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Cookery Receipts. 

A very good Peafe Soup. 
PUT three or four pounds cf lean coarfe beef, 

with three pints of peafe, into two gallons of 
water: let it boil till the meat is al! to rags ; and half 
an hour before you ftrain it out, put in two or three 
anchovies, then ftrain it from the^hulks and meat, 
and put into the 1'auce pan as much as you want.for 
that meal, frith an onion ftuck with cloves, a race of ginger bruifed, a little faggot of thyme, favory, and 
parfley, and a little pepper Let it boil thus near half 
an hour, stir in a piece of butter, and fry fome forc’d 
meat balls bacon, and'french bread cut in dice, with 
fpinage boiled green, to put to it in thectifh. 

To collar a Kreaft of Mutton, to eat hot. 
Take a large breaft of mutton, bone it, and take 

cut sll the griftles, rub it all over with the yoke of 
an egg, feafon it with pepper, fait, and nutmeg par- 
flev, thyme, iweet m-irjdram, all ihred fimll. ihallot, if you love it wa(h and cut anlhovy in bits, ftrew all 
this.overthe meat, roll it up hard, tie it with a tape, 
and put into boiling water ; when ’tis tender take it 
cut, cut it in round flices not too thin, pour over it 
a fauce made of gravy, fp;ce, anchovy, claret, onion, 
a few lwe<t herbs, ftrained and thickened with butter 
and fined pickles. Garniih frith pickles. To 
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To Aew Pidgeonsi 

Take £x pi'dgeons with their giblets, cut the p*uk 
geons in quarters, and put'them in the ftetfr-pan with, 
twobhdes of mace, a little p-pper and fait, and juft 
water enough to Itew them without burning ; when 
they are tender thicken .he liquor with the yoke of 
an egg, three fpoonfuls of thick fweet cream, a bit of 
butter, and a little fhred thyme and parfley Shake 
them all up together, and garnilh with lemon. 

I’o broil Pidgeons whole. 
Cut off the wings and neck clofe. leave the ikin at 

the neck to tie dole, then have fome grated b-ead* 
two pidgebns livers, one anchovy, a quarter of a 
pound of butter, half a nutmeg grated, a little pep- 
per and fait, a very litt'e thyme and fweet-marjoranx 
flired; mix all togetii^r, put a piece as big as a wal- 
nut into each pidgeon, few up their rumps and necks* 
ftrew a little pepper, fait, and nutmeg on the out- 
fide, boil them on a very flow charcoal fire on the 
hearth ; bade and turn them very oftei'!, Sauce " 
melted butter", or rich gravy, if you like it higher 
tafled. 

fo drefs a Turbet, or any Difh of Fifti. 
Lay the fi(h you are to boil into a pint of vinegar, 

feafoned with fait, pepper, onion, and a of 
thyrhej marjoram, and parftey; when it has lain an 
hour, put the fifli with the pickle carefully into your 
fifh-kettle of boiling water ; to it put cloves, mace, 
and anchovies, and a bit of horfe-radifh ; when they 
are enough take them out to drain, let the g-ound 
of your fauce be half a pint of the well-feafoned li- 
quor in which they were boiled, and the firamed li- 
quor of a quart of oyfters, with half a pint of whit* 
wine, and the body of a large lobfter ; add to it a lit- 
tle more fpice, and a little lemon-peel, and one large 
or two fmall anchovies ; then ftrain it, and put to 
this quantity a pound and a half of butter; into one 
piece of which firew as much flour as will t»ake it 
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of a fit thicknefs : Your oyfters mufl be firft ftewM, 
and the tail and clr*ws of yourlobfler cut in dice, and 
both put into the fauce to heat, whet) !tis ready to 1 pour on the fi(h. Fry’d ft«eTtsv fry’d parfley, tcrap’d 

i horfe-radidi, and dic’d lemon is the garnifh Note. 
That the liquor of afty well tailed fiflt is more agree- 
able to the talle oi filli than any fort of rich gravy 
made with fleih. 

To collar a Pig. 
Split it up the belly and back, then take out all 

the bones, walh it clean from the blood, and lay it 
to loak in a pan of water a day and night, fhifung 
the water as it grows red ; then take it out,.and wipe 
it very dry, trrew all the infi le of both pieces very welt with fait, pepper, cloves, mace, and nutmeg 
beat and grated ; then roll the n upas hard and tight 
as yepr polfibly can in two collars, hind them with a 
long t>pe as dole as it will lie, and after that few 
them up in cloths : the liquor vou-ho'd them in mult 
he a quatt of white wine, a tittle good vinegar, and 
t! e-rettwaier; there nutII be a great deal more than 
will cover them, becaule they muft boil ieifurely a- 
bove three hours ; put into the liquor a piece of gin- 
ger. a nutmeg cut in pieces, a few doves, and two 
blades of mace, -a ‘p ig of bays, and a few leaves cf 
tape, with tome fait ; when they are tender, take 
them up, ,and fqu<.< 7.:- them tight in the cloth, that 
they may come out in fh -pe : When the liquar th.y 
were boiled in is cold, add half a pint ot vinegar," 
and keep the collars in it 

To make Veal Cutlets 
Cut as many flices off a leg of veal as ”111 make a 

handfome difhr-beat them with y-'ur rol big p n, lay 
them fingly in a large dilb, and grate nutmeg all o- 
ver them, and drew them with lair, larei ton e with 
bacon, and pour the yolks of ergs, veil beatm, all 
ever; make them all nicely filed, put lomc gravy 
into the pan, and the juice t£ a lemon, with butter 

and. 
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and flour fliook. in ; tofs up all till it is thick, at>d 
pour t over the cutlets ; gatnllh with bits of bacOn 
friec!, and forc'd meat balls. It it be a cow calf fillv 

the u^dtr and fat with the forc’d meat, and roaft it 
finely for the middle. Make your gravy for the lauce 
cf the bones and (kins you do not ufe ; a bit of beef, 
fwee, herbs, fpice and white wine,to make it look pale. 

To frtcaflee Chickens or Sweet-breads. 
Take two or three chickens, if Imall, wafti them 

clean from the hie *1, and cut u.em to pieces, not 
too (imlj ; fecth-u; n :n as much water as will co- j 
ver them ■, '*:. -n they boil u\/ Icum them very clean, 
then t^.ke4heui out and firaiu the liquor ; take part j 
of it, to whic put (ome pepper whole and beaten, a . 
blade of two or mace, and l’a!t to your tafte, a little 
kinon-pecl «. very Imail onion fluck with three or 
four cloves, a quarter of a pint of white wine warm- 
ed and put to it : Boil all thde togethr r till the chick- 
ens are enough, then take three fpoonfub of cream, 
a little flour mixed with it, and put to the chickens, 
flrake it well over thd fire till it begins to thicken j 
then take the yoiks of two eggs well beaten, a little 
grated nutmeg and jirce of lemon beat together with 
the eggs; mix thel'e w ith the i quor very carefully, by 
little &nd little, for fear it cardie put in half a pound 
of good butter, and fhake it together till melted, 

to ftew a Hare. 
Put! your hare to pieces, and bruife the bones, and 

put it into a ftew pan,'with three pints of ftrong 
broth, and at the lame time put in an onion, and a 
fiiggot of fweet herbs ; Let all Itew leifurely for four 
hours, then put in a pint of claret y let it ftew two 
or three hours longer t U it is'tender, take out what 
bones y u can find, wiih the herbs and onions, if 
not difthived j put in an anchovy or two with the 
claret : ikewmg fo tong, it will be thick enough, 
you need erry lhake it up with half a pound of but- 
ter, when ready for the table. 

Tha 



( <5 ) 
The beft way to pot Beef, which is as good as Venifon, 

^ake a piece of lean bwttcc beef, rub it over with 
falt-petre let it lie one night, then talce it out and 
fait it very well with white and bay fait,, put it into 
a pot juft fit for it, covet it with water, and let it lie 
four days ; then wipe it well with a cloth, and rub 
it with pepper finely beaten ; put it down dofe into 
a pot without any liquor; qover the pot clofe with 
pafte, and let it bake with large loaves fix hours at 
leaft; then take it out, and when’tis cold pick it than 
from the fkinsand firing, and beat it in a ftone mor- 
tar very fine; then feafon it with nutmeg, cloves, 
and mace finely beaten, to your tafte, and pour in 
melted butter, which you may work up with it like a 
pafte : Put it clofe dow n and even in your pots, and 
cover it with clarified butter. 

To halh a Calf’s Head. 
Boil your calf’s head till the meat is near enough 

for eating; take it up and cut it in thin flices; then 
rake half a pint of white wine, and three quarters of 
a pint of good gravy, or ftrong broth ; put to this li- 
quor two anchovies, half a nutmeg, and a little macc, 
a fmall onion ftuck with cloves; boil this up in the 
liquor a quarter of an hour, then ftrain it, and let k 
boil up again, when it does fo throw in the meat, and 
a little fait tq^your tafte, and fome lemon peel ftired 
fine ; let it ftew a little, and if you pleafe add fwqet- 
breads.: Make forc’d meat balls of veal; mix the 
brains with the yolks of eggs, and fry them to lay 
for garnifh. When the head is ready to be lent in, 
fhake in a bit of butter. 

To drefs Hog’s feet and Ears thebe ft way. 
When they are nicely cleaned, put them into a 

pot, with, a bay leaf, and a large onion and as much 
wfcter as will cover them ; feafon it w'uh fait and a 
little pepper ; bake them with liNufehcld bread, keep 
them in this pickle till you want them, then take 
$Uejp out, and cut them in handfome pieces; fry them. 
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them, and take for fauee three fpoonfulls of the pic- 
kle ; lhake in fo.ne flour, a piece of butter, and a 
fpoonful of muftard : Lay the ears in the middle, the 
feet round, and pour the fauce over it. 

A pretty fauce for Woodcocks, cr apy wild Fowl. 
Take a quarter of a pint of claret, and as much 

water, fome grated bread, two or three heads of ro- 
cumbile, or a thallot, a little whole pepper, mace,, 
fliced nutmeg, and fait: Let this ftew very well over 
the fire, then beat it up wi.h butter, and pour it 
under the wild fowl, which being under-roafled, will, 
afford gravy to mix with this fauce. 

To make Saufages 
Take almoft the double weight of fat to your lean 

pork, and pick both clcap from Pones, fkin, and 
kernels , fhred it feverally very fine ; then mix and 
Hired it together, and to four pound of this meat you 
may put a very large nutmeg, the weight of the nut- 
meg in cloves and mace, and almoft the weight of 
all the fpice in pepper ■, beat all fine, and let your 
heap of fait be as big again as the fpice and pepper ; 
fhred a large handful of fiefti fage, and a little thyme, 
very*fine, grate two fpoonfuls of white bread, and 
take two yolks of eggs, mix all very well together, 
and fill your fkins : If you love oyfters, half a pint 
fhred to this quanuty gives it a rich tafte j tuefe roll 
and fry without ikies, and keep better in a pot; add 
the yolk of eggs when you uie them. Norfolk links 
are only fat and lean pork, more grofly cut; and the 
fcaioning, pepper, lalt, and a large quantity of fage 
Ihred fmall, and put in large fkins. 

Scotch Coilops, a very good way. 
Take a fillef of veal, cut away the outdide fkin, 

and cut it out in thin collcps, with the grain, hack 
them with the back of your fcnife, lard fome of them, 
with bacon, and teafon all of them with fait, nutmeg, 
thyme, parfley, and a little lavory i fhred all the 
herbs very ftnail, then fry them in a good quantity 
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of clarified butter, till they look of a fine yellow, 
take care they are not burnt black : When they are 
fo done, lay them before the fire to drain ; pour tbs 
butter they were fry’d in from the gravy, and put to 
the gravy three anchovies, a tittle ftrong beef broth, 
a little oyfter liquor and oyfters, with a quarter of a 
pint of claret; let your oyfters flew 'hus till they are 
enough, then ftiake in five or fix ounces of butter 
rub the pan firft with (hallot, put in the yolks of 
three eggs, and take care to flir or (hake it co-nftantly, 
for fear of curdling ; juft before you pour it out, 
fqueeze in the juice of a lemon, and pour it over 
the collops : You muft have forc’d meat balls and 
jjrufhroomS; and fome fry’d oyfters, with liked !e- 
xnon for garnifb 

TV make Lobfter Pies. 
When your lobtlers are boiled, take them clean 

put of the fhells, flice the tails and claws thin, feafon 
them with pepper, and a little mace and nutmeg beat 
fine ; take the bodies with fome oyfters Hired, mix 
3t up with a little onion fine Hired, a little psifley 
fine fhred, and grated bread, and feafon it as. the 
reft i then take the yolks of raw eggs, to roll it up 
in balls ; lay all into the pye, with butter at top and, 
bottom of the filh ; when it comes out of the oven, 
pour in a fauce of ftrong gravy, oyfier liquor, and 
white wine, thickened with the yolk of an egg : ’fis 
to eat hot. 
To pot Neat’s Tcngue, abetter way than drying them. 

Pickle them red ss you do to dry j and when you 
think them fait enough to dry, boil them very ten- 
der i take them up and peel them, and rub them 
with pepper, cloves, and mace all over •, then turn 
them round into a pot to bJce ; lay them in fingle 
pots on their fide; you muft cut off the root as well 
as the fkin, and cover them with butter; bake than 
with brown bread: when they come out of the oven, 
pour out the gravy, and let the fame butter ferve. 
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when cleared ; if there is not enough, add more 
clarified 

To pot a Salmon as at Newcafile. 
Take a fide of falmon, fcale and wipe it very well 

and clean, but don’t wa(h it; fait it very well, and 
let it lie till the fait he melted, and drain’d from it; 
then feafon it with beat mace and cloves, and whole 
pepper; lay in three or four bay leaves, and coyer it 
all-over wi h butter *, when ’tis well baked take it out, 
and let k drain from the gravy, then pat it into your 
pot to keep ; and when cold .cover it with clarified 
butter. Thus you may do carp, tench, trbut, or 
any firm fith 

l o make good forc’d Meat for any Ufe. 
Take a pound of veal, and full its weight in beef 

fut-t. a bit of bacon ; thred all together ; beat it in a 
mortar very fine ; then feafon it with fweet herbs, 
pepper, fait, cloves, n>ace, and nutmeg ; and when you ioll it up to fry. add the yolks of two or three 
eggs to bind it. Ycirmay add bjfters or marrow qn 
extraordinary occafions 

To pickle Mufhrooms. 
Gather the fmaileft buttons, cut off the bottom 

of the ftalk, and throw them into water- and fait; 
then rub them into another pan cf clear water ; boil them in milk and water; take them out upon a clean 
cloth ; when they are dry, put them into glaffe?, 
with white pepper-corns and a good quantity of mace, 
make jour pickle of half white wine and half good 
fharp white wine vinegar. Many put it to the mufh- rooms unboil’d ; If you boil it, you muft let it {land 
to be cold before yod pour it to the mufhrooms. 
Pour good oil on the top of the pickle, it keeps them 
beft, and put them in as fmall glafies as you can, be- 
caufe they foon decay when they have taken air. 

To pickle Oyfters. Take a peck of very large cyders; when carefuilyt 
opened, without cutting, waih them three or four. 

t,imes 
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times in their own liquor; flrairi the liquor, and put 
them into a flrillet, when it boils put m your r.yfters, 
with half an ounce of white pepper; and five or fix 
blades of mace: Let them boii a quarter of an hour 
longer; then take them mi t of the liquor, and cover 
them clofe, while the fpice and liqucr boil a quarter 
of an hour longer ; then pour it on the oyihrs, and 
always keep them as much from the air as you c^n 
to keep their colour 

An App'e-Pudding to bake, very good. 
Tak^ twelve fair large p;ppins, coddle them over 

the fire very flowly, that they do not crack ; when 
they are toft, peel and core them, and pulp them 
thro’ a cullender; add to his three fpocnfuls of o- 
range-fiower-water, ten eggs wefl beat and drained, 
half a pound of very good batter melted ; make it 
very fweet, the apples require it: add candy’d Orange, 
lemon, or citron p: el; put a fheet of puff pafte into 
a difh, and pour in your pudding ; bake it vrtfh care. 
’Lis done in half an hour. 

A Rice Pudding. 
Grind or beat half a pound of rice to flour, mix 

it, by degrees, with three pints of milk, and thicken 
it over the fire with care, for fear of burning, till it 
is like a hafty pudding, when it is io thick, pour it 
out, and let it ftand to cool; put to it nine eggs, (but 
half the white) three or four fpoonfuls of orange- 
flower-waiter ; melt aln.oft a pound of good butter, 
and fweeten it to your talte- Add fwestmeats, if 
you pleafe. Cuftards, very good. 

Boil a quart of cream, then iiveeten it with fine 
powderki lugar, beat eight or nine yolks of eggs, with 
two fpoonfu'.s of orange-flow er-water; ftir this in the 
cream, and ftrain all thro’ a fieve : Fill their tups 
Sind cruft, and bake them with care A good Cheefe-cake with Curd. 

To a pound and'half of cheefe-curd put ten ounces of 



(• *1 ) 
cf butter; beat both in a mortar till all looks like 
butter ; then add a quarter of a pound of almonds, 
brat with orange-flower water, a pound of fugar^ 
eight egg?, half the whites, a little beaten mace, and 
a little cream ; beat all together : A quarter of an 

) hour bakes them in putf-cruft, and in a quick oven. 
Thin Cream Pancakes called a Quire of Paper. 
Take to a pint of cream, eight eggs, leaving out 

two whites, three fpconfuls cf fine flour, three fpoon- 
fuls of fack, and a fpoonful cf orange-flower water, 
a little 1'ugar, a grated nutmeg, and a quarter of a 
pound of butter melted in the cream; mingle all well 

i together mixing the flour w ith a little cream at firit 
1 that it may be imcoth Butter ycur pan for the firfl: 
tp tneake. and let them run as thin as you can poffibly 
. to be whole ; when one fide is coloured it is enough ; 
take them carefully out of the pan. and ftrew ibrne 

"fine fifted iu ar between e .ch; lay them as even on 
each other as you can : liah quantity will make twonty. 

A Caft.«id back-poflet. ; Take a quart of cream,-boil it, and fesfon it well 
‘with fugar, then take ten eggs, with two whites, 
beaten very well, ftrain them to half a pint of fack, 
|fiir the eggs and fack with care over the Are till it is 
,very hot ; then pour in the cream, bedding it very 
'high, and ftir all very wed together ; cover it clofe, 
and fet it over a kettle of water, till it is come as ►thick and fmooth as a cuflard : \is by much the beft 
fort of poflet that is made. 

Cheefe-curd Pudding. Take the curd of a gallon cf new milk, drained 
from the whey, beat it very well in a mortar, with 
ba.f a pound of butter j then take fix eggs, put thr^e 
iof the whites beat them very well and brain them 
to the curd, -a grated halfpenny cake, with half a 
pint offl .ur; mix all theie together, and fweeten 

, it to ytsur palate; butter your pans very well, fill and 
rke them ; Let not the oven be too hob *» turn them 

. 
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out, and pour over them fade, fugar, and butter 
melted very thick ; cut flips of candy’d orauge-peel, 
or citron, to flick up in them j and fl:ce blanch'd 
almonds for thofe that have not iVceimeats. 

A very good Tanfie. 
Take a pint of milk, and a pi> t of cream, about a 

pint of juice of fpinnage, vyhich muff be well dried 
after waflting, before you 11 amp it» flrain it and 
pour it in ; beat fifteen eggs vvitn a little fait, leave- 
out eight whites. Itrain them into the other things, 
put in ^tear a pint of grated bread or brcult, grate 
in a whole large nutmeg, an<i much lligar as will 
make it very fweet; thicken it over the lire as thick 
as a hafty pudding, pat it into a buttered di:b, and 
a cooi oven : Half an hour bakrs it. 

IO m ke Hog’s Puddings 
Take a hog’s tongue, ana feme of the lights, with 

a piece of liver, when all s boiled tender, grate the 
liver and chop the tongue and lights very fmail; put 
this to a gallon of grated br^ad, three pounds of 
currants, mace, cinnamon, nutmeg, fait and fugar, 
nine eggs, leave out four whites, thi ec pound of luet 
finely ihred •, wet it with the top ol the liquor you 
boiled your meat in *, it mufl: net be too limber : 
When it is rra iy fill your flons. 

Liver Puddings, very good. 
T.ik: the crumb of a two penny white loaf grated, 

a pound of marrow, erfreih beef fuet, to fiuelyahred 
as to go thro’ a cullender ; take a pound of hog’s liver boil’d, grate and lift that very fine, boil a quart 
of cream, with a blade of mace, and fweeten it, grate 
a nutmeg, and put it to the reft ; beat up fix eggs with the whites, a little fait, and a Ipoor.ful ol orange 
flower water ; mix all together ana fill your fkins : 
Jf you love currants, you muft plump them before 
fhey go in. fiart’s-horn, or Calf’s Foot Jelly, the beft way. 

’Jake to haif a pound of good hart’s horn, three quart* 
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quarts of fair water, let it boil very flowly till above 
one quart be confumed : if you cannot get hart’s- 

i hoin, one fet of Calf 's feet will make more in quan- 
tity and -tafle alrrofl: as well, the look with care will 
j be the fame, (train this liquor, and let it (land to 
! cool, the frron^er you make your jelly, the more in- 
| gredients you may ufe to make it palatable j when it i is fettle !, as it will be the next day, take off what 
; is clear of the hart’s-horn and ot tire calf ’s foot jelly, 
i you muft: take off the fat, from the top, as well as 
sleaze the drofs at the bottom, to this two quarts of 
l ftrong jelly you may put a pint of rheni'h and a 
quarter of a p;nt of canary, beat tip the whi.es of 

(five eggs to a froth, flir alt together with fugar to 
ilmake it veiy fwett. mix it well, and fit it on the 
. fire, and ihr it till it melts and curdles, then put it 
in the juice of five large lemons, and a pit of the peei* 

•‘let this jjoil up, then pour it thro’ your jelly-bag, 
land pafs the fir ft quart or two over and over arain, 

: ritill it is perfetliy fine. 
To make fmd Cream. 

Take a quart of good new cream the yolks of fe- v"ri eggs, a lit of lemon peel, a grated nutmeg, two i jfpoonfuh of fack, as much o ange-flower water : ' T itter your fauce pan an! put it over the fire, itir it 
'|a\l tbe while one way with a If tie white^whifk, and l°u ftir, ftrevv in flv-ur very lightly, til! ic is thick 

; a!V’‘ f’mooth, then it boiled enough, ard may be .pouted out upon a chcde-plate mezutem, fpread \% 
with a knife exadly even, a rout half an inch thick, 

, jjthen cut it into oiamond fquarer, afti fry it in a pan 
Tull oTboiling fuet. : P.uuda for a fick or weak ftomach 

Put the crumb cf a penny while io.T grated into a ■quart of cold water, fet both on the .fire together 
v. nh a bUde of mace, when it is boiled finooth, take 
ft oft the fiier and put in a hie of: lemon.peed tl e , luxe of a lemon, a glafs of lack,-and fugar to your 

i t ‘ tafte y 
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tafte ; this is very nouridjing, and n“ver offends thi 
ftomach. Some feafon with butter and fugar, add- 
ing currant*, which on forrie occaii m? are proper-, 
but the firft is the mod: grateful and innocent. 

To make Sagoe. 
Put an ounce of fagoe to n p;nt of water that has 

been boiled and is cole!; ftir it earefu’ly till it i: 
thick; feafon it with three fpoonfuls of fickor white 
w4ne, a bit of lemo i-pee!, and the juice of a lemotry 
fweeten it to your tafte 

Maruiralade, very good. 
Take eighteen fair large Seville oranges pare them 

very thin, then cut them in halves, and lave their 
juice in a clean velfel, and fet it cover’d in a coot 
place, put thhalf oranges into water far one night, 
then boil them very tender fhifting the water till all 
cite bitternefs is out, then dry them well, and pick 
out 'die feeds and firings as nicely as you can,pound 
them fine, and to every pound of pu’p fake a pound 
of double refined fugar, boil yout pulp and fiigar. 
almoft to a candy height : When this is ready, you 
muft take the juice of fix lemons, the juice of all 
the oranges, ftrain it, and take its full weight in 
double refined fugar, and boil the whole pretty faffc 
till it will jelly Iv-ep your glafies covered, and it 
will be a lifting who’efcm: fweetmeat for any ufc, 

(Thick Ginger-bread. 
A pound and half of Hour takes up one pound of 

treacle, almoft as much fngar, ao ounce of be ,t gin-' 
ger, two ounces of carraway feeds, four ounces of 
Citron an^ lemon peel can ty’.;, the yolks of four 
eggSj cut your Iwcetmeats, mix all and bake it in 

Targe cakes on tin plates An excellent Phimb-puddiog. 
Take one pound of filet, fhred very fmall and1’ 

>fifted, otic pound of raifihs ftoned, four fpoonfuls. 
ef fugar, five eggs, but three whites, beat the eggs^ ° with 



hours at ieaft. Thff London wigs. 
Take a quarter, of a peck of flour, put to it half a 

pound of fugai4, and as much carraways, f'mooth or 
rough, as you like ; mix thefe, and fet them to the 
fire to dry j then melt a pound and a half of butter 
over a gentle fire, ftir it often, and add to it near A 

; quart of good milk or of cream, when the butter is 
! melted in the cream, pour it into the middle of the 
1 flour, add to it a little tack, and a full pint and a half 
|;ot very good ale-yeaft; let it ftand before the fire 
;to rife, before you lay them on your tin plate to 
ib ike. 

Egg minced Pies. 
Take fix eggs, boil them very hard, and Aired 

them final 1, Aired double the quantity of good fust 
Very fine ; put currants, neatly w a fil'd and pick’d, 
iPhe pound or more if your eggs were large, the peel 
pfbne lemon very fine fim:d, half the juice, and five 
pr fix fpoonfuls of fade, mace, nutmeg, fuga.-, and 
a little fat; ; and canrty'd citron dr orange-peel, if 
vou would have them rich. 

An extraordinary Plumb-cake, 
i Take fev n pounds cf tine flour, nnet two pounds- 
^nd a half of butter, put the butter into the flour, 
seven pounds of curriuirs and two large nutmegs., 
k ith half an ounce of mace, *nd a Quarter of an ounce 
»f doves, all finely beat and grated; -one pound oE 
itgar, fixteen eg :s leaving out four whites, put in a. 
uil pint and half of ak-yeaft : Wahrias much cream 
f? yuu think will wet it, and put rack to your creani 
!' make it as thick as butter, beat alfo one pound of monds, with fack and ora- g'-flower water, but. 

m’t let them define but grofl; beat, put in a pound, 
candy’d orange, lemon and citrou-ped, or more, , 
you defire it very rich., mix all, and put it una .’ 

[ur hoop, with a p fie mrder k, to fave the bottom. 



I 

( ^ ) 
This was given by one of the niceft houfewives in' 
England, and is as good as everwis made. 

Iceing for th; calc; 
Get the whites of five eggs, whipt up to a froth, 

and put a pound of double refin’d ftigat fifred, a 
grain of ambergreefe, and three fp >oi>f-!« af orange | 
flower water, whip it all the while the iike is in the 
oven, when come out of the oven ice it. but fet it in 
no more : leave out the perfume, if it be ofFenixve. 

rsow to make Kaifih Elder Wine 
Get fix gallons of water, and boil it half an hour, 

and when ’tis boiled, add to every gallon of water 
five pounds of Malega i^aifins fhred finalb pour the 
water boiling hot upon them, and let it Hand nine 
days, ftirring it t wice a day • Boil your berries as you | 
do currant: for jelly, and ftream t as fine, then add i 
in every gallon of liquor a pint of elder berry juice p , 
when you hare fibred all well together fpread a toaft 
on both fi les with yeafi ; let it work a day and a 
night, then put it into a vtfiel, whicli be fare to fill 1 
as it work; over, flop it clofe when it has done work- 
ing, till you are lure ’tis fin' then b ttle it. 

Rafh4‘rry Wine, very good 
To every quart of fruit, you muft pour a boiling { 

hot quart <f water, cover it very clofe. and let it 
hand three hours , then (train it, and to three quarts = 
of liquor put two pounds of good lugar; ftir it to- 
gether, and fpread a toaft with yeaft, fet it to work/: 
and pour it oft’the kes. p t it into your vellel, and. 
When it has quite done wvrking Hop it op. if it is, 
fine jn fix or feven months, you may bottle it, and; 
keep it a ye.;r in bottles. 

Note. * You mnit at firft watch all wines, and if y0U find them .fret, ccntinue to fine them off thcii 
tees every day, for fome time, as fait as any icttles. 

FINIS- 


