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ADVERTISEMENT 

FORMER EDITIONS. 
tTn iE Author’s fituation in life hath led 

JL het to be much converfant in Cookery’, 
Paltry, &-c. and afforded her ample oppor- 
tunity of knowing the molt approved me- 
thods pradtifed by others, and alfo of mak- 
ing experiments of her own. Some years 
ago Ihe opened a fchool in this city for in- 
ftrudting young Ladies in this necefiary- 
branch of female education ; and Ihe hath 
the fatisfadtion to find that fuccefs hath ac- 
companied her labours. And many of her 
fcholars, and others, having repeatedly fo- 
licited her to make her receipts public , 
thefe folicitations, joined to an hearty de- 
fire of doing every thing that it was thought 
could be ufeful in the way of her bufinefs, 
have at length determined her to this pu- 
blicat on. She is far from thinking this 
little Boole perfedf; but as all the receipts 
contained in it have been frequently prac- 
thed by her, Ihe is hopeful it will be found 
a good pradtical treatife. 
Edinburgh) Movemltr^ 1783. 

A 2 



ADVERTISEMENT 

THIS EDITION. 

IT was fuggefled by fome friends, that the 
addition of fome Figures of Courfes for 

Dinners and Suppers ihould be fubjoined ; 
accordingly, I have made out feveral Cour- 
fes from five to fifteen difhes. As for Sup- 
r>'cf courfes, a int of things for that purpofe 
is given, from which any Lady of the fmall- 
cft experience may form Suppers of any ex- 
tent according to the articles that are in fea- 
ibn. All the dilhes for both Dinners and 
Suppers arc to be found in this little Book y 
and it is prefumed it is calculated for the 
genteel and middling ranks of life, and not 
filled with diihes that will never be ufed by 
©ne out of an hundred families that may 
purchafe them. There is likewife added a 
correct lift of every thing in Seafon in every 
month of the year, which will be found par- 
ticularly ufeful to young houfe-keepers. 

SUSANNA MACIVER. 
Edinburgh, Dec. 1788. CONTENTS* 
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COOKERY and PASTRY. 

CHAP. I. 

SOUPS. 

A Stock for Soups or Sauces. x 
rl^AKE a round of beef and put it 

1. into a pot of cold water. Jf it is 
a large piece, let it boil three quarters 
of-an hour. Take it out, and fcore it 

.well on all lides with a knife, to draw 
the juice from it; then put the beef and 
juice into the pot again; put in fome 
whole black and Jamaica pepper, a few 
cloves, a faggot of fvveet herbs, two or 
three onions, and a large carrot. Let 
all boil together, until the whole fub- 
ftance is out of the meat; then drain it 
off, and let it Hand all night; take off 
all the fat, then pour it .off from the 

B grounds. 



14 Cookery and Pastry. 
grounds. This is an excellent foup, or 
a fine flock for any rich fauces. If you 
want the foup brown, put in a little i 
black cruft of a fine loaf, and a few 
onion* fkins, along with the reft of the i 
feafonings : difh it up on toafted bread ; j 
and, if you pleafe, put in about two ; 
ounces of vermicelli. 

Spices, 
Prefer to be mixed •with any kind offeafoning. 

Take an ounce of black and an ounce 
of Jamaica pepper, two drop of cloves, 
and two or three nutmegs ; beat them j 
into a powder, and mix them all to- 
gether, and put them in a box or bottle, 
fb as they catch no air ; and then you 
have them ready for feafoning any kind 

-of fauce. 
Imperial White Soup. 

Take three or four pound of a round 
of beef, blanch it all night in cold wa- j 
ter ; put it on the fire in a pot of cold 
water alongft with a gigot of lamb ; s 

put 



Ch. I. Soups. *5 
put in Tome whole white pepper, a few 
cloves, and a blade of mace ; tie up a 
faggot of parfley and chives*, or young 
onions. Let all boil till the fubftance 
is entirely out of the meat; then drain 
it off, and put in as much fweet cream 
as will make it white, and fait to your 
fade ; put it on the fire to warm, and 
difh it up on toaded bread. 

Pigeon Soup. . 
Take eight good pigeons, take the 

pinions, necks, gizzards, and livers ; 
cut down two of the word of the pi- 
geons, and put them on with as much 
water as will make a large difh of foup ; 
boil them till all the fubdance is out 
of them ; then drain them off; feafon 
the whole pigeons within with your 
mixed fpices and fait ; trufs them with 
their legs into their belly ; take a large 
handful of pardey, chives or young- 
onions, and a good deal of fpinage ; 
pick and wadi the herbs very clean ; 

B 2 fhred 
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i6 Cookery and Pastry. 
Aired them, but not too fmall ; take 
about a handful of grated bread, put a 
good piece of butter in a frying-pan, 
let it come to boil, and then throw in 
the bread amongft the boiling butter, 
clofe ftirring the bread from the bottom 
of the pan with a knife, until it becomes 
of a fine brown colour. Then put on 
your flock to boil, and then put in the 
whole pigeons alongfl with the herbs 
and fried bread ; and let them boil to- 
gether till the pigeons are enough done, 
and then difh them up with the foup. 
If you do not find the foup enough fea- 
foned, put in a little more of the mixed 
fpices and fait. 

Hare Soup. 
Take a hare, cut it down, wafh it 

through two or three waters very well, 
fave all the blood, and break the clots 
in the wafhings ; then run it through a 
learce ; put on all the wafhings and 
blood with a good piece of lean beef. 
Let thefe boil together a good time be- 
fore you put in the hare ; leafbn it with 



Ch.I. Soups. *7 
fait and mixed fpices, a faggot of fweet 
herbs,and two or three onions; thicken 
it with a little browned butter and 
flour. Some like it with a few cur- 
rants in it; but this is as you choofe. 
Then difh it up (after taking out the 
herbs and onions) altogether. 

Green Summer Soup. 
Take as much of the flock of beef as 

will make a good difh of foup ; take 
the fame herbs and fried crumb of 
bread, and order them all in the fame 
manner as in the pigeon foup; parboil 
a carrot or two, and cut them very fmall; 
take fome young green peafe, then put 
in the carrots and peafe along with the 
reft of the herbs. If you have not the 
flock of beef, cut down the back-ribs of 
mutton, and put it in as you do in com- 
mon hotchpotch, and difli it up in the 
fame way. 

Plumb Pottage. 
Take a hough of beef and a knuckle 

of veal; put them on the fire in a clofs 
B 3 ' pot, 



i8 Cookery and Pastry. 
pot, with fix or feven Scots pints (three 
and a half gallons) of water j take out the 
veal before it is over boiled, and let the 
beef boil till the whole fubftance is out of 
it ; (train off the flock, and put in the 
crumb of a twopenny loaf, two pounds 
of currants well cleaned, two pounds of 
raifins (toned, and one pound of prunes. 
Let all boil together till they fwell; then 
warm the veal, and put it iuthe middle 
of the difh. 

Leek Soup. 
Take large leeks, according to the difh 

you intend; cut them about an inch 
long, with as much of the tender green 
as you can; throw them into water as 
you cut them ; then cut fome dices of 
bread, neither too thick nor too thin; 
pat in fome butter into a frying-pan; 
when it boils, cut the bread into fquare 
pieces, lay them in, and brown them 
on both (ides ; have fome prunes ready 
wafhed ; if they are dry, take the leeks 
out of the firfl water, and wafh them 
through another; have as much water 

boiling 



Ch. I. Soups. J9 
boiling in a pan as will cover your ma- 
terials ; throw them all into it, and fea- 
fon it with fait and mixed fpices. When 
the leeks are enough done, your foup is: 

ready. 
Onion Soup. 

Take half apoundoffplitpeafe, which 
put into two pints of water (one gallon); 
let them boil till the peafe are dilfolved ; 
ftrain them off; take half a pound of 
butter, put it in a flew-pan, and boil 
it until it have done with making a 
noife; taka ten onions, cut them finall,. 
and throw them into the butter ; fry 
them a little, then drudge fome flour 
on them, ftirringthem all the time : let 
them fry a little after : then pour your 
flock boiling hot on them, and let them 
boil a little time; thenftrain it off again, 
put in a few whole fmall onions, paired 
or fkinned, into your foup, and boil 
them until they are enough done ; fea- 
fon it with mixed fpices and fait to your 
tafle ; dilh it up on fried bread, and the 
whole onions. 

B4 Peafe 



*o , Cookery and Pastry. 

Peafe Soup. 
7'ake a pound of fplit peafe ; put 

them in cold water, with a piece of 
butter, a large leek or an onion or two, 
and a large parfnip or carrot; let all 
boil until the peafe are diffolved ; turn 
them into a drainer, and bruife the 
peafe with the back of a fpoon ; then 
put in fome of the thin, till the peafe 
,are quite walhed through the drainer; 
theft turn it back into the pot, and let 
it boil; then feafon it with fait and 
mixed fpices. If you want it to look 
green, beat fome fpinage, and fqueeze 
out the juice, which put into the foup, 
with a handful of fpinage-leaves. When 
this is boiled enough, the foup is ready. 
Difh it on fried bread. If you choofe 
fweet herbs, you may throw in a fprig 
of thyme, winter-favory, and mint, in- 
to the hock ; likewife a red herring, if 
you choofe it. borne choofe a piece of 
pork, hung bacon, or a piece of beef ; 
in either of thefe cafes, put no butter in 

your 



21 CL T. Soup s. 
your flock. Difli up the meat in your 
foup. 

To make the fame Soup pafs in Summer as 
Green Penfe Soup. 

Take the foregoing foup ; and as the 
green peafe are a great deal Tweeter than 
the dried peafe, put in a little fugar, 
and a good deal of the fpinage-juice; 
to make it of a fine green, put in fome 
green peafe; and when they are enough: 
the foup is ready. 

Green meagre Soup. 
Take fome celery, two or three car- 

rots, a turnip or two, and half a pound 
of fplit peafe ; put them all on in boil- 
ing water, with a good piece of butter, 
and a fprig of winter-favory ; let them 
all boil together about an hour and a 
half; then drain it off the roots ; take 
fome parfley, fpinage, chives or young 
onions, and chervel ; fhred them grofs- 
ly, and boil them in the dock ; thicken 
it with fried crumb of bread, and fea- 

B 5 fon 



22 Cookery and Pastry 
fon it with your mixed fpices and fait; 
then diih it up. 

CHAP. II. 
FISH, 

To drefs a Cod's Head. 

PUT the head and a piece of the 
fhoulders into a pan of boiling wa- 

ter ; be fure the fifh is covered with the 
water, throw in a good deal of fait 
and vinegar to make the fauce; take 
lloek made either of beef or fifh ; 
work a good piece of butter and 
flour together ; ftir it in your fauce 
till the butter is melted^ then put in 
fome pickled oyfters with fome of 
their liquor, a lobffec cut in pieces, 
a whole onion, the fqueeze of a le- 
mon, and a little of the peel, a little 
white-wine ketchup, and mixed fpices 
and fait. Let all boil together a little 

time j 



Ch. I. Fish. 23- 
time ; then throw in a few pickles into 
the fauce juft when you are going to 
difh it. It ought to be put in a very 
deep difti, as it requires a great deal of 
fauce. If your dilh does not hold it all, 
put the remainder in a bowl, and fend 
it to the table with the dilh. Garniih 
it with fried flounders, fpirlings, or 
whitings ; put a little fried pai lley be- - 
tween every filh. Iff you have no fifties, 
fupply their place- with horfe-radilhes 
ferapped. 

To rocji a Cod's Head.. 
Take the head and {boulders, and lay 

it in a flat tin pan; flew- a little fait 
over it; put it into a quick hot oven: 
about half an hourthen take it out, 
and pour off all the watery fluff from 
it; bafte it well with butter, and ftrew 
fome mixed fpices over it; put it into 
the oven again.for lome time,drawing 
it often to the month of the oven, and 
bailing it with the butter.- When you. 
fee it is enough fired, diih it in the fame, 
way you do the boiled head,.and the. 

B 6 ' fame; 



24 Cookery and Pastry. 
fame fauce; adding thereto two or three 
anchovies, if you have them. 

To broil Cod. 
Cut in pieces about an inch thick ; 

duft it with flour, and lay it upon the 
gridiron over a flow fire. Take a little 
gravy, a glafs of white-wine, fait and 
fpices, a few pickled oyfters, and a lit- 
tle ketchup, thickening them with a 
little butter rolled in flour. Send the 
fauce in a difh to table. 

To drefs/mail Cod with Ale-fauce. 
Put on fome twopenny, or fmall beer; 

have fome browned butter ready, thick- 
ened with .flour; pour it on the ale boil- 
ing, keeping ftirring allthe while; then 
divide the codlings into two or three 
pieces, according to their fize ; put in 
the heads along with them into the 
fauce, two or three cut onions, fait and 
mixed fpices, fome lemon* peel, and a 
little ketchup. Put it in a foup-diih, 
with fome cut pickles. 

To 
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To crimp Cod after the Dutch manner. 

Boil two pints (one gallon) of water 
and a pound of fait; Ikim it very clean; 
cut the cod in thin dices ; put it into 
boiling water for three minutes ; drain 
it well from the water ; garnifh your 
dilh with parfley. It (hould be eat with 
oil, mudard, and vinegar. 

To few Soles. 
Skin the foies ; flour them ; then put 

them in a panful of brown butter boil- 
ing hot; fry them a light brown; then 
drain all the fat from them ; brown a 
good piece of butter in flour, to which 
put a little gravy, a few oyfters and 
their liquor, a bunch of fweet herbs, 
fome onions, a little claret, the fqueeze 
of a lemon, and an anchovy ; mix them 
altogether, then put in the foies ; let 
them flew over a very flow fire half an 
hour. When you are going to dilh 
the foies (take out the fweet herbs and 
onions), feafon them with fait and mix- 

ed 



26 Cookery and Pastry. 
ed fpices ; garnifli your diih with fliced 
lemons. 

To fry Soles. 
Skin and fcore them crofs-ways ; 

drudge them with flour; then fry them 
in a panful of brown butter boiling 
hot, till they are of a fine brown. Difti 
and garnilh them with parfley and fli- 
ced orange. Beef drippings, when 
fweet, will anfwer better than butter 
to fry them with. 

To roajl Salmon. 
Wa(h and fcrape the fcales from it 

very clean ; dry it with a cloth ; cut it 
crofs-ways; ftrew it overwith fait, mix- 
ed fpices, and grated crumbs of bread ; 
then lay it in a tin pan, putting a little 
butter in the bottom of the pan, and 
plenty above the falmon ; put it in the 
oven till it is enough. It may be eat 
with oyfter-fauce, or beat butter and 
parfley. A grilfe done in the oven is 
a very fine dilh. Turn the tail into the- 
mouth, and be fure you do not fcore it 

as 
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as you do the falmon; ftrew fait and 
mixed fpices over it, with plenty of but- 
ter above and below it. F.at it with 
the fame fauce as the falmon. Garnifh 
both with parfley. 

To crimp Skate. 
Cut it about an inch broad ; turn each 

piece round, and tie it with a thread ; 
have as much fait and water ready boil- 
ing as will cover it; put it in, and boil 
it on a very quick fire; cut off the 
threads, and put it on a dry difh. If 
you are to eat it hot, fend beat butter 
and parfley along with it. Garnifh with 
parfley. 

To pot any fort of Fifh. 
Scrape and clean them vyell; cut them 

in middling pieces; feafon them with 
fait and fpices; pack them clofe up in a 
potting-can, with plenty of butter above 
and below ; tie fome folds of coarfe pa- 
per on the pot; then put them in a flow 
oven, and when they are enough fired, 
take them out of the caiij and drain them 

well 
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well from their liquor ; let both cool 
put the fifli into fmall white pots ; fkim 
all the butter off the liquor ; then take 
fome more butter along with that you 
take from the liquor ; melt it down, 
and pour it on the fifh. Send them in 
the pots to table. 

To pickle Oyjlers. 
Open the oyftefs and throw them in- 

to a bafon ; wafh them in their own li- 
quor, and take them out one by one ; 
then drain the liquor, and let it dand to 
fettle ; you may add a little water to it ; 
fet it on the fire to boil ; put a good 
deal of whole pepper, fome blades of 
mace and nutmeg; let your cyders have 
a boil and keepthem dirring; when you 
think them enough done, take them off, 
put them into an earthen pot and cover 
them very clofe; be fure you have li- 
quor enough to cover them ; you may 
eat them next day if you pleafe. 

To pickle Mufcles or Cockles. 
Take your mufcles, beard and wafli 

them 
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them very clean j put them in a pot to 
open over the fire; take them out of 
their fhells and lay them to cool; put 
their liquor into a clean bafon, and let 
it Hand till any fand or grit fall to the 
bottom; then pour off the clear; take 
ginger, mace and black pepper, and 
put to your liquor; make it fcaHing 
hot; put in your cockles or mufcles and 
let them Hew a while, and pour them 
into a cullender; let them lie till quite 
cold and the liquor cold likewife ; fo 
put them together in a can or jug, and 
tie them clofe up, and keep them for 
ufe. 

To fricafee Oyjlers, Cockles^ or Mtifcles. 
Wafh them thoroughly clean in their 

own liqour, then drain the clean liquor 
on them ; put them on the fire, and* 
give them a fcald ; lift them out of the 
liquor ; take feme of the liquor, and 
thicken it with a little butter and flour' 
kned together. When it comes to boil, 
put in the fifh, and let them juft get a 
boil or two, Have fome yolks of eggs ; 

caft 
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caft two, three, or more, according to 
the fize of the difh you make ; take a 
little of the liquor out of the pan, and 
mix it with the yolks of eggs ; then put 
them in the pan, and give them a tofs 
or two, but don’t let them boil; then 
difh them 

To fcallop Oyjlers. 
Clean and fcald them ; put a little 

butter into your fcallops; fill them with 
the oyfters; feafon them with a little 
fait and fpices. As you fill the fcallops, 
put in a little of the liquor, with half 
a fpoonful of white-wine. When the 
fcallops are filled with the oyfters, cover 
them with crumbs of bread, and lay 
fmall pieces of butter above all. You 
may do them in an oven, or brown 
them before the fire. 

To brown Oyjlers in their own juice. 
Take the largeft you can get: wafti 

them clean through their own juice ; 
lay them clofe together in a frying-pan, 
but don’t put one above another : make 

them 
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them of a fine brown on both fides ; 
if one panful is not fufiicient, do off 
more ; when they are all done, pour in 
feme of their juice into the pan ; let it 
boil a little, and mix any of the thick- 
nefis of the oyfters that may remain in 
the pan, and then pour it over them. 
Of all the ways of drefling them, this 
is the mod delicious. 
7a drefs Haddocks •with a Brown Sauce, 

Take the larged you can get; clean 
them well, and cut off the heads, tails, 
belly (or what is commonly called the 
lugs;, and fins: lay the fifii in as 
much fmall ale and vinegar as will co- 
ver them ; let them lie in it as long as 
you can ; take the heads, tails, &c. and 
cut down one of the fifii; put them all 
together in a pan, with as much water 
as will be fauce; put in an onion or 
two, a fprig of winter-favory, thyme, 
and a little lemon-peel ; let all boil till 
the whole fubdance is out of the fifh j 
then drain off the dock. Brown feme 
butter, and thicken it with dour ; mix 

in 
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in the ftock with fome ketchup, mixed 
fpices, and xalt. You may put in a 
fpoonful of walnut-pickle, if you have 
any. When 'he fauce comes a-boil, 
put in your fifb; have fome oyfters or 
mufcles ready, and put either of them 
in with a little of their juice; put in 
fome cut pickles juft when you are a- 
bout to dilh them; or if you want your 
fauce to be richer, make your ftock of 
beef in place of filh. It is much the 
better of a little wine: you may put in 
fome claret. 

To fluff large Haddocks. 
Open them at the gills, and take 

out the guts, but don’t flit up the 
belly; be fure to clean them well* 
Boil fome of them in fait and water; 
then Ikin apd take the bones from 
th m, and chop them on your min- 
cix. \ board very ftnall. If your win- 
ter ftvory and thyme is dried, beat 
and fearch them; feafon the chopped 
fifli with fait and mixed fpices. You 
muft work them up with a good deal 
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of fweet butter, and as much beat 
eggs as will make them flick ; then 
fluff the bellies of your haddocks with 
the forc’d meat; keep fome of it to roll 
up in balls ; be fure to fry them in 
brown butter; make the fauce the fame 
as the former, and boil the fifli in it; 
be fure that the fauce cover them : put 
in the balls, and give them a boil'along 
with the fifh. If the fifh have roes, boil 
them alone in fait and water; garnifh 
the difh with them and parfley. You 
mufl lay them in ale and vinegar, as in 
the former receipt. 
To drefs Whitings •with a White Usance. 

Clean them well, and lay them in fait 
and water. You may make your flock 
of haddocks, or if you pleafe, the broth 
of a young cock, and feafon it with fait, 
whole white pepper, mace, lemon-peel, 
and two or three doves. When this is 
enough, drain it off, and turn it back 
into the pan, and thicken it with but- 
ter wrought in flour. When it boils, 
have fome parfley, chives, or ,young 

onions, 
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onions, minced fmall, and put them in 
the fauce; let them boil a little before 
you put in whitings, fot a very little 
will do them ; cart fome yblks of eggs, 
according to the fize of the difh ; fcrape 
a little nutmeg amongft the eggs, a 
glafs of white-wine, and a little of the 
juice of a lemon ; then take out a little 
of the boiling fauce, and mix with the 
eggs, pour all into the pan amongft the 
fauce, keeping it fhaking over the fire. 
13e fure you never let any fauce boil af- 
ter tjie eggs go in. Small haddocks 
drefled the fame way are very good, 

To make Parton [Crab) Pies. 
After your partons (crabs) are boiled, 

pick the meat clean out of the body and 
toes (claws); be fure that you leave none 

*of the (hells amongft the meat; feafon it 
with fait and fpices; put in fome crumbs 
of bread ; but them in a pan with a 
good deal of red or white wine, but 
red is preferable ; put in alfo a good 
quantity ol butter; then put them on 
the fire, and -let them b- thoroughly 

boiled; 



cu. II. Fish. 35 
boiled ; walh the fhells of the body very 
clean, and fill them up with the meat, 
fo far as it will go ; fire them in an o- 
ven, or, if you have not an oven at 
hand, put them on a gridiron over a 
clear fire ; then brown them before the 
fire. 

A Fricafee of Lobjlcrs. 
After boiling your lobfters, pick the 

meat out of the toes (claws) and tail; 
cut it into fquare or long pieces, not too 
fmall; pick alfo all the good meat out 
of the body. If it be a coral lobfter, be 
fare you take all the red. Take as much 
good flock of any kind of meat as will 
cover them ; in which you may boil a 
blade of mace and fome lemon-peel j 
thicken it with a piece of butter wrought 
in flour; when it boils, put in your lob- 
flers ; call the eggs and other materials 
in the fame manner as in the fauce for 
the whitings: do not have too much 
fauce, as it mufl be pretty thick. All 
fricafee fauces are the better of a little 
thick fwcet cream. Take fome of the 

under 
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under ends of the fmall toes, (claws) and 
diced lemon for garnifhing your difh. 

To /lew Trouts ‘with Brown Sauce. 
After they are cleaned, dry them very 

well; dull them with flour, and brown 
them a little in the frying-pan ; take as 
much flock of either beef or fifli; put 
in a faggot of fweet herbs, and an onion 
or two ; ftrain of your flock ; thicken 
it with browned butter and flour ; fea- 
fon it with fpices, fait, ketchup, a little 
walnut-pickle, and fome claret. When 
the fltuce comes a-boil, put in the trouts, 
and flew them until they be enough. If 
you choofe them with a white fauce, 
do them in the fame manner as the 
whitings. You may drefs pike or eel 
in the fame way as the trouts with a 
brown fauce, taking care to cut the eels 
in pieces about three or four inches 
long. 

To pot Eds. 
After taking the Ikin off your eels, 

fplit them from the {boulders to the 
tail, 
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tail, and bone them; feafon them very 
highly with fait, fpices, and fweet 
herbs; then put every two together, 
the infide of the (houlders of the one to 
the inlide of the tail of the other; roll 
every pair up as you do a collar, and 
take as many of them as will fill your 
potting-can, putting fome butter above 
and below them: cover them with 
coarfe paper ; put them in the oven, 
which mull not be too hot; it will be 
a good while before they be enough. 
When you difli them, put one of the 
collars in the middle of the affet (dilh), 
and cut another into thin dices, and 
put round the one in the middle. You 
may garnifh them with any green 
thing you choofe. 

Bejl way of potting frefh Herrings. 
Scale them, and make them very 

clean ; feafon them well with fait and 
fpices ; pack them neatly in your pot- 
ting-can, laying the fhoulders of the 
one to the tail of the other. When you 
have as many in as you intend, pour 

G on 
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on as much vinegar as will cover them; 
bind them clofe up, and put them in a 
flow oven. They will take about four 
hours of doing. 

To fry Turbot, 
Slice the turbot as thin as you can ; 

flour them, and fry them on both fides 
of a fine brown *, beat fome butter ; put 
a little walnut pickle, fome pickled 
oyfters, and a little ketchup in it for a 
fauce, which you may pour over the 
turbot: garnilh them with fliced le- 
mon or pickles. The tail-cut is the 
beft for frying. 

To drefs a Sea-cat. 
Wafli it very clean, and fkin it; turn 

the tail into the mouth ; take fome 
good flock, thicken it with browned 
butter and flour; put in fbme claret, 
ketchup, fait, and fpices, two or three 
anchovies, fbme pickled oyfters with 
fome of their liquor, fome cut pickled 
walnuts with a little of their pickle ; 
be fure to have as much fauce as will 

cover 
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cover the fifli; boil the fifh amongfl: 
the fauce ; then di(h it, and pnt the 
fauce about it. 
To drefs a Sea-cat ’with a •white Sauce. 

Order the fifh as in the former re- 
ceipt ; boil it in fait and water ; and 
for fauce take fome good flock ; thick- 
en it with butter; work in flour a little 
white-wine, a blade of mace, a little 
piece of lemon-peel, an anchovy, fome 
pickled oyfters, and a little of their li- 
quor. When the fauce is ready, beat 
the yolk of an egg, and mix it with it; 
difh it, and pour the fauce over it. 

Anchovies, oyflers, pickled walnuts, 
and lemon-peel, are fine ingredients 
for all kinds of drqfTed fifli. If you 
have no flock made of meat, you may 
make a very good .one of fifli. The 
proper fi'h for it are haddocks, whit- 
ings, and flounders. 

CHAP. 
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CHAP. III. 

FLESH. 

To red a Rump of Beef 

FOR one rump, take two ounces of 
faltpetre, a quarter of a pound 

brown fugar, half a pound bay fait, one 
ounce of Jamaica pepper, two drops of 
cloves, a nutmeg or two ; beat and 
mix them altogether, and rub it into 
the beef as well as you can; then rub 
it over with common fait; bed and 
cover it with the fame ; Jet it lie three 
weeks, turning it every ether day, and 
then hang it up. 

20 make Mutton Hams. 
Half a pound of bay fait, a quarter 

of a pound of fugar, will do three or 
four mutton harm. If they are very 
large, allow half an ounce of faltpetre 
to each ham, and the fame fpices as in 
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above receipf. Thruft your finger down 
the hole of the fhank, and ftuff it well 
with the falts and fpices ; rub them 
well over with the fame; then rub 
them over with common fait, and pack 
them in the trough, turning them every 
other day for a fortnight, and then 
hang them up. 

T? make a Bacon Ham. 
Take a pound of common and a pound 

of bay fait, two ounces of faltpetre, an 
ounce of falprunella, a quarter of a 
pound of coarfe fugar, and fpices as in 
the former receipts; mix all well toge- 
ther : open it a little at the fhank; llufF 
it well with the fait and fpices; then tie 
it hard up with pack'thread round the 
fhank-bone to keep the air out of it; 
rub it all over with the mixture as well 
as poflible; lay it in a trough, and drew 
a little fait above and below it j take 
two or three folds of an old blanket, 
and cover the trough to keep out the 
air. After it has lain that way two or 
three days, pour off all that brine; then 

G 3 take 
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take what was left of the mixed felts,* 
and mix in fome more common felt 
with them: rub the ham every day 
with it, turning it, and throwing awray 
the old brine every day. Continue lb 
doing for three weeks ; be fure to co- 
ver the trough always with the cloth ; 
lay the ham upon a table, with boards 
and weights above it; then hang it up. 

All hung*meat is bed fmoked with 
wood ; juniper is the bed, if you have 
it. 

To cure Neats Tongues, 
Rub them well with common felt, 

and fet them lie three or four days j 
then lay them in a heap on a table to 
let the brine run from them ; then mix 
as much common felt, bay felt, felt- 
petre, and coarfe fugar, as will do the 
quantity of tongues ; drew lome com- 
mon felt in the bottom of a barrel; pack 
in the tongues neatly, and on every 
row of them drew the mixed felts ; if 
you have not enough, make it up With 
common felt; put on the linking board 

and 
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and weights above to bring up the 
brine to pover them ; then clofe up the 
barrel. 

To make Forced-meat Balls. 
Take the lean part of beef, pork, veal, 

or mutton, as much beef-fuet as meat; 
mince them fo fmall as they will fpread 
on your fingers like pafte ; fpread and 
fealbn it with mixed fpices and fait; 
work it up with a beat egg to fatten it; 
have a little dry dour in the palm of 
your hand, and roll them up in balls, 
or long-like faufages ; fry them with 
browmed butter. You may put fweet 
herbs in forced meat if you choofe it. 

You will get the fifh-forced meat in 
the receipt for ttufling haddocks. 

To Jleav a Ramp of Beef. 
Take the big bone out of it ; make 

fome holes in it with a knife; put in 
fome mixed fpices and fait in every hole, 
and turn your Huger round ir. if you 
choofe to fluff it, fill up the holes with 
forced meat. In that caie, you need not 

C 4 pus 
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put in the fait and fpices in the holes ; 
rub the beef over with the fait and fpi- 
ces ; let it jie a day or two in that fea- 
foning ; take it up the morning it is to 
be dreffed ; dry it well with a cloth, 
and rub it over with beat eggs, and dull 
it with flour; have fome browned but- 
ter ready in a frying-pan ; lay in the 
beef, and turn it round in the frying- 
pan browmed over ; have water boiling 
in the pot, and put in the beef; you 
mult not have too much about it; keep 
the pot very clofe covered after it is 
once come a-boil ; you muft keep it 
Hewing over a flow fire, only fimmer- 
ing all the while; turn the beef fre- 
quently, as it muff not have too much 
liquor about it. If it is a very large 
rump, it will take three hours doing ; 
take up fome of the broth, fcum all the 
fat clean off it; take forced meat, fome 
of it rolled in balls, and fome long like 
faufages; brown them in butter in the 
frying-pan: drain all the greafe clean 
from them ; have a couple of pallets 
ready and fome kernels ; parboil and 

brown 
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brown them a little ; have fome truffles 
and morals; be fure to fcald them a 
little ; cut the pallets in fquare pieces. 
If the kernels be large, cut them in two 
or three pieces ; take the flock that you 
took out of the pot, and thicken it with 
browned butter and flour; put it on to 
come a-boil; then put in the balls and 
all the other things, and let them boil 
a while in the fauce ; put in fome ket- 
chup and cut pickles; never let the 
pickles boil; lay the rump in the mid- 
dle of a fbup-di£h, and the fauce about 
it. It is very good, although you keep 
out the truffles, morels, pallets, and ker- 
nels. You need not put the forced meat 
in the rump, except you pleafe; but 
order it as in the beginning of the re-?- 
ceipt. 

To Jle’w a Rump of Beef •with Roott*. 
[It is very good, and not very expenjive.] 

Seafon the beef in the fame way as in 
the f ormer receipt; brown it off in the 
fame manner, and put it into a pot of 

C 5 boiling 
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boiling water ; let it ftew on a flow fire 
with a good deal more water about it 
than in the rich way of drefling : it 
makes a very good foup. Take forhe 
carrot and turnip ; parboil the carrots 
with the beef: they give the foup a good 
relifh : turn out the carrots and turnip 
into a turner, or cut them in dices y 
brown a little butter, and thicken it with 
flour ; lift up feme of the foup, and 
feum all the fat off it; thicken it with 
browned butter and flour ; then put 
the carrots and turnip into the fauce. 
and let them boil until they are enough. 
If you find the fauce not high enough 
feafoned from the foup, put in more fait 
and fpicesand fome ketchup; throw an 
onion or two into the pot, and drain 
off the foup ; feum the fat off it, and 
put in toafled bread. Difli the beef 
with the fauce and roots around it. 

Beef a-la-mode. 
Take a rump of beef, and lard it with 

bacon ; cut the pieces of bacon long ; 
roll them in fait and mixed fpices be- 

fore 
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fore you put them into the larding 
pins; lay fome timber fkewers acrolii 
the bottom of the pot; lay the beef on 
them with two or three onions, a fag- 
got of fweet herbs, and a gill of vine- 
gar. You may cover the beef with the 
Ikin of the bacon. Put a wet cloth 
round the mouth of the pot to keep in 
the fteam; put the pot on a very How 
lire to Hew, till it is very tender; when 
it has been two hours on the fire, turn 
the beef in the pot, and clofe it up again 
with the wet cloth. If it is a very large 
piece, it will take five or fix hours in 
doing; but whatever fizethe beef is of, 
it is enough when it is tender : take up- 
the meat, and drain off the foup; fcum 
off all the fat very <rlean, and pour the 
foup on the beef. 

To pot Beef. 
Take fome flices of a rump or a hook- 

bone of beef; drew a little faltpetre on 
it; let it lie two days; then put it in 
the potting-can with a goeddeal of but- 
ter or diet; tie it dole up with paper, 

C 6 and 
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and put it in a quick oven ; let it bake 
two or three hours ; then take it out 
and pour all the fat and gravy clean 
from it. When it is cold, pull it all 
into threads, and beat it very fine in a 
mortar ; feafon it with fait and mixed 
fpices. Whatever weight of beef you 
have, take the fame weight of fweet 
butter ; oil and fcum it; pour it on the 
meat, and keep back the grounds. You 
mud work the butter and meat very 
well together; then prefs it into fmall 
white pots, and oil fome more butter; 
pour it on the top, and tie them clofe 
up with paper. You may fend it in the 
pots to the table. You may pot hare 
in the fame manner. 

To make minced Collops. 
Take a tender piece of beef, keep out 

all the fkin and fat, mince it fmall, 
feafon it with fait and mixed fpices; 
you may fired an onion fmall, and put 
in with it; fpread the collops, and 
drudge flour on them ; brown fome 
butter in a frying-pan ; put the collops 

.in 



Ch. III. Flesh. 49 
in the pan, and continue beating with 
the beater till they fuck up all the but- 
ter, and be a little brown. You may 
draw as much flock from the fkins and 
tough pieces as will ferve for the fauce; 
drain off the flock; fet it on to boil, 
and put the collops in, and let them 
flew until they are enough. You may 
put in fome pickles if you choofe them. 
If you fee any of the butter on the top, 
fcum it. 

To pot a Coiv s Head. 
Wafli it well with fait and water ; it 

is the better of blanching a night, gi- 
ving it more clean water; break it, that 
it may go into the pot; boil it until 
the flefh comes off eafily ; take out the 
eyes and the pallet: take the blackfkin 
off the pallet; cut the black out of the 
eyes ; cut the eyes in rings, and the 
pallet in dices, the fat parts about an 
inch long, and mince the black parts 
fmall; then mix the pieces all together; 
take the fat off the broth ; put the meat 
into a pan, and all the fat, with a good 

deal 
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deal of the broth ; feafon it with fair 
and mixed fpices ; put it on, and let it 
boil, flirring k frequently ; let it boil 
until you find the meat tender, and 
fuck up moft of the juice until it is like 
a thick jelly about it, and then pot it 
up. A calf’s foot or two, cut in the 
breadth of a flraw, and about two in- 
ches long, mixed in the pan among the 
reft fome time before it comes off, looks 
very well. 

To broil Beef Steaks, 
Take the beft bit of the beef for 

fteaks off the rib-end of a fparerib; cut 
the fteaks pretty thick; brade them 
with the flat fide of the chopen knife ; 
the gridiron muft be very clean and 
very hot, the fire very clear, before you 
lay them on; keep turning them often. 
When enough fait them in the difh ; 
ftrew pickles over them. Send them hot 
with a cover over them. 

Scots (or Jleived) Beef Collops, 
Cut your beef in fmall pieces ; beat 

them 
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them well; take a ftewpan, brown a lit- 
tle butter with flour, put in a row of 
beef, with pepper, fait, and diced oni- 
ons ; repeat the fame till your ftewpan 
is near full; add two fpoonfuls of wa- 
ter to a middle-fized difh. Cover the 
the pan clofely on a clear fire; {baking 
the pan never take off the cover. Ten 
minutes will do them. 

To make Beef Collops. 
Cut thin dices of a tender piece of 

beef pretty long, and about three inches 
broad; cut the fat pieces feparate from 
the lean ; beat them with the rolling 
pin ; put a bit of fat on every piece of 
lean * feafon them with fait and mixed 
fpices ; roll every one up like a collar ; 
pack them clofe to one another in a pot- 
ting can ; put butter above and below 
them; then tie them clofe up with coarfe 
paper; put them into the oven, and 
bake them until they are enough. If 
you eat them hot, pour off all their 
own juice, and fcum off all the fat; 
thicken it with a little butter wrought 
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in flour, a little ketchup, and fome cut 
pickles in the fauce; pour it over the 
collops; it makes a very pretty cold af- 
fet when you cut the roll in llices. 

To collar Beef. 
Take the nineholes of beef; bone it; 

rub it well with fait and faltpetre ; let 
it lie three or four days, or more, ac- 
cording to the thicknefs of the beef; 
take it up and dry it well with a cloth; 
then feafon it very well with mixed fpi- 
ces and fweet herbs, if you choofe it; 
roll it up very hard, and roll a cloth a- 
bout it; tie the cloth very tight at both 
ends : bind the whole collar very firm 
with broad tape ; put it into a pot of 
boiling water; be Pure to keep it always 
covered with water. If it is very thick, 
it will take near four hours boiling. 
When it is boiled hang it up by one 
of the ends of the cloth, to drop the wa- 
ter from it; when it is cold, loofe it out 
of the bindings. You may make a col- 
lar of pork the very fame way ; it takes 
always a little more boiling than beef. 

Scarlet 
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Scarlet Beef. 
Take a piece of a breaft of very fat 

beef; blanch it twenty-four hours in 
cold water : then drop the water very 
well from it, and dry it very well with 
a cloth ; rub it well with brown fu- 
gar, fait, and faltpetre ; turn it every 
day for a fortnight, and then boil it. 
heats very well hot with greens, and 
when diced down, makes a very pretty 
cold aflet. 

To Jle'W a Fillet of Veal. 
Cut off the fhank-bone, and make 

holes in the veal; after fluffing it with 
forc’d meat, rub it over with an egg, 
and dull it with flour, then brown it. 
Wnen the veal boils, put in as much 
flock as will cover it; cover the pot 
very clofe, and let it flew on a flow fire ; 
turn it often as the liquor wafles. When 
it is enough, take up fome of the li- 
quor ; fcum off the fat, and thicken it 
with a little butter wrought in flour ; 
put in fome pickled oyflers, and a Ik- 
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tie of their liquor, a large glafs of white 
wine, and the fqueeze of a lemon. You; 
may boil a piece of lemon-peel and a‘ 
blade of mace in it j but be lure to take! 
them out before dilhing; give it a fcrapel 
of nutmeg ; then dilli the veal, and! 
pour the lauce over it. The lhank, ori 
any piece of frelh meat, will make a- 
very good (lock for if. 

To make Scotch Collops. 
Cut thin dices out of the thick of the 

thigh ; beat them with a rolling pin,, 
and brown them with frefh butter; boil 
with the flock a piece of lemon-peel, j 
fome mace, and a glafs of wine; drain it, 
off, and thicken it with a little butter 
wrought in flour ; put in feme pickled 
oyfters ; then put in the collops, and 
don’t let them get above three or four 
boils; beat the yolk of an egg, and mix 
in two or three fpoonfuls of Iweet cream 
and a ferape of nutmeg; mix it with the 
collops, and give them two or three tof- 
fes above the fire; but do not let them 
boil ; fait them properly. 

Garnifli all veal-dilhes with diced le- 
mon ; 
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•imon ; you may put in forc’d-meat balls 
if if you pleafe. 

Toha/h Cold Veal. 
Cut it down in thin dices : take the 

i| bones and Ikinny pieces to make the 
I Hock of; boil a piece of lemon-peel and 
a blade of mace. If there has been any 

I of the gravy left of the road, put it into 
I the flock ; then drain off the dock, and 
f thicken it with butter and dour as a- 
i bove ; put in a little ketchup and the 
fqueeze of a lemon, if you pleafe ; it is 
much better of a little wine ; then put 

I in the veal, and give it a boil or two, 
and then dilh it on fippets of toaded 
bread. 

To mince Cold Veal. 
Cut ofF all the brown’d pieces and 

fat; mince the white part of the meat 
fmall with a knife ; boil fome fweat 
cream (taking care to dir it until it 
boils, to keep it from bratting); thick- 
en it with a very little fweat butter 
knead in dour; put in the veal, and fea- 

Ibn 
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fon it with the grate of lemon, a little j 
fait, and the fcrape of a nutmeg; keep 
it tolling on the fire until the fauce is a 
little thick ; juft before it comes off, 
give it a little fqueeze of a lemon: fo 
ferve it up. 

To make Veal Cutlets. 
After cutting the back ribs of veal 

into fteaks, brod them with the chop- 
pin-knife ; flour them before you put 
them into the frying-pan ; make them 
of a fine light brown i make a ragoo 
fauce of fome flock ; thicken it with 
brown’d butter and flour, as in the other 
receipts for brown fauce, and the fame 
kind of feafoning 5 then put in the 
fteaks into the fauce; let them flew un- 
til they are enough : fo ferve them up* 

Broil'd Veal Cutlets, 
Cut and beat them as in the former 

receipt; rub them all over with a beat 
egg j feafon them with fait and the 
grate of a lemon ; drew fome crumbs 
of bread over them on both fides j pour 

a 
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; a little oiled fweet butter over them ; 
' lay every cutlet in clean white paper ; 
* broil them on a clear fire, turning them 
| often until they are enough ; take off 
if the paper, and difh them : for fauce, 

fend up fome beat butter, ketchup, and 
the fqueeze of a lemon, in a fauce-boat. 

To fricafee a Breaft of Veal. 
Cut down the ribs of the breaft ; 

| break them into fhort pieces, and wafh 
| them very clean ; let them lie fome time 

in water to blanch. You may put in a 
little milk or flour, to help to whiten 
the meat; then put it into a clofe goblet 
with boiling water; put in a tied bunch 
of parfley, a blade of mace, and fome 
lemon peel with it; let the meat boil 
tender ; cafl: fome yolks of eggs, and 
mix a little cream, white wine, fome fait, 
the fcrape of a nutmeg, and the fqueeze 

• of a lemon with them ; thicken fome 
of the broth the meat is boiled in with 
a very little fweet butter knead in flour; 
and when it boils, ftir it in gradually 
among the eggs ; take the meat quite 

away 
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away from the broth, and put it into 
the fauce-pan; pourthefauee onitun- 
til it thicken ; but be fure never to let 
any thing come a-boil that eggs are in, 
elfe it will curdle the fauce. 

You may fricafee any white meat in 
the fame way j fuch as lamb, chickens, 
rabbits, tripe, pallets, and kernels, &c. 

To make Veal Fricandos. 
Cut the back-ribs, keeping two of 

them together ; make a flock of the 
fhank, neck, and any coarfe pieces; 
make up a faggot of fweet herbs, winter 
iavory, thyme, and parfley; put it into 
the flock, with a few onions, fome le- 
mon-peel, whole pepper, a little white 
wine, the fqueeze of a lemon, a few 
cloves, and a blade of mace. If you 
choofe, you may put in an anchovy. 
When the flock is enough, ftrain it off, 
and thicken it with butter knead in flour; 
when it comes a-boil, put in the flakes, 
and flew them on a flow fire. When 
you difh it, put in any kind of pickles 
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or not as you pleafe ; be fare to brown 
the ribs in the frying-pan before you 
put them into the fauce. 

To make Veal Olives, 
Take ten or twelve veal collops, cut 

them thin, and a good deal longer than 
broad ; rub them all over with an egg; 
then cover them all over with forc’d 
meat; roll them up, and pack them 
clofe to one another, in any thing that 
will hold them, and fire them in the 
oven; when they are enough, lay them 
neatly in the difh, putting a ragoo of 

. pallets and kernels over them. 
To drejs a Calf's Head, 

After fcalding and wafhing it very 
clean, lay it in cold water to blanch ; 
boil it, but not too much ; when it is 
cold, cleave it quite exa&ly through the 
middle; take one half of the head; take 
out the tongue and pallet; cut off the 
upftanding part of the ear ; ftrike off 
the end of the nofe; fcore it in fquares ; 
rub it over with a beat egg ; then ftrew 

it 
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it over with fait, mixed fpices, and 
crumbs of bread ; lay pieces of butter 
upon it, and put it before the fire to 
brown, bafting it frequently with the 
butter. Remember, when cleaning the 
head, not to open the jaws. Cut down 
the other half into flices, neither too 
long nor too fhort; flice off the ear-part 
round ways, and take out the eye ; cut 
the black out of it, and dice it down; 
fkin the tongue and pallet, and flice 
them down ; thicken Tome flock of beef 
with butter knead in flour ; feafon it 
with fait, mixed fpices, a little ketchup, 
fome white wine, the fqueeze of a le- 
mon, and fome pickled oyflers , put 
in the hafh, and let it flew a little; 
throw in a piece of lemon-peel, but 
take it out when you diih it. If you 
want it done in the highefl: way, it 
Ihould have forc’d meat balls, truffles, 
morels, and pickled mulhrooms; but 
it is a good diih without thefe four ar- 
ticles. When you difh it, lay the haili 
in the difh, and the other half in the 

middle ; 
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middle; garnilh with the brain, cakes, 

i and fliced lemon. 
To make Brain Cakes. 

When the head is cloven, take out 
the brains ; take out any firings that 

I may be amongft them, and caft them 
well with a knife ; then put in a little 

j raw egg, a fcrape of nutmeg, and a lit- 
tle fait, and mix them with flour to 
make them flick together; caft them 
fmooth ; then drop them like bifcuits 
into a pan of boiling butter, and fry 
them on both fides a fine brown. 

Lambs brains are done in the fame 
manner. 

To Turtle a Calf's Head. 
Put the head in a pot to boil for half 

an hour; cut it into fmall pieces; you 
muft have a very flrong flock of beef; 
make a faggot of parfley, onions, and 
fweet herbs ; it mufl be very high fea- 
foned withfpices; putin a little Cayenne 
pepper; (train the flock from the herbs, 
and put the minced meat into the flock, 

D with 
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with a mutchkin (pint) of Madeira, the 
yolks of four hard eggs chopt, and a 
good piece of the lean of bacon-ham; 
let all boil together until the head is 
tender, and the gravy well-Poked in ; 
then take out the ham ; have a fricafee- 
fauce ready to pour on it ; give it atofs 
on the fire to mix it: the garnifhing is 
a pafte round the dilh. 

So pot a Calf's Head. 
Boil it about half an hour ; flice as 

many round pieces off the ear as you 
can ; cut out the black of the eyes, and 
flice them into rings ; cut the fkinny 
pieces about an inch long, and fome a 
little longer ; fome about the breadth 
of a draw, and fome of them broader; 
cut the flediy parts of the head pretty 
fmall; have fome beef-dock; boil a 
blade of mace, a little lemon-peel, and a 
Iprig of winter favory in it; drain it 
off; clarify it with the white of eggs, 
and run it through a jelly-bag ; cut the 
pallet into fmall fquares; put all the 
meat in the flock, and feafdn it with a 

little 
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little white pepper and fait; let it boil 
until the flock is well-foked in'; put a 
little of the thiimeft of it into the bot- 
tom of a Hone bowl, and let it cool; 
take fome pickled bitroot and pickled 
cucumber ; cut them in fuch (hapes as 
that you can lay them in the form of a 
flower on the jelly, that is, in the bot- 
tom of the bowl; lay a tire of the ftevv- 
meat over it: as you lift the meat, pick 
out the rounds of the ears and eyes, and 
lay them aflde on a plate; lay on fome 
more of the meat, until there is about 
the half of it in ; then take the rounds 
of the ears and the eyes that you kept 
out, and flip them down edge-ways as 
near to the fide of the bowl as you can; 
let there be a little diftance between 
every round; put in the reft of the meat 
round the edge cf the bowl; put fliced 
bitroot and kidney-beans, or any thing 
that is green at the time, about with the 
bitroot, or any thing that is fhowsy ; it 
muft be thoroughly cold before it is 
turned out of the bowl. If it does not 
come eaflly our, true the bowl into warm 

D 2 water, 
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water, but let it ftand very fhort time 
in the water; then turn it out on your 
difli. 

To make Mutton Cutlets. 
Cut the back-ribs or loin of mutton 

into ftakes, and beat them with the 
chopping-knife; brown them in a fry- 
ing-pan ; then drew crumbs of bread 
over them; feafon them with fait and 
fpices ; have as much good ftock as. will 
cover the ftakes; put a little ketchup in 
the fauce; it is much better of a little 
red wine; when the fauce comes a-boil, 
put the ftakes into a clofe pan; let them 
itew until they are enough. In cafe the 
iauce be not thick enough with the 
bread, put in a little butter wrought 
in flour; ftrew fomecut pickles on the 
ftakes when you difli them. 

To hajh Cold Cutlets. 
Cut the mutton down in thin flices; 

break the bones, and take any pieces of 
the mutton that does not go into the 
hath ; it makes the ftock the better. 

You 
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■ You may boil an onion or two in it. 

When the ftock is r.ady, thicken it 
with brown'd butter and flour; putin 
a little ketchup and fome fait and fpices ; 
when the fauce is boiled, throw in the 
hafh, and let it get two or three quick 
boils. If there was any of the cold gra- 
vy left, put it into the fauce, taking care 
not to put in any of the fat along with 
it. All haflies are much the better of 
cut pickles in them. Difli it on lippits 
of toafted bread. Cold roaft beef or 
lamb may be halhed in the fame man- 
ner. 

To make a Haricot of Mutton. 
After cutting off the flap of a loin of 

mutton, cut the reft; into flakes, and 
beat them with the chopping-knife; 
brown them in a frying-pan; lay them 
on a diih, and feafon them with fait and 
fpices on both fides; have fome carrots 
and turnips turned; if you have not a 
turner, cut them into fquares; be fure 
that the carrots are parboiled before you 
cut them; have as much ftock as will 

D 3 cover 
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cover the meat and roots ; thicken it 
with brown’d butter and flour ; then 
put in the flakes, carrot, and turnip, 
arid all the gravy that runs from the 
flakes, into a clofe pan, and let them 
flew until they are enough ; lay the 
flakes iA a foup-difh, and the roots 
and fauce over them. 
To drejs a Di/h of Mutton •with Paper 

in place of Coals, •which is thought to 
eat fxvecter than •when done on the com- 
mon Fire. 
Cut down the back-ribs in flakes, and 

flat them with a chopping-knife; pare 
fome turnip, and flice them very thin'; 
flice _alfo foine bread and an onion or, 
two very thin ; mix the turnip, bread, 
and onion together ; feafon the flakes 
with a little fait and fpices ; lay a row 
of the flakes in the bottom of a ne- 
cromancer*, then a row of the bread 
and roots, and fo cdnrinue until it is 
full; tie the necromancer by the handles 

be-. 
* A necromancer is a flat white-iron pan, with two handles, and a lid that checks in very clofe. 
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between two chairs; have a tea-kettle 
of boiling water ; fill up the pan with 
it, and put on the lid very clofe ; have 
readyfomewalte-paper dripped through 
your hand ; light one piece after ano- 
ther, and hold it below the bottom of 
the pan, moving the lighted paper back- 
wards and forwards, and it will be 
ready in lefs than a quarter of an hour. 
Send it to the table in the necroman- 
cer, with a plate below it. 
To boil a Leg of Lamb ’with Cabbage or 

Cauhjlo’wer. 
Cut off the loin and boil the gigot ; 

cut the loin into flakes, and fry them 
of a fine brown ; put the boiled lamb 
in the middle of the difh ; put a fried 
flake, and a little young cabbage or 
cauliflower for each Hake, round the 
boiled lamb ; pour fome beat butter 
over it ; take care not to boil the lamb 
too much. 

Lamb covered ’with Rice. 
Halfroafl a fore-leg of lamb ; cut it 

D 4 in 
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in pieces as for a pie ; feafon it with 
fait, and lay it in a dilh, according to 
the fize of the lamb. If the iamb is 
not very fat, put in a piece of butter in 
the bottom of the dilh and a little wa- 
ter. If the difh be any thing large, it 
will take a pound of rice ; waih the 
rice very clean, and put it on with as 
much water as will boil it fofr, and don’t 
take it off the fire until all the water is 
fuck’d up ; put in fbme blades of mace 
with it. When the rice is th-ia prepa- 
red, flir in a good piece of frefh butter, 
a little fait, and the fcrape of a nutmeg, 
amongft the warm rice; calf four eggs, 
and mix them up wdth the rice,keeping 
out a little of the eggs; then lay all the 
rice oYer the difh ; rub the top of the 
difh with the egg you kept out ; put it 
in the oven, and let it bake until the 
rice is firm, and of a fine light brown. 

To drefs a Lamb's Head. 
Wafh it very clean ; let it blanch as 

long as you can in cold water ; parboil 
it; cut off the neck, and cleave the head 

juft 
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juft as you do a calf’s head ; take out 
the brains ; rub the head over with an 
egg; have fome parfiey and chieves,or 
young onions, finely fhred, mixed with 
crumbs of bread ; ftrew it all over the 
head, and put it down before the fire to 
crifp, bafting it well with butter ; take 
out the tongue when you cleave the 
head ; mince all the flefh you can get 
off the neck very fmall, with the tongue 
and pluck; take up fome of the water 
that boiled the head and pluck; put in 
the bones of the neck, and about half 
of the liver, and boil them until all the 
ftrength is out of them ; put in a piece 
of lemon-peel, if you have it. When 
the flock is enough ftrain it off; thicken 
it with a little butter kned in flour; put 
the minced meat into the fauce, with 
Aired parfley and chieves, a little ket- 
chup, a proper quantity of fait and fpi- 
ces, and the fqueeze of a lemon. If you 
choofe it, order the brains as in the re- 
ceipt for the brain-cakes ; cut the other 
half of the liver into ftripes, and fry it; 
put the hafh in the difti, and the head 

D 5 ini 
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in the middle of it, and garnifh with 
the liver and brains. 
To drefs Chickens 'with Peafe and Lettuce. 

Take as many good peafe and chickens 
as will fill thediih you intend ; trufs the 
chickens as for boiling; feafon them 
withfpices and fait; put a piece of frefh 
butter in every one of them ; tie up a 
faggot of parfley, a fprig of young oni- 
ons, and a fprig of thyme or winter fa- 
vory; put the peale in the pan, with a 
piece of frelh butter; ftrew in a little 
fait and fpices ; put in the faggot of 
fvveet herbs; lay the chickens above the 
peafe, with the breads undermoft; iplit 
the hearts of two or three lettuces, and 
wafii them very clean; put them above 
the chickens with about half a mutch- 
kin of water, to keep the peafe from 
burning; olofe up the goblet, and put 
it on a flow Are to ftove ; it does not 
take long time to do ; lay the chickens 
with their breads uppermcft in a loup- 
dilh, with the peafe and' lettuce over 
them, and as much of the broth as the 

difli 
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clifh will hold; take out the faggot of 
fweet herbs ; fo ferve them up. 

To make Veal or Lamb Toajls. 
Take the kidney, with all the fat be- 

longing to it, and a little piece lean out 
of the thick of the thigh ; mince it fb 
fine that it will fpread on your fingers; 
feafon it with fait, grate of lemon, and 
nutmeg. You may take fome fmali 
Hired parfley, if you choofe; mix all 
together, and veork it up with a raw- 
egg ; cut fome flices not too thin; cut 
the bread into any fhape you pleafe ei- 
ther long or round ; cover them with 
the minced meat pretty thick, and raife 
it a little higher in the middle; put them 
in a pan of boiling butter, with the 
bread fide undermofi. You muft fry 
it gradually, elle the bread will burn 
and the meat will be cold in the heart; 
turn it to the other fide, and fry it a 
fine brown. 

A Jugged Hare. 
Cut the hare in pieces; put a pretty 

D 6 large 
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large piece of butter in the bottom of a 
long jug; feafon it with fait and mixed 
fpices; then pack in as many of the beft 
pieces of the hare as the jug will hold ; 
put in a faggot of fweet herbs, and two 
or three onions amongft them ; take 
fome of the water you wafhed the hare 
in, and drain it through a fearce ; fill up 
the jug with it, and tie the mouth of it 
very clofe with feveral folds of paper ; 
put it into a pot of cold water ; the'wa- 
ter muft not come up farther than the 
neck of the jug, elfe it will boil into it; 
as the water boils in, you mult put in 
more to keep it of an equal quantity. 
If it is an old hare, it will take three 
hours of doing ; the butter will rife to 
the top; pour it clean off; take out the 
herbs and onions when you diib it, and 
pour the fauce over it; be fure to tie 
the jug to the handles of the pot. 

A Good Scotch Haggles. 
Make the haggies-bag perfedlly clean; 

parboil the draught; boil the liver very 
well, fo as it will grate; dry the meal- 

before 
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before the fire ; mince the draught and 
a pretty large piece of beef very fmall; 
grate about half of the liver; mince 
plenty of the fuet and fome onions fmall; 
mix all thefe materials very well toge- 
ther, with a handful or two of the dried 
meal: fpread them on the table, and 
feafon them properly with fait and mix- 
ed fpices; take any of the fcrapes of beef 
that is left from mincing, and fome.of 
the water that boiled the draught, and 
make about a choppen of good flock of 
it; then put all the haggies-meat into 
the bag, and thatbroath in it: then few 
up the bag; but be fare to put out all 
the wind before you few it quite clofe. 
If you think the bag is thin, you may 
put it in a cloth. If it is a large bag- 
gies, it will take at leaft two hours 
boiling. 

A Lamb's Haggles. 
Clean the bag very well; flit up all 

the little fat tripes and the rodikin with 
a pair of fciflars, and wafh them very 
clean ;. parboil them, and what kernels 

you. 
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you can get about the lamb ; then cut 
them in little pieces, but not too fmall; 
fhred the web very fmall, and mix it 
with the other cut meat, and fealbn it 
properly with a little fait and fpices ; 
call three eggs with three fpoonfuls of 
flour, as for pancake-batter ; mix them 
up with a mutchkin of fweet milk; have 
a handful of young parfley, and lome 
chieves or young onions, flared very 
fmall ; then mix all the materials very 
well into the batter ; put all into the 
bag, and few it up : it will take about 
an hour’s boiling. 

A Pudding of Lamb's Blood. 
Take as much blood as with half a 

mutchkin of cream will fill an aflet; 
mix the blood and cream together, and 
run it through a fearce ; feafon it with 
fait and fpices, a fprig of mint and 
chieves, or young onions, minced fmall; 
mince the fat of the near or kidneys 
fmall; mix all together, and fire it in 
the oven, or in a frying-pan. Lamb’s 
blood is the fweeteft of all blood. 

?o 



ch.nr. F L E S H. 75 

To make Puddings either of Sheep or Coiv s 
Blood. 

Break all the clots of the blood very 
well ; run it through a fearce ; mix 
fome new milk with it, according to the 
quantity of blood ; feafon it properly 
with fait and pepper; Ihred fome onions 
and a little mint; cut the fuet, but in 
very fmall pieces; do not be fparing of 
the fuet; mix in a little oat-meal; fill 
the fluff into the fkins; cut them all of 
one fize, and tie the two ends together ; 
be fure that the water is boiling, either 
to haggles or puddings. Juft when you 
are going to put them in, pour in a 
little cold water to put it off the boil, 
elfe they will be ready to burft. When 
they are in a while, prick them with a 
pin to let out the wind. 

To make Liver Puddings. 
Boil the liver very well, and grate it 

down; take an equal quantity of grated 
bread and liver; cut fbme onions and 
plenty of fuet; feafon properly with 

fult 
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fait and fpices, and fill them, in the 
white end of the pudding. 

To make Apple Puddings. 
Cut the apples pretty fmall ; have 

fome bread grated, clean’d currants and 
fugar; mix them all together ; leafon 
them with cinruamon and nutmeg ; 
moiften them with a little white wine ; 
cut the fuet, and mix all together; put 
them in the fkins, and cut them all of 
an equal length, not too long, and tie 
them at both ends. 

To make Rice Puddings. 
Wafh the rice very clean through two 

or three waters ; put it on in a pan with 
a little milk to burft; keep it ftirring 
while it is on the fire, for fear of burn- 
ing ; when it has fucked up all the 
milk, take it off, and let it cool; mix it 
with fome currants; feafon it properly 
with nutmeg, cinnamon, and fugar. 
You may put in fome grate of lemon, if 
you have it; mix the fuet with the reft of 
the meat, and fill them into the fkins ; 
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be fure not to cut the fuet too fmall for 
any puddings in the fkin, for it boil* 
away, and makes the puddings eat dry. 

To make Almond Puddings in Skins. 
Beat half a pound of fweet almonds 

with brandy, half a pound of fugar- 
bifcuit, and a pound of beef fuet ; mix 
all together, and feafon it with cinna- 
mon, nutmeg, and fugar, and fome 
grate of lemon, if you have it; then fill 
up the fkins. 

To roajl a Calf's or Lamb's Liver. 
Lard it, and fallen it on the fpit; 

bade it with butter. The beft fauce 
for a roafted liver is beat butter with 
ketchup,-and a .little vinegar mixed 
with it. 

To ragoo a Liver. 
Cut it in thin flices ; brown fome 

butter, and fry the liver in it ^ take the 
liver out from the butter, and duft a 
little flour amongfl the butter, and pour 
in lome boiling water; have fome par* 

fley 
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fley and young onions finall Hired ; let , 
them boil a little in the fauce ; feafonit 
with ketchup, a little vinegar, and fait; 
put in the liver and let it get two or 
three boils ; garnilh it with fried par-< 
Hey. You may do cow’s nears or kid-; 
neys in the fame manner. 

To make Cake-jelly of Calves Feet. ] 
Take nine or a dozen gang of calves : 

feet; feald them very well ; flit them: 
up, and lay them amongfl; lukewarm; 
water for feveral hours ; put them on in 
a large pot. When they are fo well, 
boiled that the bones will come out, i 
take all the bones from them ; put all; 
the meat back into the pot, and let it; 
boil until the whole fubflance is out of 
it ; drain it through a hair fearce into1 

an earthen veflel that will hold it; while 
it is warm, feum all the fat you can off] 
it ; let it ftand all night ; and if there is 
any fat remaining on it, take it clean elf,' 
when you take it out of the veflel, cut] 
all the lediment from the bottom of it; 
then put the flock into a clean brafs pan; 
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fet it on a fire neither too ftrong nor too 
flew ; it mufl boil until it is very thick 
and appears alraoft black in the pan ; 
then turn it out as thin as you can on 
flone plates; when it is cool, take it from 
the plates, and lay it at a diflance from 
the fire to dry gradually ; when it is 
quite dry, and looks clear and hard like 
horn, you may lay it by } and when you 
intend to ufe it in jelly, to one ounce 
of it put a mutchkin and a gill of cold 
water, and put it on the fire ; when it 
is diffolved, it is ready to make jelly of. 
You order it in the lame way as if you 
were making jelly of frefh calves feet. 
This is a moft ufeful thing in a family, 
if it is wanted for the table or a fick 
perfon in a hurry ; it is very good, 
and looks pretty. You may put in 
a little hcartfhorn aiongft with it. 

'To make Portable Soup. 
Take a very large hough of beef, a 

large knuckle of veal, and a good old 
cock ; take off all the fkin and fat from 
them ; cut them clean from the bones; 

put 
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put them on with five or fix pints of 
water ; let it boil on a flow fire till it 
become a very ftrong jelly, which you 
will know by taking out a little of itto 
cool; when very flrong, run it through 
a hair fearce, and let it fettle. If there 
is any fat on the top, be fure to fcum it 
off; then put it into (lone tea-cups ; 
take care that you let none of the fedi- 
ment into the cups ; fet them into a 
pan of cold water ; put them on a flow 
fire, and let the water boil gently, until 
the jelly is as thick as glue ; take care 
the water does not boil into the jelly ; 
when you fee it come to the thicknefs 
of jelly, take out the cups and let them 
cool ; then turn out the glue on a piece 
of clean flannel ; keep it turning every 
fix or feven hours on a dry place of the 
flannel till they are quite dry ; put 
every one of them into white paper, 
and hang them up in a dry place; when 
you intend to ufe it, pour as much 
boiling water on the glue as will fill the 
difli you want ; keep it flirring all the 
time until it diffolves. You may make 
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it of what degree of ftrength you pleafe, 
by putting in lefs or more of the glue. 
You may feafon it properly with mixed 
fpices and fait; let it fettle a little before 
you pour it into the di£h; the fpices 
will fall to the bottom. If you have 
this, you can never be at a lofs for a 
fauce, by diflblving a piece of it. 

To ragoo Pallets and Kernels. 
Boil the pallets until the fkin come 

off them that they are very tender; par- 
boil the kernels until you can get the 
flefliy pieces to come off them ; fry them 
a light brown; make the flock of the 
flefh that comes off the kernels; put in 
a blade of mace, about half a dozen of 
cloves, and fome whole pepper, and a 
piece of lemon-peel ; when the flock is 
flrong enough, ftrain it off; thicken it 
with a little butter wrought in flour, 
and a little white wine in it; cut the 
pallets in fquares, and put them and 
the kernels into the fauce, and let them 
flew until they are enough ; when you 
are about to difh them, put in them a 

few 
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few cut pickles, and garnifti the difli 
with diced lemon ; fait them properly. 

Hare Collops. 
Hare collops are drefled in the fame 

manner as beef minced collops ; only 
add a little claret in the fauce. 

To roajl a Hare. 
Work fome crumbs of bread and 

currants with a good deal of freih but- 
ter, and feafon it with fugar, fait, and 
nutmeg; work them up with a beat egg; 
then put it into the hare, and few up 
the belly ; draw up the thighs to the 
body, to make it as fhort as poflible ; 
fkewer the head even, or as it were 
looking over its fhoulder; fpit it, and 
lay it to a clear fire, having firfi: bafted 
it with butter; beat the yolk of an egg, 
and mix it with cream. When the but- 
ter is well dropped from it, pour it clean 
out of the pan ; then keep it clofe ball- 
ing with the cream until it is almoft 
taken up. When the hare is ready, 
have fome more cream warm ; then 
rake all that is dropped from the hare 
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and mix it with the cream ; difh the 
hare, pour on the cream-fauce over it. 
 Or take the following fauce : Take 
half claret and half water; cut fome 
very thin dices of bread, and a little 
piece of frefli butter ; let it all boil till 
it is pretty fmooth ; fweeten it proper- 
ly, and put in a fcrape of nutmeg. 

To /mother Rabbits. 
Trufs them as you do a roafted hare; 

put them into as much boiling water 
as will cover them ; peel a good many 
onions, and boil them in water whole; 
take fome of the liquor the rabbits are 
boiled in, and put in a good piece of 
butter knead in flour; then put in the 
onions amongfl; it, keeping them break- 
ing until the fauce be pretty thick; difh 
the rabbits, and pour the fauce over 
them all except the heads. The fame 
fauce fcrves for a boiled goofe and boil- 
ed ducks. 

To make a Caparata. 
Cut down a cold fowl, and take all 

the fkin and fat of it except the rump; 
mince 
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mince all the meat very fin all with a 
knife; break the bones of it, and put 
them on with fome water, lemon-peel, 
and a blade of mace; let them boil un- 
til all the fubftance is out of them ; 
{train it off, and thicken it with a little 
butter knead in flour; chop fome yolks 
of hard eggs; put the minced fowl nd 
eggs into the fauce ; let it get two or 
three boils ; juft before difhing, put in 
the fqueeze of a lemon, a fcrape of nut- 
meg, and a proper quantity of fait; j 
broil the back of the fowl, and lay it 
on the top of the caparata. A cold j 
roafted turkey maybe done in the fame 
manner. 

General Rules for boiling Fowls. 

A young middling turkey will take 
three quarters of an hour; if it is large, 
you muft give allowance accordingly ; 
a hen will take half an hour, and a 
chicken a quarter of an hour. They 
are the better of being blanched a while 
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in milk and water, and are much better 
of having their breafts rubbed with a 
piece of butter ; boil them in a clean 
cloth. All boiled meat, whether poultry 
or butcher-meat, Ihouid have plenty 
of water, and be boiled on a quick fire ; 
for there is a great difference betwixt 
boiling and hewing any thing. The 
proper fauces for all boiled poultry is a 
parfley, oyfler, fellery, or cream.fauce. 

A Parjley Sauce. 
Pick and vvaili the parfley very well; 

put it into boiling water, and boil it 
tender ; drain the water from it; chop 
it very fmall, and mix beat butter a- 
mongfl it. 

An Oyjler Sauce. 
Clean theoyfters well, andfcald them; 

then boil them up in beat butter,and a 
little of their own liquor. 

A Sellery Sauce. 
Cut the white ends of the fellery in 

pieces of about an inch long; boil it in 
E water 
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water till it is tender ; thicken a little 
flock with butter knead in flour ; put in 
the iellery and a blade of mace, and let 
it boil a little. 

A Cream Sauce. 
Take fome fweet cream ; let it come 

a- boil, flirring it clofe to keep it from 
bratting; caft the yolks of three or 
four eggs, and mix in a little cold cream 
along with them ; then mix the boil- 
ing cream gradually amongfl: the eggs; 
turn it backwards and forwards to make 
it fmooth; put it on the fire to warm, 
but do not let it boil; ftir it all the time: 
fweeten it a little with fugar, and give 
it a ferape of nutmeg. Some choofe it 
without fugar ; in that cafe, put in a 
little fait. 

To boil Beef or Mutton in the juice. 
To every pound of beef allow a quar- 

ter of an hour ; two hours will boil a 
large gigot of mutton. You mufl: 
take care, when taking it out of the pot, 
not to run a fork into it, elfe the whole 

V juice 
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juice will run from it. You may put 
carrots and turnip, or cauliflower, about 
it, and pour a little beat butter over 
the mutton. In place of roots, you 
may give it a caper fauce, if you choofe 
it. 

To roafc any piece of Venifon. 
Lard it, and feafon it with mixed 

fpices and fait; let it lie four or five 
hours in fome claret or lemon-juice, 
turning it every hour; then fpit and 
roafl: it at a gentle fire; bade it with 
the wine that it lay in ; take that which 
drops from it, and add fome gravy to 
it; thicken it with butter knead in flour, 
and a little ketchup; boil it up, and 
pour it on the venifon. 

To /tew Venifon. 
Cut it in thin flices, and put it into 

a flew-pan with fome claret, fugar, a 
little vinegar, and fried crumbs of 
bread ; fealbn it properly with fidt and 
fpices ; let it flew until it is enough. 

E 2 Veni- 
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Venifon in the Blood. 
Bone a flioulder or a breaft of veni- 

fon ; let it lie in its own blood for a 
night; take it up, and feafon it with 
fait and fpices : take fome winter fa- 
vory, fweet marjoram, and thyme; 
fhred them very fmall with fome beef- 
fuet chopped fmall; put it in a pan 
with the herbs, and dir it on the fire 
until it is thick ; then fpread it all over 
the venifon with fome of the blood ; 
roll it up in a collar, and bind it. You 
may, if you choofe, road it on the fpit, 
or dove it in gravy with fome claret and 
ihallots. Serve it up hot. Send up to 
the table with all roaded venifon a fau- 
cer of currant jelly. 

To Jlcw Venifon that has been oajled. 
Take fome gravy, claret, a bunch of 

fweet herbs, and a little ketchup; brown 
fome butter; thicken it with flour, and 
put it into the fauce with fait and fpi- 
ces ; let all boil until it is finooth ; cut 
the venifon in thin dices, put it into the 

fauce, 
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fauce, and give it one boil ; take out 
the herbs, give it the fqueeze of a le- 
mon, and then dilh it. 

To boil Venifon. 
Cut the venifon into dices of about 

half an inch thick ; feafon them with 
fait and fpices and crumbs of bread ; 
broil them on a clear fire, and give 
them a gravy fauce. 

To broil a Haunch of Venifon. 
Salt it for a week ; put it into boiling 

water; if it is large it will take two 
hours and a half to boil. You may 
fend it up with cauliflower, or any 
kind of gardemfluflf you chopfe, with 
melted butter. 

Venifon makes the fineft of minced 
collops. You order them in the fame 
way as you do the beef or hare dollops. 

To roajl and flujf a 'Turkey. 
Slit it up at the back of the neck ; 

take out the crop ; make the fluffing 
F 3 of 
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of crumbs of bread and currants, a lit- 
tle fugar, and a fcrape of nutmeg ; 
work it up with a piece of frefh butter 
and a beat egg ; fill up the breafl with 
it, and fkewer it with the head looking 
over the wing ; it rnufl be well floured 
and balled with butter, and roalted 
with a clear quick fire ; put a gravy- 
fauce under it ; make a fauce of fome 
thin diced bread, fome water, a little 
white wine, a blade of mace, fome fu- 
gar, and a piece of frefh butter ; let all 
boil until it is very fmooth, and do not 
let it be too thick, Send it up in a 
fauce-boat. 

The heft Sauce for a roafted Hen. 
Take a gravy or an egg fauce. When 

you roaft fmall chickens, they look the 
better to be fluffed with crumbs of 
bread, fmall Hired parfley, and a little 
fait wrought up with a good piece of 
frefh butter ; fill up the bellies with it. 
Young chickens require a little beat 
butter poured over them. 
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To roajt a Goofe or Duck, 
A goofe or duck is the better of be- 

ing rubbed with pepper and fait with- 
in: fome choofe a fprig of fagein them.. 
A goofe is the better of being rubbed 
with fait on its outlide two or three 
days before it is roafttd. You fait the 
ducks on the fpit. Dilh up the goofe 
with gravy fauce, and garnifh it with 
raw onions ; fend up a plateful of apple- 
fauce along with it. When you draw 
the ducks off the fpit, pour a glafs of 
red wine through them, and mix them 
well with the gravy. Green geefe and 
young ducklings, the newer they are 
killed the better before you put them 
to the fire; diih them with gravy-fauce; 
ferve up fome goofeberry-fauce made 
thus : Put fome green goofeberries on 
with fome water, a piece of frelh but- 
ter and fugar. Some choofe this fauce 
to roalled chickens. 

To drefs a Wild Duck. 
Half roaft it, and fcore it on the 

h 4 bread:; 



92 Cookery and Pastry. 
bread ; put pepper and fait, and the 
juice of a lemon, on every (core ; lay 
the bread rndermod in a dew-pan with 
a little gravy; let it dew a little ; then 
didi it, and put a glafs of claret in the 
gravy, and two or three fhallots Aired 
finall; pour it over the ducks. 

7h ragoo a pair of Ducks. 
Draw them ; and take the gizzards 

and the necks, and put them on to boil 
for a flock for the fauce ; finge the 
ducks, andfeafon them within with fait 
and Apices ; dud them with flour, and 
brown them on ail fides in a frying-pan; 
then take them out, and drew fome fait 
and Apices on them; drain off the dock, 
and thicken it with browned butter and 
flour ; put in fome red wine, ketchup, 
and walnut pickle, or the fqueeze of a 
lemon; put the ducks into the fauce 
■with fome whole onions ; clofe up the 
pan, and let them flew untii they are 
tender; feum all’the fat of the fauce, 
and pour it on the ducks, and the whole 
onions with it. 

To 
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To make a Tame Duck pafs for a Wild one. 
Knock it on the head with a flick, 

that the blood may go through the body 
of it; drefs it in the fame way you do 
the wild ducks, and you will not know 
the difference. 

To pot Geefe the French way. 
Put in what number of geefe you 

choofe to pot ; feed them on corn and 
water; cleanout their place every day, 
and give them clean draw to lie on ; 
they mud be fed very far, or they are 
not worth doing. Cut off the legs and 
wings, with as much of the bread to 
them as you can ; rub the legs and 
wings very well with faltpetre, and lay 
them thirty-fix hours in it, but no long- 
er; take all the feam, and drip all the 
fat off the guts ; put the fat into a pot 
to boil,-and when it is ail melted, put in 
the legs and wings, and let them boil in 
the greafe until they are enough ; then 
take them up, and put them into a done* 
jar, and pour in all the fat on them ;, 

E 5 when: 
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when they are cold, have fome mutton- 
fuet rhinded, and fill up the jar, and tie 
up the pot with leather; they keep a 
long time. If you eat them cold, wafh 
off the fat with a little warm water, 
but they eat much better when hot ; 
they are warmed thus : Put a leg and a 
wing in a pan, with as much of the fat 
as will cover them, and let them boil in 
it until they are warm at the heart. Let 
none of the fat go to the table. 
A general Rule for roafting Wild Fowl. 

To all wild fowl the fpit Ihould be 
very hot before you put them on it; 
fkewer them with their legs acrofs; cut 
off only the feet ; and for the rough- 
footed wild fowl, fuch as black-cock and 
muir-fowl, you keep all their feet on 
them, dole bailing with butter; diih 
them on toailed bread, and pour plenty 
of beat frefh butter over them. When 
you roaft wood cock orfvpe% do not cut 
the heads off them nor gut them; fkewer 
them with their own bill ; balle them 
well with butter ; put toaflcd bread be- 

low 



Ch. III. Flesh. 95 
low them, to keep what drops from the 
gut; dilh them on the toaft, and pour 
beat butter over them. 

To pot any kind of Wild Fowl. 
Draw the fowls, and trufs them ; 

feafon them with fait and mixed fpi- 
ces, and pack them in the potting-can 
with a good deal of frelh butter ; clofe 
up the pot, and bake them in the oven ; 
when enough, pour off the batter and 
gravy from them ; fcum all the butter 
off the gravy, and add more to it. You 
may put them in fmall pots, and cover 
them with the melted butter. You may 
pot partridges or mitir-fowl in the fame 
way as you do hare and beef; but re- 
member the partridges, muir-fowl, and 
hare, mull be either baked or roafted 
before you thread them, and order them 
as you do the beef. Venifon is potted 
in the fame manner. 

To pot Pigeons. 
Draw and trufs them ; feafon them 

well within with mixed fpices and fait j 
k 6 put 
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put a piece of butter within every one 
of them ; put them in the potting* can 
with their breads undermod, andfome 
butter about them, and throw fome of 
the mixed fpices and fait over them ; 
put in a little water with them, and clofe 
them up. You may do them either in 
the oven or in a pot on the fire ; but 
they are much the bed in an oven. 

To Jlove Pigeons, 
Stuff them with forced meat; have 

fome good broth ready, and when it 
boils, put in the pigeons; take the 
hearts of fome cabbage-lettuce, and 
quarter them, put them in with the 
pigeons, and two or three green onions; 
feafon them with mixed fpices and fait, 
and thicken it with butter knead in 
flour ; clofe them up in the goblet, and 
let them dew till they are ready ; then 
lay the pigeons in the middle of the 
didi with the lettuce over them, and 
pour fome of their own broth into the 
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To ragoo Pigeons. 
Trufs the pigeons as for boiling, and 

feafon them within with fpices and fait) 
brown fome butter in a frying-pan ; 
duft the pigeons with flour; put them 
in the frying-pan, and make them of a 
fine brown ; turn them often in the pan 
until they are alike browned; take them 
out, and lay them on a difh. You may 
make a very rich flock of the gizzards, 
pinions, livers, and hearts; walh them 
very clean, and put them on with fome 
water, an onion, a faggot of parfley, 
and winter favory ; let all boil until the 
ftrength is out of them ; drain it off, 
and turn it into a clean pan, keeping 
back the grounds ; thicken it with 
browned butter and flour, and put in 
fome red wine; feafon it with fait and 
fpices, a little ketchup, and truffles and 
morels, if you choofe: Put the pigeons 
in a flew-pan, and let them flew on a 
flow fire ; difh them neatly with their 
fhoulders outmofi, putting one in the 
middle; cut fome pickles, and mix them 

in. 
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in the fauce, and pour it on them. If 
it is the feafon for afparagus, it looks 
very prerty to put a few between every 
pigeon, with the tops outmoft. 

<To broil Pigeons whole. 

Seafon them within with fpices and 
fait; tie the fkin about the neck very 
clofe with a thread; put a piece of butter 
within them, and about half a fpoonful 
of water ; tie their feet and vent clofe 
up, fo that the liquor will not get out; 
let the gridiron be quite hot, and on a 
very clear fire; turn them often, to 
keep them from burning, until you find 
them thoroughly done ; be fure never 
to bade any thing with butter upon 
the gridiron, becaufe it both fmokes 
and burns it; do not cut the threads 
from the neck and feet till they aredifh- 
ed ; lay them neatly in the difh, and 
pour beat-butter over them ; they are 
very juicy done in this way. When 
you broil the pigeons open, fplit them 
down the back; make the bread as fiat 

as 
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as you can, and turn in the legs ; be 
fure to fet the gridiron at a good dif- 
tance from the fire. 

Difguifed Pigeons. 

Seafon them with fpices and fait j 
make puffed pafte» roll it out pretty 
thick ; cut it in as many pieces as you 
have pigeons; roll the pafte about every 
pigeon ; tie each of them in a cloth by 
itfelf, and put them into a pot of boil- 
ing water; they will take no more than 
an hour’s boiling; take them out of 
the cloths, and difti them. 

A Pigeon Dumpling. 

Seafon the pigeons as high as for pos- 
ing ; make puffed pafte, and roll it out 
round, and about an inch thick ; lay a 
clean cloth in a bowl, and the pafle 
above it; put in the pigeons-with their 
breafts to the bottom of the bowl; put 
a piece of butter within every p'geon ; 
fold the pafte round the pigeons, and 

tie 
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tie the cloth tight about them ; they 
will take at leaft two hours to boil. For 
all boiled puddings and dumplings, be 
fixre the pot is boiling before you put 
them in, and turn them frequently in 
the pot while boiling. For a change, 
you may drefs pigeons in the fame tvay 
as you do fried chicken. When you 
cut them, blanch them a little in warm 
water. 
To flew cold roafled Wild Fowl or Hare. 

Cut down the wild fowl or hare in 
joints ; brown fome crumbs of bread in 
butter ; put them in to fome boiling 
flock with fome red wine j feafon it 
with fait and fpices ; then put in the 
cold fowl or hare; let it get two or three 
boils, fo as to warm it thoroughly. If 
it is partridges, give it white wine in 
place of red. If you have no flock made 
of beef by you, break the bones of the 
meat you are cutting down, and put it 
on with fome water, and an onion or 
two, and draw all the flrength out of 
it. This makes a good flock for any 

hafli 
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hafh of meat of any kind. You may 
put in cut pickles into any hafh when a- 
bout to dilh them. 

To ragoo Rabbits. 

Cut them down in joints, and dinde 
the back in little pieces ; wafh them 
very clean, and dry them with a cloth ; 
duft them with flour, and brown them ; 

i thicken lome ftockwith a little browned 
butter and flour ; feafon it with fait and 
fpices, a little wine if you choofe, the 
fqueeze of a lemon, and a little ketchup. 
Serve them up hot. 

To flew a Neat’s Tongue •whole. 

Wafh it very clean with fait and wa- 
ter ; put it in a very clofe goblet with 
as much water as will cover it ; let it 
flew for two hours ; then takeit up, and 

' fkin it. You may add to the broth that 
it boiled in a mutchkin of ftrong flock 
and a little white wine ; thicken it with 
a piece of frefli butter knead in flour; 

put 
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put in a faggot of fweet herbs, and fea- 
fon it with fait and mixed fpices. When 
the fauce boils, put in the tongue, and 
clofe up the pan. If it is a large tongue, 
it will take two hours to flew; cut fome 
fellery in pieces of about an inch long; 
parboil it, and put in the fauce, and let 
it boil till it is tender. Some choofe 
carrot and turnip in it in place of fel- 
lery. When you difh it, ftrew in fome 
cut pickles; put the tongue in the middle 
of the difh, pour the fauce over it, and 
take out the fweet herbs. 

To hajh a cold Neat's Tongue. 
Slice it very thin, take as much flock 

as will cover it, and put fome crumbs 
of bread browned in butter into the 
flock. When it boils, feafon it with 
fait and fpices, a little ketchup, and a 
little of either red or white wine. If you 
choofe it, putin a few cut pickles when 
you are about to dilh it. Dilh it on 
fippets of loaded bread cut in triangular 
forms, and let a little of them appeal* 
at the fide of the hafh. Let no hafhed 

meat 
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meat get more boiling than warm it 
thoroughly. 

A Sauce for a roafted Tongue. 

Slice fome bread very thin ; put it on 
with a little water, a piece of freih but- 
ter, fome red wine, a fcrape of nutmeg, 
and a proper quantity of fugar; let it 
boil until it is very fmooth ; put it in a 
fauce*dirh, and fend it to the table. 
Some choofe currant-jelly in place of 
wine j others choofe nothing but beat- 
butter and vinegar in their fauce, or 
capers, if you have them. 

To potch Eggs with Sorrel 

Tie up fome forrel in fmall faggots; 
boil it; cut the firings, and lay the fag- 
gots round the difh neatly; fpread them 
a little, leaving a fpace between every 
faggot; cut fome toafled bread long- 
ways, and put a piece between every 
bunch of the forrel; potch lome eggs 

very 
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very nicely ; take them carefully out, 
and drain the water from them ; lay 
them above the forrel and the bread, 
allowing a little of the bread and green 
tops to be feen ; beatfome frefli butter, 
and pour it over them. 

An Aumulkte. 
Take ten eggs, or a dozen if final! ; 

break and caft them, but not too much; 
put in a little Tweet cream, and feafon 
it with fait and a fcrape of nutmeg; 
fhred fomeparfley and onions very fmall, 
and mix them with the eggs ; take a 
good piece of butter, let it boil a little 
in a frying-pan ; pour in the eggs a- 
mongft it, and fire it, but not too hafti- 
ly. When it begins to fallen, raife it 
frequently with a knife from the bot- 
tom of the pan in different parts, to let 
the butter in below it. It mull be fried 
on both Tides. If the ribs are clear, 

•bold it before the fire ; it mull not be 
too hard done. 
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Egg andOnicns, commonly called the Onion 

, Difli. 
Boil fome eggs hard ; cut fome onions 

in dices acrofs, and fry them with 
brown’d butter; take them carefully 
out of the butter, and drain it from 
them ; cut the eggs in round dices ; beat 
fome fredi butter ; mix in fome mudard 
and vinegar ; then put in the eggs and 
onions, and tofs it upon the fire, and 
didi it. 

C H A P. IV. 

PIES, PASTIES, &c. 

A Beef-Jleak Pie. 
TAKE a tender fat piece of beef; 

cut it in thin dices, and beat it 
well with a rolling pin ; feafon them 
with fait and fpices ; divide the hit pie- 
ces from the lean, and lay a fat and a 
lean piece together fo far as they will 
go; then roll them up as you do beef 

collops, 
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collops, and pack them neatly in the 
difh, but don’t prefs them hard ; cover i 
it with puff’d pafte, firft putting in a 
little water; be fure to lay a cover of the 
pafte on the lip of the difh. Before you 
lay on the whole cover, dip your fingers j 
in water, and draw them alongft the 
edge of the plate, before putting on the 
firft row of the pafte; then wet this 
pafte in the fame manner before you 
lay on the cover, otherwife it would not 
join together. 

To make a Mutton-Jieak Pie. 
Cut the back ribs of mutton in fingle 

ribs ; feafon them as in the above re- . 
ceipt; lay them in the difh with a little : 
gravy or water, as you choofe. You I 
may put in fome potatoes and chopt I 
ihallot. You may put {ballot into the 
beef-pie ; cover it in the fame way as 
above with fluff’d pafte. 

To make a Venifon Pafty. 
Bone the piece of venifon, and feafon 

it with black pepper and fait ; let it lie 
all 
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all night in the feafoning ; break the 
bones ; put them on, and draw a good 
gravy from them. You may boil fome 
whole pepper in it; cover the pafty-pan 
with puff’d pafle ; be fure to roll dut 
the pafte very thick ; lay in the meat in 
the pan, and put fome of the gravy in 
with it; if the venifon is lean, take a 
flap of fat mutton ; let it lie all night 
in fome red wine and vinegar ; lay it on 
the top of the venifon; then clofe it up, 
and fend it to the oven : it takes a long 
time of baking. When you draw it 
out of the oven, fhake it. If you think 
it has not enough of gravy about it, 
pour in more at the top. 

A mock Venifon Pajly. 
Bone a fore-leg of mutton; take a 

mutchkinof its own blood, and as much 
claret; lay the mutton to foak in it for 
twenty-four hours, and feafon it in the 
fame way as the venifon party ; lay it 
into the pan, and fill it with as much 
of the blood and claret it was foak’din 

as 
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as ic will hold : it will not take fo long 
time of baking as the tenifon one. 

To make a Veal Florentine. 
Cut the veal in pieces ; if it is a rib 

piece, divide the ribs, and beat them 
with the chopping-knife ; feafon them 
with fait and fpices ; put a little piece 
of butter in the bottom of the difh, and 
lay in a row of the fteaks; then ftrow in 
fome currants and railins above the 
fteaks ; lav on another row of meat and 
fruit, until the difh is full, and putin a 
little water. If the veal is not very fat, 
lay on fome more butter on the top of 
it, and cover it with puff’d pafte. You 
may do a lamb pie the fame way. Some 
people do not love fweet feafoning in 
meat pies; in that cafe, you may put in 
oyfters, the yolks of hard eggs, and arti- 
choke bottom?. Thefe three articles 
may go into all pies that have no fweet 
feafoning in them ; but they are very 
good without them. 
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To make a Pigeon Pie. 
Trufs the pigeons as for boiling; fea- 

fon them within with fpices and fait; 
put a piece of butter into every pigeon; 
put fome butter in the bottom of the 
difli, and pack them in neatly. You 
may fill up the vacancies between them 
with the gizzards, livers, and pinions; 
ftrew a little more of the feafoning over 
them. In all meat-pies, remember to 
put a little water or gravy in them ; 
cover it with puff’d pa lie. 

To make a Chicken Pie. 
Trufs and feafon the chickens as you 

do pigeons; put a piece of butter in them 
and a piece in the bottom of the difli ; 
pack the chickens neatly in it, andftrow 
currants and raifins over them, and lay 
pieces of butter above them (frefh but- 
ter is the befl: ;) cover it with puff’d 
pafle. When it comes out of the oven, 
have a caudle ready, made thus : Beat 
the yolks of two eggs,and mix with them 
a gill of white wine, the fame quantity 

F of 
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of cream, fome fugar, and a fcrape of 
nutmeg ; make it very fmooth ; pour it 
in at the top of the pie, and fhake it well. 
If the chickens are very large, you may 
cut them in quarters. If you don’t like 
them with fweet feafoning, you may 
put in the yolks of hard eggs and arti- 
choke bottoms. 

To make fuperjine minced Pies. 
Take the largeft neat’s tongue you 

can get; let it lie forty-eight hours in 
fait ; then boil it ; blanch and (kin it; 
take the fined part of the tongue, and 
mince it, and four pounds of the bed 
beef-diet you can get, very fmall ; take 
a pound and a half of raifins don’d, and 
cut fmall, the fame weight of currants 
clean’d, half a dozen of apples pair’d, a 
pound of citron, and a pound of orange- 
peel cut fmall ; put them into a broad 
veflel, and mix all thefe materials well 
together ; beat half an ounce of Jamaica 
pepper, about two drops of cloves, two 
nutmegs or three according to their fize, 
the grate of two large lemons, and two 

or 



111 Ch.IV. Pies, Pasties, &c. 
or three tea-fpoonfuls of fait ; mix the 
fait, fpices, and lemon, grate very well 
together ; then feafon the minced meat 
with them; be fare to mix them until 
the feafoning be all equally through 
them; then fqueeze the juice of a le- 
mon into a mutchkin of ftrong wine, 
and pour it on the minced meat ; mix 
all well together; then prefs them hard 
into a can ; put a piece of white paper 
clofe upon the meat, and tie paper on 
the mouth of the can ; then lay them 
up for ufe. If you are careful, when 
you take out any of it, to prefs the re- 
mainder hard down, and paper them 
■well up, they will keep twelve months. 
When you want to ule them, cover the 
petty-pans with puff’d pafle, and fill 
them up with the minced meat; nick 
the upper cruft with a knife ; cover 
them, and make them neatly up, and 
fire them in the oven. 

To make a common Minced Pie. 
Take a tender piece of beef, according 

to the fize you want the pie ; mix in 
F 2 fome 
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fome fuet with the beef and mince both 
very fine; feafon with mixed fpices and 
a little fait; ftone and cut a large hand- 
ful of raifins, and clean well as many 
currants ; cover it with puff’d pafte as 
above. It is much the better if the meat 
is moiftened with a glafs or two of 
wine, having a little citron and orange- 
peel cut fmall put in it. 

To make a Gibblet Pie. 
Scald and clean the gibblets very well, 

and chop the wings in two; pull the 
neck out of the fkin, and chop it in four 
pieces, and cut the gizzards in pieces ; 
feafon them with fait and fpices ; keep 
the blood of the goofe, and ftrain it 
through a fearce ; boil a few groats a 
while in fweet milk ; mince fome fuet 
fmall; mix the groats and fuet with 
the blood ; feafon them with fait and 
fpices, and a little mint fhred fmall, if 
you choofe it; fill it into the fkin of the 
neck, and few up the ends of it; turn 
it round, and lay the pudding in the 
middle of the dilh with the gibblets 

round 
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round it; pour in a little gravy with 
them; cover with puff’d pafte, and fire 
it in the oven. 

To make a Hare or Muirfowl Pie. 
Cut the hare in pieces; feafon it with 

fait and fpices very well. If it is muir- 
fowl, keep them whole, and feafon them 
well within and without ; lay a good 
piece of butter in the bottom of the difh, 
and put a piece in each of the muirfowl; 
lay them in the difh with dices of but*- 
ter above them ; put in a little gravy or 
water with them; cover them with 
puff’d pafle, and fire it in the oven. 
Warm a little gravy and claret; thicken, 
it with the yolk of an egg or two, and 
pour it in at the top when the pie comes 
out of the oven, and fhake it well. 
Thefe pies fhould always be eat hot. 
Whatever pies yon fill up, always ufe 
a filler ; for the fmce is apt to run 
over and fpoil the pafle. 

To make a Kernel Pie. 
Scald the kernels in boiling water; 

P 3 make- 
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make forc’d-meat balls of veal, if you 
have it; it is more correfpondent to 
make them of veal than beef; fry them 
off in the frying- pan; beat a little white 
pepper and mace, the grate of a lemon, 
and fome fait, and feafbn the kernels 
with them ; lay fome freih butter in the 
bottom of the difh ; put in the kernels 
and balls, and cover them with puff’d 
pafte; warm a little white gravy, with 
fome white wine, the fqueeze of a lemon, 
and the grate of a nutmeg, and thicken 
it with the yolks of eggs ; pour it into 
the pie when it comes out of the oven, 
and fhake it; put in a little gravy alongfl 
with the kernels. If you have plenty 
of artichoke bottoms, you may put them 
into any meat pies. 

To make a Calf's foot Pie. 
Boil the feet tender; mince them and 

fome beef-fuet, and fome apples cut 
fmall; feafon them with beat cinnamon 
and nutmeg ; clean and pick fome cur- 
rants well, and mix them all together 
with a little fugar, and a glafs or two of 

white 
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white wine; pouron the wine,and cover 
all with a good puff’d pafte. The palle 
ought to be nicely carved out. When 
the pafte is enough, the pie is ready. 

A Marrozu Pqfty. 
Blanch fix ounces of fweet almonds; 

cut them very fmall; pare half a dozen 
of large apples, and cut them very fmall; 
cut alfo a quarter of a pound of citron 
and orange peel very fmall ; take three 
quarters of a pound of marrow cut in 
pieces. If you are fcrimped of marrow, 
make it up with beef-fuet fhred very 
fmall; mix all well together, and feafon 
them with fugar and beat cinnamon ; 
cover it with puff’d pafte nicely carved 
out, and fire it in the oven. 

An Egg Pie. 
Boil a dozen of eggs hard, and cut 

them very fmall; clean about a pound 
of currants ; take a gill of fweet cream, 
a little white wine, and a little rofe wa- 
ter ; feafon it with beat cinnamon, fu- 
gar, and the grate of a lemon. It will 

F 4 take 
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take three quarters of a pound of frefh 
butter: mix all together, and cover it 
with a carved palte as above, and fire 
it in the oven. 

An Eel 'Pie. 
Skin the eels, and cut off the heads 

and fins ; cut them about two inches 
long; feafcn them with fait and fpices; 
put them into thedilh with a little but- 
ter and white wine, and the juice of a 
lemon ; put in half a mutchkin of wa- 
ter, and cover it with puff'd pafte. 
You may make pike or trout pies in 
the fame way ; only put more butter 
in the dilh with them than with eels. 

A Curd Florentine. 
Prefs the whey well from two pounds 

of curds, and break them with a fpoon ; 
beat a pound of fweet almonds with 
fomerole or orange-flower water; clean 
half a pound of currants ; cut feme 
boiled fpinage finall with a knife ; 
fweeten it properly; oil eight ounces of 
butter, and mix all well together; make 

a 
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a fine puff’d pafte, and lay a thin co- 
vering of it on the dilh ; then put in 
the fauce, and cover it with a carved 
pafte or bard over it; put it in a flow 
oven ; and when the pafte is enough 
baked, the florentine is ready. 

An Apple Fie. 
Pair and quarter the apples, and core 

them; feafon them with fugar, beat 
cinnamon, and the grate of a lemon. 
If you would have a very rich apple pie, 
put in fome fton'd raifins, blanch’d al- 
mons, citron, and orange- peel cutdown; 
cover them with puff’d pafte. Don’t 
be fparing of fugar to any fruit pie. 

An Apple Pie -with Potatoes. 
Boil fome potatoes; pairand cut fome. 

apples; lay a row of apples in the difh, 
and a row of potatoes above them; then, 
put fome pieces of frefti butter abovethe 
potatoes, put apples, potatoes, and but- 
ter alternately, until the pie is filled up ; 
fweeten it to your tafte ; take rather 
more apples than potatoes ; it is much 

F 5 better 
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better of having a little citron and o- 
range-peel in it; put a little water in all 
apple pies ; cover it with puff’d pafle. 

A Chefnut Pie. 
Scald the chefnuts, and take off the 

/kins ; blanch fome almonds ; pare and 
quarter fome apples ; put fome frefh 
butter in the bottom of the difh; lay in 
a row of chefnuts, a row of apples, and 
a row of almonds, with cut citron and 
orange-peel, and drew infugar between 
the rows ; put fome more frefh butter 
on the top of it, and cover it with puff’d 
pafle. 

A Goofeberry Pie. 
Cover the difh with pafle ; pick the 

goofeberries, and lay them in the difh 
with plenty of fugar (you can fcarcely 
make a goofeberry pie too fweet), and 
put in a little water: if you want it rich, 
put in citron and orange-peel j cover it 
with puff’d pafle. If you eat any of 
thefe fruit pies cold, cut off the cover, 
and pour cream over them. 

To 
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To make Puff'd Pafte. 

For one pound of flower allow three 
quarters of a pound of butter ; mix in 
about the fourth part of the butter a- 
mongft the flour ; wet it with cold wa- 
ter ; then work it until it is very flnooth; 
cut the pafte through with a knife. If 
it is fmooth in the heart, it is enough 
knead ; roll it out long ways, and put 
the butter on it in fcnall pieces ; then 
fhake fome dry flour on it ; fold the 
two ends of it together j then roll it 
out a little again, and put on butter 
and flour as above, and continue fo do- 
ing till all the butter is taken up; the 
oftener it is folded, the more diviflons 
will there be in the pafte. Moft people 
put eggs in their pufFd pafte. It does 
very well when it is to be eat hot; but 
when eat cold, it makes it very tough 
and hard. 

A common Pie Pafte. 
With a pound of flour mix half a 

pound of butter; wet it with cold wa- 
F 6 ter, 
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ter, and work it very fmooth : roll it 
out for any ufe you intend it. 
To make Pajle for the Cafes of preferved 

Tarts. 
Take a pound of flower; grate in a 

little fugar, and mix it with fix ounces 
of frefh butter; wet icwith cold water; 
work it very fmooth, and roll it out 
equal, but not too thick; divide the 
pafie, take the one half, and cut tops 
for the tarts; and cut them into figures 
with a pen-knife ; line the petty-pans 
with the other half; prick them with 
a pin, to keep them from bliflering in 
the oven ; put the carved tops on cro- 
cants to fire. If you have none, you 
mull put each of them feparately on a 
piece of paper ; they muft be fired in a 
flow oven, elfe they will difcolour. E- 
very family fhould have fome by them, 
for they keep a long time, and make a 
ready difh, as you have nothing more 
to do but fill them up with your pre- 
ferved fruit, and lay the tops on them. 
You will getcrocants and cutters for the 

tops 
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tops out of any white-iron fnviths : 
they are much neater and quicker than 
cutting with a knife. 

A Pafls for raifed Pies. 
For two pounds of flour take a pound 

of butter, and boil it in a mutchkin of 
water ; pour the butter and water into 
the flour, keeping back the Pediment; 
then work it up to a pafte, and before 
it is cold, raife it up to any fhape you 
pleafe. If the pafte is not wet enough, 
boil a little more water and put it in. 

To make Apple Tarts. 
Pare fome apples ; cut them pretty, 

finall, and put them in as much cold 
water as will cover them. If you have 
a piece of lem'on-peel, Hired it fmall, 
and put it in amongft them ; let them 
boil until they are quite to a malh; turn 
them often in the pan ; fweeten them, 
and give them a boil after the fugar is 
in ; mix in fome beat cinnamon when 
they come off the fire ; and when they 
are cold, put them in your petty-pans. 
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and cover them with open pafte, or bar- 
red over: when the patteds fired, they 
are enough. 

Goofeberry Tarts. 
Scald the goofeberries, but don’t let 

them boil ; then cover the petty-pans 
with pafte : when the berries are cold, 
put them in the pans with a good deal 
of fugar below and above them, and 
cover them in the fame way as the apple 
ones. 

Cherry Tarts. 
Stone the cherries; and for each 

pound of them take three quarters of a 
pound of fugar; wet it with a gill of 
water; boil and fcum it; then put in 
the cherries, and let them boil fome 
time; when they are cold, fill up the 
petty-pans, and cover them as the for- 
mer. 

To make Rajberry or Currant Tarts. 
Pick the currants from the ftalks; put 

a good deal of fugar above and below 
them; 
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them ; be fure to give them loaf-fugar, 
forcoarfe fugar fpoils both the tafte and 
colour ; cover them, and fire them in 
the oven. 

To make Prune Tarts. 
Stew the prunes with water, claret, 

and a proper quantity of fugar ; iione 
fome of them, and keep fome of them 
unfton’d; put them with the liquor 
they were ftewed in into the pans; co- 
ver them, and fire them in the oven. 
You may keep out the wine, if you 
choofe; but they are much the better 
of it. 

Teach or Apricot Tarts. 
Take the peaches or apricots before 

they are quite ripe, hone and pare them; 
you may cut them in quarters or halves; 
put a good deal of beat loaf lugar in 
the bottom of the pan; lay in the fruit 
amongft it; ftir them often on the fire; 
let them boil a httle while, and / hen 
cold, put them into the petty pans, and 
the fyrup alongft with them; cover 

them 
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them with puff’d pafle, but not open 
in the top as the other tarts are, be- 
caufe they take more firing. 

To make a Glazing for Tarts. 
Take the white of an egg and fom& 

grated double-refined fugar; caff them 
very well together till it is light and 
white. All fine tarts fhould be glazed 
with it. Lay it gently on the pafle 
with a feather before you put them in 
the oven. 

To make a Light Boil'd Pudding. 
Take a dozen of eggs; keep out four 

of the whites, and call them with fix 
fpoonfuls of flour quite fmooth ; mix 
in half a pint of fweet milk; fweeten it 
to your tafle, and put in a little fait ; 
feafon it with beat cinnamon and a glafs 
of fpirits; butter a bowl very well, and 
fill it full with the pudding; take a clean 
cloth, and butter the part that goes on 
the bowl very well, and drudge fome 
flour on it; tie the cloth very tight about 
the bowl; turn the mouth of the bowl 

undermofl 
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undermoft into a pot of boiling water ; 
be fure the pot never goes off the boil, 
an:, it will be enough in three quarters 
of an hour. 

A boiled Cuftard Pudding. 
Take ten eggs ; keep out fix of the 

whites ; call them very well with fotne 
fugar; take a mutchkin and a half of 
fweet cream; feafon it with beat cinna- 
mon and the grate of a lemon ; butter 
a cloth or bowl; tie it very clofe up, 
and put it into a boiling pot: a quarter 
of an hour will boil it, 

A Plumb Pudding. 
Stone and Aired a pound of raff*ns; 

pick and clean a pound of currants ; 
mince a pound of fuet; beat eighteggs 
with four fpoonfuls of flour till it is 
very fmoodi ; put in a little fait; fea- 
fon it with cinnamon and nutmeg, and 
a gill of brandy; mix all well together, 
and tie them up very hard ; put it in 
a pot of boiling water; it will take four 
hours boiling. 

A 
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A plain Suet Pudding. 
Mince a pound of fuet very fmall; 

caft fix or feven eggs and a pound of 
flour ; feafon it with fait, ginger, nut- 
meg, and a dram. If you find it very 
ftiff to caft, you may put a little milk in 
it; mix all well together ; butter a cloth, 
and tie it up ; it will take three hours 
boiling. 

A Boiled Bread Pudding. 
Cut the heart of a twopenny loaf in 

very thin dices ; boil a chopin of milk; 
pour it over the bread, and cover it up 
for half an hour; beat ten eggs ; fea- 
fon it with beat cinnamon, the grate 
of a lemon, if you have it, a fcrape of 
nutmeg, a little fait, and fugar to your 
tafte. You may put in fome currants 
and minced fuet ; butter a cloth, and 
tie it clofe up. It will take two hours 
boiling, if it has fuet and currants in it; 
if without them, only an hour and an 
half. If you intend it for a fide aflet. 
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half the quantity will do it, and it will 
take lefs boiling. 

A boiled Rice Pudding. 
Take a quarter of a pound of rice, 

and put it on with a chopin of cold milk 
and a good piece of frelh butter ; keep 
it clofe llirring on the fire till it boils : 
if you find it not very thick, ftir in fome 
more rice till it is like thick pottage ; 
cafl fix eggs ; mix them very well with 
the rice and milk, and fweeten it to 
your tafle ; put in a very little fait; 
feafon it with cinnamon and nutmeg, 
the grate of a lemon, and a dram; but- 
ter a cloth, and tie it up clofe ; it will 
take an hour to boil. 

The proper fauce for all boiled pud- 
dings is frelh butter beat with wine 
and fugar. When you butter a cloth 
to boil a pudding in, dredge a little 
flour over the butter. You will obferve, 
in the boiling of all puddings, that the 
pot mull be kept full of water, and ne- 
ver allow it to go off the boil; turn the 
pudding frequently in the pot, efpeci- 

aily 
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ally at the beginning, till the pudding 
is well fattened. 

A Peafe Pudding. 
Take a pound of fplit peafe, or more 

as you have occafion; tie them up in a 
cloth not too clofe, that they may have 
room to fwell ; let them boil an hour ; 
then take them up and mix a good 
piece of butter in them, and tie them 
up hard ; they will take near another 
hour’s boiling ; divide the pudding in 
two, and lay the pork in the middle. 
Send beat-butter along with them to 
the table. 

A 'whole Rice Pudding. 
Take half a pound of ricej wafh it 

well in water, and boil it in a chopin 
of fweet milk till it is almott dry, ttir- 
ring it on the fire to keep it from burn- 
ing ; ftir in fix ounces of frefh butter; 
let it cool a little ; cait five or fix eggs; 
mix with them about a gill of fweet 
cream ; them mix all together ; feafon 
with cinnamon, nutmeg, fugar, and a 

dram ; 
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dram ; ftone and clean half a pound of 
currants and raifins, and put them in. 
In all baked puddings, be Pure to rub 
a little butter on the difh before you 
put it in. Garnifh all baked puddings 
with puffed pafte in any figure you 
choofe. 

Another Rice Pudding. 
Take the flour of rice, and boil it in 

the fame way as you do the boiled rice 
pudding ; beat five eggs and mix them 
with the rice and milk ; fweeten it to 
your tafte ; feafon it pretty high with 
the grate of oranges. If you have not 
this, feafon it with any fpiceyou pleafe, 
and give it a dram ; but when it is 
high flavoured with the oranges, it 
needs no dram ; put it in the oven. 

A Lair Pudding. 
Beat eight eggs; keep out four of the 

whites; mix in a mutchkin of fweet 
milk, and fweeten it to your tafte; fea- 
fon it with cinnamon, nutmeg, and a 
dram ; cut feme very thin flices of a 

loaf 
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loaf of fine bread ; dry it before the 
fire, or in an oven ; it muft not be 
brown *, have fome fuet finely fhred, 
fome currants and raifins floned and 
cleaned ; lay a row of fiiet in the bottom 
of the difh ; then break the dried bread 
in pieces, and put a row of it above the 
fuet, then a row of fruit; take the milk 
and eggs, and put it over the bread in 
fpoonfuls till the bread is moiftened 
with it; then begin again with a row of 
fuet, bread, and fruit, until the difh is 
full, and put in as much of the eggs 
and milk as the difh will admit of; it 
fhould foak an hour before you put it 
in the oven ; and as the bread fucks up 
the cuftard, add more until the plate is 
quite full; it takes very little firing, for 
when the cuftard is curdled it is not 
good ; when the milk and eggs are well 
faflened, it is enough. 

A Marrow Pudding, 
Grate the crumbs of a twopenny 

loaf; boil three mutchkins of fvveet 
cream, and pour it boiling hot on the 

grated 
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grated bread ; beat fix eggs ; cut a 
pound of fmarrow in pieces, not too 
fmall ; flone and clean fome currants 
and raifins ; fweeten it to your tafte, 
and feafon it with cinnamon and nut- 
meg ; mix all thefe materials well toge- 
ther, and put them in a difh. If you 
have not marrow, good beef-fuet does 
very well ; but it mull be minced very 
fine. If you want this or any of the 
boiled puddings to appear yellow, fteep 
fome faffron in a little milk, or dram, or 
rofe water, and mix it in the pudding ; 
put it in the oven and fire it. 

A Tanfy Pudding. 
Cut thin dices of fine bread ; boil 

fome cream, and pour it boiling on the 
bread ; cover it up till the bread has 
fucked up all the cream ; beat ten eggs, 
and keep out four of the whites ; mix 
them in with the bread, and fweeten it 
to your tafte; beat fome tanfy, and 
fqueeze out the juice through a clean 
cloth; put in as much of it as make it 
bitter to your tafte ; put in fome of the 
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juice of fpinage with it to make it of a 
fine green ; put in a dram, the fcrape of 
a nutmeg, and four ounces of frefh but- 
ter; put all into a pan, and give it a heat 
on the fire till it is pretty thick ; then 
put it into a pudding-pan, and fire it 
off in the oven. When you are to fend 
it to the table, ftrew fugar on the top, 
and fliced orange. If you make it with 
milk inftead of cream, you muft put a 
great deal more butter in it. 

An Orange Pudding. 
Take the yolks of a dozen of eggs; 

beat and fift half a pound of fugar ; put 
it in by degrees, and caflit amongft the 
eggs with a knife ; it muft be caft un- 
til they are thick and white. If you 
have the conferve of oranges, put in as 
much of it as give it a fine tafte, and 
caft it along with the eggs. If you have 
not this, put fortie beat marmalade in 
place of it. Beat two ounces of fugar- 
bifcuit; mix all well together, and you 
muft caft it conftantly until it goes into 
the oven, or it won’t be light; juft when 
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it is ready to go into the oven, pour in 
five or fix ounces of frefh butter oiled, 
but do not let it be too hot when you 
put it in; mix all well together, and put 
it in the oven. 

A Lemon Pudding. 
G rate the rhind of three or four le- 

mons, and lay it to fteep in a gill of 
brandy ; beat the yolk of ten or twelve 
eggs, as in the above receipt, with the 
fame quantity of fugar, bifeuit, and 
butter. You mull order it every way 
as in the orange pudding ; all the diffe- 
rence is in the feafoning, the one lemon 
and the other orange ; and wherever 
orange grate is, it needs no fpirits to 
raife it. 

A Citron Pudding. 
Slice half a pound of citron thin, and 

fhred it very fmall with a knife ; beat 
and fift half a pound of fugar ; beat the 
citron and fugar very well together in a 
marble mortar; have the yolks of ten 
or a dozen of eggs call, until they are 

G like 
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like a cream ; then mix them by de- 
grees into the beat fugar and citron, and 
call them very well with a fpoon or a 
knife. You may mix in a very little 
fugar-bifcuit. Put in as much of the 
juice of fpinage as make it of a fine 
green ; mix all well together. When 
you are juft about putting it into the 
oven, put in a dram and oiled butter, 
and mix it very well. In all fine baked 
puddings, let the oiled butter be the lall: 
thing you put in, and let it not be too 
hot. You may make a lemon pudding 
little inferior to a citron one, by putting 
in a good piece of citron cut very fmall 
amongft it, and green it with the juice 
of fpinage. 

A Green Goofeberry Pudding. 
Put on a pint of goofeberries with a 

very little water ; let them boil to *a 
malh, and thruft them through a fearce 
with the back of a fpoon ; beat ten 
eggs, keeping out fix of the whites; then 
take all the fine pulp of the goofeberries 
that comes through the fearce, and beat 

up 
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up with the eggs, and half a pound of 
fugar. If it is not fweet enough, put in 
more. You may mix in it fome citron 
and orange-peel cut fmall, with a quar- 
ter of a pound of fugar-bifcuit. Juft 
when you are about to put it in the 
oven, pour in the oiled butter, and mix 
all well together. 

An Apple Pudding. 
Roaft feven or eight large apples; take 

the fkins off, and fcrape out all the pulp; 
beat the fame quantity of eggs, and all 
the other materials, as in the foregoing 
receipt. Thefe two puddings you may 
green with fpinage-juice, as they look 
the better of it. 

An Almond Pudding. 
Blanch half a pound of fweet almonds 

and a few bitter ones ; beat them very 
fine, fo that they will fpread on your 
fingers like a pafte ; be fure as you beat 
to wet them with fome brandy ; beat 
the yolks of ten or a dozen of eggs, with 
half a pound of fugar beat and fifted ; 

G 2 caft 
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caft them till they are light and white. 
You may put in about an ounce of beat 
baicuit, and feafon it with the grate of 
orange or lemon, if you have it, and 
fome oiled butter. 

A Sago or Millet Pudding. 
Put on the fago with a chopin of wa- 

iter, a flick of cinnamon, and the rhind 
of a lemon ; let it boil till it is pretty 
thick ; put in half a mutchkin of white 
wine, and fugar to your tafite ; beat fi^ 
eggs well, keeping out half of the 
whites; mix all well together. You 
may make a millet pudding the fame 
way ; only boil the millet in milk, and 
give it two or three eggs more, and give 
it a dram in pl^ce of wine ; let them be 
pretty cold before you mix in the eggs 
and oiled butter. 

A. Pctatoe Pudding. 
When the potatoes are boiled and 

fkinncd, take half a pound of the bell 
of them, and beat them very well in a 
mortar ; beat nine eags, and, keep out 

three 



Ch. IV. Pies, Pasties, <$cc. l$7 
three of the whites ; cad them thick 
with half a pound of fugar ; mix in 
with the potatoes half a mutchkiri of 
cream ; then call them up well together 
with thedugar and; eggs ; feafon it with 
cinnamon and nutmeg, and, give it a 
good dram 5 it will take half a pound 
of oiled butter at lead. 
A common Poictoe Pudding to be fifed beloiv 

roofed meat. 
Boil and (kin as many potatoes as will 

fill the dilh j beat them, and mix in 
fome fweet milk ; put them on the fire 
with a good piece of butter; feafon them, 
properly with fait and fpices. Some 
choofe an onion fhred finall, and put in 
it. Put it in the difh and fire it below 
the meat, until it is of a fine brown on 
the top j call three eggs well, and mix 
in with the potatoes before you put them 
in the difli; it makes it rife, and eat 
light; pour off all the fat that drops 
from the meat, before you fend it to 
the table : it eats very well with roafted 
beef or mutton. 

G A 
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A Bread Pudding to be fired below meat. 
Take a chopin of milk* and dice down 

as much of the heart of a fine loaf as 
make it very thick ; put it on the fire 
and boil it. If you fee it too thin of 
bread, .put-in a little more ; let it boil 
until it is pretty thick, flirring. it from 
the bottom of the pan to keep it from 
burning ; put in a handful of fuet; if 
you have none, put in a piece of frefli 
butter ; take it oft' the fire, and fweeten 
it to your tafle ; feafon it with what 
fpices you choofe ; beat fix eggs, and let 
the pudding be V little cold before you 
put them in; mix all well together, and 
put it into a clilh, and fire it below the 
meat; turn the dilh often, to make it 
of an equal brown ; pour oft' all the fat 
before you fend it to the table. 

A Hafiy Pudding. 
Order as much bread and milk, and 

in the fame way as in the above receipt, 
as will fill a fmall bowel to fit an aflet; 

put 
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put in a piece of frefli butter ; pick and 
clean a handful of currants, and boil 
them alongll with the bread and milk ; 
call four eggs, and put in it; feafon it 
with cinnamon, nutmeg, and fugar ; 
after the eggs are in, ftir it a while on 
the fire to fallen it, but don’t let it come 
a-boil ; then butter a bowl very well, 
and put the pudding in it ; fet it before 
the fire, or in a white-iron oven, turn- 
ing the bowl often. If the fire is pretty 
hot, it will very foon fallen ; turn it out 
of the bowl into an alfet, and fend up 
to the table the fame fauce as for the 
former boiled puddings. 

A Carrot Pudding. 
Boil fome good carrots ; and when 

they are well clean’d, weigh half a pound 
of them ; beat them very fine in a mor- 
tar ; mix two or three fpoonfuls of 
fweet cream along with them ; beat ten 
eggs (keep out half of the whites) with 
half a pound of fugar ; mix all well to- 
gether, and feafon it with beat cinna- 
mon, or orange grate, if you have it, as 

G 4 it 
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it makes it eat like an orange pudding; 
mix eight ounces of oil’d butter in it, 
juft when you are about putting it into 
the oven. 

An Apple Dumpling. 
Make a good puif’d pafte ; roll it out 

about half an inch thick; pair the ap- 
ples, and cut them down very fmall; 
then butter a cloth, and put it into a 
bowel ; lay the pafte in it, and put in 
the apples, wrap the pafte about the 
apples, and tie the cloth hard up. If it 
is a large one, it will take three hours 
boiling ; if a little one, lefs time will do 
it. You may make any fruit dumpling 
in the fame way ; currants, cherries 
raiberries, apricots, or any fruit you 
pleafe. Moft people don’t fweeten them 
until after they come out of the pot; but 
I always found it better to fweeten them 
before I put them in; for the fugar al- 
ways incorporates better with the fruit. 
If it is an apple dumpling, cut out a 
piece of the pafte at the top, and put in 

a 
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a piece of frelh butter, and lay on the 
piece again. 

Sir Robert Walpole s Dumplings. 
Take a pound of fuet; Hired it final!; 

grate fome Hale bread, till you have a~ 
bout three quarters of a pound ; pick 
and clean about a pound of currants-; 
cut a quarter of a pound of orange-peel 
and citron finall; mix all together, and 
feafpn it with cinnamon and fugar; caff 
fix or eight eggs, and kepp out half of* 
the whites ; ^ax in the eggs with the 
other ingredients, and a dram ; it muft 
be no more than wet with the eggs, to 
to make it Hick likeapafte. You ihould 
have finall nets, wrought of finall pack- 
thread ; put in every one into a net, 
until they are about the fize of a good 
large apple ; tie them clofe in the net; 
make them all of one fize, except one for 
the middle, make it a little larger ; put 
them into a pot of boiling water;; they 
will take about an hour’s boiling. . If 
you have no nets, you may tie them up 
in pieces of clean rags ; difb them, and 

G 5 pour 
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pour beat butter, wine, and fugar over 
them. 

To make Curd-cheefe Cakes. 
Earn two pints of milk ; put it on 

the back of a fearce, and let the whey 
drain from it: when it is well drain’d, 
beat the curd in a mortar; beat a quar- 
ter of a pound of fugar-bifcuit; mix it 
with the curd, and fweeten it to your 
tafte ; beat four eggs; have half a 
pound of currants pick’d and cleaned ; 
call them all well up together ; feafon 
them with cinnamon and orange-grate, 
and a dram in fix ounces of oil’d frelh 
butter; beat them all well together; 
have fome petty-pans covered with 
puff’d palte; put in the cheefe-cake 
meat, but don’t fill the pans too full; 
glaze them over with a beat egg and 
fugar ; cut the pafte with a runner like 
ftraws, and ornament the tops with 
them in any figure you pleafe; put them 
in the oven, and fire them. 

To 
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To make Lemon Cheefz-cakes. 
Boil the fkins of three lemons until 

they are as tender as they will be ; but 
take off the grate before you boil them : 
beat them very fine with half a pound 
of fine fugar ; beat fix eggs, but keep 
out the half of the whites ; call them 
until they are light and white; mix 
them very well; feafon them with le- 
mon-grate and cinnamon; put in a 
little brandy, and fix ounces of oiled 
butter. After mixing all well together, 
put them in the petty-pans, but don’t 
fill them near full, and fire them in the 
oven. 

To make Almond Cheefe-cakes. 
Blanch and beat half a pound of al- 

monds ; Wet them with a little brandy 
while you are beating them ; caft fix 
eggs (keeping out four of the whites) 
with fine fugar, and caft all together 
with the almonds ; feafon them with 
the grate of lemons or oranges ; put in 
fix ounces of oil’d frelh butter j mix all 

G 6 well 
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well together ; put them in the petty- 
pans, and fire them in the oven. 

To make Gujlords. 
Take a mutchkin of good fweet cream; 

put it on the fire with a flick of cinna- 
mon and lemon-peel; let them boil un- 
til the ftrength is out of the cinnamon, 
ftirring it always one way to keep it 
from bratting; call the yolks of eight 
eggs till they are very light and fmooth; 
mix them with a gill of cold cream ; 
then mix them by degrees with the 
boil’d cream ; take out the cinnamon 
and lemon-peel, and fweeten the cream 
to your tafbe ; put them into cups, and 
fire them. You may put a little wine in, 
them, if you choofe it. 

To make Rice Cujlcrds. 
Boil a mutchkin of fweet milk with 

two ounces of frefh butter ; put in two 
ounces of the flower of rice with the cold 
milk, and let them boil for a little time 
together ; beat two eggs, and mix them 
with the boil’d milk and rice ; flit them 

on 
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on the fire until they thicken, but don’t 
let them boil ; feafon them with the 
grate of an orange and fugar ; then put 
them into cups. 

To make Almond Cujlards. 
Put on a mutchkin of cream with 

cinnamon and lemon-peel, as in the 
former cuftards, the fame quantity of 
eggs, mixed in the fame way with the 
cold cream; blanch and beat a quarter 
of a pound of almonds; wet them with 
a little rofe-water as you beat them ; 
then mix them with the eggs ; mix the 
warm cream and them altogether by 
degrees, and fweeten them to your tafle; 
put them on the fire again, keeping 
them Ifirring one way ; but don’t let 
milk or eggs ever come to a-boil; put 
them into cups, and fire them. You 
may fire all cuftards in a flow oven, or 
you may put the cups into a panful of 
cold water ; put the pan on the fire, 
and cover it; take care the -water is not 
fo high as to boil into the cups. When 
you fee them fattened, they are enough. 
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make clear Lemon Cream. 
Pare four large lemons very thin ; lay 

the parings into half a mutchkin of 
water; fqueeze the juice of the lemons 
into it, and let it ftand one night; ftrain 
it off, and boil it up with a poftnd of 
double refined fugar and a gill of rofe- 
water ; fcum it very well, and take the 
whites of nine eggs. You muft not 
whip them too much, elfe they will 
frothe ; ftrain the whites through a 
fearce, and mix them with the liquor 
by degrees, for fear of curdling ; put it 
on a very clear fire, ftirring it one way ; 
let it be fcalding hot, and put it into 
glades. There is no difference between 
this and the yellow lemon cream ; only 
beat in two of the yolks alongft with 
the whites, and put it into a^hina difh. 

To make an Orange Cream. 
Pare the rhind off three bitter oran- 

ges ; lay it in half a mutchkin of wa- 
ter ; let it lye until it has a fine flavour 
of the rhind ; fqueeze the juice of the 

oranges 
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oranges into it; ftrain it off, and boij 
it up with half a pound of double re- 
fined fugar; call the yolks of fix eggs 
with the filgar, and mix in the liquor 
by degrees ; fet it on the fire, and ftir 
it one way until it is fcalding hot. You 
may put it into cups, glaffes, or a china 
aflet. 

To make Ratajia Cream. 
Boil four laurel bay leaves in a cho- 

nin of cream ; beat the yolks of fix 
eggs ; keep out a little of the cream 
when cold, and mix it with the beat 
eggs ; then mix in the warm cream a- 
mongft the eggs by degrees ; put it on 
the fire, and keep it ftirring one way ; 
let it be fcalding hot, but not boiling : 
take out the leaves, and fweeten it to 
your tafte. If you have not laurel bay 
leaves, blanch and beat a few bitter 
almonds: wet them with a little cream 
as you beat them, to keep them from 
oiling ; mix the cold cream with the al- 
monds ; thruft them through a fearce, 
and mix them in with the eggs. 
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To make Sweet Almond Cream. 
Boil a chopin of cream with cinna* 

mon and lemon peel; bianch and beat 
half a pound of fweet almonds ; wet 
them with a little rofe water as you 
beat them; beat the whites of eight 
eggs very well ; mix thein with the al- 
monds, and thru ft them through a 
fearce ; mix in the boiFd cream gra- 
dually amongft them, and put them on 
the fire, ftirring it one way; make k 
fcalding hot, but don’t let it boil; fweet- 
en it to your take, taking out the kick 
of cinnamon*and the lemon peel. You 
may put thefe two creams either into 
cups or china dikies. 

To make Clouted Cream. 
Take four pints of new milk ; fet it 

on a clear fire, and fiir it now and 
then : whenever it comes a boil take it 
off, and put it into broad difhes to cool ; 
kir it about in the dikies for fome time 
after it is turned out of the pan; fet it 
in a cool place, and let it hand twenty- 

four 
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four hours; then fcum off the clouts 
with a fkimmer, and lay it on the diih ; 
put fvyeet cream about it, and ilrew 
cinnamon and fugar over it. Spamih 
cream is made of the brats thus : Take 
the brats, and beat them well in a bowl 
with a fpoon, with Pome fine lugar and 
a little rofe-water ; it mult be beat un- 
til it is very thick. You may dilh it, 
with fome fweat cream about it. If 
yon have plenty of brats, you may lay a 
ro vv of them and a row of the Spaniih 
cream time about. 

To make Velvet Cream. 
Take a little fyrup-, of either lemons 

or oranges, or any kind of fyrup you 
have ; put two or three fpoonfuls of it 
in the bottom of a diih ; warm fome 
new milk lukewarm; pour the milk 
on the fyrup, and put in as much run- 
net as will fallen it, and cover it up 
with a plate. 

To make Steeple Cream. 
Take a chopin of fweet cream ami 

two 
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two pints of new milk ; fet it on tlie 
fire to come a-boil, and flir it to keep; 

•it from bratting; turn it into difh.es toj 
cool ; then fcum off the top, and putj 
it on to boil again, and fo continue to 1 boil, cool, and fcum, until you have 
a-good quantity of the cream. Jult 
when you are going to whilk it, put in 1 

half a mutchkin of Lilbon or Zerry, the 
juice of a lemon, and as much fine fit-j 
gar beat and fifted as will fweeten it to l 
your tafte ; whifk it up until it is very - 
thick; raife it up as high as you can ] 
in the affet, in the fhape of a fugar- 
loaf. 

To make Batidflring Curd. 
Earn fome new milk ; prefs the whey 

very well out of it; put it into a fquirt 
that has fmall holes in it, and fquirt it 
into the aflet ; it looks juft like band- 

* fixings ; put fine fugar and fweet cream 
over it. 

Rujh Curd. 
Wafli fbme green ruflies very clean; 

cut 
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cut them about a quarter long, and lay 
them round ways on the back of a 
hair fearce ; earn about five chopins of 
new milk ; take up the curd in fliqes 
with a fkimming-difh, and lay it on 
the rufhes to drain the whey from it, 
and as the whey is drain’d, lay oh more 
of the curds, until it is all on ; let it 
Hand for an hour or two, and by that 
time the whey will be well drain’d from 
it; lay the difh you intend to ferve it 
up in on the top of the curd, and turn 
the fearce upfide down, and take' the 
rufhes off the curd. It is eat with fugar 
and cream : but fend the cream in a 
bowl to the table. 

Tender Curd. 
Earn the milk and prefs the whey 

well from it; beat it very well in a 
mortar with a little fine fugar, then 
prefs it hard into tea-cups, or into any 
lhape you pleafe ; when it is well faflen- 
ed in the fliapes, turn it out on an af- 
fet, and pour fweet cream over it. All 
thefe curds mult be made of milk new- 
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ly taken from the cow, elfe they will 
not eat well. You may garnhli all milk 
diflies with any kind of iweet-meats you 
have. 

To make Fairy Butter* 
Take the yolks of three hard eggs-, 

four ounces of loaf-fugar, fix ounces of 
freih butter, as new from the churn as 
you can, and two fpoOnfuls of orange 
flower or rofe-water ; beat them all very 
well until they are like pafte ; then put 
it into a iquirt, and fquirtk on an aifet 
in little heaps. 

Syllabubs. 
Take half a mutchkin of fweet cream, 

half a mutchkin of white wine, and the 
ju.ee of a lemon ; fweeten it to your 
tafte with fine fugar ; put in a bit of 
the paring of a lemon, and a piece of 
cinnamon, if you choofe ; whiik it very 
well, and as it rifes take it up with a 
fpoon, and lay it on the back of a fearce 
to drain the whey from it; then fill 
the glaffes half full of wine, and fweeten 

it; 
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it; then fill up the glafles with the 
whifked cream ; lay as much on the 
glaiTes as will Hand on. it. 

Another kind of Syllabubs. 
Take a chopin of thick cream ; put 

in it three gills of white wine, the juice 
of a lemon, the juice of two bitter o- 
ranges, and fugar ; beat them very well 
till you fee it thick ; then fcum it with 
a fpoon, and fill up the glaffes. You 
put in a piece of cinnamon and lemon- 
peel as in the former j but be fure you 
take them out before you put it into 
the glaffes. 

Blantnange. 
Break down half an ounce of ifinr 

glafs ; put it on with a gill of water ; 
put it on and off the fire until it is dif- 
folved ; add to it a chopin of very fweet 
cream that will bear boiling ; for if it 
break, it is fpoiled; put in a piece of 
the rhind of a lenion and a ffick of 
cinnamon ; let all boil together for fome 
tinie. If you like it with the ratafia 

taite. 
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tafte, blanch and beat a very few bitter ' 
almonds, and boil along with it; fweeten ; 
it to your tafte, and drain it through a : 

fearce ; be fure to ftir it on the fire, o- ; 
therwife it will brat after it is ftrained. ; 
You muft ftir it until it is quite cold be- j 
fore you put it into any fhape, or elfe ! 

the cream will fly to the top and the 
ifinglafs to the bottom. When it is j 
thoroughly faftened, put the fhape into : 

hot water to loofe the blanmange from ! 
it, and turn it out on an aflet as quick 
as you can. Turn out every other jelly 
in the fame way. 

Goofeberry Cream. 
Boil fome goofeberries until they are 

fo foft that a fpoon can thurft them 
through the back of a fearce ; take the 
pulp that comes through the fearce ; -fe- 
parate it from the feeds, and fweeten it 
to your tafte ; mix it up with thick ; 
fweet cream, and put it on an aflet. You ] 
may make apple cream in the fame way. 
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To make Strawberry, Rajberry, or Currant 
Cream. 

If the fruit is new pulled, take equal 
weight of fugar and fruit; clarify the 
fugar, and put in the fruit: let them 
boil until the fugar has penetrated into 
the heart of the fruit; and when cold, 
take two or three fpoonfuls of it; whifk 
it up with a mutchkin of thick cream ; 
then take the wholeft of the berries, and 
mix in two or three fpoonfuls more 
amongft the whifk’d cream. You may 
either put it into an aflet or glaffes. If 
you have any of thofe fruits preferved, 
you may do them in the fame way. 

To make Rice Cream. 
Take three fpoonfuls of the flour of 

rice, and put it on with a mutchkin of 
fweet cream, and ftir it until it comes 
a-boil; then let it cool; call the yolks 
of three eggs with fugar, and mix a lit- 
tle cold milk or cream with them; then 
mix it with the rice, and keep it ftirring 
one way ; but take care it does not boil. 

You 
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Yon may flavour it either with orange- ‘ 
flower water or rofe-water. If you have : 
none of thele, boil a piece of cinnamon : 
along with the rice j diih it, and fenu it 
co a to the cab:e. 

rich Kating-pojfet. 
Take a chopin of fweet cream, half a 

pound of common bifcuit beat and 
learced ; blanch fix ounces of fweet al- \ 
rrvonds; beat them up with a little fweet j 
milk to keep them from oiling; mix the 
cream, almonds, and bifcuit together ; 
put them into a pan, and let them boil : 

a while ; take a mutchkin of white wine, , 
and call nine eggs, keeping out fix of | 
the whites, and add them to the wine, 
and fweeten it to your talle ; feafon it | 
with beat cinnamon ; put the wine and 
eggs on the fire, and let them come a- : 

boil; then put them into a bowl ; pour 
the cream on the wine, and ftir it about; 
put liigar and cinnamon on the top. It i 
looks very pretty Phick with fliced al- 
monds on the top ; it goes to the table 

in ’ 
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in a bowl; it is a proper middle diflj 
for fupper. 

A common Eating-poJJ'd. 
Take a bottle of good ale and a mutch* 

kin of wine ; put it in, and warm it 
with a little beat cinnamon ; fweeten it; 
toalt fome thin dices of bread ; cut it in. 
dices, and put it amongft the wine ; boil 
three mutchkins of new milk, and pour 
it boiling hot on the bread and wine ; 
ftir it all about with a fpoon, and cover 
it up ; lend it hot to the table, either in 
a bowl or a foup di£h. It is a very 
good fupper-di£h. 

To make HartJIoorn yelly. 
Put on two pints of water in a dole 

goblet with a pound of hartfhorn ; let it 
boil on a flow fire until half of the wa- 
ter isAvafted; you put in half an ounce 
of ilinglafs along!! with the hartfhorn ; 
lift a little of it in a fpoon, and let it 
cool, that you may fee the lliffnefs of it. 
If it is ftiff enough, {train it off; if not„ 
let it boil a little longer. With re- 

H gard 
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gard to feafoning, I can give no rule, 
but to fweeten it; put in wine and the 
juice of lemons to )Tour tafte, a little of 
the rhind of lemon, a good piece of cin- 
namon broke in bits ; caft the whites of 
four or fix eggs, according to the quan- 
tity ; break fome of the egg-fhells a- 
mongft the whites j mix all together; 
put it on the fire, and keep it fbirring 
and fldnking, not to let the eggs turn 
to a hat; let it boil until the flrength is 
out of the cinnamon ; then turn it into 
the jelly-bag; have two bowls ready to 
receive it; turn it backwards and for- 
wards into the bag, until you fee it 
clear, fit for glaffes. 

Palves-feet Jelly. 
Put four calves feet into a pot with 

water; fcald them, and take the hair very 
clean off them ; flit them, and lay them 
into warm water ; let them blanch two 
hours ; fet them on in a very clofe pan 
with two pints of water on a flow fire ; 
let them boil to rags ; then ftrain them 
(Off, and feum all the fat off the fh ck. 

When 
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When it is quite cold, cut off all the Pe- 
diment from the bottom. It is feafbn- 
ed every way as the hartfhornjelly is. If 
you are careful of turning it often into 
the bag, it will be as clear as the hartf- 
horn jelly. If the flock is very Itiff, 
put in fome water in it; it is not pretty 
to be ftiff in glades ; but if it is for a 
fhape, it mull be a great deal ftiffer, or 
elfe it will not Hand when you turn it 
out. 

Jelly for a Confumption. 
Take a pound of hartlhorn Ihavings, 

nine ounces of eringo root, three ounces 
of ifmglafs, a chopin of bruifed fnails, 
the fhells taken off and clean’d ; take 
two vipers, or four ounces of the powder 
of them ; put all thcle ingredients m 
two Scotch pints of water, and let them 
boil into one pint; Itrain it through a 
fearce ; when it is cold, put it into a 
pan with a mutchkin of Rhenilh wine, 
half a pound of brown fugar- candy, the 
juice of two Seville oranges, and the 
whites of three or four eggs well beat; 

H 2 boil 
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boil them altogether for three or four 
minutes ; then run it through a jelly- 
bag, and put it into fmall pots. 1 he 
patient may take two tea-cupiuls of it 
jn a day. 

A Hen's Nejl. 
Make a ftrong jelly of calves feet or 

hartlhorn ; take a bowl, the mouth of 
which will go within the allet you in- 
tend to dilh it on ; fill about a third 
part of the bowl with the jelly when it 
is cold and firm; lay in the eggs ; melt 
down the reft of the jelly, and let it be 
quite cold, but not faftened, and pour it 
on the eggs ; take the thin pairings of 
lemons, and boil them a little in water; 
cut them like draws, and ftrew them on 
the top of the jelly before it is quite 
firm. You make the eggs of blan- 
mange. 

Jelly in Cream. 
Fill fmall cups full of the jelly ;when 

it is firm, turn the cups out upon a 
china alfet, and put feme thick Iweet 

cream 
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cream round the jelly in the bottom of 
the aliet. This way of making up jelly 
looks very well, elpecially when it is on 
a pretty tlilh, as the painting is very- 
beautiful through the jelly. 

To difh up cold Chicken in Jelly. 
Lay the jelly in the bottom of a bowl 

as you do in the hen’s neft; take a cold 
roafted chicken or two, if the bowl will 
hold them; turn their breads down to 
the bottom of the bowl, and drop the 
yolks of fome hard eggs in amongft the 
jelly round the chickens; then fill up the 
bowl with the jelly ; let it Hand until it 
is firm ; then turn it out. It mud not 
be feaioned as the other jellies are. Boil 
in the dock a little white pepper, a 
blade of mace, a bit of lemon-peel, and. 
the fqueeze of a lemon, and a very little 
•fait; clarify it as the former jelly, and 
run it through a jelly-bag in the fame 
manner. You may garnifh with any 
thing that is green. 

A 
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^ Floating IJland. 
Roaft fome apples ; toaft off the fkins, 

and take out the pulp, and caft it very 
well with a knife with the white of an 
egg and fugar, until it is very light and 
white; take half a pound of currant jelly 
and four whites of eggs ; whilk it up 
with the whiik all one way, till it is fb ; 
thick, that when you drop it from the : 
Ipoon it will (land; it takes a long time 
whilking until it is of a proper ftiifnefs; | 
put fome fweet cream in the bottom of j 
a difh ; cover the cream with the roafted j 
apples, and drop on the jelly in what 
figure you pleafe ; raife the apples and 
jelly as high in the middle as you can. 
You may do it without apples ; but it 
takes a great deal more jelly to cover the 
cream. 

A Trifle. 
Take fome white wine and fugar ; j 

dip fome fugar-bifcuit in it; lay the 
bifcuit in the bottom of a difh, and 
bring it by degrees to be high in the 

middle ; 
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middle ; when the bifcuit is a little 
fottened with the wine, pour fome thick 
fweet cream over it ; let it Hand until 
the bread has fuck’d up the wine and 
the cream : if there is any of the liquor 
left, pour it off. If you have apples, 
roait fome of them, and order them in 
the fame way as in the laft receipt; lay 
a covering of apples on the bifcuit ; 
then cover it all over with whipt cream, 
and drop fome currant-jelly on it. In 
cafe you have not fweet cream, put on 
fome fweet milk with a bit of cinnamon 
and lemon-peel j let it boil ; take the 
yolks of four eggs to a mutchkin of 
milk ; call them until they are very 
fmooth, and mix them up with a little 
cold milk ; then mix the boiling milk 
by degrees amongft the eggs, and turn 
it backwards and forwards until it is 
very fmooth j then put it on the fire a 
little ; keep it ftirring, but don’t let it 
boil. This fupplies the place of real 
cream when you have none ; fweeten it 
to your tafte. 

H 5 sin 
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An Egg Cheefe. 
Take three mutchkins of fweet cream 

not too thick ; put it on with a little 
cinnamon, lemon-peel, fugar, and half 
a mutchkin of white wine ; cad a dozen 
of eggs; keep out fix of the whites ; 
mix the eggs very well with the cold 
milk; put it on the fire,. and keep it 
dirring all the time until it comes a- 
boil. When you fee it is broke, turn 
it into any fliape you have with holes, 
to let it dand until the whey runs from 
it, and turn it out of the diape. You 
may flavour it either with orange- 
flower or rofe-water before you put it 
into the fliape. If you choofe, you may 
pour fweet cream over it when you 
difli it, or it may be eat with wine and 
fugar. 

'To make a Cheefe Loaf. . 
Take three chopins of new milk ; put 

in as much runnet as will make it cur- 
dle ; prefs the whey gently from the 
curd j break the curd, and take equal 

quantity 
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quantity of gfated bread and curd ; beat 
the yolks of a dozen of eggs and fix of 
the whites; feafon with beat cinnamon, 
nutmeg, and fugar; mix in half a 
mutchkin of fweet cream and a glafs of 
brandy; mix the bread and curd all 
together, and put a very little fait in it; 
work it all up to a pafte, and dufl in two 
or three fpoonfuls of dour as you work 
it up; take out a piece of it, and roll it 
out thin to fry; then make the ref up 
in the ihap of a loaf, and fire it in the 
oven; cut the fried pafte in little bits 
to put round the loaf; cut a hole in the 
top of the loaf, and pour in fome beat- 
butter, cream, and fugar; fend it hot 
to tl,te table. 

To make Jine Pan-cakes. 
For every two eggs take a fpoonful 

of flour; beat the flour and eggs until 
they are quite fmooth ; fweeten it; put 
in beat cinnamon, a very little fait, and 
a dram; for every fix eggs mix in a 
mutchkin of fweet cream ; oil fix ounces 
ox frefli butter ; mix it in with the bat- 

K 6 ter 
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ter; put butter in the frying-pan at 
firft ; let the pan be very hot, and put 
in a tea-cupful of the batter at a time 
in the pan, and turn the pan round to 
make it of an equal thicknels. If you 
think it too thin, put a little more bat- 
ter in the pan ; when it is fired on that 
fide, you muft hold the other fide be- 
fore the fire ; for thefe light pan-cakes 
will not turn ; double it in the pan ; 
then fold it again ; lift it with a knife, 
and lay it on a warm plate before the 
fire to keep it hot; be fure that the pan 
is quite hot every cake you put in ; ftir 
always the batter before you put it into 
the pan. 
To make a very good baked Pudding •with 

the fame Batter. 
Butter a pudding-pan ; put in the 

batter, and fire it in an oven ; it will 
rife very light in the oven. When you 
fee the butter all fuck’d up, and the 
pudding begins to grow brown, it is 
enough. 
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To turn the fame Batter into a different 
form. 

Butter fome tea-cups, and fill them, 
more than half full; fire them in the 
oven; when enough, turn them out of 
the cups on a plate. Send beat-butter, 
wine, and fugar, to eat with, thefe pud- 
dings. 

To make Pan-puddings. 
Beat four or five eggs with four 

fpoonfuls of flour; call it until the 
flour is free of knots; put in a little 
fait and lligar to your tafte, beat cinna- 
mon and nutmeg, near a mutchkin of 
fweet milk, a dram, a handful of cur- 
rants, and as much fweet fuet fhred 
finall; mix all well together; put a 
piece of butter in the frying-pan, 01 
beef-dripings : when it boils, lay as 
many petty-pans in the frying-pan as it 
will hold, with their bottoms upmoft; 
put in the pudding-fluff at the bottom 
of the petty-pans. You mufl fry them 
on a flow fire, otherwife you will burn 

H 6 them, 
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them, and they will be raw in the heart. 
When the petty-pans come eafily off, 
they are ready for turning to the other 
fide. They eat well, and are a very 
pretty dilh. 

To make Apple Fritters. 
Beat four or five eggs; mix in as 

much flour as they will caft with till 
they are very fmooth; put in a little 
fait, fugar, and fome beat ginger; you 
may put in cinnamon, if you choofe; 
mix in about a gill of fweet cream or 
new milk ; two or three fpoonfuls of 
fweet yeft ; call them all well together ; 
put down the batter at a di fiance before 
the fire to make it rife. If you have 
not yeft, you mult give it a good dram. 
Pare the apples, and cut them in thin 
Jlices ; take out the cores, but keep the 
flices whole ; have a good deal of beef- 
drippings boiling in the pan ; then put 
in every flice of the apples by itlelf a- 
mongft the batter, and drop them into 
the pan one by one until it is full; fry 
them a light brownj take them careful- 
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ly from the fat, and keep them warm 
before the fire till they are all fried off; 
then diih them neatly one above ano- 
ther; raife them pretty high in the mid- 
dle, and ftrew fugar over them. Send 
them hot to the table. 

To make Current Fritters. 
Make the batter in the fame way as 

in the former; put in a quarter of a 
pound of currants well wafh’d and dried. 
If you have any beef-luet, Hired a little 
of it fmall, and put amongft it; mix all 
well together, and drop them from a 
fpoon into the frying-pan into what fize 
you pleafe. Diih them in the lame way 
as the above. 

To make O^JJer Fritters. 
Make the batter in the fame way as 

in the above receipts; only keep out 
the fugar and cinnamon; pickle the 
oyfters; take as many of them as you 
want, and lay them between the folds 
of a cloth, and dry them; then dip 
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in the fame way as the other fritters ; 
difh them hot, but put no fugar on 
them. 

To make Potatoe Fritters. 
Boil and beat half a dozen of pota- 

toes ; mix them with four beat eggs, 
about a gill of good thick cream, fome 
fugar and nutmeg, a little fait, a bit of 
frelh butter oiled, and a dram; beat 
them all well together, and drop them in 
the boiling drippings ; fry them a light 
brown ; di£h them hot, and drew fugar 
over them. 

You may put any preferved fruit in 
the heart of fritters, fuch as, preferved 
cherries or goofeberries, or the half of 
an appricot; be fure to have a great deal 
of fat to fry all fritters in, elfe they will 
not be good. Some choole their apples 
chopt fmall, and mixed in the batter in 
place of dices. 

To make a Tanfy Cake. 
Beat fix eggs with four or five fpoon- 

fuls 
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fuls of flour; mix with them a mutch- 
kin of fweet cream or new milk; fweet- 
en it to your tafte; feafon it with fome 
nutmeg and a little fait; put in as much 
of the juice of tanfy as bitter it to your 
tafte, and make it green with the juice 
of fpinage; mix fome oiled butter in it, 
and caft them all well together ; you 
may fire it in a frying-pan on the top of 
the fire, but take care not to burn it. 
You may fire it below meat tliat is roaft- 
ing, or in an oven; but be fure to but- 
ter the plate very well that it goes in. 
In cafe it is fired below meat, pour off 
all the fat from it before you fend it to 
the table ; ftrew fugar over it. 

'The Poor Knights of Windfor. 
Cut fome flices of bread about half 

an inch thick; lay them to foak a while 
in white wine and fugar; caft two or 
three yolks of eggs; take the bread out 
of the wine, and dip it amongft the 
eggs; have fome frefh butter boiling in 
the frying-pan; put in the bread, and 
fry them a fine brown; then diih them, 

and 
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and ftrew fugar and beat cinnamon over 
them: you may eat them with wine if 
you choofe. 

eTo make fmall Curd Puddings. 
Earn two pints of new milk; lay it 

on the back of a fearce until all the- 
whey is run from it; beat it very well 
in a mortar with eight ounces of frelh 
butter, till they are all well mixed toge- 
ther ; call fix eggs, and keep out three 
of the whites ; beat two ounces of bif- 
cuk ; mix the eggs and bifcuit well with 
the curd; fcafon it with fugar and beat 
cinnamon to your talte, and the grate 
of a lemon; butter fome tea-cups, and 
let one of them be larger than the reft 
for the middle ; put the fluff into the 
tea-cups, and fire them in a flow oven ; 
when they are enough, turn them out 
on the dilh, the large one in the middle, 
and the fmall ones round it; cut fome 
blanched almonds in fmall flrips, and 
flick them in the tops of the puddings ; 
pour beat-bucter, wine, and fugar, over 
them. 
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To make a Curd Florentine. 
Take two pounds of curds, and break 

them very well with your hands; blanch 
and beat a pound of almonds, with a 
little rofe or orange-flower water ; pick 
and wafh half a pound of currants; boil 
fome fpinage ; cut it Imall with a knife, 
and fweeten it to your tafte ; oil eight 
ounces of frefli butter ; mix all well to- 
gether ; make a fine pufitd pafte; lay a 
thin covering over all the dilh ; then 
put in tire fluff; cover it on the top with 
a thin pafte neatly cut out or barred 
over ; put it in a flow oven to bake; 
when the pafte is enough, the florentine 
is ready. 

To Jlew Parfnips. 
Boil them tender, and fcrape them 

clean ; cut them in flices ; take as much 
iweet cream as be fauce, and thicken it 
with butter wrought in flour : when the 
cream and butter is warm enough, put 
in the parfnips, and keep it tolling on 

the 
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the fire: when the cream boils they are] 
enough ; ftrew a little fait on them. 

Boil fome bkroot, and fcrape off the! 
fkins ; flice it down in thin flices ; beat 
fome frelh butter ; put a little vinegar 1 
in it; throw in the bitroot: tofs them j 
until they are warm, and difh them. 

To Jiew Red Cabbage. 
Cut it down as for pickling ; put it ] 

in a ftew-pan with feme red wine and 
a piece of butter knead in fiour ; feafon 
it with a little fait and fpices ; keep it 
birring until the butter is melted; then 
cover the pan, and let them flew a little, 
but not too foft; for they are better to 
eat a little crifp ; put in a little vinegar 
before you take them off ; difh them, 
and fend them up hot. 

To Jlew Cucumbers. 
Pare fome large cucumbers, and fiice 

them about the thicknefs of half a 
crown; fpread them on a clean coarfe 
cloth to drain the water from them ; 
pare and flice fome large onions round- 

ways ; 
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ways ; flour the cucumbers, and fry 
them and the onions in browned butter ; 
when you fee them brown, take them 
up carefully from that butter ; take a 
clean pan, and put three or four fpoon- 
fuls of warm water in it; put in a quar- 
ter of a pound of freih butter rolled in 
flour ; ftir it on the fire until it is melt- 
ed ; mix in a tea-fpoonful of the flour 
of muflard ; put in the cucumbers, and 
feafon it with fait and fpices ; cover up 
the pan, and let them flew about a quar- 
ter of an hour, foftly fhaking the pan, 
and fo difh them. 

To drefs Parfnips to eat like Skirrets. 
Boil fome large parfnips tender, and 

fcrape off the fkins ; cut them by the 
length, and cut every piece round, a- 
bout the fize of a fkirret, and fry them 
in butter a fine light brown ; take them 
out of the butter, and lay them neatly 
i na difh ; flrew beat cinnamon and fu- 
gar over them before you fend them to 
die table.. 

Celery* 
4 
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Celery 'with Cream. 
Wafh and clean the celery ; cnt it in I 

pieces about two or three inches long ; ' 
boil them in water until they, are ten- 1 
der ; put them through a drainer, and j 
keep them warm; take about half a | 
mutchkin of fweet cream ; roll a bit of 
frefh butter about the bulk of a nutmeg 
in flour ; keep it flirting on the five un- 
til it comes a-boil ; have the yolks of 
four eggs ready call; mix them with a 
little cold cream; then mix in the boil- 
ing cream by degrees amongft die eggs, 
and put it on the fire again ; keep it 
clofe flirting, but don’t let it boil: throw 
in the celery, and give it a tofa up ; fea- 
fon it with fait and nutmeg to your tafte, 
and diih it. 

To Jlc’iv Celery in Gravy. 
Boil and order the celery as in the 

bove receipt; brown a piece of butter, 
and thicken it with flour ; mix in as 
much good gravy amongft it as will 
cover the celery, and a little red wine. 



Ch. IV. P IES, PASTIES, &c. 177 

and fait and fpices to yonr tafle; when 
the fauce comes, a-boil, throw in the 
celery, and let it flew a little, and then 
diih it. 

Jo have a DiJJj of Kidney Beans in the 
Winter. 

Gather the kidney-beans while they 
are young; drew a good deal of fait in 
the bottom of a can ; then lay in fome of 
the beans, and drew in fome more dry 
fait, and fo continue until the can is full: 
between every row of beans lay a row 
of fait; as you lay them in, prefs them 
pretty hard with your hand, but not 
fo as to bruife them : when the pot is 
full, tie them clofe up with a bladder 
and a piece of leather above it: when 
you are going to ufe them in the win- 
ter, take up what quantity you want, 
and lay them in fredi water, fome hours 
before you boil them ; change the wa- 
ter two or three times to draw the fait 
out of them ; cut them about an inch 
long; let the water be boiling before you 
put them in: when they are enough, 

drain 
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drain tlie water from them, and tofs 
them up with fome beat butter. When 
you put in the beans, throw in a tea- 
fpoonful of pearl-afhes j it makes them 
boil both green and tender: it makes 
young peafe of a fine green, or any kind 
of greens, and does hurt to nothing. 
All thefe garden things are very proper 
for fupper diflies. 
To keep Artichoke Bottoms the whole Tear. 

Cut the ftalks very clofe to the arti- 
chokes : boil them no longer than the 
leaves will come out of them ; then take 
the choke clean from them, and the 
firings from the outfide oi the bottoms, 
and lay them on tin-plates when the 
oven is near cold; let them Hand a day 
or two in it: they won’t be dry enough 
with this ; but you may fet them at a 
diitanoe from the fire, or in the fun to 
dry. When the oven is hot at any o- 
tlitr time, you may put them in a^ain, 
and fo continue drying then with either 
fire, oven, or the iun, until they are as 
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iry as a board : then put them in paper 
ibags, and hang them up in a dry place; 
when you are going to ufe them, lay 
them in warm water, and let them lie 

I about four hours, changing the water 
often ; you mull pour the laft water 
boiling hot on them ; cut them in dices 

: after they are foak’d, and boil them ten- 
der. If you have plenty of them, they 

s make a very fine dilh, and they are very 
good in either fricafee or ragoo fauces, 
or any fine foups. 
T/jc bsft way of keeping green Goofeberrics 

for Tarts. 
Gather them before they are come to 

their full fize j cut off the tops and tails 
with fciffars ; take wide-mouth’d bot- 
tles ; be fure they are very clean and 

: dry ; fill them up with the berries, and 
cork them; put them into an oven not 
fo hot as to break the bottles ; let them 
ftand until they turn white, and pretty 
well fallen: when they are enough, 
take them out of the oven ; take out the 
corks, and tie a mudm rag on the top 
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of the bottles ; then turn the bottles in- 
to deep jugs that will hold them ; letj 
them (land that way until the whole! 
juice is run from them,' (it is the juice! 
that fpoils them). When they are very- 
well drained from their juice, turn back’ 
the bottles ; take one of the bottles and! 
fill up the reft with: leave as much room; 
as to cover them with fheep’s tallow: 
melt it, and let it be as cold as it will 
pour on the berries : let them be about; 
an inch covered with the tallow : then! 
cork them hard up : dip the corks and 
the rings of the bottles amongfi melted 
bees wax, and tie leather above them. 
You may fend them to the Indies, if 
you pleafe. 

To make white Cnjlards. 
Take a mutchkin of new milk ; put: 

it on the fire ; when it comes a-boil, 
ftir in as much ground rice as will make' 
it like thick pottage; have ready the; 
whites of three eggs ; call and mix them: 

with the milk and rice oil'the fire ; put i 
it on the fire again for a little, ftirring 

it; 
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it all the time ; but take care that it 
does not boil ; fweeten it to your tafte 
with fine Tugar; wet ibme tea-cups with 
water, and fill them with the cufiards : 
when they are cold they will turn out 
on the duh. Call the yolks ; mix them, 
with fome boiling milk ; feafon it with 
cinnamon, fugar, and a little wine; 
when cold pour it on the cultards. 

To make German P/ffi. 
Take five eggs ; keep out one of the 

yolks; take five fpoonfuls of Hour ; beat 
them well together with fugar to your 
talie, the fcrape of a nutmeg, and a very 
little beat ginger ; mix in a mutchkin. 
of fweet cream and two ounces of oil’d 
butter; call them all together; butter 
the pans, and put them in a quick 
oven to fire. The pan mull be only 
half full. 

To make Apple Ptiff's. 
Stove the apples, and mafii them very 

well ; fweeten them to your taftc ; mix 
in a little marmalade or cinnamon with 

I them; 
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them ; make puff’d pafle ; lay a faucer 
of a midling fize on the pafte, and cut 
quite round by it; let the apples be 
quite cold; lay a fpoonful of them in 
the middle of the pafle; then double 
the pafle together; wet it a little in the 
infide to make it flick together; mark it 
neatly with a knife, or plait it with your 
fingers round the edges. You may fire 
them in the oven, or fry them in a 
frying-pan: they are bell done in the 
oven. 

You may make puffs of any preferved 
fruit or green goofeberries flov’d and 
mafh’d like the apples ; you may make 
puffs of any good thing you pleafe, fuch 
as an almond pudding: if you have any 
left over filling your difh, make one 
quite round, or in the fliape of a flar, 
for the middle, and lay the femicircles 
round it. If they are rightly made up, 
they are a very pretty plifli. 

To make Sho)~t Bread. 
Take a peck of flour, and four pounds 

of 
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of butter Engliik, or three pounds Scots 
weight; put the butter on to come a- 
boil; make a hole in the flour, and pour 
the boiling butter in it ; work the flour 
and butter a little while together; pour 
in a mutchkin of good yell amongfl the 
pafte ; work it together, but not too 
much ; divide the pafte, and roll it out 
oval; then cut it through the middle, 
and plait it at the ends; keep put a little 
of the flour to work out the bread; flour 
gray paper, and fire the bread on it: if 
you make it fweet, allow a pound of fu- 
gar to the peck of flour at leafl; if you 
want it very rich, put in citron, orange- 
peel, and almonds, and ftrew white 
carvy on the top ; be fure to mix the 
fugar and fruit with the flour before 
you wet it; remember to prick it well 
on the top. 

To ma&e a rich Bun. 
To half a peck of flour flone and 

cut two pounds of raifins, clean two 
pounds of currants, take fix ounces of 
orange-peel, the fame weight of citron, 

I 2 and 
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and as many almonds blanch’d and cut j 
mix all thefe together ; take a drachm 
of cloves, a large nutmeg, half an 
ounce of Jamaica pepper, and half an 
ounce of ginger; beat them all well to- 
gether; ftrew them on the fruit, and 
mix them very well; make a hole in the 
ilour; break in a pound of butter Scots 
weight in it; pour warm water on the 
butter to foften it a little ; then work 
the flour and it together; fpread the 
pafte, and pour on half a mutchkin of 
good yeft, and work it up very well, 
until the pafte is very light and fmootii; 
cut off about the third part of the pafte 
for the fheet; fpread out the reft of the 
pafte on the table; put the fruit on it; 
pour about a gill of yeft over the fruit, 
and work the fruit and pafte very well 
together, and make it up round ; roil 
out the fheet round; lay the bun on the 
middle, and gather the fheet round it; 
roll it out to the thicknefs you would 
have it; run a fork through it in diffe- 
rent parts down to the bottom, and prick 
|t on the top; flour double gray paper 

and 
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and )a.y the bun on it, and give it a cut 
round the lids ; put a binder of double 
p iper round it to keep it from running' 
too thin in the oven. The oven muit 
neither be too hot nor too cold. 

?7o a Fcurihpart Plumb-cake, 
Clean and pick two pounds and a half 

of currants, three quarters of a pound 
of citron, as much orange-peel, half a 
pound of almonds; blanch and cut them 
all into pieces, net too fmaU; take a 
fourthpart of flour, and break an Eng- 
lifli pound of frefh butter in'it, the fame 
way as you do the p.dle for the bun ; 
give it half a mutchkin of good yeft ; 
the paiti muft be very light and iinooth. 
wrought; cur off a piece for the iheet 
take half an ounce of ginger, half an 
ounce of corriander feed, a few cloves, 
and about a quarter of an ounce of Ja- 
maica pepper ; all thefe muft be finely 
beat, and about a quarter of an ounce 
of caraway feeds; mix all thefe together, 
and feafou the fruit with them, and 
pour a dram over the fruit. The fruit 

I £ and 



186 Cookery and Pastry. 

and pafte is wrought entirely in the fame 
way as in the bun, and made up in the 
fame manner. 

cTo make a Seed-cake. 
Dry a pound of flour before the fire, 

©r in the oven; beat and fearce a pound 
of fugar; weigh a pound of eggs; whilk 
the. eggs and fugar together until it is 
very thick and white; have half a pound 
of frefh butter ready; calf it to a cream 
with your hand ; when the eggs and 
fugar are caft,feafon them with beat gin- 
ger, cinnamon, and a few caraway feeds; 
put in the butter, and call it with a 
timber fpatala ; have ready cut half a 
pound of citron, and as much orange- 
peel, and fix ounces of almonds blanch’d; 
cut die orange-peel in narrow ftrips a- 
bout an inch long ; cut the citron in 
broad pieces ; cut the almonds in two 
long ways; break the knots of the flour, 
and ftir it in the fugar and eggs ; when 
it is well mixed, put in the fruit, and 
mix all well together, but do not caft it 
much after the flour goes in; butter 

the 
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the frame or hoop, and fire it in the 
oven. You may ftrew white caraways 
on the top, if you choofe. 

A Diet-loaf. 
Take a pound of fugar beat and lift- 

ed : call a pound of eggs with it, until it 
is very thick and white ; then put in the 
feafoning ; beat cinnamon, ginger, fome 
caraway feeds, and a pound of dried 
flour: fome choofe it with a little butter, 
as you have in the feed-cake ; but it is 
rather lighter without it; butter the 
frame, and fire it. You may ftrew ca- 
raway on the top of it, if you choofe, 

A Currant-cake. 
Take a pound of frelh butter: call k 

with your hand to a cream ; call a pound 
of eggs and a pound of fugar in the fame 
way as in the above receipt; when the 
butter, eggs, and fugar, are well call, 
mix them all together, and give them 
a call: then mix in a pound of dried 
flour; call them all very well, until 
the flour is ^piite fmooth j then mix in 

I 4 a 
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a pound of currants pick’d and clean’d* 
and fome caraway feeds; butter a frame* 
and put it in the oven. 

‘To make fine Gingerbread. 
Take two pounds and a half of flour ; 

mix an ounce of beat ginger with it, 
and half a pound of brown fugar ; cut 
three quarters of a pound of orange- 
peel and citron not too final 1; mix all 
thefe together; take a mutchkin and a 
half of good treacle, and melt it on the 
fire ; beat five eggs; wet the flour with 
the treacle and eggs ; weigh half a pound 
of frefli butter, Scots weight; melt it 
and pour it iu among ft your other ma- 
terials ; caft them all well together; but- 
ter a frame, and put it in the oven. 
This gingerbread won’t fire without 
frames. If it rifes in blilters when it is. 
in the oven, run a fork through it. It 
makes very fine plain bread without the 
fruit, with a few caraway feeds. All 
thefe cakes n ull be fired in an oven nei- 
ther too hot ror too cold. The way to 
know when the cakes are fired enough, 

k 
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is to run a clean knife down the middle- 
of them; if the knife comes out dry, 
they are enough ; if the leaft of it fticka 
to the knife, put it into the oven again* 

make common Bifcuit. 
Call a pound of eggs with a pound of 

fugar pounded and lifted; dry a pound 
of flour ; when the eggs and fugar are 
very thick and well call, Air in the 
pound of dried flour and fome caraway 
feeds; drop them on paper, and glaze 
them on the top with fugar. 
To make the fame Bifcuit proper for beating 

to put in fne Puddings, 
Keep out a little of the flour and all 

the feeds; and after they are fired fit 
for eating, put them in a cold oven to 
dry. 

To make Savoy Bifcuit, 
Caft fix eggs, and a pound of fhgar 

pounded and lifted, until they are very 
thick and white; mix in three quarters 
of a pound of fine flour j drop them 

oval 
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oval on paper ; glaze them on the top 
with fugar, and lend them to the oven. 

To make Spunge Blfciat, 
Call nine eggs until they frothe; 

pound and lift a pound of fine liigar ; 
then beat it up with the eggs till it is 
quite fmooth ; mix in three quarters of 
a pound of flour and die grate of a le- 
mon or two ; have the bifcuit frames 
well buttered with frelh butter; fill 
them a little more than half full, and 
put them in the oven. 

To make common Almond Bifcuit. 
Blanch a pound of fweet almonds ; 

beat them up by degrees widi the white 
of an egg, until they fpread fmooth be- 
tween your finger and thumb ; have 
ready pounded and lifted two pounds 
of fine fugar ; pound and lift two hard 
bakes ; call the whites of thirteen eggs; 
beat the almonds and eggs together un- 
til they are very light; mix in the fu- 
gar by degrees, Hill continuing beating; 
mix die bakes with half a pound of 

flour j 
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flour; then mix all together; drop them 
oval on paper, and glaze them on tho 
top with lugar, and put them in the 
oven. 

To make Ratafia Drop?. 
Blanch and beat a pound of almonds, 

the one half bitter and the other Iweet; 
beat them with the white of an egg as 
in the former receipt; have ready three 
more whites of eggs ; call and mix them 
very well with the pounded almonds ; 
then mix in by degrees a pound of fine 
fugar pounded and lifted ; mix all well, 
together; then drop them off the point 
of a knife on common white paper, a- 
bout the bignefs of a fmall coat-button ; 
put them into a cool oven, and fire 
them. 
To make Squirt, Fruit, and Shaving Bifcuit, 

Blanch and beat two pounds of fweet 
almonds, with two whites of eggs, till 
they axe very finooth; pound and fife 
two pounds of fine fugar; have the 
whites of five eggs call; mix the eggs 

16 and 
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and almonds very well together in the\ 
mortar with the end of the peftle till 
they are quite white ; then put in the 
fugar by degrees, flirting them con- 
Handy until they are thoroughly mixed j 
then put the fluff i nto a clean pan, and 
jfet it on a flow fire,, keeping it flirting 
conflantly until it becomes white and 
thin. Before you fet it on the fire, have 
fome white wafers ready; whenever the 
fluff comes off the fire, take about the 
third part of it, and fpread it on die wa- 
fers ; make it very finooth, and about 
die thicknefs of a common bifeuit; fcore 
it with a knife about an inch broad, and 
die length of the wafer; but take care not 
to cut the wafer unril after they arofired ; 
then cut the wafer through with a pen- 
knife. After the fhaving bifeuit is dropt, 
the pan mufl be put on again until it be- 
comes thin ; then take the half of what 
is left in the pan and put it in a bowl ; 
mix four ounces of orange-peel and ci- 
tron in it cut fmall; drop them oval on 
the papers, and fquirt the remaining 
part through a mould. You may turn 

diem 
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them round, or into any fhape yoxi 
pleafe. All bifcuit, except ratafia drops, 
do bell to be dropt on gray paper. Thefe 
fine bifcuits take very little firing. 

CHAP. V. 

PRESERVES, PICKLES. &e. 

To-clarify Sugar. 
To every pound of fugar allow half & 

mutchkin of water, the white of an egg 
to every two pounds; call the eggs very 
well, and put them amongft the water 
break the liigar, and pour the water and 
the whites of the eggs upon it; let it 
ftand to fbftcn a little before you put it 
on the fire; ftir it on the fire until the 
fugar is quite diffolved: when tire fugar 
comes a-boil, and the fcum riles very 
well, pour in a little cold water, and let 
it boil a little longer; it makes the fcum 
rife the better: take the pan off the fire, 
and let it fettle a little; then fcum it, 
and lay the fcum on a hair-fearce. All 

the 
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the fyrnp will run from it, fo that you 
will lofe nothing but the drofs; put the 
fyrup again on the fire; pour a little 
water on it when it comes a-boil: this 
brings up a fecond fcum; let it boil a 
little : then fet off the pan again ; let it 
fettle a little, and take off the fcum, and 
then the fyrup is for ufe. 

cTo make Smooth Marmalade. 
Weigh the oranges; take the lame 

weight of fugar as of oranges ; wipe all 
the- oranges with a wet cloth, and grate 
them: cut the oranges long ways in 
quarters : ilrip off the Ikins; fcrape all 
the pulp off the inner Ikins with a knife, 
and pick all the feeds clean from them: 
then put on the Ikins to boil, until they 
are fo tender that they will beat to a 
malh. When you take the Ikins off the 
fire, fqueeze the water out of them, and 
fcrape all the firings out of them: cla- 
rify the fugar; then take the pounded 
fkins, and mix by degrees with the fy- 
rup with a fpoon, juft as if you were 
breaking ftarch: when it is all well 

mix’d, 
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mix’d, put it into the pan, and let it 
boil until the fugar is incorporated with 
it; then put in the pulp; let it boil un- 
til it is all of an equal thicknefs. You 
will know when it is enough, by its 
turning heavier in flirring, and of a 
finer colour : whenever it begins to 
fpark it is enough ; pound, the grate in 
a mortar ; take off the marmalade, and 
ftir in the grate carefully; when it is 
all in, put on the pan again, and let it 
boil until it is all thoroughly mixed. 
You may keep out fome of the grate, 
unlefs you choofe it very bitter. If you 
fave any of the grate, dry it, and keep 
it lor feafonings. 

To make Chip Marmalade, 
Weigh the oranges, and take equal 

weight of fugar; clean and grate the 
oranges, as in the former receipt; cut 
them crofs, and fqueeze them through a 
fearce ; boil the fkins tender, fo that the 
head of a pin will pierce them: when 
you take them off the fire, fqueeze the 
water out of them, and lerape all the 

firings 
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firings from them ; cut them into very 
thin chips* and let them boil until they 
are transparent. As loon as the oranges 
are grated, pour fbme boiling water on 
them, and cover them up until you are 
ready to ufe them : when the chips are 
quite trafparent, put in the juice, and 
drain the water through a fearce from 
the gratings in amongfl the marmalade, 
and let all boil together until the juice 
jellies, which you will know by letting 
a little of it cool in a faucer. 

It may be expected, that I might have 
given many more different receipts for 
making marmalade ; but I may venture 
to fay, that there is not many ways of 
making it; and I have tried, and found 
by experience, that thefe two receipts 
are the bed. 

cTq preftrve whole Orajtges, 
Lay the oranges into fait and water 

for two days ; take them out of that, 
and wafh them clean with frefh water j 
lay freih water on them, and let them 
\j a day in it, to take the fait out of 

them i 
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them ; then grate or ridge them; put 
them on in a cloie copper-pot with, 
plenty of water about them ; let them 
boil until they are fo tender that the 
head of a pin will ealily pierce them; 
take them out of the water while they 
are warm ; cut a round piece out of the 
top, and take out the pulp and tiie 
feeds with the ihank or a tea-fpoon; 
clarify as much fugar as will cover antt 
boil the oranges ; be fure not to ferur.p1 

them of fyrup, nor put them into too 
linall a pan. In this fyrup, you mu it 
allow half a gill more water to the 
pound of fugar than the common fyr up, 
otherwife the fugar would candy before 
it would penetrate into the orange, as 
they take a long time to boil; keep 
them gently down amongfc the fyrup 
as they are boiling ; let them boil about 
three quarters of an hour ; then take 
off the pan, and let them hand until they 
are almoft cold ; put them on the fire 
again, and let them boil until they are 
or a fine colour, and quite tranfparent; 
put every orange into a finall pot; fill 

up 
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up the orange with fyrup, and put on 
the tops ; put as much fyrup into each 
pot as will cover the orange. If you 
have not enough of fyrup left, you muft 
make more, as the oranges fpoil when 
they are not well covered with it. 

To prcfcrve Orangc-Jkins. 
Lay them in fait and water as you 

do the whole oranges ; grate them, and 
cut them through the middle ; fqueeze 
Ottt the juice, and pick out all the in- 
ner Ikins ; boil them until they are fo 
tender that the head of a pin will eafdy 
pierce them; be fure you fcrape all the 
firings from them ; cafe the Ikins in one 
another, and put them into a pot that 
will hold them eafily ; clarify as much 
fugar as will cover them, and pour the 
fyrup on the fkins when it is quite cold. 
It mull be a wide-mouth’d pot that will 
let in a faucer ; put a little weight on the 
faucer to hold down the fkins amongfl 
the fyrup; let them fland for four or 
five days; by that time the fyrup will 
become as thin as water. You mull take 

it 
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it off, and boil it up with more fugar, 
until the fyrup is of a proper thicknefs; 
let it cool, and pour it on the Ikins a- 
gain ; let them hand for eight or ten 
days, and the fyrup will be thin again, 
though not fo thin as before; take it off', 
and add more fugar to it; when it boils, 
fcum it very clean ; put in the lkins a- 
mongft it, and let them boil until they 
are quite tranlparent; then caff them 

I cne within another, and lay them in the 
j pot, and pour the fyrup over them ; be 
Jure to have as much as will cover them, 
and lay them by for uff. Three or four 
of the flvins turned down, with a flice of 
preffrved oranges between each of them, 
make a very pretty affet. 

Preferred faced Oranges. 
Grate the oranges ; cut them crofs in 

thin fiices ; pick the feeds carefully out 
with a bodkin, but take care not to 
break the pulp ; lay them in a flat bot- 
tom’d jar, one flice above another ; cla- 
rify as much fugar as will cover them ; 
and when the fyrup is cold, pour it 
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ever them; put a weight on them to 
keep them down amongflthe fyrup; let 
them Hand two or three days ; by that 
time the fyrup will be very thin ; then 
turn out the flices on a hair-fearce to 
drain all the liquor from them ; add as 
much fugar to the liquor as make it in- 
to a good fyrup ; be fure to fcum it al- 
ways when it boils ; put back the flices 
into the pot, and when the fyrup is cold, 
pour it on them; let them Hand eight 
or ten days. You mufl repeat this a 
third time in the fame manner : it is a 
long time before the fyrup penetrates 
h to the heart of the raw oranges ; let 
them Hand for eight days longer ; then 
pour off the fyrup, and boil it up with 
feme more fugar ; take off the fcum ; 
then put in the flices, and give them a 
hearty boil. When you put the flices in 
the pan, cover them with clean white 
paper. When the oranges have got two 
or three hearty boils, take them off the 
fire, and let them Hand until they are 
almoH cold, and don’t take the paper 
off them ; then put the flices neatly up, 

and 
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and pour the fyrup over them ; be hire 
you have always fyrup to cover them. 
This is a very good and a very pretty 
preferve. 

'To preferve Orange Grate. 
Boil the grated Ikins tender ; pound 

them as for fmooth marmalade; take 
one pound of fugar to a pound of the 
pounded fldns ; clarify the fugar ; and 
boil the fkins amongft the fyrup, juft 
as you do the fmooth marmalade ; when 
they are thoroughly boiled, llir in as 
much of the grate as will make them 
like thick pottage ; let it get a boil or 
two to mix it well; then pot it up for ufe. 
This is better for orange puddings, or 
any thing that is to be feafoned with o- 
ranges, than even frefti oranges or mar- 
malade. You fhould dry the orange- 
grate as you gather it; for although it 
is dry, it will make this conferve very 
well : likewife keep all the parings of 
your lemons ; pare them thin, and lay 
them by for ufe. When they are well 

dried 
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dried, they will ferve for feafoning any 
thing that lemon-peel jfhould go into. ; 

Orange Chips. 
Take the thin pairings of oranges, and 

boil them in water until they are ten- 
der ; clarify as much fugar as will cover 
them, and pour it on them when cold. 
You may let them lie for two or three 
days ; then pour it off, and boil it up 
again : and when cold pour it over the 
Ikins. Do this three or four times, un- 
til the chips are tranfparent; then take 
them out of the fyrup, and cut them 
into pieces of what length you choofe; 
fpread them on plates with the white 
fides upmoft, until the fyrup is dried 
from them ; then candy them as you do 
the orange-peel. 

To make Orange-pccl. 
Lay the orange Ikins in fait and wa- 

ter three or four days ; then put them 
on with cold water, and let them boil 
until they are tender j fcrape out all the 
pulp and firings ; make and clarify as 

much 
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much good rich fyrup as will cover 
them ; cafe the Ikins one within ano- 
ther, and put them into a ftone jar ; 
when the fyrup is cold, pour it over 
them, and let them (land until the fy- 
rup is thin about them; then pour it 
off them, and add more fugar to it; 
boil it up to a good fyrup, and when it 
is cold, pour it on the Ikins again, and 
let it lie on them until the are quite 
tranfparent; take the Ikins out of that 
fyrup; boil up fome fugar to a candy 
height; then put in the Ikins, keeping 
them (tirring from the pan until they 
begin to candy ; take them up and 
fpread them on fieves until they are 
cold. 

‘To candy Angelica. 
Take the angelica in the month of 

May, while it is tender ; cut away the 
leaves ; cut the (talks in pieces about a 
quarter long; lay them in cold water 
as you cut them ; fet them on the fire 
in a panful of water ; let them boil 
tender and green j then take them out 

and 
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and .peel them ; and as they are peeled, 
throw them into a panful of warm wa- 
rn. For every pound of angelica take 
a pound and a quarter of double-refin’d 
fugar ; take the half of the fugar, and 
make it into a ftrong fyrup ; lay the an- 
gelica in the fyrup lor eight or ten days; 
then take it out of that fyrup, and put 
the other half of the lugar into the fy- 
rup ; clarify, fcum, and boil it candy 
height; tie up the angelica to what fhape 
you choofe; then put it into the fugar; 
let it boil dry amonglt the fugar, keep- 
ing the pan always fhaking. When it is 
enough lay it onfieves to dry. 

To candy Flowers, 
Take any kind of flowers you think 

pretty ; if the (talks are very long, cut 
off fome of them ; clarify and boil a 
pound of fine fugar till near candy 
height; when the lugar begins to grow 
ffiff, and fomething cool, dip the flowers 
into it; take them out immediately, and 
lay them one by one on a fieve ; dry 
them in a Hove. 

r® 
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To make Red-currant Jelly. 
Take the largefl berries you can get; 

ftrip them off die ftalks ; do not put in 
green ones, nor the red hard berries that 
are at the end of the ftalks, for they 
have neither juice nor tafte. After the 
berries are ftript, weigh them, and take 
the fame weight of fingle-refmed fugar ; 
clarify the fugar, and let it boil to candy- 
height, which you will know by the fu- 
gar boiling thick like pottage ; take up 
fome of the fyrup with a fpoon, and if 
it hangs in broad flakes when you pour 
it out, it is enough ; then throw in the 
whole berries into the fyrup, and let 
them boil very fall for ten or eleven mi- 
nutes at tire longeft; then lay a hair- 
fearce on a deep can; pour it into the 
learce, and all the jelly will run through; 
ftir the berries gently up with a fpoon; 
Imt take care you do not bruife any of 
them, for by fo doing the whole will 
run through; there will be nothing left 
in the fearce but the fkins and leeds, 
While the jelly is running through, caufq 

X & clean 
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clean the pan it was boiled in, and turn 
back the jelly into it: warm it on the 
fire, but take care it do not boil; fo pot 
it up. This manner -of making jelly 
preferves more of the pure juice of the 
fruit than by draining them through a 
cloth, which ipoils the flavour and co- 
lour ; and it neither candies nor runs, 
which in the common way of making 
jt is apt to da 

White-currant Jelly. 
Bruife the berries with the back of a 

jfpoon, and run the juice through a jelly 
Bag. To every mutchkin of juice take 
a pound of double-refined iiigar; clarify 
•and. boil it to a candy-height; then put 
in the juice, and let it boil about ten 
minutes ; take off all the fcum that 
comes from the juice ; put it through a 
•iearce, and then put it up in pots. 

Black-currant Jelly,. 
To three pints of black currants take 

one pint of red ; ftrip them from the 
jftalk; put them with half a mutchkin 

of 
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of water into a can, and tie them dole 
up with fome folds of paper ; then put 
the can into a pot of water, and let it 
boil about twelve hours ; but take care 
none of the water goes into the can ; 
and as the water boils down, you may- 
add fome more to it; turn the berries 
into a fearce ; bruife them with the back 
of a Ipoon on the fide of it; then gather 
all the brurfed berries together, and put 
them into a clean bowl; pour on a 
mutchkin of water ; bruife them well 
with a fpoon ; turn them into a fearce, 
and let them Hand all night; let the 
water that runs through be put amongfb 
the juice; by fo doing, you get the 
whole ftrength of the berries. This is 
much better than draining through a 
cloth, which both fpoils the tade and 
colour of the fruit. To every mutchkin 
of juice take a pound of fugar ; clarify 
and boil it to candy-height; then put 
in the juice ; let it boil a quarter of an 
hour, taking off the feum as it rifes, 
and then pot it up. 

K2 T, 
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cto preferve whole Currants. 
Pick all the berries off the ftalks, or 

clip them off with a pair of fciffars, 
which is neater; likewife the black tops 
of the berries ; but take care you do not 
break the berries ; take equal weight of 
hngle-refined fugar and currants ; keep 
out a little of the fugar, which pound 
and feafce, and clarify the reft, and boil 
it candy-height; take the half of the ber- 
xies, and throw them into the fyrup; let 
them boil eight minutes, as you do the 
jelly ; run them through the fearce in 
the fame way. When it is all through 
the fearce, put it into the pan ; and 
•whenever it comes to boil, put in the 
whole berries, after ftrewing them over 
with the 'pounded fugar, and let the 
whole boil together five minutes ; then 
take them off, and pot them up. White 
currants may be done in the fame way; 
only be fure you ufe double-refin’d fugar. 
This is a pretty preferve in glalfes or fine 
tarts. If you have a mind to do a few 
pf them upon ftalks, you muft make a 
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fmall hole in the fide with the point of 
a pin, and pick out all the feeds ; ftrew 
a little pounded fugar on the bottom of a 
plate, and lay every ftalk feparate; ftrew 
fome of the pounded fugar over them ; 
put them in at the fame time with the 
whole berries: when they are done, you 
,can eafily feparate the berries on the 
ftalks from the whole ones ; put them 
into glaffes, and fill them up with the 
jelly, and let the ends of the ftalks bu 
uppermoft in the glaifes. 
jin excellent •way of doing Currants ftir 

prcfent ufe. 
Call: the whites of two or three eggs', 

until they drop from the fpoon like wa- 
ter ; take the largeft and beft red cur- 
rants you can get; keep them on the- 
ftalks ; have lome double-refined fugar 
pounded and fifted ; take every ftalk of 
the berries by itfelf; dip them in the 
eggs as above ; and while they are wet* 
roll them gently in the fugar ; lay them 
fo as not to touch e-.ch other on a Iheet 
ef clean white paper before the fire fo 
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dry; but take care you don’t burn them; 
put them on a china plate, and fb fend 
them to table. If there are any green 
berries at the end of the flalk, be furs 
to pick them off. 

To preferve Rpfberries whole. 
Take the beft you can get; and to 

every pound of them take a pound and 
a half of fingle-refined fugar ; clarify 
and boil it candy-high ; keep a little of 
the fugar out to pound and lift ; when 
the fugar is ready, put in the rafps, and 
let them boil as quick as poffible ; flrevr 
the pounded fugar over them as they 
boil; when the fugar boils over them, 
take them off the fire, and let them 
fland until they are almoft cold. To 
every pound of rafps put half a mutch- 
k n of currant juice, which put in a- 
mongft them; then put the whole on to 
boil, till the fyrup hangs in flakes from 
the fpoon; keep feumming as they rife; 
then take it off, and put it in pots or 
glafles* 

Straw- 
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Strawberries are preferved in thefanw 
manner. 

To make Rajberry jam. 
Pick and clean the berries well. To 

every pound of berries take half a 
mutckin of the juice of currants, and 
a pound and a half of lump fugar ; 
pound it, and put it into a pan, a row 
of fruit and a row of fugar alternately ; 
let the whole Hand in the pan feme 
time before you put them on the fire, to 
foften the fugar ; boil them on a quick 
fire, and when they fall to the botton> 
they are enough. 

To pr'eferve Green Goofeberries. 
Take the largefi and greeneft gafkens 

you can get; cut off the black tops, 
and leave the tails ; flit them down the 
fide with a pin, but not too long ; put 
in a bowl as much water as* will cover 
them ; beat a good piece of alum ; put 
it into the water to diilblve. As you 
cut and open the berries, throw them 
into tho water until they are all done ; 

K. 4 them 
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then put them on the fire to fcald, buff 
take care they don’t boil ; take them 
out very carefully with a fktmmer, and 
fpread them on the back of a fearce to 
drain the water from them. You muft 
not lay one above another, for bruifmg 
them. Weigh the berries before you do 
any thing to them ; and to every pound 
of berries take two pounds of double- 
r fin’d fugar; clarify the fugar. You 
may lay by near one half of the fyrup, 
and the other half put in a pan until it 
boil ; then put in a few of the berries 
carefully ; let them boil juft one minute; 
take them up carefully, and put them 
into fmall pots ; repeat boding the reft 
in the fame manner and time until they 
are all done ; put the fyrup through a 
fearce, to keep out the feeds ; pour it 
hot upon the berries,, and lay fome light 
thing over them to keep them down a- 
mongft the fyrup ; let them ftand five 
days ; then drain all the fyrup from 
them, which will be very thin; add to 
it a part of that kept out; let it come to- 
boil; throw in the berries, and give 

them, 
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them another minute’s boiling as at firfty 
and lay them by in the fame manner as 
before ; let them Hand ten days ; add 
new fyrup to the old, and give them th& 
fame boiling as before ; put them up 
and let them (land other eight or ten 
days, if they are not green enough, 
give them another boil in the fame way; 
be fure every time you take oft the fyntp- 
to run it thfough a fearce, which takes 
out the feeds better than picking them 
out with a pin, and much eafier. When 
they are fo done, and quite cold,, cover 
them up clofe with paper. 

To prefetve Red Goofeberries. 
Take the beft: Mogul berries; take off 

the black tops, and leave the ftalks, as 
in the preceding receipt; take equal 
weight of berries and fingle refined fix- 
gar ; clarify the fixgar; make a very 
fmall flit in the berries with a pin 011 
the fide, which lets the fugar go through 
them. When the lyrup is ready, put 
in the berries, and let them boil till the 
fugar is quite into the heart of them, 

K 5 ansi 
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and become tranfparent; then take 
them up with a fkimmer; put them 
into pots, and run the fyrup through a 
fearce, to keep out the feeds ; put the 
fyrup into a pan again, and let it boil 
until it ropes from the fpoon; then 
pour it on the berries; don’t let the ber- 
ries boil on too flrong a fire. You may 
put them into glalfes, as they look very 
fine. / 

To make Goofeberry yam. 
Take the fame weight of powder-fu- 

gar as of berries ; put in the berries, 
Itrewing the fugar over, them as you 
put them in ; pour half a mutchkin of 
water over them ; put them on a flow 
fire ; let them boil flowly a little time ; 
fkim them as clean as you can; then 
put a quicker fire to them; let them boil 
till they are very clear, and will jelly. 
So pot them up. 

To make Goofeberry ydly. 
Fill a ftone jar with ripe goofeber- 

ries; cover it clofe up with paper; put 
it 



Ch. V. Preserves, Pick-les, &c. 215' 

it in a pot of water ; let them boil until 
they are quite tender, juft as you do 
black currants ; then put them through 
a fearce. To every mutchkin of juice 
take a pound of frngle-refin’d fugar; 
clarify it, and boil it candy-high ; then 
put in the juice, and let it boil till it 
jellies, which you will eafily know by 

* letting a little of it cool on a faucer ^ 
; take off any fcum that rifes from the, 

fruit before you pot it up. 
Taipreferve Cherries'. 

Cut off part of each ftalk. To every 
pound of cherries take a pound ot 
Jingle refin’d fugar ; clarify and boil it 
candy-high : put in the cherries, and 
let them boil as quick as you can, until 
the fyrup entirely covers them : when, 
they have boiled a little time, fcum 
them, and let them ftand till next day. 
To very two pounds of cherries take a 
mutchkin of the juice of red currants, 
and allow a pound of fugar to the 
mutchkin of juice ; pour off' the fyrup 
from the cherries, and put it on the 

K. 6 fire 
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fire with the currant-juice ; let it boil j 
fcum it, and then put in the cherries ; 
]et all boil together for two or three 
minutes; and when they are almoft 
cold, place them in pots or glaffes,. and 
pour the fyrup over them. Morelia 
cherries are better than the common 
ones ; but as the feafbn of them is late, 
the currants are commonly over before 
they are ripe ; in that cafe, you mult 
take currant-jelly. 
To prcferve Cherries 'with Stalks aiul 

Leaves. 
Take the largeft May-duke cherries ; 

gather them carefully with the ftalks, 
and fome of the leaves on them ; take 
fiome flrong vinegar, and beat a little 
alum in it; put it on the fire, and let it 
boil ; then dip in the ftalks and leaves, 
and give them a little boil in the vine- 
gar, (but take care you don’t let the 
cherries touch the vinegar) ; then lay 
them on a fearce to dry ; clarify two 
pounds of double refin’d fitgar. While 
the fyrup is boiling hot, dip the cherries, 

ftalks. 
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{talks, and leaves in it. When they arc 
fcalding hot, take them out again, and 
lay them on the fearce ; then boil up 
the fyrup candy-high ; dip the cherries 
into it again ; then lay them again on 
the fearce; dry them in the fun, or in 
a drying {love ; turn them frequently 
whilft on the fearcer 

’To pt'eferve Apricots, 
Take the largeft and beft you can 

get, juft ripe, and no more ; open them 
at the crefs with a knife, and thruft out 
the ftone with a bodkin ; pare them as 
thin as you can. To every pound of 
apricots take a pound and a half of 
fine fugar. As )ou pare then, ftrew 
fome pounded fugar on them ; clarify 
the remainder of the fugar ; put the a- 
pricots in the fyrup, and let them lie 
till the fyrup is almoft cold ; then put 
them on a flow fire, and let them fim- 
mer on the fire a little; cover them with 
white paper ; fet them off the fire, and 
let them ftand until they are almoft cold; 
then put' them on again, and bring them 

lo 
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to a dimmer; repeat this three or four 
timeSj letting, them be almoft cold be- 
fore you put them on; by this time the 
fugar will be well incorporate with 
them ; then put on,, and bring them to 
the boil; let them boil until they are 
quite tranfparent. If you choofe you 
may blanch the kernels,, and put them 
in amongft them at the lafl boiling,- 
So pot them up^ 

To jnake Apricot yam. 
Stone and pare the apricots; take 

equal weight of fugar and fruit; clarify 
the fugar and boil it candy-height; put 
in the apricots, and let them boil very 
thick, until they are well broke. You 
may bruife them with a fpoon as they 
boil: you may boil a little white cur- 
rant jelly with them, for they are much 
the better of it; blanch the kernels, and 
mix with them juft before you- take them 
off. This makes very fine tarts. 

To prefervc Green Gauge Plumbs. 
Pluck the plumbs when full grown, 

with, 
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witK the flack at each, and a leaf,- if you 
can ; let them lie in cold water twenty- 
four hours ; take them out of that wa- 
ter ; put two or three green-kail blades 
in the bottom of a clean brafs-pan ; put 
in the fruit, with as much water as will 
wholly cover them; drew' a little pound- 
ed alum amongfl them ; put them on a 
clear fire; and when they rife to the top* 
take them out, and put them in a bowl 
with a little warm water about them ; 
clean the pan again, put in a frefh 
green-kail blade in the pan; put as 
much boiling water on them as will 
cover them, with a little more pounded 
alum; cover them with a cloth; let 
them {land a quarter of an hour ; take 
them out of the water; weigh them, 
and take equal weight of double-refin’d 
fugar ; pound the fugar ; clean the pan 
again ; put in the fruit, and drew the 
pounded fugar alongd them, and a 
little water ; fet it on a clear fire, and 
let it fimmer and boil flowly, until the 
fruit is green and tranfparent; put the 
fruit in pots; boil the fyrup a little 

longer ; 
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longer ; and when it is cold, pour it on 
the fruit; let them {land two or three 
days ; then pour off the fyrup ; boil it 
tip with more lugar to a ftrong fmooth 
fyrup : when it is cold, pour it on the 
fruit, and clofe them up ; and as the 
ihin will fhrivel down, you mull take 
it gently off. 

To preferve Magnum Plumbs. 
Take the plumbs before they are too 

ripe, and give them a flit on the hollow 
fide with a pen-knife, and prick them 
with a pin 5 take fcalding hot water, 
and put a little fugar in it; put in the 
plumbs ; cover them clofe up, and let 
them on a flow fire to fimmer j take 
them off, and let them ftand a little ; 
put them on the fire again to fimmer,. 
but take care they do not break; cla- 
rify as much fugar as will cover the 
plumbs, and boil it to candy-height: 
when the plumbs are pretty tender, 
take them out of that liquor, and put 
them amongft the fyrup when it is al- 
jnolt cold, till they are very tranfparent ; 

fldna 
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fidm them, and take them off; let them 
hand about two hours ; then fet them 
on, and give them another boil; put 
them in pots or glaffes ; boil up the 
fyrup very thick ; and when it is cold 
pour it over the plumbs. 

To keep common Plumbs for Tarts. 
' Put the plumbs into a narrow-mouth’d 
ftone-jar. To every twelve pounds of 
-plumbs take feven pounds of raw fugar, 
and ftrew it in amongft the plumbs as 
you put them in the jar ; tie up the 
mouth of the pot very clofe with fevei al 
folds of paper ; put th in into a flow 
oven and let them Hand until the fugar 
has quite penetrated them, and thtn 
they are enough. 

To preferve Peaches. 
Put the peaches into boil’d water, 

but don’t let. them boil; take them out, 
and put them into cold watery then lay 
them between two cloths to dry. To- 
every dozen of peaches clarify a pound 
of 1'ugar ; when you take the peaches 

out 
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out the cloth, prick them with a pin ;1 

put them into a clofe-mouth’d jar ; anti: 
when the fyrup is cold, pour it over, 
them, and fill up the jar with brandy ;: 
put a wet bladder on the mouth of the 
jar j and tie leather above iu 

jTopreferve Pears. 
Take the belt preferring pears rieW'j 

pluck’d; make a fmall hole at the black: 
end with a fmall ivory bodkin, and pick j 
out the feeds ; pare them very thin ;! 
weigh them, and take equal weight cfj 
fine fugar ; take half a mutchkin of the j 
water that boil’d the pears to each pound 
of fugar ; clarify it, and put in the j 
pears ; let them boil until they are foft. 
When you put the pears into pots, bod 
up the fyrup again, and pour it over 
them : when it is quite cold, put a clove ; 
into every pear where the eye was cut 
out; cover them with the jelly of apples: 
and fo pot them up. 

Po prefer ve Pears red. 
Take the large It pound-pears when . 
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full ripe; pare them, and put them in- 
to as much water as will cover them ; 
pound a drop or two of cochineal, and 
put it into the water; let them boil till 
they are tender; keep them clofe co- 
vered while the fyrup is making ; weigh 
them, and take equal weight of fugar ; 
clarify it; then put in the pears ; fqueeze 
the juice of a lemon among ft the fyrup, 
and cut the thin pairing of the lemon as 
fmall as you can, and put in it; let 
them boil until they are red and tranf- 
parent; then put them into pots; and 
when the fyrup is cold, pour it over 
them ; cover them with the jelly of red 
goofeberries ; pick out the feeds, as in 
the preceding receipt, and put a clove 
into every peaiv 

To male Apple Jelly* 
Pare a dozen of good tart apples ; 

take a pint of water; cut the apples in 
very fmall bits, and throw them into 
the water as you cut them, to preferve 
their colour; let them boil until the 
whole fubflance is out of them, ami 

tha 



2 24 Cookery and Pastry. 

die water half wafted ; then put it inti 
a hair-learce ; let them ftand until a] 
the water is drain’d from them. Ti 
every mutchkin of the liquor take ; 
pound of fine fugar ; caft the white ol 
an egg or two, and put in amongft th 
fugar and liquor; put them on the fire 
and keep them ftijring until the fuga, 
is melted ; when it boils a while, tak 
off the fcum, and put in the juice of ; 
lemon or two, as you like it of tartnefs 
You may boil in a piece of the rhinc 
along with them; let it boil until i 
jellies, which you will know by putting 
a little of it on a faucer to cool; take all 
the fcum clean oft', and take out the le 
*non. So pot it up; 

C/j/J> and Jelly of Apples. 
Prepare the apples in the fame wa> 

fts in the foregoing receipt for the jelly1 

pare the apples, cut them in likes, aik 
then cut the likes into long chips (a 
you do the chip marmalade); put then; 
amongft cold water. You may wcigl. 
two pounds of apples before you pari 

them 
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hem. To each chopin of juice allo\r 
wo pounds of fine fugar, and a pound 
iiid a half for the two pounds of chips ; 
mt on all the fugar and juice ; clarify 
t with the eggs as you do the jelly; when 
he fyrup is well fcummed, fqueeze in 
he juice of three lemons, put in it fome 
>f the parings of the lemons : drain the 
vater from the chips, and put them in- 
o the fyrup ; they muft boil on a quick 
ire ; let them boil until the chips are 
piite tranfparent. You muft be fure 
hat they are very firm apples. The 
:rue leadington anfwers very well, or the 
nppins. This is a very pretty preferve^ 
lither in glaffes or fine tarts. 

To preserve Apples green. 
Take the large coddling, or any other 

lard green apple ; they muft be newly 
mlled ; cut them in quarters, and cut 
mt the core ; put them into a brafs pan, 
vith hard water and a little pounded 
dum ; turn the green fide downmoft ; 
et them fimmer on a flow fire, but 
Jon’t let them boil; they are enough' 

when 
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when you take off the fkin without .any 
of the fruit adhering to it; and after; 
they are all peeled, put them on againl 
amongfl the fame water, with two oum 
c.es of fugar ; keep down the green fide, 
and let them fimmer gently for a little 
while j put them on and off the fire un- 
til they turn green ; they muff not be 
long at a time on the fire, as they would 
become too foft; take out the apples 
from the liquor, and lay them on a dilhi 
To every pound of apples clarify a 
pound of fine fugar ; when the fyrup is 
ready put in the apples, and give them 
a quick boil, until they are tranfparent; 
take them out of the fyrup, and boil up j 
the fyrup until it is pretty thick. When ' 
the apples and fyrup are cold, put theint. 
into pots ; let them (land fome days, 
and if the fyrnp is turned thin, pour it 
off the apples, and give them a boil in 
it.; and when they are cold, put theni. 
into pots, and clofe them up. You ma)/ 
look at them in a fortnight after ; and i! 
the fyrup is turned thin, boil them up 
again as before. 



»€h. V. Preserves, Pickles, zy? 

Apples in Syrup. 
Take firm round apples; take out the 

.cores ; pare them, and throw them into 
cold water as you pair them ; clarify 
9s much fine fugar.as will cover them;; 
put them into the fyrup, and let them 
boil on a quick fire until the apples are 
tranfparent; turn them, often in the pan 
^hat the fugar may boil over them: 
place them neatly in a china difh, and 
pour the .fyrup about them ; put in the 
juice of a lemon when the fyrup is cla- 
rified. If you have any preferved bar- 
berries, you may put in two or three 
fprigs of them on the top of the apples. 
’7'his is a very pretty ddh for prefent 
pfe. 

To preferve Cucumbers. 
Take the greeneft, and not too large, 

Cucumbers you can get, and lay them 
in a firong pickle of fak and water ; let 
them lie four days ; take them out of 
that pickle, and put them in a frelh 
X'ne as firong as the former, and let 

diem 
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them lie as long in it as in the. fir ft; | 
walk them ont of that in clean water,: 
and lay them in plenty of freih water 
for twenty-four hours ; lay a weight on, 
them to hold them down ; make a Hit 
in one of the hallows with a pen-knife, 
and take out all the pulp ; lay green 
blades in the bottom of a pan ; then 
put the cucumbers into the pan ; take 
equal quantity of vinegar and water ; 
more than cover them ; put in a good 
piece of pounded alum and faltpetre ; 
ftrew it in the pan ; cover up dole with 
more green blades ; put them on the 
fire, and let them be near the boil; fet 
them off the fire, and let them ftand 
for an hour or more ; fet them on again, 
and give them a good quick heat, but 
not to boil; fet them off, and let them 
ftand as long as before ; then put them 
on the fire again, and give them a quick 
boil. When that is done, they will turn 
green ; take them up and fpread them 
between two cloths, with the cut fide 
undermoft; take thin pairings of lemons, 
white pepper, fliced ginger, fome blades 
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of mace; mix all thefe together, and 
fhiff the cucumbers full of them; then 
lay them in a flat-bottom’d potting-can 
with the cut fide up; have as much 
double-refin’d fugar clarified as will co- 
ver them. When the fyrup is cold pour 
it over them ; cover them with a plate 
and a weight above it, to hold them 
down amongft the fyrup. When the 
fyrup is quite thin about them, pour 

. it off; add more fugar to it, ^ind boil 
it up to a good fyrup, and when cold, 
pour it over the cucumbers; let it ftand 
on them for eight or ten days; then 
pour it off, and boil it up again with 
more fugar. You muff continue fo do- 
ing for every eight or ten days, until 
toe fugar be quite into the heart of them, 
and the cucumbers of a fine green, and 
that the fy r up remains thickabout them, 
then you may pot them up for ule : 
throw in among!! the fyrup, when you 
pot them up, fome whole white pepper 
and ginger; for they cannot be too much 
flavoured of the fpice . You may cut 
them into what fhape you pleafe when 

L you 
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you fend them to the table alongfl: with 
other preferves. 

To prejerve Melons. 
Take the melons before they are quite 

ripe ; lay them in lalt and water two 
days ; take them out of that pickle, and 
lay them in cold clean water another 
day ; green them the fame way as the 
preferv’d cucumbers : when they are 
green’d, cut a fmall bitout at one of the 
ends, and fcoop out all the pulp. Do 
the fyrup the fame way as for the cu- 
cumbers ; let it be quite cold or you 
put it on the melons ; throw in a good 
deal of lemon-peel and caffia buds, and 
fome diced ginger arnongft the fyrup ; 
and the lafi boiling you give the fyrup 
put in fome of the juice of lemon. 

T? preferve green Almonds. 
Pluck the almonds when not full 

grown, but fo tender that a pin will 
pierce through them ; rub them with a 
clean cloth, and put them into boiling 
water for three or four minutes, until 

the 
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the outer (kin will rub off with a cloth, 
have ready feme thick fyrup, and put 
the almonds in it, and let them boil two 
minutes ; take them out of the fyrupj 
and boil the fyrup a little longer, and 
pour it on them ; repeat the boiling the 
fyrup five or fix days, until the fyrup 
remains thick on them, and that it is 
penetrated into them. Boil fome rock 
alum alfo in the water. 

All green and white preferves mufi: 
be done with double-rcfin’d fugar, elfe 

ithey won’t be pretty. Another thing 
to be minded is, that there is no other 
pans fit for preierving or pickling but 
bell-meral or brafs ones, and thefe mull 
always be clean Icour’d before you ufe 
them. 

“To preferve Barberries. 
Take the larged and fined fprigs of 

barberries, you can get; lay them care- 
fully in a done flat-bottorn’d pot; cla- 
rify as much fine fugar as will cover 
them : when the fyrup is cold, pour it 

2 over 



232 Cookery and Pastry. 
over them ; let it (land until the fyrup 
becomes thin; then pour it off them, 
and add more fugar to it, and boil it to 
a pretty ftrong fyrup; when cold, pour 
it over them again, which you mu ft re- 
peat until the fyrupis incorporated with 
the berries, and that they are tranfpa- 
rent, and the fyrup remains thick about 
them; then pot them up for ufe. 
When you ufe them, take them up in 
whole fprigs ; put them into glaffes 
with the fyrup about them ; they look 
very pretty. They are a very pretty 
garnifhing to milk-dilhes. 

Be fure to put paper dipped in fpirits 
clofe on all preserves, or in fine oil, 
which is rather better for keeping them 
from candying than the fpirits ; rake 
care not to keep them in a damp place, 
nor in a place too drying. 

To make Lemon-fyrup. 
Cut the lemons, and fqueeze out the 

juice; put it into a ftone or china mug; 
a frlver tankard is better, if you have 
it ; let the juice ftand until it is clear; 

then 
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then pour it off from the grounds : let 
none of that go in. To every mutch- 
kin of juice beat and-fift two pounds of 
double-fefin’d fugar, and ftir it in a- 
mongft the juice until it is diffolved ; 
clean the tankard, and put the fyrup in- 
to it ; put the tankard into a pot of 
cold water, and let the water boil about 
it for a quarter of an hour; then take 
it out of the water, and let it ftand all 
night ; take off the feu in and when 
the fyrup is cold, bottle it up. If it is 
in a mug, you mud tie feveral folds of 
paper about the mouth of it before you 
put it into the water. 

Syrup of Clove-Julyflonver. 
Cut all the white ends of them. To 

every pound of flowers put on a chopin 
of water, and about a dozen of cloves; 
put them into a ilone pot, and tie them 
clofe up with paper, and put it into a 
pot of cold water; let it boil about them 
for five or fix hours; take care the water 
does not boil into the pot ; then take 
them out, and fqueeze them through a 

L 3 clean 
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clean cloth. To every mutchkin of juice 
take a pound of fine fugar ; put in the 
white of an egg to clarify it ; fcum it 
very well as it boils up ; when cold, 
bottle it up.' 

Syrup of Violets. 
Pick them off the fialks. To every 

pound of violets pour on a murchkin of 
boiling water ; cover them up cicfe, and 
let them hand for twenty-1 our hours ; 
then drain it. For every mutchkin of 
juice take two pounds of double-refin’d 
iugar, pounded and lifted, and put it in 
by degrees ; and when the fugar is quite 
diffolved, bottle it up. 

Syrup of Pale Rtfes. 
Fill an earthen pot with rofes ; pour 

boiling water over them ; cover them 
up, and let them (land all next day ; 
drain them through a clean cloth, and 
add as mrmy frelh rofes to the liquor as 
you had before; let them on the fire, 
and let them boil until they are firong ; 
then firain it. To every mutchkin of 
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juice take a pound of fine fugar, and 
mix it in with the juice; putin the 
white of an egg or two to clarify it ; 
then put it on the fire to boil-; it muft 
not boil too long ; fcum it very well, 
and when cold bottle it up. 

Syrup of Maidenhair. 
T ake half a pound of maidenhair, and 

half a pound of liquorice-ftick ; peel off 
the fkin, and (lice it down ; take an 
ounce of tiflilago ; put them all into a 
pot that will hold a pint; fill the pot 
with water ; tie it clofe up, and put it 
into a pot of cold water ; let it on the 
fire, and let it boil for feven or eight 
hours ; then drain it through a cloth. 
To every mutchkin of juice take a pound 
of white fugar-candy ; clarify it with 
the white of an egg ; let it boil well ; 
fcum it, and w hen cold bottle it up. 

Syrup of‘Turnip. 
Wafh the turnip very clean, and dry 

them with a cloth; grate them down and 
drain them through a clean cloth. To 

L 4 every 
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every mutchkin of juice take a pound i 
of fugar-candy; clarify it with the 
white of an egg ; let it boil well j fcum | 
it, and when cold bottle it up. 

Syrup of Nettles. 
Take the red nettles in the fpringof 

the year; pick and ,walh them very clean 
through two or three waters; beat them 
in a mortar, and fqueeze out the juice ; , 
let it (land twenty-four hours to fettle; 
then pour all the clear juice from the 
grounds. To every mutchkin of juice , 
take a pound of fugar-candy, and ch- | 
rify it; boil and fcum it, and when ! 
cold bottle it up. 

Covferve of -Rofes. 
Take the buds of the true fcarlet ro- t 

fes ; clip off all the red part. To each ; 
pound of rofes beat and lift two pounds \ 
of fine fugar; pound the rofes very well 
in a marble mortar; then “ft ir in the j 
fugar by degrees, and continue pound- j 
ing until all the fugar is thoroughly in- 
corporated wdth the rofes. If you think | 

it 
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it too thin, add more fugar, until they 
will receive no more. 

* To make Tablets. 
Clarify fome fugar. To every pounxl 

of fugar take half an ounce of cinnamon 
finely pounded and fearced. The fugar 
muft boil until you can blow it like 
bladders through the holes of the fkim- 
mer ; then mix in the cinnamon; take 
the pan off the fire, and prefs the fugar 
againfl the fide of the pan with the 
back of a fpoon, to make it grain; but- 
ter a fmooth (tone very well, or a clean 
pewter dilh, or a fheet of clean white 
paper. You may pin it up at the cor- 
ners; pour the tablets on either of thefe; 
let it Hand fome time; then fcore it 
with a knife in fquares, and when it is. 
quite firm take it ofiv 

You may make ginger-tablet the 
fame way ; and to the pound of fugar’ 
take a quarter of an ounce of' ginger 
finely beat and lifted. You may put in 
more, if you love it ftrong-flavoured of 

L 5 the 
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the ginger. Supei fine cinnamon-tablet ] 
mud be made with the very fined of fu- j 
gar; and in placeof thepou^ded cinna- j 
mon, you mud put in two tea-fpoonfuls 1 
of the oil of cinnamon. Be fure to mix j 
the feafoning well amongd the fu'gar ) 
before you turn it out of the pan. 

To make BcrUy-Jugar. 
Wafh a little barley, and put it on 1 

with boiling water ; let it boil a little; i 
then turn out that water, and pour more i 
boiling water on it ; put on a penny- 
worth of liquorice-dick 3 let it boil un- 
til all thedrengthis out of it; then pour 
off the liquor, and let it dand to fettle, 
and pour all the clear from the ground?) 
take half a mutchkin of it to the pound 
of fugar ) clarify it with whites of eggs, j 
It mud be on a loft equal fire : you mud : 
not dir it much on the fire ; it mud be 
boiled until it crackles. This is a higher 
degree of boiling the fugar than blowing. 
The way to know it^is to dip a fmall 
flick into clean water ; then put it into 
the boiling fugar;, and try it with your 

teeth 3 
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teeth ; if it flicks to them like glue, it 
is not enough. You muft boil it a little 
longer, and when you hear it crack be- 
tween your teeth take it off; have a 
ftone ready rubb’d with frefli butter or 
fine oil ; then pour the fugaron it; you 
muft double it together, and cut it as 
fad as you can with big fcilPars ; give it 
a little twifl as you cut it. If you think 
the fugar boils too furioufly, put a very1 

little bit of frelh butter^amongft it. 
To make Glafwg jor Seed or Plumb Cake. 

Take two pounds of double-refin’d 
fugar pounded and fifted ; beat fix 
whites of eggs to a froth; cad a little 
gum-water alongd with the eggs ; then 
mix in the fugar, and beat it until it is 
very thick ; it will take two kours beat- 
ing : put it on the cake when it is taken 
out of the oven; then put it again into 
the oven a little, but take care it be not. 
too hot. 

■ To mango Cucumbers. 
Take the greened and larged cucum- 

JL 6 ■ hers* 
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bers you can get, before they begin to 
turn yellow ; make a pickle of fait and 
water lo (Irong as to carry an egg; let 
them lie four days in it; make a Hit in 
one of the creffes ; fcoop out all the 
pulp; mix fome black and Jamaica pep* 
per, according to the quantity of cucum- 
bers; cut down three or four nutmegs ; 
dice fome ginger, cloves, and fome 
blades of mace ; mix ail thefe with a 
little mu (lard-feed; fill up every cucum- 
ber with thefe fpices, and put a {ingle 
clove of garlick into every cucumber ; 
then tie them round with thread to keep 
in the fpices ; lay green-kail blades in 
the bottom of the pan; lay in the man- 
goes, and drew a good deal of pounded 
alum over them; then put in an equal 
quantity of water and vinegar, more 
than will cover them; put in along 
with the alum a bit of faltpetre ; cover 
them up with blades, and put them on 
the fire; give them a good hear, but 
don’t let them boil; take them off, and 
let them Hand an hour; then put them 
cn again and repeat this for two or 

three 



Ch V. Preserves, Pickles, &c. 241 
three times: the laft time you put them 
on, let them boil until they are of a 
good green; then take them out of that, 
and lay them between the folds of two 
cloths, with the cut (ide undermofl to 
dry ; then clean the pan, and take as 
much (Irong vinegar as will cover them; 
put them into your pots, and pour the 
vinegar boiling hot upon them ; put 
amongd them any of the fpices that 
was left from filing them up ; cover 
them with two or three folds of a clean 
cloth until they are cold. 

All green pickles are done in the fame 
way as the mangoes; fuch as finall cu- 
cumbers, kidney-beans, famphire, rad- 
dilh pods, Indian crefles feed, &c. 

To 'pickle Walnuts. 
Take full-grown walnuts before the 

fhells turn hard, fo that you can run a 
pin eafily through them; prick every 
nut with a big pm; boil a pickle of lalt 
and water lb llrong as to bear an egg; 
feum it when it boils, and ponr.it hot. 

on 
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on the nuts ; lay a weight on them to i 
hold them down, and every four days j 
make a new pickle as ftrong as the firft; | 
continue fo doing for four or five times ; • 
and when you take them out of the lad 
brine, rub each nut with a clean coarfe i 
cloth ; boil as much ftrong vinegar as 
will cover them ; take black and Ja- ' 
maica pepper, cloves, and mace ; cut i 
two or three nutmegs ; flice a piece of ] 
ginger and a piece of horfe-radifh ; ; 
put in three or four fpoonfuls of mu- I 
Hard-feed, and a few cloves of garlick; 
flrew in the fpices amonglt the walnuts 1 

as you put them in 5 then pour the vi- 
negar boiling hot on them, and cover 
them up with two or three folds of a 
clean cloth. 

To pickle Mu/Jjrooms. 
Take the fmall white buttons ; throw 

them in milk and water ; take them out 
of that, and rub every mufliroom with 
a piece of clean flannel ; and as you rub 
them, throw them into clean milk and 
water ; then put them into a pan of 

clean 
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clean cold water with a little bit of 
alum; put them on the fire ; let them 
be near the boil, but not to boil; take 
them off, and fpread them between two 
cloths to dry ; have ready boil’d as 
much of the ftrongeft vinegar as will 
cover the n ; then put the mufhrooms 
into bottles with whole white pepper, 
cloves, mace, and ginger. The vinegar 
mu ft be quite cold before you put it on 
them ; put a little fweetoil on the tops 
of the bottles ; cork and tie them up 
very clofe with a piece of leather. 

To pickle Cauiifloivers. 
Take the cauliflowers when they are 

no larger than a finall turnip; takeaway 
all the green leaves from them ; put on 
fome milk and water; and when it 
boils, putin the flowers, and fcald them 
in it ; take them off, and lay them be» 
tween two cloths to dry ; and whea 
they are dry, put them into a jar : put 
in whole white pepper, mace, cloves, 
and a bit of ginger, amongft them; boil 
as much of the beft vinegar as will co- 

ver 
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ver them; you mud let it be cold before | 
you put it on them : you mud be fure 
that the cauliflowers be hard, white, and 
free of all blemiihes. You may pickle . 
turnip in the fame way, but turn them 
out with a turner : if you have none, . 
pare and cut them down very neatly 
in pieces about the fize of a walnut, i 

To pickle Onions. 
Take fmall hard onions; the filver j 

onions are the bed; put them into a pan | 
with cold water, put them on the fire, 
and let them be very near boiling; then I 
takeoff the fkins, and lay them between 
two cloths till they are cold ; put in 
white pepper, mace, doves, and ginger, 
amongd them ; boil fome vinegar, and 
when it is cold pour it on them. 

To pickle Red Cabbage. 
Cut down the cabbage in very thin , 

flices, and drew a good handful of fait 
in amongd them; prefs txhem down in ] 
a can, and let them fiand twenty-four 
hours ; then fquceze all the juice very | 

well ; 
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well with your hand out of them; mix 
fome black and Jamaica pepper and 
cloves with the cabbage; pour vinegar 
boiling hot upon them jNcover up the 
mouth of the can with two or three 
folds of a cloth, and wdien they are 
cold clofe them up. 

To pickle Bitroot. 
Put the bitroot into a pot full of boil- 

ing water ; take care not to cut nor 
break any of the fmall fibres nor the 
fnaws: when they are boiled tender 
enough, let them cool a little, and take 
off the Ikins with a coarfe cloth ; {lice 
them down into a pot, and put in fome 
black and Jamaica pepper and cloves 
among them, and fill up the pot with 
cold vinegar. If you have a mind to 
dye any of the turnips or onions red, 
put tficm in amongft the bitreot. You 
may flice a few onions, and throw in a- 
Tnongft pickled cabbage; it gives them 
a good relifli. 
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To pickle Barberries, 
Take equal quantity of vinegar and 

water ; into a chopin of that put half a* 
pound of kitchen-fugar and a little fait;« 
then pick out the word of the berries ; 
bruife them in a mortar, and put them 
in amongfl the liquor ; boil it till it is 
of a fine colour ; let it Hand to cool, and 
then drain it through a cloth ; put the 
bed of the barberries into ajar, and* 
when the pickle is cold and fettled, pourj 
it on them. 

AH pickle fhould be covered up with 
a wet bladder, and a piece of leather j 
tied above ; a wooden or horn fpoon is 
the bed for lifting pickles. 

To make Pickk-Lillo, or Indian Pickle. \ 
Take a pound of white ginger ; let 

it lie one night in fait and water ; fcrape 
and cut it into thin dices, and put it in 
a large done-jar with dry fait, and let it 
remain till the red of the ingredients 
are ready ; take one pound of garlick ; 
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peel off the Ikins ; {alt it three days ; 
then wath it and fait it again, and let it 
lie three days longer ; then walk it, and 
put it in a fieve, and dry it in the fun; 
take two ounces of long pepper ; fait and 
dry it, but not too much ; take one 
ounce of white muftard feedjtw'ocunces 
of turmerick root ; pound it well, and 
tie it in a muflin rag, and throw in all 
thefe ingredients intouweii-glaz’d-earth- 
enjar, putting a quart of (Irong white- 
wine vinegar to them, juft cold; do not 
boil it ; and if at any time the liquor 
dry up, add fome more vinegar; take 
the white kind of cabbages ; cut them 
in-.o quarters ; fait them three days ; 
fqueeze the water from them, and dry 
them in the fun do the fame to cauli- 
flowers and celery, only the white part 
of the celerv : French beans, falad, and 
afparagus, Should only lie two days, and 
have a boil in fait and water, and be 
dried in the fun, and thrown into the 
pickle ; keep them very clofe. White 
cucumber,, or plumbs and apples, may 
be done in like manner with this pickle. 

To 
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To make Sugar Vinegar. 

To every pint of water take half a 
pound of raw fugar ; let it boil, and 
feum it as long as the fcum rifes; put 
it into a barrel that will hold it ; and 
when it is as cold as when you put 
barm (yell) to wort, foak a toail of bread 
in barm, and put to it; let it Hand un- 
til it give over biffing ; then bung it ; 
let it If and in an equal warm place. If 
you make it in April, it will be ready 
againd the feafon of making pickles. 

To make Goofeberry Vinegar. 
To every pint of goofeberries allow 

three pints of water ; the berries mufl 
be quite ripe; bruife them with your 
hand; boil the water, and let it be cold, 
and then put it on the berries; let it 
Hand twenty-four hours; then drain it 
through a clean cloth. To a pint of 
that juice put half a pound of raw fu- 
gar; mix it well, and when the fugar 
is diffolved, barrel it up; it mud dand 
nine or ten months at lead. This is a 
very drong vinegar. 



Ch. Vi Preserves, Pickles, ^cc. 249 
To make Ketchup. 

Take the largeft mufhrooms you can 
get, and cut off a bit of the end that 
the earth flicks on; break them in fmall 
pieces with your hands ; as you break 
them, drew fait on them ; let them 
(land twenty- four hours ; then turn 
them into a hair-fearce, and flir them 
often in the fearce to let the juice run 
from them. When you have gathered 
all the juice you can get, run it through 
a flannel bag. To every pint of juice 
allow an ounce of black and Jamaica 
pepper, two nutmegs bruifed, two drops 
of mace, two drops of cloves, and a 
j)iece of fliced ginger ; clarify it with 
the whites of eggs; and when it is very 
clean fcummed, put in the fpices, and 
let it boil until it tafles very ftrong of 
the fpices ; when cold, bottle it up, 
and put the fpices into the bottles ; 
pour a little fweet oil into each bottle; 
cork them, and tie a piece of leather 
above'the corks. 

To make Walnut Ketchup. 
Take the walnuts when they are full 

grown, 
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grown, before the {hell turn hard ; 
prick them with a pan ; make a ftrong 
pickle of fait and water to bear an egg; 
pour it boiling hot on the walnuts, and 
let them (land for four days ; take them 
up, and wafh them with clean water, 
and dry them with a cloth ; beat them 
very well in a mortar. To every hundred 
walnuts put on two bottles of ftrong 
flale beer ; the Wronger the beer is the 
better ; let it Hand ten or twelve days 
on the walnuts ; then run it through a 
cloth, and {train it hard to get all che 
juice out ; then run it through a flan- 
nel bag ; put it on the fire ; clarify it 
with whites of eggs ; when it is clean 
feu mined, put in black and Jamaica 
pepper, cloves, nutmegs, mace, fliced 
ginger, horfe-radith fliced, and a quar- 
ter of a pound of anchovies ; let them 
boil until they are ftrong of the fpices ; 
then run it through a fearce ; divide the 
fpices equally amongft the bottles, and 
put in a Angle clove of garlick into each 
bottle ; when the ketchup is cold, cork 
it up as the other ketchup. 
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To make a Twenty-pint Barrel of Double 

Rum Shrub. 
Beat eighteen pounds offmgle refin’d 

fugar; put it into the barrel, and pour 
a pint of lemon and a pint of orange 
juice upon the fugar ; fhake the barrel 
often,and ftir it up with a clean flick till 
the fugar is diffolved. Before you fqueeze 
the fruit, pare four dozen of the lemons 
and oranges very thin ; put on Pome rum 
on the rhind, and let it (land until it is 
to go into the barrel : when the fugar is 
ali melted, fill upthebarrelwiththerum, 
and put in the rum that the rhind is a- 
mongft along with it. Before the barrel 
is quitefull, fhake it heartily, that it may 
be ill well mix’d ; then fill up the barrel 
vvirhtherum,andbungitup; let it Hand 
fix weeks before you pierce it. If you fee 
it is not fine enough, let it Hand a week 
or two longer. 
To make the true French •white Ratafia, 

iv hie his oneofthebefi compounded Drams. 
To two pints of brandy take four 

ounces of the kernels of apricots and 
peaches ; 
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peaches ; bruife them in the mortar; 
take the thin parings of a dozen of le- 
mons and fix oranges ; bruife an ounce 
of coriander feed; break half an ounce 
of cinnamon in fmall bits, and take 
twenty whole cloves ; mix ad thefe ma- 
terials with the brandy. You may let 
them Hand a month or fix weeks, llir- 
ring them often; put it through afearce, 
and take a pound and a half of fine fu- 
gar ; clarify it, and mix it with the 
fpirits; then bottle it ; put the corks 
loofe in, and let it ftand until it is quite : 
fine; pour it from the grounds into o- 
therbottles. You may filter the groui:ds j 
through a paper or cotton in a filler. 

As we have not many of thefe fruits, 
bitter almonds will fupply their place; 
but take only the half of the quantity, 
and don’t bruife them, but cut them 
fmall with a knife. You may put on a 
pint of good whifley on the materials, 
and put a good piece of fugar in it. It 
is a good feafoning for puddings, or a 
common dram. 

BILLS 



BILLS of FARE. 

fotatcej. 

Sidney Beans. 

Brocoli. 

Greens. 

Spinage. 

Peas. 

Family Dinners of Five Dijh< 
Soup. 

Rum-pudding. 
Roaft Beef. • 

Dreft Lamb’s head. 
Baked Pudding. 
Roaft Mutton. 

Boiled Hacjdopks, or Fifli in feaibn. 
Baked Pudding. 

Roaft Veal. 

Boiled Pork. 
Roaft Turkey. 

Stewed Tongue. Boiled Pudding. Roaft Rabbits. 

Hancot of Mutton. Baked Pudding. 
Roaft Goofe. 

M 

Pickles.- 

- Sliced 
Cucumber. 

Pickles. 

Peafe Pudding. 

Cauliflower. 

Apple fauce. 
A 
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Apple 
Sauce. 

JPeafe. 

F,rg Sauce. 
Salad. 

Scolloped OjHers. 
Brocoli. 

Almond Cheefe-cakes, 
Batafia Cream. 

A Small Cod. Beef Steak Pie. 
Roall Fork. 

Fifli 
Sauce. 

A Round of Beef and Carrots. Boiled Pudding. Salad. 
Roaft Lamb. 

Family Dinners cf Seven Dijhes. 
Tulk Filh. 

Soup. 
RoaA Loin of Veal. 

Potatoes. 
Cheefe-cakes. 

Dreft Calf’s Head. 

Apple Pie. 
Boiled Beef 
and Greens. 

. Afpara^us. 

Fretters, 

Stewed Rump of Beef. 
Floating Ifland. 

RoaA Turkey. 

Lemon Cream. 
ConfecYioQ. Tarts. 



BILL OF FARE. zss 
Stewed Jagged Hare. Cuftard Celery. Pudding* Pickles. 
Tarts. Potatoes Saddle of Mutton. 

Family Dinners of Eight Dijhes. 
Cod’s Head removed, with Roafted Duckling. 

Fricafed of Pallets. Orange Pudding. 
Cauliflower.- Boiled Leg Lamb and Loin fried. 

Soup removed, 
R-oall Pig. 

Fricalee Whitens. 
Cuflard in Cups. 

Cold Tongue. Boiled Leg Mutton, 
Cauper Sauce* 

Lemon Pudding. 

Mafli’d Turnips 

poofeberry Sauce. 
Minched Pie. 

Family Dinner of Nine Difjes, 
Fifli removed, Ragoo of Pigeons, Lemon Fricaiee Pudding. of Kernels, Bacon and Beans. Soup. Boiled Chickens. Cauliflower* Pickles* 
Roafted Beef. 

.M * 



bills op Fare, 
Family Dinner of Fen D fhes. 

Salmon removed, , ' Roall Turkey, 
Stewed Cellery, Fried Fidi, 

Fine baked Marrow pa fly. Soup. Pudding. 
Sliced Turnips and ' Veal Cutlets. Carrot, with melted 
Butter over them. Boiled Tongue and Udder with Roots. 

Fatnily Dinner of Twelve D flees.. 
Soup removed, with Boiled Mutton and Cauper Sauce. 

Boiled Chickens with Cream Sauce. 
tut Cheefe-cakes. Mum rooms. Pigeon Pie. 
Lobfler, Confiht;- n Tarts. Roaft Hare. 

Roafl Tongue. Artichoke Bot- 
toms Fricaiee. 
Veal Oiivest 

Family Dinner of Fifteen Dft. es< 

Stewed Peas 
and Lettuce. 
Ratafia Cream. Apricot Tart. Blaoc-mange. 
Fricafee. 

Soup removed, Boiled Turkey with Oyfler Sauce. 

Hen’s Neil. 
Syllabubs. 

Jelly in a (/heap. 

Scotch dollops* 
Rafberry Cream. Orange Pudding. 

Egg Cheefe., Wild Fowls*. 
Roaft Pig, 
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THINGS FOR SUPPER-DISHES. 
Minced veal-—Beef {teaks—Roaft 

fowl, chicken, duck, hot or cold—Roaft 
hare—Cold diced beef, cold ham, cold 
tongue—Scollop oyfters or pickled oyf- 
ters—Boiled tripe—Broiled fHhr—Sau- 
fages, rafped beef—any fort of potted 
meat—Veal cutlets, Scotch collops, cold 
veal or mutton hafhed—Fricafee of 
chicken, veal, lamb kernels, or any 
white meat—Pigeons roafled or broiled 
—Giblets ftewed—Sliced coler—Lob- 
fter, anchovies, and diced butter— 
Salmagundy—Turkey pout roafted, or 
any kind of wild-fowl rexalted—Cold 
wild-fowl or hare {tewed down-— 
Pickles—Fine minced pies, tarts, cheefe- 
cakes-, dne baked pudding, fritters, Ger- 
man puffs—Blanc-mange, tride, or any 
fort of creams you choofe—Spinage, as- 
paragus, peas, artichokes, falad—Fetch- 
ed eggs and forrel—Celery {tewed or for 
a falad—Potatoes. Have always fome 
garden didies according to the feafons at 
fupper. Buttered crabs in the {hell, com- 
monly called fiarton pies—Pan-c akes. 

m4 a 
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THINGS IN SEASON, 
IN EVERY MONTH OF THE YEAR* 

JANUARY. 



LIST 0? THINGS In SEASON. ■59 
FEBRUARY. 

Mr at. HOafeLamb, Pork, Beef, Mutton, Veal. 
Haddocks, Cod, SoleS, Turbot, Thornback, Skate, Whitings. Smelts, Carp, Tench, Perch, Eels, I.ampreys, Plaice, Flounders, 

Lobfters, 
Cray-fi!b, Prawns, Oyiiers, Sturgeon. Poultry. Hare, Pheafant, Partridge, Woodcock, Snipes, Turkeys, Capons,, Pulleft, Fowls, Chickens, Pigeofls, Tame Rabbits 

Vegetable). Cabbage, 

Coleworts, 
Bor0col’~ i, purple 
Cardoous, Spillage, Carrots, Parfnips, Turnips, 

Onions, Potatoes, Beets, Garlic, Efchalot, Mufhrcoms, Salfaff, Scorzonera, Skirrets, 

Sorrel, Burnet, Parlley, Thyme, Winter Savoury, Rcfemary, Sage, Marigold^ Lettuce, Crelles, Muftard, Rape, Radilh, 
Mint, Chervil, Jerufalem Axtir chokes. 

Fruit, Apples, 

M ARCH. 

HOufeLam Pork, . Beef, Mutton, Veal. Fiji. Turbot, Soles, Thornback, Skate, Whitings, Carp, Tench, Eels, Flake, 

Floundors, b, Mullets, Lobfters, Crabs, Cray-fHh, 
Poultry. Turkeys, 

Pullets,’ Fowls, Chickens, Pigeons, Ducklings, _ Tame Rabbits, 

Vegetables. Cabbage, 
Coleworts, Sprouts, Borecole, Brocoli, Purple and White, Spinage, Carccons, Parfilips, 
T urnips. Celery, Er. Eve, Onions, 

Potatoes^ Beets, Garlic, Efchalot, Mulhrooms, 
Thynm, 
Roftmary, Sage, Sorrel, Mai igolds, 
Creffes,’ jMulbrd, Rape, 



LIST OF THINGS IN SEASON. 
Rape, Radilh, 'X'aragon, Mint, 

Chervil, Tanfy, Jerufalem Arti- Cucumbers, chokes, Afparagus, Celery, Purflane. 
APRIL. 

Fru'ifl Pears, Apples. 

Meat. Rafs Lamb, VST Beef, Mutton, Veal. Fijb. Turbot, Sales, Skate, Carp, Tench* TVont, Herring 

Chubs, Mullets, Cray-filh, 
Lobfters, 

Poultry. Leverets, Rabbits, Ducklings, 
Pullets,3’ 
Chickens, 

Vegetables. Coleworts, Sprouts,' Young Carrots, Brocoli, Spinage, Parfley, Chervil, Young Onions, Celery, Endive, Sorrel, Burnet, Radifftes, Afparagus, 

Beet, Lettuce, All forts of final! Salad; All forts of Pot Herbs, Young Ihoots of Salfafy, Cucumbers, Tragopogon. 
Fruit. Pears, Apples* 

Fiji. Turbot, Carp, Tench, Trout, Salmon, 
Saielts, 

Herrings, Eels, Chub, Lobfter, Cray-fiih, Crabs, Prawns. 
Poultry 

Green Geefe, Ducklings, Leverets, Rabbits, Pullets, Fowls, Chickens, 

All forts of falad* Vegetables. All forts of herbs, f Cabbages, Peaie, ^ I Potatoes, Be;ms, "V J Carrots, Afparagus, pi j Turnips, Tragopogon, J CauliflowerCucumbers. L Artichokes, Radilhes, Pruit. Spinage, Apples, Parfley, Pears, Sorrel, Cherries, Some StrawbeP* 
Goofeberries and Currants for Tarts. 

Balm, Mint, Purflane, Fennel, Lettuce, 
JUNF. 



JUST OF THINGS IN SEASON, 
JUNE. 

Meat. IAMB, ^ Beef, Mutton, Veal, 
Fift*. Turbot, Mackerel, 

Meat. AMB, Beef, 

Fiji. Cod, Haddock, Mackerel, 
Herring*, 
Carp, Tench, Plaice, _ Mullet, .Flounder*, 

* Meat. AMB, _i Beef, 

Herring*, Smelts, Eels, Mullets, Lobfters, 

Poultry. Green Geefe, Ducklings, Turkey Poults, Plovers, Wheat Ears, Leverets, ■Rabbits, 

Vegetable!. Cucumbers, Peafe, Beans, K ciney Beans, Afparagus, 
Cauliiib-A-LTs, Artichokes, Ca. rots, Turnips, Potatoes, 

JULY. 
Skate, Thornback, Pike, Eels, Loblters, 
Cray-fi flr. Poultry. . Green Gecie, Ducklings, Turkey Poults, Leverets, Rabbits, White Ears, Plovers, 
Pullets,’ Fowl s. Chickens. 

Vegetables. Peufe, Beaus, Kidney Beans, 
Cauliflower, Cucumbers, Malh rooms. 

ups. Pctatce . Radifhes, Fincchia, Scorzonera, Sailafy, Artichokes, Celery, 
Chervil, 

Radifhes,' Onions, 
Ah fmal! Salla<{, All Pot Herbs, Parfley, Purflane. 
Strawberries, Cherries, Currants, Goui-k*.. Apricots, Apples, Pears. 

Parfley, All forts of Sallad, All foits of Pot Herbs. 
Peers, Apples, 
Strawberries, Rafhcrries, Peaches, Nectarines, Plums, Apricots, Goofeberries, Melons. 

AUGUST. 
Mutton, Veal, Buck Vcsifon, 

Haddocks, Mackarel, Hciring, 



LIST OF THINGS IN SEASON. 
Skate, Tlaice, Flounders, Thornback, Mullet, Pike, Carp, Eels, Cyders, Xobfters, Cray-fifti, Pi awns- 

Poultry. t .au*.e- '.Turkey Poults, Cecfe, Ducks, 

Wild Ddcks, Pullet, Fowls, Chickens. Leverets, Rabbits, Pigeons, Plovers, 

Vegetables. Peafe, 
Kidney Beans, Cabbage, Cauliflower, Cucumbers, 

Mulhrooms, Sprouts, . Carrots, Turnips, Potatoes, Radiflies, Finochia, Scorzonera, Salfafy, Onions, Garlic, Efchalot, Art.t h ikes. Celery, Ft- ve, Sorr 1, partley, PurCane, 

AllfortsofSallad, Aii fort, of Herbs Dill, Spinage. 
Fruit. Peers, Aip’es, P. ches, Ned irine*^ 

Fig?! Filberts, Mulberriesji Goofeberries, Currants, Melons, 
S E P T E M B E R. 

Meat. IAMB, Beef, lyiutton, Veal, Buck Venifon. 
Fiji. ' Cod, Haddock, Salmon,. Cars, Tench, Plaice, Flounders, Thornback, Skate, Sole% Smelts, Pike, (iyfkrs. 

Lobllers. 
Poultry. Geefe, Turkies, Pullets, Fowls, Chickens, 

Pigeons, Rabbits, Teal, Larks, Hares, Pheafantj Partridge, Moor Game. 
Vegetables. Peafe, Beans* 

Kidney Beans, Cauliflower, Cabbage, Sprouts, CaiTotS) Turnips, Parfmps, . Potatoes, Artichokes, Cucumbers, Mulhrooms, Efchalots, Onions, 
Garlic, Scorzonera, Salfafy, Cardoons, 
Celery, Parfley, 

Finoehia, Lettuce, and all forts of Salad, Alllorts of Hcrlgs Radiflies. Fruit. Currants, Plums, Peaches, Pears. Apples* Grapes, FigS Walnuts, Filberts, Huzle Nut*,. Medlars, Quinces, I .azaroles. Cherries, Melons. 
OCTOBER,. 



TUST OF THINGS in SEASON. 
OCTOBER. 

M'at. PORK, I.amb, Mutton, Beef, Veal. - Doe Venifon. Fiji. Salmon Trout Smelts, Carp, 
Berbet, Holohet, Brills, Gudgeons, Bike, Perdi, Dobftera, Oyfters, Mufcleg, 

Cockles. 
Poultry. Turkeys, Geefe, Pigeons, Pullets, Fowls, Chickens, Wild-Ducks, Teal, Widgeon, 

Woodcock, Snipes, Hares, Pheafants, Partridges, Dotterels, Rabbits. Vruetallcs. Cabbage, 

Cauliflower, 
Sprouts, Colewort, 
Turnips, Potatoes, Parfnips, Skirrets, Salfafy, Scorzonera, T lirnip-rooted 

Chard Beets, Beets, Fmochia, Chervil, Mulhrooms, Lettuce & fmall Salad, AH forts of Herbs. 
Apples, 

and Black Spa- Figs, nilh Radilh, Medlars, Some Artichokes Services, Oniony Quince^ Leeks, Buliuce, Efchalot, Rocambole, Celery, Endive, 
Grapes, Walnuts, Filberts, Nuts. 

Moat. HOufe Lamb, Pork, Beef, Mutton, Veal. 
Fijh. Salmon, Salmon Trout, €arp, Tench, Pike, 

Holohet, Berbet, fitnelts, 

NOVEMBER. 
Dotterels. Hares, Pheafants, Partridges, Rabbits. Vrretablu. Cabbage, 
Borecole, 
Colewort, Cauliflower, Spinage, Jerufaiem Arti- 
T urnips, Parfnips, 

Gudgeons, Lobfters, Oy Iters, Cockles, Mufcles. Poultry. T urkeys, , Ge fe. Fowls, Pullets, Chickens, 
Wild-Ducks, Teal, Widgeon, W oodcocks, Snipes, Larks, 

Skirrets, Scorzonera, Onions, Leeks, Efchalot, Rocombole, Beet, Chard Beet, Cardoons, Parfley, Celery, Crefl'cs, 
Chervil, I -ettuce andfmaH Ballad 



2G4 LIST OF THINGS IN SEASON 
All forts of Herbs Apples, Fruit. Bullace, Pears, Chd'nuts, - 

Hazle Nuts, Walnuts, Medlars, 
DECEMBER 

Meati Eels, HOufeLamb, Oyfters, Pork, Cockles, Beef, Mufcles. Mutton, Veal, Doe Venifon. njb. THaddocks, Cod, Codlings, Soles, Carp, Smelts, Curnets, Sturgeon, porees, Holobets, Berbet, ^JUdgeon^ 

Poultry. Tuikies, Geefe, Pullets, Capons, Fowls, Chickens, Pigeons, Rabbits, Woodcocks, 
Partridges, Pheafant, Teal, 

Widgeon, Dotterels, Darks, Wild Ducks. 
Vegetables. Purple and wh Brocoli, Cabbages, Savoys, Borecole, Carrots, Parfnips, Turnips, Potatoes, Skirrets. Scorzonera, Salfafy, Decks, Onions, 

Services, Grapes. 

Efchalot, Roccmbole, Celery, Endive, Spinage,- Beets, iteCreffes, . DettuceandfroaJl Sallad, Pot Herbs, Cardoons. 
Fruit. Apples, Pears, Medlars, Services, Chefnuts, Grapes. » 
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