemon. 
It is a pretty genteel difh : or, for change, lay one pigeon in the middle, the reft round, and ftewed fpi- nage between ; poached eggs on the fpinage. Garnifh with notched lemon and orange cut into quarters, and have melted butter in boats. 

Pigeons Jloved. 
Take a fmall cabbage-lettuce, juft cot out the heart 

and make a force-meat as before, only chop the heart of the cabbage and mix with it ; then you mud fill up the place, and tie it acrofs with a packthread ; fry it of a-light brown in frefh butter, pour out all the fat, lay the pigeons round, flat them with your hand, fea- fon them a little with pepper, fait, and beaten mace, (take great care not to put too much fait), pour in half a pint of Rhenifh w'ine, cover it clofe, and let it ftevv about five or fix minutes; then put in half a pint of good gravy, cover them clofe, and let them ftew half an hour. Take a good piece of butter rolled in flour, 
fhake it in : when it is fine and thick take it up, untie it, lay the lettuce in the middle, and the pigeons round: fqueeze in a little lemon juice, and pour the fauce all over them. Stew a little lettuce, and cut it into pieces for garnifh with pickled red cabbage. 

Note, 
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Note, Or, for change, you may fluff your pigeons 

with the fame force-meat, and cut two cabbage-lettuces into quarters, and flew as above: fo lay the lettuce be- tween each pigeon, and one in the middle, with the lettuce round it, and pour the fauce all over them. 
Pigeons furtout. 

Force your pigeons as above, then lay a flice of ba- 
con on the brealt, and a flice of veal beat with the back of a knife, and feafonedwith mace, pepper, and fait, tie it on with a fmall packthread, or two little fine Ikewers are better; fpit them on a fine bird fpit, roaft: 
them and bafie them with a piece of butter, then with the yolk of an'egg, and then bafte them again with crumbs of bread, a little nutmeg and fweet herbs; when 
enough lay them in your dilh, have good gravy ready, with truffles, morels, and muflirooms, to pour into your 
dilh. Garnilh with lemon. 

Pigeons in compote ’with <white fauce. 
Let your pigeons be drawn, picked, fcalded, and flayed; then put them into a ftew pan with veal fweet- bread, cocks-combs, mufhrooros, truffles, morels, pep- per, fait, a pint of thin gravy, a bundle of fweet herbs, an onion, and a blade or two of mace: cover them clofe, let them ftew half an hour, then rake out the herbs and onion, beat up the yolks of two or three eggs, 

with fome chopped parfley, in a quarter of a pint of cream, and a little nutmeg; mix all together, ftirit one way till thick ; lay the pigeons in the dilh, and the fauce all over. Garnifti with lemon. 
A French pupton of pigeons. 

Take favoury force-meat rolled out like pafte, put 
it in a butter dilh, lay a layer of very thin bacon, fquab pigeons, diced fweetbread, afparagus-tops, mulhrooms, cocks-combs, a palate boiled tender and cut into pieces, 
and the yolks of hard eggs; make another force-meat and lay over like a pie, bake it; and when enough turn it into a difh, and pour gravy round it. 

Pigeons 
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Pigeons boiled ’with rice. 

Take fix pigeons, iluff their bellies with parfley, pepper and fait, rolled in a very little piece of butter; put them into a quart of mutton broth, with a little beaten mace, a bundle of fweet be-rbs, and an onion ; cover them dole, and let them boil a full quarter of an hour; then take out the onion and fweet herbs, and take a good piece of butter rolled in Hour, put it in and give it a ihake, feafon it with fait, if it wants it, then have 
ready half a pound of rice boiled tender in milk ; when it begins to be thick, (but take great care it does not burn), take the yolks of two or three eggs, beat up with two or three fpoonfuls of cream and a little nut- meg, ftir it together till it is quite thick, then take up the pigeons and lay them in a difh ; pour the gravy tu the rice, ftir all together and pour over the pigeons. 
Garnilh with hard eggs cut into quarters. 

Pigeon's iranfmogrified. 
Take your pigeons, feafon them with pepper and fait, take a large piece of butter, make a puff-pafte, and. roll each pigeon in a piece of pafte ; tie them in a cloth, fo that the pafte do not break ; boil them in a good ’ deal of water. They will take an hour and a half boil- 

ing ; untie them carefully that they do , not break ; lay them in the difh, and you may pour a little good gra- vy in the dilh. They will eat exceeding good and nice, 
and will yield fauce enough of a very agreeable relilh; 

Pigeons in fricandos. 
Avter having trufled your pigeons with their-legs" in their bodies, divide them in two, and lard them witlu- bacon; then lay them in a ftew-pan with the larded fide- downwards, and two whole leeks cut fmall, two ladle- 

fuls of mutton broth, or veal gravy; cover them clofe over a very flow fire, and when they are enough make your fire very brilk, to wafte away what liquor remains: when they are of a fine brown take them up, and pour out all the fat that is left in the pan ; then pour in foma 
I 2 veal 
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veal gravy to loofcn what fticks to the pan, and a lit- tie pe|iper; llir it about for two or three minutes and pour it over the pigeons. This is a pretty little ficle- 
ditli. 

To roaji pigeons with' a farce. 
Make a farce v i.h the livers minced fmall, as much 

fweet fuel or marrow, grated bread, and hard egg, an equal quantity of each ; feafon with beaten mace, nut- meg, a little pepper, fait, and a little fweet herbs; mix all thefe together with the yolk of an egg, then cut the (kin of your pigeon between the legs and the body, and very carefully with your finger raife the (kin from the fle(h, but- take care you do not break it: then force them with this farce between the Ik in and (k(h, then 
tin's the legs clofe to keep it in ; fpit them and roa(b them, drudge them with a little flour, and bade them with a piece of butter; fave the gravy which runs from, them, and mix it up wiih a little red wine, a of 
tiie force-meat, and fome nutmeg. Eft it boil, then thicken it with a piece of butter rolled in flour, and the 
yolk of an egg beat up, and fome minced lemon ; when, enough lay the pigeons in the di(h, anti pour in the 
fauee. GarniIh with lemon. 

To drefs pigeons a lit file'll. 
First flew your pigeons in a very little gravy till enough, and* lake different forts of flcih according to 

your fancy, dpc. both of butchers meat and (owl; chop 
it fmall, feafon- it with beaten mace, cloves,, pepper, and fait, and beat it in a mortar till it is like pafte; roll your pigeons in it, then roll them In the yolk of an egg, ihake flour and crumb* of bread thick all over, have ready fome beef-drip ping or hog’s lard boiling ; (ry theiu brown, and lay them in your difh. Garniib with fried pavfley. 

Pigeons in a hole. 
Take your pigeons, feafon them with heaten mace, pepper and fait; put a little piece of butter in the bel- ly, lay.them in a di(h, and pour a little batter all over them, made with a quart of milk and eggSj anti four or 
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t>r five fpoonfuls of flour. Bake it, and feud it to table. 
It is a good difli. 

Pigeons in pimlico. 
Take the livers, with fome fat and lean of ham or 

bacon, mufhrooins, truffles, parfley, and fvveet herbs 5 feafon with beaten mace, pepper, and fait ; beat all 
this together, with two raw eggs, put it into the bel- lies, roll them in a thin flice of veal, over that a thin flice of bacon, wrap them up in white paper; fpit them on a fir.all fpit, and ro'all them. In the mean time make for them a ragoo of truffles and mulhrooms chopped fmall with parfley cut fmall ; put to it half a pint of good veal gravy, thicken with a piece of butter rolled in flour. An htmr will do yonr pigeons'; bafte them, when enough lay them in your di4h, take off the paper, and pour your lauce over them. Garniflt with patties, made thus: take veal and cold ham, heef-fuet, an equal 
quantity, fome mulhrooms, fweet herbs, and fpice, chop them fmall, let them on the fire, and moiften with milk or cream; then make a little puff-pa(le, roll it and make little patties, about an inch deep and two inches long; fill them with the above ingredients, cover them dole and bake them ; lay fix of them round a difli. 
This makes a fine difii for a fir ft couile. 

To jngg pigeons. 
Pull, crop, and draw pigeons, but don’t wafli them; fave the livers and put them in fealding water, and fet 

them on the fire for a minute or two ; then take them nut and mince them fmall, and bruife them with the back of a fpoon; mix them with a little pepper, fait, grated nutmeg, and lemon peel Hired very fine, chop- ped parfley, and two yolks of eggs very hard : bruife them as you do the liver, and put as much futt as liver ibaved exceeding fine, and as much grated bread \ work the e together with raw eggs, and roll it in freih but- ter; put a piece into the crops and bellies, and few up the necks and vents: then dip your pigeons in water,, and feafon them with pepper and fait h i for a pie, pat 
them in your jugg, with a piece of celery. Hop them 

I 3 clofe, 
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clofe, and fet them in a kettle of cold water ; firlt. cover them clofe, and lay a tile on the top of the jugg, and 
let it boil three hours ; then take them out of the jugg, and lay them in a dilh, take out the celery, put in a piece of butter rolled in flour, (bake it about till it is thick, and pour it on your pigeons. Garnilh with kmon. 

To JJew pignut. 
Season your pigeons with pepper, fait, cloves, mace, and fome fweet heibs; wrap this i'eafoning up in a piece 

of butter, anti put in their bellies ; then tie up the neck and vent, and half-roaft them ? then put them into a ftew-pan with a quart of good gravy, a little white 
wine, fome pickled rnufhrooms, a few pepper-corns, three or four blades of mace, a bit of lemon-peel, a bunch of fweet herbs, a bit of onion-, and fome oyfters pickled ; kt them flew till they are enough, then thick- 
en it up with butter and yolks of eggs. Garnilh with lemon. 

Do ducks the fame way. 
To dr eft a caip s liver in a caul. 

Take off the under fkins, and fhred the liver very fmall, then take an ounce of truffles and morels chop- 
ped fmall, w'ith parfley ; roaft two or three onions, take off their uttermoft coats, pound fix cloves, and a dozen coriander-feeds, add them to the onions, and pound theru together in a marble mortar; then take them out, and mix them with the liver, take a pint of cream, half a pint of milk, and feven or eight new laid eggs, beat them together, boil them, but do 
not kt them curdle, fhred a pound of fuet as fmall as you can, half melt it in a pan, and pour it into your egg and cream, then pour it into your liver, then mix all well together, feafon it with pepper, fait, nutmeg, and a little thyme, and kt it fland till it is cold : fpread a caul over the bottom and fides of the ftew-pan, and put in your baflved liver and cream all together, fold it up in the caul, in the ftiape of a calf’s liver, then turn it npfide-down carefully, lay it in a difh that will bear the oven, and do it ovejr with beaten egg, drudge it 



MADE PLAIN AND EASY. JOJ 
with grated bread, and bake it in an oven. Serve it 
up hot for a firil courfe. 

To roajl a calf's liver. 
Lard it with bacon, fpit it firft, and roaft it ; ferve 

it up with good gravy. 
To roaft partridges. 

Let them be nicely roafted, but not too much, drudge them with a little flour, and bade them mo- derately : let them have a fine froth, let there be good gravy-fauce in the dilh, and bread-fauce in bafons, made thus : take a pint of water, put in a good thick piece of bread fome whole pepper, a blade or two of mace ; boil it five or fix minutes till the bread is foft, then take out all the fpice, and pour out all the water, only juft enough to keep it moift, beat it foft with a fpoon, throw in a little fait, and a good piece of frefti 
butter ; ftir it well together, fet it over the fire for a minute or two, then put it into a boat. 

To boil partridges. 
Boil them in a good deal of water, let them boil 

quick, and fifteen minutes will be lufficient. For fauce take a quarter of a pint of cream, and a piece of freih butter as big as a large walnut ; ftir it one way till it is melted, and pour it into the diih. Or this fauce : take a bunch of celery clean wafhed, cut all the white very fmall, wafti it again very clean, put it into a fauce-pan with a blade of mace, a little beaten pepper, and a very little lalt ; put to it a pint of water, let it boil till the water is juft wafted away, then add a quarter of a pint of cream and a piece of butter rolled in flpur ; ftir all together, and, when it is thick and fine, pour it over the birds. Or this faace: take the livers and bruife them fine, 
fome parfley chopped fine, melt a little nice freih butter, and then add the livers and parfley to it, fqueeie in a little lemon, juft give it a boil, and pour over your birds. Or this fauce : take a quarter of a pint of cream, the 
yolk of an egg beat fine? a little grated nutmeg, a little beaten 
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beaten mace, a piece of butter as big as a nutmeg rol- 
led in flour, and one fpoonful of white wine ; Air all together one way ; when fine and thick, pour it over 
the birds. You may add a few mufiirooms. Or this fauce; take a few muflirooms frefh peeled, and walh them clean, put them in a fauce-pan with a little fait, put them over a quick fire, let them boil up, then put in a quarter of a pint pf cream and a little nutmeg ; (hake them together with a very little piece of butter rolled in flour, give it two or three fhakes over 
the fire ; three or four minutes will do; then pour it over the birds. Or this fauce : boil half a pound of rice very tender in beef-gravy; feafon with pepper and fait, and pour over your birds- Thefe fauces do for boiled fowls; a 
quart of gravy will be enough, and let it boil till it is quite thick. 

To dreft partridget a la braife. 
Take two brace, trufs the legs into the bodies, lard them, feafon them with beaten mace, pepper, and fait; take a Aew-pan, lay flices of bacon at the bottom, then flices of beef, and then flices of veal, cut all thin, a piece of carrot, an onion cut finall, a bundle of -Aweet herbs, and fome whole pepper ; lay the partridges with the breath downward, lay fome thin flices of beef and veal over them, and fonie parfley Aired fine ; cover them, and let them flew eight or ten minutes over a very flow fire, then give your pan a thake, and pour in 

a pint of boiling water; cover it dole, and let it (tew half an hour over a little quicker fire ; then take out your birds, keep them hot, pour into the pan a pint of thin gravy, let them boil till there is about half a pint, then itraiq it off, and fkim off all the fat: in the mean time have a veal fweetbread cut fmall, truffles and mo- rels, cocks-combs, and fowl’s livers, (tewed in a pint of good gravy half an hour, fome artichoke-bottoms and nfparagus tops, both* blanched in warm water, and a few muflirooms, then add the other gravy to this, and put in your partridges to heat; :f ii is not thick enough, 
take a piece of butter rolled in .flour, and tofs up in it; 
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if you will he at the expence, thicken it with veal and 
ham cullis, hot it will be tuil as good without. 

To make partridge panes* 
Take two roailtd partridges and the flefh of a large fowl, a little parboiled bacon, a little marrow or fweet fuet chopped very fine, a few mulltrooms and morels chopped fine, truffles, and artichoke-bottoms, feafon with beaten mace, pepper, a little nutmeg, fait, fweet herbs chopped fine, and the crumb of a twopenny loaf foaked in hot gravy ; mix all well together with the yolks of two eggs, make your panes on paper, of a round figure, and the thicknefs of an-eggr at a proper dillance one from another, dip the point of a knife in the yolk of an. egg, in order to fhape them ; bread them neatly, and bake them a quarter of an hour in a quick oven : obferve that, the truffles and morels be boiled tender in the gravy you foak the bread in. Serve them 

up for a fide-difh, or they will ferve to garnifh the above dilh, which will be a very fine one for a firtt courfe. Note, When you have cold fowls in the houfe, this makei a pretty addition in an entertainments 
To roaji phafants. 

Pick and draw, your pheafants, and finge them, lard 
one with bacon, but not the other, fpit them, roafll them fine, and paper them all over the breaft; when they are juft done, flour and bafte them with a little 
nice butter,, and let them have a fine white froth ; then take them up, and poum good gravy in the difti, and bread fauce in plates Or you, may put water-crcffes nicely picked and waffl- ed, and juft fcalded, with gravy in the dilb, and lay the creffes under the pheafants. Or you may make celery-fauce flewed. tender,, ftrained and mixed with cream, and poured into the diftv. If you have but one pheafant, take a large fine fowl about the bignefs of a pheafant, pick it nicely with the head on, draw it and trufs it with the head turned as you do a pheafant’s, lard the fowl all over the breaft and legs with a large piece of bacon cut in little pieces; 
when roafied, put them both in a difh, and nobody 

will 
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will know it. They will take an hour doing, as the fire muft not be too briik. A Frenchman would order fifh- 
fauce to them, but then you quite fpoil your pheafants. 

j4 Jic’wed pbeafant. 
Take your pheafant, and ftew it in veal gravy; take artichoke-bottoms parboiled, fame chefnuts roailed and blanched : when your pheafant is enough, (but it mull Hew till there is ju(l enough for fauce, then ikim it), put in the chefnuts and artichoke-bottoms, a little beat- en mace, pepper, and fait jull enough to feafon it, and < * a glafs of white wine, and, if you don’t think it thick 'C2|fnough, thicken it with a little piece of butter rolled in flour : fqueeze in a little lemon, pour the fauce over the pheafant, and have fome force-meat balls fried and put into the difii. Note, A good fowl will do full a& well, truffed with the head on like a pheafant. You may fry faufages in- 

licad of force-meat balls. 
To drefs a pheafant a la hratfe. 

Lav a layer of beef all over your pan, then a layer 
of veal, a little piece of bacon, a piece of carrot, an onion ftuck with cloves, a blade or two of mace, a fpoonful of pepper, black and white, and a bundle of fweet herbs ; then lay in the pheafant, lay a layer of veal and then a layer of beef to cover it, fct it on the fire five or fix minutes, then pour in two quarts of boiling water: cover it clofe, and let it ftew very 
foftly an hour and a half, then take up your pheafant, keep it hot, and let the gravy boil till there is about a pint; then drain it off, and put it in again, and put in a veal fweetbread, firft being ftewed with the phea- fant, then put in fome truffles and morels, fome livers of fowls, artichoke-bottoms, and afparagus tops, if you have them ; let all thefe fimmer in the gravy about five or fix minutes, then add two fpoonfuls of catchup, two of red wine, and a little piece of butter rolled in Hour, (hake all together, put in your pheafant, let them ftew all together with a few nmflirooms about five or fix mi- 
nutes more, then take up your pheafant, and pour your ragoo 
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jragoo dll over, with a few force-meat balls. Garniih with lemon. You may lard it, if you chufe. 

To boil a pheafant. 
Take a fine pheafant, boil it in a good deal of wa- ter, keep your water boiling; half an hour will do a fmall one, and three quarters of an hour a large one. Let your fauce be celery ftewed and thickened with cream, and a little piece of butter rolled in flour ; take up the pheafant, and pour the fauce all over. Garniih with lemon. Obferve to flew your celery fo, that the liquor will not be all wafted away before you put your cream in; if it wants fait, put in fome to your palate. 

To roaft f?iipes or 'woodcocks. 
Spit them on a fmall bird-fpit, flour them and bafte Them with a piece of butter, then have ready a flice of bread toafted brown, lay it in a diih, and fet it under 

the fnipes for the trail to drop on ; when they are enough, take them up and lay them on a toaft ; have ready for two fnipes a quarter of a pint of good beef- gravy hot, pour it into the diih, and fet it over a chaf- 
fing-difh two or three minutes. Garnifh with lemon, and fend them hot to table. 

Snipes in a furtout, or •woodcocks. 
Take force-meat made with veal, as much beef-fuet chopped and beat in a mortar, with an equal quantity of crumbs of bread ; mix in a little beaten mace, pep- per and fait, fome parfley, and a little fweet herbs, mix it with the yolk of an egg, lay fome of this meat round the difti, then lay in the fnipes, being firft drawn and half-roafted. Take care of the trail, chop it, and throw it all over the diih. Take fome good gravy, according to the bignefs of your furtout, fome truffles and morels, a few mulh- rooms, a fweetbread cut into pieces, and artichoke- 

bottoms cut fmall; let all ftew together, (hake them, and take the yolks of two or three eggs, according as you want them, beat them up with a fpoonful or two of white wine, ftir all together one way, when it is 
thick, take it off, let it cool, and pour it into the fur- 

tout : 
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tout: have the yolks-of a few hard eggs put in here and there, feafon with beaten mace, pepper, and fait, to your tafte cover it with the force-meat all over, rub the yolks of eggs all over to colour it, then fend it to the oven, (half an hour does it), and fend it hot to table. 

To boil fnipes or woodcocks. 
Boll them in good ftrong broth, or beef-gravy made thus: take a pound of beef, cut it into little pieces, 

put it into two quarts of water, an onion, a bundle of fweet herbs, a blade or two of mace, fix cloves, and forae whole pepper; cover it clofe, let it boil till about half-wafted, then drain it off, put the gravy into a fauce-pan with fait enough to feafon it, take the fnipes 
and gut them clean, (but take care of the guts), put them into the gravy and let them boil, cover them clofe, and ten minutes will boil them,' if they keep boiling. In the mean time chop the guts and liver fmall, take a little of the gravy the faipes are boiling in, and dew the guts in, with a blade of mace. Take fome crumbs 
of bread, and have them ready fried in a little firelh but- ter crifp of a fine light brown. You mud take about as much bread as the infide of a dale roll, and rub them fmall into a clean cloth ; when they are done, let them dand ready in a plate before the fire. When your fnipes are ready, take about half a pint of the liquor they are boiled in, and add to the guts two fpoonfuls of red wine, and a piece of butter about as big as a walnut, rolled in a little flour; fet them on 
the fire, Aiake your fauce-pan often (but do not dir it with a fpoon) till the butter is all melted, then put in the crumbs, give your fauce-pan a fhake, take up your birds, lay them in the difh, and pour this fauce over them. Garnilh with lemon. 

To drtfs ortolans. 
Spit them fideways, with a bay-leaf between; bade them with butter, and have fried crumbs of bread round 

the dith, Drcfs quails the fame way. To 
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To drefs ruff's and reifs. 

They are Lincolnthire birds, and you may.fasten them as you do chickens, with white bread, milk and fugar: they feed fall, and will die in their fat, if not killed in time: trufs them crofs-legged as you do a fnipe, fpit them the fame way, but you muft gut them, and you muft have good gravy in the diih, thickened with butter, and toaft under them. Serve them up quick. 
To drefs larks. 

Spit them on a little bird-fpit, roaft them; when enough, have a good many crumbs of bread fried, and throw all over them; and lay them thick round the difh. Or they make a very pretty ragoo with fowls livers; firft fry the larks and livers very nicely, then put them ' into feme good gravy to flew, juft enough for fauce, 
with a.little red wine. Garniih with lemon. 

To drefs plovers. 
To two plovers take two artichoke-bottoms boiled, fame chefnuts roafted and blanched, fome Ikirrets boiL ,ed, cut all very fmall, mix with it fome marroy or 

beef-fuet, the yolks of two hard eggs, chop all toge- ther, feafon with pepper, fait, nutmeg, and a little 
.fweet-herbs, fill the bodies of; the plovers, lay them in a fauce-pan, put to them a pint of gravy, a glafs of 
white wine, a blade or two of mace, fome roafted chef- nuts blanched, and artichoke-bottoms cut into quarters, two or three yolks of eggs, and a little juice of lemon; cover them clofe, and let them ftew very foftly an hour. If you find the fauce is not thick enough, take a piece of butter rolled in flour, and put into the fauce, fhake it round, and when it is thick take up your plovers and 
pour the fauce over them. Garnifti with roafted chef- nuts. Ducks are very good done this way. Or you may roaft your plovers as you do any other 

• fowl, and have gravy-fauce in the dilh. 
K Or 
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Or boil them in good celery-fauce, either white or brown, juft as you like. 
The fame way you may drefs wigeons. 

Ti drefs larks pear-fajhion. 
You may'trufs the larks elofe, and cut-off the legs, feafon them with fait, pepper, cloves, and mace; make a force-meat thus: take a veal fweetbread, as much beef fact, a few morels and mufhrooms, chop all fine together, fame crumbs of bread, and a few fwcet- herbs, a little lemon-peel cut fmall, mix all together with the yolk of an egg, wrap up every lark in force- meat, and fhape them like a pear, ftick one leg in the top like the ftalk of a pear, rub them over with the yolk of an egg and crumbs of bread, bake them in a gentle oven, ferve them without fauce ; or they make a good garnifh to a very fine dilh. You may ufe veal, if you have not a fweetbread. 

To drefs a hare. 
As to roafting of a hare, I have given full dire&ions in the beginning of the book. 

Jl jugged hare. 
Our it into little pieces, lard them here and there with little flips of bacon, feafon them with a very little pepper and fait, put them into an earthen jugg, with a blade or two of mace, an onion ftuck with cloves, and a bundle of fweet-herbs; cover the jugg or jar you do it in fo elofe that nothing can get in, then fet it in a a pot of boiling water, keep the water boiling, and three hours will do it; then turn it out into the difti, and take out the onion and fweet-herbs, and fend it to table hot. If you don’t like it larded, leave it out. 

To fare a hare. 
Lard your hare, and put a pudding in the belly; 

put it into a pot or filh-kettle, then put to it two qu-wts of ftrong drawed gravy, one of red wine, a whole le- mon cut, a faggot of fweet-herbs, nutmeg, pepper, a 
lit.le fait, and hx cloves:, cover it elofe, and flew it over 
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©ver a very (low fire, till it is three parts donfe ; then take it up, put it into a difh, and ftrew it,over with crumbs of bread, a few fvveet-herbs chopped fine, fome lemon-peel grated, and half a nutmeg; fet it before the fire, and bafte it till it is all of a fine light brow n. In the mean time take the fat off your gravy, and- thicken it with the yolk of an egg ; take fix eggs boil- 
ed hard and chopped final!, fome picked cucumbers cut very thin ; mix thefe with the fauce, and pour it into the difh. A fillet of mutton or neck of venifon may be done the fame way. 

Note, You may do rabbits the fame way, but it mull he veal gravy, and white wine ; adding mufiirooms for cucumbers. 
To Jle'W a hare. 

Cut it into pieces, and put it intb a ftew-pan, with a blade or two of mace, fotr.e whole pepper black and white, an onion ftuck with cloves, an anchovy, a bun- 
dle of fweet-herbs; and a nutmeg cut to pieces, and cover it with water; cover the ftew pan clofe, let it ftew till the hare is tender, but not too much done: 
then take it up, and with the fork take out the hare into a clean pan, drain the fauce through a coarfe fievc, 
empty all out of the pan, put in the hare again with the fauce, take a piece of butter as big as a walnut, rolled in-flour, - and put in likewife one fpoonfu! of ' catchup, and one of red wine; ftew all together (with a few frefn mufhrooms, or pickled ones if you have any) till it is thick and fmooth ; then difli it up, and fend it to table. You may cut a hare in two, and'ftew the 
fore-quarters thus, and roaft the hind-quarters with a pudding in the-belly. 

A hare civet. 
. Bone the hare, and take out all the finews, then cut one half in thin fliccs, and the other half in pieces an inch thick, flour them and fry them in a little frelh 
butter as collops, quick, and have ready fome gravy made good with the bones of the hare and beef, put a-pint of it into the pan to the hare, fome muftard, 

K, 2 and 
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and a little elder vinegar ; cover it cloie, and let it do foftly till it is as thick as cream, tken difti it up with the head in the middle. 

Porluguefe rabbit!. 
I have, in the beginning of my book, given direc- tions for boiled and roafted. Get fome rabbits, trufs them cbicken-fafhior, the head mull be cut off, and the rabbit.turned with the buck upwards, and two of the legs (tripped to the clavv-end, and fo trufied with two ikewers. Lard them, and load them with what fauce 

you pleafe. If you want chickens, and they are to appear as fuch, they muft be dreffed in this manner: 
but if otherwife, the head muft be (kewered back, and come to the table on, with liver, butter, andparfley, as 
you have for rabbits, and they look very pretty boiled and truffed in this manner, and fmoothered with onions: or if they are to be boiled for chickens, cut oft' the head, and cover them with white celery-fauce, or rice- Ijauce tofled up with cream. 

Rabbits furrife. 
Roast two half-grown rabbbs, cut eff the heads clofe to the (boulders and the firft joints ; then take off 

all the lean meat from the hack bones, cut it fmall, and tofs it up with fix or feven fpoonfuls of cream and milk, and a piece of butter as big as a walnut rolled in flour, a little nutmeg and a little fait, (hake all toge- ther till it is as thick as good cream, and fet it to cool; then make a force-meat with a pound of real, a pound of fuet, as much crumbs of bread, two anchovies, a little piece of lemon-peel cut fine, a little fprig of thyme, and a nutmeg grated; let the veal and fuet be chopped very fine and beat in a mortar, then mix it all together with the yolks of two raw eggs, place it all around 
the rabbits, leaving a long trough in the back bone open, that yo,u think will hold the meat you cut out with the fauce, pour it in and cover it with the force- meat, fmooth it all ov(. with*your hand as well as you can with a raw egg, fquare it at both ends, throw on a little grated bread, and butter a mazarine, or pan, and take them from the dreffer. where you formed them. 
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and place them on it very carefully. Bake them three quarters of an hour till they are of a fine brown colour. Let your fauce be gravy thickened with butter and the- juice of a lemon ; lay them into the diih, and pour in the fauce. Garnifh with orange cut into quarters, and ferve it up for a firfl courfe. 

To boil rabbits. 
Truss them for boiling, boil them quick and white; for fauce take the livers, boil and fhred them, and fome parfley fhred fine, and pickled aflertion buds chopped fine, or capers, mix thefe with half a pint of good gravy, a glafs of white wine, a little beaten mace and nutmeg, a little pepper and fait, if wanted, a piece of butter as big as a large walnut rolled in flour; let it all boil together till it is thick, take up the rabbits and pour the fauce over them. Garnilh with lemon. You - may lard them with bacon, if it is liked. 

To drefs rabbits in cajferole. 
Divide the rabbits into quarters. You may lard them or let them alone, juft as you pleafe, fhake fome flour over them and fry them with lard or butter, then 

put them into an earthen pipkin, with a quart of good broth, a glafs of white wine, a little pepper and fait, , if wanted, a bunch of fweet-herbs, and a piece of but- ter as big as a walnut rolled in flour; cover them clofe, 
and let them ftcw half an hour, then difh them up and • 
pour the fauce over them. Garnifh with Seville orange, , cut into thin flices and notched ; the peel that is cut out lay prettily between the flices. 

Mutton kebab'd. 
Take a loin of mutton, and joint it between every bone ; feafon it with pepper and fait moderately, grate 

a fmall nutmeg all over, dip them in the yolks of three eggs, and have ready crumbs of bread and fweet-herbs, dip them in and clap them together in the fame ihupe again, and put it on a fmall fpit, roaft them before a quick fire, fet a dilh under and bade it with a little . piece of butter, and then keep balling with rvhat comes • from it, and throw fome crumbs of bread all over them 
K 3 .as-1 
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as it is roafting; when it is enough take it up, and lay it in the difli, and have ready half a pint of good gra- vy, and what comes from it: take two fpoonfuls of catchup, and mix a tea-fpoonful of flour with it and put to the gravy, flir it together and give it a boil, and- pour over the mutton. Note, You muft obferve to take riff all the fat of the infide, and the fkin of the top of the meat, and fome 
of the fat, if there be too much. When you put in \vhat comes from your meat into the gravy, obferve to pour out all the fat. 

A neck of mutton, called, the bafty dif>. 
Take a large pewter orfifver difh, made like a deep foup-dilh, with an edge about an inch deep on the in- 

fide, on which the lid fixes (with an handle at top) fo faft that you may lift it up full by that handle without- falling. This difli .is called a necromancer. Take a neck of mutton about fix pounds, take off the Ikin, ■cut it into chops, not too thick, flice a French roll thin, peel and flice a very large onion, pare and fliee three or four turnips, lay a row of mutton in the difli, on that a row of roll, then a row of turnips, and then onions, a little fait, then the meat, and fo on ; put in 
a little bundle of fweet herbs, and two or three blades of mace; have a tea-kettle of water boiling, fill the difli and cover it clofe, hang the difli on the back of two chairs< by the rim, have ready three flieets of brown paper, tear each iheet into five pieces, and draw them throw your hand, light one piece and hold it under the bottom of the difli, moving the paper about ; as Taft; as the paper burns, light another till all is burnt, and your meat will be enough. Fftecn minutes juft does it. Send it to table hot in the difti. Note, This difli was firft contrived by Mr. Rich, and 
is much admired by the nobility. 

To drefs a loin of pork 'with onions. 
Take a fore loin of pork, and roaft it as at another time, peel a quarter of a peck of onions, and flice them thin, lay them in the dripping-pan, which ninft be very clear, under the pork : let the fat drop on them ; when r the 
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the pork is nigh enough, put the onions into the fauce* pan, let them iimmer over the ftre 3 quarter of an hour, fhakin'g them well, then pour out all the fat as- well as you can, (hake in a very little flour, a fpoonful of vinegar, and three tea-fpoonfuls of muftard, (hake all well together, and Sir in the muftard, fet it over the fire for four or five minutes, lay the pork in a difti, and the onions in a bafon. This is an admirable difhu .to thofe who love onions. 

To make a currey the Indian way. 
Take two fmail chickens, (kin them and cut thenv- as for a fricafey, wa(h them clean, and (tew them in about a quart of water,, for about five minutes, theiv ftrain off the liquor and put the chickens in a clean di(h; take three large onions, chop them fmall, and fry them in about two ounces of butter, then put in the chickens and fry them together till they are brown,, take a quarter of an ounce of turmerick, a large fpoon- ful of ginger and beaten pepper together, and a little fait to your palate: drew all thefe ingredients over the chickens whilft it is frying, then pour in the liquor, 

and let it (lew about half an hour, then put in a quar- ter of a pint of cream, and the juice of two lemons, and ferve it up. The ginger, pepper, and turmerick muft be beat very fine. 
To hoil the rice. 

Put two quarts of water to a pint of rice, let it boil till you think it is done enough, then throw in a fpoon- ful of fait, and turn it out into a cullender; then let it Hand about five minutes before the fire to dry, and ferve it up in a difti by itfelf. Difh it up and fend it to table, the rice in a dt(h by itfelf. 
To make a pellow the Indian.<way. 

Take three pounds of rice, pick and wafti it very clean, put it into a cullender, and let it drain very dry 5 take.three quarters of a pound of butter, and put it into a pan over a very flow fire till it melts, then put in the rice, and cover it over very ciofe, that it may keep all the fleam-in ; add to k a little fait, fome whole 
pepper, 
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pepper, half a dozen blades of mace, and a few, cloves. You muft put in a little water to keep it from bcrning, then ilir it up very often, and let it Itew till the rice is foft. Boil two fowls,- and a fine piece of bacon of a- bout two pounds weight as common, cut the bacon in two pieces, lay it in the dilh with the fowls, cover it over with the rice, and garnith it with about half a dozen hard eggs and a dozen of onions fried whole and 
very brown. Note, this is the true Indian way of dreffing them. 

Another way to make a pellonv. 
Take a leg of veal about twelve or fourteen pounds weight, an old cock Ikinned, chop both to pieces, put 

it into a pot with five or fix blades of mace, fame whole white pepper, and three gallons of water, half a pound of bacon, two onions, and fix cloves; cover it clofe, and when it boils let it do very foftly till the meat is good for nothing, and above two thirds is wafted, then drain it ; the next day put this foup into a fauce-pan, with a pound of rice, fet it over a very fl6w fire, take great care it does not burn; when the rice is very thick and dry, turn it into a dilh. Garnilh with hard eggs cut in two, and -have roalted fowls in another dilh. Note, You are to obferve, if your rice fimmers too fall it will burn, when it comes to be thick. It mull be very thick and dry, and the rice not boiled to a mummy. 
To make effence of ham. 

Take off the fat of a ham, and cut the lean in flices, beat them well and lay them in the bottom of a ftew- pan, with flices of carrots, parfnips, and onions : co- ver your pan, and fet it over a gentle fire: let them flew till they begin to flick, then fprinkle on a little flour, and turn them ; then moiften with broth and veal gravy. Seafon them with three or four mulh- rooms, as many truffles, a whole leek, fome parlley, and half a dozen cloves: or indead of a leek, a clove of garlick. Put in fome cruds of bread, and let them fimmer over the fire for a quarter of an hour} drain 
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it, and fet away for ufe. Any pork or ham does for 
this, that is well made. 

R ales to be obferved in ail made dijhes. 
First, that the flew-pans, or fauce-pans, and co* vers, be very clean, free from fand, and well tinned ; and that all the white fauces have a little tartnefs, and. be very fmobth and of a fine thicknefs, and all the Mime any white fauce is over the fire keep ftirring it one way. And as to brown fauce, take great care no fat fwims 

at the top, but that it be all fmooth alike, and about as thick as good cream, and not to tafte of one thing 
more than another. As to pepper and fait, feafon to your palate, but do not put too much of either; for 
that will take away the fine flavour of every thing. As to mod made diflies, you may put in what you think proper to enlarge it or make it good, as mufhrooms pickled, dried, frelh, or powdered ; truffles, morels, cocks combs ftewed, ox-palates cut in little bits, arti- choke-bottoms, either pickled, frerti boiled, or dried ones foftened in warm water, each cut in four pieces, afparagus-tops, the yolks of hard eggs, force-meat. balls, fee. The bed things to give a fauce tartnefs 
are mulhroom-pickle, white walnut-pickle, elder vine- gar, or lemon-juice. 

CHAP. III. 
Read this Chapter, and you will find how ex- 

pcnlive a French cook’s fauce is. 
The French ’way of drejfing partridges. 

WHEN they are newly pickled and drawm, finge them: you mult mince their livers with a bit 
of butter, fome feraped bacon, green truffles, if you ha\e any, parfley, chimbol, fair, pepper, fweet-herbs, and all-fpice. The whole being minced together, put it into the iulide of your partridges, then hop both , ends 
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tnds of them, after which give them a fry in the fte\v- pan ; that bektg done, fpit them, and wrap them up in flices of bacon and paper; then take a ftew-pan, 
and having put in-an onion cut into flices, a carrot cut into little bits, with a little oil, give them a few tofles over the fire ; then moiften them with gravy, cull is, and a little eflence of ham. Put therein half a lemon cut into flices, four cloves of garlic, a little fweet bafil, thyme, a bay-leaf, a little parfley, chimbol, two glaf- fes of white wine, and four of the carcafles of the par- 
tridges; let them be pounded, and put them in this fauce. When the fat of your cullis is taken away, be careful to make it relilhing; and after your pounded livers are put into your cuilis, you muft ftrain them through a fieve. Your partridges being done, take them off; as alfo take off the bacon and paper, and 
lay them in your difh with your fauce over them. This diih I do uot recommend ; for I think it an. odd jumble of tralh ; by that time the cullis, the ef- fence of ham, and all other ingredients, are reckoned, the partridges will come to a fine penny. But fuch re- ceipts as this is what you have in moft books of cook- ery yet printed. 

To make ejfence of ham. 
Take the fat off a Weftphalia ham, cut the lean in fllces, beat them well and lay them in the bottom of a ftew-pan, with flices of carrots, parfnips, and Onions; cover your pan, and fet it over a gentle fire. Let them ftew till they begin to {tick, then fprinkle on a little flour and turn them ; then moiften with broth and veal gravy; feafon with three or four muflirooms, as many truifles, a whole leek, fome bafil, parfley, and half a doaen cloves; or, inftead of the leek, you may put a clove of garlic. Put in fome crufts of bread, and let. them fimmer over the fire for three quarters of an hour- Strain it, and fet it by for ufe. 

A cullis for all forts of ragoo. 
Having cut three pounds of lean veal, and half a pound of ham into flices, lay it into the bottom of a llevv pan, put in carrots and parfnips, and an onion fliced;. 
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diced; cover it, and fet.it a dewing over a dove: wheiv it has a good colour, and begins to dick, put to it a little melted butter, and (hake in a little flour, keep it moving a little while till the flour is fried ; then moi- flen it with gravy and broth, of each a like quantity, then put in forr.e parfley and bafil, a whole leek, a bay- leaf, fome mulhrooms and truffles minced ftnall, three or four cloves, and the crud of two French rolls: let 
all thefe firnmer together for three quarters of au hour; then take out the dices of veal ; drain it, and keep it for all forts of ragoos. Now cofripute the ex- pence, and fee if this diih cannot be drefl'ed full as w ell without this expence. 

A cullis for all forts of butcher's meat. 
You mud take meat according to your company; if ten or twelve, you cannot take lefs than a leg of veal and a ham, with all the fat, fkin, and outfide cut off. Cut the leg of veal in pieces, about the bignefs of your fid, place them in your dew-pan, and then the dices of ham, two carrots, an onion cut in two ; co- ver it clofe, let it dew foftly at firfi, and as it begins to be brown, take off the cover and turn it, to colour it on all fides the fame ; but take care not to burn the meat. When it is a pretty brown colour, moiden your cullis with broth made of beef, or other meat; fealon your cuilis with a little fweet bafil, fome cloves, with fome garlic; pare a lemon, cut it in dices, and put it into your cullis, with fome mulhrooms. Put into a flew-pan a good lump of butter, and fet it over a flow fire ; put into it two or three handfuls of flour, dir ic with a wooden ladle, and let it take a colour; if your cullis be pretty brown, you mud put in fome flour. Your flour being brown with your cullis, then pour it very foftly into your cullis, keeping your cullis flir- ring with a wooden ladle; then let your cullis dew 

foftly, and Ikim off all the fat, put in two glades of champaign, or other white wine; but take care to keep your cullis very thin, fo that you may take the fat well 
off and clarify it. To clarify it, you mud put it in a dove that draws well, and cover it clofe, and let it 
boil without uncovering, till it boils over; then unco- 
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ver it, and take off the fat that is round the ftew-pan, then wipe it off the cover alfo, and cover it again. When your cullis is done, take out the meat and (train your cullis through a filk (trainer. This cullis is for ill forts of ragoos, fowls, pies, and terrines. 

Cullis the Italian way. 
Put into a ftew-pan half a ladleful of cullis, as 

tnuch eflence of ham, half a ladleful of gravy, as much 
of broth, three or four onions cut into dices, four or five cloves of garlic, a little beaten coriander-feed, with a lemon pared and cut into dices, a little fweet bafil, mulhrooms, and good oil; put all over the fire, let it 
flew a quarter of an hour, take the fat well off, let it be of a good tafte, and you may ufe it with ail forts of meat and fidi, particularly with glazed fifh. This fauce will do for two chickens, fix pigeons, quails, orduck- 
lins, and all forts of tame and wild fowl. Now this Italian or French fauce is faucy. 

Cullis of craw-fifh. 
You muft get the middling fort of craw-fifh, put them over the fire, feafoned with fait, pepper, and onion cut in dices; being done, take them out, pick them, and keep the tails after they are fcalded, pound the reft together in a mortar ; the more they are pounded, the finer your cullis will be. Take a bit of veal, the bignefs of your lift, with a fmall bit of ham, an onion cut into four, put it into fweac gently; if it flicks but a very little to the pan, powder it a little. Moiften it with broth, put in it fome cloves, fweet bafil in branches, fome mufhrooms, with lemon , pared and cut in dices: being done, ficim the fat well, let it be of a good tafte; then take out your meat with a (kim- mer, and go on to thicken it a little with elTence of ham: then put in your craw-fifli, and drain it off. 

Being drained, keep it for a firft courfe of craw-filh. 
^ white cullis. 

Take a piece of veal, cut it into fmall bits, with 
fet$£ thin dices of ham, and two onions cut into four •pitCes'jmoiffen it with broth, feafoned with mulhrooms, • ■ r i a bunch 



MADE PLAIN AND EASY, m 
a bunch of panley, green onions, three cloves, and fo 
let it ftew. Being ftewed, take out all your meat and roots with a Ikinrimer, put in a few crumbs of bread, and let it ftew foftly: take the white of a fowl, or two chickens, and pound it in a mortar ; being well pound- 
ed, mix it in your cullis, but it muft not boil, and your cullis muft be very white; but, if it is not white enough, you muft pound two dozen of fweet almonds blanched, 
tmd put into your cullis ; then boil a glafs of milk, and put it in your cullis: let it be of a good tafte, and Itrain it off; then put it in a fnall kettle, and keep it warm. You may ufe it for white loaves, white cruft of 
bread, and bifcuits. 
Sauce for a brace of partridges, pheafants, or any thing 

Roast a partridge, pound it well in a mortar with 
the pinions of four turkeys, with a quart of ftrong gra- vy, and the livers of the partridges and fome truffles, and let it fimmer till it be pretty thick, let it ftand in a difti for a while, then put two glaffes of Burgundy into a ftew-pan, with two or three flices of onions, a clove or two of garlic, and the above fauce. Let it fimmer a few minutes, then prefs it through a hair-bag into a 
ftew-pan, add the effence of ham, let it boil for fome time, feafon it with good fpice and pepper, lay your 
partridges, &€. in the di(h, and pour your fauce in. They will ufe as many fine ingredients to ftew a pi- geon, or fowl, as will make a very fine difti, which is equal to boiling a leg of mutton in champaign. 

It would be needleis to name any more; though you have much more expenfive fauce than this; however, I think here is enough to Ihew the folly of thefe fine French cooks. In their own country they will make a grand entertainment with the expence of one of thefe difties; but here they want the little petty profit; and, by this fort of legerdemain, feme fine eftates are juggled 
into France. 

C^A'P.. 
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CHAP. IV. 
To make a number of pretty little diflies, fit for a 

fupper, or fide-difli, and little corner-dithes for a 
great table ; and the reft you have in the Chap- 
ter for Lent, 

AKE four hogs ears, and half-boil them, or take them foufed; make a force-meat thus : take half 
a pound of beef-fuet, as much crumbs of bread, an an- chovy, feme fage, boil and chop very fine a little par- 
fley ; mix alt together with the yolk of an egg, a little pepper, flit your ears very carefully to make a place, for your fluffing, fill them, flour them, and fry them in 
frefli butter till they are of a fine brown ; then pour out aH the fat clean, and put to them half a pint of gravy, a gbfs of white wine, three tea-fpoonfuls of 
muftard, a piece of butter as big as a nutmeg rolled in flour, a little pepper, a fnall onion whole ; cover them clofe, and let them flew fpftly for half an hour, fliakrng your pan now and then. When they are enough, lay them in your difli, and pour your fauce over them ; but firft take out the onion. This makes a very pretty difh ; but if you would make a fine large dilh, take the feet, 
and cpt all the meat in ftnall thin pieces, and Hew with 
ihe ears. Seafon with fait to your palate. 

Parboil your cocks-combs, then open them with, the 
pointwof a knife at the great end : take the white of a- fow’l, as much bacon and beef-marrow, cut thefe fmall, and beat them fine m a marble mortar; feafon them with fait, pepper, and grated nutmeg, and mix it with gu egg; fill the cocks-combs, and flew them in a little 
Prong gravy foftly for half'an hour, then flice in fome 
frefli muflirooms and a few pickled ones ; then beat up 
the yolk of an egg in a little gravy, (tirring it. Seafon 

Ilog's ears forced. 

To force cocks-comls. 
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with fait. When they are enough, difh them up in 
little dilhes or plates. 

To preferve cocks-combs. 
Let them he well cleaned, then put them into a pof, with fome melted bacon, and boil them a little; about half an hour after, add a little bay fair, fome pepper, a little vinegar, a lemon fliced, and an onion {luck with cloves. When the bacon begins to Hick to the pot, 

take them up, put them into the pan you would keep them in, lay a clean linen cloth over theirt, and pom- melted' butter clarified over them, to keep them clofe from the air. Thefe make a pretty'plate at a fupper. 
To preferve, or pickle pigi feet and ears. 

Take your feet and ears fingle, and walh them well, fplit the feet in two, put a bay-leaf between every foot, put in almoft as much water as will cover them. When they are well fteemed, add to them cloves, mace, whole pepper, and ginger, coriander-feed and fait, according to your difcretion ; put to them a bottle or two of Rhenifh wine, according to the quantity you do, half 
a fcore bay-leaves, and a bunch of fweet herbs. Let them boil foftly till they are very tender, then take them out of the liquor, lay them in an earthen pot, then ftrain the liquor over them : when they are cold, cover them down clofe, and keep them for ufe. You fhould let them hand to be cold; Ikim off all the fat, and then put in the wine and fpice. They eat well cold; or at auy time heat them in the jelly, and thicken it with a little piece of butter rolled in flour, makes a very pretty difh ; or heat the ears and take the feet clean out of the jelly, and roll it in the yolk of an egg, or melted butter, and then in crumbs of bread and broil them ; or fry them in frefli bmter, lay the ears in the middle and the feet round, and pour the faucc over, or you may cut the cars in long flips, which is better: and if you chufe it, make a good brown gravy to mix with them, a glafs of white wine and fome multard, thickened with a piece of but- ter rolled in flour. 
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To pickli ox-palates. 

Take your palates, them well with fait aad vva» 
ter, and put them,in a pipkin with water,and fome fait; hnd when they are ready to boil, Ikim them well, and put to them pepper, cloves, and mace, as much as will give them a quick tafte. When they are boiled ten- der, ( which will require four or five hours), peel them and cut them into fmall pieces, and let them cool j then 
make the pickle of white wine and vinegar, an equal quantity 5 boil the pickle, and put in the fjyces that were boiled in the palates; when both the pickle and palates are cold, lay your palates in a jar, and put to them a few bay-leaves and a little frefh fpice ; pour the pickle over them, cover them clofe, and keep them for life. Of thefe you may at any time make a pretty little di/h, either with brown fauce or white ; or butter and 
nauftard and a fpoonful of white wine ; or they are rea- dy to, put in made dilhes. 

To Jieiv ctKimbcrs. 
Pare twelve cucumbers, and fiice them as thick as a. crown piece, and put them to drain, and then lay them in a coarfe cloth till they are dry, flour them and fry them brown in butter; pour out the fat, tiien put, to them fome gravy, a little claret, fame pepper, cloves, and mace, and let them flew a little, then roll a bit of“ butter in flour, and tofs them up-; feafon with fait: you may add a very little mulhroom pickle. 

To ragoo cucumbers. 
Take two, cucumbers, two onions, flice them, and fey them in a little butter, then drain them in a fieve,. put them into a fauef-pan, add fix fpoonfuls of gravy, two of white wine, a blade of mace : let them flew five or fix minutes; then take a piece of butter as big as a, walnut rolled in flourv (hake them, together, and when it is thick, di(h..them .up. 

A fricafty 
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A fncafey of kidney-beam. 

Takk a quart of the feed, when dry, foak them all- 
night in river water, then boil them on a flow fire till quite tender; take a quarter of a peck of onions, flice them thm, fry them in butter till brown ; then take them out of the butter, and put them in a quart of 
ftrong-draw’d gravy. Boil them till you may mafti them fine, then put in your beans, and give them a boil or 
two. Seafon with pepper, fait, and nutmeg. 

To drtfs Windfor-beam. 
Take the feed, boil them till they ate tender; then1 

blanch them, and fry them in clarified butter. Melt but- ter, with a drop of vinegar, and pour over them. Stew them with fait, pepper, and nutmeg. Or you may eat them with butter, fack, fugar, ani 
a little powder of cinnamon. 

To make juviballs. 
Take a pound of fine flour and a pound of fine pow- der-fugar, make them into a light pafte, with whitea- 

of eggs beat fine : then add half a pint of cream, half a pound of frelh butter melted, and a pound of blanch- ed almonds well beat. Knead them all together tho- roughly, with a little rofe-water, and cut out your 
jumballs in what figures you fancy; and either bake them in a gentle oven, or fry them in frefli butter, and- they make a pretty fide or corner diili. You may melt 
a little butter with a fpoonful of fa^k, and throw fine- fugar all over the dilh. If you make them in pretty figures,, they make a fine little difln 

To make a ragoo of onions. 
Take a pint of little young onions, peel them, andi take four large ones, peel them and cut them very fmall;. put a quarter of a pound of good butter into a flew- 

pan, when it is melted and done making a noife, throw in your onions, and fry them till they begin to look a 
little brown : then (hake in a little flour, and thake them round till they are thick; throw in a Jitt’e fait, a little- beaten pepper, a quarter of a pint of good gravy, and 
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a tea-fpoonful of muftard. Stir all together, and wEeir it is well tailed and of a good thicknefs-pour it into your dilh, and garnilli it with fried crumbs of bread and rafpings. They make a pretty little dilh, and are 
Very good. You may Hew rafpings in the room of flour, . if you plwafe. 

A ragoocf oyfters. 
Opxn twenty large oyflers, take them out of their- liqnor, fare the liquor, and dip the oyfters in a batter , made thus : take two eggs, beat them well, a little le- mon-peel grated, a little nutmeg grated, a blade of mace pounded fine, a little parfley chopped fine ; beat all together with a little flour, have ready fome butter or dripping in a.ftew-pan ; when it boils, dip in your Oyfters, one by one into the batter, and fry them of a fine brown ; then with an cgg-flice take them out, and lay them in <rdifli before the fire. Pour the fat out of . the pan, and fhake a little flour over the bottom of the join, then rub a little piece of butter, as big as a fmall walnut, all over with your knife, vvhilft it is over the fire ; then pour in 'three fpoonfuls of the oyfler-liquor • drained, one fpoonful of white wine, and a quarter of a pint of gravy ; grate a little nutmeg, ftir all together, throw in the oyfters, give the pan a tofs round, and when the fauce is of a good thicknefs, pour all into the difti, and garnifti with rafpings. 

A ragoo of afparetgus. 
Scrape a hundred of grafs very clean, and throw it into cold water. When you have feraped all, cut as 

far as is good and green, about an inch long, and take 
two heads of endive clean waflied and picked, cut it very fmall, a young lettuce clean wafhed and cut fmall, 
a large onion peeled and cut fmatl; put a quarter of a pound of butter into a ftew-pan, when it is melted throw in the above things: tofs them about, and fry them ten minutes ; then feafon them with a little pep- per and fait, ftiake in a little flour, tofs them about, then pour in half a pint of gravy. Let them flew till 
•he fauce is very thick and good ; then pour all into your 
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your difti. Save a few of the little tops of the grafs to garnifh the difti- 

A ragoo of livers* 
Take as many livers as you would have for your 

difti. A turkey’s liver and fix fowls livers will make aK pretty difli. Pick the galls from them, and throw them into cold water ; take the fix livers, put them in a fauce-pan with a quarter of a pint of gravy, a fpoonful of muftirooms, either pickled or frefh, a fpoonful of catchup, a little bit of butter, as big as a nutmeg, rolled in flour ; feafon them witlv pepper and fait to your pa' late. Let them ftew foftly ten minutes ; in the mean- while broil the turkey’s liver nicely, lay it in the mid- dle, and the ftcwed livers round. Pour the fauce all- 
over, and garnilh with lemon. 

To ragoo cauliflowers. 
Lav a large cauliflower in water, then pick it to” ■ pieces, as if for pickling : take a quarter of a pound of butter, with a fpoonful of water, and melt it in a (lew- pan, then throw in your cauliflowers, and (hake them about often till they are quite tender; then (hake in a little flower, and tofs the pan about. Seafon them witlv a little pepper and fait, pour in half a pint of good gravy, let them (lew till the fauce is thick, and pour it 

all into a little di(h. Save a few little bits of cauiifl®wer, 
when dewed in the butter, to garnilh with. 

Stewed peafe and lettuce. 
Take a quart of green peafe, two nice lettuces clean walhed and picked, cut them fmall acrofs, put all into 

a fauce-pan, with a quarter of a pound of butter, pep- per and fait to your palate; cover them clofe, and let them dew foftly, (baking the pan often. Let them ftew ten minutes, then (hake in a little flour, tofs them round, - and pour in half a pint of good gravy; put in a little 
bundle of fweet herbs and an onion, with three cloves, 
and a blade of mace ftuck in it. Cover it clofe, and let - them ftew a quarter of an hour; then take out the onion 
and fweet herbs, and turn it all into a difh. If you find 
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find the fauce not thick enough, fhake in a little more flour, and let it fimraer, then take it upr 

Cod-founds broiled •with gravy. 
Scald them in hot water, and rub them with fait 

Well; blanch them, that is, take off the black dirty fliin, then fet them on in cold water, and let them fim- 
mer till they begin to be tender; take them out and flour them, and broil them on the gridiron. In the mean time take a little good gravy, a little muftard, a little'lait of butter rolled in flour, give it a boil, feafon-. it with pepper and fait. Lay the founds in your dilhr and pour your fauce over them. 

A forced cabbage. 
Take a fine white-heart cabbage about as big as 

a quarter of a peck, lay it in water two or three hours,- then half boil it, fet k in a cullender to drain, then- very carefully cut out the heart, but take great care not to break off any bf the outfide leaves, fill it with force- meat made thus: take a pound of veal, half a pound; of bacon, fat and lean together, cut them fmall, and: beat them fine in a mortar, with four eggs boiled hard. Seafon with pepper and fait, a little beaten mace, a* very little lemon-peel cut fine, fome parfley chopped- fine, a very little thyme, and two anchovies: when they are beat fine, take the crumb of a ftale roll, fome mufh- rooms, if you have them, either pickled or frefli, and the heart of the cabbage, you cut out chopped fine.. Mix all together with the yolk of an egg, then fill the hollow part of the cabbage, and tie it with a pack- thread ; then lay fome flices of bacon to the bottom of a flew-pan or fauce-pan, and on that a pound of coarfe lean beef, cut thin ; put in the cabbage, cover it clofe,. and let it flew over a flow fire till the bacon begins to flick to the pan, fhake in a little flour, then pour in a; quart of broth, an onion ftuck with cloves, tw-o blades of mace, fome whole pepper, a little bundle of fweet Herbs, cover it clofe, and let it flew very foftly an hour and a half, put in a glafs of red wine, give it a boil, then take it up, lay it in the dilb, and ftrain the gravy 
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and poar over: untie it firft. This is a fine fide-difli, and the next day makes a fine hafti, with a veai-fleak nicely broiled and laid on it. 

Stewed red callage. 
Takf a red cabbage, lay it in cold water an hour,_. then cut it into thin dices acrofs, and cut it into little 

pieces. Put it into a ftew-pan, with a pound of fau- fages, a pint of gravy, a little bit of ham or lean ba- con ; cover it clofe, and let it ftew half an hour; then- 
take the pan off the fire, and fkim off the fat, (hake in a little flour, and fe^ it on again. Let it ftew two or 
three minutes, then lay the faufages in your dilh, and pour the reft all over. You may, before you take if up,, 
put in half a fpoonful of vinegar. 

Savoys forced and flowed. 
Take two favoys, fill one with force-meat, and th& oth^r without. Stew them with gravy ; feafon them, with pepper and fait, and, when they are near enough, take a piece of butter, as big as a large walnut, rolled in flour, and put in. Let them ftew till they are enough, and the fauce thick 5 then lay them in your difh, and pour the fauce over them. Thefe things arc 

heft done on a ftove. 
To force cucumbers. 

Take three large cucumbers, fcoop out the pith, fill them with fried oyfters, feafoned with pepper and fait; put on the piece again you cut off, few it with a coarfe thread, and fry them in the butter the oyfteis are fried, in : then pour out the butter, and fliake in a little flour, pour in half a pint of gravy, fhake it round, and put in the cucumbers. Seafon it with a little pepper and fait; 
let them ftew foftly till they are tender, then lay them in a plate, and pour the gravy over them; or you may force them with any fort of force-meat you fancy, and fry them in hog’s lard, and then ftew them. in. gravy 
and red wine. 

Fried 
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Fried faufages. 

Take half a pound of faufages, and fix apples; dice 
four about as thick as a crown, cut the other two in quarters, fry them with the laufages of a fine light brown, lay the faufages in thfc middle of the dith, and 
the apples round. Garnilh with the quartered apples. Stewed cabbage and faufages fried is a good dilh ; then heat cold peas-pudding in the pan, lay it in the dilh and the faufages round, heap the pudding in the middle, and lay the faul'ages all round thick up, edge- ways, and one in the middle at length. 

Collops and eggs. 
Cut either bacon, pickled beef, or hung mutton into thin dices ; broil them nicely, lay them in a difh before 

the fire, have ready a ftew-pan of water boiling, break as many eggs as you have collops, break them one by 
one in a cnp, and pour them into the ftcw-pan. When the whites of the eggs begin to harden, and all look of a clear white, take them up one by one in an egg-flice, 
and lay them on the collops. 

To drefs cold fowl or pigeon. 
Cut them in four quarters, beat up an egg or two, according to what you drefs, grate a little nutmeg in, 

a little fait, fome parfley chopped, a few crumbs of bread, beat them well together, dip them in this bat- ter, and have ready fome dripping hot in a dew-pan, in which by them of a fine light brown: have ready a little good gravy, thickened with a little flour, mixed with a fpoonful of catchup; lay the fry in the dilh, and pour the fauce over. Garnifh with lemon, and a few mulhrooms, if you have any. A cold rabbit eats well done thus. 
To mince veal. 

Cut your veal as fine as poflible, but don’t chop it; grate a little nutmeg over it, Ihred a little lemon-peel very fine, throw a very little fait on it, drudge a little flour over it. To a large plate of veal take four or 
five fpoonfuls of water, let it boil, then put in the veal, with 
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with a piece of butter as big as an egg, ftir it well together; when it is all thoroughly hot, it is enough. 
Have ready a very thin piece of bread loaded brown, 
cut it into three-corner fippets, lay it round the plate, and pour in the veal, juft before you pour it in, fqueeze in half a lemon, or half a fpoonful of vinegar. Garnifli with lemon. You may put gravy in the room of water, 
if you love it ftrong, but it is better without. 

To fry cold veal. 
Cu r it in pieces about as thick as half a crown, and «s long as you pleafe, dip them in the yolk of an egg, and then in crumbs of bread, with a few fweet herbs, and {bred lemon peel in it; grate a little nutmeg over them, and fry them in frcfti butter. The butter muft be hot, juft enough to fry them in : in the mean time 

make a little gravy of the bone of the veal; when the 
meat is fried, take it out with a fork, and lay it in a difh before the fire, then (hake a little flour into the pan, and ftir it round ; then put in a little gravy, fqueeze in a little lemon, and pour it over the veal. Garnillt 
'with lemon. 

To tofs up cold veal 'while. 
Cut the veal into little thin bits, put milk enough 

to it for fauce, grate in a little nutmeg, a very little f.Jt, a, little piece of butter rolled in flour; to half a 
pint of milk, the yolks of two eggs well beat, a fpoon- 
ful of mulhroom-pickle, ftir all together till it is thick; -then pour it into your difti, and garnilh with lemon. 

Cold fowl Ikinned, and done this way, eats well, or the beft end of a cold breaft of veal; firft fry it, drain 
it from the fat, then pour this fauce to it. 

To hajh cold mutton. 
Cut.your mutton with a very fharp knife into very 

little bits, as thin as pofiible; then boil the bones with an onion, a little fweet herbs, a blade of mace, a very little whole pepper, a little fait, a piece of cruft toafted •very crifp : let it boil till there is juft enough for fauce, 
itrain it, and put it into a fauce pan, with a piece of butter 
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butter rolled in flour; put in the meat; when it is very- hot, it is enough. Have ready fome thin bread loaded brown, cut three-corner ways, lay them round the diih, and pour in the hafh. As to walnut-pickle, and all forts of pickles, you mud put in according to your fancy. Garnilh with pickles. Some love a fmall onioa 
peeled, and cut very final!, and done in the halh. 

To hajh mutton like venifon. 
Cut it very thin as above; boil the bones as above; ftrain the liquor, where there is jud enough for the hafli, to a quarter of a pint of gravy put a large fpoon- ful of red wine, an onion peeled and chopped fine, a very little lemon-peel (hred fine, a piece of butter as big as a fmall walnut rolled in flour; put it into a fauce-pan with the meat, (hake it all together, and, when it is thoroughly hot, pour it into your difli. Hafii beef the fame way. 

To make collops of cold beef 
If you have any cold infide of a firloin of beef, take olf all the fat, cut it very thin in little bits, cut an onion very finall, boil as much water as you think will do for lauce, feafon it with a little pepper and fait, and a bundle of fweet herbs. Let the water boil, then put in the meat, with a good piece of butter rolled in flour, 

lhake it round, and flir it. When the fauce is thick, and the meat done, take out the fweet herbs, and pour it into your dilh. They do better than frelh meat. 
To make a florentine of veal. 

Take two kidneys of a loin of veal, fat and all, and mince it very fine, then chop a few hesbs and put to ir, and add a few currants; feafon it with cloves, mace, nutmeg, and a little fait, four or five yolks of eggs chopped fine, and fome crumbs of bread, a pippin or two chopped, fome candied lemon-peel cut fmall, a lit- tle fack, and orange-flour water. Lay a fneet of puff- palle at the bottom of your dilh, and put in the ingre- dients, and cover it with another Iheet of pulf-pafle. Bake it in a flack oven, fcrape fugar on the top, and 
ferve it up hot. 
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To wake falamongundy. 

Take two or three Roman or cabbage lettuces, and, when you have wafhed them clean, fwing them pretty- dry in a cloth; then, beginning at the open end, cut 
them crofs-ways as fine as a good big thread, and lay the lettuces fo cut, about an inch thick, all over the* bottom of a difh. When you have thus garnifhed your diih, take two cold roafled pullets or chickens, and cut 
the flefii off the breafts and wings into llices, about three inches long, a quarter of an inch broad, and as thin as a (hilling; lay them upon the lettuce round the end to the middle of the difh',-and the other towards the brim ; then having boned and cut dix anchovies, each into eight pieces, lay them all between each dice of the fowls, I then cut the lean meat off the legs into dice, and cut a } lemon into fmall dice ; then mmee the yolks of four 

1 cggs> three or four anchovies, and a little parfley, and | make a lound heap of thefe in your dilh, piling it up in | the form of a fugar-loaf, and garniflt it with onions as I big as the yolks of eggs, boiled in a good deal of wa- | ter very tender and white. Put the largeft of the onions 1 in the middle on the top of the falamongundy, and lay | the reft all round the brim of the difti as thick as you I can lay them ; then beat fome fallad-dil up with vine- I gar, fait and pepper, and pour over it all. Gamifh with grapes juft fealded, or French beans blanched, Or after- 
tion-flowers, and ferve it up for a firft-courfe. 

Another ’way. 
Mince two chickens, either boiled or roafted, .very fine, or veal, if you pleafe; alfo mince the yolks of hard eggs very fmall, and mince the whites very fmall by themfelves; fhred the pulp of two or three lemons very fmall, then lay in your difti a layer of mince- meat, and a layer of yolks, a layer of whites, a I layer of anchovies, a layer of your fhred lemon-pulp, a layer of pickles, a layer of forrel, a layer of fpinage, and lhalots ftired fmall. When you have filled a dilh 

with the ingredients, fet.^an orange or lemon on the top; then gai nifti with horfe-raddifh feraped, barber- 
ries, and fliced lemon. Beat up fome oil, with the 

M juice 
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yiice of lemon, falf, and muflard, thick, and ferve it up for a fecond courfe, fide didi, or middle dilh, for Jupper. 

Jl third falamongujidy. 
Mince veal or fowl very fmal), a pickled herring 

tinned and picked final!, cucumber minced fmall, apples minced fmall, an onion peeled and minced fmall, fome pickled red cabbage chopped fmal!, cold pork minced fmall, or cold duck or pigeons minced fmall, boiled parfley chopped fine, celery cut fmall, thejiolks of hard Cggs chopped fmall, and the whites chopped fmall, and either lay all the ingredients by themfelves feparate on faucers, or in heaps in a dijh. JJiih them out with what 
pickles you have, and fiiced lemon nicely cut ; and, if you can get aftertion-flowers, lay them round it. This is a fine middle-difh for fupper; but you may always make falamongundy of fuch things as you have, accord- ing to your fancy. The other forts you have in the 
chapter of falls. 

To make~iittle paJHct, 
Take the kidney of a loin of veal cut very fine, with 

as much of the fat, the yolks of two hard eggs, fea- foned.with a little fait, and half a Fmall nutmeg. Mix them well together, then roll it well in a pud pafte 
crufl, make tiiree of it, and fry them nicely in hog’s lard or butter. They make a pretty little difh for change. You may put in fome carrots, and a little fugar and fpice, with 
the juice of an orange, and fometimes apples, firlt boiled and fweetened, with a little juice of lemon, or any fruit you picafe. 

Petit pafties for garriijhing dijhcs. 
Make a fhort cruft, roll it thick, make them about 

as big as the bowl of a fpoon, and about an inch deep ; take a piece of veal, enough to fill the patty, as much bacon and beef fuet, (bred them all very fine, feafon them with pepper and fak, and a little fweet herbs} 
put tb;m into a little ftew-pan, keep turning them about 1 
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about with a few mufhrooms chopped fmall for eight or ten minutes; then fill your petty patties, and cover them with feme crult. Colour them with the yolk of an-egg, and bake them. Sometimes fill them with oy- fters for filh, or the milts of the fi(h pounded, and fea- 
foned with pepper and fait; fill them with lobfters, or what you fancy. They make a fine garnilhing, and give a difh a fine look: if for a calf’s head, the brains feafoned is molt proper, and fome with cyders. 

Ox-palates l a lied. 
When you fait a tongue, cut off the root, and take fome ox-palates, wa(h them clean, cut them into fix or feven pieces, put them into an earthen por, juft cover them with water, put in a blade or two of mace, twelve whole pepper-corns, three or four cloves, a little bun- dle of fweet herbs; a froall onion, half a fpoonful of rafpings ; cover it clofe with brown paper, and let it 

be well baked. When it comes out of the oven, feaftnv 
it with fait to your palate.. 

CHAP: V. 
To. drefs F1 s m 

AS to boiled filh of all forts, you have full dire&iona-. in the Lent chapter. But here we can fry filh much better, becaufe we have beef-dripping, or hog’s lard. 
Obferve always, in the frying of any fort of fifh, firft, that you dry your filh very well in a clean cloth, then flour it. Let your fiew-pan you fry them in be very nice and clean, and put in as much beef-dripping, or hog’s lard, as will almoft cover your filh ; and be fure 

jt boils before you put in your filh. Let it fry quick, and let it be of a fine light brown, but not too dark a colour. Have your fi(h-fiice ready, and, if there is- occafion, turn it: when it is enough, take it up, and lay a coarfe cloth on a dith, on which lay your filh to 
M 2. drain* 
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drain all the greafe from it; if you fry parfley, do it 
sjuick, and take great care to whip it out of the pan as foon as it is crifp, or.it will lofe its fine colour. Take great care that your dripping be very nice and clean. You have directions in the eleventh chapter how to make it fit for ufe, and have it always in readinefs. Some love filh in batter; then you muft beat an egg fine, and dip your fifh in juft as you are going to put it iu the pan ; or^as good a batter as any is a little ale and flour beat up juft as,you are ready for it, and dip the 
hill to fry it. 

Fijh-faucs with lohjler. 
For falmon or turbot, broiled cod or haddbck, &c. nothing is better than fine butter melted thick; and take a lobfter, bruife the body of the lobfter in the but- ter, and cut the fifh into little pieces; ftew it all toge- ther, and give it a boil. If you would have your fauce very rich, let ose half be rich beef-gravy, and the other 

half melted butter with the lobfter; but the gravy, I think, takes away the fweetnefs of the butter and lob- 
ftcj-, and the fine fiavour of the filh. 

To make Jhrimp-fauce. 
Take a pint of beef-gravy, and half a pint of fluiraps, thicken it with a good piece of butter rolled in flour. 

Let the gravy Te well feafoned, and let it boil. 
To make oyjier-fauce.. 

Take half a pint of large oyfters, liquor and all; put them into a fauee-pan, with two or three blades of mace, 
and twelve whole pepper-corns; let them fimmerovera flow' fire till the oyfters are fine and plump, then care- 
fully with a fork take out the oyfters from the liquor and fpice, and let the liquor boil five or fix minutes; then ftrain the liquor, waftt out the fauce-pan.clean, and put the oyfters and liquor in the fauee-pan again, with half a pint of. gravy, and half a pound of butter juft rolled in a little flour. You may put in two fpoon- 
fuls of white wine, keep it flit ring till the fauce boils, and all the. butter.is melted,. 
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To make anchovy fauce. 
T^ke a pint of gravy, put in an anchovy, take a quarter of a pound of butter rolled in a little flour, and flir all together till it boils. You may add a little juic^ 

of a lemon, catchup, red wine, and walnut-liquor, jull as you pleafe. Plain butter melted thick, with a fpoonful of walnut- 
pickle, or catchup, is good fauce, or Anchovy : in-fliort,- you may put as many things as you fancy into fauce y- 
all other fauce for filh you have in the Lent chapter. 

To drefs a hr ace of carp. ■ 
First knock the carp on the head, faveall the blood- 

you can, fcale it, and then gut it ; walk the carp in a pint of red wine, and the rows ; have fome water boil- ing, with a handful of fait, a little horfe-raddifli, and a 
bundle of fweet herbs; put in your carp, and boil it foftly. When it is boiled, drain it well over the hot: water ; in the mean time ftrain the wine through a 
fieve, put it and the blood into a fauce-pan with a pint of good gravy, a little mace, twelve corns of black and - 
twelve of white pepper, fix cloves, an artchovy, an onion, and a little bundle of fweet herbs^ Let them 
fimmer very foftly a quarter of an hour, then ftrain it, 
put it into the fauce-pan again, and add, to two fpoon- fuls of catchup and a quarter of a pound of butter 
rolled in a little flour, half a fpoonful of ■ mnihroom- pickle, if you have it; if not, the fame quantity of le- mon-juice : ftir-it all together, and let it boil. Boil one half of the rows, the other half beat up with an egg, half a nutmeg grated, a little lemon-peel cut fine, and a - little fait. Beat all well together, and have ready fome nice beef-dripping boiling in a ftew-pan, into which drop your row, and fry them in little cakes, about as 
big as a crown-piece, of a fine light brown, and fome fippets cut three-corper-ways, and fried crifp ; a fewoy- 
fters, if you have them, dipped in a little batter and fried brown, and a good handful of parfley fried green. - Lay the fifh in the difli, the boiled rows on.each fide, 
the fippets ftanding round the carp; pour the fauce M3 boi.ittjr. 
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boiling hot over the fifh ; lay the fried rows and oyfters* with parfley and fcraped horfe-raddilh, and lemon be- tween, all round the dilh, the reft of the cakes and 
oyilers lay in the dilh, and fend it to table hot. If you would have the fauce white, p.nt ul white wine, and 
good Itrong, veal-gravy, with the above ingredients. Oreffed as in the Lent chapter is full as good, if youj;. beer is not bitter. 

As to dreffing a.pike, and all other filh, you have ft in the Lent chapter; only this* when you drefs theiir- 
with a pudding, you may add a little heef-fuet cut very tine, aird good gravy in the fauce. This is a better way than lie wing .them in the gravy. 

C H A P. VI. 
Of Sours and Broths. 

¥o make Jirong broth for foups or gravy. 
TAKE a leg of beef, chop it to pieces, fet it on ths fire i'rrfour gallons of water, fcum it clean, fea- fon it with black and white pepper, a few cloves, and a 
bundle of fweet herbs. Let it boil till two parts is waited, then feafon it with fait; let it boil a little while, then (train it off, and keep it for ufe. 

When you want very Itrong gravy, take a flice of bacon, lay it in a itew-pan ; take a pound of beef, cut it thin, lay it on the bacon, flice a good piece of carrot 
in, an onion Uiced, a good cruft of bread, a few fweet "herbs, a little mace, cloves, nutmeg, and whole pepper, ;.n anchovy; cover it, and fet it on a flow fire five or fix minutes, and pour in a quart of the above beef-gra- vy ; cover it clofe, and let it boil foftly till half is waft- ed. This will be a rich, high brown fauce, for filh or 
fowl, or ragoo. 

Gravy for white faucet 
Take a pound of any part of the veal, cut it into 

-fmall pieces, boil it in a quart of water, with an onion, a'blade 
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a blade erf mace, two doves, and a few whole peppery- 
corns. Boil it till it is as rich as you would have it. 

Gravy fur turkey, fowl, or ragoo. 
Take a pound of lean beef, cut and hack it well, then flour it well* put a piece of butter as; big as a hen’s 

egg in a flew-pa 11; when it is melted put in your beef, fry it on all fides a little brown, then pour in three pints of boiling water, and a bundle of fweet herbs, two or 
three blades of mace, three or four cloves, twelve whole pepper-corns, a little bit of carrot, a little piece of crult of bread toafted brown ; cover it dofe, and let it boil till there is about a pint or lefs; then feafon it with, 
fait, and ftrain it off. 
Gravy for-a fowl* whenyou have no meat nor gravy ready. 

Take the neck, liver, and gizzard, boil them in half 
a pint of water, with a little piece of bread toafted brown, a little pepper and fait, and a little bit of thyme. 
Let them boil till there is about a quarter, of a pint, then pour in half a glafs of red wine, boil it and ftrain it, then bruife the liver well in, and ftrain it again ^ 
thicken it with a little piece of butter, rolled in Hour,, and it will be very good. An ox’s kidney makes gpod gravy, cut all to pieces, and boiled with fpice, <bc.. as in the foregoing-receipts. 

You have a.receipt in the beginning of the book, in 
the preface, for gravies. 

To make mutton or veal gravy.. 
Gut and hack your veal well, fet it on the fire with water, fweet herbs, mace, and pepper. Let it boil till it is as good as you would have it, then ftrain it off. 

Your fine cooks always, if they can, chop a partridge or two, and put into gravies. 
To make a firong fifb-gravy. 

Take two or three eels, or any fith you have, flein 
or fcale them, and gut them and walh them from grit, cut them into little pieces, put them into a fauce-pan, 
cover them with water, a little cruft of bread toafted 

brown. 



r4a THE ART OF COOKERY 
brown, a blade or two of mace, and feme whole pep- per, a few fweet herbs, and a very little bit of lemon- peel. Let it boil till it is rich and good, then have ready a piece of butter, according to your gravy ; if a 
pint, as big as a walnut. Melt it in the fauce-pan,. then fhake in a little flour, and tofs it about till it is brown, and then ftrain in the gravy to it. Let it boil: 
a few minutes and it will be good. 

To make plumb-porridge for Cbrijlmas. 
Take a leg and fhin of beef, put them into eight gallons of water, and boil them till they are very ten- 

der, and when the broth is ftrong drain it out; wipe the pot and put in the broth again; then (lice fix penny loaves thin, cut off the top and bottom, put fome of 
the liquor to it, cover it up and let it {land a quarter of an hour, boil it and ftrain it, and then put it into your pot. Let it boil a quarter of an hour, then put in five pounds of currants clean wafhed and picked ; let them boil a little, and put in five pounds of raifins of the fun, ftoned, and two pounds of prunes* and let them, boil till they fwell; then put in three quarters of an . 
ounce of mace, half an ounce of cloves, two nutmegs,, all of them beat fine, and mix it with a little liquor cold, and put them in a very little while, and take off" the pot ; then put in three pounds of fugar, a little fait, a quart'of fack, a quart of claret, and the juice of two or three lemons. You may thicken with fago in- ftead of bread, if you pleafe; pour them into earthen pans, and keep them for ufe. You mud boil two pounds of prunes in a quart of water till they are tender, and 
ftrain them into the pot when it is boiling. 

To make Jlrong broth to keep for ufe. 
Take part of a leg of beef and the feraig-end of a neck of mutton, break the bones in pieces, and put to 

it as much water as will cover it, and a little fait; and when it boils fkim it clean, and put into it a whole onion ftuck with cloves, a bunch of fweet herbs, fome pepper, and a nutmeg quartered. Let thofe boil till 
the meat is boiled in pieces, and the ftrength boiled out 
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of it; then put to it three or four anchovies, and tvhea they are diflblyed, drain it out, and keep it for ufe. 

A crcrvj-JiJI> fiup. 
Take a gallon of water, and fet it a boiling : put in 

it a bunch of fweet herbs, three or four blades of mace, an onion duck with cloves, pepper and fait; then have about two hundred craw-fifh, fave about twenty, then pick the reft from the {hells, fave the tails whole; the body and (hells beat in a mortar, with a pint of peafe. green or dry, firft boiled tender in fair water, put your boiling water to it, and {train it boiling hot through, 
a cloth till you have all the goodnefs out of it; fet it over a flow fire or ftew-hole, have ready a French roll cut very thin, and let it be very dry, put it to your foup,, let it flew till half is wafted, then put a piece of butter as big as an egg into a fauce-pan, let it {irnmer till it is done makiig a noife, {hake in two tea fpoonfuls of flour,,, furring it about, and an onion ; put in the tails of the fifh, give them a (hake round, put to them a pint of good gravy, let it boil four or five minutes foftly, take out the onion, and put to it a pint of the foup, ftir it well together, and pour it all together, and let it fim- 
tner very foftly a quarter of an hour ; fry a French roll very nice and brown, and the, twenty craw-fiih, pour your foup into the difh, and lay the roll iu the middle, , end the craw-fifti round the di(h. Fine cooks boil a. brace of carp and tench, and may 
be a lobfter or two, and many more rich, things, to make a craw-fifti foup ; but the above is full as good,, 
and wants no addition. 

A good gravy foup. 
Take a pound of beef, a pound of veal, and a pound 

of mutton cut and hacked all to pieces, put it into two gallons of water, w ith an old cock beat to pieces, a piece of carrot, the upper cruft of a penny loaf toafted 
very crifp, a little bundle of fweet herbs,, an onion, a tea fpoonful of black pepper and one of white pepper, 
four or five blades of mace, and four cloves ; cover it, and. 
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and let it ftew over a {low fire till half is wafted, then’ ftrain it off, and put it into a clean fauce-pan, with two 
or three large fpoonfuls.of rafpings clean lifted, half an ounce of truffles and morels, three or four heads of ce- lery wafhed very clean and cut fmall, an ox’s palate, firft boiled tender and cut into pieces, a few cocks-combs^ 
a few of the little hearts of young favoys ; cover it clofe, and let it fimmer very foftly over a flow fire two hours ^ then have ready a French roll fried and a few force- meat balls fried, put them in your difti and pour in your fottp. You may boil a leg of veal, and a leg of beef, and as many fine things as you pleafe; but 1 believe you will find this rich and high enough. 

You may leave out the cocks combs, and palates, truffles, drr, if you don’t like them$ it will be good foup without them; and if you would have your foup- very clear, don’t put in the rafpings. Obferve, if it be a china difti not to pour your foup in boiling hot off the fire, but fet it down half a mi- nute, and put a ladleful in firft to warm the difh, then put it in; for if it be a froft, the bottom of your difti •will fly out. Vermicelli is good in it, an ounce put in 
juft before you take it up; let it boil four or five mi- 
nutes. You may make this foup of beef, or veal alone, juft as you fancy, A leg of beef will do either without 
veal, mutton, or fowl. 

A green peafe foup. 
Take a fmall knuckle of veal, about three or four 

pounds, chop it all to pieces, fet it on the fire in fix quarts of water, a little piece of lean bacon, about half an ounce fteeped in vinegar an hour, four or five blades 
of mace, three or four cloves, twelve pepper-corns of black-pepper, twelve of white, a little bundle of fweet herbs and parfley, a little piece of upper cruft toafted crifp; cover it clofe, and let it boil foftly over a flow fire till half is wafted ; then ftrain it off, and put to it a pint of green peafe and a lettuce cut fmall, four heads of celery cut very fmall, and wafhed clean ; cover it clofe, and let it ftew very foftly over a flow fire two 
hours; in the mean time boil a pint of old peafe in a 



MADE PLAIN AND EASY. 14} 
_pint of water very tender, and ftrain them well through a coarfe hair fieve, and all the pulp, then pour it into 
the foup, and let it boil together. Seafon with fait to your palate, but not too much. Fry a French roll crifp, put it into your difh, and pour your foup in. Be fure there be full two quarts. Mutton gravy will do, if you have no veal, or a flun 
of beef chopped to pieces. A few alparagus-tops arc 
very good in it. 

A 'white peafe foup. 
Take about three pounds of thick flank of beef, or any lean part of the leg chopped to pieces: fet it on the fire in three gallons of water, about half a pound 

of bacon, a fmall bundle of fweet herbs, a good deal of dried mint, and thirty or forty corns of pepper; take a bunch of celery, walh it very clean, put in the green tops, and a quart of fplit peafe, cover it clofe, and let it boil till two parts is wafted ; then ftrain it off, and put it into a clean fauce-pan, five or fix heads of celery cut fmall and walked clean, cover it clofe and let it boil till there is about three quarts; then cut fomedat and lean bacon in dice, fotne bread in dice, and fry,them juft crifp; throw them into your dilh, feafon^our foup 
with fait, and pour it into your dilh, rub a little dried 
mint over it, and fend it to table. You may add force- meat balls fried, cocks-combs boiled in it, and an ox’s palate ftewed tender and cut fmall. Stewed fpinage well 
drained, and laid round the diih is very pretty. 

Another ivay to make it. 
Waen you boil a leg of pork, or a good piece of beef, fave the liquor. When it is cold take off the fat; the next day boil a leg of mutton, fave the liquor, and when it is cold take off the fat, fet it on the fire, with two quarts of peafe. Let them boil till they are tender, then put in the pork or beef liquor, with the ingredi- ents as above, and let it boil till it is as thick as you would have it, allowing for the boiling again ; then 

ftrain it off, and add the ingredients as above. Ydu may make your foup of veal or mutton gravy if you 
pkafe, that is according to your fancy. 

^ thefrtut 
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A chefnut foup. 

Take half a hundred of chefnuts, pick them, put them in an earthen pan, and fet them in the oven half an hour, or roaft them gently over a flow fire, but take care they don’t burn ; then peel them, and fet them to flew in a quart of good beef, veal, or mutton broth, 
till they are quite tender. In the mean time take a piece or flice of ham, or tacon, a pound of veal, a pigeon beat to pieces, a bundlaof fweet herbs, an onion, a little pepper and mace, and a piece of carrot; lay the bacon at the bottom of a ftew-pan, and lay the meat and ingredients at top. Set it over a flow fire till it be- gins to flick to the pan, then put in a cruft of bread, and pour in two quarts of broth. Let it boil foftly till one third is wafted; then ftrain it off, and add to it the 
chefnuts. Seafon it with fait, and let it boil till it is well tafted ; flew two pigeons in it, and a fried roll crifp; lay the roll in the middle of the difh, and the pigeons 
on each fide; pour in the foup, and fend it away hot. A French cook will beat a pheafant, and a brace of 
partridges to pieces, and put to it. Garnilh your difh with hot chefnuts. 

To make muiton-broth. 
Take a neck of mutton about fix pounds, cut it in two, boil the fcraig in a gallon of water, Ikim it well, then put in a little bundle of fweet herbs, an onion, and 

a good cruft of bread. Let it boil an hour, then put in the other part of the mutton, a turnip or two, fome dried marigolds, a few chives chopped fine, a Httle par- fiey chopped fmall: then put thefe in about a quarter of an hour before your broth is enough. Seafon it with fait; or you may put in a quarter of a pound of barley or rice at firft. Some love it thickened with oatmeal, 
and fome with bread; and fome love it feafoned with mace inftead of fweet herbs and onion. All this is fan- cy and different palates. If you boil turnips for i'auce, don’t boil all in the pot, it makes the broth too ftrong of them, but boil them in a fauce-pan. 

J?ee/ 
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Beef Iroth. 

Take a leg of beef, crack the bone In two or three 
parts, wafli it clean, put it into a pot with a gallon of water, fkim it well, then put in two or tiuee blades of mace, a little bundle of parfley, and a good cruft of 
bread. L^t it boil till the beef is quite tender, and ihe linews. Toaft feme bread and cut it in dice, and lay 
it in'your dilh ; lay in the meat, and pour the foup in. 

To make Scotch barley broth. 
Take a leg of beef, chop ij all to pieces, boil it in 

three gallons of water with a piece of carrot and a cruft of bread, till it is half boiled away ; then ftrain it off, and put it into the pot again with half a pound of bar- Jey, four or five heads of celery wafhed clean and cut fmall, a large oniony a bundle of fweet herbs, a little parfley chopped fmall, and a few marigolds. Let this boil an hour. Take a cock or large fowl, clean picked 
and wafhed, and put into the pot; boil it til! the broth is quite good, then feafon with fait, and fend it to ta- ble with the fowl in the middle. This broth is very 
good without the fowl. Take out the onion and fweet herbs, before you fend it to table. 8ome make this broth with a fheep’s head inffead of 
a leg of beef, and it is very good ; but you muft chop the head all to pieces. The thick flank (about fix pounds to fix quarts of water) makes good broth ; then put the bai ley in w-ith the meat, firft flcim it well, boil it an hour very foftly, then put in the above ingredients' with turnips and carrots clean fcrapcd and pared, and 
cut in little pieces. Boil all together foftly, till the broth is tery good ; then feafon it with fait, and fend it to table, with the beef in the middle, turnips and carrots round, and pour the broth over all. 

To make hodge podge. 
Take a piece of beef, fat and lean together about a pound, a pound of veal, a pound of fcraig of mutton, cut all into little pieces, fet it on the fire, with two quarts of 

water, an ounce of barlev, an onion, a little bundle of 
N fweet 
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f.'eet herbs, three or four heads of celery wafhed clean and cut Imali, a little mace, two or three cloves, fome 
whole pepper, tied all in -3. muOin rag, and put to the 

-meat three turnips pared and cut in two, a large carrot feraped clean and cut in fix pieces, a little lettuce cut final], put all in the pot and cover it clofe. Let it itew very foftly over a How fire five or fix hours; take out 
the fpice, fweet herbs, and onion, and pour all into a foup-dilh, and fend it to table ; firft feafon it with fait. 
Half'a pint of green peafe, when it is the feafon for them, is very good. If you let this boil -faft, it will wafte too much; therefore you cannot doit too flow, 
if it does but fimmer. All other ftews you have in the foregoing chapter,; and foups in the chapter of Lent. 

To make pocket-foup. 
Take a leg of veal, llrip off all the fkin and fat, then take all the mufcular or flefhy parts clean from the bones. Boil this fiefh in three or four gallons of water 

till it comes to a Hrong gelly, and that the meat is good for nothing. Fe fure to keep the pot clofe covered, and not to do too fart; take a little out in a fpoon now and then, and when you find it is a good rich gelly, llrain it through a fieve into a clean earthen pan. When it rs cold, take off all the Ikin and fat from the top, then provide a large deep flew-pan with water boiling 
over a Hove, then take fome deep china cups, or well- glazed earthen ware, and fill thefe cups with the gelly, 
which you muft take clear from the fettling at the bot- tom, and fet them in the ftew-pan of water. Take great care that none of the water gets into the cups-: if it does, it will fpoil it. Keep the water boiling 
gently all the time till the gelly becomes as thick as glue, take them out, and let them ftand to.cool, and then turn the-glew out into fome new coarfe flannel, which draws out a]! ^the rpoiffure, turn them in fix or eight hours on frelh flannel, and fo do till they are quite dry. Keep it in a dry warm place, and in a little time it will be like a dry hard'piece of glue, which you may 
carry in your pocket without getting any harm. The heft; 
tvay is to put it into little tin-boxes. When you ufe it. 
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boil about a pint of water, and pour it on a piece of 
glue about as big as a fraall walnut, {Hiring it all the tr-ime-till it is melted Heafon with fair to your palate ; and, if you chufe'any herbs or fpice, boil them in the water lirft, and then pour the water over the glue. 

To make portable foitp. 
Take two legs of beef, about fifty pounds weight, take off all the fkin and fat as well as you can, then* take all the meat and finews dean from the bones, which meat put into a large pot, and put to it eight or nine gallons of foft water; firff make it boil, then put in- twelve anchovies, an ounee of mace, a quarter of an ounce of cloves, an ounce of whole pepper black and white together, fix large onions peele d and eivt in two,.. a little bundle of thyme, fweet-marjoram and winter- favonry, the dry hard cruft of a twopenny loaf, ftir it all together and cover it clofe, lay a weight on the co* 'ver to keep it clofe down,, and let it boil ioftiy for eight: or nine hours, then uncover it, and ftir it together; co- ver it clofe again, and let it boil till it is a very rich- good gelly, which you will know by taking a little out now and then, and letting it cool. When you think it is a thick gelly, take it off, (train it through a coarfe 

hair bag, -and prefs it hard; then {train it through a, hair fitve into a large earthen pan ; when it is quite 
cold, take off the Ik urn and fat, and take the fine gelly dear from the fettling*.; at bottom, and then put the gelly into a large deep well-tinned (tew-pan. bet it" over a Itove with a flow lire, keep itirring it often, and • take great care it neither flicks to the pan or burns- When you find the gelly very ftitf and thick, as it will be in lumps about the pan, take it out, and put it in- to large deep china cups, or well glazed earthen ware. 
Fill the pan two-thirds full of water, and, when the wa- ter boils, fet in your cups. Be fure no water gets into 
the cups, and keep the water boiling foftly all the time till you find the gelly is like a {tiff glue ; take put the cups, and, when they are cool, turn out the glue into a 
coarfe new flannel. Let it ly eight or nine hours, keep- ing it in a dry warm place, and turn it on frefli flannel 

N 2 till 
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till it is quite dry, and the glue will be quite hard j put it into clean new Hone pots, keep it clofe covered 
from dull and dirt, in a dry place, and where no damp can come to it. When you ufe it, pour boiling water on it, and ftir 
it all the time till it is melted. Seafon it with fait to your palate. A piece as big as a large walnut will make a pint of water very rich; but as to that you are to 
make it as good as you pleafe ; if for foup, fry a French 
roll and lay it in the middle of the difli, and when the glue is difiblvcd in the water, give it a boil and pour it into a difh. If you chufe it for change, you may boil either rice or barley, vermicelli, celery cut fmall, or truffles or morels; but let them be very tenderly boiled in the water before yon ftir in the glue, and then give it a boil all together. You may, when you would have it very fine, add force-meat balls, cocks-combs, or a palate boiled very tender, and cut into little bits; but 
it will be very rich and good without any of thefe in- gredients. If for gravy,' pour the boiling water on to what 
quantity you think proper; and when it is difiblved, add what ingredients you pleafe, as in other fauces. This is only in the room of a rich good gravy. You may make your fauce either weak or ftrong, by adding more 
or Ids. 

Rules to Is obfsrved in making foups or broths. 
First take great care the pots or faoce-pans and co- 

vers be very clean and free from all greafe and land, and that they be well tinned, for fear of giving the brotha and foups any braffy tafte. If you have time ftew it as id ft I y as you can, it will both have a finer fl.i.vour, and the meat will be tenderer. But then dblerve, when you 
make foups or broths for prefent ufe, if it is to be done 
foftly, don’t put much more water than you intend m have foup or broth s and if you have the convenience of an earthen pan or pipkin, fet it on wood embers till it boils, then ikim it, and put in your fcafouing; cover it 
clofe, and fet it on embers, lb that it may do verv foftly for feme time, and both the meat and broths will, be delicious. You muft obferve in all broths, and fonps 
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that one thing does not tafte more than another; but that the tafte be equal, and it has a fine agreeable re- lifh, according to what you defign it for; and you muft be fure that all the greens and herbs you put in be cleaned, wafhed, and picked. 

CHAP. VII. 
Of P U D D I N G S. 

An oat pudding to lake, 
OF oats decorticated take two pounds, and of new milk enough to drown it, eight ounces of raifins 
of the fun'ftoned, an equal quantity of currants'neatly picked, a pound of fweet fuet finely (bred, fix new-laid, eggs well beat: feafott with nutmeg, and beaten gin- 
ger and fait; mix it all well together; it will-make a better pudding than rice.- 

To make' a calf's foot pudding. - 
Take of calves feet one pound minced very fine, the 

fat and the brown to be taken out, a pound and a half 
of fuet, pick off all the fkin and Hired it fmall, fix eggs, but half the whites, beat them well, the crumb of a halfpenny roll grated, a pound of currants clean picked 
and walhed, and rubbed in a cloth ; milk, as much as will tnoiften it with eggs, a handful of flour, a little fait, nutmeg, and fugar, to feafon it to your tafte. Boil it nine hours with your meat; when it is done, lay it in your difli, and pour melted butter over it. It is very good with white wine and fugar in the butter. 

To make a pith pudding. 
Take a quantity of the pith of an ox, and let it iy 

; all night in water to foak out the blood ; the next morning ftripl it out of the Ikin, and beat it with the 
back of a fpoon in orange-water till it is as fine as pap; N 3 then 
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then take three pints of thick cream, and boil in it two or three blades of mace, a nutmeg quartered, a Hick of cinnamon ; then take half a pound of the beft Jordan almonds, blanched in cold water, then beat 
them with a little of the cream, and as it dries put in more cream ; and when they are all beaten, ftrain the 
cream from them to the pith ; then take the yolks of ten eggs, the white of but two, beat them very well, and put them to the ingredients: take a fponnful of grated bread, or Naples bifcuit, mingle all thefe toge- 
ther, with half a pound of fine fugar, and the mar- row of four large bones, and a little fait ; fill them in 
a fmall ox or hog’s gins, or bake it in a dilh, with a puff pafte under it and round the edges. 

To make a marrow pudding. 
Take a quart of cream, and three Naples bifcuits» a nutmeg grated, the yolks of ten eggs, the whites of five well beat, and ftigar to your talte; mix all well 

together, and put a little bit of butter in the bottom of your fauce-pan, then put in your fluff, fet it over the fire, and ftir till it is pretty thick, then pour it into your pan, with a quarter of a pound of currants that have been plumped in hot water, ftir it together, and let it ftand all night. The next day make fome fine pafte, and lay at the bottom of your dilh and round the edges ; when the oven is ready, pour in your ftufF, and lay long pieces of marrow on the top. Half an hour will bake it. You may ufe the fluff when cold. 
A boiled fuet-pudding. 

Take a quart of milk, a pound of fuet Hired fmall, four eggs,, two fpoonfuls of beaten ginger, or one of beaten pepper, a tea fpoonful of fait; mix the eggs and flour with a pint of the milk very thick, and with the feafaning mix in the reft of the milk and the fuet. Let your batter be pretty thick, and boil it two hours. 
A boiled plumb-pudding. 

Take a pound of fuet cut is little pieces, not too tine, a pound of currants and a pound of raifins ftoned, eight 
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eight eggs, half the whites, the crumb of a penny loaf grated fine, half a nutmeg grated, and a tea-fpoonful of beaten ginger, a little fait, a pound of flour, a pint 
of milk ; beat the eggs firfl, then half the milk, beat them together, and by degrees ftir in the flour and bread together, then the fuel, fpice, and fruit, and as much milk as will mix it well together very thick. J3oil 
it five hours. 

A Vorkjhire pudding. 
Take a quart of milk, four eggs, and a little fait make it up into a thick batter with flour, like a pan- 

cake batter. You muft have a good piece of meat at the fire, take a ftew-pan and put fome dripping in, fet it on the fire; when it boils, pour in your pudding; let it bake on the fire till you think it is nigh enough, then turn a plate upfide down in the dripping-pan, that the dripping may not be blacked ; fet your ftew-pan on it under your meat, and let the dripping drop on the pud- ding, and the heat of the fire come to it, to make it of a fine brown. When your meat is done and fent to ta- ble, drain all the fat from your pudding, and fet it on the fire again to dry a little; then Aide it as dry as you can into a difli, melt fome butter, and pour it into a 
cup, and fet it in the middle of the pudding. It is an excellent good pudding ; the gravy of the meat eats 
well with it. 

A Jleak pudding. 
Make a good cruft, with fuet fhred fine with flour, 

and mix it up with cold water. Seafon it with a little fait, and make a pretty ftiff cruft, about two pounds of fact to a quarter of a_peck of flour. Let your (leaks be either beef or mutton, well feafoned with pepper and fait, make it up as yo'u do an apple pudding, tie it in 
a cloth, and put it into the water boiling. If it be a 
large pudding, it will take five hours ; if a fmall one, three hours. This is the bed cruft for an apple-pud- ding. Pigeons eat well this way. 

A ver- 
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s! vermicelli puddings ‘with marrow. 

First make your vermicelli; take the yolks of two eggs, and mix it up with juft as much flour as will make it to a ftiff pafte, roll it out as thin as a wafer, let it ly to dry till you can roll it up'clofe without break- ing, then with a fharp knife cut it very thin, beginning 
at the little end.. Have ready fome water boiling, into which throw the vermicelli; let it boil a minute or two 
at moft ; then throw it into a fieve, have ready a pound of marrow, lay a layer of marrow and a layer of vermi- celli, and.fo on till all is laid in the dilh. When it is. a little cool, beat it up very well together^ take ten 
eggs, beat them and mix them with the other, grate the crumb of a penny loaf, and mix with it a gill of fack, brandy, or a little rofe-water, a tea-fpoonful of 
fait, a fmall nutmeg grated, a little grated lemon-peel,, two large blades of mace well dried and beat fine, half a pound of currant* clean wafhed and picked, half a pound of railins ftoned, mix all well together, arid fweet- en to your palate; lay a good thin cruft at the bottom and (ides of the dilh, pour in the ingredients, and bake 
it an hour and a half in an .oven not too hot. You may either put marrow or beef-fuet fhred fine,'or a pound of butter; which you pleafe. When it comes out of the oven, ftrew fome fine lugar over it, and fend it to table. You may leave out the fruit, if you pleafe, and you may for change add half tin ounce of. citron, and 
half an ounce of candied orange-peel Hired fine. 

Suet dumplings. 
Take a pint of milk, four eggs, a pound of fuet, and a pound of currants, two tea fpoonfuls of lalt, three of ginger; firft take half the milk, and mix it like a thick batter, then put the eggs, and the fait and ginger, then the reft of theunilk by degrees, with the 

fuet and currairis, and flour to make it like a light pafte. When the water boils, make them in rolls as big as a large-turkey’s egg, with a little flour; then flat them, and throw them into boiling water. Move 
them foftly,t that they don’t flick together, keep the water 
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water boiling all the time, and half an hour will boil 
them. 

An Oxford pudding. 
A quarter of a pound of bifcuit grated, a quarter of a pound of currants clean walhed and picked, a quarter of a. pound of fuet ihred fmall, half a large 

fpoonful of powder fugar, a very little fait, and fome grated nutmeg ; mix all well together, then take two yolks of eggs, and make it up in balls as big as a tur- 
key’s egg. Fry them in frefh butter of a line light brown ; for fauce have melted butter and fugar, with 
a little fack or white wine. You mull mind to keep the pan lhaking about, that they maybe all of a fine light brown. 

'All other puddings you have in the Lent chapter. 
Rules to be obferved in snaking puddings, &c. 

In boiled puddings take great care the bag or cloth be very clean, not foapy, but dipped in hot water, and well floured: if a bread-pudding, tie it loofe ; if a batter pudding, tie it clofe, and be fure the water boils when you put the pudding in, and you fhould. move: the puddings in the pot now and then, for fear they' 
flick. When you make a batter pudding, firft mix the flour well with a little milk, then put in the ingredients by degrees, and it will be fmooth, and not have lumps; but, for a plain batter-pudding, the heft way is to 
drain it through a coarfe hair-lieve, that it may neither have lumps nor the treadles of the eggs; for all other puddings drain the eggs when they are beat. If you boil them in wooden bowls or china difties, butter the 
infide before you put in your batter, and, for all baked puddings, Latter the pan or dilli before the pudding is put ip. 

CHAP. 
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CHAP. VIII. 
Of Pies. 

To make a very fine fweet lamb or veal pie. 
O EASON your lamb with fait, pepper, cloves, mace, O and nutmeg, all beat fine to your palate. Cut your lamb or veal into little pieces, make a good-pufF-pafte cruft, lay it into your dilh, then lay in your meat, ttrew on it fome ftoned raifins and currants clean wafticd, and fome fugar: then lay on it fome force-meat bails made fweet, and in the fummer fome artichoke bottoms boil- ed, and fcalded grapes in the winter. Boil Spanilh po- tatoes cut in pieces, candied citron, candied orange,, and lemon-peel, and three or four blades of mace ; put butter on the top, clofe up your pie, and bake it. Have ready, againft it comes out of the oven, a caudle made, thus: take a pint of white wine, and mix in the yolks of three eggs, ftirit well together over the fire, one way. all the time, till it is thick; then take it off, ftir in fu- gar enough to fweeten it, and fqueeze in the juice of a lemon ; pour it hot into your pie, and clofe it up again. 
Send it hot to table. 

To make a pretty fiweet lamb or veal pie. 
First make a good cruft, butter the difti and lay in your bottom and fide cruft ; then cut your meat into fmall pieces ; feal'on with a very little fak, fome mace 

and nutmeg beat fine, and ftrewed over ; then lay a layer of meat, and ftrew according to your fancy, fome currants clean wafhed and picked, and a few raifins ftoned, all over the meat; lay another layer of meat, put a little butter at the top, and a little water, juft enough to bake it, and no more. Have ready, againft 
it comes out of the oven, a white-wine caudle made ve- ry fweet, and fend it to table, hot. 
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A favoury veal-pie. 

Take a breaft of vea!, cut it into pieces, feafon it 
with pepper and fait, lay .it all into your cruft, boil fix or eight eggs hard, take only the yolks, put them into 
the pie here and there, fill your dilh almoft full.of wa- ter, put on the lid, and bake it well. 

To make a favoury lamb or veal pie. 
Make a good puff-pafte cruft, cut your meat into 

pieces, feafon it to your palate with pepper, fait, mace, 
cloves, and nutmeg finely beat ; lay it into your cruft with a few lamb-ftones and fweetbreads feafoned as your meat, alf6 ibme oyfters and force-meat balls, hard yolks 
of eggs, and the tops of afparagus two inches long firft boiled green : put butter all over the pie, put on 
the lid and fet it in a quick oven an hour and a half, and then have ready the liquor, made thus : take a pint of gravy, the oyfter-liquor, a gill of red wine, and a little grated nutmeg : mix all together with the yolks of two or three eggs beat, and keep it ftirring one way all the time. When it boils, pour it into your pie ; p>ut on the lid agaim Send it hot to table. You muft make liquor according to your pie. 

To make a calf's-foot pie. 
First fet your calves feet on in a fauce-pan in three quarts of water, with three or four blades of mace ; •let them boil foftly till there is about a pint and a half, 

then take out your feet, ftrain the liquor, and make a good cruft ; cover your dilh, then pick off the fldhfrom 
the bones, lay half in the dilh, ftrew half a pound of currants clean wafhed and picked over, and half a pound of raifins ftoned ; lay on the reaft of the meat, then Ikim the liquor, fweeten it to the palate, and put in half a pint of white wine ; pour it into the dilh, put on your 
lid, and bake it .an hour and a half. 

To make an olive pie. 
Make your cruft ready, then take the thin collops of 

the beft end of a leg of veal, as many as you Think will 
fill your pie; hack them with the back of a knife, and 

feafon 
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feafon them with fait, pepper, cloves, and mace : wa(h over your collops with a bunch of feathers dipped in eggs, and have in readinefs a good handful of fweet herbs ftired fmall. The herbs muft be thyme, parfley, and fpinage, the yolks of eight hard eggs minced, and a few oyiters parboiled and chopped, fome beef-fuet 
Aired very fine ; mix thefe together, and ftrew them over your collops, then fprinkle a little orange-flower water over them, roll the collops up very clofe, and lay them in your pie, ftrewing the feafoning over what is left, put butter on the top, and clofe your pie. When it comes out of the oven, have ready fome gravy hot, and pour into your pie, one anchovy dilfolved in the gravy ; pour it in boiling hot. You may put in arti- 
choke-bottoms and chefnuts, if you pleafe. You may leave out the orange-flower water, if you don’t like it. 

To feafon an egg-pie. 
Boil twelve eggs hard, and Aired them with one 

pound of beef-fuet, or marrow, Aired fine. Seafon them with a little cinnamon and nutmeg beat fine, one pound 
of currants clean walked and picked, two or three fpoon- fuls of cream, and a little faek and rofe-water mixed all together, and fill the pie. When it is baked, ftirin half 
a pound of frelh butter, and the juice of a lemon. 

To make a mutton-pie. 
Take a Ipin of mutton, take off the fkin and fat of 

the infide, cut it into fteaks, feafon it well with pepper and fait to your palate; lay it into your crufl, fill it, pour in as much water as will altnpft fill the dilh ; then 
put on-the cruft, and bake it well. 

A leaf Jieak pie. 
Take fine nimp-fteaks, beat them with a rolling-pin, 

then feafon them with pepper and fait, according to your palate. Make a good cruft, lay in your fteaks, fill your dilh, then pour in half as much water as will half- fill the dilh. Put on the cruft, and bake it well. A barn 
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A hatn pie. 

Take fome cold boiled ham, and flice it about half an inch thick, make a good cruft, and thick, over the 
di(h, and lay a layer of ham, (hake a little pepper over it, then take a large young fowl clean picked, gutted, wafhed, and finged ; put a little pepper and fait in the belly, and rub a very little fait on .the outfide ; lay the fowl on the ham. boil fome eggs hard, put in the yolks, 
and cover all with ham, then (hake fome pepper on the ham, and put -on the top-cruft. Bake it well, have ready when it comes out of the oven fome very rich beef gravy, enough to fill the pie ; lay on the cruft again, 
and fend it to table hot. A frefti ham will not be fo tender : fo that I always boil my ham one day and bring 
it to table, and the next day make a pie of-it. , It does better than an unboiled ham. If you put two large 
fowls in, they will make a fine pie ; but that is accord- ing to your company, more or lefs. The larger the- 
pie, the finer the meat eats. The cruft muft be the fame you make for a venifon pally. You fhould pour a little ftrong gravy into the pie when you make it, juft to bake the meat, and then fiil it up when it comes out 
of the oven. Boil fome truffles and morels and put in- to the pie, which is a great addition, and fome frefli muflirooms, or dried onesl 

To make a pigeon pie. 
Make a puff-pafte cruft, cover your difh, let your 

pigeons be very nicely picked and cleaned, feafon them with pepper and fait, and put a good piece of fine frefti butter, with pepper and fait, in their bellies ; lay them in your pan, the necks, gizzards, livers, pinions, and hearts, lay between, with the yolk of a hard egg, and beef (leak in the middle ; put as much water as will al- moft (ill the difli, lay on the top cruft, and bake it well. This is the belt way t,o make a. pigeon,pie ; but the French fiil the pigeons with a very high force-meat, and lay force-riieat balls round the infide, with nfpara- gus-tops, artichoke-bottoms, mulhrooms, truffles and 
morels, and feafon high ; but that is according to diffc- Bept palates. 

O To 
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To make a giblet pie. 

Tare two pair of giblets nicely cleaned, put all but 
the livers into a fauce-pan, with two quarts of water, twenty corns of whole pepper, three blades of mace, 
a bundle of fweet herbs, and a large onion ; cover them 
clofe, and let them ftew very foftly till they are quite tender, then have a good cruft ready, cover your di!h, 
lay a fine rump (leak at the bottom, feafoned with pep- per and fait; then lay in your giblets with the livers, 
and ft rain the liquor .they were ftewed in. Seafon it with fait, and pour into your pie; put on the lid, and 
bake it an hour and a half. 

To make a duck pie. 
Mak? a puff'pafte cruft, take two ducks, fcald them and make*them very clean, cut off the feet, the pinions, 

the neck, and head, all clean picked and Raided, with the gizzards, livers, and hearts.; pick out all the fat of the infide, lay a cruft all over the dilh, feafon the ducks with pepper and fait, .infide and out, lay them in your 
difti, and the giblets at each end feafoned ; put in as much water as will almoft fill the pie, lay on the cruft, 
and bake it,, but not.too much. 

To make a chicken pie. 
Make a puff pafte cruft, take two chickens, cut them 

to pieces, feafon them with pepper and fait, a little beaten mace, lay a force-meat made thus round the fide 
of the difti : take half a pound of veal, half a pound of fuet, beat them quite fine in a marble mortar, with as many crumbs of bread ; feafon it with a very little pep- 
per and fait, an anchovy with the liquor, cut the an- chovy to pieces, a little lemon-peel cut very £ne and 
Hired fmall, a very little thyme, mix all together with 
the yolk of an egg, make feme into round balls, about twelve, the reft lay round the difti. Lay in one chick- en o-. er the bottom of the difh, take two fweerbreads, 
cut them into five or fix pieces, lay them all over, fcaion them with pepper and fait, drew over them halt an ounce of truffles and morels, two or three artichoke- bottoms cut to pieces, a few cocks combs, if you have them, 
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tliem, a palate boiled tender and cut to pieces: then 
lay on the other part of the chicken, put hall a pint of water in, and cover the pie ; bake it well, and when it comes out of the oven, fill it with good gravy, lay on 
the cruft, and fend it to table. 

To make a CheJJoire pork pie. 
Take a loin of pork, (kin it, cut it into'fteaks, /ea- fon it with fait, nutmeg, and pepper ; make a good cruft, lay a layer of pork, then a large layer of pippins pared and cored, a little fugar, enough to fw'eeten the pie, then atiother layer of pork : put in half a pint of 

white w'ine, lay fome butter on the top, and dole your pie. If your pie be large, it will take a pint of white 
wine. 

To make a Devonfhire fquab pie. , 
Make a good cruft, cover the difh all over, put at the bottom a layer of diced pippins, ftrew over them fome fugar, then a layer of mutton (teaks cut from the loin, well feafoned with pepper and fait, then another layer of pippins ; peel fome onions and dice them thin, 

lay a layer all over the apples, then a layer of mutton, then pippins and oni&ns, pour in a pint of waterfo- 
clofe your pie and bake it. 

To make an ox-cheek pie. 
First bake your ox-cheek as at other times, but not too much, put it in the oven over night, and then it will be ready the next day; make a fine puff-pafte cruft, 

and let your fide and top cruft* be thick ; let your dilh be deep to bold a good deal of gravy, cover your dilh with cruft, then cut off all the fkih, kernels, and fat of the head, with the palate cut in pieces, cut the meat into little pieces as you do for a hafti, lay in the meat, 
take an ounce of truffles and morels and throw them over the meat, the yolks of fix eggs boiled hard, a gill of pickled muftirooms, or frefti enes are better, if you have them ; put in a good many foroe-meat balls, a lew artichoke bottoms and afparagus-tops, if you have any. Seafon your pic with pepper and fait to your pa- 
late, and fill the pie with the gravy it was baked in. 
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If the head be rightly feafoned when it comes out of the even, it will want very little more ; put on the lid and bake it. When the cruil is done, your pie will be enough. 

To make a Shropjhirt pie- 
First make a good puff*pafte cruft, then cut twer rabbits to pieces, with two pounds-of far pork cut into^ 

little pieces, feafon both with pepper and .fait to your liking, then cover your difti with cruft, and lay in your rabbits. Mix the pork with them, take the livers of 
the rabbits, parboil them, and beat them in a mortar, with as much fat bacon, a little fweet herbs, and fome oyfters; if you have them. Seafon with pepper, fait, and nutmeg ; mix it up with the yolk of an egg, and make it into balls. Lay them here and there in your 
pie, fome artichoke-bottoms cut in dice, and cocks- combs, if ycra have them; grate-a fmall nutmeg over the meat, then pour in half a pint of red wine, and half a pint of water. Clofe your pie, and bake it an hour and half in a quick oven, but not too fierce an oven. 

T.r'ivake a Yorkjhire Chriflmaj pie. 
First make a good ftanding cruft, let the wall and 

bottom be very thick; bone a turkey, a goofe, a fowl, 
a partridge, and a pigeon. Seafon them all very well, take half an ounce of mace, half an ounce of nutmegs, 
a quarter of an ounce of cloves, and half an ounce of black pepper, ail beat fine together, two large fpoon- 
ftils of fait, and then mix them together. Open the fowls all down the back, and bone them ; firft the 
pigeon, then the partridge, cover them ; then the fowl, then the goofe, and then- the turkey, which muft be large; feafon them all well firft, and lay them in the 
cruft, fo as it will look only like a whole turkey ; then have a hare ready cafed, and wiped with a clean cloth. 
Cut it lev pieces, that is, joint it; fcafon it, and lay it as clofe as you cau on one fide ; on the other fide wood- cocks, moor-game, and what fort of wild fowl you can 
get. Seafon them well, and lay them elofe ; put at 
leaft four pounds of butter iuto the pie, then lay oiy your 
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your lid, which mud be a very thick one, and let it 
be well baked. It mud have a very hot oven, and will take at lead four hours. This crud will take a bulhel of flour. In this chap- ter you will fee how to make it. Thefe pies are often 
fent to London in a box as prefents^therefore the wal)»~ 
muft be well built. 

To make a goofs pie. 
Half a peck of flour will make the walls of a goofe pie, made as in the receipts for crud. Raii'e your cruft 

juft big enough to hold a large goofe; firft have a pic- kled dried tongue boiled tender enough to peel, cut off the root, bone a goofe and a large fowl} take half a 
quarter of an ounce of mace beat fine, a large tea- fpoonful of beaten pepper, three tea-fpoonfuls of fait ; mix all together, feafon your fowl and goofe with it, then lay the fowl in the goofe, and the tongue in the fowl, and the goofe in the fame form as if whole. Put half a pound of butter on the top, and lay on the lid. 
This pie is delicious, either hot or cold, and will keep a great while. A (lice of this pie cut down acrofa makes 
a pretty little fide-dilh for fupper. 

To make a venifon pafty. 
Take a neck and bread of venifon, bone it, feafon it with pepper and fait according to your palate. Cut the bread in two or three pieces; but do not cut the fat of the neck if you can help it. Lay in tire bread and neck- end fird, and the bed end of the neck on the top, that the fat may be whole; make a good rich puff-pafte 

cruft, let it be very thick on the (ides, a good bottom- cruft, and thick a-top; cover the difti, then lay in your venifon, put in half a pound of butter, about a quarter of a pint of water, clofe your'pnfty, and lei it be baked two hours in a very quick oven. In the mean time fet on the bones of thevendon in two quarts of water,-with two or three blades of mace, an onion, a little piece of. 
cruft baked crifp and brown, a little whole pepper I co- ver it clofe, and let it boil foftly over a flow fire till above half is wafted, then drain it oif. When the pafty comes 
•ut of the oven, lift up the lid, and pour in the gravy. 

O 3 When 
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When your venifon is not fat enough, take the fit of a Join of mutton,. Ueeped in a little rapie-vim gar and 

red wine twenty-four hours, then lay it on the top.of the venifon, and clbfe your pally. It is a wrong notion of fome people to think venifon cannot he baked enough, and will firll bake it in a falfe crull, and then bake it in the pally; by this time the line flavour of the venifon 
is gone. No, if you want it to be very tender, walk it ift warm rpiik and water, dry it in clean cloths till it is very dry, then rub it all over with vinegar, and hang it in the air. Keep it as long as you think pro- 
per ; it will keep thus a fortnight good y but b» fure there be no moillnefs about it ; if there is, you mull dry it well and throw ginger over it, a-nd it will keep a long time. When you ufe it, juft dip it in Inkewarrn 
water, and dry it. Bake it in a quick oven ; if it is a large pally, it will take three hours ; then your venifon will be tender, and have all the fine flavour. The Ihoul- 
der makes a pretty pally, boned and made as above with the mutton-fat. A loin of mutton makes a fine party: take a large fat loin of mutton, let it hang for four or live days, then bone it, leaving the meat as whole as you can: lay the 
meat twenty-four hours in half a pint of red wine and half a pint of rape-vinegar; then take it out of the pickle, and order it as you do a pally, and boil the bones in the fame manner to fill the pally, when it comes out 
of the oven. 

To male a calf's-lead pie. 
Cleanse your head very well and boil it till it is 

-tender; then carefully take off the flelh as whole as you can, take out the eyes, aed (lice the tongue; make a good puff-pafte cruft, cover the dilh, lay on 
your meat, throw' over it the tongue, lay the eyes cut in two at each corner. Seafon it with a very little pepper and fait, pour in half a pint of the liquor it 
was boiled in, lay a thin top-cruft on, and bake it an hour in a quick oven. In the mean time boil the bones of the head in two quarts of liquor, with two or three 
blades of mace, half a quarter of an ounce of whole tapper, 
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pepper, a large onion, and a bundle of fweet herbs. Let it boil till there is about a pint, then drain it off, and add two fpoonfuls of catchup, three of red wine, a piece of butter, as big as a walnut, rolled in flour, 
half an ounce of truffles and morels. Seafon with fait to your palate. Boil it, and have half the brains boiled with fome fage; beat them, and twelve leaves of fage 
chopped fine; ftir all together, and give it a boil; take the other part of the brains, and beat them with fome 
of the fage chopped fine, a little lemon peel minced fine, and half a fmall nutmeg grated. Beat it up with an egg, and fry it in little cakes of a fine light brown ; boil fix eggs hard, take only the yolks ; when your pie comes 
out of the oven, take off the lid, lay the eggs and cakes over it, and pour the fauce all over. Send it to table hot without the lid. This is a fine difli ; you may put 
in it as many fine things as you pleafe, but it wants no more addition. To make a tort. 

First make a fine puff-pafte, cover your diffl with 
the cruft, make a goodd’orce-meat thus: take a pound of veal, and a pound of beef’-fuet, cut them fmall, and beat them fine in a mortar. Seafon it with a fmall nut- meg grated, a little lemon-peel Hired fine, a few fweet herbs, not too much, a listtle pepper and fait, juft enough to feafon it, the crumb of a penny-loaf rubbed 
fine; mix it up with the yolk of an egg, make one third into balls, and the reft lay round the fides of the dilh. Get two fine large veal-fweetbreads, cut each into four pieces, two pair of lamb-ftones, each cut in two, twelve cocks-combs, half an ounce of truffles and mo- rels, four artichoke bottoms cut each into four pieces, a few afparagus-tops, fome frefh muihrooms, and fome 
pickled ; put all together in your dilh. Lay firft your fweetbreads, then the artichoke-bot- toms, then the cocks-combs, then the truffles and mo- 
rels, then the afparagus, then the muihrooms, and then the force-meat balls. Seafon the fweetbreads with pep- per and fait: fill your pie with water, and put on ttie cruft. Bake it two hours. As to fruit and lift) pies, you have them in the chap- 
ter for Lent. 

To 
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To make mince-pies the b:Jl way. 

Take three pounds of fuet Aired very fine, and chop* 
ped as fmall as pofGble, two pounds of raifins ftoned, and chopped as fine as poffible, two pounds of currants nicely picked, waflied, rubbed, and dried at the fire, half a hundred of fine pippins, pared, cored, and chop- ped fmall, half a pound of fine fugar pounded fine, a quarter of an ounce of mace, a quarter of an ounce of cloves, two large nutmegs, all beat fine ; put all toge- ther into a great pan, and mix it well together with 
half a pint of brandy, and half a pint of fact; put it down clofe in a ftone pot, and it will keep good four months. When you make your pies, take a little difh, fomething bigger than a foup-plate, lay a very thin 
cruil all over it, lay a thin layer of meat, and then a thin layer of citron cut very thin, then a layer of mince- meat, and a thin layer of orange-peel cut thin, over that a little meat, fqueeze half the juice of a fine Se- ville orange or lemon, and pour in three fpoonfuls of 
red wine ; lay on your cruft, and bake it nicely. Thefe pies eat finely cold. If you make them in little patties, mix your meat and fweatmeats accordingly. If you chufe meat in your pies, parboil a neat’s tongue, peel it, and chop the meat as fine as poflible, and mix with the reft ; or two pounds of the infide of a firloin of beef 
boiled. 

Tort de moy. 
Make pnff-pafte, and lay round your difh, then a layer of bifcuit, and a layer of butter and marrow, and then a layer of all forts of fweetmeats, or as many as you have, and fo do till your dilh is full ; then boil a quart of cream, and thicken it with four eggs, and a 

fpoonful of orange-flower water. Sweeten it with fugar to your palate, and pour over- the reft. Half an hour 
will bake it. 

To make orange or lemon tarts. 
Take fix large lemons, and rub them very well with fait, and.put them in water for two days, with a hand- ful of fait in it j then change them into firdh water every 
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every day (without fait) for a fortnight, then boil them for two or three hours til! they are tender, then cut them into half-quarters, and then cut them three-cor- ner ways, as thin as you can : take fix pippins pared, cored, and quartered, afid a pint of fair water. Let 
them boil till the pippins break; put the liquor to your orange or lemon, and half the pulp of the pippins well broken, and a pound of fugar. Boil thefe together pi 
quarter of an hour, then put it in a gallipot, and fqueeze an orange in it : if it be a lemon-tart, fqueeze a lemon ; two fpoonfuls is enough for a tart. Your 
patty-pans muft be fmail and fhallow. Put fine puff- pafte, and very thin ; a little while will bake it. Julfc as your tarts are going into the oven, with a feather or 
brufii do them over with melted butter, and then Aft double refined fugar over them ; and this is a pretty iceing on them. 

To make different forts of tarts. 
Lr you bakfr in tin-patties,. butter them, and you 

mull, put a little crutt all over, becaufe of the taking them out; if . in china or glafs, no cruft but the top one. Lay fine fugar at the bottom, then your plumbs, 
cherries, or any other fort of fruit, and fugar at tog ; then put on your lid, and bake them in a flack oven* 
Mince pies muft be baked in tin-patties, becaufe taking them out, and puff-pafte is bell for them. All fweet tarts, the beaten cruft is beft ; but as you fancy. You 
have the receipt for the cruft in this chapter. Apple? pear, apricot, isc. make thus ; apples and pears, pare them, cut them into quarters, and core them ; cut the 
quarters acrofs again, fet them on in a-fauce pan with juft as much water as will barely cover them, let them 
fimtner on a flow fire juft till the fruit is tender ; put 
a good piece of lemon peel in the water with the fruit, then have your patties ready. Lay fine fugar at bot- 
tom, then your fruit, and a little fugar at top ; that you 
muft.-put in at your diferetion. Pour over each tart a lea-fpoonful of lemon-juice, and three tea-fpoonfuls 
of the liquor they were boiled in ; put on your lid, and bake them in a flack oven. Apricots do the fame way, only do not ufe lynyon. 
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As to preferved tarts, only lay in your preferved fruit', and put a very thin cruft at top, and let them be Baked as little as pofiibTe ; but, if you would make them very 

nice, have a large patty the iize you would have your tart. Make your fugar cruft, roll it as thick as a half- penny; then butter your patties, and cover it. Shape your upper cruft on a hollow thing on purpofe, the lize 
of your patty, and mark it with a marking iron for that purpofe, in what fhape you pleafe, to tie hollow- and open to fee the fruit through ; then bake your cruft in a very flack oven, not to difcolour it, but to have it crifp. When the cruft is cold, very carefully take it out, 
and fill it with what fruit you pleafe, lay on the lid, and it is done ; therefore, if the tart is not eat, your fweet- aieat is not the worfe, and it looks genteel. 

Pajie fir tarts. 
One pound of flour, three quarters of a pound of butter; mix up together, and beat well with a rolling- 

pin. 
Another pafie for tarts. 

Half a pound of butter, half a pound of flour, and 
half a pound of fugar ; mix it well together, and beat it with a rolling-pin well, then roll it out thin. 

Puff-pajie. 
Take a quarter of a peck of flour, rub fine half a 

pound of butter, a little fait, make it up into a light, pafte with cold water, juft ftiff enough to work it well up; then roll it out, and ftick pieces of butter all over, and ftrew a little flour; roll it up and roll it out again; and fo do nine or ten times, till you' have roiled in a pound and a half of butter. This cruft is moftly ufed 
for all forts of pies. 

A good crujl for great pies. 
To a peck of flour add the yolks of three eggs; then boil fome water, and put in half a pound of fried fuet, 

and a pound and a half of butter. Skim off the butter aud 
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and fuel, and as much of the liquor as will make it a 
light good cruft : work it up well, and roll it out. 

Jianding cruft for great pies. 
Take a peck of flour, and fix pounds of butter, boil- 

ed in a gallon of water; Ikim it off int_o the flour, and as little of the liquor as you can; work it well up into a pafte, then pull it into pieces till it is cold, then make 
it up in what form you will have it. This is fit for the walls of a goofe-pie. 

j4 cold cruft. 
To three pounds of flour rub in a pound and a half a)f butter, break in two eggs, and Jhake it up with cold 

water. 
A dripping cruft. 

Take a pound and a half of beef-dripping, boil it in water, flrain it, then let it ftand to be cold, and take off the hard fat: ferape it, boil it i'o four or five times; then work it w’dl up into three pounds of flour as fine as you can, and make it up into pafte with cold water. ■It makes a very fine cruft. 
A cruft for cuftards. 

Take half a pound of flour, fix ounces of butter, the yolks of two eggs, three fpoonfuls of cream ; mix them 
together, and let them ftand a quarter of an hour, then w'ork it up and down, and roll it very thin. 

Pafte for crackling cruft. 
Blanch four handfuls of almonds, and throw them into water, then dry them in a cloth, and pound them in a mortar very fine, with a little orange-flower water, and the white of an egg. When they are well pounded, 

pafs them through a coarfe hair-fieve to clear them from all the lumps or clods; then fpread it on a difh 
till it is very pliable; let it ftand for a while, then roll 
out a piece for the under-cruft, and dry it in the oven on the pie-pan, while other paflry works are making, 
as knots, cyphers, ^tr. for garnilhing your pies. 

C H A P. 
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C H A P. IX. 
For Lent, or a faft dinner, a number of good difhes, 

which you may make ufe of for a table at any 
other time. 

rf peafe foup. 
BOIL a quart of fplit peas in a gallon of water; when they are quite foft, put in half a red hcr- 
i-ing, or two anchovies, a good deal of whole pepper, black and white, two or three blades of mace, four or five cloves, a bundle of fweet herbs, a large onion, arid the green tops of a bunch of celery, a good bundle of dried mint; cover them clofe, and let them boil foftly till there is about two quarts; then ftrain it off, and have ready the white part of the celery walked clean, and Cut final], and Hewed tender in a quart of water, fome fpinage picked and wafhed clean, put to the cele- ry ; let them (few till the water is quite wafted, and put 
it to your foup. Take a French roll, take out the crumb, fry the cruft brown in a little frelh butter, take fome fpinage, ftew it in a little butter after it is boiled, and fill the 
roll; take the crumb, cut it into pieces, beat it in a mortar with a raw egg, a little fpinage, and a little forrel, a little beaten mace, and a little nutmeg, and an anchovy; then mix it up with your hand, and roll them into balls with a little flour, and cn fome bread into dice, and fry them crifp ; pour your loup into your difli, put in the balls and bread, and the roll in the mid- 
dle. Garnilh your dilh with fpinage ; if it wants fait, you mull feafou it to your palate; rub in fome dried 
mint. 

ji green-peafe foup. 
Take a quart of old green peas, and boil them, till they are quite tender as pap, in a quart of water; then drain them through a (ieve, and boil a quart of 

young peas in that water. In the mean time put the i old 



MADE PLAIN AND EASY. 169' 
old peafe into a fieve, pour half a pound of melted but- ter over'them, and ftvain them through the fieve with 
the back of a fpoon, till you have got all the pulp. When the young peafe are boiled enough, add the pulp and butter to the young peafe and liquor ; ftir them together till they are fmooth, and feafon with pepper 
and fait. You may fry a French roll, and let it fwim in the dilh. If you like it, boil a bundle of mint ia 
the peafe. 

Another green ptafs foup. 
Take a quart of green, peafe, boil them in a gallon of water, with a bundle of nvnt, and a few fweet herbs, mace, cloves, and whole pepper,"' till they are tender; then drain them, liquor and all, through a coavfe fieve, till the pulp is drained. Put this liquor into a fauce- pan, put to it four heads of celery clean wadied and cut fmall, a handful of fpinage clean walhed and cut 

fmall, a lettuce cut fmall, a fine leek cut fmall, a quart of green peafe, a little fait: cover them, and let them boil very foftly till there is about two quarts, and that 
the celery is tender: then fend it to table. If you like it, you may add a piece of burnt but- ter to it about a quarter of an hour before the foup is 
enough. 

Stnp-meagre. 
Take half a pound of butter, put it into a deep dew-pan, drake it about, and let it dand till it has done making a noife; then have ready fix middling 

onions peeled and cut fmall, throw them in, and drake them about. Take a bunch of celery clean v.adied and picked, cut it in pieces half as long as your finger, a layge handful of fpinage clean waflied and picked, a good lettuce clean wadied, if you have it, and cut fmall, 
a little bundle of'pardey chopped fine ; drake all this well together in the pan for a quarter of an hour, then drake in a little flour, dir all together, and pour into the dew-pan two quarts of boiling water; take a hand- 
ful of dry hard crud, throw in a tea-fpoonful of beaten pepper, three blades of mace beat fine, dir all together and let it boil foftly half an hour: then take it off the 

P fire, 
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fire, and beat up the yolks of two eggs and ftir in, and one fpoonful of vinegar ; pour it into the foup-dilh, and 
fend it to table. If you have any green peafe, boil half a pint in the.foup for change. 

To make an onion-foup. 
Take half a pound of butter, put it into a (lew-pan 

on the fire, let it all melt, and boil it till it has done making any noife; then have ready ten or a dozen mid- tiling onions peeled and cut fmall, throw them into thd • butter, and let them fry a quarter of an hour ; thes ihake in a little dour, and ftir them round; (hake your pan, and let them do a few minutes longer, then pour in a quart or three pints of boiling water, ftir them round, take a good piece of upper cruft, the ftaleft bread you have, about as big as the top of a penny-loaf cut fmali, and throw it in. Seafon with fait to your palate. Let it boil ten minutes, furring it often; then take it oft the fire, and have ready the yolks of two eggs beat fine, with half a fpoonful of vinegar; mis 
fome of the foup with them, then ftir it into your foup and mix it well, and pour it into your difh. Th'is is a 
delicious di(h. 

To make an eel foup. 
Take eels according to the quantity of fonp yon would make : a pound of eels will make a pint of good foup; fo to every pound of eels put a quart of water, a cruft of bread, two or three blades of mace, a little whole pepper, an onion, and a bundle of fweet herbs; cover them clofe, and let them boil till half the liquor 

is wafted ; then drain it, and toaft fome bread, and cut it fmall, lay the bread into the difh, and pour in your foup. If you have a ftew-hole, fet the dilh over it for 
a minute, and fend it to table. If you find your foup not rich enough, you muft let it boil till it is as ftrong as you would have it. You may make this foup as rich 
and good as if it was meat: you may add a piece of carrot to brown it. 

To 
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To make a cravifjb foup. 

Take a carp, a large eel, half a thornback, cleanfe 
and wadi them clean, put them into a clean fauce-pan, or little pot, put to them a gallon of water, the cruft of a penny loaf, fkim them well, feafon it with mace, 
cloves, whole pepper, black and white, an onion, a bundle of fwee.t herbs, feme parfley, a piece of ginger, 
let them boil by themfelves clofe covered, then take the tails of half a hundred crawfifh, pick out the bag, 
and all the woolly parts that are about them, put them into a fauce-pan, with two quarts of water, a little fait, a bundle of fweet herbs: let them ftewfoftly, and, when 
they are ready to boil, take out the tails, and beat all the other part of the crawfifh with the flitlls, and boil in the liquor the tails came out of, with a blade of mace, till it comes to about a pint, ftrain it through a dean fieve, and add it to the lifb a boiling. Let all boil 
foftly till there is about three quarts; then ft rain it off through a eoarfe fieve, put it into your pot again, and, if it wants fait, you muft: put feme In, and the tails of the crawfifh and lobfter: take out all the meat and bo- dy, and chop it very fmall, and add to it; take a French ,roll and fry it crifp, and add to it. Let them ftew all 
together for a quarter of an hour. You may ftew a carp with them; pour your foup into your difli, the roll 
fwimming in the middle. When you have a carp, there fhould be a roll on 
each fide. Garnifh the difh with crawfifh. If your crawfifh will not ly on the fides of your dilh, make a little pafte, and lay round the rim, and lay the fifn on that all round the difh. Take care that your foup be well feafoned, but not too high. 

To make a mufels-foup. 
Get a hundred of mufcles, wafb them very clean, put them into a ftew-pan, cover them clofe : let them ftew till they open ; then pick them out of the fhelis, 

ftrain the liquor through a fine lawn fieve to your muf- cles, and pick the beard or crab out, if any. 
Take 
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Take a dozen crawfifh, beat them to malh, ‘ with a dozen of almonds blanched, and beat fine ; then take 

a final! parfnip and a carrot fcraped, and cut in thin 
fiices, fry them brown with a little butter; then take two pounds of any frefli fifh, and boil in a gallon of Water, with a bundle of fweet herbs, a large onion fiuck with cloves, whole pepper, black and white, a little parfley, a little piece of horfe-raddifh, and fait the muf- 
cle-liquor, the crawfiih, and almonds. Let them boil till half is walled, then drain them through a fieve, put the foup Into a fauce-pan, put in twenty of the mufcles, 
St few mufhrooms, and truffles cut fmall, and a leek ■waffled and cut very fmall : take two French rolls, take out the crumb, fry it brown, cut it into little pieces, put it into the foup, let it boil all together fora quarter of an hour, with the fried carrot and parfntp ; in the mean while take the crull of the rolls fried crifp; take half a hundred of the mufcles, a quarter of a.pound of butter, a fpoonful of water, (hake in a little flour, fet them on the fire, keeping the fauce-pan (baking all the 
time till the butter is melted. Seafon i with pepper.and Lit, belt the yolks of three eggs, put them in, Itir them all the time for fear of curdling, grate a little nut- 
meg ; when it is thick and fine, fill the rolls, pour your foup into the diffl, put in the rolls, and lay the reft of 
the mufcles.round the rim of the diffl. 

To mah a fcate ir tharnback 
Take two pounds of fcate or thornback, (kin it, and 

boil it in fix quarts of water. When it is enough, take it up, pick off the flefli, and lay it by ; put in the bones again, and about two pounds of any frefti fiffl, 
a very little piece of lemon-peel, a bundle of fweet herbs, whole pepper, two or three blades of mace, a little piece of borfe-raddiffl, the cruft of a penny loaf, a little parfley ; cover it clofe, and Rt it boil till there is about two quarts, then ftrain it off and add,an ounce of vermicelli, fet it on the fire, and let it boil foftly. 
In the mean time take a French roll, cut a little hole in the top, take out the crumb, fry the cruft brown in butter, take the.flcfti off the fiffl you laid by, cut it into 



MADE PLAIN AND EAST, 173 
little pieces, put it into a fauce-pan, with two or three fpoontuls of the foup, (hake in a little flour, put in a. piece of butter, a little pepper and fait ; (hake them together in the fauce-pan over the fire till it is quite thick, then fill the roll with it, pour your foup into your difh, let the roll fwim in the middle, and fend it 
to table. 

To ?nake an oyfitr-foup. 
Your flock muft be make of any fort of filh the place affords; let there be about two quarts, take a pint of oyfters, beard them, put them into a fauce-pan, ftrain the liquor, let them flew two or three minutes in their own liquor, then take the hard parts of the oy- fters, and beat them in a mortar with the yolks of four hard eggs; mix them with fome of the foup, put them with the other part of the oyfters and liquor into a 

fauce-pan, a little nutmeg, pepper, and fait; Itir them well together, and let it boil a quarter of an hour. Dilh it up, and fend it to table. 
To make an almond-fonp. 

Take a quart of almonds, blanch them, and beat them in a marble mortar, with the yolks of twelve hard 
eggs» till they are a fine pafte; mix them by degrees with two quarts of new milk, a quart of cream, a quar- ter of a pound of double-refined fugar, beat fine, a 
pennyworth of orange-flower water, ftir all well toge- ther; when it is well mixed, fet it over a flow fire, and keep it ftirring quick all the while, till you find it is thick enough ; then pour it into your difh, and fend it to table. If you don’t be very careful, it will curdle. 

To make a rice-foup. 
Take two quarts of water, a pound of rice, a little cinnamon ; cover it clofe, and let i; fimmer very foftly till the rice is quite tender : take out the cinnamon, then fweeten it to your palate, grate half a nutmeg, 

and let it ftand till it is cold; then beat up the yolks of 
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flow fire, and keep ftirrin^all the time for fear of cur Jr ling. When it is of a good thicknefs, and boils, take 
it up. Keep ilirring it till you put it into your dilh. 

To make a larley:foup. 
Take a gallon of water, half a pound of barley, a blade or two of mace, a large cruft of bread, a little lemon-pCel. Let it boil till it comes to two quart', thpn add half a pint of white wine, and fweeten to your palate. 

To make a tiirnip-foup. 
Take a gallon of water and a bunch of turnip?* pare them, fave three or four out, put the reft into the water, with half an ounce of whole pepper, an onion iluck with cloves, a blade of mace, half a nutmeg bruifed, a little bundle of fweet herbs, and a large cruft of bread. Let thefe boil an hour pretty faft, then lira in it through a fieve, fqueezing the turnips through ; wafli and cut a bunch of celery very fmal!,,fet it on ia' 

the liquor on the fire, cover it clofe, and let it ftew. In the mean time cat.the turnips you faved into dice, and 
two or three fmall carrots clean fcraped, and cut in lit- tle pieces: put half thefe turnips and carrots into the pot with the celery, and the other half fry brown in frefli butter. You mail flour them firft, and two or 
three onions peeled, cut in thin llrces,. and fried brown ; then put them all into the foup, with an ounce of ver- micelli, Let yOnr foup boil foftly till the cellery is quite tender, and your foup good. Seafon it with fait to your palate. 

To make an tgg-Joup. 
Be: ax' the yolks of two eggs in your difli, with a piece of butter as big as a hen’s egg, take a tea-kettle of boiling water in one hand, and a fpoon in the other, pour in about a quart by degrees, then keep ftirring it nil the time well till the eggs are well mijeed, and' the butter melted ; then pour it into a fauce-pan, and keep Itining it r.!l the time till it begins to limmer. Take it off the fire, ami pour i: between two veffels, out of one into another, till it is quite fmooth, arid has a great froth. 
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froth. Set it on the fire again, keep ftirring till it is- 
quite hot ; then pour it into the foup-difh, and fend it 
to table hot. 

To make peafe porridge. 
Take a quart of green peafe, put to them a quart of water, a bundle of dried mint, and a little fait. Let them boil till the peafe are quite tender ; then put in fome beaten pepper, a piece of butter as big as a wal- nut, rolled iu flour, ftir it all together, and let it boil a few minutes : then add two quarts of milk,,let it boil 

a quarter of an hour, take out the mint, and-ferve it up. 
To make a.'while-pot. 

Take two quarts of new milk; eight eggs, and half 
the whites, beat up with a little rofe-water, a nutmeg, a quarter of a pound of fugar ; cut a penny loaf in ve- ry thin flices, and pour your milk and eggs over. Put a little bit of fweet butter on the.top> Bake it in a- flow oven half an hour. 

To make a rice 'white-pot.. 
Bon. a pound of rice in two quarts of new milk^tili it is tender and thick, beat it in a mortar, with a quar* ter of a pound of fweet almonds blanched ; then boil two quarts of cream, with a few crumbs of white bread,, 

and two or three blades of mace. Mix it all with eight eggs, a little rofe-water, and fweeten to your talle. Gut fome-candied orange and citron peels thin, and lay it in. It mull be put into a flow oven. 
To make rice-milk. 

Take half a pound of rice, boil it in a quart of wa- 
ter With a little cinnamon. Let it Boil till the water is all wafted ; take great care it does not burn, then add 
three pints of milk, and the yolk of an egg beat up. Keep it ftirring, and when it boils take it up. Sweeten 
to our palate. 

To 
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To tnake an orange fool. 

Take the juice of fix oranges and fix eggs well beat- 
en, a pint of cream, a quarter of a pound of fugar, a 
little cinnamon and nutmeg. Mix all together, and keep ftirring over a flow fire till it is thick, then put 
in a little piece of butter, and keep ftirring till cold, and dilh it up. 

To make a Wejlminfler fool. 
Take a penny loaf, cut it into thin flices, wet them with fack, lay them in the bottom of a difli: take a quart of cream, beat up fix eggs, two fpoonfuls of rofe-vvater, a blade of mace, and fome grated nutmeg. 

Sweeten to your tafte. Put all this into a fauce-pan, 
and keep ftirring all the time over a flow fire, for fear 
of curdling. When it begins to be thick, pour it into the dilh over the bread. Eet it ftand till it is cold, and ferve it up, 

To make a goofeberry fool. 
Take two quarts of goofeberries, fet them on the 

fire in about a quart of water. When they begin to fimmer, turn yellow, and begin to plutpp, throw them into a cullender to drain the water out; then with the 
back of a fpoon carefully fqueeze the pulp, throw the fieve into a dilh, make them pretty fweet, and let them ftand till they are cold. In the mean time take two quarts of new milk, and the yolks of four eggs beat up with a little grated nutmeg ; ftir it foftly over a flow fire; when it begins to fimmer take it off, and by degrees ftir it into the goofeberries. - Let it ftand till it is cold, and ferve it up. If you make it with cream, you need not put any eggs in : and if it is not thick enough it is only boiling more goofeberries. But that you mull do as you think proper. 

To make frmity. 
Take a quart of ready boiled wheat, two quarts of 

milk, a quarter of a pound of currants clean picked and wafned : ftir thefe together and boil them, beat up the yolks of three or four eggs, a little nutmeg, with two or 
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or three fpoonfuls of milk, add to the wheat; llir them together for a few minutes. Then fweetcn to your pa- late, and fend it to table. 

To wake plumb porridge, or barley-gruel. 
Take a gallon of water, half a pound of barley, a quarter of a pound of raifine clean wafhed, a quarter of a pound of currants clean wafhed and picked. Boil thefe till above half the water is wafted, with two or three blades of mace. Then fweeten it to your palate, and 

add half a pint of white wine. 
To make butter’d 'wheat. 

Put your wheat into a fauce-pan ; when it is hot, ftir in a good piece of butter, a little grated nutmeg, 
and fweeten it to your palate. 

To make plumb-gruel. 
Take two quarts of water, two large fpoonfuls of oatmeal, ftir it together, a blade or two of mace, a lit- tle piece of lemon-peel; boil it for five or fix minutes, (take care it don’t boil over), then {train it off, and put it into the fauce-pan again, with haif a pound of cur- 

rants clean waftied and picked- Let them boil about ten minutes, add a glafs of white wine, a little grated nutmeg, and fweeten to your palate. 
To make a four hafy-pudding. 

Take a quart of milk, and four bay-leaves, fet it on the fire to boil, beat up the yolks of two eggs, and ftir in a little fait. Take two or three fpoonfuls of milk, and beat up with your eggs, and ftir in your milk, then with a wooden fpoori in one hand, and the 
ftouv in the other, ftir it in till it is of a good thicknefs, but not too thick. Let it boil, and keep it ftirring, then pour it into a difti, and Hick pieces of butter here and there. You may omit the egg if you don’t like if; but it is a great addition to the pudding, and a little 
piece of butter ftitred in the miik makes it eat Ihort and fine. Take out the bay-leaves before you put in 
the. Hour. 

To 
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To make an oatmeal hajly pudding. 

Take a quart of ■water, fet it on to boil, put in ti 
piece of butter, and fome fait; when it boils, ftir in the oatmeal, as you do the flour, till it is of a good thicknefs. Let it boil a few minutes, pour it into your difli, and ftick. pieces of butter in it: or eat with wipe and fugar, or ale and fugar, or cream, or new milk. 
This is bell made with Scotch oatmeal. 

To make an excellent fack -poffet. 
Beat fifteen eggs, whites and yolks, very well, and drain them ; then put three quarters of a pound of 

white fugar into a pint of Canary, and mix it with your eggs in a bafon ; fet it over a chnffing-difli of c^ls, and 
keep continually ftirring it till it is Raiding hot. In the mean time grate fome nutmeg in a quart of milk, 
and boil it; then pour it into your eggs and wine, they being Raiding hot. Hold your hand very high as you 
pour it, and fomebody ftirring it all the time you arc pouring in the milk: then take it oft-the chaffing difli, 
fet it before the fire half an hour, and Rrve it up. 

To make another fack pojfet. 
Take a quart of new milk, four Naples bifeuits, crumble them, and when the milk boils throw them in. Juft give it one boil, take it off, grate in fome nutmeg, and Iweeten to your palate : then pour in half a pint of fack, ftirring it all the time, and ferve it up. You may crumble white bread, inftead of bifeuit. 

Or make it thus. 
Boil a quart of cream, or new milk, with the yolks 

of two eggs : fi ft take a French roll, and cut it as thin as poffibly you can in little pieces ; lay it in .thedilh 
you intend for the poffet. When the milk boils, (which you muft keep ftirring all the time) pour it over the bread, and ftir it together; cover it clofe, then take a pint of Canary, a quarter of a pound of fugar, and grate in fome nutmeg. When it boils pour it into the 
milk, ftirring it all the time, and Rrve it up. 
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To make a fine ha fly -pudding. 

Break an egg into fine flour, and with your hand 
Work up as much as you can into as ftiff pafte as is poffible, then mince it as fmall as herbs to the pot, as 
fmall as if it were to be fifted; then fet a quart of milk a-boiling, and put in the pafte fo cut: put in a little fait, a little beaten cinnamon, and fugar# a piece of butter as big as a walnut, and ftirring all one way. When it is as thick as you would have it, ftir in fuch 
another piece of butter, then pour it into your dilh, and ftick pieces of butter here and there. Send it to tabls hot. 

To make hafy-fritters. 
Take a ftew-pan, put in fome butter, and let it be 

hot: in the mean time take half a pint of all-ale not bitter, and ftir in fome flour by degrees in a little of the ale ; put in a few currants, or chopped apples, beat them up quick, and drop a large fpoonful at a time all over the pan. Take care they don’t ftick together, turn them with an egg-flice, and, when they are of a fine brown, lay them in a difh, and throw fome fugar over 
them. Garnifh with orange cut into quarters. 

To make fine fritters. 
Put to half a pint of thick cream four eggs well beaten, a little brandy, fome nutmeg and ginger. Make 

this into a thick batter with flour, and your apples muft be golden pippins pared and chopped with a knife; mix all together, and fry them in butter. At any time you may make an alteration in the fritters with currants. 
Another <way. 

Dry fome of the fineft flour well before the fire: mix 
it with a quart of new milk, not too thick, fix or eight ■ eggs, a little nutmeg, a little mace, a little fait, and a 
quarter of a pint or fack or ale, or a glafs of brandy. Beat them well together, then make them pretty thick 
with pippins, and fry them dry. 

To 
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To make apple-fritters. 

Beat the yolks of eight eggs, the whites of four well together, and (train them into a pan; then take a quart 
of cream, makfe it as hot as you can bear your finger in it, then put to it a quarter of a pint of fack, three quarters of a pint of ale, and make a poffet of it. 
When it is cool, put to it yojir eggs, beating it well together; then put in nutmeg, ginger, fait, and flour, 
to your liking. Your batter fhould be pretty th ck, then put in pippins diced or fcraped, and fry them in a good deal of butter quick. 

To make curd fritters. 
Having a handful of curds and a handful of flour, «nd ten eggs well beaten and (trained, fome fugar, cloves, mace, and nutmeg beat, a little faffron ; ftir all 

well together, and fry them quick, and of a fine light brown. 
To make fritters-royal. 

Take a quart of new milk, put it into a (killet or fauce-pan, and as the milk boils up pour in a pint of fack, let it boil up, then take it off, and let it (land five or fix minutes, then (kim off all the curd, and put it into a bafon ; beat it up well with fix eggs, feafon it with nutmeg, then beat it with a whilk, add flour to make it as thick as batter ufually is, put in fome fine fugar, and fry them quick. 
To make Jkirrct fritters. 

Take a pint of pulp of (kirrets, and a fpoonful of flour, the yolks of four eggs, fugar and fpice, make it into a thick batter, and fry them quick. 
To make white fritters. 

Having fome rice, wafh it in five or fix feveral wa- 
ters, and dry it very well before the fire: then beat it in a mortar very fine, and fift it through a lawn fieve, that it may be very fine. You mull have at lead an ounce of it, then put it into a fauce-pan, juft wet it with milk, and, when it is well incprporated with it. 
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Add to it another pint of ouik ; fet the whole over a ftove or a very flow fire, and take care to keep it always moving; put in a .little fugar, and fome candied lemon- 
peel grated, keep it over the fire till it is almoft come to the thicknefs of a fine pafie, flour a peal, pour it on 
it, and fpread it abroad with a rolling-pin. When it is quite cold cut it into little morfels, taking care that they (lick not one to the other; flour your hands and 
roll up your fritters handfomely, and fry them. When you ferve them up, pour a little orange-flour water over them, and fugar. Thefe make a pretty fide-di!h, Gl- 
are very pretty to garnilh a fine dilh with. 

To make •water fritters. 
Tare a pint of water, put into a fauce-pan a piece of'butter as big as a walnut, a little fait, and fome can- died lemon-peel minced very fmall Make this boil ■over a ftove, then put in two good handfuls of flour, and turn it about by main ftrength till the water and flour be well mixed together, and none of the lail flick to the fauce pan; then take it off the ftove, mix in the yolks of two eggs, mix them well together, qpntinuing 

to put in more, two by two, till you have ftirred in ten or twelve, and your pafte be very fine; then drudge a peal thick with flour, and, dipping your hand into the flour, take out your pafte bit by bit, and lay it mv a 
peal. When it has lain a little while roll it, and cut it 
into little pieces, taking care that they ftick not one to another, fry them of a fine brown, put a little orange- dlower water over them, and fugai*?ll over. 

To make f ringed fritters. 
Take about a pint of water, and a bit of butter the bignefs of an egg, with fome lemon-peel, green if you can get it, ralped preferred lemon-peel, and crifped 

orange-flowers; put all together in a ftew-pan over the fire, and when boiling throw in fome fine flour; kekp it flirting, put in by degrees more flour til] your batter be thick enough, take it off the fire, then take an oume of 1'weet almonds, four bitter ones, pound them in a 
mortar ; ftir in two Naples bifeuits crumbled, two eqas beat; flir all together, and more eggs till your batter 

Q be 
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be tliln enough to be fyringed. Fill your fyringe, vou-r butter being hot, fyringe your fritters in it, to make it of a true lover’s knot, and being well coloured, ferve them up for a fide-dilh. 

At another time you may rub a fheet of paper with butter, over which you may fyringe your fritters, and 
make them in what fhape you pleafe. Your butter being hot, turn the paper upfide down over it, and 
your fritters will ealily drop off. When fried Itrew them with fugar, and glaze them. 

To make vine-leaves fritters. 
Take fome of the fmalleft vine-leaves you can get, 

and having cut off the great {talks, put them in a di(h with fome French brandy, green lemon rafped, and 
fome fugar; take a good handful of fine flour, mixed with white wine or ale, let your butter be hot, and with a fpoon drop in your batter, take great care they don’t flick one to the other; on each fritter lay a leaf; fry them quick, and ftrew fugar over them, and glaze them with a red-hot (hovel. With all fritters made with milk and eggs you fhould 
have beaten cinnamon and fugar in a faucer, and either fqueeze an orange over it, or pour a glafs of white wine, and fo throw fugar all over the difh, and they rtiould be fried in a good deal of fat; therefore they are belt 
fried in beef-dripping, or hog’s lard, when it can be done. 

To make clary fritters. 
Take your clary leaves, cut off the flalks, dip them 

one by one in a batter made with milk and flour, your butter being hot, fry them quick. This is a pretty heartening difh for a fick or weak perfon; and comfrey 
leaves do the fame way. 

To make apple frazes. 
Cut your apples in thick dices, and fry them of a 

fine light brown : take them up, and lay them to drain, keep them as whole as you can, and either pare them or let it alone; then make a batter as follows: take five e'v<*s leaving out two whites, beat them up with cream 00 and 
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and flour, and a little fack ; make it the thickntfs of a pancake-batter, pour in a little melted butter, nutmeg, and a little fugar. Let your batter be hot, and drop in your fritters, and on every one lay a flice of apple, and then more batter on them. Fry them of a tine 
light brown; take them up, and ftrew fame double-re- lined fugar all over them. 

To make an almond froze. 
Get a pound of Jordan almonds, blanched, fteep 

them in a pint of fweet cream, ten yolks of eggs, and four whites, take out the almonds and pound them in a mortar fine ; then mix them again in the cream and 
eggs, put in fngar and grated white bread, ftir them veil together, put fome frefli butter into the pan, let it 
be hot and pour it in, dining it in the pan till they 
are of a good thicknefs: and when it is enough, turn 
it into a dilh, throw fugar over it, and ferve it up. 

To make pancakes. 
Take a quart of milk, beat in fix or eight eggs, leaving half the whites out; mix it well till your baiter is of a fine tliicknefs. You muft obferve to mix your flour firft with a little milk, then add the reft by de- grees; put in two fpoonfuls of beaten ginger, a glafs of brandy, a little fait ; ftir all together, make your 

ftew pan very clean, put in a piece of butter as big as a walnut, then pour in a ladleful of batter, which will 
make a pancake, moving the pan round that the batter be all over the pan; Ihike the pan, and when you think 
that fide is enough, tofs it; if you can’t, turn it cle- vevly, and when both lides are done, lay it in a difh 
before the fire, and fo do the reft. You muft take care they are dry ; when you fend them to table ftrew' a lit- tle fugar over them. 

To make fine pancakes. 
Take half a pint of cream, half a pint of fack, the yolks of eighteen eggs beat fine, a little fait, half a 

pound of fine fugar, a little beaten cinnamon, mace, 
and nutmeg; then put in as much flour as will run thin 
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tovcv the pan, ?.p.J fry them in frdh butter. This fortf 
of pancake will not be crifp, but very good. 

Si fecond Jirt of fine pancakes.: 
Take a pint of cream, and eight eggs well beat, a nutmeg graved, a litile fait, half^i pound of good di(h- buvter melted; mix ail together, with as much flour as' 

will make them into a thin batter, fry them nice, and 
turn them on the Lack of -a platen 

A third fort. 
Take fix new-laid eggs well beat, mix them with a pint of cream, a quarter of a pound ol fugar, forne 

grated nutmeg, and as mush flour as will make thevbat- tu- of a proper thicknefs. Fry thefe fine pancakes in iivsall pans, and let your pans be hot. You rauft not 
put above the bignefi of a nutmeg of butter at a time into the pan. 

A fourth fort, called, A quire of paper. 
Take a pint of cream, fix eggs, three fpoonfuls of fine flour, three of faek, one of orange-flower water, a 

little fugar, and half a nutmeg grated, half a pound of melted butter almoft cold a mingle all well together, and. blitter the pan for the firft pancake ; let them run as thin as poffible; when they are juft coloured they are enough; and fo do with all the fine pancakes. 
To make rice pancakes. 

Take a quart of cream, and three fpoonfuls of floun. 
of rice, fet it on a flow fire, and keep it ftirring till it is as thick as pup. Stir in half a pound of butter, a 
nutmeg grated ; then pour it out into an earthen pan, and, when it is cold, ftir in three or four fpoonfuls of flour, a little fait, fome fugar, nine eggs w ell beaten ; mix nil well together, and fry them nicely. When you 
have net ere air., uic new milk, and one fpoonful more of the flour.of rice. 

. To make a p upton of apples. 
Fare forae apples, take out the cores, and put theitr 

into a fkiiiet : to a quart mugful heaped pur in a quar- ter 
% 



MAD E PLAIN AND EASY. 1S5 
ter of a pound of fugar, and two fpoonfuls of water. Do them over a (low (ire, keep them ftirring ; add a 
liule cinnamon ; when it is quite thick, and like a marmalade, let it hand till it cool. Beat up the yolks 
of four or five eggs, and ftir in a handful of grated bread and a quarter of a pound of frefh butter ; then form it into what (hape you pleafe, and bake it in a flow oven, and then turn it upfide down on a plate for 
a fecond courfe. 

To make black caps. 
Cut twelve large apples in halves, and take out the cores, place them on a thin patty-pan, or mazareen, as clwfe together as they can lie, with the flat fide down- wards; fqueeze a lemon in two fpoonfuls of orange- flower water, and pour over them ; (hred fome lemon- peel fine, and throw over them, and grate fine fuga'r all over. Set them in a quick oven, and half an hour will do them. When you fend them to table, throw fine fugar all over the dilh. 

To bake apples •whole. 
Put your apples into an earthen pan, with a few cloves,, a little lemon-peel, fome coarfe fugar, a glafs of red wine ; put them into a quick oven, and they will 

take an hour baking. 
To Jlenu pears. 

Pare fix pears, and either quarter them or do them whole ; they make a pretty dilh with one whole, the reft cut in quarters, and the cores taken out. Lay.them in a deep earthen pot, w ith a few cloves, a piece of le- mon-peel, a gill of red wine, and a quarter of a pound of fine fugar. If the pears are very large, they‘will take half a pound of fugar, and half a pint of red wine; cover them clofe with brown paper, and bake them till they are enough. 
Serve them hot or cold, juft as you like them, and they will be very good with water in the place of wine. 

To 0.3 
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Tw Jh,rM peart in a fauce pan. 

Put them into a fauce-pan, with the ingredients a* before ; cover them, and do them over a flow flrev 
When they are enough take them off. 

To J}enu pears purple. 
Pare four pears, cut them into quarters, core them* 

put them into a flew pan, with a quarter of a pint of Water, a quarter of a pound of fugar, cover them with a pewter plate, then cover the pan with the lid, and do them over a flow.’ fire. Look at them often, for fear of melting the plate; when they are enough, and the 
liquor looks of a fine purple, take them off, and lay 
them in your dilh with the liquor; when cold, ferve them up fora Gde-difii at a fecond courfe, or juil as you 
pleafe. 

To Jlevt pippins whole. 
Tare twelve golden pippins, pare them, put the pa- 

rings into a fauce-pan with water enough to cover them, a blade of mace, twm or three cloves, a piece of lemon-peel, let them fimmer till there is juft enough to flew’ the pippins in, then (train it, and put it into the fauce pan again, with fugar enough to make it like a 
fyrvp; then put them in a preferving-pan, or clean ftew- pan, or large fauc-e pan, and pour the fyrup over them. 
Lef there be enough to flew them in ; when they are ^nough, which you will know by the pippins being foft, 
take them up, lay them in a little difh with the fyrup: 
when cold, ferve them up; or hot, if you chufe it. 

A pretty made-dijh. 
Tare half a pound of almonds blanched and beat 

.fine with a little rofe or orange-flower water, then take a quart of fweet thick cream, and boil it with a piece of cinnamon and mace, fweeten it with fugar to your 
pdiite, and mix it with your almonds: ftif it well to- gether. and ffrain it .through a fieve. Let your cream 
cool, and thicken it with the yolks of fix eggs: then ganiifh a deep difh, and lay paffe at the bottom, then 
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put in flifed artichoke-bottoms, being firft boiled, upon 
that a little melted butter, Hired citron, and candied orange} fo do till your dilh is near full, then pour itr your cream, and bake it without a lid. When it is baked, fcrape fugar over it, and ferve it up hot. Half 
an hour will bake it. 

To tnake kichjha’ws. 
Make puff-pafte, roll it thinj and, if you have any moulds, work it upon them, make them up with pre« ferved pippins. You may fill feme with goofeberries, 

fbme with rafpberries, or what you pleafe, then clofe therti up, and either bake or fry them ; throw grated fugar over them, and ferve them up. 
Plain perdu, or cream toajlt. 

Havikg two French rolls, cut therm into flices as 
thick as your finger, crumb and cruft together, lay them on a difii, put to them a pint of cream and half a pint of milk ; drew them over with beaten cinnamon and fugar, turn them frequently till they are tender, 
but take care not to break them ; then take them from the cream with the (lice, break four or five eggs, turn 
your flices of bread in the eggs, and fry them in clari- 
fied butter. Make them of a good brown colour, but not black ; fcrape a little fugar over them. They may be ferved for a fecond-courfe difh, but are fitteft for 
/upper. 

Salamongundy for a middle di/h at /upper. 
In the top-plate in the middle, which fiioutd (land higher than the reft, take a fine pickled herring, bone 

it, take oft' the head, and mince the reft fine. In the other plates round put the following things : in one pare a cucumber, and cut it very thin ; in another ap-- ples pared, and cut fmall; in another an onion peeled,' 
and cut fmall; in another two hard eggs chopped fmall, the whites in one and the yolks in another ; pickled girkins in another, cut fmall; in ano.ner, ce- 
lery cut fmall ; in another pickled red cabbage chop- ped fine; take feme water erdfes ciean walked and picked, ftick them all about and between every plate or faucer, 
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faucer, and throw aftertion-flowers about the crefTes. 
You mud have oil and vinegar, and lemon to eat with it. If it is prettily fet out, it will make a pretty figure in the middle of the table, or you may lay them in heaps 
in a dilb. If you have not all thefe ingredients, fet out your plates or faucers with juft what you fancy, and in the room of a pickled herring you may mince anchovies. 

To wake a tan/ey. 
Take ten eggs, break them into a pan, put to them a little fait, beat them very well, then put to them eight ounces of loaf-fugar beat fine, and a pint of the juice of fpinage. Mix them well together, and ftrain it into a quart of cream ; then grate in eight ounces of Naples bifcuit or white bread, a nutmeg gra- ted, a quarter of a pound of Jordan almonds, beat in a mortar, with a little juice of tanfey to your talle : mix thefe all together, put it into a ftew-pan, wuth a piece of butter as large as a pippin. Set it over a flow charcoal fire, keep it ftirring till it is hardened very well, then butter a difh very well, put in your tanfey, bake it, and, when it is enough, turn it out on a pie- plate ; fqueeze the juice of an orange over it, and throw fugar over all Garnifti with orange cut into quarters, and fweetmeats cut into long bits, and lay all 

over its fide. 
Another <vjay. 

Take a pint of cream and half a pint of blanched almonds beat fine, w’ith rofe and orange-flower water, 
ftir them together over a flow fire: w'hen it boils, take it off, and let it ftand till cold ; then beat in ten eggs; 
grate in a fmall nutmeg, four Naples bifcuits, a little grated bread, and a grain of mufk. Sweeten to your tafte, and, if you think it is too thick, put in feme more cream, the juice of fpinage to make it green ; ftir it w'eil together, and either fry it or bake it. If you fry it, do one fide firft, and then with a dith turn the other. 

To 
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To make a hedge-h'g. 

Take two quarts of fweet blanched almonds, beaC' tbcm well in a mortar, with a little canary and orange- flower water, to Iceep them from oiling. Make them into a iliff pafte, then beat in the yolks of twelve eggs, leave out five of the whites, put to it a pint of cream, fweeten it w ith fugar, put in half a pound of fweet but- ler melted, fet it on a furnace or flow fire, and keep’ 
t’ontinttally .ftirring till it is ftiff enough to be made in- to the form of a hedge hog, then flick it full of blanch- ed almonds flit, and ftuck up like the briflles of a 
hedge-hog. then put it into a difh. Take a pint of cream, and the yolks of four eggs beat up* and mix- with the cream: f wee ten to your palate, and keep them* ftirring over a flow fire all the time it is hot, then' pom* it into your difti round the hedge-hog ; let it flaud till it is cold, and ferve it up. Or you may make a fine hartfhorn-jelly, and pour into the difh, which will look very pretty. You may eat wine and fugar with it, or eat it without. 

Or cold cream fweetened, with a glafs of white wine in it, and the juice of a Seville orange, and pour into the difh. It will be pretty for change. 
This is a pretty fide-difh at a feeond courfe, or in the 

middle for fupper, or in a grand deffert. Plump two currants for the eyes. 
Or make it thus for change. 

Take two quarts of fweet almonds blanched, twelve 
bitter ones, beat them in a marble mortar well together, with canary and orange-flower water, two fpoonf'uls of' the tindure of faffron, two fpoonfuis of the juice of for- rel, beat them into a fine parte, put in half a pound of melted butter, mix it up well, a little nutmeg and beat- en mace, an ounce of citron, an ounce of orange peel, both cut fine, mix them in the yolks of twelve eggs, and half the whites beat up and mixed in half a pint of 
cream, half a pound of double-refined fugar, and work it up all together. If it is not fliff enough to make up into the form you would have it, you muii have a mould lor it j butter it well, then put in your ingredients* and' 
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bake if. The mould mull be made in fuch a masner as to have the head peeping out; when it comes out of the oven, have ready fome almonds blanched and flit, and boiled up in fugar till brown. Stick it all over with the 
almonds, and for fauce have red wine and fugar made hot, and the juice of an orange. Send it hot to table for a firft courfe. 

You may leave out the faffron and forrel, and make it up like chickens, or any other fhape you pleafe, or al- ter the fauce to your fancy. Butter, fugar, and white wine is a pretty fauce for either baked or boiled, and you may make the fauce of what colour you pleafe ; or put it into a mould, with half a pound of currants 
added to it, and boil it for a pudding. You may ufe cochineal in the room of faffron. The following liquor you may make to mix with your fauces : beat an ounce of cochineal verv fine, put in a pint of water in a Ikillet, and a quarter of an ounce of roch-allum ; boil it till the goodnefs is out, drain it into a phial, with an ounce of fine fugar, and it will 
keep fix months. 

To make pretty almon^-puddings. 
Take a pound and a half of blanched almonds, beat them fine with a little rofe-water, a pound of grated bread, a pound and a quarter of. fine fugar, a quarter of an ounce of cinnamon, and a large nutmeg beat fine, half a pound of melted butter, mixed with the yolks of eggs, and four whites beat fine, a pint of fack, a pint and a half of cream, fome rofe or orangle flower water; boil the cream, and tie a little bag of faffrou and dip in the cream to colour it. Fit ft beat your eggs very well, and mix with your batter ; beat it up, then the fpice, then the almonds, then the rofe-water and wine by de- grees, beating it all the time, then the fugar, and then the cream by degrees, keeping it ftirring, and a quarter of a pound of vermicelli. Stir all together, have fomc 

hog’s guts nice and clean, fill them only halt full, and, as you put in the ingredients here and there, put in a bit of citron ; tie both ends of the gut tight, and boil them about a quarter of an hour. You may add currants for change. T» 



MADE PLAIN AND EASY. 191 
To make fried toajh. 

Take a penny loaf, cut it into fliccs a quarter of an inch thick round ways, toall them, and then take a pint of cream and three eggs, half a pint of fack, feme 
nutmeg, and fweetened to your tafte. Steep the toad in it for three or four hours, then have ready fome but- ter hot in a pan, put in the toafts and fry them brown, 
lay them in a dilh, melt a little butter, and then mix what is left ; if none, put in fome wine and fugar, and pour over them, i hey make a pretty plate or fide-difh for fupper. 

To Jieou a brace of carp. 
Scrape them very clean, then gut them, wafh them and the roes in a pint of good ftale beer, to preferve all the blood, and boil the carp with a little fait in the water. In the mean time drain the beer, and put it into a fauce-pan, with a pint of red wine, two or three blades of mace, fome whole pepper, black and white, an onion 

duck with cloves, half a nutmeg bruifed, a bundle of frveet herbs, a piece of lemon-peel as big as a fixpence, an anchovy, a little piece of horfe-raddilh. Let thefe boil together foftly for a quaiter of an hour, covered 
clofe; then drain it, and add to it half the hard roe 
beat to pieces, two or three fpoonfuls of catchup, a •quarter of a pound of fredi butter, and a fpoonful of mufhroom-pickle, let it boil, and keep dirring it till the fauce is thick and enough. If it wants any fait, you mud put fome in: then take the red of the roe, and beat it up with the yolk of an egg, fome nutmeg, and a little lemon-peel cut flnall, fry them in frefh butter in little cakes, and fome pieces of bread cut three-corner- ways, and fried brown. When the carp are enough, take them up, pour your fauce over them, lay the cakes 
round the dilh, with horfe-raddifh feraped fine*, and 
fried pariley. The red lay on the carp, and the bread dick about them,"and lay round them, then diced lemon 
notched, and laid round the difh, and two or three 
pieces on the carp. Send them to table hot. 

The 
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The boiling of carp at all times is the bed way; they eat fatter and finer. The dewing of them is no addition to the fauce, and only hardens the fidi and ipoils it. If 

you would have your fauce white, put in good filh-brath. inilead of beer, and white wine in the room of red wine. Make your broth with any fort of fredi filh you have, and feafon it as you do gravy. 
To fry carp. 

First fcale and gut them, walh them clean, lay them in a cloth to dry, then flour them, and fry them of a 
fine light brown. Fry fome toad cut three-corner ways, and the roes; when your fidi is done, lay them on a coarfe cloth to drain. Let your fauce be butter and anchovy, with the juice of lemon. Lay your carp in the difli, the roes on each fide, and garaiih with the fried 
toad and lemon. 

To bake a carp. 
Scale, wafh, and clean a brace of carp very well ; take an earthen pan deep enough to ly cleverly in, but- 

ter the pan a little, lay in your carp ; feafon it with mace, cloves, nutmeg, and black and white pepper, a bundle «f fweet herbs, an onion, and anchovy; pour in a bottle of white wine, cover it clofe, and let them ■bake an hour in a hot oven, if large ; if final), a lefs time will do them. When they are enough, carefully take them up, and lay them in a dilh ; fet it over hot water to keep it hot, and cover it clofe, then pour all the liquor they were baked in into a fauce-pan ; let it boil a minute or two, then drain it, and add half a pound of butter rolled in flour. Let it boil, keep dir* ring it, fqueeze in the juice of half a lemon, and put in what fait you want-; pour the fauce over the filh, lay the roes round, and garnilh with lemon. Obferve 
to fkim all the fat off the liquor. 

To fry tench. 
Slime your tenches flit the Ikin along the backs, and with the point of your knife raife it up from the bone, then cut the Ikin acrofs at the head and tail; then drip it olF, and take out the bone; then take ano- t ther 
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tTier tench or a carp, and mince the flefh fmall with mufhrooms, chives, and parfley. Seafon them with fait, pepper, beaten mace, nutmeg, and a few favoury herbs minced fmall. Mingle thefe all well together, then pound them in a mortar, with crumbs of bread, as much as two eggs, foaked in cream, the yolks of 
three or four eggs, and a piece of butter. When thefe 
have been well pounded, (luff the tenches with this farce: take clarified butter, put it into a pan, fet it over the fire, and when it is hot flour your tenches, and put them into the pan one by one, and fry them brown ; then take them up, lay them in a coarfe cloth before the fire to keep hot. In the mean time pour all the greafe and fat out of the pan, put in a quarter of a pound of butter, fliake fome flour all over the pan, keep ftirring with a fpoon till the butter is a little brown ; then pour in half a pint of white wine, ftir it together, pour in half a pint of boiling water, an onion ftuck with cloves, a bundle of fweet-herbs, and a blade or two of mace. Cover them clofe, and let them flew as foftly as you can for a quarter of an hour ; then ftrain off the liquor, put it into the pan again, add two fpoon- fuls of catchup, have ready an ounce of truffles or mo- 
rels boiled in half a pint of water tender, pour in truf- fles, water and all, into the pan, a few mufhrooms, and cither half a pint of oyfters clean walhed in their own liquor, and the liquor and all put into the pan, or fome craw-filh ; but then you muft put in the tails, and, af- ter clean picking them, boil them in half a pint of wa- ter, then ftrain the liquor, and put into the fauce: or 
take fome filh-milts, and tofs up in your fauce. All this is juft as you fancy. When you find your fauce is very good, put your tench into the pan, make them quite hot, then lay them into your difti, and pour the fauce over them. Garnilh with lemon. 

Or you may, for change, put in half a pint of ftale beer inftead of water. You may drefs tench juft as you do carp. 

R r* 
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To roaft a cod's bead. 

Wash it very clean, and fcore it with a knife, ftrew 
a litlie fait on it, and lay it in a ftew-pan before the lire, with fomething behind it, that the tire may roaft 
it. All the water that comes from it the "firft half hour throw away, then throw on it a little nutmeg, doves, and rnace beat fine, and fait ; flour it and balte 
it with butter. When that has lain feme time, turn and leafon it, and bafte the other fide the fame ; turn it often, then bafte it with butter and crumbs of bread. If it is 
a large head, it will take four or five hours baking. Have ready fome melted butter with an anchavy, fome of the liver of the fifh boiled and bruifed fine; mix it ■well with the butter, and two yolks of eggs beat fine and mixed with the butter, then ftrain them through a fieve, and put them into the fance-pan again, with a 
few ihrimps, or pickled cockles, two fpoonfuls of red vine, and the juice of a lemon. Pour it into the pan 
the head was roafted in, and ftir it all together, pour it into the fauce-pan, keep it ftirring, and let it boil; pour it into a bafon. Garnilh the head with fried fifti, lemon, and feraped horfe-raddifli. If you have a large tin oven, it will do better. 

To boil a cod's head. 
wSet a fifli-kettle on the fire, with water enough to 

boil it, a good handful of fait, a pint of vinegar, a bundle of fweet herbs, and a piece of horfe-raddilh; 
let it boil a quarter of an hour, then put in the head, and when you are fure it is enough, lift up the fiih- plate with the fifti on it, fet it acrofs the ke:tle to drain, then lay it in your difti, and lay the liver on one fide. Garnifh with lemon and horfe-raddilh feraped ; melt fome butter, with a little of-the fifti-liquer, an anchovy, oyfters, or Ihrimps, or juft what you fancy. 

To Jlenxo cod. 
Cut your cod into flices an inch thick, lay them in 

the bottom of a large ftew-pan; feafon them with nut- meg, beaten pepper and fait, a bundle of fweet-herbs, and an onion, half a pint qf white wine, and a quar- ter of a pint of water; cover it clofe, and let it fun- rucr 
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,tr.er foftly for five or fix minutes, then fqueeze in the juice of a lemon, put in a few oyfters and the liquor ftrained, a piece of butter as big as an egg rolled in flour, and a blade or two of mace ; cover it clofe and let it flew foftly, (baking the pan often. When it is enough, take out the fweet-herbs and onion, and difli it up ; pour the- fauce over it, and garnifli with 
kmon. 

To fricafey cod. 
Get the founds, blanch them, then make them very clean, and cut them into little pieces. If they be dried founds, you muft firft boil them tender. Get fome of 

the roes, blanch them and wa(h them clean, cut them into round pieces about an inch thick, with fome of the livers, an equal quantity of each, to make a handfome dilh, and a piece of cod about one pound in the (rid- dle. Put them into a flew-pan, feafon them with a little beaten mace, grated nutmeg and fait, a little .bundle of fweet-herbs, an onion, and a quarter of a pint of fifh-bioth or boiling water; cover them clofe, and let them flew a few minutes: then put in half a pint of red wine, a few oyfters with the liquor ftrained, a piece of butter rolled in flour; drake the pan round, and let them ftew foftly till they are enough, take out the fweet-herbs and onion, and difti it up. Gar* niih with lemon. Or you may do them white thus: 
inftead of red wine add white, and a quarter of a pint of cream. 

To bake a cod's head. 
Butter the pan you intend to bake it In, make your bead very clean, lay it in the pan, put in a bundle of 

fweet-herbs, an onion ftuck with cloveS, three or four blades of mace, h'aif a large fpoonful of black and white pepper, a nutmeg bruifed, a quart of water, a little piece of lemon-peel, and a little piece of horfe- radJilh. Flour your head, grate a little nutmeg over it, flick pieces of butter all over it, and throw rafpings all over that. Send it to the oven to bake; when it is enough, take it out of that difh, and lay it carefully 
into the dilh you intend to ferve it up in. Set the dilh 

R a over 
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over boiling water, and cover it with a cover to keep- it hot. In the mean time be quick, pour all the liquor out of the difh it was baked in into a fauce-pan, fet it on the fire to boil three or four minutes, then firain it 
and put to it a gill of red wine, twofpoonfuls of catch- up, a pint of fhrimps, half a pint of oyfters, or muf- cles, liquor and all, but firft drain it, a fpoonful of 
inudiroom-pickle, a quarter of a pound of butter rol- Jed in flour, Air it all together till it is thick and boils; then pour it into the dilh, have ready fome toad cut 
three-corner-ways, and fried crifp. Stick pieces about the head and mouth, and lay the red round the head. 
Garnilh with lemon notched, fcraped horfe-raddilh, and parfley crifped in a plate before the fire. Lay one flice of lemon on the head, and ferve it up hot. 

To boil Jhrimpy cod, falmon, 'whiting, or haddock. 
Flour it, and have a quick clear fire, fet yonr grid- 

iron high, broil it of a fine brown, lay it in your difh, and for fauce have good melted butter. Take a lobfler, bruife the body in the butter, cut the meat fmall, put all together into the melted butter, make it hot and pour it into your difh, or into bafons. Garnifh with iorfe-raddifh and lemon. 
Or oyjier fauce made thus. 

Take half a pint of oyflers, put them into a fauce- 
pan with their own liquor, two or three blades of mace. Let them fimmer till they are plump, then with a fork take out the oyders, drain the liquor to them, put them into the fauce-pan again, with a gill of white wine hot, a pound of butter rolled in a little flour; fhake the fauce-pan often, and when the butter is melted, give it a boil up. Mufcle-fauce made thus is very good, only you mud 
put them into a dew-pan, and cover them clofe; fird open, and fearch that there be no crabs under the tongue: Or a fpoonful of walnut-pickle in the butter makes the fauce good, or a fpoonful of either fort of catchup, or horfe-raddifh fauce. Melt, 
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Melt your butter, fcrape a good deal of horfe-rad- dilh fine, put it into the melted butter, grate half a nutmeg, beat up the yolk of an egg with one fpoon- 

ful of cream, pour it into the butter, keep it Jtirring 
till it boils, then pour it dire&ly into your bafon. 

To drefs little fifh. 
As to all forts of little fifh, fuch as fmelts, roach, Isc they fhould be fried dry and of a fine brown, and nothing but plain butter. Garnifh with lemon. And to boiled falmon- the fame, only garnifh with lemon and horfe-raddifh. 
And with all boiled f.fli, you fhould put a good deal of fait and horfe-raddifh in the water; except mack- rel, with which put fait and mint, parfley and fennel, which you muff chop to put into the butter; and foaie 

love fcalded goofeberries with them. And be fure to boil your fifh well; but take great care they don’t 
break. 

To broil mackrel. 
Clean them, cut off the heads, fplit them, feafon them with pepper and fait, flour them, and broil them of a fine light brown. Let your fauce be plain 

butter. 
To broil ’weavers. 

Gut them and wafh them clean, dry them in a clean 
cloth, pour them, then broil them, and have melted butter in a cup. They are fine fifh, and cut as firm as a foal; but you mu ft take care not to hurt yourfelf with the two fharp bones in the head. 

To boil a turbot. 
Lay it in a good deal of fait and water an hour 

•r two ; and if it is not quite fweet, fhift your water five or fix times; firft put a good deal of fait in the mouth and belly. 
In the mean time fet on your fifti-kettl'e with clean water and fait, a little vinegar, and a piece of horfe- raddifh. When the water boils, lay the turbut on a . fifh.plate, put it into the kettle, let it be well boiled, 

- R 5 but 
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but take great care it is not too much done; when enough, take off the fifh-kettle, fet it before the fire, then carefully lift up the fifh-plate, and fet it acrofs the kettle to drain: in the mean time melt a good deal 
of frelh butter, and bruife in either the body of one or two lobfters, and the meat cut final!, then give it a boil, and pour it into bafons This is the bell fauce; but you may make what you pleafe. Lay the filh in the dilh. Garnilh with fcraped horfe-raddilh and lemon, and pour a few fpoonfuls of fauce over it. 

To bake a turbut. 
Take a dilh the fize of your turbut, rub butter all over it thick, throw a little fait, a little beaten pepper, and half a large nutmeg, fome parlley minced fine, and throw all over, pour in a pint of white wine, cut off 

the head and tail, lay the turbut in the difh, pour ano- ther pint of white wine all over, grate the other half of the nutmeg over it, and a little pepper, fome fait and chopped parfley. Lay a piece of butter here and there all over, and throw a little flour all over, and then a good many crumbs of bread. Bake it, and be 
fure that it is of a fine brown ; then lay it in your dilh, ftir the fauce in your dilh all together, pour it into a fauce pan, fhake in a little flour, let it boil, then ftir in a piece of butter and two fpoonfuls of catchup, let it boil asd pour it into bafons. Garnilh your dilh ■with lemon ; and you may add what you fancy to the 
fauce, as Ihrimps, anchovies, mulhrooms, &c. If a fmall turbut, half the wine will do. It eats finely thus. Lay it in a dilh, Ikim off all the fat, and pour the reft over it. Let it (land till cold, and it is good with ri- negar, and a fine dilh to fet out a cold table. 

To drefs a jole of pickled falmon. 
Lav it in frelh water all night, then lay it in a filh- plate, put it into a large ftew-pan, feafon it with a lit- tle whole pepper, a blade or two of mace in a coarfe mullin rag tied, a whole onion, a nutmeg bruifed, a bundle of fweet-herbs and parfley, a little lemon-peel, put to it three large fpoonfuls of vinegar, a pint of 

white wine, and a quarter of a pound of frelh butter rolled 
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rolled in flour; cover it clofe, and let it fimmer over a flow fire for a quarter of an hour, then carefully take up your falmon, and lay it in your difh ; fet it over hot water and cover it. In the mean time let your fauce boil till it is thick and good. Take out the fpice, onion, and fweet herbs, and pour it over the fifli. Gar- 
nilh with lemon. 

To broil falmon. 
Cut frefli falmon into thick pieces, flour them and 

broil them, lay them in your difh, and have plain 
melted butter in a cup. 

Baked falmon. 
Take a little piece cut into flices about an inch thick, butter the difh that you would ferve it to table on, lay the flices in the difh, take off the fkin, n^tke a force- 

meat thus: take the flefh of an eel, the flelh of a fal- mon, an equal quantity, beat in a mortar, feafon it with beaten pepper, fait, nutmeg, two or three cloves, 
fome parfley, a few mufhrooms, a piece of butter, and ten or a dozen coriander-feeds beat fine. Beat all to- 
gether, boil the crumb of a halfpenny roll in milk, beat up four eggs, ftir it together till it is thick, let it cool and mix it well together with the reft ; then mix all together with four raw eggs; on every flice lay this 
force-meat all over, pour a very little melted butter over them, and a few crumbs of bread, lay a cruft 
round the edge of the difh, and flick oyfters round upon it. Bake it in an oven, and when it is of a very fine brown ferve it up ; pour a little plain butter (with a little red wine in it) into the difh, and the juice of a lemon: or you may bake it in any difh, and when it is enough lay the flices into another difh. Pour the butter and wine into the difh it was baked in, give it a boil, and pour it into the difh. Garnifh with le- mon. This is a fine difh. Squeeze the juice of a le- 
mon in. 

To broil mackrel •whole. 
Cut off their heads, gut them, wafh them clean, 
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then bruife it with a fpoon, beat up the yolk of an egg, with a little nutmeg, a little lemon-peel cut fine, a little thyme, i'ome pa fley boiled and chopped fine, a little pepper and fait, a few crumbs of bread: mix all 
well together, and fill the mackrel; flour it well, and broil it nicely. Let your fauce be plain butter, with a 
little catchup or walnut-pickle. 

To broil herrings* 
Scalk them, gut them, cut off their heads, waflx 

them clean, dry them in a cloth, flour them and broil them, but with your knife juft notch them acrofs: take the heads and mafh them, boil them in fmall beer or ale, with a little whole pepper and onion. Let it boil a quarter of an hour, then ftrain it; thicken it with butter and flour, and a good deal of muftftrd. Lay the fifh in the difh, and pour the fauce into a ba- fon, or plain melted butter and muftard. 
To fry herrings. 

Clean them as above, fry them in butter, have 
ready a good many onions peeled and cut thin. Fry them of a light brown with the herrings ; lay the herrings in your difti, and the onions round, butter and muftard in a cup. You muft do them with a quick fire. 

To drefs herring and cabbage. 
Boil your cabbage tender, then put it into a fauce- 

pan, and chop it with a fpoon; put in a good piece of butter, let it ftew, ftirring it left it ftiould burn. Take fome red herrings and fplit them open, and toaft them before the fire, till they are hot through. Lay the cabbage in a difti, and lay the herring on it, and fend it to table hot. Or pick your herring from the bones, and throw all over your cabbage. Have ready a hot iron, and juft hold it over the herring to make it hot, and fend it away quick. 

Te 
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To make nvater-fokey. 

Take fome of the fmalleft plaice or flounders you can get, wafh them clean, cut the fins clofe, put them into a ftew-pan, put juft water enough to boil them in, a little fait, and a bunch of parfley; when they are enough fend them to table in a foup-difh, with the liquor to keep them hot. Have parfley and butter in a cup. 
To Jlenv eels. 

Skin, gut, and wafh them very clean in fix or eight 
waters, to wafh away all the fand: then cut them in pieces, about as long as your finger, put juft water enough for fauce, put in a fmall onion ftuck with 
cloves, a little bundle of fweet herbs, a-Wade or two of mace, and fome whole pepper in a thin muflin rag. Cover it clofe, and let them ftew very foftly. Look at them now and then, put in a little piece of butter rolled in flour, and a little chopped parfley. When you find they are quite tender and well done, take out the onion, fpice, and fweet herbs. Put in fait enough to feafon it. Then difh them up with the 
fauce. 

To Jle<w eels 'with Iroth. 
Cleanse your eels as above, put them into a fauee- pan with a blade or two of mace and a cruft of bread. 

Put juft water enough to cover them clofe, and let them ftew very foftly; when they are enough, difh them up with the broth, and have a little plain melted butter in a cup to eat the eels with. The broth will be very good, and it is fit for weakly and confumptive- 
conftitutions. 

To drefs a pike. 
Gut it, cleanfe it, and make it very clean, then turn 

it round with the tail in the mouth, lay it in a little difh, cut toafts three-corner-ways, fill the middle with them, flour it and ftick pieces of butter all over; then throw a little more flour, and'fend it to the oven to 
bake: or it will do better in a tin oven before the fire, 

then 
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then you can bafte it as you will. When it is done lay 
it in your difh, and have ready melted butter, with an anchovy diffolved in it, and a few oyfters or flirimps ; 
and if there is any liquor in the difh it was baked in, add it to the fauce, and put in juft what you fancy. Four your fauce into the difh. Garnifh it with toaft about the fifh, and lemon about the difh. You fhould 
have a pudding in the belly, made thus : take grated bread, two hard eggs chopped fine, half a nutmeg grated, a little lemon-peel cut fine, and either the roe or liver, or both, if any, chopped fine ; and if you 
have none, get either the piece of the liver of a cod, or the roe of any fifh, mix them all together with a raw egg and a good piece of butter. Roll it up, and 
put it into the fifh’s belly before you bake it. A had- dock done this way eats very well. 

To broil haddocks, when they are in high feafon. 
Scale them, gut and wafh them clean, don’t rip open their bellies, but take the guts out with the gills ; dry them in a clean cloth very well.: if there be any roe or liver, take it out, but put it in again; flour them well, and have a clear good fire. Let your grid- iron be hot nnd clean, lay them on, turn them quick two or three times for fear of (ticking ; then let one fide be enough, and turn the other fide. When that is done, 

lay them in a difh, and have plain butter in a cup. They are finely faked a day or two before you drefs them, and hung up to dry, or boiled with egg-fauce. 
Newcaftle is a famous place forfaited haddocks. They come in barrels, and keep a great while. 

To broil cod founds. 
You muft firft lay them in hot water a few minute*: take them out and rub them well with fait, to take off the fkin and black dirt, then they will look white, then put them in water, and give them a boil Take them out and flour them well, pepper and fait them, and broil them. When they are enough, lay them in your difh, and pour melted butter and muftard into the diih. 

Broil them whole. 
7* 
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To fricafey cod-founds. 

Clean them very well, as above, then cut them in- 
to little pretty pieces, boil them tender in milk and wa- ter, then throw them into a cullender to drain, pour them into a clean fauce-pan, feafon them with a little 
beaten mace and grated nutmeg, and a very little fait : 
pour to them juft cream enough for fauce and a good piece of butter rolled in flour, keep lhaking your fauce- 
pan round all the time, till it is thick enough ; then jdilh it up, andgarnilh with lemon. 

To drefs falmon au court-bouillon. 
After having wafhed and made your falmon very ■clean, fcore the tide pretty deep, that it may take the feafoning, take a quarter of an ounce of mace, a quar- 

ter of an ounce of cloves, a nutmeg, dry them and beat them fine, a quarter of an ounce of black pepper beat 
fine and an ounce of fait. Lay the falmon in a napkin, feafon it well with this fpice, cut fome lemon peel fine, and parlley, throw all over, and in the notches put ' about a pound of frefti butter rolled in flour, roll it up tight in the napkin, and bind it about with pack- 
thread. Put it in a fifh-kettle, juft big enough to hold it, pour in a quart of white wine, a quart of vine- gar, and as much water as will juft boil it. 

Set it over a quick fire, cover it elefe ; when it is enough, which you muft judge by the bignefs of your 
lalmon, fet it over a ftove to flew till you are ready. Then have a clean napkin folded in the dilh it is to ly in, turn it out of the napkin it was boiled in on the o- titer napkin. Garnilh the dilh with a good deal of parfley crifped before the fire. For fauce have nothing but plain butter in a cup, or Jiorfe-raddifti and vinegar. Serve it up for a firtt 
courfe. 

To drefs falmon u la braife. 
Take a fine large piece of falmon, or a large fal- mon-trout, make a pudding thus; take a large eel, 

make it clean, flit it open, take out the bone, and take aft 
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•all the meat clean from the bone, chop it fine with two anchovies, a little lemon-peel cut fine : a little pepper, and a grated nutmeg with parfley chopped, and a 
very little bit of thyme, a few crumbs of bread, the 
yolk of an hard egg chopped fine ; roll it up in a piece of butter, and put it into the belly of the filh, few it up, lay it in an oval ftew-pan, or little kettle that will juft hold it, take half a pound of frelh but- ter, put jt into a fauce-pan, when it is melted fhake in a handful of flour, ftir it till it is a little brown, then pour to it a pint of fifh-broth, ftir it together, pour it 
to the filh, with a bottle of white wine. Seafon it with fait to your palate, put fome mace cloves, and whole pepper into a coarfe muflin rag, tie it, put to the filh an onion, and a little bundle of fweet-herbs. Cover it clofe, and let it ftew very foftly over a flow fire, put in fome frelh mulhrooms, or pickled ones cut fmall, an ounce of truffles and morels cut fmall; let them all ftew together; when it is enough, take up your falmon carefully, lay it in your dilh, and pour the fauce all over. Garnilh with fcraped horfe-raddilh and lemon notched, ferve it up hot. This is a fine dilh for a firft courfe. 

Salmon in cafes. 
Cut your falmon into little pieces, fuch as will ly rolled in half-lheets of paper. Seafon it with pepper, fait, and nutmeg; butter the infide of the paper well, fold the paper fo as nothing can come out, then lay them on a tin-plate to be baked, pour a little melted butter over the papers, and then crumbs of bread all over them. Do not let your oven be too hot, for fear 

of burning the paper. A tin oven before the fire doe* beft. When you think they are enough, ferve them up juft as they are. There will be fauce enough in the papers. 
To drefs flat flfh. 

In drefiing all forts of flat filh, take great care in 
the boiling of them ; be fure to have them enough, but. do not let them be broke; mind to put a good 
deal of fait in, and horfe-raddifti in the water, let 2 your 
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i| your fi(h be well drained, and mind to cut the fins off* F: When you fry them, let them be well drained in a doth, I and floured, and fry them of a fine light brown, ei- Ither in oil or butter, If there be any water in your difli with the boiled fifii, take it out with a fpunge. As to your fried filh, a coarfe cloth is the beft thing to ! drain it on. 

To drtfs fait fijh. 
Old ling, which is the bell fort of falt-fiih, lay in t water twelve hours, then lay it twelve hours on a board, l and then twelve more in water. When you boil it put | it into the water cold: if it is good it will take about ] fifteen minutes boiling foftly. boil parfnips very ten* | der, fcrape them, and put them into a fauce-pan, put | to them fome milk, ftir them till thick, then ftir in a 

good piece of butter, and a little fait: when they are ! enough lay them in a plate, the fifh by itfelf dry, and 1 butter and hard eggs chopped in a bafon. As to water-cod, that need only be boiled and well fkimmed. 
Scotch haddocks you muff lay in water all night. You may boil or broil them. If you broil, you mud fplit them in two. You may garnilh your difhes with hard eggs and 

parfnips. 
To drefs lampreys^ 

The beff of this fort of fi(h arc taken in the river Severn; and, when they are in feafon, the fiih-mongers and others in London have them from Gloucefler. But if you are where they are to be had frelh, you may 
drefs them as you pleafe. 

To fry lampreys. 
Bleed them and fave the blood, then wafli them in hot water to take off the flime, and cut them into pie- ces. Fry them in a little frclh butter not quite enough, pour out the fat, put in a little white wine, give the pan a (hake round, feafon it with whole pepper, nut- meg, fait, fweet-herbs, and a bay-leaf, put in a few 

capers, a good piece of butter rolled up in flour, and 
S the 
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the blood ; give the pan a fiiake round often, and cover them clofe. When you think they are enough, take them out, drain the fauce, then give them a boil 
quick, fqueeze in a little lemon and pour over the filh. Garnilh with lemon, and drefs them juft what way 
you fancy. 

To pitcheock eels. 
You may fplit a large eel down the back, and joint the bones, cut it in two or three pieces, melt a little butter, put in a little vinegar and fait, let your cel ly 

in two or three minutes ; then take the pieces up one by one, turn them round with a little fine fkewer, roll them in crumbs of bread, and broil them of a fine brown. Let your faace be plain butter, with the juice 
of lemon. 

To fry eels. 
Make them very clean, cut them into pieces, feafon 

them with pepper and fait, flour them and fry them in butter. Let your fauce be plain butter melted, with the juice of lemon. Be fure they be well drained from the fat before you Jay them in the dilh. 
To Iroil eels. 

Take a large eel, fkin it and make it clean. Open 
the belly, cut it in four pieces, take the tail end, drip off the flefii, beat it in a mortar, feafon it with a little beaten mace, a little grated nutmeg, pepper and fait, 
a little parfley and thyme, a little lemon-peel, an equal quantity of crumbs of bread, roll it in a little piece of butter; then mix it again with the yolk of an egg, roll it up again, and fill the three pieces of belly with it, cut tke ikin of the eel, wrap the pieces in, and few up the flein. Broil them well, have butter and an ancho- vy for fauce, with the juice of lemon. 

To farce, eels •with ’white fauce, 
Skin and clean your eel well, pick off all the fifh clean from the bone, which you mull leave whole to the head. Take the filli, cut it fmall and beat it in a mortar ; then take half the quantity of crumbs of bread, Beat 
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beat it with the fifh, feafon it with nutmeg and beat- en pepper, an anchovy, a good deal of parfley cl top- ped fine, a few truffles boiled tender in a very little wa- ter, chop them fine, put them into the mortar with the liquor and a few rouihrooms; beat it well together, mix in a little cream, then take it out and mix it well together in your hand, lay it round the bone in the 
lhape of the eel, lay it on a buttered pan, drudge it well with fine crumbs of bread, and bake it. When it is done, lay if carefully in your dilh, have ready half a pint of cream, a quarter of a pound of frelh 
butter, ftir it one way till it is thick, pour it over your cels, and garnilh with lemon. 

To drefs eels ivith bronsm fauce. 
Skin and cleaq a large eel very well, cut it in pieces, put it into a fauce-pan or ftew-pan, put to it a quarter of a pint of water, a bundle of fweet-herbs, an onion, 

fome whole pepper, a blade of mace and a little fait. Cover it clofe, and when it begins to fimmer put in a gill of red wine, a fpoonfnl of mulhroom-pickle, a piece of butter as big as a walnut rolled in flour : cover it clofe, and let it flew till it is enough, which you will know by the eel being very tender. Take up your 
ee!, lay it in a dilh, drain your fauce, give it a boil quick, and pour it over your filh. You mull make fauee 
according to the largenefs of your eel, more or lefs. Garnilh with lemon.- 

To roajl d piece of furgeon. 
Get a piece of frelh fturgeon of about eight or pen pounds, let it ly in water and fait fix or eight hours, with its fcalcs on ; then fallen it on the fpit, and bade it well with butter for a quarter of an hour, then with a little flour, then grate a nutmeg all over it, a little mace and pepper beaten fine, and falc thrown over it, 

and a few fweet-herbs dried and powdered fine, and then crumbs of bread; then keep bading a little, and drudging with crumbs of bread, and with what falls from it till it is enough. In the mean time prepare this fauce: take a pint of water an anchovy, a little 
piece.of lemon-peel, an onion, a bundle of fweet-heibs, 

S 2. mace, . 
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mace, doves, whole pepper, black and white, a little piece of horfe-raddilh; cover it clofe, let it boil a quar- ter of an hour, then flrafn it, put it into the fauce-pan 
again, pour in a pint of white wine, about a dozen oyfters and the liquor, two fpoonfuls of catchup, two of walnut-pickle, the infide of a crab bruifed fine, or lobfter, fhrimps or prawns, a good piece of butter rol- 
led in flour, a fpoonful of mulhroom-pickle, or juice of lemon. Foil it all together; when your filh is enough, Jay it in your difh, and pour the fauce over it, Garnifh 
with fried toafts and lemon. 

To roof} a fillet or collar of Jlurgeon. 
Take a piece of frefli fturgeon, fcale it, gut it, take 

out the bones, and cut in lengths about feven or eight inches; then provide fome fhrimps and oyfters chopped fmall, an equal quantity of crumbs of bread, and a 
little lemon-peel grated, fome nutmeg, a little beaten mace, a little pepper and chopped parfley, a few' fweet- herhs, an anchovy, mix it together. When it is done, butter one fide of your fifh, and ftrew fome of your mixture upon it; then begin to roll it up as clofe as pofiible, and when the firft piece is rolled up, roll upon ihat another, prepared in the fame manner, and' bini fit round with a narrow fillet, leaving as much of the •fifh apparent as may be ; but you muit mind that the 
roll muft not be above four inches and a half thick, Or elie one part will be done before the infide is warm ; tlfcrefore we often parboil the infide roll before we roll ii. When it is enough, lay it in your dilh, and pre- p_are fauce as- above. Garnifh with lemon. 

To boil Jlurgeon -. 
Ct;»Aw your ftorgeon, and prepare as much liquor- as will juft boil it. To two quarts of water a pint of vinegar, a ftick of horle-raddifb, two or three bits of lemon-peel, fome whole pepper, a bay-leaf, add a fmaH 

handful of fait. Boil your fifh in this, and ferve it with the following fauce: melt a pound of butter, dif- folve an anchovy it it, put in a blade or two of mace, bruife the body of a crab in the butter, a few fhrimps, or craw-fiflr, a little catchup, a little lemon juice ; 
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give it a boil, drain your fifh well, and lay it in ydur difli. Garnifli with fried oylters, fliced lemon, and fcraped horfe-raddilh ; pour your fauce into boats of b^fons. So you may fry it, ragoo it, or bake it. 

7e crimp cod the Dutch way. 
Take a galldn of pump water, a pound of fait, then boil it half an hour, fkim it well, cut your cod into 

flices, and, when the fait and water has boiled half an hour, put in your flices. Two minutes is enough to boil them. Take them out, lay them on a fieve to chain, then flour them, and broil them. Make what 
fauce you pldafe. 

To crimp fcate. ■ 
It muft be cut into long flips crofs-ways, about an inch broad. Boil water and fait as above, then throw in your fcate. Let your water boil quick, and about three minutes will boil it. Drain it, and fend it to table hot, with butter and muitard in one cup, and butter and anchovy in the other. 

To fricafey fcate, or thornlack, white. 
Cut the meat clean from the bone, fins, be. and make it very clean. Cut it into little pieces, about an inch broad and two inches long, lay it in your llew- pan. To a pound of the flefli put a quarter of a pint of water, a little beaten mace, and grated nutmeg, a 

little bundle of fweet herbs, and a litde fak ; cover it, and let it boil three minutes. Take outfthe feceet herbs, put in a quarter of a pint of good cream, a piece of butter, as big as a walnut* rolled in flour, a glafs.of white wine, keep lhaking the pan all the while one way till it is thick and fmooth ; then difli it up, and garnilh with lemon.. 
To fricafy it hr own. ■ 

Take your difti as above, flour it, and fry it, of a fine brown, in frelh butter; theft take it up, lay it before the fire to keep warm, pour the fat .out of the pan, (hake in a little flour, and with a fpoon Air in a piece of butter as big as an egg ; Air it round till it is well Thixed in the pan, then pour in a quarter of a 
S 3 pint 
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pint of water, ftir it round* (hake in a very little beaten pepper, a little beaten mace; put in an onion, and a little bundle of Tweet herbs, an anchovy, fhake it round, and let it boil; then pour in- » quarter of a pint of red wine, a fpoonful oFcatchup, a little juice of lemon, ftir it all together, and let it boil. When it is enough, take out the fwcet herbs and orrion, and put in the fifh to heat. Then difh it up, and garnith with-lemon. 

To fricafey foots 'whitt. 
Skin, waft), and cut your foals very clean, cut off their heads, dry them in a cloth, then with your knife 

very carefully cut the flelh from the bones and fins on both fides. Cut the flefh long-ways, and then acrofs,. fo that each foal will be in eight pieces: take the heads and bones, then put them into a fauce-parr with a pint cf water, a bundle of fweet herbs, an onion, a little whole pepper, two or three blades of mace, a little fait, a very little piece of lemon-peel, and a little cruft of bread. Cover it olofe, let it l>oil till half is walled, then ftrain it through a fine fieve, put it into a ftew* pan, put in the foals and half a pint of white wine, a_ little parfley chopped fine, a few mufhrooms cut fmall,, a piece of butter, as big as a hen’s egg, rolled in flour, grate in a little nutmeg, fet all together on the fire, but keep fhaking the pan all the while till the filh is enoughr. Then difh it up, and garnifh with lemon. 
To fricafy foals brrswn* 

Cleanse and cut your foals, boil-the water as in the 
foregoing receipt, fiour yourfifh, and fry them in frefti butter of a fine light brown. Take the flfcfh of a fmall < 
foa), beat it in a mortar, with a piece of bread as b:g as an hen’s egg, foaked fn cream, the yolks of two hard eggs, and a little melted butter, a little bit of thyme* 
a little parfley, an anchovy, feafan it.with nutmeg, mix all together, with the yolk of a raw egg and w’ith a little flour, roll it up into little balls, and fry them, but not too much. Then lay your filh and balls before the fire, pour out all the fat of the pan, pour in 
the liquor, which is boiled, with the fpice and herbs. 
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ftir it round in the pan, then put in half a pint of red wine, a few truffles and morels, a few muflirooms, a fpoonful of catchup, and the juice of half a fmall lemon. Stir it all together, and let it boil, then llir in a piece of butter rolled in flour; ftir it round, when your lance is of a fine thicknefs, put in your filh and balls, and when it is hot, difli it up, put in the balls, and pour your fauee over it. Garnifh with lemon. In.the fame 
manner drefs a fmall turbot, or any flat fifli. 

To boil, foals» 
Take a pair of foals, make them dean, lay them in vinegar, fait, and water, two hours; theivdry them in a cloth ; put them into a ftew-pan, put to tlum a pint: of white wine, a bundle of-fweef herbs, an onion ftuck with fix cloves, fome whole pepper, and a little fait; cover them, and let them boil. When they are enough-, 

take them up, l.ty them in your difh; ftrain the liquon, and thicken it up with butter.and flour. Pour the fauce 
over, and garnilh with feraped horfe-raddilh and lemorr. In this manner drefs a little turbot. It is a genteel 
dill, for fupper. You may add prawns or Ihrimps, or 
mufcles to the fauce. 
To make a collar of fifb in ragoo to look, like a h eaji of 

veal collared.. 
Take a large eel, Ikin it, walh it clean, and parboil. it, pick oft' the fifb,. and beat it in a mortar; feafon it with beaten maee, nutmeg, pepper, fait, a few fw-eet: herbs, parfley, and a little lemon-peel chopped fmall ; beat all well together with an equal quantity of crumbs of bread; mix it well together, then take a.turbot, foals, fcate, or thornback, or any flat fiftv that will roll cleverly. Lay the flat fi!h on the drefler, take away all the bones and fins, and cover your filh with the farce ; then roll it up as tight as you can, and open the 1km of your eel, and bind the collar with it nicely, fo that 

it may be-flattop and bottom, to Hand well in the difti; then butter an earthen difli, and fet it in upright; flour 
it all over, and ftick a piece of butter on the top, and round the edges, fo that it may run down on the filh; and let it be well-baked, but take great care it is not 

broke. 
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broke. Let there be a quarter of a pint of water in tjje 
cbfli. In the mean time take the water the eel was boiled' 
in, and all the bones of the fifh. Set them on to boil, feafon them with mace, cloves, black and white pep- per, fweet herbs, an onion. Cover it clofe, and let it boil till there is about a quarter of a pint; then ftraia • 
it, add to it a few truffles and morels, a few muflirooms,- two fpoonfuls of catchup, a gill of red wine, a piece of butter, as big as a large walnut,-rolled in flour. Stir 
all together, feafon with fait to your palate, fave fome 
of the farce you make of the eel and mix with the yolk of an egg, and roll them up in little balls with flour,. and fry them of a light brown. When your tifh is enough 
Jay it in yourdifli, Heim ail the fat off the pan, and pour the gravy to your faiice. Let it all boil together till it is thick; then pour it over the roll, and put in your balls. Garnifh v ith lemon. Tin's does beft in a tin oven before the fire, becaufe then you can bafle it as you pleafe. This is a.fine bot- tom diih. • 

To butter crabs or lobfters. 
Take two crabs, or lobfters, being boiled, and cold,, take all the meafout of the fhells and bodies, mince it ftnall, and put it all together into a fauce pan ; add to ■ 

it a glafs of white wine, two fpoonfuls of vinegar, a nutmeg grated, then let it boil up till it is thorough 
hot. Then have ready half'a pound of frdh butter, melted with an anchovy, and the yolks of two eggs beat up and mixed with the butter; the/i mix crabs,- 
and butter all together, fliaking the fauce-p^n conftant- IV round till it is quite hot. Then have ready the great 
fliell either of a crab or lobfter ; lay it in the middle of- your difh, pour fome into the ffieli, and the reft in little ^ faucers round the (hell, flicking three-corner toafts be- tween the faucers, and round the {hell. This is a fine 
fide-difh at a fecond courfe. 

To butter lobjlen another way. 
Parboil your lobfters, then break the fhells, pick 

out all the meat, cut it fmall, take the meat out of the body. 
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ii body, mix it fine with a fpoon in a little white wine : L- for example, a fmall lobiler ; one fpoonful of wine put 1 it into a fauce-pan with the meat of the lobfter, four ii fpoonfulsof white wine, a blade of mace, a little beaten ; pepper and fait. Let it ilew all together a few minutes, then ftir in a piece of butter, (hake your fauce-pan • round, till your butter is melted, put in a fpoonful of vi- f| negar, and drew it in as many crumbs of bread as will f make it thick enough. When it is Lot, pour it into Iyour plate, and garnlfh with the chine of a lobfter cut in four, peppered, faked, and broiled. This makes a 

pretty plate, or a fine difti, with two or three lobfters. You may add one tea-fpoonful of fine fugar to your Ifauce. 
To ro.ijl lobjlers. 

Boil your lobfters, then lay them before the fire, and '! bade them with butter till they have a fine froth. Difti I them up with plain melted butter in a cup. This is as good a way to the full as roafting them, and not half | the trouble. 
To make a fine dijh of lobjlers. 

Take three lobfters, boil the larged as above, and froth it before the fire. Take the other two boiled, and blitter them as in the foregoing receipt. Take the twa body-diells, heat them hot, and fill them with the but- tered meat. Lay the large lobfter in the middle, and the two (hells on each fide, and the two great claws of the middle lobfter at each end, and the four pieces of 
chines of the two lobfters broiled, and laid on each end. This, tf nicely done, makes a pretty difti.. 

To. drefs a crab. 
Having taken out the meat, and cleanfed it from the (kin, put it into a ftew-pan, with half a pint of white wine, a little nutmeg, pepper, aed fait, over a flow fire. Throw in a few crumbs of bread* beat up 

one yolk of an egg with one fpoonful of vinegar, throw it in, then (hake the fauce-pan round a minute, ajid 
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To JIe<w prawns, Jbrimps, or crawfi/h. 

Pick out the tails, lay them by, (about two quarts), take the bodies, give them a bruife, and put them into a pint of white wine, with a blade of mace. Let them ftew a quarter of an hour, ftir them together, and itrain them; then wafh out the fatice-pan, put to it the drain- ed liquor and tails: grate a fmall nutmeg in, add a lit- tle fait, and a quarter of a pound of butter rolled in flour: (hake it all together, cut a pretty thin toaft round a quarter of a peck loaf, toaft it brown on both Tides, cut into .fix pieces, lay it clofe together in the bottom of your difh, and pour your filh and fauce over it. Send it to table hot. If it be crawfifti, or prawns, garnilh your difh with fome of the biggeft claws laid thick round. Water will do in the room of wine, only add a fpoonful of vinegar. 
To make fcollops of oyjlers. 

Put your oyfters into fcollop (hells for that purpofe, fet them on your gridiron over a good clear fire, let them flew till you think your oyfters are enough, then have ready fome crumbs of bread rubbed in a clean nap- kin, fill your (hells, and fet them before a good fire, and 
bade them well with butter. Let them be of a fine brown, keeping them turning, to be brown all over alike; but a tin oven does them bed before the fire. They eat much the beft done this way, though moll people (lew the oyfters firft in a fauce-pan, with a blade of mace, thickened wdth a piece of butter, and fill the (hells, and then cover them with crumbs, and brown them with a hot iron: but the bread has not the fine, 
tafte of the former. 

To few mufcles. 
Wash them very clean from the fand in two or three waters, put them into a ftew-pan, cover them clofe, and let them ftew till all the (hells are opened; then take them out one by one, pick them out of the (hells, 

and look under the tongue to fee if there be a crab; 
if there is, you muft throw away the mufcle ; fome 
will only pick out the crab, and eat the mufcle. When 
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you have picked them all clean, put them into a fauce- pan ; to a quart of mufcles put half a pint of the liquor 
drained through a fieve, put in a blade or two of mace, a piece of butter, as big as a large walnut, rolled in flour ; let them flew, toaft fome bread brown, and lay them round the dilli, cut three-corner ways; pour in 
the mufcles, and fend them to table hot. 

Another ’way to flew mufcles. 
Clean andftew your mufcles as in the foregoing re- 

ceipt, only to a quart of mufcles put in a pint of liquor, and a quarter of a pound of butter rolled in a very little flour. When they are enough, have fome crumbs of bread ready, and cover the bottom of your dilh thick, grate half a nutmeg over them, and pour the mufcles 
and fauce all over the crumbs, and fend them to table. 

A third way to drefs mufcles. 
Stew them as above, and lay them in your difh; ftrew your crumbs of bread thick all over them, then fet them before a good fire, turning the dilh round and i round, that they may be brown all alike. Keep bailing 

them with butter, that the crumbs may be crifp, and it will make a pretty fide dilh. You may do cockles 
the fame way. 

To flew -collops. 
Boil them very well in fait and water, take them out, and ftew them in a little of the liquor, a little •white wine, a little vinegar, two or three blades of mace, two or three clove*, a piece of butter rolled in flour, and the juice of a Seville orange. Stew them 

well, and dilh them up. 
To ragoo oyflers. 

Take a quart of the largeft oyfters you can get, open them, fave the liquor, and ftrain it through a fine fieve ; wafh your oyfters in warm water ; make a bat- ter thus : take two yolks of eggs, beat them w ell, grate in half a nutmeg, Cut a little lemon-peel fmall, a good deal 
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deal of parfley, a fpoonful of the juice of fpinage, two fpoonful* of cream or milk, beat it up with flour to a thick batter, have ready fome butter in a ftew-pan, dip your oyfters one by one into the batter, and have 
ready crumbs of bread, then roll them in it, and fry them quick and brown, fome with the crumbs of bread* and fome without. Take them out of the pan and fet 
them before the fire, then have ready a quart of chef- nuts (helled and (kinned, fry them in the butter; when they are enough, take them up, pour the fat out of the pan, (hake a little flour all over the pan, and rub a 
piece of butter as big as a hen’s egg all over the pan with your fpoon, till it is melted and thick; then put in the oyfter liquor, three or four blades of mace, ftir it round, put in a few Piftacho nuts (helled, let them boil, then put in the chefnuts, and half a pint of white 
wine, have ready the yolks of two eggs beat up with four fpoonfuls of cream ; ftir all well together, when it is thick and fine, lay the oyfters in the difh, and pour the ragoo over them. Garnifh with chefnuts and lemon. You may ragoo mufcles the fame way. You may leave out the Piftacho nuts if you don’t like them; but they give the fauce a fine flavour. 

To ragoo endive. 
Take fome fine white endive, three heads, lay them in fait and water two or three hours, take a hundred of afparagus, cut off the green heads, chop the reft as far as is tender fmall, lay it in fait and water, take a bunch of celery, wafh it, and ferape it clean, cut it in pieces about three inches long, put it into a fauce-pan, with a pint of water, three or four blade* of mace, fome whole pepper tied in a rag, let it ftew till it is quite tender ; then put in the afparagus, (hake the fauce-pan, let it fimmer till the grafs is enough. Take the endive out of the water, drain it, leave one large head whole, the other leaf by leaf, put it into a ftew- pan, put to it a pint of white wine; cover the pan clofe, let it boil till the endive is juft enough, then put in a quarter of a pound of butter rolled in flour, cover it clofe, (haking the pan when the endive is enough. Take it up, lay the whole head in the middle, 
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and with a fpoon take out the celery and grafs, and lay round the other part of the endive over that: then 
pour the liquor out of the fauce-pan into the ftew-pan, Hir it together, fcafon it with fait, and have ready the yolks of two eggs, beat up with a quarter of a pint of cream, and half a nutmeg grated in. Mix this 
with the fauce, keep it ftirring all one way til! it is thick ; then pour it over your ragoo, and fend it to ta- 
ble hot. 

TV ragoo French leans. 
Take a few beans, boil them tender, then take your ftew-pan, put in a piece of butter, when it is melted (hake in fome flour, and peel a large Onion, dice it, and _/ry it brown in that butter ; then put in the beans, drake in a little pepper and a little fait, grate a little nutmeg in, have ready the yolk of an egg and fome cream ; Itir them all together for a minute or two, and 

i dilh them up. 
To make good brown gravy. 

Take half a pint of fmall beer, or ale that is not 
1 bitter, and half a pint of water, an onion cut fmall, a i little bit of lemon-peel cut fmall, three cloves, a blade of mace, fome whole pepper, a fpoonful of mufhroom- pickle, a fpoonful of walnut-pickle, a fpoonful of catch* up and an anchovy; firft; put a piece of butter into a 

fauce-pan, as big as a hen’s egg ; when it is melted drake in a little flour, and let it be a little brown; then by degrees ftir in the above ingredients, and let it boil: a quarter of an hour, then drain it, and.it is fit for fifii 
or roots. 

To fricafey fkirrets. 
Wash the roots very well, and boil them till .they 

are tender; then the (kin of the roots mull be taken off, cut in dices, and have ready a little cream, a piece of butter rolled in flour, the yolk of an egg beat, 
a. little nutmeg grated, two or three fpoonfuls of white wine, a very little fait, and ftir all together. Your roots being in the dilh, pour the fauce over them. It is a pretty fide difh. So likewife you may drefs root of falfify anddeorzonera. 

T Char dot ns 
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Chardoons fried and buttered. 

You muft cut them about ten inches andftring them jl then tie them in bundles like afparagus, or cut them! in fmali dice y boil them like peas, tofs them up -with1 

pepper, fait, and melted butter. 
Chardoons a la framesge. 

After, they are ftringed, cut them an inch long,:: ftew them in a little red wine till they are tender; fea- fon with pepper and fait, and thicken it with a piece of 
butter rolled in flour; then pour them into your dilh, Iqueeze the juice of orange over it, then ferape Cheshire 
cheefe all over them, then brown it with a cheefe-iron, and ferve it up quick and hot. 

To make a Scotch rabbit. 
Toast a piece of bread very nicely on both fides, butter it, cut a fliceof cheefe about as big as the bread, 

.itoafl. it on both fides, and lay it on the bread. 
To snake a Welch rabbit. 

Toast the bread on both fides, then toad; the cheefc 
on on fide, lay. it on the toaft, and with a hot iron brown the other fide. You may rub it over with muf- 
tard. 

To make an Englifl) rabbit. 
ToAst a flice of bread brown on both fides, then lay 

it in a plate before the fire, pour a glafs of red wine over it, and let it foak the wine up; then cut fome cheefe very thin, and lay it very thick over the bread, •and put it in a tin oven before the fire, and it will be toafted and browned prefently. Serve it away hot. 
Or do it thus : 

Toast the bread and foak it in the wine, fet it be- 
fore the fire, cut your cheefe in very thin dices, rub butter over the bottom of a plate, lay'the cheefe on, 
pour in two or three fpoonfuls of white wine, cover it 
with another plate, fet it over a chafl5ng-di(h of ho6 coals 



MADE PLAIN AND EASY. 219 
coals for two or three minutes, then ftir it till it is dyne and well mixed. You may ftir in a little milliard ; when it is enough lay it on the bread, juft brown it with a 
hot fhovei. Serve it away hot. 

Sorrel 'with 
First, your forrel tnuft be quite boiled and well- 

ftrained, then poach three eggs loft, and three hard, butter your forrel well, fry feme thre^corner toafts brown, lay the forrel in the difh, lay the foft eggs on it, and the hard between ; ftick the toaft in and about it. Garnilh with quartered ovapge, 
^ fricafey of artichoke bottoms. 

Take them either dried or pickled; if dried, you 
muft lay them in warm water for three or four hours, fhifting the water two or three times; then have ready 
a little cream, and a piece of frelh butter, {lined to- gether one way over the fire till it is melted, then put in the artichokes, and when they are hot difh them up. 

Tv fry arthhokis. 
First blanch them in water, then flour them, fry them in frelh butter, lay them in your dilh, and pour melted butter over them. Or yon may put a little red wine into the butter, and feafon with nutmeg, pepper, and fait. 

A white fricafey of mu for ooms. 
Take a quart of freflr muftirooms, make them clean, put them into a fauce-pan with three fpoonfuls of wa- ter and three of milk, and a very little fait, fet them on a quick fire, and let them boil up three times; then 

take them off, graie in a little nutmeg, put in a little beaten mace, half a pint of thick cream, a piece of ! butter rolled well in flour, put it all together into the fauce-pan, and mufhrooms all together, make the fauce- 
pan well all the time. When it is fine and thick, difh them up ; be careful they do not curdle. You may ftir 
the fauce-pan carefully with a fpoon all the time. 

T -.a _ Yi* 
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To make buttered loaves. 
"Deat up the yelks of twelve eggs, with half thei whites, and a quarter of a pint of yeaft, ftrain themi into a di(h, feafon with fait and beaten ginger, then 

make it into a high pafte with flour, lay it in a warm cloth for a quarter of an hour; then make it up into; little loaves, and bake them or bod theta with butter, 
and'put in a glafs of white wine. Sweeten well with fugar, lay the loaves in the diih, pour the fauce over I them, and throw fugar over the difli. 

Brockley and eggs. 
Boil your brockley tender, faving a large bunch for the middle,, and fix or eight little thick fprigs to flick 

round. Take a toaft half an inch thitk, toaft it brown, as big as you would have it for your difh or butter- , plate, butter fotne eggs thus: take fix eggs, more or lefs as you have occafion, beat them well* put them in- jj to a fauce-pan with a good piece of butter, a little fait, keep beating them with a fpoon till they are thick enough, then pour them on the toaft: fet the biggefl bunch of brockley in the"middle, and the other little pieces round and about, and garnilh the difli round with little fprigs of brockley. This is a pretty fide-difh, or a corner-plate. 
Jfparagus and eggs. 

Toast a toaft; as big as you have occafion for, but- 
ter it, and lay it in your dilh ; butter fome eggs as above, and lay over it. In the mean time boil fome grafs tender, cut it fmall, and lay it over the eggs. This makes a pretty fide-dilh for a fecond courfe, or a corner-plate. 

Brockley in fallad. 
Brockley is a pretty difli, by way of fallad in the 

middle of a table. Boil it like afparagus, (in the be- ginning of the book you have an account how to clean 
it), lay it in your difli, beat up with oil and vinegar, and a little fait. Garnilh with ftertion buds. Or 
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Or boll it, and have plain butter in a cup: or farce French rolls with it, and buttered eggs together, for 

change: or farce your rolls with mufcles, done the fame way as oyfters, only no wine: 
To inaki potato! cakes. 

Take potatoes, boil them, peel themf beat them in a mortar, mix them with the yolks of eggs, a little fack, fugar, a little beaten mace, a little nutmeg, a little cream or melted butter, work it up into a palte; then make it into cakes, or juft what lhapes you pleafe with moulds, fry them brown in frelh butter, lay them in plates or difhes,- melt butter with fack and fugar, and 
pour over them. 

A pudding made thus. 
Mix it as before, make it up in the ftiape of a pud* ding, and bake it; pour butter, fack, and fugar over it, 

To snake potatoes like a collar of veal or mutton. 
Make the ingredients as before; make it up in the 

fhape of a collar of veal, and with fome of it make 
round balls. Bake it with the balls, fet the collar in the middle, lay the balls round, let your fauce be half a pint of red wine, fugar enough to fweeten it, the yolks 
of two eggs, beat up a little nutmeg, ftir all thefe to- 
gether for fear of curdling; when it is thick enough, pour it over the collar. This is a pretty diflr for a hrft 1 

or fecond courfe. 
To broil potatoes. 

First boil them, peel them, cut them in two, broil them till they are brown on both fides ; then lay them in the plate or dilh, and pour melted, butter over them. 
To fry potatoes. ■ 

Cut them into thin dices as big as a crown-piece, fry them brown, lay them in the plate or dilh, pour 
melted butter, and fack, and fugar over them. Thefe arc a pretty corner-plate. 

T 3 Mafcd ■ 
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Majhed potatoes. 

Boil your potatoes, peel them, and put them into a fauce-pan, mafh them well; to two pounds of potatoes put a pint of milk, a little fait, dir them well together, 
take care they don?t ftick to the bottom, theiy take a 
quarter of a pound of butter, ftir it in, and ferve it up. 

fo grill Jhrimpi. 
Season them with fait and pepper, Hired parHey, 

butter, in fcollop-fhells well; add fome grated bread,, and let them Hew for half an hour. Brown them with' 
a hot iron, and ferve them tip. 

Buttered Jhrinips. 
Stew two quarts of fhrimps in a pint of white wine, 

with nutmeg, beat up eight eggs, with a little white wine and half a pound of butter, fliaking the fauco- pan one way all the time over the fire till they are thick 
enough, lay toafted fippets round a difli, and pour them over it, to ferve them up. 

To drejj fpinage. 
Pick and wafh your fyinage well, put it into a fauce-< pan, with a little fait. Cover it clofe, and let it (lew tiil 

it is juft tender; then throw it into a fieve, drain all the liquor out, and chop it finall, as much as the quantity 
of a French roll, add half a pint of cream to it, fcafoa with fait, pepper, and grated nutmeg, put in a quarter of a pound of butter, and fet it a-ftewing over, the fire a quarter of an hour, ftirring it often. Cpt a French 
roll into long pieces about as thick as your finger, fry them, poach lix eggs, lay them round on the fptnage. Hick the pieces of roll in and about the eggs. Serve it 
up either for a fupper, or a fide-dilh at a fecond courfe. 

Stewed fpinage and eggs. 
Pick and wafli your fpinage very clean, put it into ; a fauce pan with'a little fait; cover it clofe, (hake the i pan often, when it is juft tender, and, .whilft it is green, throw it into a fieve to drain, lay it into your h dilh. 
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difli. In the mean time have a ftew-pan of water boil- ing, break as many eggs into cups as you would poach. 
W-heir the water boils, put in the eggs, have an egg- flice ready to take them out with, lay them on the fpi- 
nage, and garnifh the dilh with orange cut into quar- ters, with melted butter in a cup. 
7s boil fyinagc, ’when you have not room on the fire to do it by itfelf. 

Have a tin-box, or any other thing that Ihuts very 
clofe, put in your fpinage, cover it fo clofe as no water can get it, and put it into water, or a pot of liquor, or anything you are boiling. It will take about an hour,- if the pot-or copper boils. In the fame manner you may 
boil peas without water. 

jdfparagus forced it? French rolls. 
Take three French rolls, take out all the crumb by fifft cutting a piece of the top-cruft dflf; but be careful that the cruft fits again the fame place. Fry the rolisr brown in freih butter; then take a pint of cream, Ihe 

yolks'of fix eggs beat fine, a little fait and nutmeg, ftir them well together over a flow fire till it begins to be 
thick. Have ready a hundred of fmall grafs boiled, then fave tops enough to flick the rolls with, the reft cut fmall and put into the cream, fill the loaves with them- Before you fry the rolls, make holes thick in the top- cruft, and flick the grafs in ; then lay on the piece of cruft, and Hick the grafs in, that it may look as if it 
were growing." It makes a pretty fide difh at a fecond courfe. 

To make oyfitr loaves. 
Fry the French rolls as above, take half -a pint of oyfters, flew them in their own liquor, then take out the oyfters with a fork, ftrain the liquor to them, put them into a fauCe-pan again, with a glafs of white wine, 

a little beaten mace, a little grated nutmeg, a quarter of a pound of butter rolled in flour; {hake them well together, then put them into the rolls ; and thefe make a pretty fide-diih for a firft courfe. You may rub in the 
crumbs of two rolls, and tofs up with the oyfters. 

To 
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To Jie’iu parfnips. 

Boil"them tender, fcrape them from the duft, cat 
them into dices, put them into a fauce-pan, with cream enough ; for fauce, a piece of butter rolled in flour, a little fait, and (hake the fauce-pan often. When the cream boils, pour them into a plate for a corner-dilh, . 
or a iide-difh at fupper. 

To majh parfnips. 
Boil them tender, fcrape them clean, then fcrape all the foft into a fauce-pan, put as much milk or cream as will flew them. Keep them ftirring, and, when • 

quite thick* ftirin a good piece of butter, and fend ' 
them to table. 

To flew cucumbers. 
Pare twelve cucumbers, and flice them as thick as ■ a half-crown, lay them in a coarfe cloth to drain, and, when they are dry, flour them and fry them brown in frelh butter; then take them out with an egg^flice, lay them in a plate before the fire, and have ready one cucumber whole, cut a long piece out of the fide, and fcoop out all the pulp ; have ready fried onions peeled 

and diced, and fried brown with the fliced cucumber. ^ Fill the whole cucumber with the fried onion, feafon ; with pepper and fait; put on the piece you cut out, and • tie it round with a packthread. Fry it brown, firft flour- ing it, then take it out of the pan, and keep it hot; keep • 
the pan on the fire, and with one hand put in a little flour, while' with the other you Air it. When it is thick, . 
put in two or three fpoonfuls of water, and half a pint of white or red wine, two fpoonfuls of catchup, Air it together, put in three blades of mace, four cloves, half a nutmeg, a little pepper and fait, all beat line toge- ther; Air it into the fauce pan, then throw in your cu- cumbers, give them a tofs or two, then lay the whole cucumbers in the middle, the reA round, pour the fauce all over, untie the cucumbers before you lay it into the dilh. Garnilh the dilh with fried onions, and fend it to 
table hot, This is a pretty fide-difh at a firA courfe. - 

To 
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To ragoo French beans. 

Take a quarter of a peck of French beans, fixing them, do not fplit them, cut them in three acrofs, lay them in fait and water, then take them out, and dry them in a cqarfe cloth, fry them brown, thed pour out all the fat, put in a quarter of a pint of hot water, ftir it into the pan by degrees, let it boil, then take a quar- ter of a pound of freih butter rolled in a very little flour, two fpoonfuls of catchup, one fpoonful of mulhroom- pickle, and four of white wine, an onion ftuckwith fix cloves, two or three blades of mace beat, half a nutmeg grated, a little pepper and fait; ftir it all together for a few minutes, then throw'in the beans; lhake the pan fora minute or two, takeout the onion, and pour them into your difh. This is a pretty fide-difh, and you may garrrilh with what you fancy, either pickled French 
beans, mulhrooms, or famphire, or any thing elfe. 

A ragoo of beans, with a force. 
Ragoo them as above, take two large carrots, fcrape and boil them tender, then mafh them in a pan, feafon with pepper and fait, mix them with a little piece of • butter and the yolks of two raw eggs. Make it into 

what fitape you pleafe, and baking it a quarter of an hour in a quick oven will do, but a tin oven is the beft ; lay it in the middle of the difii, and the ragoo round. 
Serve it up hot for a firft courfe. 

Or this way, beans ragoo'd with cabbage. 
Take a nice little cabbage about as big as a pint- bafon ; when the outfide leaves, top, and ftalks, are cut off, half-boil it, cut a hole in the middle pretty big, take what you cut out and chop it very fine, with a few of the beans boiled, a carrot boiled and mafiied, 

and a turnip boiled; mafti all together, put them into a fauce-pan, feafon them with pepper, fall, and puc- meg, a good piece of butter, ftew them a few minutes over the lire, liirring the pan often. In the mean time put the cabbage into a fauce-pan, but take gfeat care it does not fall to pieces; put to it four fpoonfuls of 
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water, two of wine, and one of catchup; have a 
fpoonful of mufhroom-pickle, a piece of butter rolled in a little flour, a very little pepper, cover it clofe, and 
let it ftew foftly till it is tender; then take it up care- fully and lay it in the middle of the difh, pour your 
maflied roots in the middle to fill it up high, and your ragoo round it. You may add the liquor the cabbage 
was ftewed in, -and fend it to table hot. This will do for a top, bottom, middle, or fide dilh. When beans 
are not to be had, you may cut carrots and turnips into little flices, and fry them ; the carrots in little 
round flices, the turnips in pieces about two inches long, and as thick as one’s finger, and tofs them up in 
the ragoo. 

Beans ragoo'd ‘with parfnips. 
Take two large parfnips, fcrape them clean, and boil them in water. When tender, take them up, fcrape all the foft into a fauce-pan, add to them four fpoon- 

fuls of cream, a piece of butter as big as a hen’s egg, chop them in the fauce-pan well; and when they are quite quick, heap them up in the middle of the difli, and 
the ragoo. round. 

Beans ragoo'd •with potatoes. 
Boil two pounds of potatoes foft, then peel them, put them into a fauce-pan, put to them half a pint of 

milk, ftir them about, and a little fait; then Air in a quarter of a pound of butter, keep ftirring all the time till it is fo thick that you can’t Air the fpoon in it hardly for AHFnefs, then put it into a halfpenny Welfh dilh, firlt buttering the dilh. Heap them as high as they will lie, flour them, pour a little melted butter over it, and then a few crumbs of bread. Set it into a tin oven be- fore the fire; and when brown, lay it in the middle of the difli, (take great care yon don’t malh it), pour 
your ragpo round it, and fend it to table hot. 

To ragoo celery. 
Wash and make a bunch of celery very clean, cut it in pieces, about two inches long, put it into a flew- pan 
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pan with juft as much water as will cover it, tie three or four blades of mace, two or three cloves, about twenty corns of whole pepper in a muflin rag loofe, put it into the ftew-pan, a little onion, a little bundle 
of fweet herbs; cover it clofe, and let it ftew foftly till 
tender; then take out the fpice, onion and fweet-herbs, 
put in half an ounce of truffles and morels, two fpoon- fuls of catchup, a gill of red wine, a piece of butter as big as an egg rolled in flour, fix farthing French rolls, feafon with fait to your palate, ftir it all together, co- ver it clofe, and let it ftew till the fauce is thick and good. Take care that the roll do not break, ftiake your pan often ; when it is enough, difli it up, and garnilh with lemon. The yolks of fix hard eggs, or more, put in with the rolls, will make it a fine dilh. This for a firft courfe. If you would have it white, put in white wine in- 
ftead of red, and feme cream for a fecond courfe. 

To ragoo mujhr007ns. 
Peel and ferape the flaps, put a quart into a fauce- pan, a very little fait, fet them on a quick fire, let them 

boil up, then take them off, put to them a gill of red 
wine, a quarter of a pound of butter rolled in a little flour, a little nutmeg, a little beaten mace, fet it on the 
fire, ftir it now and then; when it is thick, and fine, have ready the yolks of fix eggs hot and boiled in a bladder hard, lay it in the middle of your di(h, and pour 
the ragoo over it. Garnilh with broiled muihrooms. 

A pretty dijh of eggs. 
Boil fix eggs hard, peel them and cut them into thin flices, put a quarter of a pound of butter into the ftew-pan, then put in your eggs and fry them quick. Half a quarter of an hour will do them. You muft be 

-very careful not to break them, throw over them pep- per, fait, and nutmeg, lay them in your difli before 
the fire, pour out all the fat, {hake in a little flour, and have ready two (halots cut fmall; throw them into the pan, pour in a quarter of a pint of white wine, a little 
juice of lemon, and a little piece of butter rolled in 

flour. 
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flour. Stir all together till it is thick ; it you have not fauce enough, put in a little more wine, toaft fome thin 
flices of bread cut three corner-ways, and lay round your difli, pour the fauce all over, and fend it to table hot. You may put fweet oil on the toaft, if it be a- 
greeable. 

Eggs a la tripe. 
Boil your eggs hard, take off the (hells and cut them long-ways in four quarters, put a little butter into a ftew-pan, let it melt, (hake in a little flour, dir it with 

a fpoon, then put in your eggs, throw a little grated nutmeg all over, a little fait, a good deal of Hired parfley ; (hake your pan round, pour in a little cream, tofs the pan round carefully, that you do not break the eggs. When your fauce is thick and line, take up your eggs, pour the fauce all over them, and garnilh with 
lemon. 

Jfricafy of eggs. 
Boil eight eggs hard, take off the (hells, cut them into quarters, have ready half a pint of cream, and a quarter of a pound of frefli butter ; ftir it together over the fire till it is thick and fmooth, lay the eggs in the difli, and pour the fauce all over. Garnifli with the hard yolks of three eggs cut in two, and lay round the edge of the difli. 

A ragoo o f eggs. 
Boil twelve eggs hard, take off the (hells, and with a little knife very carefully cut the white acrofs long- ways, fo that the white may be in two halves, and the yolks whole. Be careful neither to break the whites nor yolks, take a quarter of a pint of pickled mufh- rooms chopped very fine, half an ounce' of truffles and 

morels, boiled in three or four fpoonfuls of water, lave the water, and chop the truffles and morels very fmall, boil a little parfley, chop it fine, mix them together with the truffle-water you faved, grate a little nutmeg in, a little beaten mace, put it into a fauce-pan with three fpoonfuls of water, a gill of red-wine, one fpoon- 
ful of catchup, a piece of butter as big as a large wal- 

nut, 
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hiU, rolled in flour, ftir all together, and let it boil. In the mean time get ready your eggs, lay the yolks and whites in order in your difh, the hollow parts of the whites uppermoft, that they may be filled ; take feme crumbs of bread, and fry them brown and crifp, as you do for larks, with which fill up the whites of the eggs as high as they will lie, then pour in your fauce ail over, and garnilh with fried crumbs of bread. This is 
a very genteel pretty difh, if it be well done. 

To “broil eggs. 
Cut a toaft round a quartern loaf, toafl it brown, lay it on your difh, butter it, and very carefully break fix or eight eggs on the toaft, and take a red hot flio- vel and hold over them. When they are done, fqueeze a Seville orange over them, grate a little nutmeg over it, and ferve it up for a fide-plate. Or you may poach your eggs and lay them on a toaft; or toaft your bread crifp, and pour a little boiling water over it; feafon it 

with a little fait, and then lay your poached eggs on it. 
To drefs eggs •with bread. 

Take a penny-loaf, foak it in a quart of hot milk 
for two hours, or till the bread is foft, then ftrain it through a coarfe fieve, put to it two fpoonfuls of orange- 
flour water, or rofe-water ; fweeten it, grate in a lit- tle nutmeg, take a little difh, butter the bottom of it, 
break in as many eggs as will cover the bottom of the difh, pour in the bread and milk, fet it in a tin-oven before the fire, and half an hour will bake it; it will do «n a chaffing-difh of coals. Cover it clofe before the fire, or bake it in a flow oven. 

To farce eggs. 
Get two cabbage-lettuces, feald them, with a few Tnufhrooms, parfley, forrel, and chervil; then chop them very final], with the yolks of hard eggs, feafoned with fait and nutmeg ; then ftew them in butter; and when they are enough, put in a little cream, then pour , them into the bottom of a difh. Take the whites, and 

U chop 
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chop them very fine with parfley, nutmeg, and fak. Lay this round the brim of the difh, and run a red-hot 
fire-fhovel over it, to brown it. 

Eggs with lettuce. 
Scald fome cabbage-lettuee in fair water, fqueeze them well, then flice them and tofs them up in a'fauce- pan with a piece of butter ; feafon them with pepper, 

fait, and a little nutmeg. Let them ftew half an hour/ chop them well together; when they are enough, lay them in your difh, fry fome eggs nicely in butter and 
lay on them. Garnifh with Seville orange. 

To fry eggs as round as bails. 
Having a deep frying-pan, and three pints of clari- 

rilled butter, beat it as hot as for fritters, and ftir it with a kick, till it runs round like a whirlpool; then break an egg into the middle, and turn it round with your flick, till it be as hard as a poached egg ; the whirling round of the butter will make it as round as 
a ball, then take it up with a flice, and put it in a diih before the fire: they will keep hot half an hour, and 
yet be foft; fo you may do as many as you pleafe. You 
may ferve thefe with what you pleafe, nothing bet- . ter than ftewed fpinage, and garnifh .with orange. 

Ts make an egg as big as t’wenty. 
Part the yolks from the whites, drain them both fepavate through a fieve, tie the yolks up in a bladder, 

in the form of a ball. Boil them hard, then put this 
ball into another bladder, and the whites round it; tie it up oval falhion, and boil it. Thefe are ufed for grand fnllads. This is very pretty for a ragoo, boil five or fix yolks together, and lay. in the middle of the ragoo of eggs; and fo you may make them of any fize you pTeafe. 

To make a grand difs of eggs. 
You muft break as many eggs as the yolks will fill; a pint bafon, the whites by themfelves, tie the yolks by themfelves in a bladder round: boil them hard, then 

have a wooden-bowl that will hold a quart, made like two 
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two butter difhes, but in the fhape of an egg, with a hole through one at the top. You are to obferve, when | you boil the yolks, to run a packthread through, and leaving a quarter of a yard hanging out. VYhen the yolk is boiled hard, put it into the bowl difh ; but be 
careful to hang it fo as to be in the middle. The firing being drawn through the hole, then clap the two bowls together, and tie them tight, and with a funnel pour in the whites through the hole ; then ftop the hole clofe, and boil it hard. It will take an hour. When it is boiled enough, carefully open it, and cut theftring clofe. In the mean time take twenty eggs, beat them well, the yolk-s by thcmfelves, ami the whites by them- felves; divide the whites into two, and boil them in bladders the fhape of an egg. When they are boiled 
hard, cut one in two long-ways, and one crofs-ways, 
and with a fine fharp knife cut out fome of the white in the middle; lay the great egg in the middle, the two 
long halves on each fide, with the hollow part upper- -moft, and the two round flat between. Take an ounce 
ot truffles and morels, cut them very fmall,-boil them in half a pint of water till they are tender, then take :» 
pint of frefti muihrooms clean picked, waflied, and chopped final], and put into the truffles and morels. Let them boil, add a little fait, a little beaten nutmeg, a Ifttle beaten mace, and add a gill of pickled muihrooms 
chopped fine. Boil lixteen of the yolks hard in.a blad- der, then chop them, and mix them with the other in- 
gredients; thicken it with a lump of butter rolled iu Hour, ftsaking your iauce pan round till hot and thick, 

:,lher fill the round with tin's, turn them down again, and fill the two long cues; what remains, fave to put into the fauce-pan. Take a pint of cream,, a quarter of a pound of butter, the other four yolks beat fine, a gill 
of white wine, a giil of pickled mufhrooms, a little beaten mace, and a little nutmeg ; put all into the fauce- pan to the other ingredients, and ftir all well together one way till it is thick and fine ; pour it over all, and garnifti with notched lemon. This is a grand dilh at a fecond courfe : or you may mix it up with red wine and butter, and it will do fora fir ft courfe. 

u 2 r# 
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To make a pretty dijh of whites of eggs. 

Take the whites of twelve eggs, beat them up witli four fpooufuls of rofe-water, a little grated lemon-peel, 
a little nutmeg, and fweeten with fugar: mix them well, boil them in four bladders, tie them in the fliape of an egg, and boil them hard. They will take half an hour. Lay them in your difh ; when cold mix half a pint of thick cream, a gill of fack, and half the juice of a Seville Orange. Mix all together, fweeten with fine fugar, and pour over the eggs. Serve it up for a 
fide-difii at fupper, or when you pleafe. 

To drefs beans in ragoo. 
You muft boil your beans fo that the (kins will dipt off. Take about a'quart, feafon them with pepper, 

fidt, and nutmeg, then flour them, and have ready fame butter in a ftew-pan, throw in your beans, fry 
them of a fine brown, then drain them from the fat, 
and lay them in your diih. Have ready, a quarter of a pound of butter melted, and half a pint of blanched beans boiled, and beat in a mortar, with a very little pepper, fait, and nutmeg: then by degrees mix them 
in the butter, and pour over the other beans. Garnilh with a boiled and fried bean, and fo on till you fill the rim of your dilh. They are very good without frying, 
and only plain butter melted over them. 

dn amulet of beans. 
Blanch your beans, and fry them in fweet butter, 

with a little parfley, pour out the butter, and pour in fome cream. Let it fimmer, (baking your pan; feafon with pepper, fait, and nutmeg, thicken with three or four yolks of eggs, have ready a pint of cream thicken - ed with the yolks of four eggs, feafon with a little fait, pour it in your difh, and lay your beans on the amulet, and ferve it up hot. The fame way you may drefs mufhrooms, truffles, 
green peal'e, afparagus, and artichoke-bottoms, Ipinage 
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forrel,. 6 c. all being firft cut into fmal! pieces, or fhred fine. 

To make a lean tanfey. 
Take two quarts of beans, blanch and beat them 

very fine in a mortar; feafon with pepper, fait, and mace ; then put iu the yolks of fix eggs, and a quar- ter of a pound of buttgr, a pint of Cream, half a pint 
of fack, and fweeten to your palate. Soak four Na- ples bifcuits in half a pint of milk, mix them with the 
other ingredients. Butter a pan, and bake it, then turn it on a dilh, and flick citron and orange-peel candied, cut fmall, and ftuck about it. Garnilh with Seville 
orange. 

To make a water tanfey. 
Take twelve eggs, beat them very well,, half a man- chet grated, and frfted through a cullender, or half a 

penny roll, half a pint of fair water. Colour it with the juice of fpinage, and one fmall fprig of tanfey beat to- gether; fcafon it with fugar to your palate, a little fait, 
a fmal] nutmeg grated, two or three fpoonfuls of rofe- water, put it into a fkiljet, ftir it all one way, and let it thicken like a hfifty-pudding ; then bake it, or you 
may butter a ftew-pan, and put it into. Butter a dilh, and lay' over it: when one fide is enough, turn it with 
the dilh, and flip the other fide into the pan. When that is done, fet it into a mafl'ereen, throw fugar all 
over, and garnifti with orange. 

Peafe Frangoife. 
Take a quart of fhelled peafe, cut a la-ge Spanilh onion, or two middling ones, fmall, and two cabbage or Silelia lettuces cut fmall, put them into a fauce-pan, with half a pint of Water, feafon them wdth a little fait, 

a little beaten pepper, and a little beaten mace and nut- meg. Cover them clofe, and let them flew a quarter of 
an hour, then put in a quarter of a pound of frelh but- ter rolled in a little flour, a fpoonful of catchup, a lit- tle piece of burnt butter as big as a nutmeg ; cover 
them clofe, and let it fimmcr foftly an hour, often 

U 3 fhaking 
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{baking the pan. When it is enough, ferve it up for a lide-di!h. For an alteration you may ftew the ingredients as above : then take a fmall cabbage-lettuce, and half- boil it, then drain it, cut the ftalks flat at the bottom, fo that it will (land firm in the difli, and with a knife very carefully cut out the middle, leaving the outfide leaves whole. Put what you cut out into a fauce-pan, chop it, and put a piece of butter, a little pepper, fair, 
and nutmeg, the yolk of a hard egg chopped, a few crumbs of bread, mix all together, and, when it is hot, fill your cabbage; put fome butter into a ftew-pan, tie your cabbage, and fry it till you think it is enough, then take it up, untie it, and firlt pour the ingredients of peafe into your difli, fet th^ forced cabbage in the middle, and have ready four artichoke-bottoms fried, and cut in two, and laid round the difli. This will do for a top difli. 

Green peafe ‘with cream. 
Take a quart of fine green peafe, put them into 

* ftew-pan with a piece of butter, as big as an egg, rolled in a little flour, feafon them with a little fait and nutmeg, a bit of fugar as big as a nutmeg, a little bun- clle of fweet herbs, fome parfley chopped fine, a quarter of a pint of boiling water. Cover them clofe, <ind let them ftew very foftly half an hour, then pour in a quar- ter of a pint of good cream. Give it one boil, and ferve 
it up for a fide-plate. 

j4 farce meagre-cabbage. 
Take a white-heart cabbage as big as the bottom 

of a plate, let it boil five minutes in water,' then drain it, cut the ftalk flat to ftand in the difti, then carefully open the leaves, and take out the infide, leaving the 
outfide leaves whole. Chop what you take out very fine, take the flefh of two or three flounders or plaife clean from the bone: chop it, with the cabbage and the jmlks and whites of Tour hard eggs, a handful of picked parfley, beat all together in a mortar, with a quarter of a pound-of melted butter; mix it up with 
the yolk of an egg, and a few crumbs of bread, fill 
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the cabbage, and tie it together, put it into a deep ftew-pan, or fauce-pan, put to it half a pint of water, a quarter of a pound of butter rolled in a little flour, the yolks of four hard eggs, an onion ftuck with fix cloves, whole pepper and mace tied in a muflin rag, half an ounce of truffles and morels, a fpoonful of catch- 
up, a few pickled mufhrooros; cover it clofe, and let it limmer an hour. If you find it is not enough, you muft do it longer. When it is done, lay it in your difli, 
untie it, and pour the fauce over it. 

To farce cucumbers. 
Take fix large cucumbers, cut a piece off the top, and fcoop out all the pulp; take a large white cabbage 

boiled tender, take only the heart, chop it fine, cut a large onion fine, fhred fome parfley and pickled mufh- rooms fmall, two hard eggs chopped very fine, feafon it with pepper, fait, and nutmeg ; Huff your cucumbers full, and put on the pieces, tie them with a packthread, 
and fry them in butter of a light brown ; have the fol- lowing fauce ready: take a quarter of a pint of red wine, a quarter of a pint of boiling water, a fmall onion chopped fine, a little pepper and fait, a piece of butter as big as a walnut, rolled in flour; when the cucum- bers are enough, lay them in your difli, pour the fat out of the pan, and pour in this fauce, let it boil, and 
have ready the yolks of two eggs beat fine, mixed with two or three fpoonfulaof the fauce, then turn them into the pan, let them boil, keep it ftirring all the time, 
untie the firings, and pour the fauce over. Serve it up for a fide difli. Garnilh with the tops. 

To feiu cucumbers. 
Take fix large cucumbers, flice them; take fix large onions, peel and cut them in thin dices, fry them both brown, then drain them and pour out the fat, put 

them into the pan again, with three fpoonfuls of hot water, a quarter of a pound of butter rolled in flour, and a tea-fpoonful of muftard ; feafon with pepper and fait, and let them flew a quarter of an hour foftly, fhaking 
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fhaking the pan often. When they are enough, difh 
them up. 

Fried celery. 
Take fix or eight heads of celery, cm off the green 

tops, and take off the outfide {talks, ttafh them clean, 
and pare the roots clean: then have ready half a pint of white wine, the yolks of three eggs beat fine, and a little fait and nutmeg; mix all well together with flour into a batter, dip every head into the batter, and fry them in butter. When enough, lay them in your difh, and pour melted butter over them. 

Celery ’with cream. 
Wash and clean fix or eight.heads of celery, cut them about three inches long, boil them tender, pour away 

all the water, and take the yolks of four eggs beat fine, half a pint of cream, a little fait and nutmeg, pour it over, keeping the pan fhaking all the while. When it 
begins to be thick, difh it up. 

Cauliflo’wers fried. 
Take two fine cauliflowers, boil them in milk and 

water, then leave one whole, and pull the other to pieces; take-half a pound of butter, with two fpoonfuls of water, a little duft of flour, and melt the butter in a flew-pan ; then put in the whole Cauliflower cut in two, and the other pulled to pieces, and fry it till it is of a very light brown. Seafon it with pepper and fait. When it is enough, lay the two-halves in the middle, and pour the reft all over. 
To make an oatmeal pudding. 

Take a pint of fine oatmeal, boil it in three pints of new milk, ftirring it till it is as thick as a hafty-pud- ding ; take it off, and ftir in half a pound of frefh but- ter, a little beaten inace and nutmeg, and a gill of fack ; then heat up eight eggs, half the whites, ftir all well together, lay puff-paite all over the difh, pour in the pudding, and bake it half an hour. Or you may boil 
To 
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To make a potatoe pudding. 

Take a quart of potatoes, boil them foft, peel them, 
and mafh them with the back of a fpooti, and rub them through a lieve, to have them fine and fmooth; take half a pound of frelh butter melted, half a pound of 
fine fugar, fo beat them well together till they are very fmooth, beat fix eggs, whites and all, ftir them in, and a glafs of fack or brandy. Yon may add half a pound 
of currants, boil it half an hour, melt butter with a glafs of white wine ; fweeten w'ith fugar, and pour over it. You may bake it in a dilh, with puff-pafte all round the dilh, and at the bottom. 

To make a Jecond potatoe pudding. 
Boil two pounds of potatoes, and beat them in a 

mortar fine, beat in half a pound of melted butter, boil k half an hour, pour melted butter over it, with a glals of white wine or the juice of a Seville orange, and 
throw fugar all over the pudding and dilh. 

To make a third fort of potatoe pudding. 
Take two pounds of white potatoes, boil them foft, 

peel and beat them in a mortar, or drain them through a fieve till they are quite fine ; then mix in half a pound of frelh butter melted, then beat up the yolks of eight eggs and three whites, ftir them in, and half a pound ot white fugar finely pounded, half a pint of fack, ftix it well together, grate in half a large nutmeg, and liic in half a pint of cream, make a puff-pafte, and lay all over your dilh and round the edges ; pour in the pud« ding, and bake it of a fine light brown. For change, put in half a pound of currants ; or you may ftrew over the top half an ounce of citron and 
orange-peel cut thin, before you put it into the oven. 

To make an orange pudding. 
Take the yolks of fixteen eggs, beat them well, with half a pound of melted butter, grate in the rhind of two 

fine Seville oranges, beat in half a pound of fine fugar, 
tw<* 
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two fpoonfuls of orange-flower water, two of rofe-wit- ter, a gill of fack, half a pint of cream, two Naples j 
bifcuits, or the crumb of a halfpenny roll foaked in the cream, and mix all well together. Make a thin puff- pafte, and lay all over the difb and round the rim, pour , in the pudding and bake it. It will take about as long 
baking as a cullard. 

To make a fecond fort of orange pudding. 
You mufi: take fixteen yolks of eggs, beat them fine, mix them with half a pound of frefh butter melted, ’ and half a pound of fugar, a little rofe-water, and a 

little nutmeg. Cut the peel of a fine .large Seville 
orange fo thin as none of the white appears, beat it fine in a mortar till it is like a patle, and by degrees • 
mix in the above ingredients all together ; then lay a pnff-palle all over the difh, pour in the ingredients, and j 
bake it. 

To make a third orange pudding. 
You muft take two large Seville oranges, and grate off the rhind as far as they are yellow ; then put your oranges in fair water, and let them boil till they are .1 tender. Shift the water three or four times to take out' ■* the bitternefs; when they are tender, cut them open and take away the feeds and firings, and beat the other 

part in a mortar, with half a pound of fugar, till it is a pafte ; then put to it the yolks of fix eggs, three or four fpoonfuls of thick cream, half a Naples bilcuit 
grated, mix thefe together, and melt a pound of Irc.'h \ butter very thick, and ftir it well in. When it is cold, put a little thin puff-pafte about the bottom and rim of your difh; pour in the ingredients, and bake it about 
three quarters of an hour. 

To make a fourth orange pudding. 
You muft take the outfide rhind of three Seville oran- ges, boil them in feveral waters till they are tender,' then pound them in a mortar, with three quarters of a pound of fugar ; then blanch half a pound of fweet al- monds, beat them very fine with tofe-water to keep j 
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them from oiling, then beat fixteen eggs, but fix whites, 
a pound of frelh butter, and beat all thefe together till it is light and hollow ; then lay a thin pufif-pafte all over the dilh, and put in the ingredients. Bake it with 
your tarts. 

To make a lemon pudding. 
Grate the outfide rhind of two clear lemons : then 

grate two Naples bifcuits and mix it with the grated peel, and add to it three quarters of a pound of white fugar, twelve yolks of eggs, and half the whites, three quarters of a pound of melted butter, half a pint of thick cream ; mix all well together, lay a puff-pafte all over the dilh, pour the ingredients in, and bake it. An 
hour will bake it. 

To make an almond pudding. 
Blanch half a pound of fweet almonds, and four bitter ones, in warm water, take them and pound them 

in a marble mortar, with two fpoonfuls of orange-flow- er water, and two of rofe-watcr, a gill of fack ; mix in four grated Naples bifcuits, three quarters of a pound 
of melted butter; beat eight eggs, and mix them with a quart of cream boiled, grate in half a nutmeg and a quarter of a pound of fugar ; mix all well together, 
make a thin puff-pafte and lay all over the dilh, pour in the ingredients and bake it. 

To boil an almond pudding. 
Beat a pound of fweet almonds as fmall as poflible, with three fpoonfuls of rofe-water, and a gill of fack or white wine, and mix in half a pound of frefh butter melted, with five yolks of eggs and two whites, a quart of cream, a quarter of a pound of fugar, half a nut- meg grated, one fpoonful of flour and three fpoonfuls 

of crumbs of white bread ; mix all well together, and 
boil it. It will take half andiour boiling. 

To 
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To niake a fagoe pudding. 

.Let half a pound of fagoe be waflied tvell in three ror four hot waters, then put to it a quart of new milk, 
and let it boil together till it is thick ; ftiV it carefully (for it is apt to burn), put in a Hick of cinnamon when you fet it on the fire : when it is boiled take it out: before you pour it out, ftir in half a pound of frelh but- ter, then pour it into a pan, and beat up nine eggs, 
with five of the whites and four fpoonfuls of fack; Itir all together, and fweeten to your tafte. Put in a quar- ter of a pound of currants clean walhed and rubbed, and juft plumped in two fpoonfuls of fack and two of 
rofe-water; mix all well together, lay a puff-pafte over a dilh, pour in the ingredients and bake it. 

To make a millet pudding. 
You muft get half a pound of millet feed, and after 

it is walhed and picked clean, put to it half a pound of fugar, a whole nutmeg grated, and three quarts of milk. When you have mixed all well together, break in half a pound of frefli butter ; butter your dilh, pour 
it in and bake it. 

To make a carrot pudding. 
You muft take a raw carrot, fcrapeit very clean and grate it: take half a pound of the grated carrot, and a pound of grated bread, beat up eight eggs, leave out half the whites, and mix the eggs with half a pint of cream ; then ftir in the bread and carrot, half a pound of frelh butter melted, half a pint of fack, and three fpoonfuls of orange-flower water, a nutmeg grated. 

Sweeten to your palate. Mix all well together, and if it is not thin enough, ftir in a little new milk or cream. Let it be of a moderate thicknefs, lay a puff- pafte all over the difli, and pour in the ingredients. Bake it; it will take an hour’s baking. Or you may boil it, but then you muft melt butter, and put in white wine and fugar. 
Afecond 
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\ A fecond carrot pudding. 

1 Get two penny loaves, pare off the cruft, foak {them in a quart of boiling milk, let it ftand till it is cold, then grate in two or three large carrots, then put 
t in eight eggs well beat, and three quarters of a pound I of frdh butter melted, grate in a little nutmeg, and 1 fweeten to your tafte. Cover your difli with puff-patte, 
j pour in the ingredients, and bake it an hour. 

To make a conx'/lip pudding. 
Having got the flowers of a peck of cowflips, cut. I them fmall and pound them fmall, with half a pound of Naples bifcuits grated, and three pints of cream. 

Boil them a little ; then take them off the fire and beat I up fixteen eggs, with a little cream and a little rofe- water. Sweeten to your palate. Mix it all well toge- 
ther, butter a dilh and pour it in. Bake it; and when 
it is enough, throw fine fugar over and ferve it up. Note, New milk will do in all thefe puddings, when you have no cream. 
To make a quincet apricot, or nuhite-pear plumb pudding. 

Scald your quinces very tender, pare them very 
thin, fcrape off the foft; mix it with fugar very fwcet, 
put in a little ginger and a little cinnamon. To a pint of cream you muft put three or four yolks of eggs, and ftir it into your quinces till they are of a good thick- nefs. It muft be pretty thick. So you may do apri- cots or white pear-plumbs. Butter your dilh, pour it in and bake it. 

To make a pearl barley pudding. 
Get a pound of pearl barley, walh it clean, put to 

it three quarts of new milk and half a pound of double refined fugar, a nutmeg grated ; then put it into a deep pan, and bake it with, brown bread. Take it out of 
the oven, beat up fix eggs ; mix all well up together, butter a difli, pour it in, bake it again an hour, and it will be excellent. 

X - To 
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To make a French barley pudding. 

Put to a quart of cream fix eggs well beaten, half the whites, fvveeten to your palate ; a little orange- flower water, or rofe-vvater, and a pound of melted butter; then put in fix handfuls of French barley, that has been boiled tender in milk, butter a difli, and put 
it in. It will take as long baking as a venifon-pafty. 

To make an apple pudding. 
Take twelve large pippins, pare them, and take out the cores, put them into a fauce-pan, with four or five 

fpoonfuls of water. Boil them till they are foft and 
thick ; then beat them well, ftirin a quarter of a pound of butter, a pound of loaf fugar, the juice of three le- mons, the peel of two lemons, cut thin and beat fine in a mortar, the yolks of eight eggs beat; mix all well together, bake it in a flack oven ; when it is near done, 
-throw over a little fine fugar. You may bake it in a pulf-pafte, as you do the other puddings. 

To make an Italian pudding. 
Take a pint of cream, andflice in fome French rolls, 

as much as you think will make it thick enough, beat ten eggs fine, grate a nutmeg, butter the bottom of the Bifh, flice twelve pippins into it, throw fome orange- peel and fugar over, and half a pint of red wine ; then pour your cream, bread and eggs over it; firft lay a puff-pafte at the bottom of the difh and round the -edges, and bake it half an hour. 
To make a rice pudding. 

Take a quarter of a pound of rice, put it into a 
fauce-pan, with a quart of new milk, a flick of cinna- 
mon, ftir it often, to keep i.t from flicking to the fauce- 
pan When it has boiled thick, pour it into a pan, ftir in a quarter of a pound of frcfh butter, and fugar to your palate ; grate in half a nutmeg, add three or ■four fpoonfuls of rofe-water, and ftir all well together ; when it is cold, beat up eight eggs, with half the whites, beat it all well together, butter a dilh and pour it 
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it in and bake kt You may lay a puff-pafte firfl. all over 
the difli; for change, put in a few currants, and fwcet 
meats, if you chufe it. 

A fecond rice pudding. 
Get half a pound of rice, put to it three quarts of milk, ftir in half a pound of fugar, grate a fmall nut- meg in, and break in half a pound of freflt butter; but- ier a difh, and pour it in and bake it. You may add a quarter of a pound of ourrants, for change. If you boil the rice and milk, and then ftir in the fugar, you may bake it before the fire, or in a tin-oven. You may add eggs, but it will be good without. 

A third rice pudding. 
Take fix ounces of the flour of rice, put it into a 

quart of milk, and let it boil till it is pretty thick, ftir- -ring it all the while; then pour it into a pan, ftir in 
half a pound of frefh butter and a quarter of a pound of ,fugar ; when it is cold, grate in a nutmeg, beat fix eggs with a fpoonful or two of fack, beat and ftir all well together, lay a thin puff-pafte on the bottom ,of your difh, pour- k in and bake it. 

To boil a cujlard pudding. 
Take a pint of cream, out of which take two or 

three fpoonfuls, and mix with a fpoonful of fine flour ; fet the reft to boil. When it is boiled, take it off and ftir in the cold cream, and flour very well ; when it is cool, beat up five yolks and two whites of eggs, and ftir in a little fait and fome nutmeg, and two or three 
fpoonfuls of fack ; fweeten to your palate; butter, a w^ooden bowl, and pour it in, tie a cloth over it, and boil it half an hour. When it is enough, untie the 

, cloth, turn ;the pudding out into your difh, anti pour 
melted butter over it. 

Tn make a four pudding. 
Take a quart of milk, beat up eight eggs, but four of the whites, mix with them a quarter of a pint of milk, and ftir into that four large fpoonfuls of flour, beat it well together, boil fix bitter almonds in two X 2. fpconfuls 
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fpoonfuls of water, pour the water into the eggs, blanch the almonds and beat them fine in a mortar ; then mix them in, with half a large nutmeg and a tea- 
fpoonful of fait, then mix in the reft of the milk, flour your cloth well and boil it an hour ; pour melted but- ter over it, and fugar if you like it, thrown all over. 
Obferve always, in boiling puddings, that the water boils before you put them into the pot, and have rea- dy when they are boiled, a pan of clean cold water ; 
jail give your pudding one dip in, then untie the clotk, and it will turn out, without flicking to the cloth. 

To make a batter pudding. 
Take a quart of milk, beat up fix eggs, half the whites, mix as above, fix fpoonfuls of flour, a tea- 

fpoonful of fait, and one of beaten ginger; then mix nil together, boil £it an hour and a quarter, and pour melted butter over it. You may put in eight eggs, if* you have plenty, for change, and half a pound of prunes or currants. 
To make a latter pudding without eggs. 

Take a quart of milk, mix fix fpoonfuls of flour, 
with a little of the milk firft, a tea-fpoonful of fait, two tea-fpoonfuls of beaten ginger, and two of the linfture of faffron; then mix all together, and boil it 
an hour. You may add fruit as you think proper. 

To make a grateful pudding. 
Take a pound of fine flour, and a pound of white bread grated, take eight eggs, but half the whites, 

beat them up, and mix with them a pint of new' milk, then ftir in the bread and flour, a pound of raifins Honed, a pound of currants, half a pound of fugar, a little beaten ginger ; mix all well together, and either bake or boil it. It will take three quarters of an hour’s baking. Put cream in, inftead of milk, if you have it. 
It will be an addition to the pudding. 

To make a bread pudding. 
Cut off all the cruft of a penny white loaf, and flice it thin into a quart of milk, fet it over a chaffing-difti of 
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•f coals till the bread has foaked up all the milk, then 
put in a piece of fweet butter, ftir it round, let it (land till cold; or you may boil your milk, and pour over your bread and cover it up clofe, it does full as well: then take the yolks of fix eggs, the whites of three, 
and beat them up with a little rofe-water and nutmeg, a little fait and fugar, if you chufe it. Mix all well to- gether, and boil it half an hour. 

To make a fine bread pudding. 
Take all the crumb of a ftale penny-loaf, cut it thin, a quart of cream, fet it over a flow fire, till it is fcald- j ing hot, then let it Hand till it is cold, beat up the 

bread and cream well together, grate it in fome nutmeg, take ttvelve bitter almonds, boil them in two fpoonfuls of water, pour the water to the cream and ftir it iit with a little fait, fweeten it to your palate, blanch the 
almonds and beat them in a mortar, with two fpoonfuls of rofe or orange-flower water till they are a fine pafte ; then mix them by degrees with the cream, till they are well mixed in the cream, then take the yolks of eight eggs, the whites of but four, beat them well and mix them with your cream, then mix all well together. A wooden difh is heft to bod kin; but if you boil it in a cloth, be fure to dip it in the hot water and flour it well, tie it loofe and boil it half an hour. Be fure the water boils when you put it in, and keeps boiling all the time. When it is CRough, turn it into yo\ir dilh, melt butter and pm in two or three fpoonfuls of white wine or fack, give it a boil and pour it over your pud- ding ; then ftrew a good deal of fine ftigar all over the pudding and diih, -and fend it to table hot. New milk will do, when you cannot get cream. You may for 
change put in a few currants, 

Tb maki an ordinary bread pudding. 
Take two halfpenny rolls, flice them thin, cruft 

and all, pour over therti a pint of new milk boiling hot, cover them clofe, let it Hand fome hours to foak ; then beat it well with a little melted butter, and beat up the yolks and whites of two eggs, beat all together 
well with a little fait. Boil it half an hour; when it 

X3 is 
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fugar over it. Some love a little vinegar in the butter^ It your rolls are dale and grated, they will do better;, 
add a little ginger. You may bake it with a few cur- rants. 

To make a haked-bread pudding: 
Take the crumb of a penny loaf, as much flour, the yolks of four eggs and two whites, a tea-fpoonful of 

ginger, half a pound of raifins ftoned, half a pound of currants clean wafhed and picked, a little fait. Mix : 

firfl the bread and flour, ginger, fait, and fugar to your palate, then the eggs, and as much milk as will make 
it like a good batter, then the fruit, butter the diih,. pour it in and bake it. 

To make a boiled loaf. 
Take a penny loaf, pour over it half a pint of milk’, boiling hot, cover it clofe, let it (land till it has foaked; up the milk; then tie it up in a cloth, and boil it a quarter of an hour. When it is done, lay it in your difli, pour melted butter over-it, and throw fugar all' 

over; a fpoonfcl of wine or rofe-water does as well in- 
the butter, or juice of Seville orange. A French, manchet does beft ; but there are little loaves made on purpofe for the ufe. A French roll or oat-cake does • j 
very well boiled thus. 

To make a chefntd pudding. 
Put a dozen and a half of chefnuts into a fkillet or - 

fauce pan of water, boil them a quarter of an hour, 1 

then blanch and peel them and beat them in a marble mortar, with a little orange-flower or rofe-water and lack, till they are a fine thin pafte ; then beat up twelve . eggs with half the whites, and mix them well, grate 
half a nutmeg, a little fait, mix- them with three pints of cream and half a pound of melted butter, fweeteu it to your palate, and mix all together. Lay a puff* pade all over the difh, pour in the mixture and bake it. When you can’t get cream take three pints of milk, 
beat up the yolks of four eggs and ftir into the milk. 
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fet it over the fire, flirring it all the time till it is fcald* ing hot, then mix it in the room of the cream. 

To make a fine plain baked pudding. 
You muft take a quart of milk, and put three hay- leaves into it. When it has boiled a little, with fine 

flour, make it into a hafty pudding, with a little fait, pretty thick; take it off the* fire, and Itir in half a pound of butter, a quarter of a pound of fugar, beat up twelve eggs and half the whites, (Hr all well toge- ther, lay a puff pafte all over the difii and pour in your fluff. Half an hour will bake it. 
To make pretty little cleefe curdpuddings. 

You muft take a gallon of milk, and turn it with runnet, then drain all the curd from the whey, put the 
curd into a mortar, and beat it with half a pound of frefh butter till the butter and curd are well mixed ; . then beat-fix eggs, half the whites, and ilrain them to ■ 
the curd, two Naples bifcuits, or half a penny roll grated; mix all thefe together, and fweeten to your palate; butter your patty-pans, and fill them with the 
ingredients, iiake-them, but don’t let your oven be too hot; when t}iey are done, turn them out into a 
dilh, cut citron and candied orange-peel into little nar- row bits, about an inch long, and blanched almonds 
cut in long flips, flick them here and there on the tops of the puddings, jnft as you fancy; pour melted butter with a little fack in it into the difh, and throw fine fu- gar all over the puddings and diih. They make a pret- 
ty fide-dilh. 

To make an apricot pudding.. 
Coddle fix large appricots very tender, break them very fmall, fweeten them to your talk. When they ^ are cold, add fix eggs, only two whites well beat; mix them well together witfi a pint of good cream, lay a 

puff-pafle all over your difh and pour in your ingredi- 
ents. Bake it half an hour, don’t let the oven be too 
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To make the Ipswich almond pudding. 

Steep fomewhat above three ounces of the crumb of 
white bread fliced, in a pint and a half of cream, or' i grate the bread, then beat half a pint of blanched al- monds very fine till they are like a pafte, with a little j orange-flour water, beat up the yolks of eight eggs, and the whites of four: mix all well together, put in a quarter of a pound of white fugar, and ftir in a little 
melted butter, about a quarter of a pound ; lay a flieet of puff-pafte at the-bottom of your difii, and pour in 
the ingredients. Half an hour will bake it. 

To make a vermicelli pudding. 
You muft take the yolks of two eggs, and mix it up1 ^ with as much flour as will make it pretty ftiff, fo as you | can roll itout very thin, like- a thin wafer; and when it is fo dry as-you can roll it up together without break- 1 ing, roll it as clofe as you can ; then with a fliarp knife 5 begin at one end, and cut it as-thin as you can, have | 

feme water boiling, with a little- fait in it, put in the | pafle, and juft give it a boil for a minute or tsvo ; then ; throw it into a iicve to drain, then take a pan, lay a 
layer of vermicelli and a layer-of butter, and fo on. | "When it is cool, beat it up well together, and melt the reft of the butter and pour on it; beat it well, (a pound J of butter is enough, mix half with the pafte, and the ; 
other half melt), grate the crumb of a penny loaf, and | 
mix in ; beat up ten eggs, and mix in a fmall nutmeg I grated, a gill of fack, or fome rofe. water, a tea-fpoon- j ful of fait, beat it all well together, and fwceten it to 
your palate ; grate a little lemon-peel in, and dry two | large blades of mace and beat them fine. You may, | for change, add a pound of currants nicely wafted and j pieked clean; butter the pan or dilh you bake it in, and then pour in your mixture; It will take an hour ^ 
and a half baking; but the oven muft not be too hot. If you lay a good thin cruft round the bottom of the 
diih or fides, it will be better. 

Puddings 
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Puddings for little di/hes. 

You muft take a pint of cream an$ boil it, and Hit a halfpenny loaf, and pour the cream hot over it, and cover it clofe till it is cold ; then beat it fine, and grate in half a large nutmeg, a quarter of a pound of fugar, the yolks of four eggs, but two whites well beat ; beat 
it all well together. With the half of this fill four little wooden dilhes; colour one yellow with falfron, one red with cochineal, green with the juice of fpinage, and blue'with fyrup of violets; the reft mix with an ounce of fweet almonds blanched and beat fine, and fill a difh. 
Your dilhes muft be fmall, and tie your covers over very clofe with packthread. When your pot boils, put them in. An hour will boil them ; when enough, turn them 
out in a dilh, the white one in the middle, and the four coloured ones round. When they are enough, melt fome frefli butter, with a glafs of fack, and pour over, 
and throw fugar all over the difh. The white pudding- difh muft be of a larger fize than the reft ; and be fure to butter your difhes well before you put them in, and 
don’t fill them too full. 

To make a fweetmeat pudding. 
Put a thin puff-pafte all over your difh 5 then have candied orange, and lemon-peel, and citron, of each an ounce, flice them thin, and lay them all over the 

bottom of your difh ; then beat eight yolks of eggs; - and two whites, near half a pound of fiigaf, and half a 
pound of melted butter. Beat all well together ; when the oven is ready, pour it on your fwcetmeats. An hour or lefs will bake it. The oven mult not be too hot. 

To make a fine plain pudding. 
Get a quart of milk, put into it fix laurel-leaves, . boil it, then take out your leaves, and ftir in as much, flouf as will make it a hafty-pudding pretty thick, take it off, and then ftir in half a pound of butter, then a 

quarter of a pound of fugar, a fmall nutmeg grated, and twelve yolks and fix whites of eggs well beaten. 
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Mix all well together, butter a difli, and put in your fluff. A little more than half an hour will bake it. 

To make a ratijia pudding. 
Get a quart of cream, boil it with four or five laurel leaves} then take them out, and break in half a pound of Naples bifcuits, half a pound of butter, fome fack, 

nutmeg, and a little fait; take it off the fire, cover it up, when it is almoftcold, put in two ounces of blanch- ed almonds beat fine, and the yolks of five eggs. Mix 
all well together, and bake it in a moderate oven half an hour. Scrape fugar on it as it goes into the oven. 

To make a bread and butter pudding-. 
Get a penny loaf, and cut it into thin flices of bread 

and butter as you do for tea. Butter your dilh as you cut them, lay flices all over the difli, then drew a few 
currants clean wafhed and picked, then a row of bread and butter, then a few currants, and fo on till all your bread, and butter is in ; then take a pint of milk, beat up four eggs, a little fait, half a nutmeg grated, mix. all together with fugar to yourtafte; pour this over the bread, and bake it half an hour. A puff-pafle un- der does beft. You may put in two fpoonfuls of rofe- water. 

To make a boiled, rice-pudding. 
Having got a, quarter of a pound of the flour of rice,, put it over the fire with a pint of milk, and keep it flirring conftantiy, that it may not clod nor burn. 

When it is of a good thicknefs, take it off, and pour it into an earthen pan ^ ftir in half a pound of butter very fmooth, and half a pint of cream or new milk, fweeten to your palate,, grate in half a nutmeg and the outward rhind of a lemon. Beat up the yolks of fix eggs and two whites, beat all well together; boil it either in fmall china bafons or wooden bowls.. When boiled, turn them into a difli, pour melted butter over 
thejn,. with a little fack, and throw fugar all over; 

To- 
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To make a cheap rice-pudding. 

Get a quarter of a pound of rice and half a pound 
of raifins iloned, and tie them in a cloth. Give the rice a great deal of room to fwell. Boil it two hours: when it is enough, turn it into your dilh, and pour melted butter and fugar over it, with a little nutmeg. 

To make a cheap plain rice-pudding. 
Get a quarter of a pound of rice, tie it in a cloth, j but give room for fwelling. Boil it an hour, then take 

: it up, untie it, and with a fpoon ftir in a quarter of a | pouad of butter, grate fome nutmeg, and fweeten to your tafte, then tie it up clofe, and boil it another hour; then take it up, turn it into your difh, and pour melted 
butter over it. 

To make a cheap laked rice-pudding. 
Yuu mull take a quarter of a pound of rice, boil it in a quart of new milk, ftir it, that it does not burn; when it begins to be thick, take it off, let it (land till it is a little cool, then ftir in w'ell a quarter of a pound 

of butter, and fugar to your palate; grate a fmall nut- 
meg, butter your di(h, pour it in, and bake it. 

To' make a fpinagepudding. 
Take a quarter of a peck of fpinage, picked and ■vvafticd clean, put it into a fauce-pan, with a little fait, cover it clofe, and, when it is boiled juft tender, throw it into a fteve to drain ; then chop it with a knife, beat up fix eggs, mix well with it half a pint of cream, and a ftale roll grated fine, a little nutmeg, and a quarter 

¥ of a pound of melted butter; ftir all well together, put it into the fauce-pan you boiled the fpinage, and keep ftirring it all the time till it begins to thicken ; then wet and flour your doth very well, tie it up, and 
boil it an hour. When it is enough, turn it into your 
difti, pour melted butter over it, and the juice of a Se- ville orange, if you like it; as to fugar, you muft add 
or let it alone, juft to your tafte. You may bake it ; 
but then you Qiould put in a quarter of a pound of fu- 

gar. 
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gar. You may add bifcuit in the room of bread, if 
you like it better. 

To make a quaking pudding. 
Take a pint of good cream, fix eggs, and half the whites, beat them well, and mix with the cream ; grate 

a little nutmeg in, add a little fait, and a little rofe- water, if it be agreeable ; grate in the crumb of a halfpenny roll, or a fpoonful of flour, firft mixed with 
a little of the cream, or a fpoonful of the flour of rice, which you pleafe. Butter a cloth well, and flour it: 
then put in your mixture, tie it not too clofe, and boil it half an hour fall. Be fure the water boils before you 
put it in. 

To make a cream pudding. 
Take a quart of cream, boil it with a blade of mace, 

and half a nutmeg grated, let it cool, beat up eight eggs and three whites, drain them well, mix a fpoonful 
of flour with them, a quarter of a pound of almonds blanched, and beat very fine, with a fpoonful of orange- 
flower or rofe-water, mix with the eggs, then by de- grees mix in the cream, beat all well together, take a thick cloth, wet it and flour it well, pour in your fluff, tie it clofe, and boil it half an hour. Let the water boil all the time faft ; when it is done turn it into your di(h, pour melted butter over, with a little fack, and throw fine fugar all over it. 

To make a prune pudding. 
Take a quart of milk, beat fix eggs, half the whites, 

with half a pint of the milk and four fpoonfuls of flour, a little fait, and two fpoonfuls of beaten ginger ; then by degrees mix in all the milk, and a pound of prunes, tie it in a cloth, boil it an hour, melt butter, and pour over it. Daml'ons eat well, done this way, in the room 
of prunes. 

To make a fpoonful pudding. 
Take a fpoonful of flour, a fpoonful of cream or 

milk, an egg, a little nutmeg, ginger, and fait; mix 
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jrfl together, and boil it in a little wooden dilh half an 
hour. You may add a few currants. 

To 7nake an apple pudding. 
Make a good puff-pa(le, roll it out half an inch thick, pare your apples, and core them, enough to fill 

the cruft, and clofe it up, tie it in a cloth, and boil if* If a fmall pudding, two hours: If a large one, three- 
or four hours. When it is enough, turn it into youf difh, cut a piece of the cruft out of the top, butter and fugar it to your palate ; lay on thf cruft again, and fend it to table hot. A pear pudding make the fame way? and thus you may make a damfon pudding, or any fort of plumbs, apricots, cherries, or mulberries,, and ard very fine. 

To make yeajl dumplings. 
First make a light dough as for bread, with flout:, water, fait, and yeaft, cover with a cloth, and fet it 

before the fire for half an hour ; then have a fauce-paB of water on the fire, and, when it boils, take thf dough, and make it into little round balls, as big as a large hen’s egg ; then flat them with yonr hand, and put them into the boiling water; a few minutes boils them. Take great care they don’t fall to the bottom of the pot or fauce-pan ; for then they will be heavy; a"d be fure to keep the water boiling all the time. When they are enough, (which they will be in ten mi- 
nutes or lefs), take them up, lay them in your difh, and have melted butter in a cup. As good a way as any to fave trouble, is to fend to the baker’s for half a 
quartern of dough, (which will make a great many), and then you have only the trouble of boiling it. 

To make Norfolk dumplings. 
Mix a good thick batter, as for pancakes; take half 

a pint of milk, two eggs, a little fait, and make it into a batter with flour. Have ready a clean fauce pan cf water boiling, into which drop this batter. Be fure the water boils faft, and twro or three minutes will boil them; then throw them into a fieve to drain the water 
away, then turn them into a difti, and ftir a lump of 

Y frclh 
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frefh butter into them ; eat them hot, and they are very 
good. 

To make hard dumplingt. 
Mix flour and water, with a little fait, like a pafte, roll them in balls as big as a turkey’s egg, roll them in a little flour, have the water boiling, throw them in the water, and half an hour will boil them. They are beft boiled with a good piece of beef. You may add, 

for change, a few currants. Have melted butter in a cup. 
Another luay to make hard dumplings. 

Rub into your flour firft a good piece of butter, 
then make it like a cruft for a pie ; make them up, and boil them as above. 

To make apple dumplings. 
Mark a good puff-pafte, pare fome large apples, cut them in quarters, and take out the cores very nicely; take a piece of cruft, and roll it round, enough for one apple: if they are big, they will not look pretty; fo roll the cruft round each apple, and make them round like a ball, with.a little flour in your hand. Have a pot of water boiling, take a clean cloth, dip it in the water, and (hake flour over it; tie each dumpling by itfelf, and put them in the water boiling, which keep boiling all the time ; and if your cruft is light and good, and the apples not too large, half an hour will boil them ; but, if the apples be large, they will take an 

hour’s boiling. When they are enough, take them up, and lay them in a difn ; throw fine fugar all over them, and fend them to table. Have good frefh butter melt- 
ed in a cup, and fine beaten fugar in a faucer. 

Another way to make apple dumplings. 
Make a good puff-pafte cruft, roll it out a little ■thicker than a crown-piece, pare fome large apples, 

and roll every apple in a piece of this pafte, tie them elofe in a cloth ieparate, boil them an hour, cut a little piece of the top off, and take out the core, take a tea- 
fpobnful of lemon-peel (hrcd as fine as poffible, juft give 
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it aboil in two fpoonfuls of rofe or orange-flower wa- ter. In eack dumpling put a tea fpoonful of tin’s li- quor, fweeten the apple with fine fugar, pour in feme melted butter, and lay on your piece of cruft again. Lay them in your difh, and throw fiije fugar all over. 

To make a cheefe-curd Jlorendine. 
Take two pounds of cheefe-curd, break it all to pie- ces with your hand, a pound of blanched almonds fine- ly pounded, with a little rofe-water, half a pound of currants clean walked and picked, a little fugar to your palate, fome ftewed fpinage cut fmall ; mix ail well to- gether, lay a puff-pafte in a dilh, put in your ingredi- ents, cover it with a thin cruft rolled and laid acrofs, and bake it in a moderate oven half an hour As to the top-cruft, lay it in what lhape you pleafe, either 

rolled or marked with an iron on purpofe. 
A florendine of oranges or apples. 

Get half a dozen of Seville oranges, fave the jiiice 
take out the pulp, lay them in water twenty-four hours, fhift them three or four times, then boil them in three or four waters, then drain them from the water, put 
them in a pound of fugar, and their juice, boil them to a fyrup, take great care they do not flick to the 
pan you do them in, and fet them by for ufe. When you ufe them, lay a puff-pafte all over the difli, boil ten pippins pared, quartered, and cored, in a iutle wa- ter and fugar, and flice two of the oranges and mix 
with the pippins in the difh. Bake it in a flow oven with cruft as above, or juft bake the cruft, and lay in- the ingredients, 

To make an artichoke pie. 
Boil twelve artichokes, take off all the leaves and choke, take the bottoms clear from the ftalk, make a good puff-pafte cruft, and lay a quarter of a pound of good frefh butter all over the bottom of your pie ; then lay a row of artichokes, ftrew a little pepper, fait, and beaten mace over them, then another row, and ftrew the reft of your fpice over them, put in a quarter of a 

pound more of butter in little bits, take half an ounce 
Y. 2 of 
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°f truffles aud morels, boil them in a quarter of a pint; °f water, pour the water into the pie, cut the truffle* and morels very fmall, throw all over the pie; then have ready twelve eggs boiled hard, take only the hard yolks, lay them all over the pie, pour in a gill of white wine, cover your pie, and bake it. When the cruft is done, the pie is enough. Four large blades of mace, and twelve peppercorns well beat, will do, with a tea- 
Jjioonful of fait, 

To make a fooett egg-pie. 
Mare a good cruft, cover your difli with it, then ■have ready twelve eggs boiled hard, cut them in flices, and lay them in your pie, throw half a pound of cur- fcants, clean waflied and picked, all over the eggs, then beat up four eggs well, mixed with half a pint of while wine, grate in a fmaH nutmeg, and make it pretty fweet with fugar. You are to mind to lay a quarter of a pound of butter between the eggs, then pour in your 

vrine and eggs, and cover your pie. Bake it half aa hour, or till the cruft is done. 
To make a potatoe pie. 

•Boil three pounds of potatoes, peel them, make 3 good cruft and lay in your difti, lay at the bottom half s pound of butter, then lay r[in your potatoes, throw over them three tea fpoonfuls of fait, and a fmall nut- »eg grated all over, fix eggs boiled bard and chopped fine, throw all over, a tea-Tpoonful of pepper ftrewed all over, then half a pint of white wine. Cover your pie 
and bake it half an boor, or till the cruft is enough. 

To make an onion pie. 
Wash and pare ferae potatoes, and cut them in fliert) peel fome onions, cut them in flices, pare fome apples, and flice them, make a good cruft, cover your di/h, lay a quarter of a pound of butter all over, take a quarter of an ounce of mace beat fine, a nutmeg gra- ted, a tea-fpoonful of beaten pepper, three tea-Tpoon- 

£uls of fait, mix all together, itrew fome over the but- fer, lay a layer of potatoes, a layer of onion, a layeu 
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of apples, and a layer of eggs, and fo on.till you have filled your pie, ftrewing a little of the feafoning be- tween each layer, and a quarter of a pound of butter in bits, and fix fpoonfuls of water. Clofe your pie, and bake it an hour and a half. A pound of potatoes, a pound of onions, a pound of apples, and twelve eggs will do. 

To make an orange ado pie. 
Make a good cruft, lay it over your difli, take two oranges, boil them with two lemons, till tender, in four or five quarts of water. In the laft water, which there muft be about a pint of, add a pound of loaf fugar, boil it, take them out and flice them into your pie ;. then pare twelve pippins, core them and give them one boil in the fyrup 5 lay them all over the orange and le- mon, pour in the fyrup, and pour on them fome • 

©rangeado fyrup. Cover your pie, and bake it in a flow oven half an hour. 
To make a Jkirret pie. 

Take your fkirrets and boil them tender, peel them, flice them, fill yOur pie, and take to half a pint of: cream, the yolk of an egg beat fine with a little nut- meg, a little beaten mace and a little fait; beat all to- gether well, with a quarter of a pound of freth butter 
melted, then pour in as much as your difh w ill hold, put on the top-cruft, and bake it half an hour. You may 
put in fome hard yolks of eggs ; if you cannot get cream, put in milk, but cream is beft. About two' pounds of the root will do. 

To make an apple pie. 
Make a good puff-pafte cruft, lay fome round the fides of the difh, pare and quarter your apples, and- take out the cores, lay a row of apples thick, throw in hdf the fugar you delign for your pie, mince a little lemon-peel fine, throw over and fqueeze a little lemon over them, then a few cloves, here and there one, then 

the reft of your apples, and the reft of your fugar. You mu ft fweeten to your palate, and fqueeze a little mors lemon. Boil the peeling of the apples and the 
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cores in feme fair water, with a blade of mace, till it-, is very good.; ftrain it, and boil the fyrup with a little lugar, till there is but very little and good, pour it in- 
to your pie, put on your upper cruft, and bake it. You. may put in a little quince or marmalade, if you pleafe. 

Thus make a pear pie, but don’t put in any quince. You may butter them when they come out of the oven 
or beat up the yolks of two eggs and half a pint of cream, with a little nutmeg, fweetened with fogar, take off the lid, and pour in the cream. Cut the cruft in 
little three-corner pieces, ftick about the pie, and fend* it to table. 

To make a cherry pie. 
Make a good cruft, lay a little round the ftdes of- your-diftt, throw fugar at the bottom, and lay in your 

fruit and fugar at top. A fe*v red currants does well with them ; put on your. I d, and bake in a flack oven. Make a plumb-pie the'fame way, and a goofeberry 
pie. If you would have it red, let it ftand a good while in the oven, after the bread is drawn. A cuftard 
is very good’ with the goofeberry pie; 

To make a falt-fijh pie. 
Get a fide of fait fifii, lay it in water alf night, next morning put it over the fire in a pan of water till it is. 

tender, drain it, and lay-it on the drefler, take off all the (kin, and pick the meat clean from the bones, mineff it- fmall, then take the crumb of two French rolls, cut 
in flices, and boil it up with a quart of new milk, break your bread very fine with a fpoon, put to it your min* «ed falt-fifh, a pound of melted butter, two fpoonfuls of minced parfley, half a nutmeg grated, a little beat- en pepper, and three tea-fpoonfuls of routtard, mix all well together, make a good cruft, and lay all over your difh, aud cover it up. Bake it an hour. 

To make a carp pie. 
Take a large carp, fcale, wafh, and gut it clean ; 

take an eel, boil it juft a little render, pick off all the meat, and mince it fine, with an equal quantity of crumps 



MADE PLAIN AND EASY.- z& 
crumbs of bread, a few fweet herbs, a lemon peel cut fine, a little pepper, fait, and grated nutmeg, an an- chovy, half a pint of oyfters parboiled and chopped 
fine, the yolks of three hard eggs cut fmall, roll it up with a quarter of a pound of butter, and fill the belly of the carp. Make a good cruft, cover the dilh, and 
lay in your carp ; fave the liquor you boil your eel in, put in the eel bones, boil them with a little mace, whole pepper, an onion, fome fweet herbs, and an anchovy. 
Bpil it till there is about half a pint, ftrain it, add to it a quarter of a pint of white wine, and a lump of butter mixed in a very little flour ; boil it up, and pour into your pie. Put on the lid, and bake it an hour m a quick oven. If there be any force-meat left after fil- ling the belly, make balls of it, and put into the pie.' If you have not liquor enough, boil a few fmall eels, 
to make enough to fill your dilh.. 

To make a foal pie. 
Make a good cruft, cover your dilh, boil two pounds ■- of eels tender, pick all the flelh clean from the bones : . throw the bones into the liquor you boil the eels in, 

with a little mace and fait, till it is very good, and about a quarter of a pint, then ftrain it. In the mean time cut the Belli of your eel fine, with a little lemon- peel Hired fine, a little fait, pepper, and nutmeg, a few 
crumbs of bread, chopped pariley, and an anchovy» melt a quarter of a pound of butter, and mix with it, then lay it in the dilh, cut the flelh of a pair of large foals, or three pair of very fmall ones, clean from the bones and fins, lay it on the force meat, and pour in the broth of the eels you boiled ; put the lid of the pie on, and bake it. You Ihould boil the bones of the foals with the eel bones, to make it good. If you boil the foal bones with one or two little eels, without the 
force-meat, your pie will be very good. And thus you may do a turbut. , 

To make, an eel pie. 
Make a good cruft, clean, gut, and wafh your eels very well, then cut them in pieces half as long as your finger; feafon them with pepper, fait, and a little 

beaten 
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beaten mace to your palate, either high or low. Fill your dilh with eels, and put as much water as the dilh- will hold : put on your cover, and bake them well. 

To make a flounder pie. 
Gut fome flounders, walh them clean, dry them in 

a: cloth, juR boil them, cut off the meat clean from the bones, lay a good crufl: over the dilh, and lay a little 
frelh butter at the bottom, and on that the fifti; feafon > them with pepper and fait to-your mind. Boil the bones in the vfcater your fifh was boiled in, with a little bit of horfe-raddifh, a little parfley, a very little bit of- lemon-peel and a cruft of bread. Boll it till there is juft- enough of liquor for the pic, then drain it, and put it 
into your pie j put on the top-cruft, and bake it. 

To make a herring pic. 
Scalk, gut, and wafli them very clean, cut off the heads, fins, and tails. Make a good cruft, cover your 

dith, then feafon your herrings with beaten mace, pep* per, and falf; put a little butter in the bottom of your diih, then a row of herrings, pare fome apples and cut 
them in thin flices all over, then peel foir.e onions, and cut them in flices all over thick, lay a little butter ou- 
tlie top, put in a little water, lay on the lid, and bake it well. 

To make a falmon pie. 
Make a good cruft, cleanfe apiece of falmon well,, feafon it with fait, mace, and nutmeg, lay a little piece of butter at the bottom of the difti, and lay your 1'al- mon in. Melt butter according to your pie ; take a lobfter, boil it, pick out all the flefh, chop it fmall,. bruife the body, mix it well with the butter, which muft 

be very good ; pour it over your falmon, put on the lid, and bake it well. 
To make a lohjler pie. 

Make a good cruft, boil two lobfters, take out the 
tails, cut them in two, take out the gut, cut each tail in four pieces, and lay them in the dilh. Take the bo- 
dies, bruife them well with the claws, and pick out all the 
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the reft of the meat; chop it all together, feafon it with pepper, fait, and two or three fpoonfuls of vine- gar, melt half a pound of butter, ftir all together, with 
the crumb of a halfpenny roll rubbed in a clean cloth fmall, lay it over the tails, put on your cover and bake 
it in a flow oven. 

To make a mufcle pie. 
Make a good cruft, lay it all over the difh, wafh 

your mufcles clean in feveral waters, then put them in a deep ftew-pan, cover them and let them ftew till they are all open, pick them out and fee there be no crabs under the tongue ; put them in a fauce-pan, with two or three blades of mace, drain the liquor juft enough to cover them, a good piece of butter and a few crumb* 
of bread ; ftew them in a few minutes, fill your pie, put on the lid, and bake it half an hour. So you may 
snake an oyfter pie. 

To make Lent mince pieces. * 
Six eggs boiled hard and chopped fine, twelve pip- pins pared and chopped fmall, a pound of railins of the fun ftoned and chopped fine, a pound of currants wafh- ed, picked, and rubbed clean, a large fpoonful of fine fugar beat fine, an ounce of citron, an ounce of candied orange, both cut fine, a quarter of an ounce of mace, and cloves beat fine, and a large nutmeg beat fine; mix all together with a gill of brandy, and a gill of fack. Make your cruft good, and bake it in a flack oven. When you make your pie, fqueeze in the juice of a Se- ville orange, and a glafs of red wine. 

To collar falmon. 
Take a fide of falmon, cut off about a handful of the tail, wafh your large piece very well, dry it with a • clean cloth, wafli it over with the yolks of eggs, and then make force-meat with what you cut off the tail ; but take off the fkin, and put to it a handful of par- 

boiled oyfters, a tail or two of lobfters, the yolks of three or four eggs boiled hard, fix anchovies, a hand- ful of fweet herbs chopped fmall, a little fait, cloves, 
3iace, nutmeg, pepper beat fine, and grated bread. 

Work 
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Work all thefe together into a body, with the yolks of eggs, lay it all over the flefhy part, and a little more pepper and fait over the falmon ; fo roll it up into a collar, and bind it with broad tape, then boil it in wa- ter, fait, and vinegar; but let the liquor boil firft, then put in your collars, a bunch of fweet herbs, diced gin- ger and nutmeg ; let it boil, but not too fall. It will 
take near two hours boiling. When it is enough, take itup into your foufing-pan and when the pickle is cold, put it to your falmon, and let it Hand,in it till ufed, or * oiherwife you may pot it. Fill it up with clarified butter, as you pot fowls; that way will keep longeft. 

To collar cels. m Take your eel and cut it opep, take out the bones, 
cut off the head and tail, lay the eel flat on the dreffer, and Aired feme fage as fine aspoffible, and mix with it black pepper beat, grated nutmeg and fait, lay it all over the eel, roll it up hard in little cloths ; and tie both ends tight; then fetover the fire fome water, with pepper and fait, five or fix cloves, three or four blades of mace, a bay leaf or two. Boil it, bones, head and tail well together ; then take out your heads and tails, put in your eels and let them boil till they are tender ; then take them out, and boil the liquor longer, till you think there is enough to cover them. Take it off, and when cold pour it over the eels, and cover it clofe. Don’t take off the cloths till you ufe them. 

To pickle or bake herrings. 
Scale and wafh them clean, cutoff the heads, take out the roes, or wafh them clean, and put them in- again juft as you like. Seafon them with a little mace, and cloves beat, a very little beaten pepper and fait, lay them in a deep pan, lay two or three bay-leaves be- tween each lay, then put in half vinegar and half wa- ter, or rape vinegar. Cover it clofe with a brown pa- per, and fend it to the oven to bake ; let it (land till cold, then pour off that pickle, and put frefli vinegar 

and water, and fend them to the oven again to bake. Thus. 
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Thus do fprats ; but don’t bake them the fecond time. 
Some ufe only all-fpice, but that is not fo good. 

To pickle or bake viackrel, to keep all the year. 
Gut them, cut off their heads, cut them open, dry 

them very well with a clean cloth, take a pan which tfeey will ly cleverly in, lay a few bay-leaves at the bot- tom, rub the bone with a little bay-falt beat fine, take 
a little beaten mace, a few cloves beat fine, black and white pepper beat fine ; mix a little fait, rub them infide 
and out with the fpice, lay them in a pan, and between every lay of the mackrel put a few bay-leaves ; then cover them with vinegar, tie them down clofe with brown paper, put them into a flow oven : they will take 
a good while doing ; when they are enough, uncover them, let them (land till cold; then pour away all that vinegar, and put as much good vinegar as will cover 
them, and put in an onion ftuck with cloves. Send them to the oven again, let them (land two hours in a very flow oven, and they will keep all the year; but you muft not put in your hands to take out the mackrel, if you can avoid it, but take a flice to take them out with. The great bones of the mackrel taken out and broiled, is a pretty little plate to fill up the corner of a 
table. 

To foufe mackrel. 
You muft wafh them clean, gut them, and boil them in fait and water till they are enough ; take them out, lay them in a clean pan, cover them with the liquor, add a little vinegar; and when you fend them to table, lay fennel over them. 

To pot a lobjler. 
Take a live lobfter, boil it in fait and water, and peg it that no water gets in ; when it is cold, pick out all the flelh and body, take out the gut, beat it fine in a mortar, and feafon it with beaten mace, grated nutmeg, pepper, and fait. Mix all together, melt a little piece of butter as big as a large walnut, and mix it with the 

lobfter as you are beating it; when it is beat to a pafte, put 
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put it into your potting-pot, and put it down as c!o(« and hard as you can ; then fet fome frcih butter in a deep broad pan before the fire, and when it is all melt- ed, take off the fcurti at the top, if any, and pour the 
clear butter over the meat as thick as a crown-piece. The whey and churn milk will fettle at the bottom of the pan; and take great care none of that goes in, and always let your butter be very good, or you will fpoil all; or only put the meat whole, with the body mixed among it, laying them as clofe together as you can, and pour the butter over them. You mull be fure to let the lobfter be well boiled. A middling one will take half an hour boiling. 

To pot eels. 
Take a large eel, fkin it, cleanfe it, and wafh it ve- ry clean, dry it in a cloth, and cut it into pieces as long as your finger. Seafon them with a little beaten mace and nutmeg, pepper, fait, and a little fal-prunel- la beat fine; lay them in a pan, then pour as much good butter over them as will cover them, and clarified as above. They muft be baked half an hour in a quick oven, if a flow oven longer, till they are enough, but that you muft judge by the largenefs of the eels. With a fork take them out, and lay them on a coarfe cloth to drain. When they are quite cold, feafon them again with the fame feafoning, lay them in the pot clofe; then take off the butter they were baked in clear from the gravy of the fi(h, and fet it in a difh before the fire. When it is melted pour the clear butter over the eels, and let them be covered with the butter. In the fame manner you may pot what you pleafe. You may bone your eels if you chufe it; but then don’t put in any fal-prunella. 

To pot lampreys. 
Skin them, cleanfe them with fait, and then wipe them dry; heat fome black-pepper, mace, and cloves, mix them with fait, and feafon them. Lay them in a pan, and cover them with clarified butter. Bake them an hour; order them as the eels, only let them be fea- foued. 
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loned, and one will be enough for a pot. You muft "feafon them well, let your butter be good, and they will keep a long time. 

To pot charrs. 
After having cleanfed them, cut off the fins, tails, and heads, then lay them in rows in a long baking-pan j 

cover them with butter, and order them as above. 
To pot a pike. 

You muft fcale it, cut off the head, fplit it, an! take out the chine bone, then ftrew all over the inlide fome bay fait and pepper, roll it up round, and lay it in a pot. Cover it and bake it an hour. Then take it out, and lay it on a coarfe cloth to drain ; when it is cold, put it into your pot, and cover it with clari- 
fied butter. 

To pot J'almon. 
Take a piece of frefh falmon, fcale it, and wipe it clean, (let your piece or pieces be as big as will lie cle- verly on your pot), feafon it with Jamaica-pepper, black pepper, mace, and cloves beat fine, mixed with fait, a little fal-prunella, beat fine, and rub the bone with. Seafon with a little of the fpice, pour clarified butter over it, and bake it well. Then take it out carefully, and lay it to drain; when cold, feafon it well, lay it in your pot clofe, and cover it with clarified butter, as above. Thus you may do carp, tench, trout, and feveral 

forts of fifti. 
Another <waji to ptt falmon. 

Scale and clean your falmon down the back, dry it well, and cut it as near the ftiape of your pot as you can. Take two nutmegs, an ounce of mace and cloves 
t>eaten, half an ounce of white pepper, and an ounce of fait; then take out all the bones, cut elf the jole below the fins, and cut off the tail. Seafon the Italy fide firft, lay that at the bottom of the pot; then rub. the feafoning on the other fidej cover it with a difh, 

Zf and 
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und let it ftand all night. It mull be put double, and 
the fcaly fide, top and bottom ; put butter bottom and top, and cover the pot with fome ftiff coarfe pafte. 
Three hours will bake it, if a large fifh ; if a fmali one, two hours ; and when it comes out of the oven, let it 
ftand half an hour; then uncover it, and raife it up at one end, that the gravy may run out, then put a trencher and a weight on it to prefs out the gravy. \Vhen the butter is cold, take it out clear from the gravy, add fome more to it, and put it in a pan before 
the fire ; when it is melted, pour it over the falmon ; and when it is cold, paper it up. As to the feafoning of thefe things, it mult be according to your palate, more or lefs. 

Ar. B. Always take great care that no gravy or whey of the butter is left in the potting; if there is, it will not keep. 

CHAP. X. 
Directions for the SICK. 

I Don’t pretend to meddle here in the phyfical way; 
but a few dire&ions for the cook, or nurfe, I pre- 

fuqie wijl not be improper, to make fuch a diet, &c, as the doftor lhall order. 
To wake mutton-broth. 

Take a pound of a loin of mutton, take off the fat, put to it one quart of water, let it boil and Ikim it will; then put in a good piece of upper-cruft of bread, 
and one large blade of mace. Cover it clofe, and let it boil flowly an hour; don’t ftir it, but pour the broth clear off. Seafon it with a little fait, and the mutton will be fit to eat. If you boil turnips, don’t boil them in the broth, but by themfelves in another lauce-.pan. 

7# 
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To boil a fcraig of veal. 

Set on the fcraig in a clean fauce-pan : to each- pound of veal put a quart of water, fkiin it very dean, then put in a good piece of upper cruit, a blade of, rtiace to each pound, and a little pavfley tied with a thread. Cover it dole ; then let it boil very foftly two, hours, and both broth and meat will be fit to eat. 
To make beaf or1 mutton knot}?for very weak people, who 

.take but little noiirijloment. 
Take a pound of beef or mutton, or both together : 

to a pound put two quarts of water ; firft fkin the meat, and take otf ai! the h- ; then cut it into little pieces, and boil it till it comes to a quarter of a pint. Seaton it with a very little corn of fait, (kim off all thef.it, and give a fpoonfnl of this broth at a time. To very weak people half a fpoonfui is enough, to lome a tea fpooufnl at a time, and to others a tea-cupful. There is greater hourilhment from this than any thing die. 
*, To make leaf drink, which is ordered far weak' people. 
b Take a pound of lean beef; then take off all the fat and fkin, cut it into pieces, put it into a gallon of water, with the under cruft of a penny loaf, and a very little fait. LeC it boil till it comes to two quarts/ then ft rain it off, .and it is a very hearty drink. 

To make pork broth. 
Take two pounds of young pork; then take off the Ikin and fat, boil it in a gallon of water, with a turnip? and very little corn of fait. Let it boil till it comes to two quarts, then drain it off, and let it ftand till cold, 'fake off the fat, then leave the fettling at the bottom of the pan, and drink half a pint in the morning fart- ing, an hdur before breakfaft, and at noon, if the fto« mach will bear it. 

To boil a chicken. 
Let your fauce-pan be very clean and nice ; when 

the water boils, put in your chicken, which muft be 
Z 2 .very 
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very nicely picked and clean, and laid in cold water a quarter of an hour before it is foiled ; then take it out of the water boiling, and lay it in a pewter difh. Save all the liquor that runs from it in the dilh, cut up your 
chicken all in joints in the difh ; then bruife the liver very fine, add a little boiled parfley chopped very fine, a very little fait, and a very little grated nutmeg : mix 
it all well together with two fpoonfuls of the liquor of the fowl, and pour it into the dilh with the reft of the liquor in the difh. If there is not liquor enough,(take two or three fpoonfuls of the liquor it was boiled in,' clap another dilh over it ; then fet it over a chaffing- difh of hot coals five or fix minutes, and carry it to ta- 
ble hot with the cover on. This is better than butter, and lighter for the ftomach, though fome chufe it only with the liquor, and no parfley, nor liver, or any thing elfe, and that is according to different palates. If it is for a very weak perfon, take off the (kin of the chicken 
before you fet it on the chaffing-difh. If you road it, make nothing but bread-fauce, and that is lighter than any fauce you can make for a weak ftomach. Thus you may drefs a rabbit, only bruife but a little 
piece of the liver. 

To boil pigeons. 
Let your pigeons be cleaned, wafhed, drawn, and- fkinned. Boil them in milk and water ten minutes, and pour over them fauce made thus: take the livers parboiled, and bruife them fine, with as much parfley * boiled and chopped fine. Melt fome butter, mix a little with the liver and parfley firft, then mix all together, 

and pour over the pigeons. 
To boil a partridge, or any other ’wild fowl. 

When your water boils, put in your partridge, let it boil ten minutes, then take it up into a pewter plate, and cut it in two, laying the infides next the plate, and have ready fome bread-fauce made thus : take the crumb of a halfpenny roll, or thereabouts, and boil it in l\alf a pint of water, with a blade of mace. Let it boil two or three minutes, pour away moft eft the wa- 
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ter, then beat it up with a little piece of nice butter, a little fait, and pour it over the partridge. Clap a cover over it; then fet it over a chaffing-difh of coals four or 
five minutes, and fend it away hot, covered clofe. Thtis you may drefs any fort of wild fowl, only boil- ing it more or lefs, according to the bignefs. Ducks ; 
take off the Ikins before' you pour the bread-fauce over them ; and, if you roaft them, lay bread-fauce uirden 
them. It is lighter than gravy for weak ftomachs. 

To boil a plaice or- flounder. 
Let your water boil, throw fome fait in ; then put in your fiih, boil it till you think it is enough, and take it out of the water in a (lice to drain.- Take two fpoonfuls of the liquor, with a little fait, a little grated nutmeg; then beat up the yolk of an egg very well with the liquor, and ftir in the egg ; beat it well toge- ther, with a knife carefully flice away all the little bones round the filh, pour the fauce over it; then fet it over a chaffiug-difiv of coals for a minute* and fend it hot a- ■way : or, in the room of this fauce, add- melted butter in a cup. 
To mince veal'or chicken fir theflck, or' nueak people. 
Mince a chicken or fome veal very fine, taking off 

the Ikin ; juft boil as much water as will moiften it, and no more, with a very little fait, grate a very little nut- meg; then throw a little flour over it, and, when the water boils, put in the meat. Keep lhaking it about over the fire a minute ; then have ready two or three very thin fippets toafted nice and brown, laid in the plate, and pour the mince-meat over it. 
To pull a chicken fir the ftek. 

. You muft take as much cold chicken as you think proper, take off. the fltin, and pull the meat into little bits as thick as a quill; then take the bones, boil them with a little fait till they are good, ftrain it; then take a fpoonful of the liquor, a fpoonful of milk, a little, bit 
of butter as big as a large nutmeg, rolled in flour, a 

Z 3 Httfe 
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little chopped parfley as much as will lie on a fixpencej and a little fait, if wanted. This will be enough for half a fmall chicken Put all together into the fauce- pan ; then keep lhacking it till it is thick, and pour it 
into a hot plate. 

To make chicken broth. 
You muft take an old cock or large fowl, flay it j then pick off all the fat, and break it all to pieces with a rolling-pin ; put it into two quarts of water, with a 

good cruft of bread, and a blade of mace. Let it boil foftly till it is as good as you would have it. If you do it as it fliould be done, it will take five or fix hours.do- ing; pour it off, then put a quart tnore of boiling wa- ter, and cover it clofe. Let it boil foftly till it is good, 
and ftrain it off. Seafon with a very little fait. When you boil a chicken, fave the liquor, and, when the meat is eat, take the bones, then break them, and put to the liquor you boiled the chicken in, with a blade of 
mace, and a cruft of bread. Let it boil till it is good, 
and ftrain it off. 

To make chicken ’water. 
Take acock, or large fowl, flay it, then bruife it 

with a hammer, and put it into a gallon of water, with a cruft ®f bread. Let it boil half away, and ftrain it 
off. 

To make ’white caudle. 
You muft take two quarts of water, mix in four fpoonfuls of oatmeal, a blade or two of mace, a piece of lemon-peel, let it boil, and keep ftirring it often. 

Let it boil about a quarter of an hour, and take care it does not boH over ; then ftrain it through a coarfe lieve. When you ufe it fweeten it to your palate, grate in a little nutmeg, and what wine is proper ; and, if it is not for a fick perfon, fqueeze in the juice of a lemon. 
To make bro’wn caudle. 

Boil the gruel as above, with fix fpoonfuls of oat- meal, and ftrain it; then add a quart of good ale, not bitter; 
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hitter; boil it, then fweeten it to your palate, and add half a pint of white wine. When you don’t put in white wine, let it be half ale. 

To make nvater-grueh 
You mud take a pint of water, and a large fpoonful 

of oatmeal; then (Hr it together, and let it boil up three or four times, ftirring it often. Don’t let it boil over, then drain it through a fieve, fait it to your palate, put in a good piece of frelh butter, brew it with a fpoon till the butter is all melted, then it will be fine and fmooth, and very good. Some love a little pepper in it. 
To make panada. 

You mud take a quart of water in a nice clean fauce-pan, a blade of mace, a large pie«e of crumb of 
bread ; let it boil two minutes, *hen take out the 
bread, and bruife it in a bafon very fine. Mix as much water as will make it as thick as you would have; the red pour away, and fweeten it to your palate. Put in a piece of butter as big as a walnut, don’t put in any wine, it fpoils it ; you may grate in a little nutmeg. This i* hearty and good diet for fick people. 

To boil fago. 
Pur a large fpoonful of fago into three quarters of a pint of water, dir it, and boil it foftly till it is as thick as you would have it; then put in wine and fugar, with 

a little nutmeg to your palate. 
To boil falup. 

It is a hard done ground to powder, and generally fold for one dulling an ounce: take a large tea-fpoonful 
of the powder, and put it into a pint of boiling water, keep dirring it till it is like a fine jelly; then put wine 
and fugar to your palate, and lemon, if it will agree. 

To make iftnglafs jelly. 
Take a quatt of water, one ounce of ifinglafs, half an ounce of cloves; boil them to a pint, then drain it 

upon 
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upon a pound of loaf fugar, and, when cold, fweetetf your tea with it. You may make the jelly as above, 
and leave out the cloves. Sweeten to your palate, and add a little wine. All other jellies you have in another chapter. 

To make the pedoral drink. 
Take a gallon of water, and half a pound of pearl- 

barley, boil it with a quarter of a pound of figs fplit, a pennyworth of liquorice fiiced to pieces, a quarter of a pound of raifins of the fun Honed; boil all together 
tii\ half is wafted# then (train it off. This is ordered in the meafles, and feveral other diforders, for a drink. 
To make buttered water, or what the Gertnans call egg- foup, who are very fond of it for fupper. Tou have it 

in the chapter for Lent. 
Take a pint of water, beat up the yolk of an egg 

with the water, put in a piece of butter as big as a 
fmall walnut, two or three knobs of fugar, and keep ftirring it all the time it is on the fire. When it begins 
to boil, bruife it between the-fauce-pan and a mug till it is fmooth, and has a great froth; then it is fit to drink. This is ordered in a cold, or where egg will agree with the ftomach. 

To ?nake feed water. 
Take a fpoonful of coriander feed, half a fpoonful 

of caraway feed bruifed and boiled in a pint of water; then drain it, and bruife it with the yolk of an egg.. Mix it with fack and double-refined fugar, according to your palate. 
To make bread fiup for the fck. 

Take a quart of water, let it on the fire in a clean fauce-pan, and as much dry cruft of bread cut to pieces 
as the top of a penny loaf, (the drier the better), a bit of butter as big as a walnut ; let it boil, then beat it with a fpoon, and keep boiling it till the bread and wa- ter is well mixed ; then feafon it with a very little fait, 
and it is a pretty thing for a weak ftomach. 
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To make artificial ajfies milk. 

Take two ounces of pearl-barley, two large fpoonful* of hartlhorn fhavings, one ounce of eringo root, one ounce of China root, one ounce of preferved ginger, eighteen fnails bruifed with the fhells, to be boiled in three quarts of water, till it comes to three pints, then boil a pint of new milk, mix it with the reft, and put in two ounces of balfam of Tolu. Take half a pint in the morning, and half a pint at night. 
Conus milky next to ajfes milk, done thus. 

Take a quart of milk, let it in a pan over night, the 
next morning take off all the cream, then boil it, and fet it in the pan again till night, then fkim it again, boil it, fet it in the pan again, and the next morning 
Ikim it, warm it blood-warm, and drink it as you do affes milk. It is very near as good, and with fome con- fumptive people it is better. 

To make a good drink. 
Boil a quart of milk, and a quart of water, with 

the top cruft of a penny loaf and one blade of mace, a quarter of an hour very fo&ly, then pour it off, and when you drink it let it be warm. 
To make barley-water. 

Put a quarter of a pound of pearl-barley into two quarts of water, let it boil, fkim it very clean, boil half away, and ftrain it off. Sweeten to your palate, but not too fweet, and put in two fpoonfuls of white wine. Drink it luke-warm. 
To make fage tea. 

Take a little fage, a little baum, put it into a pan", 
flice a lemon, peel and all, a few knobs of fugar, one glafs of white wine, pour on thefe two or three quarts of boiling water, cover it, and drink when dry. When you think it ftrong enough of the herbs, take them out, 
otherwife it will make it bitter. 

To 
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To make it for a child. 

A little fage, baum, rue, mint, and penny-royal, pour boiling water on, and fweeten to your palate. Sy-' rup of cloves, &c. and black cherry-water, you have in 
the chapter of Preferves. 

Liquor for a child that has the thrufo. 
Take half a pint of fpring water, a knob of double- refined fugar, a very little bit of alhim, beat it well together with the yolk of an egg, then beat it in a large fpoonful of the juice of fage, tie a rag to the end of the Hick, dip it in this liquor, and often clean the mouth. Give the child over-night one drop of lauda- num, and the next day proper phyiic, walking the mouth often with the liquor. 

To boil comfrey-roots. 
Take a pound of comfrey-roots, fcrape them clean, cut them into little pieces, and put them into three pints of water. Let them boil till there is about a pint, then ftrain it, and when it is cold, put it into a fauee? pan. If there is any fettling at the bottom, throw it ' away; mix it with fugar to your palate, half a pint of 

mountain wine, arid the juice cf-U kmon. Let :t boil,, 
then pour it into a clean earthen pot, and fet it by for ufe. Some boil it-in milk, and.it is very good where it 
will agree and is reckoned a very great ilrengthener. 

CHAP. XI. 
For Captains of Ships. 

To make catchup to keep twenty years. 
TAKE a gallon of ftrong dale beer, one pound of anchovies walked from the pickle, a pound of 
fhalots, peeled, half an ounce of mace, half an ounce «f cloves, a quarter of an ounce of whole pepper, three. 
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or four large races of ginger, two quarts of the large tnuftiroom flaps rubbed to pieces. Cover all this dole, and let it fimmer till it is half wafted, then {train it through a flannel bag ; let it Hand till it is quite cold, then bottle it. You may carry it to the Indies. A fpoonful of this to a pound of frelh butter melted, makes a fine fifh-fauce ; or in the room of gravy fauce. The ttronger and itaier the beer is, the better the catchup 
will be. 

To make fi/b fauce to keep the whole year. 
You muft take twenty-four anchovies, chop them, bones and all, put te them ten flialots cut fmall, a hand- 

ful of fcraped horfe-raddilh, a quarter of an ounce of mace, a quart of white wine, a pint of water, one lemon 
cu^ into jlices, half a pint of anchovy liquor, a pint of red wine, twelve cloves, twelve pepper corns. Boil them together till it comes to a quart; ftrain it off, co- ver it clofe, and keep it in a.cold dry place; two fpoon- Jiils will be fufficient for a pound of butter. It is a pretty fauce either for boiled fowl, veal, &c. or in the room of gravy, dowering it with hot water, 
and thickening, it with a piece of butter rolled in flour. 

To pot dripping to fry f/b, meat, or fritters, See. 
Take fix pounds of good beef-dripping, boil it in 

Xoft water, llrain it into a pan, let it Hand till cold; then take off the hard fat, and ferape off the gravy which flicks to the infide. Thus do eight times; when it is cold and hard, take it off clean from the water, put it into a large fauce-pan, with fix bay-leaves, twelve cloves, half a pound of fait, and a quarter of a pound of whole pepper. Let the fit be all melted and 
juft hot, let it Hand till it is hot enough to ftrain through a fievc into the pot, and ftand till it is quite cold, then fi- cover it up. Thus you may do what quantity you pleafe. The beft way to keep any fort of dripping is to turn the pot upfide down, and then no rats can get nt it. If it will keep on fhip board, it will make as fine puff-pafte cruft as any butter can do, or cruft fur ■puddings, 
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To pickle vmjhrooms for the fea. 

Wash them clean with a piece of flannel in fait and water, put them into a fauce-pan and throw a little fait over them. Let them boil up three times in their own liquor, then throw them into a fieve to drain, and fpread them on a clean cloth: let them ly till cold, then put them in wide-mouthed bottles, put in with them a good deal of whole mace, a little nutmeg fliced, and a few 
cloves. Boil the fugar-vinegar, of your own making, with a good deal of whole pepper, fome races of gin- ger, and two or three bay-leaves. Let it boil a few minutes, then ftrain it, when it is cold pour it on, and fill the bottle with mutton fat fried; cork them, tie a bladder, then a leather over them, keep it down clofe, and in as cool a place as poffible. As to all other pic- 
kles, you have them in the chapter of Pickles. 

To make mufhroom powder. 
Take half a peck of fine large thick muflirooms 

frefh, wafh them clean from grit and dirt with a flannel rag, fcrape out the infide, cut out all the worms, put them into a kettle over the fire without any water, two large onions ftuck with cloves, a large handful of fait, 
a quarter of an ounce of mace, two tea-fpoonfuls of beaten pepper, let them fimmer till all the liquor is boil- 
ed away, take great care they don’t burn ; then lay them on fieves to dry in the fun, or in tin plates, and 
fet them in a flack oven all night to dry, till they will beat to powder. Prefs the powder down hard in a pot, and keep it for ufe. You may put what quantity you pleafe for the fauce. 

To keep 7nufhrooms without pickle. 
Take large mufhrooms, peel them, fcrape out the infide, put them into a fauce-pan, throw a little fait over them, and let them boil in their own liquor: then throw them into a fieve to drain, then lay them on tin plates, and fet them in a cool oven. Repeat it often till they are perfeftly dry, put them into a clean ftone 
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jar, tie them down tight, and keep them in a dry place. 
They eat delicioufly, and look as well as truffles. 

To keep artichoke bottoms dry. 
Boil them juft fo as you can pull off the leaves and 

the choke, cut them from the ftalks, lay them in tin plates, fet them in a very cool oven, and repeat it, till 
they are quite dry; then put them into a ftone pot, and tie them down. Keep them in a dry place; and when you ufe them, lay them in warm water till they are tender. Shift the water two or three times. They are J fine in almoft all fauces cut to little pieces, and put in I juft before your fauce is enough. 

To fry artichoke bottoms. 
Lay them in water as above; then have ready fome I butter hot in the pan, flour the bottoms, and fry them. 

I Lay them in your difh, and pour melted butter over I them. 
To ragoo artichoke bottoms. 

i Take twelve bottoms, foften them in warm water, 
I as in the foregoing receipts : take half a pint of water, 
U a piece of the ftrong foup as big as a fmall walnut, Ihalf a fpoonful of the catchup, five or fix of the dried 

muflirooms, a tea-fpoonful of the mufhroom powder, fet it on the fire, lhake all together, and let it boil 
foftlytwo or three minutes. Let the laft water you put to the bottoms boil; take them out hot, lay them in your difh, pour the fauce over them, and fend them to table hot. 

To fricafey artichoke bottoms. 
Scalp them, then lay them in boiling water till they 

are quite tender; take half a pint of milk, a quarter of a pound of butter rolled in flour, flir it all one way till it is thick, then ftir in a fpoonful of mufhroom pickle, lay the bottoms in a difh, and pour the fauce over them. 
A a r# 
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To dref, fijh. 
As to frying fifh, firft wa(h it very clean, then dry 

It well and flour it; take feme of the beef dripping, make it boll in the flew-pan ; then throw in your filh, 
and fry it of a fine light brown. Lay it on the bottom of a fieve or coarfe cloth to drain and make fauce ac- cording to your fancy. 

To bake fijh. 
Butter, the pan, lay in the filh, throw a little fait 

over it and flour; put a very little water in the dilh, an onion and a bundle of fweet herbs, flick fome little bits of butter or the fine dripping on the filh. Let it be baked of a fine light brown ; when enough, lay it on 
a dilh before the fire, and Ikim off all the fat in the pan ; ftrain the liquor, and mix it up either with the 
filh-fauce or ftrong foup, ©r the catchup. 

To make a gravy foup. 
Only boil foft water, and put as much of the ftrong 

foup to it as will make it to your palate. Let it boil ; and if it wants fait, you mull feafon it. The receipts for the foup you have in the chapter for foups. 
To make peafe-foup. 

Get a quart of peafe, boil them in two gallons of 
water till they are tender, then have ready a piece of 
fait pork or beef, which has been laid in water the night before ; put it into the pot, with two large onions peeled, a bundle of fweet herbs, celery if you have 
it, half a quarter of an ounce of whole pepper; let it boil till the meat is enough, then take it up, and if the foup is not enough, let it boil till the foup is good ; then ftrain it, fet it on again to boil, and rub in a good deal 
of dry mint. Keep the meat hot; when the foup is ready, put in the meat again for a few minutes and let it boil, then ferve it away. If you add a piece of the portable feup, it will be very good. The onion foup 
you have in the Lent chapter. 
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To make pork-puddings or leef, &c. 
Make a good cruft with the dripping, or muUon 

fuel, if you have it, Aired fine; make a thick cruft, take 
a piece of fait pork or beef, which has been twenty* four hours in foft water; feafon it with a little pepper, 
put it into this cruft, roll it up ciofe, tie it in a cloth, and boil it; if for about four or live pounds, boil it five hours. And when you kill mutton, make a pudding the fame way, only cut the (leaks thin ; feafon them with pep- per and fait, and boil it three hours, if large; or two hours, if fmall, and fo according to the fize. Apple-pudding make with the fame cruft, only pare 
the apples, core them, and fill your pudding ; if large, 
it will take five hours boiling. When it is enough, lay it in the difh, cut a hole in the top, and ftir in butter and fugar ; lay the piece on again, and fend it to table. A prune-pudding eats fine, made the fame way, on- ly when the cruft is ready, fill it with prunes, and fweeten it according to your fancy ; ciofe it up, arid 
boil it two hours. 

To make a rice pudding. 
Take what rice you think proper, tie it loofe in a cloth, and boil it an hour: then take it up, and untie it, grate a good deal of nutmeg in, Kir in a good piece of butter, and fweeten to your palate. Tie it up clofe. 

boil it an hour more, then take it up and turn it into your difh; melt butter, with a little fugar and a little white wine for fauce. 
To make a fuel pudding. 

Get a pound of fuel (hred fine, a pound of flour, a 
pound of currants picked clean, half a pound of railins (toned, two tea-fpoonfuls of beaten ginger, and a fpoon- 
ful of tindture of faffron ; mix all together with fait wa- . ter very thick; then either boil or bake it«- 

A a 2 A 
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A liver-pudding boiled. 
Get the liver of a fheep when you kill one, and cut it as thin as you can, and chop it; mix it with as much 

fWt Hired fine, half as many crumbs of bread or bifcuit grated, Jeafon it with 1'ome Tweet herbs Hired fine, a little nutmeg grated, a little beaten pepper, and an an- 
chovy Hired fine; mix till together with a litt!,e fait, or the anchovy liquot, with a piece of butter, fili the cruft 
and clofe it. Boil it three hours. 

To make an oat-meal pudding. 
Get a pint of oat-meal once cut, a pound of fuet Hired fine, a pound of currants, and half a pound of raifins ftoned; mix all together well with a little fait, tie it in a cloth, leaving room for the fwelling. 

To lake an oat-meal pudding. 
Boil a quart of water, feafon it with a little fait ; when the water boils, flir in the oat-meal till it is fi> thick you can’t eafily ftir your i'poon; then take it off the fife, ftir in two fpoonfuls of brandy, or a gill of 

mountain, and fweeten it to your palate. Grate in a little nutmeg, and ftir in half a pound of currants clean waHied and picked: then butter a pan, pour it in, and bake it half an hour. 
A rice-pudding baked. 

Boil a pound of rice juft till it is tender; then drain all the water from it as dry as you can, but don’t 
fqueeze it; then ftir it in a good piece of butter, and fweeten to your palate. Grate a fmall nutmeg in, ftir it all well together, butter a pan, and pour it in and bake it. You may add a few currants for change. 

To make a peafe-pudding. 
Boil it till it is quite tender, then take it up, untie it, ftir in a good piece of butter, a little fait, and a good deal of beaten pepper, then tie it up tight again, boil it an hour longer, and it will eat fine. All other puddings you have in the chapter of puddings. 
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To make a harrico of French beans* 
Take a pint of the feeds of French beans, which are ready dried for fowihg, walh them clean, and put them 

into a two-q>iart fauce-pan, fill it with water, and let them boil two hours; if the water waftes away too much, you muft put in mor£ boiling water to keep them boiling. In the mean time take almoft half a pound of 
nice frefii butter, put it into a clean ftew-pan, and when it is all melted, and done making any noife, have ready a pint bafon heaped up with onions peeled and diced thin, throw them into the pan, and fry them of a fine brown, ftirring them about that they may be all alike, then pour off the clear water from the beans into a ba- Ibn, and throw the beans all into the ftew-pan ; ftir all together, and throw in a large tea-fpoonful of beaten pepper, two heaped full of fait, and ftir it all together for two or three minutes! You may make this difh of j what thicknefs you think proper, (either to eat with a fpoon, or otherways), with the liquor you poured off ! the beans. For change, you may make it thin enough for foup. When it is of the proper thicknefs you like it, take it off the fire, and flir in a large (poonful of 
vinegar and the yolks of two eggs beat. The eggs may- be left out, if difliked. Difii it up, and fend it to table. 

To make a fonul-pic.- 
First make rich thick cruft, cover the difh with the' 

| pafte, then take fome very fine bacon, or cold boiled ham, (lice it, and lay a layer all over. Seafon with a 
little pepper,, then put in the fowl, after it is picked and cleaned, and finged;- fhake a very little pepper and fait into the belly, put in a little water, cover it with I ham, feafoned with a little beaten pepper, put on the 
lid, and bake it tw'O hours. When it comes out of the oven, take half a pint of water,, boil it, and add to it as much of the ftrong foup as-will make the gravy quite 
rich, pour it boiling hot into the pan and lay on the lid again. Send it to table hot. Or lay a piece of beef or pork in foft water twenty-four hours, ilice it in the room of the ham, and it will eat fine. Aa 3 T* 
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T* make a 6l <JJ;lre pork-pie for fea. 
Take fome fak pork that has been.boiled, cut it in- 

to thin dices, an equal quantity of potatoes pared and diced thin, make a good cruft, cover the diili, lay a. 
layer of meat, feafoned with a little pepper, and a layer of potatoes; then a. layer, of meat, a layer of potatoes, 
and fo on till your pie is full. Seafoa it with pepper;, when it is full, lay fome butter on the top, and fill your difti above half full of foft water. Clofe your pie up,, 
and bake it in a gentle oven. 

To make fea venifoni 
When you kill a fheep, keep ftirrihg the blood alb the time till it is cold, or at leaft as cold as it will be„ 

that it may not congeal; then cut up the ftfeep, take one ltde, cut the leg like a haunch, cut off the fhoulder 
and loin, the neck and bread in two, fleep them all in the blood, as long as the weather will permit you, then 
take put the haunch, and hang it out of the fun as. long as you can to be fweet, and roaft" it as you do a 
haunch of venifon. It will eat very line, efpecially if 
tire heat will give you leave to keep it long. Take off all the fuet before you lay it in the blood, take the other 
joints and lay them in a large pan, pour over them a- 
quart 'of red wine.,, and a qpart of rape vinegar. Lay. that fide of the meat downwards in the pan, on a hoi-- low- tray is heft, and pour the wine and vinegar over it: 
let it ly twelve hours, then take th£ neck, breaft, and Join, out of the pickle, let the fhoulder lie a week, if 
the heat will let you, rub it with bay fait, falt-petre, 
•tnd coarfe fugar, of each a quarter of an ounce, one handful of common fait, and let it ly a week or ten days. Bone the neck, bread, and loin ; feafon them, 
with pepper and fait to your palate, and make a pally 
as you do yenifpn. -Boil the bones for gravy to fill the pie, when it comes out of the Oven ; and the fhoulder 
boil frefii out of the pickle, with a peafe pudding. And when you cut up the (lieep, take the heart, fi- 
ver, arid lights, boil them a quarter of an hour, then 
cut them final!, and chop them very line; £ afon them , with 



MADE PLAIN AND EASY. 28$ 
with four large blades of mace, twelve cloves, and a 
large nutmeg all beat to powder. Chop a pound of filet line, half a pound of fugar, two-pounds of cur- rants clean wafhed, half a pint of red wine, mix all: well together, and make a pie. Bake it an hour it is very rich. 

To make dumplings ’when you- have ’white bread. 
Take the crumb of a twopenny loaf grated fine, as much beef-fuet fhred as fine as poffible, a Tittle fait, half a fmall nutmeg grated, a large fpoonful of fugar, beat two eggs with, two fpoonfuls of fack, mix all well to- 

gether, and roll, them up as big as a turkey’s egg. Let the water boil, and throw them in. Half an hour will boil them. For fauce melt butter with a little fack,, lay the dumplings in a dilh, pour the fauce over them, 
and'drew fugar all over the difh. 

Thefe are very pretty, either at land or fea. You mu ft: obferve to rub your hands with flour when you make* them up; The portable foup to carry abroad you have in the fixth chapter; 

CHAP. XII.. 
Of Hogs Puddings, Sausages, 

To make almond hogs puddings^ 
TAKE two pounds of beef-fuet, or marrow, fhred 

very fmall, a pound and a half of almonds blanch- ed, and beat: very fine with rofe-Water, one pound of grated bread, a pound and a quarter, of fine fugar, a? little fait, half an ounce of mace, nutmeg,, and cinna- mon together, twelve yolks of eggs, four whites, a pint 
of fack, a pint and a half of thick cream, fome rufe or orange-flower water; boil the cream, tie the faffron in a bag, and dip in the cream to colour it. Firfbbeat 
your eggs very well, then fiir in your almonds,, then the 
fpice, the fait, and fuet, and mix all your ingredients together ; 
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together; fill your guts but half full, put fome bits of citron in the guts as you fill them, tie them up, and boil 
them a quarter of an hour. 

Another •way. 
Take r pound of beef-marrow chopped fine, half a 

pound of fweet almonds blanched, andbeat fine, with' 
a little orange-flower or rofe-water, half a pound of white bread grated fine, half a pound of currants clean- walhed and picked, a quarter of a pound of fine fugar,. 
a quarter of am ounce of mace, nutmeg, and cinnamon, together, of each an equal quantity, and half a pint of lack : mix all well together, with half a pint of good- 
cream, and the yolks of four eggs. Fill your guts half full, tie them up, and boil them a quarter of an hour.. You may leave out the currants for change ; but then 
you mutt add a quarter of a pound more of fugar. 

A third •way.. 
Half a pint of cream, a quarter of a pound of fu* 

gar, a quarter of a-pound of currants, the crumb of a halfpenny roll grated fine, fix large pippins pared and’ chopped fine, a gill of fack, or two fpoonfuls of rofe- water, fix bitter almonds blanched ai d beat fine, the yolks of two eggs, and’one white beat fine; mix all together, fill the guts better than half full, and boif them a quarter of an hour. 
To make hoggs puddings •with currants. 

Take three pounds of grated bread to four pounds 
of beef-fuet finely Aired, two pounds of currants clean picked and waflied, cloves, mace, and cinnamon, of each a quarter of an ounce finely beaten, a little fait, 
a pound and a half of fugar, a pint of fack, a quart of cream, a little rofe-water, twenty eggs well beaten, but 
half the whites ; mix all thefc well together, fill the guts half full, boil them a little, and prick them as 
they boil, to keep them from breaking the guts. Take them up upon clean cloths, then lay them on your difli;- or, when you ufe them, boil them a few minutes, or 
eat them cold. 
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To make black puddings. 

First, before you kill your hog,* get a peck of gruts 
boil them half an hour in water, then drain them, and put them into a clean tub or large pan ; then kill your hog, and fare two quarts of the blood of the hog, and keep ftirring it til) the blood is quite cold ; then mix 
it with your gruts, and ftir them well together. Seafon with a large fpoonful of fait, a quarter of an ounce of doves, mace, and nutmeg together, an equal quantity 
of each ; dry it, beat it well, and mix in. Take a little winter favoury, fweet marjoram, and thyme, penny- royal Dripped of the llalks, and chopped very fine ; juil enough to feafon them, and to give them a flavour, but 
no more. The next day take the leaf of the hog, and cut into dice, fcrape and wafh the guts very clean, then- 
tie one end, and begin to fill them ^ mix in the fat as you fill them, be fure to put in aj^ood deal of fat, fill the fkins three parts full, tie the other end, and make your puddings what length you pleafe ; prick them with a pin, and put them into a kettle of boiling water. Boil 
them very feftly an hour j then take them out, and lay them on clean Draw. 

in Scotland they make a pudding with the blood of a goofe. Chop off the head, and fave the blood ; ftir it till it is cold, then mix it with gruts, fpiee, fait, and fweet herbs, according to their fancy, and fome beef- fuet chopped. Take the fkin off the neck, then pull out the wind-pipe and fat, fill the fkin, tie it at both ends, fo make a pie of the giblets, and lay the pudding in the middle. 
To make fine faufages. 

You muff take' fix pounds of good pork, free from fkin, griflles, and fat, cut it very fmall, and beat it in 
a mortar till it is very fine ; then Aired fix pounds of beef fuet very fine,‘and free from all fkin. Shred it as fine as poflible ; then take a good deal of fage, wafh it very clean, pick off the leaves, and fhred it very fine. Spread your meat on a clean dreffer or table; then ihake the fage all over, about three large fpoonfuls ; fhred the thin rhimd of it middling lemon very fine and throw owy:* 
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over, with as many fweet herbs, when fhred fine as will fill a large fpoon ; grate two nutmegs over, throw over two tea-Tpoonfuls of pepper, a large fpoonful of fait, then throw over the fuet, and mix it all well together. Put it down clofe in a pot: when you ufe them, roll them up with as much egg as will make them roll fmooth. Make them the fize of a faufage, and fry them in butter or good dripping. Be fure it be hot before you put them in, and keep rolling them about- When they are thorough hot, and of a fine light brown, they are enough. You may chop this meat very fine, if you don’t like it beat. Veal eats well done thus, or veal and pork together. You may clean fome guts, and 
fill them. 

To make common faufages. 
Take three pounds of nice pork, fat and lean toge- ther, without Ikin or griftles, chop it as fine as polli- 

ble, feafon it with a tea-fpoonful of beaten pepper, and two of fait, fome fage (bred fine, about three tea-fpoon- fuls ; mix it well together, have the guts very nicely cleaned, and fill them, or put them down in a pot, f» roll them of what lize you pleafe, and fry them. Beef 
makes very good faufages. 

To make Bologna faufagei. 
Take a pound of bacon, fat and lean together, a pound of beef, a pound of veal, a pound of pork, a pound of beef-fuet, cut them final), and chop them fine, take a fmall handful of fage, pick off the leaves, chop it fine, with a few fweet herbs ; feafon pretty high, with pepper and fait. You muft: have a large gut, and fill it, then fet on. a fauce-pan of water, when it boils, put it in, and prick the gut for fear of burfting. Boil it 

fuftly an hour, then lay it on clean draw to dry. 

CHAP. 
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CHAP. XIII. 
To pot and make Hams, 6r. 

"To pot pigeons or fowls, 
CUT off their legs, draw them and wipe them with 

a cloth, but don’t walh them. Seafon them pretty well with pepper and fait, put them into a pot with as much butter as you think, will cover them, when 
melted, and baked very tender ; then drain them very dry from the gravy; lay them on a cloth, and that will 
fuck up all the gravy ; feafon them again with fait, mace, clove, and pepper, beaten fine, and put them down clofe into a pot. Take the butter, when cold, clear from the gravy, fet it before the fire to melt, and pour over the birds; if you have not enough clarify fome more, and let the butter be near an inch thick above the birds. Thus you may do all forts of fowl ; only wild fowl fhould be boned, but that you may do as 
you pleafe. 

To pot a cold tongue, beef or venifon. 
Cut it fmall, beat it well in a marble mortar, with melted butter, and two anchovies, till the meat is mel- low’ and fine ; then put it down clofe in your pots, and 

cover it with clarified butter. Thus you may do cold wild fowl; or you may pot any fort of cold fowl whole, 
feafoning them with what fpice you pleafe. 

To pot venifon. 
Take a piece of venifon, fat and lean together, lay it in a dilh, and Hick pieces of butter all over: tie 

brown paper over it, and bake it. When it comes out of the oven, take it out of the liquor hot, drain it, and 
lay it in a di(h ; when cold, take off all the fkin, and 
beat it in a marble mortar, fat and lean together, feafon it with mace, cloves, nutmeg, black pepper, and fait to your mind. When the butter is cold that it was baked 
in, take a little of it, and beat in with it to moiilen 

>t; 
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it; then put it down clofe, and cover it with clarified butter. 

You mull be Cure to beat it till it is like a pafte. 
To pot tongues. 

Take a neat’s tongue, rub it with a pound of white 
fait, an ounce of falt-petre, half a pound of coarfe fu- gar, rub it well, turn it every day in this pickle for a fortnight. This pickle will do feveral tongues, only adding a little more white fait; or we generally do them after our hams. Take the tongues out of the pickle, 
cut off the root, and boil it well, till it will peel; then take your tongues, and feafon them with fait, pepper, cloves, mace, and nutmeg, all beat fine; rub it well with your hands vvhilft it is hot then put it in a pot, and melt as much butter as will cover it all over. Bake it an hour in the oven, then take it out, let it ftand to cool, rub a little frelh fpice on it; and, when it is quite cold lay it in your pickling pot. When the but- ter is cold you baked it in, take it off clean from the gravy, fet it in an earthen pan before the fire; and 
when it is melted, pour it over the tongue. You may lay pigeons or chickens on each fide ; be fure to let the 
butter be about an inch above the tongue. 

A fine way to pot a tongue. 
Take a dried tongue, boil it till it is tender, then 

peel it, take a large fowl, bone it; a goofc, and bone it; take a quarter of an ounce of macei a quarter of an ounce of cloves, a large nutmeg, a quarter of an ounce of black pepper, beat all well together, a fpoon- ful of fait; rub the infide of the fowl well, and the tongue. Put the tongue into the fowl; then feafon the goofe, and fill the goofe with the fowl and tongue, and the goofe will look as if it was whole. Lay it in a pan that will juft hold it, melt frefh butter enough to cover 
it, fend it to the oven, and bake it an hour and a half; then uncover the pot, and take out the meat. Care- fully drain it from the butter, lay it on a coarfe cloth till it is cold ; and, when the butter is cold, take off the hard fat from the gravy, and lay it before the fire to melt, put your meat into the pot again, and pour the butter 
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butter over. If there is not enough, clarify more, and 
let the butter be an inch above the meat; and this will ‘keep a great while, eats fine, and looks beautiful. When you cut it, it mud be cut crofs-ways down through, and looks very pretty. It makes a pretty corner-dhh at ta- ble, or fide-dilh for flipper. ]f you cut a fh'ce down the middle quite through, lay it in a plate, and garnifh with green parfley'and aftertion-flowers. If you will be at the expence, bone a turkey, and put over the goofe. Obferve, when you pot it, to fave a little of the fpice to throw over if, before the lad butter is put on, or the meat will not be feafoued enough. 

To pot beef like venifin. 
Cut the lean of a buttock of beef into pound pieces; for eight pounds of beef take four ounces of faltpetre; four ounces of peter-falt, a pint of white fait, and an 

ounce of Pal-prunella ; beat the falts all very fine, mix them well together, rub the fails ail into the beef; then let it ly four days, turning it twice a-day, then put ic into a pan, cover it with pump-water, and a little of its own brine; then bake it -in an oven with houlhold bread 
till it is as tender as a chicken, then drain it from the gravy and bruife it abroad, and take out all the fkin 
and finews ; then pound it in a marble mortar, then lay it in a broad dilh, mix in it an ounce of cloves and 
mace three quarters of an ounce of pepper, and one nutmeg, all beat very fine. Mix it all very well with the meat, then clarify a little frefn butter and mix with the meat, to make ic a little moid ; mix it very well .together, prefs it down into pots very hard, fet it at the oven’s mouth juft, to fettle, and cover it two inches thick with clarified butter. When cold, cover it with white paper. 

To 'pet Chef]}re cheefe. 
Take three pounds of Chefnire cheefe, and pot it into a mortar, with half a pound of the beft frdh but- 

ter you can get, pound them together, and in the bead- ing add a gill of rich Canary wine, and half an ounce of inace finely beat, then fifted like a fine powder. 
When all is extremely well mixed, prefs it hard down 

H b into 
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into a gallipot, cover it with clarified butter, and keep it cool. A flice of this exceeds all the cream-checfe that- can be made. 

To collar a breajl of veal, or a pig. 
Bone the pig, or veal, then feafon it all over the in- 

fiile with cloves, mace, and fait beat fine, a handful of 
iweet herbs dripped off the dalks, and a little penny- royal and parfley fhred very fine, with a little fage ; 
then roll it up as you do brawn, bind it with narrow tape very clofe, then tie a cloth round it, and boil it very tender in vinegar and water, a like quantity, with '•a little cloves, mace, pepper, and fait, all whole. Make it boil, then put in the collars, when boiled tender, take them tjp; and, when both are cold, take off the cloth, lay the collar in an earthen pan, and pour the liquor over; cover it clofe, and keep it for ufe. If the 
pickle begins to fpoii, drain it through a coarfe cloth, boil it, and fkim it; wdien cold, pour it over. Obferve, before you drain the pickle, to wafh the collar, wipe it dry, and wipe the pan clean. Strain it again after it is 
boiled, and cover it very clofe. 

To collar beef. 
Take a thin piece of flank-beef, and drip the /kin to the end, beat it with a rolling pin, then diffolve a quarter of peter-fait in five quarts of pump-water, drain 

it, put the beef in, and let it ly five days, fometimes t urning it; then take a quarter of an ounce of doves, a good nutmeg, a little mace, a little pepper, beat very fine, and d‘-handful of thyme dripped off the dalks ; mix it with the fpiee, drew all over the beef, lay on the /kin, again, then roll it up very do/e, tie it hard with tape, then put it into a pot, with.a pint of claret, and bake it in the oven with the bread. 
Another way to feafo.n a collar of beef. 

Take the furloin or flank of beef, or any part you diink proper, and lay in as much pump-water as will cover it; put to it four ounces of faltpetre, five or fix handfuls of white fait, let it ly in three days, then take 
it out, and take half an ounce of cloves and mace, one nutmeg, 
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nutmeg, a quarter of an ounce of coriander-feeds, beat thefe well together, and half an ounce of pepper, ilrew 
them upon the infide of the beef, roll it up, and bind it up with coarfe tape, Bake it in the fame pickje; and, when it is b^.ked, take it out, hang it in a net to drain 
within the air of the fire three days, and put it into a clean cloth, and hang it up again within the air of the fire; for it muft be kept dry as-you do neats tongues* 

To cellar falmon. 
Take a fide of falmon, cut off about a handful of the tail, waih your large piece very well, and dry it with a cloth; then wafh it over with the yolks of eggs, 'then make feme force-meat with that you cut off the tail, hut take care of the Ikin, and put to it a handful 

of parboiled oylters, a tail or two of lobfier, the yolks of three or four eggs boiled bard, fix anchovies, a good handful of fweetherbs chopped fnanli, a little fait, cloves, mace, nutmeg, pepper, all beat fine, and grated bread. 
Work all theie together into a body, with the yolks of eggs, lay it all oyer the flelliy part, and a little more 
pepper and fait over the falmon: fo roll it up into a ecliar, and bind it with broad tape; then boil- it in win- ter, fait, and vinegar, but let the liquor boil firft, then 
put in your collar, a bunch of fweet herbs, diced gin- ger and nutmeg. Let it boil* but not too IVift. It will 
take near two hours boiling ; and, when it is enough, take it up : put it into your fouling-pan, and, when the pickle is cold, put it to your iabnon, and let it 
Hand in it tii! ufed: or you may pot it; after it is boil- ed, pour clarified butter over it: it will keep longed fo ; but either way is good. If you pot it, be fure the but- ter be the niceft you can get. 

To make Dutch leef. 
Take the lean of a buttock of beef raw, rub it well with brown fugar all over, and let it ly in a pan or tray two pr three hoars, turning it two or three, 

times, then fait it well with common fait and faltpetre, and let it ly a fortnight, turning it everyday: then roll it very ftrait in a ebarfe cloth, put it in a cheefe-prefs a 
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flay and'a night, and hang it to dry in a chimney. When you boil it, you mult put it in a cloth; when it is cold, it will cut in {livers as Dutch beef.. 

To make foam hra'vor.. 
Boil two pair of neats feet tender, take a piece of .pork of the thick flank, and.bcil it almoft enough, then 

pick off the fleih of the feet, and roll it up in the pork tight, like a collar of brawn, then take a ftrong cloth and fome coarfe tape,, roil it tight round with the tape, then tie it up in a cloth, and boil it till a ilraw will run 
through it; then take it up, and hang it up in a cloth till it is quite cold; then put it into fome fouling liquor, and ufe it at yeur own pleafure. 

, To foufe a turkey in imitation of furgeon. 
Yotrmufl: take a fine large turkey, drefs it very clean, 

dry and bone.it, then tie it up as you do flurgeon, put into the pot you boil it in one quart of white wine, one quart of water, one quart of good viriegar, a very large handful of fait; let it boil, fkitn it well, and then put in the turkey. When it is enough, take it out, and tie ft tighter. Let the liquor boil a little longer; and, if you think the pickle wants more vinegar or fait, add it 
when it is cold, and pour it upon the turkey. It will keep fome months, covering ft clofe from the air, and keeping it in a dry cool place. Eat it with oil, vinegar, 
and fugar, juit as you like it. Some admire it more than fturgeon ; it looks pretty,, covered- with fennel for a lide-difh. 

To pickle pork. 
Bone yotir pork, cut it into pieces of a flze fit to 

ly in the tub or pan you- defign it to ly in, rub yonr pieces well with faltpetre, then take two parts of com- mon fait, and two of bay fait, and rub every piece well ; lay.a layer of common (alt in the bottom of your 
vdfel, cover every piece, over, with common fait, lay them one upon another as clofe as you can, filling the hollow places on.the lides with fait. As your fait melts on the top, llrtvv on more, lay a coarfe cloth over the 
ve(fel, a board over that, and a.weight on the board tp 
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keep it down. Keep it clofe covered ; it will, thus or- dered, keep the whole year. Put a pound of faltpetre- 
and two pounds of bay fait to a hog. 

A pickle for pork 'which is to be eat foon. 
You muft take two gallons of pump-water, one pound 

of bay fait, one pound of coarfe fugar, fix ounces of faltpetre ; boil it all together, and fkim it when cold. Cut the pork in what pieces you pleafe, lay it down clofe, and pour the liquor over it. Lay a weight on it' to keep it clofe, and cover it dofe from the air, and it will be ' fit to ufe in a weeki If you find the pickle begins to fpoil, boil it again, and ikim it; when it is cold, ppur- it on your pork again. 
To make veal'hams. 

Cut the leg of veal like a ham, then take a pint of 
bay fait, two ounces of faltpetre, and a pound of com- mon fait; mix them together, with an ounce of juniper- berries beat; rub the ham well, and lay it in a hollow tray, with the fleinny fide downwards. Bafte it every day with the pickle for a fortnight, and then hang it in 
wood-fmoke for a fortnight. You may boil it, or parr boil it and roaft. it. In this pickle you may do two or 
three tongues, -or a piece of pork. 

To make beef hams. 
You mull take the leg of a fat but finall beef, (the fat Scotch or Welfh cattle is beft, and cut it ham-fafhion. 

Take an ounce of bay fait, an ounce of faltpetre, a pound of common fait, and a pound of coarfe fugar, (thin 
quantity for about fourteen or fifteen pounds weight, and lo accordingly, if you pickle the whole quarter), rub it 
well with the above ingredients, turn it every day, and bafte it well with the pickle for a month: take it out, and roll it in brawn or faw-duft, then hang it in wood- 
fmoke, where there is but little fire, and a conftant 
Imoke, for a month 5 then take it down, and hang it in a. dry place, not hot, and keep it for ufe. You may 
cut a piece off as you have occafion, and either boil it or cut it in rafters, and broil it with poached eggs, or 
boil a piece, atfd it eats fine cold, and will fliver like 

li b 3 Dutch 
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Dutch beef. After this beef is done, yon may dy> a thick 
brifeuit of beef in the fame pickle. Let it ly a month, rubbing it every day with the pickle, then boil it till it 
is tender, hang it in a dry place, and it e^is finely cold, cut in dices on a plate. It is a pretty thing for a fide- 
dilh, or for fupper. A flioulder of mutton laid in this 
pickle for a week, hung in wood-fmoke two or three days, and then boiled with cabbage, is very good. 

To make mutton hamt. 
You muft take a hind quarter of mutton, cut it like ham, take one ounce of faltpetre, a pound of coarfe fugar, a pound of common faitmis them, and rub your ham, lay it in a hollow tray with.the fkin down,- wards, bade it every day for a fortnight, then roll it iiu favv-duft, and hang it in the wood-fmoke a fortnight; then boil it, and hang it in a dry place, and cut it out 

in rafters. It does not eat well boiled, but eats finely broiled. 
To make pork hams. 

You mud take a fat hind-quarter of pork, and cut off a fine ham. Take an ounce of faltpetre, a pound of coarfe fugar, and a pound of common fait; mix all 
together, and rub it well. Let it ly a month in this pickle^ turning and baiting it every day, then hang it in vvood-ftnoke, as you do beef, in a dry place, fo as 
no heat comes to it; and, if you keep them long, hang them a month or two in a damp place* fo as they will be mouldy, and it will make them cut fine and ftort. Never lay theft .hams in water till you boil them, and then boil them in a copper, if you have oije, or the t igged pot you have. Put them in the cold water, and let them be fotir or five hours before they boil. Skim the pot well and often till it boils. If it is a very large one, two hours will boil it;, if a fmall one, an hour and a half will do, provided it be a great while before the water heals. Take it pp half an hour before dinner, pull off the fkin, and throw rafpings, finely f.fted, ail over. Hold a red-hot fire-ftovd over it, and, when dinner is ready, take a few rafpings ifi a fieve, and 
fife all over the dilb; then lay in your ham, and with 
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youi* finger make fine figures round the edge of the di(h, 
lie fure to boil yonr hum in as much water as you can, and to keep it fkitoming a41 the time till it boils. It 
mull be at leaft four hours before it boils. I bis pickle docs finely for tongues, afterwards to ly in it a fortnight, and then hang in the wood-fmoke a fortnight, or to boil them out of the pickle. Yorkfhire is famous for hams; and the reafon is this: 
their fait is much finer than ours in London, it is a large clear fait, and gives the meat a fine flavour. I 
ufed to have it from Malden-in Eflex, and that fait wiH make any ham as fine as you can defire. It is by much the bell fait for faking of meat. A deep hollow wooden tray is better than a pan, becaufe the pickle fwells 
about it. When you broil any of thefe hams in dices, or ba- 
con, have fome boiling water ready, and let the dices ly a minute or two in the water, then broil them; it 
takes out the fair, and makes them eat finer. 

To make- lacorr. 
Take a fide of pork, then take olf all the infide fat, lay it on a long board or dreder, that the blood may run away, rub it 'well with good fait on both ddes, let it ly thus a week ; then take a pint of bay fait, a quar- ter of a pound of faltpetre, beat them fine, two pounds of coarfe fugar, and a quarter of a peck of common 

fait- Lay your pork in fomething that wii] hold the pickle, and rub ir well with the above ingredients. Lay the ikinny fide downwards, and bade it every day with the pickle for a fortnight; then hang it in wood-fmoks as you do the beef, and afterwards hang it in a dry place, but not hot. You are to obferve, that all hams and bacon diould hang clear from every thing, and not agaiud a wall. Obferve to wipe off all the old fait before you put it into this pickle, and never keep bacon or hams in a hot kitchen, or in a room where the fun comes. It makes 
them all rutty. 

To 



296 THE ART OF COOKERY 
To fave potted birds, that begin to be lad. 

I have feen potted birds which have come a great 
way, often fmell fo bad, that no body could bear the fmell for the ranknefs of the butter, and by managing them in the following manner, have made them as good as ever was eat. Set a large fauce*pan of clean water on the fire; when it boils, take off the butter at the top, then take 
the fowls out one by one, throw them into that fauce- pan of water half a minute, whip it out, and dry it in a 
clean cloth infide and out; fo do all till they are quite- done. Scald the pot clean ; when the birds are quite cold, feafon them with mace, pepper, and fait to your mind, put them down clofe ia a pot, and pour clarified butter over {hem. 

To pickle mackrel, called caveach. 
Cut your mackrel into round pieces, and divide one* into five or fix pieces: to fix large mackrel you may take one ounce of beaten pepper, three large nutmegs, a little mace, and a handful of fait. Mix your fait and > beaten ipise together, then make two or three holes in each piece» and thruft the feafoning into the holes with your finger, rub the piece all over with the feafoning, - fry them brown in oil, and let them Hand till they are 

cold ; then put them into vinegar, and cover them with oil. They will keep welt covered a great while, and are delicious. 

C H AP. XIV. 
Of Pickling. 

To pickle walnuts green. 
TAKE the largeft and cleared you can get, pare them as thin as you can, have a tub ot fpring- 
water {landing by you, and throw them in as you do them. Put into the water a pound of bay-falt, let them 
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them ly in the water twenty-four hours, take them out 
of the water, then put them into a {lone-jar, and be- tween every layer of walnuts lay a layer of vine-leaves at the bottom and top, and fill it up with cold vinegar. Let them (land all night, then pour that vinegar from 
them into a copper or bell-metal Ikillet, with a pound of bay-falt; fet it on the fire, let it boil, then pom it out on your nuts, tie them over with a woollen, cloth, and let them (land a week ; then pour that pickle away, rub your nuts clean with a piece of flannel ; then put them agaip in your jar, with vine-leaves, as above, and boil frefh vinegar. Put into your pot to every gallon of 
vinegar, a nutmeg diced, cut four large races of gin- ger, a quarter of an ounce of mace, the fame of cloves, a quarter of an ounce of whole black pepper, the like of Ordingal pepper; then pour your vinegar boiling 
hot on your walnuts; and cover them with a woollen 
cloth. Let it hand three cr four days, fo do two or three times; when cold, put in half a pint of muftard- fced, a large Hick of horfe-raddifh fliced, tie them down clofe with a bladder, and then with a leather. They will be fit to eat in a fortnight. Take a large onion, flick the cloves in, and lay in the middle of the pot. If you do them for keeping, don’t boil your vinegar, but then they will not be fit to eat under fix months; and 
the next year you may boil the pickle this way. They will keep two or three years good and firm. 

To pickle "walnuts "white. 
Take the largefl nuts you can get, juft before the (hell begins to turn, pare them very thin till the white appears, and throw them into fpring water, with a handful of fait as you do them. Let them {land in that water fix hours, lay on them a thin boaidto keep them under the water, then fet a ftew-pan on a charcoal fire, with clean fpring water, take your nuts out of the other water, and put them into the flew-pan. Let them fim- rner four or five minutes, but not boil ; then have rea- by by you a pan of fpring-water, with a handful of white fait in it, ilir it with your hand till thejalt is melted, then take your nuts out of'the flew pan with a 

wooden 
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wooden ladle, and put them into the cold water and 
fait. Let them ftand a quarter of an hout^ lay the board on them as before; if they are not kept under the liquor they will turn black, then lay them on a cloth, and cover them with another to dry ; then care- fully wipe them with a foft doth, put them into your jar or glafs, with fome blades of mace and nutmeg fli- ced thin. Mix your fpice between yoar nuts, and pour 
diltilled vinegar overvthem ; firit let your glafs be full ot nuts, pour mutton fat over them, and tie a bladder, 
and then a leather. 

To pickle walnuts black. 
You muft take large full grown nuts, at their full growth before they are hard, lay them in fait and wa- ter ; let them ly two days then fliift them into freih 

water ; let them ly two days longer, then Ihift them again, and let them ly three days ; then take them out of the water, and put them into your pickling pot. 
When the pot is half full, put in a large onion lluck with cloves. To a hundred of walnuts put in half a pint of muftard-feed, a quarter of an ounce of mace, half an ounce of black pepper, half an ounce of ail- 
fpice, fix bay-leaves, and a ftick of horfe raddifh ; then fill your pot, and pour boiling vinegar over them. Co- ver them with a plate, and when they are cold tie them down with a bladder and leather, aud they will be fit to eat in two or three months. The next year, if any re- 
mains, boil up your vinegar again, and Heim it ; when cold; pour it over your walnuts. This is by much the belt pickle for ufe ; therefore you may add more vine- gar to it, what quantity you pleafe.. If you pickle a 
great many walnuts, and eat them fall, make your pic- kle for a hundred or two, the reft keep in a ftrong brine of fait and water, boiled till it'will bear an egg, and as your pot empties, fill them up with thofe in the fait and water. Take care they are covered with pickle. In the fame manner you may do a fmaller quantity ; but if you can get rape vinegar, ufe that inilead of fait and water. Do them thus : put your nuts into the pot 
you intend to pickle them in, throw in a good handful 

of 
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of fait, and fill the pot with rape vinegar. Cover it clofe, and let them hand a fortnight ; then pour them out of the pot, wipe it clean, and juft rub the nut# with a coarfe cloth, and then put them in the jar with the pickle, as above. If you have the bell xugar vi- negar of your own making, you need not boil it the firit year, but pour it on cold ; and the next year, if any remains, boil it up again, fkim it, put freth fpice to it, and it will do again. 

To pickle gerkins. 
Take what quantity of cucumbers you think fit, and put them in a ftone jar, then take as much fpring-wa- 

ter as you think will cover them : to every gallon of water put as much fait as will make it bear an egg ; fet it on the fire, and let it boil two or three minutes, then pour it on the cucumbers and cover them with a wool- 
len cloth, and over that a pewter dilli; tie them down clofe, and let them ftand twenty-four hours; then take, them out, lay them in a cloth, and another over them to dry them. When they are pretty dry, wipe your jar out with a dry cloth, put in your cucumbers, and with them a little dill and fennel, a very fmali quantity For the pickle to every three quarts of vinegar, one 
-quart of fpring-water, till you think you have enough to cover them : put in a little bay-falt and a little white, but not too much. To every gallon of pickle put one nutmeg cut in quarters, a quarter of an ounce of cloves, 
a quarter of an ounce of mace, a quarter of an ounce of whole pepper, and a large race of ginger diced; boil all thefe together in a bell-metal or copper pot, pour it boiling hot on your cucumbers, and cover them 
as before. Let them ftand two days, then boil, your pickle again, and pour it on as before; do fo a third time ; when they are cold cover them with a bladder and then a leather.-Mind always to keep your pickles clofe covered, and never take them out with any thing but a wooden fpoon, or one for the purpofe. This pickle 
will do the next year, only boiling it up again. You are to obferve to put the fpice in the jar with the cucumbers, and only boil the vinegar, water, and fait, and pour over them. The boiling of your fpice 
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in all pickles fpoils them, and lofes the fine flavour of 
the fpice. 

To ptckle large cucumbers^ in Jliess- 
Take the large cucumbers before they are too ripe, f.ice them the thicknd's of crown-pieces in a pevvter- 

difh ; to every dozen of cucumbers flice two large onions thin, and fo on till you have filled your dilh, with a handful of fait between every row i- then cover them with another pewter-difh, and let them Hand twenty- four hours, then put them in a cullender, and let them drain very wel. ; put them in a jar, cover them over with white-wine vinegar, and let them ftand four hours ^ pour the vinegar from them into a copper fauce-pan, and boil it with a little fait, put to the cucumbers a little mace, a little whole pepper, a large race of gin- ger diced, and then pour the boiling vinegar on. Cover them clofe, and when they are cold, tie them down. 
They will be fit to eat in two or three days. 

To pickle afparagus. 
Take the largeft afparagus you can get, cut off the white ends, and wafli the green ends in fpring-water, then put them in another clean wafer, and let them ly two or three hours in it : then have a large broad ftevv- pan full of fpring-water, with a good large handful of fait ; fet it on the fire, and when it boils put in the grafs not tied up, but loofe, and not too many at a time, for fear you break the heads. Juft fcald them, 

and no more, take them out with a broad fkimmer, and lay them on a cloth to cool. Then for your pic- kle: to a. gallon of vinegar put one quart of fpring wa- ter, and a handful of bay-falt; let them boil, and put your afparagfis in your jar ; to a gallon of pickle tw*» nutmegs, a quarter of an ounce of mace, the fame of whole white pepper, and pour the pickle hot over them. Cover them with a linen cloth three or four times dou- 
ble. Let them ftand a week, and boil the pickle. Let them ftand a week longer, boil the pickle again, and pour it on hot as before. When they are col !, cover them up clofe with a bladder and leather. 
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To pickle peaches. 
Take your peaches when they are at their full growth, juft before they turn to be ripe; be fure they are not bruifed; then take fpring-water, as much as you think will cover them, make it fait enough to btfar an egg, with bay and common fait, an equal quantity of each; then put in your peaches, and lay a thin board over them to keep them under the water. Let them ftand three days, and then take them out, and wipe them very carefully with a fine foft cloth, and lay them in your glafs or jar, then take as much white-wine vinegar as will fill your glafs or jar: to every gallon put one pint 

of the befl. well-made muftard, two or three heads of 
garlic, a good deal of ginger diced, half an ounce of cloves, mace, and nutmeg; mix your pickle well toge- ther, and pour over your peaches. Tic them clofe with a bladder and leather; they will be fit to eat in two 
months. You may with a fine penknife cut them Scrofs, take out the (lone, fill them with made muftard and garlic, and horfe-raddilh and ginger; tie them toge-- ther. 

To pickle raddijh pods. 
Make a llrong pickle, with cold fpring-water and 

bay-falt, ftrong enough to bear an egg, then put your pods in, and lay a thin board on them to keep them under water. Let them ftand ten days, then drain them in a fieve, and lay them on a cloth to dry ; then take 
white-wine vinegar, as much as you think will cover them, boil it, and put your pods in a jar, with ginger, mace, cloves, and Jamaica pepper. Pour your vinegar •boiling hot on, cover them with a coarfe, cloth, three or four times double, that the fteam may come through a little, and let them ftand two days. Repeat this two or three times; when it is cold, put in a pint of mu- 
fiprd-feed and fome horfe-raddilh; cover it clofe. 

To picllt French beans. 
Pickle your beans as you do the gerkhis. 

C c T* 
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7 o pickle caulifloiuers. 
Take the largeft and fineft you can get, cut them in little pices, or more properly pull them into little pieces, pick the fmall leaves, that grow in the flowers, clean from them ; then have a broad ftew-pau on the fire with fpring water, and when it boils, put in your flowers, with a good handful of white fait, and juft let them boil tip very quick; be fure you don’t let them boil above one minute; then take them out with a broad flice, lay them on a cloth and cover them with another, and let them ly till they are quite cold. Then put them in your wide-mouthed bottles, with two or three blades of mace in each bottle, and a nutmeg fliced thin; then fill up 

your bottles with diftilled vinegar, cover them over with mutton fat, over that a bladder, and then a lea- ther. Let them ftand a month before you open them. 
If you find the pickle taftc fweet, as may be it will, put off the vinegar, and put frefti in ; the fpice will do again. In a fortnight they will be fit to eat. Obferve to throw them out of the boiling water into cold, and then dry them. 

To pickle heet-root. 
Set a pot of fpring water on the fire; when it boils, 

put in your beets, and let them boil till they are tender; then peel them with a cloth, and lay them in a (lone jar ; take three quarts of vinegar, two of fpring water, 
and fo do till you think you have enough to cover your beets. Put your vinegar and water in a pan, and fait to your tafte ; ftir it well together till the fait is all melt- 
ed, then pour them on the beets, and cover it with a bladder; do not boil the pickle. 

To pickle white plumbs. 
Take the large white plumbs; and, if they have ftalks, let them remain on, and do them as you do your 

peaches. ' To 
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To pickle neRarities and apricots. 

They are done the fame way as the peaches. All thefe ftrong pickles will wafte with keeping ; therefore 
you mult fill them up with cold rinegar. 

To pickle onions. 
Take your onions when they are dry enough to lay 

up in your houfe, fuch as are about as bfg as a large walnut; or you may do fome as fmall as you pleale. Take off only the outward dry coat, then boil them in one water, without (hifting, till they begin to grow tender; then drain them through a cullender, and let them cool ; as foon as they are quite cold, flip off two outward coats or Itins, flip them till they look white from each other, rub them gently with a fine Co ft linen- cloth, and lay them on a cloth to cool. When this is done, put them into wide-mouth'd glaffes, with about fix or eight bay-leaves. To a quart of onions a quarter of an ounce of mace, two large races of ginger,, fliced ; all thefe ingredients muft be interfperfed here and there in the glafi'es among the onions ; then boil to each quart of vinegar two ounces of bay-falt, Ikim it well as the feum rifes, and let it Hand till it is cold: then pour it into the glafs, cover it clofe with a wet bladder dipped in vinegar, and tie them down. This will eat well, and look white. As the pickle wades, £11 them with cold vinegar. 
To pickle lemons. * 

Take twelve lemons, fcrape them with a piece of broken glafs; then cut them crofs in two, four parts downright, but not quite through, but that they will hang together; then put in as much fait as they will 
hold, rub them well, and drew them over with fait. Let them lie in an earthen diflv for three days, and turn them every day ; then flit an ounce of ginger very thin, and faked for three days, twelve cloves of garlic parboiled and faked three days, a fmall handful of mu- dard-feeds bruifed and feai'ched through a hair fieve, and fome red India pepper ; take your lemons out of the fidt, fqueezc them very gently, put them into a jar, Cc 3 with* 
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with the fpice and ingredients, and cover them with the bed white-wine vinegar. Stop them up very clofe, and in a month’s tjme they will be fit to eat. 

Tq.pickle mujhromu ’white. 
Take fmall buttons, cut and prime them at the bot- tom, vafh them with a-bit of flannel through two or rhtee waters, then fet them on the fire in a dew pan with fpring water, and a imall handful of fait: when it boils, pour your malhrooms in. Let it boil three or four minutes; then throw them into a cullender, lay them on a linen cloth quick, and cover them with ano- ther. 

To make pickle for mufhrooms. 
Take a gallon of the bed vinegar, put it into a cold dill: to every gallon of vinegar put half a pound of \>ay fait, a quarter of a pound of mace, a quarter of an ounce of cloves, a nutmeg cut into quarters ; keep the top of the dill covered with a wet cloth. As the doth dries, put on a wet one ; don’t let the fire be too large, 

led you burn the bottom of the dill. Draw it as long 
.as you tade the acid, and no longer. When you fill your bottles, put in your mulhrooms, here and there j^ut in a few blades of mace, and a flice of nutmeg j then fill the bottle with pickle, and melt fome mutton- fht, drain it, and pour over it. It will keep them bet- ter than oil. You mud put your nutmeg over the fire in a little vinegar, and give it a boil. While it is hot, you may dice it as you pleafe. When it is cold, it will not cut} for it will crack to pieces. Note, In the nineteenth chapter at the end of the re- ceipt for making vinegar, you will fee the bed way of pickling mulhrooms, only they will not be fo white. 

To pickle codlings. 
When you have greened them as you do your pip- pins, and they are quite cold, with a fmall fcoop very carefully take ofiF the eye as whole as you can, fcoop out the core, put in a clove of garlic, fill it up with mudartl-fecd, lay on the eye again, and put them m. 
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your glafles, with the eye uppermoft. Put the fame 
pickle as you do to the pippins, and tie them down clofe. 

To pickle red currants. 
They arc done the fame way as barberries. 

To pickle fennel. 
SErfpring water on the fire, with a handful of fait; 

when it boils, tie your fennel in bunches, and put them into the water, juft give them a fcald, lay them on a cloth to dry; when cold, put in a glafs, with a little mace and nutmeg, fill it with cold vinegar, lay a bit of green fennel on the top, and over that a bladder and leather. 
To pickle grapes. 

Get grapes at the full growth, but not ripe; cut 
them in fmall bunches fit for garnilhicg, put them in a ftone jar, with vine-leaves between every layer of grapes f. then take as much fpring water as you think will co* ver them, put in a pound of bay fait and as much- 

' white fait as will make it bear an egg. Dry your bay fait and pound it, it will melt the fooner, put it into a bell-metal, or copper pot, boil it and fkim it very well as it boils, take all the black fcum oft', but not the white fcum. When it has boiled a quarter of an hour,, let it ftand to cool and fettle; when it is almoft cold,, pour the clear liquor on the grapes, lay vine-leaves oiv the top, tie them down clofe with a linen cloth, and; cover them with a diflu Let them ftand twenty-four hours; then take them out, and lay them on a cloth, cover them over with another, let them be dried-between1 

the cloths, then take two quarts of vinegar, one quart of fpring water, and one pound of coarfe fugah. Let it boil a little while, flam it as it boils very clean, let it ftand till it is quite cold; dry your jar with a doth, put frdh vine-leaves at the bottom1, and between-every bunch of grapes, and on the top;- then pom the clear . off the pickle on the grapes, fill your jar that the pic- kle may be above the grapes, tie a thin bit of board iir a piece of flannel, lay it on the top of the j tr, to keep 
Cc j ' the- 
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the grapes under the pickle, tie them down with a blad- der, and then a leather; take them out with a; wooden fpoon. Be fure to make pickle enough to cover them. 

To pickle barberries. 
Take of white-wine vinegar, and water, of each an 

equal quantity: to every quart of this liquor put in lialf.a. pound of. fixpenny fugar, then pick the worlt of you# barberries, and put into this liquor and the bed imqf glafles; then boil your pickle with the word of your barberries, and fk'itn it very clean* Boil it till it looks of a line colour, then let it Hand to be cold be- fore you drain; then drain it through a.cloth, wring- ing it to get all the colour you can from the barberries-. Let it (land to cool and fettle, then pour it clear into' the glades iu a little of the pickle, boil a little fennel; when cold, put a little bit at the top of the pot orglals,, and cover it clofe with a bladder and leather. To every half-pound of fugar put a quarter of a pound of white, fait. 
To pickle red cabbage. 

Slick the cabbage thin, put to it vinegar and fait, and an ounce of all fpice cold; cover it clofe, and keep it for ufe. It is a pickle of little ufe but for gamilhing of difhes, fallads, and pickles, though fome people are. 
fond of it. 

Ta pickle golden pippins. 
Take the fined pippins you can get, free from fpots 

and bmifes, put them into a preferving-pan of cold fpring-water, and fet them on a charcoal fire. Keep 
them turning with a wooden fpoon, till they will peel; do not'let them boil. When they are boiled, peel them, and put them into the water again, with a quar-' ter of a pint of the bed. vinegar^ and a quarter of an ounce of allum, cover them very clofe with a pewter- didi, and fet them on the charcoal fire again, a dow 
fire not to boil. Let them dand, turning them now and then, till they look green, then take them out, and lay them, on a cloth to cool; when cold make your pic- 
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Kle as for the peaches, only inltead of made milliard,, this mud be multard-feed whole. Cover them dole, and keep them for ufe. 
To pickle Jiertion-buds and times; you pick them off the' lime trees in the fumnur. 

Take new ftertion-feeds or limes, pickle them when 
large, have ready vinegar, with what fpice you pleale, throw them in, and Hop the bottle clofe. 

To pickle oyjlers, cockles^ and. muffles* 
Take two hundred of oyfters, the neweft and beftl 

you can get, be careful to lave the liquor in fome pan as you open them, cut off the black verge, faving the- rdl, put them into their own liqpor ; then put all the liquor and ojfters into a kettle, boil them about half an hour on a very gentle fire, do them very flovvly, 
damming’them as the feum rifes, then take them off the fire, take out the oyllers, drain the.liquor through, a fine cloth, then put in the oyfters again ; then take out a pint of the liquor whiltl it is hot, put thereto- three quarters of an ounce of mace, and half an ounce, of cloves. Juft give it one boil, then put if to the oy- fters, and ftir up the fpices welt among the oyfters; then put in about a fpoonful of fait, three quarters of a pint : 
of tljp belt white.wine vinegar,-and a quarter of an 'ounce of whole pepper ; then let them Hand till they be 
cold, then put the oyfters, as many as ypu w£ll can, in- to the barrel ; put in as much liquor as the barrel will 
hold, letting them fettle-a while, and they will foon be fit to eat, 01 you may put them into ftone jars, cover them clofe with a bladder and leather, and be fure they be quite cold before you cover them up. Thus do cockles and mufcles; only this, cockles are fmall, and to this fpice you muft have at leaft two quarts, nor is there any thing to pick off them. Mufcles you muft have two quarts, take great care to pick the crab out under the tongue, and a little fus which grows at the- 
root of the-tongue. The two latter, cockles and muf- cles, muft be waihed in feveral waters, to clean them from the grit: put them in a ftew-pan by themfeives, cover them clofe, and when they are open, pick them out of the (hells and ftrain the liquor. 

To 
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To pickle young fuckers, or young artichokes, before tit- leaves are hard. 

Take young fuckers, pare them very nicely, all the 
hard ends of the leaves and dalles, juft feald them in fait and water, and when; they are cold put them into, little glafs bottles, with t wo or three large blades of mace and a nutmeg fliced thin, fill them either with di- ftilled vinegar, or the fugar vinegar of your own ma* 
king, with half fpring water. 

To pickle artichoke bottoms. 
Boil artichokes till you can pull the leaves off, then 

take off the chokes, and cut them from the ftalk; take great care you don’t let the knife touch the top, throw them into fait and water for an hour, then take them out and lay them on a cloth to drain, then put them into large wide-mouthed glafies, put a little mace and diced nutmeg between, fill them either with diftilled vinegar, or your fugar vinegar and fpring water; cover them with mutton fat fried, and tie them down with a- bladder and leather. 
To pickle fanlphire: 

Take the famphire that is green, lay it in a clean 
pan, throw two or three handfuls of fait over, then cover it with fpring water. Let it ly twenty-four hours, then put it into a clean brafs fauce-pan, throw in a handful of fait, and cover it with gooa vinegar. Cover the pan clofe, and fet it over a very flow fire ; let it ftand till it is juft green and crifp, then take it off in a moment, for if it Hands to be foft it is fpoiled ; put it in your pickling-pot, and cover it clofe. When it is 
cold, tie it down with a bladder and leather, and keep it forj^e. Or you may keep it all the year in a very ftrong mine of fait and water, and throw it into vine- gar juft before you ufe it. 

Elder flooots, in imitation cf bamboo. 
Take the largeft and youngeft Ihoots of elder, which put out in the middle of May, the middle (talks are moll tender and biggeft j the fmall ones are not worth doing. 
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doing. Peel off the outward peel or fkin, and lay them in a ftrong brine of fait and water for one night, then dry them in a cloth, piece by piece. In the mean time make your pickle of half white-wine and half beer vinegar: to each quart of pickle you muff put an 
ounce of white or red pepper, an ounce of ginger di- ced, a little mace, and a few corns of Jamaica pepper. When the fpice has boiled in the pickle, pour it hot upon the (hoots, (top them clofe immediately, and fee the jar two hours before the fire, turning it often. It is as good a way of greening pickles as often boiling ; or you may boil the pickle two or three times, and pour it on boiling hot, juft as you pleafe. If you make the pickle of the fugar vinegar, you muft let one half be fpring water. You have the receipt for this vine- 
gar in the 19th chapter. 

Rules to be obferved in pickling. 
Always ufe (lone jars for all forts of pickles that require hot pickle to them. The firft charge is the lead, for thefe not only laft longer, but keep the pickle better ; for vinegar and fait will penetrate through all earthen veffels; ftone and glafs is the only thing to keep pickles in. Be fure never to put your hands in to take pickles'out, it will foon fpoil it. The bell method is, to every pot tie a wooden fpoon full of little holes, to take the pickles out with. 

CHAP. XV. 
Of making Cakes, £sV. 

To make a rich cake.. 
AKE four pounds of flour well dried and lifted, A i'even pounds of currants wafhed and rubbed, fix 'pounds of the belt frelh butter, two pounds of Jor- dan almonds blanched, and beaten with orange flower water and fack till they are fine, then take four pounds egS*> Put- half the whites away, three pounds of. double- 
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double-refined fugar beaten and fifted, a quarter of an ounce of mace, the fame of cloves and cinnamon, three large nutmegs, all beaten fine, a little ginger, half a pint of facie, half a pint of right French brandy, fweec meats to your liking, they mull be orange, lemon, and citron. Work your butter to a cream with your hands, before any of your ingredients are in, then put in your fugar and mix it well together; let your eggs be well beat and llrained through a fieve, work in your almonds firft, then put in your eggs, beat them- all together till they look white and thick, then put in your lack, brandy and fpices, fhake your flour in by 
degrees, and when your oven is ready, put in your currants and fweetmeats as you put it in your hoop. It will take four hours baking in a quick oven. You mult 
keep it beating with your hand ail the while you are mixing of it, and when your currants are well vvafiied and cleaned, let them be kept before the fire, fo that they may go warm into your cake. This quantity will 
kike befl in two hoojrs. 

To ice'6-great cake. 
Take the whites of tVenty-four eggs, and a pound 

of double-refined fugar beat and fifted fine ; mix both' together in a deep earthen pan, and with a whilk whifk it well for two or three hours together till it looks white and thick, then with a thin broad board or bunch of feathers fpread it all over the top and fides of the cake ; fet it at a proper diflance before a good clear fire, and keep turning it continually for fear of its- changing colour ; but a cool oven is heft, aifd an hour will harden it. You may perfume the icing.fldth what perfume you pleafe. 
To make a pound cake. 

Take a pound of butter, beat it in an’earthen pan- with your hand one way, till it is like a fine thick cream, then have ready twelve eggs, but half the whites; beat them well, and beat them up with* the butter, a pound of flour beat in it, a pound of fugar, and a. few oarraways. Beat it all well together for art hour with your 
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your hand, or a great wooden fpoon, butter a pan and put it in, and then bake it an hour in a quick oven. For change you may put in a pound of currants, clean waihed and picked. 

To make a cheap feed-cake. 
You mud take half a peck of flour, a pound and a 

half of butter, put it in a fauce-pan with a pint of new milk, fet it on the fire; take a pound of fugar, half an ounce of all-fpice beat fine, and mix them with 
the flour. When the butter is melted, pour the milk and butter in the middle of the flour, and work it up like pafte. Pour in with the milk half a pint of j^ood 
ale yeaft, fet it before the fire to rife, juft before it goes to the oven. Either put in fome currants or ca- raway-feeds, and bake it in a quick oven. Make it 
into two cakes. They will take an hour and a half baking. 

To make a latter-cake. 
You muft take a difti of butter, and beat it like cream with your hands, two pounds of fine fugar well beat, three pounds of flour well dried, and mix them in with the butter, twenty-four eggs, leave out half the whites, and then beat all together for an hout. Juft 

as you are going to put it into the oven, put in a quarter of an ounce of mace, a nutmeg beat, a little fack or brandy, and feeds or currants, juft as you pleafe. 
To make ginger-lread cakes. 

Take three pounds of flour, one pound of fugar, 
one pound of butter rubbed in very fine, two ounces of ginger beat fine, a large nutmeg grated ; then take a pound of treacle, a quarter of a pint of cream, make them warm together, and make up the bread ftiff; roll 
it out, and make it up into thin cakes, cut them out with a tea cup, or fmall glafs, or roll them round like nuts, and bake them on tin-plates in a flack oven. 

To 



Zii THE ART OF COQKE Rr 
To make a fine Jeea or fafifron cuke- 

You muft take a quarter of a peck of fine flour, a pound and a half of butter, three ounces of carraway feeds, fix eggs beat well, a quarter of an ounce of cloves •nd mace beat together very fine, a pennyworth of cin- namon beat, a pound of fugar, a pennyworth of rofe- water, a pennyworth of faffron, a pint and a half of yeaft, and a quart of milk; mix it all together lightly with your hands thus: firft boil your milk and butter, then fkhn off the butter, and mix with the flour and a little of the milk ; ftir the yeaft into the reft, and flrain it, mix it with the flour, put in your feed and fpicc, rofe-water, tinfture of faffron, fugar, and eggs, beat, it all well up with your hands lightly, and bake it in a hoop or pan, but be fare to butter the pan well. It will take an hour and a half in a quick oven. You may 
leave out the feed if you chufeit, and I think it rather better without it, but that you may do as you like. 

To make a rich feed-cake, called the nun's cake. 
You muft take four pounds of the fineft flour, and three pounds of double-refined fugar beaten and fifted; 

mix them together, and dry them by the fire till you prepare your other materials. Take fourpounds of but- ter, beat it with your hand till it is foft like cream, then beat thirty-five eggs, leave out fixteen whites, ftrain off your eggs from the treads, and beat them and the but- ter together till all appears like butter. Put in four or five fpoonfuls of rofe or orange-flower water, and beat again ; then take yoqr flour and fugar, with fix ounces of carraway-feed, and drew them in by degrees, beat- ing it up all the time for two hours together. You may put in as much tindture of cinnamon or amber- greafe as you pleafe ; butter your hoop, and let it ftand three hours in a moderate oven. You muft obferve al- ways in beating of butter, to do it with a cool hand, and beat it always one way in a deep earthen dilh. 
To make pepper cakes. 

Take half a gill of fack, half a quarter of an ounce 
®f whole white pepper, put it in, and boil it together a quarter 
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quarter of an hour, then take the pepper out, and put in as much double-refined fugar as will make it like a 
pafte, then drop it in what (hape you pleafe on plates, and let it dry itfelf. 

To make Portugal cakes. 
Mix into a pound of fine flour a pound of loaf-fugar heat and fifted, then rub it into a pound of pure fweet butter till it is thick like grated white bread, then put to it two fpoonfulsof rofe-water, two of fack, ten eggs, whip them very well with a whiflt, then mix it into 

eight ounces of currants, mixed all well together ; but- ter the tin-pans, fill them but half full, and bake them: if made without currants, they will keep half a year ; add a pound of almonds blanched and beat with rofe- water, as above, and leave out the flour. Thefe are 
another fort, and better. 

To make a pretty cake. 
Take five pounds of flour well-dried, one pound of fugar, half an ounce of mace, as much nutmeg, beat your fpice very fine, mix the fugar and fpice in the flour, take twenty-two eggs, leave out fix whites, beat them, put a pint of ale-yeaft and the egg» in the flour, take two pounds and a half of frelh butter, a pint and a half of cream ; fet the cream and butter over the fire, till the butter is melted, let it ftand till it is blood- 

warm, before you put it into the flojfr, fet it an hour by the fire to rife, then put in feven pounds af currants, which muft be plumped in half a pint of brandy, and three quarte-.s of a pound of candied peels. It muft be an hour and a quarter in the oven. You muft put two 
pounds of chopped raifins in the flour, and a quarter of a pint of fack. When you put the currants in, bake 
it in a hoop. 

To make ginger-bread. 
Take three quarts of fine flour, two ounces of beat- 

en ginger, a quarter of an ounce of nutmeg, cloves, and mace, beat fine, but moftof the laft ; mix all to- 
gether, three quarters of a pound of fine fugar, two 
pounds of treacle, fet it over the fire, but don’t let it 

D d boil} 
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boil; three quarters of a pound of butter melted in the treacle, and fome candied lemon and orange-peel cut fine; mix all thefe together well. An hour will 
bake it in a quick oven. 

To make little fine cakes. 
One pound of butter beaten to cream, a pound and a quarter of flour, a pound of fine fugar beat fine, a pound of currants clean waflied and picked, fix eggs, two whites left out, beat them fine, mix the flour, fugar, and eggs, by degrees into the batter, beat it all well with both hands, either make it into little cakes, or 

bake it in one. 
Another fort of little cakes. 

A pound of flour, and half a pound of fugar, beat half a pound of butter with your hand, and mix them 
.well together. Bake it in little cakes. 

To make drop lificuits. 
Take eight eggs, and one pound of double-refined Ifugar beaten fine, twelve ounces of fine flour well dried, 

beat your eggs very well, then put in your fugar and beat it, and then your flour by degrees, beat it all very well together Without ceafing; your oven muft be as hot as for halfpenny bread, then flour fome -fheets of tin, and drop your bifeuits of what bignefs you pleafe, put them in the oveh as fad as you can, and, when you fee them rife, watch them; if they begin to colour, take them out, and put in more, and, if the firlt is not enough, put them in again. If they are right done, they will have a white ice on them. You may, if you ehufe, put in a few caraways ; when they are all baked, put them in the oven again to dry, then keep them in 
a very dry place. 

To make common bifeuits. 
Beat up fix eggs, with a fpoonful of rofe-water and a fpoonful of fack, then add a pound of fine powdered fugar, and a pound of flour ; mix them into the eggs by degrees, and an ounce of coriander-feeds, mix all v eil together, fhape them on white thin paper, or tin moulds, 
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moulds, in any form you pleafc. Beat the white of an egg, with a feather rub them over, and dull fine fugay 
over them. Set them in an oven moderately heated, till they rife and come to a good colour; take them out, and when you have done with the oven, if you have no ftove to dry them in, put them in the oven again, and. let them ftand all night to dry. 

To make French bifcuits. 
Having a pair of clean fcales ready, in one fcale put three new-laid eggs, in the other fcale put as much dried flour, an equal weight with the eggs, take out the flour, and as much fine powdered fugar ; firll beat the whites of the eggs up well with a whitk till they are of a fine froth, then whip in half an ounce of candied lemon- peel cut very thin and fine, and beat well; then by de- grees whip in the flour and fugar, then flip in the yolks; and with a fpoon temper it well together, then lhapa your bifcuits on fine white paper with your fpoon, and throw powdered fugar over them. Bake them in a mo- derate oven, not too hot, giving them a fine colour on the top. When they are baked, with a fine knife cut them offfrom the paper, and lay them in boxes for uic. 

To make maker eons. 
Take a pound of almonds, let them be fealded, blanched, and thrown into cold water, then dry them in a cloth, and pound them in a mortar, moiften them with orange-flower water, or the white ot an egg, lelt they turn to oil ; afterwards take an equal quantity of fine powder-fugar, with three or four whites of eggs,, and a little mufle, beat all well together, and lliape them on a wafer paper with a fpoon round. Bake them in a gentle oven on tin-plates. 

To make Shretv/bury cakes. 
Take two pounds of flour, a pound of fugar finely fearchcd, mix them together, (take out a quarter of a pound to roll them in), take four eggs beat, fourfpoon- fuls of cream, and two fpoonfuls of rofe-water, beat them well together, and mix them with the flour into a 

D d 2 pafte, 
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pafte, roll them into thin cakes, and bake them in a 
quick oven. 

To make madling cakes. 
To a quarter of a peck of flour, well dried at the .fire, add two pounds of mutton-fuet tried and drained 

tlear off; when it is a little cool mix it well with the flour, fome fait, and a very little all-fpice beat fine, take half a pint of goodyead, and put in half a pint of wa- ter, dir it well together, drain it, and mix up your 
flour into a pafle of moderate diffnefs. You mud add as much cold water as will make the pafle of a right order: make it into cakes about the thicknefs and big- nefs of an oat-cake: have ready fome currants clean waflied and picked, drew fome jud in the middle of your cakes between your dough, fo that none can be feen till the cake is broke. You may leave the cur- 
rants out, if you don’t chufe them. 

To make light wigs. 
Take a pound and a half of flour, and half a pint 

of milk made warm, mix thefe together, cover it up, and let it lie by the fire half an hour : then take half a pound of fugar, and half a pound of butter, then work thefe into a pafle, and make it into wigs, with as little flour as pofiible. Let the oven be pretty quick, and they will rife very much. Mind to mix a quarter of a 
pint of good ale-yead in milk. 

To make very good wigs. 
Take a quarter of a peck of the fineft flour, rub it into three quarters of a pound of frefh butter till it is like grated bread, fomething more than half a pound of fugar, half a nutmeg, half a race of ginger grated, three eggs, yolks and whites beat very well, and put to them half a pint of thick ale yeafl, three or four fpoon- fuis of fack, make a hole in the flour, and pour in your yeafl and eggs, as much milk, juft warm, as will make it into a light pafte. Let it (land before the fire to rife half an hour, then make it into a dozen and a half of wigs, walh them over with egg juft as they go into 
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tke oven. A quick oven and half an hour will bake them. 

To make buns. 
Take two pounds of fine flour, a pint of good aie- yeaft, put a little fackin the yeaft, and three eggsbeat- e«, knead all thefe together with a little warm milk, a 

little nutmeg, and a little fait, and lay it before the fire till it rifes very light, then knead in a pound of frefh butter, a pound of rough caraway comfits, and bake them in a quick oven, in what lhape you pleafe, ■ on floured paper. 
To make little plumb-cakes. 

Take two pounds of flour dried in the oven, or at a 
great fire, and half a pound of fugar finely powdered, four yolks of jeggs, two whites, half a pound of butter, 
walked with rofe-water, fix fpoonfuls of cream warmed, a pound and a half of currants unwalhed, but picked and rubbed very clean in a cloth ; mix it all well toge- ther, then make them up into cakes, bake them in an- oven almoft as hot as for a manchet, and let them'Hand 
half an hour till they are coloured on both fides, then take down the oven-lid, and let them Hand to foak. You mull rub the butter into the flour very well, then • 
the egg and cream, and then the currants. 

CHAP. XVI. 
Of Cheefe-cakes, Creams, Jellies, "Wliipt-fyllabub', 

To make fine cheefe-cakes. ‘ ■ 
TAKE-a pint of cream, warm it, and pf?t to it five quarts of milk warm from the cow, the'n put run- 
net to it, and juft give it a ftir about; and, when it is come, put the curd in a linen bag or cloth, let it drain well away from the whey, but do not fqneeze it madi ; Dd 3 . dKU 
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then put it in a mortar, and bi-eak the curd as fine as butter, then put to your curd half a pound of fweet 
almonds blanched and beat exceeding fine, and half a pound of mackeroons beat very fine. If you have no mackeroons, get Naples bifcuits, then add to it the yolks of nine eggs beaten, a whole nutmeg grated, two perfumed plumbs diflblved in rofe or orange-flower wa- 
ter, half a poundof fine fugar; mix all well together, then melt a pound and a quarter of butter, and ftir it well in it, and half a pound of currants plumped, to let Hand to cool till you ufe it; then make your puff-pafte thus: take a pound of fine flour, wet it with cold wa- ter, roll it out, put into it by degrees a pound of freflt butter, and lhake a little flour on each coat as you roll 
it. Make it juft as you ufe it. You may leave out the currants for change, nor need you put in the perfumed plumbs, if you dillike them ; and for variety, when you make them of mackeroons, put in as much tin&ure of faffron as will give them a high colour, but no currants. This we call faffron cheefe-cakes; the other without currants, almond cbeefe-cakes ; with currants, fine cheefe-cakeswith 
mackeroons, mackcroon cheefe-cakes. 

To make lemon cheefe-cakes. 
Take the peel of two large lemons, boil it very ten- 

der, then pound it well in a mortar, with a quarter of a pound of loaf fugar, the yolks of fix eggs, and half a pound of frelh butter ; pound and mix all well toge- 
ther, lay a puff-pafte in your patty pans, fill them half 
full, and bake them. Orange cheefe cakes are done the fame way, only you boil the peel in two or three waters to take out the bitternefs, 

4 fecondfort of lemon cheefe-cakes. 
Take two large lemons, grate off the peel of both, 

and fqueeze out the juice of one, and add to it half a pound of double-refined fugar, twelve yolks of eggs, eight whites well beaten, then melt half a pound of butter in four or five fpoonfuls of cream, then ftir it all together, and fet over the fire, (lining it till it begins 
to be pretty thick; then take it off, and, when it 
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is cold, fill your patty-pans little more than half full. Put a pafte very thin at the bottom of yOur patty-pans. 
Half an hour, with a quick oven, will bake them. 

To make almond cheefe-cakes. 
Take half a pound of Jordan almonds, and lay them in cold water all night, the next morning blanch- them into cold water, then take them out, and dry them in a clean cloth, beat them very fine in a little orange- fiower water, then take fix eggs, leave out four whites, beat them and ftrain them, then half a pound of white fugar, with a little beaten mace ; beat them well toge- ther in a marble mortar, take ten ounces of good freih butter, melt it, a little grated lemon-peel, and put them in the mortar with the other ingredients ; mix all well 

together, and fill your patty-pans. 
To make fairy butter. 

Take the yolks of two hard eggs, and beat them in a marble mortar, with a large fpoonful of orange-flower water, and two tea-fpoonfuls of fine fugar beat to pow- der, beat this all together till it is a fine pafte, then mix it up with about as much freih butter out of the churn, and force it through a fine ftrainer full of little holes into a plate. This is a pretty thing to fet off a table at fupper. 
To make almond cujlards. 

Take a pint of cream, blanch and beat a quarter of 
a pound of almonds fine, with two fpoonfuls of rofe- water. Sweeten it to your palate ; beat up the yolks of four eggs, ftir all together one way over the fire till it is thick., then pour it out into cups. Or you may bake it in little china cups. 

To make baked cujlards. 
One pint of cream boiled with mace and cinnamon; when cold take four eggs, two whites left out, a little 

rofe and orange-flower water and fact, nutmeg and i'u- gar to your palate; mix them well together, and bake them in china cups. 
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To make plain cujlards. 

Take a quart of new millc, -fweeten it to your tafte,; grate in a little nutmeg, beat up eight eggs, leave out ■ half the whites, beat them up well, itir them into the milk* and bake it in china bafons, or ppt them itva deep china difh ; have a kettle of water boiling, fet the. 
cup in, let the water come above half way, but do not-- let it boil too faft for fear of its getting into the cups. . You may add a little rofe-water. 

To make orange butter. 
Take the yolks-of ten eggs beat very well, half a 

pint of Rhenilh, fix ounces of fugar, and the juice of-- three fweet oranges; fet them over a gentle fire, ftir- ring them one way till it is thick. When you take it 
off, ftir in a piece of butter as big as a large walnut. 

To make Jlecple cream. 
Take five ounces of hartfhorn, and two ounces of 

ivory, and put them in a ftone bottle, fill it up with5 

fair water to the neck, put in a fmall quantity of gum Arabic, and gum dragon ; then tie up the bottle very clofe, and fet it into a pot of water with hay at the bottom. Let it Hand fix hours, then take it out, and 
let it (land an hour before you open it, left it fly in* your face ; then drain it, and it will be a ftrong gelky then take a pound of blanched almonds, beat them very fine, mix it with a pint of thick cream, and let it (land a little ; then drain it out, and mix it with a pound of gelly, fet it over the fire till it is fcalding hot, fweeten it to your tade with double-refined fugar, then take it off, putin a little amber, and pour it into fmall high' gallipots, like a fugar-loaf at top; when it is cold, turn 
them, and lay cold whipt-cream about them in heaps. 
Be fure it does not boil when the cream is in. 

Lemon cream. 
Take five large lemons, pare them as thin as pofin*. 

We, deep them all night in twenty fpoonfuls of fpring. water, with the juice of the lemons, then drain it through a jelly-bag iato a filver fauce.-pan, if you have one, , 
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one, the whites of fix eggs beat well, ten ounces of double-refined fugar, fet it over a very flow charcoal , 
fire, ftiridl the time one way, fkim it, and when it is as hot as you can bear your fingers in it, pour it into 
glaffes. 

A fecond lemon cream. 
Take the juice of four large lemons, half a pint of water, a pound of double-refined fugar beaten fine, the 

whites of feven eggs, and the yolk of one beaten very well, mix all together, ftrain it, and fet it on a gentle fire, flirting it all the while, and fcum it dean, put in- to it the peel of one lemon, when it is very hot, but don’t boil it, take out the lemon-peel, and pour it into china difhes. You muft obferve to keep it ftirring one way all the time it is over the fire. 
Geliy of cream. 

Take four ounces of hartfhorn, put it on in three pints of water, let it boil till it is a ftiff gelly, which you will know by taking a» little in a fpoon to cool j then ftrain it off, and addilo it half a pint of cream, two fpoonfuls of rofe-waij8f, twodpoonfuls of fack, and fweeten it to your tafte^hen give it a gentle boil, but keep ftirring it all the time, or it will curdle; then take it off and ftir in till it is cold, then put it into broad- 
bottomed cups, let them ftand all night, and turn them out into a difh ; take half a pint of cream, two fpoon- fuls of rofe-water, and as much fack, fweeten it to your palate, and pour over them. 

To make orange cream. 
Take a pint of juice of Seville oranges, and put to it the yolks of fix eggs, the whites of but four, beat the eggs very well, and ftrain them and the juice toge- ther; add to it a pound of double-refined fugar, beat- en and fifted ; fet all thefe together on a foft fire, and put the peel of half an orange to it, keep it flirting all the while one way. When it is almoft ready to boil, take out the orange-peel, and pour out the cream into glaffes, or china difhes. 

To 
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To make goofeberry cream. 

'Fake two quarts of goofeberries, put to them as much water as will cover them, fcald them, and then run them through a fieve with a fpoon : to a quart of the pulp you muft have fix eggs well beaten ; and when the pulp is hot, put in an ounce of frelh butter, fweet- en it to your tafte, put in your eggs, and ftir them over a gentle fire till they grow thick, then fet it by; and when it is almoft cold, put into it two fpoonfuls of juice of fpinage, and a fpoonful of orange flower water or fack; ftir it well together, and pnt it into your ba~ 
fon. When it is cold, ferve it to the table. 

To make barley cream. 
Take a fmall quantity of pearl barley, boil it in milk and water till it is tender, then ftrain the liquor from it, put your barley into a quart of cream, and let it boil a little, then take the whites of five eggs and the yolk of one, beaten with a fpoonful of fine flour, and two fpoonfuls of orange-Awer water; then take the cream off the fire, and eggs by'degrees, and fet it over the fire aj*in to^®£en. Sweeten to your 

tafte, pour it into barons, ana when it is cold ferve it up. 
To make blanched cream. 

Take a quart of the thickeft fweet cream you can 
get, feafon it with fine fugar and orange-flower water, and boil it; then beat the whites of twenty eggs, witlr a little cold cream, take out the treddles, which you muft do by ftraihing it after it is beat, and when the cream is on the fire and boils, pour it in your eggs, ftlr- ring it all the time one way till it comes to a thick curd, then take it up and pafs through a hair fieve, then beat it very well with a fpoon till cold, and put it into dilhe» for ufe. 

To make almond cream. 
Take a quart of cream, boil it with a nutmeg gra» 

ted, a blade or two,of mace, a bit of lemon-peel, and fweeten 
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fvveeten to your tafte; then blanch a quarter of a pound of almonds, beat them very fine, with a fpoonful of rofe or orange-flower water, take the whites of nine eggs 
well beat, and tlrain them to your almonds, beat them together, rub very well through a coarfe hair fieve; mix 
all together with your cream, fet it on the fire, ftir it all one way all the time till it boils, pour it into your cups or diihes, and when it is cold ferve it up. 

To make a fine cream. 
Take a pint of cream, fweeten it to your palate, grate a little nutmeg, put in a fpoonful of orange- flower water and rofe water, and two fpoonfuls of fack, beat up four eggs, but two whites ; ftir it all together one way over the fire till it is thick, have cups ready, and pour it in. 

To make ratafia cream. 
Take fix large laurel leaves, boil them in a quart of thick cream : when it is boiled throw away the leaves, beat the yolks of five eggs with a little cold cream, and fugar to your tafte, then thicken the cream with your eggs, fet it over the fire again, but don’t let it boil, keep it ftirring all the while one way, and pour it into 

china dilhes; when it is cold it is fit for ufe. 
To make <whipt cream. 

Take a quart of thick cream, and the whites of eight eggs beat well, with half a pint of fack ; mix it together, and fweeten it to your tafte with double-re- fined fugar. You may perfume it, if you pleafe, with a little muflc or ambergreafe tied in a rag, and fteeped a little in the cream, whip it up with a little whilk, apd fome lemon-peel tied in the middle of the whilk ; take the froth with a fpoon, and lay it in your glaffes or bafons. This does well over a fine tart. 
To make nuhipt fyllabuls. 

Take a quart of thick cream, and half a pint of fack, the juice of two Seville oranges or lemons, grate 
in the peel of two lemons, half a pound of double-re- 

-fined 
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fined fugar, pour it into a broad earthen pan, and whiik it well; but firft fweeten fome red wine or fack, and fill your glaffes as full as you chufe, then as the froth rifes take it off with a fpoon, and lay it carefully into 
yourglafies till they are as full as they will hold. Don’t make thefe long before you ufe them. Many ufe cyder fweetened, or any wine you pleafe, or lemon, or orange- whey made thus; fqueeze the juice of a lemon or orange into a quarter of a pint of milk, when the curd is hard, pour the whey clear off, and fweeten it to your palate. Yon may colour fome with the juice of fpinage, fome with faffron, and fome with cochineal, juft as you fancy. 

To make everlajling Jyllabuls. 
Take five half-pints of thick cream, half a pint of 

Rhenilh, half a pint of fack, and the juice of two large Seville oranges; grate in juft the yellow rind of three lemons, and a pound of double-refined fugar well beat 
and fifted ; mix all together with a fpoonful of orange- flower water; beat it well together with a whilk half an hour, then with a fpoon fill your glafies. Thefe will keep above a week, and it is better made the day be- fore. The bell: way to whip fyllabub is, have a fine large chocolate mill, which you muft keep on purpofe, and a large deep bowl to mill them in. It is both quicker done, and the froth ftronger. For the thin that is left at the bottom, have ready fome calPs-foot gelly boiled and clarified, there muft be nothing but the calf’s foot boiled to a hard gelly: when cold, take off the fat, clear it with the whites of eggs, run it through a flannel bag, and mix it with the clear, which you faved of the fyllabubs. Sweeten it to your palate, and give it a boil; then pour it into bafons, or what you pleafe. When cold, turn it out, and it is a fine flummery. 

To make a trifle. 
Cover the bottom of your difli or bowl with Naples bifcuits broke in pieces, mackeroons broke in halves, and ratafia cakes. Juft wet them all through with fack, then make a good boiled cuftard not too thick, and 
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and when cold pour it over it, then put a fyllabub over that. You may garnilh it with ratafia cakes, currant 
gelly, and flowers. 

To make hartjhorn gelly. 
Bari, half a pound of hartfhorn in three quarts of wa- ter over a gentle fire, till it becomes a gelly. If you take out a little to cool, and it hangs on the fpoon, it is enough. Strain it while it is hot, put it into a well- tinned fauce-pan, put to it a pint of Rheniflr wine, and 

a quarter of a pound of loaf-fugar ; beat the whites of four eggs or more to a froth, ftir it all together that the v’hites mix well with the gelly, and pour it in, as if you 
were cooling it. Let it boil for two or three minutes, then put in the juice of three or four lemons; let it 
boil a minute or two longer. When it is finely curd- led, and of a pure white colour, have ready a fwan-fkin gelly-bag over a china bafon, pour in your gelly, and 
pour back again till it is as clear as rock water ; then, fet a very clean china bafon under, have your glaffes a* clean as pofiible, and with a clean fpoon fill your glafle#. Have ready fome thin rhind of the lemons, and when 
you have filled half your glafles throw your peel into the bafon; and when the gelly is all run out of the bag, with a clean fpoon fill the reft of the glaffes, and they ■will look of a fine amber colour. Now in putting in the ingredients there is no certain rule. You muft put in lemon and fugar to your palate. Mod people love 
4hem fweet; and indeed they are good for nothing _unlefs they are. 

To make ribband gelly. 
Take out the great bones of four calves feet, put the 

feet into a pot with ten quarts of water, three ounces of hartfhorn, three ounces of ifinglafs, a nutmeg quar- tered, and four blades of mace ; then boil this till it coipes 
to two quarts, (train it through a flannel bag, let it -hand twenty-four hours, then ferape off all the fat from 
the top very clean, then (lice it, put to it the whites of 
fix eggs beaten to a froth, boil it a little, and flrain it through a flannel bag, then run the gelly into litfle high glafies, run every colour as thick as your finger. 
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one colour inuft be thorough cold before you put ano- ther on, and that you put on muft not be but blood- wartn, for fear it mix together. You muft colour red 
with cochineal, green with fpinage, yellow with faffron, 
blue with fyrup of violets, white with thick cream, and fometimes the gelly by itfelf. You may add orange- ilower water ; or wine and fugar, and lemon, if yoa 
pleafe j but this is all fancy. 

To make calves feet gelly. 
Born two calves feet in a gallon of water till it comes S 

to a quart, then ftrain it, let it ftand till cold, Ikim off } nil the fat clean, and take the gelly up clean. If there \ 
is any fettling in the bottom, leave it; put the gelly in- to a fauce-pan, with a pint of mountain wine, half a pound of loaf-fugar, the juice of four large lemons, 
beat up fix or eight whites of eggs with a whilk, then put them into a fauce-pan, and ftir all together well till | it boils. Let it boil a few minutes. Have ready a large flannel bag, pour it in, it will run through quick, 1 pour it in again till it runs clear, then have ready a large china bsfon, with the lemon-peels cut as thin as ^ poffible, let the gelly run into that bafon ; and the y| peels both give it a fine amber colour, and alfo a fla- j 
vour j with a clean filver fpoon fill your glaffes. 

T9 make currant gelly. 
Strip the currants from the ftalks, put them in a ftone jar, ftop it clofe, fet it in a kettle of boiling water j half way the jar, let it boil half an hour, take it out. and ft rain the juice through a coarfe hair-fieve ; to a pint of juice put a pound of fugar, fet it over a fine quick clear fire in your preferving-pan or bell-metal fkillet; keep ftirring it all the time till the fugar is melted, then fxim the fkumpff as faft as it rifes- When 

your gelly is very clear and fine, pour it into gallipots; when cold, cut paper juft the bignefs of the top of the pot and lay on the gelly, dip ihofe papers in brandy, then cover the top clofe with white paper and prick it full of holes; fet it in a dry place, put fome into glaf- 
• fes, and paper them. 

To 
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T'i make rafpberry giam. 

TAikE a pint of this currant gelly an J a quart of rafpbenies, bruife them well together, let their, over a flow fire, keep them ftirring all the time till it hoi!?. 
Let it boil five or fix minutes, pour it into ymrr galli- pots, paper as you do the currant ge*ly» and keep it for ufe. They will keep for two or three years, and. 
have the full Savour of the rafpberry. 

7“9 make hartjhorn flummery. 
Boil half a pound of the (havings of haVtfhorn in' three pints of water till it comes to a pint, then 11 rain it through a fieve into a bafon, and fct it by to cool t; 

then let it over the fire, let it juft, melt, and put to it half a pint of thick cream, fealdcd and grown cold 
again, a quarter of a pint of white wine, and two. fpoonfuls of orange-flower water; fvveeten it with fu- gar, and beat it for ah hour and a half, or it will not mix well, nor look well; dip your cups in wafer before you put in the flummery, or elfe it will not turn out 
well. It is belt when it Hands a day or two before you' furn it out. When you ferve it up, turn it out of thd cups, and (lick blanched almonds cut in long narrow* bits on the top. You may eat them either with wine oe 
cream. 

■d ftcond •way to make harijborn flummery. 
Take three ounces of hartfhorn, and put to it tw<f quarters of fpring water, let it fimmer over the fire iis> or feven hours, till half the water is cpnfumed, or elfe 

put it into a jug, and fet it in the oven with houlhold bread, then itrain it through a fieve and beat half a pound of almonds very fine, with fome orange-flower- water in the beating ; when they are beat, mix a little of your gelly with it and fome fine fugar ; (train it out 
and mix it with your other gelly, ftir it together till it is little more than blood-warm, then pour it into half pint bafons or diflies for the purpofe, and fill them but half full. When you ufe them, turn them out of the- difli as yoil do flummery. If it does not come out 
clean, fet your bafon a minute or two in warm water. 

E e 2 You-. 
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You may rtick almorvds in or not, juft as you pleafc. Eat it with wine and fugar. Or make your gelly this way; put fix ounces of hartftiorn in a glazed jug with 
a long neck, and put to it three pints of foil water, carer the top of the jug clofe, and put a weight on it to keep it fteady; fet it in a pot or kettle of water 
twenty-four hours; let it not boil, but be fcalding hot, then (train it out and make your gelly. 

To make (rat-mealflummery. 
Get fome oat-meal, put it into a broad deep pan, I then cover it with water, ftir it together, and let it 

ftand twelve hours, then pour off that water clear, and put on a good deal of freih water, (liift it again in 
twelve hours, and fo on in twelve more; then pour off the water clear, and drain the oatmeal through acoarfe < hair fieve, and pour it into afauce-pan, keeping it ftir- I fing all the time with a flick till it boils and is very | thick ; then pour it into difties ; when cold turn it in- . 
to plates, and eat it with what you pleafe, either wine and fugar, or beer and fiigar, or milk. It eats very pretty with cyder and fugar. You mull obferve to put a great deal of water to the ! 
oat-meal, and when you pour oft’ the laft water, p^ur on juft enough frefh as to (lain the oat-meal well Some | let it ftand forty-eight hours, fome three days, (hitting j tlie water every twelve hours ; but that is as you love . it for fweetnefs or tartnefs. Gruts once cut does bet- ’ ter than oat-meal. Mind to dir it together when you J 
put in frefti water. 

To make a fine Jyllabub from the cow. 
Make your fyllabub of either cyder or wine, fweet- en it pretty fweet and grate nutmeg in, then milk the 

milk into the liquor; when this is done, pour over the top half a pint or a pint of cream, according to the quantity of fyllabub you make. You may make this fyllabub at home, only Have new milk : make it as hot as milk from the cow, and out of a tea-pot, or any fuck thing, pour it in, holding your 
hand very high. 

TV 
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To make a hedge hog. 

Take two pounds of blanched almonds, beat them 
well in a mortar, with a little canary and orange-flower water, to keep them from oiling. Make them into ftiff 
pafte, then beat in the yolks of twelve eggs, leave out iive of the whites, put to it a pint of cream, fweeten- ed with fugar, put in half a pint of fweet butter melt- ed, fet it on a furnace or flow fire, and keep, it con- ftantly ftirring, till it is ftiff enough to be made in thr form of a hedge-hog ; then flick it full of blanched al- niondsi-flit and ftuck up like the briflks of a hedge- 
hog, then put it into a dilh, take a pint of cream and1 

the yolks of four eggs beat up, fweetened with fugar to your palate. Stir them together over a flow fire till it is quite hot, then pour it round the hedge-hog in a difli, and let it ftand till it is cold, and ferve it up. Or a rich calf’s foot gelly made clear and good, and pour it into the dilh round the hedge-hog ; and when it is cold, it looks pretty, and makes a pretty dilh ; or it 
looks pretty in the middle of a table for fupper. 

To make French flummery: 
You muft take a quart of cream and half an ounce' 

of ifingiafs, beat it fine, and Air it into the cream. Let 
it boil foftly over a flow fire a quarter of an hour, keep: it ftirring all the time ; then take it off the fire, fweet. .en it to your palate, and put in a fpoonful of rofe-wn* ter and a fpoonful of orange-ffowtr Water ; drain it, 
and pour it into a glals or bafon, or juft what you pleafe, and when it is cold, turn it out. It makes a 
fine fide-difh. You may eat it with cream, wine, or what you pleafe. Lay round it baked pears. It both looks very pretty, and eats fine, 

A buttered tort. 
Take eight or ten large codlings, and feald them, tyhen cold ikin them, take the pulp and beat it as fine ' 

as you can with a filver fpoon, then mix in the yolks of fix eggs and the whites of four, beat all well toge- ther, a Seville orange, fqueeze in the juice, and fined the rhind as fine as pofiible, with fome grated nutmeg'r and fugar to youp-tafle; melt fome fine frefh butter, - 
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and beat up with it, according as it wants, tiil it is all 
like a fine thick cream, and then make a fine puff- pafte, have a large tin-patty that will juft hold it, co- ver the patty with the pafte, and pour in the ingredi- ents. Don’t put any cover on, bake it in a quarter of an hour, then flip it out of the patty on a difli, and throw fine fugar well beat all over it. It is a very pret- 
ty fide-difli for a fecond courfe. You may make this 
of any large apples you pleafe, 

Moon-Jhine. 
First have a piece of tin, made in the fhape of a halflmoon, as deep as a half-pint bafon, and one in the fhape of a large ftar, and two or three leffer ones. Bnl two calves feet in a gallon of water till it comes to 

a quart, then ftrain it oft, and, when cold, fkim off all the fat, take half the gelly, and fweeten it with fugar 
to your palate, beat up the whites of four eggs, ftir ail together over a flow fire till it boils, then run it through a flannel bag till clear, put it in a clean fauce-pan, and take an ounce of fweet almonds blanched and beat ve- 
ry fine in a marble mortar, with two fpoonfuls of rofe- water, and two of orange-flower water; then ftrain it through a coarfe cloth, mix if with the gelly, llir in four large fpoonfuis of thick cream, ftir it all toge- ther till it boils, then have ready the difh you intend it for, lay the tin in the fhape of a half-moon in the 
middle, and the ftars round it; lay little weights on the tin to keep them in the places you would have them 
lie, then pour in the above blanc-manger into the difli, 
and, when it is quite cold, take o«t the tin things, and mix the other half of the gelly with half a pint of good white-wine, and the juice of two or three le- mons, with loaf fugar enough to make it fweet, and the whites of eight eggs heat fine; ftir it all together over a flow lire till it boils, then run it through a flan- 
nel bag, till it is quite clear, in a china bafon, and very carefully fill up the places where you took the tin out ; Jet it Hand till cold, and fend it to table. Note, You may for change fill the difli with a fine thick almond cuftard ; and, when it is cold, fill up the 
half-moon aml.ftao with a clear gelly. 
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The floating ifland, a pretty dijh for the middle of a table 

at a fecond courfe, or for flipper. 
You may take a fbup-di(h, according to the fize and quantity you would make, but a pretty deep glafs is 

bell, and fet it on a china dilh ; firlt take a quart of the thickeft cream you can get, make it pretty fvveet with fine fugar, pour in a gill of fack, grate the yell«w rhind of a lemon in, and mill the cream till it is all of a thick froth, then, as carefully as you can, pour the thin from the froth into a dilh; take a French roll, or as many as you want, cut it as thin as you can, lay a layer 
of that as light as poflible on the cream, then a layer of currant gelly, then a very thin layer of roll, and then bartfnorn gelly, then French roll, and over that whip 
your froth which you faved off the cream very well milled up, and lay at top as high as you can heap it; 
and, as for the rim of the dilh, fet it round with fruit or fweetmeats, according to your fancy. This looks very pretty in the middle of a table with candles round it, and you may make it of as many different colours as 
you fancy, and according to what geliies and giams ov fweetmeats you have ; or, at the bottom of your difh, 
you may put the thickeft cream you can get; but that is as you fancy. 

CHAP. XVII. 
Of made Wines, Brewing, French Bread, life. 

To make raifm 'wine. 
TAKE two hundred of raifins, ftalks and all, and put them into a large hogfhead, fill it up with water, let them fteep a fortnight, ftirring them every 
day; then pour off all the liquor, and drefs the raifins. 
Put both liquors together in a nice clean veffel that will juft hold it; for it muft be full; let it ftand till it has done hiffing, or making the lead noife, then flop it clofe, and let it (land fix months. Peg it, and, if you 
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find it quite clear, rack it off into another veffel; ftop- it clofe, and let it ftand three months longer-; then bot- tle it, and, when you ufe it, rack it off into a decanter. 

To make elder 'wine. 
Pick the elder berries when full ripe, put them int® 

a (lone jar, and fet them in the oven, or a kettle of boiling water till the jar is hot through ; then take them out, and drain them through a coarfe cloth, wringing the berries, and put the juice into a clean kettle: to every quart of juice put a pound of fine Lifbon fugar, let it boil, and (kirn it well. When it is clear and tine, pour it into a jar ; when cold, cover it clofe, and keep it till you make raifrn wine ; then, when you tun your wine, to every gallon of wine put half a pint of the el- 
der fyrup. 

To make orange nvine. 
Take twelve pounds of the bed powder fugar, with the whites of eight or ten eggs well beaten, into fix 

gallons of fpring water, and boil three quarters of an hour. When it is cold, put into it fix fpoonfuls of yead, 
and alfo the juice of twelve lemons, which, being pared, mud dand with two pounds of white fugar in a tankard, 
and in the morning (kirn off the top, and then put if into the water ; then add the juice and rhinds of fifty oranges, but not the white parts of the rhinds, and fo 
let it work all together two days and two nights; then add two quarts of Rheuidi or white, wine, and put it into your veffel. 

To make orange •wine •with raijins. 
Take thirty pounds of new Malaga raifins picked clean, chop them fmall; you mud have twenty large Seville ©ranges; ten of them you mud pare as thin as for preferving ; boil about eight gallons of foft water till a third part be confumed, let it cool a little, then put five gallons of it hot upon your raifins and orange- peel, dir it well together, cover it up, and, when it is- 

cold, let it dand rive days, dirring it once or twice a 



MADE PLAIN AND EASY. 333 
prefs it as dry as you can, put it in a runlet fit for it, and put to it the rhind of the other ten oranges, cut as thin as the firil; then make a fyrup of the juice of twenty oranges, with a pound of white lugar. It muft be made the day before you turn it up; ftir it well to-^ 
gether, and Hop it clofe; let it ftand two months to clear, then bottle it up. It will keep three years, and 
is better for keeping. 

To make elder-flower wine., very like Frcntiniac. 
Take fix gallons of fpring water, twelve pounds of white fugar, fix pounds of raifins of the fun chopped. Boil thefe together one hour, then take the flowers of elder, when they are falling, and rub them off to the quantity of half a peck. When the liquor is cold, put them in, the next day put in the juice of three lemons, . 

and four fpoonfuls of good ale-yeaft. Let it ftand co- vered up two days, then ftrain it off, and put it in a veffel fit for it. To every gallon of wine put a quart of Rhenifh, and put your bung lightly on a fortnight,, then ftop it down clofe. Let it ftand fix months; and, 
if you find it is fine, bottle it off. 

To make goofeberry wine. 
Gather your gooteberries in dry weather, when they are half ripe, pick them, and bruife a peck in a tub with a wooden mallet; then take a horfe-hair cloth, and prefs them as much as pofiihle, without breaking the feeds. When you have preffedout all the juice, to every gallon of gooleberries put three pounds of fine dry pow- der-fugar, ftir it all together till the fugar is all dillbl- ved, then put it in a veffel or cafk, which muft be quite full. If ten or twelve gallons, let it (land a fortnight ; if a twenty-gallon calk, let it ftand five weeks. Set it in a cool place, then draw it off from the lees, clear the 

velfcl of the lees, and pour in.the clear liquor again. If it be a ten-gallon cafk, let it ftand three months; if a 
twenty-gallon, four or five months, then, bottle it off. 
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To make currant ’wine. 

Gather your currants on a fine dfy day, when the fruit is full ripe, ftrip them, put them in a large pan, #and bruife them with a wooden peltle till they are all bruifed. Let them (land in a pan or tub twenty four* hours to ferment; then rtin it through a hair lieve, and' don’t let your hand touch your liquor. To every gaf- lon of this liquor put two pounds and a half of white fugar, ftir it well together, and put it into your vefiel. To every fix gallons put in a quart of brandy, and let it Hand fix weeks. If it is fine, bottle it; if it is not, draw it off, as clear as you can, into another veifel, oi4 

large bottles, and in a fortnight bottle it in fnsall bot- tles. 
To make cherry •wine. 

Pull your cherries, when full ripe, off the ftalks, and prefs them through a hair (ieve. To every gallon of liquor put two pounds of lump fugar beat fine, ftir it together, and put it into a veffel. It muft be full: when it has done working and making any noife, flop 
it clofe for three months and bottle it off. 

To make lirch •wine. 
The feafon for procuring the liquor from the birch trees is in the beginning of March, while the fap is ri- ling, and before the leaves Ihoot out; for when the Tap is come forward, and the leaves appear, the juice, by being long digeited in the’bark, grows thick and co- 

loured, which before was thin and clear. The method of procuring the juice is by boring holes in the body of the tree, and putting in folTets, which are commonly made of the branches of elder, the pith being taken out. You may, without hurting the tree, if large, tap it in feveral places, four or five at a time, and by that means fave from a good many trees feverat gallons every day ; if you have not enough in one day, the bottles in which it drops muft be corked clofe, and rofined or waxed; however, make ufe of it as foon as 
you can. Take 
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Take the fap, and boil it as lo*g as any fcum rifes, •ftimming it all the time : to every gallon of liquor put 

four pounds of good fugar, the thin peel of a lemon, 
boil it afterwards half an hour ; fkimming it very well, pour it into a clean tub, and, when it is almoft cold,*'' fet it to work with yeall fpread upon a toaft, let it hand five or fix days, Itirring it often ; then take fuch a cafkas will hold the liquor, fire a large match dipt in brimftone, and throw it into the cafit, flop it clofc till the match is extinguifhed, tun your wine, lay the bung on light till you find it has done working; ftop 
it clofe, and keep it three months, then bottle it off. 

To make quince ’wine. 
Gather the quinces when dry and full ripe; take 

twenty large quinces, wipe them clean with a coarfe 
cloth, and grate them with a large grate or ralp as near the core as you can, but none of the core ; boil a gal- lon of fpring-water, throw in your quinces, let it boil foftly about a quarter of an hour, then ftrain them well into an earthen pan on two pounds of double re- fined fugar, pare the peel off two large lemons, throw 
in and fqueeze the juice through a fieve, ftir it about till it is very cool, then toaft a little bit of bread very- thin and brown, rub a little yeaft on it, let it Hand 
clofe covered twenty-four hours, then takeout the toaft and lemon, put it up in a cag, keep it three months, and then bottle it. If you make a twenty-gallon cafk, let it ftand fix months before you bottle it; when you ftrain your quinces, you are to wring them hard in a 
coarfe cloth. 

To make cow/lip or clary wine. 
Take fix gallons of water, twelve pounds of fugar, 

the juice of fix lemons, the whites of four eggs beat, very well, put all together in a kettle, let it boil half an hour; fkim it very well; take a peck of cowflips; if dry ones, half a peck; put them into a tub with the thin peeling of fix lemons, then pour on the boiling liquor, and ftir them about; when almoft cold, putin a thin toaft baked dry, and rubbed with yeaft. Let it 
Hand two or three days to work. If you put in before 

you 
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you turn it fix ounces of fyrup of citron-or lemons, wifli a quart of Rhenith wine, it will be a great addition ; the third day drain it off, and fqueeze the cowflips through a coarfe cloth, then drain it through a flannel 
bag, and turn it up, lay the bung loofe for two or three days to fee if it works, and, if it don’t, bun^ it down tight; let it Hand three months, then bottle it. 

To wake turnip •wine. 
Take a good many turnips, pare them, flice them, 

put them in a cyder prefs. and prefs out all the juice very well. To every gallon of juice have three pound* of lump fugar, have a veflel ready, juft big enough to hold the juice, put your fugar into a vefTel, and alfo to every gallon of juice half a pint of brandy. Pour in 
the juice, and lay fomething over the bung for a week, 
to fee if it work. If it does, you muft not bung it ■down till it has done working ; then flop it clofe for 
three months, and draw it off into another veffel. When 
it is fine, bottle it off. 

To make rafplerry wine. 
Take fome fine rafpberries, bruife them with the 

back of a fpoon, then drain them through a flannel bag into a done jar. To each <juart of juice put a pound of double-refined fugar, dir it well together, and cover it clofe, let it dand three days, then pour it off clear. To a quart of juice put two quarts of white wine, bot- tle it off; it will be fit to drink in a week. Brandy made thus is a very fine dram, and a much better way 
than deeping the rafpberries. 

Rules for brewing. 
Care muft be taken in the firft place to have the 

malt clean; and, after it is ground, it ought to ftand four or five days. For ftrong OCftober, five quarters of malt to three -hogfheads, and twenty-four |>ounds of hops. This will afterwards make two hogfheads of good keeping fmall 
beer, allowing five pounds of hops to it. For 
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For good middling beer a quarter of malt makes a 

hoglhead of ale, and one of fmall beer ; or it will make three hogfheads of good fmall beer, allowing eight pounds of hops. This will keep all the year : or it will make twenty gallons of ftrong ale, and two hoglheads of fmall beer, that will keep all the year. If you intend your ale to keep a great while, allow a pound of hops to every bulhel; if to keep fix months, i five pounds to a hoglhead ; if for prefent drinking three 
! pounds to a hoglhead, and the fofteft and cleared wa- 1 ter you can get. Obferve the day before to have all yonr veffels very i, clean, and never ufc your tubs for any other ufe except ;ij to make wines. Let your calks be very clean the day before with I boiling water; and, if your bung is big enough, fcrub f them well with a little birch broom or brulh ; but, if 
I they be very bad, take out the heads and let them be fcrubbed clean with a hand brulh, and fand, and fuller's earth. Put on the head again, and fcald them well, throw into the barrel a piece of unflacked lime, and 

ftqpthe bung clofe. The firft copper of water, when it boils, pour into your malh-tub, and let it be cool enough to fee your face in : then put in your malt, and let it be well malhed, 
have a copper of water boiling in the mean time, and when your malt is well malhed, fill your malhing-tub, ftir it well again, and cover it over with the facks. Let it Hand three hours, then fet a broad (hallow tub under the cock, let it run very foftly, and, if it is thick, throw it up again till it runs fine, then throw a hand- ful of hops in the under-tub, and let the malh run into it, and fill your tubs till all is run off. Have water boiling in the copper, and lay as much more on as you have occafion for, allowing one third for boiling and 
wafte. Let that Hand an hour, boiling more water to fill the mafh-tub for fmall beer; let the fire down a lit- tle, and put it into tubs enough to fill your mafh. Let the fecond mafh be run off, and fill your copper with the firft wort; put in part of your hops, and make it 
bod quick. About an hour is long enough ; when it »8 half boiled, throw in a handful of fait. Have a clean 

f f white 
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white wand, and dip it into the copper, and, if the wort feels clammy, it is boiled enough ; then flacken your 
fire, and take off your wort. Have ready a large tub, 
put two fticks acrefs, and fet your ftraining balket over the tub on the fticks, and ftrain your wort through it. 
Put your other wort on to boil with the reft of thp hops; let your ma(h be ftill covered again with water, and thin your wort that is cooled in as many things as you can ; for the thinner it lies, and the quicker it cools, the better. When quite cool, put it into the tunning-tub. Mind to throw a handful of fait into 
every boil. When the mafti has ftood an hour, draw 
it off, then fill your mafh with cold water; take off the •wort in the copper, and order it as before. When cooj add to it the firft in the tub ; fo foon as you empty one copper, fill the other, foboil your fmall beer well. Let the laft mafh run oft’, and, when both are boiled with frelh hops, order them as the two firft boilings ; when cool, empty the mafh-tub, and put the fmall-beer to Avork there. When cool enough, work it, fet a wooden bowl full of yeaft in the beer, and it will work over with a little of the beer in the boil. Stir your tun up every twelve hours, let it ftand two days, then tun it, taking off the yeaft. Fill your veffels full, and 
fave fome to fill your barrets; let it ftand till it has ; ; done working, then lay on your bung lightly for a fortnight, after that flop it as clofe as you can. Mind 
.you have a vent-peg at the top of the veffel; in warm weather open it, and if your drink hiffes, as it often 
will, loofen it till it has done, then flop it clofe again. ■If you can boil your ale in one boiling, it is beft, if your copper will allow of it; if not, boil it as conve- j nfency ferves. The ftrength of your beer muff be ac- j .cording to the malt you allow, more or lefs, there is no certain rule. When you come to draw your beer, and find it is 
not fine, draw off a gallon, and fet it on the fire, with two ounces of ifinglafs cut fmall, and beat. Diffolve it jn the beer over the fire ; when it is all melted, let it 
ftand till it is cold, and pour it in at the bung, which 
muff ly loofe on till it has done fomenting, then flop it 
clofe for a month. Take 
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Take great care your cafks are not mu fly, or have any ill tafte; if they have, it is the hardeft thing in the world to fweeten them. You are to wadi your cafks with cold water before you fcald them, and they fhould lie a day or two leak- ing, and clean them well, then fcald them* 

The left thing for rope. 
Mix two handfuls of bean-flour, and one handful of fait, throw this into a kilderkin of beer, don’t flop it clofe till it has done fermenting, then let it fland a- month, and draw it off; but fometimes nothing will da* 

with it. 
When a barrel of beer has turned fur. 

To a kilderkin of beer throw in at the bung a quart of oatmeal, lay the bung on loofe two or three days, then flop it down clofe, and let it (land a month* Some throw in a piece of chalk as big as a turkey’s egg ; and, when it has done working, flop it clofe for a month# then tap it. 
To make white bread after the-London way.- 

You muff take a bufhel of the fineft flour well dref- fed, put it in-the kneading-trough at one end, reader to mix, take a gallon of water, (which we call liquor),- and fome. yeaft ; flir it into the liquor till it looks of a good brown colour, and begins to curdle ; (train it and mix it with your flour till it is about the thicknefs of a 
good feed-cake; then cover it with the lid of the trough, and let it ftand three hours, and, as foot) a* you fee it begin to fall, take a gallmi more of liquor, and weigh three quarters of a pound of- fait, and with your hand mix it well with the water: (train it, and with this liquor make your dough of a moderate thick- nefs, fit to make up into loaves : then cover it again with the lid, and let it (land three hours more. In the mean time put tire wood into the oven, and heat it it 
will take two hours heating. When your fpunge has 
flood its proper time, clear the oven, and begin to make your bread. Set it in the oven, and clofe it up, 
and three hours will juft bake it. When once it is in-* 

F f 2 ypu 
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you muft not open the oven till the bread ia baked, and obferve in furaraer that your water be milk warm, and in winter as hot as you can bear your finger in it. 

Note, As to the exaft quantity of liquor your dough will take, experience will teach you in two or three 
times making; for all flour does not want the fame quantity of liquor ; and, if you make any quantity, it will raijfe up the lid, and run over, when it has flood it* 
time. 

To make French bread. 
Take three quarts of water, and one of milk ; in winter fcalding hot, in fummer a little more than milk- warm. Seafon it well with fait, then take a pint and a half of good ale-yeaft not bitter, lay it in a gallon 

of water the night before, pour it off the water, ftir in your yeaft into the milk and water, then with your hand break in a little more than a quarter of a pound of butter, work it well till it is diffolved, then beat up JEwo eggs in a bafon, and ilir them in, have about a peck and a half of flour, mix it with your liquor; in winter make your dough pretty (tiff, in fummer more flack; fo that you may ufe a little more or lefs flour,, according to the ftiffnefs of your dough ; mix it well ; but the lefs you work the better. Make it into rolls, and have a very quick oven, but not to burn. When they have lain about a quarter of an hour, turn them on the other fide, let them lie about a quarter .longer, 
take them out,, and chip all your French bread with a knife, which is better than rafping it, and makes it look fpungy, and of a fine yellow, whereas the rafping takes off all that fine colour, and makes it look too fmooth. You muft ftir your liquor into the flour ax you do for pie-cruft. After your dough is made, cover it with a cloth,, and let it lie to rife while the oven i* heating. 

To make muffins and cat-cakes. 
To a buftiel of Hertfordfbire white flour, take a pint and a half of good ale-yeaft, from pale malt if your can get it, becaufe it is whiteft ; let the yeaft lie in wa • 

ter all night,, the next day pour off. the water clear, make. 
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Bflake two gallons of water, juft milk-warm, not td:fca]d your yeaft, and two'ounces of fait; mix your water,, yeaft, and fait well together for about a quarter of an hour; then ftrain it, and mix up your dough as light j as poffible, and let it lie in your trough an hour to rife, then with your hand roll it, and pull it into little pieces about as big as a large walnut, roll them with your hand like a-ball, lay them on your table, and, as fad i as yoirdo them, lay a-piece of flannel over them, and I be fure to keep your dough covered with flannel; when I you have rolled out all your dough, begin to bake the firft, and by that time they will be fpread out in the right form; lay them on your iron ; as one fide begins j to change colour, turn the other, and take great care j they don’t burn, or be too much difcoloured, but that j you will be a judge of in two or three makings. Take | 031*6 the middle of the iron is not too hot, as it will be, it but then you may put a brick-bat or two in the middle | of the fire to flacken the heat. The thing you bake on | muft be made thus: ■ Build a place juft as if you was going to fet a copper, 

ll and, in the ftead of a copper, a piece of iron all over I the top, fixed inform juft the fame as the bottom of an | iron pot, and make your fire underneath with coal as | in a copper. Obferve, muffins are made the fame way; only this, when you pull them to pieces, roll them in a 
good deal of flour, and with a rolling-pin-roil them I thin, cover them with a piece of flannel, and they vyill li rife to a proper thicknefs; and, if you find them too big or too little, you muft roll dough accordingly. 
Thefe muft not be the leaft difcoloured. When you eat them, toaft them with a fork crifp on both fides, then with your hand pull them open, and they will be like a honeycomb ; lay in as much butter a as you intend to ufe, then clap them together again, i and fet it by the fire. When you- think the butter is l melted, turn them, that both fides may be butfered I alike, but don’t touch them with a knife either to fpread K or cut them open ; -if you-do, they will be as heavy as i tend : only when they are quite buttered and done, you n may cut them crofs with a knife. 

F f 3 Note, 
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Note, Some flour will foak up a quart or three pint* more water than other flour ; then you mud add more water, or flvake in more flour in making up; for the 

dough mud be as light as poffible. 
si receipt- for making bread without baron by the help of a leaven. 

Take a lump of dough, about two pounds of your 
lad making, which has been raifed by barm, keep it by vou in a wooden veffel, and cover it well with flour; This is your leaven ; then, the night before you intend 
to bake, put the faid leaven to a peck of ftour, and work them well together with warm water. Let it lie in a dry wooden vefl’el, well covered with a linen cloth, and a blanket, and keep it in a warm place. This dough, kept warm will rife again, next morning, and will be fufiicient to mix with two or three bulhels of flour, being worked up with warm water and a little fait. When it is well worked up, and thoroughly mixed with . all the flour, let it be well covered with the linen and blanket, until you find it rife ; then knead it well, and. work it up into bricks or loaves, making the loaves broad, and not fo thick and high as is frequently done, 
by which means the bread will be better baked. Then bake your bread. Always keep by you two. or more pounds of the 
dough of your lait baking, well covered with flour, to 
make leaven to ferve from one baking day to another ; the more leaven is put to the flour, the lighter and fpungier the bread will be : the frdher the leaven, the 
bread will be the lefs four. From the Dublin fociety. 
A method to preferve a large fsck of yeaf, which •will keep and be of ufe for feveral. months,, either to make bread or cakes. 

When you have yeafl in plenty, take a quautity of 
it, ftir and work it well with a whiflt until it becomes liquid and thin, then get a large wooden platter, cool- er, or tub, clean and dry, and with a foft brulh lay a thin layer of the yeaft on the tub, -and turn the mouth downwards, that no dull may fall upon it, but fo 
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f« that the air may get under to dry it. When that 
coat is very dry, then lay on another till you have a fufficient quantity, even two or three inches thick, to ferve for feveral months, always taking care the yeaft in the tub be very, dry-before you lay more on. When you have occafion.to make ufe of this yeaft. cut a piece off, and lay it-in warm water; ftir it together, and it will be fit for ufe. If it is for brewing, take.a large handful of birch tied together, and dip it into the yeaft and hang it up to dtty ; take'great care no duft comes to it, and fo you may do as many as you pleafe. When your beer is fit to fet to work, throw in one of thefe, and it will make it work as well as if you had frelh yeaff. You muft whip it about in the wort, and then let it ly ; when the vat works well, take out the broom, and dry it again, and it will do for the next brewing. Note, In the building of your oven for baking, ob- serve that you make if round, low-roofed, and a little mouth; then it will take lefs fire, and keep in the heat- better than a long oven and high-roofed, and will bake the bread better.. 

CHAP. XVIII, 
Jarring cherries and preferves, tsV, 

To jar cherries Lady North's ’way. . 
TAKE’twelve pounds of cherries, then ftone them; 

put them into your preferving pan, with three pounds of double-refined fugar and a quart of water; then fet them on the fire till they are fealding hot, take them off a little while, and fet on the fife again. Boil them till they are tender, then fprinkle them with half a pound of double-refined fugar pounded, and fkim them cleani Put them all together in a china bowl, let them ftand in the fyrup three days; then drain them through a fieve, take them out one by one, with the 
holes downwards on a wicker fieve, then fet them in a hove 
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ftove to dry, and as they dry turn them upon clean iieves. When they are dry enough, put a clean white (heet of paper in a preferving-pan, then puc all the cherries in, with another clean white fheet of paper on the top of them; cover them-ciofe with a cloth, and fet them over a cool-'fire till they iweat. Take them off the fire, then let them ftand till they are cold, and put 
them in boxes or jars to keep. 

To dry cherries. 
To four pounds of cherries put one pound of fugar, and juft put as much water to the fugar as will wet it: when it is melted, make it boil; ftone your cherries, 

put them in, and make them boil; lltim them two or three times, take them off, and let them ftand in the fyrup two or three days, then boil your fyrup and put to them again, but don’t boil your cherries any more. Let them ftand three or four days longer,-then take them out, lay them in fieves to dry, and lay them in the fun, or in a flow oven to dry; when dry, lay them ‘ in rows in papers, and fo a row of cherries, and a row of white paper in boxes. 
To prcferve cherries <with the leaves and fialks green. 
First, dip the ftalks and leaves in the beft vinegar' boiling hot, flick the fpngs upright in a fieve til) they are dry; in the mean time boil feme double-refined fu- gar to fyrup, and dip the cherries, flalks, and leaves in the fyrup, and juft let them feald ; lay them on a fieve, and boil the fugar to a candy height then dip the cher- ries, ftalks, leaves and all, then flick the branches in fieves, and dry them as you do other fweetmeats. They look very pretty at candle-light in a deffert. 

To make orange marmalade. 
Take the beft Seville oranges, cut them in quarters, grate them to take out the bitternefs, and put them in 

water, which you mull fhift twice or thrice a-day for three days. Then boil them, fhifting the water till they are tender, Hired them very final!, then pick out 
the fkias and feeds from the meat which you pulled out, and 
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and put to the peel that is ftired; and to a pound of that pnlp take a pound of double-refined fugar. Wet your fugar with water, and let it boil up to a candy height (with a very quick fire) which you may know by the dropping of it, for it hangs like a hair; then take it off the fire, put in your pulp, ftir it well toge- ther, then fet it on the embers, and ftir it till it is thick, 
but let it not boil. If you would have it cut like mar- malade, add fome gelly of pippins, and allow fugar for it. 

To make ’white marmalade. 
Pare and core the quinces as fail as you can, then take to a pound of quinces (being cut in pieces, lefs than half quarters) three quarters of a pound of dou- 

ble-refined fugar beat fmall, then throw half the fugar on the raw quinces, fet it on a very flow fire till the fu- gar is melted, and the quinces tender; then put in the 
reft of the fugar, and boil it up as fall as you can. When it is almoft enough, put in fome gelly and boil it apace ; then put it up, and when it is quite cold cover it with, 
white paper. . 

To preferve oranges ’whole. 
Take the beft 'Bermudas or Seville oranges you can get, and pare them with a penknife very thin, and lay your oranges in wateir three or four days, fhifting them every day; then put them in a kettle with fair water, and put a board on them to keep them down in the wa- ter, and have a fkillet on the fire with water, that may 

be ready to fupply the kettle with boiling water; as it waftes it muft be filled up three or four times, while tlie oranges are doing, for they will take up feven or eight hours boiling: they muft be boiled till a white ftraw will run through them, then take therrvout, and fcoop the feeds out of them very carefully, by making a little hole in the top, and weigh them. To every pound of oranges put a pound and three quarters of double-re- fined fugar, beat well and fifted through a, clean lawa fieve, fill your oranges with fugar, and ftrew' fome on them; let them ly a little while, and make your gelly eim: 
Take 
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Take two dozen of pippins oi- John-apples, and fiice them into water, and, when they are boiled tender, ftrain the liquor from the pulp, and to every pound of 

oranges you muft have a pint and a half of this liquor, and put to it three quarters of the fugaryou left in fill- ing the oranges, fet it on the fire, and let it boil, and flgm it well, and put it in a clean earthen pan till it is 
cold, then put it in your ikillet; put in your oranges, with a fmall bodkin job your oranges as they are boil- ing to let the fyrup into them, ftrew on the reft of your 
fugar whilft they are boHing, and when they look clear take them up and put them in your glafies, put one in- a glafs juft fit for them, and boil the fyrup till it is af- moft a jelly, then fill up your glaffts; when they are 
cold, paper them up, and keep them in a dry place. 

To make red marmalade. 
Scald the quinces tender in water, then cut the® in quarters, core and pare the pieces. To four pounds 

of qairrces put three pounds of fugar, and four pints of water; boil the fugar and water to a fyrup, then put 
in the quinces and cover it. Let it ftand all night over a very little fire, but hot to boil ; when they are red 
enough, put in a poringer full of gelly, or more, and boil them up as fail as you can. When it is enough, put it up, but do not break the quinces too much. 

Tied quinces whole. 
Take fis of the fineft quinces, core and feald them tender, drain them from the water, and when they are Cold pare them; then take their weight in good fugar, a pint of water to every pound of fugar, boil it to a fyrup, fkitn it \v«i3, then put in the quinces, and let' them (land all night; when they are red-enough, boil them as the marmalade, with two peringers full of gelly. When they are as loft as you can run a draw through them, put them into glaffes ; let the liquor lSeif tdl.it is a jelly, and then pour it over the quinces; 

Geliy,. 
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l 

Geliy for the quinces. 
Take fome of the leffer quinces, and wipe them with a clean coarfe cloth; cut them in quarters ; put as much water as will cover them; let it boil apace till it is ftrong of the quinces, then ftrain it through a gelly-bag. If it be for white quinces, pick out the feeds, but none 

of the cores nor quinces pared. 
To make conferve of red rofes, or any ether flowers. 
Take rofe-buds or any other flowers, and pick them, cut off the white part from the red, and put the red flowers and fift them through a fieve to take out the feeds; then weigh them, and to every pound of flowers take two pounds and a half of loaf-fugar; beat the flowers pretty fine in a ftone mortar, then by degrees put the fugar to them, and beat, it very well till it is well incorporated together ; then put it into gallipots, tie it over with paper, over that a leather, and it will keep feven years. 

To make conferve of hips. 
Gather hips before they grow foft, cut off the heajjs and (talks, flit them in halves, take out all the feeds and white that is in them very clean, then put them in- 

to an earthen pan, and ftir them every day, or they will grow mouldy. Let them ftand till they are foft enough to rub them through a coarfe hair-fieve, as the pulp pomes take it off the fieve: they are a dry berry, and will require pains to rub them through : then add its weight in fugar, mix them well together without boil- ing, and keep it in deep gallipots for ufe. 
To make Jyrup of rofes. 

Imfuse three pound* of damalk rofedeaves in a gal- lon of warm water, in a well-glazed earthen pot, with 
9 narrow mouth, for eight hours, which flop fo clofe, that none of the virtue may exhale. When they have tnfufed fo long, heat the water again, fqueeze them out, and put in three pounds more of rofe-leaves, to 
infufe for eight hours more, then prefs them out very hard j 
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hard; then to every quart of this infufion add four 
pounds of fine fugar, and boil it to a fyrup. 

To make fyrup of citron. 
Pa«e and flice your citrons thin, lay them in a ba- fon, with layers of fine fugar. The next day pour off the liquor into a glafs, fkim it, and clarify it over a gentle tire. 

To make fyriip of clove plUfionuers. 
Clip your gilliflowers, fprinkle them with fair water, put them into an earthen pot, flop it up very clofe, fet it in a kettle of water, and let it boil for two hours; then, ftrain out the juice, put a pound and a half of fu- gar to a pint of juice, put it into a fkillet, fet it on the fire, keep it ftirring till the fugar is all melted, but let it not boil; then fet it by to cool, and put it into bot- tles. 

To make fyrup of peach-bloffoms. 
Infuse peach bloflbms in hot water, as much as will 

handfomely cover them. Let them ftand in balneo, or in fand, for twenty-four hours covered clofe; then ftrain 
out the flowers from the liquor, and put in frefh flowers. Let them ftand to infufe as before, then ftrain them out, and to the liquor put frefh peach-bloflbms the 
third time, and, if you pleafe, a fourth time. Then to every pound of your infufion add two pounds of double- 
refined fugar; and fetting it in fand, or balneo, make a 
fyrup, which keep for ufe. 

To make fyrup of quinces. 
Grate quinces, pafs their pulp through a cloth to 

extra# their juice, fet their juice in the fun to fettle, or before the fire, and by that means clarjfy it; for every four ounces of this juice take a pound of fugar boiled to a brown degree. If the putting in the juice 
of the quinces fhould check the boiling of the fugar too much, give the fyrup fome boiling till it becomes pearl- ed ; then take it off the fire, and when cold, put it into bottles. To 
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To preferve aprfcott. 

Take your apricots, ftone and pare them thin, and 
taTte their weight in double-refined fugar beaten and fifted, put your apricots in a filver cup or tankard, co- ver them over with fugar, and let them (land fo all night. The next day put them in a preferving-pan, 
fet them on a gentle fire, and let them fimmer a little while, then let them boil till tender and clear, taking them off fometimes to turn and Jkim. Keep them under the liquor as they are doing, and with a fmall clean bod- kin or great needle job them fometimes, that the fyrup may penetrate into them. When they are enough, take them up, and put them in glaffes. Boil and flum your Tyrup, and when it is cold, put it on your apricots. 

To preferve damfons •whole. 
You muft take fome damfons and cut them in pieces, ■put them in a Ikillet over the fire, with as much water as will cover them. When they are boiled, and the li- -quor pretty ftrong, ftrain it out: add, for every pound of the whole damfons wiped clean, a pound of fingle- refined fugar, put the third part of your fugar into the liquor, fe-t it over the fire, and when it fimmers, put in 

the damfons. Let them have one good boil, and take -them off for half an hour covered up dofe; then fet them on again, and let them fimmer over the fire after turning them, then take them out and put them in a bafon, drew all the fugar that was left on them, and pour the hot liquor over them. Cover them up, and Jet them ftand till next day, then boil them up again till they are enough. Take them up, and put them in 
pots ; boil the liquor till it gellies, and pour it on them when it is almoft cold, fo paper them up. 

To candy any fort of fioviers. 
Take the bed treble-refined fugar, break it into 

lumps, and dip it piece by piece into' water, put them into a veffel of lilver, and melt them over the fire ; when it juft boils, drain it, and fet it on the fire again, and G g let 
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Jet it boil till it draws in hairs, which you may perceive by holding up your fpoon, -then put in the flowers, and 
fet them in cups or glafles. When it is of a hard can- dy, break it in lumps, and lay it as high as you pleafe. 
Dry it in a Hove, or in the fun, and it will look like 
fugar-candy. 

To preferve goofeherries •whole •without Jloning. 
Take the larged preferving goofeberries, and pick ■off the back eye, but not the ftalk, then fet them over the fire in a pot of water to fcald, cover them very dole to fcald, but not boil or break, and when they are ten- der take them up into cold water; then take a pound and a half of double-refined fugar to a pound of goofe- berries, and clarify the fugar with water, a pint to a pound of fugar, and when your fyrup is cold, put the goofeberries Angle in your preferving-pan, put the fyrup to them, and fet them on a gentle fire; let them boil, but not too fad, led they break: and when they have boiled and you perceive that the fugar has entered them, take them off; cover them with white paper, and fet them by till the next day. Then take them out of the fyrup, and boil the fyrup till it begins to be ropy; fkim it, and put it to them again, then fet them on a gentle fire, and let them preferve gently, till you perceive the fyrup will rope ; then take them off, fet them by till they are cold, cover them with paper, then boil fome .goofeberries in fair water, and when the liquor is ffrong enough, drain it out. Let it fland to fettle, and to every pint take a pound of double-refined fugar, then make a gelly of it, put the goofeberries in glaffes, when they are cold; cover them with the gelly next day, pa- per them wet, and then half-dry the paper that goes in the infide, it clofes down better, and then white pa- 

per over the glafs. Set it in your dove, or a dry place. 
To preferve •white •walnuts. 

First pare your walnuts till the white appears, and nothing elfe. You mud be very careful in the doing of them, that they don’t turn black, and as fad as you 
do them throw them into fait and water, and let them 

b 
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ly till your fugar is ready. Take three pounds of good loaf-fugar, put it into your preferving-pan, fet it over 
a charcoal fire, and put as much water as will juft wet the fugar. Let it boil* then have ready ten or a dozen whites, of eggs ftrained and beat up to froth, cover your fugar with the froth as it boils, and ikim it ; then boil it and fkim it till it is as clear as cryftal, then throw in your walnuts, juft give them a boil till they are tender, then take them out, and lay them in a difti. to cool; when cool, put then in your preferving-pan, and when the fugar is as warm as milk pour it over them ; when quite cold, paper them down. Thus clear your fugar for all preferves, apricots* peaches, goofeberries, currants, ebc. 

To preferve 'walnuts green. 
Wipe them very clean, and lay them in ftrong fait and water twenty-four hours ; then take them out, and wipe them very clean, have ready a fkillet of water boil- ing, throw them in, let them boil a minute, and take them out. Lay them on a coarfe cloth, and boil your fugar as above ; then juft give your walnuts a fcald in the fugar, take them up and lay them to cool. Put them in your preferving-pot, and pour on yourfyrupas- 

above. 
To preferve the large green plumls. 

First dip the ftalks and leaves in boiling vinegar, when they are dry have your fyrup ready, and firft give them a fcald, and very carefully with a pin take off the Hein ; boil your fugar to a candy height, and dip in your plumbs, hang them by the'ftalk to dry, and they will look finely tranfparent, and by hanging that way to dry, will have a clear drop at the top. You muff 
take great care to clear your fugar nicely. 

A nice 'way to preferve peaches. 
Put your peaches in boiling water, juft give them a fcald, but don’t let them boil, take them out and put them in cold water, then dry them in a fieve, and put them in long wide-mouthed bottles : to half a dozen 

G g 3 peaches 
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peaches take a quarter of a pound of fugar, clarify it, pour it over your peaches, and fill the bottles with bran- dy. Stop them clofe, and keep them in a clofe place. 

A fecund ^ay to preferve peaches. 
Make your fyrup as above, and when it is clear juft dip in your peaches, and take them out again, lay them on a dith to cool, then put them into large wide-mouth- 

ed bottles, and when the fyrup is cold pour it over- them; let them ftand-till cold, and fill up the bottle with the beft French brandy. Obferve that you leave- room enough for the peaches to be well covered with- brandy ; and cover the glafs clofe with a bladder and 
leather, and tie them clofe down. 

TV make quince cakes. 
You muft let a pint of the fyrup of quinces with a quart or two of rafpberriee be boiled and clarified overi a clear gentle fire, taking care that it be well fkimmed from time to time : then add a pound and a half of fu- gar, caufe as much more to be brought to a candy height, and poured in hot. Let the whole be continu- ally ftirred about till it is almoft cold, then fpread it om plates, and cut it out into cakes. 

C HAP. XIX. 
To make anchovies,, vermicelli, catchup, vinegar jr 

and to keep artichokes, French beans, kyfe. 
To make anchovies. 

TO a peck of fprats, two pounds of common fait, a quarter of a pound of bay fait, four pounds of faltpetre, two ounces of fal prunella, two penny-worth of cochineal, pound all in a mortar, put them into a ftone pot, a row of fprats, a layer of your compound, and fo on to the top alternately. Prefs them hard- down, cover them clofe, 1*1 them lland fix months, and 
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they will bq fit for ufe. Obferve that your fprats be Very frefh, and don’t wafh nor wipe them, but jult take them as they come out of the water. 

To pickle fmdts, ’where you have plenty. 
Take a quarter of a peck of fmelts, half an ounce of pepper, half an ounce of nutmeg, a quarter of an ounce of mace, half an ounce of peter-falt, a quarter of a pound of common fait, beat all very fine, wafh and clean the fmelts, gut them, then lay them in rows in a jar, and between every layer of fmelts ftrew the feafon- I ing with foin'or five bay-leaves, then boil red wine, and pour over them enough to cover them. Cover them with a plate, and when cold tie them down dofe. They 

exceed anchovies. 
To make vermicelli. 

Mix yolks of eggs and flour together in a pretty ftiff pafte, fo as you can work it up cleverly, and roil- it as thin as it is poffible to roll the pafte. Let :t dry in the fun ; when it is quite dry, with a very fharp knife 
cut it as -thin as - poffible, and keep it in a dry place* It will run up like little worms, as vermicelli does; though the beft way is to run it through a coarfe fieve, whilil the pafte is foft. If you want fome to be made in hafte, dry it by the fire, and cut it fmall. It will dry by the fire in a quarter of an hour. This far exceeds 
what comes from abroad, being frefher. 

To make catchup. 
Take the large flaps of mulhrooms, pick nothing: 

but the ftraws and dirt from it, then lay them in ,1 broad earthen pan, ftrew a good deal of fait over them, let them ly till next morning, then with your hand break them, put them into a (lew-pan, let them boil a minute or two, then ftrain them through a coarfe cloth and wring it hard. Take out all the juice, let it ftand to fettle, then pour it off clear, run it through a thick flannel bag, (fome filter it through brown paper, but that is a very tedious way), then boil it; to a- quart of the liquor put a quarter of an ounce of whole ginger, and half a qqarter of an ounce of whole pepper. Boil 
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it brifitly a quarter of an hour, then ftrain it, and when - it is cold, put it into pint bottles. In each bottle put' 
four or five blades of- mace, and fix cloves, cork it* tight, and it will keep two years. This gives, the bell: flavour of the mulhrootns to any fauce. If you put to a-pint of this catchup a pint of mum, it will tafte like foreign catchup. 

Another ’may to make catchup. 
Take the large fl^ps, and fait them as above; boil the liquor, ftiain it through a thick flannel bag: to a quart of that liquor put a quart of ftale beer, a large 

(tick of horfe-raddifh-cut in little flips, five or fix bay- leaves, an onion ftuck with twenty or thirty cloves, a quarter of an ounce of mace, a quarter of an ounce of nutmegs beat, a quarter of an ounce of black and white pepper, a quarter of an ounce of all-fpice, and four on five races of ginger. Cover it clofe, and let it fimmer 
very foftly till about one third is wafted;; then ftrain if through a flannel-bag, when it is cold bottle it in pint bottles, cork it clofe, and it will keep a great while : 
you may put red wine in the room of beer; fame put' in a head of-garlic, but I think that fpoils it. The 
other receipt you have in the chapter for the-fea. 

Artichokes to keep all the year. 
Bojl as many artichokes as you intend to keep ; boll- 

them fo as juft , the leaves will come out, then pull off all the leaves and choke, cut them from the firings, lay them on a tin-plate, and put them in an oven where: tarts are drawn, let them ftand till the oven is heated 
again, take them out before the wood is put in, and 
fet them in again, after the tarts are drawn ; fo do till, they are as dry as a board, then put them in a paper bag, and bang them in a dry- place. You fhould lay ; them in warm water three or four hours before you ul'e them, fhifting the water often. I.et the laft water be boiling hot; they will be very tender, and eat as fine as | Jrefh ones. You need not dry all your bottoms at once, a 
as the leaves are good to eat: fo boil a dozen at a time, % and fave the bottoms for this life. 
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To keep French leans all the year. ■ 
Take fine young, beans, gather them on a very fine.- 

''i day, have a large ftone-jar ready, clean and dry, lay a | layer of fait at -the bottom, and then a layer of beans, then fait, and then beans, .and fo on til! the jar is full ; I cover them with fait, and tie a coarfe cloth over them, I and a board on that, and then a weight to keep it dole from all air; fet them in a dry cellar, and, when you ufe them, take fome out, and cover them clofe again ; wafh them you took out very clean, and let them lie in foft water twenty*four hours, Ihifting the water often ; when.you boil them, don’t put any fait in the water^. The befl. way of drefiing; them is, boil them with juft the white heart of'a fmall cabbage, then-drain them, j chop the cabbage, and put both into a fauce-pan with a piece of butter, as big as an egg, rolled in flour, fttake a little pepper, put in a quarter of a pint of good gravy,^ let them flew ten minutes, and then dilh them up for a : fide-dilh.i A pint of beans to the cabbage. You may do more or lefs>juft as you pleafe.. 
To keep green ptafe till Chrijlmas. 

Take fine young peafe, ihell them, throw them into boiling water with fome fait iri, let ttiem boil five or fix minutes, throw them into a cullender to drain, then lay a cloth four or five times double on a table, and fpread them on; dry them very well, and have your bottles ready, fill them, and cover them with mutton- fat, tried ; when it is a little cool, fill the necks almoft to the top, cork them, tie a bladder and a lath over them, and fet them in a cool dry place. When you ufe them, boil your water, put in a little fait, fome fu- 
gar, and a piece of butter; wrhen they are boiled- enough, throw them into a fieve to drain, then put them into a fauce-pan with a good piece of buttery 1 keep lhaking it, round all the time till the butter is melted, then turn them into a dilh, aniT fend them to table. 

Another 
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Another way to preferve green peafe. 

Gather your peafe on a very dry day, when they 
are neither old nor yet to6 young, fhtll them, and have ready fome quart bottles with little mouths, being well dried ; fill the bottles, and cork them well, have ready a pipkin of rofrn melted, into which dip the necks of 
the bottles, a«d fet them in a very dry place that is cool. 

To keep green goofeberries till Chrijlmas. 
Pick your large green goofeberries on a dry day, have ready your bottles clean and dry, fill the bottles 

and cork them, fet them in a kettle of water up to the neck, Met the water boil very foftly till you find the goofeberries are codied, take them out, and put in the" 
reft of the bottles till all are done;-then have ready fome rofin melted in a pipkin, dip the necks of the bot- tles in, and that will keep all air from coming at the cork, keep them in a cold dry place where no damp is, and they will bake as red as a cherry. You may keep them without fealding, but then the fkins will'not be 
fo tender, nor bake fo fine. 

To keep red goofelerrlcsi 
Pick them when full ripe, to each quart of goofe- berries put a quarter of a pound of Lifbon fugar, and • 

to each quarter of a pound of fugar put a quarter of a ; pint of water, let it boil, then put in your goofeberries, and let them boil foftly two or three minutes, then pour them into little Hone-jars; when cold, cover them up, and keep them for ufe ; they make fine pies with little trouble. You may prefs them through a cullender; 
to a quart of pulp put half a pound of fine Lilbon fu- gar, keep ftirring over the fire till both be well mixed and boiled, and pour it into a ftone jar ; when cold, co- ver it with white paper, and it makes very pretty tarts or puffs. 

To keep walnuts all the year. 
Take a large jar, a layer of fea-fand at the bottom, then a layer of walnuts, then fund, then the nuts, and ft) 
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fo on till the jar is full, and be fure they don’t touch each other in any of the layers. When you would ufe them* lay them in warm water for an hour, drift the water as it cools ; then rub them dry, and they will peel well, arid eat fweet. Lemons will keep, thus co- vered, better than any other way. 

Another •way to keep lemons. 
Take the fine large fruit that are quite found and 

good, and take a fine pack thread about a quarter of a yard long, run it through the hard nib at the end of the lemon, then tie the firing together, and hang it oit a little hook, in a dry airy place ; fo do as many as you pleafe, but be fure they don’t touch one another nor any thing elfe, but hang them as high as you can. Thus you may keep pears, only tying the firing to the 
flalk. 
To keep ’white bullice, pear-plumbs^ or damfont, See. for- 

tarts or pies. 
Gather them when full grown, and juft as they be- gin to turn. Pick-all the largeft out, fave about two thirds of the fruit; the other third put aS much water to as you think will cover the reft. Let them boil, and Ikim them ; when the fruit isboiled veryfoft, then drain it through a coarfe hair fieve, and to every quart of this 

liquor put a pound and a half of fugar, boil it, and fitim it very Well ; then throw in-your fruit; juft g;va them a fealdt take them off the fire, and, when cold, put them into bottles with wide mouths, pour your fy- Oip over them, lay a piece of white paper over them, and cover them with oil. Be fure to take the oil well off when you ufe them, and don’t put them in larger 
bottles than you think you fhall make ufe of at a time,. becaufe all thefe forts of fruits fpoil with the air. 

To make vinegar. 
To every gallon of water put a pound of coarfe LiP bon fugar, let it boil, and keep fkimming of it as long as the feum. rifes$ then pour it into tubs, and, when it is as cold as beer to work, toaft a good toaft, and rub 

it over with yeaft. Let it work twenty.four hours ; 
then., 
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then have ready a veflel iron-hooped, and well painted, iixed in a place where the fun has full power, and fix it fo as not to have any occafion to move it. When, you draw it off, then fill your veffels, lay a tile on the bung to keep the dull: out. Make it in March, and it will be fit to ufe in June or July. Draw it off into 
little {tone-bottles the latter end of June or beginning, of July, let it ftand till you want to life it, and it will never foul any more; but when you go to draw it off, and you find it is not four enough, let it ftand a month longer before you draw it off. For pickles to go- abroad ufe this vinegar alone j but in England you will 
be obliged, when you pickle, to put one half cold fpring- water to it, and then it will be full four with this vine- gar. You need not boil, unlefs you pleafe, for almoft any fort of pickles, it will keep them quite good. It will keep walnuts very fine without boiling, even to go to the Indies ; but then don't put water to it. For green 
pickles, you may pour it fcalding hot on two or three tunes. All other fort of pickles you need not boil it. 
Mulhrooms, only wafli them clean, dry them, put them into little bottles, with a nutmeg juft fcalded in vine- gar, and fliced (whilft it is hot) very thin, and a few blades of mace; then fill up the bottle with the cold vinegar and fpring water, pour the mutton-fat tried over it, 'and tie a bladder and the leather over the top. Thefe mulhrooms won’t be fo white, but as finely tailed, as if they w'ere juft gathered ; and a fpoonful of this^ pickle will give fauce a very fine flavour. - White walnuts, fuckers, and onions, and all white pickles, do in the fame manner, after they are ready for the pickle. 

To fry /melts. 
Lay your fmelts in a marinade of. vinegar, fait, pep- per, and bay-leaves, and cloves, for a few hours; then dry them in a napkin, drudge them well with flour, and have ready fome butter hot in a ftevv-pan. Fry them quick, lay them in your dilb, and garnifh with fry’d parfley. 

r*v 
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Ts roajl a pound of butter. 

Lay it in fait and water two or three hours, then fpit 
it, and rub it all over with crumbs of bread, with a lit- tle grated nutmeg, lay it to the fire, and, as it roafts, bafte it with the yolks of two eggs, and then with crumbs of bread all the time it is a-roafting; but have ready a pint of oyfters hewed in their own liquor, and 
lay in the di(h under the butter; when the bread has foaked up all the butter, brown the outfide, and lay it 
on your oyfters. Your fire muft be very flow. 

To raife a fallad in two kours at the fire. 
Take frefh horfe dung hot, lay in a tub near the fire, then fprinkle fome muftard-feeds thick on it, lay a thin layer of horfe-dung over it, cover it clofe, and •keep it by the fire, and it will rife high enough to cut 

in two hours. 

CHAP. XX. 
DISTILLING. 
To difiil walnut water. 

TAKE a peck of fine green walnuts, bruife them 
well in a large mortar, put them in a pan with a handful of baum bruifed, put two quarts of good 

French brandy to them, cover them dole, and let them lie three days ; the next day diftil them in a cold flill; from this quantity draw three qaarts, which you may do in a day. 
How to ufe this ordinary fill. 

You muft lay the plate, then wood-afhes thick at the bottom, then the iron pan, which you are to fill with your walnuts and liquor, then put on the head of the (till, make a pretty brifk fire till the ftill begins to drop, then flacken it fo as juft to have enough to keep the ftill at work, mind all the time to keep a wet cloth all over the head of the ftill all the time it is at v7ork, and 
aiway-s 
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always obferve not to let the ftill work longer than the liquor is good, and take great care you don’t burn the ftill ; and thus you may diftil what you pleafe. If you draw the ftill too far, it will burn, and give your liquor 

bad tafte. 
To make treacle water. 

Take the juice of green walnuts four pounds, of rue, 
carduus, marygold, and baum, of each three pounds, roots of butter-bur half a pound, roots of burdock one 
pound, angelica and mafterwort, of each half a pound, leaves of fcordium fix handfuls, Venice treacle and mi- thridate, of each half a pound, old Canary wine two pounds, white-wine vinegar fix pounds, juice of lemon 
.ike pounds, and diftil this in an alembic. 

To make Hack cherry water. 
Tatce fix pounds of black cherries, and bruife them fmall; then put to them the tops of rofemary, fweet marjoram, fpearmint, angelica, baum, marygold flowers, of each a handful, rlried violets one ounce, annifeeds and fweet fennel feeds, of each half an ounce bruifed; cot the herbs fmall,-mix all together, and diftil them off in a cold ftill. 

To make hyjlerical water. 
Tare betony, roots of lovage, feeds of wild parfnips, of each two ounces, roots of Angle piony four ounces, of mifletoe of the oak three ounces, myrrh a quarter of an ounce, caftor half an ounce; beat all thefe together, and add to them a quarter of a pound of dried mille- pedes : pour on thefe three quarts of mugwort water, and two quarts of brandy; let them (land in a clofevef- lel eight days, then diftil it in a cold ftill ported up. 

You may draw off nine pints of water, and fweeten it tp your tafte- Mix all together, and bottle it up. 
To dijlil red-rofi buds. 

Wet your rofes in fair water: four gallons of rofes will take near two gallons of water, then ftill them in 
a cold ftill; take the fame ftilled water, and put it in- 
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to as many frefli roles again, 

j it will wet, then ftill them 

Winter-favoury, Plaintain. Broad thyme, Setfoyl, Rofemary, 

Mint, baum, parfley, and penny-royal water, dift.il 
the fame way. 

To make plague ’water. 
Roots. Flo’wers. Seeds. Angelica, Wormwood, Hart’s tongue, Dragon, Succory, Horehound, 

Maywort, HyfTop, Fennel, Mint, Agrimony, Melilot, Rue, Fennel, St. John wort, Carduus, Cowflips, Comfrey, Origany, Poppies, Featherfew, 
Red-rofe leaves, Wood forrel, Vocvain, Pellitory of the wall, 

Pimpernell, Maidenhair, Heart’s eafe, Sage, Motherwort, Centaury, Fumatory, Cowage, Sea drink ; a good Coltsfoot, Golden-rod, handful of each of Scabeus, Cromwell, the above things. Burridge, Dill. Gentian-root, Saxifrage, Dock-root, Betony, Butterbur-root, 
Liverwort, Piony-root, Jarmander. Bay-berries. 

Juniper-berries ; of each a pound. One ounce of nutmeg, one ounce of cloves, and half an ounce of macej pick the herbs and flowers, and (hred them a little. Cut the roots, bruife the berries, and pound the fpices fine ; take a peck of green wal- nuts, and chop them fmall; mix all thefe together, and lay them to fteep in fack lees, or any white-wine lees, if not in good fpirits; but wine lees are belt. Let them ly a week or better; be fare to ftir them once a-day with a ftick, and keep them clofe covered, then ftill them in an alembic with a flow fire, and take care your ftill does not burn, The firft, fecond, and third running is good, and fome of the fourth. Let them Hand till 
cold, then put them together. 

H h T* 
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To make furfeit ’water. 

You mud take icurvy-grafs, brook-lime, water-cref- fes, Roman wormwood, rue, mint, baum, fage, clivers, of each one handful; green merery, two handfuls; pop- 
pies, if frefli, half a peck, if dry, a quarter of a peck; cochineal, fix pennyworth; faffron, fix pennyworth; anife-feeds, carraway-feeds, coriander-feeds, cardamom- feeds, of each an ounce ; liquorice, two ounces fcraped; figs fplit, a pound ; raifins of the fun ftoned, .a pound ; juniper-berries, an ounce bruifed; nutmeg, an ounce 
beat; mace, an ounce bruifed; fweet fennel-feeds, an ounce bruifed; a few flowers of rofemary, marygold, and fage flowers: put all thefe into a large ftone jar, and put to them three gallons of French brandy ; cover it dole, and let it (land near the fire for three weeks. Stir it three times a-week, and be fure to keep it clofe flopped, and then flrain it off; bottle your liquor, and pour on the ingredients a gallon more of French bran- dy. Let it Hand a week, ftirring it once a-day, then -diilil it in a cold ftill, and this will make a fine white i'urfeit-water. 

You may make this water at any time of 4he year, if you live at London, becaufe the ingredients are al- ways to be had either green or dry; but it is the beft 
made in fummer. 

To make milk 'water. 
Take two good handfuls of wormwood, as muchear- 

-duus, as much rue, four handfuls of mint, as much baum, half as much angelica, cut thefe a little, put them into a cold ftill, and put to them three quarts of milk. Let your fire be quick till your ftill drops,, and then flacken your fire. You may draw off two quarts. The firft -quart will keep all the year. How to diilil vinegar you have in the chapter of 
pickles. 

CHAP. 
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C H A P. XXT, 
How to Market: 

And the feafons of the year for Butchers Meat, 
Poultry, Fifli, Herbs, Roots,. tsY. and Fruit. 

Pieces in a hillock. 
THE head, tongue, palate ; the entrails are the 

fweetbreads, kidneys, fkirts, and tripe; there is the double, the roll, and the reed-tripe. 
The fore-quarter. 

First is the haunch, which includes the clod, mar- row-bone, fliin, and the fticking-prece, that is, the neck end. The next is the leg-of-n rtttm piece, which has part of the blade-bone, then the cn'uck, the brifeuit, the four ribs, and middle rib, which is called the chuck rib. 
The hind-quarter. 

First, firloin and rump, the thin and thick flank, the veiny piece ; then the chuck-bone, buttock, ana kg. 
In a f.)cep. 

Th e head and pluck, which includes the Hver, lights, heart, fweetbreads, and melt. 
The fore-quarter. 

The neck, Bread,-and Ihoulder. 
The hind-quarter. 

The leg and loin. The two loins together is called a faddle of mutton, which is a fine joint when it is the little fat mutton. 
In a calf. 

The head and inwards are the pluck, which con: tains the heart, Ijver, lights, nut, and melt, and what 
H h 2 theyy. 
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they call the fkirts, (which eat finely broiled), the throat 
i'weetbread, and the windpipe fweetbread, which is the fineft. The fore-quarter is the Ihoulder, neck, and breaft. The hind-quarter is the leg, which contains the knuckle and fillet, then the loin. 

In a houfe lamb. 
The head and pluck; that is, the liver, lights, heart, nut, and melt. Then there is the fry, which is the 

fweetbreads, lamb-ftones, and ikirts, with fome of the liver. 
The fore-quarter is the ihoulder, neck, and breaft together. The hind-quarter is the leg and loin. This is in high feafon at Chriftmas, but lifts all the year. Grafs lamb cqmeyn in April or May, according to the feafon of the yiar, and holds good till the middle, of Auguft. 

In a hog. 
The head and inwards; and that is the hafiet, which is the liver and crow, kidney and fkirts. it is mixed, with a great deal of fage and fweet herbs, pepper, fait, and fpice, fo rolled in the caul, and roafted; then there are the chitterlains and the guts, which.are cleaned for- fanfages. 
The fore-quarter is the fore-loin and fpring; if a large hog, you may cut a fpare rib off. The hind-quarter only leg and loin. 

A bacon hog. 
This is cuf different, becaufe of making ham, baconj. 

and pickled pork. Here you have fine fpare-rihs, chines,. and griilvins, and fat for hog’s lard. The liver and crow is much admired, fried with bacon; the feet and ears are both equally good, foufed. Pork comes in feafon at Barthplomew-tide, and hold* 
good till Lady-day. 

Hoy* 
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How to chufe Butcher’s Meat. 

To chufe lamb. 
In a fore quarter of lamb tnind the neck-vein ; if it be an azure blue, it is new and good, but, if greenifh or yellowifli, it is near tainting, if not tainted already. 

In the binder quarter fmell under the kidney, and try the knuckle ; if you meet with a feint fcent, and the knuckle be limber, it is dale killed. Fora lamb’s head, mind the eyes; if they be funk or wrinkled, it is dale; if plump and lively, it is new and fweet. 
Veal 

If the bloody vein in the Ihoulder looks blue, ora bright red, it is new killed, but if blackilh, greenifh, or yellowifh, it is flabby and dale ; if wrapped in wet cloths, fmell whether it be mudy or not. The loin fird taints under the kidney, and the flefh, if dale killed, wdll be foft and dimy. The bread and neck taints fird at the upper end, and you will perceive fome dufky, yellowifh, or greenifh appearance ; the fweetbread on the bread will be clam- my, otherwife it is frefli and good. The leg is known to-be new by the diffnefs of the joint ; if limber, and the flefli feems clammy, and has green or yellowilh fpccks, it is dale. The head is known as the lamb’s. The flefh of a bull-calf is more red and firm than tils’; of a cow-calf, and the fat more hard and curdled. 
Mutton.' 

If the mutton be young, the flefh will pinch tender; if old, it will wrinkle and remain fo; if young, the fat will eafily part from the lean; if old, it will dick hr 
ftrings and fit ins; if ram-mutton, the fat-feels Fpungy, the flefli clofe-grained and tough, not rifing again when dented with your finger; if twe-mutton, the flefli is paler than wedder-mutton, a clofer grain, and eafily parting. If there be a rot, the flefh will be palifn, and Ihe fat a faint whitifh, inclining to yellow, and the flefh - wii] be loofe at the bone. If you fqueene it hard, fonm 

H 1> 3 drop* 
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drops of water will {land up like fweat; as to the new- 
iiefs and Haloid's, the fame is to be obferved as by Iambi 

Beef. 
Irit be right ox-beef, it wrll have an open grain; if young, a tender and oily fmoothnefs: if rough and fpimgy* ir is old, or inclining to be fo,-except-the neck, 

brifeuit, and fuch parts as are very fibrous, which in young meat will be move rough than in other parts. A carnation pleafant colour betokens good fpending meat, the fuel a curious white ; yellowilh is not fo good. Cow-beef is lefs bound andxlofer grained than the ox* the fat whiter, but the lean fomewhat paler; if young, the dent you make with your finger will rife again in a little time. 
Bull-beef is of a clofe grain, deep dufky red, tough in pinching, the fat fltinny, hard,- and has a rammilh. rank fmell-; and, for newnefs and ftalenefs, this fldh bought frelh has but few figns, the more material is its clamminefs, and the reft your fmell will inform you. 

If it be bruifed, thefe places will look more dufky or blackilh than the reft. 
Pork. 

If it be young, the lean will break in pinching be- tween your fingers, and, if you nip the fkin with your nails, it will make a dent; alfo, if the fat be foft and pulpy, in a manner like lard: if the lean be tough, and the fat flabby and fpungy, feeling rough, it is old, efpe- cially if the rhind be ftubborn, and you cannot nip it with your nails. If of a boar, though young, or of a hog gelded at full growth, the flefh will be hard, tough, reddifli, and rammifli of fmell; the fat fkinny and hard ; the fkin 
very thick and tough, and, pinched up, will immedi- ately fall again. As for old and new killed, try the legs, hands, and fprings, by putting your finger under the bone that 
comes out; for, if it be tainted, you will there find it by fmelling your finger; befides, the fkiu will be fvveaty 
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and- clammy when Hale, but cool and fmooth when new* 

If you find little kernels in the fat of the pork, like 
hail-fhot, if many* it is meafly, and dangerous to be eaten. 

How to chufe hrawn, venifort, Weftphalia hamt. See. 
Brawn is known to be old or young by the extraor- 

dinary or moderate thicknefs of the rhind ; the thick is old, the moderate is young. If the rhind and fat be very tender, it is not boar brawn, but barrow or fow. 
Vinifins - 

Try the haunches or (boulders under the bones that come out, with your finger or knife, and as the feent is fweetor rank, it is new or dale ; and the like of the fides in the mod flefliy parts : if tainted they will look greenifh in fotne places> or more than ordinary black. Look on the hoofs, and if the clefts are very wide and tough, it is old; if clofe and fmooth, it is young. 
The feafon for veuifon. 

The buck venifon begins in May, and is in high fea- 
fon till All-Hallow’s-day; the doe is in feafon from Michaelmas to the end of December, or fometimes to- the end of January. 

Wefiphalia hams and Englijh bacon; 
Fur a knife under the bone that dicks out of the 

ham, and if it comes out in a manner clean, and has a curious flavour, it is fweet and good ; if much finear- ed and dulled, it is tainted or rudy. Englifh gammons are tried the fame way ; and for 
other parts try the fat ; if it be white,Toily in feeling, does not break or crumble, good; but if the contrary, and the lean has fame little breaks of yellow, it is rudy, or will foon be fo. 

To ckufe butter, cheefe, and eggs. 
When you buy butter, trod not to that which will be given you to tafle, but try in the middle, and if your fmell and tade be good, you cannot be deceived. Cheefe 
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Cheefe is to be chofen by its moift and fmooth coat; if old cheefe be rough coated, rugged, or dry at top/ beware of little worms or mites. If it be over full of holes, moift, or fpungy, it isfubjeft to maggots. If any foft or perilhed place appear on the outfide, try- how deep it goes, for the greater part may be hid within. Eggs, hold the great end to your tongue ; if it feels warm, be fure it is new; if cold, it is bad, and fo iit proportion to the heat and cold, fo is-the goodnefs of the egg. Another way to know a good egg is to put the egg into a pan of cold water, the frelher the egg the fooner it will fall to the bottom ; if rotten, it will fwim at the top. This is alfo a fure way not to be de- ceived. As to the keeping of them, pitch them all with the fmall end downwards in fine wood-alhes, turn- ing them once a-week end-ways, and they will keep 

fume months. 
Poultry in feafin. 

January. Hen turkeys, capons, pullets with eggs, fowls, chickens, hares, all forts of wild fowl, tame rab- bits, and tame pigeons. February. Turkeys and pullets with eggs; capons, fowls, fmall chickens, • hares, all forts of wild fowl, (which in this month begin to decline), tame and wild* pigeons, tame rabbits, -green geefe, young.ducklings, and turkey poults. March. This month the fame as the preceding month ; and in this month wild fowl goes quite out. April. Pullets, Ipring fowls, chickens, pigeons, young wild rabbits, leverets, young geefe, ducklings, and turkey poults. May. The fame. June. The fame. July. The fame; with young partridges, phea- fants, and wild ducks, called flappers or moulters. August. The fame. September, O&bber, November, and December. In thefe months all forts of fowl, both wild and tame, are in feafon ; and in the three laft, is the full feafon for all manner of wild fowl. Hew 
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How to chufe poultry. 

To know whether a capon is a true one, young or old, now or Jlale. 
If he be young his fpurs are fliort, and his legs fmooth ;■ if a true capon, a fat vein on the fide of his bread, the comb pale, and a thick belly and rump ; if new, he will have a clofe hard vent; if dale, a loofe open vent. 

4 cock or hen turkey, turkey poults. 
If the cock be young, his legs will be black and. fmooth, and his fpurs fhort; if Rale, his eyes will be funk in his head, and the feet dry ; if new, the eyes lively and feet limber. Obferve the like by the hen, and moreover if /he be with egg, fne will have a foft open vent; if not, a hard clofe vent. Turkey poults areknowa. 

the fame way, and their age cannot deceive you. 
A cock, hen, &c. 

If young, his fpurs are fhort and dubbed, but.take particular notice they are not pared nor fcraped : if old, he will have an open vent; but if new, a clofe hard vent: and fo of a hen, for newnefs orftalenefs ; if old her legs and comb are rough ; if young, fmooth. 
A tame goofe, wild goofe, and bran goofe. 

If the bill be yellowifh, and fhe has but few hairs, file is young ; but if full of hairs, and the bill and foot, red, fire is old ; if new, limber-footed; if dale, dry 
footed. And fo of a wild goofe, and bran goofe. 

Wild and tame ducks. 
The duck, when fat, is hard and thick on the belly, but if not, thin and lean; if new, limber-footed; if dale, dry footed. A true wild duck has .a reddifhfoot, 

fmaller than the.tame one. 
Gaodwett: 
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Goodmetts, marie, knots, ruffs, gull, dotterells, and- rwbeat-ears. 

If thefe be old, tbeip legs will be rough ; if young, fmootb ; if fat, a fat rump; if new, limber>footed; if flale, dry footed. 
Pheafant cock and hen. 

The cock when young, has dubbed fpurs; when old* fh'arp fmall fpurs ; if new, a fall vent; and if ftale, an open flabby one. The-hen, if young} has frnooth legs, and her flefh of a curious grain; if with egg, Ihe will have a foft open vent, and if not, a clofe one. For. 
aewnefs or ftalenefs, as the cock. 

Heath and fheafant poults. 
If new, they will be ftiflfand white in the vent, and the feet limber; if fat, they will have a hard vent ; if dale, dry footed and limber; and if touched they will ■ 

peel. 
Heath cock and hen. 

If young, they have fmooth legs and bills; and if eld, rough. For the reft, they are known as the fore-- going. 
Partridge, cock and hen. 

The bill white, and the legs bluifh, (hew age; for 
if young, the bill, is black and the legs yellowilh ; if new, a faft vent ; if ftale, a green and open one. If their crops be full, and they have fed on green wheat, they may taint there ; and for this fmell in their mouths 

Woodcock and fnipe- 
The woodcock, if fat, is thick and hard ; if new,- 

limber.footed; when ftale, dry-footed ; or if their no- 
fes are fnotty, and their throats muddy and moorifh, they are naught. A fnipe, if fat, has a fat vent in the fide under the wing, and in the vent feels thick; for the reft, like the woodcock. 

Doves • 
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Doves and pigeons. 

To know the turtle-dove, look for a bluifti ring -round his neck, and the reft moftly white; the ftock- dove is bigger; and the ring-dove is lefs than the ftock- dove. The dove-houfe pigeons, when old, are red- .legged ; if new and fat, they will feel full and fat in the vent, and are limber-footed ; but if ftale, a flabby and green vent. And fo green or gray plover, fieldfare, blackbird, >thruih, larks, <bc. 
Of hare, leveret, or rabbit. 

Hare will be whitilh and ftiff, if new and clean kil- led ; if ftale, the flelh blackilh in moft parts and the body limber ; if the cleft in her lips fpread very much, -and her claws be wide and ragged, Ihe is old, and if the contrary, young; if the hare be young, the ears •will tear like a piece of brown paper ; if old, dry and tough. To know a true leveret, feel on the fore-leg near the foot, and if there be a fmall bone or knob it is right, if not, it is a hare .: for the reft obferve as i» a hare. A rabbit, if ftale, will be limber and flimy; if new, white and ftiff; if old, her claws are very long 
and rough, the wool mottled with grey hairs; if young, the claws and wool fmooth. 

FISH in feafon. 
Candlemas quarter. 

Lobsters, crabs, craw-filh, river craw-filh, guard- 
filh, mackrel, bream, barbel, roach, (hade or alloc, lamprey or lamper eels, dace, bleak, prawns, and horfe- mackrel. The eels that are taken in running water, are better 
than pond eels; of thefe the filver ones are moft efteemed. 

Midfummer quarter. 
Turbots and trouts, foals, grigs, and fhafflins ami glout, tenes, falmon, dolphin, flying.filh, Iheep-head, tollis, 
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tollis, both land and fea fturgeon, feale, chubb, lobv fters, and crabs. Sturgeon is a fifh commonly found in the northern : feas ; but now and then we find them in our great ri- vers, the Thames, the Severn, and the Tyne, This filb is of a very large fize, and will fometimes ineafure eighteen feet in length. They are much efteemed when 
frefh, cut in pieces, and roafted or baked, or pickled for cold treats. The cavier is efteemed a dainty, which is the fpawn of this fifh. The latter end of this quar- ter comes fmelts. 

Michaelmas quarter. 
Con and haddock, coal-fifh, white and pouting hake, 

lyng, tufke and mullet, red and grey weaver, gurnet, rocket, herrings, fprats, foals, and flounders, plaice, 
dabs and fmeare dabs, eels, chars, fcate, thornback and homlyn, kinfon, oyfters andfcollops, falmon, fea-perch, 
and carp, pike, tench and fea-tench. Scate-maides are black, and thornbackmaides white. 
Gray bafs comes with the mullet. In this quarter are fine fmelts, and hold till after Chriftmas. There are two forts of mullets, the fea-mullet and ri» | 
ver-mullet, both equally good. 

Chrtftmas quarter. 
Dorfey, brile, gudgeons, gollin, fmelts, crouch, ,*• perch, anchovy, and loach, fcollop and wilks, periwin- kles, cockles, mufcles, geare, bearbet and hollebet. 

How to chufe Fifh. 

To chufe falmon, pike, trout, carp, tench, grailing, bar- bel, chub, ruff, eel, ’whiting, fmelt, Jhad, &c. 
All thefe are known to be new or ftale by the co-! 

lour of their gills, their eafinefs or hardnefs to dpen,, the hanging or keeping up their fins, the Handing out 
«f finking of their eyes, &c. and by fmelling their gills. 

Turbot. ' 
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Turbot. 

He is chofen by his thicknefs and plumptiefs ; and if his belly be of a cream colour, he muft fpend well; but if thin, and his belly of a bluilh white, he will eat very^ 
loofe. 

Cod and codling. 
Chose him by his thicknefs towards his head, and the whitenefs of his flclh when it is cut: and fo of a 

codling. 
Lyng. 

For dried lying, chufe that which is thickefl. in the 
poll, and the fleih of the brighteft yellow. 

Scats and thornback. 
I These are chofen by their thicknefs, and the ftic- fcate is the fweeteft, efpecially if large. 
I Soals. 

These are chofen by their thicknefs and ftiffnefs; when their bellies are of a cream colour, they fpend the 
firmer. 

Sturgeon. 
If it cuts without crumbling, and the veins and griltles give a true blue where they appear, and the fleih a perfeft white, then conclude it to be good. 

Frejb herrings and mackrel. 
If their gills are of a lively fhining rednefs, their | eyes Hand full, and the 61h is ftiff, then they are new ; fbut if. dulky and faded, or finking and wrinkled, and 

ails limber, they are Hale. 
Lobjiers. 

Ci Chose them by their weight ; the heavieft are heft, )|if no water be in them : if new, the tail will pull fmart, sBike a fpring ; if full, the middle of the tail will be full ilof hard, or reddilh Ikinned meat. Cock, lobfter is 
(•known by the narrow back part of the tail, and the 
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two uppermoft fins within his tail are ftiff and hard; but 
the hen is foft, and the back of her tail broader. 

Prawns, firimps, and crah-fijh. 
The two firft, if ftale, will be limber, and call a 

kind of flimy fmell, their colour fading, and they flimy ^ the latter will be limber in their claws and joints, their red colour turn blackilh and dufky, and will have an ill fmell under their throats; otherwife all of them are 
good- 

Plaice and flounders. 
If they are ftiff, and their eyes be not funk or look 

dull, they are new; the contrary when ftale. The belt fort of plaice look bluilh on the belly. 
Pickledfalmon. 

If the flefh feels oily, and the fcales are ftiff and/bin- ning, and it comes in flakes, and parts without crumb- ling, then it is new and good, and not otherwife. 
Pickled and red-herrings. 

For. the firft, open the back to the bone, and if the flefh be white, fleeky, and oily, and the bone white, or a bright red, they are good. If red herrings carry a good glofs, part well from the bone, and fmell well, then conclude them to be good. 
Fruits and Garden-fluff throughout the year.. 

January fruits yet lajling, are 
Some grapes, the Kentifh, ruffet, golden, French, kivton, and Dutch pippins, John apples, winter queen- ings, the marigold and Harvey apples, pom-water, gulden-dorfet, reuneting, love’s pearmain, and die win- ter pearmain ; winter burgamof, winter boncretien, win- 

ter made, winter Norwich, and great furrein pears. All garden things much the fame as in December. 
February fruits yet lafling. 

The fame as in January except the golden-pippm and 
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and pom-water; alfo the pomery, and the winter-pep- pering and dagobent pear. 

March fruits yet lafting. 
The golden ducket-doufet, pippins, rennetings, love’s pearmain and John apples. The latter boncreiien, and double-bloifom pear. 

April fruits yet lafting. 
You have now in the kitchen-garden and orcharcf, autumn carrots, winter fpinnage, fprouts of cabbage and cauliflowers, turnip-tops, afparagus, young rad idles, Dutch brown lettuce and crefles, burnet, young onions, fca’lions, leeks, and early kidney beans. On hoc-bedsj purflain, cucumbers, and rpulhrooms. Some cherries, green apricots, and goofeberries for tarts. Pippins, deuxans, Weltbury apple, ruffcting, gilli- flower, the later boncretien* oak pear, <be. 
May. The producl of the kitchen and fruit garden. 
Asparagus, cauliflowers, imperial Silefia, royal and cabbage lettuces, burnet, purflain, cucumbers, nafter- tian flowers, peafe and beans fown in Oftober, arti- 

chokes, fcarlet ftrawberries, and kidney beans. Upon the hot-beds, May cherries, May duke%. On walls; 
green apricots, and goofeberries. 

Pippins, devans, or John apples, Weflbury apples, ruffeting, gilliflower apples, the codling, etc- The great karvile, winter boncretien black Worccf- ter peer, furrein, and double bloflbm pear. Now is the proper time to diltil herbs, which are in their greateit 
perfedlion. 

June. The product of the kitchen and fruit garden. 
Asparagus, garden beans and peafe, kidney beans, cauliflowers, artichokes, Batterfea and Dutch cabbage, 

melons on the firft ridges, young onions, carrots, and parfnips fown in February, purflain, burrage, burner, the flowers of naftertian, the Dutch brown, the impe- rial, the royal, the Silefia and cofs lettuces, feme blanch- ed endive and cucumbers, and all forte of pot-herbs. 
I i 2 Greea 
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Green goofeberries, ftrawberries, feme rafpberriev currants white and black, duke cherries, red harts, the Flemifh and carnation cherries, codlings, jannatings, and the mafculine apricot. And in the forcing frames; ail the forward kind of grapes. 
July- The produft of the kitchen and fruit garden. 
Roncival and w’inged peafe, garden and kidney beans, cauliflowers, cabbages, artichokes, and their fmall fuckers, all forts of kitchen and aromatic herbs, 

ballads, as cabbage-iettuce, purfkiin, burnet, young, onions, cucumbers, blanched endive, carrots, turnips,, beets, naftertian flowers, mulk melons, wood ftrawber- ries, currants, goofeberries, rafpberries, red" and white jannatings, the Margaret apple, the primat rniTet, fum* iner green, chiffei and pearl pears, the carnation morel- la, great bearer, Morocco, origat, and begareux cher- ries. The nutmeg, Ifabella, Perfian, Newington, vio- let, mufeal, and rambuillet peaches. Nedtarines, the- primodial, myrobalan, red, blue, amber, damalk pear, apricot, and cinnamon plumbs; alfo the king’s and la- dy Elifabeth’s plumbs, he. fome figs-and grapes. Wal- nuts in high feafon to pickle, and rock fampier. The 
fruit yet lading of the laft year, are the deuxans and winter-rufleting. 

Augnft. The product of the kitchen and fruit garden* 
Cabbages and their fprouts, cauliflowers, artichokes^, cabbage-lettuce, beets, carrots, potatoes, turnip, fome beans, peafe, kidney-beans, and all forts, of kitchen- herbs, raddiihes, horfe raddilh, cucumbers, crefles, fomd tarragon, onions, garlic, rocumboles, melons, and cu- cumbers for pickling. Goofeberries, rafpberries, currants, grapes, figs, mul- berries and filberts, apples, the Windfor fovereign, orange burgamot flipper, red Catharine, king Catharine, penny Prufiian, fummer poppening, fugar and louding 

pears. Crown Bourdeaux, lavur, dilput, favoy and wallacotta peaches; the muroy, tawny, red Roman, lit- tle green clufter, and yellow neftarines. Imperial blue dates, yellow late pear, black pear, white nutmeg late pear, great Antony or Turkey and Jane 
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Jane plumbs. Clufter, mufeadine, and cornelian grapes. 

September. The produft of the kitchen and fruit garden. 
Garden and fome kidney beans, roncival peafe, ar- tichokes, raddifhes, cauliflowers^ cabbage-lettuce, cref- . fes, chervil, onions, tarragon, burnet, fellery, endive-, muihrooms, carrots, turnips, fkirrets, beets, fcorzone- 

ra,. horfe-raddifh, garlic, flialots, rocumbole, cabbage and their fprouts, with favoys, which are better whcH 
more fweetened with the froft. Peaches, grapes, figs, pears, plumbs, walnutsj filberts*, almonds, quinces, melons, and cucumbers. 

Ofiober. The produtt of the kitchen and fruit garden. 
Some cauliflowers, artichokes, peafe, beans, cucum- 

bers, and melons, alfo July fown kidney beans, turnips, carrots, parfnips, potatoes, fkirretr, fcorzonera, beets, onions, garlic, ihalots, rocumbole, chardones, crefles, chervil, muftard, raddifli, rape, fpinage, lettuce fmall and cabbaged, burnet, tarragon, blanched fellery and endive, late peaches and plumbs, grapes and figs. Mul- berries, filberts, and walnuts. The bullace, pines, and arbuters } and great variety of apples and-pears- 
November. The product of the kitchen andfruit garden'. 
Cauliflowers in the green-houfe, and fome arti- chokes, carrots, parfnips, turnips, beets, llcirrets, fcor- zonera, horfe-raddifli, potatoes, onions, garlic, (halots, rocumbole, fellery, parfley, forrelj thyme, favoury, fweet maijoram dry, and clary cabbages and their fprouts, fa- voy cabbage,-fpinage, late cucumbers. Hot herbs on the hot-bed, burnet, cabbage, lettuce, endive blanched.; feveral forts of apples and pears. 
Some builaces, medlars, arbutus, walnuts, hazel nuts* and chefnuts. 

December. The preduS of the kitchen andfruit garden. 
Many forts of cabbages and favoys, fpinage, and fome cauliflowers in the confervatory, and artichokes- iq fand. Roots we have as in the laft month. Small herbs on the hpt-beds for fallads, alfo mint, tarragon, 

1i 3 aud 
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and cabbage lettuce preferved und'er gl-affes; chervff, feliery, and endive blanched. Sage, thyme, favoury, 
beet-leaves, tops of young beets, parfley, forrel, fpi- nage, leeks, and fweet marjoram, marigold flowers, and. mint dried. Afparagus on the hot-bed, and cucumbers on the plants Town in July and Auguft, and plenty of 
pears and apples. 

CHAP. XXII. 
A certain cure for the bite of a mad dog. 

LET the patient be blooded at the arm nind or ten 
ounces. Take of the herb, called in Latin, //c/'W cinereus terrefris; in Englilh, afli-colourcd ground li- ver-wort ; cleaned, dried, and powdered, half an ounce.- 

Of black pepper powdered, two drams. Mix thefe well together, and divide the powder into four dofes, one 
of which muft be taken every morning fading, for four mornings fucceflively, in half a pint of cow’s milk warm. After thefe four doaes are taken, the patient 
mud go into the cold bath, or a cold fpring or river every morning fading for a month. He mud be dipt all over, but not to day in (with his head above water) longer than half a minute, if the water be very cold. After this he mud go in three times a-week for a fort- 
night longer. JST. B. The lichen is a very common herb, and grows 
generally in fandy and barren foils all over England. The right time to gather it is in the months of Odtober 
and November. Dr. Mead. 

Another for the bite of a mad dog. 
For the bite of a mad dog, for either man or bead, take fix ounces of rue clean picked and bruifed, four ounces of garlick peeled and bruifed, four ounces of Venice treacle, and four ounces of filed pewter, or feraped tin. Boil thefe in two quarts of the bed ale,> 

in a pan covered clofe over a gentle fire, for the fpace 
of an hour, then drain the ingredients from the liquor. | 
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Clve eight or nine fpoonfuls of it warm to a man or a woman, three mornings fading. Eight or nine fpoon- futs is fufficient for the ftrongdl; a leffer quantity to thofe younger, or of a weaker conftitution, as you may 
judge of their ftrength : ten or twelve fpoonfuls for a horfe or a bullock; three, four, or five to a fheep, hog, or dog. This muft be given within nine days after the bite ; it feldom fails in man or bead. If you bind fome of the ingredients on the wound, it will be fo much the better. 

Receipt aga'nift the plague. 
Take of rue, fage, mint, rofemary, wormwood, and lavender, a handful of each \ infufe them together in a gallon of white wine vinegar, put the whole into a done pot clol'ely covered up, upon warm wood-afhes, for four days: after which draw off (or drain through fine flannel) the liquid, and put it into bottles well corked, and into every quart-bottle put a quarter of an ounce of camphire. With this preparation walh your mouth, and rub your loins and your temples every day; fnuff a little up your nodrils when you go into the air, and carry about you a bit of fpunge dipped in the fame, in order to fmell to upon all occafions, efpecially when 

you are near any place or perfon that is infe&ed. They write, that four malefa&ors (who had robbed the in- 
fefted houfes, and murdered the people during the courfe of the plague) owned, when they came to the gallows, that they had preferred themfelves from the contagion by ufing the above medicine only, and that they went the whole time from houfe to houfe without 
any fear of the diftemper. 

How to keep clear frovi lugs. 
First take out of your room all filver and gold lace, then fet the chairs about the room, (hut up your win- dows and doors, tack a blanket over each window, and before the chimney, and over the doors of the room, fet open all clofets and cupboard doors, all your draw- ers and boxes, hang the reft of your bedding on the 

chair-backs, lay the feather-bed on a table, then fet a large broad earthen pan in the middle of the room, 
and 
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and in that fet a chaffing-difli that ftands on feet, full of charcoal well lighted : if your room is very bad, a pound of rolled brimlkme ; if only a few, half a pound. L.ay it on the charcoal, and get out of the room as 
quick as poffibly you can, or it will take away your breath. Shut your door clofe, with the blanket over it, 
and be fure to fet it fo as nothing can catch fire. If you have any India pepper, throw it in with the brimftone. 
You mud take care to have the door open whilft. you lay in the brimftone, that you may get out as foon as poffible. Don’t open the door under fix hours, and then you mull be veiy careful how you go in to open the 
•windows; therefore let the doors ftand open an hour before you open the windows. Then briilh and fweep your room very clean, wafh it well with boiling lee, or boiling water, with a little unflacked lime in it, get a 
pint of fpirits of wine, a pint of fpirits of turpentine, and an ounce of camphire; thake all well together, and with a bunch of feathers wafh your bed-ftead very well, and fprinkle the reft over the feather-bed, and about the wainfcot and room. If you find great fwarms about the room, and fome not dead, do this over again, and you will be quite clear. Every fpring and fall wafh your bedftead with half a pint, and you will never have a bug; but if you find any come in with new goods, or boxes, £jc. only wafh your bedftead, and fprinkle all-over your bedding 
and bed, and you will be clear j but be fure to do it as foon as you find one. If your room is very bad, it will be well to paint the room after the brimftone is burnt in it. This never fails, if rightly done. 

An effcttual 'way to clear the ledjlead of bugs-. 
Take quickfilver, and mix it well in a mortar, with the white of an egg, till the quickfilver is all well mixt, and there is no blubbers ; then beat up fome white of ■ an egg very fine, and mix with the quickfilver till it is like a fine ointment, then with a feather anoint the ■ bedftead all over in every creek and corner, and about the lacing and binding, where you think there is any. | Do this two or three times: it is a certain cure, and 

•will not fpoil any thing, Direfliont 



MADE PLAIN AND EASY. 38r 

Dire Rians to the houfe-maid. 
Always, when yon fweep a room, throw a little .{j wet fand all over it, and that will gather up all the flew 

I and duft, prevent it from riling, clean the boards, and fave the bedding, pi&ures, and all other furniture, from 
dud and dirt. 

ADDITIONS, 
As printed in the Fifth Edition. 

I I To drefs a turtle the Wefi-Indian way. 
r | >AKE the turtle out of water the night before you 

X intend to drefs it, and lay it on its back, in the morning cut its throat or the head off, and let it bleed well then cut off the fins, fcald, fcale, and trim them 
with the head, then raife the callepy (which is the belly or under-lhell) clean off, leaving to it as much meat as you conveniently can; then take from the back-ftiell all the meat and intrails, except the monfieur, which is the fat, and looks green, that muff be baked to and with the Ihell ^ walh all clean with fait and water, and cut it into pieces of a moderate fize, taking from it the bones, and put them with the fins and head in a foup- pot, with a gallon of water, fome fak, and two blades of mace. When it boils, Ikim it clean, then put in a 
bunch of thyme, parffey, favomy, and young onions, and your veal part, except about one pound and a half, which mull be made force-meat of, as for Scotch col- lops, adding a little Cayan pepper; when the veal has boiled in the foup an hour, take it out, and cut it in pieces, and put to the other part. Tire guts (which is 
teckoned the beft part) muff be fplit open, fcraped, and made dean, and cut in pieces about two inches long. The paunch or maw muft be fcalded and Ikinned, and cut, as the other parts, the fize you think proper; then put 
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put them with thfe guts and other parts, except the liver, with half a pound of good frefh butter, a few {ballots, a bunch of thyme, parlley, and a little favoury, feafoned with fait, white pepper, mace, three or four cloves beaten, a little Cayan pepper, and take care not to put too much; then let it ftew about half an hour over a good charcoal' fire, and put in a pint and a half of Madeira wine, and as much of the broth as will cover it, and let it ftew till tender. It will take four or five 
hours doing. When altnoft enough, fttim it, and thicken it with flour, mixt with fome veal broth, about the thicknefs of a fricafey. .Let your force-meat ball^ be fried about the fize of a walnut, and be ftewed about half an hour with the reft ; if any eggs, let them be 
boiled and cleaned as you do knots of pullets eggs> and, if none, get twelve or fourteen yolks of hard eggs: then put the ftew (which is the callepafh) into the back- fliell, with the eggs all over, and put it into the oven 
to brown, or do it with a falamander. The callepy muft be ftafhed in! feveral places, and moderately feafoned, with pieces of butter, mixt with chopped thyme, parfley, and young onions, with fait, white pepper and mace beaten, and a little Cayan pep- per put a piece on each flafh, and then fome over, 
and a duft of flour; then bake it in a tin or iron drip- ping-pan, in a brilk oven. The back-ftvell (which is called the callepafti) muft be feafoned as the callepy, and baked in a dripping-pan, fet upright with four brick-bats, or any thing elfe. An hour and a half will bake it, which muft be doae before the ftew is put in. The fins, when boiled very tender,, to be taken out of the foup, and put into a ftew-pan, with fome good veal gravy, not high-coloured, a little Madeira wine, feafoned and thickened as the callepafli, and ferved in a difh by itfelf. The lights, heart, and liver, may be done the fame way, only a little higher feafoned; or the lights and heart may be ftewed with the callepafh, and taken out before you put it in the fliell, with a little of the fauce, adding a little more feafoning, and difti it by itfelf. 
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The veal part may be made friandos, or Scotch col- li lops of. The liver Ihould never be ftewed with the cal- j lepafli, but always drefled by itfelf after any manner you like, except you feparate the lights and heart from the callepalh, and then always ferve them together in one difh. Take care to drain the foup, and ferve it in a turreen, or clean china bowl. 

Dijhes. A Callepy. Lights, <fac.—Soup.—Fins. 
Callepalh. N. B. In the Wed Indies they generally foufe the I fins, and eat them cold ; omit the liver, and only fend j to table the callepy, callepalh, and foup. This is for ■j a turtle about fixty pounds weight. 

To make ice cream. 
Take two pewterbafons, one larger than the other; the inward one mud have a clofe cover, into which you I are to put your cream, and mix it with rafpberries, or whatever you like bed, to give it a flavour and colour. Sweeten it to your palate; then cover it clofe, and fet it into the larger bafon. Fill it with ice, and a handful 

of fait: let it dand in this ice three quarters of an hour, then uncover it, and dir the cream well together; cover 
it clofe again, and let it dand half an hour longer; af- ter that turn it into your plate. Thefe things are made at the pewterers. 

A turkey, See. in gelly. 
Boil a turkey or a fowl as white as you can, let it dand till cold, and have ready a gelly made thus: take a fowl, ftcin it, take od' all the fat, don’t cut it to pieces, nor break the bones; take four pounds of a leg of veal, without any fat or {kin, put it into a well-tinned fauce- pan, put to it full three quarts of water, fet it on a very clear fire till it begins to fimmer; be fure to fkim it well, but take great care it don’t boil. When it is well fkimmed, fet it fo as it will but jud feem to fimmer, put to it two large blades of mace, half a nutmeg, and twenty corns of white .pepper, a little bit of lemon-peel as big as a fixpence. This will take fix or feven hours 

doing. 
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doing. When you think it is a ftiff geHy, which you will know by taking a little out to cool, be fureto Ikim off all the fat, if any, and be fure not to ftir the meat in the fauce-pan. A quarter of an hour before it i> done, throw in a large tea-fpoonful of fait, fqueeze in the juice of half a fine Seville orange or lemon ; when you think it is enough, drain it off through a clean lieve, but don’t pour it off quite to the bottom for fear of fettlings. Lay the turkey or fowl in the dilh you intend to fend it to the table in, then pour, this liquor over it, let it ftand till quite cold, and fend it to table. 
A few naftertian flowers ftuck here and there looks pret- ty, if you can get them ; but lemon and all thofe things are entirely fancy. This is a very pretty dilh for a cold 
collation, or a fupper. All forts of birds or fowls may be done this way. 

To make citron. 
Quarter your melon, and take out all the in de, then put into the fyrup as much as will cover the coat j 

let it boil in the fyrup till the coat is' as tender as the inward part, then put them in the pot with as much fy- rup as will cover them. Let them ftand for two or three days, that the fyrup may penetrate through them, and boil your fyrup to a candy height with as much moun- tain wine as will wet your fyrup, clarify it, and then boil it to a candy height ; then dipin the quarters, and lay them on a fieve to dry, and fet them before a flow fire, or put them in a flow oven till dry. Obferve that your melon is but half ripe, and, when they are dry, put them in deal boxes in paper. 
To candy cherries or green gages* 

Dip the ftalks and leaves in white-wine vinegar boil- ing, then fcald them in fyrup ; take them out, and boil them to a candy height; dip in the cherries, and hang them to dry with the cherries downwards. Dry them before the fire, or in the fun. Then take the plumbs, after boiling them in a thin fyrup, peel off the Ikin and candy them, and fo hang them up to dry. 
To 
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To take iron molds out of linen. 
Take forrel, bruife it well in a mortar, fqueeze it 

| through a cloth, bottle it, and keep it for ufe. Take 
a little of the above juice in a filvtr or tin fauce-pau, boil it over a lamp, as it boils dip in the iron mold, -don’t rub It, but only fqueeze it. As foon as the iron 
mold is out, throw it into cold water. 

To make India pickle. 
! To a gallon of vinegar one pound of garlic, and three | quarters of a pound of long pepper, a pint of mullard- feed, one pound of ginger, and two ounces of turmeric ; the garlic muft be laid in fait three days, then wiped I clean, and dry’d in the fun ; the long pepper broke, and the muftard-feed bruifed; mix all- together in the vinegar, then take two large hard cabbages and two 

cauliflowers, cut them in quarters, and fait them well; let them lie three days, and dry them well in the fun. N. B. The ginger muft lie twenty-four hours in fait 
and water, then cut fmall and laid in fait three days. 

To make Englijb catchup. 
Take the largeft flaps of mufhrooms, wipe them dry, but don’t peel them, break them to pieces, and falc them very well ; let them ftand fo in an earthen pan for nine days, ftirring them once or twice a-day ; then put them into a jug clofe flopp’d, fet into water over a fire for three hours; then drain it through a fieve, and to every quart of the juice put a pint of ftrong flak mum- 

my-beer, not bitter, a quarter of a pound of anchovies, a quarter of an ounce of mace, the fame of cloves, half an ounce of pepper, a race of ginger, half a pound of 
fhalote : then boil them all together over a flow fire till half the liquor is wafted, keeping the potclofe covered } then ftrain it through a flannel bag. If the anchovies 
don’t make it fait enough, add a little fait. 

K k To 
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To prevent the infection among horned cattle. 

Make an iflue in the dewlap, put in a peg of black 
hellebore, and rub all the vents both behind and before j with tar. 

NECESSARY DIRECTIONS, 
Whereby the Reader may eafily attain the ufeful 

Art of Carving. 
To cut up a turkey. 

RAISE the leg, open the joint, but be fare not to 
take off the leg; lace down both fides of the -breaft, and open the pinion of the bread, but do not take it off ; raife the merry-thought between the breaft- bone and the top, raife the brawn, and turn it out- ward both fides, but be cardful not to cut it off, nor break it; divide the wing-pinions from the joint next the body, and flick each pinion where the brawn was turned out; cutoff the fharp end of the pinion, and the middle-piece will fit the place exa&ly. A builard, capon, or pheafant, is out up in the fame 

manner. 
To rear a goofe. 

Cut off both legs in the manner of fhoulders ot | lamb ; take off the belly piece, clofe to the extremity, of the bread; lace the goofe down both fides of the ki 
bread, about half an inch from the fharp bone : divide |l the pinions' and the flefh, fird laced with your knife, B which mud be railed from the bone, and taken od', |l with the pinion, from the body; then cut off the mer- ■t ry-thought, and cut another dice from the bread-bone >r quite through; ladly, turn up the carcafe, cutting it h afunder, the back above the loin-bones. 

To 
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To unbrace a mallard or duck. 
First raife the pinions and legs, but cut them not off; then raife the merry-thought from the breaft, and 

lace it down both fides with your knife. 
To unlace a cojiey. 

The back muff be turned downward, and the apron* divided from the belly ; this done, flip in your knife between the kidneys, loofening the fiefh on each fide ; then turn the belly, cut the back crofs-ways between 
the wings, draw your knife down both Tides of the back, bone, dividing the fides and leg from the back. Ob- 
ferve not to pull the leg too violently from the bone- when you open the fide, but with great exa&nefs lay open the fides from the /out to the fhoulder, and then put the legs together. 

To noing a partridge or quail. 
After having raifed the legs and wings, ufe fait ahd 

powdered ginger for fauce. 
To allay a pkeafant or tail. 

This differs in nothing from the foregoing, but that you muff ufe fait only for fauce. 
To difmemler a hern. 

Cut off the legs, lace the breaft down each fide, and open the breaft-pinion, without cutting it off; raife the 
merry-thought between the breaft-bone and the top of it ; then raife the brawn, turning it outward on both iides ; but break it not, nor cut it off; fever the wing- 
pinion from the joint neareft the body, {licking the pi- nions in the place where the brawn was ; remember to cut off the (harp end of the pinion, and fupply the 
place with the middle-piece. 

In this manner fome people cut up a capon or phea- fant, and likewife a bittern, ufing no fauce but fait. 

r*. K k 2 
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To thigh a woodcock. 
The legs and wings tnuHr he raifed in the manner of' a fowl’, only open the head for. the brains ; ^nd fo you 

thigh curlews, plover, or ffiipe, ufing no fauce but fait.. 
To difpl'ay a crane. 

After bis legs are unfolded, cut off the wings; take them up, and fauce them with powdered ginger, 
vinegar, fait, and muftard. 

To lift a fwan. 
Slit it fairly down the middle of the breaft, clean through the back from the neck to the rump ; divide it in two parts, neither breaking nor tearing the flefh ; then lay the halves in a charger, the flit fides down- wards ; throw fait upon it, and fet it again on the table.. 

The fauce mu ft be chaldron,, fervcd.up ioufaucers^ 

APPENDIX. 
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APPENDIX. 

Gbfervarions on preferving Salt Meat, fo as to keep 
it mellow and fine for three or four Months ; and ■ 
to preferve potted Butter. - 

T AKE care, when you fait your meat in the fum- mer, that it be quite cool after it comes' from the butchers ; the way is, to lay it <an» cold bricks for a few hours, and; when you fait it, lay it upon an in- clining board to drain off the blood ; then fait it afrefh ; 
add to every pound of fait half a pound of Lifbon fugar, and turn it in the pickle every day; at the month’s end it will be fine : the fait which is commonly ufed hardens and fpoils all the meat; the right fort is that called 
Lowndes’s fait; it comes from Nantwich in Chefhire ; there is a very fine fort that comes from Malden in Ef- fex, and from Suffolk, which is the reafon of that but- ter being finer than any other; and,: if every body 
would make ufe of that fait in potting butter, we fhould 
not have fo much bad come to market; obferving all' the general rules of a dairy. If you keep your meat long in fait, half the quantity of fugar will do ; and then be- flow loaf-fugar; it will eat much finer. This pickle can- not be called extravagant, becaufe it will keep,a great while ; at three or four months end boil it up ; if you have no meat in the pickle, fkim it, and, when cold, o/dy add a little more fait and fugar to the next meat you put in, and it will be good a twelvemonth longer. 

Take a leg of mutton piece, veiny or thick fi .uk- piece, without any bone, pickled as above, only add to every pound of fait an ounce of faltpetre; after being 
a month or two in the pickle, take it out, and lay it ;‘n foft water a few hours, then roaft it; it eats fine, A leg of mutton or fhoulder of veai does the fame, k ;s a very good thing where a market is at a great difuuu c, 
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and a large family obliged to provide a great deal oF meat. As to the pickling of hams and tongues, you have 
the receipt in the foregoing chapters ^ but ufe either of thefe flue falls, and they will be equal to any Bayonne hams, provided your porkling is fine, and well fed. 

To drefs a meek turtle. 
Take a calf's head, and feald off the hair, as you 

would do off a pig ; then clean it, cut off the horny 
part in thin flices, with as little of the lean as pofiible put in a few chopped oyfters and the brains; have rea- 
dy between a quart and three pints of ftrong mutton or veal gravy, with a quart of Madeira wine, a large tea>- fpoonful of Cayan pepper, a large onion chopped very 
finall; peel off an half of a large lemon, Hired as fine as- poffible, a little fait, the juice of four lemons, and fome 
fweet herbs cut fmall; ftew all thefe together till the meat is very tender, which will be in about an.hour and 
an half, and then have ready the back fhell of a turtle, 
lined with a pafte of flour and water, which you muft firft fet into the oven to harden-; then put in the ingre- dients, and fet it into the oven to brown the top ; and,, when that is done, fuit your garnilh at the top with the yolks of eggs boiled hard, and force meat balls. 

N. B. This receipt is for a large head ; if you can- not get the fhell of a turtle, a china foup-difh will do aa well; and, if no oven is at hand, the fetting may be omitted, and if no oyfters are to be had, it is very- 
good without. It has been drefled with but a pint of wine, and the- juice of two lemons. When the horny part is boiled a little tender, them put in your white meat. It will do without the oven, and take a fine knuckle of veal, cut off the (kin, and cut fome of the fine firm ; lean into fmall pieces as you do the white meat of a tur- ; ■tie and ftew it with the other white meat above. Take the firm hard fat which grows between the , 
meat, and lay that into the fauce of fpinage or forrel, ] till 
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till hair an hour before the above is ready ; then take it out, and lay it on a fieve to drain : and put in juice to flew with the above. The remainder of the knuckle 
will help the gravy. 

To Jlew a buttock of beef 
Take the beef that is foaked, wafh it clean from' 

fait, and let it ly an hour in foft water; then take it out, and put it into your pot, as you would do to boil, but put no water in, cover it clofe with the lid, and* 
let it ftand over a middling fire, not fierce, but rather flow : it will take jufi the fame time to do, as if it was to be boiled ; when it is about half done throw in an onion, a little bundle of fweet herbs, a little mace and. whole pepper; cover it down quick again; boil roots 
and herbs as ufual to eat with it.. Send it to table with, the gravy in the difli. 

To few green peafe the Jews way. 
T o two full quarts of peafe put in a full quarter of a pint* of oil and water, not fo much water as oil; a little dif-- 

ferent fort of fpices,. as mace, clove,- pepper, and nut- meg, all beat fine, a little Cayan pepper, a little fair, let all this flew in a broad, fiat pipkin ; when they are half done, with a fpoon make two or three holes ; in- 
to each of thefe holes break an egg, yolk and white ; 
take one egg and beat it, and throw over the whole when enough, which you will know by taftihg them and the egg being quite hard, fend them to table. If they are not done in a very broad open thing, it- will be a great difficulty to get them out to lay in a difh. They would be better done in a filver or tin-difh, on. a ftew-hole, and go to table in the fame difh ; it is much better than putting them put into another dilh. 

To drefs haddocks after the Spanijh way. 
Take a haddock, waflied very clean and dried, and broil it nicely ; then take a quarter of a pint of oil in a ftew-pan, feafon it with mace, cloves, and nutmeg, 

pepper and fait, two cloves of garlic, ferre love apples, 
wh^n 
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when in feafon, a little vir^gar^ put in.the filhr co,vei: it clafe, and let it flew half an hour over a flow fire. 

Flounders done the fame way are very good. 
Minced haddocks after the Dutch way. 

Boil them, and take out all the bones, mince them 
very fine with parfley and onions; feafon with nutmeg, pepper and fait, and Hew them in butter, juil enough 
to keep mo ill, fqueczethe juice of a lemon, and when cold, mix them up with eggs, and put into a pufl-pade. 

To drefs haddocks the Jews way. 
Take two large fine haddocks, wafli them very clean, 

cut them in flices about three inches thick, and dry them in a cloth ; take a gill either of oil or butter in a ftew-pan, a middling onion cut fmall, a handful of par- fley wafhed and cut fmall: let it juft boil up in either butter or oil, then put in the fifti; feafon it with beat- en mace, pepper and fait, half a pint of loft water ; 
let it ftew foftly, till it is thoroughly done ; then take the yolks of two eggs, beat up with the juice of a le- mon, and juft as it is done enough, throw it over, and 
fend it to table, 

A Spanifl) peafe foup. 
Take one pound of Spanifh peas, and lay them in water the night before you ufe them ; then take a gal-< Ion of water, one quart of fine fweet oil, a head of gar- 

lic ; cover the pot clofe, and let it boil till the peas are foft; then feafon’ with pepper and fait; then beat up the yoltfof an egg, and vinegar to your palate ; poach fomeeggs, lay in the difti on fippets, and pour the foup on them. Send it to table; 
To snake onion foup the Spanijh way: 

Take two large Spanifli onions, peel and flicethem; 
let them boil very foftly in half a pint of fweet oi! till the onions are very foft; then pour on them three pirns of boiling water; feafon with beaten pepper, fait, a little beaten clove and mace, two fpoonfuis of vinegar, a handful 
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a handful of parfley waflied clean, and chopped fine : let it boil fall a quarter of an hour : in the mean time, get fome fippets to cover the bottom of the dilh, fried quick, not hard; lay them in the difh, and cover each fippet with a poached egg ; beat up the yolks of two eggs, and throw over them.; pour in your foup and fend it to table. 

Garlic and forrel done the fame w7ay eats welL 
Milk foup the Dutch way. 

Take a quart of milk, boil it with cinnamon and 
nvoift fugar ; put fippets in the dilh, pour the milk over it, and let it over a charcoal fire to fimmer till the bread is. foft. Take the yolks of two eggs, beat them up,, and mix it with a little of the milk, and throw it in } mix it all together, and fend it up to table. 

Fifh pajiies the Italian way. 
Take fome flour, and knead it with oil; take a flice ®f falmon ; feafon it with pepper and fait, and dip into fweet oil, chop onion and parfley fine, and ftrew over it: lay it in the pafte, and double it up in the lhape of a llice of falmon : take a piece of white paper, oil it, and lay under the pally, and bake it 5 it is bell cold, 

and will keep a month. 
Mackrel done the fame way, head and tail together 

folded in a pally, eats fine. 
Afparagut drejfed the Spanijh way. 

Take the afparagus, break them in pieces, then boil them foft, and drain the water from them ; take a little oil, w’ater and vinegar, let it boil, feafon it with pepper and fait, throw in the afparagus,. and thicken with yolks of eggs. 
Endive done this way is good; the Spaniards add fugar, but that fpoils them. Green peafe done as above, are very good ; only add a lettuce cut fmall, and two 

or three onions, and leave out the eggs. 
Red. 
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callage drejftd after the Dutch •way, good for a cold in the Ireajl. 

Take the cabbage, cut it fmall, and boil it foft,. 
then drain it, and put it in a ftew-pan, with afufficient quantity of oil and butter, a little water and vinegar, and an onion cut fmall,; feafon it with pepper and fait,, and let it fimcner on a flow fire, till all the liquor is wa- fted. 

Caulif civers drcffcd the Spanifo •way. 
Boil them, but not too much ; then drain them, and 

put them into a ftew-pan ; to a large cauliflower put a quarter of a pint of fweet oil, and two or three cloves 
of garlic ; let them fry till brown ; then feafon them with pepper and fait, two or three fpoonfuls of vinegar; 
cover the pan very olofe, and let them fimmer over a 
very flow fire an hour. 

Carrots and French beans drejfed the. Dutch way. 
Slice the carrots very thin, and juft cover them with water; feafon them with pepper and fait, cut a gpatf' many onions and parfley fmail, a piece of:butter; let them fimmer over a flow fire till done. Do French 

beans the fame way. 
Beans drefed the German way. 

Take a large bunch of onions, peel and flice. them, 
a great quantity of parflev waftiedand cut fmall, throw them into a ftew-pan, with a pound of butter ; feafon-. them weil with pepper and fait, put in two quarts of beans ; cover them clofe, and let them do till the beans 
are brown, lhaking the pan often. Do peafe the fame way. 

Artichoke fuckers dreffed the Spanifh way. 
Cleam and wafir them, and cut them in halves; then boil them in water, drain them from the water, and put ■ them into a ftew-pan, with a little oil, a little water, and a little vinegar; feafon them with pepper and fait ; ftew them a little while, and then thicken them with 

yolks of eggs. They 
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They make a pretty garnifti done thus ; clean them 

and half boil them ; then dry them, flour them, and dip them in yolks of «ggs, and fry them brown. 
To dry pears without fugar. 

Take the Norwich pears, pare them with a knife* and put them in an earthen pot, and bake them not too foft ; put them into a white plate pan, and put dry •ftraw under them, and lay them in an oven after bread is drawn, and every day warm the oven to the degree of heat as when the bread is newly drawn. Within one week they muft be dry. 
To dry lettuce-ftalks, artickoke-Jlalks, or cabbage-Jlalks, 

Take the (talks, peel them to the pith, and put the pith in a ftrong brine three or four days; then take 
them out of the brine, boil them in fair water very ten- der, then dry them in a cloth, and put them into as 
•much clarified fugar as will cover them, and fo preffirve them as you do oranges ; then take them and fet them to drain ; then take frefli fugar, and boil it to the 
.height j take them out gnd dry them. 

Artichokes prejerved the Spanijb way. 
Take the largtfft you can get, cut the tops of the 

leaves off, wafh them well and drain them ; to every ar- tichoke pour in a large fpoonful of oil ; feafoned with pepper and fait. Send them to the oven, and bake them, they will keep a year. 
. ■ N. -B. The Italians, French, Portugueze, and Spa- .miards, have variety of ways of dreffing of fi(h, which we have not, viz. 

As making fifh-.foups, ragoos, pies, fac. For their foups, they ufe no gravy, nor in their fau- ces, thinking it improper to mix fldh and fifh together; 
but make their fiflt foups with fifii, viz. either of craw- Sfifii, lobiters, 6r. taking only the juice of them. 

For 
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Far Example. 

Take your crawfifh, tie them up in a muflin rag,I 
and boil them ; then prefs out their juice for the above- faid ufe. 

For their pies. 
They make fome of carp, others of different fifh, and 

fome they make like our minced pies, viz. they take a carp, and cut the flefh from the banes, and mince it, adding currants, dr. 
Almond rice-. 

Blanch the almonds, and pound them in a marble 
or wooden mortar, and mix them in a little boiling wa- ter, prefs them as long as there is any milk in the al- monds, adding frefh water every time ; to every quart 
of almond juice a quarter of a pound of rice, and two or three fpoonfulsof orange-flower water; mix them all together, and fimmer it over a very flow charcoal-fire, 
keep ftirring it often; when done, fweeten it to your f palate; put it into plates, and throw beaten cinnamon 
t>ver it. 

Sham chocolate. 
Take a pint of milk, boil it over a flow fire, with 

fome whole cinnamon, and fweeten it with Lifbon fu- gar, beat up the yolks of three eggs, throw all together into a chocolate-pot, and mill it one way, or it will turn. Serve it up in chocolate cups. 
Marmalade of eggs the Jem •way. 

Take the yolks of twenty-four eggs, beat them for ■an hour: clarify one pound of the beft moift fugar, four fpoonfuls of orange-flower water, one ounce of blanch- ed and pounded almonds } flir all together over a very flow charcoal-fire, keeping ftirring it all the while one way, till it comes to a confiftence; then put it into cof- J fee-cups, and throw a little beaten ciwhamon at thetop 
of the cups. ^ • s. This marmalade, mixed with pounded almonds, with j orange-peel, and citron, is madejn cakes of all fhapes* {< 
inch as birds, filh, and fruit. A cake , 
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A cake the Spanijb •way. 

Take twelve eggs, three quarters of a pound of the 
beft moift fugar, mill them in a chocolate mill, till they are all of a lather; then mix in one pound of flour, half a pound of pounded almonds, two ounces of can- died orange-peel, two ounces of citron, four large fpoon- fuls of orange-water, half an ounce of cinnamon, and 
a glafs of fack. It is better when baked in a flow oven. 

Another •way. 
Take one pound of flour, one pound of butter eight 

eggs, one pint of boiling milk, two or three fpoonfuls of ale yeaft, or a glafs of French brandy; beat all well together: then fet it before the fire in a pan, where there is room for it to rile; cover it clofe with a cloth 1 and flannel, that no air come to it; when you think it I is raifed fufficiently, mix half a pound of the beft moift fugar, an ounce of cinnamon beat fine : four fpoonfuls of orange-flower water, one ounce of candied orange- I peel, one ounce of citron, mix all well together, and 
bake it. 

To dry plumbs. 
Take pear-plumbs, fair and clear coloured, weigh 

them and flit them up the fides; put them into a broad pan, and fill it full of water, fet them over a very flow Are ; take care that the fkin does not come off; when they are tender take them up, and to every pound of plumbs put a pound of fugar: ftrew a little on the bot- 
tom of a large filver bafon ; then lay your plumbs in, 
one by one, and ftrew the remainder of your fugar over them ; fet them into your ftove all night, with a good warm fire*the next day ; beat them, and fet them into your ftove again, and let them Hand two days more, turning them every day ; then take them out of the fy- 
rup, and lay them on glafs plates to dry. 

To make fugar of pearl. 
Take damaflc rofe-water half a pint, one pound of 

fine fugar, half an ounce of prepared pearl beat to 
L1 powder, 



39S THE ART OF COOKERY 
powder, eight leaves of beaten gold ; boil them together according to art; add the pearl and gold leaves when 
juft done, then caft them on a marble. 

To tnake fruit wafers of codlings, plumbs. See. 
Take the pulp of any fruit rubbed through a hair- fieye, and to every three ounces of fruit take fix ounces 

of fugar finely lifted. Dry the fugar very well till it be very hot; heat the pulp alfo till it be very hot; then mix it and fet it over a flow charcoal fire, till it be al- moft a-boiling, then pour it in glafles or trenchers, and fet if in the ftove till you fee it will leave the glafles; but before it begins to candy, turn them on papers in 
jvhat form you pleafe. You may colour them red with 
.clove-gilliflowers fteeped in the juice of lemon. 

To snake white wafers. 
Beat the yolks of an egg, and mix it with a quarter of a pint of fair water ; then mix half a pound of belt 

flour, and thin it with damalk rofe-water till you think it of a proper thicknefs to bake. Sweeten it to your 
palate with fine fugar finely fifted. 

To make brown wafers. 
Take a quart of ordinary cream, then take the yolks 

of three or four eggs, and as much fine flour as will make it into a thin batter; fweeten it with three quar- ' ters of a pound of fine fugar finely fierced, and as much pounded cinnamon as will make it tafte. Do not mix them till the cream be cold ; butter your pans, and 
make them very hot before you bake them. 

How to dry peciches. 
Take the faireft and ripeft peaches, pare them into fair water; take their weight in double-refined fugar; 

of one half make a very thin fyrup ; then put in your peaches, boiling them till they look clear, then fplitand 
ftone them. Boil them till they are very tender, lay them a-draining, take the other half of the fugar, and j 
boil it ?l.moft to a candy; then put in your peaches, and let them ly all night, then lay them on a glafs, 
and fet them in a ftove till they are dry. If they are j fugared i 
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fugared too much, wipe them with a wet cloth a little : Jet the firft fyrup be very thin, a quart of water to a. 
pound of fugar. 

Ho<w to make almond knots. 
Take two pounds of almonds, and blanch them in 

hot water ; beat them in a mortar to a very fine pafte, with rofe-water, do what you can to keep them from oiling. Take a pound of double-refined fugar, fiftcd through a lawn fieve, leave but fome to make up your knots, put the reft into a pan upon the fire, till it is fcalding hot, and at the fame time have your almonds fcalding hot in another pan; then mix them together with the whites of three eggs beaten to froth, and let it ftand till it is cold, then roll it with fome of the fu- gar you left out, and lay'them in platters of paper. They will not roll into any fhape, but lay them as well as you can, and bake them in a cool oven-; it muft not 
Be hot, neither tnuft they be coloured. 

To preferve apricots'. 
Take your apricots and pare them, then ftone what you can whole ; then give them a light boiling in a pint of water, or according to your quantity of fruit; then take the weight of your apricots in fugar, and take the 

liquor which you boil them in and your fugar, and boil it till it comes to a fyrup, and give them a light boil- 
ing, taking off the fenm as it rifes. When the fyrup gellies it is enough ; then take up the apricots, and co- ver them with the gelly, and put cut paper over them, 
and lay them down when cold. 

Ho<w to make almond milk*for a onajlo. 
Take five ounces of bitter almonds, blanch them and beat them in a marble mortar very fine. You may put in a fpoonful of fack when you beat them ; then take 

the whites of three new-laid eggs, three pints of fpring- water, and one pint of fack. Mix them all very we!!' together; then ftrain it through a fine cloth, and put it into a bottle, and keep it for ufe. You may put in 
lemon, or powder of pearl, when you make ufe of it- 

L 1 2 How- 
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Ua'iv to make goofeberry 'mafers. 

Take goofeberries before they are ready for prefer- v'ng; cut off the black heads, and ^>oi] them, with a* 
much water as will cover them, all to. math ; then pafs. the liquor and all, as it will run, through a hair fieve* 
and put fome pulp through with a fpocn, but not too. near. It is to be pulped neither too thick nor too thin t 
ineafure it, and to a gill of it take half a pound of dou- ble-refined fugar; dry it, put it to your pulp, and let 
it fcald on a flow fire, not to boil at all. Stir it very well, and then will rife a frothy white fcihn, which take clear off as it rifes; you muff fcald and Ikim it till no 
fcum rifes, and it comes clean from the pan-fide ; then take it off, and let it cool a little. Have ready flieet* of glafs very fmooth, about the thicknefs of parchment, 
which is not very thick. You muff fpread it on the glaffes with a knife, very thin, even, and fmooth; them 
Jet it in the ftove with a flow fire : if you do it in the jnorning, at night you muff cut it into long pieces with, 
a broad cafe-knife, and put your knife clear under it, and fold it two or three times over, and lay them in a. ffove, turning them fbmetimes till, they are pretty dry ; but do not keep them too long, for they will lofe their coleur. If they do not come clean off your glaffes at. 
Might, keep them till next mornibgv 

How to make the thin apricot chipt. 
Take your apricots or peaches, pare them and cut 

them very thin into chips, and take three quarters of their weight in fugar, it being finely fierced : then put the fugar and the apricots into a pewter dilh, and fet them upon coals; and when the fugar. is all diffolved, turn them upon the edge of the dilh out of the fyrup, and fo fet them by- Keep them turning till they have drank up the fyrup ; be hire they never boil. They, 
muff be warmed in the fyrup once every day, and fo laid 
out upon the edge of the dilh till the fyrup be drank. 

How to make little French life aits. 
Takp nine new-laid.eggs, take the yalks of two out, and. 
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i and take out the treddles, beat them a quarter of an 
Is hour, and put in a pound of fierced fugar, and beat p them together three quarters of an hour, then put in I three quarters of a pound of flour, very fine and well t dried. When it is cold, mix all well together, and I beat them about half a quarter of an hour, firfl and laft. t If you pleafe put in a little orange-flower water, and a I little grated lemon-peel; then drop them about the f bignefs of a half crown, (but rather long than round), I upon doubled paper a little buttered, fierce fome fugar 
> ou them, and bake them in an oven, after manchet. 

H-onu to preferve pippins in gelly. 
Take pippins, pare, core, and quarter them ; throw j them into fair water, and boil them till the llrength of the pippins be boiled out, then drain them through a 

) gelly bag ; and to a pound of pippins take two pounds of double-refined fugar, a pint of this pippin liquor, and a quart of fpring-water; then pare the pippins ve- ry neatly, cut them into halves (lightly cored, throw them into fair water. When your fugar is melted, and your fynip boiled a little, and clean (kimmed, dry your pippins with a clean cloth, throw them into your fyrup ; 
take them off the fire a little, and then fet them on a- gain, let them boil as faft as you poflibly can* having a 
clear fire under them, till they gelly; you muft take them off fometimes and fnake them, but' (Hr them not with a fpoon ; a little before you take them off the fire, 
fqueeze the juice of a lemon and orange into them, which muft be firft pafled a tiffany ; give them a boil or two 
after, fo take them up, elfe they will turn red. • At the firft putting of your fugar in, allow a little more for this • juice ; you may boil orange or lemon-peel very tender 
in fpring water, and cut them in thin long pieces, and then boil them in a little fugar and water, and put them in the bottom of your glafies; turn your pippins'often, . 
even in the boiling. • 

How to make blackberry-wine. 
Take your berries when full r large veflel of wood or ftone, wit 

pour upon them as much boiling 
J-l3. 

ipe, put them into a • it a fpicket in it, and ■ 
water as. will juft ap- • 
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pear at the top of them ; as foon as you can endure your ^ 
hand in them, brutfe them very well, till all the berries be broke ; then let them ftand clofe covered till the bet1-' < vies be well wrought up to the top, which ufually is three or four days ; then draw off the clear juice into • another veffel; and add to every ten quarts of this liquor one pound of fugar, ftir it well in, and - let it (land to - 
tvork in another vefTel like the firft, a week or ten days;. then draw it off at the fpicket through a gelly bag, in- to a large veffel ; take four ounces of ifinglafs, lay it in. fteep twelve hours in a pint of white wine; the next 
morning boil it till it be all diffolved, upon a flow fire then take a gallon of your blackberry juice, put in the • 
iliflblved ifinglafs, give it a boil together, and put it in ; hot. 

The left way -to make ratfiri wine. 
Take a clean wine or brandy hogfliead ; take great 

care it is very fweet and clean, put in two hundred of- raifms, ftalks and all, and then fill the veffel with fine- clear fpring water: let it (land till you think it has done biffing ; then throw in two-quarts of fine French bran- 
dy ; put in the bung flightly, and in about three weeks - or a month, if you are fure it has done fretting, flop it; down clofe : let it ftand fix months, peg it near the top,, and if you find it very fine and, good, fit for drinking,. bottle it off, or elfe flop it up again, and let it ftand fix months longer. It fhould ftand fix months in the bottle : this is by much the beft way of making it, as I have feen by experience, as the wine will be much ftronger, but lefs of it; the different forts of raifins make quite a different v/ine ; and after you have drawn 
off all the wine, throw on ten gallons, of fpring wa- ter ; take off the head of the barrel, and ftir it well" twice a-day, preffing the raifins as well as you can; 
let it ftand a fortnight or three weeks, then draw it off into a proper veffel to hold it, and fqueeze the raifins 
well; add two quarts of brandy, and two quarts of fy- | rup of elder-berries, flop it clofe down when it has done $ working, and in about three months it will be fit for 1 drinking. If you don’t chufe to make this lecond wine, £11 your hogfhead with fpring water, and fet it in the fun 
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fun for three or four months, and it will make excellen'. vinegar. 

Ho-i'j te preferve ’white quinces ’whole. 
Take the weight of your quinces in fugar, and put a pint of water to a pound of fugar, <nake it into a fy- rup, and clarify it,; then core your quince and pare it, . and put it into your fyrup> and let it boil till it be all ■ clear; then put iu three fpoonfuls of.gelly, which mull be made thus: over night lay your quince-kernels in 

water, then drain them, and put them into your quin- ces, and let them have but one boil afterward. 
How to make orange ’wafers. 

Take thebefl: oranges, and boil them in three or four ' 
waters till they be tender, then take out the kernels and the juice, and.beat them to pulp in a clean marble mor- tar, and rub them through a hair ueve ; to a pound of 
this pulp take a pound and an half of double-refined fu- - gar, beaten and fierced ; take half of your fugar, and put it into your granges, and boil it till it ropes ; then < take it from the fire, and, when it is cold, make it up ■ in parte with the other half of your fugar; make but a * 
little at a time ; for it will' dry too fall; then with a little rolling-pin roll them out as thin as.tiffany upon • papers; cut them round with a little drinking-glafs, - 
and let them dry, and they will look very clear. 

How to make orange cakes. 
Take the peels of four oranges, being firft pared, and, the meat taken out, boil tliem tender, and beat 

them fmall in a marble mortar; then take the meat of them, and two more oranges, your feeds and fkins being picked out, and mix it with the peelings that are beaten; fet them on the fire, with a fpoonful or two of orange-flower water, keeping it ftining till that meiilure be pretty well dried up then have ready, to 
every pound of that pulp, four pounds and a quarter of double-refined fugar, finely figrced; make your fu- gar very hot, and dry it upon the fire, and then mix it and the pulp together, and fet it on the fire again till 
the iugar be very well mdied, but be fore it does not 

boil; 
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bbil; you may put in a little peel, final! fhred or grated, | and, when it is qold, draw it up in double papers; dry them before the fire, and, when you turn them, put two together, or you may keep them in deep glafles or' pots, and dry them as you have occaiion. 

Hoi'j to make 'white cakes like china dijhes. 
Take the yolks of two eggs, and two fpoonfuls of 

fack, and as much rofe-water, home carraway-feeds, and 1 

as much flour as will make it a pafte ftifF enough to roll very thin : if you would have them like dithes, you mull 
bake them upon difhes buttered. Cut them out into > j what work yotr pleafe to candy them] take a pound of fine lierced fugar perfumed, and the white of an egg, • and three or four fpoonfuls of rofe-water, ftir it till it looks white, and, when that pafte is cold, do it with a > feather on one fide. This candied, let it dry, and do , 
the other fide fo, and dry it aifo. 

Te make a lemoned honey-corni. 
Take the juice of one lemon, and fweeten it with fine fngar to your palate j then-take a pint of cream, and • the white of an egg, and put in fame fugar, and beat it up ; and, as the froth rifes, take it off, and put it on the juice of the lemon till you have taken all the cream - off upon the lemon: make it, the day before you want- 

it, in a dilh that is proper. - 
Ho'w to dry cherries.' 

Take eight pounds of cherries, one pound of the bed 1 

powdered fugar, (tone the cherries over a great deep ■ bafon or glafs, and lay them one by one in rows, and ■ , drew a little fugar: thus do till your bafon is full to the top, and let them ftand till the next day; then pour them out into a great pofriip, fet them on the fire; let them boil very fad a quarter of an hour or more; then j pour them again into your bafon, and let them hand j two or three days ; then take them out, and lay them 
one by one on hair fieves, and fet them in the fun, or ! 

an oven, till they are dry, turning them every day upon 1 drr . 
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dry fieves; if itLthe oven, it muft be as little warm as you can juft feel it, when you hold your hand in it. 

How to make fine almond cakes. 
Take a pound of Jordan almonds, blanch them, beat them very fine with a little orange-flower water to keep them from oiling; then take a pound and a quarter of 

fine fugar, boil it to a candy height: then put in your almonds; then take two frelh lemons, grate off the rhind ver^thin, and put as much juice as to make it of a quick tafte ; then put it into your glaffes, and fet it into your ftove, ftirring them often, that they do not eandy; fo, when it is a little dry, put it into little cakes upon fhcets of glafs to dry. 
How to make Uxbridge cakes. 

Take a pound of wheat-flour, feven pounds of cur- rants, half a nutmeg, four pounds of butter, rub your butter cold very well amongft the veal, drefs your cur- rants very well in the flour, butter, and feafoning, and knead it with fo much good new yeaft as will make it into a pretty high palle, ufually two pennyworth of yeaft to that quantity; after it is kneaded well together, let it (land an hour to rife ; you may put half a pound 
of pafte in a cake. 

How to make mead. 
Take ten gallons of water, and two gallons of ho- ney, a haudfu! of raced ginger; then take two lemons, cut them in pieces, and put them into it, boil it very well, keep it Ikimming; let it. (land all night in the 

fame velfel you boil it in, the next morning barrel it up, with two or three fpoonfuls of good yeaft. About three 
weeks, or. a month after, you may bottle it. 

Marmalade of cherries. 
Ta.ke five pounds of cherries Honed, and two pounds of hard fugar, (bred your cherries, wet your fugar with the juice that runneth from, them ; then put the cherries into the fugar, and boil them pretty faft till it be a mar- 

malade; when it is cold, put it up in glaffes for ufe. 
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To dry damoftns. 

Take four pounds of damofins ; take one pound of 
fine fugar, make a fyrup of it, with about a pint of fair water; then put in your damofins, ftir it into your 
hot fyrup, fo let them (land on a little fire to keep them warm for half an hour; then put all into a bafon, and cover them, let them ftand till the next day; them put the fyrup from them, and fet it on the fire, and, 
when it is very hot, put it on your damofins: this do twice a-day for three days together; then draw the fy- rup from the damfions, and lay them in an earthen diih,. 
and fet them in an oveh after bread indrawn; when the oven is cold, take them and turn them, and lay them 
upon clean difhes; fet them in the fun, or in another even, till they are dry. 

Marmalade of quince white. 
Take the quinces, pare them and core them, put them into water, as you pare them, to be kept from blacking, then boil them fo tender that a quarter of ftraw will go through, them ; then take their weight of fugar, and beat them, break the quinces with the back of a fpoon,.and then put in the fugar, and let them boil-' 

fait uncovered till they Hide from the bottom of the pan: you may make palte of the fame, only dry it in a llove, drawing it out into what form.you pleafe. 
To preferve apricots or plumbs green. 

Take your plumbs before they have ftones in them;, 
which you may know by putting a pin through them then coddle them in many waters tili they are as green as grafs: peel them, and coddle them again; you mufi take the weight of them in fugar, and make a fyrup; put to your fugar a jack of water: then put them in, fet them on the fire to boil flowly till they be clear, fkimming them often, and they will be very green. 
Rut them up in glafles, and keep them for ufe. 
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To preferve cherries. 

Take two pounds of cherries, one pound and an 
half of fugar, half a pint of fair water, melt your fugar in it; when it is melted, put in your other fugar and your cherries; then boil them foftly till all the fugar be melted; then boil them fail, and ikim them; take them off two or three times and ihake them, and put them on again, and let them boil fail; and when they are of a 
good colour, and the fyrup will ftand, they are enough. 

Tojreferve barberries. 
Take the ripeil and befl. barberries you can find: take the weight of them in fugar; then pick out the feeds and tops, wet your fugar with the juice of them, and make a fyrup ; then put in your barberries, and, when they boil, take them off and fhake them, and 

fet them on again, and let them boil, and repeat the fame, till they are clean enough to put into glaffes. 
Wiggs. 

Take three pounds of well-dried flour, one nutmeg, a little mace and fait, and almoft half a pound of car- raway comfits ; mix thefe well together, and melt half a pound of butter in a pint of fweet thick cream, fix 
fpoonfuls of good fack, four yolks and three whites of eggs, and near a pint of good light yeaft; work thefe well together, and cover it, and fet it down to the fire to rife: then let them reft, and lay the remainder, the 
half-pound of carraways, on the top of the wiggs, amd put them upon papers well floured and dried, and let them have as quick an oven as for tarts. 

To make fruit ’wafers ; codlings or plumbs do bejl. 
Take the pulp of fruit, rubbed through a hair fieve, ^nd to three ounces of pulp take fix ounces of fugar, finely fierced ; dry your fugar very well till it be very hot, heat the pulp alfo very hot, and put it to your fu- gar, and heat it on the fire tilldt be almoft at boiling; then pour it on the glafles or trenchers, and fet it on 

the ftove till you fee it will leave the glafles, (but before 
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it begins to candy), take them off, and turn them upon papers in what form you pleafe; you may colour them 
red with clove-gilliflowers fteeped in the juice of lemon. 

Honu to make marmalade of oranges. 
Take the oranges, and weigh them; to a pound of 

oranges take half a pound of pippins, and almoft half 
a pint of water, a pound and a half of fugar; pare your oranges very thin, and fave the peelings, then take off the Ikins, and boil them till they are very tender, and 
the bitterr.efs is gone out of them. -In the mean time pare your pippins, and flice them into water, and boil them till they are clear, pick out the meat from the 
(kins of your oranges before you boil them, and add to that meat the meat of one lemon ; then take the peels 
you have boiled tender, and fhred them, or cut them into very thick dices what length you pleafe ; then fet the fugar on the fire, with feven or eight fpoonfuls of water, (kim it clean, then put in the peel, and the meat 
of the oranges and lemons, and the pippins, and fo boil them ; put in as much of the outward rhind of the oranges as you think fit, and fo boil them till they arc enough. 

Cracknels. 
Take half a pound of the whiuft flour, and a pound 

ef ’fugar beaten fmall, two ounces of butter cold, one fpoonful of carraway-feeds, fteeped all night in vinegar: then put in three yolks of eggs, and a little rofe-water, work your pafte all together, and after that beat it with 
a rolling-pin till it be light; then roll it out thin, and cut it with a glafs, lay it thin on plates buttered, and prick them with a pin ; then take the yolks of two 
eggs, beaten with rofe-water, and rub them over with 
it; then fet them into a pretty quick oven, and, when they are brown, take them out, and lay them in a dry place. 

To make orange loaves. 
Take your orange, and cut a round hole in the top, 

take out all the meat, and as much of the white as you can, ( 
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k can, without breaking the fkin: then boil them in wa- 
it ter till tender, fliifting the water till it is not bitter ; if then take them up, and wipe them dry: then take a I pound of fine fugar, a quart of water, or in proportion 1 to the oranges; boil it, and take off the fcum as it 
I rifeth: then put in your oranges, and let them boil a I little, and let them ly a day or two in the fyrup ; then it take the yolks of two eggs, a quarter of a pint of cream, 
3 (or more), beat them well together; then grate in two 
I Naples bifcuits, (or white bread), a quarter of a pound ! of butter, and four fpoonfuls of fack; mix it all together I till your butter is melted ; then fill the oranges with it, II and bake them in a ilow oven as long as you would a I cuftard, then (lick in fome cut citron, and fill them up 
u with fack, butter, and fugar, grated over. 

To make a lemon tower or pudding. 
| Grate the outward rhind of three lemons; take three 

quarters of a pound of fugar, and the fame of butter, the yolks of eight eggs, beat them in a marble mortar at lead an hour ; then lay a thin rich cruft in the bot- tom of the difh you bake it in, as you may fomething alfo over it: three quarters of an hour will bake it. Make an orange pudding the fame way, bpt pare the I rhinds, and boil them firft in feveral waters till the bit- 
ternefs is boiled out. 

How to make the clear lemon cream. 
Taxi a gill of .clear water, infufe in it the rhind of 

a lemon till it tafte of it; then take the whites'of fix eggs, the juice of four lemons; beat all well together, and run them through a hair fieve, fweeten them with 
double-refined fugar, and fet them on the fire, not too hot, keeping ftirring, and, when it is thick enough, 
take it off. 

How to make chocolate. 
Take fix pounds of cocoa nuts, one pound of annife- feeds, four ounces of long pepper, one of cinnamon, a 

quarter of a pound of almonds, one pound of Piftachios, as much achiote as will make it the colour of a brick, 
three grains of mulk, and as much ambergreafe, fix 

M ns pounds 
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pounds of loaf fugar, one ounce of nutmegs, dry and 
beat them, and fierce them through a fine fieve: you? almonds mtift be beat to a pafte, and mixed with the other ingredients; then dip your fugar in orange-flowed 
or rofe water, and put it in a fkillet on a very gentle charcoal-fire; then put in the fpice, and ftew it well together, then the mulk and ambergreafe; then put hi 
the cocoa nuts laft of all, then achiote, wetting it with 
the water the fugar was dipt in ; ftew all thefe very well together over a hotter fire than before ; then take it up, 
and put it into boxes, or what form you like, and fee it to dry in a warm place. The Piftachios and almond* muft be a little beat in a mortar, then ground upon a 
ftone. 

Another may to make chocolate. - 
Take .fix pounds of the beft Spanifh nuts, when, 

parched, and cleaned from the hulls; take three^aoundu 
of fugar, two ounces of the beft cinnamon, beat.en and lifted very fine ; to every two pounds of nuts put in threej good vanelas, or more or lefs as you pleafe ; to every pound of nuts half a dram of cardamum-feeds, very fine- ly beaten and fierced. 

Cheefe-cakes 'without currants. 
Take two quarts of new milk, fet it as it comes from 

the cow, with as little runnet as you can ; when it is come, break it as gently as you can, and whey it well; then pafs it through a hair fieve, and put it into a mar- 
ble mortar, and beat into it a pound of new butter, walhed in rofe-water; when that is well mingled in the 
curd, take the yolks of fix eggs, and the whites of three, beat them very well with a little thick cream and 
fait, and after you have made the coffins, juft as yotf put them into the cruft, (which muft not be till you are ready to fet them into the oven), then put in your eggs/; and fugar, and a whole nutmeg finely grated; ftirthem 
all well together, and fo fill your crufts; and, if you put a little fine fugar fierced into the cruft, it will roll the thinner and cleaner; three fpoonfuls of thick fweet cream will be enough to beat up your eggs with. Horn 
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Honu to preferve white pear plumbs. 

’ Take the fineft and cleareft from fpecks you can get; to a pound of plumbs take a pound and a quarter of 
I fugar, the fineft you can get, a pint and a quarter of s water ; flit the plumbs and ftone them, and prick them I full of holes, faving fome fugar beat fine, laid in a ba- i fan ; as you do them, lay them in, and drew fugar over I them ; when you have thus done, have half a pound of I fugar, and your water ready made into a thin fyrup, 1 and a little cold, put in your plurhbs with the flit fide f downwards, fet them on the fire, keep them continually I boiling, neither too flow nor too fall; take them often 
| off, fliake them round, and fkim them well, keep them I down into the fyrup continually for fear they lofe their 

colour , when they are thoroughly fealded, ftrew on the reft c. your fugar, and keep doing fo till they are 
trnougih, which you may know by their glaling towards the h|ter end ; boil them up quickly. 

To preferve currants. 
Take the weight of the currants in fugar, pick out the feeds; take to a pound of fugar half a jack of water. Jet it melt, then put in your berries, and let them do 

very leifurely, Ikim them, and take them up, let the fyrup boil, then put them on again, and when they 
are clear, and the fyrnp thick enough, take them off, 
and, when they are cold, put them up in glafles. 

To preferve rafpberries. 
Take of the rafpberries that are not too ripe, and take the w eight of them in fugar, wet your fugar with a little water, and put in your berries, and let them 

boil foftly ; take heed of - breaking them ; when they are clear, take them up, and-boil the fyrup till it be 
thick enough, then put them in again, and, when they are cold, put them up in giaifes. 

To make bifeuit bread. 
Take half a pound of very fine wheat-flour, and as much fugar finely iierced, and dry‘them very well be fore the fire, dry the flour more than the fugar; then 

M m z take 
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take four new-laid eggs, takeout the drains, then fwing them very well, then put the fugar in, and fwing it well with the eggs, then put the flour in it, and beat all to- 
gether half an hour at the lead ; put in fome annife- leeds or carraway-feeds, and rub the plates with butter, a'..d fet them into the oven. 

To candy angelica. 
Take it in April, boil it in water till it be tender; 

'hen take it up, and drain it from the water very well, then ferape the outfideof it, and dry it in a clean cloth, and lay it in the fyrup, and let it lie in three or four days, and cover it clofe : the fyrup mull be ftrong of fugar, and keep it hot a good while, and let it not boil, 
after it is heated a good while, lay it Upon a pie-plate, 
and fo let it dry; keep it near the fire left it dilfolve. 

To preferve cherries. 
Take their weight in fugar before you done them ; when doned, make your fyrup, then put in your cher- ries, let them boil flowly at the fird till they be thorough- ly warmed, then boil them as fad as you can; when 

they are boiled clear, put in the gelly, withalmod the weight in fugar; drew the fugar on the cherries; for the colouring, you mud be ruled by your eye: to a pound of fugar put a jack of water, drew your fugar on them before they boil, and put in the juice of cur- rants foon after they boil. 
To dry pear-plumb t. 

Take two pounds of pear-plumbs to one pound of 
fugar; done them, and fill them every one with fdgar; lay them in an earthen pot, put to them as much water as will prevent burning them ; then fet them in an oven after bread is drawn, let them dand till they be tender, then put them into a fieve to drain well from the fyrup, then let them in an oven again until they be a little dry ; then fmooth the /kins as well as you can, and fo fill them ; then fet them in the oven again to harden; then wadi them in water fealding hot, and dry them very well, then put them in the oven again very cool to blue them. 
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them, put them between two pewter difhes, and fet 
them in the oven. 

The filling for the aforefaid plumbs. 
Take the plumbs, wipe them, prick them in the feams, put them in a pitcher, and fet them in a little boiling water, let them boil very tender, then pour molt 

of the liquor from them, then take off the Ikins and the ftones ; to a pint of the pulp a pound of fugar well dri- ed in the oven ; then let it boil till the feum rife, which 
take off very clean, and put into earthen plates, and dry it in an oven, and fo fill the plumbs. 

To candy cafifia. 
Take as much of the powder of brown caffia as will lie upon two broad Ihillings, with what mufk and am- bergreafe you think fitting : the caffia and perfume mull be powdered together ; then take a q.uarter of a pound of fugar, and boil it to a candy height ; then put in your powder, and mix it well together, and pour it in pewter faucers or plates, which muff be buttered very thin, and, when it is cold, it will flip out : the caffia is to be bought at London : fometimes it is in powder, 

and fometimes in a hard lump. 
To make carranvay cakes '. 

Take two pounds of white flour, and tw’o pounds of coarfe loaf fugar well dried, and finely fifted ; after • 
the flour and fugar is fifted and weighed, then mingle them together, fift the flour and fugar together, through a hair fieve into the bowl you ufe it in ; to them you muff have two pounds of good butter, eighteen eggs, leaving out eight of the whites ; to thefe you muff have 
four ounces oi candied orange, five or fix ounces carra- way comfits} you muff firft work the butter with rofe- 
wrater till you can fee none of the water, and your’ 
butter muff be very foft; then put in flour and fugar, - a little at a time, and likewife your eggs ; but you mull 
beat your eggs very well, with ten fpoonfuls of fack, fo you muff put in each as you think fit, keeping it con- 

M m 3 ftantlyj' 
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ffantly beating with your hand till you have put it intothe, hoop for the oven; do not put in your fvveetmeats and 
feeds till you are ready to put into your hoops; you mud j have three or four doubles of cap-paper under the cakes, i 
and butter the paper and hoop: you mud lift fome fine fugar upon your cake, when it goes into the oven. 

To preferve pippins in Jlices. 
When your pippins are prepared, but not cored, cut 

them in dices, and take the weight of them in fugar,. put to your fugar a pretty quantity of water, let it melt, and fkim it ; let it boil again very high : then put them into the fyrup when they are clear ; lay them in (hallow 
glades, in which you mean to ferve them up; then put into the fyrup a candied orange-peel cut in little dices very thin, and lay about the pippins, cover them with iyrup, and keep them about the pippins. 

Sack cream like hitter. 
Take a quart of cream, boil it with mace, put to it 

fix egg-yolks well beaten : fo Jet it boil up ; then take it off the fire, aud put in a little facjc, and turn it; 
then put it in a cloth, and let the whey run from it; then take it out of the cloth,' and feafon it with rofe- water and fugar, being very well broken with a fpoon ; ferve it up in the did), and pink it as you would do a 
dilh of butter : fo fend it in with cream and fugar. 

Barky cream. 
Take a quart of French barley, boil it in three or four waters till it be pretty tender; then fet a quart of 

cream on the fire with fome mace and nutmeg ; when it begins to boil, drain out the barley from the water, put in the cream, and let it boil till it be pretty thick and tender ; then feafon it with fugar and fait. When 
it is cold, ferve it up. 

Almond hitter. 
Take a quart of cream, put in fome mace whole, 

and a quartered nutmeg, the yolks of eight eggs well beaten, and three quarters of i. pound of almonds well x blanched, 
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Kianched, and beaten extremely fmall, with a little rofe- water and i'ugar ; put all thefe together, fet them on 
the fire, and fiir them till they begin to boil ; then take it off, and you will find it a little cracked; fo lay a ftrainer in a cullender, and pour it into it, and let it drain a day or two, till you fee it is firm like butter*; then run it through a cullender, then it will be like lit- 
tle comfits, and fo ferve it up. 

Sugar cakes. 
Takb a pound and a half of very fine flour, one pound 

of cold butter, half a pound of fugar, work all thefe well together into a palte, then* roll it with the palms 
of your hands into balls, and cut them with a glafs in- to cakes; lay them in a fheet of paper, with fome flour under them ; to bake them you may make tumblets, 
only blanch in almonds, and beat them fmall, and lay 
them in the mfdft of a long piece of pafte, and roll it round with your fingers, and caff them into knots, in what falhion you pleafe ; prick them and bake them. 

Sugar cakes another ’way. 
Take half a pound of fine fugar fierced, and as much flour, two eggs beaten with a little rofe-water, a piece 

of butter about the bignefs of an egg, work them well together till they be a fmooth palie ; then make them into cakes, working every one with the palms of your hands ; then lay them in plates, rubbed over with a lit- tle butter ; fo bake them in an oven little more than warm. You may make knots of the fame the cakes are 
made of: but in the mingling you mult put in a few carraway feeds; when they are wrought to a pafte, roll them with the ends of your fingers into fmall rolls, and make it into knots; lay them upon pye-plates rubbed with butter, and bake them. 

Clouted cream. 
Take a gill of new milk, and fet on the fire, and take fix fpoonfuls of rofe-water, four or five pieces of 

large mace, put the mace on a thread ; when it boils. 
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put to them the yolks of two eggs very well beaten- ftir thefe very well together ; then take a quart of very good cream, put it to the reft, and flir it together, but 
let it not boil after the cream is in. Pour it out of the pan you boil it in, and let it (land all night ; the next 
day take the top off it,^nd ferve it up. 

Quince cream. 
Take your quinces, and put them in boiling water unpared, bpil them apace uncovered, left they difcolour ■when they are boiled, pare them, beat them very tender | with fugar; then take cream, and mix it till it be pret- ty thick; if you boil your cream with a little cinnamon, . 

it will be better, but let it be cold before you put it to your quince. 
Citron cream. 

Take a quart of cream, and boil it with three pen- nyworth of good clear ifmglafs, which muft be tied up 
in a piece of thin tiffany ; put in a blade or two of mace ftrongly boiled in your cream'and ilinglafs, till the cream be pretty thick ; fweeten it to your tafte, with perfumed hard fugar; when it is taken off the lire, put 
in a little rofe-water to your tafte; then take a piece _ ■of your green freftieft citron, and cut it in little bits, the breadth of point-dales, and about half as long ; and the cream being firft put into difhe?, when it is half 
cold, put in your citron, fo as it may but fink from the top, that it may not be feen, and may ly before it beat the bottom ; if you wafti your citron before in rofe-wa- ter, it will make the colour better and frelher ; fo Jet it {land till the next day, where it may get no water, and » where it may not be ftiaken. 
Cream of apples, quince, goofeberries, prunes, or rafpber- 

Take to every quart of cream four eggs, being firft 
well beat and drained, and mix them with a< little cold j cream, and put it to your cream, being firft boiled with | whole mace; keep it ftirring, till you find it begin to| thicken at the bottom and fides; your apples, quinces, | 
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I and berries muft be tenderly boiled, fo as they will crufh I in the pulp ; then feafon it with rofe-water and fugar 
1 to your talte, putting it up into difhes ; and when they | are cold, if there be any rofe-water and fugar, which { lies water!(h at the top, let it be drained out with a I fpoon; this pulp muft be made ready before you boil 1 your cream; and when it is boiled, cover over your 
j pulp a pretty thicknefs with your egg cream, which | muft have a little rofe-water.and fugar put to it. 

Sugar-loaf cream. 
Take a quarter of a pound of hartfhorn, and put it ! to a pottle of water, and fet on the fire in a pipkin, co- 1 vered till it be ready to feeth ; then pour oft the water, and put a pottle of water more to it, and let it ftand hmmering on the fire till it be confumed to a pint, and’ 1 with it two Ounces of ifinglafs wafhed in rofe-water, which muft be put in with the fecond water ; then ftrain- I it, and let it cool; then take three pints of cream, and : | boil it very well with a bag of nutmeg, cloves, cinna- II mon, and mace ; then take a quarter of a pound of 1: Jordan almonds, and lay them one night in cold water 1 to blanch; and when they are blanched, let them ly two hours in cold water; then take them forth and dry il them in a clean linen cloth, and beat them in a marble mortar, with fair water or rofe-water, beat them to a 

ji very fine pulp, then take fome of the aforefaid cream 3 well warmed, and put the pulp by degrees into it, ftrain- 
J ing it through a cloth with the back of a fpoon, till all 1: the goodnefs of the almonds be ftrained out into the cream ; then feafon the cream with rofe-water and fu- gar ; then take the aforefaid gelly, warm it till it dif- lolves, and feafon it with rofe-water and fugar, and a grain of ambergreafe or mulk, if you pleafe ; then mix your cream and gelly together very well, and put it in- to glaffes well warmed (like fugar loaves) and let it 

ftand all night ; then put them forth upon a plate or two, or a white china difti, and ftick the cream with piony kernels, or ferve them in glaffes, one on every 
trencher. 

Confervt 
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Conferve of rofes boiled. 

Take red rofes, take off all the whites at the bottom, or elfewhere, take three times the weight of them in 
fugar; put to a pint of rofes a pint of water, fkim it well, fhred your rofes a little before you put them into 
water; cover them, and boil the leaves tender in the water; and when they are tender, put in your fugar ; keep them ftirring, left they burn when they arc tender, and the fyrup be confurned. Put them up, and fo keep 
them for your life. 

Ho'w to make orange bfcuits. . 
Pare your oranges, not very thick, put them into 1 

water, but firft weigh your peels, let it Hand over the fire, and let it boil till it be very tender; then beat it in a marble mortar, till it be a very fine fmooth pafte ; to every ounce of peels put two ounces and a half of dou- 
ble-refined fugar well fierced, mix them well together with a.fpoon in the mortar; then fpread it with a knife upon pye-plates, and fet it in an oven a little warm, or 
before the fire ; when it feels dry upon the top, cut it into what falhion you pleafe, and turn them into another plate, and fet them in a ftove till they he dry; where the edges look rough, when -it is dry, they muft be cut with a pair of fciffara. 

Hc/nxi to make yellvw varnifti. 
Take a quart of fpirit of wine, and put to it eight ounces of leed-cake, (hake it half an hour ; next day it will be fit for ufe, but drain it firft ; take lamp-black,, 

and put in your varnifii about the thicknefs of a pan* cake, mix it well, but ftir it not too faft*. then do it eight times over, and let it ftand till the next day;, then take fome burnt ivory, and oil of turpentine as I fine as butter; then mix it with forhe of your varnifn,. till you have varnifhed it fit for polifhiug; then polilh it with tripola in fine flour : then lay it on the wood- 
fmooth,. with one of the bruflies ; then let it dry, and do it fo eight times at the leaft : when it is very dry lay- on your varnifh that is mixed, and when it is dry, po-| lilh it with a wet cloth dipped in tripola,.and rub it as- 
hard as you would do platters. 
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llo'w to make a pretty varnijh to colour little lakete, lowlt, 

or any board, ’where nothing hot is fct on. Take either red, black or white wax, which colour 
you want to make : to every two ounces of fealing-wax one ounce of fpirit of wine, pound the wax fine, then fift it through a fine lawn fieve, till you have made it extremely fine: put it into a large phial with the fpirits of wine, fhake it, let it ftand within the air of the fire 
forty-eight hours, fliaking it often; then with a little brufh rub your bafkets all over with it: let it dry, and do it over a fecond time, and it makes them look very 
pretty. 

Ho’w to clean gold or filver lace. 
Take alabafter finely beaten and fierced, and put it into an earthen pipkin, and fet it upon a chaffing-difh of coals, and let it boil for fome time, flirring it often 

with a ftick firlt : when it begins to boil, it will be very heavy; when it is enough, you will find it in the ftir- 
ring very light; then take it off the fire, lay your lace upon a piece of flannel, and ftrew your powder upon it ; knock it well in with a hard cloth brulh : when you 
think it is enough, brufh the powder out with a clean 
brufh. 

How to make '/•weet powder for clothes. 
Take orris roots two pounds and a half, of lignum rodicum fix ounces,' of fcr^ped cyprefs roots three oun- ces, of damafk rofes carefully dried a pound and a half, of Benjamin four ounces and a half, of ftorax two oun- -ces and a half, of fweet marjoram three ounces, of lab- 

danum one ounce, and a dram of calamus aromaticus, and one dram of mufk cods, fix drams uf lavender and flowers, and mellilot flowers, if you pkafe. 
To clean white fatinsy floweredfllis with gold andfive 

them. 
Take ftale bread crumbled very fine, mixed with powder blue, rub it very well over the filk or fatin ; then fhake it well, and with clean foft cloths dufl it 

well; if any gold or filver flowers, afterwards take a 
piece 
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piece of critnfon in grain velvet, and rub the flowers with it. 

To keep armsi iron, or Jieel from rufiing. 
Take the filings of lead, or dull of lead, finely beat- en in an iron mortar, putting to it oil of fpike, which will make the iron fmell well: and if you oil your arms, 

or any thing that is made of iron or fteel, you may keep them in moift airs from rufting. 
The Jews way to pickle beef, which will go good to the 

Weft Indies, and keep a year good in the pickle, and 
with care will go to the Eaft Indies. 
Take any piece of beef without bones, or take the 

bones out, if you intend to keep it above a month; take mace, cloves, nutmeg, and pepper, and juniper- 
berries beat fine, and rub the beef well, mix fait and Jamaica pepper, and bay-leaves ; let it be well feafdn- cd, let it ly in this feafoning a week or ten days, throw in a good deal of garlic and fhalot ; boil fome of the beft white-wine vinegar, lay your meat in a pan or 
good veflel for the purpofe, with the pickle ; and when the vinegar is quite cold, pour it over, cover it clofe. If it is for a voyage, cover it with oil, and let the coop- er hoop up the barrel very well: this is a good way in a hot country, where meat will not keep: then it muft be put into the vinegar diredtly with the feafoning; then you may either roaft or flew it, but it is beft ftew- 
ed, and add a good deal of onion and parfley chopped fine, fome white-wine, a little catchup, trulBes and mo- 
rels, a little good gravy, a piece of butter rolled in flour, or a little oil, in which the meat and onions ought to flew a quarter of an hour before the other ingredients 
are put in ; then put all in, and ftir it together, and let it ftew till you think it is enough. This is a good pickle in a hot country, to keep beef or veal that is dreffed, to eat cold. 

How to snake cyder. 
After all you apples are bruifed, take half of your II ruantity and fqueeze them, and the juice you prefs jl from them pour upon the others half bruifed, but not !l fqueezcd, n 



MADE PLAIN AND EASY. 421 
ifqueezed, in a tub for the purpofe, having a tap at the bottom ; let the juice remain upon the apples three or 
four days, then pull out yoar tap, and let your juice run into fome other veflel fet under the tub to receive jit 4 and if it runs thick, as at the firft it will, pour it tupou the apples again till you fee it run clear; and 
as you have a quantity, put it into your veffel, but do Ijnot force the cyder, but let it drop as long as it will of its own accord; having done this, after you perceive 1 that the Tides begin to work, take a quantity of ifin- : glafs, an ounce will ferve forty gallons, infufe this into 
fome of the cyder till it be diflblved; put to an ounce ; of ifinglafs a quart of cyder, and when it is fo diflblved, pour it into the veflel, and flop it clofe for two days, or fomething more; then draw off the cyder into another 
veflel: this do fo often till you perceive your cyder to be free from all manner of fediment, that may make it 
ferment and fret itfelf: after Chriftmas you may boil it. You may, by pouring water on the apples, and prefling them, make a pretty fmall cyder: if it be thick and muddy, by ufing ifinglafs you may make it as clear as I the reft; you muft diflolve the ifinglafs over the fire till 
it be gelly. 

For fining cyder. 
Take two quarts of Ikim-milk, four ounces of ifin- 

glafs, cut the ifinglafs in pieces, and work it lukewarm m the milk over the fire; and when it is dilfolved, then 
put it in cold into the hogftiead of cyder, and take a long flick, and ftir it well from top to bottom for half 
a quarter of an hour. 

After it has fined. 
Take ten pounds of raifins of the fun, two ounces of 

turmerick, half an ounce of ginger beaten ; then take a quantity of raifins, and grind them as you do muftard- 
feed in a bowl, with a little cyder, and fo the reft of the raifins: then fprinkle the turmerick and ginger amongft it: then put all into a fine canvafs bag, and hang it in the middle of the hogfliead clofe, and let it 
ty’ After the cyder has flood thus, a fortnight • or a TOflJHh, then you may bottle it at your pleafure. 

N n T* 
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To make chouder, a fea dijh. 

Take a belly-piece of pickled pork, (lice off the fat- ter parts, and lay them at the bottom of the kettle, j drew over it onions, and fuch fweer herbs as you can j 
procure. Take a middling large cod, bone and (lice it j as for crimping, pepper, fait, all-fpice, and flour it a 
little, make a layer with part of the dices; upon that : a flight layer of pork again, and on that a layer of bif- : 
cuit, and fo on, purfuing the like rule until the kettle 1 

is filled to about four inches: cover it with a nice pafte, j pour in about a pint of water, lute down the cover of i the kettle, and let the top be fupplted with live-wood 
embers. Keep it over a flow fire about four hours. When you take it up, lay it in the di(h, pour in a 
glafs of hot Madeira wine, and a very little India pep- per: if you have oyfters, or truffles and morels, it is 
ilill better: thicken it with butter. Obferve, before you put this fauce in, to Ikim the dew, and then lay on the cruft, and fend it to table reverfe as in the ket- tle ; cover it clofe with the pafte, which fltould be 
brown. 

To clarify fugar after the Spanijh way. 
Take one pound of the beft Lilbon fugar, nineteen pounds of water, mix the white and (hell of an egg, then beat it up to a lather; then let it boil, and drain 

it off; you tnuft let it fimmer over a charcoal fire till it diminifh to half a pint: then put in a large fpoonful of orange-flower water. 
To make Spanijh fritters. 

Take the infide of a roll, and flice it in three; then 
foak it in milk; then pafs it through a batter of eggs, fry them in oil ; when almoft done, repafs them in an- 
other batter; then let them fry till they are done, draw them off the oil, and lay them in a di(h; over every pair of fritters you muft throw cinnamon, fmall coloured fugar-plumbs, and clarified fugar. 

Tv 
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To fricafey pigeons the Italian way. 

Quarter them, and fry them in oil ; take fome 
green peafe, and let them fry in the oil till they are al- 
moft ready to burft ; then put fome boiling water to | them ; feafon it with fait, pepper, onions, garlic, parf- ley, and vinegar. Veal and lamb do the fame way, and thicken with yolks of eggs. 

Pickled beef for prefent ufe. 
Take the rib of beef, flick it with garlic and cloves; 

feafon it with fait, Jamaica pepper, mace, and fome j garlic pounded; cover the meat with white-wine vine- | gar, and Spanifh thyme : you muft take care to turn ! the meat every day, and add more vinegar, if required, 
i for a fortnight; then put it in a (tew pan, and cover it clofe, and let it fimmer on a flow fire for fix hours, adding vinegar and white wine; if you chufe, you may ftew a good quantity of onions, it will be more palat- 

' able. 
Beef Jleaks after the French way. 

Take fome beef (leaks, broil them till they are half 
done; while the (leaks are doing, have ready in a ftew- I pan fome red wine, a fpoonful or two of gravy ; feafon it with fait, pepper, fome fhalots; then take the (leaks, and cut in fquares, and put in the fauce: you muft put in fome vinegar, cover it clofe, and let it fimmer on a flow fire half an hour. 

A capon done after the French way. 
T ake a quart of white wine, feafon the capon with fait, cloves and whole pepper, a few fhalots; then put the capon in an earthen pan : you muft take care it muft not have room to (hake; it muft be-covered clofe, 

and done on a flow charcoal fire. 
To make Hamburgh faufages. 

Take a pound of beef, mince it very fmall, with hidf a- pound of the bed fuel; then mix three quarters of a 
pound of fuet cut in large pieces; then feafon it with 
pepper cloves, nutmeg, a great quantity of garlic <nt 

N n * fnmJl, 
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fmall, fome white-wine vinegar, fotne bay-falt, and 
common fait, a glafs of red wine, and one of rum; mix 
all this very well together; then take the largeft gut; you can find, and fluff it very tight; then hang it up 
in a chimney, and fmoke it with faw-duft for a week or ten days; hang them in the air till they are dry, 
and they will keep a year. They are very good boiled in peafe porridge, and roafted with toafted bread under 
it, or in an amlet^ 

Saufages after the German 'way. 
Take the crumb of a twopenny loaf, one pound of 

fuet, half a lamb’s lights, a handful of parfley, fome thyme, marjory, and onion; mince all very fmall; then 
feafon with fait and pepper. Thefe muft be fluffed in 
a (beep’s gut; they are fried in oil or melted fuet, and are only fit for immediate ufe. 

A turkey fluffed after the Hamburgh •way. 
Take one pound of beef, three quarters of a pound 

of fuet, mince it very fmall, feafon it with fait, pepper, cloves, mace, and fweet marjoram ; then mix two or 
three eggs with it, loofen the fkin all round the turkey, 
and fluff it. It muft be roafted. 

Chickens dreffed the French way. 
Take them and quarter them, then broil, crumble over them a little bread and parfley; when they are 

half done, put them in a flew-pan, with three or four fpoonfuls of gravy, and double the quantity of white 
wine, fait and pepper, fome fried veal balls, and fome fuckers, onions, lhalots, and fome green goofeberriea 
or grapes when in feafon ; cover- the pan clofe, and let it flew on a charcoal fire for an hour ; thicken the liquor with the yolks of eggs, and the juice of lemon ; 
garnifh the dilh with fried fuckers, diced- lemon, aud the livers. 

A calf'} head dreffed after the Dutch way. 
Take half a pound of Spanifli peafe, lay them In water a night; then one pound of whole rice; mix the peafe and rice together, and lay it round the head in a deep difh; then take two quarts, of water, (eafonl 
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i it with pepper and fait, and coloured with faffron, then 3 fend it to bake. 

Chickens and turkeys drejfsd after the Dutch, nxtay. 
Boil them, feafon them with fait, pepper and cloves: >| then to every quart of broth put a quarter of a pound r| of rice or vermicelli: it is eat with f«gar and cinna-- 

eJ mon. The two lall may be left out. 
Te make a fricafey of calves feet and chaldron after the 

Italian •way. 
Take the crumb of a threepenny loaf, one pound of- ' fuet, a large onion, two or three handfuls of parfley, H mince it very fmall, feafon it with fait and pepper, three : or four cloves of garlic, mix with eight or ten eggs; 

II then (luff the chaldron: take the feet and put them in 1' a deep ftew-pan: it muft flew upon a flow fire till the I bones are loofe; then take two quarts of green peas, 
II and put in the liquor: and when done, you muft thick- en it with the yolks of two eggs and the juice of a le- mon. It muft be feafoned with pepper, fait, mace, and 

onion, fome parfley and garlic. You mull ferve it up •with the above-faid pudding in the middle of the dilh, 
! and garnilh the dilh with fried fuckers, and fliced onion. 

To make a cropadeu, a Scotch dijh, &c. 
Take oatmeal and water, make a dumplin 5 put in the middle a haddock’s liver, feafon it well with pepper 

and fait; boil it well in a cloth as you do an apple 
dumplin. The liver diffolves in the oatmeal, and eats very fine. 
To pickle the fine purple cabbage, fo much admired at the 

great tables. 
Take two cauliflowers, two red cabbages, have a* 

peck of kidney-beans, fix Hicks; with fix cloves of gar- lic on each Hick; walh all well, give them one boil up, then drain them on a fieve, and lay them leaf by leaf upon a large table, and fait them with bay-falt ; then lay them a-drying in the fun,-or in a flow oven, until 
as dry as cork, 

N n 3- To 
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To make the pickle. 

Take a gallon of the beft vinegar, with one quart of water, and a handful of fait, and an ounce of pepper;.; boil them, let it Hand till it is cold ; then take a quar- ter of a pound of ginger, cut it in pieces, fait it, let 
it (land a week.; take half a pound of muftard-feed, wa(h it, and lay it to dry; when very dry, bruife half of it; when half is ready for the jar, lay a row of cabbage, a 
row of cauliflowers and beans; and throw betwixt eve- ry row your muftard-feed, fome black pepper, fome;j Jamaica pepper, dome ginger; mix an ounce of the rootl 
of turmerick powdered ; put in the pickle, which muft 
go overalls It is beft when it hath been made two; yean, though it may be ufed the firft year. 

To raife mttjhrooms. 
Cover an old hot-bed three or four inches thick, with fine garden mould, and cover that three or fonr 

inches thick with mouldy long muck, of a horfe muck- hill, or old rotten ftubble; when the bed has lain fome time thus prepared, boil any mufhrooms that are not fit for ufe, in water, and throw the water on your pre- pared bed* in a day or two after, you will have the heft, fmail button mulhrooms. 
The flag's ■ heart •mater-. 

Take balm four handfuls, fweet marjoram one han<f- 
ful, rufemary flowers, clove-gilliflowers dried, dried rofe-buds, borrage-flowers, of each an ounce; mari- gold-flowers, half an ounce, lemon-peel, two ounces, 
mace and eardamum, of each thirty grains; of cinna- mon, iixty grains, or yellow^ and white fanders, of each a quarter of an ounce, fhavings of hartfliorn, an ounce; take nine oranges, and put in the peel; then cut themi 
in fmali pieces; pour upon thefc two quarts of the beft Rhenifh, or the beft white wine ; let it infufe three or 
four days, being very clofe ftepped in a cellar or cool place: if it infufe nine or ten days, it is the better. 1 Take a flag's heart, and put off all the fat, and cut 
it very fmall, and pour in fo much Rhenifh or white wine 
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» wine as will cover it; let it ftand all night clofe cover- >! ed in a cool place; the next day add the aforefaid things c to it, mixing it very well together, adding to it a pint f of the heft rofe-water, and a pint of the juice of- ce- i landine : if you pleafe you may put in ten grains of faf- I fron, and fo put it in a glafs ftill, diftilling in water, : j raifing it well to keep in the fleam both of the ftill and 
in receiver* 

mate angelica 'water. 
Take eight handfuls of the leaves, wafh them and 

ij cut them, and lay them on a table to dry; when they 1; • are dry, put them into an earthen pot, and put to them - 
H four quarts of ftrong wine-lees; let it flay for twenty- | four hours, but ftir it twice in the time; then put it I into a warm ftill or an alembeck, and draw it off ; co- 
il ver your bottles with a paper, and prick holes in it 5 fo let it ftand two or three days; then mingle it all toge- ther, and fweeten it ; and when it is fettled, bottle it 

up, and flop it clofe. 
To make milk •water. 

Take the herbs agrimony, endive, fumetory, balm, elder-flowers, white nettles, water-creffes, bank-creffeS, , fage, each three handfuls1; eye-bright, brook-lime, and 
celandine, each two handfuls; the rofes of yellow dock, red madder, fennel, horfe-raddilh, and liquorice, each three ounces; raifins ftoned, one pound; nutmegs diced, winter bark, turmerick, galangal, each two drams; carraway and fennel feed, .three ounces; one gallon of milk. Diftil all with a gentle fire in one day* You may add a handful of May wormwood. 

To make Jlip-coat cheefe. 
Take fix quarts of new milk hot from, the cow, the 

ftroakings,.and put to it two fpoonfuls of rennet; and, when it is hard coming, lay it into the fat with a fpoon,' not breaking it all; then prefs it with a four-pound 
weight, turning of it with a dry cloth once an hour, and every day Ihifting it into frelh grafs. It will be ready to cut, if the weather be hot, in fourteen days. 
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To make a brick-bat cheefe. It muji be made in Septem- ber.. 

Take two gallons of new milk, and a quart of good" 
cream, heat the cream, put in two fpoonfuls of rennet,- and, when it is come, break it a little; then put it into a wooden mould in the fliape of a brick, it muft be half a year old before you eat it: you muft pvefs it a- Httle, and fo dry it. 

To make cordial poppy-water. 
Take two gallons of very good brandy, and a peck- 

of poppies, and put them together in a wide-mouth’d' glafs, and let them ftand forty-eight hours, and their ftrain the poppies out; take a pound of raifins of the fun, (ftone them), and an ounce of coriander-feed, and an ounce of fweet fennel-feeds, and an ounce of liquorice fliced ; bruife them all together, and put them into the brandy, with a pound of good powder fugar, and let 
them (land four or eight weeks, fhaking it every day;- 
and then ftrain it off, and bottle it clofe upffor ufe. 

To make white mead.- 
Take five gallons of water, add to that one gallon of 

the beft honey; then fet it on the fire, boil it together well, and fkim it very clean ; then take it off the fire, and fet it by; then take two or three races of ginger, the like quantity of cinnamon and nutmegs, bruife all thefe grofsly, and put them in a little Holland bag in the hot liquor, and fo let it ftand clofe covered till it be cold; then put as much ale-yeaft to it as will make 
it work. Keep it in a warm place as they do ale, and, when it hath wrought well, tun it up ; at two months 
you may drink it, having been bottled a month. If you keep it four months, it will be the better. 

To make brown pottage. 
Take a piece of lean gravy-beef, and cut it into thin 

collops, and hack them with the back of a cleaver; have 
a ftew-pan over the fire, with a piece of butter, a little bacon 
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bacon cut thin; let them be brown over the fire, and put in your beef: let it ftew till it be very brown; put in a little flour, and then have your broth ready, and fill up the ftew-pan ; put in two onions, a bunch of fweet herbs, cloves, mace, and pepper; let all ftew tov gether an hour covered ; then have your bread ready, toafted hard, to put in your difti, and (train fome of the broth to it through a fine fieve ; put a fowl of fome fort in the middle, with a little boiled fpinage minced in it, gamilhing your di(h with boiled lettuces, fpinage, 
and lemon. 
To make white barley-pottage, with a large chicken in the 

middle. 
First make your (lock with an old hen, a knuckle of veal, a fcraig end of mutton, fome fpice, fweet herbs 

and onions; boil all together till it be ftrong enough ; then have your barley ready-boiled very tender and 
white, and drain fome of it through a cullender; have your bread ready toafted in your di(h, with fome fine green herbs, minced chervil, fpinage, forrel, and put into your di(h fome of the broth to your bread, herbs, and chicken, then barley drained and re-{trained ; ftew all together in the difh a little while ; garnifti your dilh 
with boiled lettuces, fpinage, and lemon. 
Englijh Jews puddings, an excellent dijh, firJtx ot/even people, for the expence offix pence. 

Take a calf’s lights, boil them, chop them fine, and the crumb of a twopenny loaf foftened in the liquor the lights were boiled in ; mix them well together in a pan ; take about half a pound of kidney fat of a loin of veal or mutton that is roafted, or beef; if you have none, take fuel ; if you can get none, melt a little butter, and mix it; fry four or five onions, cut fmall, and fried in dripping, not brown, only foft, a very little winter-fa- voury and thyme, a little lemon-peel (bred fine ; feafon with all-fpice, pepper, and fait to your palate, break in two eggs ; mix it all well together, and have ready 
fome (beep’s guts nicely cleaned, and fill them, and fry 
them in dripping. This is a very good dilh, and a fine thing 



4JO THE ART OF COOKERY 
thing for poor people, becaufe all forts of lights are 
good, and will do, as hog’s, (heep’s, and bullock’s j but calf’s are beft ; a handful of parlley boiled and 
chopped fine, is very good, mixed with the meat. Poor people may, inftead-of the fat above, mix the fat the onions were fried in, and they will be very good. 

To make a Scotch haggafs. 
Take the lights, heart, and chitterlings of a calf, chop them very fine, and a pound of fuet chopped fine, 

feafon with pepper and fait to your palate ; mix in a pound of flour or oat-meal, roll it up, and put into a 
calf’s bag, and boil it; an hour and half will do it. Some add a pint of good thick cream, and put in a lit- tle beaten mace, clove, or nutmeg; or all-fpice is very 
good in it. 

To make it fiweet •with fruit. 
Take the meat and fuet as above, and flour, with beaten maee, cloves, and nutmeg, to your palate, a 

pound of currants walked very clean, a pound of raifins 
Itoned, and chopped fine, half a pint of fack, mix all well together, and boil it in the calf’s bag two hours. 
You mud carry it to table in the bag it is boiled in. 

To male four crout. 
Take your fine hard white cabbage, cut them very 

fmall, have a tub on purpofe with the head out, accor- ding to the quantity you intend to make : put them in the tub: to every four or five cabbages throw in a large handful of fait; when you have done as many as you intend, lay a very heavy weight on them to prefs them down as flat as poffible, throw a cloth on them, and lay on thejrover; let them Hand a month, then you may begin to ufe it. It will keep twelve months, but be fore to keep it always dofe covered, and the weight on it ; if you throw a few carraway-feeds pounded fine amongft it, they give it a fine flavour. The way to drefs 
it is with a fine fat piece of beefftewed together. It is a dilh much made ufe of amongft the Germans, and in 
the north countries, where the froft kills all the cabba- 

ge 
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Hges; therefore tbeypreferve them in this manner before 
t ij the froft takes them. 1| Cabbage-ftafks, cauliflower-ftalks, and artichoke- L ftalks, peeled and cut fine down in the fame manner are 
11 very good. 
'" To keep green peafe, beans, &c. and fruit, frejh and good 

till Cbrijlmas. 
M Observe to gather ail your things on a fine clear r day in the increafe, or full moon; take well glazed I j earthen or ftone-pots quite new, that have not been laid |j in water, wipe them clean, lay in your fruit very care- ill fully, and take great care none isbruifed or damaged in 
II the leaft, nor too ripe, but juft in their prime; ftop down the jar clofe, and pitch it, and tie a leather over. jj Do kidney beans the fame; bury them two feet deep in ' I the earth, and keep them there till you have occaiion 
11 for them. Do peafe and beans the fame way, only keep if them in the pods, and don’t let your peafe be either 
'I too young or too old ; the one will run to water, and i)| the other the worm will eat; as to the two latter, lay a | layer of fine writing-fand, and a layer of pods, and fo 

ji on till full; the reft as above. Flowers you may keep 
I the fame way. 
f To make paco lilla, or Indian pickle, the fame the mangos 

come over in. 
Take a pound of race-ginger, and lay it in water one night; then fcrape it, and cut it in thin flices, and put to it fome fait, and let it ftand in the fun to dry; 

take long pepper, two ounces, and do it as the ginger. Take a pound of garlic, and cut it in thin dices, and fait it, and let it ftand three days; then wafh it well, 
and let it be failed again, and ftand three days more; then wadi it well and drain it, and put it in the fun to dry. Take a quarter of a pound of muftard-feeds 
bruifed, and half a quarter of an ounce of turmerick : put thefe ingredients, when prepared, into a large ftone 
orglafs jar, with a gallon of very good white-wine vi- negar, and ftir it very often for a fortnight, and tie it up clofe. 

In this pickle you may put white cabbage, cut in 
quarters, and put in a briue of fait and water for three days. 
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days*, and then boil frefti fait and water, and juft put in the cabbage to fcald, and prefs out the water, and put it in the fun to dry in the fame manner as you do cauliflowers, cucumbers, melons, apples, French beans, 
plumbs, or any fort of fruit. Take care they are all well dried before you put them into the pickle: you reed never empty the jar but as the things come in fea- fon, put them in, and fupply it with vinegar as often as there is occaiion. If you would have your pickle look green, leave out 
the turmerick, and green them as ufual, and put them into this pickle cold. In the above you may do walnuts in a jar by them- 
felves; put the walnuts in without any preparation, 
tied clofe down, and kept fome time. 
To preferve cucumbers equal ’with any Italian fweetmeat. 

Take fine young gerkins of two or three different 
fizes; put them into a (tone jar, cover them well with vine-leaves, fill the jar with fpring water, cover it 
clofe ; let it (land near the fire, fo as to be quite warm, 
for ten days or a fortnight; then take them out, and throw them into fpring water ; they will look quite yellow', and (link, but you mull not mind that. Have ready your preferving-pan; take them out of that wa- 
ter, and put them into the pan, cover them well with vine-leaves, fill it with fpring-water, fet it over a char- coal fire, cover them clofe, and let them fimmer very flow; look at them often, and, when you fee them turned quite of a fine green, take off the leaves, and throw them into a large lieve, then into a coarfe cloth, four or five times doubled; when they are cold, put them into the jar, and have ready your fyrup, made of double-refined fugar, in which boil a great deal of le- mon-peel and whole ginger; pour it hot over them, and cover it down clofe; do it three times ; pare your lemon-peel very thin, and cut them in long thin bits, about two inches long ; the ginger muft be well boil- 
ed in water before it is put in the fyrup. Take long cucumbers, cut them in half, fcoop out the infide ; 
do them the fame way: they eat very fine in minced pies or 
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or puddings; or boil the fyrup to a candy, and dry them on fieves. 
The Jews <way ef preferving falmon and all forts of fifb. 

il 
il 

I 

I 

Take either falmon, cod, or any large fifh, cut off 
the head, walh it clean, and cut it in flices as crimp'd cod is, dry it very well in a cloth ; then flour it, and dip it in yolks of eggs, and fry it in a great deal of oil, till it is of a fine brown, and well done ; take it out and lay it to drain, till it is very dry and cold. Whit- ings, mackrel, and flat-fifh, are done whole; when they are quite dry and cold, lay them in your pan or veffel, throw in between them a good deal of mace, cloves, and fliced nutmeg, a few bay-leaves; have your pickle ready, made of the bell white-wine vinegar, in which you muft boil a great many cloves of garlic and fhalot, black and white pepper, Jamaica and long pep- per, juniper-berries and fait, when the garlic begins to be tender, the pickle is enough : when it is quite cold, pour it on your filh, and a little oil on the top. They will keep good a twelvemonth, and are to be eat cold 
with oil and vinegar : they will go good to the Eaft- 
Indies. All forts of fifh fried well in oil, eat very fine cold with rtialot, or oil and vinegar. Obferve, in the pickling of your filh, to have the pickle ready: firft put a little pickle in ; then a layer of filh ; then pic- kle; then a little filh, and fo lay them down very clofe, 
and to be well covered ; put a little faffron in the pic- kle. Frying filh in common oil is not fo expenfive with care ; for prefent ufe a little does: and if the cook is careful not to burn the oil, or black it, it will fry them two or three times. 

To preferve tripe to go to the Eafl-Indies. 
Get a fine belly of tripe, quite frelh. Take a four gallon calk, well hooped, lay in your tripe, and have your pickle ready made thus: take feven quarts of fpring u'ater, and put as much fait into it as will make an egg fwim, that the little end of the egg may be about an inch above the water; (you muft take care to 

have the fine clear fait, for the common fait will fpoil 
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it) ; and a quart of the befl white-wine vinegar, two fprigs of rofemary, an ounce of all-fpice, pour it on your tripe ; let the cooper faften the cafk down direft- ly ; when it comes to the Indies, it muft not be open- 
ed till it is juft a-going.to be dreffed ; for it won’t keep after the calk is opened. The way to drefs it is, lay it 
in water half an hour ; then fry or boil it as we do here. 

The manner of drejjing various forts of dried ffh^ as 
fock-ffhy cod, falmon, •whitings, &c. 

The general rule for feeping of dried fijh, the fock-fjh excepted. 
Ali the kinds, except ftock-filh, are falted, or ei- ther dried in the fun, as the moft common way, or in prepared kilns, or by the fmoke of wood-fires in chim- 

ney corners; and in either cafe, require the being fof- tened and frelhened in proportion to their bulk or big- nefs, their nature or drynefs ; the very dry fort, as ba- calao, cod-filli or whiting, and fuch like, fhould be ; fteeped in luke-warm milk and water ; the fteeping kept i 
as near as poflible to an equal degree of heat. The larger filh (hould be fteeped twelve, the fmall, as whit- j ing, &c. about two hours. The codare therefore laid 
to fteep in the evening, the whitings, &c. in the morn- ing before they are to be drefled; after the time of fteeping, they are to be taken out, and hung up by the._ tails until they are dreffed: the reafon of hanging them up is, that they foften equally as in the fteeping, with- out extracting too much of the relilh, which would make them infipid ; when thus prepared, the fmall filh, 
as whiting, tulk, and fuch like, are flowered and laid n the gridiron ; and when a little hardened on the one fide, muft be turned and balled with oil upon a fea- ther: and when balled on both fides, and well hot through, taken up, .always obferving, that as fweet oil fupples, and fupplies the fifh with a kind of artificial 
juices, fo the fire draws out thofe juices and hardens them ; therefore be careful not to let them broil too long ; no time can be prefcribed, becaufe of the differ- 
cnee of fires, and various bignefs of the fifh. A clear charcoal 
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'H charcoal fire is much the heft, and the fi(h kept at a good diftance to broil gradually: the heft way to know when they are enough is, they will fwell a little in the t bailing, and you mull not let them fall again. 

The fauces are the fame as ufual to fait filh, and garnilh with oyllers fried in batter. 
•5 j But for a fupper for thofe that like fweet oil, the ; bell fauce is oil, vinegar, and mullard beat up to a 

t confillence, and ferved up in faucers. If boiled as the great filh ufually are, it fliould be in I milk and water, but not fo properly boiled as kept juft 
1: fimmering over an equal fire; in which way half an hour will do the largeft filh, and five minutes the fmal- 
jj left. Some people broil both forts after fimmering, and i! fome pick them to pieces, and then tofs them up in a 
i pan with fried onions and apples. They are either way very good, and the choice de- : pends on the weak or ftrong ftomach of the eaters. 

Dried falmon viujl be differently managed; 
For though a large filh, they do not require more f fteeping than a whiting ; and when laid on the grid- 1 iron, ihould be moderately peppered. 

The dried herring, 
Inftead of milk and water, fliould be fteeped the like 

time as the whiting, in fmall beer ; and to which, as to all kind of broiled falt-fifh, fweet oil will always be 
found the bell baiting, and no way affeA even the de* licacy of thofe who do not love oil. 

Stock JiJh 
Are very different from thofe before-mentioned; they being dried in the froft without fait, are in their 

kind very infipid, and are only eatable by the ingredi- ents that make them fo, and the art of cookery? they 
Ihould befirft beat with a fledge hammer on an iron anvil, or on a very folid fmooth oaken block; and when re- 
duced almoft to atoms, the Ikin and bones taken away, and the remainder of the filh fteeped in milk and warm 
water until very foft; then ftrained out, and put into 

Oo* a foup- 
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a foup-difh with new milk, powdered cinnamon, mace, 
and nutmeg ; the chief part cinnamon, a pafte round the edge of the dilh, and put in a temperate oven to fimmer for about an hour, and then ferved up in the place of pudding. 

N. B. The Italians eat the Ikin boiled, either hot or cold, and moll ufually with oil and vinegar, preferring the' fkin to the body of the tiih. 
The may of curing mackrel. 

Buy them as frefh as poflible, fplit them down the 
hacks, open them flat: take out the guts and wafh the fiih very clean from the blood, hang them up by the tails to drain well ; do this in the cool of the evening, or in a very cool place; ftrew fait at the bottom of the 
pan, fprin^le the fifh well with clean fait, lay them in 
the pan, belly to belly, and back to back ; let them ly in the fait above twelve hours, wafh the fait clean off in the pickle, hang them again up by the tails half an 
hour to drain ; pepper the infides moderately, and lay them to dry on inclining ftones facing the fun; never 
leaving them out when the fun is off, nor lay them out before the fun has difperfed the dews, and the ftones you lay them on be dry and warm. A week’s time of line weather perfectly cures them ; when cured, hang them up by the tails, belly to belly, in a very dry place, but not in fea-coal fmoak, it will fpoil their flavour. 

To drefs cured mackrel. 
Either fry them in boiling oil, and lay them to drain, or broil them before, or on a very clear fire : in the laft cafe, bafte them with oil and a feather ; faucel will be very little wanting, as they will be very moilt j and mellow, if good in kind : otherwife you may ufe ^ 

melted butter and crimped parfley. 
Calves feet Jlemed. 

Cur a calf’s foot into four pieces, put it into a fauce- pan, with half a pint of foft water, and a middling po- tatoe; fcrape the outfide Ikin clean off, flice it thin, 
and a middling onion peeled and fliced thin, fomebeat- 
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cn pepper and fait, cover it clofe, and let it ftew very foftly for about two hours after it boils ; be fure to let 
it finnmer as foftly as you can: eat it without any other fauce ; it is an excellent dilh. 

To pickle a buttock of beef. 
Takc a large fine buttock of well fed ox beef, and with a long narrow knife make holes through, through 

which you muft run fquare pieces of fat bacon, about as thick as your finger; in about a dozen or fourteen 
places, and have ready a great deal of parfley clean wafhed and picked fine, but not chopped ; and in every hole where the bacon is, ftuff in as much of the parfley as you can get in, with a long round ftick ; then take half an ounce of mace, cloves and nutmegs, an equal quantity of each, dried before the fire, and pounded fine, and a quarter of an ounce of black pepper beat fine, a quarter of an ounce of cardamum-feeds beat fine, and half an ounce of juniper-berries beat fine, a quarter of a pound of loaf-fugar beat fine, two large 
fpoonfuls of fine fait, two tea-fpoonfuls of India pep- per, mix all together, and rub the beef well with it; 
let it ly in this pickle two days, turning and rubbing it twice a-day, then throw into the pan two bay-leaves; fix ftialots peeled and cut fine, and pour a pint of fine 
white-wine vinegar over it, keeping it turned and rub- bed as above; let it ly thus another day ; then pour over it a bottle of red port or Madeira wine ; let it ly thus in this pickle a week or ten days ; and when you drefs it, ftew it in the pickle it lies in, with another bot- tle of red wine; it is an excellent difli, and eats beft 
cold, and will keep a month or fix weeks good. 

To make a fine bitter. 
Take an ounce of the fineft Jefuit powder, half a quarter of an ounce of fnake root powder, half a quar- ter of an ounce of fait of wormwood, half a quarter of faffron, half a quarter of cochineal; put it into a quart of the beft; brandy, and let it ftand twenty-four hours; 

every now and then (baking the bottle. 
O o 3 Jn- 
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approved method praiiifed by Mrs. Dukeley, the queen's 

tyre-woman, to preferve hair, and make it grow thick. 
Take one quart of white wine, put in one handful of rofemary flowers, half a pound of honey, diftil them together; then add a quarter of a pint of oil of fweet almonds, (hake it very well together, put a little of it into a cup, warm it blood warm, rub it well on your 

head, and comb it dry. 
A powder for the heart-burn. 

Take white chalk fix ounces; eyes and claws of crabs, of each an ounce ; oil of nutmeg fix drops; make them into a fine powder. About a dram of this in a glafs of cold water is an infallible cure for the heart-bum. 
A fine lip falve. 

Take two ounces of virgin-wax, two ounces of hog’s lard, half an ounce of fpermaceti, one ounce of oil of fweet almonds, two drams of balfam of Peru, two drams of alkanet root cut fmall, fix new raifins Aired fmall, a little fine fugar, fimmer them all together a little while ; then ftrain it off into little pots. It is the fineft lip-falve in the world. 
To make Carolina fnow-balls. 

Take half a pound of rice, walh it clean, divide it 
into fix parts; take fix apples, pare them and fcoop out 
the core, in which place put a little lemon peel Hired very fine; then have ready fome thin cloths to tie the balls in:-put the rice in the cloth, and lay the apple on 
it, tie them up clofe; put them into Cold water, and •when the water boils, they will take an hour and a quar- | ter boiling: be very careful how you turn them 11110 the difh, that you don’t break the rice, and they will look as white as fnow, and make a very pretty difh. The fauce is, to this quantity, a quarter of a pound of frefh butter, melted thick, a glafs of white wine, a lit- 1 tie nutmeg and beaten cinnamon, made very fweet with fugar : boil all up together, and put it into a bafon, and 
fend it t® table. A Carolina \ 
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A Carolina rice-pudding. 

Take half a pound of rice, wafh it clean, put it into a fauce-pan, with a quart of milk, keep it ftirring till it is very thick ; take great care it don’t burn ; then turn it into a pan, and grate fome nutmeg into it, and two tea-fpoonfuls of beaten cinnamon, a little lemon- peel Hired fine, fix apples, pared and chopped fmall; mix all together with the yolks of three eggs, and fweetened to your palate; then tie it up clofe in a cloth.; put it into boiling water, and be fure to keep it boiling all the time; an hour and a quarter will boil it. Melt butter and pour over it, and throw fome fine fugar all over it; and a little wine in-the fauce will be a great addition to it. 
To diflil treacle 'water Lady Monmouth's way. 

Take three ounces of hartlhorn, fliaved and boiled in burrage water, or fuccory wood, forrel, or refpice water; or three pints of any of thefe waters boiled to a gelly, and put the gelly and hartlhorn both into the ftill; and add a pint more of thefe waters when you put it into the ftill; take the roots of ellicampane, gen- tian, cyprefs-1uninfil, of each an ounce ; of blefied thi- ftle, called cardus, and angelica, of each an ounce; of forrel roots, two ounces ; of balm, of fweet marjoram, 
of burnet, of each half a handful; lily comvally flowers, burrage, buglofs, rofemary and marigold flowers, of each two ounces; of citron rhinds, cardus feeds and ci- tron feeds, of alkermes berries and cochineal, each of 
thefe an ounce. 

Prepare all thefe Jimples thus : 
Gather the flowers as they come in feafon, and put them in glaffes with a large mouth, and put in with them as much good fack as will cover them, and tie up the glafles clofe with bladders wet in the fack, with a cork 

and leather tied upon it clofe; adding more flowers and fack as occaiion is; and when one glafs is full, take another, till you have your quantity of flowers todiftil; put cochineal into a pint bottle, with half a pint of 
fack. 



440 THE ART OF COOKERY, be. 
fack, and tie it up clofe with a bladder under the cork* and another on the top wet in fack, tied up clofe with brown thread; and then cover it up clofe with leather, 
and bury it Handing upright in a bed of hot horfe-dung for nine or ten days; look at it, and if dilfolved, take it out of the dung, but don’t open it till you diftil; flice all the rofes, beat the feeds and the alkermes-berries, and put them into another glafs; amongft all, put no more fack than needs; and when you intend to diftil, 
take a pound of the beft Venice treacle, and diffolve it jn fix pints of the bell white wine, and three of red rofe- water, and put all the ingredients into a bafon, and ftir them all together, and diftil them in a glafs dill, balnea Mariae; open not the ingredients till the fame day you 
diftil. 

INDEX. 



I N D E X 

ALmond, to make an almond foup, 173. An Almond fraze, 183. To make pretty almond puddings, 190. Another way to make an almond pudding, 139. To boil an almond pudding, ib. To make the Ipfwich almond pudding, 148. Almond hogs puddings, three ways, 183, 184. Almond cheefe-cakes, 319. Almond cuftards, ib. Almond cream, 311. Almond rice, 180. How to make almond knots, 390. To make almond milk for a walh, ib. How to make fine almond cakes, 405. To make almond butter, 414. jimultt, to make an amuiet of beans, i3». Anchovy, to make anchovy fauce, 137. Anchovies, 35a. Andouilles, or calf’s chitterlings, to drcfs, fij. Angelica, howto candy it, 414. Apple fritters, how to make, 180. To make apple frazes, 181.' A pupton of Apples, 184. To bake apples whole, i8j. To make black caps of apples, U. An apple pudding, a4i, 453. Apple dumplings, two ways, 154. A florentine of apples, iji. An apple-pie, 137. Apricot pudding, how to make, 141, 447. To pickle apricots, 303. To preferve apricots, 349, 399. To make thin apricot chips, 400. How to preferve apricots green, 405. April f uits, yet lafiing, 375. yfr/nj of iron or fleel, how to keep from rufting, 410. Art’.ihokef, how to drefs, 19. To make a fricafey of artichoke bottsms, 219. To fry artichokss,To make an artichoke pie, 153. To keep artichoke bottoms dry, 177. To fry arti- choke bottoms, ib.' To ragoo artichoke bottoms, ib. To fri- cafey artichoke bottoms, ib. To pickle young artichokes, 308. To piekle artichoke bottoms, ib. To keep artichokes all the yf*r. 354- To drefs artichoke fuckers the Spanilh w.y, 394. To dry artichoke ftalks, 395. Artichokes preferve-1 the Spanilh way, ib, Afparagus, how to drefs, 19. How to make a rageo of afparagus, tifi. To drefs afparagus and eggs, 110. Afparagus forced in French rolls, ii 3. To pickle afparagus, 300. Afparagus drefied the Spanilh Way, 393. Augujl, the produff of the kitchen and fruit garden this month. 37<S. B Bacon, how to make, 195. How to chufe Englifh bacon, 367. See Beans. Bake, to bake a pig, j. A leg of beef, n. An ox’s head, ri. A calf t head, 30. A iheep’s head, ib. Lamb and rice, 36. 
Baked 



INDEX. 
Baked mutton chops, ib. Ox’s palates bait’d, 135. To bake turbuts, 198. An almond pudding, 139. Fi(h, 178. An oat- meal pudding, zSo. A rice pudding, ib. Baked cuftards bow to make, 3x0. Balm, how to diftil, 361. Bamboo, an imitation of, how to pickle, 308. Barbel, a filh, how to chufe, 371. Barberries, how to pickle. 306. To preferve barberries, 407. •Bar/ey/£>»/>, how to make, 174. To make barley gruel, J77. A pearl barley pudding, 141. A French barley pudding, *41. Barley water, 173. Barley cream, 3x2, 414. Barm, to make bread without, 341. Balter, how to make a batter pudding, 144. To make a batter pudding without eggs, ib. Brans and Bacon, how to drefs, 19. To make a fricafey of kidney beans, 113. To drefs Windfor beans, ib. To make a ragoocf French beans, zzj. A ragoo of beans with a force, ib. Beans ragoo’d with a cabbage, ib. Beans ragoo’d with parfnips, axS. -Beans ragoo’d with potatoes, ib. How to drefs beans in ragoo, 131. How to make an amulet of beans, ib. To make a bean tanfey, 133. Beans drefled the German way, 394. Beet root, how to pickle, 301. Beifteai, to clear of bugs, 380. Beef, how t» roaft, 1,13. Why not to be falted before it is laid to the fire, x. How to be kept before it is drefled, ib. Its proper garnifli, ib. How to draw beef gravy, »o. To bake a leg of beef, zz. How to ragoo a piece of beef, 3d. To force a fm ioin of beef, 37. To force the inftde of a rump of beef the French fafhion, 38. Beef Efcarlot, 39. Beef a la daube, ib. Beef a la m'>de in pieces, 40. Beef a la mode the French way, ib. Beef olives, 41. Beef collops, ib. To flew beef Beaks, Z4. To fry beef Beaks, ii, A fecond way to fry beef Beaks, ib. Another way to do beef Beaks, 43. A pretty fidediBi of beef, ib. To drefs a fillet of beef, ib. Beef Beaks rolled, 44 To Bew a rump of beef, ib. Another way to flew a rump of beef, ib. Por- tugal beef, 4j. To Bew a rump of beef, or the bril'cuit, the French way, ib. To Bew beef gobbets, 46. Beef royal, ib. To make collops of cold beef, 13Z. To make beef broth, 145. A beef Beak pie, ijtf. Beef broth for very weak people, 267: Beef drink for weak people, ib. A beef pudding, z 79 To pot cold beef, Z87. Beef like venifon, 189. To collar beef, Z90. Another way to feafon a collar of beef, tb. To make Dutch beef, zpr. Beef hams, zgj. Names of the different parts of a bullock, 3C3. How to cliufe good beef, 3>Sd. How to pickle 

r or prderve beef, 389. To Bew a buttock of bee', 391- The Jews way to pickle beef, which will go good to the Wefl Indies, and keep a year good in the pickle, and with car* will go to the Eafl Indies, 410. Pickled beef for prefent life, 413. Beef Beaks after the French way, ib. To pickle a buttock of beef, 
Beer, directions for brewing it, 33d, 337. The belt thing for rope beer, 339. To cure four beer, ib. Bird 
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Birch wine, how to make, 334. Birds potted, to fave them when they begin to be bad, 191S. Bifcuits, to make drop bifcuils, 314. To make common bifcuiu, ib. To make French bifcuits, 315,400. How to make bifcnit bread, 411. To make orange bifcuiti, 418. Bitter, how to make fine, 437. Blackbirds, to chute, 370. Black caps, how to make, i8j. Blackberry -wine, to make, 401. Blanched cream, to make, 311. Boil, general directions for boiling, 9. To boil a ham, ih. To boil a tongue, 10. Fowls and houfe-lamb, ib. Pickled pork, ai. A rump of beef the French falhion, 39. A haunch or neck of venifon, 73. A leg of mutton like venifon, ib. Chick- ens boiled with bacon and celery, 8S. A duck or rabbit with onions, 89. Ducks the French way, 91. Pigeons, 96. Ditto, boiled with rice, 99. Partridges, 103. Rabbits, 113. Rice, M5. A cod’s head, 194. Turbot, 197. Sturgeon, 108. Seals, in. Spinage, 213. A ferag of veal, i«7. A chicken, ib. Pigeons, 268. Partridge or any other wild fowl, ib. A plaice or flounder, 159. Bologna faufages, how to make, 186. Bombarded veal, 60. Bra-wn, how to make fham brawn, 191. How to chufe brawn, 387. Bread pudding, how to make, 144. To make a fine bread pudding, 145. An ordinary bread pudding, ii. A baked bread pudding, 246. A bread and butter pudding, 150. Bread foup for the lick, 271. White bread after the London way, 339. To make French bread, 340. Bread without barm, by the help of a leaven, 341. Brewing, rules for, 336. Brickback cheefe, how to make, 428. Brocala, how to drefs, 17. How to drefs brocala and eggs, 210. Brocata in fallad, ib. Broil, to broil a pigeon, 7. To broil Peaks, 8. General directions for broiling, 9. To broil chickens, 84. Cod-fonnds broiled wi'h gravy, 118, Shrimps, cod, falmon, whiting, or had- docks, 197. Mackre), ib. Weavers, ib. Salmon, 199. Mackrel whole, 1C9. Herrings, 100. Haddocks, when they are in high feafon, 101. Cod-lounds, ib. Eels, 106. Potatoes, 
Broth, Prong, howto make for foups or gravy, 138. To make Prong broth to keep for ufe, 140. Mutton broth, 144. Beef broth, 14s. Scotch barley broth, ib. Rules to be obferved in making broths, 148. Beef or mutton broth for weak people, 167. To make pork broth, ib. Chicken broth, 170. Bugs, how to keep clear from, 379. To clear a bedPead of bugs, 380. Bulhce white, how to keep for tarts or pies, 357. Ballock, the feveral parts of one, 3153. Bttr.s, how to make, 317. Butler, 
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Butter, how to melt, j. How to burn it for thickening of fauec, »o. How to make buttered wheat, !77. To make buttered ioaves, no. A buttered cake, 311. Fairy butter, 319. Orange butter, 310. A buttered tort, 319. To roaft a pound of butter, 3J9. How to chufe butter, 367. Potted butter, how to preferve, 389. To make almond butter, 414. C Cabbages, how to drefs, id. A forced cabbage, 128. Stewed red cabbage, 129. A farce meagre cabbage, 134. How to pickle red cabbage, 306. To drefs red cabbage the Dutch way, good for a cold in the breaft, 394. To dry cabbage ftalks, 395. To pickle the fine purple cabbage, 423. To make four crout, 430. Cake, how to make potatoe cakes, 221. How to make a rich cake, 309. To ice a great cake, 310. To make a pound cake, ib, A cheap feed-cake, 311. A butter cake, ib. Gingerbread cakes, ib. A fine feed or faffron cake, 312. A tich feed-cake, called the Nub’s cake, ib. Pepper cakes, ib. Portugal cakes, 313. To make a pretty cake, ib. Little fine cakes, 314. Another fort of little cakes, ib. Shrewfbury cakes, 315. Madling cakes, ib. Little plumb-cakes, 316. Cheefe-cakes. See Cheefe-cakes. A cake the Spanifh way, 397. How to make orange cakes, 403. To make white cakes like China difhes, 404. Fine almond cakes, 403. Uxbridge cakes, ;'i. Carraway cakes, 413. Sugar cakes, 41J. Calf's head, how to haih, 28. To hafti a calf’s head white, 29. To bake a calf’s head, 30. To flew a calf’s head, 58. A calf’s head furprife, 63. Calf’s chitterlings of Andouilles, 65. To drefs calf’s chitterlings curioufly, 66. A calf’s liver in a caul, 102. To roaft a calf’s liver, 10j. To make a calf’s foot pudding, 149. A calf’s foot pie, ijj. A calf’s head pie, itfa. Calf’s feet jelly, 326. The feveral parts of a calf, 363. A calf’s head drefted after the Dutch way, 424. To make a fricafey of calf’s feet and chaldron after the Italian way, 423. Calf's feet ftewed, 436. Candy, how to candy any fort of flowers, 349, To candy angelica^' 412. To candy caffia, 413. Capons, how to chufe, $69. A capon done after the French way, 423. Captains of fhips, direflions for, 274. Carolina fnow-balls, how to make, 438. To make Carolina rice- pudding, 439. Carp, how to drefs a brace of, 137. To ftew a brace of carp, 191. To fry carp, 192. How to bake a carp, ib. To make a carp pie, 238. How to chufe carp, 372. Carra-way cokes, how to make, 413. Carrots, how to drefs, 17. To make a carrot pudding two ways, 140, 241. Carrots and French beans drefled the Dutch way, 394- Cajfta, how to candy, 413. Catchup, how to make catchup to keep twenty years, 474- To make catchup two ways, 333, 334. Rnglifh catchup, 385. Cattle, horned, how to prevent the infeftion amorg them, 384. Coudle, j 
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Caudle, how to make white caudle, 170. To make brown caudle, it. Caulifiovien, how to drefs, 18. To ragoo cauliflowers, 117. How to fry cauiifl >wers, x 35. To pickle cauliflowers, 301. To drefs cauliflowers the Spanilh way, it. Caveach, how to make, tg6. Cbardoons, how fried and buttered, xi8. Ghardoons a la framage, ib. Chars, how to pot, xtfj. Cheefe, how to chufe, 3S7. To pot Chefhire cheefe, 189. To make flip-coat cheefe, 417. To make brickback cheefe, 4x8. Cheefecakes, to make fine cheefecakes, 317. Lemon cheefecakes, two forts, 318. Almond cheefecakes, 319. Cheefecakes without currants, 410. Cheefecurd puddings, how to make, 147. To make a cheefecurd florendine, xjs- Cherry, how to ntake a cherry pudding, 153. To make a cherry pie, 138. Cherry wine, 334. Jar cherries, 343. To dry cherries, 344. To preferve cherries with the leaves and ftalks green, ti. To make black cherry-water, 360. To candy cher- ries, 384. How to dry cherries, 404. To make marmalade of cherries, 43$. To preferve cherries, 407, 411. 'rCheJhire pork pie, how to’ make, 1 So. How to make it for fea, i8x. To pot Chefliire chcefe, 189. Chefnutr, how to roaft a fowl with chefnnts, 81. To make chefnrt foup, 144. To do it the French way, ib. To make a chefni'.t pudding, Z46. Chickens, how to fricafey, ij. Chickens furprife, Sx. Chickens roafted with force meat and cucumbers, 83. Chickens a ia braife, it. To broil chickens, 84. Pulled chickens, 85. A pretty way of ftewing chickens, it. Chickens chiringrate,- 86. Chickens boiled with bacon and celery, it. Chickens with tongues, a good dift) for a great deal of company, 87. Scotch chickens, ib. To marinate chickens, it. To flew chickens, 88. To make a curry of chickens the Indian way, it J. -To make a chicken pie, iy8. To boil a chicken, xtfy. To mince a chicken for the fick, or weak people, xfip. Chicken broth, 170. To pull a chicken for the fick, ib. To make chicken water, it. Chickens drefied the French way, 4x4. "Chickens and turkeys drefled after the Dutch way, 4x5. Child, how to make liquor for one that has the thrufh, 174. Chocolate, the quantity to make, 409. To make fliam chocolate, 39 <5. Chauder, a fea difti, how to make, 371. Chub, a fifli, how to chufe, 411. Citron, fyrup of. Bow to make, 348. How to make citron, 384. Clary fritters, how to make, ifix. How to make clary wine, 33j. Clove gilliflowers, how to make fyrup of, 348. Cock, how to chufe, 369. Cocks-combs, how to force, in. To preferve cocks-eombs, is 3. Cockles, how to pickle, 307, Cod and Codlings, how to chtife, 373. Cod-founds broiled with „ P P gravy, 
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gravy, n8. How to roaft a cod’s head, 194. To boil a cod’s head, ii. How to flew cod, ib. To fricafey a cod, ipj. To bake a cod’s head, ii. To broil cod, 196. To broil cod-founds, .jtoa.' To fricafay cod-founds, aoj. To drefs water cod, 105. To crimp cod the Dutch way, 109. Codlings, how to pickle, 304. Collar, to collar a bread: of veal, 33. To collar a bread of mutton, 34. To-make a collar of filh iti ragoo to look like a bread of veal collared, an. To make potatoes like a collar of veal or mutton, iii. To collar a bread of veal, or a pig, 190. To collar beef, ib. Another way to fcafon a collar of beef, ib. To collar a falmon, 191. Ctllops, how to drefs beef collops, 4r. To drefs collops and eggs, 130. To make collops of cyders, 114. See Scotch (oh lops. Comfrey roots, how to boil, 174. Conferve of red rofes, or any other flowers, how to make, 347. Conferve of hips, ib. Confervc of rofes boiled, 418. CtTvJlip pudding, how to make, 141. To make cowflip wine, 

Cribs, how to butter, 111. To drefs a crab, 153. Crawfijk, how to chufe, 37*. Cracinells, how to make, 408. Cra-B’fijb, how to make a culiis of crawfilh, 110. To maRe crawfifh foup, 141, 171. To dew crawfilh, 114. CreaTji, how to make cream toads, 187. A cream pudding, iji. To make deeple cream, 3io. Lemon cream, two ways, ib. 311. Geliy of cream, ib. Orange cream, ib. Goofeberry cream, 311. Barley cream, 414. Blanched cream, 311 Al- mond cream, iL A fine cream, 313. Ratafia cream, t'L Whipt cream, ib. Ice cream, 383. Sack cream like butter, 4t4. Clout, ed cream, 415. Quince cream, 4115. Citron cream, ii. Cream of apples, quince, goofeberries, prunes, or rafpberries, ib. Sugar- loaf cream, 417- Cropadeau, how to make; a Scotch dilh, &c. 41J. Crrar (four) how to make, 430. Craft, how to make a good crud for great pies, 166. A danding crud for great pies, 167. A cold crud, ib. A dripping crud, ib. A crud for cudards, ib. A padc For crackling crud, ib. Ubiombcrs, how to dew cucumbers, 114, **4, *3S* .T0 rag°0 
cucumbers, 114. To force, cucumbers, 119. To pickle large c'lcorabcrs in dices, 300. How to preferve cucumbers equal with any India fweetmeat, 43s. ( Culiis, for all forts of ragoo, 113. A cullis for all forts of butcher s meat, up. Culiis the Italian way, no. Cullis of crawfilh, ib. A white cullis, ib. Curd fritters, how to make, 180. Currants red, how to pickle, i7«. How to make currant gelly, 31S. Currant wine, 334. To preferve currants, 41 J. Career, how to make the Indian way, 11$. faderd pudding, to boil, >43. Cudards good with goofeberry 
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pie, ij8. To make almond cufhrds, 319. Baked cuftardi, 310. Plain cuflards, ii. Cutlets a la Maintenon, a very good dith, 51. Cyder, how to make, 410. How to fine cyder, 411. D Damfons, to make a damfon pudding, 151. To preferve damfons whole, 349. To keep damfons for pies or tarts, 3 j<S. To dry damfons, 405. December, product of the kitchen and fruit garden this month, 377. Devenlhirc fquab-pie, how to make, i;g. Difguifcd leg of veal and bacon, how to make, ss>. Mattcn chops in difguiie, 8a. Dijbes. See Made dijhes. Dog, two cures for the bite of a mad dog, 378, Dotterels, howto chufe, 370. Doves, how to cbufc, 371. See Pigeons. Drink, how to make the pe&oral drink, 371. To make a good, drink, *73. Sage drink, ib. To make it for a child, 174* Drifting, how to pot, to fry filh, meat, or fritters, ms- The, bed way to keep dripping, ib. Ducks, fauce for, 6. Direftions for ducks, 7. Sauce for boiled, ducks, 10. How to roaft tame and wild ducks, 17. A German way of dreffing docks, ,78. Ducks-a la mode, 88. The belt way to drefs a wild duck, ib. To boil a duck or rabbit with onions, 89. To drefs a duck with green peafe, ib. To drels a, dock with cucumbers, 90, A duck a la braife, /i. To boil ducits the French way, 91. To ftew ducks, icp. To make a ducio pie, 158. To chufe wild ducks, 31S9. Dumplings, how to make yeaft dumplings, 253. To make Nor- folk dumplings, i3. To make hard dumplings two ways, 254: Apple dumplings, two ways, ib. Dumplings when you has. white bread, 183.. F, Eel foup, how to make, 170. How to (lew eels, lot. To Ite'V eels with broth, ib. To pitchcock eels, t-S. Fry eels, :l. Broil eels, ib. Farce eels with white iVncc, if. To dreft eel* with brown fauce,, 107. To make an ce! pie, 159. To collar rels, 162. To pot eels, 164. How to chufe eels, m- Egg fiuce, bow to make proper for mailing chickens, 77. To ieafon an egg pie, 156. To make an egg foup, 774, 17s- h 14 

drefs forre! with eggs, 219. To drefs brockky and eggs, 210. To drefs afparagus and eggs, :b. Stewed fpinage ai d eggs, 11;. To m ike a pretty dith of eggs, 117. Eggs a la tripe, 118. A fricafey of eggs, ii. A ragoo of eggs, ib. How to bro.^egg-, 219. To drefs eggs with bread, ib. To farce eggs, ib. To drefs eggs with lettuce, 130, To fry eggs as round as bulls, ;b. To make an egg as big as twenty, ii. To make a grand dilh of eggs, 131. A pretty diih of whites of eggs, *31. To make a> fweet egg pie, 2j<S. How to chufe eggs, 367. To make mar* malade of-eggs the Jew* way, 396. Elder 
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HJer mne, how to make, 33*. To make elder-ftowcr wine very like Frontiniae, 333. 8vdive, how to ragoo, n<S. To drefs endive the Spanilh way, 394- F butter, how to make, 319. farce, to farce eels with white fau>-e, joff. To farce eggs, up, A farce meagre cabbage, 134, To farce cucumbers, ajtf. Faji, a number of good dihes for a faft dinner, i(S3. February, fruits lading then, 374. Fennel, how to pickle, 303. Fieldfare, how to chufe, 370. Fire, how to be prepared for roafHng or boiling, 1. Fifo, howto drefs, 235, 178. To make ftfh fauce with lobfters, it'. Strong fiih gravy, iu. To drefs little filh, idt. Flat siih, icy. Salt filh, ib. Collar of fill) in ragoo, like a bread of ve.il coilaied, in. To make a falt.fith pie, 138. To make a carp pie, ib. To make 7 foal pie, 139. Fel pie, ii. To make a ftonndtr p:e, iSo. Salmon pie, ib. lobfterpie, ib. Mufcle pie, j6i. T ) collar (aim on, ib. To collar eels, i6z. Topic, kle or bake herrings, ib. To pickle or bake mackrel to keep all the year, 153. To foufe mackrel, 14. To pot a lobfter, i3. To pot eels, 264, To pot lampreys, ib. To pot ebarrs, ady. To pot a pike, ib. To pot falmon two ways, ib. To boil a plaice- or flounder, adg. To make fifh fattceto keep the whole year, 273^ How to bake fid), 278. The proper feafon for fith, 371, 372. Ifow to chui'e fid), ib. To make fid) patties the Italian way, 393.. The manner of drefling varcus forts of dried fidl, 434. Floating iflind, how to make, 33 r. Tlorcndine, how to make a cheeftcurd florendine, 223. To mak* a florendyie of oranges or apples, t4. i'.enr hady pudding, how to make, 177. To make a flour pud- ding, 243. Flounder, how to make a flounder pie, ado. How to boil floun- ders, 24d. To chufe flounders, 374. Flowers, how to make conferve of any fort of flowers, 347. Candy any fort of flowers, 349. Flummery, bow to make hartthorn flummery, 327. To make oat- meal flummery, 328. French flummery, 329. Fool, how to make an orange fool, 17d. To make a Wettmintter fool, ib. A gooieberry f»ol, if. Force, how to make forcemeat bail*, 13. To force a leg of lamb, 34. To force a large fowl, 33. To force the infidc of a furloin of beef, 37. Theinfideof a rump of beef, 38. Tongue and udder forced, 471 To force a tongue, ib. To force a fowl, 80. To force cocks combs, 112. Forced cabbage, 128. Forced favoys 129. Forced cucumbers, ib. To lorce afparagns in French rolls, 223. F'jwls of diflerent kinds, bow to roalt, d, 13. Sauce for fowls, d, 2C, 139. How to boil fowls, 10. How to road a fowl, pheafant falhion, 13. How to force a. large fowl, 33. To tieW a fowl, ii. To flew a fowl-in celery fauee, 76. The German way 



I N D E X. 
tvay’of'dreffing fowls, 78 To drefs a fowl to perref lien, - To flew a white fowl brown the nite way, il. Fowl a !a braii'r, 80. To force a fowl, ii. To roaft a fowl with chcfnnti, 81 How to marinate fowls, 84. To drefs a cold fowl, 130. To make a fowl pie, a81-. To pot fowls, 187. I Fraze, how to make apple frazes, i8i, Kow to make an almond 1 fraze, 183. I -Ftencb beans, howto drefs, 19. Toragoo French beans, 117, ziy. To make a French barley pudding, -141^ A harrico of French beans, 181. How to pickle French beans, 301. How to make French bifeuite, 313- French bread, 340. French flummeiy, 319. How to keep French beans all the year, 335. To d-els cano‘s and French beans the Dutch way, 394. Chickens drefled the French way, 414. Fiicafej, how to make a brown fricafey,1 24, A white fricafey, is- ' To fricafey chickens, -rabbits', veal, lamb, /re. O'. Rabbits, lamb, fweetbreads, or tripe, z6. Another way to fricafey tripe, ib. A fricafey of pigeons, 17. A fricafey of lambftones and fweet- bfeads, 18. A fricafey of neats tongues, 47. To fricafey ox^pa- lales, 48. To fricafey cod, 19s. To fricafey cod founds, 103. To fricafey (kirrets, 1J7 A fricafey of anichoke-bottoms, 119- A white fricafey of mnlhrooms, ib. | Fritters, how to make hafty fritters, 179. Fine fritters two ways, ib. Apple fritters, 180. Card friiters, ib. Fritters royal, ib. Skirret fritters, ib. White fritters, Water fritters, 181. Sy- ringed fritters, ib. To make vine-leave fritters, i8i. Clary fritters, ib. Spanilh fritters, 411.- | Fruits, the feverai feafons for, 374. Fry, how to fry tripe, 17. Beef (leaks two ways, 41. A loin of lamb, 37. Sanfages, 130. Cold veal, 131. To make fry’d. toads, 191.' To fry carp, 191. Tench, ib. Herrings, sod. To fry eels, lotf. Chardoons fry’d and battered, ii8. To fry artichokes, 119. Potatoes, m. Eggs as round as balls, 130, Fry’d celery, 13d. Cauliflowers fry’d, ib. Fry’d frr.elts, 338. Fiirmity, how to make, 176. G ■Cordcn, direftions concerning garden dungs, 19. The produce of the kitchen and fruit gafden in different feafonsof the years 373, 37S. Geliy, how to make ifinglafs gelly, 171. Geliy cf cream, 311. Hartfhorn geliy, 313. A ribband geliy, <£. Calves feet gcllyr aid. Currant gelly, ib. A turkey, ire. ingclly, 383. GfTi«r, how to pickle, 199.' Giaw, how to make a rafpberry gram, 317. Giblets, how to dew, 94. Another way to ftew gibiefs, 93. How to make a giblet pie, 138. Ginyerlreadcakes, how to make, 31 r. Howto make ^Ir.gcrbread 
Ji3- 
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Qtift, liow toroaft, 6, 7. A mock goofc, how prepared, 3. Sauce for a goofe, 6. Sauce for a boiled goofe, 10. How to drefs * goofe with onions, or cabbage, 91.. To drefs a green goofe, 91. To dry a goofe, ii. To drefs a goofe in ragoo, 93. A goofe a, la mode, ij. To make a goofe pie, idt. To make a pudding1 

with the blood of a goofe, 185. Howto chufe a tame, wild,- or bran goofe, 359. (rccfeierry, how to make a goofeheiry fool, 176. A goofeberry. pie, jjS. How to make it red, ib. Cuftards good with it, ii. ‘f Goofebeny cream, 311. Goofeberry wine, 333. How to pre--; ferve goofeberries whole without ftonin*, 330. How to keep w green goofeberrits till CHriftmas, 355. To keep red goofeberrics, :b. How to make goofeberry wafers, 400. CroHiny, a filh, to chufe, 371, Grapts, ho* to pickle, 30J. Grtleful, how to make a grateful pudding, 144. Gravy, how to make good and cheap gravy, Pref. iv. How to draw mutton, or beef, or veal gravy, 30, To make gravy for’ a turkey, or any fort of fowl, ib. Another direffion to make ; gravy, 11. To make gravy for foups, frc. ib. To make gravy- fur a white fauce, 138; Gravy for turkey, fowl, or ragoo, 139*. j Gravy for a fowl when you have no meat nor gravy ready made, ■ ib. Mutton or veal gravy, ib. Strong fifh gravy, ib. A good gravy foup, 141. Good brown gravy, 317. Greens, directions for dreffing, id. Greta gages, how to candy, 384. Grill, how to grill fhrimps, 333. Gruel, how to make water gruel, 371. Gull, how to chufe, 370. II Haidocls, how to broil haddocks when they are in high feafon 301. j How to drefs Scotch haddocks, 303. Hiddocks after the Spa- ni(h way, 301. Minced haddocks alter the Hutch way, 393. * To drefs haddocks the Jews way, ib. Haggafs, Scotch, to make, 430. To make it fweet with fruit, ib. 1 Mam, the abfurdity of making the eflence of ham a fauce to one , dilh, Pref. iii. How to boil a ham, 9, To tjrefs a ham a la hraife, dd. To roaft aham or gammon, d?. To make eftence , of ham, ltd, 118. To make a ham pie, 137. Veal hams,'293. | Beef hams, ib. Mutton hams, 294, Pork hams, ib. To chute Weftphalia hams, 3d7. Further directions as to pickling hams» : 

389. -1 Hamburgh faufages, how to make, 424. A turkey fluffed after the Hamburgh way, ib. Hard dumplings, how to make two ways, 221. Hair, to preferve and make it grow thick, 438. Hare, to road a hare, 7, 14, >10. Different forts of fauce fora hare, 8. To keep hares fweet, or make them frefti when they1 ] dink, 12. To drefs a jugged hare, no. To fcare a hare, ib. j To dew a hare, in. A hare civer, ib. To chufe a hare, 371. J Harriet) of French beans, how to make, 381. JiarlJkfrn, , 
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Hartptnn ge\\y, to make,-31 j- To make a hartfhorn flilmmery,. two ways, 317. JiaJh, how to halh a calf's head, 18. A calf’s head white, ip. A mutton hafh, 51. To haih cold mutton, 131, Nhltton like venifon, 13a, Httfty pudding, how to make a flour hafty pudding, 177. An oat- - meal hafty pudding, 178. A fine hafty pudding, 179, Hally- fritters, ib. Heartburn, a powder for, 438. lleutb poulti, to chnfe, 370. To chufe hcath-ccck and hen, ib. Hedgehog, how to make, three ways, i8p. Hen, how to chufe, 369. Herring;, how to broil, aoo. To fry henlngs, ib. To drefs her- rings and cabbage, ib. A herring pie, iSo. To picklecr bake herrings, 161. To chufe herrings, 373. Pickled and red hei- r'ngs> 374- Dried herrings, how to drefs, 4.33. Hodge podge, how to make, 143. Hogs leet and ears, how to ragoo, 17. Hogs ears forced, ra*. Almond hogs puddings, three ways, *83, 184, Hogs puddings with currants, a84>‘ The feveral parts of a hug, 3154, Part’s of- a bacon hog, if. Honey-comb, how to make a lemoned honey-comb, 404. Hyjierical water, to make, 360. I January, fruits then lafting, 374, Ice, how to ice a great cake, 310. To make ice cream, 383.. "Jelly. See Geliy.- India pickle, how to make, 38s. Ipfu-ich, how to make an Ipfwich almond pudding, 148. Iron molds, hsw to take out of linen, 385. Plow to keep iron from rufting, 410, Ifinglafj ge\\y, how to make, lyi. jjland, hdw to make the floating iflahd, 331.' Italian, how to make an Italian pudding, 141,- Jug, to drefs a jugged hare, no. July, the produtt of the kitchen and fruit garden this month, 374. Jumballs, how to make, nj. June, the produfl of the kitchen and fruit garden this month, 375. 
Kichjhaws, how to make, 187. Kidney beans. See beam. Knots, a fllh, how to chufe, 370. L Jatce, gold or filver, how to clean, 3<Sy. -Lamb, howto road, 1. To boil honfe lamb. to. To road honfc ' lamb, 14. How to fricafey lamb, id. To fricafey lamb-ftoju'S and fweetbreads, »8. To drtfs a lamb’s head, 30. To force a leg of lamb, 34. To boif a leg of lamb, ib. How to bake lamb and rice, 56. A forced leg of lamb, ib. To fry a !uin of lamb, J7. Another way of frying a neck or loin of lamb, ib. A ragoo of lamb, 58. To flew a lamb’s head, ib. To make a very- fine fweet lamb-pie, 154, The feveral parts of houfe lamb, 3<S^. 
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5«4. Proper feafons fjr houfe and grafs Iamb, it. UoW M chiife lamb, j«j. Lampreys, how to drefs, aoj. To fry lampreys, ib. To pot lam-» - preys, 164. Laris, (auce for, 6. Direftions for roafting Uiks, ij. How to drefs larks, ioj. To drefs larks peerfalhton, no. To chule 

Lemon fauce for boiled fowl, how to make 78. To make lemon tarts, 164.. To pickle lemons, 383. To make lemon cheefe^ cakes, two ways, 318. To make lemon cream, two ways, 3x0, > 3x1. How lo keep lemons, two ways, 3J<S, 3*7. To make a lemoned honey-comb, 404. A.lemon tower or pudding, 4o9’» To make the clear lemon cream, ib. Lettuce ftalks, to dry them, 395. Leveret, how to ct.nfe, 371. Limes, howto pickle, 307. Ling, how to chufe, 373. Linen, how to take iron molds out of, 38J. Lip falve, a fine one, 438. Livers, how to drefs livers with mnfhroom fauce, 77. A tagoo of-' livers, 1x7. A liver pudding boiled, x8o. Leaf, how to make buttered loaves, xxo. T6 make a boiled loaf, X4d. Lobiters, how to butter lobftefs, two ways, xix. How to roaft lob- fters,xi3. To make a lobfter pie, »66. To pot a iobfte'r, x«j.» To chufe lobflers, 373. M Mcckeroons, how to make, 31 j. Mackerel, how to boil, 197. To broil'mackerel whole, 199. To pickle or bake mackerel to keep all the year, iS).' To foufe mackerel, ib. To pickle mackerel, called caveach, 196. To chufe mackerel, 373. Mackerel drefled the Italian way, 393- The way of curing mackerel, 43d. To drefs cured mackerel, ib. Mad dog, two cures for the bite ef a, 378. Made dijbes, xi, 117. Rules to be obferved in all roadc-dithes, • 117. A pretty made difb#. i85. Mad ling cakes, how to make, 3 id. flfuid, directions t« the houfe-maid, 381. March, fruits then lading, 379. Marie, a fifii, how to chufe, 370. Marmalade of oranges, how to.make, 344. Td make whhe mar* malade, 349. Red marmalade, 34d. Marmalade of eggs the Jews way, 39d. Marmalade of cherries, 409. Of quince, whire, 4od. Marrosv, how to make a marrow pudding, r Jo. May, the produft of the kitchen and fruit garden this month, 379. • Mead, how to make, 409. To make white mead, 418. Mm/, how to keep meat hot, id. To prevent its (ticking to the bottom of the pot, 93. To preferve fait meat, 389. L'ljli, how to make rice milk, 175. Artificial afles milky 47?- Cows . 
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Caws m!1k next to afles milk, 373. To make, milk water, 3tfi» 4i7. Milk Coup the Dutch way, 393. Miilel pudding, to make, 140, Mincc-pies, the beft way to make them, 1C4, To make Lent mince* pies, a (Si. Mint, how to diflil mint, jtfi. Moorjhinc, how to make, 330, Muffins, how to make, 340. Mulberries, how to make a pudding of, 153. Mufcle, how to make mufcle foup, 171. To ftew or drefs tnufcles three ways, 114, aij. To make a mufcle pie, afil. To pickle mufcles, 307. MuJIjrooms, how to make mufhroom fauce fo» white fowls of all forts, 7 j. For white fowls boiled, ii. To make a white frica- fcy of tmiflirooms, up. To ragoo mufhrooms, 117. To pic. kle mulhrooms for the fea, 17<S. To make miithroom powder, ii. To keep mufhrooms without pickle, ib. To pickle mulh- rooms white, 304. To make pickle for mnlhrooms, ib. 337. To raife muthrooms, 4115. Mutton, how to road mutton, 2, 13. The faddle and chine of mutton, what, a, The time required for roafling the feveral pieces of mutton, 13. To,roaft mutton venifbn f&lhion, 11. To draw mutton gravy, 10. To ragoo a leg of mutton, 14. To collar a bread of mutton, 34. Another way to drefs a bread of mutton, i£. Tq drefs a leg of mutton a la royale, 49. A leg of mutton, a la hautgout, ib. To roaft a leg of mutton with oy- flers, so. To road a leg of miuton with cockles, ib. A Ihouldcr of mutton in epigram, ib. A harrico of mutton, i£. To French a hind faddle of mutton, 51. Another French way, called Sr. Menehout, ib. To make a mutton hath, J». A fecond way to road a leg of mutton with oyders, 53. To drefs a leg of mutton to eat like venifon, ib, To drefs mutton the Turkifh way, i£, A fhoulder of mu.lton with a ragoo of turnips, $4. Tottufl'a leg or (hoiilder of mutton, jj. Hiked mutton chops, j<5. Vo boil a leg of mutton like venifon, 73. Mutton chops in difguife, 81. Mutton.kebob’d, 113. To drefs a neck of mutton, called the hady difil, 114. To hafh cold mutton, 131. To halh mut- ton like venilon, 131; To make mutton gravy, 139. Mutton broth, 144. Mutton pie, 156. Mfitton broth for tire fick, ifif. To make it for very weak people, 147. To make mutton harm, 294, How to chui'e mutton, 355. N Neftarines, how to pickle, 303. Norfolk dumplings, how to make, 1J3. North, lady, her way of jarring cherries, 343. IkiMvembtr, the produfi of the kitchen auu truit garden this month, 377- Nvns-cake, how to make, 312,. O Out puddinr, ho* to bake, i4», 180. O. -neal V .• pudding, W* to make, 178. Oatmeal pudding, 135, 23. .atmeal fi<tmirc- ry, ^28. Oatcakes, 240. 03obt~, 
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ORoltr, the produA of the kitchen and fruit garden this month, 377- Olive, how to make an olive pie, ijj. Onions, how to make a ragoo of onions, raj. An onion fonp, 170. An onion pie, xj<S. To pickle onions, 3J7. To make onion foup the Spanifh way, 39a. Orange, how to make orange tarts, 154. Orange fool, 1 7<5. O- range puddings four ways, 137, i38. An orangeado pie, 157. Orange butter, 3x0. Orange cream, 3x1. Orange wine, 33X. To make orange wine with raifins, ib. Orange marmalade, 344, 408. Howto preferve oranges whole, 345. To make orange wafers, 403. Orange cakes, ib. Orange loaves, 397. Orange- bifcnits, 418. Orto/aBr, how to drefs, i08. Oven for baking, how to be built, 341. Ox, how to make an ox’s head, xx. To (lew ox palates, 14. To fricafey ox palates, 48. To road ox palates, ib. To pickle ox palates, 1x4. Ox palates baked, 135. How to make gravy of ox kidneys, 139. Ox-cheek pie, 159. Oxford, how to make an Oxford pudding, 133. Oyfte-s, how to make a ragoo of, 1x5. To make mock oyfler fauce, either for turkies or fowls boiled, 73. To make an oyfter foup, 173. Oyfter fauce, 19S. To make follops of oyfters, X14. To ragoo oyfters, 113. To make oyfter loaves, 1x3. How to pickle oyfters, 307. 
Paco Villa, er Indian pickle, how to make, 431.- Pain perdu, how to make, 187. Panada, how to make, 330. Pancakes, hovi to make, 183. To make fine pancakes four ways, 183, 1*4. Rice pancakes, 184. Parjley, how to diftil, 351. Parfaips, how to drefs, 17, How to flew X24, To mafh, ib. Partridge, fauce for partridge, 76. Direftions for m a filing par- tridges. 13, 103. To bail partridges, 103. To drefs partridges a la braiic, 104. To make partridge panes, 105. The French way of dreffing partridges, 117. Another way to boil partridges,. xbS. How to cbnfc a partridge, cock or hen, 37°. Paly, howto make little parties, J34... To make petit parties, fbr gartiifhino of dilhes, ib. Hdw to make venil'on party, i«i. To make party of a loin of mutton, ib. ' Peaches, to pickle, 301. How to make fyrup of peach bloTims,- 348. How to preferve peaches two ways, 351, 33x0 Howto dry peaches, 398. Pearl, to make fugar of pearl, 397. Pears, how to ftew, 183. To (lew pears in a fauee-pan, i8<S. To llew pears purple, ib. How to make pear-pudding, 133. pie, 257. To keep pear plumbs for tarts or pies, 337- How to dry pears without fugar, 393. To dry pear plumbs, 412. Peafe, how to (lew peafe and lettuce, 1x7, How to make a greerf peafe foup, 141. A white peafc foup, two ways, ,143.' How t0 

make peale loop for a fad dinner, ifi8; To make a green-peafe 
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fmip for ditto, two ways, 168, 1C9. How to make peafe por* ridge, 175. To drefs peafe Fran$oife, 133. Green peafe with cream, 134. To make peafe pudding, a8o. To keep green peafe till Chriflmas, 353, 431. Another way to preferve green peafe, 3JS. To ftew green peafe the Jew^jway, 391. A Spa- nilh peafe foup, 392. Another way to drefs peafe, 393. Pelloiv, how to make it the Indian way, 115. Another way to make a pelloW, iid.' Tenny-royil, how to diftil, 3(Sr. Pepper cakes, how to make, 312. Phetifanis may be larded, 13. To roafl pheafants, 105. To flew pheafants, 106. To drefs a pheafant a la braife, 107. To boil a pheafant, ii. To chufe a cock or hen pheafant, 370. To chufe pheafants poults, ib. Tickle, to pickle ox palates, 124. To pickle pork, 192. A pickle for pork which is to be eat foon, 193. To pickle mackerel, called caveach, ipd. To pickle walnuts green, ib. To pickle walnuts white, 297. To pickle walnuts green, ib. To pickle gerkins, 299. To pickle large cucumbers in dices, 390. To pickle afparagus, ib. To pickle peaches, 301. To pickle rad- difli pods, ib. To pickle French beans, ib. To pickle cault* flowers, 302. To pickle beet-root, ib. To pickle white plumbs, ib. To pickle neftarines and apricots, 303. To pickle onions, ib. To pickle lemons, ib. To pickle mufhrooms white, 304. To make pickle for mufhrooms, ib. To pickle codlings, ib. To pickle red currants, 305. To pickle fennel, ib. To pickle grapes, iA. To pickle barberries, 306. To pickle red cabbage, >b. To pickle golden pippins, ib. To pickle ftertion buds and limes, 307. To pickle cyders, cockles, and mufcles, ib. To pickle young fuckers, or young artichokes, 308. To pickle ar- tichoke bottoms, ii. To pickle famnhire, ib,. To pickle elder (hoots in imitation «f bamboo, ib. Rules to he obferved in pic- kling, 389. To pickle fmelts, 3$ 3. Further directions in pickling, 359. To make a pickle for fine purple cabbage, 426. To make paco-liila, or Indian pickle, 431. To pickle a buttock of beef, 437. Pigeons, directions for roaftino pigeons, ry. To broil pigeons, 7. To make a fricafey of pigeons, 27. To boil pigeons, pd. To a la daube pigeons, ib. Pigeons au poir, 97. Pigeons (lo- ved, ij. Pigeons fur tout, ^98. Pigeons in compote, with white fauce, ib. To make a French pupton of pigeons, ib. Pigeons boiled with rice, 99. Pigeons tranfmogrificd, ib. Pigeons in fricandos, ib. To road pigeons with a farce, 100. To drefs pigeons a foleil, ib. Pigeons in a hole, ib. Pigeons in pimlico, 101. To jug pigeons, ib. To dew pigeons, 102. To drefs cold pigeons, 130. To make a pigeon pie, 157. To boil pi- geonf for the Tick, 268. To pot pigeons, 287. To chilfe pigeons, 371. To fricafey pigeons the Italian way, 423. Pies, how to make a very fine fweet Iamb or veal pie, 194. To make a pretty fweet lamb pie, ib. A favoury veal pie, ijj. A favoury lamb or veal pie, ib. A calf’s-foot pie, ib. An olive pic, ib. How to ftafon an egg pie, iy6. To make a mutton 

•pie, 
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pie, fj. To make a beef fteak pie, it. To make a ham pif, 1ST. How to make a pigeon pie, it. To make a glblet pie, 158. To make a duck pie, it. To make a ihickeu pie, it. To make a Cheihire pork pie, 1*9. A Devonfhire fquib-pie, it. An ox cheek pie, it. A Shropfhire pie, t<So. A York- (hire Chriftmas pie, iA. A goofe pic, itfi. A calf’s-bead pic, 161. The belt way to make mince pies, 164. To make crufts for great pies, 16S, t6j. To make an artichoke pie, 1*5. A fweet egg pie, 155. A potato* pie, ft. An onion pie, it. An orangeado pie, 257. A fkirret pie, it. An apple pie, it. A cherry pie,'158. A plumb pie, it. A goofeberr.y pie, it. A fait fi(h pie, ii. A carp pie, it. A foal pie, 159. An eel pie, it. A flounder pie, 260. A herring pie, it. A falmon pie, ii. A lobfter pie, ii. A mufcle pie, tit. To make Lent mince pies, it. A fowl pie, 181. A Chelhire pork pie for fea, a8a. To make fifh pies the Spani'lh way, 395. Tig, how to roaft, 3, 14. Sauce for a roafted pig, 3. Different forts of fauce tor pig, 4. To roaft the hind quarter of a pig lamb fafhinn, 5. How to bake a pig, it. To dreis pigs petty- toes, 51. Various ways of drelling a pig, 68. A pig in gelly, «9. A pig the French way, it. A pig au pere douillet, 70. A pig matelot, it. A pig like a fat lamb, 71. To drefs a pig with the hair on, it. A pig with the Ikiu on, 71. How to collar a pig, 190. ntr, how to drefs a pike, 137, sot. To pot a pike, l(Sy. To chufe pike, 371. whole, how to ftcw, i85. How to preferve pippins in gelly, 401, To preferve pippins in flices, 414. Pi.'/’, to make a pith pudding, 149- Plague, to make plague water, 31st. A receipt againft the plague, 379. Plaice, to boil plaice, 269. How to chufe plaice, 374. Plovers, to drefs them feveral ways, 109. To chufe plovers, 371. Pluml, to make plumb porridge for Chriftmas, 140. A boiled plumb pudding, 150. Plumb porridge, 177. Plumb gruel, ii. A white pear plumb pudding, 133. To pickle white plumb*, 301. To make little 1 dumb cakes, 317. To preferve the large green plumbs, 351. To keep pear plumbs for tarts or pies, 337. To dry plumbs, ',97. How to preferve plumbs green, 4bfi. To preferve white pear plumbs, 411. ■Pocket foup, how tc make, 14S. i’cn/’V-wa/rr cordial, how to make, 418. Pork, how to roaft the different pieces of, 3, 14. Gravy or fauces for pork, 3. To boil pickled pork, 22. To fluff a chine of poik, 67. To drefs a loin of pork with onions, 114. To pre- ferve or pickle pigs feet and dars, 113. A Chefhire pork pic, 739. Pork broth, 267. Pork pudding, 279. A Chefhirc pork pie for fea, *8a. To pickle pork, 291. Pork which is to be eaten foon, 193. Pork hams, »94. The feafon for pork, 3154. To chufe pork, 366. Porridge, how to make plumb porridge for Chriftmas, 140. Peafc porr'idge, 273. Plamb porridge or barley gruel, 177. 
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Firfaile foiip, lio\» to make, 147. Portugal cakes, how to make, 313. PiJ/it, how to make a fack poflet three ways, 178. Potatoes, feveral ways of dreffing potatoes, 18. To make potatae cakes, m. Potatoepudding, feveral ways, m, 137. Pota' toes like a collar of veal or mutton, lit. To broil potatoes, iiv To fry potatoes, ii. Malfc d potatoes, m. A p, tatoe pie, as<*. Prl, how to pot a lohfter, 163. Eels, 1C4. Lampreys, iJ. Chars, ifi5. A pike, ib. Saimcn, two ways,- ib. Pigeons, 187. A cold tongue, beef, or venifjn, ib. Venifon, ib. A tongue, 288. A fine way to pot a tongue, ib. To pot beef like venifon, 189. Chelhlre cheefe, ib. To fave potted birds, igfi. Pottage, brown, how to make, 428. To make white barley pot- tage, with a chicken in the middle, 429. Poultry, dheflions concerning roafttng poultry, ij. Seafoas f if • different kinds of p< ultry, 3(8. How to chule poultry, 3S9. Ptwdcr, fweer, how to make f >r clothes, 4:9, Prawrn, howto (lew, 114.- How to chufe prawns, 374. Prejervc, how to preferve cocks-combs, 113. To preferve or pickle pigs feet and ears, ib. To preferv* apricots, 349, 399, D imfons whole, 349. Goofeberries whole, 330. White «alnu s, ib\ Green walnuts, 351. Large gretn plumbs, ib. Peaches two ways, ib. 351. Artichokes all the year, 334. French beans all the year, 335. Green.peafe till Cfiriffmas, ib. Ancther way to preferve green prafe, 336. Green goofeberries till Chriftmas, Hr. Red goofeberries, ib. Walnuts all ihe year, ib. Lemons, two ways, ib. 337. White buHice, pear plumbs, or damfons, for tarts or pies, 337. To preferve artichokes the Spanilh way, 393. Pippins in gelly, 401. White quinces whole, 403, Apricots or plumbs green, 40$. Cherries, 407. Barberries, ib. White pear-piumbs, 411. Currants, ib. Rafpberries, ib. Pip- pins in llices, 4t4. The Jews way of preferving falmon, and all forts of filh, 433. To preferve tripe to go to the Fafl-In- 
P une pudding, to make, 13a." Ptldd’tig, how to bake an oat pudding, 149. Hew to make a ca’f’s f.ot pudding, ib. A pith pudding, ib. A marrow piuidin?, 150. A boiled fuet pudding, ib. A boiled plumb pudding, :b. A Yorkfhiie pudding, 131. A (leak pudding, ib. A vermi- celli pudding with marrow, 134. An Oxford-pudding, 153, Rules to be obferved in making pudding*, ire ib. H w t > make pretty almond puddings, 190. An oatmeal pudding, 2 ;<5 A potatoe pudding three ways, 137. An orange pudding four ways, ib. 238. A lemon pudding, 439. An almond pudding, ib. How ro boil an almond puddittg, ib. A fagoe pudding, 240, A millet pudding, ib. A carrot pudding two was s, it. x^t. I <j make a cow flip pudding, ii. A quince, apricot, nr white pear plumb pudding, ib. A peari-barley pnddi g, ib. A French barley pudding, 142. An ap'ple pnddirg, ib. Art F- Tan pud- ding, ib. A rice pudding three wavs, ib 243. To boil -J m- ft art1, mulslino ^ t-» A l a \ 
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2^4. A batter pudding without eggs, A grateful puddingr' ib. A bread pudding, it. A fine bread pudding, 14J. An ordinary bread pudding, ib. A baked bread pudding, 146. A chefnut pudding, it. A fine plain baked pudding, 147. Pretty iittle cheefe-curd puddings, it. An apricot pudding, ib. The Ipfwich almond pudding, 148. A vermicelii pudding, ib. To make puddings for little difhes, 149. A fweetmett pudding, it. A fine plain pudding, it. A rstafia pudding, ajo, A bread and butter pudding, ib. A boiled rice pudding, :3. A cheap rice pudding, 251. A cheap plain rice pudding, it. A cheap baked rice pudding, i£. A fp inage pudding,!#. A quaking pudding, zyz. A cream pudding, it. A fpoonful pudding, it. To make a prune pudding, it. An apple pudding, zjj. A pork or beef, £fc. pudding, Z79. A rice padding, it. A fact pudding, it. A liver pudding boiled, zSo. An oatmeal pud- ding, it. To bake an oatmeal pudding, it. To bake a rice pudding, it. To make a peafe pudding, /i. Almond hog*- puddings three way*, 283, 284. Hogs puddings with currants, it. Black puddings, 28$. A pudding with the blood of a goofe, J it. To make Englilh Jews puddings for fixpence, 429, Caro- lina rice pudding, 439. Tuff fajit, how to make, rtSS. Pullets, how to drefs pullets a la Sante Menehout, 8r. Pupton, how to make a pupton of apples, 184. 

Q- Quince, to make a quincepudding, 241. Quince wine, 335. To* preferve red quinces whole, 34S. To make geliy for quinces, 347. To make fyrup of quinces, 348. Quince cakes, 3J2. To pre- i ferve white quinces whole, 403. To make marmalade of quinces white, 40(5. 9uiu of paper pancakes, how to make, 184. R Jtatths, fauce for boiled rabbits, i». How to roaft rabbits, 12. Sauce for roafted rabbits, it. How to roaft a rabbit, hare falhiois, 13. To fricafty rabbits, z$. To drefs Portuguefe rabbits, 11*. Rabbits, furprife, it. To boil rabbits, 113, 267- To drefs rab- bits in eaflenole, 113. To make a Scotch rabbit, 218. A Wellh rabbit, ib. An Engliih rabbit two ways, ib. To chuft rabbits, 371. . ' Paddijh pods, to pickle, 301. Ravoo, how to ragoo a leg of mutton, 24. Hogs feet and ears, 27. A neck of veal, 31. A breafl of veal two ways, 31, 32. Apiece of beef, 36. Cucumbers, 124. Oyflers, izfi, 21$. Afparagus 12S. X.ivers, 127. Cauliflowers,!#. Gravy for a ragoo, 139. To ragoo endive, zi5. French beans, ib. 22s. Ragoo of beans, with a force, 22$. Beans ragoo’d with a cabbage, ib. Beans ra- goo’d with parfnlps, zzfi. Beans ragoo’d with potatoes, it. To ragoo celery, ib. Mufhroom*, *27. A ragoo ofeggs, 228. Beans, in rfcgoo, 232. Ratlin wine, how to make, 331, 402. Rajpierry, to make rafpberry giam, 327, Rafpberry wine, 335. : To prefervc rafp berries, 411. 
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’■Jtatifia, how to make a ratafia pudding, »oj. To make ratafia cream, 313. Red marmalade, to make, 345. Ribband gelly, to make, 315. ■ fiice, how to boil, 115. How to make a rice fonp, 173. A rice white pot, 17s. Rice milk, ib. Rice pancakes, 184. A rice pudding four ways, 141, 243. A boiled rice pudding, *50. A cheap rice pudding, »$i. To make a cheap plain rice pudding, ib. To make a cheap baked rice-pudding, ib. A rice pudding baked, i8o. Riik, Mr. a dilh of mutton contrived by him, U4. Roajting, direflioas for, j, 13, 14. To roaft beef, z, 14. Mutton, ib. Lamb, 2. Houfe lamb, 14. Veal, a, 14. Pork, 3, 14. A pig, ib. The hind quarter of a pig lamb.falhion, Geefc, turkeys, &c. 6, 7, if. Woodcocks and fnipes, 7, 15. A hare, 7,14. To roafl. venifon, 11. Mutton, venifon fafhion, iL To roaft a tongue or udder, n. Rabbits, ib. To roaft a rabbit - hare fafhion, 13. To roaft a fowl, pheafant falhion, ib. Fowls, if. Tame and wild ducks, teals, wigeons, woodcocks, fnipes, partridges, and larks, ib. To roaft a turkey the genteel way, 3f. Ox palates, 48. A leg of mutton with oyftcrs, fo. A leg of mutton with cockles, ib. A pig with the hair on, -71. A pig with the (kin on, 72. To roaft tripe, 74. A turkey, ib. To roaft a fowl wkh chefnuts, 8t. Chickens roafted with force- meat and cucumbers, 83. Direflions for roafting a goofe, 92. A green goofe, ib. To roaft pigeons, pf. To roaft pigeons with a farce, 100. To roaft a calf’s liver, 103. Partridges, ii. Pheafants, 105. Snipes, or woodcocks, 107. To roaft a cod's head, 194. A piece of frefh fturgson, 207. A fillet or collar of fturgeon, 208. To roaft lobfters, 213. Soots, direftions for drefling them, 16. Ro/es, how to make conferve of red rofes, 347. To make fyrup of rofes, ib. To diftil rid rofc buds, 300. Royal fritters, how to make, 180. Rnffs and reifs, Lincolnlhirc birds, how to drefs, 109. To chufe ruffs, 370. ■S Sacb-poffet, how to make three ways, 17*. To make fack cream like butter, 414. Sntfrtn cake, how to make, 312. Sagoe pudding, how to make, 240. To boil fagoe, 271, Salamongundy, how to make three ways, 133, 134, To make fala- mongundy for a middle difh at fupper, 187. Ballad, how to drefs brockley in fallad, 221. To raife a failad in two hours at the -fire, 359. Salmon, howto broil, 196, 199. To drefsaiole df pickled falmon, 198. To bake falmon, 199. To drefs falmon au court Bouillon, 203. Salmon a la braife, ib. Salmon in cafes, 204. To make a falmon pic, 2(J0. To collar falmon, adr, 291. To chufe fal- mon, 372. Pickled falmon, 374. The Jews way of preferving falmon, 433. Dried falmon, how to drefs. 43J. Salnp, how to boil, 271. Q_q » Samphire, 
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. Samphire., how to pickle, jc8. ' Salt, what kind beft for prefetving meat or butter, jdo. Satins, white or flowered fiiks with gold and filver jn them, how to clean, 419. Since, how to make a rich and cheap fauce, Preface, itr. How to make different forts of fauce for a pig, 4. Sauce for a goofe, 6. A turkey, ib. Fowls, (4. Ducks, ii. Pheafants and partiidgcs, ib. . Larks, ib. Different forts of fauce for a hare, 8. Direc- . tions concerning the fauce for (leaks, 9, Sauce for a boiled tin key, rD. A boiled goofe, ib. Boiled ducks or rabbits, ib. Different forts of fauce for venifon, at. Oyftcr fauce either for turkeys or fowls, boiled, 75. Mulhroom fauce for white fowls of all forts, ib. Mufhroom fauce for white fowls boiled, ib. Celery fauce either for roafted or boiled fowls, tut keys, par- « fridges, or any other game, 76. Brown celery fauce, ib. Egg J fauce for roafted chickens, 77. Shallot fauce for r. afhd fowls, ' ib. Shallot fauce for a ferag of mutton boiled, ib. To drefs livers with mufliroom faucr, ib. To make a pretty little fauce, ib. Lemon fauce for boiled fowls, 78. Sauce for a brace of . partridges, pheafants, or any thing you pleafe, 111. Fifh fauce with lobfter, 1 36. Shrimp fauce ii. Oyfler fauce, ii. Anchovy S fauce, 137. Gravy for white fauce, 138. Fifh fauce to keep the whole year, ajj. Sattfa^es, how to fry, 130 To make fine faufages, 485. Common faufages, a8S. Bologna faufages, ib. Hamburgh laufjges, 443. Sau'ages after the German way, 4x4. Savoys forced and ftewed, how to drefs, 119. Scare, how to fcare a hare, i». Sc.iti, how to make a /cate four, 171. To crimp fcafe, a«9. To fricafey fcate w hite, ib. To fricTcy it brown, ib. To chufe fate, <■ 3TV Sccllofs, how to flew,,ijj. Scotch, how to d. efs Scotch collops, ii. To drefs white Scotch eollep', 13. Scotch collops a la Frangtis, 61. Scotch collops j larded, 6a. To do them white, ii. Scotch chickens, 87. Scotch 3 barley broth, 14;. To make a Scotch rabbit, x 18. The Scotch | way to make a pudding with the blood of a goofe, 183. To J make a Scotch haggafs, 430. To make it fw'eet with fruit, ii. Seedcake, how to make, 311, 311. SJery fauce, how to make for roafled or boiled fowls, turkeys, par- J tiidges, or any other game, 76. To make brown celery fauce, j ib. To ragoo cclltry, n<S. Fry’d ccleiy, 435. Celery with cream, j i i. September, the produff of the kitchen and fruit garden this month, | 377- Suet, to make a boiled fuet pudding, 150. Suet dumplings, 131. Shad, how to chufe, 37X. Shxlot, to make (halot fauce for roafted fowls, 77. For z ferag of J mutton boiled, ib. Sheep, to bake a (beep’s head, 30. To drefs fh-.eps rumps with 1 rice, 33. Th? different parts of a Bleep, jdj. Shretvjbury \ 
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Shnrwjbury cakes, how to make, 315. Shrimp fauce, how to make 136. To boil flirimps, ipff. To few Ihrimps, 114. To grill ftirimps, »z. To dref$ buttered fliritpps, ib. To chufe (hrimps, 374. Sk’Vpfiire pie, to make, i<5o. Silks, direftions for them, 419. Silks, how to clean, 419. See Satin. Silver hce, how to clean, 419. Skirret, to make Ikirret fritters, 180. To frtcafcy Ikirrets, aid. T* make a Ikirret pie, *37. Slip coat cheefe, to make, 417. Smelts, howto pickle, 333. To fry (melts, 3^8. 'To chufe fmelts, 37 ». Snipes, how to road, 15, 107. To drefs fhipes in a furtout, it. To boil fntpes, 108. To ehufe fnipes, 370, Sno-w-balls, Carolina, how to make, 438. Soals, how to fricafey foals white, xio. To fricafey foals brown, - ib. To boil foals, xii. To make a foal pie, 159. To chufe foals, 373. Soup, how to make a crawfifh foup, 141; 171. A good gravy foup, 141,178. A green peafe foup, 141. A white peafe foup two ways, 143. A chefnut foup, 144. Pocket foup, 146. Port- able foup, 147. Rules to beobferved in making foups, 148. To -make peafe foup, id8, 178. A green-peafe foup two ways, 168, 169. To make foup meagre, 169. An onion foup, i?0- An 

eel foup, ib. A mufcle foup, 171. A fcate or thornback foup, *7X. -An oyfler foup, 173. An almond foup, t£. A rice foup, ■ ib. A barley foup, 174. A turnip (bup, -t£. An egg foup, ib. To make Spanilh foup, 395. Sorrel, to drefs with eggs, up. Sour crout, how to make, 430. Sparijh fritters, to m ike, 41.1. Spinuge, how to drefs,- id, xxx. ’To drefs dewed Spinage and eggs, xxx. H .w to boil fpinage when you have not room on the fire to do it by itfelf, xx3. How to make a fpinage pudding, 151. Specuful pudding, how to m -.ke, xjx. Stag's' heart roater, bow tn make, 416. Steaks, how to broil, 8, Direftions concerning the fauce for (leaks, 9. How to make a (leak pudding, iji. : Reef (teaks after .the French way, 413. Steel, how to keep from rutting, ,4x0. Steeple cream, to make, 3x0. Slerticn buds, to pickle, 307. Stew, how to (lew ox-paUtcs 14. To dew tripe, 17. To dew a turkey or fowl, 35. To dew a knuckle of veal two ways, 36. Beef (leaks, 4Z. To dew a rump of beef two ways, 44. A rump of beef, or the brifcuit, the French way,-45. Beef gob- bets, 45. Neats tongues whole, 48. A lamb or calf’s head, j8. A turkey or fowl in celery fauce, 76. A turkey brown two ways, 79. A pretty way of dewing chickens, 85. To dew ■ chickens, 88. 'Giblets two ways, 94, 93. To dew pigeons, -sex. A dewed pheafaat, icfi. A hare, tn. To dew cucumbers, .I»4f 



INDEX. 
U4, ix4, tjj. Stewed peafe and lettuce, 1x7. To (lew red cabbage, 1x9. Saroys forced and dewed, ib. To dew pears, 18j. To dew pears in a faucepan, 186. To dew pears purple, ib. Pippins whole, ib. A brace of carp, 191. To dew cod, 194. Eels, xoi. To dew eels with broth, ii. To dew prawns, fhrimps, orcrawfilh, *14. To dew mn(cle* three ways, 114, ai j. Scollops, xi j. To dew fptnage and eggs, six. To dew parfnips, XX4. Still, how to ufe the ordinary dill, 359. Stick JiJh, to drefs, 434. Stuf, to duff a leg or fhoulder of mutton, 35. To duff a chine of pork, 67. Sturgeon, how to road a piece of frelh durgeon, xoy. To road a fillet or collar of durgeon, xo8. To boil durgeon, ib. How to chufe durgeon, 373. 'Suckers, to pickle, 308, 337. Sugar of Pearl, how to make, 397. To clarify fugar after the Spanilh way, 4x1. Surfeit -water, to make 3tfx. Sweetbreads, how to fricafcy, id. Sweetbreads of Teal a la Dau* phine, 64. Another way to drefs fwectbreads, <J3- Sweetmeat pudding, how to make, X49. Syllabubs, to make, 3x3. To make everiadingfyllabubs, 3x4. Fine fyllabnbs from the cow, 3x8. Syringed fritters, to make, 181. Syrup of rofes, how to make, 147. How to make fyrup of titron, 348, To make fyrup bf clove gillifiowers, ib. To make fyrttp of peach blodbms, ib. To make fyrup of quinces, U. T Tanfey, to make a tanfey two ways, 188. To make a water tanfey, X33. . A bean tanfey, ib. Tarts, how to make different forts *f tarts, 16$. To make pads for tarts two ways, 166. Teal, how to road, 13. Tench, how to fry, 191. To chufe tench, 371, Thornback foup, how to make, 171. To fricafey thornback white, 109. To do it brown, ii. To chufe thornback, 373. Thrujh, how to chufe, 371. Thrujh, how to make a liquor for a child that has the thrufh, 174, Toajl, to make fried toafts, 191. Tongue, how to boil, 10. To road, ix. To drefs a tongue and udder forced, 47. To fricafey neats tongues, ib. To force a neat’s tongue, ib. To dew neats tongues whole, 4*. To pot a cold tongue, 187. To pot tongues, 188. A fine way to pot a tongue, ib. To pickle tongues, 389. Tort, how to make a tort, 163. To make tort de moy, 154. To make a buttered tort, 3x9. Treacle water, how to make, 3<So. Trifle, how to make a trifle, 3x4. Tripe, how to fricafey, xS. To fry tripe, 17. To dew tripe, ib. To road tripe, 74. To preserve tripe to go to the Ead-Indies, 
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Trout, how to chufe, 374. Truffles and morels, good in fauces and foups, 13. How to ufc them, ii. Turbot, how to boil, 157. How to bake a turbot, 158. To cbufe a turbot, 373. Turkey, how to roaft, <5, 13, 74. Sauce for a turkey, 6, 10, 73, 139. Sauce for a boiled turkey, to. Turkeys may be larded, 13. To roaft a turkey the genteel way, 33. To flew a turkey, ib. To ftew a turkey in celery fauce, 75. To drefs a turkey or fowl to perfection, 78; To ftew a turkey brown two ways, 79. To foufe a turkey in imitation of a fturgeon, 191. To chnfe a cock or hen turkey, or turkey poults, 369. A turkey, &c. in geljy, 3*3, A turkey fluffed after the Hamburgh way, 444. Chickens and turkeys the Dutch way, 415. Turnips, how to drefs, 17, How to make turnip foup, 174. How to make turnip wine, 336. Turtle, how to drefs a turtle the Weft-India way, 38*. To drefs a mock turtle, 390. U, V. Vdier, how to roaft, ix; Uxbridge cakes, how make, 405. Varni/h, a yellow, how to make 418. A pretty varnifb to colour little balkets, bowls, or any board where nothing hot is fet on, , 4»P- Veal, how to roaft, 3, 14. To draw veal gravy, so. To drefs a fillet of veal with collops, 13. To fricafey veal, 15. To ragoo a neck of veal, 31. To ragoo a breaft of veal, ik. To drefs a breaft of veal in hodgepodge, 3*. To collar a breaft of veal, 33. to ftew a knuckle of veal, $<S. To drefs veal olives, 41. To drefs a (boulder ofveal with a ragso of turnips, 34. To drefs veal a la Bourgeoifr, 39. A difguifed leg of veal and bacon, ib. To make a pillaw of veal, 60. To drefs bombarded veal, ib. To make veal rolls, Ci. To make olives of veal the French way, ib. To make a favory dilh of veal, Si. To make veal blanquets, 63. A fhoulder #f veal k la Piedmontoife, ib. To drefs fweet- breads of veal a la Dauphine, <54. How to mince veal, 130. To fry cold veal, 131. To tefs up cold veal white, ib. To make a fi irendine of veal, 131. To make veal gravy, 139. To make a very fine fweet veal-pie, 134. Two other ways to make a veal pie, ib. 153. To boil a ferag of veal, iSy. To mince veal for lick or weak people, 469, To collar a breaft cf veal, 290. How to make veal hams, 193. To chufe veal, jfis. Venifon, how to roaft, u. Different forts of fauce for venlfon, ib. How to keep venifon fweet, and make itfrefh when it (links, n. To make a pretty dilb of a breaft of venrfon, 71. To boil a haunch or neck of venifon, 73. To hafli venifon, 134. To make a venifon psfly, 1S1. To make fea venifonv 184. To pot venifon, 287. Tochuie venrfon, 3(57. The feafpn for venifon, ib. Vermicelli, how to make, 333. Hew td^malse a\yermicelli pud* dingfc448. To make a vermicelli #pndd!nf wfah'in arrow, 154. Vine-leaves fritters, how to make, 184. Vinegar, how to make, 357, ' Wafers, 
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w Wifen, how to make fruit wafers of codling', plumbs, frc. 398. To make white wafers, ib. To make-brown wafers, ib. make goofeberry wafers, 400. Orange wafers, 403. Fruit wafers, - 407. PFthuts, how to pickle green, 296, 397. Hew to pickle them white, 297. To pickle them black, ip8. How to preferve white wal- nuts, 3jo. To 'preferve walnuts green, 391. How to keep walnuts all the year, 394. How to make walnut water, 339. Wattr, how to make water fritters, 181. To make water fokey, aoi. To make a water tanfey, 133. To make chicken water, 270. To make water gruel, iji. Buttered water, 271. Seed water, ib. Barley water, 273, Walnut water-, 339. Treacle water, 360. Black cherry water, ib. Hylltrical water, ibr Red-mfc water, :i. Surfeit water, jdi. Milk water, ib. 427. The flag’s-heart water, 416.- Angelica water, 427. Cordial • poppy water, 4a8. Weaver fifh, how to broil, 197.' U'tljk rabbits, how to make, 118. Wejlminjier (oa\, how to make, 17S. ft cjlpbalia. Set Harm. Whip! cream, how to make, 323. To make whipr fyllabubs, 314. White-pot, how to make, 173. To make a rice white pot, ib. To make white fritters, 180. A white pear-plumb pudding, 241- White marmalade, 343. White ears, how to chuie, 370. Whitings, how to boil, tpS. How to' chufc, 372. Wigetm, how to road, ij. To boil, 109. Wigs, how to make very good, 3t<5. To make light wigs,, ib. A- nother way to make good wigs, 407. Wild f tvl, how to broil, 109. Wine, how to make raifin wine, 332, 402. To make elder wine, 532. To make orange wine, ib. Orange wine with raifins, ib. Klder-flower wine, 333. Goofeberry wine ib. Currant wine, 334. Cherry wine, ib. Birch wine, ib. Quince wine, 335. Cowflip wine, ib. Turnip wine, 3,6. Ralpberry wine, ib. Blackberry wine, 401. Woodcocks, h w to road, 7, is, soy. Woodcocks in a furtont, ib. to boil woodcocks, 108. To chufe woodcocks, 370. Y reafl dumplings, how to make, 233. To preferve yeed fur feveral months, 342. Yelhw vornijb, to make, 418. lertjhire pndding, how to make, isi. Td make a Yorkmirff Cluiftraas-pie, 160, Yorkdiire, why famous for hams, 294. 
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