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R E A D E R

I’ Believe I have attempted a branch of Cookery, which
nobody bas yet thought worth their while to write upon :
but as I bave both [een, and found by experience, that
the generality of fervants are greatly wanting in that point,
therefore I bave taken upon me to inflrul? them in the beft
manner I am capable; and, I dare [ay, that every [ervant
who cen but read, will be capabie of making a tolerable -
good cook, and thofe who have the leaft notion of Cookery
cannot mifs of being very good ones.
* If I 'bave not wrote in the bigh p-lite fiyle, I bope I
Jball be forgiven; for my intention is to infiruct the lower
Jort, and therefore muf} treat them in their own way.
For example, when I bid them lard a fowl, if I fhould
bid them lard with large lardoons, they would. not know
what I meant 3 but when I [ay they muft lard with little -
pieces of bacon, they know what I mean. So in many
other things in Cookery, the great cooks bave fuch a bigh
way of expreffing themfelves, that the poer girls are at
a lcf to know «what they mean: and in ad Receipt
‘Books yet printed, there are fuch an 0dd jumble of things
as would quite [poil @ good dith 3 and indeed fome things
Jo extravagant, that it would be almoft a foame to make ufe
of them, when a dith can be made full as good, or bet-
ter, without them. For example : when you entertain ten
or twelve people, you fhall ufe for a cullisy, a leg of wveal
- and a bam; whico, with the other ingredients, makes it
very expenfive, and all this only to mix with other fauce.
And again, the effence of bam for fauce to onedifh; when
I will prove it, for about three fhillings I will make az
: , A2 ‘ ric
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rich and bigh a fauce as all that will be, when done. Far
" example : '
. Take a large deep ftew-pan, half a pound of ham,
fat and lean together, cut the fat and lay it over the
bottom of the pan; then take a pound of veal, cut
it into thin flices, beat it well with the back of a
knife, lay it all over the ham ; then have fix-penny-
worth of the coarfe lean part of the beef cut thin, and
well beat, lay a layer of jt all over, with fome carrot,
then the lean of the ham cut thin and laid over that;
then cut two onions and ftrew over, a bundle of fweet
herbs, four or five blades of mace, fix or feven
cloves, a fpoonful of all-fpice or Jamaica pepper,
half a nutmeg beat, a pigeon beat all to pieces, lay
that all over, half an ounce of truffles and morels,
then the reft of your beef, a good cruft of bread
toafted very brown and dry on both fides: you may -
add an old cock beat to pieces; cover it clofe, and
let it ftand over a flow fire two .or three minutes, then
pour on boiling water enough to fill the pan, cover it
«<lofe, and let it ftew. till it is as rich as you would
have it, and then ftrain off all that fauce. Put all
your ingredients together again, fill the pan with boil-
ing water, putiin a frefh onion, a blade of mace, and
a piece of carrot; cover it clofe,.and let it ftew till it
s as ftrong as you want it. This will be full as good
. as the effence of ham for all forts of fowls, or indeed
moft made difhes, mixed with a glafs of wine, and two
or three fpoonfuls of catchup. When your firft gravy
is cool, fkim off all the fat, and keep it for ufe,.——
This falls far fbort of the expence of a leg of veal and bam,
and anfwers every purpofe you want. '
- If you go to market, the ingredients will not comé 4o
above balf a crown s or for abous eighieen pence you may
make as much good gravy as will ferve twenty people.
Take twelve-penny-worth of coarfe lean beef, which
will be fix or feven' pounds, cut it all to pieces, flour
- S ' Tt
\ !
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rn well ; take a quarter of 2 pound of good butter, pue

itinto a little pot or large deep ftew-pan, and put in
your beef: keep ftirring it, and when it begins to
look a little brown, pour in a pint of boiling water ;
ftir it all together, put in a large enion, a bundic of
fweet herbs, two or three blades of mace, five or fix
cloves, a fpoonful of all-fpice, a cruft of bread toaft-
ed, and a piece of carrot; then pour in four or five
quarts of water, ftir all together, cover clofe, and let -
u ftew rill ic is as rich as you would have it; when
enough, ftrain it off, mix it with two or three fpoon-
fuls of catchup, and half a pint of white wine; then
put all the ingredients together again, and put in two
quarts of boiling water, cover it clofe, and let it boil
till there is about a pint; firain it off well, add it to
the firft, and give jr a boil together. This will make
a great deal of rich good gravy.

You may lsave out the wine, according to what ufe yow
“want it for; fo that really ome might bave a genteel enter-
tainment for the price the fauce of one difb comes to: but if
gentlemen will bave French cooks, they muft pay for French
tricks.

A Frenchman in bis own country will drefs a fine din-
ner of twenty difbes, and all genteel and pretty, for the ex-
pence ke will put an Englith lord to for dreffing one difb.
But then there is the listle petty profit. I bave beard of a
cook that ufed fix pounds of butter to fry twelve eggs ; when
every body knows ‘(that underflands cooking) that balf
a pound is full enough, or more than need be ufed : but then
it would not be French.  So much is the blind folly -of this
age, that they would rather be impofed on by a French
booby, than give encouragement to a goed Englith cook |

I doubt I fball not gain the eficem of thofe gentleinen
bowever, let tbat be as it will, it little concerns me ; but

Should I be fo bappy as to gain the'good opinion of my own

Jex, I defire no more 5 that will be a full recompence jor all

my lrauble 5 and I only peg the favour of every lady to read
A

3 my

-
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my Book tbrougbaut before they cenfure me, and tben I
Satter myfelf 1 fball bave their approbation.

- I fball not take upon me to meddle in the phyfical way
fartber than two receipts, which will be of ufe to the pub-
lic in general, one is for the bite of a mad dog; and the
other, if a man fhould be near where the piague is, be fhall
be in no danger 5 which, if made ufe of, would be found of
very great fervice to thoje who go abroad.

Nor fhall T take upon me to direct a lady in the aconomy
of ber family s for every miftrefs does, or at leaft ought to
know, what is mofp proper ta be done therey therefore I
Joall not fill my Book <with a deal of nonfenfe of that kind,
which I am very well afflurcd none will bave regard to.

1 bave indeed given fome of my difbes French names 1o
diftinguifb them, becanfe they are known by thofe names :
and where there is great variety of difbes, and a large table
10 ccver, fo there muft be variely of names for them ; and

- 3t maiters not whether they be called by a French, Dutch
or Englith name, fo they are good, and done with as lzttle
expen'ze as the difb will allow of.

I fhall fay no more, only hope my Book will anfwer the

ends I intend it for 5 which is to improve tbe fer'vant:, and

“fave the ladies a great decl of trouble.

THE

\



. R d

EDITOR’s PREFACE.

THE

1

TH E Art of Cookery, like all other avts, is fubjelt to

the wariations of fafbion, and the improvements of
tafte.—T berefore, notwithfianding the juft claim of Mrs.,
Glafle’s Book on that fubjeli to the approbation of the
Pablic, jet it was apprebended that a careful revifal might
render this new edition o{ ber work fill more acceptable and
more ufeful : how far the Editor bas fucceeded, the Public .
will determine :* but 1o enable them to judge of bis perform-

ance, it will be neceffary to give a jketch of the improve-
ments and alterations. : :

On a careful perufal of the lafp Edition, the Editor noted
the deficiencies in many receipts s which be bath fupplied,
by adding what was wanting, and reclifying what ap-

peared to be wrong in the compofitions, either as to quantity
or quality.

In the Chapter on Roafting and Boiling, be bath
made [everal neceffary alterations, in point of time, in per-
forming thofe operations of the Culinary Art ; and given
bis direitions in as plain, clear, and comprebenfive a man-

ner as poffible, that the Learner may not be at a lofs bow
20 proceed.

He bath alfo made many alterations and improvements in
the Chapter on Made Difhes.

In that on Soups and Broths, finding room for cor-
reltion, be bath made fuch amendments and alterations as
- were requifite, and introduced [everal new ones.

The
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Tbe Chapters on Pies, and for Lent, bave alfo received
the neceffary addstions and correitions.

As to the Direftions for the Sick, tbe Editor bath
mas prefiimed to make any alteration s the Autbor appears
30 be the Uef judge of the direStions foe lays down in this
deparsment of ber book.—He bath, bowever, expunged
ber directions for Drefling Turtle (both real and mock) ;
axd inferted dire@ions adapved to the method be bash
senfianily and fuccs[sflly praciifed for memy years; and
whith, be is perfeitly convinced, will anfwer 1be expefia~
tiow of the Reader. : -

In the courfe of the correfiions, alterations, and addi-
tions made in the work, the Editor bath endeavoured ta be
as concife, but as intelligible as poffible : be bath not laid
down amy rules, or inferted amy receipts, which are not
warransed by experience in a courfe of praciice for many
years ; and bopes be bas finifbed bis undertaking as a good
cock, which will fufficiently apolegife for every defedt of
lewguage as a good writer.—The firft bas always been bis
profelfion 5 1o the latter ke makes ne pretenfions.

CO N-
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‘To make giblets 12 turtle, g

To roaft pigeons, ' 8%

‘To boil pigeons, ib,
To 4 la daube pigeons, ib.
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Pigeons ftoved, 90
Pigeons furtout, 1b,
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Pigeons boiled with rice, ib,
Pigeons tranfmogrified, ib,

Pigeans in fricando, 2
‘T'o roaft pigeons with a farce, 1b,
To drefs pigeons a la fouffel, ib.
Pigeons in gimlico, 93
To jug pigeons, ib.
To ftew pigeons, 94
To drefs a calf’s liver in a caul, ib.
‘To roaft a calf’s liver,
To roaft partridges,

'To boil partridges, ib
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To make partridge panes, ib,
To roaft pheafants, 97 -
A fiewed pheafant, 1b.
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Snipes in a furtoat, or woddcoc kl:,

«ib,
To boil fnipes, or woodcocks, .¢9
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To drefs plovers, ib.
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To drefs a jugged hare, ib.
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Ta fcare a hare, 102
To ftew a hare, ibs
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Portuguefe rabbits 103
Rabbic furprize, ib.
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hatty difh, ib.
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106
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"CHAP. I
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109
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pleafe, ibs
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120
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Shrimp fauce, 123 'To drefs.a brace of carp, 124
"L'o make oyfter fauce, ib, To drefs carp au bleu, ib.
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Macaroni foup, 126
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To make mjnce pies the bc_ﬁ way,

_ 143

" Tort de moy, 149
To make orange or lemon tares,
ib.

To make different forts of tarts,
: ib.

Pafte for tarts, 150
Another pafte for tarts, ib,
Puff pafte, ib.
A good cruft for great pies, ib.

A ftanding cruft for great pics, 151
A cold cruft, . 1b,

A dripping crult, i,
A cruit for cuftards, ib,
Pafte for cracklig cruft, ib.

az CHAP.

v



co T

ENT Sa.

CHAP X, .

For Lent, or a Faft Dinner, a Number of good Difbes, which
 you may ke ufe of for a Table at any other Time.

- A PEAS foup, age 152
Green p;:?s foup, P g isb.
Another green peas {oup, 153
Soup-meagre, ib.
‘To make onion foup, “db,
‘To make an eel foup, 154

To make a crawfith foup, ib.
To make a mufcle foup,

1 5’&
To makela fcate or thornbac

foup, ib.
To make an oyfter foup, 156
‘To make an almond foup,  ib.
T'o make a rice foup, ib.
‘To make a barley foup, 157
To make a turnip foup, ib,
To make an egg foup, ~ ib.
"To make peas porridge, 158
To make a white-pot, .. ib.
To make a rice white-pot,  ib.
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To make a Weftminfter fool, 159
T'> make a goofeberry fool, ib.
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Plam gruel, ibe
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An oatmeal hafty pudding, ib.
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Aunother fack poffet, 161
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To make hafty fritters, ib.
Fine fritters, 162
Apple fritters, ib.
Curd fritters, ib.
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Skirret fritters, ib.
‘White fritters, 163
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Yine-leaf fritters, ibe

Clary fritters, - page 16,

Apple frazes, piE ibf
Almond fraze, ibs
Pancakes, 114
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A fecond fort of fine pancake;,
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A third fort, ib.
A fourth fort, called a quire of
paper, ib,
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To bake apples whole, ibe
To ftew pears, 167

To ftew pears in a fauce-pan, ib,
To ftew pears purple, ib,

To flew pippins whole, ib.
A pretty made difh, 168
To make kickfhaws, ibe.
Pain perdu, or cream toafts, ib,
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fupper, ib.
To make a tanfey,’ 169
Another way, ib.
To make a hedge-hog, ib.

Another way, 170
'To make pretty almond puddings,
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To mzke fried toafts, ib.
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To fry carp, 172
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To fry tench, 173
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To ftew cod, , ib..
To fricafee cod, 17§
To bake a cod’s he:itd, ib;

To 'boil fhrimp, cod, falmon,
whiting, or haddocks, 176
Or oyfter fauce, made thus, &l{.
: [+]
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To bake turbot,
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mon,
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ib,
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To drefs falmon a la braife, ib.
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To drefs flat fifh, ib.
To drefs falt fith, ib.

To drefs lampreys, 184
To fry lampreys, ibe
To pitchcock eels, ib.
To try eels, 185
To broil eels, ib.,
To farce eels with white fauce,
ib.

To drefs ecls with brown fauce,
ib,

To roalt a piece of frefh furgeon,
186

To roaft a fillet or collar of fur-
geon, ib.

To boil fturgeon, 187
To crimp cod the Duteh way, ib.

To crimp fcate, ib.
To fricafee fcate ©Or thornback
white, ib.
To fricafee it brown, 188

* Fo fricafee foals white, ib,

ib,

To fricafee foals brown, p, 188
T'o broil foals, 189
Arother way to boil foals, b,

To malke a collar of fith in ragoo,
to look like a breaft of veal col-
lared, ib.

To butter crabsor lobfters, 190

To butter lobfters another way, -

191

To roaft lobfters, i%.

To make a fine difh of lobfters,

ib,
To drefs a crab, ib,
To ftew prawns, ﬂxrimps, or craw-
192

To make collops of oyﬂers, ib.
To ftew mafcles, ib,
Another way to ftew mufcles, 193
A third way to drefs mufcles, ib,

To ftew. fcollops, © b,
To ragoo oyfters, ib.’
To ragoo endive, | 194
T'o ragoo French beans, ib,
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To fricafee fkirrets, ’ 9‘
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Chardoons a la fromage, nb.
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To make a Welch rabbit, ib,
To make an Englith rabbit, ib,
Or do it thus, ib,

Sorrel with eggs, ib
A fricafee, with agtichoke bot-
" toms, ib,
To fry artichokes, 19y

A white fricafee of mufhrooms,
ib.
To make buttered loaves, ib.

Broccoli and eggs, ib.
Afparagus and eggs, 198
Broccoli in fallad, ib.
To make potatoe cakes, ib.
A pudding, ik.
To make potatoes like a collar of
veal of matton, ib.
To broil potatoes, 199
To fry potatoes, 1b,
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Buttered fhrimps, ib,
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Stewed fpinach and eggs,. 200

To boil {pinach, when you have
no room on the fire to do it by
itfelf, i

10,
Afparagus forced in French rolls,

ib.
“T'o make oyfter loaves, 201
To ftew parfnips, ib.
‘To math parfnips, ib.
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N 10,

Or this way, beans ragooed with
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Beans ragooed with potatoes, nb

"Fo ragoo celery, ib.’
To ragoo- pufhrooms, 204
A pretty dith of eggs, ib,
Eggs a la tripe, ib.

A fricafee of eggs,

: 205
A ragoo of eggs, “ib.
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ib,
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, ib.
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Peas Frangoife, ib.

* Green peas wih cream, 210
A farce-meagre cabbagc, ib.

. Ta farce cacumbers, 211
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pudding, 213
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ib.
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.ding, 214
To make a lemon pudding, ib.
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pudding, ib,
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215
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To make a peas] barley pudding,

;o 21f
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A third rice pudding, ‘iby
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220
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page 220
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ib:
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: 222
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22
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o Make a bread and butter pud-
- ding, : 224
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ding, - ib,
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lings, 227
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plings, 228
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ib.
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To make an orangeado pie, ib.
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To make a carp pie, ib.
To make a foal pie, ib.
'T'o make an eel pie, 233
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To make a lobfter pie, ib,
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16 make Lent mince-pies,  ib.
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To pickle or bake mackerel to
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To foufe mackerel, ib.
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To pot a pike, iba
To pot falmon, ibe
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CHAP X
Directions for the Sick.
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To boil a ferag of ve_ag,
. ib.
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little nourithmen:, 219
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To boil pigeons, 241
To boil a partridge, or any other
wild fowl, ib.
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10,
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‘To boil fago, ib.
To boil falop, 244
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To makepbuue'red'watef,p o% whﬁ
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To make bread foup for the fick,
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.thus, ib.
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To make barley water, ib.
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thrufh, ib,
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bowels, *

' CHAP. XL
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whole year, | ib.
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or fritters, &cC. 248
To pick.e mufhrooms for the fgg,
ib.

To make mufhroom powder, ib.
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pickle, 249
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ib.
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To drefs fith, 250
To bake fifh, ib.
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&c, . 250
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To make a fuet puding, 1b.
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252
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To make a harrice of French -
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fea, . ib.
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, 258
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: . 268
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© iba
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274
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A fecond fort of lemon cheefe- Ratafia cream, ib,
- gakes, ib.” Whipt cream, 293
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ART of COOKERY
MADE

 PLAIN anp EASY.
" Bl Yoot 3ot o3k B3t Sl S st S S S L e B L e X
" CHAP. L

Of ROASTING, BOILING, &

THAT profeffed cooks will find fault with touching upon
a branch of cookery which they never thought worth
their notice, is what I expeét: however, this I know, it is
the moft neceflary part of it ; and few fervants there are, that
know how to roaft and boil to perfeQion.

I do not pretend to.teach profefled cooks, but my defign is to
inftru@ the ignorant and unlearned (which will likewife be
of great ufe in all private families), and in fo plain and full a
manner, that the moft illiterate and ignorant perfon, who can
but read, will know how to do every thing in Cookery well.

I thall firft begin with roaft and boiled of all forts, and muft
defire the cook to order her fire according to what fhe is to
drefs ; if any thing very little or thin, then a pretty little brifk
fire, that it may be done quick and nice; if a very large joint,
then be fure a good fire be laid to cake. Let it be clear at the

bottom ; and when your meat is half done, move the dripping-
B . pa |
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pan and-{pit alittle from the fire, amd ftir up a good brifk fire ;
for according to the goodnefs of your fire,: your meat will be
done fooner or later. : .
. BEEF

IF'beef, be fure to paper the top, and bafte it well all the
time it is roafting, and throw a handful of falt on it. When
you fee the fmoke draw to thé fire; it is near enough ; then
take off the paper, bafte it well, and drudge it with'a little
flour to make a fine froth. Never falt your roaft meat betore
you lay it to the fire, for that draws out -all the gravy. If ybu
would keep it a few days before you drefs it, dry it very well
with a clean cloth, then flour it all over, and hang it where
the air will came to it; but be fure always to mind that there
is'no damp place about it, if there is you muft dry it well with

‘a cloth. Take up your meat, and garnifh your dith with no-
- thing but horfe-raddith. .

MUTTON and L 4 M B.

AS to roafting of mutton, the loin, the chine of mutton,
_ (which is the two loins,) and the faddle, (which is the two
necks and part of the fhoulders cut together,) muft have the
fkin raifed and fkewered on, and, when near done, take off
the fkin, bafte, and flour it to froth it.up. "All other forts of,
mutton and lamb muft be roafted- with a quick, clear fire,
without the fkin being raifed, or paper put an. You fhould
always obferve to bafte your'meat 4s foon 2s you lay it down
to roaft, fprinkle fome falt om, ‘and, when near done, drudge
it with a little flour to froth it.up. Garnith mutron with
horfe-raddifh ; lamb, with creffes, or fmall-fallading.

VEA4L.

AS to veal, you muft be careful to roaft it of a fine brown ;
if a large joint, a very good fire ; if a fmall joint, a pretty little
brifk fire ; if a fillet or loin, be fure to paper the fat, that you
Ibfe as little of that as poffible. Lay it fome diftance from the
fire till it is foaked, then lay it near the fire, Wheii you Iay .
it down, bafte it well with'good butter; and when it is neéar
€nough, bafte it again, and drudge it with a little flour. ‘The
breaft you muft roaft with the caul on till it is ‘enough ; and
fkewer the {weetbread on the backfide of the'breaft. When it
35 nigh enough, take off the caul, bafte it, and drudge it with

a liutle flour, .
PORK
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: PORK -

PORK muft be well done, or it is apt:to forfeit. When
you roaft a loin, take a fharp pen-knife and cut the fkin acrofsy
to make the crackling eat the better. The' chine'muft be cut,
and fo muft all pork that has the rind on. "Roaft a leg- of .
pork thus; take a. knife,.as. above, and fcore it ftuff the
knuckle part with fage and onion, chopped fin¢ with peppert:-
and falt: or cut a hole under the twift, and put the {age, &c. -
there, and fkewer it up with a:fkewet, Roat it crifpy be- ..
caufe moft people like the rind crifp, which they call crack-
ling. Make fome good apple-fauce, and fend up in a boat §',
then have a little drawn gravy to put in the dith. This they .
call a mock goofe. The fpring, or hand of pork, if:very.
young, roaﬁgdglike a pig, eats very well; or take the fpring,
and cut off the fhank or knuckle, and fprinkle fage and onion.: -
over it, "and roll it round, and tye it with a ftring, and 'roa;t;
it two hours, otherwife it is better boiled. The fparerib fhould .
be bafted with a little bit of butter, a very little duft of flour,
and fome fage fhred fmall : but we never make any fauce to it,
but apple-fauce. The beft way to drefs pork grifkins is to'roaft -
them, bafte them with a little butter and fage, and a little pep
per and falt. Few eat any thing with thefe but muftard.

To roaft a Pig. o

"SPIT your pig and lay it to the fire, which muft be a vety
good one at each end, or hang a flat iron in the middle of the.
grate, Before you lay your pig down, take a little fage thred
fmall, a piece of butter as big as a walnut, and a little pepper.
and falt; put them into the pig, and fow it up with coarfe:
thread ; then flour it all over very well, :and keep flouripg -it-
till the eyes drop out, or you find the crackling hard. Be fure
to fave all the gravy that confes out of if, which you quft do
by fetting bafons or pans under the pig in the dripping-pan,
as foon as you find the gravy begins to run.  When the pig is
enough, ftir the fire up brifk ; take a coarfe'cloth, with about
a'quarter of a pound of butter in it, and rub the pig all over.
till the crackling is quite crifp, and thentake it up. Lay it
in your dith, and with a {harp knife cut off the head, and then
cut the pig in two, before you draw out the fpit. Cut the
ears off the head and lay at each end, and cut the under-jaw
irr two and lay ‘on each fide : melt fome good butter, take the
gravy you faved and put into it, beil it, and pour it into’ the
diflr witht the brains bruifed fine, and the fage mixed all toge-
tivry and then fend it to table. o
. ' ] Ba _ Another
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Ansther way to roaft a Pig.

CHOP fome fage and onion very fine, a few crumbs of
bread, a little butter, .pepper; and' falt rolled up together,
put it into the belly, and.few it up before you Jay down the »
pig : rub it all aver with fwéet oil ; 'whén it is done, take a dry
cloth and wipe it, then take it into<a difh; cut it up, and fend
it to table with. the/fauce as'above, . : -~ o :

Different forts of Sauce for a Pig.

NOW you are' to,_obferve there are feveral ways of making
fauce for a pig. Sonie do not love any fage in the pig,. only
a cruft of bread; but'tlien you fhould have a little dried fage
rubbed and mixed with the gravy and butter. Some love
bread-fauce in a bafon; made thus: take a pint of water, put
in a good--piece ‘of crumb of bread, a blade of mace, and a
little whole pepper; boil ‘it for about five ‘or fix minutes, and -

" then pour the water off: take out the fpice, and beat up the
bread with a good piece of butter, and a little milk or cream.
Some love a few currants boiled in it, a glafs of wine, and a
little fugar ; but that you muft do juft as you like it. Others
take half a pint of good beef gravy, and the gravy which comes
out of the pig, with a piece of butter rolled in flour, two fpoon-
fuls of catchup, and boil them all together; then take the
brains of the pig and bruife them fine; put all thefe together,
'with:the fage in the pig, and pour into your dith. It is a very
good fauce. ‘When you have not gravy enough comes out of
your pig with' the butter for fauce, take about half a pint of
veal gravy and add to it ; ‘or flew thé petty-toes, and take as
much of that liquot as will do for'fauce, mixed with the other.
~—N. B. Some like the fauce fent in a boat, or bafon.

To roaft the Hindfquamr"qf Pig, hml)-fa ion.

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

To bake a P.ig.

. IF you fhould be in a place where you cannot roaft a pig,

lay it in a difh, flour it all over well, and rub it over with

"bytter ; butter the difh you lay it in, and put it into the oven.
Wahien it is enough, draw it out of the oven’s mouth, and rub
' it .

LI
ey
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it over with a buttery cloth; then put it into the oven again
till it is dry ; take it out, and lay it in a difth: cut it up, take
a little veal gravy, and take off the fat in the difh it was baked
in, and there will be fome good gravy at the bottom ; put"
that to it, with a little pieee of butter rolled in flour; boil it
up, and put it into the dith, with the brdins and fage in the
belly. Some love a pig brought whole to table ; then yoy are
only to put what. fauce you like into the dith. '
e J 3 . To.melt Butter, : K
#“IN melting of butter you myft be very careful ; let\four
faucepan be well tinned ; take a fpooriful of cold water, a ljttle
. duft of flour, and half a pound of butter cut to pieces : be fure
‘tg keepthaking your pan one way, for fear it thould oil ; when
it is all'melted, let it boil, and it will be'fmooth and fine. A
filver pan is beft, if you have one. ~' ! 7

. v v - To roaft. Geefe, Tuwkivgs &pe * “osle -

.- WHEN you: roaft a gpofe,. tyrkeyy.’or fowls of any fore,
" take care to finge them: with ‘a ‘piece of white paper, and bafte
‘them with a piece of ‘butter’; drudge ‘them with a little flour,
and fprinkle,a little falt, on'; and: when ‘the fmoke ‘begins: to
draw to the fire, and they look'plumip, bafte' thein again, and
drydge them with a little flour, and take them up,

Saz)ce_ :ﬂ-rv a Goofe. o
FOR a goofe make a little good gravy,. and put it into a.
- bafon by itfelf, and fome apple-fauce into another.

Sauce for a Turkey. :

FOR a turkey, good gravy in the difh, and either bread
snion }_'auce in a bafon, or both. : .

, . Sauce for Fowls.

TO fowls. you fhould put good gravy in the dith; -and
either bread, parfly, or egg-fauce in a bafon. R

Sauce for Ducks,

FOR ducks, a little gravy in the difh, and onion-fauce in a
. cup, if likeds ‘ . ‘
; ) B 3 Ve s Sauq-

/ .
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. . Sayge for Pheafants and Partvidges. . .
BHEASANTS and partridges fhould have gravy in the
ﬂlﬂl, and bread-[me in a cup, and poverroy-fauce. ‘
. e ) raq/l Larks. ,

PUT a fmall“hlrd—[plt through them, and tie them oh an-
pther ; roaft them,  and all the time they are roafting keep
bafting them very gehtly with butter, and fprinkle crumbs of
_ bread on them till they are almoft donc ; then let them brown

" before you take them up. :

The beft way of makmg crumbs of bread is to rub them
through a fine cullencber, and put in a little butter into a ftew-
jpan; melt’it, pat in your crumbs of bread, and keep them
‘ﬁlrrmor till they are of a light brown ; put them on a fieve tq
draina few miputes ; lay your larks in'a difh, and the crumbs
all round, almoft as high as the larks, with pram butter in 2
cup, and fome gravy in another.

To roafi Waodiocks and Snip;'s.

.~ PUT, theai on a little bird-fpit, and tie them on arother,
-and; pug them dowri toroaft; take a round of a :hreepenny loaf,
and.toaft it brown and butter it ; then lay it in a difh under
the birds; .bafte them with a little buter; ; take the trail ot
before you fpit them, and put into a fmall flew-pan, with a
little gravy ; fimmer it gently over the fire for five or fix mi-
. nutes ; add’a little melted butter to it, put it over your toaft
in the difh, and when your woodcocks ‘are roafted put them on
the. toaft, and fet it oyer a lamp or chaffing-dith for thrée mi-
nutes, and fend them to table. -

‘T raqﬂ a Pigeon.

TAKE fome parﬂey fhred fine, a piece of. butter as big
a8 a walnut, a little pepper and falt; tie the neck-end tight ;
tie a fring round the legs and rump, and faften the other end
to the top of the chimney-piece. Bafte them with butter,
and when they are enough lay them in the dith, and they will
dwim with gravy, You may put them on a httle fput, and
‘;hcn tie both ends clofe.

To brail @ Pigeon. ,

WHEN you broil them, do them in the fame manner,
and take care ‘your fire is very clear, and fet your gridiron
high, that they may not burn, and have a little parfley and
butccr inacyp. Yau may_fpht them, and bronl them withla

' itie
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hittle prpp_er and falt: and you may roaft them ogly wlth a3
little parﬂ:y and butter in a difh.

Directions f:r Geefe and Ducks.

AS to geele and ducks, ‘'you fhould bave fage and omona
fhred fine, with pepper and falt, put into the bell

Put only pepper and falt into wild-ducks, ea({crlmgs, wi-
geon, teal, and all other fort of wild-fow], with gravy in the
difh, or fome like fage and onion in one.

- " To roaff a Hare.

TAKE your hare when it is cafed; trufs it in this man-
ner, bring the two hind-legs up to its f‘des, pull the fore-legs
back, put your. fkewer firft into the hind-leg, then into the
fore-leg, and thruit it through the body ; put the fore-leg on,
and then the hind-leg, and a fkewer through the top of the
thoulders and back part of the head, which will hold the head
up. Make a pudding thus; take a quarter of a pound of beef-
{uet, as much crumb of bread, a handful of parfley chopped ﬁne,
fome fweet herbs of all forts, fuch as baﬁ marjoram, win-
ter-favory, and a little thyme, chopped very fme, a little nut-
meg grated, fome lemon-peel cut fine, pepper and falt, chop
the Tiver fine, and put in With two eggs, mix it up, and put it
into the belly, and few or fkewer it upt; then fpit it and'lay it
to the fire, which muft be a good one, A good fized harc takes
one hour, and fo on in proportion.*

Different forts of Sauce far a Hart. i

TAKE for fauce, 4 pint of cream and half a pound.of freth
butter; put themr in a fauce-pan, and kf.ep fkirring it'with a
fpoon’ till the buiter is melted, and the f(zuce is thlck- then
take’ up the hare, and pour the fauce into the difh.' Another
_ Way'to thake fauce for a-hare is, to make good gravy, thickened

with a little piece of butter rolled in flour, and pour it 'inta
your dith. You may leave the butter out, if you do not like
it, and have fome currant-jelly 'warmed in a cup, of' red wine
and fugar bailed to a fyrup, done thus:. take a pint of red wine,
3 quarter of a pound of (ugar, and fet over a flow fire to fim-
mer for about a quarter of an hour. You may do half the quan-
my, .and put u into your fauce-boat or ba{on.

To broil Steaks.

: FIRST haye ivery clear brifk fire: let your gndu'on be
very clean; put it on the fire, and (ake 4 ‘chaffing-difh with a
3«4- . . few
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few hot coals out of the fire. Put the dith on it which is ta
lay your fteaks on, then take fine rump fteaks about half an
inch thick ; put a little pepper and falt on them, lay:them on
the gridiron, and (if you like it) take a fhalot or two, or a fine
onion and cut it fine; putitinto your dith. Keep turning
our fteaks quick till they are done, for that keeps the grayy
in them, When the fleaks are enough, take them carefully
off into. your difh, that none of the gravy be loft; then have
ready a hot dith and cover, and carry them hot to table with
the cover on.  You may fend fhalot in a plate, chopt fine,

Direltions concerning the Sauce for Steaks.

IF you love pickles or horfe-raddifh with fteaks, never gar-
nith your difh, becaufe both the garnithing will be dry, and -
" the fteaks will be cold, but lay thofe things on little plates,
and carry to table. The great nicety is to have them hot and
full of gravy. . '

General Dire&ions concerning Broiling,

AS to mutton and pork fteaks, you muft keep them turn-
ing quick on the gridiron, and have your dith ready over 3
chaffing-difh of hot coals, and carry them to table covered hot.
When you broil fowls. or pigeons, always take care your fire
is clear; and never bafte any thing on the gridiron, for it only
makes it fmoked and burnt, v

. Genperal Dire&ions ‘concern~ing Boiling.

ASB tq all forts of boiled meats, allow a quarter of an hour
to every pound ; be fure the pot is very clean, and fkim it well,
for every thing will have a fcum rife, and if that boils down,
jt make- the meat black. " All forts of frefh meat you are to
put in when the water bojls, but falt meat when the water iy
warm, '

' ¥y boil @ Hag.

'WHEN yop boil a ham, put it into your copper when the
whater is pretty warm, for cold water draws the colour out;
when it Poils, be careful it boils very flowly. A ham of twen-
ty poungs takes four hours and a half, larger and fmaller in
proportion, Keep the copper well fkimmed. A green ham
wants no foaking, but an old ham muft be foiked fixtcen hours,
ipa large tub of foft water, |

R 7o
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0 T boil a Tongue. A

A TONGUE, if falt, foak it in foft water all night, boil

it three hours ; if freth out of the pickle, two hours and an
half, and put it in when the water boils ; take it out and pull
it, trim it, garnifh with greens and carrots, )

To boil Fowls and Houfe-lamb.

FOWLS and houfe-lamb boil in a pot by themfelves, in 2
deal of water, and if any (cum arifes take it off. - They

. will be both fweeter apd whiter than if boiled in a cloth, A
little chicken will be done in fifteen minutes, a large chicken
in twenty minutes, a good fowl in half an hour, a little turkey
or goofe in an hour, and a large turkey in an hour and a half,

Sauce for a boiled Turkey.

THE beft fauce for a boiled turkey is good oyfter and cel-
lery fauce. Make oyfter-fauce thus: take a pint of oyfters
and fet them off, ftrain the liquor from them, put them in
cold water, and wath and beard them; put them into -your
liquor in a ftew-pan, with a blade of mace, and fome butter
rolled in flour, and a quarter of a lemon; boil them up,
then put in half a pint of cream, and boil it all together
gently ; take the lemon and mace out, fqueeze the juice of
the lemon into the fauce, then ferve it in your boats or bafons,
Make cellery fauce thus : take the white: part of the cellery,
cut it about one inch long; boil it in fome water till it is
tender, then take half a pint of veal broth, a blade of mace,
and thicken it with a little flour and butter, put in half a pint
of cream, boil them up gently together, put in your cellery
and boil it up, then pour it into your boats.

Sauce for a boiled Goofe.

SAUCE for aboiled goofe muft be either onions or cabbage,
firft boiled, and then flewed in butter for five minutes,

~ Sauce for poiled Ducks or Rabbits.

TO boiled ducks or rabbits, you muft pour boiled onions
pver them, which do thus: take the onions, peel them, and
_boil them in a great deal of water ; fhift your water, then let
them boi] about two hours, take them up and throw them into
# cullender to drain, then with a knifc chop them on a hom-c!i -

. an
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and tub them through a cullender ; pyt them into 4 fauce-pan,
juft (hake a little flour over them, put in a little milk or cream,
with a good ‘piece of butter, and a litcle falt ; fet them over
the fire, and when the butter is melted they are enough.. But
#-you-would -have dnion-fauce in half an hoir, teke your
onions, peel them,-and-eut themi in thin flices, put thém into
milk and water, and when the water boils they will be done
in twenty minutes, then throw them into a cullender to drain,
and: cbop ‘shem and put them into a fauce-pap ; fhake in a
Jjtgle floyr, with a lictle cream if you have it, and a good piece
of byster; fir all sogether over the fire till the butter is melted,
and they will be very fine. The fauce is very good with roaft
mutton, and it is the heft way of boiling eniaps. .

" To roaft Venifon.

TAKE a haunch’of venifon and fpit it ; rub fome butter
al gver yaur haunch ;. take four fheets of paper well buttered,
put two on the baunch ;. then make 2 pafte with fome flour, a
little butter and water ; roll it out half as big as your haunch,

‘apd put it over the fat part, then put the other two fheets of
r on, and tie them with fome pack-thread ; lay it to a
brifk fire, apd bafte it well all the time of roafting ; if a large
haunch of twenty-four pounds it will take three hours and an
?alf exeept it is a very large fire, then three hours will do :
maﬁa in proportior. - '

© 7 90 drefs ¢ Haunch of Mutton.

HANG it up, for a fortnight, and. drefs it as dire®ed for a
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