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SRR
THE

PREFACE.
T is not doubted but the candid Reader
will- find . the following.BOQOXK in. cor-
refpondence with: the. title, which'wil] fu-
perfede the neceflity. of any -other recommen-
{ation that. might be.given it..,

As the compiler of it engage ! in the under-
aking at the inflance and impo’ anity of man
serfons of eminent account an-AHittinction, fo
he can-truly affure them, andthe world, that
he has acquisted herfelf. with the utmoft care

And fhe entertains-the.greater-hopes that her
rerformance will meet with the kinder accept-
nce, becaufe of the good opinion flie has been
ield in: by, thofe,. her ever honour’d. friends,
rho firft excited her to-the publication of her
} O OK, and who have been long eye-wit~
effes of her {kill and behaviour in the bufinefs
f her calling,

She has nothing to add, but her humbleft
1anks to them, and to all others from whom
1c has received favour and encouragement..
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SORIRIOORIRIORAIIRK
1. T0 make VirMiceLLy Soop, ;¥

#444% AKE a neck of Zef or any
* T other piece ; cutoff fome flices,
i’ and fry them with butter ’till
Z-dpfpfp  they are very brown ; wath your
pan out every time with a little

of the gravy ; you may broil a few flices of
the ‘beef upon a grid-iron : putall together
into a pot, with alarge onion, a lictle fale,
and a httle whole pepper; let it ftew ’till
rhe meat is tender, and fkim off the fatin
the boiling ; then ftrain it into your, difh,
and boil four ounces of vermicelly in a lit-
le of the gravy ’till it is foft: Add a little
tew’d fpinnage ; then put all together in-
0 a dith, with toafts of bread ; laymg alittle
rermicelly upon fAvery toaft, Garnith your



dith with creed rice and boil’d fpinage, or
carrots flic’d thin.

: .2. CucumBER Soop.
Take a houghil of beef, break it fmall
and put it into a ftew-pan, with part of 2
neck of mutton, a little whole pepper, an
onion, and a little falt; cover it with water, |
and let it ftand in the oven all night, then
ftrain itand take off the fat ; pare fix or eight
middle-fiz’d cucumbers, and flice them not
very thin, ftew them in a little butterand a
little whole pepper ; take themout of the but-
ter and put ’em into the gravy. Garnifhyour
dith, with rafpings of bread, and ferve it up
with toafts & bread or French roll.

3. 9Y make Hare Soop.

Cut the hare into fmall pieces, wath it and
put it into a ftew-pan, with a knuckle of
veal; putin it a gallon of water, a little falt,
and a handful of {weet herbs ; let it ftew till
the gravy be good 3 fry alittle of the hare
to brown the foop ; you may put in it fome
cruts of white bread among the meat to
thicken the foop; putit into a difh, with g
little ftew’d fpinage, crifp’d bread, and:a
. few forc’d-meat balls. Garnifth your dith

with boil'd fpinage and turnips, cut it in.‘
thin fquare {lices.
4. To make Green Prase Soop.

_ Take a neck of mutton, and a knuckle
of veal, make of them a little good gravy;
then tale half a peck of Lhe gieeneft you

Pe
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(7)

peés, boil and beat them to a pulpinamar-

ble mortar ; then put to them a little of the
gravy ; ftrain them through a hair fieve to
take out all the pulp ; put all together, with

a little falt and whole pepper ; then boil it a .

~ little, and if you think the foop not green
enough, boil a handful of fpinage very ten-
der, rubit through a hair-fieve, and putin-
to the foop with one fpoenful of wheat-flour,
to keep it from running : You muft not let
it boil after the fpinage is put in, it will dif-
colour it ;. then cut white bread in little dia-
monds, fry them in butter while crifp, and
put it into a dith, with a few whole peas.

Garnith your dith with crée;l rice, and red.-

beet-root.

You may make afparagus-foop the fame
way, only add tops of afparagus, inftead
of whole peafe.

5. To make Oxr1ON. Soop.
" Take four or five large onions, pill and
boil them in milk and water whilft tender,
(thifting them two or three times in the boil-
ing) beat ’emin a marble mortar to a pulp,
_and rub them thro’ aﬁair«ﬁevc, and put them
into a little fweet gravy ; then fry a few
flices of veal, and two or three flices of lean
bacon; beat them in a marblé mortaras {mall
as forc’d-meat ; put.it into your ftew-pan

with the gravy and onions, and boil them’;
mix a fpoonful of wheat-flour with a little-

water, and put it into the foop to keep it

A 2 c from
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from running ; ftrain all through a cullender,
feafon it to your tafte ; then put into the
dith a little {pinage ftew’d in butter, and a
little crifp bread ; fo ferve it up.

6. Common Pease Soop in Winter.

Take a quart of good boiling peafe which
put into a pot with a gallon of foft water
whilft cold ; add thereto alittle beef or mut-
ton, a little hung beef or bacon, and two or
three large onions ; boil all together while -
your foop is thick ; falt it to your tafte, and
thicken it with a little wheat-flour ; ftrain
it thro’ a cullender, boil a little fellery, cut
it in fmall pieces, with a little crifp bread,
and crifp a little fpinage as you would do
parfley, then put it in a difh, and ferve it up.
Garnifh your dith with rafpings of bread.

7. To make Pease Soop in Lent.

Takea quart of peafe, put theminto a
pot with a gallon of water, two or three large
onions, half a dozen anchovies, a little whole
pepper and falt ; boil all together whilft your
foop is thick ; ftrain it into a ftew-pan
through a cullender, and put fix ounces of
butter (work’d in flour) into the foop to
thicken it ; alfo putin a little boil’d fellery,
ftew’d fpinage, crifp bread, and alittle dry’d
mint powdered ; fo ferve it up.

8. Craw - Fisu Soop.

Take a knuckle of veal, and part of a
neck of mutton to make white gravy, put-
ing in an onion, a little whole pepper z;ﬂnd

- fale
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(9 .
falt to your tafte ; then take twenty craw-
fith, boil and beat them in a marble mortar,
adding thereto a little of the gravy; ftrain
them and put them into the gravy ; alfo
two or three pieces of white bread to thicken
the foop ; boil twelve or fourteen of the
fmalleft craw-fifh, and put them whole into
the dith, with a few toafts, or French roll,

which you pleafe ; fo ferve it up.
You may make lobfter foop the fame way,
only add into the {oop the feeds of the lobfter.

. 0 make Scorcu Soop.

Take an houghil of beef, cut itin pieces,
with partof a neck of mutton, and a pound
of French barley ; put them all into your pot,
with fix quarts of water ; let it boil ’till the
barley be foft, then put in a fowl ; as foon
as ’tis enough put in a handful of red beet
leaves or brocoli, a handful of the blades -
of onions, a handful of fpinagé¢, wafhed and
fhred very {fmall ; only let them have alittle
boil, elfe it will {poil the greennefs. Serve it
up with the fowl in a difh, garnifh’d with
rafpings of bread.

10. To make Soop without Waler.

Take a fmall leg of mutton, cut it in
flices, feafon it with alittle pepper and falt
cut three middling turnips in round pieces,
and three fmall carrots fcrap’d and cut in pie-
ces, ahandful of {pinage, alittle parfley, a
bunch of fweet herbs, and two or three cab-
bage lettice ; cut the herbs pretty fmall, lay
a row of meat and a row of herbs; put the

A3 tur-



( 10)
turnips arfd carrots at the bottom of the pot,
with an onion, -Jay at'the top half a pound
of {weet butter; .and clofe up the pot with
coarfe pafte ; then put the pot into boiling
water, and let it boil for four hours 5 or in
a flow oven, and let it ftand all night ; when
it is enough drain the gravy from the meat,
fkim off the fat, then put it into your difh
with fome toafts of bread, and a little ftew’d
ipinage ; fo ferve it up.
11. 70 flew @ Brisketr of Brrr.

- Take the thin part of a brifket of beef,
fcore the {kin at the top ; crofs and take off’
the under {kin, then takeout the bones, fea-
fon it highly with mace, a little falt, and a
little whole pepper, rubiton both fides, let
itlay all night, make broth of the bones, fkim
the fat clean off, put inas much water as will
cover it well, let it ftew over a flow fire four
or five hours, with a bunch of fweet herbs
and an onion cut in quarters; turn the beef
over every hour, and when you find it ten-
der take it out of the broth and drain it very
well, having made alittle good ftrong gravy.

. A ragoo with fweet-breads cut in pieces,
pullets tenderly boil’d and cut inlong pieces
take truffles and morels, if you have any
muthrooms, with a little claret, and throw in
your beef, let it ftew a quarter of an hourin-
the ragoo, turning it over fometimes, then
take out your bee%, and thicken your ragoo
with a lump of butter and a little flour.
Garnith your difh with hotfe - radith and

pickles,
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(11)
pickles, lay the ragoo round your beef, and 3
little upon the top ; fo ferve it up.

12. 7o ffew @ Rump of Bezr.

Take a fat rump of young beef and cut off
the fag end, lard thelow part with fat bacon,
and ftuff the other part with fhred parfley ;
putitinto your pan with two or three quarts
of water, a quart of Claret, two or three
anchovies, an onion, two or three blades of
mace, a little whole pepper, and a bunch of
fweet herbs ; ftewit over a flow fire five or
fix hours, turning it feveral times in the
ftewing, and keep it clofe cover’d ; when
your beef is enough take from it the gravy,
thicken part of it with a lump of butter and
flour, and put it upon the dith with the
beef. Garnith the dith with horfe-radith
and red-beet root.- There muft be no fale
upon the beef, only falt the gravy to your
tatte. « ’

You may ftew part of a brifket, or amox
cheek the fame way.

13, To make OL1vEs of BEEF.

‘T'ake fome flices of a rump (or any other
tender piece) of beef, and beat them with a
pafte pin, feafon them with nutmeg, pepper
and falt, and rub them over with the yolk
of an egg ; make a little forc’d meat of veal,
beef-fuet, a few bread crumbs, fweet-herbs,
a little fhred mace, pepper, falt, and two
eggs, mixed all together; take two or three
flices of the beef, according as they are in

A 4 bignefs,
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bignefs, and a lump of forc’d-meat the fize
of an egg ; lay your beef round it, and roll it
in part of a kell of veal, putitintoan earth-
en dith, with a little water, a glafs of claret,
and alittle onion fhred fmall ; lay upon them ‘
a little butter, and bake them in an ovena-
boutan hour ; when they come out take off .
the fat, and thicken the gravy with a little
butter and flour ; fix of them is enough for
a fide dith. Garnifh the dith with horfe-
radifh and pickles.

You may“make olives of veal the fame |
way. .

14. ‘To\ Sfry BEEF - STEAKS. ‘

Take your beef fteaks and beat them with
the back of a knife, fry themin butter over
a quick fire, that they may be brown before |
they be too much done; when they are enough
puttheminto an earthen pot whilft you have
try’d tuem all ; pour out the fat, and put
them into your pan with a little gravy, an
onion fhred very {mall, a fpoonful’of catch-
up and a little falt ; thicken it with a little
butter and flour, the thicknefs of cream.
Garnifh-your difh with pickles.

Beef-fteaks are proper for a fide-difh.

15. BEEF - STEAKS a@nother Way.

Take your beef-fteaks and beat them with
the ‘back of a knife, ftrow them over witha
little pepper and falt, lay them on agrid-iron

" over a clear fire, turning ’em whilft enough ;
fet your difh over a chafing - difh of coals,
' with

e A - — e o c e el



-

(13)
with a little brown gravy ; chop an onion
or Shalot as {mall as pulp, and put it a-
mongft the gravy; (ifyourfteaks be notover
much done, gravy will come therefrom;) put
it on a difh and fhake it all together. Gar-
nifh your difh with fhalots and pickles.

16. 4 SHouLDER of MutTON forc’d.

_Take a pint of oyfters and chop them, put
in a few bread-crumbs, a little pepper, fhred
mace, and anonion, mix them all together,
and ftuff your mutton on both fides, then
roaft it at a flow fire, and bafte it with no-
thing but butter ; putinto the dripping-pan
a'little water, two or three fpoonfu_}g;of”the
pickle of oyfters, a glafs of gl#®f, an onion
fhred fmall, and an anchovy ; if your li-
quor wafte before your mutton is enough, put
in a little more water ; when the meat is
enough, take up the gravy, fkim off the fat,
and thicken it with flour and butter; then
ferve it up.  Garnifh your dith with horfe-
radifh and pickles.

17. To few a FiLLer of MuTToN.

Take a fillet of mutton, ftuff it the fame
as for a fhoulder, half roaft it, and put itin-
to a ftew pan with a little gravy, a jill of
claret, an anchovy, and a fhred onion ; you
may put in a little horfe-raddith and fome
mufhreoms ; ftew it over a flow fire while
the mutton is enough ; take the gravy, fkim
off the fat, and thicken it with flour and
butter ; layforc’d-meat balls round the mut-

A , ton.
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( 14)
ton. Garnith your difh with horfe radifh
and muthrooms. ‘
It is proper either for a fide-difh or bottom
dith ; if you have it for a bottom-difh, cut
your mutton into two fillets.

18. To Collar a Breaft of MuTTON.

Take a breaft of mutton, bone it, and fea-
fon it with nutmeg, pepper and falt, rubit
over with the yolk of an egg ; make a little

. forc’d-meat of veal or mutton, chopit with
a little beef-fuet, a few bread-crumbs, fweet
herbs, an onion, pepper and falt, a little
nutmeg, two eggs, and a fpoonful or two
of cream ; mix all together and lay it over
the mutton, roll it up and bind it about with
coarfe inkle ; put itinto an earthen difh
with a little water, dridge it over with flour,
and lay upon it alittle butter; it will require
two hours to bake it.  'When it is enough
take up the gravy, fkim off the fat, putim
ananchovy and a fpoonful of catchup, thick-
en it with flour and butter ; take the inkle
from the mutton and cut itinto three or four
rolls ; pour the fauce upon the difh, and
lay about it forc’d-meat balls. Garnifh your
dith with pickles.

It is either proper for a fide or bottom-
difh. :

19. o Collar a Breaft of MuTTON another

Way. )
Take a breaft of mutton, bone it, and fea- |

fon it with nutmeg, pepper and falt ; roll
it

.-
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it up tight with coarfe incle and roaft it upon
a fpit; when it is enough lay it whole upon
the dith. Then take four or fix cucumbers,
pare them and cut them in flices, not very
thin ; likewife cut three or four in quarters
length way, ftew them in a little brown
gravy and a little whole pepper; when they
are enough thicken them with flour and but-
ter the thicknefs of cream ; fo ferve it up.
Garnifh your difh with horfe-radifh.

20. To Carbonade a Breaft of MuTTON.

Take abreaft of mutton, half bone it, nick
it crofs, feafon it with pepper and falt ; then
broil it before the fire whilft it be enough,
ftrinkling it over with bread-crumbs; letthe
fauce be a little gravy and butter, and a
few fhred capers; put it upon the difh with
the mutton. Garnifh it with horfe-radith
and pickles.

This is proper for a fide-difh at noon, or
a bottom-difh at night.

21. A Chine of MuTtTON roafted, with fiew’d

SELLERY.

Take a loyn of mutton, cut off the thin
part and both ends, take off the fkin,” and
icore it in the roafting as you would do pork ;
then take a little fellery, boil it, and cut it
in pieces about an inch long, put to it a lit-
tle good gravy, whole pepper and falt, two
or three fpoonfuls of cream and a lump of
butter, fo thicken it up, and pour it upon

Ao your
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your dith with your mutton.
proper for a fide-difh.

‘This 1s

22. MurTtox - CHops.

Take aleg of mutton half-roafted, when
itis cold cut itin thin pieces as you would do-
any other -meat for hathing, put it into a.
ftew-pan with a little water or fmall gravy,
two or three {poonfulsof claret, two or three
fhalots fhred, or onions, and two or three
fpoonfuls of oyfter pickle ; thicken it up
with a little flour, and fo ferve itup. Gar-
nith your difh with horfe-radith and pickles.

You may doa thoulder of mutton the fame-
way, only boil the blade-bone, and lie in the-
middle.

23. A for’d Lec of MuTTON.

Take a leg of mutton, loofe the fkin
from the meat, be careful you do not cut the
fkin asyou loofen it ; then cut the meat fromy
the bone, and let the bone and fkin hang to-
gether, chop the meat fmall, with a little
beef-fuet, as you would do faufages; feafon.
it with nutmeg, pepper and falt, a few bread-
crumbs, two or three eggs, a little dry’d
fage, fhred parfley and lemon-peel ; then
fill up the fkin with forc’d meat, and lay it
upon an earthen difh ; lay upon the meat a
little flour and butter, and a little water in
the dith ; it will take an hour and a half
baking ; when you difh it up lay about it ei-
ther mutton or veal collops, with brown
gravy fauce. Garnifh your dith with horfe-
radith

.
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radith and lemon. You may make a forc’d
leg of lamb the fame way.

24. Tomake FrExcH CuTLETS of MUTTON.

Take a neck of mutton, cut it in joints,
cut off the ends of the long bones, then fcrape
the meat clean off the bones about aninch,
take a little of the inpart of the meat of the.
cutlets, and make it into forc’d meat ; feafon
it with nutmeg, pepper, and falt ; then lay it
upon your cutlets, rub over them the yolk of
an egg to make it ftick ; chop a few fweet
herbs, and put to them a few bread-crumbs,,
a little pepper and falt, and ftrew it over the
cutlets, and wrap them in double writing-
paper ; either broil them before the fire orin’
an oven, half an hour will do them; when:
you dith them up, take off the out-paper,
and fet in the midft of the difh a little brown.
gravyin a china-bafon ; you may broil them
without paper if you pleafe.

25. To fry MuTTON STEAKS.

Take aloyn of mutton, cutoff the thin
part, then cut the reft into fteaks, and flac
them with a bill, feafon them with a little:
pepper and falt, fry them in butter overa
quick fire ; as you fry them put themintoa
ftew-pan or earthen - pot, whilft you have
fried them all ; then pour the fat out of the
pan, putina little gravy, and the gravy that
comes from the fteaks, with a fpoonful of
claret, an anchovy, and an _gnion or a ﬂ}a-

ot
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lot fhred ; fhake up the fteaks in the gravy, .
and thicken it with a little flour ; fo ferve

them up. Garnifh your dith with horfe ra-
dith and fhalots. |

26. To make artificial VEnisoN of MuTTON.

Take a large fhoulder of mutton, or a mid- ;
dling fore quarter, bone it, lay it in an earth-
en difh, put upon it a pint of ‘claret, and
let it lie all night ; when you put it into your ‘
pafty-pan or difh, pour on the claret that’it
lay in, with alittle water and butter; before
you put it into your pafty-pan, feafonitwith
pepper and falt; when you make the pafty
lie no pafte in the bottom of the dith.

2%. How tobrown Ragoo a BReasTof VEAL.

Take a breaft of veal, cut off both the
ends, and half roaft it ; then putitinto a
ftew-pan, with a quart of brown gravy, a
fpoonful of muthroom - powder, a blade or |
two of mace, and lemon-peel ; fo let it ftew
over a flow fire whilft your veal is enough ;
then put in two or three fhred mufhrooms or
oyfters, two or three fpoonfuls of white
wine ; thicken up your fauce with flour and
buttér; you may lay round your veal fome -
ftew’d morels and truffles ; if you have none,
fome pallets ftew’d in gravy, with artichoke-
bottoms cut in quarters, dipt in eggs and
fry’d, and fome forc’d-meat balls; you may
fry the fweet-bread cut in pieces, and lay over
the veal, or fry’d oyfters; when you fry

‘ your
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your oyfters you muft dip them inegg and
flour mixed.  Garnith your difh with le-
mon and pickles.
28. A Herico of @ BreasT of VEaL, French
Way. - "

Takea breaft of veal, half roaft it, then
put it into a ftew - pan, with three pints of
brown gravy ; feafon your veal with nutmeg,
pepper and falt; when your veal is ftew’d
enough, you may put in a pint of green peas
boil’'d. 'Take fix middling cucumbers, pare
and cut them in quarters long way, alfo
two cabbage-lettices, and ftew them in brown
gravy; fo lay themround yourveal when you
difh 1t up, with a few forc’d-meat-balls and
fome flices of bacon. Garnifh your dith
with pickles, mufhrooms, oyfters and le-
mons. '

29. To roll a BrEasT of VEAL.

Take a breaft of veal, and bone it, feafon
it with nutmeg, pepperand falt, rub it over
with the yolk of an egg, then ftrew it over
with fweet herbs fhred {fmall, and fome flices
of bacon, cut thin to lie upon it, roll it up
very tight, bind it with coarfe inkle, put it
into an earthen difh with a little water, and
lay upon it fome lumps of butter ; ftrew a
little feafoning on the outfide of your veal, it-
will take two hours baking ; when it is baked
take off the inkle and cut 1t in four rolls, lay
it upon the dith with a good brown gravy-

fauce : lay about your veal the fweet-bread
fry’d
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fry’d, fome forc’d-meat-balls, a little crifp |
bacon, and a few fry’d oyfters if you have
any ; foferveitup. Garnith your difh with
pickles and lemon.- ' )

30. 4 flew’d BreasT of VEAL.

Take the fatteft and whiteft breaft of veal
you can get, cut off both ends and boil them
for a little gravy ; take the veal and raife up
the thin part, make a forc’d-meat of the
fweet-bread boil’d, a few bread-crumbs, 2
little beef-fuet, two eggs, pepper and fal,
a fpoonful or two of cream,. and a little nut-
meg, mix’d all together ; fo ftuff the veal,
fkewer the {kin clofe down, dridge it over
with flour, tie it up in a cloth, and boll
it in milk and water aboutan hour. For
the fauce take a little gravy, about a jill of
oyfters, a few mufhrooms fhred, a little le-
mon fhred fine, and a little juice of lemon;
fo thicken it up with flour and butter ; when
you difh it up pour the fame over it; lay over
ita fweet-bread or two cut in flices and fry’d,
and fry’d oyfters.  Garnifh your difh with |
lemon, pickles and mufhrooms.

This is proper for a top difh eitherat noon
- or night. :

. 31. 7o flew a FiLLET of VEAL.

Take a leg of the beft whye veal, cut
off the dug and the knuckle, cuit the reft in-
to two fillets, and take the fat part and cut |
itin pieces the thicknefs of your finger ; you
muft ftuff the veal with the fat; make the ‘

. “hole
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hole with a penknife, draw itthro’ and fkewer
it round ; feafon it with pepper, falt, nut-
meg, and fhred parfley ; then putit intoyour
ftew - pan, with half a pound of butter,
(without water) and fetit on your ftove;
let it boil very flow and cover it clofe up,
turning it very often ; it will take about two
hours in ftewing ; when it js enough pour
the gravy from it, take off the fat, putinto
the gravy a pint of oyfters and a few capers,
a little lemon peel, a fpoonful or two of
white wine, and a little juice of lemon ;
thicken it with butter and flour the thick-
nefs of cream ; lay roundit forc’d-meat-balls
and oyfterstry’d, andfo ferve itup. Garnifh
“your difh with afew capers and {lic’d lemon.

32. To make Scorcu CorLops.

Take aleg of veal, take off the thick
part and cut in thin flices for collops, beat
them with a pafte-pin *till they be very thin ;
feafon them with mace, pepper and falt ;
fry them over a quick fire; notover brown ;
when they are fried put them into a fiew-pan
with a little gravy, two or three fpoonfuls of
white wine, two fpoonfuls of oyfter-pickle
if you have it, and a little lemon-peel ; then
thake them over a ftove in a ftew-pan, but
don’t let them boil over much, it only har-
dens your collops ; take the fat part of your
veal, ftuff it with forc’d meat, and boil it
when it is boiled lay it in the middle of your
dith with the collops ; lay about your col-

lops
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lops flices of crifp bacon, and forc’d ~ meat
" balls. Garnifh your ‘dith with flices of Ie-
mon and oyfters, or mufhrooms. *
33. To make VeaL CuTLETS.

Take a neck of veal, cutitin joints, and
flatten them with a bill 3 cut off the ends of
the bones, and lard the thick partof the cut-
lets with fouror five bits of bacon ; feafonit
with nutmeg, pepper and falt; ftrew over
them a few bread crumbs, and fweet herbs
fhred fine; firft dip the cutlets inegg to
make the crumbs ftick, then broil them be-
. fore the fire, put to thema little brown gravy
fauce, fo ferve it up. Garnith your difh
with lemon.

34. VeaL CuTLETS another Way..
Take a neck of veal, cut itin joints, apd
flat them as before, and cut off the ends of
the long bones ; feafon them with a little
pepper, falt and nutmeg, hroil them on a
gridiron, over a flow fire; when they are
enough, ferve them up with brown gravy
fauce and forc’d meat balls.
~ Garnith your dith with lemon.
35. VEAL CuTLETS another Way.
Take a neck of veal and cut it in flices,
flatten them as before, -and cut off the ends
of the long bones; feafon the cutlets with
pepper and falt, and dridge over them fonde
flour; fry them in butter over a quick fire;
when they are enough put from them the fat
they were fried in, and putto them aflittle |
mall
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nall gravy, a fpoonful of catchup, a fpoon-
tl of white wine or juice of lemon, and
rate in fome nutmeg; thicken them with

sur and butter, fo{erve them up.
‘Garnith your dith as before.

36. ToCollar aCaLr’s HEAD 20 eat bot.
Take a large fat head, and lay 1t in water
» take out the blood ; boil it whilft the bones
ill come out; feafon it with nutmeg, pep-
er and falt; then wrap it up round with a
rge lump of forc’d meat made of veal;
“ter which wrap itup tight ina veal kell be-
»re it is cold, and take great care that you
on’t let the head break in two pieces ; then
ind it up with a coarfe inkle, lay it upon an
arthen difh, dridge it over with flour,
nd lay over it a little butter, with a little
rater in the dith ; an hour and a half will
ake it ; whenic is enough take off theinkle,
ut it in two length ways, laying the fkin-
ide uppermoft ; when you lay it upon your
lith you muft lay round it ftew’d pallets
nd artichoke-bottoms fry’d with forc’d-meat
ralls ; put to it brown gravy-fauce ; -you
nay brown your fauce with a few truffies or
norels, and lay them about your veal.
Garnifh your. dith with lemon and pickle.
3%. To Collar a Cavrr’s Heap t0 cat cold.
You muft get a calf’s head with the fkin
, fplititand lay it in water, take out Bhe
ongue and eyes, cut off the groin ends,
:hel?:;é itupina clothand bkoil it whilé’c the
ones



(24) |
bones come out ; when it is enough lay it o‘
a table with the f{kin-fide uppermoft, a
pour upon it a little cold water; then talq
- off the hair and cut off the ears ; mind yoi
do not break the head in two, turn it ove
and take out the bones ; falt it very well an1
wrapitround ina cloth very tight, pin it wit
pins, and tie it at both ends, fo bind it
with broad inkle, then hang it up by one en
and when it is cold take it out; you mu
make for it brown pickle, and it will ke,
halfayear; whenyou cutit, cutitat the neck
It is proper for a fide or middle difh, ej
ther for noon or night. : J

38. To make a CaLr’s Heap Hafb.

Take a calf’s head.and boil it, when
is cold take one half of the head and cut
the meatin thin flices, put it into a {tew pay
with a little brown gravy, put to it a fpoon
ful or two of walnut pickle, a fpoonful o
catchup, a little claret, a little fhred mac
afew capers fhred, or a little mango; boil i
over a ftove, and thicken it with butter an
flour ; take the other part of the head
cut off the bone ends and fcore it with a knife
feafon it with a little pepper and falt, rubi
over with the yolk of an egg, andftrew ove
afew bread crumbs, and a little parfley ; the
fetit before the fire to broil whilft itis brown
and when you difh up the other part lay thi
in the midft; lay about your; hath-brain
cakes, forc’d-meat balls and crifp bacon.. |

7o
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To make Brain-cakes; take a handful of
ead - crumbs, a little fhred lemon - peel,
:pper, falt, nutmeg, {weet-marjorum, par-
'y fhred fine, and the yolks of three eggs ;
ke the brains and {kin them, boil and chop
em {mall, fo mix them all together ; take a
tle butter inyour pan when you fry them,
id drop them in as you do fritters, and if
ey run in your pan put in a handful more
" bread-crumbs.

- 39. To bafb a CarLr’s Heap white.
Take a calf’s head and boil it as much
. you would do for eating, when it is cold
it in thin flices, and putlt into a ftew-pan
ith a white gravy; then put to it alittle
rred mace, falt, a pint of oyfters, a few
red mufhrooms, lemon-peel, three fpoon-
11 of white wine, and fome juice of lemon,
ake all together, and boii it over the ftove,
icken 1t up with a little flour and butter;
hen you put it on your difh, you muft put
boil’d fowl in the midft, and a few flices
f crifp bacon.

Garnith yourdifh with pickles and lemon.

40. A Ragoo of a CaLr’s Heap.

Take two calves’ head and boil them as
ou do for eating, when they are cold cut off
I the lantern part from the flefh in pieces
bout an inch long, and about the breadth of
our little finger; put it into your ftew-pan
ith a little white gravy ; twenty oyfters cut
1 two or three pieces, a few fhred mufh-
rooms,



(26) i
rooms, and a little juice of lemon ; feafon
with fhred mace and falt, let them all i
together over a flove; take two or thn
fpoonfulsof, cream, the yolks of two or th
eggs, and a little fhred parfley, then put
into aftew-pan ; after you have put the crezJ
in you may. thake it all the while ; if youll
it boil it will crudle, fo ferve it up.

Garnith your dith with fippets, lem
and a few pickled mufhrooms. |

41. Toroaf a CavLr’s HEAD 10 eat like Py

Take a calf’s head, wath it well, lay|
in an earthen difth, and cut out the tongu
lay it loofe under the head in the difh wi
the brains, and alittle fage and parfley ; ru
the head over with the yolk of aneg
then ftrew over thém a few bread - crum
and fhred parfley, "lay all over it lumps
butter and a little falt, then fet it in the oven
it will take about an hour and a half bakin
when it is enough take the brains, fage a

o=

. parfley, and chop them together, put tothe

* the gravy that is in the difh, a little butt

and a fpoonful of vinegar, fo boil it up an|
put it in cups, and fet them round the hea
upon the difh, take the tongue and blanc
it, cut it in two, and lay it on each fide th
head, and fome flices of crifp bacon ow
the head,’ fo ferve it up.

42. SaucE for @ Neck of VEeaL. J

Fry your veal, and when fried put in
little water, an anchovy, a few fweet herbs
a littq
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a little onion, nutmeg, a little lemon-peel
fhred {mall, and a little white wine or ale,
then fhake it up with a little butter and flour,
with fome cockles and capers.

43. o boil a Lec of LiaMB, with the Loyn

i Jry'd about it.

- When your lamb is boil’d lay it in the
difh, and pour upon it a little parfley, butter
and green goofeberries coddled, then lay your
fried lamb round it ; take fome fraall afpa-
ragus and cut it fmall like peas, and boil it
green ; when it is boil’d drainitina cullender,
and lay it round your lamb in fpoonfuls.

~ Garnith your dith with goofeberries, and
heads of afparagus in lumps. ‘

- This is proper for a bottom difh.

44. ALEc of Lams boil’d with CuickEens
‘ round it.

When your lamb is boil’d pour over it
parlley and butter, with coddled goofeberries,
folay the chickens round your lamb, and
pour over the chickens a little white fricaffy
fauce. Garnith your dith with fippets and
lemon. .

This is proper for a top difh.

45. A Fricafly of Lams white.

Take a leg of lamb, half roaft it, when
it is cold cut it in {lices, put itinto a ftew-pan .
with a little white gravy, a fhalot fhred fine;
a little nutmeg, falt, and a few thred capers ;
let it boil over the ftove whilft the lamb is

enough ; to thicken your fauce, take three
: fpoonfuls
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fpoonfuls of cream, the yolks of two eggs,
a little fhred parfley, and beat them well to-
gether, then put it into your ftew-pan and
fhake it whilftit is thick, but don’t let it boil;
if this do not make it thick, putin a little
flour and butter, fo ferve it yp. Garnifh
your dith with mufhrooms, oyfters and
lemon. :

46. A brown Fricafly of Lams.

Take a leg of lamb, cut it in thin flices
and feafon it with pepper and falt, then fry it
brown with butter, whenitis fried put it into
your ftew-pan, with a little brown gravy, an
anchovy, a fpoonful or two of white wine
or claret, grate in a little nutmeg, and fet it
over the ftove ; thicken your fauce with
flour and butter.  Garnifh your dith with
muthrooms, oyfters and lemon.

47. To make Pic eat like Lams in Winter.

Take a pig about a2 month old and drefs it,
lay it down to the fire, when the fkin begins
to harden you muft take it off by pieces, and
when you have taken all the fkin off, drawit
and when it is cold cut it in quartersand lard
it with parfley ; then roatt it for ufe.

48. How to flew a Hark.

Take a young hare, wafh and wipe it well,
cut the legs into two or three pieces, and all
the other parts the fame bignefs, beat them
all flat with a pafte-pin, feafonit with nutmeg
and falt, then flour it over, and fry itin
butter over aquick fire ; when you have fried

it
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‘it putitinto a ftew-pan, with about a pint of
gravy, two or three fpoonfuls of claret and
a{mall anchovy, fo fhake it up with butter
and flour, (you muft not let it boil in the
ftew-pan, for it will make it cut hard) then
{erveitup. Garnifh your dith with crifp parfley

49. How to Jug a Hare.

Take a young hare, cut her in pieces as
you did for flewing, and beat it well, feafon
itwith the fame feafoning you did before, put
itinto a pitcher or any other clofe pot, with
half a pound of butter, fet it in a pot of boil-
ing water, ftop up the pitcher clofe with a
cloth, and lay upon it fome weight for fear
it fhould fall on one fide ; it will take about
two hours in ftewing ; mind your pot be
full of water, and keep it boiling all the
time ; when it is enough take the gravy from
it, clear off the fat, and put her into your
gravy in a ftew-pan, with a fpoonful or two
of white wine, a little juice of lemon, fhred
lemon-peel and mace ; you muft thicken 1
up as you would a white fricafly.

‘Garnith your difh with fippets and lemon.

'50. Toroaft a HarE with apudding inthebelly

When you have wafh’d the hare, nick the
legs thro’ the joints, and fkewer them on
both fides, which will keep her from drying
in the roafting ; when you have fkewer’d
her, put the pudding into her belly, bafte
her with nothing but butter : put a little in

the dripping pan; you muft not bafte it
B with
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with the water at all: when your hare is
enough, take the gravy out of the dripping |
pan, and thicken it up with a little flour and |
butter for the fauce.

How to make a Pudding for the Hare.

Take the liver, a little beef-fuet, {weet-
marjoram and parfley fhred fmall, with bread-
crumbs and two eggs ; feafon it with nutmeg,
pepperand falt to your tafte, mixall together .
and if it be too ftiff put in a {poonful or two
of cream : You muft not boil the liver.

51. To make a brown fricafly of RABBETS.
Takea rabbet, cut thelegs in three pieces,
and the remainder of the rabbet the fame
bignefs, beat them thin and fry them in but.
ter over a quick fire ; when they are fried put |
them into a ftew-pan with a little gravy, a
fpoonful of catchup, and a littdle nutmeg ,
then fhake itup with a little flour and butter.
+ Garnifh your dith with crifp parfley.
52. A white fricafly of RABBETS.
Take a couple of young rabbets and half
roaft them ; when they are cold tal-e off the
fkin, and cut the rabbets in fmall pieces,
(only take the white part) when you have
cut it in pieces, put it into aftew-pan with
white gravy, a fmall anchovy, a little onion,
fhred mace and lemon-pecl, fetit over a
ftove, and let it have one boil, then take a
little cream, the yelks of two cggs, a lump
of butier, a little juice of lemon and fhred
;- ’ parfley ;
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parfley ; put them all together into a ftew-
pan, and thake them over the fire whilft
they be as white as cream ; you muft not let
it boil, if you do it will curdle. Garnifh yout
difh with fhred lemon and pickles.
53. How to make pulled RABBETS,

Take two young rabbets, boil them very
tender, and take off all the white meat, and
pull off the {kin, then pull it all in fhives,
and put it into your ftew-pan with a little
white gravy, a fpoonful of white wine, a
little nutmeg and falt to your tafte ; thicken
it up as you would a white fricafly, but put
in no parfley ; when you ferve it up lay the
heads in the middle.- Garnifh your dith
with fhred lemon and pickles.
54. Todrefs Rabbets to look like MooR-GAME.

Take a young rabbet, when it is cafed cut
off the wings and the head ; leave the neck
of your rabbet as long as you can; when you
cafe it you muft leave on the feet, pull of
the fkin, leave on the claws, fo double your
rabbet and fkewer it like a fowl; puta
fkewer at the bottom through the legs and
neck, and tie it with a ftring, it will prevent
its flying open ; when you difh it up make
the fame fauce as you would do for partridges,
Three are enough for one difh. . .

55. To make white Scotch CoLrops.

Take about four pounds of a fillet of veal,

cut it in fmall pieces as thin as you can, then

take a ftew-pan, butter it well over, and
B2 fhake
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thake alittle flour over it, then lay your
meat in piece by piece, whilft all your pan be
covered ; take two or three blades of mace,
~and a little nutmeg, fet your ftew-pan over

the fire, tofs it up together ’till all your meat
- be white, then take half a pint of ftrong veal
broth, which muft be ready made, a quarter
of a pint of cream,  and the yolks of- two
eggs, mix all thefe together, put it to your
meat, keeping it tofling all the time *till
they juft boil up, then they are enough ; the
laft thing you do fqueeze 1n a little lemon :
You may put in oyfters, mufhrooms, or
what you will to make it rich.

56. To boil Ducks with ON1ON SAUCE.

Take two fat ducks, and feafon them with
a little pepper and falt, and fkewer them up
at both ends, and boil them whilft they are
tender ; take four or five large onions and
boil them in milk and water, change the
water two or three times in the boiling,
when they are enough chop themvery fmall, '
and rub them through a hair-fieve with the
back of a fpoon, ’till you have rubb’d them
quite through, then melt a little butter,
put in your onions and a little falt, and pour
it upon your ducks. Garnith your dith
with onions and fippets. ‘

57. To fiew Ducks either wild or tame.
- Take two ducks and. half-rcaft them, cut
them up as you would do for eating, then
put them into a flew-pan with a little brown
gravy, |
/ |
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gravy, a glafs of claret, two. anchovies, a
fmall onion fhred very fine, and a little falt;
thicken it up with flpur and butter, foferve
it up.. Garnith. your difh with a little raw
onion and fippets. :
58. To make a white fricafly of CHICKENS.

Take two or more chickens, half-roaft
them, cut them up as you would do for eat-
ing, and fkin them; put them into a ftew-

pan with a little white gravy, jaice of le- -

mon, two anchovies, fhreéd mace and nut-
meg, then boil.tt; takethe yolks of three
eggs, alittle fweet ¢ream and fhred parfley,
put them into your ftew-pan with a lump of
butter and a little falt ; fhake them all the
while they are over the ftove, and be fure you
do not let them boil left they thould curdle.

Garnith your dith with fippets and lemon.
59. How to make a brownricaffyof CHickENs

Take two or more chickens, as you would
have your difh in bignefs, cut them up as
you do for eating, and flat them a little
with a pafte-pin ; fry them a light-brown,
and put them into your ftew-pan with a lit-
tle gravy, a fpoonful or two of white wine,
alittle nutmeg and falt ; thicken it up with
flour and butter.  Garnifth your dith with
fippets and crifp parfley.

60. Cuickens SURPRISE.

Take half a pound of rice, fet it over a
fire in foft water, when it is half-boiled put
in two or three {mall chickens trufs’d, with

B 3 two
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two or three blades of mace, and a htde
falt; take a piece of bacon about three inches
fquare, and boil it in water whilft almoft
enough, then take it out, pare off the out
fides, and putit into the chickens and rice
ta boil a little together ; (you muift got let
the broth'be over thick with rice) then
take up your chickens, lay them on a difh, |
pour over them the rice, cut your bacon in
thin flices to lay round your chickens, and .
upon the breaft of each a flice.
This is proper for a fide-difh.
61. To boil CuicKENS.

Take four or five fmall chickens, as you
would have your dith in bignefs ; if they be
{mall ones you may fcald themn, it will make
them whiter ; draw them, and take out the
breaft-bone before youfcald them ; when you '
have drefs’d them, put them into milk and |
water, and wafh them, trufs them, and cut ‘
off the heads and necks; if you drefs them
the night before you ufe them, dip a cloth
in milk and wrap them in it, which will
make them white ; you muft boil them in
milk and water, with a little falt; half an
hour or lefs will boil them., .

To make Sauce for tbe Cuick ENs.

Take the necks, gizzards and livers, boil
them 1n water, when they are enough ftrain
off the gravy, and putto it a[poonful of
oyfter-pickle ; take the livers, break them
fmail, mix a lictle gravy, and rub them

through
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through a hair-fieve with the back of a fpoon,
then put to it a fpoonful of cream, a little
lemon and lemon-peel grated ; thicken it
up with butter and flour.  Ler your fauce
be no thicker than cream, which pour upon
your chickens. Garnith your difh with fip-
pets, mufhrooms, and flices of lemon.

They are proper for a fide-dith or a top-
dith either at noon or night.

62. How to boil a TurkEY.

When your turkey is drefs’d and drawn,
trufs her, cut off her feet, take down the
breaft-bone with aknife, and few up the fkin
again ; ftuff the breaft with a white ftuffing.

How to make the Stuffing. Take the fweet-
bread of veal, boilit, fhred it fine, with alit-
tle beef-fuet, a handful of bread-crumbs, a
little lemon-peel, part of the liyer, a fpoon-
ful or twoe ef cream, with nutmeg, pepper,
falt, and two eggs, mix all together, and ftuff
your turkey with part of the ftuffing, (the
reft you may either boil or fry tolay round it)
dridge it with a little flour, tieit upin acloth,
and boil it with milk and water : If it be a
young turkey an hour will boil it.

How’to make Sauce for the Turkey. Take

a little fmall white gravy, a pint of oyfters,
two or three fpoonfuls of cream, alittle juice
of lemon, and falt to your tafte, thicken it
up with flour and butter, then pour it over
your turkey, and ferve itup; lay round your
turkey fry’d oyfters, and the forc’d-meat.
’ B 4 Garnith
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Garnifh your dith with oyfters, mufhrooms,
and flices of lemon.
63. How to make anotber Sauce for a Turkey.

Take a little ftrong white gravy, with fqme
of the whiteft fellery you can get, cut it abom
an inch long, boil 1t whilft it be tender, and
putit into the gravy, with two anchovies, a
little lemon-peel fhred, two or three fpoon-
fuls of cream, a little fhred mace, and a
fpconful of white wine; thicken it up with
flour and butter ; if you diflike the fellery you
may put in the liver as youdid for chickens.

64. How toroaff a TurRkEyY.

Take a turkey, drefs and trufsit, then take
down the breaft-bone. Tomake Stuffing for tbe
Breafp. Take beef-fuet, the liver thred fine,
and bread-cn’mbs, a little lemon-peel, nut-
meg, pepper and falt to your tafte, a little
fhred parfley, a fpoonful or two of cream,
and two eggs. Put her on a fpit and roaft
her before a flow fire ; you may lard your
turkey with\fat bacon ; if the turkey be
young, an hour and a quarter will roaft it.
For the fauce, take a little white gravy, an
onion, afew bread-crumbs, and a little whole
pepper, let them boil well together, put to
them a litde- flour.and.a lump of butter,
vhich pour upon the turkey; you may lay
vound yaur turkey forc’d-meat balls.

Gainifh your difh with flices of lemon.

65. To make a rich TurkEY PIE.
Take a young turkey and bone her, only
' ) leave
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leave in the thigh bones and fhort pinions 3
take a large fowl and baneit, a little fhred
mace, nutmeg, pepper and falt, and feafon
the turkey and fowl in the infide ; lay the
fowl in the infide of thelow part of the tur-
key, and ftuff the breaft with a little white
ftuffing, (the fame white ftuffing as you made
for the boiled turkey,) take a deep difh, lay
a pafte over it, and leave no pafte in the bot-
tom ; ‘lay in the turkey, and lay roundit a
few forc’d-meat balls,. put in half a pound of
butter, and ajill of water, then clofe up the
pie, an hour and a half will bake it ; when
it comes from the oven take off the lid, put
in a pint of ftew’d oyfters, and the yolks of
fix or eight eggs, lay them at an equaldiftance
round the turkey ; youmuft not ftew your
oyfters in gravy but in water, and pour them

upon your turkey’s breaft; lay round fix or-

eight artichoke-bottoms fry’d, fo ferve it up
without the lid ; you muft take the fat out
of the pie before you put in the oyfters.

66. Tomake a TurkEY A-la-Daube.

Take a large turkey and trufsit ; take down
the breaft-bone, and ftuff it in the breaft with
fome ftuffing, as you did the roaft turkey,
lard it with bacon, then rub the {kin of the
turkey with the yolk of an egg, and ftrow
over it a little nutmeg, pepper, falt, and a
few bread-crumbs, then put it into a copper-
difh and fend.it to the oven; when youdith
itup make for the turkey brown gravy-fauce;

B s fhred
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‘fhred into your fauce a few oyfters and’
mufhrooms ; lay round artichoke-tottonrs
fry’d, ftew’d pallets, forc’d-meat balls, and
a little crifp bacon. Garnifh your dith with
" pickled mufhrooms, and flices of lemon. -
This is a proper dith for a remove.

!
|
67. Porrep Turkev. 1

Take a turkey, bone her as you did for
the'pie, and feafon it very well in the infide |
and outfide with mace, nuumeg, pepper and
falt, then put it into a pot that yeu defign
to keep it in, putover ita pound of butter, #
when it is baked draw from it the gravy, and
take off the fat, then fqueeze it down very |
tight in the pot ; and to keep it down lay up-
on it a weight ;. when it’s cold take part of
the butter that came from it, and clarity alic-
tie more with it to cover your turkey, and 1
keep it in a cool place for ufe; you may
put a fowl in the belly if you pleaﬁ:

Ducks or geefe are potted the fame way,

v 68. How to jugg PioEons.

Take fix or eight pigeons and trufs them,
frafon them with nutmeg, pepper and falt.
Fo make ibe Strfing. Take the livers :nd
fhred them thh beef-{uet, bread-crumbs, par-
ficy, {fweet marjoram, and two eggs, mixall
together, then ftuff your pigeens fowing them
up at both ends, and put them into your jugg
with the breaft downwards, with half a pound
of butter; ftop up the jugg clofe with a cloth
“that no fteam can get out, then fet them in -

’ ' 2 pot
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a pot of water to boil; they will take above
two hours ftewing; mind you keep your
pot full of water, and boiling all the time;
when they are enough clear from them the
gravy, and take the fat clean off’; put to your
gravy a fpoonful of cream, a little lemon-
peel, an anchovy fhred, a few mufhrooms,
and a little white wine, thicken it with a lit-
tle flous and butter, then difh up your pige-
ons, and pour over them the fauce. Garnifh
the dith with mufbrooms and flices of le- *
mon.

This is proper for a fide difh, -

69. MirrANADED PigEons.

Take fix pigeons, and trufs them as you
would do for baking, break the breaft-bones,
feafon and ftuff them as you did for jugging,
put them into a little deep difh and lay over
them half a pound of butter; putinto your
dith a little-water, Take half a pound of
rice, cree it foft as you would do for eating,
and pour it upon the back of a fieve, let it
ftand while it is cold, then take a fpoon and
flat it like pafte on your hand, and lay on
the breaft of every pigeon a cake ; lay round
your difh fome puff-pafte not over thin, and
fend them to the oven; about half an hour
will bake them.

This is.proper at noon for a fide-difh,

70. To fiew PicEeons.

Take your pigeons, feafon and ftuff them,

fat the breaft-bone, and trufs them up as you
Bo6 " would
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would do for baking, dredge them over with
a Iittle flour, and fry them in butter, turn-
ing them round till all fides be brown, then’
put them into a ftew-pan with as much brown
gravy as will cover them, and let them ftew
ilft your pigeons be enough ; then take
of the gravy, an anchovy fhred, alittle
catchup, a {fmall onion, or a fhalot, and a
little juice of lemon for fauce, pour it over
your pigeons, and lay round them forc’d-
. meat balls and crifp bacon. Garnith your
difh with crifp parfley and lemon.
71. To broil Pigeons whole.

Take your pigeons, feafon and ftuff them
with the fame ftuffing you did jugg’d pigeons,
broil them either before a fire orin an oven;
when they are enough take the gravy from
‘them, and take off the fat, then put to. the
gravy two or three fpoonfuls of water, a
little beil’d parfley fhred, and thicken yeur
fauce. Garnifh your difh with crifp parfley. -

#2. Boiled P1cEONS with fricafly Sance.

Fake your pigeons, and when you have
- drawn and trufs’d them up, break the breaft-
bone, and lay them in milk and water to.
make them white, tie them in a cleth and
Boil them in inilk and water; when you dith
them up put to them white fricaffy fauce, on-

- ly adding a few fhred muthrooms. Garnith
with crifp pasfley and fippets.
73. To Pot PicEONS.

Take your pigeons .and fkewer them :}v:th '

eir
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their feet crofs over the breaft, toftand up;.
feafon them with pepper and falt, and roaft
them ; fo put them into your pot, fetting the -
feet up; when they ate cold cover them up .
with clarified butter. )
74. To flew PaLLETS.

Take three or four large beaft pallets aﬁ
boil them very tender, blanch and cut them .
inlong pieces the length of your finger, then
in fmall bits the crofs way ; fhake them up.
with a little good gravy and alump of but-
ter ; feafon them with a little nutmeg and
falt, put in a fpoonful of white wine, and.
thicken it with the yolks of eggs as you do .
a white fricafly. oo

75 To mgke a Fricafly of P1c’s Ears.
Take threg or four pig’s ears as large as
you would have your difh in bignefs, clean.
and boil them very tender, cut them in fmall
pieces the length of your finger, and fry
them with butter till they be brown ; fo put
them into a ftew-pan with a little brown
gravy, a lump of butter, afpoonful of vine-
- gar, anda little muftard and fale, thicken’d
with flour ; take two or three pig’s feet and,
boil them very tender, fit for eating, then
cut them in two and take out the large bones,
dip them in egg, and ftrew over them a few
bread-crumbs, feafon them with pepper and
falt ; you may either fry or broil them, and.
lay them , in the middle of your dith:with
the pig’s ears.
They
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Fhey are proper for a fide-dith.

76. To.make a Fricafy of TripEs.
Take the whiteft feam tripes you can get
and cut them in Tong pieces,. put them into
a ftew-pan with a little good gravy, a few

- bread-crumbs, alump of butter, alittle vine-

gar toyour tafte, and a little muftard if you -
like it ; fhake it up altogether with a little
fhred parfley. Garnith your difh with fippets.

This is proper for a fide-difh.

77.. To make a Fricafly of VEaL-SWEET-
BrEeaps.

Take five or fix veal-fweet-Breads, accord-
ing as you would have your difh in bignefs,
and boil them in water, cut them in thin
flices the length-way, dip them in egg, fea-
fon them with pepper and falt, fry them a
light brown ; then put them into a ftew-
pan with a little brown gravy,. a fpoonful of
white wine. or juice of lemon,, whether you
pleafe ; thicken it up with flour and butter ;
and ferve it up. Garnith your dith with
crifp parfley.

78. To make a white Fricafly of Tr1pPES, #a
eat like CHICKENS. ’

Take the whiteft and the thickeft feam
tripe you can get, cut the white part in thin
flices, putit intoa ftew-pan witha little white

~gravy, juice of lemon and lemon-peel thred,

alfo a fpoonful of white wine; take the yolks
of two or.three eggs and beat them very well,
put to them a little thick cream, fhred par-

ﬂty,

o |Gl
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fley, and two or three chives if you have any;
fhake altogether over the ftove while'it be
as thick as cream, but don’t let it boil for
fear it curdle.  Garnifh your difh with fip-
pets,, flic’d lemon or muthrooms, and ferve
it up.

29.. To make a brown Fricafly of Eccs.

Take: eight or ten eggs, according to the
bignefs you defign your difh, boil them hard,
put them in water, take off the fhell, fry
them in butter whilft they be a deep brown,,
put them into a ftew-pan with a-little brown
grAvy, and a lump of butter, fo- thicken it
up with flour ; take two orthree-eggs, lay
them in the middle of the difh, then take the-
other, cut them. in two, and fet them with
the fumll ends upwards round the difh ; fry
fome fippets and lay round them.. Garnifh,
your difh with crifp parfley.

This is proper for a fide-difh in Ient or
any other time. »

80. Fo make a white Frically of Ecacs..

Take ten or twelve eggs, boil them hard
and pill them, put them in a ftew-pan with
-a little white gravy ; take the yolks of two
or three eggs, beat them very well, and put
to them two or-three fpoonfuls of cream, a
fpoenful of white wine, a little juice of le-
mon, fhred parfley, and.falt to your tafte ;
thake altogether over the ftove till it be as -
thick as cream, but don’t let it boil ; take
your
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your eggs and lay one part whole on the difhi,:
the reft cut in halves and quarters, and lay |
thelh round your dith; you muft not cut
them till you lay them on the dith. Garnifh ]

your difh with fippets, and ferve it up.. {

81. 70 fiew Eces in Gravy..

Take a little gravy, pour it into a little
pewter difh, and fet it over a ftave, whenit |
is hot break in as many eggs as will cover |
the difh bottom, keep pouring the gravy o- |
ver them with- a {poon ’till they are white at
the top, when they are enough ftrow over
them a little falt ; fry fome fquare fippetg of /
bread in butter, prick them with the {iffall
ends upward, and ferve them up.

- 82. How to Collar a Pieck of BtEr 20 eat
Cold.

Take a flank of beef or pale-board, which
you can get, bone them and take off the in-
ner fkin ; nick your beef aboutan inch dif-
tance, but mind you don’t cut thro’ the fkin
of the outfide ; then- take two ounces of falt- 1
petre, and beat it fmall, and take alarge hand- |
ful of common falt and mix them together,
firft {prinkling your beef over with a little wa-
ter, and lay it in an-earthen difh, then ftrin-
kle over your falt, folet it ftand, four or five
days, then take a pretty large quantity of all
forts of mild fweet herbs, pick and fhred-
them very fmall, take fome bacon and cutit
in long pieces the thicknefs of your finger;
then.take your beef and lay one layer of

bacon
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bacon in every nick ; and another of the
greens ; when you have done feafoa your
beef with a little beat mace, pepper, faltand
nutmeg ; you may add a little neat’s tongue,
and an anchovy in. fome of the nicks; fo rol
it up-tight, bind it in a cloth-with coarfeinkle
round 1t, put it into a large ftew-pot and co-
ver it with water ; let the beef he with the
end downwards, put to it the pickle that was
in the beef when itlayin fak, fet itin a flow
oven all the night, then take it outand bind
it ight, and ticup both ends, the next day
take it outof the cloth,and putitinto pickle;
Youmutt take the fame pickle it was baked.
1 ; take off the fat and boil the pickle, put
in 2 handful of falt, afew bay leaves, a lit-
tle whole Jamaica and black pepper, 2 quart
of ftale ftrong beer, a little vinegar and ale.
gar 3 if you make the pickle very good, it
will keep five or fix months very well ; if
your beef be not too much baked it will cut
al] in diamonds. <
\ 83.F0 roll a BREAST OF VEAL 20 ear cold,
Take a large breaft of veal, fat and white,
bone it and cut it in two, feafon it with mace,
nutmeg, pepper and falt, in one part you
may ftrinkle a few fweet herbs fhred fine,
roll them tight up, bind them well with coarfe.
inkle, fo boil it an hour and a half; you
may make the fame pickle as you did for the -
beef, excepting the ftrong beer ; when it is
enough take it up, and bind it as you did
the beef, fo hang it up whilft it be cold. .
o 84. Zo.
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84. To pot TONGUES.

Take your tongues and falt them with falt-
petre, common falt and bay falt, let them
lie ten days, then take them outand boil them
whilft they will blanch, cut off the lower part
of the tongues, then feafon them with mace,
pepper, nutmeg and falt, put them intoa
pot andfend them to the oven, and the low
part of your tongues that you cut off lay up-
on your tongues, and one pound of butter,
then let them bake whilft they are tender, then
take them out of the pot, thrqw over thema
little more feafoning, put them.into the pot
yqu defign to keep them in, prefs them down
very tight, lay over them a weight, and let
them ftand all night, then cover them with
clarified butter : You muft net -falt your
tongues as you do for hanging..

; 85. How to pot VENISON:

Take your venifon and cut it in thin pieges,
feafon it with pegper and falt, put it into
your pot, lay over it fome butter and a lit-
tle beef-fuet, let it ftand all night in the
oven ; when it is baked beat them in a mar-
ble mortar or wooden-bowl, put in part of
the gravy, and all the fatyou take from it;
when you have beat it put it into your pot,
then take the fat lap of a fhoulder of mutton,
take off the out-fkin, and roaft it, when it is
roafted and cold, cut it in long pieces the
thicknefs of your finge~ ; when you put the
venifon into the pot, put it in at three times,
betwixt every one lay the mutton crofs your

Poh.
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pot, at an equal diftance ; if you cut it the:
right way it will cutall in diamonds ; leave
fome of the venifon to lay on the top, and
cover it with clarified butter; fokeep it for ufe.

- 86. To pot all Sorts of WiLp-FowL.

When the wild-fowl are drefied take a pafte-
pin, and beat them on the breaft ’till they are
flat 5, before-you roaft them feafon them with
mace, nutmeg, pepper and falt; you muft
not roaft them over much ; when you draw
them feafon them on the out-fide, and fet
them on one end to drain out the gravy, and
put them into your pot; you may putin two
layers ; if you prefs them very flat, cover them
with clarified butter when they are cold.

87. How to pot BEEF.

Take two pounds of the flice or buttock,
feafon it with about ‘two ounces of faltpetre
and a little common falt, let it lie twoor three
days, fend it to the oven, and feafon it with
a hittle pepper, falt and mace ; lay over your
‘beef half a pound of butter or beef fuet, and
let it ftand all night in the oven to ftew; take
from it the gravy and the butter, and beat
them (with the beef ) in a bowl, thentakea
quarter of a pound of anchovies, bone them,
and beat them too with a little of the gravy;
if it be not feafoned enough to your tafte, put
to it a little more feafoning; put it clofe
down in a pot, and when it is cold. cover it
up with butter, and keep it for ufe.

88. To Ragoo a Rump of BEesr.
Take a rurp of beef, lard it with baco:xl
' : an
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and fpices, betwixt the larding, ftuff it with|
forced meat, made of a pound of veal, three
quarters of a paund of beef-fuet, a quarter of|
a pound of fat bacon boiled and fhred well by
itlelf, a good quantity of parfley, winter fa
voury, thyme, {weet-marjoram, and an o-
nion, mix all thistogether, feafon it with mace
cloves, cinamon; falt, Jamaica and black
pepper, and fome grated bread, work the
forc’d meat up with three whites and two.
yolks of eggs, then ftuff it, and lay fome
rough fuet ina ftew pan with your beef upon
it, let it fry till it be- brown then put in fome.
water, a bunch of fweet herbs, a large oni-
on ftuffed with cloves, fliced turnips, catrots
cut as large as the yolk of an egg, fome whole:
pepper and falt, half a pint of claret, cover
it clofe, and let it ftéw {ix or feven hours over
a gentle fire, turning it very often. .

89. How to make Savce for it..

Take truffles, morels, {weet-breads, di-
ced pallets boiled tender, three anchovies,
and fome lemon-peel, put thefe into fome
brown gravy and ftew them s if you do not
think it thick enough, dredge in alittle flour,
and juft before you pour it on your beef put
in a little white wine and vinegar, and ferve
it up hot.

go. Sauce for boiled RaBBETS.

Take afew onions, boil them thoroughly,
fhifting them in water often, mix them well’
together with a little melted buttérand water.

Some

- e _-.-';*



(49)

Some add a little pulp of apple and muftard,
)1. To falt a Leg of Mutton f0 eat like Ham,

Take a leg of mutton, an ounce of falt-
petre, two ounces of bay-falt, rub it in very
well, take a quarter of a pound of coarfe fu-
3ar, mix it with two or three handfuls of com-
non falt, then take and falt it very well, and
et it lie a week, fo hang it up, and keep it
or ufe, after it is dry ufe it, the fooner the
setter 3 it won’t keep fo long as ham.

92. How to falt Ham or Foncuks.

Take to a middling ham, two ounces of -
altpetre, a quarter o% a pound of bay-falt,
seat them together, and rub them on your
um very well, before you falt it on the in-
ide, fet your falt before the fire to warm ;
0 every ham take half a pound of coarfe fu-
1ar, mix to it a little of the falt, and rub it in
rery well, let it lie for a week or ten days,
hen falt it again very well, and let it lie ano-
her week or ten days, then hang it to dry,
1ot very near the fire, nor overmuchin the air.
Take your tongues and clean them, and
ut off the root, then take two ounces of falt.-
xtre, a quarter of a pound of bay falt well
»eaten, three or four tongues, according as
hey are in bignefs, lay them on a thing by
hemfelves, for if you lay them under your
»acon it flats your tongues, and fpoils them ;
alt them very well, and let them lie as long as
he hams with che fkin-fide downwards : You
nay do a rump of beef the fame way, only
tave out the fugar. -~ 93. To
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93. 7o boil a Knuckle of Veal with Rict.,
Take a knuckle of veal and a fcrag of
mutton, put them into a kettle with as much
water as will cover them, and half a pound
of rice; before you put in the rice let the
kettle be fkim’d very well, it will make the
rice the whiter ; put in a blade or two of
mace, and a little falt, {o let them boil all to-
gether till the rice and meat be thoroughly
enough ; you muft not let the broth be over
thick ; ferve it up with the knuckle in the

middle of the dith and fippets round it.

94. To flew Ducks whole.
~Take ducks when they are drawn and clean
wafh’d, put them into a ftew-pan with ftrong
broth, claret, mace, whole pepper, an oni,
on, an anchovy and lemon - peel ; when
well ftewed put in a piece of butter and fome
grated bread to thicken it ; lay round them
crifp bacon and forc’d-meat balls. Garnifh
with fhalots.
95. To Pot a HARE

Take a harc, cafe, wafth, and wipe her
dry, cuther in pieces, keep out all the bloody
parts and fkins, feafon it with mace, pepper
and falt, f‘put it into a pot, and lay overita
pound of beef-fuet, let it ftand all night ina
flow oven ; when it is baked take out all the
bones, and chop it all together ina bowl with
the fat and gravy that comes from it, putit
tight down into a pot, and when cold coverit
thh clarified butter : If vou have no difliketd
bacon
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»acon, you may put in two or three flices
vhen you fend them to the oven.
6. How to make a Hare - P1k.
Parboil the hare, take out all the bones,
ind beat the meat il a mortar with fome fat
sork or new bacon, then foak it in claret all
right, the nextday take it out, feafon it with
epper, falt and nutmeg, then lay the back
»one into the middle of the pie, put the meat
ibout it with about three quarters of a pound
f butter, and bake it in puff-pafte, but lay
10 pafte in the bottom of the difh. -
97. To make a HarRE-P1E another Way.
Take the fleth of a hare after itis fkined,
id ftring it : take a pound of beef-fuet.or
narrow fhred fmall, with {weet-marjoram,
sarfley and fhalots, take the hare, cutitin
sieces, feafon it with mace, pepper, falt and
wtmeg, then bake it either in cold or hot
safte, and when it is baked open it and put
;0 it fome melted butter.
98. To make Pic Royal. :
Take a pig and roaft it the fame way as
7ou did for lamb, when you draw it you muft
10t cut it up, when itis cold you muft lard it
vith bacon, cut not your layers too fmall, if
rou do they will melt away, cut them about
in inch and a quarter long ; you muft put
ne row down the back, and one on either
ide, then ftrinkle it over with a few bread-
:rumbs and a little falt, and fetitin the oven,
in hour will bake it, but mind your oven be
10t too hot ; you muft take another pig of a
. lefs

™
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lefs Tize, roafkit, cutit up, and lic it on each
fide: The fauce you make for a roaft pig
will ferve for hoth.

This is proper for a bottom dith at a grand
-entertainment, .

99. To roaff VEAL a favoury Way.

When you have ftuffed your veal, ftrow
fome of the ingredients over it; when it is
roafted make your fauce of what drops from
the meat, put an anchovy in water, and
when diffolved pour itinto the dripping-pan,
with a large lump of butter and oyfters:;
tofs it up with flour to thicken it.

100. To mak: a Ham Pik.

Cut the ham round, and lay it in water all
night, boil it tender as you would do for eat-
ing, take off the fkin, ftrew over it a little
pepper, and bakeit in a deepdifh, put to it
a pint of water, and half a pound of butter ;
you muft bake it in puff-pafte ; but lay no
pafte in the bottom of the difh ; when you
{end it to the table fend it without a lid.

It is proper for a top or bottom difh either
fummer or winter.

101. To make a Nea1’s ToncvE Pik.

Take two or three tongues, (according as
you would have your pie in bignefs) cutofl
the roots and low parts, take two ounces of
falt-petre, alittle bay falt, rub them very well,
lay themon an earthen dith with the fkin fidq
downwards, let them lie for a week or ten
days, whilft they be veryred, then boil them
as tender as you would have them foreating

- blanch
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blanch and feafon with a little pepper and falt,
flat them as much as you can, bake themin
puff pafte in a deep dith, but lay no pafte in
the bottom, put to them a little gravy, and
half a pound of butter; lay your tongues with
the wrong fide upwards, when they are baked
turn them, and ferveit up without a lid.

102. To broil Surep or Hoc’s ToNGUES.

Boil, blanch, and fplit your tongues, feafon
them with a little pepper and falt, then dip
them in egg, ftrow over them a few bread-
crumbs, and broil them whilft they be brown
ferve them up with a little gravy and butter.

103. To Pickle Pork.

Cut off theleg, fhoulder pieces, the bloody
neck and the fpare-rib as bare as you can,
then cut the middle pieces as large as they can
lie in the tub, falt them with faltpetre, bay-
falt, and white falt; your faltpetre muft be
beat {fmall, and mix’d with the other falts;
half a peck of whitefalt, a quart of bay-falt,
and half a pound of faltpetre, is enough fora
large hog ; you muft rub the pork very well
with your falt, then lay a thick layer of falt
all over the tub, then a piece of pork, and
do fo till all your pork is in; lay the fkin fide
downwards, fill up all the hollows and fides
of the tubwith little pieces thatarenot bloody
prefs all down as clofe as poffible, and lay on
a good layer of falt on the top, then lay on
the legs and fhoulder pieces, whick: muft be
ufed firft, the reft will keep two years if not
| C pulled
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pulled up, nor the pickle poured from it.
. You muit obferve to fee it be covered with

pickle. .

104. o fricafly CaLr’s FEET white.
Drefs the calf’s feet, boil them as you
would do for eating, take out the long bones,
cut them in two, and put them into a ftew-
pan with alittle white gravy, and a fpoonful
~ortwo of whitewine; take the yolks of two
or three eggs, two or three {poonfuls of
cream, grate in a little nutmeg and falt, and
fhake all together with a lump of butter.
Garnifh your difh with flices of lemon and

currans, and fo ferve them up.

105. Toroll a P16’s Head 1o eat like Brawn.
Take alarge pig’s head, cut off the groin
ends, crack the bones and put it in water,
fhift it once or twice, cut off the ears, then
boil it fo tender that the bones will flip out,
nick it with a knife in the thick partof the
head, throw over it a pretty large handful of
falt; take half a dozen of large neat’s feet,
boil them while they be foft, {plit them, and
take out all the bones and black bits; take
a ftrong coarfe cloth, and lay the feet with
the {kin fide downwards, with all the loofe
pieces on the infide; prefs them with your
hand to make them of an equal thicknefs, lay
themat that length that they will reach round
the head, and throw over them a handful of
falt, then lay the head acrofs, one thick
part one way and the other another, that the
far may appear alike at bath ends; leave f911(:
‘ 0ot
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foot out to lay at the top to make a lan-
tern to reach round, bind it with filleting as
you would do brawn, and ti€ it very clofe at
both ends ; you may take is out of the cloth
the next day, take off the filletting and wath
it, wrap it about again very tight, and keep
it in brawn-pickle.

This has been often taken for real Brawn.

106. How to fryCavL¥’s FEET in Buster.

Take four Calf’s feet and blanch them, boil
them as you would do for eating, take out
the large bones and cut them in two, beata
fpoonful of wheat flour and four eggs to-
gether, put toit a little nutmeg, pepper and
falt, dip in your calf’s feet, and fry them
in butter a light brown, and lay them upon
your difh with a little melted butter over -
them. Garnith with flices of lemon and ferve
them up. ,

107. How tomake SAvoury PATTEES.

Take the kidney of a loyn of veal before
it be roafted, cut it in thin flices, feafon it
with mace, pepper and falt, and make your
pattees; lay inevery patty a flice, and either
bake or fry them. '

You rmay make marrow pattees the fame way.
108. 70 make Ecc Pies.

Take and boil half a dozen eggs, half a
dozen apples, a pound and a half of beef-
fuet, a pound of currans, and fhred them,
[o feafon it with mace, mutmeg and fugar to
your tafte, a fpoonful or two of brandy, and

(weet meats, if you pleafe.
C2 109. 70
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109. To maks a fweet CuickEn Pre. |
Break the chicken bones, cut them in littlé
bits, feafon them lightly with mace and falt,
take the yolks of four eggs boiled hard and'
quartered, five artichoke-bottoms, half 2|
pound of fun raifins ftoned, half a poundof
citron, half a pound of lemon, half a pound
of marrow, a few forc’d-meat balls, and halfa
pound of currans well cleaned, fo makea
light puff-pafte, but put no pafte in the bot-
tom ; when itis baked take alittle white wine,
a little juice of either orange or lemon, the
yolk of an egg well beat, and mix them to-
gether, make 1t hot and put it into your pie;
when youferve it uptake the fame ingredients
you ufe for alamb or veal pie, only leave out *
the artichokes.

110. To roaft ToNGUES.

Cut off the roots of two tongues, take
three ounces of faltpetre, a little bay-falt and |
common falt, rub them very well, let them
lie a week or ten days to make them red,
but not falt, fo boil them tender as they will
blanch, ftrow over them a few bread crumbs,
fet them before the fire to brown, and turn
them to make them -brown on every fide,

To make Savce for the TONGUES.
~ Take a few bread crumbs, and as much
water as will wet them, then put in claret
till they be red, and a little beat cinnamon, |
fweeten it to your tafte, puta little gravy on
_the difh with your tongues, and the fweet
. : . fauce |
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ﬁtguce in two bafons, fet them on each fide,
erve them up. ‘
111. To fry Cavr’s FreT in Eggs.

Boil your calf’s feet as you would do for
eating, take out thelongbones and fpht them
in two, when they are cold feafon’em witha
little pepper, falt antl nutmeg; take three
eggs, put to. them a fpoonful of flour, fo
dip the feet in it and fry them in butter;
you mutft have a little gravy and butter for
fauce. Garnith with currans, foferve them
up.

112. 70 make a Minc’p Pik of Calf’s Feet.

Take two or three calf’s feet, and boil
themas you would do for eating, take out the

"longbones, thred them very fine, puttothem
double their weight ot beef-fuet fhred fine,
and about a pound of currans weil cleaned,
a quarter of a pound of candid orange and
citron cut in {mall pieces, half a pound of
fugar, a little falt, a quarter of an ounce of
mace and a large nutmeg, beat them toge-
ther, put in alittle juice of lemon or verjuice
to your tafte, a glafs of mountain wine or
fack, whichyou pleafe, fo mix all together;
bake them in puff-pafte.

113. To roaft a Wooncock.

When you have drefs’d your woodcock,
and drawn it under the leg, take out the bit-
ter bit, put in the trales again; whilft the
woodcock is roafting fet under it an earthen
difh with either water in or fmall gravy, let

the woodcock drop into it, take the gravy
C3 and
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and putto ita littlebutter, and thicken it with
flour; your woodcock will take about ten
minutes roafting if you have a brifk fire;
when you difh it up lay round it wheat bread
toafts, and pour the fauce over the toafts,
and ferve it up. :

You may roaft a pArtridge the fame way,
only add crumb fauce in a bafon.

114. To make a Car¥’s Heap Pix.

Take a calf’s head and clean it, boil it as
you would do for hathing, whenitis cold cut
1tinthinflices, and feafon it with a little black
perper, nutmeg, falt, a few fhred capers, a
few oyfters and cockles, two or three muth-
. rooms, and green lemon peel, mix themall
welltogether, puttheminto your pie; it muft
be a ftanding pie baked in a flat pewter difh,
with a rim of puff pafte round the edge;
when you have filled the pie with the meat,
lay on forc’d-meat balls, and the yolksof fome
hard eggs, putinalittle fmall gravy and but-
ter; when itcomes from the dven take off the
lid, put into it a little white wine to your
tafte, and fhake up the pie, fo ferve it up
without lid.

115. To0 make a Car¥’s Foor Pie.

Take two or three calf’s feet, according
as you would have your pie in bignefs, boil
and bone them 2s you would do for eating,
and when cold cut them in thin flices ; take
about three quartcrs of a pound of beef-fuet
thred fine, half a pound of raifins ftoned, half
apoundof cleaned currans, alittle mace and

nut
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ndtmeg, green lemon-peel, falt, fugar, and
candid lemon or orange, mix altogether,
and put them into adifh, make a good puff-
pafte, but let there be no pafte in the bottom
of the dith; when it is baked, take off the
lid, and fqueeze in a little lemon or verjuice,
cut the lid in fippets and lay round.
116. To make a Woopcock Pik.

Take three or four brace of woodcocks,
according as you would have the pie in big-
nefs, drefs and fkewer them as you would do
for roafting, draw them, and feafon the in-
fide with a little pepper, falt and mace, but
don’t wath them, put the trales into the belly
again, but nothing elfe, for there is fome-
thing in them that gives them amorebitterith
tafte in the baking than in the roafting, when
you put them into the difh lay them with the
breaft downwards, beat them upon the breaft
as flat as you can ; you muft {fezfon themon
the outfide as you do the infide; bake them
in puff-pafte, but lay none in the bottom of
the difh, put to them a jill of gravy anda
little butter ; you muft be very careful your
pie be not too much baked ; when you ferve
it up take off the lid and turn the woodcocks
with the breaft upwards.

You may bake partridge the fame way.

117: To pickle PiGgEoNs.

Take your pigeons and bone themr; you
muft begin tobone them at the neck and turn
the fkin downwards, when they are boned

feafon them with pepper, falt and nutmeg,
C 4 few.
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few up both ends, and boil them in water
and white wine vinegar, a few bay leaves, 2
little whole pepper and falt; when they are
enough take them out of the pickle, and boil
it down with a little more falt, when it is cold
put in the pigeonsand keep them for ufe.
* 118. To make a, fweet VEAL PiE.

Take aloin of veal, cutoff the thin part
length ways, cut the reft in thin flices, as
much as you have occafion for, flat it with
your bill, and cut off the bone ends next the
chine, feafon it with nutmeg and falt ; take
half a pound of raifins ftoned, and half a
pound of currans well clean’d, mix all toge-
ther, and lay afew of them at the bottom of
the difh, lay a layer of meat; and betwixt
every layer lay on your fruit, but leave
fome for the top ; you muft make a puff-
paite; butlay none in the bottom of the difh;
when you have filled vour pie, put in a jill
of water and alittle butter, when it is baked
have a caudle to put into it.

To make the caudle, fee in receipt 177.

119. Minc’p Pres another Way.

Take a pound of the fineft feam tripes you
can get, a pound and a half of currans well
cleaned, two, three or four appies pared and
thred very fine, a little green lemon-peel and
mace fhred, a large nutmeg, a glafs of fack
or brandy, (which you pleafe; half a pound
of fugar, and a litde falt, fo mix them well |
together, and fill your petty-pans, then fick |
five or fix bits of candid lemon or orange in |

cvery
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every petty-pan, cover them, and when baked
they are fit for ufe.

120. To make 4 favoury CHickEeN PiE.

Take half a dozen fmall chickens, feafon:
them with mace, pepper and falt, both in-
fide and out ; then take three or four veal
fweet-breads, feafon them with the fame, and
lay round them a few forc’d-meat balls, put
in a little water and butter ; takea little white
fweet gravy not over ftrong, fhred a few
oyfters if you have any, and a little lemon-
peel, fqueeze in a little lemon juice, not to-
make it four ; if you have no oyfters take
the whiteft of your fweet breads and- boil
them, cut them {fmall, and put themintoyour
gravy, thicken it withalittle butterand flour
when you open the pie, if there be any fat,
fkim it off, and pour the fauce over the chick-
ens breafts ; fo ferve it up withour lid.

121.. 70 roaft. a Hancu of Venison.

Take a hanch of venifon and fpit it, then:
take a little bread meal, knead and roll it very.
thin, lay it over the fat partof your venifon.
with a paperover it, tye it round your veni-
fon, with a pack-thread ; if it be alarge hanch
it will take four hours roafting, and a mid-
ling hanch three hours ; keep it bafting all
the time you roaftit ; when you dith it up
put a little gravy in the dith and fweet fauce
in a bafon ; half an hour before you draw
your venifon take off the pafte, bafte it, and.

let it be a light brown,
C s 122, To
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‘122, To make [weet PATTEES.

Take the kidney of a loin of veal with the
fat, when roafted fhred it very fine, put to it
a little thred mace, nutmeg and falt, about
half a pound of currans, the juice of a le-
mon, and fugar to your tafte, then bake
them in puff-pafte; you may either fry or
bake them.

* They are proper for a fide-difh.

123. To make Brer-RorLs. _

. Cut your beef thin as for {fcotch collops,
beat it very well, and feafon it with falt, Ja- |
maica and white pepper, mace, nutmeg,
fweet marjoram, parfley, thyme, and alittle
onion fhred fmall, rub themon the collops o
one fide, then take long bits of beef-fuet and
roll in them, tying them up with a thread ;
flour them well, and fry them in butter very
brown ; then have ready fome good gravy
and ftew them an hour and half, fhrring
them often, and keep them covered, when
they are enough take off the threads, and put
in alittle flour, with a good lump of but-
ter, and fqueeze in fome lemon, then they
are ready for ufe.

124. To make a HErriNG-PIE of WwHITE

saLT HEerrIngs.

Take five or fix falt herrings,. wath them
- very well, lay them in a pretty quantity of
water all night to take out the faltnefs, fea-
fon them with alittle black pepper, three or
four middling onions pill’d and thred very fine |
lay one part of them at the bottom of the pie,

and
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and the other at the top ;- to five or fix her-
rings putin half a pound of butter, then lay
in your herrings whole, only take off the
heads; make them intoa ftanding pie with.
a thin cruft.
125. How to CoLLar Prc.

Take alarge pig that is fat, about a month
old, kill and drefs it, cut off the head, cut it
in two down the back and bone it, then cut it
in three or fourpieces, wafh it in a little water
to take out the blood : take a little milk and
water juft warm, put in your pig, let it lie
about a day and a night, fhiftit two or three
times in that time to make it white, then take
it out and wipe it very well with a dry cloth,.
and feafon it with mace, nutmeg, pepper and.
falt ; take a little {hred parfley and ftrinkle
over two of the quarters, fo roll them upina
fine foft cloth, tie it up at both ends, bind
it tight with a little filletting or coarfe inkle,.
and boil it in milk and water with a little falt;
it will take about an hour and a half boiling ;
when it is.enough bind it up tight in your
cloth-again, hang: it up: whilft it be cold..
For the pickle boil a little milk and water, a
few bay leaves and a little falt; when it is
cold take your pig out of the cloths and put
it into the pickle ; you muft fhift it out of .
your pickle two or three times to make it
white, the laft pickle make ftrong, and put
in a little whole pepper, a pretty large hand-
ful of falt, afew bay leaves, and fo keep

it for ufe..
Cé 126..70
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126. 7o CoLLAR SALMON.

Take the fide of a middling falmon, and
cut off the head, take out all the bonesand
the outfide, feafon it with mace, nutmeg, pep-
per and falt, roll it tight up in a cleth, boil
1t, and bind it up with inckle; it will take
about an hour boiling; when it is boiled
bind it tight again, when cold take it very
carefully out of the cloth and bind it about
with filleting; you muft not take off the
filleting but as it is eaten.

To make PickLE to keep it in.

Take two or three quarts of water, a Jill
of vinegar, alittle Jamaica pepperand whole
pepper, a large handful of falt, boil them al-
together, and when it is cold put in your fal-
mon, fokeep it for ufe: Ifyour pickle don’t
keep you muft renew it.

You may collar pike the fame way.

127. To make an OysTER PiE.

Take a pint of the largeft oyfters you can
get, clean them very well in their own liquor,,
if you have not liquor enough, add to them
three or four fpoonfuls of water ; take the
kidney of a loin of veal, cutitin thin flices,
and feafon it with a little pepper and falt, lay
the flices in the bottom of the difh, (butthere
muft be no paftein the bottom of the difh)
cover them with theoyfters, ftrow over alittle
of the feafoning as you did for the veal ; take
the marrow of one or two bones, lay it over
your oyfters and cover them with puff-pafte ;
when it is baked take off the lid, put intoit

' a fpoonful
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a fpoonful or two of white wine, fhake it up
altogether, and ferve it up. ‘

It is proper for a fide difh, either for noon.
or night. ‘

128. To butter CraB and LoBsTER.

Drefs all the meat out of the belly and claws.
of your lobfter, put it into a ftew-pan, with
two or three fpoonfuls of water, a fpoonful
or two of white wine vinegar, a little pepper,
fhred mace, and a lump of butter, fhake it
over the ftove till itbe very hot, but do not let
it boil, if youdoit will o1l ; put it into your
difh, and lay round it your fmall claws :—
It is as proper to put it in fcallop fhells as on
adifh..

129. 70 roaff a LoBsTER.

If your lobfter be alive tie it to the fpit,
roaft and batfte it for half an hour ; ifit be:
soiled you muft put it in boiling water, and.
etit have one boil, then lie it ina dripping-
»an and bafte it ; when you lay it upon the
lith fplit the tail, and lay it on each fide, fo
erve it up witha little melted butter in a
hina cup.

130. T0 make a Quakinc Puppine.

Take eight eggs and beat them very well,,
ut to them three fpoonfuls of London flour,
little falt, three jills of cream, and boil it.
rith a ftick of cinnamon and a blade of mace;
‘hen it is cold mix it to your eggs and flour,
utter your cloth, and do not give it over
wuch room in your cloth; abouthalf an hour
ill boil it ; you muft turn it in the boiling,
or

mibpanndan. -
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or the flour will fettle, fo ferve it up witha
little melted butter. ;

131. 4 Huntine Puppinc.

~Take apound of fine flour, a pound of
beef-fuet thred fine, three quarters of 2 pound
of currans well cleaned, a quartern of raifins,
ftoned and fhred, five eggs, a little lemon-
peel fhred fine, half a nutmeg grated, a jill
of cream, a little falt, about two fpoonfuls
of fugar, and a little brandy, fo mix all well
together, and tie 1t up tightin your cloth;
it will take two hours boiling ; you muft have
a little white wine and butter for your fauce..

‘132. 4 CaLpF’s-Foor Puppinc.

Take two calf’s feet, when they are clean’d!
boil them as you would for eating ; take out
all the bones ; when they are cold fthred them
in 2 wooden bwl as fmall as bread crumbs ;
then take the crumbs of a penny loaf, three
quarters of a pound of beef fuet fhred fine,
grate in half a nutmeg, take half a pound of
currans well wathed, half a pound of raifins
ftoned angl thred,. half a-pound of fugar, fix
€ggs, and a little falt, mix themall together
very well, with as much cream as will wet
them, fo butter yourclothand tieit up tight ;
it will take two hours boiling ; you may if
you pleafe ftick it with a little orange, and
ferve it up. . )

133. 4 Sacoo Puppinec.
Take three or four ounces of fagoo, and
ath
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wath it in two or three waters, fet it on to
boil in a pint of water, when you think it is
enough take it up, fet it to cool, and take
half of a candid lemon fhred fine, grate in half
of a nutmeg, mix two ounces of jordan al-
monds blanched, grate in three ounces of
bifketif you haveit, if nota few bread-crumbs
grated, a little rofe-water and half a pint of
cream ; then take fix eggs, leave out two of
the whites, beat them with a fpoonful or
two of fack, put them to your fagoo, with
about half a pound of clarified butter, mix
them all together, then fweeten it with fine
fugar, putin a little falt, and bake it in a.
difh with a little puff-pafte about the dith
edge, when you ferve it up youmay ftick a.
little citron or candid orange, or any fweet-
meats you pleafe.

134. 4 Marrow PuppinG.

Take a penny loaf, take off the outfide,
then cut one half in thin flices ; take the mar-
row of two bones, half a pound of currans
well cleaned, fhred your marrow, and ftrinkle
a little marrow and currans over the difh ;
if you have not marrow enough you may add
toit a little beef - fuet fhred fine; take five
eggs and beat them very well, put to them
three jills of milk, grate in half a nutmeg,
fweeten it to your tafte, mix all rogether,
pour it over your pudding, and fave a little
marrow to ftrinkle over the top of your pud-
ding ; when you fend it to the oven lye a
puff-pafte round the difh edge.

135. 4 Car-
¥ WFVS NN
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r35. A Carror PuppINGg. -
Take three or four clear red carrots, boil
and peel them, take the red part of the car-
rot, beat it very fine ia a marble mortar, put
to it the crumbs of a penny loaf, fix eggs,
half a pound of clarified butter, two or three
fpoonfuls of rofe water, a little lemon-peel
thred, grate in a little nutmeg, mix them well
together, bake it with a puff- pafte round
your difh, and have a little white wine, but-
ter and fugar, for the fauce.

136. 4 crounp Rice Pupping.

Take half a pound of ground rice, half
cree it in a quart of milk, when itis cold put
to it five eggs well beat, a jill of cream, a
little lemon-peel fhred fine, half a nutmeg
grated, half a pound of butter, and half a
pound of fugar, mix them well together, put
them into your difh with a little falt, and
bake it with a puff-pafte round your dith;
have a little rofe-water, butter and fugar to
pour over it, you may prick in it candid
lemon or citron if you pleafe.

Half of the above quantity will make a
pudding for a fide-difh.

137.. 4 PoraToE. Pupping.

Take three or fourlarge potatoes, boil them
as you would do for eating, beat them with
a little rofe-water and a glafs of fack ina
marble mortar, put to them half a. pound of
fugar, fix eggs, half a pound of melted but-
ter, half a poundof currans-well.cleaned, a

' little
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ittle fhred lemon-peel, and candid orange,
mix altogether and ferve it up.
138. An AppLE PupbDiINnG.

Take half a dozen large codlins, or pip-
pens, roaft them and take out the pulp ; take
eight eggs, (leave out fix of the whites) half
a pound of fine powder fugar, beat your eggs
and fugar well together, and put to them the
pulp of your apples, half a pound of clarifi-
ed butter, a little lemon peel fhred fine, a
handful of bread crumbs or bitket, four
ounces of candid orange or citron, and bake
it with a thin pafte under it. :

139. An Orance Pupping.

Take three large feville oranges, the clear-
eft kind you can get, grate off -all the out-
thine ; take eight eggs, (leave out fix of the
whites) half a pound of double refin’d fu-
gar, beatand put it to your eggs, then beat
themboth together for half an hour; take
three ounces of fweet almonds blanch’d, beat
them with a fpoonful or two of fair water to
keep them from oiling, half'a pound of but-
ter, melt it without water, and the juice of
two oranges, then put in the rafping of your
oranges, and mix all together ; lay a thin
pafte over your difh and bake it, but not in
too hot an oven.

140. An OraNGE PuppiNG another Way.

Take half a pound of candid orange, cut
them in thin flices, and beat them in a mar-
ble mortarto a pulp; take fix eggs, (leave
out half of the whites) half a pound of but-

ter

—_—
B T



S (7o)
ter, and the juice of one orange 3 mix them
together, and fweeten it with fine powder fu-|
gar, then bake it with thin pafte under it.
141. An OrANGE PupDING another Way. |
Take three or four feville oranges, the
cleareft fkins you can get, pare them very
thin, boil the peel in a pretty quantity of
water, fhift them two or three times in the
boiling to take out the bitter tafte ; when it
is boiled you muft beat it very fine in a
marble mortar ; take ten eggs, (leave out fix
of the whites) three quarters of a pound of
loaf-fugar, beat it and put it to your eggs,
beat’ them together for half an hour, put
to them half a pound of melted butter, and
the juice of two or three oranges, as they are
of goodnefs, mix all together, and bake it with
a thin pafte over your difh. -
This will make cheefe-cakes as well as 1
pudding.
142. An OrancE PuppinNG anotber Way.
Take fiveor fix feville oranges, grate them
and make a hole in the top, take out all the
* meat, and boil the fkin very tender, fhifting
them in the boiling to takeoff the bitter tafte,
take half a pound of long bifket, flice and
fcald them with alittle cream, beat fix eggt
and put to your bifket; take half a pound of
currans, wath them clean, grate in half 2
nutmeg, put in a lttle falt and a glafs of
fack, beat all together, then put it into your
orange fkin-, tie them tight in a piece of
fine cloth, every one fepa:ate; about three
quarters
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quarters of an hour will boil them : You
muft bave a little white wine, butter and fu-
gar for {auce.
143. Tomake an Orancz Pie.

Take half a dozen feville oranges, chip
them very fine as yon would do for preferving,
makea little hele in the top, and fcope out
all the meat, as you would do an apple, you
muft boil them whilit they are tender, and
fhift them two or three times to take off the
bitter rafte ; take fix or eight apples, ac-
cording as they are in bignefs, pare and flice
them, and put to them part of the pulp of
your oranges, and pick out the ftrings and
pippens, put to them half a pound of fine
powder fugar, fo boil it up over a flow fire,
asyou would dofer puffs, and fill your oran-
ges with it; they muft be baked in a deep
delf dith with no pafte under them ; when
you put them into your difh put under them
three quarters of a pound of fine powder fu-
gar, put in as much water as will wet your
fugar, and put your oranges with the open
fide uppermoft ; it will take about an hour
and half baking in 2 flow oven ; lie over
'them a light puff-pafte ; when you dith it up
take off thelid, and turn the oranges in the
Ipie, cut the lid in fippets, and fet them at
'an equal diftance, fo ferve it up.

144. To make aquaking Puppinc anether Way.

~ Takea pintof cream, boilit with one ftick
of cinnamon, take out the fpice when it is boil-

‘ed, then take the yolks of eight eggs, fzmd
our
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four whites, beat them very well with fom
fack, and mix your eggs with the cream, al
little fugar and falt, half a penny wheat loaf
a fpoonful of flour, a quarter of a poundof,
almonds blanch’d and beat fine, beat them
altogether, wet a thick cloth, flour it, and
put it in when the pot boils ; it muft boilan.
hour at leaft; melted butter, fack and fugar
is fauce forit; ftick blanch’d almonds and|
candid orange-peel on the top, foferveit up.'
145. To make PLume PORRIDGE.
Take two fhanks of beef, and ten quarts
of water, let it boil over a flow fire till it be
tender, and when the broth is ftrong, ftrain it
out, wipe the pot and put in the broth again,
flice in two penny loaves thin, cutting off the
top and bottom, put fome of the llquor to,
it, coverit up and let it ftand fora quarter of
an hour, fo put it into the potagain, andlet,
it boil a quarter of an hour, \then putin
four pounds of currans, and let them boila
little ; then putin two pounds of raifins, and|
two pounds of prunes, let them boil till they
fwell ; then put in a quarter of an ounce o
mace, afew cloves beat fine, mix it with a
little water, and put it into your pet ; alfo a'
pound of fugar, a little falt, a quart or bet-
ter of claret, and the juice "of two or three
Jemons or verjuice ; thicken it with facroo'
inftead of bread ; fo put it in earthen pots,
and keep it for uie.
146. To make a PaLraToon of Piceons. |
Take muthrooms, pallets, oyfters and
fweet-
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weet-breads, fry them in butter, put all thefe
n a ftrong gravy, heat them over the fire,
ind thicken them up with an egg and a little
sutter ; then take fix or eight pigeons, trufs
hem as you would for baking, feafon them
vith pepper and falt, and lay on them a cruft
f forc’d meat as follows, viz.a pound of
real cut in little bits, and a pound and a half
f marrow, beat it together in a ftone mor-
ar, after it is beat very fine, feafon it with
nace, pepper and falt, put in the yolks of
our eggs, and two raw éggs, mix altoge-
her with a few bread crumbs to a pafte :
nake the fides and lid of your pie with it,
hen put your ragoo into your dith, and lay
nyour pigeens with butter ; an hour and
alf will bake it. ‘
147. To fry CucuMBERS for Mutton Sauce.

You mutt brown fome butterin a pan, and
ut fix middling cucumbers, pare and flice
hem, but not over thin, drain themfrom the
vater, then put them into the pan, when
hey are fried brown put to them a little pep-
er and falt, a lump of butter, a {poonful
f vinegar, a little fhred onion, and a little
ravy, not to makeit too thin, fo fhake them
rell together with a little flour.

You may lay them round your mutton, or
1ey are proper for a fide-difh.

148. To force a Fowr.

Take a good fowl, pull and draw it, then

it the {kin down the back, take the fleth

om the bones, and mince it. very well, mix
it
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it with a little beef-fuet, fhred a jill of large
oyfters, chop a fhallot, a little grated bread,
and fome fweet herbs, mix all together, fea-
fon it with nutmeg, pepper and falt, make
it up with yolks of eggs, put it on the bones
and draw the {kin over it, few up the back,
cut off the legs, and put the bones as you
do a fowl for boiling, tie the fowl up na
cloth; an hour will boil it. For fauce take
a few oyfters, fhred them, and put them in-
to a little gravy, with a lump of butter, a
little lemon peel fhred and a little juice,
thicken it up with a little flcur, lie the
fowl on the difh, and pour the fauce upon
it ; you may fry a little of the forc’d meat to
lay round. Garnith your difh with lemon ;
you may fet it in the oven if you have con-
venience, only rub over it the yolk of an egg
and a few bread crumbs. '

149. T0omake STRAWBERRY a7d RASBERRY

FooL.

Take a pintof rafberries, {queeze and ftrain
the juice, with a fpoonful of orange water,
put to the juice fix ounces of fine fugar, and
boil it over the fire ; then take a pint of
cream and boil it, mix them all well together,
and heat them over the fire, but not to boil,
if it do it will curdle ; ftir it till it be cold,
put it into your bafon and keep it for ufe.

150. Tomake a PosseT with Almonds.

Blanch and beat three quarters of a pound
of almonds, fo fine that they will fpread be-
twixt your fingers like butter, put in water

as
/
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. you beat them to keep them for oiling ;
ke a pint of fack, cherry or poofeberry
ine, and fweeten it to your tafte with double
fin’d fugar, make it boiling hot ; take the
monds, put to them a little water, and boil
ie wine and almonds together; take the
slks of four eggs, and beat them very well,
ut to them three or four {poonfuls of wine,
len put it into your pan by degrees, flirring

all the while ; when it begins to thicken
ke it off, and ftir it a little, put it into a
hina difh, and ferve it up.

151. To make Dutcu-BEEF.

Take the lean partof a buttock of beef raw,
1b it well with brown fugar all over, and lec
“lie in a pan or tray .two or three hours,
irning it three or four times, then falt it
ith common falt, and twoounces of faltpe-
e; let it lie a fortnight, turning it every
1y, then roll it very ftraight, and put it into
cheefe prefs day and night, then take off
1e clothand hangitup todry in the chimney;
‘hen you boil it let it be boiled very well, it.
ill cut in fhivers like dutch beef.

You may do alegof mutton the fame way.

152, Tomake PuLLoNYy SAUsAGEs.

Take part of a leg of pork or veal, pick it
lean from the fkin or fat, putto every pound
f lean meat a pound of beef-fuet, pick’d
om the fkins, fhred the meat and fuet fe-
arate and very fine, mix them well together,
1d a large handful of green fage fhred very
nall ; feafon it with pepper and falt, mix it

well
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well, prefs it down hard in an earthen pot,
and keep iefor ufe. ‘When you ufe them'
roll them up with as much egg as will make
them roll fmooth ; in rolling them up make
them about the length of your fingers, and
as thick as two fingers; fry them 1n butter,
which muft be boiled hot before you can put
them in, and keep them rolling about in the
pan; when they are fried through they are
enough.

153. Tomake an AMBLET of CocKLEs.

Take four whites and two yolks of eggs,
a pint of cream, a little flour, a nutmeg
grated, a litde falt, and a jill of cockles, mix
all together, and fry it brown.

This is proper fof a fide-difh™ either for
noon or night.

154. To make a common quaking PuppING.

Take five eggs, beat them well with alit-
tle falt, put in three fpoonfuls of fine flour,
take a pint of new milk and beat them well
together, then take a cloth, butterand flour
it, but do not give it over much room in
the cloth ; an hour will boil it, give it a turn
every now and then at the firft putting in, or
clfe the meal will fettle to the bottom ; have
a little plain butter for fauce, and ferve it up.

155. To make a boil’d T ansEY.

Take an old penny loaf, cut off the out
cruft, flice it thin, put to it as much hot cream
as will wet it, fix eggs well beaten, a litte
thred lemon-peel, grate in 2 little nutmeg,
andalittle falt; greenitas youdid your baked

' tanfey,

»'
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tanfey, fo tie it up in a cloth gand boil it ;
it will take an hour and a quarter boiling ;
whenyoudifhitupflickit withcandid orange
and lay a Seville orange cut in quarters round
the difh ; ferve it up with melted butter.
156. <A TANSEY another Way.

Take an old penny loaf, cut off the out
cruft, flice it very thin, and put to it as much
hot milk as will wet it ; take fix eggs, beat
them very well, grate in half anutmeg, a lit-
tle thred lemon-peel, half a pound of clarifi-
ed butter, half a pound of fugar, and a little
falt ; mix them well together. 7o green your
Tanfey, Take ahandful or two of fpinage,a
handful of tanfey, and a handful of forrel,
clean themand beat themin a marble mortar,
or grind itas you would do greenfauce, ftrain
it through a linen cloth into a bafon, and
put into your tanfey as much of the juice as
will green it, pour over the fauce a little
white wine, butter and fugar ; lay a rimof
pafte round your dith and bakeit; when you
ferve it up cut a Seville orange in quarters,
and lay it round the edge of the difh. -

157. o make Rice PANcAKES.

Take half a pound of rice, wafh and pick
it clean, creeitin fair water till it be ajelly,
when 1t is cold take a pint of cream and the
yolks of four eggs, beat them very well to- -
gether, and put them to the rice, with grated
nutmeg and fome falt, then put in half a
pound of butter, and as much flour as will
make it thick enough to fry, with as little
butter as you can. D 158. 70

e
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158. .. T0 meke FruiT FRITTERS.
Take a penny loaf, cut off the out cruft,
flice it, put to it as much hot milk as will
wetit, beat five or fix eggs, put to thema
quarter of a pound of currans well cleaned,
and a little candid orange fhred fine, {o mix
them well together, drop them with a fpoon
into a ftew-pan in clarified butter ; havea
little white wine, butter and fugar for your
fauce, putitinto a china bafon, lay your
fritters round, grate alittle fugar over them,
and ferve them up. _
159. 70 make Wuite PuppiNgs in Skins.
. Take half a pound of rice, cree itin milk
while it be foft, when itis creed put it intoa
cullinder to drain ; take a penny loaf, cut
off the out cruft, then cut it in thin flices,
{cald it in a little milk, but do not make it
over wet ; take fix'eggs and beat them very
well, a pound of currans well eleaned, a
pound of beef-fuet thred fine, two or three
ipoonfuls of rofe-water, half a pound of
powder fugar, a little falt, a quarter of an
ounce of mace, a large nutmeg grated, and
a fmall ftick of cinnamon ; beat them toge-
ther, mix them very well, and put them intc
the fkins ; if you find it be too thick put t
it a little cream ; you may boil them nea
half an hour, it will make them keep tht
better.
160. 7o make BLack PuppInGs.
Take two quarts of whole oatmeal, pick
it and half boil it, give it room in your cloth

(yor
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(you muft do it the day before you ufe it)
put itinto the blood whule it is warm, with a
handful of falt, ftir it very well, beat eight
or nine eggs in about a pint of cream, and
a quart ot bread-crumbs, a handful or two
of maflin meal drefs’d through a hair-fieve,
if you have it, if not put in wheat flour ; to
this quantity you may put an ounce of Ja-
maica pepper, an ounce of black pepper, a
large nutmeg, and a little more falt, fweet-
marjoramand thyme, if they be green fhred
them fine, if dry rub them to powder, mix
them well together, and if it be too thick put
to it a little milk ; take four pounds of beef-
fuet, and four pounds of lard, fkin and cut
it in thin pieces, put it into your blood by
handfuls, as you fill your puddings ; when
they are filled and tied prick them witha
pin, it will keep them from burfting in the
boiling ; (you muft boil them twice) cover
them clofe and it will make them black.
161. An OrANGE PuDpDING another Way.

Take two Seville oranges, the largeft and
cleareft you can get, grate off the outer fkin
with a clean grater; take eight eggs, (leave
out two of the whites) half a pound of loaf
{ugar, beatit very fine, put it to your eggs,
and beat them for an hour, put to them
half a pound of clarified butter, and four
ounces of almonds blanch’d, and beat them
with a little rofe-water; putin the juice of
the oranges, but mind you don’t put in the

pippens, and mix altogether ; bake it witha
D2 thin
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thin pafte over the bottom of the dith. It
mutft be baked in a flow oven.
162. To make AprLE FRITTERS. ‘
Take four eggs and beat them very well,
put to them four {poonfuls of fine flour, 2
little milk, about a quarter of a pound of fu-
gar, a little nutmeg and falt, fo beat them
very well together ; you muft not make it
very thin, itg you do it will not ftick to the
apple ; take a middling apple and pare i,
cut out the core, and cut the reft in round
flices about the thicknefs of a fhilling ; (you
may take out the core after you have cut it
with your thimble) have ready a little lard|
in a ftew-pan, orany other deep pan ; then
take your apple every flice fingle, and dip
itinto your bladder, letyour lard be very hot,
fo drop them in ; you muft keep them turn-
ing whilft enough, and mind that they be not
over brown ; as you take them out lay them
on a pewter difh before the fire whilft you
have done ; have a little white wine, butter
and fugar for the fauce ; grate over them a
lictle loaf fugar, and ferve them up.
'163. To make an HerB PuppING.
Take a good quantity of fpinage and par-
fley, a little forrel and mild thyme, put to
them a handfulof great oatmeal creed, fhred
them together till they be very fmall, put to'
them a pound of currans, well wathed and
cleaned, four eggs well beaten ina jill of good
cream ; if you wou’d have it fweet, putin a
quarter of a pound of fugar, a little nutmeg,
a lit-

_ Gl |
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alittle falt, and a handful of grated bread ;
then meal your cloth and tie it clofe before
you put it in to boil; it will take as much
boiling as a piece of beef.

164. To make s PuppING for a Hare. .

Take the liver and chop it fmall with fome
thyme, parfley, fuet, crumbs of bread mixt,
with grated nutmeg, pepper, falt, an egg,
a little fat bacon and lemon-peel-; you muft
make the compofition very ftiff, left it thould
diffolve, and you lofe your pudding.

165. To make a BreaD Pupping.

Take threejills of milk, when boiled, take
a penny loaf fliced thin, cut off the out cruft, -
put on the boiling milk, let it ftand clofe
covered till it be cold, and beat it very well
till all the lumps be broke ; take five eggs
beat very well, grate ina little nutmeg, fhred
fome lemon-peel, and a quarter of a pound
of butter or beef-fuet, with as much fugar as
will fweeten it ; and currhns as many as you
pleafe ; let them be well cleaned; fo put
them into your difh, and bake or bail it.

166. To make CLarE Pancakes.

Take five or fix eggs, and beat them very
well with a little falt, put to them two or three
fpoonfuls of cream, a fpoonful of fine flour,
mix it with a little cream ; take your clare
and wafh it very clean, wipe it witha cloth,
put your eggs into a pan, juft to cover your
pan bottom, lay the clare in leaf by leaf,
whilft you have covered your pan all over
take a fpoon, and pour over every leaf till

D3 they
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they are all covered ; when it is done lay the
brown fide upwards, and ferve it'up.

167. To make a Liver Puppinc.
Take apound of grated bread, a pound of ;
currans, a pound and a half of marrow and
fuet together cut fmall, three quarters ofa’
pound of fugar, half an ounce of cinnamon, a
quarter of an ounce of mace, a pint of grated
liver, and fome falt, mix all together ; take
twelve eggs, (leave out half of the whites)
beat them well, put to them a pint of cream,
make the eggs and cream warm, then putit
to the pudding, ftuff and ftir it well together,
fo fill them in fkins; put to them afe
blanch’d almonds fhred fine, and a fpoonful
or two of rofe-water, fo keep them fg:-)?:fe.
168. 70 make OATMEAL FRITTERS.
Boil a quart of new milk, fteep a pint of
fine flour or oatmeal in it ten or twelve
hours, then beat four eggs in a little milk,
fo much as will make like thick blatter,
drop themin by fpoonfuls into frefh butter,
a {poonful of butter in a cake, and grate
fugar over them ; have fack, butter and fu-
gar for fauce.
169. 70 make AppLE DuMPLINGS.
Take half a dozen codlins, or any other
good apples, pare and core them,make alittle
cold butter pafte, and roll it up about the
thicknefs of your finger, folap round every
apple, and tie them fingle in a fine cloth,
boil them in a little falt and water, and let
the water boil Lefore you put themin; half
an.
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an hour will boil them ; you muft have for
fauce a little white wine and butter ; grate
fome fugar round the difh, and ferve them
up. ' ‘
170. To make Hers DumpLINGS.
Take a penny loaf, cut off the out cruft,
and the reft in flices, put to it as much hot
milk as will juft wet it, take the yolks and
whites of fix eggs, beat them with two
fpoonfuls of powder fugar, half a nutmeg,
and a little falt, fo put it to your bread ; take
half a pound of currans well cleaned, put
them to youreggs, then take a handful of the
gnildeft herbs you can get, gather them fo
equal that the tafte of one be not above the
other, wath and chop them very fmall, putas
many of them in as will make a deep green,
(don’t put any parfley among them, nor any
other ftrong herb) {fo mix them all together,
and boil them in a cloth, make them about
the bignefs of middling apples ; about halfan
hour willboil them;put theminto your dith,,
and have a little candid orange, white wine,
butter and fugar for {auce, fo ferve them up.
178. To make Marrow TARTS.
Toa quart of cream put the yolks of twelve
eggs, half a pound of fugar, fome beaten
mace and cinnamon, a little falt and fome
fack, fet it on the fire with half a pcynd of
bifkets, as much marrow, a little orange-pegl
and lemon-peel ; ftir it on the fire till it be-
comes thick, and when itis cold putitinto
a dith with puff-pafte, then bake it gently
in a flow oven. D s 172. To
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172. To make pLaIN FruiT DuMpLINGS.
7 Take as much flour as you* would have
dumplings in quantity, putto it a fpoonful
, L-of {ugar, a little falt, a little nutmeg, a fpoon-
ful of light yeaft, and half a pound ot cur-
. rans well wathed and cleaned, fo knead them
the ftiffnefs you do a common dumpling,
you muft have white wine, fugar and
butter for fauce ; you may boil them either
in a cloth or without ; fo ferve them up.
173. To make OvsTER Loavss.
Take half a dozen French loaves, rafp
them and make a hole at the top, take out
all the crumbs and fry them in butter till
they be crifp; when your oyfters are ftewed,
put them into your loaves, cover them up
before the fire to keep hot whilft you want
them ; fo ferve them up.
They are proper either for a fide-dith or
mid-dith.
You may make cockle loaves or mufh-
room-lcaves the fame way.
174. To make a GoosesErRY PupDING.
Take a quart of green goofeberries, pick,
coddle, bruife and rub them through a hair-
fieve to take out the pulp; take fix {fpoon-
fuls of the pulp, fix eggs, three quarters of
a pound of fugar, half a pound of clarified
bucter, a little lemon-peel fhred fine, a
handful of bread-crumbs or bifket, a {fpoon-
ful of rofe-water or orange-flower water ; mix
thefe well tcgether, and bake it with pafte
round the dith; you may add fweetmeats
if you pleafe. 175. To

y
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175. To make an Eev P1E,

~Cafe and clean the eels, feafon them with
a little nutmeg, pepper and falt, cut them
in long pieces 3 you muft make your pie with
hot butter pafte, let it be oval with a thin-
cruft ; lay in your eels length way, putting
over them a little frefh butter ; fo bake them..
Eel pies are good, and eat very well with
eurrans, but if you put in currans you muft
not ufe any black pepper, but a little Ja-

maica pepper.

176. 7o make a TuroT-HeaD P1E.
Take a middling turbot-head, pretty well
cut off, wath it clean, take out the gills, fea-
fon it pretty well with mace, pepper and falt,
fo put it into a deep difh with half a pound
of butter, cover it with a light puff-pafte,
but lay none in the bottom ; when it is baked
take out the liquor and the butter that it was
baked in, put it into a fauce-pan with a lump
of frefth butter and flour to thicken it, with
an anchovy and a glafs of white wine, fo
pour it into your pie again over the fith ;
you may lie round half a dozen yelks of eggs
at an equal diftance; when you have cut off
the lid, lie it in fippets round your dith, and

ferve it up.
177. Tomake a Caudle for a fweet VEAL Pik.
Take about a jill of white wine and ver-
juice mixed, make it very hot, beat the yolk
of an egg very well, and then mix them to-
gether as you would domull’d ale ; you muft
fweeten it very well, becaufe there is no fu-
gar in the pie. D6 This
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This caudle will do. for any other fort of
pie that is {weet.”
178. To make SWEET-MEAT TARTS.
Make a little fhell-pafte, roll it, and line
your tins, prick them in the infide, and fo
bake them ; when you ferve ’em up put in
any fort of fweet-meats, what you pleafe.
" You may have a different fort every day,
do but keep your fhells bak’d by you.
179. 70 make OraNGE TARTs.
Take two or three Seville oranges and boil
them, fhift them in the boiling to take out the
bitter, cut themin two, take out the pippens,
and cut them in flices ; they muft be baked in
crifp pafte ; when you fill the petty-pans, lay
in a layer of oranges and a layer of fugar,
(a pound will fweeten a dozen of fmall tins,
if youdo not put in too much orange) bake
them in a flow oven, and ice them over.
180. 70 make a T ANSEY another Way.
Take a pint of cream, fome bifkets with-
out feeds, two or three fpoonfuls of fine
flour, nine eggs, leaving out two of the
whites, fome nutmeg, and orange-flower-
water, a little juice of tanfey and {pinage,
put it into a pan till it be pretty thick, then
fry or bake it, if fried take care that youdo
notletit be over-brown. Garnifh with orange
and fugar, fo ferve it up.
181. A good PastE for TARTs.
Take a pint of flour, and rub a quarter
of a pound of butter into it, beat two eggs
with a fpoonful of double-refin’d fugar, and
: two
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_two or three fpoohfuls of cream to make it
into pafte; work it as little as you can, roll
it out thin ; butter your tins, duft on fome
flour, then lay in your pafte, and do not
fill them too full.

182. 70 make TRANSPARENT TARTS.

Take a pound of flour well dried, beat
one egg till it be very thin, then meltalmoft
three quarters of a pound of butter without
falt, and let it be cold enough to mix with an
egg, then put it into the- flour and make
your pafte, roll it very thin, when ycu are
fetting them into the oven wet them over with,
a little fair water, and grate a little fugar ;
ifyou bake them rightly they will be very fine.

183. To make a SHELL PAsTE.

Take half a pound of fine flour, and a
quarter of a pound of butter, the yolks of
two eggs and one white, two ounces of fu-
gar finely fifted, mixall thefe together with
a little water, and roll it very thin whilft you-
can fee through it ; when you lid your tarts
prick them to keep them from bliftering ;.
make fure:to roll themeven, and when you
bake them ice them.

184. To make PasTE for TARTs.

Take the yolks of five or fix eggs, juft as:
you would have pafte in quantity ; to the.
yolks of eggs put a pound of butter, work.
the butter with your hands whilftittake up all.
the eggs, then take fome London flour
and work it with your butter whilft it comes:
to a pafte, put in about two fpoonfuls of loaf

fugar:
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fugar beat and fifted, and about half ajill
of water ; when you have wrought it well
together it is fit for ufe.

This is a pafte that feldom runsif it be
even roll’d ; roll it thin but let your lidsbe .
thiner than your bottoms ; when you have
made your tarts, prick them over with apin
to keep it from bliftering ; when you are
going to put them into the oven, wet them
over with a feather dipt in fair water, and
grate over them a little double-refined loaf
fugar, it will ice them ; but don’t let them
be bak’d in a hot oven.

185. A fhort Paste for TAarTs.

Take a pound of wheat-flour, and rub it
very fmall,three quarters of a pound of butter,
rub it as fmall as the flour, put to it three
fpoonfuls of loaf fugar beat and fifted, take
the yolks of four eggs, and beat them very
well ; put to them a {poonful or two of rofe-
water, and work them into a pafte, then roll
them thin, and ice them overas you did the
otherif you pleafe,and bake’em inaflow oven.
186. To make a L1GHT PASTE for a VEN1sON

Pasty, or other Pik.

Take a quarter of a peck of fine flour, cr
as much as you think you have occafion for,
and to every quartern of flour put a pound
and a quarter of butter, break the third part
of your butter into the flour ; then take the
whites of three or four eggs, beat them very
well to a froth, and put to them as much
water as will knead the meal ; do not knead

i 1t
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it over ftiff, fo thef roll itin the reft of your
butter ; youi muftroll it five or fix times over
at leaft, and ftrinkle a little flour over your
butter every time you roll it up, lap it up the
.crofs way, and it will be fit for ufe.
187. To make a Pafte for a STANDING PiE.

Take a quartern of flour or more if you
have occafion, and to every quartern of flour
put a pound of butter and a little falt, knead
it with boiling water, then work it very well,
and let it lie whilft it is cold.

This pafte is good enough for a goofe- pie,
or any other ftanding-pie.

188. A light Pafle for a Disu Pik.

Take a quartern of flour, and break into
it a pound of butter in large pieces, knead it
very ftiff, handle it as lightly as you can, and
roll it once or twice, then it is fit for ufe.

189. 7o make Cueese Caxkes.

Take a gallon of new milk, make of it a
tender curd, wring the whey from it, putit
Jnto a bafon, and break three quarters of a
pound of butter into the curd, then with a
clean hand work the butter and curd together
till all the butter be melted, and rubit ina
hair-fieve with the back of a {poon till all be -
through ; then take fix eggs, beat them with
a few fpoonfuls of rofe-water or fack, put
it into your curd with half a pound of fine fu-
gar and a nutmeg grated ; mix them all to-
gether with a little falt, fome currans and
almonds ; then make up your pafte of fine
flour, with cold butter and a little fugar ﬁ

: roll
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roll your pafte very thin, fill your tins with
the curd, and fet them in an oven, whenthey
are almgoft enough take them out, then take
a quarter of a pound of butter, with a little
rofe-water, and part of a half pound of fu-
gar, let it ftand on the coals till the butter
- be melted, then pour into each cake fome of
it, fet them in the oven again till they be
brown ; fo keep them for ufe.
190. To make GoorErR WAFERS.

Take a pound of fine flour and fix eggs,
beat them very well, put to them about ajll
of milk, mix it well with the flour, put in
half a pound of clarified butter, half a pound
of powder fugar, half of a nutmeg, and a
little falt ; you may add to it two or three
{poonfuls of cream ; then take your goofer-
tronsand put theminto the fire to heat, when
they are hot rub them over the firft time with
alittle butterin a cloth, putyour blatter into
one fide of your goofcr-xrons, put them into
the fire, and keep turning the irons every
now and then ; if your irons be too hot they
burn foon) make them-a day or two before
you ufe them, only fet them down before the:
fire on a pewter difh before you ferve them
up; have a little white wine and butter for
your fauce, grating fome fugar over them.
191. Tomake common Curp CHEESE CAKES.
~ Take a pennyworth of curds, mix them
with a little cream, beat four eggs, put to
them f{ix ounces of clarified butter, a quarter
ofa pound of fugar, half a pound of currans

well
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pell wafh’d, and a little lemon peel thred, a
ittle nutmeg, a fpoonful of rofe-water or
t‘randy, whether you pleafe, and a litge falt,
ix altogether, and bake them in {mal}
petty pans.
192. Cugese Caxes without CurraNs,

Take five quarts of new milk, runitto a
tender curd, then hangitina cloth to drain,
rub into them a pound of butter that is well
wafhed in rofe-water, put to it the yolks of
feven or eight eggs, and two of the whites ;
feafon it with cinnamon, nutmeg and fugar.

193. To make a Curp PuppIng.

Take three quarts of new milk, put to it
alittle erning, as much as will break it when
itis fcumm’d break it down with your hand,
and when it is drained grinditwith a muftard
ballin a bowl, or beat it in a marble-mortar ;
then take half a pound of butter and fix eggs,,
leaving out three of the whites; beat the eggs.
well, and put them into the curds and butter,,
grate in half a nutmeg, a little lemon-peel,
(hred fine, and falt, fweeten it to your tafte,
deat them all together, and bake themin little
detty-pans with faft bottoms; a quarter of am
1our will bake them ; you muft butter the
ins very well before you put them in ; when
rou difh them up you muft lay them the
vrong fide upwards on the difh, and ftick
hem with either blanch’d almonds, candid
)range, or citron cut in long bits, and grate
+ lictle loaf-fugar over them,
' . i 194. o
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194. To make a sLipcoar CHEESE. |
Take five quarts of new-milk, a quart of
cream, and aquart of water, boil your wa-
ter, then put your cream to it ; when your
milk is new-milk warm put in your erning,
take your curd into the ftrainer, break itas lit-|
tle asyou can, and let it drair, then put it into
yourvat, prefsitby degrees, and layit in grafs.
195. To make CrEam CHEESE.
Take three quarts of new-milk, one quart
of cream, and a fpoonful of erning, put
them together, let it ftand till it come to the
hardnefs of a ftrong jelly, then put it into!
the mould, fhifting it often into dry cloths,
lay the weight of three pounds upon it, and
about two hours after you may lay fix orfeven|
pounds upon it ; turnit often into dry cloths|
till night, then take the weight off, and Jet/
itliein the mould without weight and cloth'
till morning, and when it is {o dry that it
doth not wet a cloth, keep it in greens till|
fit for ufe ; if you pleafe you may put alit-
tle falt into it. '
196. To make P1kE eat like STURGEON. |
Take the thick part of a large pike and/
fcale it, fet on two quarts of water to boil it/
in, put in a jill of vinegar, a large handful
of falt, and when it boils put in your pike,
but firftbind it about with coarfeinkle ; when'
itis boiled you muft not take off the inkle or|
baifing, but let it be on all the time it is in
eating ; it muft be kept in the fame pickieit
was boiled in, and if you think it be not ftrong
enough
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:nough you mutt add a little more falt and
7inegar, fo when it is cold put it upon your
sike, and keep it for ufe; before you bojl
he pike take out the bone.

You may do fcate the fame way, and in
ny opinion it eats more like fturgeon.

197. To Collar Ervs.

Takethelargeft eels youcan get, fkinand
plit them downthe belly, take out the bones,
eafon them with a little mace, nutmeg and
alt; begin at the tail and roll them up very
ight, fo bind them up in alittle coarfe inkle,
soil it in falt and water, a few bay leaves,
\ little whole pepper, and a little alegar or
rinegar; it will take an hour boiling, accord-
ng as your roll 1s in bignefs; when it is
»oiled you mutt tie it and hang it up whilftit
se cold, then put it into the liquor that it
vas boiled in, and keep it for ufe.

If your eels be fmall you may robe two:
ir three of them together.

198. To Pot SmELTs. ,

Take the fretheft and largeft fmeltsyou can
ret, wipe them very well with a clean cloth,
ake out the guts with a fkewer, (but you
nuft not take out the milt and roan) feafon
hem with a little mace, nutmeg and falt, fo
ie them in a flat pot; if you have twa fcore
'oumutt lay over them five ouncesof butter;
ie over them a paper, and fet them in a flow
wven; if it be over hot it will burn them,
nd make themlook black ; an hour will bake

hem; when they are baked you muft take
them
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them out and lay them on a dith to drain, and

when they are drained you muft put them in)

long pots about the length of your fmelts; |

when you lay them in you muft put betwixt

every layer the fame feafoning as you did!

before, to make them keep ; when they are

cold cover them over with clarified butter, fo
keep them for ufe.

199. To Pickle SMELTS.

Take the beft and largeft fmelts you can,
get; gut, wafh and wipe them, lie them in
a flat pot, cover them with alittle white wine
vinegar, two or three blades of mace and s,
little pepper and falt ; bake them in a flow’
oven, and keep them for ufe.

200. 7o flew a PikE.

Take a large pike, fcale and clean it, fea-
fon it in the belly with a little mace and falz;|
fkewer it round, put itinto a deep ftew-pan,
- with apint of fmall gravy and a pint of cla-
ret, two or thee blades of mace, fet it over
a ftove with a flow fire, and cover it up clofe ;
when it is enough take part of the liquor,
put to it two anchovies, a little lemon -peel
fhred fine, and thicken the fauce with flour
and butter; before you lie the pike on the
difh turn it with the back upwards, take off
the fkin, and ferveit up. - Garnith your dith
with lemon and pickle.

201. Savuce for a Pixe. '

Take alittle of the liquor that comes from
the pike when you take it out of the oven,
put to it two or three anchovies, alittle le-

mon-peel
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1on-peel fhred, a fpoonful or two of white
ine, or alittle juice of lemon, which you
leafe, put to it fome butter and flour, make
our fauce about the thicknefs of cream, put,
into a bafonor filver-boat, and fet in your
ith with your pike, you may lay round your
ike any fort of fried fith, or broiled, if you
ave it; you may have the fame fauce for a
roiled pike, only add a little good gravy, a
:w fhred capers, a little parfley, and a
soonful or two of oyfter and cockle pickle
“you have it.

02. How to roaf a Pixe with a Pudding
in the Belly.

Take a large pike, fcale and clean it, draw
‘at the gills,.——T0 make a pudding for the
Yike. Takea large handful of bread-crumbs,
s much beef-fuet fhred fine, two eggs, a lit-
le pepper and falt, a little grated nutmeg, a
ttle parfley, fweet-marjoram and lemon-
eel fhred fine 3 fo mix altogether, put it into
1e belly of your pike, fkewer it round and
e it in an earthen difh with a lump of but-
r over it, a little falt and flour, fo fet it
1 the oven; an hour will roaft it.

203. To drefs a Cop’s HEeap.

Take a cod’s head, wath and clean it,
ike out the gills, cut itopen, and make it to
e flat ; (if you have no conveniency of boil-
1g it you may do it in anoven, and it will be
swell or better) put it into a copper-difh or
uthen one, lie upon it a little butter, falg

~ an
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and flour, and when it is enough take off
the fkin. v
Savuce for the Cop’s Heap.

"Take a little white gravy, about a pint of
oyfters or cockles, a little thred lemon-peel,
two or three fpoonfuls of white wine, and a-
bout half a pound of butter thicken’d with
flour, and putit into your boat or bafon.

Another Sauce for a Cop’s Heap.

Take a pint of good gravy, a lobfter or
crab, which youican get, drefs and put it into
your gravy with a little butter, juice of le-
mon, fhred lemon-peel, and a few fhrimps
if you have them ; thicken it with a little
flour, and put it into your bafon, fet the
oyfters on one fide of the difhand this on the
other ; lay round the head boiled whitings,
or any fried fifh ; pour over the head a lit-|
tle melted butter. Garnith your dith with
horfe-radifh, flices of lemon and pickles.

204. To flew Carp or TENCH.
~ Take your carpor tench and wath them,
fcale the carp but not the tench, when you
have cleaned them wipe them with a cloth,
and fry themin a frying pan with a little but-
ter to harden the fkin; before you put them
into the ftew-pan, put to them a little good
gravy, the quantity will be according to the
largenefs of your fifh, with a jill of claret,
three or four anchovies at leaft, a little fhred
lemon-peel, a blade or two of mace, let all
ftew together, till your carp be enough. over
a flow fire ; whenit is enough take parc of
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he liquor, put toithalf a pound of butter,
nd thicken it with a little flour ; fo ferve
hem up. Garnifh your dith with crifp par-
ley, flices of lemon and pickles.

If youw have not the convenience of ftew-
ng them, you may broil them before a fire,
nly adding the fame fauce.

205. How to make Sauce for a boiled SaL-
MoN or TurBOT

Takealittlemild white gravy, two or three
nchovies, a fpoonful of oyfter or cockle
ickle, a little fhred lemon peel, half 2 pound
f butter, a little parfley and fennel thred
mall, and a little juice of lemem;- but not
oo much, for fear it fhould take off the
weetnefs. R ~
.06. TomakeSawce for Happock or Cop,

either broiled or boiled.

Take a little gravy, afew cockles, oyfters
r mufhrooms, put to them a little of the gra-
7y that comes from the fifh, either broiled or
roiled, it will do very well if you have no
ither gravy, a little catchup and a lump of
»utter ; if you have neither oyfters nor cock-
es you may put in an anchovy or two, and
hicken with flour ; you may put in a few
hred capers, or a little mango, if you have
t.

207. 7o flew EkLs.

Take your eels, cafe, cleanand fkewer
hem round, put them into a ftew-pan with a
ttle good gravy, alittle claret to redden the
ravy, a blade or two of mace, an anchovyci
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andalittle lemon-peel ; when they are eneug/
thicken them with a little flour and butter
Garnifh your difh with parfley.

208. To pitch-cock EkLs.

Take your eels, cafe and clean them, fea
fon them with nutmeg, pepper and fal
fkewer themround, broilthembefore the fire
and bafte them with a little butter ; whenthe
are almoft enough ftrinkle them over with
Iittle fhred parfley, and make your fauce of
little gravy, butter, anchovy, and a litl
oyfter pickleif you have it ; don’t pour th
fauce over your eels, put it into a chin
bafon, and fet it in the middle of your difh

‘Garnith withcrifp parfley, and ferve then

up.
209. To boil HerRrINGS.

Take your herrings, fcale and wafh them
take out. the milt and roan, fkewer then
round, andtie them with a ftring or elfe the
will come loofe in the boiling and be fpoil'd
fet on a pretty broad ftew-pan, with as mui
water as will cover them, put to it alittle fal
liein your herrings with the backs downward
boil with them the milt and roans to
round them ; they will boil in half a quart
of an hour over a {low fire ; when they a
boiled take them up with an egg flice, fo tu
them over and fet them to drain. Makey
fauce of alittle gravy and butter, an anch
anda little boiled parfley fhred ; putitinto
- bafon, fet it in the middle of the difh, lie
herrings round with their tails towards
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bafon, and lie the milts and roans between
every herring  Garnifh with crifp parfley
and lemon ; fo ferve them up.
210. To /1y HERRINGS.

Scale and wath your herrings clean, ftrew
over them a little flour and falt ; et your
butter be very hot before you put your her-
rings into the pan, then fhake them to keep
them ftirring, and fry them over a brifk fire;
when they are fried cutoff the heads and bruife
them, put to them a jill of ale, (but the a'e
muft not be bitter) add a little pepper and
falt, a fmall onion or fhallot, if you have
them, and boil them altogether ; when they
are boiled, ftrain them, and put them into
your fauce-pan again, thicken them with a
little flour and butter, put it into a bafon,
and fet it in the middle of your dith; fry
the milts and roans together, and lay round
your herrings. Garnith your dith with crifp
parfley, and ferve it up. .

211. To pickle HErRRINGS.

Scaleand cleanyour herrings, take out the
milts and roans, and fkewer them round,
feafon them with a little pepper and falt, put
themin a deep pot, cover them with alegar,
put to them a little whole Jamaica pepper,
‘and two-or three bay leaves ; bake them and
keep them for ufe.

212. To flew OvYSTERS.

Take a {core or twoof oyfters, according
:as you have occafion, put them into a fmall
ftew-pan, with a few bread-crumbs, ‘a little

’ o water,
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water, fhred mace and pepper, a lumpof
butter, and a fpoonful of vinegar, (not to
make it four) boil them altogether but not
over much, if you do it makes them hard.
Garnith with bread fippets, and ferve them

up.
R 213. 70 fry OYSTERS. -

Take a fcore or two of the largeft oyfters
you can get, and the yolks of four or five
eggs, beat them very well, put to themalit-
tle nutmeg, pepper and falt, a fpoonful of
fine flour, and a little raw parfley fhred, fo
dip in your oyfters, and fry them in buttera
light brown, ,

They are very proper to lie about either
ftew’d oyfters, or any other fith, or made
dithes.

214. OYsTERS ## ScALLoP SHELLS.

Take half a dozen fmall {callop thells, lay
in the bottom of every fhell a lump of but-
ter, a few bread crumbs, and then your oyf-
ters ; laying over them again afew more bread
crumbs, alittle butter, and a little beat pep-
per, fo fet them to crifp, either in the owén
or before the fire, and ferve them up. J

They are proper for either a fide-dith o
middle-difh.

215. To keep HERRINGS all the Zear.

Take frefl: herrings, cut off their heads,
open and wath them very clean, feafon them
with falt, black pepper, and Jamaica pcppctrj
put them inwo a pot, cover them with whi
wine vinegar and water, of each an equal

quantity,
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quantity, and fet them in a flow oven to
bake ; tie the pot up clofe and they will keep
a year in the pickle.

216. To make artificial Sturgeon another Way.

Take out the bones of a turbot or britt,
lay it in falt twenty four hours, boil it with
good ftore of falt ; make your pickle of white
wine vinegar and three quarts of water,
boil them, and putin a little vinegar in the
boiling ; don’t boil it over much, if you do
it will make it foft ; when ’tis enough take
it out till it be cold, put the fame pickle to
it, and keep it for ufe.

21%7. To flew MusHROOMS.

Take mufhrooms, and clean them, the but-
tons you may wafth, but the flaps you muft
pill bothinfide and out; whenyou have clean-
ed them, pick out the little ones for pick-
ling, and curt the reft in pieces for ftewing;
wafh them and put them into alittle water,
give them a boil and it will take off the faint-
nefs, fo drain from them all the water, then
put them into a pan with a lump of butter,
alitcle fhred mace, pepper and falt to your
tafte (putting to them a little water) hang
them over a flow fire for half an hour, when
they are enough thicken them with a little
flour; ferve them up with fippets. '

218. Tomake ALmoND PuFrs.

Take a pound of almonds blanch’d, .and
beat them with orange-flower water, then
take a pound of fugar, and boil them almoft

to a candy height, putin your almonds and
E ftir
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ftir them on the fire, keep them ftirring till]
they be ftiff, then take them off the fire and
ftir them till they becold ; beat thema quarter
of an hour in a mortar, putting to thema
pound of fugar fifted, and alittle lemon-peel
grated, make itinto a pafte with the whites
of three eggs, and beat it into a froth more
or lefs as you think proper; bake them inan
oven almoft cold, and keep them for ufe.
219. 7o pot MusHROOMS.

Take the largeft mufhrooms, fcrape and
clean them, put them into your pan with a
lump of butter, and a little falt, let them'
ftew over a flow fire whilft they are enough,
put to thema little mace and whole pepper, |
then dry them with a cloth, and put them
down into a pot as clofe as you can, and as,
you lie them down ftrinkle in a little falt and,
mace, when they are cold cover them over
with butter ; when you ufe them tofs them
up with gravy, a few bread-crumbs and but-
ter ; do not make your pot over large, but
rather put them into two pots ; they will
keep the better if you take the gravy from
them when they are ftewed.

They are good for fith-fauce, or any other
whilft they are frefh,

220. 7o fry TrOUT, or any other Sort of Fifh.

Take two or three eggs, more or lefs ac-
cording as you have fith to fry, take the fifh
and cutit in thin flices, lie it upon a board,
rub the eggsover it with a feather, and ftrow
on a little flour and falt, fry itin fine drip

ping
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pings or butter, let thedrippings be very hot
before you put in the fith, but do not let it
burn, if you do it will make the fith black ;
when thefith is in the pan, you may do the
other fide with the egg, and as you fry it lay
it to drain before the fire till all be fried, then
it is ready for ufe.

221.TomakeSavce for SaLmon or TurBoOT.

Boil your turbot or falmon, and fet it to
drain; take the gravy that drains from the
falmon or turbot, ananchovy or two, alit- .
tle lemon-peel fhred, a fpoonful of catchup,
and a little butter, thicken it with flour the
thicknefs of cream, put to it a little thred
parfley and fennel ; but do not put in your
parfley and fennel till you be juft going to
fend 1t up, for it will take off the green.

The gravy of all forts of fifh is a great
addition to your fauce, if the fifh be fweet.

222. Todrefs Cop’s Zoons.

Lie them in water all night, and then boil
them, if they be falt thift them once in the
boiling, when they are tender cut them in
long pieces, drefs them up with eggs as you
do falt fith, take one ortwo of them and
cut into fquare pieces, dip them inegg and
fry them to lay reund your difh.

Itis proper to lie about any other difh.

22 3. Tomakeé SoLomoN GUNDY #0 eat in Lent

Take fiveor fix white herrings, lay them
in water all night, boil them as foft as you
would do for eating, and fhift them in the
boiling to take out the faltnefs ; when they are

" E2 - boiled
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+  boiled take the fifh from the bone, and mind
you don’t break the bone in pieces, leaving
on the head and tail ; take the white partof
the herrings, a quarter of a pound of an-
chovies, a large apple, a little onion fhred
fine, or fhallot, and a little lemon-peel,
thred them all together, and lie them over the
bones.on both fides, in the fhape of a her-
ring ; then take off the peel of a lemon very

~thin, and cut it in long bits, juft as it will
reach over the herrings ; you muft lie this
peel over every herring pretty thick. Gar-
nith your difh with-a few pickled oyfters,
capers, and mufthrooms, if you have any ; fo
ferve them up.

224. SoLomoN GunDy another Way.

Take the white part of a turkey, or other
fowl, if you have neither, take a little white
veal and mince it pretty fmall ; take a little
hang beef or tongues, fcrape them very fine,
afew fhred capers, and the yolks of four or
five eggs thred fmall; take a delf dith and
lie a delf plate in the difh with the wrong

_fide up, fo lie on your meat and other ingre-
dients, all finglein quarters, one to anfwer
another ; fet in the middle a large lemon or

-mango, fo lie round your dith anchovies in
lumps, pickled oyfters or cockles, anda
few pickled muthrooms, flices of lemon and
capers ; fo ferve it up.

This is proper for a fide-difh either at
ngon or night, :

: 225. J0
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225. To make LEMon CHEESE CakeEs.

Blanch half a pound of almonds, and beat
them in a ftone mortar very fine, with a lit-
tle rofe-water ; put in eight eggs, leaving
out five of the whites ; take three quarters
of a pound of fugar, and three quarters of
a pound of melted butter, beat all together,
then take three lemon-fkins, boiled tender,
the rind and all, beat them very well, and
mix them with the reft, then put them into
your pafte.

You may make a lemon-pudding the fame
way, only add the juice of half a lemon :
Before you fet them in the oven, grate over
them a little fine loaf fugar.

226, To make white GINGER BREAD.

Take a little gum-dragon, lay it in rofe-
water all night, then take a pound of jordan
almonds blanch’d with a little of the gum-
water, a pound of double-refined fugar beat
and fifted, an ounce of cinnamon beat with a
little rofe-water, work it into a pafte and
print it, then fet it in a ftove to dry.

.227. To make red GINGER BrEAD.

Take a quart and ajill of red wine, ajill
and a half of brandy, feven or eight manfhets,
accordingtothe fize the bread is, grate them,
(the cruft muft be dried, beat and fifted)
three pounds and a half oi fugarbeat and fift-
ed, two ounces of cinnamon, and two ounces
of ginger beat and {ifted, a pound of almonds’
blanched and beat with rofe-water, put the

bread into the liquor by degrees, ftirring it
E 3 all
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all the time, when the bread is all well mix’d
take it off the fire ; you muft put the fugar,
fpices, and almonds into it, when it is cold
print it ; keep fome of the fpice to duft the
prints with.
228. Tomake a GREaT CAKE.

Take five pounds of fine flour, (let it be
dried very well before the fire) and fix pounds
of currans well drefs’d and rub’d in cloths af-
ter they are wath’d, fet themin a fieve before
the fire; you muft weigh your currans after
they are cleaned, then take three quarters of
an ounce of mace, two large nutmegs beaten
and mix’d amongft the flour, a pound of
powder fugar, a pound of citron, and a pound
of candid orange, (cut your citron and o-
range in pretty ldrge pieces) and a pound of
almonds cut in threeor four pieces long way ;
then take fixteen eggs, leaving out half of
the whites, beat your fugar and eggs for half
an hour with a little falt; take three jills of
cream, and three pounds and a half of butter,
melt your butter with part of the cream for
fear it fhould be too hot, putin between ajack
and a jill of good brandy, a quart of light
yeaft, and the reft of the cream, mix all your
liquors together about blood-warm, make a
hole in the middle of your flour, and put
" in the liquids, cover it half an hour and let
it ftand to rife, then putin your currans and
mix all together ; butter your hoop, tie2
paper three fold, and putit atthe bottomin
your hoop ; juft when they are ready to fet

: i
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in'the oven, put the cake into your hoop at
three times 3 when you have laid a little pafte
at the bottom, lay in part of your {weet-
meats and almonds, then put in a little pafte
over them again, and the reft of your fweet-
meats and almonds, then lay on the reft of
your pafte, and{etit in a quick oven ; two
hours will bake it.

229. T0 make IcEING for this CakE.

Take two pounds of double-refined fugar,
beat it, andgfiftit throughafine fieve ; put
to it a fpoonful of fine ftarch, a pennyworth
of gum-arabic, beat them all well together ;
take the whites of four or five eggs, beat
them well, and: put to them a fpoonful of
rofe-water, or orange-flower water, a fpoon-
ful of the juice of lemon, beat them with the
whites of your eggs,and putin a little to your
fugar till you wet it, then beat them for two
hours whilft your cake is baking ; if you make
it over thin it will run ; when you lie it on:
your cake you mutft lie it on with a knife 3
if you would have the iceing very thick. you
muft add a little more fugar; wipe off the
loofe currans before you put on the iceing,
and put it into the oven to harden the iceing.

230. To make a PLums Cake.

Take five pounds of flour dried and cold,
mix to it an ounce of mace, half an ounce
of cinnamon, a quarter of an ounce of nut-
megs, half a quarter of an ounce of lemon-
p-el grated, and a pound of fine fugar; take
fifteen eggs, leaving out feven of the whites,

E 4 beat
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beat your eggs with half a jill of brandy or
fack, a little orange-flower water, or rofe
water 3 then put to your eggs near a quart
of light yeaft, fet it on the fire with a quart
of cream, and three pounds of butter, let
your butter melt in the cream, fo let it ftand
till new milk warm, then {kim offall the butter
and moft of the milk, and mixit toyoureggs
and yeaft ; make a hole in the middle of
your flour, and put in your yeaft, ftrinkle
at the top a little flour, then ggix to ita
little falt, fix pounds of currans well wafh’d,
clean’d, dry’d, pick’d, and plump’d by the
fire, a pound of the beft raifins ftoned, and
- beat them altogether whilft they leave the
howl ; putina pound of candi}orange, and
half a pound of citron cut in/fong pieces;
then butter the garth and fill it full ; bakeit
in a quick oven, againft it be enough have

.an iceing ready.
"231. Tomake s CARrRAWAY CAKE,

Take eighteen eggs, leave out half of the
whites, and beat them 3 take two pounds of
butter, wath the butter clear from milk and
falt, pugto it a little rofe-water, and. wath
your butter very well with your hands dil it
take up.all the eggs, then mix them in half a
Jack of brandy and fack ; -grate ifito your
eggs a lamon rind ; put in by degrees /a
fpoonful at atime) two pounds of fine flour;
a pound and a half of loat-fugar, thatis
fifted and dry ; when you have raixed them
very well with your hands, take a thibleband
eat
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beat it very well for half an hour, till it look
very white; then mix to it a few feeds, fix
ounces of carraway comfits, and half a pound
of citron and candid orange ; then beat it
well, butter your garth, and putit in aquick
oven. N
232. To make CAREs to keep all the Year.

Have in readinefs a pound and four ounces
of flour well dried, take a pound of butter
unfalted, work it witha pound of white fugar
till it cream, three fpoonfuls of fack, and the
rind of an orange, boil it till it is not batter,
and beat it with fugar, work thefe together,
then clean your hands, and grate a nutmeg
into your flour, put in three eggs and two
whites, mix them well, then with a pafte-pin
or thible ftir in your flour to the butter,
make them up into little cakes, wet the top
with fack and ftrow on fine fugar; bake them
on buttered papers, well floured, but not
too much ; you may add a pound of currans
wafthed and warmed.

233. To make SHrREWSBERRY CAKES.

Take twopounds of fine flour, put toita
pound and a quarter of butter(rub them ve-
ry well) a pound and a quarter of fine fugar
fifted, grate in anutmeg, beatin three whites
of eggs and two yolks, with a little rofe-

water, and fo knead your pafte with it, letit .

lay an hour, then make it upinto cakes, pripk.
them and lay themon papers, wet them with

a feather dipt in rofe-water, and grate over
- Es _ them
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them a little fine fugar ; bake themina ﬂby
oven, either on tins or paper.
234. To make a fine CAKE.

Take five pounds of fine flour dried, and
keep it warm ; four pounds of loaf fugar
pounded, fifted and warmed ; five pounds of
currans well cleaned and warmed before the
fire ; a pound and a half of almonds blanch’d
bear, dried, flit and kept warm ; five pounds
of good butter well wafh’d and beat from the
water; then work it an hour and a half till
it comes toafine cream ; put to the butter

all the fugar, work it up, and then the flour,

putin apint of brandy, then all the whites
and yolks of the eggs, mix all the currans

and almonds with the reft. There muft |

be four pounds of eggs in weight in the

thells, the yolks and the whites beat and |

feparated, the whites beat to a froth ; you
muft not ceafe beating till they are beat toa

curd, to prevent oiling ; to the quantity of |

‘acake put a pound and a half of orange-peel
" and citron fhred, without plumbs, and half
a pound of carraway feeds, it will require
four hours baking, and the oven muft be
as hot as for bread, but let it be well flaked
when it has remained an hour in the oven,
and ftop it clofe ; you may ice it if you pleafe.

235. Tomake a Seep CakeE.

Take one quartern of fine flour well dri-
ed before the fire, when it is cold rubina
pound of butter ; take three quarters of a |
pound of carraway comfits, fix fpoonfuls of |

' new J
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new yeaft, fix fpoonfuls of cream, the yolks
offix eggs and two whites, and a little fack ;
mix all thefe together in a very light pafte,
fet it before the fire till it rife, and fo bake it
in a tin.
236. To make an ordinary PLums Cake.

Take a pound of flour well dried before
the fire, a pound of currans, two penny-
worth of mace and cloves, two eggs, four
fpoonfuls of good new yeaft, half a pound
of butter, half a pintof cream, melt the but-
ter, warm the cream, and mix altogether in
a very light pafte, butter your tin before you
put it in; an hour will bake it. :

237. To make an ANceLica Cake.

Take the ftalks of angelica boil and green
them very well, put to every pound of pulp
a pound of loaf-fugar beaten very well, and
when you think itis beaten enough, lay them
in what fafhion you pleafe on glafies, and as
they candy turn them.

238. To make Kinc CakEs.

Take a pound of flour, three quarters
of a pound of butter, half a pound of fugar
and half a pound of currans, well cleaned ;
rub your buttér well into your flour, and put
in as many yolks of eggs as will lithe them,
then put in your fugar, currans, and fome
mace, fhred in as much as will give them a
tafte, fo make them up in little round cakes,
and butter the papers you lie them on.

. 239. Tomake BREaAKFAST CAKES.

Take a pound of currans well wafhed,

- Eeé6 (rub
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(rub them in a cloth till dry) a pound of
flour dried before a fire, take three eggs,
leave out one of the whites, four fpoonfuls
of new yeaft, and four fpoonfuls of fack or
two of brandy, beat the yeaft and eggs well
together; then take a jill of cream, and
fomething above a quarter of a pound of but-
ter, fet them on a fire, and ftir them till
the butter be melted, (but do not let them
boil) grate a large nutmeg into the flour,
with currans. and five fpoonfuls of fugar;
mix all together, beat it with your hand till
it leave the bowl, then flour the tins you
put the pafte in, and let them ftand a little
to rife, then bake them an hour and a quar-
ter.

240. To make MACCAROONS.

Take a pound of blanched almonds and
beatthem, putfome rofe-waterin while beat-
ing:; they muft not be beaten too fmall) mix
therh with the whites of five eggs, a pound
of fugar finely beatenand fifted, and a hand-
ful ofg flour, mix all thefe very well together,
lay them on wafers, and bake them in avery
temperate oven, (it muft not be fo hot as for
manchet) then they are fit for ufe.

’ 241. To make WHIGGS.

Take two pounds of flour, a pound of
butter, a pint of cream, four eggs, (leaving
out two of the whites) and two fpoonfuls of
yeaft, fet them to rife a little; when they are
mixed add half a pound of fugar, and half a
pound of carraway comfits, make them up

v © with
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with fugar and bake them in a dripping
an. ,
P 242. To make RAsBERRY CrEAM,

T ake rafberries, bruife them, put’emin a
pan on a quick fire whilft the juice be dried
up, then take the fame weight of fugar as
you haveof rafberries, and fet them on a flow
fire, let them boil whilit they are pretty ftiff;
make them into cakes, and dry them near the
fire or in the fun. .o

243. To make Queen Caxkes.

Take a pound of London flour dry’d welt
before the fire, nine eggs, a pound of loaf
fugar beaten and fifted, put one half to your
eggs and the other to your butter; take a
pound of butter and melt it without water put
1t into a ftone bowl, when it is almoft cold put
in your fugar and a fpoonful or two of rofe
water, beat it very quick, for half an hour,
till it be as white as cream; beat the eggs
and fugar as long and very quick, whilft they
be white; ‘when they are well beat mix them
all together ; then take half a poumd of currans-
cleaned well, and a little fhred mace, fo you
may fill one part of your tins before you put
in your currans; you may put a quarter of
a pound of almonds fhred (if you pleafe)
into them thatis without the currans; you
may ice them if you pleafe, but do not let
the iceing be thicker than you may lie on
with a little bruth. .

244, To makg a BiskeT CakE.

“Take a pound of "London flour dry’d be-

I Cy fore
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fore the fire, a pound of loaf fugar beaten
and fifted, beat nine eggs and a fpoonful or
two of rofe water with the fugar for two
hours, then put them to your flour and mix
them well together; putin an ounce of car-
raway feeds, then put it into your tin and
bake it an hour and a half in a pretty quick
oven.

244. Tomake CRACKNELS.

Take half a pound of fine flour, half a
pound of fugar, two ounces of butter, two
eggs, and a few carraway feeds; (you muit
beat and fift the fugar) then put it to your
flour and work it to pafte; roll them as thin
as you can, and cut them out with queen
cake tins, lie them on papers and bake them
in a flow oven.

They are proper to eat with chocolate.

246. 7o make PorTucAL CaKEs.

Take a pound of flour, a pound of but-
ter, a pound of fugar, a pound of currans
well cleaned, and a nutmeg grated ; take half
of the flow and mix it with fugar and nut-
meg, melt the butter gnd put itinto the yolks
~ of eight eggs very well beat, and only four
of the whites, and as the froth rifes put it
into the flour, and do fotill all is in; then
beat it together, ftill ftrowing fome of the
other half of the flour, and then beat it till
all the flour be in, then butter the pans and
fill them, but do not bake them ton much;
you may ice them if you pleafe, or you may
ftrow carraway comfits of all forts on them

- 1 when
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when they go into the oven. The currans
muft be plump’d in warm water, and dried
before the fire, then put them into your
cakes.
247. Tomake PLumB-CakEs another way.
Take two pounds of butter, beat it with a
little rofe water and orange-flower-water till
it be like cream, two pounds of flour dried
before the fire, a auarter of an ounce of

mace, a nutmeg 7 loaf fu-
gar, beat and fi (beat the
whites by therr with your

fugar) a jack of oranay anu as wuch fack,
twopounds of currans very well cleaned, and
half a pound of almonds blanch’d and cut in
two or three pieces length-way, fo mix all
together, and put it into your hoop of tin;
you may put in half a pound of candid orange
and citron if you pleafe; about an hour will
bake it in a quick oven; if you have a mind
to have it iced a pound of fugar will ice it.
248. To make a GINGER BreAaD-CAKE.
Take two pounds of treacle, two pounds
and a quartern of flour, and ounce of beat
ginger, three quarters of a pound of fugar,
two eunces of coriander feeds, two eggs, a
nnyworth of new ale with the yeaft on it,
a glafs of brandy, and two ounces of lemon-
peel, mix all thefe together ina bowl, ,and fet
it to rife for half an hour, then putit into a
tin to bake, and wet it with a little treacle
and water; if you have a quick ovenran
hour and 2 half will bake it. -
1 249. 7o
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249. 70 make CuocoLaTE CREAM.

‘Take four ounces of chocolate, more o
lefs, according as you would have your diﬂ
in bignefs, grate 1tand boil it in a pint o
cream, then mill it very well with a choco-
late ftick ; take the yolks of two eggs and
beat them very well, leaving out the ftrain,

putto tl of cream,
mix the : fire, and
keep ftis do not let
it boil ; our tafte,
and kee fo putit
into you thich you
Pleafe. ‘

250. 1 0muge wpire L.EMON WREAM.

-Take a jill of fpring water and a pound
of fine fugar, fetit over a fire till the fugar
and water be diffolv’d, then put the juice of
four good lemons to your fugar and water,
the whites-of four eggs well beat, fet it on
the fire again, and keep it ftirring one way.
till it juft fimmers and does not boil, ftrain it
thro’ a fine cloth, then put it on the fire a-
gain, adding to it a fpoonful of orange-flow-
er water, ftirit till it thickens on a flow fire,
then ftrain into bafons or glaffes for your ufe ;

do not let it boil, if you do it will curdle.

251. To make CREaM CuRrbps.

Take a gallon of water, put to it a quart
of new/milk, = a little falt, a pint of {weet
cream jnd eight eggs, leaving out half the
whiges®and ftrains, beat them very well;, put
to them a pint of four cream, mix them ver);-
_ , wel
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well together, and when your pan is juft at -
boiling (but it muft not boil) put in the four
cream and your eggs, ftir it about and keep
it from fettling to the bottom ; let it ftand
whilft it begins to rife up,then have alittle fair
water, and as they rife keep putting it in
whilft they be well rifen, then take them off
the fire, and let
have ready a fi
and takeup th
flicer, whethe
make them thr
this-quantity v
cream be gooc -
too thiCk, Mix W tucu Lwe
fuls of good cream, lie th
dith in lumps; fo ferve the

252. To make ArpLi

Take halfa dozen large :
or any other apples that will
dle them ; when they are cold take out the
pulp ; then take the whites of four or fivé
eggs, (leaving out the ftrains) three quar-
ters of a pound of double-refined fugar beat
and fifted, a fpoontul or two 6f role-water
and -grate in a little lemon-peel, fo béat all
together for an hour, whilft it be whité, then
lay iton a china difh, fo ferve it up.

253. To fry CREA*1 t6 eat bot.

Take a pint of cream and boil it, three
fpoonfuls of London flour, mix’d with a
lictle milk, putin three eggs, and beat them
very well with' the flour, a little falt, a

. fpoon-
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fpoonful or two of fine powder fugar, mix
them very well ; then put your cream to them
on the fire and boil it ; then beat two eggs
more very well, and when you take your pan
off the fire ftir them in, and pour them into
alarge pewterdifh, about half an inch thick;
when it is quite cold cut it out in fquare bits,
and fry it in butter, a light brown ; asyou fry
them fet them before the fire to keep hotand
crifp, fo difh them up with a little white
wine, butter and fugar for your fauce, in a
china cup, fet itin the midft, and grate over
fome loaf fugar.
254. To make Rice or ALMonD CREAM.
Take two quarts of cream, boil it with
what feafoning you pleafe, then take it from
the fire and fweeten it, pick out the feafon-
ing and divideit into two parts, take a quar-
ter of a pound of blanch’d almonds well beat
with orange-flower water, fet that on the
fire, and put to it the yolks of four eggs
well beat and ftrained, keep it ftirring all the
time it is on the fire, when it rifes to boil
take it off, ftir it a little, then putit into your
bafon, the other half fet on the fire, and |
thicken it with flour of rice ; when you
take it off put to it the juice of a lemon,
orange-flower water or fack, and ftir it till
it be cold, then ferve it up.
255. To make CaLr’s Foot JeLLy. -
Take four calf’s feet and drefs them, boil
themin {ix quarts of water over a flow fire,
whilft all the bones will come out, and half
‘ the

.
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he water be boiled away, ftrain it into a
Ztone-bowl, then put to them two or three
Juarts more water, and let it boil away to
one: If you want a large quantity of flum-
miery or jelly at one time ; take two calf’s
feet more, it will make your ftock the ftrong-
er ; you muft make your ftock the day before
you ufe it, and before you putyour ftock into
the pan take off the fat, and put it into
your panto melt, take the whites of eight or
ten eggs, juft as you have jelly in quantiry,
(for the more whites you have makes your
jelly the finer) beat your whites to a froth,
and put to them five or fix lemons, according
as they are of goodnefs, a little white wine
or rhenifh, mix them well together (but let
not your ftock be too hot when you put them
in) and {weeten it to your tafte ; keep it ftir-
ing all the time whilft it boil ; take your bag
and dip it in hot water, and wring it well
out, then putin your jelly, and keep it fhift-
ing whilft it comes clear; throw a lemon-
peel or two into your bag as the jelly is com-
ing off, and put in fome bits of peel intoyour
glaffes.

You may make hartthorn jelly the fame
way. . .

Y 256. To make OrancE CREAM.

Take two feville oranges and peel them
very thin, put the peel into a pint of fair
water, and let it lie for an hour or two ; take
four eggs, and beat them very well, putto
them the juice of three or four oranges, ac-

cording
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according as they are in goodnefs, and fweeter
them with double refin’d fugar to your tafte
mix the water and fugar together, and ftrai
them thro’ a fine cloth into your tankard
and fet it over the fire as you did the lemor
cream, and put it into your glaffes for ufe.
257. To make yellow Lemon CrREAM.
Take two or three lemons, according a
they are in bignefs, take off the peel as thir
as you can from the white, putit into a pin
of clear water, and let it lie three or four
hours ; take the yolks of three or four eggs}
beat them very well, about eight ounces o
double refin’d fugar, put it into your wate
to diffolve, and a fpoonful or two of rofe-

water or orange-flower-water, which you caa

get, mix all together with the juice of twoo
your lemons, and if your lemons prove no
good, putin the juice of three, fo ftrain them
through a fine cloth into a filver tankard,
and fet it over a ftove or chafing dith, flir-
ring it all the time, and when it begins to bc‘
as thick as cream take it off, but don’t let it
boil, if you doit will curdle, ftir it whilft it
be cold and put itinto glaffes for ufe.
258. To inake white LEMon CREAM another
Way. |
Take a pint of {pring water, and the
whites of fix eggs, beat them very well to a
froth, put them to your water, adding to it/
half a pound of double refin’d fugar, a fpoon-
ful of orange-tlower water, and the juice of ‘
three lemons, {o mix all together, and ﬁraini
them
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‘hem through a fine cloth into your filver
:ankard, fetit over a flow fire in a chafing
lifh, and keep ftirring it all the time ; as you
‘e it thickens take itoff, it will foon curdle
then be yellow, ftir it whilft it be cold, and

out it in fmall jelly glaffes for ufe.

253. To make Sacoo CusTARDs.
Take two ounces of fagoo, wafhitina
ittle water, fet it on to cree in a pint of
nilk, and let it cree till it be tender, when it
s cold put toit three jills of cream, boil it
iltogether with a blade ot two of mace, ora
tick of cinnamon ; take fix eggs, leave out
he ftrains, beat them very well, mix a little
f your cream amongft your eggs, then mix
ltogether, keep ftirring it as you putitin, fo
et 1t overaflow fire, and ftir it about whilftit
se the thicknefs of a good cream; you muft not
et it boil ; when you take it off the fire put in
ttea cup full of brandy, and fweeten it toyour
afte, then put it into pots or glaffes for ufe.
Y ou may have half the quantity if you pleafe.
260. 7o make ALMoND CuUsTARDS.

Boil two quarts of fweet cream witha ftick
f cinnamon ; take eight eggs, leaving out
1l the whites but two, beat them very well 5
ake fix ourices of Jordan almonds, blanch
nd beat them with a little rofe-water, fo
rive them a boil inyourcream; put inhalf a
»ound of powder fugar, and a little of your
ream amongft your eggs, mix altogether,
.nd fet them over a flow fire, ftir it all the
ime whilft it be as thick as cream, but dorla’t
' ct
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let it boil ; when you takeit off put in a litt
brandy to your tafte, fo put it into your cup
for ufe.
You may make rice-cuftard.the fame way
261. To make ¢ Sack PosseT.
Take a quart of cream, boil it with tw
- or three blades of mace, and grate in a lon
bifket ; take eight eggs, leave out half th
whites, beat them very well, and a pinto
goofeberry wine, make it hot, fomix it wel
with your eggs, fet it over a flow fire, an
ftir it about whilft it be as thick as cuftard; fe
a difh that is deep over a ftove, put in you
fack and eggs, when your cream is boiling
hot, put it to your fack by degrees, and fti
it all the time it ftands over your ftove
whilft it be thoroughly hot, but don’t leti
boil ; you muft make it about half an hou
before you want it; fet it upon a hot harth
and then it will be as thick as cuftard ; mak
a little froth 'of cream, to lay over the pof
* {et; when you difh it up {weeten it to you
tafte ; you may make it without bifket J
you pleafe, and don’t lay on your froth u
you ferve it up. |
262. To make ¢ LEMon PosseT.
Take a pint of good thick cream, grat
into it the outermoit {kin of two lemons, an
fqueeze the juice int. a jack of white win
and fweeten it to your tglte ; take the white
of two eggs without the [trains, beat them
a froth, fo whifk them altogether in a ﬁmj
- bowl for half an hour, then put them in
glafles for ufe. 263. ﬂ



( 123 )
263. To make whipt SILLABUBS.

T ake two porringers of cream and one of
white wine, grate in the fkin of a lemon,
take the whites of three eggs, fweeten it to
your tafte, then whip it with a whifk, take
off the froth as it rifes, and putitinto your
fillabub-glaffes cr pots, whether you have,
then they are fit for ufe.

264. T6 make ALMOND BuTTER.

Take aquart of cream, and half a pound
of almonds, beat them with the cream, then
ftrain it, and boil it with twelve yolks of eggs
and two whites, till it curdle, hang itup ina
cloth till morning and then {weeten it; you
may rub it through a fieve with the back of
a fpoon, or ftrain it through a coarfe cloth.

265. To make BLack Caps.

Take a dozen of middling pippens and cut
them in two, take out the cores and black
ends, lay them with the flat fide downwards,
fet themin the oven, and when theyare about
half roafted take them out, wet them over
with a little ro’e water, and grate over them
loaf fugar, pretty thick, fet them into the
>ven again, and let them ftand till they are
5lack; when you ferve them up, put them
=ither into cream or cuftard, with the black
ide upwards, and fet them at an equal
1iftance. ) :

266. Tomake Savce for tame Ducks.

‘Take the necks and gizzards of your
I ucks, a {crag of mutton it you have it, and

nake a little {weet gravy, put to itba few
: read-
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bread - crumbs, a {mall onion, and a litdl
whole pepper, boil them for half a quartero
an hour, put to them a lump of butter, an
if it is not thick enough a little flour, fo fal
it to your tafte,
267. To make Sauck for a GREeN Goost
Take a little good gravy, a little butter
and a few {calded goofeberries, mix all toge
ther, and put it on the dith with your goofe
268. To make anotber Sauck for a GREEN
Goosk.

“Take the juice of forrel, a little butter
and a few fcalded goofeberries, mix them to
gether, and {weeten it to your tafte ; yo
muft not let it boil after you put in the fos
rel, if you do it will take off the green.

You muft pur this fauce into a bafon.

269. 70 make. ALMoND FLUMMERY.

Take a pint of fiff jelly made of calf
feet, put to it a jill or better of good crean
and four ounces of almonds, blanch and be:
them finc with a little rofe-water, then pt
them to y..ur cream and jelly, let them bo
“together for half a quarter of an hour, an
{weeten it to your tafte; ftrain it through

~ fine cloth, and keep it ftirring till it be qui

cold, put it in cups and let it ftand all nigh
loofen it in war'ﬁf wager and .turn it out int
your difh; fo féfve'it up, and prick it wit
blanch’d almonds.

270. ¥ o make CaLF’s Foor FLUMMERY.

Takt two _calf’s feet, when they a
drefs’d, put two quarts of water to-then
: ' bo
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boil them over a flow fire till half or better
be confumed ; when your ftock is cold, if it
be too ftiff, you may put to it as much cream
as jelly, boil them together with a blade or-
two of mace, fweeten it to your tafte with
loaf-fugar, ftrain it through a fine cloth, ftir
it whilitit be cold, andturnit out, but firft
loofen 1t in warm water, and put it into your
dith as you did the other flummery.
271. To fiew SPINAGE with poacHED Ecas.

Take two or three handfuls of young {pi-
nage, pick it from ‘the ftalks, wath and drain
it very clean, putit into a pan with a Jump
of butter, and a little falt, keep ftirring it all
the time whilft it be enough, then take it
out and fqueeze out the water, chop it and
ftir in a little more burter, lie 1t in your difh
In quarters, and betwixt every quarter a
poached egg, and lie one in the middle 5 fry
fome fippets of white bread and prick them
in your {pinage, foferve themu

This "1s proper for a fide- difh either for
noon or night.

272. “To make RaTirie Drops.
Take half a pound of the beft jordan al-
monds, and four ounces of bitter almonds,
blanch and fet them before the fire to dry,
beat them in a marble mortar with a little
white of an egg, then put to them half a
pound of powder fugar, and beat them alto-
gether toa pretty ftiff pafte ; yousmay beat
your white of egg very well before you put
itin, fo take it out, roll it with your hand

F upon
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upon a_board with a little fugar, then cut
them in pieces, and lie them on fheets of
tinoron paper, at anequal diftance, that they
don’t touch one another, and fetthemina
flow oven to bake.
273. To fry ARTicHOKE BoTTOMS.

Take artichoke bottoms when they are at
the full growth, and boil them as you would
do for eating, pull off the leaves, and take
out the choke, cut off the ftalks as clofe as
you can from the bottom ; take two or three
eggs, beat them very well, fo dip your arti-
chokes in them, and ftrow over them a little
pepper and falt ; fry them in butter, fome
wholeand fome in halves ; ferve them up with-
a little butter in a china cup, fet it in the
middle of your difh, lie your artichokes
round, and ferve them up. |

They are proper for a fide difh eithernoon
or night.

274. To jricaffly ARTICHOKES. |

Take artichokes, and order them the fame
way as you did for frying, have ready ina
ftew-pan a few morels and truffles, ftewed
in brown gravy, fo put in your artichokes,
and give them a fhake altogether in your
ftew-pan, and ferve them up hot, with fip-
pets round them.

275. To dry ArTicHokE BoTTowMs.

“Take the largeft artichokes you can get,
when they are at their full growth, beil them
as you would do for eating, pull off the

leaves and take out the choke ; cut off the
ftalk
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ftalk as clofe as you can, lie them on a tin
dripping-pan, or an earthen difh, fet them
in aYlow oven, forif your oven be too hot it
will brown them ; you may dry them before
the fire if you have conveniency ; when they
are dry put them in paper bags, and keep
them for ufe.
276. To flew ApPLES.

T'akea pound of double refin’d fugar, with
a pint of water, boil and fkim it, and put
into it a pound of the largeft and cleareft pip-
pens, pared and cut in halves 5 if little, let
them be whole 5 core them and boil them
wich a continual froth, till they be as tender
and clear as you would have them, putinthe
juice of two lemons, but firft take out the
apples, a little peel cut like threads, boil
down your fyrrup as thick as you would have
it, then pour it over your apples ; when you
dxfh them, ftick them with long bits of can-
did orange, and fome with almonds cut in
long bits, fo ferve them up.

You muft ftew them the day before you
vfe them.

277. Toﬂew AppLES another Way

Take kentifh pippens or john apples, pare
and {lice them into fair water, fet them on a
clear fire, and when they are boiled to mafh,
let the liquor run through a hair-fieve ; boil
as many apples thus as will make the quanti-
ry of liquor you would have ; to a pint of
-his liquor you muft have a pound of double
-efin’d loaf fugar in great lumps, wet the

F 2 ~ lumps
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lumps of fugar with the pippen liquor, and
fetit overa gentle fire, let 1t boil, and fkim‘
it well : whilft you are making the jelly, you
muft have your whole pippens boiling art the
fame time ; (they muft be the faireft and beft
pippensyoucan get) fcope out the cores, and
pare them neatly, put theminto fair water as
you do them; you muft likewife make a {yr-
rup ready to put them into, the quantity as
you think will boil them in clear ; make the
fyrrup with double refin’d fugar and water.
Tie up your whole pippens in a piece of fine
cloth or muflin feverally, when your fugar
and water boils put them in, let them boil
very faft, fo faft that the fyrrup always boil

over them ; fometimes take them off, an

then fet them on again, let them boil till they
be clear and tender ; then take off the muflin
they were tied up in, and put them into glaf
fes that will hold but onein a glafs ; then fee
if your jelly of apple-johns be boiled to
jelly enough, if it be, fqueeze in the juice of
" two lemons, and let it have a boil ; fhen
ftrain it through a jelly bag into the glaffe:
your pippens were in ; you muft be fure thaf
your pippens be well drained from the fyrrug
they were boiled in ; before you put them in
to the glaffes, you may, if you pleafe, boi
little pieces of lemon-peel in water till the
be tender, and then boil them in the fyrruy
your pippens were boiled in ; then take then
outand lay them upon the pippens before th
jelly is put in, and when they are cold pape|
p;them up. . . 278, T
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278. To make PLums GRrRUEL.

Take half a pound of pearl barley, fet it
ontocree; putto it three quarts of water ;
when it has boiled awhile, fhift it into another
freth water, and put to it three or four blades
of mace, a little lemon-peel cut in long
pieees, fo let it boil whilft the barley be very
foft; if it be too thick you may add a little
more water; take half a pound of currans,
wath them well and plump them, and putto
them your barley, half a pound of raifins
and ftone them ; let them boil in the gruel
whilft theyare plump, when they are enough
putto thema little white wine, a little juice
of lcmon, grate in half a nutmeg, andfweet-
enit to your tafte, fo ferve them up.

To make Rice GRUEL.

Boil half a pound of rice in two quarts of
foft water, as foft as you would have it for
rice milk, with fome flices of lemon-peel,
and a ftick of cinnamon ; add to it a little
white wine and juice of lemon to your tafte,
put in a little candid orange fliced thin, and -
fweeten it with fine powder fugar ; don’t let
it boil after you put in your wine and lemon,
put itin a china dith, with fiveor fix flices
of lemon, fo ferve it up.

280. To make Scorcu CusTARD, 1o eat kot
for Supper.

Boil a quart of cream with a ftick of cin
namon, and a blade of mace; take fix eggs
both yolks and whites (leave out the fira 1%
and beat them very well, grate a long Liffe
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into your cream, give it a boil before you put
in your eggs, mix a little of your cream a-
mongft your eggs before you put’em in, fo
fetit over a flow fire, flirring it about whilft
it be thick, but don’t let it boil ; take half a
pound of currans, wath them very well, and
plump them, then put them to your cuftard;
you muft let your cuftard be as thick as will
bear the currans that they don’t fink to the
bottom ; when you are going to dlfh 1t up,
put in a large glafs of fack, ftir it very well,
and ferve it up 1n a china bafon.

281. 76 make a Difb of MmuLL’D MILK.

Boil a quart of new milk with a ftick of
cinnamon, then put to itapint of cream, and
iet them have one boil together, take elerht
eggs, (leave out half of the whites and all
the ftrains) beat them very well, put to them
ajill of milk, mix all together, and fev it over
a flow fire, ﬁir it whilft it begins to thicken
like cuftard, fweeten it to your tafte, and
grate in halfa nutmeg; then put it into your
dith with a toaft of white bread. ‘

This is proper for a fupper.

282. To make LeaTcu.

Take two ounces of ifinglafs and break it
into bits, put it into hot water, then put halr
a pint of new milk into, the pan with the
ifinglafs, fet it on the fire to boil, and put
into it three or four fticks of good cinnamon,
two blades of mace, anutmeg quartered, and |
two or three cloves, boil it txll the nﬁnglafs be
“dfffolved, run it through a hair-fieve into 2

large
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large pan, then put to it a quart of cream
{weetened to your tafte with loat fugar, and
boil them a while together ; take a quarter of
a pound of blanch’d almonds beaten in rofe-
water, and ftrain out all the juice of them in-
to the cream on the fire, and warm it, then
take it off and ftir it well together; whenit
has cooled a little take a broad fhallow difh
and put it into it through a hair-fieve, when
itis cold cut it in long pieces, and lay it a-
crofs whilft you have a pretty large difh; fo
ferve it up.

Sometimes a lefs quantity of ifinglafs will
do, according to the goodnefs ; Letitbe the
whiteft and cleareft you can get. "

You muft make it the day before you
want it for ufe.

283. 7o meke Scorcu OvYSTERS.

Take two pounds of the thick part of a
leg of veal, cut itin little bits clear from the
fkins, and put it in a marble mortar, then
fhred a pound of beef fuet and put to it, and
beat them well together till they be as fine as
pafte; put to it a handful of bread-crumbs
and two or three eggs, feafon it with mace,
nutmeg, pepper and falt, and work it well
together ; take one part of your forc’d meat
and wrap itin the kell, about the bignefs of
a pigeon, the reft make into little flat cakes
and fry them ; the rolls you may either broil
in a dripping-pan, or fet them in anoven ;
three is enough in a dith, fet them in the

middle of the difh and lay the cakes round ;
: F 4 then
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then take fome ftrong gravy, fhred in a few
capers, and two or three mufhrooms or oyf-
ters if you have any, fo thicken it up with a
lump of butter, and ferve it up hot. Garnifh
your difh with pickles.
284. To boil BrocoLl. —

Take brocoli when it is feeded, or at any
other time ; take off all the low leaves of
your ftalks and tie them up in bunches as you

do afparagus, cut them the fame length you

peel your ftalks ; cut them in little pieces,
and boil them in falt and water by them-
felves ; you muft let your water boil before
you put them in; boil the heads in falt and
water, and let the water boil before you put
in the brocoli ; put in a little butter ; it
takes very little boiling, and if it boil too
quick it will take off all the heads; you muft
~ drain your brocoli through a fieve as you do
afparagus ; lie ftalks in the middle, and the
bunches round ir, as,you would do afpa-
ragus.

This is proper for either a fide-difh or a
middle-difh.

~ 284. To boil Savoy SprouTs.

If your favoys be cabbag’d, drefs off the
out leaves and cut them in quarters; take off
a little of the hard ends, and boil them in a
large quantity of water with a little falt ;
when boiled drain them, lie them round your
meat, and pour over them a little butter.

Any thing will boil greeger in a large
quantity of water than otherwife.

286. 7o
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286. To boil CABBAGE SPROUTS.
Take your fprouts, cut off the leaf and
the hard ends, thred and boil them as you do
other greens, not forgetting a little butter,
28%..To fry Parsnips to look like TrouT.
Takea middling fort of parfnips, not over
thick, 'boil them as foft as you would do for
eating, peel and cut them in two the long
way ; you muft only fry the fmall ends, not
the tthk ones; beat three or four eggs, put
to them a fpoonful of flour, dip 1n your
parfnips, and fry themin butter alight brown
have for your fauce a little vinegar rand but-
ter; fry fome flices to lie round about the
difh, and fo ferve them up.
288. To make TANSEY another Way.
Take an old penny loaf and cut off the
cruft, flice it thin, put to it as much hot
cream as will wet it, then put to it {ix eggs
well beaten, a little fhred lemon- peel, alittle
nutmeg and falt, and fweeten it to your
tafte ; green it .as* you did your baked tan--
fey ; fotie it up in a cloth and boil it ; (it
will take an hour and a quarter boiling)
when you difh it up ftick it with a candid
orange, and lie a fevile orange cut in quar-
ters round your difh; ferve it up with a httle;
plain butter:
289. To make GoosEBERRY CREAM,
Take aquart of goofeberries, pick, coddle,.
and bruife them very well in a marble mortar
or wooden bowl, and rub them withthe back
of a fpoon through ahair fieve, till you take
F ;5 out
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out all the pulp from the feeds ;- take a pint
. of thick cream, mix it well among your pulp
grate in fome lemon-peel, and fweeten it to
your tafte ; ferve it up either ina china difh
or an earthen one.
290. To fry ParsNipPs anotber Wa]
Boil your parfnips, cut them in fquare long

-pieces about the length of your” finger, dlp '

themin eggand a little flour, and ftry them

a light brown ; when they are fried dith vhem

up, “and grate over them a little fugar : You
muft have for the fauce a little white wine,
butter, and fugar in a bafon, and fet in the
middle of your.difh. -
291. 7o makt Apricock BUBD'NG

' Take ten apricocks, pare, ftone, and cut
them in two, put them into a pan with a
quarter of a pound of loaf fugar, boil thgm
pretty quick whilft they look cleqr, foletthem
ftand whillt they are cold ; then tgke fix
eggs, (leave out halfof the Whlt? 8t them
very well, add to them a pint of dreag, mix
the cream and eggs well togethér “with a
fpoonful of rofe-water, then put in yourta-
pricocks, and beat them very well together,
with four ounces of clarified butter, then put
it into:your difh with a thin pafte under it;
half an hour will bake it.

292. To make Apricock CusTARrD.

Take apint of cream, boil it with a ftick
of cinnamon and fix eggs, (leave out four of
the whites) when your cream is a little cold,
~mix your eggs and cream together, with a
quarter

|
|
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quarter of a pound of fine fugar, fetit over
a {low fire, ftir it all one way whilft it begin
to be thick, then take it off and ftir it whilft
it be a little celd, and pour it into your difh ;
take fix apricocks, as you did for your
pudding, rather a little higher ; when they
are cold lie them upon your cuftard at an
equal diftance; if it be at the time when
you have no ripe apricocks, you may lie pre-
ferv’d apricocks.

293. ‘To make JumsavLLs another Way.

Take a pound of meal and dry it, a pound
of fugar finely beat and mix thefe together 5
then take the yolks of five or {ix eggs, half a
jill of thick cream, as much as will make it
up o a pafte; arid fome coriander feeds, lay
them on tinsand pnck them., bake themina
quick oven ; before you fet thém in the oven
wet them wuh a lictle rofe-water and double
refin’d fugas to-ice them.
294. 70 md/cg Arricock Cuips or PEACHES.

Take a pound of chips to a pound of fu-
gar, let not your apricocks be too ripe, pare
them aagd cut them into large chips ; take
three quarters of a poundof fine fugar, ftrow
moftof it upon the chips, andlet them ftand
till they be dilolv’d, ~fet them on the fire,
and boil them till they are tender and clear,
ftrowing the remainder of the fugar onas they
boil, {kim them clear, and lay themin glafles
or pots fingle, with fome fyrrup, cover them
withdouble refin’d fugar, fet themin a ftove,

and when they are crifp on one fide turn the
F o6 other



(136)
other on glaffes and parch.them, then fet
them into the ftove again ; when they are
pretty dry, pour them on hair-fieves till they
are dry enough to put up.
295. {0 make SAcoo GRUEL.

Take four ounces of fagoo and wafh it, fet
it over a {low fire to cree, in two quarts of
fpring water, let it boil whilft it be thickith
and foft, put in a blade or two of mace, and
a ftick of cinnamon, let it boil in a while, and
then put in a little more water ; take it off,
put to it a pint of claret wine, and a little
candid orange ; fhift them, then put in the
juice of a lemon, - and fweeten 1t to your
tafte ; fo ferve them up. - :

296. To make SPINAGE ToAsTSs.

* Takea handful or two of .young fpinage
. and walh it, drain it from the water, putit
. intoa pan with a lump of butter, and a little
- falg, letit ftew whilft it be tender, only turn
it in the boiling; then take it up and fqueeze
out the water, put in another lump of but-
ter and chop it fmall, put to it a handful of
ccurrans plump’d, and a little nutmeg ; have
three toafts cut from a penny loaf well but-
tered,. then lie on your fpinage.

This is proper for a fide-dh either for
noon or night. ,

29%. 7o roaft a Beast KipNey.

Take a beaft kidney with a little fat on,
and ftuff it all round, feafon it with a little
pepper and falt, wrap it inakell, and putic
vpon the fpit with a little water in. the drip-

ping
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ping-pan ; what drops from your kidney
thicken with a lump of butter and flour for
your fauce. .
To fry your STUFFING.

Take a handful of {weet herbs, a few bread-
crumbs, a little beef-fuet thred fine, and two
eggs, (leave out the whites) mix altogether
with alittle nutmeg, pepper and falt; ftuff
your kidney with one part of the ftuffing,
and fry the other partin little cakes ; fo ferve
it up. ‘

d 298. To flew CucuMBERS.

Take middling cucumbers and cutthem in
flices, but not too thin, ftrow over them a
lictle falt to bring out the water, put them
into a ftew-pan or fauce-pan, with a little
gravy, fome whole pepper, a lump of but-
ter, and a fpoonful or two of vinegar to your
tafte ; let them boil all together ; thicken
them with flour, and ferve them up with
fippets. '

299. To make an OaTMEAL PUDDING.

Take three or four large fpoonfuls of oat-
meal done through a hair-fieve, and a pint of
milk, put it into a pan and let it boil a little
whilft it be thick, add to it half a pound of
butter,+ a fpodnful of rofe-water, a little
lemon-peel thred, a little nutmeg or beaten
cinnamon, and a little falt ; take fix eggs,
(leave out two of the whites) and put tothem
a quarter of a pound of fugar or better, beat
them very well, fo mix themall together; put
it into your difh with a pafte round your difh

edge ;
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edge; have a little rofe-water, butter and
fugar for fauce. :
300. To make a CaLr’s Heap Pic another
Way.

Half boil your calf’s head, when itis
cold cut it in flices, rather thicker than you
would do for hafhing, feafon it with a little
mace, nutmeg, pepper and falt, lie partof
your meat in the bottom of your pie, a layer
of one and a layer of another ; then putin
half a pound of butter and a little gravy ;
when your pie comes from the oven, have
ready the yolks of fix or eight eggs boiled
hard, and lie them round your pie; put ina
little melted butter, and a {poonful or twoof
white wine, and give them a fhake together
before you lie in your eggs ; your pie muft
be a ftanding pic baked upon a difh, with a
puff-pafte round the edge of the difh, but
leave no pafte in the bottom of your pie ;
when it is baked ferve it up without a lid.

This is proper for either top or bottom

ith ' ,
301. To make ELpER WINE. °

Take twenty pounds of malagaraifins,pick
and chop them, then put them into a tub

‘with twenty quarts of water,® let the water
be boiled and ftand till it be cold again betore
you put in your raifins, let them remain to-
gether ten days, ftirring it twice a day, then
ftrain the liquor very well from the raifins,
through a canvas ftrainer or hair-fieve ; add
to it fix quarts of elder juice, five pounds of
Yoas i, andia Litde ju'ce of floes to make

it
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it acid, juft as you pleafe ; put it into a veflel,
and letitftand in a pretty warm place three
months, then bottle it ; the veffel muft not
be ftopp’d wup till it has done working ; if
your raifins be very good you may leave out
the fugar.

302. To make GooseBERrRY WINE of rzpe

GOOSEBERRIES.

Pick, clean and beat your goofeberriesina
marble mortar or wooden bowl, meafure
them in quarts up-heap’d, add two quarts of
fpring water, and let them ftand all night
or twelve hours, then rub or prefs out the
hufks very well, ftrain them through a wide
ftrainer, and to every gallon put three pounds
of fugar, and a jill of brandy, then put all
into a fweet veflel, not very full, and keep it
very clofe for four months, then decant it off
till 1t comes clear, pour out the grounds, and
wafh the veffel clean with a little of the wine ;
add to every gallon a pound more fugar, let
it ftand a month in aveflel again, drop the
grounds thro’ a flannel bag, and put it to
the other in the veffel ; the tap hole muft
not be over near the bottom of the cafk, for
fear of letting out the grounds.

The fame receipt will ferve for curran
wine the fame way ; let them be red currans.

03. o make BaLm WiNE.

Take a peck of balm leaves, putthem in a
tub or large pot, heat four gallons of water
fcalding hot, ready toboil, then pouritupon

the leaves, fo letit ftand all night, then ftrain
them
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them thro’ a hair-fieve; put to every gallon
of water two pounds of fine fugar, and ftir it
very well ; take the whites of four or five eggs,
beat them very well, put themintoa pan, and
whifk it very well before it be over hot, when
the fkim begins to rife take it off, and keep
itfkimmingall the while it is boiling, let it boil
three quarters of an hour, then put it intothe
tub, when it is cold put a little new yeaft
upon it, and beat it in every two hours, that
it may head the better, fo work it for two '
days, then putitintoa fweet rundlet, bung

it up clofe, and when it is fine bottle it. |

304.. To make Rarsin WiNE.

Take ten gallons of water, and fifty pounds
of malaga raifins, pick out the large ftaltks
and boil them in your water, when your water
is boiled, put itintoa tub; take the raifins
and chop them very fmall, when your water
1s blood warm, put in your raifins, and rub
them very well with your hand ; when you
put them into the water, let them work for
ten days, ftirring them twice a day, then
ftrain out the raifins in a hair-fieve, and put
them into a clean harden bag, and fqueezeit
in the prefs to take out the liquor, fo put it
into your barrel ; don’t let it be over full,
bung it up clofe, and let it ftand whilft it is
fine ; when you tap your wine you muft not
tap it too near the bottom, for fear of the
grounds ; when it is drawn off, take the
grounds out of the barrel, and wath it out
with alittle of your wine, then put your wine

into
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intothe barrel again, draw your grounds thro’.
aflannel bag, and put them into the barrel to
the reft ; add to it two pounds of loaf fugar,
then bung it up, and let it ftand a week or
ten days ; if it be very fweet to your tafte,
let it ftand fome time longer, and bottle it.

305. To make Bircu WINE.

Take your birch water and boil it, clearit
with whites of eggs ; to every gallon of wa-
ter take two pounds and a half of fine fugar,
boil it three quarters of an hour, and when
it is almoft cold, put in a little yeaft, work it
two or three days, then put it into the barrel,
and to every five gallons put in a quart of
brandy, and half a pound of fton’d raifins ;
before you put up your wine burnabrimflone
match in the barrel.

306. To make wHiTE CouRRAN WINE.

‘Take thelargeft white currans you can get,
ftrip and break them in your hand, . whilft you
break all the berries ; to every quart of pulp
take a quart of water, let the water be boiled
and cold again, mix them well together, let
them ftand all night in your tub, then ftrain
them thro’ a hair-fieve, and to every gallon
put two pounds and a half of fix-penny fugar;
when your fugar is diffolved, putitinto your
barrel, diffolve a little ifinglafs, whifk it with
whites of eggs, and put itin; to every four
gallons put in a quart of mountain wine, fo
bung up your barrel ; when it i fine draw it
off, and take off the grounds, (but don’t tap
the barrel over low at the bottom) wafth o}u:t

the
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the barrel with a little of your wine, and drop
the grounds thro’ a bag, then put it to the;
reft of your wine, and putitallinto your barrel
again, to every gallon add half a pound more
fugar, and let it ftand another week or two;
ifitbe too fweetlet it ftand a little longer,then
bottle it, and it will keep two or three years.
. 307. To make ORANGE ALE.

Take forty feville oranges, pare and cut
them in flices, the beft coloured feville you
can get, put them all with the juice and feeds
into half a hogthead of ale ; when itis tunned
up and workmg, put in the oranges, and.at
the fame time a pound and a half of raifins
of the fun ftoned ; when it has done work-
ing clofe up the bung, and it Wlll be ready
to drink in a month.

308. 7o make OrANGE BranDyY.

Take a quart of brandy, the peels of eight
oranges thin pared, keep them in the brandy
forty-eight hoursina clofe pitcher, then take
three pints'of water, put into it three quar-
ters of a poundgf loaf fugar, boil it till half
be confumed, an&let it ftand till cold, then
mix it with the brandy.

To make*OrRANGE WINE.

Take ﬁx ga‘lons of water and fifteen pounds
of powder fugar, the whites of fix eggs well
beaten, boil them three quarters ot an hour,
and fkim them whileany fkim will rife ; when
it is cold en"ough for working, put to it fix
ounces of the fyrrup of citron or lemons,
and fix fpoonfuls of yeaft, beat the f)m“i

an
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and yeaft well together, and put in the peel
and juice of fifty oranges, work it two days
and a night, then tun it up into a barrel, fo
bottle it at three or four months old.
“¥10. To make CowsLip WINE.

Take ten gallons of water, when it is al-
moft at boiling, add toit twenty one pounds
of fine powder fugar, let it boil half an hour.
and fkim it very clean ; when it is boiled
put it in a tub, let it ftand dll you think it
cold tofet on the yeaft ; take a poringer of
new yeaft off the far, and put to it a few
cowflips ; when you put on the yeaft, put
in a few every time it is ftirred, till all the
cowflips be in, which muft be fix pecks, and
let it work three or four days ; add to it fix
lemons, cutoff the peel, and the infides put
into your barrel, then add to it a pint of
brandy ; when youthink it has done working,
clofe up your veffel, let it ftand a month,
and then bottle it ; you may let your cowllips
lie a week or ten days to drydefor€ you make
your wine, for it makes ﬁiﬁch finer ; you
may put in a pint of whité®ine that is good,
inftead of the brandy. ‘
311. To make ORANGE-WINE another Way.

Take fix gallons of water, and fifteen
pounds of fugar, put your fugar into the wa-
ter on the fire, the whites o? fix eggs well
beaten, and whifk them into the water, when
it is cold fkim it very well whillt any fkim
rifes, and let it boil for half an hour ; take

fifty o.anges, pare them very thin, put tl}ein .
into
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into your tub, pour'the water boiling hot
~ upon your oranges, and when it is blood-!
-warm put on the yeaft, then put in your
Juice, let it work two days, and fo tun it into
your barrel ; at fix weeks or two months old’
bottleit ; you may put to it in the barrela
quart of brandy.
312. To make Bircu WINE another Way. |
To a gallon of birch water put two pounds |
of loaf or very fine lump fugar, when you,
put it into the pan whifk the whites of four
eggs; (four whites will ferve for four gal-
lons) whifk them very well together beforeit
be boiled, whenit is cold put ona little yeatt,
let it work a night and a day in the tub,
before you put it into your barrel putina
brimftone match burning ; take two pounds
of ifinglafs cut in little bits, putto it a lictle|
of your wine, let it ftand within the air of the
fire all night ; takes the whites of two eggs,
beat it with your ifin-lafs, put them into your
barrel and ftir them about with a ftick ; this
quantity will do for four gallons; to four
gallons you muft have two pounds of raifins
fhred, put them into your barrel, clofe it up,
gut not too cloie at the firft, when it is fine,
outle it. :
313. To make Apricock WINE.

Take twelve pounds of apricocks when full
ripe, ftone and pare them, putthe paring in-
to three gallons of water, with fix pounds of
powder fugar, boil them together half an
hour, fkim them well, and when it is blood-
warm



((145)
warm put it on the fruit ; it muft be well
bruifed, cover it clofe, and let it ftand three
days; fkim it every day as the fkim rifes,
and put it thro’ a hair fieve, adding a pound
of loaf fugar ; when you put it into the vef-
fel clofe it up, and when it is fige bottle it.
314. 70 make ORANGE SHRUB.
Take feville oranges when they are full
ripe, to three dozen of oranges put half a
dozen of large lemons, pare them very thin,
the thinner the better, fqueeze the lemons
and oranges together, ftrain the juice thro’a
hair fieve, to a quart of the juice puta pound
and a quarter of loaf fugar; about three
dozen of oranges (if they be good) will make
a quart of juice, to every quart of juice,
put a gallon of brandy, ' put it into a little
barrel with an open bung with all the chip- -
pings of youroranges, and bung it up clofe ;
when it is fine bottle it. ‘
This is a pleafant dram, and ready for
punch all the year.
315. To make StrONG MEAD.
Take twelve gallons of water, eight pounds
of fugar, two quarts of honey, and a few
cloves, when your pan boils take the whites
of eight or ten eggs, beat them very well,
put them into your water before it be hot,
and whifk them very well together ; do notlet
it boil but fkim it as it rifes till it has done ri-
fing, then putitinto your tub ; whenitis a-
bout blood warm put to it three fpoonfuls of
new yeaft; take eight or nine lemons, Fare
them
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them and {queeze out the juice, put the
both together into your tub, gAd let them
work two or threedays, thenput it into your
barrel, but it mutft not be teo full; take two
or three pennyworth of ifinglafs, cut it as
fmall as you can, beat it in a mortar about a
quarter of an hour, it will not make it fmall ;
but that it may diffolve fooner, draw out a lit-
tle of the mead into a quart mug, and let it
ftand within the air of the fire all night ;
take the whites of three eggs, beat them ve-
ry well, mix them with your ifinglafs, whifk
them together, and put theminto your barrel,
bung it up, and whenit is fine bottle it.

You may order ifinglafs this way to put
into any fortof made wine.
316. To make MEAD another Way.
Take a quart of honey, three quarts of
. water, put your honey into the water, when
it is diffolved, take the whites of four or five
eggs, whifkand beat them very well together
and put them into your pan ; boil it while the
fkim rifes, and fkim it very clean; putitinto
your tub, when itis warm put in two or
three fpoontuls of light yeaft, according to
the quantity of your mead, and let it work
two nights andaday. To every gallon put
in a large lemon, pare and ftrain it, put the
juice and pecl into your tub, and when ig is
wrought put itinto your barrel ; let it work
for three orfour cays, flir twice a day witha
thible, fo bung it up, and let it ftand two
or three months, according to the hotnefs of
thé weather. . You

_a
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Youmuft try your mead twoor three times
n the above time, and if you find the fweet-
1efs going off, you muft take it fooner.

317. To make CyDER. !

Draw off the cyder when it hath been a
ortnight in the barrel, put it into the fame
xarrel again when you have cleaned it from the
rrounds, and if your apples were fharp, and
hat you find your cyder hard, put into every
rallon of cyder a pound and half of fixpen-
iy or five-penny fugar; to twelve gallons
f this take half an ounce of ifinglafs, and
ut toit a quart of cyder; when your ifin-
lafs is diffolved, put to it three whites of
ggs, whifk them altogether, and put them
nto your barrel; keep it clofe for two months
nd then bottle it.

318. To make CowsLip WINE.

Take two pecks of peeps, and four gal-
ns of water, put to every gallon of water
wo pounds and a quarter of fugar, boil the
ater and fugar together a quarter of an
our, then put it into a tub to cool, put in
1¢e fkins of four lemons, when it is cold-
ruife your peeps, and putinto your liquor,
id to ita jill of yeaft, and the juice of four
'mons, let them be in the tub a night and
day, then putitinto your barrel, and kcep
four days ftirring, then clay it up clofe sor
iree weeks and bottle it.  Put a lump of
igar in every bottle.

319. T0 make Rep CurraN WinE.
Let your currans be the beft and ripeft you

: can
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can get, pick and bruife them ; to every ga
lon of juice add five pints of water, pur
to your berries in a ftand for two nights an
a day, then ftrain your liquor through a ha
fieve 5 to every gallon of liquor put tw
pounds of fugar, ftirittill it be well diffolvec
put it into.a rundlet, and let it ftand fou
days, then draw it off clean, put in a. poun
and a half of fugar, ftirring it well, wafh ou
the rundlet thh fome’of the hquor, fo tu
it up clofe; if you put two or three quart
of rafps bruifed among your berries, it make
it tafte the better.

You may make white curran wine th
fame way, only leave out the rafps.
- 320. 70 make CHERRY WINE.
Take eight pounds of cherries and fton
them,: four quarts of water, and two pound
of fugar, fkim and boil the water and fu
-gar, then put in the cherries, let them hav
one boil, put them intoan earthen pot till th
next day, and fet them to drain thro’ a fiev
then put your wine into a fpigot pot,
it up clofe, and look atit every two or th
days after ; if it does not work, throw into
-a hapdful of freth cherries, fo let it ftand
or efght days, thenif it be c'ear, bottle it
321. Tomake CHERRY WINE another /7.
Take the ripeftand largeftkentifhche
you can get, bruife them very well, fto
and ftalks altogether, put them into at
having a tap w0 it, let them ftand féurt
days, then pull out the tap, let the juice

0
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ftom them and put it intoa barrel, letit work
three or four days, fthen ftop itup clofe three
or four weeks and bottle it off.

This wine will keep many years and be
exceeding rich.

322. To make LEmox Drops.

Take a pound of loaf fugar, beat and fift
it very fine, grate the rind of a lemon and
put it to your fugar; take the whites of three
eggs and whifk them to a troth, Iqueeze in
fome lemon to your tafte, beat them for half
an hour, and drop them on white paper ; bé
fure you let the paper be very dry, and fift
alittle fine fugaron the paper before youdrop
them. If you would have them yellow, take
a pennyworth of gumbouge, fteep itin
fome rofe-water, mjx to it fome whites of
eggs and a little fugar, fo drop them, and
bake them in a flow oven. ,
323. To make Goofeberry Wine another Way.

Take twelve quarts of good ripe goofe-
berries, ftamp them, and put to them twelve
Euarts of water, let them ftand three days,

ir them twice every day, ftrain them, and
put to your liquor fourteen pounds of fugar 3
when it is diffolved ftrain it through aflannel
bag, and put it into a barrel, with half an
ounce of ifinglafs ; you muft cut the ifinglafs
in pieces, and beat it whillt it be foft, put to
it a pint of your wine, and let it ftand within
the air of the fire; take the whites of four
eigs' and beat them very well to a froth, put
ik the ifinglais, and whifk the wine and it

together ; putthem into the barrel, clay it
h‘i_ clofe
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clofe, and letit ftand whilft fine, then bottle
it for ufe, |
324. To make Red Curran Wine another Way.

Take five quarts of red currans, full ripe, |
bruife them,and take from themall the ftalks,
to every five quarts of fruit put a gallon of
water ; when you have your quantity, ftrain
themn thro’ a hair-fieve, and to every gallon
of liquor put two pounds and three quarters
of fugar ; when your fugar is diffolved tunit
into your cafk, and let 1t {tand three weeks, -
thendraw it off, and put to every gallon a |
quarter of a pound of fugar ; wath your bar-
rel with cold water, tun it up, and let it ftand
about a week ; to every ten gallons put an |
ounce of ifinglafs, diffolve it 1n fome of the
wine, when it is diffolved put to it a quart of |
your wine, and beat them with a whifk, then |
put it into the cafk, “and ftop it up clofe ;
when it is fine bottle it ) -

If you would have it tafte of rafps, put toe- |
very gallon of wine a quart of rafps ; if there
be any grounds in the bottom of the cafk,
when youdraw off your wine, drop themthro’
a flannel bag, and then put it into your cafk. -

325. To make MuLBERRY WINE.

Gather your mulberries when they are full
ripe, beat them in a marble mortar, and to
every quart of berries puta quart of water;
when you put ’éminto the tub rub them very
well with your hands, and let them ftand all

. night,then ftrain ’em thro’ a fieve ; to every
gallon of water put three pounds of fugar,
' o and
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and when the fugar is diffolved put it into
youi barrel; take two pennyworth of ifinglafs
and clip it in pieces, put to it a little wine,
and let it ftand all night within the air of the
fre ; take the whites of two or three eggs,
beat them very well, then put them to the
ifinglafs, mix them well together, and put
them into your barrel, ftirring it aboutwhen
it is put in ; you muft not let it be over full,
ror bung it clofe up at firft; fet it in a cool
place and bottle it when fine.
326. To make BLACKBERRY WINE.

Take blackberries when they are full ripe,
and fqueeze them the fame way as you did
the mulberries. If you add a few mulber-
ries, it will make your wine have a much
better tafte.

327. To make SyrRRUP OF MULBERRIES.

Take mulberries when they are full ripe,
break them very well with your hand, and
drop them through a flannel bag ; to every
pound of juice take a pound of loaf fugar ;
beat it fmall, put to it your juice, fo boil and
fkim it very well ; you muft {kim it all the
time it is boiling ; when the fkim has done
rifing it is enough ; whenit is cold bottle it
and keep it for ufe..

You may make rafberry fyrrup the fame
way. ' :
328. To make Rasperry BranDy.

Take a gallon of the beft brandy yoycan
get, and gather your rafberries when they are
tull ripe,' and put them whole into your brana,.
G2 dy
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dy ; to every gallon of brandy-take three
quarts of rafps, let them ftand clofe covered
for a month, then clear it from rafps, and
put to ita pound of loaf fugar; when your
fugar is diffolved and a litte fettled, boil it
and keep it for ufe.
329. To-make Black CHERRY BrANDY.
Take agallon of the beft brandy, and eight
pounds of black cherries, ftone and put ’em
intoyour brandy in an earthen pot ; bruife the
ftones in a mortar, then put them into your
brandy, and cover them up clofe, let them
fteep for a month or fix weeks, fo drain it
and keep it for ufe. -
You maydiftilthe ingredients if you pleafe.
330. To make RaTIFIE BRANDY.
Take a quart of the beft brandy, and about
a jill of apricock kernels, blanch and bruife
them in a mortar, with a fpoonful or two of
brandy, fo putthem intoa large bottle with
your brandy ; putto it four ounces of loaf
-fugar, letit ftand till you think it has got the
tafte of the kernels, then pour it out and put
in a little more brandy ifP you pleafe. j
331. To make CowsLip SYRRUP.
Take a quartern of freth pick’d cowflip
put to ’em a quart of boiling water, let e
ftand all night, and the next morning drai
it from the cowflips; to every pint of wat
put a pound of fine powder fugar, and boil
overa flow fire; fkim it all the time in
boiling whilft the {kim has done rifing ; th
take it off, and when it is cold putit int
bottle, and keep it for ufg. 332.

-
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332. To make Lemon Branpy., :

Take a gallonof brandy, chip twenty-five
temons, (let them fteep twenty-four hours)
the juice of fixteen lemons, a quarter of a
pound of almonds blanched and beat, drop
it thro® a jelly bag twice, and when it is fine
bottle it ; fweeten it to your tafte with dou-
ble refined fugar before you put it into your
jelly bag. You muft make it with the beft
brandy you can get.

333. TomakeCorDpraL WATER of CowsLips.

Take two quarts of cowflip peeps, a flip
of balm, two {prigs of rofemary, a ftick of
cinnamon, half an orange peel, half a le-
mon peel, a pint of brandy, and a pint of
ale; lay all thefe to fteep twelve hours, then
diftil them on a cold fll.

334. Tomake MiLx PuncH.

Take two-quarts of old milk, a-quart of
good brandy, the juice of fix lemons or o-
ranges, whether you pleafe, and about fix
ounces of loaf fugar, mix them altogether
and drop them thro’ ajelly bag ; take off the
peel of two of the lemons or oranges, and
put it into your bag, when it is run off
bottle it ; “twill keep as long as you pleafe.

335. To make MiLk Puncs another Way.

Take three jills of water, "a jill of old
milk, and ajill of brandy, fweeten it to your
tafte ; you muft not put any acid into this
for it will make it curdle.

This is a cooling punch to drink in a
morning. ,

G 3 356. To



(154 ) 1
336. To make Puncu another Way. |

Take five pints of boiling water and one!
quart of brandy, add to it the juice of four
lemons or oranges, and about {ix ounces of
loaf fugar ; when you have mixed it together |
ftrain it thro’ a hair fieve or cloth, and put
into your bowl the peel of a lemon or o-
range. o
337. To make Acip for Puncu.

Take goofeberries at their full growth,
pick and beat them in a marble mortar, and
{queeze them in a harden bag thro’ a prefs,
when you have done run it thro’a flannel bag,
and then bottle it in fmall bottles ; pur a lit-
tle oil on every bottle, fo keep it for ufe.

338. To bottle GOOSEBERRIES.

Gather your goofeberries when they are
young, pick and bottle them, put in the cork;
loofe, fet them in a pan of water, with a lit-
tle hay in the bottom, put them into the
pan when the water is cold, let it ftand ona
flow fire, and mind when they are coddled ;
> don’t let the pan boil, if you do it will break
the bottles : when they are cold faften the
cork, and put on a little rofin, fo keep them
for ufe.

339. o brtt!e Damsins.

Take your damfins before they are full
ripe, and gather them when the dew is off,
pick of the ftalks, and put them into dry
bottles 3 don’t fill your bottles over full, and
cork them as clofe as you would do for ale,
keep them in a cellar, and cover them over
wich fand. 340. 7¢
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340. To preferve Orange Chipsto put in glaffes.
Take a feville orange with a clear {kin,
pare it very thin from the white, than take a
pair of {ciffars and clip it very thin, and boil
it in water, fhifting it two or three times in
the boiling to take out the bitter; then take
half a pound of double refined fugar, boil
it and ' fkim it, then put in your orange, fo
let it boil over a flow fire whilft your {yrrup
be thick, and your orange look clear, then
put it into glaffes, and cover it with papers
diptin brandy ; if you have aquantity of peel
you muft have the larger quantity of fugar.
341. To preferve OraNGEs or LEMONS. .
Take feviile oranges, the laggeftand rough-
eft you can get, clear of fpots) chip them
very fine, and put them in water for two
days, fhifting them: twice or three times a
day, thenboil them whilft they are foft : take
and cut them in quarters, and take out all the
pippens with a penknite, fo weigh them, and
to every pound of orange, take a pound and
half of loaf fugar; put your fugar into a
pan, and to every pound of fugar a pint of
water, fet it over the fire to melt, and when
it boils fkim it very well, therr put in your
oranges ; if you would have any of them
whole, make alittle hole at the top, and take
out the meat with a tea {poon, fet your o-
ranges over a flow fire to boil, and keep them
{kimming all the while ; kecp your oranges
as much as you can with the {kin downwards
you may cover them with adeli-plate, to bear
G 4 . them
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them down in the boiling ; let them boil for
three quarters of an hour, then put them in- |
to a pot or bafon, and let them ftand, two
ays covered, thenboil them again whilft they -
look clear, and the fyrrup be thick, fo put
them into a pot, and lie clofe over thema
paper dip’d in brandy, and tie a double pa-
per at the top, fet them ina cool place, and
keep them for ufe. If you would have your
oranges that are whole to look pale and clear,
to put in glaffes, you muff make afyrrup of
pippen jelly ; then take ten or a dozen pip-
pens, as they are of bignefs, pare and flice
them, and boil them in as much water aswill
cover them till they be thoroughly tender, fo
ftrain your water from the pippens through a
hair fieve, then ftrain it through a flannel
bag ; and to every pint of jelly take a pound
of double refined fugar, fet it over a fire to
boil, and fkim it, let 1t boil whilft it be thick,
then put it into a pot and cover it, but they
will keep beft if they be put every onein

different pots )

342. To make Jerry of Curmrans.

Take a quartern of the largeft and beft
currans you-can get, ftrip them from the
ftalks, and put them ina pot, ftop them clofe
up, and boil them in a pot of water over the
fire, till they be theroughly coddled and begin
to look pale, then put them in a clear hair
fieve to drain, and run the liquor thro’a
flannel bag, to every pint of your liquor
putin a pound of your double refin’d fugar;
you
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you'muft beat thefugarfine, and putitinby
degrees, fet it over the fire, and boil it whilit
any fkim wil rife, then put it into glafies for
jufe; the next day clip a paper round, and
'dip it in brandy to Lie on your jelly ; if you
would have your jelly a hoht red, putin haif
of white currans, and i1n my oplmon it
looks much better.
343. To preferve Apmcocxs
Take apncocks before they be full ripe,.
ftone and pare ’em; .then wc:gh em, and to
.every pound of apricocks take a pound of
ouble refined fugar, beat it very fmall, lie one
part of your fugar under the apricocks, and
the other part at the top, let them ftand all
night, the nextday purt temina (‘tcw-pan_
or brafs pan; don’t do over manyat once in .
your pan, for fear of breaking, let them boil
over a flow fire, fkim them very well, and
turn them two or three times in the boxhncr
you muft but about half do ’em at the ﬁri’c
and let them ftand whilft they be cool, then
let them boil whilft yourapricocks look clear,
and the fyrrup thick, put them into your pots
or glaffes, when they are cold cover them
with a paper dipt in brandy, then tie another
paper clofe over your pot to keep out the.
air.
344. To make MARMALADE of APRICOCKS.
Take what quantity-of apricocks you fhall
think proper, ftone them and put them im-
mediately intoa fkellet of boiling water, keep
them under water on the fire. till they be.
G ; foft, .
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foft, then take them out of the water and
wipe them with a cloth, weigh your fugar
with your apricocks, weight for weight, tien
diffolve youriuzarin water, and boil it toa
€andy height, then put in your apricocks,
being a little bruifed, let them boil buta

quarter*of a hour, then- glafs them up.
345. Toknow w!en your SUGAR 75 at CANDY
Hercur. ' .
Take fome fugar and clarify it till it comes
to a candy - height, and keep it ftill boiling
*till it becemes thick, then ftir it with a ftick.
from you, and when it is at candy-height it
will fly from your ftick like flakes of {now, -
or feathers flyingidthe air, and till it comes
to that height it ®ill not fly, then you may
ufe it as you pleafe. |
. 346. Tomake Marmalade of Quinces white. -
Take your quinces and coddie them as you.
do apples, when they are foft pare them and
cut them in picces, as if you would cut them
for apple pies, then put your cores, parings,
and the wafte of your quinces in fome wa-
ter, and boil them faft for fear of turning red.
until it be a ftrong Jelly ; when you fee the
jelly pretty ftrong ftrain it, and be fuce you
boil them uncovered ; add as much fugar as the
weight of yourquincesinto your jelly, till itbe
boiled to a heifht; thek put in your coddled
quinces, and boil them uncovered till they be
enough, and fet them near the fire to harden.
347. Tomake Quiddeny of Red Curranberries.
, Put your berries*into a pot, with a fpoonful |
I - or |
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or two of water, cover it clofe, and boil’em
in fome water, when you think they are e-
nough ftrain them, and put to every pint of
juice a pound of Joaf fugar, boil it up jelly
height, and put them into glafes for ufe.
348. To preferve GOOSERERRI®SY

To a pound of fton’d goofeberries®put a
pound and a quarter of fine fugar, wet the
{ular with the goofeberry jelly ; takea quart
of godfeberries, and two or %éaoonfulls
of water, boil them'very quidie; ¥ your fu-
gar be melted, and then put {n your goofe-
berries ; boil them till clear, ghich will be
very quickly. : «a

349. To make little Avy®p Caxes.

Take a pound of fugar!nd eight egzs,
beat them well an hour, then put them into
a pound of flour, beat them together, blanch-
a quarter of a pound of almonds, and beat
them with rofe-water to keep ’em from oil-
ing, mix all together, butter your tins; and
bake them halt an hour. .

.
Half an hour is rather too long for them to- .

ftand in the oven.

350. To preferve RED GOOSEBERRIES.

Take a pound of fixpenny fugar, and alit-
tle juice of currans, put to it a pound and a
half of Goofeberries, and let them boil quick
a quarter of an hour ; but if they be for jam
they muit boil better than half an hour.

They are very proper for tarts,. or to eat
as {weet-meats.

G 6 » 351, To
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357.. 70 bottle BERRI1ES another Way.

Gather your berries when they are full
grown, pick and bottle them, tie a paper o-
ver them, prick it witha pin, and fetit in
the oven ; after you have drawn, and when
. they are coddled, take them out and when
they are cold cork them up ; rofin the cork
over, and keep them for ufe. ‘
'352. 0 keep BarBerRIES for TARTS al!

% the Year.

Take b3¥berries when they arefull ripe, and
pick ’em from the ftalk, put them into dry
bottles, cork ’em up very clofe and keep’em
for ufe. . '

You may do%amberries the fame way.

353. Topreferve BARBERRIES for TARTS.

Take barberries when full ripe, ftrip them,
take their weight in fugar, and as much wa-
ter as will wet your fugar, give it a boil and
fkim it 3 then put in your berries, let them
boil whilft they look clear and your fyrrup
thick, fo put them into a pot, and when they
are cold cover them up with a paper dip’d in

randy.
354. To preferve DaMsins.

Take damfins before they are full ripe,
and pick them, take their weight in fugar,
and as much water as will wet your fugar,
give it a boil and {kim it, then put in your
damfins, let them have one f{cald, and
fet them by whilft cold, then fcald them aggin, |
and continue fcalding them twice a day whilt |
your {yrrup looks thick, and the damfins

\
I clear; |
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clear ; you muftnever let them boil ; do ’em

in a brafs pan, and do not take them out in.

the doing ; when they are enough put them
into a pot, and cover them up with a paper
dip’d in brandy. ‘

355. How to keep Damsins for Tarrs.

Take damfins before they are full ripe,
to every quart of damfins put a pound of
powder fugar, put them into a pretty broad
pot, a layerof fugar and a layer of dam-
fins, tie them clofe up, fet them in a flow
oven, and let them have a heat every day
whilft the fyrrup be thick, ard the damfins
enough ; render alittle fheep fuet and pour
over them, fo keep them for ufe..

356. To keep DamsiNs another Way.

Take damfins before they.be quite ripe,
pick off the ftalks, and put them into dry
bottles ; cork them as you would do ale,
and keep them in a cool place for ufe.

357. To make Maxco of CopLins.

Take codlins when they are at their full
growth, and of the greeneft fort, take aligle
out of the end with the ftalk, and then take
out the core ; lie them in a ftrong falt and
water, let them lie ten days or more, and fill
them with the fame ingredients as you do o-
ther mango, only fcald them oftner.

358. To pickle CURRANBERRIES.

Take currans either red or white before -

they are thoroughly fipe ; you muft not take
them from the ftalk, make a pickle of falt
' and
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and water and a little vinegar, fo keep them
for ufe.
They are proper for garnifhing.
359. To make Barberries inflead of preferving.
Take barberries and lie them in a pot, a
layer of barberries and a layer of fugar, pick
the feeds out before for garmfhing{weetmeats,
if for fauces put fome vinegar to them.
360. To keep Afparagus or Green Peafe a Year
Take green peafe, green them as you do

cucumbers, . and fcald them as you do other

pickles made of falt and water; let it be al-
ways new pickle, and when you would ufe
them boil them in frefh water.

361. To make white Pafte of P1pPENS.

Take fome pippens, pare and cut themin
halves, and take out the cores, then boil ’em
very tender in fair water, and ftrain them
thro’ a fieve, then clarify two pounds of fugar
with two whites of eggs, and boil it to a can-

i

dy height, put two pounds and a half of the

pulp of your pippens into it, let it ftand over
a flow fire drying, keeping it ftirring till it
comes clear from the bottom of your pan,
then lie them upon plates or boards to dry.

362. To muke green Pafte of Prrpens.
Take green pippens, putthem into apot
and cover them, let them ftand infufing: over
a flow fire five or fix hours, to draw the
rednefs or fappinefs from themand then ftrain
them thro’ a hair fieve ; take two pounds of
' fugar, boil it to a candy height, put to it
two.pounds of the pulpof your pippens, keep
' 1t.
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ttftirring over the fire till it comes clean from
the bottom of your pan, then lay it on plates
or boards, and fet it in an oven or ftove
to dry. \ .
363. To make red Pajte of PippEns.

Take two pounds of {fugar, clarify it, then
take roffet and temper it very well wich fair
water, put it into your {yrrup, let it boil till
your {ytrupis pretty red colour’d with it, then
ftrain your fyrrup- thro’ a fine cloth, and
boil it till it be at candy-height, then put to.
it two pounds and a half of the pulp of pip-
pens, keeping it ftirring-over the fire ull it
comes clean from the bottom of the pan, then.
lieit on plates or boards, fo dry them.

364. To preferve FruIiT green.

Take your fruit when they are green, and
fome fair water, fet it on the fire, and when
it is hot put in the apples, cover them clofe,
but they muft not boil, fo let them ftand till
they be foft, and there will be a thin fkinon
them, peel it off, and fet them to cool, then
put them in again, let them boil till they be
very green, and keep them as whole as you.
can ; when you think them ready to take up,
make your fyrrup for them ;.take their weight
in fugar, and when your {fyrrup is ready put.
the apples into it, and,boil them very well
in it ; they will keep all the year near fome
fire.

You may do green plumbs or other fruit.

365. To make ORANGE MARMALADE.

Take three or feur feville oranges, grate

them.
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them, take out the meat, and boil the rinds
whilft they are tender ; fhitt them threeor
four times in the boiling to take out the bit-
ter, and beat them very fine in 2 marble mor-
tar ; to the weight of your pulp take a pound
of loaf fugar, and to a pound of fugar you
may add a pint of water, boil and fkim it
before you put in your oranges, let it boil
half an hour very quick, then put in your
meat, and to a pint take a pound and a half
of fugar, let it boil quick haif an hour, ftir -
it all the time, and when it is boiled to a
jelly, putitinto pots or glaffes ; cover it
with a paper dipp’d in brandy.
366. To make QUINCES WHITE another Way.

Coddle your quinces, cut them in fmall
pieces, and toa pound of quinces take three |
quarters of a pound of fugar, boil it to a can-
dy height, having ready a quarter of a“pint
of quince liquor boil’d and fkim’d, put the
quinces and liquor to your fugar, boil them
till it looks clear, which will be very quickly,
then clofe your quince, and when cold cover
it with jelly of pippens to keep the cclour.

367. To make GOOSEBERRY VINEGAR:

To every gallon of water take fix pouds
of ripe goofeberries, bruife them, and pour
the water boiling hot upon your berries, co-
ver it clofe, and fet it ina wargplace to fo-
ment, till all the berries.come to the top,
then draw it off, and to every gallon of liquor
put a pound and a half of fugar, thentunit
intoa cafk, fetit in a warm place, and in fix

months it will be fit for ufe. 368. Te

-

-
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368. Tomake Goofeberry WiNE another Way.

Take three pounds of ripe goofeberries to
a quart of water, and a pound of fugar,
ftamp your berries and throw them-into your
water as you ftamp them, it will make them
ftrain the better ; when it is ftrained put in
your fugar, beat it well with a difh*for half
an hour, then ftrain it thro’ a finer ftrainer
than beforeinto your veflel, leaving itfome
roomto work, and when it is clear bottle it ;
your berries muft be clean pick’d before you
ufe them, and let them be at their full growth
when you ufe them, rather changing colour.

369. Tomake Jam oF CHERRIES.

T ake ten pounds of cherries, ftone and boil
them till the juice be wafted, then add to it
three pounds of fugar, and give it three or
four good boils, then put it into your pots.

370. To preferve CHERRIES.

To a pound of cherries take a pound of
fugar finely fifted, with which ftrow the bot-
tom of your pan, having ftoned the cherries,
lay a layer of cherries and a layer of fugar,
ftrowing the fugar very well over all, boil
them over a quick fire a good while, keeping
them clean fkim’d till they look clear, and
the fyrrup is thick and both of one colour ;
when you think them half done, take them off
the fire for an hour, after which fet themon
again, and to every pound of fruit putin a
quarter of a pint of the juice of cherries and
red currans, fo boil them till enough, and
the fyrrup is jellied, then put them 1n a pot,
and keep them clofe from the air. 371.70
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371. To preferve CHERRIES for drying.

Take two pounds of cherries and ftone’
them, put to them apound of fugar, and as
much water as will wet thé fugar, then fet
them on the fire, let them boil till they look
clear, then take them off the fire, and let
them ftand a while in the {fyrrup, and then
take them up and lay thém on papers to dry.
372. To preferve FrurT green all the Year.

Gather your fruit when they are three parts
ripe, on a very dry day, when the fun fhines
onthem, then take earthen pots and put them
in, cover the pots with cork, or bung them
that no air can get into them, dig a pldce in
the earth a yard deep, fet the pots therein
and cover them with the earth very clofe,
and keep them for ufe.

When you take any out, cover them up
again, as at the firft. '
373. How to keep Kipney BeANs al! Winter.

Take kidney beans when they are young,
leave on both the ends, lay a layer of falt at .
the bottom of your pot, and then a layer of
beans, and fo on till y>ur pot be full, cover
them clofe at the top that they get no air,
and fet them in a cool place ; before you boil
them lay them in water all night, let your
water boil when you put them in, (without
falt) and put into it a lump of butter abou:
the bignefs of a walnut.

374. To cany ANGELICA.

Take angelica when it is young and tender
take off ali the leaves from the fta}ks, boil it |
t . in |
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in the pan withfome of the leaves under, and
fome at the top, tillit be fo tender that you
can peel off all the fkin, then put itinto fome
water again, cover it over with fome of the
leaves, let it {immer over a flow fire till it
be green, when it is green drain the water
from it, and then weigh it ; to a pound of
angelica take a pound of loaf fugar, puta
pint‘of water to every pound of fugar, boil
and {kim it, and then put in your angelica ;
it will take a great deal of boiling in the fu-
gar, the longer you boil it and the greener it
will be, boil it whilft your fugar be candy
height by the fide of your pan ; 1if you would
haveit nice and white, you muft have a pound
of fugar boiled candy height in a copper-
difh ar ftew pan, fet it over a chafing difh,
and put it into your angelica, let it have a
beil, and it will candy as you take it out. -
375. To dry PEaRrs.

Take half a peck of good baking pears,
(or as many as you pleafe) pare and put them
in a pot, and to a peck of . pears put in two
pounds of fugar ; you muft put in no water
but lie the parings on the top of your pears,
tie them up clofe, and fet them in a brown
bread oven; when they are baked lay them
in a dripping pan, and flat them a hitdle in
your pan; fet them in a flow oven. 2nd turn
them every day whilft they be threugh y dry;
fokeep them for ufe.

You may dry pippens the fame way, only
as you turn them grate over them a little
fugar. - 376. 1@
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276. To preferve CurrANS-in bunches.

‘Boil your fugar to the fourth degree of
boiling, tie your currans up in bunches, then
place them in order in the fugar, and give
them feveral covered boilings, fkim them
quick, and let them not have above two or
three feethings, then fkim them again, and
fet them into the ftove in the preferving pan,
the next day drain them, and drefs them in
bunches, ftrow them with fugar, and dry
them in a ftove or in the fun.

377. To dry APRICOCKS.

To a pound of apricocks put three quar-
ter of a pound of fugar, pare and ftone them,
to a layer of fruit lie a layer of fugar, let
them ftand till the next day, then boil them
again till they be clear, when cold take them
out of the {yrrup, and lay them upon glaffes
or china, and fift them over with double re-
~ fined fugar, fo fet them on a ftove to dry,
next day if they be dry enough turn them,
and fift the other fide with fugar; let the
ftones be broke and the kernels blanch’d, and
give thema boil in the fyrrup, then put them
into the apricocks ; you muft not do too many
at a time, for fear of breaking them in the
fyrrup; do a great many, and the more you
do in it, the better they will tafte.

378. To make JumsaLLs anotber Way.

Take a pound of meal dry, a pound of
fugar finely beat, mix them together; then
take the yolks of five or fixeggs, as much
thick cream as will make it up to a pa(’tcCi

and
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and fome corriander feeds ; roll them and lay
them on tins, prick and bake them inaquick
oven ; before you fet them in the oven wet
them with a little rofe-water and double re-
fin’d fugar, and it will ice them.

370. To preferve ORANGES Hhole.

Take what quantity of oranges you have
a mind to preferve, chip off the rind, the
thiner and better, put them into wat.r twen-
ty-four hours, in that time fhift them in the
water (to take off the bitter) three times ;
you muft thift them with boiling water, cold
water makes them hard; put double the
weight of fugar for oranges, diffolve your
fugar in water, fkim it, and clarify it with
the white of an egg; before you put in your
oranges, boil them in fyrrup three or four
times, three or four days betwixt each time ;
you muft take out the inmeat of the oranges
very clean, for fear of mudding the fyrup.

380. 70 make Jam of Damsins.

Take damfins when they are ripe, and
to two pounds of damfins take a pound of
fugar, put your fugar into a pan with a jill
of water, when you have boiled it put in
your damfins, let them boil pretty quick,
fkim them all the time they are boiling,
when your fyrrup looks thick théy are enough
put them into your pots, and when they are
cold cover them with a paper dip’d in bran-
dy, tie them up clofe, and keep them for

ufe, P
281. To
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381. Tomake clear Cakes of Goofeberries.

T'ake a pint of jelly, a pound and a quar-
ter of fugar, make your jelly with three or
four fpoonfuls of water, and put your fugar
and jelly together, fet it over the fire to
heat, but don’t let it boil, then put it into |
the cake pots, and {et itin a flow oven till |
iced over.

382. To make Burries CHERSE.

Take haif a peck or a quartern of bullies, |
whether you pleafe, pick off the ftalks, put
them in a pot, and ftop them up very clofe,
fet them in a pot of water to boil for two
hours, and be fure your pot be full of water,
and boil them whilft they be enough, then
put them in a hair-fieve todrain the liquor
from the bullies ; and to every quart of li-
quor put a pound and a quarter of fugar, boil
it over a {low fire, keeping it ftirring all the |
time : You may know when'itis boiled high
enough by the parting from the pan, and co- |
ver it with papers dip’d in brandy, fo tie it
up clofe, and keep it for ufe.

383. To make Jam of BuLLIEs.

‘Take the bullies that remained in the fieve,
to-every quart of it take a pound of fugar,
and put it to your jam, boil it over a flow |
fire, put it in pots, and keep it for ufe. :

384. To make SYRRUP 9f (GILLIFLOWERS. .

Take five pints of clipt gilliflowers, two
pintsof boiling water and put to them, then
putthemin an earthen pot to infufe a night |
and a day, take a ftrainer and ftrain them

out;

|
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t; to a quart of your liquor put a pound
1 half of loaf fugar, boil it over a flow
:, and fkim it whilft any fkim rifes; fo
ien it is cold bottle it for ufe.

385. To pickle GILLIFLOWERS.
Take clove gilliflowers, when they are
full growth, clip them and put themintoa
t, put them pretty fad down, and put to
em fome white wine vinegar, as much as
il cover them ; fweeten them with fine pow-
r fugar, or common loaf ; when you put
your {ugar ftir them up that your fugar may
> down to the bottom ; they muft be very
ieet 5 let them ftand two or three days, and
1en put in a little more vinegar ; fo tie them
p for ufe.

386. To pickle CucumBERs Jliced.

Pare thirty large cucumbers, flice them
ito a pewter difh, take fix onions, flice and
row on them fome falt, fo cover them and
t them ftand to .drain twenty four hours ;
iake your pickle of white wine vinegar,
utmeg, pepper, cloves and mace, boil the
ices in the pickle, drain the liquor clean
om the cucumbers, put them into a deep
pt, pour the liquor upon them boiling hot,
id cover them very clofe ; when they are
Md drain the hquor from them, nge it an-
lher boil, and when it is cold pour it on them
ain ; fo keep them for ufe.

*387. To make Cupip Hepce-Hog’s.
Take a quarter of a pound of jordan al-

nds, and half a pound of loaf fugar, put

. 1 .
— - . i



(172 ) |
itinto a pan with as much water as will juft
wet it, let it boil whilftitbe fo thick as wil
ftick to your almonds, then put in your al
monds and let them boil init; have ready 1
quarter of a pound of {mall coloured com/
fits ; take your almonds out of the fyrrup
one by one, and turn them round whilft they
covered over, fo lie them on a pewter dith
as you do them, .and fet them before the fire,
whilft you have done them all. i
" They are pretty to put in glaffes, or to fet
in a defert.
388. To make ALmonp Hepce-Hogs.
Take half a pound of the beft almonds,
and blanch them, beat them with two or thre¢
fpoonfuls of rofe-water in a marble-mortal
very fmall, then take fix eggs, (leave out twe
of the whites) beat your eggs very well, tak(
half a pound of loaf fugar beaten, and foul
ounces of clarified butter, mix them all wcl
together, put them into a pan, fet them ove
the fire, and keep it ftirring whilft it be ftiff
then put it into a china-dith, and when it
cold put it up into the fhape of an hedge
hog, put currans for eyes, and a bit q
candid orange for tongue; 'you may leav
out part of the almonds unbeaten ; rake cher
and {plit them in two, then cut themin lon
bits to ftick into your hedge hog all over
then take two pints of cream cuftard to pou
over your hedge heg, according to the big
nefs of your dith ; lie round your difh ed
flices of candid or preferved orange, whid
you have, fo ferve it up. 389. 7
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389. To pot SALMON to keep balf a Year.

Take a fide of frefh falmon, take out the
bone, cut off the head and {cald it ; you
muft not wafh it but wipe it with adry cloth;
cut it in three pieces, {eafon it with mace,
Ppepper, falt and nutmeg, put it into a flat
pot with the fkin fide downward, lie over it
a pound of butter, tie a paper over it, and
fend it to the oven, about an hour and a half
will bake it ; if you have more falmon inyour
pot than three pieces it will take more baking,
and you muft put in more butter ; when it is
baked take it out of your pot, andlieit on a
fith plate to drain, and take off the fkin, fo
feafon itover again, for if it be not well fea-
foned it will not keep ; putit into your pot
piece by piece ; it will keep beft inlittle pots,
when you put it into your pots, prefs it well
down with the back of your hand, and when
it is cold cover it with clarified butter, and

fet it in a cool place ; fo keep it for ufe.

go. 70 make a CoppriN PiE.

Take coddlins before they are over old,
hang them over a flow fire to coddle, when
they are foft peel off the {kin, fo put them
into the water again, then cover ’em up with
vine leaves, and let them hang over the fire
whilft they be green ; be fure you don’t let
them boil ; lie them whole in the difh, and
bake them in puff-pafte, but leave no pafte in
the bottom of the difh ; put to ’emt a little
fhred lemon-peel, a fpoonful of verjuice or
juice of lemon, and as much fugar as you

H think
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think proper, according to the largénefs of |
your pie. _
391. To make a CoLL1FLOWER Pupbina.
Boil the flowers in milk, take the tops
and lay them in a difh, then take three jills
of cream, the yolksof eight eggs, and the
whites of two, feafon it with nutmeg, cinna-
mon, mace, fugar, fack or orange-flower-
water, beat all well together, then pour it
~over the colliflower, put it into the oven,
bake it as you would a cuftard, and grate fu-
gar over it when it comes from the oven.
Take fugar, fack and butter for fauce.
392. To make Stock for HARTSHORN JELLY.
Take five or {ix ounces of hartfhorn, put
it into a'gallon of water, hang it over aflow
fire, cover it clofe, and let it boil three or
four hours, {oftrain it; make it the day be-
fore you ufe it, and then you may haveit,
ready for your jellies.
* " 393. To.make SYRRUP OF VIOLETS.
Take violets and pick them ; to every
pound of violets put a pint of water, when
the water is juft ready to boil put it to your
violets, and ftir them well together, let them
infufe twenty four hours and ftrain them ; to
every pound of fyrrup, take almoft two
poundsof fugar, beat the fugar very well and
put it into your fyrrup, ftir it that the fugar
may diffolve, let it ftand a day or two, fti~
ing it two or three times, then fet it on the
-~ fire, let it be but warm and it will be thick
enough. i

Yovli
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Youw may make your fyrrup either of vio-
lets or gillilowers, only take the weight of
fugar, let it ftand on the fire till it be very
hot, and the fyrrup of violets muft be only
warm. ,

394. 7o pickle CockLEs.

Take cockles at a full moon and wath ’em,
then put themin a pan,and cover them with
awet éoth, when they are enough put them
into a {tone bowl, take them out of the fhells
and wath them very well in their own pickle
let the pickle fettle every time you wath them
then clear it off ; when you have cleaned ’em,
put the pickle into a pan, with a {poonful or
two of white wine and a little white wine
vinegar, to your tafte, putin a little Jamai-
ca and whole pepper, boil it very well in the
pickle, then put in yourcockles, let ’em have
2 boil and fkim ’em, when theyare cold put
them in a bottle with a little oil over them,
fet ’em in a cool place and keep’em for ufe. .
395. To preferve Quinces whole or in quarters.

Take the largeft quinces when they are at’
full growth, pare them and throw them into °
water, when you have pared them cut them
in quarters, andtake out the cores; if you
would have any whole you muft take out the
cores with a fcope ; fave all the cores and
parings, and put them in a pot or pan to
coddle your quinces in, with as much water
as will cover them, fo putin your quinces in
the middle of your parings into the pan, (be

fure you cover them clofe up at the top ) fo
H 2 - let
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- Jetthem hang over a flow fire whilft they be
thoroughly tcnder, then take them out and
weigh them ; to every pound of quince take
apound of loaf fugar, and to every pound
of fugar take a pint of the fame water you
coddled your quinces in, fet your water and
fugar over the fire, boil itand fkimit, then
put in your quinces, and cover it clofe up,
fet it over a flow fire, and let it boil whilft
your quinces be red and the fyrrup thick,
then put them in pots for ufe, dipping a pa-
- perin brandy to lie over them.

396. To pickle SHRIMPS.

Take thelargeft fhrimps you can get, pick
them out of the fhells, boil them in a jill of
water, or as much water as will cover them
according as you have a quantity of fhrimps,
ftrain them thro’ a hair-fieve, then putto
the liquor a little fplce, mace, cloves,
whole pepper, white wine, white wine vi-
negar, and a little falt to your tafte; boil
them very well together, when it is cold put
in your fhrimps, they are fit for ufe.

397. To pickle MuscLEs.

Wath your mufcles, put them into a pan
as you do your cockles, pick them out of the
thells, and wath them in the liquor ; be fire
you take off the beards, fo boil them in the
liquor with fpices, as you do your cockles,
only put to them a little more vinegar than
you do to cockles.

398. To pickle WALNUTS grmt

Gather walnuts thn they are as you can

, Tun

- ” ¥



-W ———— s - T - —

. (177 )
run a pin through them, pare them and put
them in water, and let them lie four or five
days, ftirring it twice a day to take out the
bitter, then putthem in ftrong falt and water,
let them lie a week or ten days, flirring it
once or twice a day, then put them intrefh
falt and water, and hang them over a fire,
put to them a lictle allum, and cover them
up clofe withvine leaves, let them hang over
a {low fire whillt they be green, but be fure
don’t let them boil, when they are green put
them into a fieve to drain the water from
them.
99. To make Pickle for them.

Take a little good alegar, put toit a litdle
long pepper and Jamaica pepper, a few bay
leaves, a little horfe-radifh, a handful or
two of muftard-feed, a little falt and alittle
rockambol if you have any, if not 2 few tha-
lots ; boil them altogether in the alegar,
which put o your walnuts and let it ftand
three or four days, giving them a {cald once
a day, then tie them up for ufe. )

A fpoenful of this pickle is gpod for fith-
fauce, ora calf’s head ath, .

400. To pickle WaLNuTSs black.

_Gather walnuts when they are fo tender that
you can run a pin thro’ them, prick themall
with a pin very well, lie them in fre(h water,
and let them lie for a week, fhifting them
once a day; make for them a ftrong falt and
water, and let them lie whillt they be yel-
low, ftirring them once a day, then take ’em

®© H 3 out.
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eut of the falt and water, and boil it, put it
on the top of your walnuts, and let your pot -
ftand in the corner end, - fcald them once or
twice a day whilft they be black.

You may make the fame pickle for thofe, -
as you did for the green ones.

401. To pickle OYsTERS.

Take the largeft oyfters you can get, pick
them whole out of the fhell, and take off the
beards, wath them very well in their own
pickle, foletthe pickle fettle, and clear it off,
putitintoa ftew-pan, put toit two or three
fpoonfuls of white wine, and a little white
wine vinegar ; don’t putin any water, for’
if there be not pickle enough of theirown get
a little cockle-pickle and putto it, alittle Ja-
imaica pepper, white pepper and mace, boil
and fkim them very well ; you muft fkim !
~ it before'you put in your fpices, then put in

your oyfters, and boil them in the pickle,
when they arecold put them intoalarge bottle
with a httle oil on the top, fet them in a
ccol place and keep them for ufe.

.402. To pickle la: ge CuUCUMBERS.

Take cucumbers and put themina ftrong
falt and water, let them lie whilft they be
throughly yellow, then fcald them in the fame
{ale and water they lie in, fet them on the
fire, and fcald them once a day whilft they
are green ; take the beft alegar you can gert,
put to1t” a lirtle Jamaica pepper and black
pepper, fome horfe-radith in flices, a few
bay leaves, and alittle diiiand falr, fo {cald
- ® you:

. U it
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"your cucumbers twice or thrice in this pn.klc .
then put them up for ufe.
403. To pickle ONIONS.

Take the {malleft onions you can get, peel.
and put them into a large quantity of fair
water, let them lie two days and fhift them
twice aday ; then drain them from the wa-
ter, take 3 little diftill’d vinsgar, put to ’em
two or three blades of mace, andalittle white
pepper and falt, boilit, and pour it upon
your onions, letthem ftand three days, fo put
them into little glaifes, and tie a bladder o-
ver them ; they are very good done with ale-
gar ; for common ufe, only putin Jamaxca
pepper inftead of mace.

404. To pickle ELDER Bups.

Take elder buds when they are the bignefs
of {fmall walnuts, lie them in a ftrong faltand
water for ten days, and then fcald them in
frefh falt and water, putin alump of allum,
let them ftand in the corner end clofe cover’d
up, and fcalded once a day whilft green.

You may do radifh cods or brown buds
the fame way.

-405. To make the Pickle.

" Take a little alegar or white wine vinegar,
and put to it two_ or three blades of mace,
with a little whole pepper and Jamaica pep-
per, afew bay leaves and falt, put to your
buds, and icald them two or three tlmcs,
then they are fit for ufe.

406. To pickle MUSHROOMS

Take mufhrooms when freth gather’d, fort -

the large ones from the buttons, cut off the-
"H 4 ftalks
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falks, wafth them in water with a flannel, |
have a pan of water ready on the fire to boil

’em in, for the lefs they lie in the water the
better ; let them have two or three boils over

the fire, then put them into a fieve, and when

you have drained the water from them put
i them intoa pot, throw over thema handful

of falt, ftop them up clofe with a cloth, and

, let them ftand two or three hours on the hot

' hearth or range end, giving your pot a
| fhake now and then; then drain the pickle

from them, and lie them in a cloth for an

hour or two, fo put into them as much di-

! fiill’d vinegar as will cover them, let them lie

| a week or ten days, then take them out,

and put them in dry bottles ; put to them

a little white pepper, falt and ginger fliced,

fill them up with diftill’d vinegar, put over
’ema little fweet oil, and cork them up clofe ;

if your vinegar be good they will keep twoor
three years ; I know it by experience.

You muft be fure not to fill your bottles
above three parts full, if you do they will
not keep.

40%. To pickle MusurooMs another Way.

Take mufhrooms and wath them with a
flannel, throw them into water as you wath
them, only pick the finall from the large, put
b . them into a pot, throw over them a little falt,
ftop up your pot clofe with a cloth, boil them
in a pot of water as you do currans when
you make a jelly, give them a fhake now
and then ; you may guefs when théy are
enough by the quantity of liquor that comes

.lom :
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from them ; when you think they are enough
ftrain from them the liquor, put in a little
white wine vinegar, and boil in it a little
mace, white pepper, Jamaica pepper, and
flic’d ginger ; when it is cold put it to the
mufhrooms, bottle ’em and keep ’em for ufe.

They will keep this way very well, and.
have more of the tafte of mufhrooms, but |
they will not-be altogether fo white.

' 408. To pickle PoraToe CrRABs.

Gather your crabs when they are young, .
and about the bignefs of a large cherry, he
them in a ftrong falt and water as you do o-
ther pickles, let them ftand for a week or
ten days, then {cald them in the fame water
they lie in twice a day whilft green ; make
the fame pickle for them as you do for cu-
cumbers ; be fure you {cald them twice or
thrice in the pickle and they will keep the
better.

409, To pickle large BuTTONS.

Take your buttons, clean ’em and cut ’em
in three or four pieces, put them intoalarge
fauce-pan to ftew in their own liquor, put
to thema little Jamaica and whole pepper, a
blade or two of mace, and a little falt, cover
it up, let it ftew over a flow fire whilft you
think they are enough, then ftrain from them
their liquor, and put to it a little white wine
vinegar or alegar, which you pleafe, give it
a boil together, -and when it s cold put it to
your mufhrooms, and keep them for ufe.

You may pickle flaps the fame way.
H ; 410. Te
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410. To make CaTcHUP. .

Take large mufhrooms when they are frefh
gathered, cut off the dirty ends, break them
fmallin your hands, putthem in a ftone-bowl
with 4 handful or two of falt, and let them
ftand all night; if you don’t get mufhrooms
enough at once, with a little falt they will
keep a day or two whilft you get more, fo put
’em in a ftew-pot, and fet them in an oven
with houfhold bread ; when they are enough |
ftrain from ’em the liquor, and let it ftand
to fettle, then boil it with alittle mace, Ja-
maica and whole black pepper, two or three
fhalots, boil it over a flow fire for an hour,
when it is boiled let it ftand to fettle, and
when it is cold bottle it ; if you boil it weH
it will keep a year or two; you muft pur in
fpices according to the quantity of vour
catchup ; you muft not wafth them, nor put
to them any water.

411. To make Maxco of CucuMBERs or
: sMALL MELoONS.

Gather cucumbers when they are green,
cut a bit off the end and take out all the meat;
lie them in a ftrong falt and water, let them
he for a week or ten days whilft they be
yellow, then fcald them in the fame falt and
water they lie in whilft green, then drain
from them the water ; take a little muftard-
feed, a little horfe-radifh, fome fcraped and
fome fhred fine, a handful of fhalots, a claw
or two of garlick if you like the tafte, and a
little fhred mace ; take fix or eight cucum-

bers
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bers fhred fine, mix them amongft the reft of’
the ingredients, then fill your melons or cu-
cumbers with the meat, and put in the bits
at the ends, tie them on with a ftring, fo
take as much alegar or white wine vinegar
as will well cover them, and put intoita lit-

tle Jamaica and whole pepper, a little horfe-

radifh and a handful or two of muftard-feed,

then boil it, and pour it upon your mango ;

let it ftand in the corner end two or three.
days, fcald them once a day, and then tie

them up for ufe. :

412. To pickle GARKINS.

Take garkins of the firft growth, pick’
’em clean, put’emin a ftrong falt and water,
let ’em lie a week or ten days whilft they be

_throughly yellow, then fcald them in the
fame falt and water they lie in, fcald them
once a day, and let them lie whilft they are
green, then fet them in the corner end clofe
cover’d.

413. To make Pickle for your Cucumbers.

Take alittle alegar, (the quantity muft be-
equal to the quantity of your cucumbers,
and fo muft your feafoning) a little pepper,
a little Jamaica and long pepper, two or
three fhalots, a little horfe-radifh fcraped:
or fliced, a little falt and a bit of allum, boil
them altogether, and fcald your cucumbers
two or three times with your pickle, {o tie.
them up forufe.

414. o pickle CoLLiFLOWER white.

Take the whiteft colliflower you. can get,
He6 ' break .
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break it in pieces the bign:fs ofa mufhroom;
take as much diftill’d vinegar as will cover
it, and put to it a little white pepper, two or
three blades of mace, and a little falt, then

* boil it and pour it on your collifiowers three

times, let it be cold, then put it into your
glaffes or pots, and weta bladder to tie over
it to keep out the air.

415. To pickle Rep CABBAGE.

Take a red cabbage, chufe it a purple
red, for the light red never proves a good
colour ; fo take your cabbage and fhred it in
very thin {lices, feafon it with pepper and
falt very well, let it lie all night upon a broad
tin, or a dripping-pan; take a little alegar,
puttoit a little Jamaica pepper, and two or
three rafes of ginger, boil them together,
and when it is cold pour it upon your cab-
bage, and in two or three days time it will

~ be fit for ufe.

You may throw a little colliflower among
it, and it will turn red.
416. To pickle CoLLIFLOWER another Way.

Take the colliflower and break it in pieces
the bignefs of a mufhroom, but leave on a
fhort ftalk with the head ; take fome white
wine vinegar, into a quart of vinegar, put
fix-pennyworth of cochineal beat well, alfoa

.little Jamaica and whole pepper, and a little

falt, boil them in vinegar, pour it over the
colhflower hot, and let it ftand two or three
days clofe covered up ; you may {cald it once
n three days whilft it bered, when itis red

o take
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take it out of pickle, and wath the cochineal
off in the pickle, fo ftrain it through a hair
fieve, and let it ftand a little to fettle, then
put it to your colliflower again, and tie it up
tor ufe ; the longer it lies in the pickle the
redder it will be.
417. To pickle WaLNUTS white.

Take walnuts when they are atfull growth
and can thruftapin through them, the largeft
fort you can get, pare them, and cut a bit off
one end whilft you fee the white, {fo you muft
pare off all the green, if you cut through the
.white to the kernel they will be fpotted, and
put them in water as you pare them ; you
mutft boil them in falt and water as you do
mufhrooms, and will take no more boiling
than a mufthroom ; when they are boiled lay
them on adry cloth todrain out of the water,
then put them into a pot, and put to them
as much diftill’d vinegar as will cover them,
let them lie two or three days ; then take a
lictle more vinegar, put to it a few blades of
mace, a little white pepper and falt, boil ’em
together,when itis cold take your walnuts out
of the other pickle and put into that, let them
lie two or three days, pour it from them,
give itanother boil and fkimit, when it is
cold put to it your walnuts again, put them.
into a bottle, and put over them a little fweet
oil, cork them up, and fet them in a cool
place ; if your vinegar be good they will keep
as long as the mufhrooms.

418. To pickle BARBERRIES.
“Take barberrics when full ripe, put them
. . nte
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into a pot, boil a ftrong falt and water; then
pour it on them boiling hot.

419. To make BARLEY-SUGAR.

Boil barley in water, ftrain it through a
hair-fieve, then put the decoion into clari-
fied fugar brought to a candy height, or.the
laft degree of boiling, then take it off the fire,
and let the boiling fettle, then pour it upon
a marble ftone rubb’d with the oil of olives,
when it cools and begins tq grow hard, cutit
into pieces, and rub it it into lengths as you
pleafe.

420. To pickle PursLAIN.

Take the thickeft ftalks of purflain; lay
them in falt and water {ix weeks, then take
them out, put them into boiling water, and
cover them well ; let them hang over a flow
fire till they be very green, when they are
cold put them into pot, and cover them well
with beer vinegar, and keep them coveréd
clofe.

42%. Tomake-Puncu another Way. .

Take a quart or two of therbet before you
put in your brandy, and the whites of four.
or five eggs, beat them very well, and fetit
over the fire, let it have aboil, then putit
into ajelly bag, fo mix the reft of your acid
and brandy together,(the quantity youdefign
to make) heatit and run it all through your
jelly bag, change it in the running oft whilft
it looK fine ; let the peel of one or two le-
mons lie in the bag ; you may make it the
day before you ufe it, and bottle it.

‘ 422..90
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422. To make new CoLLEGE PuppINGs.

Grate an old penny loaf, put to it a like
quantity of fuet fhred, a nutmeg grated, a
lictle falt and fome currans, then beat fome
eggs in a little fack and fugar, mix all toge-
ther, and knead it as ftiff as for manchet, and
make it up in the form and fize of a turkey’s
egg, burt a little flatter ; take a pound of
butter, putitinadifh or ftew-pan, and fet
it over a clear fire in a chafing-difh, and rub
your butter about the difh till it is melted,
then put your puddings in, and cover the
dith, butoften turn your puddings till they
are brown alike, and when they are enough
grate fome fugar over them, and ferve them
up hot.

For a fide-dith you mutt let the pafte lie
for a quartérof an hour before you make up
your puddings. :

423. To make a Custarp PuppING.

Take a pint of cream, mix with it fixeggs

- well beat, two {poonfuls of flour, half a
nutmeg grated, a little falt and fugar toyour
tafte ; butter your cloth, put itin when the
pan boils, bafte it juft half an bour, and melt
butter for the fauce.

424. To make FRYED ToasTs.

Chipa manchet very well, and cut it round
ways in toafts, then take cream and gight
eggs feafoned with fack, fugar, and nutmeg,
and let thefe toafts fteep in it about an hour,
then fry them in fweet butter, ferve them up
with plain melted hutter, or with butter, fack
and fugar as you pleafe, S 4260 70
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425. To make Savck for Fith or Flefh.

Take a quart of vinegar or alegar, put
it intoa jug, then take Jamaica pepper whole,
fome fliced ginger and mace ; afew cloves,
fome lemon-peel, horfe radifh fliced; fweet
herbs, fix fhalots peeled, eight anchovies,
and two or three fpoonfuls of fhred capers,
put all thofe in alinen bag, and put the
bag into your alegar or vinegar, {top the
jug clofe; and keep it for ufe.

A fpoonful cold is an addition to fauce
for either fith or flefh.

426. To make a favoury Difh of VEaL.

Cut large collops of aleg of veal, fpread
them abroad on a dreffer, hack them with
the back of a knife, and dip them in the
yolks of eggs, feafon them with nutmeg,
mace, pepper and falt, then make forc’d-|
meat with fome of your veal, beef-fuit, oy-
fters chop’d, and fweet herbs fhred fine, and.
the above {pice, ftrow all thefe over your col-
lops, roll and tie them up, put them on {kew-
ers, tie themto afpitand roaftthem; andto
the reft of your forc’d meat add the yolk of
an egg or two, and make it up in balls and
fry them, put themin a difh with your meat
when roafted, put a little water in the dith
under them, and when they are enough put
to it an anchovy, alittle gravy, a fpoonful
of white wine, and thicken it up with alittle
flour and butter, fo fry your balls and lie
round the difh, and ferve it up.

This is proper for a fide-difh either at
noon or tight,. 427. To|

. :.‘lll
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427. To make FRENCH BrEAD.

"Fake half a peck of fine flour, the yolks
of fix eggs and four whites, a little falt, a
pint of ale yeaft, and as much new milk made
warm as will make it a thin light pafte, ftirit
about with your hand, but be fure you don’t
knead them ; have ready fix wooden quarts
or pint difhes, fill them with the pafte, (not
over full) let them ftand a quarter of an hour
to rife, then turn them out into the oven, and
when they are baked rafp them. Theoven
muft be quick. : :
428. Tomake GINGER-BREAD another Way.

‘Take three pounds of fine flour, and the
rind of a lemon dried and beaten to pow-
d-g, half a pound of fugar, or more if you
ljc:. it, a little butter, and an ounce and a
half of beaten ginger, mix all thefe together,
and wet it pretty ftff with nothing but trea-
cle ; make it into rolls or cakes which you
pleafe ; if you pleafe you may add candid o-
range peel and citron ; butter your paperto
bake it on, and let it be baked hard.

429. To make Quince CREAM.

Take quinces when they are full ripe, cut
them in quarters, fcald them till they be foft,
pare them, and math the clear part of them,
and the pulp, and put it through a fieve, take
an equal weight of quince and double refin’d
fugar beaten and fifted, and the whites of
eggs beat till it is as white as fnow, then put
it into difhes.

You 'may do apple cream.the fame way.

' 430. 7a
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430. To make CREAM of any préferved Frait,
Take half a pound of the pulp of any pre-
ferved fruit, put itin a large pan, puttoitthe
whites of two or three eggs, beat them well
together for an hour, then with a fpoon take
off, and lay it heaped up high on the dith
and falver without cream, or put it in the
.middle bafon.
Rafberries will not do this way.
431.Todry PEARs or P1PPENS without Sugar,
Take pearsor apples and wipe them clean,
take a bodkin'and run it in at the head, and
out at the ftalk, put them in a flat earthen
pot and bake them, but not too much ; you
muft put a quart of ftrong new ale to half a
peck of pears, tie twice papers over the pots
that they arebaked in, let them ftand till cold
then drain them, fqueeze the pears flat, and
the apples, the eye to the ftalk, and lay *em
on fieves with wide holes to dry, either in a
ftove or an oven not too hot. ,
432. To preferve MuLBERRIES whole.
Set fome mulberries-over the fire in a fkel-
let or preferving pan, draw from them a pint
of juice when it is'ftrain’d ; then take three
pounds of fugarbeaten very fine, wet the fu-
gar with the pint or juice, boil up your fugar
_and {kimit, put in two pounds of ripe mulber-
ries, and let them ftand in the fyrrup till they
are throughly warm, theén fet them on the
fire, and let them boil very gently ; do them
but half enough, fo put themby in the fyrrup
till next day, then boil them gently again
_ “when
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when the fyrrup is pretty thick and will Pcand
in round drops when it is cold, they are e-
nough, fo putallina galiy-pot for ufe.
433. To make Orance CAKEs.

Cut your oranges, pick out the meat and
juice free from the ftrings and feeds, fet it
by, then boil it, and fhift the water till your
-peels are tender, dry them with a cloth, mince
them fmall, and put them to the juice; toa
pound of that weigh a pound and a half of
double refin’d fugar; dip your lumpsof fu-
gar in water, and boil it to a candy height,
take it off the fire and putin your juice and
peel, ftir it well, whenit is almoft cold put
it intoa bafon, and fetitin a ftove, then lay
it thin on earthen plates to dry, and as it can-
dies fathion it with a knife, and lay them on
glafles ; when your plate is empty, put more
out of your bafon.

434. Todry Apricocks like PRUNELLOS.

‘Take a pound of apricocks before they be
full ripe, cut them in halves or quarters, let
them boil till they be very tender in a thin
fyrrup, and let them ftand a day or two in
the ftove, then take theni out of the fyrrup,
lay them to drytill they be as dry as prunellos,
then box’em, if you pleafe you may pare them.

You may make your fyrrup red with the
juice of red plumbs.

435. To preferve great white PLumss.

To a pound of white plumbs take three
quarters of a pound of double refin’d fugar in
lumps, dip your fugar in water, boil and

fkim
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fkim it very well, flit your plumbs down th
feam; and put them into the fyrrup with th
flit downwards ; let them ftew over the fire
a quarter of an hour, fkim them very well,
then take them off, and when cold cover the
up; turn them in the fyrrup two or three
times a day for four or five days, then put
them into pots and keep them for ufe.
436. To make Goofeberry Wine another Way.
Take goofeberries when they are full ripe,
pick and beat them in a marble mortar; to
every quart of berries put a quart of water,
and put them into a tub and let them ftandall
night, then ftrain them through a hair-fieve,
and prefs them very well with your hand ; to
every gallon of juice put three pounds of four-
penny fugar ; when your fugar is melted put
itinto the barrel, and to as many gallons of
juice as you have, take as many pounds of|
* Malaga raifins, chop them in a bowl, and
put them in the barrel with the wine ; be fure,
let not your barrel be over full, fo clofe it up,
let it ftand three months in the barrel, and
when it is fine bottle it, but not before.
437. To pick/e NasturTiuM Bups.
Gather your little nobs quickly after the
bloffoms are off, put them in cold water and
falt three days, fhifting them once a day;
then make a pickle for them (but don’t boil
-them art all) of fome white wine, and fome
white wine vinegar, fhalot, horfe-radith,
whole pepper and falt, and a blade or two of
mace ; then put in your feeds, and ftop’em
clofe up. They are ta be eaten as capers.
438. Te
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438. 'To make ELDER -FLOWER WINE.

Take three or four handfuls of dry’d elder-
flowers, and ten gallons of fpring water, boil
the water, and pour in fcalding hot upon the
flowers, the next day put to every gallon of
water five pounds of Malaga raifins, the
ftalks being firft pick’d off, but not wafh’d,
chop them grofly with a chopping knife, then
put them into your boiled water, ftir the wa-
ter, raifins and flowers well together, and
do fo twice a day for twelve days, then prefs
out the juice clearas long as you can get any
liquor; putit into a barrel fit for i, ftop 1t
up two or three days till it works, and in a
tew days ftop it up clofe, and let it ftand
two or, three months, then bottle it.

439. 'To make PearL BarLey Puppive.

Take half a pound of pearl barley, cree it
in foft water, and fhift it once or twice in the
boiling till it be foft ; take five eggs, put to
them a pint of good cream, and half a pound
of powder fugar, grate in half a nutmeg, a
little falt, a fpoonful or two of rofe-water,
and half a pound of clarified butter ; when
your barley is cold mix them altogether, fo
bake it withapuff-pafte roundyour dith-edge.

'Serve it up with a little rofe-water, fugar
and butter for your fauce.
440.TomakeGoofeberryVinegar another Way

Take goofeberries when they are full ripe,
bruife them in a marble mortar or wooden
bowl, and to every ufpheap’d half peck of
bcrncs take a gallon of water, putitto them

in
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in the barrel, let it ftand in a warm place for
two weeks, put a paper on the top of your
barrel, then draw it off, wafh out the barrel,
put it in again, and to every gallon add 2
pound of coarfe fugar; fetit ina warm place
by the fire, and let it ftand whilft chriftmas.

441. To prefeive APRICOCKS green.
Take apricocks when they are young and
tender, coddle them a little, rub them witha
coarfe cloth to take off the {kin, and throw
them into water as you do them, and put
them in the fame water they were coddled in,
cover them with vine leaves, a white paper,
or fomething more at the top, the clofer you
keep them the fooner they are green ; be fure
you don’tlet them boil ; when they are green
weigh them, and to every pound of apricocks
take a pound of loaf fugar, put it intoa
pan, and to every pound of fugar a jill of
water, boil your fugar and water a little,
and fkimit, then put in your apricocks, let
them boil together whilft your apricocks look
€lear, and your {yrrup thick, fkimicall the
time it 1s boiling, and put them into a pot
covered with a paper dip’d in brandy.
442. Tomake OraANGE CHIPS anotber Way.
Pare your oranges, not over thin but nar-
row, throw the rinds into fair watcr as you
pare them off, then boil them therein very faft
till they be tender, filling up the pan with
boiling water as it waftes away, then make a
thin fyrrup with part of the water they are
boiled in, put in the rinds, and juft et thcm

y
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boil, then take them off, and let them liein
the fyrrup three or four days, then boil them
again till you find the fyrrup begin to draw
between your fingers, take them o from the
fire, and let them drain thro’ your cullinder,
take out but a few at a time, becaufe if they
cool toofaft it will be difficule ro get the fyrrup
from them, which muft be done by paffing
every piece of peel through your fingers,
and lying them fingle on a fieve with the
rind uppermoft, the fieve may be fet in a
ftove, or before the fire ; but in fummer the
funis hot enough to dry them.

Three quarters of a pound of, fugar will
make fyrrup to do the peels of twenty-five
oranges.

443. To make MusurooMm PowDER.

- Take about half a peck of large buttons or
flaps, clean them and fet them in an earthen
dith or dripping pan one by one, let them
ftand in a flow oven to dry whilft they will
beat to powder, and when they are powdered
fift them through a fieve ; take half a quar-
ter of an ounce of mace, and a nutmeg, beat
them very fine, and mix them with yourmuth-
room powder, then put it into a bottle, and
it will be fit for ufe.

You mutft not wath your mufhrooms.
444. To preferve Apricocks another Way.

Take your apricocks before they are full
ripe, pare them and ftone them, and to eve
pound of apricocks take a pound of lump
loaf - fugar, put it into your pan with as much

water
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water as will wet it ; to four poundsof fi
take the whites of two eggs beat them w
to a froth, mix them well with your fugi
whilft it be cold, then fet it over the fire anf
let it have a boil, take it off the fire, and p
in a fpoonful or two of water, then take of
the fkim, and do fo three or four times whilf
any {kim rifes, then put in your apricocks
and let them have aquick boil over the fire
then take them off and turn them over, le
- them ftand a little while covered, and thenfe
them on again, let them have another boilan
{kim them, then take themout one by one
fet on your fyrrup again to boil down, an
{kim it, then putin your apricocks again, an
let them boil whilft they look clear, put ther
in pots, when they are cold cover them ov¢
with a paper dipt in brandy, and tie anothe
paper at the top, fet them in a cool plac
and keep them for ufe.
445. To pickle MusHroOMS another Way.
When you have cleaned your muthroom
put them into a pot, and throw over them
handful of falt, and ftop them very clofewit
acloth, and fet them in a pan of water t
boil about an hour, give them a fhake no
and then in the boiling, then take them ot
and drain the liquor trom them, wipe ther
dry with a cloth, and put them up either i
white wine vinegar or diftill’d vinegar, wit
fpices, and put a little oil on the top.
" They don’t look fo white this way, bu
* .they have more the tafte of mufhrooms.
445. Ho
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446. How to fry MusHRrROOMS.

- 'Take the largeft and frefheft flaps you can

t, fkin them and take out the gills, boil

em in a little falt and water, then wipe
them dry with a cloth ; tzke two eggs and

eat them very well, half afpoonful of wheat-
E‘our, and a little pepper and falt, then dip
your muthrooms and fry them in butter.
They are proper to lie about ftew’d mufh-
rooms or any made difh. :
447. How to make an ALE PosskT.

Take a quart of good milk, fet it on the
fire to boil, putin a handful or two of bread-
crumbs, grate inalittle nutmeg, and {weeten
itto your tafte ; take three jills of ale and
giveita boil ; take the yolks of four eggs,
beat them very well, then put to them alittle
of your ale, and mix all your ale and eggs
together ; then fet it on the fire to heat, keep
tirring it all the time, but don’t let it boil,
f you do it willcurdle ; then putitinto your.
lifh, heat the milk and putit in by degrees ;
o ferve it up. '

You may make it of any fort of made wine 5
nake it half an hour betfore you ufe it, and
:eep 1t hot before the fire. '

448. To make Minc’p Pies another Way.

Take half a pound of Jordan almonds,
lanch and beat them with a little rofe-water,
ut'notover imall; takea pound of beef-fuec
wred very fine, half a pound ot apples thred
nall, a pound of currans well cleaned, half

poundof powder fugar, a little mace fhred
I fine,
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fine, about a quarter of a pound of canuxd
orange cut in {mall pieces, a fpoontul or tWO ¢
of brandy, and a little falt, fo mix them well
together, and bake itin a puff-pafte.
449. To make Sack PosseT another IV ay.

Take a quart of good cream, and boil it
with a blade or two of mace, put in about
a quarter of a pound of fine powder fugar ;
take a pint of fack or better, fet it over the
fire to heat, but don’tlet it boil, then graie
in alittle nutmeg, and about a quarter of a
pound of powder fugar ; take nine eggs,
(leave out fix ot the whites and ftrains) beat
’em very well, then put to them alittle of your
fack mix the fack and eggsvery well together,
then put to *em the reft of your fack ftir it
all the time you are pouring it in, fet it over
a flow fire to thicken, and ftir it till it be as
thick as cuftard; be fure you don’t letit boil,
if you doit will (,urdle, then pour 1t intoyour
difh or bafon ; take your cream boiling hot,
and pour to your fack by degrees, ftirring it
all the time you are pouring it in, then fe:
it on a hot hearth-ftone ; you muft make it
half an hour before you ufe it ; before you
fet on the hearth cover it clofe w1th a pew-
ter difh.

To make a FroTH for them.

Take a pint of the thickeft cream you can
get, and beat the whites of two eggs very
well together, take off the cream by fpoon-
fuls, and lie it in a fieve to drain ; when
you difh up the poffet lie over it the froth.

450. T
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450. To dry CHerRr1ES another Way.

Take cherries when full ripe, ftone them,
and break ’eri as little as you can in the fton-
ing; to fix pounds of cherries take three
pounds of loaf fugar, beat it, lic one part of
your fugar under your cherries, and the other
at the top, let them ftand all night, then
put them into your pan, and boil them pretty
quick whilft your cherries change and look
clear, then let them ftand in the fyrrup all
night, pour the fyrrup from them, and put
them into a pretty large fieve, and fet them
either in the fun or betore the fire ; let them
ftand to dry a little, then lay them on white
papers one by one, let them ftand in the fun
whilft they be thoroughly dry, in the drying
turn them over, then put them into a little
box ; betwixt every layer of cherries lie a
paper, and fc do till all are in, then lie a pa-
per at the top, and keep them for ufe.

You muift not boil them over long in
the fyrrup, for it it be over thick it will
keep them from drying; you may boil two
or three pounds more cherries in the fyrrup
after.

451. How to order STURGEON.

If your fturgeon be alive, keepita night
and a day before you ufe it ; then cut off the
head and tail, fplit it down the back, and
cutitinto as many pieces as you pleafe; falc
it with bay faltand common falt, as you would¥
do beef for hanging, and letitlie 24 hours g

then tie it up very tight, and boil it in falt
I2 and
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and-water whilft it is tender ; (you muft

not boil it over much) when itis boiicd throw
- over it alittle falt, and fet it by tili it be cold.
Take the head and fplit it in two and tye it |
up very tight ; you muft boil it by itfelf, |
not fo much as you did the reft, but falt it
after the fame ‘manner.

452. To make the PickLE.

Take a gallon of foft water, and make it
into a ﬁrono brine ; take a gallon of ftale
beer, and a gailon of the beit vinegar, and
let all boil togmher, with a few fpxces when
it is cold put in yeur fturgeon ; you may
keep it (if clofe covered) three or four months
before you need to renew the pickle.

453. To make Hotcu-Porcn. ‘
Take five or {ix pounds of frefh beef, put
it into a kettie with fix quarts of foft water, |

and anonion ; fetit on a flow fire, and let

it boil till your beef is almoft enough ; then
putin the fcrag of a neck of mutton, and
let them boil together till the broth be very
good ; putin two or three handfuls of bread-
crumbs, two or three carrots and turnips
cut fmall, (but boil the carrots in water be-
fore you put themin, elfe they will give your
broth a tafte) with half a peck of thill’d peafe,
but take up the meat before you put them in,
when you put in the peafe take the other part
of your mutton and cut it in chops, (forit
will take no more boiling than the peafe)and

put it in with a few fweet herbs fhred very |

fmall, and falt to your tafte. |

. : You
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* Youmutt fend up the mutton chops in the
difh with the hotch-potch.

When there are no peafe to be had, you
may put in the heads of alparagus, and if
there be neither of thefe to be had, you may
fhred in a green favoy cabbage. .

This is a proper dith inftead of foop.

454. To make Minc’p CoLLrops.

Take two or three pounds of any tender
part of beef, (according as you would have
the dith in bignefs) cut it fmall as you would
do minc’d veal ; take an onion, thred it fmall,
and fry it a light brown, in butter feafoned
with nutmeg, pepper and falt, and put it
into your pan with your onion, and fry it a
little whilft it be alight brown; then put toit
ajill of good gravy, and a fpoonful of wal-
nut pickle, or a little catchup; putin a few
thred capers or muthrooms, thicken it up
with a little flour and butter ; if you pleafe
you may put in a little juice of lemon; when’
youdith it up, garnifh your dith with pickle,
and a few forc’d-meat balls.

It is proper for either fide-dith or top-difh.
455.T0make white Scotch Collops anotber!¥Vey

Take two pounds of the folid part of a leg
of veal, cutitin pretty thin flices, and fea-
fon it with a little fhred mace and falt, put
itinto your ftew-pan with a lump of butter,
fet it over the fire, keep it ftirring all the
time, but don’t let it boil; when you are
going to difh up the collops, put to them the

yolks of two or three eggs, three {poonfuls
’ I3 o " of.
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ef cream, a fpoonful or two of white wine,
and a little juice of lemon, fhake it over the .
fire whilft 1t be fo thick that the fauce fticks
to the meat, be fure you don’t let it boil.
Garnith your difh with lemon and fippets,
" vand ferve it up hot.
This is proper for either fide-difh or top-
qdifh, noon or night.
456. To make VINEGAR another Way.
Take as many gallons of water as you
pleafe, and to every gallon of water put ina
pound of four-penny fugar, boil it for half an
hour and {kim it all the time; when it is
about blood warm puttoitabout three orfour
fpoonfuls of light yeaft, let it work in the tub
a night and a day, put it into your vefiel,
clofe up the top with a paper, and fet itas
near the fire as you have ccuvenience, ard
in two or thrce wy: it wiil be good vinezgar.
457. Te prelivve Quinces anotber Way.

Tﬂ"c quvw pare and put. them inte
T DR P {3y
lie in ti:2 wacer Wlth the qumccs, fet them

over the ﬁre with the parings and cores to
coddle, cover them clofe up at the top with
the parings, and lie over them eithera dith-
cover or pewter difh, and cover them clofe;;
let them hang over avery flow fire whilft they
be tender 3 but doh’t let them boil ; when
they are foft take them out of the water, and
weigh your quinces, and to every pound put
a pint of the fame water they were coddled in
(when ftrained) and put to your quinces, and

w0
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to every pound of quinces put a pound of
fugar ; put them into a pot or pewter flag-
gon, the pewter makes them a much better
colour ; clofe them up with alittle coarfe
pafte, and fet them in a bread oven all night;
if the fyrrup be too thin boil it down, put
it to your quinces, and keep it for ufe.

You may either do it _with powder fugar
or loaf-fugar.
458. TomakeAlmondCheefecakes anotheriVay

Take the peel of two or three lemons
pared thick, boil them pretty foft, and change
the water two or three times in the boiling 3
when they are boiled beat themvery fine with
a little loaf fugar, then take eight eggs,
(leaving out fix of the whites) half a pound
of loaf or powder fugar, beat the eggs and
fugar for halt an hour, or better; takea
quarter of a pound of the beft almonds,
blanch and beat them with three or four
fpoonfuls of rofe-water, but not over fmall 4
take ten ounces of frefh butter, melt it with-
out waicr, and clear off from it the butter-
milk, then mix them altogether very well,
and bake them in a flow oven'in a puff-pafte;
before you put them into the tins, putin the
juice of half a lemon. '

When you put them in the oven grate over
them a little loaf fugar.

You may make them without almonds, if
you pleafe. : '

You may make'a pudding of the fame, .
only leave out the almonds.

F I N I &
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SUPPLEMENT

Moxon’s Cookery.

1. A GRANADE. '
#de-d¥¥ AKE the caul of aleg of veal, lie
T # itintoa round pot; putalayer of

the flitch part of bacon at the bot-
Lode :g..g,.& tom, then a layer of forc’d-meat,
and a layer of the leg part of veal cut as for
collops, ’till the potis fill’d up ; which done,
take the part of the caul that lies over the
edge of the pot, clofe it up, tie a paper over,
and fend it to the oven ; when baked, turn
it out into your difh. Sauce. A gcod
light-brown gravy, with afew mufhrooms,.

marels, or truffles : ferve it up hot. :
' 1.4 2. The

-te»w
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2. The fine Brown JeLLY.
Boil four calf’s feet in fix quarts of wa-

ter *till it is reduced to three pints, take off
the feet and let the ftock cool, then . melt it,
and have ready in a ftew-pan, a fpoonful of |
butter hot, add to it a fpoonful of fine flour, |
ftir it with a wood {poon over aftove-fire, |
*till it is very brown, but not burnt, then
put the jelly out, and let it boil ; when cold
take off the fat, melt the jelly again and put
to it. half a pint of red port, the j Juice and
peel of half alemon, white pepper, mace,
a little Jamaica pepper, and alittle falt ; then
have ready the whites of four eggs, well
froth’d, and put them into the _]C“V, (take
care thyJle be not too hot when the whites
are put in) ftir it well together, and boil it
over a quick fire one minute, run it thro’
a flannel bag and turn it back till it is clear,
and what form you would have it, have that
ready, pour a little of the jelly in the bot-
tom, it will foon ftarken; then place what
you pleafe in it, either pigeon or {mall chick-

en, fwcet-bread PFeded, or 20703 D00
or tt.a, P e iy Lom csd pouron
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fible with the juice of fpinage, as little of
the juice as you can ; put feveral herbs in it,
efpecially parfley, fhred fine, for that will
help to green it 5 roll it an inch and a half
thiek, lay one half in alarge mellon mould,
well buttered and floured, with the other half
the full fize of the mould, fides and all ; then
put into1t as many ftew’d oyfters as near fills .
it with liquor fufficient to keep them moift, .
and clofe the forc’d-meat well together ; clofe
the melon and boil it till you think it is e-
nough; then make a fmall hole (if poflible
not to be perceived) pour in alittle more of
the liquor that the oyfters were ftew’d in hot,
and ferve it up with "hot fauce in the difh.
It muft be boiled ima cloth, and is cuhel for -
a firft or fecond courfe. .

4. Hot Cuickten PrE.

Order the chickens as for fricafly, and
form the pie deep, lay in the bottom a mince«
meat made of the chicken’s livers, ham,
parfley and yolks cf eggs ; feafon with white -
pepper, mace, and a little fait ; moiften with
butter, then lay the chicken above the minc’d
meat, and alittle more butter; cover the pie
and bake it two hours ; when baked take off

- the fat, and add to it white gravy, with a lit- -
tle juice of lemon. Serve this up hot.
5. Surep’s Rumps with Rice. -

Stew the rumps very tender, then take’em -
out to cool, dip them in egg and bread-
crumbs, and fry them a light brown ; have
‘ I¢ ready
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ready half a pound of rice, well wafh’d and
pick’d, and half a pound of butter; let it ftew
ten minutes in a lictle pot ; then adda pintof
good gravy to the rice and butter, and let it
ftew half an hour longer ; have ready fix
onions boii’d very tender, and fix yolks of
boil’d eggs, ftick them with cloves ; then
place the theep rumps on the difh, (and put
round them the rice as neatly as you can ;
place the onions and eggs over-the rice, fo
ferve it up hot.
6. SHEeeP’s TonNGuEs breild.

The tongues beingboil’d, puta lump of .

butter in a ftew-pan, with parfley and green
onions cut fmall ; then fplit the tongues,
but do not part them, and put them in the
pan ; feafon them with pepper, herbs, mace,
and nutmeg; fet them a moment on the fire,
and ftrow crumbs of bread on them ; let them
be broil’d and dith them up, with a high
gravy fauce.
7. To lard OYsTERs.

\Iake a ftrong eflence of ham and veal,
w:th a little mace; then lard thelarge oyﬁers
- with a fine lardino pin; put them, with as
much effence as will cover them, into a ftew-
pan; let them ftew an hour, or more, over
a flow fire.  They are ufed for garnifhing,
but when you make a dith of them, fqucezc
in a Seville orange.

8. VearL CouLky.
‘Take a little lean bacon and veal, onion,
and

1
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and the yellow part of a carrot, put it into a-
ftew-pan; fet it over a flow fire, and let it
fimmer till the gravy is quite brown, then-
put in fmall gravy, or boiling water ; beil
1t a quarter of an hour, and then it is ready-
for ufe. Take two necks of mutton, bone
them, lard one with bacon, the other with
parfley ; whenlarded, puta litile couley over
a flow ftove, with a flice of lemon whilft
the mutton is fet, then fkewer it up like a.
couple of rabbits, putit on the {pit and roaft.
it as you' would any other mutton ; then ferve.
it up with ragoo’d cucumbers.  This will
do for firit courfe ; bettom difh. :
The Mock TurTLE.

Takea fine large calf’s head, cleans’d well
and ftew’d very tender, aleg of veal twelve -
pounds weight, leave out three poundsof the -
fineft part of it ; then take three fine large -
fowls, (bone them, but leave the meat as

bwhole as poffible,) and four pounds of the
fineft ham fliced ; then boil the veal,
fowls bones, and the ham in fix quarts of
water, till it is reduced to two quarts,
put in the fowl and the three pounds of veal, .
and let them boil half an hour; rtake it
off the fire and ftrain the gravy fromit; add
to the gravy three pints of the beft white
wine, boil it up and thicken it ; then putin
the calf’s-head ; have in readinefs twelve
large forc’d meat balls, as large as an egg,
and twelve yolks of eggs boil’d hard, Difh
it up hot'in a terreen. To

/
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10. To drefs Ox Lips.

. Take three or four ox lips, boil them as
tender as pofiible; drefs them clean the day |
before they are ufed; then make a rich forc’d- |
meat of chicken or half-roafted rabbits, and I
ftuff the lips with it ; they.will naturally turn
round ; tiethem up with pack-thread and put |
them into gravy to ftew ; they muft ftew
while the forc’d-meat be enough. Serve them
up with truffles, morels, mufhrooms, cockf-
combs, forc’d-meatballs, and a little lemon
to your tafte.

This is a top-di th for fecond, or fide difth
for firft courfe. '

11. T0 make PovER ADE.

Take a pint of good gravy, half ajill of .
elder vinegar, fix fhalots, alittle pepper and
falt, boil all thefe together a few minutes, and -
ftrain it off. This is a proper fauce for tur-
key, or any other fort of white fowls.

12. o pot PARTRIDGES.

Take the partridges and feafon them well
with mace, falt and a little pepper ; lie ’em
in the pot with the btealt downwards, to e-
very partridge put three quarters of a pound
of butter, {fend them to the oven, when baked,
drain them from the butter and gravy, and
add a little more feafoning, then put them
clofe in the pot with the breafts upwards, and
when cold, cover them well with the butter,
fuir the pot to the number of the partridges
to have it full.  You may pot any fort of
moor game the fame way. 13. Jo
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13. To pot PARTRIDGES another Way.

Put a listle thyme and parfley in the infide
of the partridges, fcafon them with mace,
pepper and falt ; put them in the pot, and
cover them with butter ; when baked, take
out the partridges, and pick all the meat from
the bones, lie the meat in a pot (without beat-
ing) fkim al the butter from the gravy, and
cover the pot well with the butter.

14. To pot CHARE.

Scrape and gut them, wath and dry them
clean, {eafon them with pepper, falt, mace,
and nutmeg ; let the two laft feafonings be
higher than the other ; put alittle butter at
the bottom of the pot ; then lie in the fifh,
and put butter at the top, three pounds of
butter to four poundsof chare ; when they are
baked (before they are cold) pour off the
gravy and butter, put two or three {poon-
tuls of butter into the pot you keep them in,
then lie in the fith ; fcum the butter cleanfrom
the gravy, and put the butter over the fifh,
fo keep it for ufe.

15. SaLmoN en Maigre.

Cut fome flices of frefh falmon the thick-
r.efs of your thumb, put them ina ftew-pan
vith 2 litle ouien, -white pepper and mace,
=nd a bunch of {ve:t heibs, pour over it half
a pint of wiute wine, half a jiil of wawr,
and four ounces of butter (to a pound and -
hzlf of falmon; ) cover the ftew-pan clofe,
zud ftew it half an hour ; then take out the
' falmon,
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falmon and place it on the dith; ftrain off'the:
liquor, and have ready craw-fith, pick'd .
from the fhell, or lobfter cut in fmall pieces ;:
pound the fhells of the craw-fith, or the feeds

of the lobfter, and give it a turn in the li-

quor ; thicken it, and ferve it up hot with the

craw-fith, crlobfter, over the falmon.

Trouts may be done the fame way, only
cut off their heads.

16. LorsTer A’L’ITALIENNE.

Cut the tail of the lobfter in fquare pieces, .
take the meat out of the claws, bruife the red
part of the Jobfter very fine, ftir it in a pan
with a little butter, put fome gravy to.
it ; ftrain it off while hot, then put in the
lobfter with a little falt ; make it hot, and
fend it up with fippets round your difh.

17. To do CHicKENS, or any FowL’s FEET.

Scald the feet till the fkin will come off,
then cut off the nails ; - ftew them in a pot
clofe cover’d fet in water, and fome picces of
far meat till they are very tender ; when you
fet them onthe fire, putto them fome whole
pepper, onions, falt, and fome {weet herbs 5
when they are :aken out, wet them over with
the yolk of an egz, and dridge them well
with bread-crumbs ; fo fry them crifp.

18. Larks done in Jelly.

Boil a kauckle of veal in a gallon of water

till it is reduced -to three pinrs. (ir muft not
= covered but Jone over a clear fire) fcum
it well and clasify iz, then flaon the larks

with .
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with pepper and falt, put them in a pot with

butter, and fend them to the oven ; when

baked take them out of the butter whilft hot,

take the jelly and feafon it to your tafte with

pepper and falt ; then put the jelly and larks

into a pan together, and give them a fcald .
over the fire ; fo lie them in pots and cover

them well with jelly. When you would ufe

them, turn them out of the pots, andferve

them up. :
'19. - The Fine CATCHUP.

Take three quarts of red port, a pint of
vinegar, one pound of anchovies unwafh’d,
pickle and altogether, half an ounce of mace,
ten cloves, eight races of ginger, one fpoon-
ful of black pepper, eight ounces of horfe-
radifh, half a lemon peel, a bunch of winter-
favoury, and four fhalots ; ftew thefein apot,
within a kettle of water, one full hour, then
ftrain it thro’ a clofe fieve, and when it is cold
bottle it ; fhake it well before you bottle it,
that the fediment may mix. You may ftew
all the ingredients over again, in a quart of
wine for prefent ufe.

20. WarLnutr CaTcHup.

‘Take the walnuts when they are ready for
pickling, beat them in a mortar, and ftrain
the juice thro’a flannel bag ; put to a quart
of juice a jll of white wine, .a jill of vine-
gar, twelve fhalots fliced, a quarter of an
ounce of mace, two nutmegs f{liced, one

qunce of black pepper, twenty four cloves,
and

PO D e e
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and the peels of two Seville oranges, pared s
thin that no white appears, boil it over a flow
fire very well, and fcum 1t as it boils 5 letit
ftand ‘a week or ten days cover’d very clofe,
then pour it thro’ the bag, and bottle it.
21. A very good White or Almond Soor.

Take veal, fowl, or any white meat,
boiled down with alittle mace, (or other fpice
to your tafte) let thefe boil to math, then
ftrain off the gravy ; take fome of the white
flethy part of the meatand rub it thro’ a cul- ‘
lender ; have ready two ounces of almonds
beat fine, rub thefe thro’ the eullender, then
put all into the gravy, fet it on the fire to
thicken alittle, and ftir in it two or three
fpoonfuls of cream, and a little butter work’d
in fleur; then have ready a Frenchroll crifp'd
for the middle, and flips of bread cut long
like Savoy bifkets. Serve it up hot.

22. Armoxp Puppinc.

Take one pound of almond:, blanch’d and
beat fine, one pint of cream, the yolks of
twelve eggs, two ounces of grated bread,
half a poand of fuet, marrow, or melwed
butter, three quarters of a pound of fine fu-
gar, alittle lemon-peel and cinnamon ; bake
it in 2 low oven, 1n a difth, or little tins.
- The above are very good put in {kins.

23. AvuoND PUDpinG anctker Hay.

Boil a quart of cr=am, when cold, mixin
the whites of fevin egos well bear; blanch
five ounces of almonds, beat them wich rofe

Cooor
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ororange-flower water, mix in the eggs and
cream ; {weeten it to your tafte with fine
powder fugar, then mix in a little citron or
orange, put a thin pafte at the bottom, and a
thicker round the edge of the difh. Bakein
a flow oven. Sauce. Wine and fugar.
24. ALmonD CHEESECAKES another Way.
Six ounces of almonds, blanch’d and beat
with rofe-water ; {ix ounces of butter beat to
cream ; half a pound of fine fugar ; fix eggs
well beat, anda little mace. Bake thefe in
little tins, in cold butter pafte. ‘
25. A Lemox Puppinc another Way.
Take a quarter of a pound of almonds,
three quarters of a pound of fugar, beat and
fearc’d, half a pound of butter ; beat the al-
monds with a little rofe-water, grate the rinds
of two lemons, beateleveneggs, leave out
two whites, melt the butter and firicin; when
the oven is ready mix all thefe well together,
with the juicc cf one or two lemons to your
¢ .2 ; putathin pafte at the bottom, and a
thicker round the edge of the difh.
Sauce. Wine and fugar.
26. Portartor Puppinc another Way.
Take three quarters of a pound of potatoes,
when boil’d and peel’d, beat them in a moz-
tar with a quarter of a pound of fuctor but-
ter, (if butter, melt it) a quarter of a pound
of powder fugar, five eggs well beat, a pint
of good milk, one {poonful of flour, a little
inace or cinnamon, and three fpoonfuls of
: wine
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wine or brandy ; mix all thefe well together
and bake it in a pretty quick oven.
Sauce. Wine and butter.
27. Carrot Pupping another W ay.
Take half a poundof carrots, when boil’
and peel’d, beat them ina mortar, two ounc:
of grated bread, a pintof cream, halfa poun
of fuet-or marrow, a glafs of fack, a htil
cinnamon, half a pound of fugar, fix egg
well beat, leaving out three of the whites
and a quarter of a pound of macaroons ;
mix all well together ; puff-pafte round th
dith-edge. Sauce. Wine and fugar.
28. Wuite Port another Way
A layer of white bread cut thin at the bot
tom of the dith, a layer of apples cut thin,
a layer of marrow or fuet, currans, raifins,
fugar and nutmey, then the bread, and foon,
as above, till the dith is fil’d up; beat four
egos, and mix them with a pint of good
miik, a little fugar and nutmeg, and pour!
it over the top. “This fhould be made three\
or four hours before it is baked. ‘
Sauce. Wine and butter.
29. Hu~ntine PuppiNg another Way. |
Take a pound of grated bread, a pound
of ‘uct and a pound of currans, eloht cggs,
a glafs o~ --Mndy a liale fucar, andallttle\
b " cinnamon ; mix thefe well together, and
boti it two hours at the leafl. j
‘30. Avrmonp BikETs.. ‘
Bianch a pound of almunds, lie them in
water '
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ter for three or four hours, dry them with
loth, and teat them fine with eight {pcon-
5 or rofe or orange-flower water ; ; then
il a pound of fine fugar to wire-height,
d ftir in the almoends, mix them well over
2 fire ; but do not let them boil ;3 pour
cm into a bafon, and beat them with a
oon ’ull quite cold 3 then brat fix whites
cggs, @ quarter of a pound of fuarch,
at and fearc’d, beat the cpgs and ﬁarch
gether, ’ull thick ; flir in Lll(. almonds,
w1 put them in queen-cake tins, half fu’l
it them over wiih a little fearc’d tugar
‘ke ’emin a flow oven, and keep them dry.

Tomake Arntony BurTer anober Way.
Takc a quart of cream, fix cgos well
car, mix them and ftrain them into a pan,
eep it {tirring on the fire whilft it be ready
)y boil thcn add a jack of fack, kcepmrr
 ftirring till it comes to a cu.d ; wrap 1t
lofe in a cloth till the whey be run from it
hen put the curd into a mortar, and beat it
ery fine, together with a quarterof a pound
f blanch’d almonds, beaten with rofe-wa-
er, and half a pound of loaf fugar : When
1 thefe are well beaten togcthcx put it into
rlaffes.

This will keep a fortnight.

32. Apricock JUMBALLS.

Take ripe apricocks, pare, ftone,and beat
hem fmall, then boil them till they are thick,
ind the moifture dry’d up, then take tlhem

off
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off the fire, and beat them up with fearc'd
fugar, to make them into pretty ftiff pate,
roll them, without fugar, the thicknefs of
a ftraw ; make them up in little knots ir
what form you pleate; dry them in a ftove
or-n thefun. You may make jumballs of
any fort of truit the fame way. ‘

33. BurxT CrEAM.

Boil aftick of cinnamon in a pintof cream,
four eggs well beat, leaving out two whites,
boil the cream and thicken it with the eggs
as for a cuttard ; then put it in your dih,
and put over it half a pound of loaf fugar
beat and fearc’d ; heat a fire-thovel red-hot,
and hold it over the top till the fugar be
brown. So ferve it up. '

- 34. Lirtle Prums CAKEs.

Take two pounds of flour dry’d, thres
pounds of currans well wafh’d, pick’d and
dry’d, four eggs beaten with two {fpoonfuls
of fack, halt a jack of cream, and one
fpoonful of orange-flower or rofe-water;
two nutmegs grated, one pound of butte
wafh’din rofe-water and rub’d into the'flour.
and one pound of loaf fugar fearc’d, mix al
well together, and put in thecurrans;; butte
the tins and bak« themin a quick oven: hal
an hour will bake it.

35. York GINGER-BREAD another Hay.

Take two pounds and a half of ftale brex
grated fine, (but notdry’d) two pound of fia
powder fugar, an ounce of cinnamon, hat

a
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in ounce of mace, half an ounce of ginger,
L quarter of an ounce of faunders, and a
juarter of a pound of almonds; boil the fu-
rar, faunders, ginger, and mace in bait a
sint of red winey then put in thiee fpoon-
uls of brandy, cinnamcen, and a quarter
sf anounce of cloves; ftir in half the bread
m the fire, but do not let it,boil; pour it
ut, and work in the reft of the bread with
he almonds ; then fmother it clofc half an
tour 3 print 1t with cinnamon and fugar
carch’d, and keep it dry.

36. GINGER-BREAD in /itile Tins.

Tothreequarters of a pound of floyr, put
1lf a pound of treacle, one pound of fugar,
nd a quarter of a pound of butter; mace,
loves, and nutmeg, in all a quarter of an
unce; a little ginger, and a few carraway
:eds; melt the butter in a glafs of brandy,
1ix altogether with one egg; then butter
he tins, and bake them in a pretty quick
ven. : .

37. Oar-MeaL CaxEs.

Take a peck of fine flour, half a peck of
at-meal, and mix it well together; puttoit
~ven eggs well beat, three quarts of new
11lk, a little warm water, a pint of fack,
1d a pint of new yeaft; mix all thefe well
»getber, and let it ftand to rife; then bake
rem. Butter the ftone every time you lie
2 the cakes, and make them rather thicker
1an a pan-cake.

38. BatHu
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38. Barua Caxkes. .
Take two pounds of flour, a pound
fugar, and a pound of butter; wath the but
ter in orangeflower water, and dry the flour
rub the butter into the flour as for puff- pafte
beat three eggs fine in three fpoonfuls
cream, and a little mace and falt, mix the
well together with your hand, and mak
them into litde flat cakes s rub them ove
with white of egg, and grate fugar upon
them; a quarter of an hour will bake them
in a {low oven.
39. A Rick White PLums-Cake. |
Take four pounds of flour dry’d, tw«i
pounds of butter, one pound and a half ¢
double refin’d fugar beat and fearc’d, beat th
butter to cream, then put in the fugar an
beat it well together; fixteen eggs leavwa
out four yolks; a pint of new yeaft; five
Jills of good cream, and one ounce of mace
thred ; beat the eggs well and mix them with
the butter and fugar; put the mace in the
flour; warm the cream, mix 1t with the
yeaft, and run it thro’ a hair fieve, mix all
thefe into a pafte ; then add one pound of]
almonds blanch’d and cut fmail, and fix
pounds of currans well wafh’d, pick’d and
dry’d ; when the oven is read), ftir in the
currans, ‘with one pound of citron, lemon
or orange; then butter the hoopand putitin.
This cake will require two hours and 3
half baking in a quick oven, . .
40. i

S
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40. An Ising for the Caxe.

One pound and a half of double-refin’d
fugar, beat and fearc’d ; the whites of four
eggs, the bignefs of a wallnut of gum-dra-
gon, fteep’d in rofe or orange-flower wa-
ter ; two ounces of ftarch, beat fine with a
little powder-blue (which adds to the white-
nefs) while the cake is baking beat the ifing
and lieit on with a knife as foon as the cake
is brought from the oven.

. 41. Lemon Brawnpv.

Pouragallon of brandy into an earthen pot,
put to it the yellow peel of two dozen le-
mons, let it ftand two days and two nights,
then pour twa quarts of {pring water into a
panand diffolve in it two pounds of refin’d
loaf fugar, boil it a quarter of an hour, and
put it to the brandy ; then boil and fcum
three jills of blue milk, and mix alt together,
let it ftand two days more, then run it thro’
a flannel bag, or a paper within a tunnel,
and bottle it.

42. To make RATIFEE anotber Way.

Take a hundred apricocks ftones, break
them, and bruife the kernels, then put them
in a quart of the beft brandy ; let them ftand
a fortnight ; fhake them every day ; put to
them fix ounces of white fugar-candy, and
let them ftand a week longer ; then put the
liquor thro’ a jelly bag, and bottle it for ufe.

43. To preferve GraPEs all Winter.
Pull them when dry, dip the ftalks about
‘ K an
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-an inch in boiling water, and feal the end
with wax ; chop wheat ftraw and put a lit-
tle at the bottom of the barrel, then a layer
of grapes, and a layer of ftraw, ’till the
barrel is fil’'d up 5 do not lie the bunches
too near one another ; ftop the barrel clofe,
and fet it in a dry place ; but not any way
in the fun.

44. To preferve GrapEs another Way.

Take ripe grapes and ftone them ; to every
pound of grapes take a pound of double-re-
fined fugar; let them ftand till the fugar is
diffolved ; boil them pretty quick till clear;
then ftrain out the grapes, and add half a°
pound of pippen jelly, and half a poundmore
fugar ; boil and {kim it till ajelly ; put in
the grapes to heat; afterwards ftrain them out,
- and give thejelly aboil 5 put it to the grapes
and ftir it till near cold ; then glafs it.

45. BarBerry CaKEs.

Draw off the juice as for curran jelly,
take the weight of the jelly in fugar, boil
the fugar to fugar again; then put in the jel-
ly, and keep it flirring till the fugar is dif-
folved ; let it be hot, but not boil ; then pour
it out, and ftir it three or four times ; when
it isnear cold drop it on glaffesin little cakes,
and fet them in the ftove. If you would
have them in the form of jumballs, boil the
fugar to a high candy, but not to fugar a-
gain, and pour it on a pie-plate ; when it will
part from the plate cut it, and turn them in-
to what form you pleafe. ~ 46.Bar-

——— Nl
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 46. BarBerrY Drops.
When the barberries are full ripe, pull em
off the ftalk, put them in a pot, and boil
themin a pan of water till they are {oft, then
 pulp them thro’ a hair-fieve, beat and fearce
" the fugar, and mix as much of the fearc’d fu-
gar with the pulp, as will make it of the con-
fiftance of a light pafte ; thendrop them with-
a pen-knife on paper ( glaz’d with a flight
ftone) and fet them within the air of the fire
for an hour, then take them off the papet
and keep them dry.
47. To candy Or aANGES whole another Way.
Take the Seville oranges, pare off the red
as thin as you can, then tie themin a thin
cloth (with alead weight to keep the cloth
down) put ’em ina lead or ciitern of river wa-
ter, let them lie five or fix days, ftirring’em
about every day, then boil them while they-
are very tender, that you may put a ftraw
thro’ them ; \mark them at the top with a
thimble, cut it out, and take out all the
infide very carefully, then wath the f{kins
clean in warm water, and fet them todrain
with the tops downwards ; fine the fugar ve-
ry well, and when itis cold put in the oran-
ges ; drain the fyrrup from the oranges, and
boil it every day till it be very thick, then
once amonth ; one orange will take a pound
of fugar. _
48. To candy GINGER.
Take the thickeft races of ginger, put
' K2 them

-
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them in an earthen pot, and cover them with |
river water ; put frefh water to them every
day for a fortnight ; then tie the ginger in
a cloth, and boil it an hour in a large pan
of water ; fcrape off the brown rind, and
cut the infide of the races as broad and thin
as you can, one pound of ginger will take
three pounds of loaf fugar; beat and fearce
the fugar, and put a layer of the thin-flic’'d
ginger, and a layer of fearc’d fugar into an
earthen bowl, having fugar at the top ; ftir
it well every other day for a fortnight, then
boil it over a little charcoal ; when it is can-
dy-height take it out of the pan as quick as
you can with a fpoon, and lie it in cakeson
a board ; when near cold take them off and
keep them dry.
" 49. To preferve WINE-SOURS.
Take wine-fours and leaf-fugar an equal
weight, wet the fugar with water ; the white
of one egg will fine four pounds of fugar,
and as the fcum rifes throw on a little water;
then take off the pan, letit ftand a little to -
fettle and fkimt; boil it again whileany fcum
rifes; when it is clear and a thick fyrrup, take
it off, and let it ftand till near cold ; thennick
the plumbs down the feam, and let them have |
a gentle heat over the fire ; take the plumbs |
and fyrrup and let them ftand a day or two, |
but don’t cover them ; then give them ano-
ther gentle heat ; let them ftand a day long-
er, and heat them again ; take the plumbs -

Ollt‘
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out and drain them, boil the fyrrup and fkim:
it well, then put the fyrrup on the wine-
fours, and when cold, put them into bot-
tles or pots, tie a bladder clofe over the top,
fo keep them for ufe.
50. CurraN JELLY.

Take eight pounds of ripe, pick’d fruit,.
put thefe into three pounds of fugar boil’d
candy-height, and fo let thefe immer till the
jelly will fet ; then run it off clear thro’ a
flannel bag, and glafs it up for ufe.  This-
never looks blue, nor fkims half fo much, as
the other way.

51. To preferve red or white Curr ans whole.

Pick two pounds of currans from the ftalks,
then take a pound and a half of loaf fugar,
and wet itin half a pint of curran juice, put
in the berries, and boil them over a flow’
fire till they are clear ; when cold put them
in fmall berry bottles, with a little mutton-
fuet over them,

52. Syrrup OfF Popriks.

Take two pounds of poppy flowers, two
ounces of raifins, thred them, and to every
pound of poppies put a quart of boiling wa-
ter, half an ounce of fliced liquorice, and a
quarter of an ounce of annifeeds ; let thefe
ftand twelve hours to infufe, then ftrain off
the liquor, and put it upon the fame quan-
tity of poppies, raifins, liquorice, and an-
nifeeds as before, and let this ftand twelve
hours to infufe, which muft be ina pitcher,

K 3 fet
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fet within a pot or pan of hot water ; then
ftrain it, and take the weight in fugar, and :
‘boil it toa fyrrup: when itis cold, bottle it.
53. To make BLack ParEr for drawing
Patterns.

Take a quarter of a pound of mutton fuet,
and one ounce of bees wax, melt both to- |
gether and put in as much lamp black as
will colour it dark enough, then fpread itover
your paper with a rag, and hold it to the
fire to make it fmooth.

54. GoOSEBERRY VINEGAR another Way.

To every gallon of water, put fix pounds
of ripe goofeberries ; boil the water and let
it be cold, fqueeze the berries, and then pour
on the water ; let it ftand cover’d three days
pretty warm to work, ftirring it once a day ;
then ftrain it off, and to every f{ix gallons

ut three pounds of coarfe fugar, let it ftand
till it has done working, then bung it up,
and keep it moderately warnt; in nine months
it will be ready for ufe.
55. To make bad Ale into good firong Beer.

Draw off the ale into a clean veflel, ({fup-
pofing half a hogfhead) only leave out exght
or ten quarts, to which put four pounds of
good hops, boil this near an hour; when
quite cold, put the ale and hops into the
‘hogthead, with eight pounds of treacle,
mix’d well with four or fivé quarts of bail’d
. ale; ftir it well together, and bung it up clofe
Let it ftand fix months, then Pottle it for
ufe. _ 56. Gree
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56. Green GoosEBERRY WINE.

T'o every quartof goofeberries, takea quart-

of {pring water, bruife them in a mortar,
put the water to them and let them ftand two
or three days, then ftrain it off, and to every
gallon of liquor put three pounds and a half
of fugar; then putit into the barrel, and it
will of itfelf rife to a froth, which take off,
and keep the barrel full’; when the froth s
all work’d off, bung it up for fix weeks,
then rack it off, and when the lees are clean
taken out, put the wine into the fame bar-
rel ; and to every gallon put half a pound
of fugar, made into fyrrup, and when cold
mix with the wine; to every five gallons,
have an ounce of ifinglafs, diffolv’d in a lit-
tle of the wine, and putin with the fyrrup,
fo bung it up ; when fine, you may either
bottle it or drawitoutof the veflfel. Lifbon
fugar is thought the beft. This wine drinks
like fack.
57. GINGER WINE.

Take fourteen quarts of water, three
pounds of loaf fugar, and one ounce of gin-
ger fliced thin, boil thefe together half an
hour, fine it with the whites of two eggs;
when new milk warm put in three lemons,
a quartof brandy, anda white bread toaft,
covered on both fides with yeaft ; putall thefe
together into a ftand, and work it one day;

then tunit: It will be ready to bottle in five .-

days, and ready to drink in a week after it
is bottled. 58. Cow-
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58. CowsLip WINE another Way.
~ 'To five gallons of water, put two pecks
of cowflip peeps, and thirteen pounds of loaf
fugar; boil the fugar and water with the
rinds of two lemons, half an hour, and °
fineit with the whites of two eggs; when -
it is near cold put in the cowflips, and fet
on fix fpoonfuls of new yeaft, work it two °
days, ftirring it twice a day ; when you ¢
{queeze out the peeps to tun it, putin the
Jjuice of fix lemons, and when it has done
working in the veffel, put in a quarter ofan
ounce of ifinglafs, diffolv’d in a little of the
wine till itisajelly; add a pint of brandy, ,
bung it clofe up two months, then bottle it.
‘This is right good.

59. StroONG MEAD ancther Way.

To thirty quarts of water, putten quarts -
of honey, let the water be pretty warm, then
break in the honey, ftirring it till it be all |
diffolv’d ; boil it a full half hour, when °
clean fcum’d that no more will rife, put in
half an ounce of hops, pick’d clean from
the ftalks ; a quarter of an ounce of ginger
fliced (only put in half the ginger) and boil
it a quarter of an hour longer ; then lade it
out into the ftand thro’ a hzir-tems, and put
the remainder of the ginger in, when it is
cold tun it into the veflel, which muft be
full ; but not clay’d up till near a month :
make it the latter end of Seprember, and keep
it a year in the veffel after it is clayed up.

6o. FrENG
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~ 60. Frencu Breab. ,
“To half a peck of flour, put afull jill of
mew yéaft, and alittle falt, make it with new
milk (Warmer than;from the cow) firft put
the flour and barm together, then pour in
the milk, make it a little ftiffer than afeed-
cake, duft itand your hands well with flour,
pullit in little pieces, and mould it with flour
very quick ; putitin the difhes, and cover
them with a warm cloth (if the weather re--
quires it) and let them rife till they are half
up, then fet them in the oven, (not in the
difhes, but turn them with the tops down -
upon the peel ;) when baked rafp them.
' 61. The fine Rusu CHEESE.
Take one quart of cream, and put to it~
a gallon of new milk, pretty warm, adding
a good fpoonful of earning; ftir in a little *
falt, and fet it before the fire till it be cum’d; -
then putitintoavatinacloth; after aday
- and nightturn it out of the vat into a ruth
box nine inches in length and five in breadth.
The ruthes muft be wafh’d every time the -
cheefe is turn’d.

FINTIS.
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. A
BILL o FARE
, FOR
EVERY SEASON of the YEAR"

For 7ANUARY.
Firft Courfe.
%}M&%&»T the Top Gravy Soop.
Remove Fith.
<1$$- A & Atthe Bottom a Ham.
& <4+ Inthe Middle ftew’d Oyflers or Brawn.:.
BB e For the four Corners.
e A Fricafly of Rabbits, Scotch Collops, -
bonl’d Chickens, Calf Foot Pie, or Oyfter Loaves..
Second Cowrfes
At the Top Wild Ducks. '
. Atthe Bottom a Turkey.
In the Middle Jeilies or Lemon Poffet.
Fér the four Corners,
Lobfter and Tarts, Cream Curds, ftew'd Pears or*
prel'erv‘d Quinces,
For FEBRUARY.
Firft -Courfe.-.
At the Top 8 Soop remove..
Atthe Bottom Salmon or ftew’d Breaft of Veal
For the four Corners,
A Couple of Fowls with Oy fter Sauce, Pudding, Mot-

ton Cuslets, a Fricafly of Pig’s Ears.
Second

¢ a— u‘m"‘ s 3 -



A4 Bur of FARE
Second Courfe
‘Atthe Top Partridges.
At the Bottom a Couple of Ducks
For the four Corners. -
Stew'd Apples, preferv'd Quinces, Cuftards, Almon

Cheefe Cakes.

Inthe Middle Jellies.

For MARCH.

Firft Courfe.

‘At the- Top a boil'd Turkey, with Oyfter Sauce.
At the Bottom a Couple of roait Tongues or roaft Beef.
In the Middle Pickles.
Two Side-dithes, a Pigeon Pie and Calf Head Hath..

For the four Corners. :
Stew’d Crab or Oyfters, Hunters Pudding, a brown-

Ericafly, fiew'd Eele, or broil'd Whitings.

) Second Courfe.
At the Top Woodcocks or wild Ducks.
At the Bottom Pig or Hare.
Inthe Middle Jellies nr Sweetmeats.
For the four Corners.
Rafpberry Cream, Tarts, ftew'd Apples, and prefervid.

Hpricocks,

For A4 PRIL.
Firft Courfe.
‘Atthe Top flew'd Fillet of Veal.
At the Bottom a roaft Leg of Mutton:
Two Side-difhes, Salt Fith and Beef-Steaks.
in the Middle a Hunters Pudding.
Second Courfe.

At the Top roaft Chickens and Afparagus.

L5

At the Bottom Ducks.
In the Middle preferv’d Oranges.
For the four Corners.
Damafin Pie, Cream Curds, Lobfter, and cold Pct.
: For MAY.
Firfp Courfe.
‘Atthe Top flew’d Carp or Tench.
At the Bottom a ftew’d Rump of Beef. . .
Inthe Middle a Sallet. '
. For the four Corners.
A Fiicafly of Tripes, boil'd Chickens, a Padding,
wes of Veal, Second

O) i
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Forevery SEASON of the YEAR..

Second Courfe.
At the Top Rabbits or Turkey Pouts,
At the Bottom green Goofe or young Ducks,
For the four Corners,
Lemon Cream, Quince Cream, Tarts, Almond.
Cuftards.
In the Middle Jellies.
For FUN E.
Firft Courfe.
At the Top roaft Pike.
At the Bottom Scotch Collops.
In the Middle ftew'd Crab.
- For the four Corners.

Boil'd Chickens, Quaking Pudding, roaft Tongue, .
with Venifon Sauce, Beans and Bacon. .
Second Courfe,

At the Top a Turkey.
At the Bottom Ducks or Rabbits.
‘In the Middle Strawberries.
Two Side difhes, roaft Lobfter and Peafe.
For the four Corners.
Green Codlings, Apricock Cuftard, Sweetmeat Tarts, ,
preferv’d Damfins, or Flummery.
For FULY.
Firf Courfe.
At the Top green Peafe Soop, remove ftew’d Breaft -
of Veal white.
At the Bottom a Haunch of Venifon.
In the Middle a Pudding.
Two Side - dithes, a Difh of Fifh, and a Fricafly,
of Rabbits.
: Second  Courfe.
At the Top +Partridges or Pheafants.
At the Bottom Dacks or Tarkey.
In the Middle a ‘Dith of Fruir.
For the four Corners.
Solomon Gundie, Lobfter, Tarts, Chocolate Cream;
For 4UGUST.
Firp Courfe.
At the Top Fifh.
At the Bottom Venifon Pafty.
Ig the. Middle . Hertb Dumplings.. Tor



A4 B of FARE

For the four Corners.

Fricafly of Rabbits, ftew'd Pigeons, boil'd Chickens,

Fricafly of Veal Sweetbreads with Artichoke Bottoms.
- Second Courfe.

At the Top Pheafants or Partridges. .

At tbe Bottom wild Ducks or Teal.

In the Middle Jellies or Syllabubs.

For the four Corners.

Preferv’d Apricocks, Almond Cheefe-cakes, Cuftards, .
and Sturgeon.
For SEPTE MBER.

Firf  Courfe.

At the Top collar’d Calt Head, with ftew'd Pallets-
and Veal Sweetbreads, and forc’d Meat Balls.

At the Bottom Udder and Tongue or a2 Haunch of
Venifon.

In the Middle an Ambler of Cockles, or realt Lobfer.

Two Side-dithes, Pipeon Pie and boiled Chickens. -

Second  Courfe.
At the Top a roaft Pheafant.
At the Botiom a Turkey.
For the four Corners.
Partridges, Artichcke-Bottoms fry’d, Oyfter Loaves,..

and Teal.
o For OCT O BER.
Firft  Courfe.
Atthe Top flew’d Tench and Cod’s Head.
At the Bottom roaft Pork or a Goofe.
Two Side-dithes, roat Fith, and boil'd Fowl and -

Bacon.
For the four Corners.
Jug'd Pigeons, Mautton Collops, Beef Rolls, and -
Veal Sweetbreads fricafly’d.
In the Middle minc’d Pies or Oyfter Loaves,
Second  Courfe.
At the Top Wild Fowl.
At the Bortom a Hate.
In the Middle Jellies.
Two Side-dithes, roalled. Lobfter and fry’d.Cream."
For the fcur Cornerss
Preferv’d Quinces, or ftew’d Pears, Siurgeon, cold -
‘Tongue, and Orange Chesfe Cakes.
- For.



For every SEASON of the YEAR.

For NOVEMBER.
Firft  Courfe.
At the Top a Difh of Fith.
At the Bottom a Turkey Pie.
Two Side-dihes, Scotch Collops, and boil’d Tongue
with Sprouts,
In the Middle fcallop’d Ogyfters.
Second Courfe.
At the Top a Dith of Wild Fowl.
" At the Bortom roaft Lobfter.
In the Middle Lemon Cream.
For the four Corners.
Tarts, Curds, Apricocks, and Solomon Gundie.
For DECEMBER.
Firf Courfe.
At the Bottom boil’ld Fowls.
‘Two Side dithes, Bacon and Greens, and a Bith:
of Scotch Collops.
In the Middle minc’d Pies or Pudding.
. Second Courfe.
At the Top a Turkey. .
In the Middle hot Apple Pie.
Far the four Corners,
Cuftard, Rafpberry Cream, cold Pot and Crabs. §

A
S UPPER
F O R

JANUARY

T the Top a Dith of Plumb Gruel.
Remove, boil'd Fowls.
At the Bottom a Dith of Scotch Collops.
In the Middle Jellics, o,
lop:

.‘..—---A-
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ABiir of FARE:

For the four Corners,
Lobfter, Solomon-Gaundie, - Cuftard, Tarts.
For FEBRUUARY. ‘
At the Top a Dith of Fifh.
 Remove, a Couple of roafted Fowls.
At the Bottom wild Ducks.
For the four Corners.
Collar'd Pig, Cheefe Cakes, ftew’d Apples and Curds.
In the Middle bot minc’d Pies.
For M ARCH.
At the Top a Sack Poffet.
Remove, a Couple of Ducks.
At the Bottom a boil'd Turkey, with Oyfter Sauce.
In the Middle Lemon Poffet.
Two Side-difhes, roafted Lobfter, Oyfter Pie.
For the four Corners.
Almond Cuttards, Flommery, Checfe - Cakes, and
flew’d Apples.
For 4 PRIL.
At the Top boiled Chickens.
At the Bottom a Breaft of Veal. .
In the Middle Jellies.
For the four Corners. .
Orange Pudding, Cuftards, Tarts, and ftew'd Oyfers. .
For M A4Y.
At the Top a Dith of Fifh.
At the Bottom Lamb Steakes or Mutton.
In the Middle Lemon Cream or Jellies.
Two Side-difhes, Tarts, Rafpberry Cream. .
For the four Corners.
" Veal Sweetbreads, ftew’d Spinage, with potched Eggs -
and Bacon, Oyfters in {callop’d Shells, boled Chickens.
) For ¥ UNE,
At the Top boil'd Chickens.
At the Bottom a Tongue.
In the Middle Lemon Poflet.
For the four Corners.
Cream Curds or Cuftards, potved Ducks, Tarts, Loba - .
fters, Artichokes or Peafe.
For FULY.
At the Top Scotch Collops.
. At the Bottom roaft Chickens. . 5 )
-



For every SEASON of the YEAR.

In the Middle ftew’d Mufhrooms.
For the four Corners.
Cuftards, Lobfters, {plit Tongue, and Solomon Gundie.
For - AUGUST.
At the Top ftewed Breaft of Veal,
+ At the Bottom roaft Turkey. .
In the Middle Pickles or Fruit, R
- For the four Corners. ..
Cheefe-Cakes and Flummery, preferved Apncocks,
preferved Quinces.
For SEPT. %MBER.
At the Top boil'd Chicken':, -

At the Bottom a carbonad" d Breaft of Mutton, with.
Caper Sauce. —1
In the Middle Oyﬁef&m fcallop Shells, or ﬁev;ﬁy

ters.

Two Side Dlﬂxes, ot Apple Pie and Cuftird.
For OCTOBE R

Atthe Top Rice Gruel,

Remove, a Couple of Ducks.

« At the Bottom a boil’d Turkey with Oy(ler Sance

;l;x the Middle Jellies.

For the four Cornere,

Lobfter or Crab, Black Caps, Cuftard or Cream, Tarts
orcollar’d Pig. .
Foor NOVEMB E R

Atthe Top Fith. 4. 4

At the Bot:om Ducks or Tegh -

*In the Middle Oyfter Loaves*’

Remove, a Difh of Frait. :

T'wo Side Dithes, minc'd Pies, Mutton Steaks, with
Mufhrooms and Balls,

For DECEMBER,

-At the Top boil’d Chickens.

X At the Bottom 2 Difh of Scotch Collops or Veal Cat.
ets.

In the Middle Brawn.

Remove, Tarts.

For the four Corners. .

Boil’d Whitings or fry’d Soles, new College Puddmg.,
Pullany Saufagcs, Scotch Cuftard.

A Supp,a!*

o v

| mtallgg s



A

. Fluommery.
. Afparagus,

S

SUPPER in SUMMER

., Boil’d Chickens.

Preferv’d Oranges or Apncocks.

Lemon P: flet. !
Roaft Lobfter. !

. Stew Apples.

tmand Cheefe Cakes..
anb



A DINNER inSUMMER.

. Cod’'s Head or Salmon..

. Boil'd Chickens.

. A fine Pudding or roafted Lobdter.
Beans and Bacon.

. Stew’d Rreait of Veal,

Vi Oy N



SECOND

Noh e N =

J MNies or Lemon Poffet.
T'l:'.:
Profeny’d Dafins,

. Two voung Turkeys or Ducklings.
. Stew’d Apples.
. Cueftards.

Green Gefe wr youne Rabbits,.



4 DINNER in ¥ INTER.

. A Soop.
. Scotch Collops.
Boil’d Chickens.
. Stew'd Ogyfters or roafted Lobfter,
. ‘A Hunters Pudding
. Roatted Tongue.
. A Ham or roaft Beef,
emove. 1 Fith,

W\' OWVrh 3 N -
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SECOND COURSE]

| SEEL RS S N - Y+,

W P

* 1. A Turkey . |
. A'mond Cheefecakes,
. Sturgeon.

. Pantindges.

. Jellics, ‘
A Hare or Woodcocks, - |
Collard Cream, ' )
. Cream Curds, Y] - - : ‘
« Ducks or Pig, -

© N o pw N



A SUPPER in INTER.

~ v

1. Gruel or Sack Poflet.
2, Tarts.

3. Lobfter.

4. Je'hes or Lemon Cream.
5. Solomon Gundie.
6. Cuftards.

7. Boil'd Tutkey with Oyﬁer Sauce.
Remove. 1. Wild Duck.

-
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4 DINNER in SUMn
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4> Thofe mark’d [thus*] are in the Supplement.
A ‘

A Page.
A LMOND Pyt to
make 74
e Cakes, do. 159

semme Choetfe Cakes do. 203
do another Way 11
e Py fs do. 101
wmes Butter do. 123
do, another Way 13

wenes Flummery do. 124

Biftets 12
Imblet of Cockles, do. 76
"tple Dumplins, do. 82
— 1) flew 127
v another Way  ibid

Irtichoke Bottoms to fry 126
—to fricafly  *ibid
e 10 Diry ibid
'$ricock Pudding to make134
~— Fumballs do. 13
— Cuflard do 134
—~— Chips or Peaches do 13

~— t0 preferve 157
w—= t0 make Marmalade ib.
— to dry 168
=~ do like Prunelia’s 191
~ 10 preferve Green 194
~ do. another Way 195
le Orange to make 142
—_— ba:f into firong Beer 22
== Poffet, to make 197

fparagus, or Green Peafe
t0 hecp. 162
ngelico, to candy 166

) EEF, Briftet 2o flew 10

e Rump, do. 1

tef Qlives, to make 13
L

Page.
e Rolls, do. 6z
~— Rump, toragm 47

——— Collar'd to eat cold 14

= Dutch tomake . 75
o t0 pot 47
—— Steaks to fry 12
e &, another Way ibid
Bergies to bottle 160
Brain Cakes 1o make 25
Black Caps, to make, 123

Brandy Orange to make 148
e Lemon do. 153
* Lemon do. another Way 17

e black Cherry, do. 152
& Rafpberry, do. 15t
Ratifie, do. 152
e do another Way 1%
Brockley, to beil 132
Beaft Kidneys, to roaff 136 &
Beans Kidneys to kesp 166

Buttons Mufbreoms, to pit;h
181
Barberries to keep- inflead of

proiraing . 162
® e Cahes 18
- Drops 19
— preferving 163
— 10 pickle 18¢

- tg preferve for Tag&r
1€

)
= t0 kesp all the Year ib.
Barley Sugar, to make 186
*Black Paper to make fer

drawing Patterns 22

(’JBBJGE, to pickle 184.
‘  Cape Caraway to make

108
#*Rich asbite Plumb Cake 16
& Catke



]
I

*Cake, lfing for

N
Page.
17

—— great, do. 106
e Ifing for it 107
———Bifket, to make 113
Rafpberry Cakes  ibid
Cake Portugal, do. 114
a—— Orange, do. 191
——— Shreavfbury, do. tcg
¥—u Bath 16
w— Gingerbread, do. 113
—— Seed, do. 110
o Queen, do. 13
e King, do. 111
e Aurgelico, do. ibid
¥ Oatmeal, do. 15
Breakfaft, do 188
—— fine, do. 1o ¢
——— to keep all the Year 109
——— Plamb, do. 167
®Little Plumb, do. 14

o Plumb anosther Way 108
= do. ordizary 139
Calf's Head collar'd to eat

hot . 23
o do. t0 eat cold ibid
af’d 24
— o avhite 25
~——— Pye of; to make 53
e do. amother Way 138

e 10 7200+ 25

— 10 raaﬁ, to eat kae
: 26

—_— Flel 10 fnmﬁ' avhite 54

e~ to fry in Butter

—— do. in Eggs 5;

~—to make minc'd Piesof ib.

= t0 make Pie of 58
o Felly, to make 118
e Flumery, do. - 124
*Chare to pot ”
Catchup tg make 182
- allnut do. 9
S e fine da. ibid

D

L

E X.
Page. |
Checfe Cakts da. C 8.
a—u Lemon, do. T 0§ ¢
— common d>. 90 |

——— avithout Currans de. g1
Cheefz Slipeoat, to make g2

s fine Ruf 5
~——— Bullies, da. 170 |
—1——Cream, do. 9z

Cherries 1o preferve forlr_y

{

ing
to preferve 165
to dry o
Colliflowerto pnlleewbm' 183 |
another Way |84
Chickens o fricaffy awhite 33
do. breavn 33!
Surprize ibid
to boil 34
% Pic bot 3!
Collops Scatch, to make 21!
another Way 3t

——— another Way 301
Collops minc'd, to make ibidi
Cod's Head, to drefs 93
e Zoons, do. 103
Cockles, to pickle V73
Cordial Water of Cowfips)

to make 153

Cowflip Syrup, do. 153
" Cracknels, do. 1Ny
Cream Lemon, do. 1

a— do. to make yelloww 139
—— do. another B2y  ibid
= Orange ]
Quince 18
—— any preferw’d Frait 1
*Cream burnt

—— t0 fry to eat bot 1
—— Chocolate to make
e Goofeberry, da.

— Apple, ds. . i

Curds, do.
——— Rice or Aimond do. 11

- Cucum. |
“‘L,




I N

Page.

Cucumbers, to pickle 171
e another Way 178 J
romake Mangoof 182 |

e 10 make pickle for183
20 fleaw 137

—to fry for Mautton

Sauce ‘ 73

e S00p t0 matke 6

Corranberries, 10 pickle 161
= to0 preferve in Bun-

ches 168
Y 10 preferwe wvbole 21
——— to mak2 Felly of 156
Cufard Alwond 121
—— Sagoo ibid
~—— Seorch, to-eat hot 129
Gyder, vo »m&;) : 147
DAMSINS to prefirve 160

——db. for Tarts 161

st Ao, 20 ord
e do\ bottle 134
Drops Ratifie, to make 125
w2 Laiom, do. - 149
Duiks to boil, 32
—— 10 ﬁm : " ibid

—— d0. t0 flew whole TO
Damplings Herb, -to make 83

e plain Fruit 84
~— dpple 82
E B
EEL.Statollar- a3
n 0 flew 97
~—— 10 pitchcock- 98
s Pie, to make 85
Egys to fricafly avkite 43
~—— do. broum ibid
~ to flew in Gravy 44

—~—— Pie, to make - g
Elter Buds, to pickle
—— 10 make giuﬁ-lz Sor 179

FO WL, toforce
2 38

73
# o Fet '8

D

,
179 |

!

E X
* Page.
Fritters Fruit to make 78
— Apple, do. " ‘80
~—— Qatmeal, da. \ 82
Fruit to preferve green 163
s o, @/l the Year 169
Prench Bread tomake  18g-
*atothir Way 25
GIRKINS, w pickle 183
Gillifloavers, do. 170
®Ginger to candy 19
Gingerbread wbite 103
® e York 14
® i in botle Tins 1%
e red - 108
weme another Way 189
Goofeberry Cake 170
e t0 bottle 153
—— to preferie 159
— . 1¢d ibid
*Granade T
*Grapes 10 preferve all Win-
rer 17
. cnotker Way 18
.Grae!l Sagoo 136
i Plumb - 129
Rice . ibid
Goofer Waferstomake  go
H .

I_IAMS or Tan:qz/e: to falt

49
Hare, to flew 28

—e 19 pOI 50"
— 0 jugg 29
| —— to roaf} aith a Puda
ding in the Bely  ibid
Hedge Hogs Cupid, to make
171
e Al mond 172
Herrings to boil 98
ta fry 99
—— to pschle ibid
—— 10 keep all the Year
100
Heich potch, td mahe|c 20°

F Al
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Page.

74M Clm'rj to make 165
o Bullies, do. 170

)

er—— Damfins, do. 169
S Felly broawn z
©5elly Curran 21
Tambals, de. 138
q— mlber ”' 168
L AMB ch gf, “boiled writh
d 27

® Larks in ]el 8
Lambwith Cbxtzau boild 29
o fricafly wbhite ib.
— ﬁ-ua% broswn 28
Lobfler or Crab to roafi 65
#—— AL’ talienne 8
o t0 butter 635
Leatch, 1o make 130
Loaves O;ﬁer. 2o, 84

dmraom, h make 112
Maugo of Codlins 161
“# Mellon, j;.

Msad fireng, do. 14;
o anotber Way 146
»___ another Way 24

Milkmuildy a Difp of 130

Mulberries, to  preferve
aubole 190
Mufcles, to pickle 176
Mufbrooms, to pat 102
—— t0 flew 101
— t0 pickle 179
e another Way 180
————another Way. 196
—— 10 fry 197
e poavder to make 19§
Mutton flew'd Fillet of 13
o Shoulder forced ib.
o Breaf to callar 14

———— do. anotber Way 14
e do. b0 carbonads 15 ‘

v

E X
P
Mutton Chine roafied, with

Sallery 1§ -
~—— Chops, tamake 16
—— Leg furcd ibid
—— Freach Cutlets to make 17
= Steaks to fry ibid
e artificial Venifin, to
wwake 18
m—g— ng of; to j‘ﬁlf tosat
like Hm 49

4TS Nvegas Pinto
N A i
Nuflurtian Bud: 10 pickls lgl ‘

ONIONS to pullc
Orange Chips to prifowe

o put into Glaffes 154
Lemons to preferve’

Chi ibid
—— Chips anatber Way 194
e Marmalade I:J make

V79!

oY

163

{0 preferve. Oranges
awbole m‘!l69
*—— 10 candy wbele 19
e Tarts, to make 80
Oxflers Scotch tomake 33!
—— 1o flrw 99
®e to lard - 4
- to fry - 100!
— to feallop ibid
— to pickle 178
*0x Lips to digﬁ 6
ALLETS fleav'd 4
Pancakes, clare 8¢
~—— Rice 77
% Partridges, to pot 6‘

*Dg. another Way
Parfnips to fry ta lock bh
Trous, 133‘
*Poverads, to mnake i
' Fnro}

ol
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v |
P E X
Page. | e Cuflard 187
Parfuips, another Way 134 | == Orange 69
Pafie t0 make for a flanding | = do. another Way 69
Pig 89 | = do. another Way 70
— for Tarts 86 | ==~ do. another Way 70
e« do. anotherWay 87 { Do. another Way 79
— do. db. 88 | *—Lemen another Way 12
—— for Venifen Pafly ibid } ——— Oatmeal do. 137
—— of Pippens, avbite 163 | ®Almond Pudding 10
—— of do. green ibid | *Do. another Way ibid
—of do. red ibid [ e Apple db. 69
Patties favoury to make 55 | ———— Ground Ricedo. 68
Javeet 62 | e Goofeberryda. -84 -
Pearstodry . 167 | ~——— College da. 187
Pears or Pippens to dry with- | ——— Potatoe 68
oxt Sugar 190 | == db. another gy 1%
Pigeons to make a Pulpateon | ———— Caryot 68
. 92 | ®*=—Carrot another Way 12
— 10 flen . 39 | ———— Quaking to make 65
— 10 pot. 40 | e do. another Way 71
w=boil'd with fricaffy fauce 40 | ——— do. do 76
o~ marmonaded - 39 ) e Sagoo 66
—t0 jugg 38 | === Pear/ Barley 193
— 10 pickle §9 | =———Calf’s Foot. 66
o~ ta brail abole 40 | — Hunting ibid
Pig Royal to make §8 | P do, another Way 12
to coilar 63 | e Liver 82
Ears to fricaffp 41 | =———for Hare 30 & 83
= like Lamb in Winter 28 | —=—— Herb 8o
e Head rolld, to ¢at § ®=——-— White ‘Pot gnother
like Braaws 54 12
Pike to eat like Sturgeon 92 | ——— Curd ol
—— £0 flenv 94 | ——— awbhite in Skins 78
—— to roaft avith a Pud- | e=e— Marrow 67
ding in the Belly = Qf g === Bread 8
Plumbs to preferve 19t | —— Colliffowser 174
Plumb Porridge tomake 72 § Punch Milk to make 153
Pork to pickle §3 | ———enotherWoy . 153
Poffet Sack to make 122 | ———db. 54
e anotb O Way 148 | =~ . 186
e t0 maks Froth for 198 Acid for to.make-1 54
e Ltmon 122 | Purflain to pickle 189
Potattoe Crabs to pickle 181 | Pierich to make 36
Pydding black-to maks 78 l Pi¢Eel _ PS;
: 3 . Rie,
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. Page.
Piv Turbot-Head 85
we: Hetring 62
oo Oriange 71

. estme Hom

52
ot WWo0dcock Sg
o faitet Chickm '
e faOury do. 61
o faveet Veal 60
~— Caudle for 85
oo Hare 51
s G0t bOr Wﬁy tbid
— mine'd 197
i anothey Wa] 6o
= Oyfter 61
-——-Cﬁlm 173
Pickle /ar Sablmt 64
{UIDENNY ronae 158

LQuinces topreferve 173
e a0, another Way zoz
sieme Cream to-make
e to'make white 164
e Marmalade to mate }8
R.
RJBBE‘TS to fricafly
broun 30
L ds. Q. bf'f .ibld
e pul A ’ 3[
e Wrified, 0 Lok Kike
“Moor game ibid
Ra Dherrv and  Strawberry

74

ALNON. 10 collar 64
+ *Sulmon en Maigre 7

Toid, to's ake
S

e 10 pot 173
Sprouts Sevey to boil 132
o — Cutbage, do. 133

Saw.e for a Rump of Beef 38
Saace forNeck of Veal = 26
— for' urkey 36

= Jir b2uld Rabbits 43
r'h-r- Jor Pike

"E X !

Page.

Sauce for boil'd Salmon or
Turbet ¢

b for Hadldock or Cod lb

e for Salmon or Turbnt

103
o fo tame Ducks 123
i oy greem Gogfe 122
e 20LDr W ay ib.
e for Chickens 34

—— for Turkey, amther |
Way 3
= for Tongues gg'
4eie for Cod's Head o
i Ky &8 Cod’s Hend an-

\0ther Way fbid
‘—'-—-ﬁr Elg or Fifp 188
Svop Vermicelly §
e Hare L)
i green Peafe hid
s Qriion

7
o o, Pecfu‘nm 8

b 40, i1z Lem?  thid
¥+ Craaw Fitp - fbid
L - abite or Almomd 10
s Scotch 9

—ter do, avithout Weater.
Svujuages Pollony to make 75
%8.0:8 Rumps with Rice 3

¥ Tongues broil’ d 4
Sbrimps 1o puU’r ¥76
Strub Orange 145

8olomon Gundie to eat in
Lont

101
ot agother Way = 104
S its to pot 93
— to pickle

Spinage fiew'd avith Egg.
123
Spinage Toafis WP make 1‘6
Sturgcm artificial to most
1ci

159
Star-

e oW t0 Order



I N D E X
Page. . page.
turgean how to make Pickle | V.
Jor 200 ¥ p’E AL Breaft of, to brousmn
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