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The Old Master Cookery Book

With an Introduction by
A, BONNET LAIRD



Box MoT.—

“Hey! Do you Philofophers eat dainties ? ”’ faid
a gay French Marquefs.

“ Do you think,” replied Defcartes, * that God
made good things only for fools ? ”
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PORTRAIT OF A LADY
By A. Bonner LAIRD

I have, alas ! no likeness, on canvas or in stone, of
the * amateur of the first distinction” who was too
modest to set her name on the title page of this book—
a title page copied (except for the publisher’s name,
which she was born a century too soon to know) from
her own accomplished hand.

But I doubt if, for all his skill, Lawrence (to whom,
if her household duties had permitted, she might have
sat) could have limned, or Chantrey have chiselled, a
more lifelike portrait than she herself has left us, in
the collection of rules and recipes, by which she ordered
her happy and prosperous home.

It 15 not all her work. Some of the directions which
she has passed on to us were first written down, per-
haps, two centuries before her time. Some few have
been added in a younger hand.

But the spirit of the book is hers : hers the zeal
which collected, from the several lands to which she
travelled, from the contemporary matrons who visited
her, the store of diverse knowledge of which it is
feasible, in these following pages, to print (as nearly
as possible as she wrote it) only a part. ;

It was her lively curiosity, her breadth of interest,
which led her to sketch, in the larger book, the rig of
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every different sort of ship she passed at sea ; the
mode of baking china in a Staffordshire kiln ; the gear
for sheeting a haystack or making a knifeboard ; the
way they trimmed old < Henry the Fourth”, the
orange-tree “‘sown in ye year 1421 which she saw
at Versailles.

The wise woman buildeth her house, says the
Proverb. This one was so interested in the building
of it that she knew it was a good idea to leaven the
mortar with grated cheese. The wise woman knows
when fish is in season. This one sets out for our
guidance when we may buy London salmon, and bids
us eat oysters in August, R or no R.

Hers was a generous age. Her menu for the
“ little dinner party of ten > tells us so : her lavishness
with cream : even (though that is a quotation only)
the scale of wages she deemed it proper to pay her
servants. Matrons of to-day, who will leave, per-
haps, no more wital record of their lives and travels
than a picture-postcard album or a book of snapshots,
may wonder even more at the generous soul which
undertook wundaunted (and indeed knew, in those
self-reliant days, no other way) the baking of her
household’s bread, the brewing of its beer and
wines, the curing of its ills, even the manufacture
of its ink.

I have drawn but sparsely on her store of herbal
aﬁ:d other physics. Medical and veterinary science
might frown upon her  sovercign remedies® for
dysentery, scour in cows and warts upon the hand—
even though she appears to have taken the latter
Jrom no less an authority, in his day, than Sir
Astley Cooper, who was made a baronet for re-

moving a wen from the kingly head of George the
Fourth.
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But if she did not know the right way to cure
cholera, she knew the right way to cure a ham : and
such modern housewives as care to take the pains she
took need have no fear, when she has written
“ Probatum est.”
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BREAD & PASTRY

To Make BrReap—Lonpon Mope.—Flour }
Peck (2 Ibs. J. W.) half pint water, milk warm if in
{furiier, blood warm if in Winter, quarter of a Pint
yeaft, 4 ounce falt. Firft ftir y© yeaft in y® water
till it is of a2 good brown colour & begins to curdle.
Strain & mix it with ye flour till the dough is y®
confiftence of feed cake unbak’d. Cover it up warm
three Hours, then take half a Pint more warm water
into which put ye falt (if lik’d. I don’t like falt at
all—J. W.) ftrain it €& mix it up with y® dough.
Cover it up again &’ let it ftand three Hours more.
‘Then make it up into loaves by adding flour, if not
{uff enough. Let these remain half an hour more,
&’ put ym into ye¢ oven, which fhould be rather
quick. Do not open y® oven again till y© bread is
bak’d wh will be in about three Hours. If yeaft be
scarce use lefs water &7 one {poonful yeaft & fponge
at three inftead of two intervals.

Note, Different flour takes different quantities
of water, ye better y¢ flour y® more y© water.
Probatum eft.

Sir Ep. StracEY’s MobpE oF BREAD MAKING.—
Potatoes 1 gallon, wafh’d, par’d and flic’d. Put to

y® 3 quarts of foft water cold. Boil y2 till y© pota-
toes will beat thro’ a cullender, the confiftence of

3



thick batter. At 11 o’clock P.M. put 2 {poonfuls
of good yeaft and 2 of flour well mix’d together into
ye Potatoe Batter, & put it in a pot before y®© fire
& fet it to rife all night. At 8 a.m. add to it 2
quarts of luke-warm water. Throw y® whole into
four gallons of flour, mix it as ftiff as poffible in ye
kneading trough, & place it before y® fire for 4 or
5 Hours, re-kneading it when neceflary to Bake it.
Ufe a quick oven. One Hour will bake a Quartern
Loaf.

BreEAkKFAST BREAD.—Put better y* a quarier of
pint of yeaft into 1 gallon water 12 Hours before
wanted to take off all bitternefs, then pour off y®
water & mix it in a pnt & a half hot water & half a
pint of Hot Milk. Melt therein also by rubbing
one ounce of Butfer. Beat up 2 Eggs & mix thefe
alfo. Then take better y* a quarter of a Peck of
Aour, more or lefs, so as to make y¢ dough ftiff in
winter & flack in sumer, mix this with ye above
as for paftry, but do not work it. Cover it up with
a cloth to rife whilft you are heating y€ oven.

Let ye oven be very guick, but not to burn. Make
y® dough into Sally Lunns or rolls. Bake each a
guarter of an Hour on one {ide & then furn y™ to
bake y™ a quarter of an Hour oz y° other fide. When
done fcrape or rafp y™ as lik’d beft.

My own. Probatum eft.

Poraror Y east.—Boil potatoes of y¢ mealy kind
till foft. Peel & rub ym thro’ afieve. Putasmuch
warm water to them as will make y™ ye confiftence
of beer yeaft &’ not thicker.

To every pound of potatoes so prepar’d put two
{poonfuls of good frefh beer yeaft. Set this mixture

4



before y® fire & when it begins to work ftir in two
handfuls of flour. It will foon rife to a beautiful
head of freth white sweet yeaft ¢ when done work-
ing is fit for ufe. While on ye ferment it muft be
kept warm.

A pound of potatoes makes about a quart of yeaft.
Ufe double ye quantity of this yeaft to what is ufed
of beer yeaft.

PerMANENT BaAarRM oORrR YEeast.—Water three
gallons, ground malt a quarter of a peck, hops a
quarter of a pound, flour half a pound; beer yeaft
half a pint or permanent yeaft a pint and a half.

Having got a clear fire boil y© malt, hops & water
together with a pint of water over for wafte. Boil
it an hour and a half cover’d up, to keep the virtues
in, then drain ye liquor thro’ a fieve into an upright
veffel fuch as a meat pot. Let it cool down to 80°.

‘Then mix ye yeaft and flour together to the con-
fiftence of thick cream quite smooth. Put this into
ye liquor & ftir it well up for three or four minutes,
then cover it up clofe & leave it on one fide the
fireplace to keep it warm for twelve hours.

"T'he liquor by this time fhould have on it a cauli-
flower head. ‘Then ftir it up well all together &
pour it thro’ a funnel into a ftone bottle. Cork it
down clofe & put in a cellar or other cool place.

N.B. Thus fecur’d it will keep good 6 months.

To Make Use Hereor.—To each ftone of
flour, three quarters of a pint of yeaft, to which add
three pints of water heated to 105 or 110. With
this fet y© {ponge at nine at night & make up y®
bread at feven next morning, adding about four
pints more milk warm water to finifh y® {ame.
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To Make LeveNn as Us’p 1N FRANCE AND
ITaLy.—For twelve little breakfaft loafs ye fize of
one’s fift, take four {poonfulls flour, one little fpoon-
ful of falt, half a wineglafsful of vinegar. Mix them
together & knead & beat it well with the hand.
Then put it in a bafin near ye fire. Cover it up &
ye next day ufe it for a quantity of bread not exceed-
ing the fize of ye 12 little loafs.

Frenca Breap.—Flour quarter of a ftone, one
egg, two fpoonfulls good yeaft, with milk y® warmth
as from y® cow. Rub a piece of Butter y© {ize of 2
walnut into ye flour firft & fome falt. Make y®
dough up very flack & bake ye rolls twenty minutes
in a quick oven.

Mrs. Tooke.

Prum Breap—(Delicious).—Flour, 1} Ib.; but-
ter 2 oz., rub’d in; 1 egg; plums 8 ozs. (sultanas);
1} teafpoonful baking powder w is to be put in
laft, when all the others are mixed & baked directly.

SarFroN Breap—(for Lent)—A pound & a
half of flour dried by y® fire, two eggs beaten, quarter
of a pint milk and yeaft in proportion (if not frefh
add a good pinch of Soda). Add a {poonful & half
of saffron Tincture to y® milk & fet y® {fponge over
night. In y® morning add 3 oz. fine fugar and 3 oz.
currants & make up into Rolls one Hour before
baking.

Probatum eft.

SAFFRON TincTure—To each oz. of “Hay
Saffron” put into a large mouthed Bottle kalf a pint
rain or {oft water. Cork it clofe & fet it in a
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warm place near y® fire where it will not be too hot.
Leave it to infufe 4 days, thaking up each day &
it will be fit for ufe.

Home recipe.

Purr Paste.—Flour fifted 1} lb, into wi rub
gently with y® hand % 1b frefh lard. Mix up with
# pint {pring water. '

Knead it well (fome beat it); fet it by a } of an
hour. Then roll out thin.

Lay on it £ Ib or more of butter in {mall pieces.
Throw on fome flour. Double it in folds & roll

it out thin three times, & fet it by an hour in a cold
place.

MEeat Pie Paste.—Flour, fifted, 2 lbs; rub in.
gently with ye hand } 1b of butter.  Beat y® yolk
of 3 eggs with a {fpoon & mix it all together with
nearly a pint of {pring water.

Roll it out &5 double & fold it three times &9 it
1S read}f.

FamiLy Paste For TArTs.—Flour 1} Ib; rub in
gently 1 1b butter, Mix with 4 pint water &
knead or beat well.

Sweer Paste.—Flour, 1} lb; butter, 10 ozs;
two yolks of eggs beaten; three ozs fifted loaf fugar.
Mix up together with % pint of new milk & knead
well.  Ice ye cruft.

Ice For TArTS OR Pies.—Beat up in a half pint
mug y© whites of 2 eggs to a folid froth. Lay fome
on y¢ middle of ye tart with a paftry brufth. Sift
over plenty of pounded fugar, & prefs it down with
ye hand. ~ Wafh out y¢ brufh & fplath by degrees
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with water till y® fugar is all diffolved. Put y® tart
in y® oven for ten minutes & f{erve up cold.

Note. All paftry that has to be ic’d, muft be
bak’d within ten minutes of its proper time. Then
taken out & ic’d as above detail’d.

Mgzs. EarL’s P1e Paste—(nor Purr).—Flour,
1 lb; butter, 6 ozs; 1 oz to be rubb’d in at firft, in
3 Ib of the flour. The reft of the butter to be put
in at 3 times foldings, & the butter to be {prinkled
thick with flour before it is roll’d in.

Woop MouLps For Pastry.—1 1b flour to 2 ozs
butter. Melt y® butter in as much boiling water as
will be fufficient to work ye flour into a {tiff pafte
till it does not ftick to ye hand. Then knead it, &
ufe flour if fticky, till ye dough does not rife on
putting y® finger to it.

Powder y® board with flour tied up in a piece of
muflin. “Then roll out-a piece of pafte, not very
thick, ye fize of y® board. Prefs it well into
device on ye board &7, ‘with a thin pliant knife,
prefling ye left hand on ye top, cut off ye fuperfluous
pafte, keeping y® knife flat on the board yt none of
y® pafte may remain on y© board but what is neceffary
for making ye device.

Shd it not be perfeé, prefs a bit of pafte into ye
imperfect part & cut it off as before.

It is taken out by gently dabbing it in y® firmeft
places with a {mall piece of ye pafte a little damp’d
on the furface yt it may juft ftick, to raise ye
impreflion.

If ye device is large it will require to be rais’d in
{everal places.

Mannering.




SHORT PastrRY.—Flour, § ozs; butter free fr falt,
5 ozs. Add a little fifted fugar. Work ye butter
well with ye flour. Make a hole in the middle &
put in an egg & a {mall drop of water. Work it
well with a knife (don’t touch it with y® fingers) till
it is fit to roll out. Roll it very thin, in fquares
about 4 inches, &’ bake y™ in a moderate oven.

On each fquare {pread different forts of preferve—
apricot, rafpberry, ftrawberry, etc.  Put y™ together
{o as to be 4 fquares high. On y® top one, {ift fome
{ugar,

Then cut y® {quares into {trips of about 5 or 6
inches long and 1} broad.

Pile ym up on each other in {quares &' {o ferve up.

Excellent Mode. Thurlow.

Vors au VEnT.—Take a pound of puff pafte
made thus:—

Puff Pafte, #no# Vol au Vent Pafte

Dry 1 Ib beft flour before ye fire. Put it on the
paftry flab. Make a hole in y® centre, into wh put
y® yolk of an egg, the juice of a2 lemon & a pinch of
falt. Mix up into dough with cold water.

Handle it as little as poflible, &’ cool it Wlth ice
if warm.

Then roll it out, and having divided a pound of
frefh butter into 7 parts, make up y® paftry by 7
folds in y® usual way without ufing y® fingers.
Leave it an inch thick.

Cut ye pafte y® round or oval wanted, with a mark
in ye centre of y¢ top. All round, about % inch
from y® outfide, cut it with y® point of a knife dipp’d
into hot water, a quarter inch deep.

Yellow ye top with egg. Set it in a quick oven.
If likely to color too much, put a sheet of paper over

9



it. Do not take it out of y© oven before done or y®
cruft will fall.

It {hd be of a light gold color.

When ye cruft is set, cut off y® centre lid. Empty
out the infide. Be careful to make no hole in y®
{fide or y¢ bottom. If for firlt course or savoury,
put in ye patty meat: but for 2nd course, as a sweet
vol au vent, fift sugar all over & glaze it with y®
salamander.

Sweet vols au vent

The pafte {hd not be cut thicker than § inch &
after fill’d en pyramide with whatever sweets are
prefer’d.

ExquisiTe PAsTRY.—Fineft flour 1 Ib. Dry &
lay it on a marble flab or board. Butter without
falt, 1 1b.

Divide y® butter into four parts. Lay one of y®
parts in y© flour &’ {prinkle fome flour overit. Roll
it out with ye pafte pin, {fo as to form a fheet of
butter the thicknefs of a fhilling,.

Lay this afide and repeat the fame mode with the
three other pieces.

T'hen take a piece of butter the fize of an egg, and
with ye fingers rub it into the flour that remains;
beft doneinabafin. Add to this as much cold water
as will make it into a {tiff pafte. Roll this out the
thicknefs of a penny, and fpread over it half ye fheets
of butter,

Fold up the fides & ends as you do a cloth.

Roll it out again ye fame thicknefs, and put on it
y© remaining fheets of butter. Fold it up as before.

Now roll it out again the thicknefs of a penny, &
cut out y® pieces for {heeting y® tarts or puffs with
a tin cutter. With ye finger prefs a hollow in ye
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middle of each tart or puff, and put in y® mincemeat
or fweetmeat or other condiment intended for ufe.

Bake ym ten minutes in a brifk oven, taking care
that they do not burn or fcorch. Remove them
from the pans when cool.

Note. A piece of bread or cobble of a peach
may be put into y® tart or puff inftead of y® [weet-
meat, & the preferve can be put in after. Iron
ovens are more preferable to brick for paftry. Pafte
fhould be always made {tiff.

In hot weather, put ye butter in iced or cold water
before ufing, & after ye pafte is made fold it in a
clean cloth wrung out of cold water & let it remain
half an hour.

A palette knife is ye beft thing for paftry &
confectionary purpofes.

; Mrs. Felton, Peterborough.

Raisep Crust For MEeaT P1Es or Fowwrs.—Boil
water with a little fine lard, & an equal quantity of
frefh dripping, or of butter, but not much of either.

While hot, mix this with as much flour as you will
want, making the pafte as {tiff as you can to be
{fmooth, which you will make it by good kneading &
beating it with the rolling pin. When quite {mooth,
put a lump into a cloth or under a pan, to foak till
near cold. Those who have not a good hand at
raifing cruft may do thus. Roll the pafte of a proper
thicknefs, &’ cut out the top & bottom of the pie,
then along piece for the fides. Cement the bottom to
the fides with egg, bringing the former rather further
out, & pinching both together: put egg between
the edges of the pafte, to make it adhere at the fides.
Fill your pie, & put on the cover, & pinch it &
the fide cruft together. The {fame mode of uniting
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the pafte is to be observed if the fides are prefled into
a tin form, in which the pafte muft be baked, after
it thall be filled & covered; but in the latter cafe,
the tin fhould be buttered, & carefully taken off
when done enough; & as the form ufually makes
the fides of a lighter colour than is proper, the pafte
fhould be put into the oven again for a quarter of
an hour. With a feather put egg over at firft.

Hicu House Brscurrs.—Boil half a pint of {kim
milk. Have ready some fine flour mixed with a little
powdered fugar. (1 oz fugar to 4 oz flour.—M. T.).
Pour y® boiling milk hot upon ye flour & work it
till it is ftiff enough to roll out as thin as a wafer.
Cut y™m out into what {hapes may be liked on a tin.
Bake y™ in a gentle oven & keep y™ in a dry place.

CoquiLLes or Cross Buns.—Take a pound &
half flour. Milk one pint (% pint better.—M. T.)
warm as from the cow.  Butter three ounces melted
in a {faucepan by itfelf. A fpoonfull & half of yeaft.
Sugar fwe ounces (Three.—M. T.), a large tea
{fpoonful of allfpice, two eggs with only one white
well beaten. Mix the butter & milk firft, & then
ye reft of y® ingredients altogether. Let it ftand
overnight & bake ym half an hour in a brifk oven.

Reynolds, Plumftead.

SpoNGE Cake.—Take eight eggs, leaving out y®
whites of {ix, three quarters of a pound of fugar (loaf),
a quarter of a pint of rofe water, half a Pound of
flour well dried & ye peel of a Lemon grated.
Whifk y® eggs & 2 whites feparate well, then have
ye fugar & water boiling hot, which muft have been
well fkim’d whilft over the fire. Pour it over ye

12



eggs, & whifk them half an hour. Then add ye
flour, quite hot fT fire, which muft be stirrd in with
a fpoon, with the Lemon grated, but not beaten,
&’ then the fix whites of eggs. Let y® tin in which
it is bakd be well butterd & dusted with fugar &
fill it with half an inch. Shd be beaten up to oven
door. An hour & quarter will bake it in one tin,
& note, a deep Por is ye beft to whifk in.

Probatum eft. Mifs Bullock.

ALmonDp Cakes.—Take Three quarters of a
pound of {weet almonds, half a Pound of loaf {fugar
Blench y® almonds & beat ym very fine with ye
fugar. ‘Then take two eggs with y® whites whifk’d
to a {tiff froth, mix up y® almonds with ye whites, &
put in y® yolks by themselves. Then beat fix eggs
altogether & ftrain them. Mix y™ in by degrees
with ye almonds, &' grate in ye peel of a lemon, add
orange flower water, paper your pans & put y® cake
in a quick oven for Three quarters of an hour.
Small cakes take ye {fame time as fugar rolls.

Mrs. Tooke.—Excellent.

MRrs. Jackson’s GinGerBREAD Nuts.—Flour
two pounds, coarfe fugar one pound, treacle one
pound butter, free from falt, twelve ounces, ground
ginger one ounce, a few cloves, a quarter of ye peel
of a lemon & two ounces fweetmeat.

Diffolve y¢ Butter with y¢ treacle, {ift y¢ flour,
fpice, fugar & lemon peel thro’ a fieve & bake in

a {low oven.
Probatum eft.

Wauite GINGERBREAD.—Mix half a lb butter
with two lbs flour, one Ib lump fugar & two oz.
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ginger powder. Make it into a ftiff pafte with two
eggs € as much cream as will make about half a
pint. When well work’d roll it out & cut it into

{mall {quare fhapes.
Mifs Marion.

Lemon Cuerse Cakes.—Blanch a quarter of a
Ib of fw. almonds. Beat y™m fine with a little orange
flower or rofe water. A quarter of a Ib of fine fugar,
fifted, muft then be taken, & having boild ye peel of
a lemon in three or four waters & pounded it, add
it & ye fugar & ye yolk of four eggs to y® almonds.

Then juft before ye cakes are to be put in the
oven add to y® ingredients a quarter of a pound of
oil'd butter.

Line y¢ pans with a thin cruft and bake y™ for a
quarter of an hour.

My Mother.

Frurr Biscurrs.—To ye pulp of any fcalded fruit
put an equal quantity in weight of {fugar fifted. Beat
it two hours, then put it into little white paper forms.
Dry ym in a cool oven. Turn y® next day, & in
two or three days box ym & keep y™ dry.

Probatum eft.—Mrs. Ives.

Groucester LENTEN Cake.—Put {fome hay
{affron in water. When ftrongly infused make up
fome dough therewith, then, rolling it out thin, cut
it into round pieces. Then, having {fome currants,
[weetmeat & flour mixed up together as if to make
an exceeding rich Bride cake, put into each round of
dough about a {fpoonful of it. Envelope it with ye
dough into a round flattith fhape & ornament y®

14



Top with ye crimping irons & give y® whole a
gentle oven.

March, 1827.

OranGe anp LeEmon Biscuirs.—Take {ix good
Seville oranges, grate or peel ym as thin as poffible.
Tie ym fingly in cloths & boil y™m in three or four
waters till very tender & ye bitternefs quite gone.
Cut ym in halves, {crape ye pulp & feeds from ym
quite clean, weigh & put twice their weight in loaf
fugar to them. Beat it altogether in a ftone mortar
till it is very fmall. With a teafpoon {pread it on
fheets of glafs & fet ym in ye {un to dry ten days. If
ye {un fails, fet ym before ye fire. Lemon Bifcuits are
made y© fame, but with them peeling is unneceffary.

The pulp boil’d up with its weight in {ugar is very
good to put into applepies & other various ufes.

The Mifs Bullocks.

Warers.—Flour 14 ozs, cream 6 ozs, fugar in
powder 8 ozs, rofe water 1 oz. Mix y® flour &
cream firft, then fugar & rofe water. Beat for half
an hour till the confiftence of thick cream. Then
having lighted a charcoal fire, warm y® cake irons,
put into y™ a teafpoonful & half of y® mixture &
firft warm one fide till of a proper color & then y®
other, after which raife each cake from y® iron by
ye point of a knife. Roll it on 2 wood pin & put
it on a napkin to dry.

Melt fome butter like oil & with y® paftry-
brufh oil y® irons before putting in y© mixture. "I'his
{hd occafionally be repeated but not each time.

An ExcerLent CakE.—Rub two pounds of dry
fine flour with one of butter, wafhed in plain &’ rofe-
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water, mix it with three fpoonfuls of yeaft in a little
warm milk &€& water. Set it to rife an hour & an
half before the fire; then beat into it two pounds of
- currants, one pound of fugar fifted, four ounces of
almonds, {ix ounces of ftoned raifins, chopped fine,
half a nutmeg, cinnamon, allfpice, &’ a few cloves,
the peel of a lemon chopped as fine as poflible, a
glafs of wine, ditto of brandy, twelve yolks &
whites of eggs beat feparately and long, orange,
citron & lemon. Beat exceedingly well, & butter
the pan. A quick oven.
Mrs. C. C.

A VEry Fine Cake.—Wafh two pounds & a
half of frefh butter in water firft, & then in rofe-
water; beat the butter to a creamj beat twenty eggs,
yolks & whites feparately, half an hour each. Have
ready two pounds & a half of the fineft flour, well
dried, and kept hot, likewife a pound & a half of
fugar pounded & fifted, one ounce of fpice in fineft
powder, three pounds of currants nicely cleaned &
dry, half a pound of almonds blanched, & three
quarters of a pound of {weetmeats cut not too thin.

Let all be kept by the fire. Mix all the dry
ingredients. Pour the eggs ftrained to the butter.
Mix half a pint of fweet wine with a large glafs of
brandy, pour it to the butter &’ eggs, mix well, then
have all the dry things put in by degrees; beat them
very thoroughly, you can hardly do too much of
this. Having half a pound of ftoned jar-raifins
chopped as fine as poffible, mix them carefully, so
that there fhall be no lumps, ¢ add a tea-cupful of
orange flower water.

Beat the ingredients together a full hour at leaft.
Have a hoop well buttered, or, if you have none, a
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tin or copper cake-pan; take a white paper, doubled
& buttered, & put in the pan round the edge if the
cake-batter fill it more than three parts, for fpace
fhould be allowed for rifing. Bake in a quick oven.
It will require three hours.

Rour Drop Cakes.—Mix two pounds of flour,
one ditto butter, one ditto fugar, one ditto currants,
clean & dry; then wet into a ftiff pafte, with two
eggs, a large {poon of orange-flower water, ditto
rofe-water, ditto {weet wine, ditto brandy. Drop on
a tin plate floured. A very fhort time bakes them.

CrumpreTs.—Make them of a thin batter of
flour, milk, & water, & a fmall quantity of yeaft
only. They are poured on the iron hearth like
pancakes into a frying pan, which they much refem-
ble both in form & subftance. They are very soon
done on one fide and muft be carefully turned in
time on the other.

‘ S. W.

Murrins.—Mix two pounds of flour with two
eggs, two ounces of butter melted in a pint of milk,
& four or five fpoonfuls of yeaft; beat it thoroughly
and fet it to rife two or three hours. Bake on a
hot hearth in flat cakes. When done on one fide,
turn them.

Note. Muffins, rolls or bread, if ftale, may be

made to tafte new by dipping in cold water, &J’
toafting, or heating in an oven, or Dutch oven, till

the outfide be crisp.

Frencu Rusks.—Mix with a wooden {poon
three quarters of a pound of powdered loaf fugar, &
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half a pint of yolk of eggs; put in a large handful of
carraway feeds, with a pound of flour; work the
whole well together, roll out the pafte upwards of a
foot in length, & about the thicknefs of the lower
part of the arm.

Lay it on a plate, with three or four fheets of
paper beneath, & flatten it down with the hand fo
as to be nearly an inch €9 a half high in the middle,
but {floping down nearly even with the plate towards
the edges on each fide; fet in a gentle oven &7 let it
be moderately baked.

Wet the paper, which will bring it off warm, £,
with a fharp knife, cut it into rufk fhapes not more
than a third of an inch thick; lay them on a wire, &
fet it in an oven. When dry, crifp & of a nice
light brown, they are fit for ufe.

The carraway feeds may be omitted.

Kate Hensury Wine Brscurrs.—Mix 4 b
Butter into 2 Ibs of flour. Make it into dough with
milk. ‘Take pieces ye fize of a walnut and roll ym
out as thin as poffible. Bake these in a quick oven
a very light brown. Watch them carefully fo that
they do not burn. The more rapidly the whole is
done the lighter the bifcuits.

8



RECIPES FOR THE DAIRY
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RECIPES FOR THE DAIRY

Crourep Cream.—String four blades of mace on
a thread; put them to a gill of new milk, & f{ix
{poonfuls of rofe-water; sifmier a few minutes; then
by degrees ftir this liquor ftrained into the yolks of
two new eggs well beaten. Stir the whole into a
quart of very good cream, and fet it over the fire.
Stir it till hot, but not boiling hot. Pour it into a
deep difh, and let it ftand twenty-four hours. Serve
it in a cream difh, to eat with fruits.

Many people prefer it without any flavour but
that of cream; in which cafe ufe a quart of new milk
{9 the cream, or do it as Devonfthire {calded cream.

When done enough, a round mark will appear on
the surface of the cream, the {ize of the bottom of
the pan it 1s done in, which in the country they call

the ring; & when that is feen, remove the pan
from the fire. |

WiLp Curps.—To a pailful or fo of Cheefe whey,
boiling, put an equal quantity of Buttermilk &’ boil
y¢ whole together when y¢ curd will rife & muft
be fkim’d off & put into a ftrainer.

To Make Curese.—Cheefe differs in quality
according as it is made from new or fkim’d milk;
from the curd which feparates from {tanding; or that
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which is more quickly produced by the addition of
rennet.

In making cheefe, as foon as the milk is turned,
carefully ftrain the whey from the curd. Break the
curd with the hands, &, when equally broken, put
it, a little at a time, into the vat. The vat fhould
be filled upwards of an inch above the brim, fo that,
when the whey is poured out, it may not fink below
the brim; if it does the cheefe will be fpoiled.

Before the curd is put in, a cheefe-cloth or
{trainer fhould be laid at the bottom, &’ this (hould
be large enough for the end to turn over the top
again when the vat is filled with the curd. When
this is done, it thould be taken to the prefs, & there
remain for two hours, when it fhould be turned, have
a clean cloth put under it, & be turned over as
before. It muft then be prefled again, & remain
in the prefs {ix or eight hours, when it fhould be
again turned and rubbed on each fide with falt.

After this it muft be prefled again for the {pace of
twelve or fourteen hours more, when, fhould any of
the edges project, they fhould be pared off. It may
then be put on a dry board, & regularly turned
every day. It is a good method to have three or
four holes bored round the lower part of the vat, fo
that the whey may drain from the cheefe, that not
the leaft particle of it may remain.

T'he rennet for turning the milk is made of a
calf’s bag, which is to be taken out as foon as the
calf is killed; it muft be fcoured with falt infide and
out, after it has been difcharged of the curd that is
always formed in it.

Waih the curd with water in a cullender, & pick
out the hairs you may find in it. When you have
wafhed the curd till it is quite white, put it into the
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bag again, adding to it two handfful of falt; then
clofe up the mouth of the bag with a fkewer, lay it
in an earthen pan, and it will keep for ufe twelve
months,

This is the general method of preparing the rennet:
but that beft calculated for private families, &
which makes the cheefe much more delicate, muft be
managed in a different manner, for which the follow-
ing are clear and proper directions:—

Let the vell, maw, or rennet-bag be perfeétly
{weet; if the leaft tainted, the cheefe can never be
good. When this is fit, three pints or two quarts of
{foft water, clean and {weet, thould be mixed with
falt, into which put fome {weet-brier, rofe leaves,
cinnamon, mace, cloves, and, indeed, almoft every
fort of {pice and aromatic that can be procured.

Boil thefe gently in two quarts of water till the
liquor is reduced to three pints, and be careful not
to {moke it.

Strain the liquor clear from the {pices, etc., &7,
when it has ftood till it is as warm as milk from the
cow, pour it upon the vell or maw. Then slice a
lemon in it, and let it ftand a day or two; after which
{train it again, and put it into a bottle. Cork it
quite clofe, & it will keep good at leaft twelve
months.

It will {mell like perfume, & a fmall quantity of
it will turn the milk, & give the cheefe a pleafant
flavour.

After this, if the vell be falted and dried for a week
or two, near the fire, it will do for the purpofe again
nearly as well as at firft.

Cuerse Making.—Taken in detail by me from
a Chedder farmer’s wife where I went to see ye
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cheefe made—¢&’ afterwards provd by me to be y®
real mode of making Cheefe in ye best way.

W. M. J.

As to Vell or Rennet.—The Vell or Maw
fh® be emptied of its contents when taken fT ye calf
& then {lightly wafhd infide &’ out. ‘Then put a
little falt & water into a ftone Pot & therein put y®
Maw to pickle. But little water is wanted as ye
vell fhd not swim in it. Add to each Maw the juice
of half a Lemon.

TRUE SOMERSETSHIRE CHEESE As MADE AT
CueEpDER.—Take any quantity defird of milk frefh
from the Cows (& to it add y¢ night’s cream of
the like quantity of milk—if defird rich). But in
Chedder new milk only is ufd. Put to this as much
annotto as will make ye milk a deep fEraw color.
The annotto being difficult to melt in ye milk, it
fhd be rendered liquid y® night previous by putting it
to diffolve in a fmall quantity of water. (Real
annotto is beft had at Apothecaries’ Hall, London.)
Take a piece of Vell ye {ize of a crown Piece for a
large cheefe, mix it well for five minutes in a Bowl
of milk & then flir it well in ye milk Tub. Turn
y® Bowl topsy turvy on ye milk. Cover y¢ Tub up
with a Blanket & so leave it. In an Hour ye curd
will moft likely be ready to break up—when it muft
be broken up into ye {mallest pieces poffible. As
foon as this fettles, take off 2 or 3 gallons of y® whey;
putiton ye fire to heat, but on noacct boil it. ‘Then
with y¢ Bowl, pour in ye hot whey to ye Curd by
placing it on one fide ye Tub fo as it may gently fall
in on ye fide, ftirring y® curd brifkly with ye other
Hand {o as to prevent fcalding ye curd partially &
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rendering it unequally tough. The whey left in ye
Tub {h4, by this, become Hotter than milk warm.
In a quarter of an Hour return & break up ye curd
again & now leave y© whole for fome time to become
guite cold. Then remove all y¢ whey, break ye
curd quite fine & put it in ye drain Bafket. Now
let it remain till freed from as much whey as will of
itself pafs off. Then rub y® curd to a fine powder
thro’ y¢ Hands, falt it to tafte, allowing for lofs of
falt by preffure in y® cheefe Prefs. |

Now take y® Vat, which fhd for ftrength be iron
Hoop’d at ye Top; & having put on y® top of it a
moveable wooden Hoop put in ye cheefe cloth &
afterwards y® curd, prefling it down hard with ye
Hand as it is put in. "The moveable Hoop prevents
upper curd fT falling over, as after being prefld, if
there was not more curd than wd fill y¢ Vat put in
at firft, the cheefe never wd be made ye proper thick-
nefs. Now pin ye cloth well over ye curd, remove
y® broad moveable Hoop & in its place bind round
y®© curd, two turns, a [frong white web tape—a 3 yard
length will generally ferve. This will contain ye
curd as tight as ye Vat itself, being pin’d.

‘T'he cheefe muft now be put to prefs with only a
flight preflure let down upon it at firft for 15 min.
Then let down all y¢ weight. Leave it thus half
an Hour.

Then take ye cheefe out of y® Vat, remove y®
Tapes, put ye cheefe on a table, turn it fo yt ye part
wh whelm@ over at top may now be at bottom. Put
it in a dry cloth, & force y® cheefe Vat over it as it
lies on ye table. Asfoon as y® whelmd part has been
put in—that part of y® cheefe wh does not force in,
bind up with tapes and proceed with as before—put
it to prefs again and this do 5 #imes in y® course of y®
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firft day; the next & following days 3 times a day,
dry cloths being put at each changing.

In about @ week, according to y¢ Weather, the
cheefe will have become firm & dry enough no
longer to moiften ye cloths, ’till wh it muft be kept &5
turnd in ye Prefs.

When taken out for good, put it in a Pan, falt it
once cach day for three days, € then put it in a place
where it will dry gently.

Shd any cracks appear, fill ym up immediately with
pounded cheefe curd, or ye flies will lay y* eggs therein
&’ rot ye cheefe.

In ye drying chamber turn & wipe ym onuce a day.
In about 3 months, having got quite hard, fcrape ye
cheefe clean, wipe it well, & apply fome Spanith
brown & water with a rag to color ye fame.

N.B. If ye cheefe swells at all when drying,
bind it round with ye Tapes quite tight.

Probatum eft.

The Cheefe Prefs muft be equal to ye preflure of
fix Cwt.—Mrs. Thorne, of St. Audries, nr. Watchet,
Somerfet.

Iris CuEESE.—A Pint of ye thickeft cream put
into a fieve, in which a cloth wrung out of Boiling
water has been previously put. Change ye ftraining
cloth wrung in Boiling water in y® fame way every

three hours. In twenty four hours y© cream will
be solid.

Porrep Cuerse.—Take three pounds of cheefe
& half a pound of good Butter. Beat y® in a
mortar with two glaffes of white fweet wine, 5 near
half an ounce of Mace fo finely beaten that when
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mixed with y® cheefe it may not be discerned. When
it is all well beaten together prefs it down hard in a
pot & run a little Butter on y® Top.

Porrep Cueese—(My Own).—Cut & pound
four ounces of Chefhire cheefe, one ounce & a
half of fine butter, a tea-fpoonful of white pounded
{ugar, a little bit of mace, & a glaff of white wine.
Prefs it down in a deep pot.

I'tavian Curese.— Thick cream, 1 Qut, juice of
2 lemons, the peel of one of them, & half a {poonful
Brandy. Sweeten it to tafte. Whip it till it grows
heavy but not to break. Juft before finifhing whip-
ping add 2 oz almonds pounded fine. Weta fine nap-
kin in water. Lay it at y® bottom of a fieve, pour
in the cheefe. Letit{tand 24 hours. Then turn out.

Mum.

Cornam Curese.—Fora Vat feven inches {quare,
infide meafure, take ten or twelve Pints new milk fr
ye cow. Set it with a very fmall piece of Vell.
When ye curd is come break it up. Put y® curd
into a cloth & hang it up to drain, after which put
it in ye Vat with a four or five pound weight upon
it, ¢ when prefl’d enough, remove it on to a {quare
board with a fine Irith cloth top & bottom of it to
absorb all future moifture. Change ye clothes as often
as they get moift ¢ fo continue to keep it covered
up with frefh dry & {weet cloths till it appears ripe.

My own finding out.

Cream Cueese—(NorwicH Mobg).—Toabout
fix pints milk warm fr y¢ Cow, put quarter of a pint
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of cream & half a teafpoonful of Rennet. Let it
ftand till it becomes curd, about two hours. ‘Then
lay it on a fieve to drain without breaking y® curd
until y¢ morning. ‘Then put it on a ftrainer in y®
Vat which muft be about three inches deep. Cover
it with y® {trainer & lid, & set about a two pound
weight upon it. Let it remain till fufficiently
drained. Take it out, put it in a cloth wet with
whey & change it 2 or 3 times a day. It muft then
be put in pewter plates with afh leafs till ripe, chang-
ing ye leafs every day.

If this quantity is too thick for one cheefe divide
it into 2 cheefes with a ftring.

Mrs. Leeds.

CamBriDGE CrREAM CHEESE.—New milk 6 pints.
Only maw enough to turn it in 2 Hours, putting it
in when y® milk is frefh brought fr y¢ Cow. When
come, put into y¢ Vat without breaking y® curd,
previoufly placing a ftraw at y® bottom. In 24
Hours put another {traw at y® Top & over that a
Board. Turn ye Vat the Bottom upwards & {o
let it remain 24 Hours more. Then flipping ye®
cheefe gently out of ye Vat, put it between 2 Cabbage
leafs & place it between 2 pewter plates or difhes.
If ye weather is chill, put it near a fire, turning y®
cheefe every day. Ufe y® fame leafs throughout.
In a week or ten days it will be fit to ufe.

CHEESE VAT FOrR Do.—6 inches deep, 8 inches
long, 5% in. wide. Splines at bottom at } inch
intervals inftead of a Holed Bottom. Board inch
thick. Holes burnt in it.

Straw Cover.—Cut {traws equal lengths &5 pafs
threads thro’ them acrofs in 3 places, & {o unite them
as to make y™ ferve y® purpofe of a cloth.
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NEeurcHATEL CuHEESEs.—2 meafures milk wh
has ftood 24 Hours. 2 do new milk. Mix & put
in rennet.  After it has {et, break up & ftrain. Add
a little {falt & 4 meafures of cream. Mix y® whole
together. Put in moulds 48 Hours, & then turn
daily. When firm enough serve on Table.

Comtefle Fietag.

YorksHIRE Cream CHErse.—1 Pint {weet
cream fT ye Top of ye cream pot after it has been
flooded (fkim’d) 24 to 48 Hours.

Lay a Bit of Calico in a Bafin. Pour therein y®
cream. Tieye cloth up loofe. Hang it up to drain
24 Hours. Fold a dry cloth. Lay it on a shelf,
place the wood frame upon it, on this lay a Bit of
fine ftrainer over y® frame, {crape y® cream into it,
forcing it into ye angles. Cover y® fides of ye cloth
over y¢ cream. Move ye frame frequently upon y®
dry cloth to abforb y¢ moifture fT ye cheefe. In 24
Hours it will be folid enough to turn out & fit to eat.

Keep it ina cloth moiftened with fa/t water & it
will continue good for 2 or 3 weeks.

Blake Humfrey.

Sace CruEerse.—Bruife ye tops of young red {age
in a mortar, with fome leaves of {pinach, & {queeze
y€ juice; mix it with y® rennet in y© milk, more or
lefsaccording as you like for colour & tafte. When
ye curd is come, break it gently, & put it in with
ye fkimier, till it is prefled two inches above one vat.
Prefs it eight or ten hours. Salt it, & turn every
day.

SaGE CuEesk 18y Ficures.—For this you muft be
provided with two cheefe vats of the fame fize, &
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the milk muft be fet to turn in two different veffels;
one part with plain rennet, & the other with rennet
< sage juice. Thefe muft be made as you would
two diftinct cheefes, & put into the prefles at the
fame time.

When each of thefe cheefes has ftood in the prefs
half an hour, take them out, cut fome {quare pieces
or long flips out of the plain cheefe, lay them by
on a plate; then cut the fame number of pieces out
of the fage cheefe, of the fame figure & fize, &
immediately put the pieces of the fage cheefe into
the places that you cut out of the plain cheefe, &
the pieces cut out of the plain cheefe, into the
places cut out of the fage cheefe.

For this purpofe fome have a tin plate made into
figures of feveral fhapes, by which they cut out the
pieces of cheefe so exactly that they fit without
the leaft trouble. When you have done this, put the
cheefes again into the prefles, & manage them
like other cheefes. By this contrivance you will
have one fage cheefe with white or plain figures in
it, & another, a white cheefe, with green figures.

Care muft be taken that the curd is equally
broken, & alfo that both the cheefes are prefled
as equally as poffible before the figures are cut
out; otherwife, when they are prefled for the laft
time, the figures will prefs unequally, & lofe their
{hapes.

Thefe cheefes fhould not be made above two
inches thick; for, if they are thicker, it will be
more difficult to make the figures regular. After
they are made, they muft be frequently turned and
fhifted on the fhelf, ¢ continually rubbed with
a coarfe cloth.

They will be fit to cut in about eight months.
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Rusan Cream CuEeese.—To a quart of frefh
cream put a pint of new milk warm enough to
make the cream a proper warmth, a bit of fugar,
& a little rennet.

Set near the fire till the curd comes; fill a vat
made in the form of a brick, of wheat-ftraw or
ruthes sewed together. Have ready a fquare of
ftraw, or ruthes fewed flat, to reft the vat on, &’
another to cover it; the vat being open at top &’
bottom. Next day take it out, & change it as
above to ripen. A half-pound weight will be
{fufficient to put on it.

Another way: Take a pint of very thick four
cream from the top of the pan for gathering butter,
lay a napkin on two plates, & pour half into each.
Let them ftand twelve hours, then put them on
a frefh wet napkin in one plate; €&’ cover with the
same. ‘This do every twelve hours until you find.
the cheefe begins to look dry, then ripen it with
nut-leaves. It will be ready in ten days.

Frefh nettles, or two pewter plates, will ripen
cream-cheefe very well.

StiLToN CuEgSE.—Put the night’s cream in the
morning’s new milk, with the rennet; when the
curd is produced it muft not be broken, as is done
with other cheefes, but take it out with a foil difh
altogether; place it in the fieve to drain gradually,
& as it drains, keep gently preffing it till it becomes
firm & dry, then place it in a wooden hoop,
& keep it dry on boards, turning it frequently,
with cloth binders round it, which are to be tight-
ened as occafion requires.

The dairymaid muft not be difheartened if fhe
does not quite fucceed in her firft attempt.
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In some dairies, the cheefe, after being taken
out of the wooden hoop, is bound tight round with
a cloth, which is changed every day, until the
cheefe becomes firm enough to support itself.  After
the cloth is taken off, it is rubbed every day all
over, for two or three months, with a brufh; but
if the weather is damp or moift twice a day; &,
even before the cloth is taken off, the top &
bottom are well rubbed every day.

MaricorLp Cuerse.—Pick the beft-coloured &
frefhest leaves you can get, pound them in a mor-
tar, and ftrain out the juice. Put this into your
milk at the time that you put in the rennet, &
ftir them together.

The milk being fet, ¢&& the curd come, break
it as gently and equally as you poffibly can, put it
into the cheefe vat, and prefs it with a gentle weight,
there being such a number of holes in the bottom
part of the vat as will let the whey out. The

management afterwards muft be the fame as with
other cheefes,
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SOUPS, E&tc.

CHeEmicaL Stock.—Take 6 or more pounds
gravy meat. Cut it into {mall pieces fize of a
thumb. Put thefe into a bain Marie ; ftew them
therein for 6 or 7 hours. Pour off ye gravy from
y® & meat prefs out what remains on the meat
Set by till cold, when fkim off ye fat. Put ye reft
into saucepan until brown to drive off the water.

Then put in 2 wineglaffes of wine or other
alcohol, which combining with the elain and
margarettic acid, carries y™ off with the alcohol.

This ftock will keep well 6 months.

Better y? any.

To make broth therewith, take a teafpoonful or
more to a pint of hot water. To make foupe,
prepare y¢ vegetables & add them to water &
fome of this ftock, wh experience will foon prove
to be excellent.

N. Bene. Worms fays the above mode will not
anfwer {o well, as fhe experimentally proves by
another procefs, viz. putting beef && other meat,
all odds & ends, particularly relics of tongues &
hams, together, to draw without water in a com-
mon faucepan. When drawn a little, add fome
water, & after 6 hours add further ftill, & so get
all y¢ goodnefs out of ye meat; & after proceed
in ye way detailed.
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BourrLLon or Stock.—Take three pounds of
beef fuch as is ufually employ’d for foupe (/a tranche,
la culotte, et la poitrine [ont le meilleur). Cut it
in fhreds, put it into a copper ftockpot well tin’d
containing four quarts. Fill it with cold water,
place it before & not on ye fire. Skim it while
ye froth rifes, & when y¢ bouillon is clear, make
it to boil gently.

Then burn on ye charcoal a large red onion,
fkin & all. Being well toafted, throw it into y®
bouillon, with sufficiency of falt. In two hours
after add one carrot cut in four, two whites of
leeks, one quarter of a parfnip, one head of celery,
all tied in a bunch. Then add one turnip & one
head of garlic, 2 cloves & a bunch of fweet herbs
& fome forrel. Boil this gently for eight hours.

Any pieces of old ham, bones, or game that can
be added will increafe ye excellence of y¢ bouillon.

In ferving any of this for table, never boil, but
only heat it by letting it simer before ferving up,
as boiling injures y® flavour, being once done.

The bouillon, being prepar’d as above, is pafl’d
thro’ a tamis or fieve & set by for use.

THICKENING FOR Soures.—Melt an ounce or
more of butter in a very fmall faucepan. When
warm & melted, add flour to make it ye thicknefs
of thick adhefive pafte. Let it {tand heating by
a charcoal ftove some time. Then put it in y®
foupe in y® quantity of one {poonful to two quarts.

Note. This gives richnefs of flavour different
to corion flour thickening.

Graze.—All odds & ends of bones, finews &
meats, onions & other vegetables as for foupe.
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Bolil all the goodnefs out & ftrain thro’ a cullender,
then boil it down over a quick fire to very thick
cream but so as not to burn.
Pafs it thro’ a f{ieve into a veflel & color with
{oy.
Cooke’s.

T'o Crear Gravy Soure.—Let ye foupe boil;
then put in y® whites of 5 eggs. After, force
thro’ a jelly bag.

Mifs Robertfon.

Rouse.—Butter 2 ozs; melt over a flow fire;
flour, 3 ozs; mix with y® butter. Then ftir ym
together over y¢ fire a few minutes till of a deep
yellow color. Set it bye a few minutes to cool.
Add 3% pints {tock. Boil it up. Then let it sifier
& fkim it. Set by then for ufe.

SouPE For THE Poor.—The water in which
meat has been boil’d makes an excellent foupe for
ye poor, by adding to it vegetables, oatmeal or
peas.

GreeN Pea Soure.—Boil y® peas & pals ye
flour thro’ a cullender as with other purées. Slice
{fome onions & two handfuls sorrel leafs. Mince
fome chevril & pafs y® herbs etc. over y€ fire in
four ounces of butter. Let ye foup sifer a quarter
of an hour & ferve up.

N.B. Let fome green peas float in ye puréde &
add a lump of fugar.

Pea Sourp Purer.—2 carrots, 2 turnips, 1 head
celery, 4 onions, 4 leeks, bunch {w. herbs, 2 blades
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mace, three cloves, a {fmall piece ginger. Put ym
all in a pan with a piece of butter to continue till
brown. Then pour fome f{tock over ym & boil
flowly with bones, pieces of ham or anything else,
2 hours. Then ftrain off y® foupe &' add ye
flour of peas, previoufly boil'd & ftrain’d thro’ a
cullender to ye thicknefs wifh’d. Add forrel &
{fugar to tafte.
Some add anchovy ketchup etc.

Jurienne Soure.—Take two fine carrots, or
twelve little ones, one turnip, one leek, one head
of celery, one onion, one cabbage lettuce, one
handful of forrel, a little chevril, one {callion.

Cut thefe into fhreds of one inch long & hafh
ye forrel, lettuces & chevril. Put thefe into a
faucepan with fome butter & pafs ym over y® fire.
‘Then add ye bouillon. Simer it for two hours
&g ferve up.

Scorcn Hopge Popge—(Improv’d)—8 pints
water; boil it. Cut in fmall pieces 6 turnips, 6
carrots, 1 head cauliflower, 6 onions minc’d, 3
leeks do., 1 head celery do., 1 pint preferv’d forrel,
3 oz fugar & 8 teafpoonfuls falt. Simer thefe
4 hours. Then put in a neck or ribs of mutton
& in half an hour add a peck of green peas. In
2 hours it will be enough.

Ten minutes before taking off, throw in a hand-
ful of mincd parfley. The foupe requires 6
hours cooking altogether.

ParLes1INE Soure.—Take 3 pints of white ftock
properly prepar’d. Then take 24 Jerufalem arti-
chokes, par’d. Shred & put into a ftewpan to
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cook foft in fome broth. Rub ye artichokes thro’
a clean fieve & add them to thicken ye {tock.
Add a pint of cream, previoufly boil’d & ftrain’d,
& ferve up.

The foupe (ha be fo thicken’d as a purée or thick
creamy confiftence.

Porace Aux Oicnons AvEc Jaunes D’aeurs.—
‘Take 2 large onions; flice them; put ym with a
quarter of a pound of butter on ye firec. When
whiten’d therewith &’ cook’d, pour upon y™m milk
or water to y¢ quantity defir'd. Let it boil up
twice.

Then have another ftewpan in which three yolks
of eggs have been mix’d with a little water &

{tirr’d together, & pour ye potage thereon by
little & little, ftirring it all ye time.

CarrOTTE PUurEe.—Take {even or eight tender
carrots, cut them in thin {lices, add fome forrel
leafs, or two f{poonfuls preferv’d forrel, two fides
celery & fome chives or 2 cloves garlic. Put them
all in a ftewpan with a good piece of butter. Add
enough water to cover them & a lump of {ugar,
half an hen’s egg. Cover them up & boil
them.

When y®e carrots are cook’d & bruife eafily,
pafs them thro’ y¢ cullender & serve up as with
other thick foupes. Salt to tafte.

Tours.

VERMECELLI AU MaiGrRe.—Boil a quarter of
a pound of vermecelli for half an hour in ye®
requir’d quantity of water, with fome falt & a
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piece of frefh butter. At y® moment of ferving
up add a little more butter & a thickening
of two yolks of eggs. Stir them well in &
ferve up.

Tours.

VERMECELLI SouPE.—Put ye bouillon on ye fire
& when it nearly boils throw in a quarter of a
pound of vermecelli, previoufly rubb’d thro’ ye
hands to prevent its fticking together. Let it
simier during half an hour & ferve up.

Macaron: Soure.—Boil a pound of the beft
macaroni in a quart of good ftock till quite tender;
then take out half, & put it into another {tewpot.
To y® remainder add fome more ftock, &' boil
it till you can pulp all ye macaroni through a fine
fieve. 'Then add together that, the two liquors,
a pint or more of cream, boiling-hot, the macaroni
that was firft taken out, ¢9 half a pound of grated
parmefan cheefe. Make it hot, but do not let it
boil.

Serve it with the cruft of a French roll cut into
the fize of a fhilling,

Porace Maiere avx Herees.—Two handfuls
forrel, one lettuce, five leafs of white beet, a little
chevril. Put them in boiling water five minutes
to blanch them. Take y™ out, squeeze (I then
hath ym coarfely. Put y™ in a ftewpan with a
quarter of a pound of butter ¢ fome falt. Leave
y™ to cook fifteen minutes, then put on y™m {fome
warm water & leave ym to boil fifteen minutes
1I110T¢€,
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Stir up y® yolk of three eggs with two {poonfuls
of milk &, taking ye bouillon from off y® fire; put
y™ by little & little into it to thicken it, ftirring
it all ye time,

Serve up with cruft of bread put in.

Lent Sourk A LA FrancoviLLE.—Boil a pint
(& a quarter of peas till foft. Pour y¢ water off
into the pan in wl' you mean to make y® f{oupe.
Then pafs all ye flour you can of ye peas fo boil’d
thro’ a cullender. Lay this afide to thicken ye
foupe as may be requir’d.

Then with fome water mafh y® remainder of
ye peas fo y* nothing but y® hufks remain. Put
this liquor into y® pot to boil, adding enough water
to make ten pints; then add, chopp’d fine, celery,
carrot, turnip, eight leeks, and in three hours after-
wards a quarter of a pound of butter & half a pint
preferv’d forrel, falt & {ugar to tafte.

Let y® foup remain to sifer a quarter of an
hour longer & f{erve up.

WHaiTte Soure.—The day before wanted boil
down 6 or 7 lbs veal to a ftrong broth. Put into
it 2 head of celery & a leek & onion to each
pound of meat, & half that no. of cloves of garlic,
a blade of mace & as many cloves as onions; falt
to tafte. Skim & ftrain it. The next day put
it in a {ftewpan with one ounce or more of verme-
celli. Let it boil gently half an hour, & a few
minutes before ferving up add a pint of cream &
grate in half a French roll.

Mrs. Thorp with addition.
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M. Sover’s Sourk d.

1 Ib. leg beef without bones, 6d. ... ot L
2 oz. dripping at 8d. ... SRR |
2 onions, leeks, celery & turnips 21
8 ozs. fecond flour at gd. ... o LK
8 ozs. pearl barley, or rice 6d per Ib. SRR
9

Fry thefe together in a pan till of a light brown;
then in a pot add falt, 3 ozs, & fugar 1 oz. (11d),
water two gallons, 1d.

Total N 6

Sifer y¢ whole together flowly 3 hours covered
up, but firring now & then. It will make
excellent foupe.

Good for Poor and Rich.

Mock TurTLE.—Procure a calf’s head with the
{kin on, but the hair beautifully remov’d. Cut it
in two, remove the brain &9 tongue. Put thefe
20 minutes into milk warm water, then sifier the
brains ten minutes & the tongue till a fkewer
pafles eafily into it

Set them both by. Then gently boil the head
one hour so that ye meat will next day, when
cold, eafily come off the bones.

Having fo remov’d the fkin, next day break all
the bones of the head & put them into the liquor
In wh ye head was previoufly boil’d, & having
got 2 Ibs of beef without fat or bones, 2 lbs of
veal or old chicken, rabbit or other white meat,
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cut them all into fmall pieces €’ add y™ to the bones
of the head with the {tock in wh they are put made
up to fix quarts. Add fix {lic’d onions pierc’d with
fix cloves, fix flic’d leeks, fix fhort-horn carrots,
1 large flic’d turnip, 4 bayleafs, 3 fhallots {lic’d,
2 blades of mace and 20 peppercorns, a bunch of
chevril, do. of parfley, a quarter of a pint of boil’d
forrel leafs, rub’d thro’ a fieve, do. of {pinach to
give a green color, a bunch of fweet herbs, viz.
bafil, marjoram, a little lemon, thyme, etc., tied
up together.

Add a } pint of home vinegar (plant vinegar
becaufe gentle). Add 3 heads of celery {flic’d.
Put thefe all in the ftock pot with 12 teafpoonfuls
of falt and 6 teafpoonfuls of foft fugar. Simier
this 4 hours, then run the foupe thro’ a fieve into
a proper veflel & keep till next day.

Then fkifiing off any greafe, put the {tock into
a boiler and prepare the meat taken off the head
ye® previous day thus, for adding to the foup after
it is thicken’d:—Cut the meat fat & whatever
was remov’d fT the bones into long ftrips 2 inches
wide & 21 inches long. ‘The gelatinous fkin part
being quite {eparated from the meat & fat, cut the
tongue & palate, after being fkinn’d & quite
tender. Now prepare the thickening.

‘The Thickening,

Take 8 ozs. butter, melt it in a little faucepan.
Then put to it as much flour as will make it into
a thick lumpy pafte. Heat this over the ftove,
ftirring it all ye time till it gets of a brown color
without burning. When thus prepar’d, put it in
a bafin & gradually mix it up with fome foup to
a creamy ftate. Boil it 20 minutes gently, after
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wh add it to the whole foup all together & it is
then properly prepar’d for a pint of Madeira, wh
add & ftir up well. The foup, then brought to
nearly boiling point, is pour’d over the pieces of
head & the whole operation accomplifh’d.

In warming the foupe for ufe, fubmit it to a
bain Marie without boiling, as boiling wd ruin ye
whole. Keep the foupe for ufe in a ftone hermeti-
cally top’d cover veffel wh are coronly now sold
at the China-ware men. ‘This preparation care-
fully effected produces a nourithing ¢ delicious
{foupe little fhort of real turtle.

Superb.

CLearR Hare Soure.—Cut a good-fized hare in
fmall pieces. Put it in a ftock pot with water to
cover it, prepar’d with fugar &5 falt as for all French
ftock. Add 2 onions with a clove ftuck in each,
2 chopp’d leeks, a handful forrel, 3 bayleafs, a
flic’d head of celery, & a bunch of fweet herbs.
Let it fimer 2 hours, close cover’d up.

‘Then remove y® meat from ye bones &7, having
broken ye bones, return ym to y® ftock to fimer till
they lofe all their virtue, 1 5 minutes perhaps. Then
pafs ye ftock thro’ a tamy into a ftew pot.

_Beat up ye white of an egg in a little ftock, &
ftir it well into ye ftock. ‘Then put it on to fimer,
cover’d up, ten minutes & pafs ye ftock thro’ a
napkin & will be a perfe@ly clear foupe.

Put y¢ meat into a marble mortar with a little
bread foak’d in ftock, a little pounded mace, a little
butter, & when beaten quite fine like potted meat,
add ye yolk of an egg.

Make this mixture into small quenelles &,
having added 2 glaffes port wine to the ftock, put
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a little into a faucepan. When it boils let the
quenelles be put into it for five minutes. They
will then rife to y® top. Remove ym carefully &’
put y™ in y® turcen. Pour y® foupe in & ferve
as hot-as poffible.

Lady Strachey.

ParTrRIDGE SouPE.—Roaft a brace of partridges.
Set by till cold. Take y® meat off ye breafts with-
out y¢ fkin & pound it in a mortar quite fine.
Then take y© bones & fkin of ye birds, fome leek,
an onion, a {lice or two of carrot, a bit of bayleaf,
a little thyme, two cloves, a fmall bit of mace.
Put ym all together in a ftewpan with a piece of
butter. Set it on the fire, keeping it ftirring.
Before it begins to brown, put to it three pints of
good white bouillon. Let it boil gently till ye
juices are got from y® bones.

Take ye fat clear off, & ftrain y® liquor into
another ftewpan. Then take about two ounces
of y¢ crumb of white bread (boil’d in ye liquor
till tender).

Take ye pounded partridge meat & with ye
bread, rub it thro’ a foup-ftrainer, when it {hd be
about the thicknefs of pea foup. Then boil a pint
of good cream, & ftrain it to y* soup. Seafon it
with falt to tafte & heat it by fimering, but not
boiling, &’ ferve up.

A flice of cold ham boil’d with y€ bones, etc.,
is a great improvement.

GiBLer Soupe.—Take ye giblets of two geefe.
Stew them all day in three pints of good bouillon
(vide Bouillon). Then add two wine glafsfuls of
ftrong {weet wine or other wine with fugar to
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fweeten it. Thicken ye foupe in ye ufual way &'
ferve up.

Ovster Soupe.—Take forty oyfters with ye
liquor; a knuckle of veal, a few flices of lean ham,
fome onions & lecks, white pepper, mace, three
anchovies chopp’d fmall & fome catchup.

Stew thefe together in four quarts water gently
for fome hours till it becomes very {trong broth.
Then clear it, & ftrain off all ye fat before it is
ferv’d up. :

Thicken it with two ounces of butter mix’d
with flour, & a pint of very good cream. Have
fome frefh oyfters ready boil’d to ferve up in ye
foupe. The cream muft be put in laft, & ye {oupe
not allow’d to boil afterwards or it would be apt
to curdle,

Note. T fhd leave out white pepper, agreeing
with ye French yt all pepper in foupes is odious, &
in place, put 2 or 3 cloves, 2 lumps of fugar &
a bouquet of fweet herbs.

Mrs. Elton, St. Audries.
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FISH
To Cuoosg Fisu

Turbot.—I1f good, fthould be thick, & the belly
of a yellowifh white; if of a bluifh caft, or thin,
they are bad. They are in feafon the greateft part
of the furer.

Salmon.—If new, the flefh is of a fine red (the
gills particularly) the fcales bright, & the whole
fith ftiff. When juft killed, there is a whitenefs
between the flakes, which gives great firmnefs; by
keeping, this melts down, & the fifh is more rich.
The Thames falmon bears the higheft price. That
caught in the Severn is next in goodnefs, & is even
preferr’d by fome. Small heads, & thick in the
neck, are beft.

Cod—The gills fhould be very red. The fifh
fhould be very thick at the neck, the fleth white
& firm & the eyes freth. When flabby they are
not good. They are in feafon from the beginning
of December till the end of April.

Skate.—1f good, they are very white & thick.
If too frefh they eat tough, but muft not be kept
above two days.

Herrings.—If good, their gills are of a fine red
&’ the eyes bright; as is likewife the whole fifh,
which muft be {tiff & firm.
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Soles.—If good, they are thick, & the belly is
of a cream color; if this is of a bluifh caft & flabby
they are not frefh. ‘They are in the market almoft
the whole year, but are in the higheft perfe@ion
about midfurer.

W hiting—The firmnefs of the body & fins is
to be looked to, as in herrings. Their high feafon
1s during the firft three months of the year, but
they may be had the great part of it.

Mackerel —Choofe as whitings. ‘Their feafon
is May, June €& July. They are fo tender a fifh
that they carry & keep worle than any other.

Pike.—For frefhnefs obferve the above marks.
The beft are taken in rivers: they are a very dry
fith, €& are much indebted to ftufing & fauce.

Tench—They are a fine-flavoured frefh-water
fith, & fhould be killed ¢ dreffed as foon as caught.
When they are to be bought, examine whether the
gills are red ¢ hard to open, the eyes bright, &
the body ftif. The tench has a flimy matter about
it, the clearnefs £7 brightnefs of which f{how
frefhnefs. The feafon is July, Auguft & September.

Perch.—Take the general rules given to diftin-
guifh the frefhnefs of other fifh. They are not fo
delicate as carp & tench.

Lobfters—If they have not been long taken,
the claws will have 2 ftrong motion when you put
your finger on the eyes & prefs them. The heavieft
are the beft, & it is preferable to boil them at
home. When you buy them ready-boiled, try
whether their tails are fuff, & pull up with a
fpring; otherwife that part will be flabby. The
cock-lobfter is known by the narrow back part of
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his tail, & the two uppermoft fins within it are
{tiff & hard; but thofe of the hen are foft, && the
tail broader. ‘The male, though generally fmaller,
has the higheft flavour; the fleth is firmer, &’ the
color when boiled is a deeper red.

Crabs.—The heavieft are beft, & thofe of a
middling fize are {weeteft. If light they are
watery: when in perfeftion the joints of the legs
are {tiff, & the body has a very agreeable {mell.
The eyes look dead & loofe when ftale.

Prawns & Shrimps.—When frefh they have a
fweet flavour, are firm & ftiff, & the color is
bright. Shrimps are of the prawn kind, & may
be judged by the {fame rules.

Flounders.— They fhould be thick, firm & have
their eyes bright. They very foon become flabby
& bad. They are both fea & river fith. The
Thames produces the beft. They are in feafon
from January to March & from July to September.

Carp.—Live fome time out of water, {&& may
therefore get wafted; it is beft to kill them as
foon as caught, to prevent this. The fame figns of
frefhnefs attend them as other fifh.

Smelts.—If good, have a fine filvery hue, are
very firm, &9’ have a refrefhing {mell like cucumbers
newly-cut. ‘They are caught in the Thames &
fome other large rivers.

Mullets.—The {ea are preferr’d to the river
mullets, & the red to the grey. They fhould be
very firm. ‘Their feafon is Auguft.

Gudgeons.—They are chofen by the {fame rules
as other fith, They are taken in running {treams;
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come in about midfumer, & are to be had for five
or {ix months.

Eels.—There is a greater difference in the good-
nefs of eels than of any other fith. The true
filver-eel (fo called from the bright color of the
belly) is caught in the Thames. The Dutch eels
fold at Billingsgate are very bad. Thofe taken in
great floods are generally good, but in ponds have
ufually a ftrong rank flavour. Except the middle
of fuiiier, they are always in feafon.

Oyfters.—There are feveral kinds; the Pyfleet,
Colchefter & Milford are much the beft. The
native Milton are fine, being white &5 fat; but
others may be made to poffefs both thefe qualities
in fome degree by proper feeding. When alive
& ftrong, the fhell clofes on the knife. They
fhould be eaten as opened, the flavour becoming
poor otherwife. The rock oyfter is largeft, but
ufually has a coarfe flavour if eaten raw.

LossTER SaLap.—Cut ye meat off ye lobfter in
thin flices. Beat 2 frefh egg yolks & make Italian
falad. Add 2 anchovies alfo flic’d. Then cut
fome falad in {fmall pieces ¢ add thereto half a
teafpoonful of chopp’d fhallot, 1 teafpoonful of
chopp’d parfley, 1 of tarragon €9 1 of cheyril.

Add a little pepper &9 falt, fix {poonfuls of falad
oil & two of vinegar. When all is well mix’d
together ferve up in a falad bowl.

LoBsTeR Fricassee.—Plain boil ye lobfters as
ufual. Remove ye claws & tail, & take out ye
coral fT ye head. The fmall legs & chine to be
well braided together in a mortar with ye fhells fr
ye larger parts.
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Boil ym all together in a little water to extract
all y® goodnefs. Thicken this with flour € butter
in y© ufual way, adding a little cream.

Cut y® meat of ye claws & tail, after removing
y® dark line in ye centre, into thick flic’d pieces,
& when the fauce is fufficiently boil’d put therein
y® large pieces, a wineglafs of fherry, adding a little
falt & powder’d mace, &’ half y quantity of fugar.
Serve up hot. Some people add Cayenne.

Mrs. Wefton.

LossTER PAaTTIES.—Prepare fome puff paftry.
Take a boil’d hen lobfter. Pick ye claws, etc.
Chop it fine; put it in a ftew pan with a little
infide fpawn pounded in a mortar till fmooth with
an ounce of frefh butter; half a gill cream; half a
gill veal confomé; cayenne pepper; falt; teafpoonful
effence anchovy.

Stew five minutes & proceed as for oyfter
patties.

SoLEs IN THE PorTuGUEsE Wav.—Take one
large or two {mall: if large, cut the fith in two: if
{fmall they need only be fplit. The bones being
taken out, put the fith into a pan with a bit of
butter & fome lemon-juice. Give it a fry, then
lay the fith on a difh, ¢ {pread a forcemeat over
each piece, & roll it round, faftening the roll with
a few fmall fkewers.

Lay the rolls into a {mall earthen pan, beat an
egg & wet them, then ftrew crumbs over; & put
the remainder of the egg, with a little meat-gravy,
a fpoonful of caper-liquor, an anchovy chopp’d
fine, & fome parfley chopp’d, into the bottom of
the pan.
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Cover it clofe, & bake till the fifth are done
enough in a flow oven. Then place the rolls in
the difh for ferving, & cover it to keep them hot
till the gravy baked is {kifm’d: if not enough, a little

frefh, flavour’d as above, muft be prepar’d & added
to it.

SOLES, ANOTHER WwWAY.— lake two or three
{oles, divide them from the backbone, & take off
the head, fins & tail. Sprinkle the infide with
{alt, roll them up tight from the tail-end upwards
& faften with {mall fkewers. If large or mid-
dling, put half a fith in each roll; {mall do not
anfwer. Dip them into yolks of eggs, & cover
them with crumbs.

Do the egg over them again, & then put more
crumbs; & fry them a beautiful color in lard, or

for faft-day in clarified butter.

To BorrL TurBor.—Mix fome falt water & a
little vinegar together & a piece of faltpetre y® fize
of a2 nut. Make it milk warm. Then put in y®
turbot. Let it boil once up & then finish by
{imering only till enough.

Weller, filhmonger, London.

TRroutr A LA Genevorse.—Clean the fith very
well. Put it into your ftewpan, adding half
Champagne and half Mofelle, or Rhenifh or Sherry
wine. Seafon it with pepper, falt, an onion, a few
cloves ftuck in it, &’ a {fmall bunch of parfley &
thyme. Put in it a cruft of French bread. Set it
on a quick fire.

_ When the fith is done, take the bread out, bruife
it, & then thicken the fauce; add flour & a little
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butter, & let it boil up. See that your fauce is
of a proper thicknefs.

Lay your fifh on the difh & pour the fauce over
it. Serve it with {lic’d lemon & fried bread.

OvsTERS, TO FEED.—Put them into water, &
wafh them with a birch besom till quite clean;
then lay them bottom downwards into a pan,
{prinkle with flour or oatmeal & falt, & cover
with water. Do the fame every day, & they will
fatten. The water fhould be pretty falt.

OvsTErR ParTies.—Roll out fome puff pafte to
a quarter of an inch thick. Cut it into fquares
with a knife. Sheet 8 or 10 patty pans. Put on
each a bit of bread y¢ fize of half a walnut. Roll
out another layer of pafte y® fame thicknefs, cut
{quares as before. Wet ye edge of y© bottom pafte
& put on y® top. Pare y™ round y® pan {loping
upwards. Rub ym lightly with yolk of egg &
bake ym in about fifteen minutes in a Aof oven.
Then take a thin {lice off ye top, & with a {mall
knife remove ye bread & infide pafte, leaving y®©
outfide quite entire.

Parboil two dozen large oyfters. Strain ym
from ye¢ liquor, wath beard & cut y™ in four.
Put y™m in a ftewpan with one oz butter roll’d in
flour, half a gill good cream, a little grated lemon
peel, ye oyfter liquor free from fediment, reduc’d
by boiling one half, fome Cayenne pepper, falt, a
little lemon juice & garlic if relifh’d.

Stir it over ye fire five minutes & fill y® patties.

Scarror Ovsters.—Put y© oyfters into their
own fhells. Set ym on a gridiron over a clear fire.
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Let ym ftew till they are enough. Then have
ready fome crumbs of bread rubb’d in a clean
napkin. Fill ye filver fhells ¢ set ym before a
clear fire in a Dutch oven, bafte ym well with
butter. A tin oven does ym beft before ye fire.
Mace may be added, & will give a fine flavour.

EeL 4 ra PouLerTe.—Cut ye eel in pieces of
two inches long. Blanche ym for five minutes in
boiling water in wh has been put one fpoonful of
vinegar. Put into a ftewpan one fpoonful flour &
a quarter of butter. Turn ym about over ye fire
without browning. Moiften y® with a tumbler
of boiling water; turn ym about again. Then add
a tumbler of white wine, fome pepper & falt, a
piece of bacon ye fize of ye thumb, ye juice of a
lemon (or 1 fpoonful vinegar), a bunch fweet herbs
& fix mushrooms cut in quarters.

Then put in the pieces of eel & boil ym for
half an hour.

Take off ye greafe & put in a thickening of

3 yolks of eggs, after having remov’d it from ye
fire. Serve up.

To Corrar Errs.—Bone ye eels, feafon ym
with mace, herbs, chopp’d fhallots, pepper, falt ¢
pimento. Roll up ye whole & tie it firmly with
tape. Put it into a ftewpan with a pint of veal
ftock, half a pint of white wine 9 half as much
vinegar, &5 let y® fimer till done. Then put ym
into a dith, fkim off y® fat & feafon with falt.
Clear the liquor by fimering it a few minutes with
y® white of two egps, & pafsit thro’ a cloth. A fter

wllméch boil it till it becomes a thick Jelly when
cold.
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Then take y® tape from ye eels & pour ye liquid
Jelly over ye fith. The eel muft be bon’d by
cutting it down y* back. Some people do not fkin
y®, & add {weet herbs, chopp’d fine, &’ parfley,
ftrew’d over before rolling up, with y© yolks of an
egg previoufly put over it,

A large cel will take two hours’ boiling. If
wanted to be kept, you muft put it in fith pickle.

STew’p Errs.—Take four or five large eels,
cut y™ in pieces three or four inches long. Boil
y™ about five minutes. ‘Then put y™ in as much
gravy (in a ftewpan) as will cover ym; add then
a glafs of port wine. Boil y™ five minutes more
with a bunch of {fweet herbs.

Thicken ye fauce with a piece of butter roll’d
in flour & ferve up.

Serircucock Eers.—Take one or two large
eels. Leave the fkin on; cut them into pieces of
three inches long, open them on the belly-fide &5
clean them nicely. Wipe them dry, ¢ then wet
them with beaten egg, & ftrew over on both fides
chopp’d parfley, pepper, falt, a very little fage, &
a bit of mace pounded fine & mix’d with the
feafoning. Rub the gridiron with a bit of fuet,
& broil the fifh of a fine color.

Serve with anchovy & butter for fauce.

TencH, To STEW (0R CaRP).—Lay ye fith in
warm water till ye {cales will eafily fcrape off.
Clean ym thoroughly without opening ym. Then
take ftock enough to ftew y® fith in, to which add
a bunch of fweet herbs, one anchovy, fome catchup,
lemon pickle. Boil thefe together; put in ye fith;
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ftew it till enough. Then add fome flour &
butter to thicken it; a glafs of port wine. Simer
it a quarter of an hour & ferve up.

To which I fhd add 2 or 3 cloves of garlic &
5 or 6 cloves & a lump of fugar & lemon juice.

Rep MurrLer.—It is called the fea-woodcock.
Clean, but leave the infide. Fold in oil’d paper,
& gently bake in a fmall dith. Make a fauce of
the liquor that comes from the fith, with a piece
of butter, a little flour, a little eflence of anchovy
& a glafs of fherry. Give it a boil; & ferve in
a boat & the fith in the paper cafes.

To Dress SturcEon.—Cut {lices, rub egg over
them, then {prinkle with crumbs of bread, parfley,
pepper, falt: fold them in paper, & broil gently.

Sauce: butter, anchovy & {ov.

To Roast Sturceon.—Put it on a lark-{pit,
then tie it on a large {pit; bafte it conftantly with
butter; & serve with a good gravy, an anchovy, a

{queeze of Seville orange or lemon, & a glafs of
{herry.

To Stew LAMPREY As AT WORCESTER.—After
cleaning the fifh carefully, remove the cartilage
which runs down the back, & feafon with a {mall
quantity of cloves, mace, nutmeg, pepper, & all-
fpice; put it into a fmall ftewpot, with very ftrong
beef gravy, port & an equal quantity of Madeira
or fherry.

It muft be covered clofe. Stew till tender, then
take out the lamprey & keep hot, while you boil
up the liquor with two or three anchovies chopped,
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& fome flour & butter; ftrain the gravy through
a fieve & add lemon juice & fome made muftard.
Serve with fippets of bread & horfe-radifh.

T'o Cook Sart Fisu.—Soak 12 hours in water.
Take out & rub with a hard bruth. ‘Then put
it for 10 hours in milk warm water, wh will render
it pliant, tender ¢z fweet. Cook in milk ¢ water
(o vinegar.

Salt cod requires only half ye above soaking.
In both cafes after foaking hang up to dry.

To Pickre Fisu.—If falmon, {plit y¢ fith down
y® middle &’ divide each half into fix pieces. Make
a brine of falt fufficient in quantity to cover y¢ fifh,
when put in a faucepan. Seafon with brui{’d
pepper, mace & allfpice & fimer y© whole tll y®
fith i1s done, which muft not be much. Then take
y® pieces to cool & put y™ into a jar. Strain off
ye {pice in which ye fith was boil’d, & add to it a
like quantity by meafure of vinegar, & pour it over
ye fith, which muft continue cover’d by it.

SMELTS, TO PickrLe.—Take what quantity you
pleafe, well clean & wafh y™; take pepper, nutmeg,
mace, {altpetre &' fome comon falt. Beat all very
fine, & lay your fmelts in rows, in a jar. Between
every layer of {melts ftrew the feafoning with four
or five bay leaves.

Then boil fome red wine, & pour on a fufficient
quantity to cover y™. Cover y® with a plate &
when cold, {top ym clofe & put ym by for ufe.

PickLED MAckEREL, cALLED CovacH.—Take
half a dozen large mackerel, & cut them into
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round pieces. Then take an ounce of beaten
pepper, three nutmegs, a little mace, &’ a handful
of falt. Mix the falt & beaten fpice together;
then make two or three holes in each piece, &
thruft the feafoning into the holes. Rub the pieces
all over with the feafoning, fry them brown in
oil, & let them ftand till they are cold. Put them
into vinegar, & cover them with oil. If well-
covered, they will keep a confiderable time, & are
very fine eating.

Ancrois Pour Dejeuner (ou Hors D’0EUVRE
A DinNEr).—Put y® anchovies in water, wafh ym
well, {plit ym in two & remove adroitly ye back
bone.

Part again thefe two pieces, & arrange them
{ymetrically in a circle on a {mall plate. Pour fome
oil over them. Hafh very fine fome parfley, chive
& tarragon, & place fome in y® middle & at all
y® intervals: to which add fome hard boil’d egg,
also par'd fine & distributed in like manner
(without ye whites).
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FRESH MEATS

VALUABLE OBSERVATIONS ON MEAT

Flefh of animals fuddenly kill’d is tough from
contradtion of y® mufcles. When this ceafes putre-
faGion foon follows. Y€ intermediate ftate is y®
proper ftate for cooking. One knows this by y®
fleth eafily yielding to ye preflure of y® finger, alfo
by its oppofing little force to an attempt to bend
ye joint.

Mutton.—Wether mutton five years old i1s the
moft delicate meat that is eaten. Mutton alfo
keeps beft of any meat.

Pork.—Is beft for all purpofes between Mic. &
March.

Venifon.—Is beft flavor’d in Auguft,

Chickens.—Sh’d be kill’d at three months old.

Pigeons.—Are beft in September, in consequence
of ye great abundance of food everywhere.

A joint of meat may be preferv’d feveral days
in fumer by wrapping it in a linen cloth dipp’d in
vinegar & {fprinkled over with falt & then hung
up, moiftening it once a day.

Meats denote their being roafted enough when
they throw out jets of fteam from y@ joint.

Meats in roafting fh’d have flour dufted over y™
juft when they are nearly done enough.

Poultry fh’d be heated wery gradually when put
down to roaft. All meat {h’d be heated gradually.
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Broiling.—Is a mode by wh ye juices of meats
are kept in. The gridiron fh’d be heated before
uf’d, & ye upright one is y® beft. Charcoal or
coke fh’d be uf’d. Every fort of meat is not good
for broiling. OIld meat & game as well as fifh
are well adapted to it. Large mulicles alfo, fuch
as pieces of rump of beef, are excellent. Three
quarters of an inch is ye proper thicknefs for a broil.

Char, trout, mackerel & mullet are beft eaten
thus, being previoufly enveloped in butter’d paper,
& herbs, pepper, falt & butter put in y® infide
of ym,

Frying.—The melted fat or butter uf{’d in this
procefs {h’d be fufficiently hot before y¢ meat is
put in, to afcertain wh put in a little piece of parfley,
or bread, & if it becomes crifp without acquiring
a black color it boils, & is therefore at ye proper
heat. Beef fat is beft adapted to frying, as it acquires
a boiling heat without burning better yn butter or
lard, wh are apt to burn & confequently fpoil y®
dith. This mode of cooking is leaft underftood

well of any.  Prefs y® meat in ye pan before ferving
& it acquires a fine brown color.

Stewing.—Stewing muft be perform’d entirely
over a flow fire. Anything beyond a fifier would
be injurious to it. All old meat is beft cook’d by
a ftew. It conveys all ye nutriment meat is capable
of yielding & is very wholefome.

Boiling.—Meat for boiling fh’d be put into cold
foft water. Salt meats {h’d be fifier'd only as
they else become hard. Frozen meat fh’d be firft
thaw’d by putting into cold water, € no meat
{h’d be more than gently boil'd. If ye pot be not
fkim’d whilft boiling y¢ albumen of ye meat will
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fpoil ye look of ye joint. 20 to 30 minutes to a
pound of meat fh’d be allow’d for boiling, reckoning
from ye time y® pot begins to boil. Cooks are
wrong to think that by boiling quickly they heighten
the boiling temperature.

Roafting.—In roafting all meat {h’d be heated
gradually.

MRgrs. Grasse’s CarpiNnaL Cooxk RuULES

Roafting.—10 minutes to y® lb for beef or
mutton, l.e. according to ye fire & weather; as
froft requires meat roafting a longer time.

Veal.—15 minutes to ye Ib.

Pork.—15 minutes to y¢ 1b.

Pig.—Frefh kill’d, 1 hour. If killed day before,
15 min. more,

Turkey.—Large, 1% hour, middling fize, 1 hour,
small £ hour.

(Goose.—45 minutes.

Chickens.—45 minutes if large; but middling
30 minutes.

Ducks.—45 minutes if large; but middling 30
minutes.

Grouse.—25 minutes, & bacon on breaft till
froth’d up.

Wild Ducks.—25 minutes,

Teal.—12 minutes.

Woodcocks.—20 minutes.

Partridge.—20 minutes.

Pigeons.—20 minutes.

Lamb, forequarter.—14 hour.

To keep meat hot after being cook’d if delay’d
ferving, put it in a Mary Bath cover’d with a cloth
over all: never before y® fire.
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VEAL Racour.—Take a pound & a half of
veal (the breaft). Cut it in {quare pieces. Blanche
it by five minutes boiling in water. Put in a ftew-
pan with a quarter of a pound of butter, bouquet
of fine herbs, a piece of garlic & falt.

When ye butter is melted add a pinch of flour;
mix & moiften it with a quarter of a pint of bouillon
or water. Cook it an hour & a half. Put in a
fpoonful of vinegar or ye juice of half a lemon.
Stir up y® yolks of three eggs with fome of ye fauce
&, taking ye ragout off ye fire, pour this thickening
upon it. Tofs y© ragout three or four times in ye
ftewpan to mix it well & ferve up.

T'ours.

Beer oR Murron Roasting.—Should have a
handful of falt thrown over them after a few turns
of ye {pit.

HaGGess.—A calf’s heart (or fheep’s) with the
liver €5 lights. Seethe together 1 hour. Set afide
a portion of ye liver (about a 1) till-it is cooled.
Hath the reft fine. Place in a wide bafon, mixing
in the crumb of a French roll foak’d in cream,
1 1b. beef fuet chopp’d fine, 3 a nutmeg grated,
beaten cinnamon, cloves, fome chopp’d onion or
fhalot as lik’d, 1lb. raifins, ftoned & chopp’d, yolks
of three eggs, fome chitterlings well clean’d & cut
in {lips, feveral peppers € falt to tafte &= enough
oatmeal to give ye whole a proper confiftence.
Over all grate ye liver yb was firft fet afide. Into
the mixture ftir § pint (or a little more) bouillon or
ftock. Some fay fweet wine is better.

Then take the ftomach or paunch, yt has been
wafh’d entirely clean with {pring water both infide
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& out, dry’d & left infide-out till requird. Pour
in y® mixture till enough therein to leave room for
y® mixture to fwell when boiling.

Sew up y¢ paunch fecurely with packthread &
prick it all over with a coarfe needle.

Boil 3 hours.

Boi’p Beer.—Take a round of beef. Put it
in boiling water 20 minutes, which fixes the gela-
tine & fat. Then throw in as much cold water
as will bring it to 180° i.e. {fimering. If it attempts
to boil again, add more cold water & {o continue
y® cooking at the rate of 15 to 20 minutes for
every pound of beef.

BEeF-STEAKS AND OYSTER Savuce.—Strain off
ye liquor from ye oyfters, &’ throw y™ into cold
water to take off the grit, while you fifier the
liquor with a bit of mace & lemon peel; then put
ye oyfters in, ftew ym a few minutes, add a little
cream, &9 fome butter rubb’d in a bit of flour; let
y™ boil up once; & have ready rump-steaks, well
{feafon’d & broil’d, ready for throwing the oyfter-
fauce over, the moment you are to ferve.

Lec or Lame wita Ttae Loin Friep Rounp
IT.—Boil the leg in a cloth, very white. Cut the
loin in fteaks, beat ym, & fry y™ of a good brown;
after which ftew y™ a little in {trong gravy. Put
your leg on the dith, & lay your fteaks round it.
Pour on your gravy, & put {pinnach & crifp’d
parfley on every fteak. Garnish with lemon, &
ferve with goofeberry fauce, or with ftew’d fpinnach
¢ melted butter.
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Murron A LA Venison.—Take a thick fat loin
of mutton, bone it & fkin it. ‘Then take 2 or
3 fpoonfuls port wine & one fpoonful of very
coarfe brown fugar. Rub y® mutton well with
this mixture & let it remain in it two nights, &
when drefi’d, replace y® fkin & add a coarfe pafte
as for venison. Make gravy of y® bones.

Excellent.

ParsLey Pie—Lay a fowl or a few bones of
the fcrag of veal, feafoned, into a difh; fcald a
colander-full of picked parfley in milk; feafon it;
& add it to the fowl or meat, with a tea cupful
of any sort of good broth, or weak gravy. When
it is baked, pour into it a quarter of a pint of cream
{calded, with the fize of a walnut of butter, & a
bit of flour. Shake it round, to mix with the
gravy already in.

Lettuces, white muftard leaves, or fpinnach may
be added to the parfley, & scalded before put in.

FrencH Pre.—Lay a puff pafte round on the
ledge of the difh: & put in either veal in {lices,
rabbits or chickens jointed, with forcemeat balls,
{weetbreads cut in pieces, artichoke-bottoms & a
few truffles.

Lame Pie.—Make it of the loin, neck, or
breaft; the breaft of house-lamb is one of the moft
delicate things that can be eaten. It fhould be
very lightly feafoned with pepper & falt; the bone
taken out, but not the griftles; and a fmall quantity
of jelly-gravy be put in hot; but the pie thould not
be cut till cold. Put two {poonfuls of water before
baking.
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Grafs lamb makes an excellent pie, (&7 may either
be boned or not, but not to bone it is perhaps the
beft. Seafon with only pepper & falt; put two
fpoonfuls of water before baking, & as much gravy
when it comes from the oven.

Meat-pies being fat, it is beft to let out the gravy
on one fide, & put it in again by a funnel, at the
centre, & a little may be added.

Seuas Pie.—Cut apples as for other pies, & lay
them in rows with mutton chops; fhred onion, &
fprinkle it among them, & alfo fome fugar.

Popovies or Beer Parries.—Shred underdone
drefled beef with a little fat. Seafon with pepper,
falt, & a little fhalot or onion. Make a plain
pafte. Roll it thin & cut in fhape like an apple
puff. Fill it with mince, pinch the edges, & fry
them of a nice brown.

The pafte thould be made with a {mall quantity
of butter, egg & milk.

Pic’s HarsLer.—Wafh & dry fome liver,
{weetbreads ¢ fat & lean bits of pork, beating the
latter with a rolling-pin to make it tender: feafon
with pepper, falt, fage, & a little onion fhred fine;
when mixed, put all into a cawl, & fasten it up
tight with a needle ¢ thread. Roaft it on a hang-
ing jack or by a ftring.

Or ferve in flices with parfley for a fry.

Serve with a fauce of port-wine & water, &
muftard, juft boiled up, € put into the difh.

To Force Hog’s Ears.—Parboil two pair of
ears, or take fome that have been foufed. WMake
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a forcemeat of an anchovy, fome fage, pariley, a
quarter of a pound of fuet chopp’d, breadcrumbs,
pepper & only a little falt. Mix all thefe with
the yolk of two eggs. Raife the fkin of the upper
fide of the ears, & ftuff them with the above.
Fry the ears in frefh butter, of a fine colour; then
pour away the fat, &’ drain them. i

Make ready half a pint of rich gravy, with a
glaf of fine fherry, three tea-fpoonfuls of made
muftard, a little bit of flour & butter, a {mall onion
whole, & a little pepper or Cayenne. Put this
with the ears into a ftewpan, & cover it clofe;
ftew it gently for half an hour, fhaking the pan
often.

When done enough, take out the onion, place
the ears carefully in a difh, & pour the fauce over
them.

If a larger difh is wanted, the meat from two
feet may be added to the above.

Roast Pic 1n YE Goop Orp Way.—Having
{pitted ye pig, inftead of bafting it take a piece of
flannel, & from time to time rub y® pig over with
oil or butter as it roafts. Put fome chopp’d fage
infide y® pig firft, & remove y¢ kidneys. When
half done draw a knife round ye throat to let out
ye gravy. When finifh’d toafting cut it in halves
& over it pour y® fauce following:

Take ye gravy out of the dripping pan, into
which put the brains bruif’d, to which add a little
butter, pepper, falt, dried fage-leafs ¢ a f{weet
herb bunch. Boil thefe together, ftirring them
the while, & after, pour y® fauce over ye pig.
Then place ye ears & cheeks round ye dith &
ferve up.
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As foon as fpitted, dredge flour over ye pig
thickly. It makes it crackle better.

Prum Sauce For Same.—Boil {fome currants till
foft. Then take fome bread which has been {oaking
in boiling milk wherein was fome mace; put it into
a faucepan with a glafs of white wine & y® currants.
Heat them together & ferve up.

My Great Grandmother. A.D. 1694.

Note. Sweet herbs here uf’d are:—baiil, thyme,
greenhoufe or knotted marjoram & bayleaf.

If ye pig is not juft flain, & got cold, put 15
minutes in a pail of blood-warm water, & it will
crackle well.

Cavrr’s Heap Racour.—Having boil’d ye head,
take half of it & cut it in thin flices 3 inches long.
Put into a {tew pan fome morels, truffles, mufh-
rooms, forcemeat balls, veal f{weetbreads, {lic’d
artichoke bottoms, a bunch of {weet herbs, fome
parfley & an onion or fhalot thin flic’d, the juice
of a lemon & a teafpoonful of fugar, with as much
{tock as will moiften the whole. Stew thefe gently
all together for fome time. Then put in the {lices
of head & {kim it well & add a wineglafs of fherry.

Now take ye other half head, {core like diamonds,
{eafon it with pepper & {alt, color it with yolk of
egg & put thereon fome bread crumbs. Broil it,
pour the ragout into y® difth & place y® broil’d head
in y¢ middle. Fry ye brains after being boil’d in
egg & flour. Garnifh ye difh therewith & {erve up.

Mrs. Philips, 1759.

SWEETBREADS.—Lay y™ in water blood heat
three hours. Then blanch y™ 2 minutes in boiling

F 71



water. Put into a ftewpan at bottom a few {lices
of bacon fat, fome flic'd onion, carrot, parfley, a
bayleaf, {weet herbs & a blade of mace. Add a
little ftock or water to half cover them, taking care
that fugar & falt has been put into ye fame in ye
ulual proportions of a good teafpoonful of faltto
each pint, & half as much fugar. Boil 20 minutes.
Take ym out. Dry ym with a cloth. Egg ym
& add breadcrumbs & fry ym a very light brown
in lard in y© wire pan.  Serve with a white or brown
fauce, or ye liquor in wh they were ftew’d, {train’d
&7 thicken’d.

Sweetbreads are made te look handfome as a fide
dith by putting a piece of toafted ¢ butter’d bread
under y™ {o as to increafe y® apparent height & fize.

Prob. eft.

CurLers A LA Francaise.—Prepare egg &
breadcrumbs as ufual; dip each cutlet a few feconds
in boiling water, wh fets y¢ gravy & makes ye
cutlets each juicy. Fry ym as ufual, egg & bread
crumb y@ cutlets & having a dith prepared with
mafh’d potatoes hollow in y* middle, lay ye cutlets
in a circle on ye potatoes,

‘Then mix tomato fauce with fome chop’d pickled
mufhrooms, a little fugar, vinegar, a few chop’d
fhalots, a few fine herbs in powder, ¢ fome gravy
all together. Then cut fome ftrips of beet root,
hard boil’d white of egg, & fome pickl’d kidney
beans. Put fome of ym in ye hollow of ye potato,
mix’d, green, red & white, ¢ fome into ye gravy,
& fill ye dith therewith. Some truffles flicd are
a great addition.

Pork, mutton or veal will any of ym do,
Reform Club, Pall Mall.
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VEAL CurLers.—Cut ye veal into thin {flices.
Strew bread crumbs over it, pepper, falt €’ powder’d
{weet herbs. Then take a piece of butter €3 brown
it well in ye frying pan. Put y® veal in, but turn
it only once. Make a fauce for ym with lemon
pickle & thicken’d with butter roll’d in flour.
Forc’d meat balls with a little garlic in ym will
make a great improvement.

Mrs. Young, Necton.

VeaL Cutiers A L’ItaLienne.—Cut beft part
neck veal. Cut y® ribs one by one, flatten & pare
y™ nicely. Powder over a little pepper, falt &
nutmeg, yellow y™ with egg, dip y™ in bread crumbs
firft & then in melted butter.

Broil ym over a flow fire {o as to get a fine brown.
Serve ym with trufle or any other fauce, provided
it be not brown fauce.

VEeaL CurrLer & Herss.—Rafp fome fat bacon,
with which & a little butter ftew fome chop’d
parfley, mufhrooms, fhallots €’ fine herbs over a
flow fire. Then put ye cutlets in & ftew y™ over
a {mall ftove. When done add a little pepper &
falt. Then remove y¢ greafe & thicken fome
fauce with yolks of 2 or 3 eggs mix’d with a little
cream & ye juice of a lemon, & ferve hot.

VEeAL CutLers A LA Davpuin.—Lay ye cutlets
like a friandeau. Stew y™m as a friandeau. Then
reduce the gravy in wh they have ftewed & glaze
y® therewith & ferve with forrel.

VeaL Curiers A La Dreux.—The cutlets for
this are cut very thick, larded & ftew’d with
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carrots, onions, thyme, cloves & bayleafs &' ferv'd
up with thefe vegetables. ,

MvurToN CurLETs orR CHops.—Take beft end
of loin mutton. Cut it in pieces not too thick.
Pepper &' falt ym a few minutes before frying.
Brown ye butter in y® pan, in wi put cutlets till
of a good color. For fauce, take fome ftock; add
to it 5 or 6 fhallots, clove or two of garlic; {poon-
ful or fo catchup, fame of tomato fauce, a little
vinegar & fome herbs. Boil all together a few
minutes.

Remove y€ fhallots, garlic & f[weet herbs.
Thicken with flour & butter, & pour it over ye
cutlets on ferving up, ftrewing thereon a few
capers.

Gridiron chops are beft.

Bamn Marie Currers.—Prepare ye cutlets in
v ufual way. Seafon & favour them as beft lik’d.
Put them in a cover’d earthen veffel, fuch as French
pdtes de foe gras are fold in, or any other fuch.
Put it into y® Bain Marie on y® fire & gently boil
it for 20 minutes & they will be excellent.

Thurlow.

SovERr’s RissoLes.—Cut meat very fine. Melt
fome butter in a faucepan. ‘Thicken it with flour.
Add a little gravy & make it all very thick. Stir
it all together over y¢ fire to be well mix’d, add
pepper & falt to tafte, with a little mace, garlic &
fweet herbs & a duft of fugar to round ye¢ whole
on y¢ palate. Then fet by till cold, when wrap
it up in the fhapes defird in very thin pafte, beft
fhape being to cut pafte into circles ¢ afterwards
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into # circles. In this envelope a fpoonful of ye
meat. ‘Then egg & crumb the outfides & fry
them a light brown in purified beef dripping, by
placing the riffoles in the wire frame us’d for this
&7 vegetable frying.

N.B. Clarified mutton fat excellent for all
{favoury frying.

Probatum eft.

Hinpoo Curry—BEeNGaAL.—Divide chicken,
rabbit, duck, game, lobfter or other meat into {mall
pieces to ye weight of about 11 lbs. Melt 3 ozs.
butter in a ftewpan holding about 2 quarts, flice
2 onions middling fize, & 2 garlic cloves & fry
y® a light brown. Then add the meat & 2 large
{poonfuls curry powder & a teafpoonful falt.

Keep ftirring & frying till nicely brown’d.
Then add a quarter pint of hot water or gravy &
two deflert fpoonfuls of lemon juice or vinegar.
Cover it up ¢ ftew the whole together till tender,
wh will be in about 5 or 6 minutes. Then ferve
up in ye ufual way.

If vegetables are added, flice a potato thin &
put in with ye meat. Cut vegetable marrow into
dice &’ putin 3 or 4 oz. {plit peas, previoufly three
quarters boil’d.

Boir Rice Tuus:—Put half a pound of rice,
pick’d & wafh’d, into two quarts of boiling water.
Boil it brifkly for twenty minutes. Strain it thro’
a cullender, fhake it into a plate. Put it into a
feparate difh with a fpoon & ferve it for y© curry.

Note.—Newver touch rice thus boil'd with y®

hands. .
My Mother.
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Curry PowbDER

Beft Turmeric ... 8 ozs.
Coriander feed ... 6 ozs.

Ginger oo 13} ozs.

Black pepper ... 1o0z.

Cayenne cret RO

Cardamon feeds... % to § oz. iflik’d.
Fenug root . % to 3 oz iflik’d.

Pound each article fine feparately. Mix & put
into a clofe ftopped bottle, kept from light by
putting it in a pot or tin cafe.

Pic’s PeTTITOES.—Boil them till they are quite
tender. Alfo boil the heart, liver & lights, but
take them up when they have boiled ten minutes,
& fhred them {mall. Then take out the feet &
fplit them. ‘Thicken your gravy with flour &
butter, & put in your mincemeat, a {poonful of
white wine, a flice of lemon & a little falt, &
give it a gentle boil.

Beat the yolk of an egg; put to it two {poonfuls
?f cream & a little grated nutmeg. Then put
in the pettitoes, & shake the whole over the fire
till it is quite hot, but do not let it boil.

Put fippets into the difh, pour over the whole
& garnifh with {lic’'d lemon.

Sicrrian Manner oF Dressing Loin o Pork
TO EaT Like WiLp Boar.—Cut a loin of pork
as you would for chops. Leave the end bones
whole, to keep it together. Put chopped fage
between the cuts & foak the meat in equal quan-
tities of vinegar & water, for ten or twelve days.
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Then put more fage, tie it up clofe & bake it with
the rind downward, in fome of the vinegar &5
water.

When done, ferve it with its own liquor {kim’d,
a little fugar, & a glafl of red wine, It may alfo
be eaten with currant jelly fauce.

The fkin, inftead of being hard & crackling,
becomes a fine rich brawny jelly.

Lec or Pork A LA Boisson.—Boil, for about
ten minutes, a leg of pork that has been in falt
three or four days; then take it up, fkin, {plit, &
put it to the fire. About half an hour before you
take it up, fhake on crumbs of bread, bafte it with
butter, put on more crumbs, & repeat bafting &’
putting crumbs, till it looks_ of a nice brown; then
take it up, & put under it a little fage & onion,
chopped fine, & boiled in good gravy. Send

apple fauce in a tureen.

To Scarp a Sucking Pic.—The moment the
pig is killed, put it into cold water for a few
minutes; then rub it over with a little refin
beaten extremely {mall, & put it into a pail of
{calding water half a minute. Take it out, lay
it on a table, €& pull off the hair as quickly as
poffible. If any part does not come off, put it
in again. -

When quite clean, wafh it well with warm water,
& then in two or three cold waters, that no flavour
of the refin may remain. Take off all the feet
at the firft joint; make a flit down the belly, &
take out the entrails; put the liver, heart, & lights
to the feet,
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Waih the pig well in cold water, dry it thoroughly
& fold it in a wet cloth to keep it from the air.

To Croose VEenmson.—If the fat be clear,
bright & thick, & the cleft part fmooth &5 close,
it is young; but if the cleft is wide & tough it is
old.

To judge of its fweetnefs, run a very fharp
narrow knife into the fhoulder or haunch, & you
will know by the fcent. Few people like it when
it has much of the Aaut-gout.

~ Venison.—Keep y© haunch for a fortnight &'
then roaft it in ye following mode—(a cradle
{pit).

Spit y® haunch; rub fome butter all over it; then
take four fheets of paper well butter’d, put two on
y® haunch. Make a pafte with fome flour, a little
butter & fome water. Roll it out half as big as
y© haunch, & put it over ye fat part. Put ye other
two fheets of paper on & tie ym with fome pack
thread. Lay it to a brifk fire & bafte it well all
y® time of roafting,

On ferving up froth it well. If a large haunch,
it will take three hours & a half to roaft, except
it is a very large fire & then three hours will do;
{maller in proportion.

Note. After removing y® pafte paper return to
y® spit & bafte & flour it well for 10 or 15 minutes.
Then ferve up.

Hasn’p VEnson.—A quart or les of brown
fauce with a pint of consomé, a piece of glaze &
a bunch of parfley. Reduce to a demiglaze. Skim.
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Then have as much venifon as is requir’d cut in
thin flices; the fat thicker than y® lean.

Put it in ye fauce. Seafon with pepper &
falt.

Put it over a fharp clear fire, to get hot as quick
as poffible, but do not let it boil, or it will be hard
& grealy.

Serve as hot as poffible in y® ufual way.
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POULTRY & GAME

Borr’n Fowrs.—Boil y™ in a good deal of water
& fkim well. It is better y? putting y™ in cloths.
A turkey takes 1% hours if large, a {mall one 1 hour,
a large chicken 20 mins., a {mall; 15 mins. Let
y® water be boi/ing on putting in.

Ducks.—After {calding & drawing y™ let ym
remain for a few minutes in warm water; then let
y®@ lie in an earthen pan, with a pint of boiling
milk; for two or three hours. Take y™ out, dredge
y™ with flour, put y™ in cold water, & cover y™m
clofe. Having boil’d ym flowly for twenty minutes,
{mother ym with onion fauce & ferve y™ hot.

GEeese.—After you have finged your goofe, pour
over it a quart of boiling milk. Let it continue
in ye milk all night; then take it out, & dry it
well with a cloth. Stuff it with fage & onion cut
{mall, few it up at the neck & vent, & let it hang
up by the neck & vent till the next day. Put 1t
into cold water, cover it clofe, &’ let it boil gently
for an hour. Serve it up with onion fauce.

Turkey witan TrRurrLEs.— Take a pound or
three quarters of a pound of trufles. Wafh y™ in
warm water till quite clean. At ye laft wafhing
take a hard brufh to cleanfe ym thoroughly. Peel

m put y¢ peel apart. Cut y™® in pieces, afterwards
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mince y® peels & mix ym with a little parfley,
chives, pepper & falt, ye liver of y® turkey & a
little bacon & butter.

Knead ym together with ye truffles & ftuff y®
turkey therewith three days before it is to be roafted
&5 few 1t up.

Envelop it then in white paper oil’d € roaft in
ye ufual way.

CHickEeN SarLap.—In ye bottom of a falad bowl
or foup plate, blanched lettuce hearts cut in quar-
ters laid level. Arrange the white, the wings &
ve thighs of chicken or turkey thereon in form of
a pyramid in y® middle. Cut two hard eggs in
quarters, place y™ round; near ye top of ye pyramid
put five or fix fhredded anchovies. Crown ye top
with a piece of chevril, chive, crefs &' tarragon
chop’d coarfely. Make behind ye eggs a ftring of
gerkins & olives, & round y® difh garnifh naftur-
tium. Seafon ye falad before ferving (but do not
turn it) with 2 yolks of eggs boil’d hard, four fpoon-
fuls of oil, one & a half of vinegar & one of
muftard, but little falt if there are anchovies, & a
little pepper. Thefe being well mixed together
are pour’d over it at y¢ moment of ferving up.

In winter may be added beet, celery, chicory
according to fancy. The whole to be arranged
with tafte & symetry.

Some call this Italian Salad.

Tours, March, 1826. Excellent. Probatum eft.

Goose Pye—Take a goofe & a chicken or
game. Bone them & fee y' the meat together
weighs five & a half pounds. Then take two
pounds of beef. Cut it in fmall pieces & with
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fome {fweet herbs dried & rub’d to powder, three
leeks & three cloves of garlic feafon’d with pepper
& falt make up fome forcemeat.

Lay fome meat at ye bottom of y® pye. Then
feafon it & put in a layer of forcemeat. Then
fome meat & {o on till ye difh is full, the whole
being feafon’d with fix {fpoonfuls of pepper & falt.

GreeNn Goose Pie.—Bone two young green
geefe, of a good fize; but firft take away every plug,
& finge them nicely. Wath them clean; & feafon
them high with {alt, pepper, mace & allfpice. Put
one infide the other; & prefs them as clofe as you
can, drawing the legs inwards. Put a good deal
of butter over them, & bake them either with or
without cruft; if the latter, a cover to the difh muft
fit clofe to keep in the fteam. It will keep long.

GiBLET PYE.—2 pair giblets well clean’d. Put
all but ye livers in a faucepan, 2 quarts water, 20
peppercorns, 3 blades mace, {fweet herbs & a large
onion. Cover clofe. Stew till tender, then put
y® beef fteak at bottom of y¢ pye dith, being well
feafon’d: then giblets ¢ liver. Strain in y® liquor
ye giblets were ftew'd in, feafon’d with falt &
pepper. Put on ye cruft & bake 1} hours.

N.B. Add balls of flour & butter at bottom of
ye difh to thicken y® gravy.

Mrs. Glaffe.

LeneTy oF Tive For Roasting ForR GAME

A Hare.—The time yt 3 pints of milk & % Ib.
butter is bafting.
Wild ducks.—T'wenty minutes.
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Teal, wigeon, etc.—15 minutes.
Woodcocks.—25 minutes.
Partridges, {nipes,—20 minutes.
Pigeons.—20 minutes.

Pueasants.—Give them plenty of water. Small
ones will take half an hour; large ones, three quartets.
Stew fome heads of celery, cut fine, thicken’d with
cream, & a fmall piece of butter roll’d in flour.
Serve with falt.

Pour it over the bird & garnifh with lemon.

PeErDrRix Av Cnoux.—Three old partridges;
feafon ym with mace, whole pepper & falt. T'rufs
& tie ym as for boil’d fowls, to which add fkewering.
Put into a {tewpan fome thin flices bacon; upon
ym put ye birds, over ym four ounces lard, four
{poonfuls bouillon, three or four flices veal, like
numbers of ham, or meat of black bacon, two
bayleafs, four carrots flic’'d, & four onions with
two cloves ftuck in them.

Blanch ye cabbages; fqueeze y® water out of
them & then cover over ye birds with them. = Let
y¢ whole fimer two hours; then, on ferving up,
fqueeze y® cabbages, ftrain ye liquor from ye birds,
chop up ye cabbage, veal &’ ham together, garnifh
y¢ dith round with ym, then put on y® birds, over
wh pour ye exprefl’d gravy & fo finifh.

Cuifinier Royal.

Woobcocks, Snipes anp QuaiLs.—Keep good
feveral days. Roaft them without drawing, &
{erve on toaft.

Butter only fhould be eaten with them, as gravy
takes off from the fine flavour. The thigh &
back are efteem’d the moft.
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Snipes or  Woobncocks.—Boil ym for ten
minutes in ye following gravy: put a pound of lean
beef, cut {fmall, into two quarts of water, with an
onion, a bundle of fweet herbs, a blade or two of
mace, {ix cloves, & fome whole pepper. Cover it
clofe; let it boil till half wafted, falt it, ftrain it off.

Cut the guts &' liver fmall, & ftew the former
in a little of the gravy, with a blade of mace. Grate
fome crumb of bread into a clean cloth, put it into

a pan with butter & fry it crifp, of a light brown.
When the birds are done, take half a pint of the

liquor they were boil’d in, & add to ye guts two
{poonfuls of red wine, & a piece of butter roll’d
in flour; fet y™ on y¢ fire, fhaking y® faucepan
often, till yé butter is melted; put in the fried
crumbs, fhake ye¢ faucepan again, lay y® birds in
ye difh, pour your fauce over ym, garnith with
flic’d lemon & ferve at once.

Rurrs anp REeeves.—Are fkewer'd as quails;
put bars of bacon over them, & roaft them about
ten minutes. Serve with a good gravy in the difh.

The firft is the male, the latter the female; they
are beft at the latter end of May.

They are caught in nets, & then kept in boxes,
& fed on the following food:—two tablefpoonfuls
of wheat, one penny roll, one teafpoonful of hemp-
feed, & a tablefpoonful of fugar, boil’d together in
a pint of milk.

They are called /e Combatiant.

TEeAL.—This is a delicious bird when fat, which
they generally are after a froft. They muft be
trufled with care like ducklings. They will take
about eight minutes to roaft.

G 87



Serve with gravy, water-crefles, & lemon,
feparate, about f{ix on a difh.

To Dress Moor-Fowt wit Rep CABBAGE.—
Trufs the moor-game as for boiling; put them on
with a little foup, let them ftew for half an hour,
cut a ftock of red cabbage in four quarters, put it
to the moor-fowl. Seafon with white pepper
falt, a little piece of butter rolled in flour. The
addition of a glafs of port wine is liked by many
people. Lift out the cabbage, & place it neatly
in the difh, the moor-fowl on it. Pour the fauce
over them, & garnifh with fmall flices of bacon

fried.

CurLew.—The little curlew, curlew Jack, or
whimbrel; thefe birds are moft in feafon in April.
I have had them from Kent & Suffex of

moft excellent eating; they fhould be cooked like
Teal.

BrrrERN.—Many cooks confound this with the
heron, but they are as different as pofsible, not only
in appearance, although of the fame {pecies, but
in flavour.

When fat, about October & November, this
bird is exceedingly fine eating; it fhould be kept
for three or four days, then cover’d with a flice
of bacon, & roafted ¢ ferv’d with a fauce,

BusTarRD, GrEAT OR LrTTLE-—This is a bird
which is now feldom fent to table. Its flavour
depends much upon the country where it feeds.
It fhould be ftuffed €5 cooked like a turkey.
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Piceons 1N JELLY.—Pick two very nice pigeons;
& make them look as well as poffible by fingeing,
wathing & cleaning the heads well. Leave the
heads & the feet on, but the nails muft be clipped
clofe to the claws.

Roaft them of a very nice brown; & when
done, put a little {fprig of myrtle into the bill of
each.

Have ready a favoury jelly, & with it half-fill
a bowl of fuch a fize as fhall be proper to turn
down on the difh you mean it to be ferved in.
When the jelly & the birds are cold, fee that no
gravy hangs to the birds, & then lay them upfide -
down in the jelly. Before the reft of it begins to
{et, pour it over the birds, {o as to be three inches
above the feet. This fhould be done full twenty-
four hours before ferving.

This dith has a very handfome appearance in
the middle range of a fecond courfe; or, when
ferved with the jelly roughed large, it makes a fide
or corner thing, its fize being then lefs.

The head fhould be kept up as if alive, by tying
the neck with fome thread, & the legs bent as if
the pigeon fat upon them.

To Roast A HARE AND MAKE 1T TENDER.—
Having prepar’d it for ye {pit in ye ufual way, put
it in a tongue-pickling pan & pour over it boiling
falt & water.

Let it remain fifteen minutes €& then roaft it
in y® ufual way, bafting with cream being the moft
luxurious, if not with milk & butter.

Old hares are made tender & free fr blood by
this procefs.

Probatum eft.
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HARrE, To Roast aAND SErvE.—For 15 minutes
roaft ye hare with falt & water to draw ye blood
out: then with fome hot milk till ye hare is nearly
done.

Take ye milk away & bafte with butter, &
dredge well with flour whilft fo doing, till there
is a nice froth on ye back of ye hare.

Sauvce.—Cream with a little fhallot or onion,
which, when it boils, thicken with flour € butter.

Revd. Thos. Young’s Wife.
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SALT MEATS & SUCHLIKE

To Corrar Carr’s Heap.—Split y¢ head &
remove ye brains. Boil till ye bones will pick out.
Before cold, feafon it with parfley, lemon peel, nut-
meg, pepper & falt. Roll it tight in a cloth. Boil
it gently again a little while. When cold keep it
tight roll’d in a cloth dipp’d in vinegar. When
wanted for table heat it through in water. Pour
good gravy fauce over it with mufhrooms in it.
Thicken with fome butter roll’d in flour.

It may belic’d & heated in ye gravy or eaten cold.

To Sart Beer QuickrLy.—Beef 28 Ibs, falt
2 quarts. Lay ye beef over a pan of water {upported
by 2 fticks to prevent y® beef touching y® water.

Then place ye falt on y® top of ye beef, covering
it entirely.

In 3 days’ time ye falt will have pafl’d thro’ y®
beef, & ye meat is ready for cooking directly.

HampurG Beer.—Rub ye beef well 2 or 3 days
with cofion falt. "Then make a brine with 2 galls.
water, 1 lb. ham fugar, 11 1b. bay falt, 2 ozs. falt-
petre. Boil & f{kim it & set it by cold. Put y®
beef into this 3 weeks, turning it every day.

When ye beef is to be boil’d, foak it in water,
warm, a couple of nights before.

Ufe 3 ribs of beef.
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Hunting Beer (or Seice).—To a piece of y®
thick flank of about 8 Ibs. put faltpetre, 2 ozs, Jamaica
pepper, 2 ozs, black pepper, 2 ozs, {alt, 6 ozs, fpices,

Rub ye beef well with ye faltpetre finely powder’d;
turn it & let it lay 24 hours. Then take y® peppers
& falt well pounded, & rub ye beef well all over.
Let it lie in pickle 7 days. “Turn & rub it each
day, then lay it in a deep pan (earthern) & pour
on it as much melted fat as will cover it, after
which put a f{tiff pafte over it of flour & water

to keep in ye fteam, & put it in a Aot oven five
hours.

Note. Ye oven muft be guite hot.
Mrs. Henfhaw, Bath.

To Sarr Beer RED; WHICH IS EXTREMELY
GOOD TO EAT FRESH FROM THE PICKLE, OR TO
HANG TO DRY.—Choose a piece of beef with as
little bone as you can (the flank is moft proper).
Sprinkle it, & let it drain a day: then rub it with
cornon falt, faltpetre, & bay-falt, but only a {mall
proportion of the faltpetre, & you may add a few
grains of cochineal, all in fine powder. Rub the
pickle every day into the meat for a week, then
only turn it.

It will be excellent in eight days In sixteen
drain it from the pickle; & let it be fmoked at the
oven-mouth when heated with wood, or fend it
to the baker’s. A few days will fmoke it.

A little of the coarfeft fugar may be added to
the falt. It eats well, boiled tender with greens
or carrots, If to be grated as Dutch, then cut a
lean bit, boil it till extremely tender, & while hot
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put it under a prefs. When cold fold it in a fheet
of paper, & it will keep in a dry place two or three
months, ready for ferving on bread & butter.

Tue Durca Way To Sarr Beer.—Take a
lean piece of beef; rub it well with treacle or brown
fugar, & let it be turned often. In three days
wipe it, & falt it with comon falt & faltpetre
beaten fine; rub thefe well in, & turn it every day
for a fortnight.

Roll it tight in a coarfe cloth, & prefs it under
a large weight; hang it to dry in a wood-fmoke,
but turn it upfide down every day. Boil it in
pump-water, £ prefs it: it will grate or cut into
thivers, like Dutch beef.

Sausaces.—Take fix pounds of a leg of pork
that has been flain 4 or 5 days. Cut it into thin
flices; 3 parts lean to 1 of fat is beft.  Chop it as
fine as poffible: then add the feafoning following:
falt 11 oz; pepper % 0z.; 2 nutmegs grated; allfpice
pounded 1 oz. & a blade of mace do. Mix well
£ put into a pot for ufing as defird, only keep y®
{kins in falt €& water & change this water every
2. days.

Note. To each pound of meat put one tea-
fpoonful of powdered bafil leafs & this makes a
fine herb faufage in addition.

SkiNs, To PREPARE FOR SAUsAGEs.—As {oon as
ye pig is kill’d cut ye fkins into yard & half lengths.
Then pour frequently falt & water thro’ them
to cleanfe them. Leave them to feeth in falt &
water till next day, when proceed as before in
purifying them. Turn y® infide out & fcrape
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them with a {poon, or if difficult to fcrape, with
a knife, till quite tranfparent. Some people fcrape
only y© outfide, & fome fcrape them infide &' out.

Then leave them to feeth again in falt & water
& {o do for four or five days till the fkins are
altogether milk white: after which ftuff in ye
faufage meat in ye ufual way.

Mrs. Bufcall.

FreENcH Sausaces.—Equal parts fat ¢ lean
pork free from finew. Chop it tolerably fine. Add
knotted marjoram, parfley, chives ¢ a few fine
herbs, if relifh’d; fpices &7 falt to tafte.

Some put in a tumbler of champagne, or other
wine.

OvsTerR Sausaces.—Mutton one pound; beef
fuet one pound; oyfters, one pint; yolks of eggs four.

Scald the oyfters. Cut off ye beards ¢o hard
part. Chop them fmall ¢F feafon them with
pepper, falt & mace. Then mix ym up with ye
yolks of eggs, mutton € beef fuet chopp’d fine,
& when got into ye ftate of faufage meat put it
into a pot & keep it for ufe, only rolling it up in
y¢ thape of faufages if fkins are not ufed.

E. Thurlow.

Ham & TonGUES, HOW BEST COOK’D

(By a Lady of Kent with whom Kate’s cook
livid 12 years, € who was noted as the beft poffible
curer & cooker of black meat in ye country.)

To Cook o Ham.—If of 10 Ibs. (¢9 fo in pro-
portion) put it on ye fire in cold water. Let it

heat gradually to ye boiling point. Then let it
inftantly only fifer three hours.
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To Bake TtaHE Same.—Cover it all over clofe
with a flour €& water pafte. Put it in a veflel in
y¢ oven only moderately warm. Leave the oven
door open for a time, {o as to heat y® ham gradually.
Bake it till ye cruft begins to crack, which is a fure
fign the ham is cook’d, as the fkin of y® ham is
then crack’d under; perhaps 2% hours.

To Boir A Tongue.—Put a large fiz’d tongue
in cold water, with plenty of pieces of any fort of
fat or good greafe, on the fire, & fifer it gently
feven hours: a {mall tongue in fame proportion of
time. 'The fat mellows it.

To Bake a Tongue.—Cover it well with a
flour €5 water pafte. Put it in a veffel to bake.
Leave y© oven door open at firft, fo that the tongue
may heat by degrees. Then bake a tongue of
large fize, five hours.

CooknaM, BErks., REecipe For MAKING
Bacon.—The Bacon wh I faw here was moft
magnificent, fT off a hog wh weighed 25 ft. 10 1bs.;
was 5 in, thick.

Cut ye hog into 2 flitches, each of wh includes
ye legs. Pound 1 Ib. faltpetre & fprinkle it on
both fides ye flitches y® night of cutting up. Leave
it fo till next day. ‘Then rub it well in.

Take about 12 lbs. coffion falt. Rub in y® fame
once a day for ten days, after wh rub it every other
day for 3 weeks. Then wrap it in paper & place
it in a dry but not warm fituation. |

If this Thd be troublefome in fuer, put it into

clean wheat ftraw & cut for ufe.
Got fr ye place.
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Orp Ham Economisep & MADE A FRIANDE
Disu.—Take about 2 ozs old ham free fr {kin &
fat. Shred it fine. Beat a fmall blade of mace in
a mortar & when in powder add y® ham & beat
all together with a tablefpoonful of thick cream.
Heat it well over a clear fire in y® {malleft fize
faucepan.

Toaft a {lice of bread, & butter it when it is
hot. Spread the beaten ham upon this zhick. Put
on it a few bread crumbs, on wi put fome {mall
bits of butter here & there. Salamander it, &
ferve up directly.

Excellent.

To Cook a Ham.—If an old ham, bury it 3
or 4 days. If a new one of y® year put in luke
warm water over y® fire & so remain till it {ifers.
Let it fimier very flowly, & when a fkewer will
pafl thro’, it is done enough. Ufe plenty of water.
10 lbs. ham takes 3 hours.

Cooke.

MurTon Ham.—Choofe a fine-grained leg of
wether-mutton, of twelve or fourteen pounds
weight. Let it be cut ham-fhape, & hang two
days. Then put into a ftewpan half a pound of
bay-falt, the fame of coron falt, two ounces of
faltpetre, & half a pound of coarfe fugar, all in
powder; mix, & make it quite hot: then rub it
well into the ham.

Let it be turned in the liquor every day. At
the end of four days put two ounces more of cofiion
{'alt. In twelve days take it out, dry it, & hang
it up in wood-fmoke a week. It is to be ufed in
flices, with ftewed cabbage, mathed potatoes or eggs.
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To Pickre Toncues.—Cut off y® roots but
leave a little kernel & fat. Sprinkle with falt &
leave floping in a difh to drain till next day. ‘Then
for each tongue mix together ham fugar 4 ozs,
pounded juniper berries 3 fpoonfuls; rub well in
with ye hand & leave 2 days. Then take South-
wold falt 4 ozs. faltpetre § oz. & a fmall piece of fal
prunelle, all pounded together; % pint of ftale porter.

Rub thefe all in for a week & then fmoke.

Westpuaria Hams.—Remove all blood & let
the hams be firft beaten, & well rub every ham
all over with 4 ounces of faltpetre. The next day
put bay, cofion falt & coarfe fugar, of each half
a pound, % oz. fal prunelle, 4 oz. juniper berries
into a quart of ftale ftrong beer or porter, adding
the like quantity of thefe ingredients for every ham
to be done at ye fame time. Boil this & pour it
boiling hot on ye hams. Rub it until milk-warm.

Let them lay in this pickle a fortnight, rubbing
them well with your hands & turning them twice
a day. Then put on fawduft & fmoke them
three days over a fire of fawduft, & then fourteen
days over a wood fire.

This recipe purported to a 14 lb. ham.

My Aunt. Probatum eft.

Mgzs. WesTon’s Brack Meatr.—For half a hog,

or for a ham of 14 Ibs.

Rub ye flitch well with one pound of ham fugar,
(do, the ham) & % 1b. of bruif’d juniper berries:
for a face, half a pound of ham fugar.

Let them remain two days, then rub the flitch
or ham with two ounces of faltpetre: the face
with one ounce. Let them remain two days more,

99



then rub the flitch or ham all over with two pounds
of large Southwold falt: the face with one pound.

Turn & bafte them well every day for a month,
rubbing a little frefh falt over them once a week:
but this {hd be done {paringly.

Before hanging up to fmoke let them drain about
an hour.

Then rub them all over with bran & fmoke them.

Keep in a tub with plenty of malt combs, fo
that they do not touch each other. Once a month
bruth off all the combs & {crape off any moift
lumps that may ftick to them. Dry the combs &
place the meat again as before.

Before cooking put the meat overnight in cold
water.

P.S. With the ham fugar I fhd always rub in to
each ham half a pound of pounded juniper berries
asis done in Germany. It increafes ye fine flavour.

Excellent.

Mock Brawn.—Boil a pair of neat’s feet very
tender; take the meat off, & have ready the belly-
piece of pork falted with coffion falt & faltpetre for
a week. Boil this almoft enough; take out any
bones, & roll the feet &' the pork together. ‘Then
roll it very tight with a ftrong cloth &' coarfe tape.
Boil it till very tender, then hang it up in the cloth
till cold; after which keep it in a foufing liquor,
as is directed in the following:

Souse FOorR Brawn, & ror Pig’s Feer &
Ears.—Boil a quarter of a peck of wheat-bran, a
{prig of bay, & a {prig of rofemary, in two gallons
of water, with four ounces of falt in it, for half
an hour. Strain it, & let it get cold.
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VEGETABLES & SALADS

SALLADE.—3 onions; 2 cucumbers; 3 apples,
rinds & core removed; 1 tablefpoon India foy;
1 do. Chilli vinegar, 2 do. coffion vinegar; 4 chillies;
1 teafpoonful Cayenne pepper; 1 do. falt; all chopp’d
fine, & put into a pot well cover'd with bladder.

Hatchlands.

Frenca Sarap.—Chop three anchovies, a
fhallot, &’ fome parfley, fmall; put them into a
bowl with two table-fpoonfuls of vinegar, one of
oill, a little muftard & falt. When well mix’d
add by degrees {fome cold roaft or boil’ld meat in
wery thin {lices; put in a few at a time, not exceeding
two or three inches long.

Shake them in the feafoning, & then put more;
cover the bowl clofe, & let the falad be prepar’d
three hours before it is to be eaten. Garnifh with
parfley, & a few flices of the fat.

Sarap.—1 faltfpoonful of pepper, 1 do. of falt,
3 fpoonfuls oil, 1 of vinegar, burnet, chevril, chives;
a little tarragon, eggs boil’d hard in quarters.

Comtefle Fietag.

FuLLer’s Sarap.—Take ye yolk of three raw
eggs; beat ym up with fufficient falt & muftard.
Then add five {poonfuls of oil & two of cream,
with vinegar to tafte.
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ITALIAN SavLap.—Two {poonfuls muftard, 2
yolks eggs raw, falt & a little pepper. Mix thefe
{mooth together, add little by little a {poonful
vinegar, rubbing it round fmooth. Then little by
little in a {mall ftream 4 {poonfuls oil. A little
fugar wd round it on y® palate,

Probatum eft. Napoli, 1841.

PorAToOES

72 Ibs of potatoes has yielded one gallon of pure
& one quart of below proof pirit, y¢ pleafanteft

that can be drank.
: Dr. Anderfon, Bath.

The farina of potatoe is obtain’d by grating the
root into clear {pring water, where it finks to ye
bottom. The liquor wh is left is good for cleaning
filk, cotton & woollen goods, as alfo painted
wain{cots.

Mrs. Morris, Middlefex Hofpital, 1807.

The farina is uf’d for ftarch, but ye lady above
fays it is an excellent fubftitute for tapioca in foupe
& milk. It is well known as ye beft thing of wh
to form fouffiés, & is fold under y® name of fécule
de pomme de terre at 4s. per lb.

Potatoes boil'd down to a pulp & pafl’d thro’
a fieve is very fine as gruel, & excellent for calves
or pigs. An admirable fize is prepar’d from pota-
toes, better than any other for diftemper coloring,
as 1t always preferves its whitenefs.

Philips.
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Porarors, How Best To Cook.—Chufe pota-
toes of equal fize, put y™ in a pot without a lid,
with water juft fufficient to cover ym, as potatoes
give out water in cooking & being boil’d without -
a lid they do not crack.

When ye water nearly boils, pour it off £’ replace
it by cold water well falted. The cold makes ye
heat go from y¢ furface to y® heart of ye potatoe
& thus makes it mealy.

A fork afcertains their being done enough.

Then ftrain off y¢ water & let y™ ftand fifteen
minutes to dry near y® fire.

Masu’p PoraTors.—Boil y¢ potatoes or f{team
ym, peel & mafh ym. To 2 Ibs. potatoes put 1
pint milk. Mix well; then add 4 ozs. butter, well
ftir’'d in, & ferve up hot. Salt to tafte. No
lumps. |

PoraTor Cuips.—Pare y® potatoes thin. Cut
in flices one inch thick. Then pare each flice
round & round as thin as poffible without
breaking.

Throw it into water as it is cut, till you have
cut as much as is wanted. ‘Then dry it in a cloth,
after wh it is ready for frying.

GreeN Pras A rLa Francaise.—Put in
cafferole fome {weet good lard or butter; add fome
chopp’d parfley & a little fugar & falt. If ye
peas are naturally {weet, no fugar.

Put y™ on ye fire, &' when cook’d add a thicken-
ing of a yolk of egg or fome rich gravy as moft
preferr’d. Serve up hot.

M. Comartin.
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Racour Onions.—Fry 4 good fiz’d onions in
2 ozs. butter till brown. Then duft flour over ym
to foak up ye butter. Put y™ in a cover’d faucepan
with weak ftock enough to cover ym. Stew them
gently till tender (perhaps 4 hours). Then, having
put them in a difh, glaze them.

Stew ye liquor in wh they were cook’d to a glaze
alfo, & pour it over y® for fauce.

A Green-Bean Pupping.—Boil & blanch old
beans. Beat them in a mortar, with very little
pepper & falt, fome cream, & the yolk of an egg.
A little fpinnach-juice will give a finer colour, but
it is as good without.

Boil it in a bafon that will juft hold it, an hour;
&’ pour parfley & butter over.

Serve bacon to eat with it,

To Preserve Pras ForR WinTER.—Shell &7 put
y® peas into boiling water for three minutes. Put
y™ in a fieve & when quite dry bottle them. Pour
melted fuet over y® top of y peas.

Cork y™m down tight & keep y™ in a dark cellar.

Kioney Beans rorR WinTer.—Put a layer of
falt at ye bottom of fome veflel, then a layer of
beans four inches deep. Sprinkle again with falt
& then a layer of beans & fo on till ye jar is
craming full. Cover y™ over with a piece of
bladder wetted & flatted, over this melted fuet.
Tie down clofe fo as no air can penetrate & keep
in a cellar till wanted.

To Dress Crarpoons.—Cut ym into pieces of
fix inches long, & put on a ftring: boil till tender
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& have ready a piece of butter in a pan; flour,
fry ym brown & {erve.

Or tie ym in bundles: & ferve as afparagus
boil’d, on toaft, & pour butter over.

Or boil, & then heat ym up in fricafee fauce.

Or boil in falt & water, dry, then dip y™ into
butter & fry ym. Serve with melted butter.

Or ftew y™m; boil as directed: tofs y® up with a
brown or white gravy; add Cayenne, ketchup &
falt. ‘Thicken with a bit of butter & flour.

Stew’p Musnrooms.—Put y™ in a faucepan in
as much water as will cover ym. Sidier y™ an
hour & a half till quite cook’d, & that y® water
has nearly fteam’d away. Then add cream, a
duft of flour & pepper & falt to tafte, & ferve
up in a cover’d difh.

TrurFLES.— Lhe f{pots where truffles grow,
feldom grow anything elfe, as their root deftroys
almoft all other vegetation & is moftly produc’d
in grounds of a reddifh loamy quality, buried about
fix inches in y® ground. They muft be flicd &
dried foon after they are taken up, elfe they will
be deftroy’d by felf generated worms.

Saute oF TrurrLes.—Having well wath’d &
brufh’d ye truffies, thinly peel off ye outfide. "Then
cut y® in flices &, having melted enough butter
in a fauté pan, put y™ therein feafon’d with falt &
whole pepper.

Let ye butter boil up 2 or 3 times & in about
2 minutes ye truffles will be cook’d.

Make a rich gravy fauce & ferve y™ up.

Cuifinier RL
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Pea Pupping.—Boil ye peas till quite tender,
then take y™m out y® cloth & ftir y®@ well together
with a good piece of butter & falt &' pepper to
tafte.

Braid it quite fmooth. Tie it up tight again.
Boil it an hour longer & ferve up.

Sour Croutr.—Cut large white cabbages, when
in {eafon, in halves, &’ then in flips; wafh & drain
ym. Put a layer of falt, then a layer of cabbage,
afterwards pounded & fifted coriander feeds, & fo
on alternately; when the tub is nearly full, put a
weight over to prefs it well, & fet it in a cold dry
place, cover’d with a coarfe cloth. When wanted
put fome of the cabbage into boiling water over
a fire for five minutes, &’ f{train it.

Have ready fome pieces of falt beef, of a quarter
of a pound each, nearly boil’d enough, & pieces
of pickl’d pork of the fame number ¢ weight.

Put ym into a ftewpan, add ye cabbage, frefh
butter, vinegar, onions flic’d thin, whole pepper,
allfpice, & mace, tied in a cloth. Stew all till
tender, take out the fpices, feafon y® cabbage with
Cayenne pepper, & ferve with fried onions &
fried faufages round the crout.

Fryinc HerBs As DRESSED IN STAFFORDSHIRE.—
Clean & drain a good quantity of {pinach-leaves,
two large handfuls of parfley, & a handful of green
onions. Chop the parfley & onions, & {prinkle
them among the fpinach.

Set them all on to ftew with fome falt, & a bit
of butter the fize of a walnut: fhake the pan when
it begins to grow warm, & let it be clofely covered
over a flow ftove till done enough.
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It is ferved with flices of broiled calves’ liver,
{iall rathers of bacon, ¢ eggs fried; the latter on
the herbs, the other in a feparate difh.

Laver.—This is a plant that grows on the rocks
near the fea in the weft of England, & is fent in
pots prepared for eating.

Set fome of it on a difh over a lamp, with a bit
of butter, € the fqueeze of a Seville orange. Stir
it till hot.

It is eaten with roaft meat, & is a great {weetener
of the blood.

It is feldom liked at firft, but people become
extremely fond of it by habit.
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PUDDINGS & SWEETS






PUDDINGS & SWEETS
SucarR To REFINE AND PREPARE

Having melted ye fugar intended to be refin’d
with as little water as may be, boil it over a char-
coal fire, ¢&& from time to time put in a {poonful
or more (according to y® quantity) of water in wh
y¢ white of an egg or eggs have been beaten. As
long as difcolour’d fcum rifes, fo long muft this
procefs be repeated, & in y® end, y® whole will be
refin’d for any culinary purpofes whatever.

If foft fugar wants to be refin’d, boil it with
lime water, which is better than common water as
it makes it granulate finer & quicker.

In preparing {ugar for preferves, etc., there are
seven ftages to be obferv’d:—

1. & la nappe. When after clarifying it {ftreams
thickly over ye fkimer.

2. petit et grand liffé. When it forms a fhort
ftring under y¢ finger & thumb on {epara-
tion, it is y® firft; & when it does not break
fo foon, & leaves a drop without running, it
is y¢ fecond.

3. petit ef grand perlé. Having boil’d it a little
longer, if y® ftring on feparation of y® finger
&7 thumb acquires confiftence, it is y® firft;
& if ye ftring will fupport itfelf it is y© fecond.
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4. petit boulé. When it acquires confiftence
under y¢ thumb & finger on dipping it in
water it is y® petit boulé.

5. grand boulé. When on dipping it in water it
forms little balls under ye thumb € finger.

6. petit et grand caffé. After boiling a little
more, touch y® fugar with ye thumb &' finger,
dip them in water & if on feparation y® fugar
breaks &' flicks to ye teeth it is y© petit caffv.
After one boiling more if it breaks without
fticking under y® teeth it is ye grand caffé.

In boiling fugar to y© caff¥, it will fometimes
all at once grain. By putting to it a few drops
of lemon juice or of vinegar this will be pre-
vented. Alfo in taking fugar off ye fire at
this point, it is apt to burn by ye extreme heat
of ye pan it is in, (on making barley fugar,
fpun fugar, etc.), wh may be obviated by dip-
ping y® pan, on taking off, into cold water.
It will thus ftand fome little time till pour’d
off for making barley fugar upon y® marble
in ye ufual way.

7. Caramel. A few boilings more, 9 as foon
as a flight odor is obferv’d to rife, take off ye
fugar. Tt has then a reddifh appearance &
is caramel. A few boilings more €2 it would
beburnt. This 7th ftage is only u{’d for burnt
almonds, & to color fugars or fluids.

Paris, 1817.

Rice Pubpine.—Boil one quart of cream, put
therein half a pound of fugar, three quarters of a
pound of rice. ' When ye rice is fwell’d, melt therein
a quarter of a pound of butter, to which add ye
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peel of a lemon minced, (& a little nutmeg). When
ye rice is cold, put to it four eggs, & also four
more whites: but more if ye rice is thick. Then
butter 2 mould, wherein muft be put at bottom
{fome flic’d crumb of bread, wh is to prevent y® rice
from fticking to it. Put this into y® ftove oven
half an hour before ferving up, & do not turn it
out of y¢ mould till the pudding is going on Table.

Tuis SAME as A SourrrL£.—Whip y® whites of
fix éggs till in a froth, put thefe into ye rice, &
bake it immediately in a filver ftewpan.

Joun Harr Pupping (Inn Harr).—Macaroni
4 ozs, boil’d till tender in milk. Flavour it with
bitter almonds. Cover a difh with three fourths
pafte & put at ye bottom a layer of apricot marma-
lade &9 pour over the whole a rich cuftard to fill
ye difh withal.

Bake it 2 hours, turn it out. Spread y® top with
apricot jam & ferve up.

BrancmanGge.—Cream, one quart; isinglafs, one
ounce; fweet almonds (with feven apricot kernels)
two ounces; well beaten; fugar to tafte; a {mall
piece of lemon peel. Put altogether on y® fire.
When it boils take it off ¢ pafs it thro’ a fieve.
Keep ftirring it till it is almoft cold & then add
a glafs of mountain wine.

Dip ye mould in cold water & put in y® blanc-
mange.

My Grandmother.

Frummery.—Put three large handfuls of very
{mall white oatmeal to fteep a day & night in cold
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water; then pour it off clear, & add as much more
water, & let it ftand the fame time. Strain it
through a fine hair fieve, & boil it till it be as
thick as hafty pudding; ftirring it well all the
time.

When firft ftrained, put to it one large {poonful
of white fugar, & two of orange-flower water.
Pour it into fhallow difhes; €9 ferve to eat with
wine, cyder, milk or cream & fugar. It is very
good.

Drorp Dumprings.—Make a thick batter with
half a pint of milk, 2 eggs, a little falt, & flour.
Beat it well.

Have ready a faucepan with fome milk & water
boiling faft. Drop batter in with a fpoon. Boil
3 minutes.

Drain on a fieve & f{erve up on a napkin.

Norfolk.

BarTer Puppinc.—Take a quart of milk; beat
up fix eggs & three whites. Mix with y® the
milk & fix fpoonfuls of flour €7 a teafpoonful of
falt. Beat it well together € boil it an hour &
a quarter. Pour melted butter over it.

Eight eggs & half a pound of currants will make
a change if wanted.

BeeNeTs.—Put 6 good fpoonfuls flour, 2 yolks
of eggs, a pinch of falt, do. of fugar, & four fpoon-
fulls of olive oil into a bafin. Add by little &
little a tumbler of foft water.

Beat all together fo that y© flour €5 eggs fhd work
quite {fmooth. Then take ye¢ whites of 6 eggs,
beat y™ firm to fnow & mix y® with ye reft: but
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take care to work y™ {o as not to diffolve the folidity
of the whites.

Drop f{mall {poonfuls of this batter into the
frying wire pan, one after the other, as the lard
is boiling in the frying pan. When of a yellow
color remove them, powder them with fugar &
ferve quite hot.

Note. If the lard does not boil, the begnet will
be all imbibed with greafe.

French cook at Wiesbaden.

Wirn ApprLiEs.—Pare 6 fine fweet apples. Cut
them horizontally into flices of } inch thick.
Remove the centres by {coop, to have no core.
Place ym in fugar & rum.

Dip each piece in batter & fry as above.

Common Pancakes.—Make a light batter of
eggs, flour ¢ milk. Fry in a fmall pan, in hot
dripping or lard. Salt, or nutmeg, &’ ginger, may
be added.

Sugar ¢ lemon fhould be ferved to eat with
them.

Or when eggs are {carce make the batter with
flour & {mall beer, ginger, etc. Or clean {now,
with flour, & a very little milk, will ferve as well

as egg.

Fine Pancakes Friep Wrrnour BUTTER Or
Larp.—Beat fix frefh eggs extremely well; mix
when ftrained with a pint of cream, four ounces
of {fugar, a glafs of wine, half a nutmeg grated &
as much flour as will make it almoft as thick as
ordinary pancake-batter, but not quite.
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Heat the frying pan tolerably hot. Wipe it with
a clean cloth. Then pour in the batter, to make
thin pancakes.

Bockings.—Mix three ounces of buck-wheat
flour with a teacupful of warm milk, & a fpoonful
of yeaft. Let it rife before the fire about an hour;
then mix four eggs well beaten, & as much milk
as will make the batter the ufual thicknefs for
pancakes, & fry them the fame.

CasiNer Pupping.—Butter 2 mould & in it
ftick fome fton’d jar raifins in figure of a lozenge
or otherwife. Then put in four old {fponge bifcuits,
fome macaroons & ratafias. Fill y¢ mould with
cold cuftard & let it boil one hour.

Serve up with wine fauce, add brandy & candied
orange peel.,

Hasty Pupping.—Boil four bay leafs in a
quart of milk. Beat up y® yolk of two eggs &
ftir in a little falt with two or three {poon-
fulls of milk & ftir ym into y© milk, with a piece
of butter.

Boil up ye milk once, ftirring all y¢ time. Then
ftir in as much flour with a wooden fpoon as will
make it of a good thicknefs, taking care that in fo
doing you make it fmooth: when, pour it into a
deep difh & ftick pieces of butter here & there.

‘Seanisu Pupping.—Boil a quart of new milk
with a bay leaf or two & a bit of nutmeg. Then
thicken it with flour. Put into it half a pound
melted butter, a fpoonful of rofe water, & half a

wineglafs of brandy, or a whole one of wine, which-
ever is preferr’d.
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Beat y¢ whites of five eggs to a froth, & alfo
y® yolks apart from y®. ‘Then mix altogether &
fugar it to tafte. '

Put a thin cruft in y¢ difh, pour in y® pudding
& bake half an hour.

Brandy is generally preferr’d in y® pudding to
wine.

Mrs. Peel.

LounpE Pupping.—One pint cream, peel of
one lemon, a very little mace, fweeten to tafte.
Boil about a quarter of an hour, then take out y®
mace & peel, pound them fine & put thro’ a fieve
into y® cream.

Beat up ye yolks of eight eggs, ftir all together,
put it in a fhape of proper fize.

Have ready a ftewpan with boiling water that
will hold it. Set ye fhape into y® water, cover it
quite clofe fo as ye fteam cannot get in, boil it
twenty-five minutes. Set it by to get cool. When
nearly cold turn it into ye difh it is intended to
{erve it up in, & before fending to table pour over
it about half a pint of currant jelly juft warm’d.

The fhape fh? be cold & firm wh contrafted
with y® warm jelly makes it delicious.

E. Thurlow.

GooseBerrY PuppinGg.—Coddle one quart
green goofeberries, rub y™ thro’ a hair fieve. Take
{ix fpoonfuls of y¢ pulp, four eggs, quarter pound
clarified butter, half pound powdered fugar, a little
lemon peel fhred fine & a little bifcuit. Mix all
together & bake y™ as a tart, with cruft round y®
difh.

Excellent. Mr. Enfor.
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Macepoine or Frurr Savap.—Slice fruit of
all forts, add 4 ozs. pounded fugar. Mix up well
at § hour intervals till 2 p.m. Then add wine-
glafs fherry. Stir as before till ferving.

Then add a wineglafs of ice, pounded to fize of
peas. Mix up & ferve directly.

Ruffian recipe.

STeweD Prars.—Cover y® pears with {pring
water & put y™ over a flow fire. Let y™ remain
cooking till a dint can be made in ym, Take ym
then out & dry ym.

Peel ym very thin & part y® in halves. Take
out y® cores & fave y® pips. Boil ye pips & peels
in 3 pints water. Let it ftand to fettle.

Then take as much of y® water as you deem
fufficient & to 1 lb. pears put 1 lb. fugar. Put ye
pips with 4 cloves & a little cinnamon into 2 muflin
bag with two pennyworth of cochineal, the juice
& peel of two fine lemons.

When thefe, with y® pears, have all {tew’d one
hour, add fome brandy &’ continue to fimer y™ till
quite clear & red, wt will take about three hours
more.

I pint brandy to g lbs. pears.

Superb. Mrs. F. Enfor.

GorpEn Piprins STEWED.—Take a quart of
{fpring water; half a pound double refin’d fugar;
pippins as many as the liquor will cover, having
been previoufly peel’d & laid in cold water, but
peel’d quite fmooth.

As foon as y© fugar & water begin to boil, put
in y® pippins & let ym boil quick fo as to be cover'd
with a white froth.
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As foon as they are clear, pour in ye juice of a
lemon & ye peel cut in long fhreds, & let y® pip-
pins boil a minute or two after.

Then take ym out, & lay ym fingle in a difh.

Let ye liquor boil fomething longer & when y®
apples are quite cold, pour it over ym.

The pippins are better for lying a day or fo in
ye liquor.

Keep ye peel in ye fyrup or it will lofe its color.

My Mother.
ORANGE JELLY
Ifinglafs ... oL O
Seville oranges o R
Sweet oranges IS
Loaf fugar ... avier 4 8102
Water s I pint

Peel of two oranges rub’d on to the fugar.
Put y® juice of ye¢ oranges & fugar together
before you boil ye ifinglafs with y® water. Pour
the boiling water to y® juice, ftrain it thro’ a napkin
&’ boil it again.
Trés excellente. M’me Papillon.

SeviLLe ORANGE JuickE SYRUP FOR JELLIES,
Ices, erc.—Rafp 2 Seville orange peels, &’ {queeze
the juice fr 8, & put with it y® juice of 1 good
iz’d lemon. Mix it all with filver fpoon. Then
take 1 quart of fine syrup & boil to barley fugar
point. Strain the juice thro’ a fine fieve & mix
it well with y¢ fyrup. Bottle it whilft warm.

Cork & bladder it the next day.
Probatum eft.
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E. Norrorx Prum Pubppring
4 {poonfulls flour
1 1b. currants
3 Ib. loaf fugar
4 eggs & fome lemon peel
1 lb. Plums
2 1b. fuet
4 a nutmeg
Brandy 2 {poonfuls (or Rum is richer)

Mix all together & boil four hours. Firft mix
eggs & flour, then plums & currants, then fugar,
pice, etc., then brandy.

Flour a mould & put it in with a fpoon.

KaTe’s Appre SourrLt.—Boil fome rice in
milk with lemon peel, fome grated nutmeg &

fugar, till foft enough to ufe as a lining to cover
the infide of a souffié difh.

‘Then make a rich marmalade of apples flavor'd

with cinnamon &' cloves & put it in ye fouflié
difh infide ye rice.

Then make a ftrong whip of white of egg.
Duft it with powdered fugar. Bake 5 ferve up.

Delicious.

VELvET CrREAM.—Diffolve 1 oz ifinglafs in half
pint fherry; the juice of 1 large lemon. Steep y°
peel of y® lemon in y® wine with as much loaf
fugar as defird when ye flavour of ye peel is drawn
out.

Let it ftand till nearly cold. Then add ye wine
to one pint of cream, ftirring it all ye time. Then
put it in a mould, & ferve as ufual.

Mrs. Armftrong.
122



Lemon Cream.—Take 5 large lemons, pare ym
as thin as poffible & fteep ym all night in 20 {fpoon-
fuls foft water with y® juice of y® lemons.

Then ftrain it through a jelly bag into a filver
faucepan. Beat the whites of fix eggs well & add
with 10 ozs. fine fugar. Set it over a flow charcoal
fire. Stir it all one way & fkim it ¢&& when as hot
as will juft bear ye fingers in, pour it in y® glaffes.

-Mrs. Glaffe.

Sorip SyrraBuB.—Rich cream, 1 quart; white
wine (fherry) 1 pint; y® juice of 2 lemons, the
rind of one grated. Sweeten it to tafte (6 ozs).

Take a fine large chocolate mill kept for y* nonce,
mill y¢ cream till it is all of a thicknefs & then
put it in glaffes in a cool place till next day.

TriFLE.—Put two ounces macaroons, two
ounces of Savoy bifcuits & two ounces of ratafia
cakes into y¢ difh intended for ye trifle. Grate
fome nutmeg over y™ & ftrew fome lemon peel
&g bitter almonds cut fine on y® cakes. Then
pour in fufficient white wine to foften y® cakes,
& let ym ftand till y® cuftard is made.

Take ye yolk of four eggs, heat ym on ye¢ fire
- & ftir ym till thick, but do not let y™ boil. When
quite cold add one ounce of {weet almonds blanched
¢&& well beaten.

Pour half a glafs of brandy over ye cakes & let
y® ftand till next day, but make y® syllabub imme-
diately.

SyrrLasuB.—One pint of cream, lemon juice, a
part of ye peel, half a pint of white wine, &’ fugar
to tafte. Put it into a large bowl & whifk it.
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Have ready, cover’d with muflin, a fieve upon a
difh to lay ye froth on as it rifes. Let it drain till
next day. Then take it off y® fieve with a {poon
& lay it all over y® cuftard.

If it does not look fmooth on ye top make fome
froth with a little fugar & cream.

Mrs. Yarington.

Ice CreaM.—Pare & ftone 12 apricots, fcald
them, beat y™ fine in a mortar, add to y® 6 oz.
refin’d fugar & a pint {calding cream. Work it
thro’ a fieve, put it in y© freezing pot &’ fet it in
a tub of ice broken {mall; with 4 handfulls of falt
mixed in ye ice. When y® cream, after turning
with y® hand in y® ufual way in y® ice, grows thick
round y® edges of ye freezing pot, ftir it well, &
put it in y® ice again till quite thick.

Then putitin y® mould out of wh it is to be turn’d,
with a piece of thin paper top ¢ bottom. Put
it into a frefh pail of ice & falt, cover it over &
let it ftand four hours.

When wanted dip y® mould into cold fpring
water, wafh off all falt, & turn y® ice out into
y¢ difh intended for ferving up.

Any fruit may be done in y® fame way.

Ic’p Sweer Pupping.—Lay dried cherries or
jar raifins fton’d at bottom of mould. On y™m put
flices of ftale fponge cake % inch thick foak’d in
Noyau brandy. Then another layer of cherries &
rough broken almonds: over y® another layer of
Noyau cake & fo on till ye mould is 3 parts full.

Then pour in unboil’d cuftard, lukewarm, to

ﬁll ye {hape. Cover it up hermetically. Bury it
in ice & falt 2 hours.
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Place } pint cuftard on y® ice in y® meantime
fo as to get quite cold.

When ye pudding is to be ferv’d up dip it in milk-
warm water. Turn it out on an ic’d difh &’ over
it pour the cold cuftard, on wh {prinkle fome rough
pounded almonds. -

GermaN Purrs.—Cream, one pint; butter, half
a pound; fweet almonds, an ounce & a half. Beat
fine with a little rose water. Eggs four, leaving
out two whites ; {fpoonfulls of flour, two. Sweeten
to tafte. Bake y™m in {fmall tart pans well butter’d;
& for fauce, fugar, wine & melted butter.

Bake ym in a quick oven.
Mrs Tooke.

Mince Mear.—Infide of a firloin beef, free
from fkin & fat, two pounds; fuet chopp’d fine
fix (or feven if lik’d richer); currants wafh’d &
pick’d, fix pounds; raifins fton’d & chopp’d fine,
two pounds; fugar two pounds & a half; almonds,
pounded, one pound; apples chopp’d fine one
pound; citron peel {lic’d, fix ounces; candied lemon,
five ounces; orange peel candied, fix ounces; peel
of four lemons grated; mace, one ounce; nutmeg,
one ounce; cinnamon, one ounce; cloves, half an
ounce; falt at difcretion.

Then put into a bottle a pint of red wine, a
pint of brandy, & when the pies are to be made,
mix fome of this liquor in the meat for them.

Trés fuperbe. My Mother.

Mince MeaT witHour BEEF OR BREAD.—
Raifins {ix ozs.; currants do.; minced apples do.;
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fuet fix ounces; fugar four ozs.; a quarter of a tea-
{poonful of falt; a quarter of an oz. of orange, of
lemon & of citron peel; a quarter of y® rind of a
frefh lemon minced; a quarter of a nutmeg; twelve
cloves & equal their way of cinnamon & mace.

Half a wine glafs of brandy & half a do. of
fherry.

Lady Jane Wodeh’se.

SpinNacH Cream.—Beat ye yolks of eight eggs
with a wooden fpoon or a whitk. Sweeten ym a
good deal; & put to y™ a ftick of cinnamon, a pint
of rich cream, three quarters of a pint of new milk.
Stir it well. Then add a quarter of a pint of
{pinnach-juice. Set it over a gentle ftove, & fhir
it one way conftantly till it is as thick as hafty
pudding.

Put into a cuftard-difh fome Naples bifcuits, or
preferv’d orange, in long flices, & pour y® mixture
over ym,

It is to be eaten cold; €9 is a difh either for
{upper, or for a fecond courfe.

Marrow Pupping.—Take a quart of cream
or milk, a quarter of a pound Naples bifcuit. Put
y® in a faucepan to boil. Then take ye yolk of
eight eggs, ye whites of four; beat up very fine;
a little moift fugar & fome marrow chopp’d fine.

Mix all well together & put ym on y® fire.
Keep ym ftirring till it is thick. Then take it off
y® fire & keep ftirring till it is cold.

When almoft cold, put in a {fmall glafs of brandy,
one of fack & a fpoonful of orange flower water:
then, having a difh rif’d with puff pafte, put therein
y¢ pudding.  Sprinkle fome currants that have been
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well wafh’d & rubb’d clean in a cloth, fome mar-
row cut in {lices, & {ome candied lemon, orange
& citron cut in fhreds.
Send it to y® oven. Three quarters of an hour
will bake it. Serve it. hot.
Mrs. Glafle.

Quince Cakes.—Coddle fome quinces till tender,
pare & flice them, rub y® pulp thro’ a hair fieve.
To one pound of fruit, one pound fugar.

Beat both up together with a {poon in a bafin
until it be quite white & thick. Having fome
paper fhapes ready, place y® mixture therein &
dry in a ftove.

My great g’'mother’s. A.D. 1694
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PRESERVES OF FRUIT, étc.

MEepLar, Like Guava JeLLy.—Take any
quantity of medlars when they are quite ripe. Put
them in a preferving pan with as much water as
will cover them. Let y® fifier gently till they
become a pulp. Then ftrain the liquor thro’ a
Jelly bag till quite clear.

To every pint of liquor take 2 Ib. fine fugar.
Melt it down in ye preferving pan to a thin {yrup.

Then boil it all together for two hours, or till
it is found to jelly ftifly, & put it in preferving
glaffes or fmall pots well warm’d to receive it.
Cover with paper while quite hot.

Note. Tie ye paper covers over y¢ glafles or pots
as foon as they are filled. ;

Mrs. Applewhaite.

To ScaLp Coprins.—Wrap each in a vine-leaf,
& pack them clofe in a nice faucepan, &, when
full, pour as much water as will cover them. Set
it over a gentle fire, & let them fifer flowly till
done enough to take the thin fkin off when cold.
Place them in a difh, with or without milk, cream
or cuftard; if the latter there fhould be no ratafia.
Duft fine fugar over the apples.

MuscLe-Prum Cueese.—Weigh fix pounds of
the fruit, bake it in a ftone jar, remove y® {tones,
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&’ take out ye kernels to put in. Pour half y®
juice on two pounds & a half of good Lifbon;
when melted & fimered a few minutes, fkim it

& add ye fruit. Keep doing it very gently till y°
juice is much evaporated, taking care to ftir it con-
ftantly left it burn. Pour it into {mall moulds,
pattypans, or faucers. Y€ remaining jUICE may
ferve to colour cream, or be added to a pie.

Damson Cueese.—Take 12 lbs good Damsons.
Put y™ in a large ftone jar. Bake y™ a day & a
night (Bain Marie better, tying a cloth over top.)
Strain them thro’ a cloth into a preferving Pan.
Add rws Pounds of fugar to ye juice.  Put it on
ye fire & keep ftirring it till almoft impoffible to
ftir any longer. Have ready g or 10 little fhapes.
Dip them firft in hot water, then in cold, ¢ with-
out wiping them, pour y® preferve into them as
quick as poffible as it cools very faft.

Great care muft be taken to ftir well as {h it
boil quickly it will burn. With a good fire half
an hour will boil this quantity.

Bullace may be done y® fame way.

Put in alfo a good many kernels fr ye ftones
as it adds a great {pirit to y® cheefe.

Inftead of Baking prepare ye fruit by y® quicker
& more efficient mode of the Bain Marie.

Sugar. Some put more yB two lbs & fome
lefs. Y® quantity muft be judged by ye Palate of
y¢ maker.

Probatum eft.

Burrace Jerry.—Put four pints bullaces into
a quick oven or copper. Let ym continue there
till they give out one pint of juice. Strain it off
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& to ye juice put one pound of fine fugar. Boil

twenty minutes, fkiming it all y® time. Then

having flightly oil’d y® moulds, pour ye jelly in.
Probatum eft. Mrs. Ives.

APPLE Jerry.—Pare 8 large apples. Boil ym
in water till tender. ‘Then ftrain ym & to a pint
of this liquor put ye juice of two lemons & their
rinds, par’d very thin: fugar to tafte, one oz ifinglafs.

Boil &' fkim it about 15 minutes. Then ftrain
it thro’ a tafiy into y® mould.

APpPLE JELLY LIKE Guava,—Boil 20 large juicy
apples in as much water as will cover them. When
tender & beginning to break put y® in a jelly bag
& let ye liquor run off quite clear. Squeeze ye
bag a little, but take care yt* none of y® pulp pafles
through.

To every pint of this liquor put one pound loaf
fugar, boil’d to a fyrup & clear’d. Then let ym
boil together till ye mixture jellies, wh may be
known by dropping fome on a plate. Add a little
lemon or lime juice, in proportion of 1 lemon to
quart of jelly. :

Peel & cut into fhred fome of y¢ lemon or lime
peel. Boil this till foft in water ¢ then add it
(after drying it well in a cloth) to y¢ jelly. Then
let y¢ whole boil a few minutes, ftirring it we// all
y° time & then put it in pots.

Note. The apples muft be free fT {pecks &
rednefs & not par’d, only well wasfh’d.

Very old recipe.

Arricor GreeN PrESErRVE.—Put y®€ apricots in
water on y€ fire. Boil y™ until tenderifh, remove
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y2 fr ye fire & throw into y® water a little falt,
to make ym green, a quarter of a teafpoonful to
a pint of water.

Return y® apricots on ye fire & fider y™m till
a pin’s head can ju/? penetrate y€ {kin, but no more,
or they will be mafthy by further boiling in fugar.

Put y® now in cold water & when quite cold
ftrain ym off.

Put fome clarified fugar on y® fire & when it
boils put in y® apricots & give y™m twenty boilings
up. Then remove y® fT ye fire for 3 or 4 hours.
Skim y® fugar & ftrain off y® {yrup from y® apricots.
Put y™ in preferving pots or glaffes.

Put ye fugar on y® fire again. Boil it to ye
grand nappe & pour it over y€ apricots. Tie down
with bladder when cold.

Excellent for winter deffert.

Mope oF Preserving Crrron, Erc.—Soak ye
peels g days in falt water ftrong enough to bear an
egg, changing y® water every other day. Then
put y® in cold water on ye fire & let y™ come to
a boil. Change then y® hot water immediately for
cold & come to a boil again. ‘This muft be
repeated 4 times a day for 3 days.

Put one pound fugar to a quart of foft water &
fimer with white of egg till clear. Set this by till
milk warm. Put in the peels & fimer again about
5 minutes. Set y™ by till next day. Repeat this

3 days & then leave y® to foak for 3 or 4 days
cold.

Then boil fugar to a candy. Put ye peels
therein. Sifier 5 minutes or till they look clear,
after which either glaze or put ym by in the fyrup
till wanted to dry, or eat as wet {weetmeat. If
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glaz’d, boil them to fugar again when, if put in
the {creen, a ftove or y© fun they will become dry
{weetmeat.

CHERRIiES, TO DRrRY.—Cherries, twelve pounds;
fugar, fix pounds. Chufe ye fruit quite ripe with-
out being too much fo. Stone & ftalk ym. Put
y© pulps into a varnifh’d pot by layers, at firft a
layer of cherries, then a layer of fugar till ye pot
be full. ILeave y® whole thus 48 hours for flight
fermentation, after wh put y™ into y® pan & give
y®2 four boilings. Then put y® to cool in a pot
of varnifh’d earth & leave y™ till next day, when
they muft be laid on withies to dry by y® heat of
y© sun, or if it can’t be had, in a {tove or cool oven.

Cuifinier Royal.

GRrEENGAGES PRrEsErV’D.—Take fT tree fineft
fruit but not quite ripe or {fpecky. Lay vineleafs
at bottom of cafferole. Put each greengage into a
vine leaf & lay y™m in rows in caflerole till full.
Cover y® with leafs & then with foft water. Put
y® on a {low fire till {oft.

Take a thin {yrup of 1 Ib. fugar to a pint & half
of water. Take greengages out of vineleafs &
put in y® {yrup when cold. Give y™ a gentle heat
&g fet by till next day, clofe cover’d to preferve
color.

Give ym a gentle boil for 2 days in this {yrup.
Then take ym out & put y™ in a ftronger {yrup
made by clarifying {ugar to requir’d thicknefs.

Set ym bye for 2 days in a cover’d veflel. Thex1
give ym a gentle boiling & afterwards, with a
{poon, one by one put ym into y¢ preferve pot to
keep. Boil ye fyrup & ftrain, & when nearly
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cold pour it over ye fruit & cover with paper,
brandied, & bladder covers. They will be beauti-
fully green.

Famous. Mrs. Patterfon.

Apricor Paste Driep.—Chufe fome fine
apricots. Peel them. Remove ye {tones. As
done, put ym in frefh water, & afterwards on y®
fire. Stir y® up till in 2 marmalade. ‘Then place
y®@ on a tamy to drain & when cold beat ym up
into a pulp, wh muft be reduced half by evapora-
tion.

Place this in a china bafin previoufly weigh’d,
& againft ye pulp weigh an equal quantity of fine
fugar. Boil this to ye little caffay in y® apricot
water & into it turn y© pulp, ftirring it well all
y® time. ‘Then place it again on ye fire, wh muft
be gentle.

Boil it & ftir it till ye bottom of ye pan is feen.
Then fill y¢ moulds therewith. Smooth ym with
a knife. Powder ym with fugar & put ym in ye
oven.,

Take y™ out next day, turn, powder & dry ym

again, & then the next day put y® in tin boxes
to keep.

Driep Apricors ENTIRE—Chufe fruit ftill
firm tho’ ripe. With a point of a knife make an
incifion on y® top of y® fruit. ‘Then, putting y®
knife in at ye ftalk end, pufh out ye ftone.

Place as foon as done every apricot into cold
water & after put y® on ye fire, As foon as ye
water begins to boil take off ye pan £ if one apricot
is found to be more done yn another, take with ye
fkimer thofe that are tender under ye finger &
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leave ye others on y® fire till they come to y® fame
degree. Then put ym all into frefh water &’ when
cold ftrain y™ off.

Take equal weight of fugar. Boil it to the point
when it forms a {light {tring between y® finger &
thumb, being y® 2nd degree. Take y® fugar off
ye fire & put in ye fruit. Give it fome few light
boilings. Remove ye fruit fr ye fire, (& leave ym
foaking till next day.

Next day:—Remove y® fruit & boil y® fugar to
ye 1ft degree (vide la nappe). Whilit boiling pour
it over ye fruit. Ye next day, removing y® fruit,
boil ye {yrup to the 3rd degree (vide petit perlé)
Take it off ye fire & put in ye fruit & give it one
boiling.

Next day take out y® fruits & drain y™. Place
y™ on plates powder'd with fugar. Put y™ to dry
in ye ftove. Then turn y®, powder y™ all over
with fugar & when quite dried put y™ in boxes
with paper between each layer.

OraNGES DE CHINE AU L1QuiDE, oU GLACEES,—
Take green oranges y® fize of a walnut. Put y™
in water on ye fire. Boil y™m till a pin’s head will
pafl thro’ ym. Put ym then in fome frefh water
&5 keep ym in frefh water for four days, or more
if tafting bitter, renewing the water three times a
day (ce qui leur fait perdre leur amertifme).

Boil fome fugar to ye little lifsé & when it boils
throw in y® oranges. Give y™ a boiling covr’d a
few minutes. Skim y®m & pour y™ into a terrine
or other like veffel.

The next day drain y® from y® {yrup, & boil
ye fugar to y® zappe. ‘Then put in ye oranges &
give y™ a boiling cover’d.
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Repeat this operation two days more, but at y®
laft boiling of ye fugar make it come to y© perié.

If y® oranges are for liquid preferve, pour y™,
with ye fugar, into y® pots or glaffes intended to
keep y™ in. If glacées or dried, put y® oranges
upon fome thing to drain, & dry y™ in a ftove
or gently heated oven, {hd ye weather require it.
Put ym in boxes in a very dry place.

N.B. Oranges fournées glacées are managed juft
ye fame, only chufe y® oranges larger, &' cut y®
peel off ym adroitly with a tharp penknife, thin &
VEry narrow.

To Preserve Burraces, Damsons anp Prums
wiTHOUT SuGcArR.—Put y© bullaces or damsons into
ftone jars full. Then pour upon y™ to y¢ brim
boiling water. :

Have ye bread juft drawn fT the oven & into it
immediately put ye jars. Leave ym two hours, or
till it is found the fruit is done enough. Then fet
y™ by till cold & pour melted mutton fat over
y® tops & fet y™m to keep in a dry cool place.

Probatum eftt Worms.

Preserv’'D BorrLE Frurr.—Gather fruit in on
a dry day. Bottle fame day.

Shake it well into ye bottles that they may be
quite full. Cork fo as to be perfeitly air tight.
Wire down ye corks. Dip them in plafter Paris.
place ym in a kettle cold water, hay round their
fides, & deep enough to cover ye fhoulders of y®
bottles.

Place ye kettle on y© fire. Cover with a wet
cloth to prevent fteam efcaping. As foon as y®
water boils, take ye kettle off y® fire & let y® bottle
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remain till cold. Then dip y® corks in luting &
fet in a cool place.

N.B. Sele& bottles with perfectly round
mouths, as contributive to fecurity in corking.

Mrs. H. Day.

CurraNT SyRUP.—Red currants, 3 Ibs.; cherries,
14 Ibs.; rafpberries 14 1b.; pick’d & pafs’d thro’ 2
tamy. Set by in cellar 24 hours. Then pafs thro’
a jelly bag. To 1 pint juice 1 lb. fugar. Bail
enough not to become {yrup. Put in pint bottles.

Don’t cork, but cover ym with paper prick’d
with pinholes.

Probatum eft at Abbeville. Comtefse Fietag.

Cuerry RATAFIA.—Cherries 6 lbs. (morel beft
fort). Stone y™, {catter a little loaf fugar on ym,
fqueeze y™ fo as to exprefs y® juice after being
boil’ld. To each pound of juice add one pound
of {fugar previouily clarified.

Bruife y© kernels & if not fufficient to give a
fine bitter tafte add fome prufsic acid fuch as is fold
by chemift for flavouring fweets.

Boil it again & when at fomething below 212
(i.e. boiling point), add a pint of brandy to each
pint of juice. Boil a minute longer, ftrain &
when cool, bottle.

N.B. Alcohol in combination with fugar a
little boil’d will not efcape.

Sir Edwd. Stracey.

PineappPLE PRESERVE.—Cut ye fruit in {mall
pieces. Stew it 3 or 4 hours with fugar in a bain
Marie (water bath) & exprefs y® juice & proceed
as above.
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Isincrass JeLpy.—Ifinglafs, two ounces; boiling
water three q’rs. of a pint.  Let it ftand all night.
Then having warm’d it again, add ye whites,
whifk’d, of four eggs. Stir ym in with ye fugar
&' lemon juice.

Boil it 5 or 10 minutes without touching it at
all. “Then pour y® whole into ye jelly bag, & add

white wine, half a pint.

GELATINE, HOW US’D.—Gelatine, 1lozs.; water,
I quart; fugar, 6 ozs.; 2 lemons. Boil with ye
fhell & white of 1 egg, whifk’d. Add, before
paifing ye jelly bag, but not on y fire or near boiling
hot, § pint therry & fome lemon peel.

Tried & fucceeded, 1840

Scorcu MarMaLaDE.—Take equal portions of
fugar & oranges.

Firft foak ye oranges in different waters during
4 days. Diffolve ye fugar all night in water juft
fufficient to moiften it. Grate y® rind of ye oranges,
cut y™ in halves, fqueeze ym, take out ye pulp,
ferape out ye pulp from y® pith & film, & put ye
pulp to y® juice. Boil y® fkins of the oranges five
or fix hours till quite tender, having previoufly
remov’d y* white of ym. (I prefer it left, as is often
done by fome, It makes y¢ marmalade thicker &
richer.)

If they can be pierc’d with a quill they are
enough.

Cut ye fkins in flices & bhoil y™ with ye juice.

Boil ye fugar till quite clear. Put in ye orange
& beil ym together about twenty minutes., Then

put in ye gratings & boil y® whole a few minutes
more,
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Note. Keep y® gratings clofe cover’d till us’d,
elfe they will turn black.

Probatum eft. Mifs Robertion.

MarmMALADE FOrR Making Puppings.—Take
a dozen of Seville oranges or frefh lemons. If
oranges, {teep y™ in frefh water 4 days, chang;lng
y¢ water each day. Then tie y® fruit fingly in
cloths & boil them till tender, changing y® water
for oranges three times.  Lemons require no change.

To every pound of fruit put one Ib. of powdered
{fugar, firft picking out carefully ewvery pip. Beat
ye fruit in a marble mortar very fine, & as they
are beaten remove y© pith, wt will {feparate. Put
in pots without beiling, & tied down, will keep
good two years.

Excellent. Mrs. David Colombine.

To Use v Same.—Marmalade, 2 {poonfuls,
the yolks of 5 eggs well beaten, 2 ozs. of fugar,
2 ozs. butter melted with a little water & flour.
Beat thefe all together for 15 minutes, & put it
in a dith with or without a layer at bottom of thin
pafte & bake in a brifk oven.  Probatum eft.

SurerB OrRANGE MarMmALADE.—Boil ye oranges,
as they come fT y® fruiterers, three hours & a half
in water enough to cover them. Then take ym
out & weigh them.

Cut y™m up into ribbons, removing only y® {eeds.

To each pound of fruit add one pound & a
half of pounded fugar & half a pint of water.

Mix all together & boil brifkly for half an hour.
It is then ready to put into pots.

Lady James (Kate).
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SAVOURY DISHES

Macaront.—Boill till tender in milk & water.
Then put it in a {tewpan with fome cream & a
little butter, wh thicken, if wanted, with a little
flour. If cheefe is added, grate a little into y®
ftewpan with it, adding a little falt. Stew it for
ten minutes over a gentle fire. Pour y® macaroni
upon a difh & over grate fome more cheefe &
falamander it of a light brown.

Provers’ Eces.—Put fome hay in ye pan. Set
ye eggs on end. Pour cold water on y® & when
it begins boiling continue y® on for 20 minutes.
‘Then {pread a napkin on a difth & lay y® eggs on
till next day, when they may be either eaten or
pack’d up.

Fonpu.—Boil 1 pint cream & pour it over a
good handful of bread. Letitf{tand & {oak. Then
add 2 ozs. of oil’d butter & half a pint of grated
cheefe with ye rind remov’d. Add 3 eggs well
beaten. Put all thefe into a marble mortar:
beat ym well juft before ye fondu is put into y®
oven.

Bake it in a quick oven in a tin pan or plated
mould, & ferve up inftantly when done.

Excellent. Mrs. Girling.
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RaMAKINS.—Scrape a quarter of a pound of
Chefhire, & ditto of Gloucefter cheefe, ditto of
good frefh butter; then beat all in a mortar with
the yolks of four eggs, & the infide of a fmall
French roll boiled in cream till foft; mix the pafte
then with the whites of the eggs previoufly beaten,
£ put into {mall paper pans made rather long than
fquare, & bake in a Dutch oven till of a fine brown.
They fhould be eaten quite hot. Some like the
addition of a glafs of white wine.

The batter for ramakins is equally good over
macaroni when boiled tender; or on ftewed brocoli,
celery, or cauliflower, a little of the gravy they
have been ftewed in being put in the difh with

them, but not enough to make the vegetables
fwim.

FrrrraTo Itatiana Omerer.—Take ye yolks
of ye eggs & beat ym with milk. Beat y® whites
{eparate. Grate a little parmefan cheefe into it &
add pepper & falt, fome chopp’d chives or onion,
fome parfley, a good piece of butter alfo, cut in
fmall pieces, Beat ym well all together & then,
putting a {poonful or two of oil or fome butter
into y® pan to prevent its fticking at y¢ bottom,
as {foon as hot, pour in y® frittato, adding y® whites
of y® eggs & all the reft.

Stir it about even with a {poon in y® pan &
remove y® egg from ye fides to y® centre, so as to
make it an even thicknefs. ‘This muft be con-
tinued to be done till fit to turn. Then, covering
y® pan with a plate, turn it over to y® other fide
& let that be done. But do not burn either fide.
As foon as finifh’d roll it upon a difh & ferve.

Pifa, March, 1841. Francelca.
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Cupcrry, Breakfaft Dith.—A teacupful of rice
boil’d as for curry; {ame quantity of cold turbot
or other fifh; the hard boil’d whites of 2 eggs; the
yolks of 3 do.

Cut ye fish & eggs into dice & mix altogether
with a little falt &’ Cayenne. Heat it in a ftewpan
& ferve.

RoastT CHEESE, TO COME UP AFTER DINNER.—
Grate three ounces of fat Chefhire cheefe. Mix
it with the yolks of two eggs, four ounces of grated
bread €5 three ounces of butter. Beat the whole
well in a2 mortar, with a deflert-fpoonful of muftard,
& a little {alt & pepper.

Toaft fome bread, cut it into proper pieces, lay
the pafte as above thick upon y™m, put y™ into a
Dutch oven cover’d with a difh, till hot through.
Remove the difh, & let the cheefe brown a /ifz/e.

Serve as hot as poffible.

MusuarooMm Loaves.—Wafh button mufhrooms
as for pickling. Boil y™ a few minutes in water,
&5 put to y® two fpoonsful of cream, butter roll’d
in flour, falt & pepper.

Boil thefe up. Then fill your loaves, & do
y™ as directed for oyfter loaves.

OvsTer Loaves.—Make a hole at the top of
little round loaves to take out the crumb. Put
fome oyfters into a ftewpan with the liquor, & the
crumbs that were taken out of the loaves, & a
piece of butter. Stew them together, five or fix
minutes, then put in a {poonful of good cream, &
fill your loaves.

Lay a bit of cruft on the top of each, & put
them in the oven to crifp.
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PRESERVES OF MEAT, E&tc.

To Por Burter.—To every pound of butter
add % oz. falt, 1 oz. falt petre & 1 of loaf fugar.
Pot ym down in 12 1b. pots, & cover clofe fT air.
It will be good in y® {pring.

Ancaovy BurTteEr.—Butter two ozs.; {ix
anchovies, bon’d & pounded well in a mortar.
Boil enough parfley to make it of a nice green
color.  Mix it all together & make y™ into pats
to {erve with cheefe.

George 1IV.

To Senp Cream Borriep.—Fill ye bottle
with cream. Cork it lightly, put it on a faucepan
in water as a bain Marie & heat it. After wh it
will keep good fome time.

Lord Hardwick had his cream always thus
{fupplied in Town from Cambridgefhire.

Carves’ Feer JeLLy.—Boil four calves’ feet in
one gallon of water till it fhrinks to a quart, then
ftrain it & let it ftand till cold. Skim off all ye
fat, & take ye jelly up clear.

If threre be any fediment at ye bottom, leave it.
Put ye jelly into a faucepan with a pint of moun-
tain wine, half a pound of loaf fugar (12 ozs, better,
I find), the juice of four Jarge lemons.
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Beat up y© whites of fix eggs with a whifk, then
put y™ into ye faucepan & ftir all together till it
boils. Let it boil for a few minutes.

Have ready a large flannel bag €9 napkin &
pour it thro’ till it runs clear. Then have ready
a large china bafin, in which y® lemon peels, par'd
extremely thin, have been previoufly put, & pour
into it y®© jelly, to be broken up € us’d as wanted.

Mrs. Moy.

Mem. [ put in } Madeira, 1 rum & when

finifhed boiling a large glafs fherry.

MEAT oR Savoury JeLLy.—Get two cow heels.
Cut & break ym into {mall pieces. Imerse in
water to cover y™ in a pan. Add to each pint
water, 1 teafpoonful falt, & half of fugar, 2 bay-
leafs, 4 ozs. flic’d carrots, 4 ozs. flic'd leek, 8 ozs.
turnips, 4 ozs. celery, teafpoonful minc’d chevril
& parfley, a fmall onion, 2 cloves, & 6 whole
peppers.

Stew cover’d up, 6 hours, not allowing it to
wafte by fteam. If it has, add water up to the
proper quantity at firft put on. ‘Then pour it in
a veffel to fet by till next day when, having clear'd
off ye coat of fat, fee ye ftate of ye jelly. If not
fiff enough, boil it again till it is. Then, having
whifk’d together whites of 4 eggs, & ye fhells,
3 pint of water, 2 fpoonfuls or more of tarragon
vinegar & a glafs of fherry, whifk ye ftock a few
minutes and pour in the cleanings. Continue
whifking 5 minutes until at the point to boil. Take
it off ye fire.

Tafte if of a good flavour. Then pafs it thro’
a jJelly bag till clear. Before it cools add a few
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teafpoonfuls of {oy, to give it a bright luftrous brown
color, & fet by for ufe.

Porrep MEear.—Meat fix ounces, 10 corns of
allfpice, large blade of mace, half of a nutmeg, fix
cloves, quarter of a fpoonful of pepper, quarter of
a {fpoonful of falt, two ounces of butter.

Probatum eft. Mrs. Earl.
N.B. Half this quantity fills our Blue Pot.

To Por Piceons.—Let them be quite frefh.
Clean them carefully, & feafon them with falt &
pepper. Lay them clofe in a {mall deep pan; for
the fmaller the furface & the clofer they are packed,
the lefs butter will be wanted. Cover them with
butter, then with very thick paper tied down, &
bake them.

When cold, put them dry into pots that will hold
two or three in each, & pour butter over them,
ufing that which was baked as part. Obferve that
the butter thould be pretty thick over them, if they
are to be kept.

If pigeons were boned, & then put in an oval
form into the pot, they would lie clofer, & require
lefs butter. They may be ftuffed with a fine
forcemeat made with veal, bacon, etc., & then
they will eat excellently.

If a high flavor is approved of, add mace, allfpice,
& a little Cayenne before baking.

To Por Sarmon.—Take a large piece, fcale &
wipe, but don’t wafth. Salt very well. Let it lie
till ye falt is melted & drained from it, then feafon

with beaten mace, cloves &' whole pepper. Lay
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in a few bay-leaves, put it clofe into a pan, cover it
over with butter, €& bake it. When well done,
drain it from the gravy, put it into the pots to keep,
&g when cold cover it with clarified butter.

In this manner you may do any firm fifh.

To Por HerrinGs.—After having cleaned them,
cut off the heads, & lay them clofe in an earthen
pot. Between every layer of herrings f{trew falt,
but not too much: put in cloves, mace, whole
pepper & pieces of nutmeg. Fill up the pan with
vinegar, water, & a quarter of a pint of white
wine. Cover & tie it down, bake it, &, when
cold, pot it for ufe.

To Por Pike—Scale, clean, ¢ cut off the
head. Split it, & take out the chine bone; then
ftrew over the infide fome bay-falt ¢ pepper. Roll
it up round, & lay it in a pot. Cover, ¢ bake
it an hour; then take it out, & lay it to drain.

When it is cold, put it into your pot, & cover
it with clarified butter.

Porrep Trour.—Cut off ye heads & tails.
Bone ym, lay ye halfs in a deep difh. Sift over
both fides of ye fith 2 parts falt, 1 part faltpetre.
Let ym lie 3 days with bay leafs over & under.
Then carefully pack ym in a flat dith &, as they
are laid, {ift over them & alfo within them a mix-
ture of Cayenne &' common pepper, allfpice, cloves
& mace.

Then bake it very flowly in a cool oven with
a flight weight upon it to keep y® whole firm.
When cooly pour over it fome clarified butter.

Mrs. Lee Warner.
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To Por LossTer.—Boil a live lobfter in falt &
water & ftick a fkewer in the vent, to prevent the
water getting in. When cold, take out all the
fleth, beat it fine in a mortar, & feafon it with
beaten mace, nutmeg, pepper & falt. Mix all
together. Melt a fmall piece of butter, & mix it
with the lobfter as you beat it. When beaten to a
pafte, put it into your pot, & prefs it down clofe.

Set fome butter in a deep broad pan before the
fire, & when it is all melted take off the {cum,
if any, € pour the clear butter over the fifh as
thick as a crown piece.

Your butter muft be very good, or you will
{poil all.

If you prefer it, you may put in the meat whole,
with the body mixed among it, laying them as
clofe together as you can, & pouring the butter
over them.

To MAKE SPrATS TASTE LIKE ANCHOVIES.—
Salt them well, & let the falt drain from them.
In twenty-four hours wipe them dry, but don’t
walh them.

Mix four ounces of comon falt, an ounce of bay-
falt, an ounce of faltpetre, a quarter of an ounce
of fal-prunel, & half a tea-fpoonful of cochineal;
all in the fineft powder. Sprinkle it among three
quarts of the fifh, & pack them in two ftone jars.
Keep in a cool place, faftened down with a bladder.

These are pleafant on bread & butter, but ufe
the beft for fauce.

Force Mgear anp Game Pig.—Make a cruft
with 2 lbs. well dried & fifted flour. Rub into
this 8 ozs. butter, till it becomes like crumbs of
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bread. Then, having beaten 3 eggs &' their whites,
with a little water & a pinch of falt, add them &
make ye whole into a {tiff pafte.

Roll this out to y® thicknefs of about } of an inch
& drefs ye fhape in wt y® pie is to be bak’d withal.

Then make forc’d meat with 23 Ilbs. faufage
meat previoufly feafon’d, to wh add afterwards y®
fpice feafoning below & a fpoonful & a half of
fine chopp’d leek. Beat this all in a marble mortar
till it becomes like potted meat; then, having bon’d
& well {pic’d ye game & fowls, put over y bottom
cruft of y¢ pie a layer of bacon; then a layer of
forc’d meat; then a fowl or ye fowl cut in pieces;
but beat the thick of ye legs with ye force meat,
or lard them thro’ & thro’. They will elfe be hard.

Fill up all ye intervals with forcemeat & pieces
of pork lard.

Put over a layer of game. Fill up the intervals
as before, placing always pieces of bacon against
ye walls of ye pie, to keep ye interior moift; & fo
on till ye pie is fill'd.

Cover y¢ whole top with forc’d meat, & over
that flices of bacon.

Place on y¢ cruft over y® top. Make a chimney
in y® top. Surround this with a fillet of cruft to
ferve as a handle afterwards, when y® top is remov’d.

Y ellow ye top with beaten yolk of egg & a paftry
brufh, & ornament the whole with pafte made of flour
& water only, wh, baking white, contrafts nicely
with ye cruft yt was yellow’d by ye yolk of egg.

Garnifh ye pie round with white paper frill’d by
being fnip’d with {ciffors on the top.

Set it in a deep ragout difth with a napkin, {fmartly
Fol?cealing y® bottom; & with it ferve up favoury
jelly.
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Spice Seasoning For Do.—Allfpice 1 oz.
nutmeg } do., mace %} do., 24 cloves & 2 ozs. of
ye ufual pepper & falt feafoning. Bake it.

Force rFor Pies.—Equal quantities of veal &
fat of bacon, or of beef & bacon. Chop y™ together
&7 feafon ym with pepper, falt & allfpice: but 7o
herbs—wh will 7o# keep—if y® pie into wh it is to
be put is requir'd for keeping: but otherwife add
pariley, fhallots & fine herbs, truffles, etc.

VeaL, FowL or Fisu Sturring.—Take bread
in y® ufual quantity; grate it fine, &’ add one egg
beat up, two ounces of fuet, a little nutmeg, white
pepper & falt & mace. For pike, a little chive,
fhallot or onion {h4 be chopp’d in. (To 1 1b. bread
crumbs, 8 ozs. {uet.)
~ Knotted marjoram, bayleaf powder’d fine, parfley
or any fine herb may be added to tafte. Add 1 oz.

leek, chopp’d fine, & lemon peel.
Mifs Robertfon.

Turkey STurFiNG.—Crumb bread, 8 ozs.; fuet,
4 ozs.; fhallots chopp’d fine 2 teafpoons; powder’d
herbs, 1 teafpoon; parfley do.; feafoning do.; 1 egg,
} nutmeg, & a blade of mace.

To Preserve Eces.—Water highly impregnated
with lime will preferve ym for two years. Some
people put eggs in puddled lime & water, but y®
fhells are often deftroy’d, & ye eggs render’d good

for nothing,.
Eggs may be alfo fubmitted twenty feconds to

boiling water & then buried in fand.
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PICKLES, €tc.

ComMmon Lurineg For BorrrLes.—Black rofin,
3 ozs.; Bees wax, 1lozs.; Clear mutton fat about
% oz. 'The fat combines it thoroughly.

VineGarR A ra Frawcawse.—Take a barrel of
about eight gallons. Boil two quarts of vinegar,
pour it into y® barrel. Bung it up & roll it in
fuch way that ye vinegar may be difper{’d on all
fides of it. "Then fill half of y® caftk with wine of
good quality (vin de bonne qualité) & leave it for
eight days in a warm place. Then boil two quarts
more of vinegar & add it to y© wine: after wh fill
up y® barrel with wine & place it in y® ftore or
other room (but 7ot cellar). In a month it will
be fit for ufe, but y® longer it is kept y® better.
Put a2 wooden cock to ye taphole & fome ftraw in
y® bunghole inftead of a cork.

Every time vinegar is drawn out add an equal
quantity of frefh wine & if at any time need be
to draw a large quantity & upon adding of wine
y® quality of ye vinegar weakens, boil two more
quarts of vinegar & add as before.

Wine that has turn’d four is beft for ufe.

Mde. Aganson for 15 years kept a barrel always
thus fupplied, which each year became better.

De la maifon de Campagne, Tours, 1826.
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To Make ViNecaR wiTH THE Prant.—Mix
1 Ib. treacle with 3 pints water, to which add } Ib.
brown fugar. Make it fmoothly fluid & put it in
a round earthen veflel that will hold it well, having
a rim round the top fo you can eafily tie down
fome brown paper over it.

Leave the vinegar plant to float on the top &
having cover’d it up with the paper put the pan
in a moderately warm place, & leave it thus {ix
weeks. Then carefully remove the vinegar plant,
pour off the vinegar, {train it thro’ a fieve, boil, &
when cool bottle it; & keep for ufe.

The young plant muft be carefully remov’d from
the old one with a fpoon & immediately plac’d in
the new mix’d fluid.

This vinegar is of the fame delicate flavor as
French white wine vinegar.

Probatum eft.

GooseBerrY VinEcarR.—To each quart of
fruit well brui{’d put two quarts of water. Let it
ftand 48 hours. Then ftrain it & to every four
quarts of liquor put one pound coarfe {fugar.

Note. T put juice of grapes wh have been cut in
thinning y® Vinery grapes, inftead of water. Put
it in a cafk & fet it under fouth wall in ye full
fun, or ye Vinery perhaps wd be better.

My Avunt’s PickLe.—Ufe cucumbers or melons,
If ye latter, cut out two of the fections in one flice
& with a teafpoon fcoop out ye infide, & wipe it
well with a clean cloth. Put in a good deal of
falt, & rub it well into y© infide, fo as to make it
penetrate ye fubftance. After y¢ fame manner rub
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the fections which were cut out. Put it on y®
top of a fieve & let it drain.

In two days’ time take fome ginger, whole
pepper, horfe radifh flic’d, muftard feed, garlic,
fhalots & a little cayenne pepper, & having {calded
fome vinegar pour it over & into y© melons. Scald
alfo y® ingredients in a fmall quantity of vinegar
to {well them, fill y¢ melons or cucumbers as
full as poffible with them & few up ye {ections
cut out.

In 24 hours after, fcald fome more vinegar &
pour it over ye pickle. Ufe falt to tafte.

Excrisu BamBoo Pickre.—Cut the large young
fhoots of elder, which put out in the middle of
May. The middle ftalks are moft tender. Peel
off the outward peel, or fkin, & lay them in falt
& water very ftrong one night. Dry them piece
by piece in a cloth.

Have in readinefs a pickle thus made & boiled:
to a quart of vinegar put an ounce of white pepper,
an ounce of sliced ginger, a little mace &’ pimento,
& pour boiling on the elder-fhoots, in a ftone jar.
Stop clofe, ¢ fet by the fire two hours, turning
the jar often, to keep it fcalding hot. If not green
when cold, ftrain off the liquor, & pour boiling
hot again: keep it hot as before—or, if you intend
to make Indian pickle, the above fhoots are a great
improvement to it: in which cafe you need only
pour boiling vinegar ¢ muftard-feed on them: &
keep them till your jar of pickles fhall be ready to
receive them.

The clufter of elder flowers, before it opens,
makes a delicious pickle to eat with boiled mutton.
It is only done by pouring vinegar over.
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Inp1a PickLE
Vinegar, best white wine ... 1 gallon

Long pepper S SIS,
Coriion pepper 5% 5k L)
Cayenne do. «ee I drchm
Mace oo % 0Z.
Nutmeg s & OZs
Ginger cavt RO,
Cloves e R oOZ.

Y ellow muftard feeds v 4 0Z8,
Flour of do. i 2078,
Turmaric e 107,
Garlic =410 028,
Bay falt e 2029
Corfion do. cve kO,
Horfe radifh .. 2 fticks,

Stir it every day for a week during wh time take
cabbage, caulifiower, cucumbers, gerkins, radith
pods, tomatoes, melons, peaches, nectarines, kidney
beans, & cayenne pods. Salt ym well for a week,
turning ym every day. Then wipe y® dry with
a {oft cloth & put ym in y® pickle.

Mr. Burroughes’ old Housekeeper.

PickrLep Musarooms.—Cut ye ftalk off fome
{mall buttons. Rub ye fkin off with flannel dipp’d
in falt. Throw y™ into milk & water.

When all done, drain y® & put y™ in a ftewpan
with falt fprinkled over ym. Cover ym clofe, put
y™ over a gentle ftove for five minutes to draw off
y® water. Then put y™ in a coarfe cloth to drain
till cold. Fill fome large mouth’d bottles with y®
buttons & fill up with white vinegar & a little
mace.
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To Dry Musurooms.—Wipe them clean, ¢
of the large take out the brown, & peel off the
fkin. Lay them on paper to dry in a cool oven,
& keep them in paper bags, in a dry place.

When ufed, fifer them in the gravy, & they
will fwell to near their former fize; to fimer them
in their own liquor till it dry up into them, fhaking
the pan, then drying on tin plates, is a good way,
with {pice or not, as above, before made into powder.

Tie down with bladder; & keep in a dry place,

or in paper.

To Keepr Dry Musarooms.—Take large
mufhrooms, peel y® & put y™ in a f{aucepan.
Throw a little falt over ym & let y™ boil in y* own
liquor. Put y™ in a fieve to drain. Then lay
y™ on tin plates & fet y™ in a cool oven.

Repeat it often till they are perfectly dry. Put
y2 in a clean ftone jar. Tie ym down tight &7
keep ym in a dry place for use.

To Pickie Gerkins.—Take five hundred
gerkins. Put y™ in a pot, cover y® with {pring
water, to every gallon of wh two pounds of falt has
been put. Leave ym there two hours. Then
boil with each gallon of vinegar half an ounce
cloves, do. of mace, one ounce allfpice, do. of
muftard- feed, a ftick of horfe radifh cut in {lices,
fix bay leafs, a little dill, two or three ounces of
Elilnger, a nutmeg cut in pieces, &’ a handful of

£

Boil ym all together & pour ym over y€ gerkins.
Let ym ftand twentyfour hours, € then put y™ on
a gentle fire to fifer till green, but on no account
let ym boil: after wh fet ym by till cold &9 cover
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well with bladder & leather. Take ym out with
a wooden {poon.
Kidney Beans are pickl’d ye fame as gerkins.

NasturTiuMs FOR CaPers.—Keep them a few
days after they are gathered; then pour boiling
vinegar over them, & when cold, cover. They
will not be fit to eat for fome months; but are then °
finely flavour’d &' by many preferr’d to capers.

To PickrLe Onrons.—Take y® fmalleft onions;
filver fkin y© beft. When dry & fit to lay up for
winter, put y® in a pot of {pring water with a
handful of falt & let y® boil up once.

Then {train y™ off, & take off of y™ three coats.
Put ym in a cloth, & let two people take hold of
y® & rub ym backward & forward till dry. Then
put ym in bottles, with plenty of mace, cloves,
ginger & a nutmeg cut in pieces, with also a good
parcel of garlics.

Boil up fome double diftill’d white wine vinegar
with fome falt, & when cold, pour it upon ye
onions. Cork ym clofe, & tie a bladder & leather
over the bottles.

To Pickie Warnurs Brack.—Take fome
walnuts fullgrown, but before ye fhell is hard.
Lay y™m in falt & water two days. Then put ym
~in frefh falt & water two days more (2 lbs. falt to
1 gall water). Then in fome more frefh three
days. Put y™ now into ye pickle jars. When
half full put in a large onion ftuck with cloves. To
one hundred walnuts put half a pint muftard feed,
of {alt a quarter of ounce, of mace a quarter of ounce,
half an oz. black pepper, do. of long pepper, half
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an oz, allfpice fix bay leafs & a ftick of horfe radifh.
Then fill y® jar & pour upon y™ ye boiling vinegar.

Cover ym with a plate & when cold tie them
down with bladder, & leather. In three months
they will be fit to eat.

Rep CaBBAGE Pickire—Slice y® cabbage very
fine & croffways. Put it on an earthen difh,
{prinkle a handful falt over it, cover with another
difh & leave thus 24 hours. Put it then in a
cullender to drain & lay it in y® jar.

Take white wine vinegar enough to cover it,
- a few cloves, mace & allfpice, put y2 in y® vinegar
with a pennyworth of cochineal bruif’d fine. Boil
it up & put it over y® cabbage hot, or cold, as beft
lik’d.

If hot, cover it with a cloth till next day. Then
tie it over with leather or bladder & brown paper.

Mrs. Glaffe.

Dernr CuurnNee.—Green apples, 2 lbs.; chilies
pounded, or Cayenne pepper, 8 ozs.; brown fugar,
8 ozs.; sultana raifins, 2 lbs.; garlic, 2 lbs.; green
(or powder’d) ginger, 2 lbs.; falt, 1 Ib. Pound each
ingredient by itfelf, then mix y™ into a pafte with
vinegar & keep 12 months before ufing.

Note. In India double y? quantity of chilies
are uf’d: but this is too hot for Europe.

Note. If green ginger can’t be had the
powder’d goes twice as far in {trength.
Doveton,

Carcuur.—Bruife ye mufhrooms wh {hd be old
& black. Add a {prinkling of falt to each layer.
Let ym ftand fix days, ftirring y™ each day. “T'hen
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ftrain off y® liquor thro’ a fieve or cloth. Add
fome cloves, mace, allfpice, & flic’d ginger. Boil
y2 up till half reduced, when cold put it into a
bottle & add an equal quantity of port wine.

Kercuup, To KEep ror TWENTY YEARS.—
Take two gallons of ftale ftrong beer or ale, the
ftronger & ftaler the better; a pound of anchovies
wathed & cleanfed; half an ounce each of mace
& cloves; a quarter of an ounce of pepper; fix
races of ginger; a pound of fhalots; & two quarts
of flap mufhrooms, rubb’d & picked. Boil thefe
over a {low fire one hour; then ftrain the liquor
through a flannel bag, & let it ftand till cold; it
muft then be bottled & ftopped clofe with cork &
bladder, or leather.

One fpoonful of this ketchup is fufficient to
put to a pint of melted butter. It is, by many,
preferr’d to the beft Indian foy.

Mock Ginger.—Take very large cauliflowers.
Firft pick ye flowers from y® ftalks, peel, throw ym
into ftrong brine for three days, drain, ¢ put ym
in a jar. Boil white wine vinegar with cloves,
mace, long pepper & allfpice, half an ounce of
each, forty blades of garlic, a ftick of horfe-radifh,
flic’d, a quarter of an ounce of Cayenne pepper, a
quarter of a pound of yellow turmeric & two
ounces of bay falt.

Pour it over ye ftalks boiling hot, cover it clofe
till next day, then boil it again, €5 repeat it twice
more; when cold, tie it down clofe,

SampuiRe.—Lay green famphire in a pan, &
throw two handfuls of fait over it; cover with
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{fpring water, &' let it lie twenty-four hours, then
put it into a faucepan, throw in a handful of falt,
&g cover with good vinegar. Cover clofe, ¢ set
it over a flow fire.

Take it off the moment it is green &5 crifp, for
fhould it remain till foft, it will be fpoiled. Put
into the pickling pot, & cover it clofe. When
cold, tie it down with a bladder & leather, &’ keep
it for ufe; or it will keep all the year in a ftrong
brine of {alt & water.

Throw it into vinegar juft before being used.

169



-
-

g
i

2 : o _f-.d- [ e X ;
wﬁ“’fﬁ-’“’é‘ S e

[z T
" it ' -I'-v\. e P







Fnm -

=
i

F |
=D !
Tl 0
ey
oS iy
o Tl
=g ]
“‘_rﬂ'
-
b
e




SAUCES

WarTe Sauce For Fowts, erc.—Take a {crag
of veal, necks of y¢ fowls or any odds & ends.
Put y® into a ftewpan with a blade of mace & a
few whole peppercorns, one anchovy, one head of
celery, four cloves of garlic, a flice of lemon, a
quart of water & a bunch of {fweet herbs. Let it
boil till reduced one half; ftrain it, thicken it with
flour & butter. Add a little nutmeg, & two
fpoonfuls of pickl’d mufhrooms; fimer, but do
not boil it, over y® fire & pour it over y®
chickens.

Some add, with ye flour & butter, y® yolks of
2 eggs &F a quarter of a pint of cream.

A Goop WHuite Savce ror Fowls, ETC.—
Boil 4 ozs. of rice in 1 pint of new milk. Add
onion flic’d & feafoning. When done rub thro’
a fieve. Then beat up a little cream with y® yolk
of an egg. Mix & warm all together & ufe.

Sauce PiguanTe.—Put in a faucepan a piece of
butter as big as a hen’s egg, half a {poonful of horfe-
radith finely fcraped, two fhallots hafh’d, falt &
pepper, one fpoonful falad oil. Mix y™ up &
then add two hafh’d gerkins & one fpoonful of
bouillon.

Give thefe one boil up & ferve.
Tours.
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Savce RoserT.—Hafh roughly fix large onions.
Put ym in a faucepan with a quarter lb. of butter.
Brown ym equally ¢ make ym f{imer till cook’d.
Then put in one {poonful flour, turn it a little, put
in a tumbler of bouillon, fome falt & pepper, cook
it twenty minutes more. At y® moment of ferving
up, add to it one {poonful of muftard.

Prum Savce ror Roast Pic.—Boil fome cur-
rants till foft. Then take fome bread which has been
foaking in boiling milk wherein was fome mace;
put into a faucepan with a glafs of white wine &
y®© currants, heat ym together ¢ ferve up.

My Great Grandmother’s, 1694.

A vErY FINE MusHroom Sauce ror Fowws
OR RaBsrrs.—Wafh & pick a pint of young mufh-
rooms, & rub them with falt, to take off the tender
fkin. Put them into a faucepan with a little falt,
fome nutmeg, a blade of mace, a pint of cream, &
a good piece of butter rubb’d in flour. Boil them
up & ftir them till done; then pour it round the
chickens, etc. Garnifth with lemon.

If you cannot get frefh mufhrooms ufe pickled
ones done white, with a little mufhroom-powder
with the cream, etc.

GRrEeEN SAucE FOR GREEN GEESE OR DUCKLINGS.
—Mix a quarter of a pint of forrel-juice, a glafs
of white wine & fome fcalded goofeberries, Add
fugar & a bit of butter. Boil them up.

Tre Orp CurranT SAUCE FOR VENISON.—
Boil an ounce of dried currants in half a pint of
water a few minutes; then add a fmall teacupful
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of breadcrumbs, fix cloves, a glafs of port-wine, &
a bit of butter. Stir it till the whole is {mooth.

To Make ParsLey Sauce WHEN NO PARSLEY
LEAVES ARE TO BE HAD.—Tlic up a little parfley-
feed in a bit of muflin & boil it ten minutes in
fome water. Ufe this water to melt the butter;
& throw into it a little boil’d fpinnach minc’d, to
look like parfley.

Horse Rapisa Sauvce.—Teafpoonful muftard,
tablefpoonful vinegar, 3 do. thick cream, a little
falt, as much horfe radifh grated into it as will make
it as thick as onion fauce, & a little fhallot & (if
relifh’d) garlic,

Probatum eft.

ToMaTor Sauce.—When y® tomatoes are ripe
put y® whole into a gently warm oven. Let y™
remain there till foft as a roafted apple. Scrape y®
pulp from ye fkin with a filver {poon, carefully
avoiding touching it with y® fingers. Rub y® pulp
thro’ a fine fieve, but not y® watery liquor.

Put to this as much Chili or cofon vinegar as
will make it of a proper confiftence, & to every
quart of liquor put one ounce of garlic, two ounces
of fhallots, a fmall quantity of ginger, all {lic’d thin.
Add what falt & cayenne is preferr’d.

Boil all together very gently till it is ye thicknefs
of cream. Strain it thro’ a cullender, & bottle for
ufe. If it fhd ferment, boil it a fhort time again
with a little more falt.

FENNEL Sauce ForR MAackeREL.—Wafh €9 boil
green fennel, mint & parfley, a little of each, till
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tender; drain &9 prefs them, chop them fine, &
add melted butter. Serve up immediately.

If the herbs mix long with the butter they will
be difcolour'd.

Fisu Savce A Ao CrasTeErR.—Thicken a quarter
of a pound of butter with flour & brown it. Put
to it a pound of the beft anchovies cut {mall, fix
blades of pounded mace, ten cloves, forty berries of
black pepper & allfpice, a few {mall onions, a
faggot of {weet herbs (namely, savoury, thyme,
bafil, & knotted marjoram) & a little parfley &
flic’d horfe-radith. On thefe pour half a pint of
the beft therry & a pint & a half of ftrong gravy.
Sifier all gently for twenty minutes, then ftrain it
through a fieve, & bottle it for ufe.

The way of ufing it is to boil fome of it in the
butter while melting.

A vERY FINE Fisa Sauce.—Put into a very nice
tin faucepan a pint of fine port wine, a gill of moun-
tain, half a pint of fine walnut-ketchup, twelve
anchovies & the liquor that belongs to them, a
gill of walnut-pickle, the rind & juice of a large
lemon, four or five fhallots, fome Cayenne to tafte,
three ounces of {crap’d horfe-radifh, three blades of
mace, & two tea-fpoonfuls of made muftard.

Boil it all gently, till the rawnefs goes off; then
put it into fmall bottles for ufe. Cork them very
clofe, & feal the top.

HarveY’s Sauce.—Take 12 anchovies, 2 heads
garlic, 3 heads fhallots, {mall teafpoonful of cochineal
powder'd. Chop thefe well all together & very

176



fine; to them put two quarts vinegar. Boil all
together till y® anchovies are quite diffolved. Add
then 5 fpoonfuls walnut pickle & a teafpoonful of
cayenne pepper. Boil them & let them ftand 10
days in a cover’d jar & then pafs y® liquor thro’
a lawn fieve & bottle for ufe,

Mrs. Knatchbull.

NonpareiL Fisa Savce (Frefhwater).—Ancho-
vies, 8 ozs.; catchup, 8 ozs.; walnut pickle, 2 ozs.;
fhallots, 2 ozs.; garlic, 2 blades; mace; {craped horfe
radifh, 2 ozs.; 6 cloves. Boil the ingredients a few
minutes gently & cover’d up. Set by cover’d 3 days
& bottle for ufe.

Mrs. Hombury.

A Gravy wrtaour Mgeatr.—Put a glafs of
fmall beer, a glafs of water, fome pepper, falt,
lemon-peel (grated), a bruis’d clove or two, & a
{fpoonful of walnut pickle, or mufhroom ketchup,
into a bafin. Slice an onion, flour & fry it in a
piece of butter till it is brown.

Then turn all the above into a {mall toffer with
the onion, & fimer it cover’d twenty minutes.
Strain it off for ufe, &’ when cold take off the fat.

GRrAVY TO MAKE MUTTON EAT LIKE VENISON.—
Pick a very ftale woodcock or fnipe, cut it to pieces
(but firft take out the bag from the entrails) & fifer
with as much unfeafon’d meat gravy as you will
want, Strain it, & ferve in the difh.

To MEeLr BUTTER; WHICH IS RARELY WELL
DONE, THOUGH A VERY ESSENTIAL ARTICLE.—

L77



Mix in the proportion of a tea-fpoonful of flour to
four ounces of the beft butter on a trencher. Put
it into a {fmall faucepan, & two or three table-
fpoonfuls of hot water. Boil quick a minute,
fhaking it all the time. Milk ufed inftead of
water requires rather lefs butter & looks whiter.
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HOME BREWERY & WINES

ExcerLLEnT CHEAP BEER.—DBoil 8 galls water
&’ when coold to 176° or so hot as only to pain
ye finger fharply when put into it, {tir into it one
bufthel of ground malt; mafh it three hours & then
draw off. Then pour upon y® grains 8 galls more
water at 196° or rather hotter. Let it mafh two
hours & draw off. Then mafh y® grains with
8 galls more water. Let it ftand one hour & a
half ¢ draw off. Then mix 28 Ibs. treacle in
20 galls water, & having damp’d 2 lbs. hops, put
y® wort, treacle & water & hops all together for
two hours, ftirring it as long as y® hops float. "Then
let it cool, & when about milk warm mix half a
pint of yeaft in about 2 gallons of beer. Stir it
well. Leave it to work & then add it to ye whole
quantity, cover it with facks & let it work 24 hours.
‘Then put it in y® barrel, keep filling up, & in 3
days bung up. In 3 days draw it off into another
barrel to clear it from what has been depofited like
lees at y® bottom of y® barrel &’ which in bad cellars
creates at all changes of re-fermentation.

N.B. In no cafe ufe boiling water.

s.d.
1 Bush. Malt e 00
28 lbs. treacle B s
2 1bs. hops 3.0

41 :0:2or 13 per quart.
Probatum eft.
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StronG Beer, or Arz—Twelve bufhels of
malt to the hogfhead for beer (or fourteen if you
wifh it of a very good body), eight for ale; for either
pour the whole quantity of water hot, but not
boiling, on at once, & let it infufe three hours clofe
covered; mafh it in the firft half hour, & let it
ftand the remainder of the time.

Run it on the hops previoufly infufed in water;
for ftrong beer three quarters of a pound to a
bufhel; or for ale, half a pound. Boil them with
the wort two hours from the time it begins to boil.
Cool a pailful to add two quarts of yeaft to, which
will prepare it for putting to the reft when ready
next day; but if poffible put together the fame
night.

Tun as ufual. Cover the bung-hole with paper
when the beer has done working; &’ when it is to
be ftopped, have ready a pound & a half of hops
dried before the fire, put them into the bung-hole
& faften it up.

Let it ftand twelve months in catks, &' twelve
in bottles, before it can be drank. It will keep,
& be very fine, eight or ten years. It fhould be
brewed the beginning of March.

Great care muft be taken that the bottles are
perfeétly prepared, ¢&& that the corks are of the
beft {ort.

The ale will be ready in three or four months;
¢ if the vent peg be never removed, it will have
spirit & ftrength to the very laft. Allow two
gallons of water at firft for wafte.

After the beer or ale is run from the grains,
pour a hogshead & a half for the twelve bufhels,
& a hoglhead of water if eight were brewed;

mafh, & let ftand, & then boil, etc. Ufe fome
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hops for this table-beer that were boiled for the
ftrong.

When thunder or hot weather caufes beer to
turn four, a teafpoonful or more, if required, of
falt of wormwood put into the jug will re&ify it.

Let it be drawn juft before it is drunk, or it will
tafte flat.

SoMERsETSHIRE Mobpe oF Brewinc.—Very
ftrong ale y* will keep any length of time; & fuch
is brew’d for yt purpofe at Dunftar Caftle, y®
ancient feat of ye Luttrels.

Malt, twelve bufhels. Hops feven pounds, beft
Farnham. If other hops, there muft be more
(for each hogthead.)

Having got y® required quantity of good foft
revulet or rain water into y® copper, boil it & then
let down into y¢ mafh Tub a fourth y® quantity
that is required for y® malt about to be mafh’d.
As foon as y® heat of y® water is fo pafs’d off yt
on looking into y® tub a perfon may fee yT face,
fprinkle in y® malt by degrees fo yt it does not
clot. Referve a peck to ftrew over ye top.

Then ftir y¢ whole together. Strew y® {urface
with y€ malt referv’d, cover up & leave it for
two Hours. 'Then add y€ other half of ye water
boiling from ye copper. Stir it again, cover up
& leave for an hour & a half longer.

Now draw off y¢ wort from y© mafh-tub into a
veffel wB by meafurement will contain y€ given
quantity of ale requir’d and y® overplus wi will
be wanted for filling up when y® ale works.

If fufficient fhd not run off, let down f{ome
boiling water fm ye copper into y® mafh tub &
let it pafs thro’ y® grains into y® veisel. Whilit
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drawing off y® wort into ye vefsel, rub in y© hops
&g be careful there are no lumps.

Now put y¢ wort & hops into y® copper, give
it fifteen minutes quick boiling & then open y®
furnace door & boil it fteady one hour. Then
run off y® beer from y® copper, catching y® hops
in a fieve,

Add y® barm as ufual, & when cold Tun y®
beer. Then apply ye yeaft pipes & work y®
beer 3, 4 or 5 days according to ye ftate of ye
weather. As it works, fill y¢ Barrels with y®
beer yt was referv’d.

Quantox ALE, SomerseT.—Malt 8 bufhels,
hops 4% lbs. Boil rivulet or rain water. Let a
portion of it into mafh tub; when cool enough to
fee y* face, fprinkle in ye malt. Stir up well.
Leave } hour, then add y® remaining water.
Leave to mafh 4 hours cover’d up. Draw off &
proceed as with Somerfet ale.

Let it work as long as it will. Bungup (& leave
for 2 months, when rack off into anather barrel to
have it quite fine, & bottle in 3 or 4 months.

Probatum eft.

To Rerine ALE orR Breri—Whites & fhells
12 eggs, I oz, falt tartar, 1 oz. pearl afh, 1 oz. grains
paradife bruif’d fine, & mix with thefe as much
whiting as will make it of a thick pafte. Roll this
into fmall balls. Put thefe into y® bung hole &
ftop down 1mediately.

In a few days thick & four beer will thus
become pleafant,

The above is quantity sufficient for a hogfhead.
Moore’s Almanack, 1827.
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Mrs. Harr’s Recipe For Hor Barm.—Boil
two ounces of hops in two gallons water until
y® hops fink, ‘Take four pounds potatoes boil’d
&7 peel’d & rub ym thro’ a fieve with two quarts
water. Add two tablefpoonfuls of brown fugar to
y® above. Put it in a jar & leave it before y®
fire during twenty four hours, at y¢ end of which
time it will be fit for ufe.

Tours, 1826.

QueeN ErizaBern’s METHEGLIN.—Sweet briar
leafs, one bufhel; thyme, one bufhel; Rofemary,
half a bufhel; bay leafs, one peck. Put thefe in
about twenty gallons of water, & boil ym fifteen
minutes, after which, pour it thro’ a fine cloth &
to every gallon of Honey put one gallon of this
liquor.

Then beat y¢ whole together an hour’s {pace,
after which boil it as long as any fcum rifes. Then
pour it off again thro’ a cloth into a kive or tub
¢&& when of y® proper warmth, put it into the
Barrel, & work it with fome yeaft fpread on a
toaft; & after, tun it up when done working &
keep it twelve month before bottling.

Note. We found this fulfomely rich, so put 2
gallons water to one of Honey. Bottle Metheglin
or Mead always in pint Bottles, as it gets flat when
once uncorked.

Extract from an old booke of Sir Jno. Moore’s.

Sack MEeap.—To every gallon of water put
four pounds of honey, & boil it three quarters of
an hour, taking care to fkim it.

To every gallon add an ounce of hops; then
boil it half an hour, and let it ftand till next day:

185



put it into your cafk, & to thirteen gallons of the
liquor add a quart of brandy. Let it be lightly
ftopped till the fermentation is over, and then
ftop it very clofe. :

If you make a large cafk, keep it a year in cafk.

SmaLr Meap.—Water fix gallons, honey nine
pounds. Beat y® whites of four eggs & mix y®
ingredients when cold. Then put y™ on y® fire,
& {kim while boiling. Having boil’d half an
hour put it into a pot or kive, & when milk-warm
work it with barm on a toaft. When full working
take out ye toaft & add ye juice of a lemon and
lemon peel to each gallon.

Next day rack it into clean bottles lightly corked.
After three days put it into frefh ones clear from
ye fediment & cork for ufe in fourteen days.

Miss Blomefield.

Mart Spirit.—Mix one bufhel three pecks
barley grift, ground low, & two pecks & a half
pale malt, coarfe ground, with one barrel of rain
water, at about 170° Fahrenheit. 'T'ake outa quarter
of a barrel of wort & add to this fufficiency of
porter barm to make it work, &’ when y® remain-
ing wort is cool’d down to 55° add three pecks
more ground malt, mixed previoufly with a quarter
of a barrel of warm water & put it to ferment
with y¢ fecond wort in a place whofe temperature
is from 66° to 72°,

In ye courfe of 12 days y® barm head will fall
flat & ye wafh have a vinous smell. Work it
over a {low fire.

Every 6 gallons of this wafh ought to produce I
gallon {pirit at from 1 to 10 over proof.
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Branpy FROM Morasses.—Ferment treacle
diffolved in water in a room or place of a tempera-
ture of 66° to 72°. If wine lees can be added, fo
much y® better. At proof ftrength, if it has not
fufficient vinofity, add fome {pirit nitre, & if y®
fpirit has been diftill’d by gent/e heat, this makes it
like French Brandy amongft ordinary critics & is
excellent for confection of cherries & other pre-
ferved fruits or liqueurs.

Porator Branpy EguaL To Coenac.—Potatoes
well wafh’d, fifty pounds. Drefs y®@ by {team.
Bruife ym with a roller to powder. Take two
pounds malt, ground coarfe, fteep it in luke warm
water, pour it into y® fermenting Bath, & pour
on it fix quarts Boiling water. Stir it about &
throw in ye potatoe powder. Stir it again tll
every part of ye potatoes is well faturated.

Immediately four or five ounces of barm is to
be mix’d with fourteen gallons of hot water fuffi-
ciently warm to make y® whole when mixed of from
59° to 66°. Then add half a pint of good Brandy.

The fermenting bath muft be plac’d in a room
kept by means of a ftove or otherwife to y¢ warmth
"at a temperature of from 66° to 72°. The mixture
muft be covered &5 left to reft, & will rife in y©
veffel 6 or 8 inches for w2 allowance must be
made on putting it in ye bath. Leave it thus five
or fix days, when if ye liquor is clear & y® potatoes
fallen to ye bottom, decant ye fluid & diftil by
vapour.

This ought to yield 3 quarts & upwards of
Brandy & when burnt fugar is added to it, cannot
be diftinguifhed from French Brandy.

The refidue is good for cattle.
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Encrisa Geneva.— Juniper berries three pounds,
proof {pirit ten gallons, water four gallons. Draw
off by a gentle fire till y¢ faints rife. Make up
ye spirit to y® required ftrength by water.

Hovrranps.—Three pecks of fine ground malt,
one peck & a quarter of rye meal. Firflt mix y®
malt with ye leaft quantity of cold water poffible.
When uniformly incorporated add boiling water
enough to make into a thin batter. Then add
barm in as {mall a quantity as maybe. On y®
third day add y® rye meal prepared in a fimilar
way, but not before it comes to y® temperature of
y¢ fermenting mafh, at y¢ fame time adding as
much barm as at firft, & fet it in a room of from
66° to 72°.

The principal thing is to well manage y® mathing
& in roufing up y® wath fo as it may be diluted
{fufficiently not to burn at y¢ bottom of y¢ alembic.

Of the fpirit thence obtained take twenty gallons
proof. Juniper berries three pounds, oil juniper
two ounces.  Diftil over a flow fire till y® faints rife.

Brrtisn Wine.—Unripe grapes, forty pounds,
pick’d from ye ftalks. Bruise y® in a mortar
but do not break ye feeds. Put y™ in a tub juft
covering y™ with water. At y® end of y® fecond
day put y® to prefs. Diffolve 36 or 40 pounds
fugar in water fufficient to make y® quantity ten
gallons.

In two or three days draw off ye liquor free T
fediment by a peg in y¢ fide of y® tub near y®
bottom, & put it in y® cafk in y® cellar. Put on
y® bung {lightly at firft but when fafe drive it in
hard, giving vent at ye peghole.
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Let it remain in y® cafk till March twelve
month & then rack it off into a well fulphur’d
cafk containing lees of wine, or fuch {ubftances as
are intended to flavour it.

Let it remain another year. If neceffary fine
it, & bottle it off. Keep it in bottle two years,
& it will be miftaken for foreign wine.

G.M. 1827.

CowsrLip WiNe.—To every gallon of water,
weigh three pounds of lump fugar. Boil the
quantity half an hour, taking off the fcum as it
rifes.  'When cool enough, put to it a cruft of
toafted bread dipped in thick yeaft. Let the
liquor ferment in the tub thirty-fix hours; then
into the cafk put, for every gallon, the peel of two
and rind of one lemon, and both of one Seville
orange, & one gallon of cowflip-pips, then pour
on them the liquor.

It muft be carefully ftirred every day for a week;
then to every five gallons put in a bottle of brandy.
Let the cafk be close ftopped and ftand only fix
weeks before you bottle off.

Observe to use the beft corks.

GooseeerrY CuampraGNE.— 1o every pound of
goofeberries, full-grown but not color’d, well
crufh’d, add one pint co/d foft water. Let y® ftand
till they begin to ferment. Then prefs out ye
liquor & to every quart of it add one pound
loaf fugar. Fill ye cafk quite full & keep it full
up to ye bung hole fo yt y¢ fcum & yeaft may
work out.

When ye ftrong fermentation is over, but before
it has done hiffing, add to every nine gallons, half
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an oz. ifinglafs diffolved in cold cider & let it be
well ftir'd about for 15 minutes, after wh y® wine
must not be difturb’d, but as foon as it is fine it
muft be bottled in ftrong champagne bottles &5
wired down.

October, 1832.

Crary Wine.—Take a peck of grapes; bruife
-them with y® hand, put them to y¢ vat & to the
expreffed juice add fourteen pounds of loaf fugar.
Tun it up, after which, in fourteen days, put in a
large handfull of clary leafs & flowers, gathered
whilft in full blow & dried in y® fun. When it
has ftood a year bottle off.
Mr. Edgar.

Currant WiINe.—The juice of one peck of
currants to twelve quarts of water, fourteen Ibs.
of Lifbon fugar. Stir it till diffolved, ¢ tun it
direttly & keep filling y® cafk as long as it works
over. When it begins to fing, put a quart of
brandy by degrees. Let it ftand till fine, then
bottle for ufe,

Mrs. Drewing, Neton.

Arprov’'D CurranT WINE (3 trois fruits).—
Take 3 pecks of currants, black, white and red in
equal quantities. Strip y®@ from ye ftalk & put
y™ to ye prefs. Pour upon y™ 18 quarts of foft water.
Let 1t ftand 24 Hours. Then ftrain ye liquor
thro’ a cloth upon 30 Ibs. loaf fugar, When y®
fugar is diffolved put it all in ye cafk.

Keep it full & take y® fcum off y¢ Bung Hole
as it rifes. When it has done working add ye
whites of 6 eggs (with ye fhells) well beaten.
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Then bung it up clofe & let it ftand ’till March
following,

Dr. Mc Culloch.

BriTisu Mapeira,—To each gallon water put
3 lbs. loaf fugar. Boil it y® day of brewing & to
each gallon of this liquor put one quart of ftrong
ale wort. Boil it well afterwards; work it in a
tub as for wine & to every 10 gallons of this put
in one pound of fugar candy & three lbs. raifins.
Keep 12 months and fine with ifinglafs before
bottling,

Mc Culloch.

ELper Wine.—Water 6 gallons, berries 16
quarts. Boil thefe together, ftrain off ye liquor.
To every gallon put 3 lbs. foft fugar. Then add
cloves } oz, cinnamon do, nutmeg do, bruil’d &
put in a muilin bag.

Boil all together an hour & when luke warm
add 3 fpoonfuls of barm fpread on to toafted bread.
Ferment it 5 days, ftirring up twice a day in an
open veffel.

Then tun it & add 4 1bs. of chop’d raifins. When
y¢ fermentation has ceal’d add 1 pint of Brandy
& {ufpend ye® {pice bag from y© bung hole. Bottle
off in 3 months.

Parsnir Wine.—To each three & an half
pounds of parfnips when wafh’d & cut put one
gallon water cold. Boil y™ till quite tender then
{train y™ by putting y™ in a fieve in which a piece
of flannel is put & let y¢ liquor run thro’ without

preffure.
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To each gallon of this liquor put two & an
half pounds of good Lifbon fugar (7d. now, 1827)
& give it a boil. When cool work, it with barm
in y® ufual way, €& when done working put in a
little ifinglafs in a bag at y¢ bung hole & ftop it
well up.

Mrs. Brooks, Dereham. Prov’d.

Lemon Juice. To Preserve.—Put to three
Bottles of Lemon juice one of Rum. To be made
when fruit is cheap. Keep it in cellar.

Mrs. Hobart.

Lemon Wine.—To every gallon of water put
3% Ibs. of fugar. Let it boil for half an hour with
a fufficiency of whites of eggs to refine it. When
clear and nearly cold, add y® juice of ten Lemons
to every gallon, the peels of which must be par’d
as thin as poffible. Work it well with Barm
fpread on a toaft for three days; at y® end of
wh it will be fit to put in y® catk. Bung it down
tight & in a month or fix weeks bottle it.

Note. 3 Ibs. fugar pr gallon is fufficient, if ye
wine is not intended to be kept a long time. ‘The
peels of ye lemons muft be taken out before ye
wine is tunned & great attention paid that ye
Bottles are clean & dry.

Mr. J. Preston.

Jesus Correce Camerince Cur.—Boil a quart
of good ale with a few cloves, nutmeg, the peel
of a lemon, well together. In a punch bowl lay
a thick piece of yeaft. On this pour half a pint
fherry. Add fugar to tafte. Pour ye boiling ale
on y® toaft, and then into the Cup, and ferve round.

192



Rum Booze.—Christ’s College, Cambridge.—
Yolks of 4 eggs well beaten with powdered fugar
therein, in a bafin.

Take } a bottle of fherry. Add thereto grated
peel of 4 a lemon, § nutmeg grated & a piece of
cinnamon & fome fugar. Put the whole in a
faucepan on ye fire. When it boils take it off.
Put in a veffel with a {pout to it & add 1 glafs of
rum. Pour this gradually” on the eggs, {weeten
to tafte & beat to a white froth before ferving.

Excellent for Xmas.

CypeEr Cup.—TriniTty Harr, CAMBRIDGE.—
Four tablefpoons of fifted {ugar

Two bottles cyder

One bottle Madeira

A teacupful brandy (i.e. about } pint)

Do. of Noyau

Do. of Rum fhrub

Do. of fherry

Mix all well together. Then take a lump of
bread that has been hard dried in toafting (with-
out burning) three hours before. Put this in
and a lemon {lic’d thin, & over all grate half a
nutmeg.

Exquifite. Given me by ye Butler. June 1842.

Mem. In College the perfon who drinks
ftands up & fo alfo the man on his left, whom he
drinks to as pledge, and thus everyone in fucceffion
{tand up, two at a time.

Novauv.—Rum, 1 gallon; whifky without peat
2 quarts. Mix ym together, add 14 Ibs. blanched
{weet almonds, 1 Ib. bitter almonds. Let ym ftand
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in a well corked veffel 14 days, fhaking well each
day.

}"]'."hcn take g lbs. refin’d fugar made into {yrup
with 41 pints {foft water and when Joiling hot pour
it into ye fpirits & let it ftand uncork’d till cold.

Leave it to ftand all together cork’d another
week. Then pound 5 drachms of cochineal and
mix it with a little rum and pour it into y¢ Noyau.
Then ftrain it thro’ a flannel bag & pour it into
ye velfel again.

Beat up y® whites of 4 or 5 eggs & put y™ into
ye veffel. Shake it well up & let it ftand to clear
3 or 4 days.

Filter it then thro’ blotting paper fuch as is fold
for filtering at y© chemift’s and bottle for keeping.

Mrs. Cameron.

Punca A LA ROMAINE.—

Jus de citron i I partie

Sucre concaffé ... 2 ou moins

Eau de viey moitié de 'une et de 'autre melés
Rum } ensemble

Eau bouillante 3 3

Ayant mis tous ensemble dans un bol, plaqué
ou d’argent, mettez un peu d’eau de vie dans un
cuiller. Allumez la au feu et quand elle bouille
bien ajoutez la au punch, remuez la bien, et de
tems en tems tant que bouille le Punch (Cest a
dire peutetre pour quinze minutes) faites le coulez
de haut en bas, vous vous servant d’un grand
cuiller pour le faire. Quand il ne bouille plus,
servez le toute suite, ou etant un peu froid, mettez le
en bouteilles bien bouchées pour conserver au besoin.

Manuel.
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Caprain Fraver’s PuncH.—One of {our,
two of {weet, four of ftrong and eight of weak.

AN ExceLLEnT METHOD OF MAKING PUNCH.—
Take two large frefh lemons with rough fkins,
quite ripe, & fome large lumps of double-refined
fugar. Rub the {ugar over the lemons till it has
abforbed all the yellow part of the fkins. Then
put into the bowl thefe lumps, and as much more
as the juice of the lemons may be fupposed to
require; for no certain weight can be mentioned,
as the acidity of a lemon cannot be known till
tried, & therefore this muft be determined by the
tafte. Then {queeze the lemon-juice upon the
fugar; and with a bruifer prefs the fugar and the
juice particularly well together, for a great deal of
the richnefs and fine flavour of the punch depends
on this rubbing and mixing procefs being thoroughly
performed.

Then mix this up wery well with boiling water
(foft water is beft) till the whole is rather cool.

When this mixture (which is now called the
{herbet) is to your tafte, take brandy and rum in
equal quantities, and put them to it, mixing the
whole wel// together again.

The quantity of liquor muft be according to
your tafte: two good lemons are generally enough
to make four quarts of punch, including a quart
of liquor, with half a pound of fugar; but this
depends much on tafte, and on the ftrength of
{pirit.

As the pulp is difagreeable to fome perfons, the
fherbet may be ftrained before the liquor is put
in. Some ftrain the lemon before they put it to
the fugar, which is improper; as when the pulp
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and fugar are well mixed together, it adds much
to the richnefs of the punch.

When only rum is ufed, about half a pint of
porter will foften the punch; and even when both
rum and brandy are ufed, the porter gives a richnefs,
and to fome a very pleafant flavour.

This receipt is greatly admired amongft the
writer’s friends. It is impoffible to take too much
pains in all the procefles of mixing, and in minding
to do them extremely well, that all the different
articles may be most thoroughly incorporated
together.

Mick Puncu (2 la minute) Jesus CoLLEGE,
CaMBRIDGE.—1 quart new milk, 6 eggs beaten,
3 oz. fugar, 2 large wine glafffuls old rum (more
can be added if wifh’d {trong) 1 nutmeg grated
& the peel of a lemon, par'd fecundum artem.

Procefs: Boil the milk, fugar, nutmeg €' lemon
peel together § or ten minutes. Then pour it
to the beaten eggs, ftirring well all y® time. Add
the rum, and having heated the punch bowl near
the fire, pour the mixture into it from a height to
make it froth, & ferve up.

Probatum eft.

SurUB.—Of Brandy & Rum one pint, of
orange juice one pint & a half, of lemon juice
half a pint, of fine fugar a pound &g’ one quarter.
Steep y®© peel of one of y® oranges & of one of y¢
lemons in y® {pirit for two days.. Then add ye
juice & ye fugar. Shake it up now & then &
after eight days ftrain it through a flannel bag &
filter it for ufe.

Mr. Edgar.
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Sirop oF PuncH.—Clarify four pounds fugar &
boil it to ye lissée. Add ye juice of eight frefh
large lemons after having pafs’d it thro’ fine linen.
Give it three boilings & turn it into a new veffel.
This firop being almoft cold, add to it one pint
of Rum & one quart of Brandy. Mix ym well
together. Put y™m in bottles & cork ym when
quite cold.

When wanted for ufe, half fill y® glafs with this
firop & add ye remainder in hot water or tea;

This firop will keep a very long time.

Tours.

Petit et Grand Lissé. When the {ugar forms a
thort ftring under y® finger & thumb on feparation
it is y° firft, and when it does not break fo foon
& leaves a drop without running it is y®¢ fecond.

SAMBAGLIONE, OR ITAaLiAN MuLL’p WiNne.—To
each glafs of Malaga wine put one yolk of egg, &
half a {poonful of powder’d {fugar. Put y¢ whole
into a chocolate pot on y¢ fire. Turn it continually
with y¢ mill till it acquires y© confiftence of whip’t
cream & ferve up in Punch glaffes.

Given by an Italian.

Lair pE PourLe.—Put in a bowl two yolks of
eggs, quite new, with one fpoonful fugar & one
fpoonful orange flower water. Mix ym well
together, and add a tumbler of boiling water,
ftirring it all ye time.

SYLLABUB AS IN SOMERSET.—In a large China
bowl put a pint of port, and a pint of fherry or
other white wine; fugar to tafte: milk the bowl full.
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In twenty minutes’ time cover it pretty high
with clouted cream; grate over it nutmeg, put
pounded cinnamon and nonpareil comfits.

Lemonape, as Mabpe ar Paris.—Peel two
Seville oranges & fix lemons. Put ye peel into
two quarts water to remain four hours. ‘Take y®
juice of fix oranges and twelve lemons, turn the
whole upon twelve ounces of fugar & when y®
fugar is melted, pour y® water upon it, & add a
little orange flower water. Pafs y® lemonade
thro’ a flannel bag & it is fit for ufe.

Bonne Ménagere.

- Orgear.—Boil a quart of new milk with a
ftick of cinnamon, {weeten to your tafte, and let
it grow cold; then pour it by degrees to three
ounces of almonds, and twenty bitter, that have
been blanched and beaten to a pafte, with a little
water to prevent oiling.

Boil all together, and ftir till cold, then add
half a glafs of brandy.

Necrar.—Loaf fugar one pound, raifins chop’d
fine two pounds, two lemons, peel and juice.

Pour upon these ingredients two gallons boiling
water, let it ftand three or four days, ftirring it
well twice each day. Then ftrain & bottle it in
ftone bottles. It will be fit to drink in a fortnight
and will keep 10 months.

Sir Thos. Gooch.

GingER BEeer.—One pound of loaf fugar, one
ounce cream tartar, one ounce pounded ginger,
& one gallon of boiling water pour’d upon ye
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ingredients. Then add ye juice and rind of half
a lemon. When cool, ftir in two fpoonfulls of
yeaft, & when quite cold bottle & cork tight for
ufe.

It will be fit for ufe in three hours, but is better

after the next day.
Mrs. Fielding,

JeLLy SuerBer.—Peel fix lemons as thin as
poffible, upon wh pour two quarts boiling water.
Add juice of ten lemons, a pound of fine fugar &
a pint of white wine. Let it ftand all night cover’d.

In ye morning pour on it a pint of boiling milk,
£ when nearly cold run it thro’ a jelly bag till clear.

CAUDLE FOR THE Sick AND LyING-IN.—Set three
quarts of water on the fire; mix {fmooth as much
oatmeal as will thicken the whole with a pint of
cold water; when boiling, pour the latter in, and
twenty Jamaica peppers in fine powder; boil to a
good middling thicknefs; then add fugar, half a
pint of well fermented table-beer, and a glafs of
gin. Boil all.

This mefs twice, and once or twice of broth,
will be of incalculable fervice.

There is not a better occafion for charitable
comiferation than when a person is fick. A bit
of meat or pudding fent unexpectedly has often
been the means of recalling long-loft appetite.

Nor are the indigent alone the grateful receivers;
for in the higheft houses a real good fick-cook is
rarely met with; and many who poffefs all the goods
of fortune, have attributed the firft return of health
to an appetite excited by good kitchen-phyfic, as
it is called.
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MISCELLANEOUS RECIPES

SucarR.—Is univerfally good & nourithing for
almoft all conftitutions, & is faid by divers of ye
faculty to have remov’d many diforders when
taken in large quantity.

Strew’d on old fores it cleans ym, & from ye
eyes when blown into y® removes dimnefs.

The great Duke of Beaufort, who died about
100 years ago, forty years before his death, ul’d
a pound of fugar daily in his wine, chocolate &
{weetmeats, & died at y© age of 70 with his teeth
white €& firm & his vifcera, upon infpection, as
perfect as in a person of 23.

M. Malory, who died in his 1ooth year, uf’d
fugar in a great degree in all his diet, & had a
perfect fecond set of teeth come in his 82nd year,
¢ his hair turn brown. He livid ealy & free
from pain till he died. His grandfon §#are, who
related y¢ above, was then in his 67th year, uf’d
fugar in equal quantity in everything & at that
period had all his teeth found & firm. Manifold
are ye inftances which might be adduc’d to y®
fame effect: but fuch corroborative teftimony is
not wanted.

Sugar of a good quality is obtain’d from the Acer
Saccharinum, which are tapp’d for this purpose
about y® middle of February in y¢ ftates of New
York. The feafon continues about fix weeks.
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Tapping is perform’d by a fcrew of three fourths
an inch in diam: when a fpout made of elder tree
is put into y¢ hole to conduct y® juice into veffels
below.

A tree of 2 feet diam: will give from 20 to 30
galls fap, from which about fix pounds of fugar is
made. But this varies in proportion to ye richnefs
of ye tree.

It is obferv’d that ye faccharine quality of y®
juice is highly improv’d by a careful cultivation of

tree.

The fap is quickeft reduc’d to fugar by boiling,
& clarified as ufual by lime & white of eggs.

SorreL, rrs Uses anp VirTurs.—Sorrel goeth
further into y® earth than any other plant & there-
fore draws its nourifhment without detriment
to other plants, ¢ suffers rarely, therefore, from
froft.

By keeping it regularly cut from feeding it will
produce leafs for cooking often after Xmas, when
{fpinnach cannot be got; like which it is boil’d.

It is one of y® wholefomeeft herbs that can be
eaten, being antifcorbutic, refifts putrefaction, creates
appetites, repreffes bile, &5 allays thirft.

A handful of leaves boil’d in a pint of whey is
an excellent medicine in April. The juice hereof
relieves perfons who fpit blood & is excellent for
all consumptive habits,

The leafs of y¢ wood-forrel excel y®¢ common
forrel in all phyficall virtues & are reckon’d more
cordial & wuseful in inflamatory fevers. The
herb boil’d in milk & water is an excellent remedy
in pleurify & all acute difeafes; & is good for
naufea &g indigeftion,
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Sorrel is excellent with pork & veal & fub-
ftitutes well for apples when eaten with goose.

Sorrel fh’d be put into ye ftewpan, with only
fuch water as hangs to y® leafs after wathing, over
a flow fire, & then beat up with yolks of eggs,
cream, butter & a little {alt.

Sorrel already forms a neceffary ingredient in
all foups.

Sorrel is uf’d by dyers to put to woollen ftuffs
before dyeing them black, & makes ye cloths
softer than when {teep’d in preparation of coperas.

Goop Henry or Far HenN.—Good to lay on
green wounds, when bruif’d, to cleanfe ym. Ye
leafs of this plant rubb’d on warts takes y™ away.
It is also good caten as {pinnach, to which y® people
of Cambridge apply it.

Hyssop. Its VirTues.—When boil’d, excellent
as a cataplasm for bruifes, recovering y¢ tone &
color of ye¢ fleth in a few hours. Taken in tea
is good for coughs & diforders of y® lungs. Hedge
hyffop is too potent, unlefs boil’d in milk, when it is
good for ye eyes & diforders in y© head & nerves.
The tops {hd be tied in a cloth & afterwards boil’d
&g applied warm at going to bed, y® eye being shut.
It is more effective when boil’d in brine.

The vapour of it is good in ringing of the ears.

House-Leek. Its VirTues.—Good for heat &
{harpnefs of wine when drank. Good for burns
&g scalds, also St. Anthony’s fire, chapp’d hands,
&5 ye safeft cosmetic for y® face, removing fun
burns, freckles, etc.
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Tansy.— Tanfy formerly was thought neceffary
to correct y® nature of a Lent diet, & was much
eaten at that time; but fince keeping Lent is now
too univerfally laid afide this, as well as other
ancient cuftoms, is laid by.

It relieves y® ftomach of phlegm occafion’d by
a fith & pulfe diet.

PREVENTIVE OF FEVER, ETC.—Powder’d nitre,
fix drachms; oil vitriol, fix drachms. Mix in a
tea cup, by adding one drachm of y® oil at a time.
The cup to be plac’d on a hot hearth or piece of
heated iron during mixture, & ftir it up with a
tobacco pipe or piece of glafs. The cup to be
chang’d to different parts of y® room of the fick.

Dr. J. Smith recd. 5,000f from Parlt: for ye
difcovery.

VarvaeLe Fumication Powper.—Nitre, four
Ibs.; fulphur, two Ibs.; fouthern wood and juniper
berries, each, three lbs.; tar & myrhh, each, one
Ib & a half. .

This was uf’d by Mr. McGregor at Jerley
where fifty men of y¢ 8oth Regt were quickly
loft by putrid fever before fumigation. But
imediately after, not only malignant fymptoms
abated, but men then fick in hospital all recover’d,
who otherwife wd doubtless have fell a facrifice
to y® diforder.

For Brister’'d Feer.—Mix ye greafe dropp'd
from a lighted candle in y® hands with a little {pirits
and on going to bed rub ye blifters therewith &
they will difappear before morning,
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Fr Capt. Dundas R.N., who travell’d on foot
fr China to Kamfchatka, & who fays it was
comonly uf’d by ye foldiers in Napoleon’s Imperial
Guard

1824.

Corp Cream.—Spermacetti, {ix drachms; white
wax, fix drachms; oil almonds, {ix drachms; rose
watery two pints.

Put these into a bafin plac’d in a pan in which
there is boiling water. When all 1s melted beat 1t
up with a filver fpoon till cold, & add frefh rose
water.

To KEeep Frowers 1IN WaTer.—Put a little
camphor in y® water, or faltpetre.

Por Pourri—Dried rose leafs, one pound;
pink do: eight ounces; verbena leafs dried, two
ounces; knotted marjoram, two do; orange flowers,
four ounces; jasmine, two ounces; bay leafs, half
an ounce; fandal wood, fixteen ounces; calamus
aromaticus, one drchm; orris root, four ounces;
gum benzoin, one ounce; storax, four drachms;
amber, two ounces; cloves & cinnamon each, four
drchms; nutmeg, one drchm; mufk, two drchms.

Pound ye gums, etc., to powder.

Take ye rofeleafs & put y™ in a jar in layers
with a flight {prinkling of falt between each layer.
Stir ym well each day for ten days. Then add y®
{pices & scented wood, & laft of all y¢ mufk.

Note. The quantity of fandal wood may be
increa{’d to tafte.

Mrs. Fountaine.
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Darry’s Erixi.—Take fenna, cleaned of ye
ftalks, four ounces; chips of lignum vitae, of dried
elecampane root; feeds of annis, carraway, coriander,
& liquorife root flic’d, each two ounces; fton’d
raifins half a pound; falt of tartar & flic’d rhubarb,
each, two drachms.

Put to all these fix pints of y© best French Brandy,
& {teep y™ altogether for fix days. Then ftrain
off ye fpirit for ufe.

Mrs. Young, Necton.

OiNTMENT FOR THE Back oF a Rickerry
Cuip.—Pick a quantity of snails out of their
shells, & prick them full of holes; hang them up
in a cloth, and place a bafin beneath to catch the
liquor which drops from them; in this, when
enough is obtained, must be boil’d an ounce of
{fpermaceti, and half an ounce of powderd mace.
With the ointment thus prepar’d rub all along the
backbone of the child, and round the neck, wrifts,
and ancles, night and morning; chafing it well in
by the fire every time.

1835.

REMEDY FOR Sea Sickness.—Take a calomel
pill day before, fo as to have the bowels clear.
Then put one drop of cressote to half a wine glafs
of brandy & water & drink when getting qualmy.

Dr. Impy. Yarm®.

To Croose Eces ar MarkrT.—Put the large
end of the egg to your tongue; if it feels warm
it 1 new. In new-laid eggs, there is a f{mall

divifion of the fkin from the fhell, which is filled
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with air, and is perceptible to the eye at the end.
On looking through them againft the fun or a
candle, if frefh, eggs will be pretty clear. If they
fhake they are not frefh.

To Prevent Green Hay rrom Firinc.—
Stuff a fack as full of ftraw or hay as poffible. Tie
the mouth with a cord; and make the rick round
the fack, drawing it up as the rick advances in
height and quite out when finifhed.

The funnel thus left in the centre preferves it.

SHoe Bracking.—Two table fpoonfulls fweet
oil; four ounces ivory black; three ounces fpirit
lavender; four ounces treacle, which, before it is
added, muft be mix’d up with the fourth part of
one quart vinegar, and two ounces of white {ugar,
three (or two) ounces oil of vitriol; when add y®
remainder of y€ vinegar.

Note. Spts. lavender not neceffary but for fmell.
3 ozs oil vitriol burns ye leather without y®
lavender.

George, from 3rd King’s Own Drgns.

Brack Ink.—Blue galls of Aleppo four oz.,
to be beaten in a mortar but not too {mall; to which
put one quart of rain or river water, which place
in an earthen veffel and ftir every day for a month’s
{pace, keeping it in a warm fituation, when, take
of green copperas one 0z., to ftrike y® color with,
& after one day, of gum arabic one oz., to which
may be added a little clear allum & it will be fit

for ufe.
Serjeant Garnam.
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Frencu Furnrture & Woop PorisH.—Cam-
phorated {pts. wine, one pint; gum fhellac, half
an ounce; gum copal, half an ounce; gum lac,
half an ounce; gum fandrich, a quarter of an ounce.
Place ym in a gentle heat, fhaking frequently till
y® gums are diffolv’d. It is then fit for ufe.

Make a roll of lint, put a little of y® polifh upon
it, & cover that with a foft linen rag {lightly
touch’d with linfeed oil. Rub y™ into y® wood
in a circular form, not covering too large a fpace
of wood at a time, till y¢ pores become faturated,
after which, rub in, in y© fame manner, {pts. wine
with a fmall portion of polith added to it (7 a moft
brilliant polith will enfue.

SHARPENING RAZORs.—Y® beft mode of tharpen-
Ing razors, etc., is by taking ye rough fide of a
fharp fkin fuch as bookbinders ufe, &' rubbing
this with pewter till ye leather becomes gloffy.
Paff y® edge over this half a dozen times circularly
& it will do.

Count Rumrorp’s Mope oF LiGHTING A
FiRe.—A layer of frefh coals at bottom, a layer of
kindling next, &' then on top ye cinders, large firft
& little after.

Best Mope or Wasuing Sitxk Hose.—Take
fufficient quantity of foft rain water and, after
boiling it, mix with it fome good white foap fo as
to make a ftrong wath. Pour fome of this into a
hand bafin or other veffel of sufficient fize and when
only luke-warm put in ye feet of ye hofe and let
y® foak fome time: when {queeze, but do not
rub, y© dirty parts, & having thus got out ye firft
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dirt, put out y® dirty water & take frefh, letting
it ftand as before till luke-warm.

Squeeze again y® whole ftockings and thus
proceed till quite clean.

In ye laft wafh, tied up in a little flannel bag,
put in y® coloring call’d cutbear, then f{pread ye®
hofe between towels quite even and let ym dry
entirely free from air.

To Make Crorn WAaTeERPROOF.—Allum, a
quarter of a pound; fugar of lead, a quarter of a
pound; diffolved in two galls of water. Pour off
the liquor from the fediment & let ye cloth fteep
fortyeight hours.

Note: Never put water-proof cloth near a fire
to dry.
Mr. Elton, St. Audrie’s.

Fur, To PrepAReE Skins For.—Mix bran &’
water fufficient to cover y¢ fkins intended for
preparation, which let ftand four hours before
uf’d. In this, place y® fkins, which let continue
there 24 hours, when they may be taken out,
wafh’d clean with fair water & scrap’d.

To one gallon hot water put a quarter of a pound
of allum & a quarter of a pound of falt, which being
diffolv’d & ye water fufficiently cool to bear ye
hand in it, immerfe therein y® fkins, letting them
be quite cover’d; where having laid twenty four
hours, take ym out again & dry ym in y¢ fhade.
Then dip them in again & dry them, if requir’d.
Which having done, the fkins muft be put into
warm oatmeal & water for fome hours & then,
being dried, will become fitly prepared for ufe.
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Note. A f{mall fkin will be deftroyed by y®

fecond imerfion in y® prepar’d water.

Joseph Hulton.

To Cure Apricots oF Dyine.—In certain
foils apricot trees often die off. In which cale

bud upon apricot ftocks raif’d from y¢ ftone &
ye evil will be obviated.

To Lay Down PerMANENT PASTURE.—
1. Cock’s foot(Dactylis glomerata). T'wo bufhels.

2. Meadow foxtail (Alopecurus pratenfis). T'wo
bufhels.

3. Meadow fefcue (Feftuca pratenfis). Two.
4. Rough ftalked meadow grafs (Poa trivialis)

Two.

5. Tall oat foft grafs (Holcus avenaceus). Two
pecks.

6. Meadow cats’ tail (Phleum pratenfe). 15 lbs.

7. Hard or fmooth fefcue (Feftuca duriufcula),
Two buthels.

8.

Crefted dogs’ tail (Cynofurus criftatus). 1
buthel.

9. Ray grafs (Lolium perenne). 1 bufhel.
10. Dutch clover. 15 Ibs.

11. Sweet {cented vernal (Anthroxanthum odora-

tum). 1 peck.
12. Perennial red clover (Trifolium pratenfe).
12 lbs.

Having ye land in fine tilth, fow ye firlt five
forts & ye ray gras & harrow in. Afterwards
fow ye reft of y¢ feeds & roll in. To be fow’d
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at y® rate of 44 bufhels per acre, when ye above
quantities would ferve for four acres.

Roman CeMENT OR MorTAR FOR QUTSIDE
PLASTERING OR Brickwork.—This will refift
all weather; & may be used to great advantage to
line refervoirs, as no water can penetrate it.

Take eighty-four pounds of drift-fand, twelve
pounds of unflaked lime, and four pounds of the
pooreft cheefe grated through an iron grater.
When well mixed, add enough hot (but not boiling)
water to make into a proper confiftence for plaftering
fuch a quantity of the above as is wanted. It
requires very good and quick working.

One hod of this mortar will go a great way, as
it is to be laid on in a thin fmooth coat, without
the leaft {pace being uncovered. The wall or
lath-work f{hould be covered firft with hair-and-
"lime mortar, and well dried.

This was ufed by the ancients, and is now
adopted among wus. The OSuffolk cheefe does
better than any other of this country.

Wounp Stone.—Green vitriol, 14 1b.; allum,
1 Ib.; verdigris, two ozs.; fal amoniac, 1 oz. Pound
thefe to a fine powder. Put y® into a glaz’d
earthen pipkin wi will hold about 3 pints. Put
it on a gentle fire wh muft be increaf’d till y¢ drugs
boil up two or three times to y® top of pipkin.
Then take ym from ye fire & fet to cool for 6 or
7 hours after wh the pipkin muft be broken to get
at ye flone. Stir the ingredients while on y® fire
with a ftick all y® time.

Use. Pound a piece y® fize of a walnut & put
it into a quart of foft water & it will foon melt.
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Before ufing, fhake y® bottle, pour fome liquor
into a cup & foak fome linen therewith, wh shd
be folded 4 or 5 times thick & kept wet. This
cures scab in sheep. Flies will not approach it.
Maggots foon die ¢ ye fkin comes over y® place
in 3 or 4 days.

It thd be uf’d after firing a horfe; a wonderful
bracer of ye fkin & finews, & will cure cuts,
burns, ftrains & f{ores.

Louis XIV gave 1,000 louis for this recipe &
gave it to y© late E. of Egremont.
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Courses For A Lirrie DINNER PArRTY OoF TEN

FirsT COURSE
Clear Vermecelli Soup

remove,
Beef larded (Poiffade Sauce).
Veal Cutlets Blanquette of Fowl
(d la Dreux). (with cucumbers).
Rice Cafferoles Mutton Patties
(¢ la Reine). (a I’Italienne).
Ducklings Fillets of Leveret (larded)
(a la Macedonie). with T'omatoe Sauce.

Boiled and Fried Soles
Ribs of Lamb.

SeEconp COURSE
Guinea Fowls (one larded).

remove,
French Fritters.
Potatoes Celery with Marrow &
(@ la Maitre d’hotel). Spanifh Sauce.
Cherry Tartlets Meringues
(a la Créme). (a la Chantilly).
Sea Kale. Lobster Salad.

Roast Pigeons.

remove,

Cake 2 la Ducheffe.
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FISH TABLE (Lonpon)
=
In anp Out E E i 2 - 2
SEESFDH Z = < o E =
1 =] E <
s =

Cop e e IN IN IN IN IN
CRrRABS a’e ool IN IN IN IN IN IN
FLOUNDERS ..| our IN IN IN IN IN
HERRING .. .«| OUT | ouT | OUT IN IN IN
Hapnock .. o] AN IN ouT | OUT | OUT | OUT
LOBSTER .. o IN IN IN IN IN

MACKEREL | — — -— — IN IN
OYSTERS .. T ¢ IN IN IN — =
Lonpon SALMON IN IN IN IN IN IN
SoLEs s vel — —_ — IN IN IN
SHRIMPS .. S WL IN IN IN IN —
STURGEON. . vol| — — IN IN N IN
SKATE .. S S 0 I N IN IN IN
SPRATS .. .ol IN IN — — — ——
TurBOT .. eel — —_ IN IN IN IN
WaITING .. es| IN IN IN —_— e o,
ConGErR EEL ol — —_ IN IN IN IN
PLAICE -, o il IR IN IN IN IN IN
PIkE e el i IN —_ — — | =
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FISH TABLE (Lonpon)

ﬁ £ .2
In Anp Out 5 @ = = = E
OF £ =) = m = =
SEASON 2 E B E E E
7 © Z a
Cop i «s| OUT | OUT | OUT IN IN IN
CRABS NG . IN OUT | OUT IN IN IN
FLOUNDERS oo IN IN IN ouT oUT | OUT
HERRING .. -«| IN IN IN IN ouT | our
Happock ..| our | our | ouT IN IN IN
LOBSTER .. .+| our | our IN IN IN IN
MACKEREL ; IN IN — - — —_
OVYSTERS .. = IN IN IN IN IN
LonpoN SALMON IN IN - — IN 1N
SOLES == . IN IN IN — —_— _
SHRIMPS .. E —_ — IN IN — IN
STURGEON. . o 4R IN — — —_ —_
SKATE e ool IN —_ - — IN IN
SPRATS .. aia [o - == — - —_— N
TurBoT .. wo| IN IN — — - et
Waiting .. eaf — — — IN IN IN
CongER EEL el XN IN IN IN _ -
PLAICE =<t Wi 4. 5 IN IN —_ —— IN
PikE 5% eel — —_ —_ IN IN IN
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Rate oF Waces For FemarLe DoMEesTICs

Houfekeeper
Lady’s Maid
Upper Nurfe
Under Nurfe
Nursery Girl
Cook

Kitchen maid
Scullion

Upper houfemaid
Under houfemaid
Still maid
Laundry maid
Wet nurfe

Maid of all work

Note.

Higheft
Wages
f=-a0 id
36 15 O
2L 0L 0
207100
12 12 10
6 6 o
200 O
I2.12 D
8 8 o
$27312+40
9 9 O
e
14 14 O
26 %0
13 12 /O
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Tea and fugar are allowed.

Loweft

Wages

£

21

X

2

I0

-
-3 OO0~ OhOC

—
» 00O+ O

S.
O
12
10

.
$ OO0 OO

- -

~J o0~ Onh QO

GQQQOQDODDGDDDF’

Mrs. Parkes, 1841
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A

Ale (fee alfo Beer)

— Quantox

— Somerfet

— to Refine

Almond Cakes

Anchovies .

— butter . :

Apples, codlings, to
fcald . !

— golden pippins

ftew’d

— jelly

— —— like Guava

— foufHé

Apricots, cure for
dying .

— dried .

— green preferve

— pafte

B

Bacon _
Bamboo pickle,

Englith

INDEX

184
1383

184
3

151
131

120

133

133
122

212
136

133
136

97
163

Barm, permanent 5
— hop . 185
Batter pudding . 116
Bean pudding,
green . 106
— to preferve 106
Beef, boil’d 67
— Hamburg 93
— hunting 94
— patties 69
— roaft . 66
— fteaks R S
— to falt . 93, 94
— — Dutch
way 95
Beer, cheap 181
— f{trong . 182
— to refine 184
Begnets 116
Bifcuits, fruit e ¥ -
— High Houfe 12
— orange and
lemon 15
— wine 18
Bittern 88
Blacking 209
Black meat . 99
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Blancmange . 115 | Calf’s head ragout 71
Bockings . . 118 | — feetjelly . 151
Bon mot . . i1 | Carp, ftew’d e agt o)
Bouillon . . 36 | Catchup . 167, 168
Brandy fr molafles 187 | Caudle, for fick &

— potatoe i E8Y lying-in . 199
Brawn, mock . 100 | Cement, Roman . 213
Bread, breakfaft . 4 | Champagne,

— French it goofeberry . 189

— London mode 3 | Chardoons . 43106

— plum . 6 | Cheefe . J 2y

— faffron . 6| — Chedder . 24

— SirEd. Strachey 3 | — Cotnam . 27
Bullace jelly . 132 | 7= cream . et
— preferve . 138 | — — Cambridge 28
Buns, crofs . Joaz = —mah . 31
Buftard . . 88 | — — Yorkfhire 29
Butter, tomelt . 177 | — Irifh . . .26

— to pot . . 151 | — Italian R 2

— marngold . 32

C — Neufchatel . 29

— potted . 3120

Cabbage, pickled . 167 | — roaft . o147
Cabinet pudding . 118 | — fage . )
Cakes, almond . 13 | — Stilton e B
— excellent . 15 | Cherries, ratafia . 139
— Glo'fter — todry . Bis
Lenten . 14 | Chickenfalad . 84

— lemon cheefe 14 | Chrift’s College

— quince e, Rum Booze 193

— fponge . 12 | Chutnee . 10T

— routdrop . 17 | Citron preferve . 134

— very fine . 16 | Clary wine . . 190
Cﬂlf’ﬁ h'EH.d, col- Cold cream ] 20?

lared . . 93 | Coquilles . .12
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Covach : 59
Cowllip wine 189
Cream, bottled I5I
— clouted 21
Crumpets 17
Cudgery . I & &y
Cup, Jefus College 192
— cyder, Trinity
Hall 193
Curds, wild 2.1
Curlew 88
Currant fauce 174
— fyrup . 139
— wine . 190
— — approved 190
Curry, Bengal 75
— powder 76
Cutlets 2 la
Francaife 72
— bain marie 74
— mutton 74
— veal SR
— — & herbs. %3
— — dauphin. 73
— — Dreux 73

— I Italie.n-ne 23

D
Daffy’s Elixir 208
Damfon cheefe 132
— preferve 138
Ducks 83, 85
Dumplings, drop . 116

E

Ears, hog’s

Eel 2 la poulette
— collar’d
— {pitchcock
— ftew’d

Eggs, to choofe
— to preferve

Elder wine .

Elixir

F

Fat Hen, ufes of .
Feet, bliftered
Fennel fauce
Fever, preventive.
Fire, mode of light-
ing .

Fifh, falt

— f{auce . :
— Crafter .
— nonpareil
{feafons. 216,
to choofe

— to pickle
Flowers, to keep .
Flumery ;
Fondu
Force meat
Fowls, boil’d

— cruft for
Fruit bifcuits

—
—
e

e

I55,

223

56

5%
57
208
157
191
208

205
206

175
206

210
59
176
176
X77
217
49
59
207
115
145
157
83
11
14



Fruit bottled
— falad
Fumigation powder
Fur, to prepare
{kins for
Furniture polifh .

G

Game pie .

— roafting

Geefe

— green, pie

— pie

QGelatine . -

Geneva, Englith .

Gerkins .

Giblet pye .

— {oupe .

Ginger beer

— mock .

Gingerbread nuts

— white .

Glaze. ] _

Good Henry, ufes
o) b :

Goofeberry cham-
pagne ,

— pudding

— vinegar

Gravy  without
meat

Greengages, to
preferve

138
120
206

211
210

189

119
162

77
135

H
Haggefs . SO0
Ham . 96,97,98
— friande Bl 08
— Weftphalia . 99

Hare, roaft . 83, 89,90
— {oupe . SNAL
Harflet, pig’s . 69
Hafty pudding . 118
Hay, to prevent fr
firing . . 209
Herbs, frying,
Staffs mode . 108
Herrings, potted . 154

Hodge Podge . 38
Hollands . . 188
Hop barm . . 183

Horferadifh fauce 175
Houfeleek, ufes of 205
Hunting beef . 094
Hyffop, ufes of . 203

I
Ice cream . =
— for tarts &
pies . =
— pudding . 124
Ink . : . 209
Ifinglafs jelly . 140
J
Jelly, apple . . 133

224



Jelly, bullace

— calves’ feet .

— ifinglafs
— meat

— medlar
— orange.

— fherbet

Jefus College Cup:

— — milk
punch

John Hall puddiné

K

Ketchup, fee

Catchup 167,

L

Lait de poule
Lamb, leg of

— ple

Lamprey, few’d .

Laver,
Lemon bifcuits

— cheefe cakes '_

— cream .
— Jjuice, to

preferve
— wine
Lemonade .
Leven

Lobfter fritz;.ﬂ'ee

132
151
140
152
131
121

199
192

196
115

168

197
68

109
15
14

123

192
192
198
6
52

— patties
— potted .
— falad

Lounde pud;:ling
Luting for bottles

M

Macaroni
— foupe .
Macedoine .

Mackerel, pickled
Madiera, Britifh .

Malt {pirit .
Marmalade for
pudding
—— Scotch
— {uperb

Marrow pudding .

Mead fack .

— {mall

Meat, obfervations

on g

— pie pafte
— potted .
Medlar jelly

Menu for a dinner

Metheglin .

Mince meat

Molaffes brandy .

Moor-fowl .

Mortar, Roman .
Moulds for paftry

Mufhns

225

53
I55
52
119
161

145
40
120
59
191
186

141
140
141
126
185
186

62

7
I53
131
215
185
125
187

88
213
8
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Mullet
Mufhrooms
— loaves .
— pickle .
— f{auce .
— to dry.
Mutton 2 la
venifon
— cutlets
— ham

— roaft

N

Nafturtiums
Nectar
No}'au

O

Omelet frittato
Italiana
Onions .
— pickled
Orange bifcuits
— glacée .
— jelly
— {yrup .
Orgeat .
Opyfter loaves
— patties
— faufages
— f{callop

68,

107

147
164

Wi
165

177
74

66

166
198
103

Opyfter foupe
— to feed

P

Pancakes, comon .

— fine .
Parfley pie .

— fauce .
Parfnip wine
Partridge au choux

— foupe .
Pafte, meat pie

— pie

— puff

— {weet . :
Paftry, exquifite .

— moulds for .

— thort . .
Pafture, to lay

down .
Pears, ftewed
Peas .

— to preferve
Pea pudding
Pheafant .
Pickle, English

bamboo

— gerkin

— India .

— mufhroom

— my Aunt’s .

— onion .

— red cabbage

46
55

117

117
68
175
191
86
45

—
SO0 0~

212
120
105
106
108

86

163
165
164
164
162
166
167



Pickle walnut, 166
Pie, French 68
— game . I55
— lamb . 68
— pariley. 68
— raifed cruftfor 11
— {quab . 69
Pigeon : 86
— in jelly 89
— potted 153
Pike, potted B 00
Pineapple preferve 139
Plovers’ e 145
Plum bread 6
— cheefe . 131
— preferve 138
— pudding 122
— fauce . 71
Podovies . w00
Polifh, furniture . 210
Pork, black meat. 99
— harflet 69
— leg, 2 la
boisson 77
— like wild boar 76
— pettitoes 76
— roaft . 24 TR0
— sucking pig . 77
Potage, fee foupe 39, 40
Potatoes . 104
— brandy 187
— chips 105
— mafh’d 105
— yeaft 4
Potted meat 153

Pot pourri . 5207
Pudding, batter . 116
— cabinet . 118
— goofeberry . 119
— hatfty . . 118
— Icd . « T4
— John Hall . 115
— Lounde e 119
— marrow . 126
— plum . pey 222
— rice . 114
— Spanifh . 118
Euff palte D os 5 7
Puffs, German . 125
Punch 2 la
Romaine . 194
— Capt. Frayer’s 195
— excellent
method . 195
— milk . . 196
— {irop of . 197

Purée, fee foupe 37

Q

Quail ! . 86
Quince cakes . 127
R
Ramakins . . 146
Razors, to sharpen 210
Rennet ; 22524
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Rice pudding 114
— to boil 75 |
Rickets, ointment 208
Riffoles, Soyer’s . 74
Roufe. 37
Ruffs . 87
Rum Booze 193
Rufks 17
S
Sack mead . . 185
Saffron bread . 6
— tincture . 6
Salad . : 103
— French 103
—frnt . 120
— fullers’ 103
— Italian. 104.
Sallade 103
Salmon, potted 153
Sambaglione 197
Samphire 168
Sauce, currant 174
— green 174
— fennel 175
— fith 176
— — nonpareil 177
— Harvey’s . 176
— horfe radith . 175
— mufhroom 174
— parfley. 175
— piquante 173
— plum . 174

Sauce, Robert 174
— tomatoe 175
— white, for

fowls 173

Saufages 95
— French 96
— oyfter 96
— {kins for 95

Sea ficknefs,

remedy 208
Shrub : . 196
Silk Hofe, to wath 210
Sirop of Punch 197
Smelts, pickled . 59
Snipe . 86, 87
Soles . : - T

— Portuguefe . 53

Sorrel, its ufes 204

Soupes, for the poor 37

— carrot . 29
— giblet . 45
— green pea 37
— hare 44
— julienne 38
— Lent,21a

Francoville 41

— macaroni 40

— maigre aux
herbes 40

— mock turtle . 42
— onion 39
— oyfter 46
— Paleftine 38
— partridge 45
— pea, purée 37
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Soupe, Soyer’s

42
— thickening for 36
— to clear 27
— vermecelli 39
— white . 41

Sour crout . . 108
Soufe for brawn,
etes v 1100
Spanifh pudding 118
Spinnach cream .. 126
Sponge cake 12
Sprats like
anchovies 1L5
Squab pie 482200
Stock 35, 36
Stuffing SR Sy
Sturgeon, to drefs 58
— to roaft 58
Sugar, merits of . 203
— to refine 113
Sweetbreads 71
Syllabub .. 123
— {olid 123
— Somerfet 197
R
Tanfy, ufes of 206
Tarts, pafte for . 7
Teal . 3 86, 87
Tench, ftewed 57
Thickening for
foupes . 36
Tomatoe fauce 175

Tongues . 96,97
— pickled .99
Trifle ; 122
Trinity Hall cyder
cup . 2403
Trout 2 la Gene-
voife 54
— potted S oLy -
Truffles 83, 107
— fauté of 107
Turbot, boiled 54
Turkey 83
\Y
Veal ragout. 66
Vell . 22, 24
Velvet cream 122
Venifon . 78
— hafh’d . 78
Vermecelli au
maigre 39
— foupe . 40
Vinegar,
goofeberry 162
— Frangaife 161
— with the plant 162
Vols au Vent . 9
W
Wafers : 15
Woages, table of 218
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Walnuts, pickled . 166 | Wound ftone
Waterproofing . 211

Wine, Britith . 188 v

— clary . . 190

s Eﬁ:‘;ﬂ:}i igg Y eaft, permanent

— potatoe

— — approved 1QO

— elder . TR

— goofeberry . 189 Z

— lemon ., . 102

— parfnip . 191 | Zabaglione fee
Woodcock . 86, 87 Sambaglione

230
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