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Kitchen-Garden difplay’d.

In Two Parts.

I. Shewing the beft and moft approved Methods
of raifing and bringing to the greateft Perfetion,
all the Produéts of the Kitchen-Garden ; with a
Kalendar fhewing the different Produéts of each
Month, and the Bufinefs proper to be done in it.

1I. Containing a large Colleétion of RecE1rTs for
drefling all Sorts of Kitchen Stuff, fo as to afford

a great Variety of cheap, healthful, and palata-
ble Difhes.
To which is .Added,

The Phyfical Virtues of every Herb and Root.

Defigned for the Ufe of all who would live Cheap, and pre-
ferve their Health to old Age ; particularly for Farmers and
Tradefmen in the Country, who have but fmall Pieces of
Garden Ground, and are willing to make the moft of it
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Kitchen-Gardening 1s
et chiefly defign’d for the
Infiru@ion and Benefit of Coun-
try People, who moft of them
have a little Garden Spot be-
longing to their Houle, and at
the fame time let it lie ufelefs,
for want of knowing how pro-
perly to manage it ; or other-
wife, if they do attempt the

A3 Crop-
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Cropping of it, ’tis at impro-
proper Seafons, fo that they
have not the defir'd Succelfs,
which difcourages them from
making any farther Attempts.
Alfo, {fometimes their Ground
may happen to be wet, and be
of a ftiff clayey Nature ; others
perhaps lie altogether as dry,
which makes them imagine that
it is abfolutely impofiible to pro-
duce any thing worth their La-
bour from fuch Ground, and
therefore they are content to be
without any Garden at all. "Tis
therefore hop’d all thefe Difh-
culties may in a great meafure be
removed without any great Ex-

pence,
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pence, by obferving the follow-
ing Dire&tions.

And firft, as to the Choice
of your Garden, if you are not
confined (tho” moft People are,
let the Soil or Situation be what
it will) to one Spot of Ground,
but have choice of Ground for
the making of your Kitchen-
Garden, let it be on a good
Loamy Earth, neither over light
nor very ftiff, and the deeper
in this Earth the better ; and
if it is a little defcending to the
South, it is ftill the better, the
Sun having thereby more Pow-
er over it, and the Cold North
Winds lefs ; and let it be half

A 4 as
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as long again from North to
South, as it is from Eaft to

Welt, which is the beft and
handfomeft Shape. A Garden
that happens to be in fuch a
Soil and Situation, it muft be
confefs’d, is the beft, and like-
wife leaft expenfive, requiring
lefs Help by Dung, &°%. But
however, I would not have any
one difcourag’d, if he can’t a-
void having of it even upon a
Clay, which is the Worft of all
Soils for a Kitchen-Garden ; it
being not only more backward
in its Produé&ions, but requires
more Labour in the Working of
it ; alfo the Plants growing on
fuch Soils, are more fubje& to

be
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be deftroy’d by Snails, &.
But if it muft unavoidably be
upon a Clay, examine all your
other Grounds for Sand, and
bring in as much as you can at
convenient Opportunities, dig-
ging and mixing it in your
Ground ; alfo, Horfe - Dung,
rotten Wood, Leaves, or old
Tanner’s Ouze, all will contri~
bute to improve ftiff and ftub-
born Land ; alfo, you muil
conflantly throw up all the
Ground that is uncrop’d, in
Ridges in O&ober or November,
that the Froft, Snows, &c. of
the Winter may penetrate into
it, which will render it much
mellower, and more productive

of
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of a Crop the enfuing Summer;
alfo, when you lay out your
Ground into Quarters, let the
Ground lie a good deal higher
than the Alleys, which will keep
it drier and healthier. All which
things being duly obferv’d, will
render it capable of producing
tolerable Crops.

But if you happen to have
your Piece of Ground for Kitch-
en-Garden, upon fhallow ftony
Ground ; then when you lay it
out, make your Walks or Alleys
pretty wide, taking the Earth
out of them, and throw it upon
the Quarters of Ground, which
will help to make it the deeper

1n
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in Earth; and when you dig
the Ground, the Stones that
come out being laid in the Al-
leys, will fill them up again ;
afterwards covering over the
Stones with a few Coal-Afhes,
which will keep it clean from
Weeds, and render it {mooth
to walk upon; the propereft
Dung you can have for the A-
mendment of fuch Ground, is
the Dung from an Ox-ftall ;
alfo good loamy Earth, if you
have any that lies convenient

for it, will improve it very
much.

But laft of all, if your Gar-
den Spot happens to be upon an

entire
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entire Sand, then you muft let
your Alleys be full as high or

higher than the Quarters, which

will preferve the Moifture in the
Beds the better. The Dung of
an Ox-ftall is the beft for this
Ground, it being of a more cool
and moift Nature than Horfe-
Dung ; alfo (if you can get it)
a good deal of loamy Earth will
be of great Benefit to it.

THE
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PROPYU TS

T HE

Kitchen-Garden.

. —— e

AT 1TGEH OK E,

HERE are two kinds of Artichokes
cultivated in our Kitchen-Gardens at
by prefent, one with green Fruit, the

Y& other with red ; but the Red being

much the beft Fruit is moft commonly cultivat-
ed. The Method ufed for the propagating of this
Plant, is to flip off Slips from the old Roots (which
increafe pretty faft if in a warm Situation and
forward Spring) in the End of Fedruary ; if other-
wife, ’tis beft let alone till the Middle or End of
March, and is then thus to be performed. After
you have made choice of a piece of Ground, that
is at leaft two Foot deep in Earth (for I would
by no means plant them in Ground that is {hal~
lower, they having large Woody Roots) dig it a
double Spit, mixing therein a good Parcel of rot-

B ten
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ten Dung, in quantity according to the Richnefs
or Poverty of the Soil in which they are to be
planted ; this done, if you have any old Roots of
your own, take a Spade and uncover the Roots
all round, and with your Finger and Thumb
flip off all the Slips, except two, from each Root
(if you intend to fave the old Stocks, but if you
deftroy them you may flip off all) and take care that
each Slip have fome young Fibres, but not any
of the old Roots; this done, fhorten the outfide
Leaves pretty fhort, but don’t cut the Heart ;
then ftrain a Line acrofs the Ground, and with a
Setting-ftick or Spade, put them in about three
or four Inches deep, according to the Bignefs of
your Slips, and about two Foot and a half apart
in the Rows, and let the Rows be four Foot one
from the other, which will be fufficient Room
for them if they are intended for a full Crop of
themfelves ; but ifyou intend to have any thing elfe
amongft them, you fhou’d plant them three Foot
Plant from Plant, and fix Foot Row from Row,
and then you may fow a Crop of Spinage with a
few Radifhes amongft it, or a Crop of Onions
with a few Lettuces, or a Crop of Carrots, &c.
JIf the Weather fthou’d prove dry, you muft mind
to give them now and then a little Water, till
they have taken frefh Root, after which they will
require no farther Care but to keep them clean
from Weeds ; and when the Spinage (or whatever
elfe it is you fow among(t them) is come up, hoe it

down
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down juft round each Root, and when your Fruit
appears upon them, you muft pinch off all the fide
Fruits, leaving only the Topone, which caufes
it to be a fair large Fruit, and not weaken the
Root fo much. When you cut your Fruit it will
be proper to cut the Stalk off clofe to the Ground,
which will occafion your Suckers or Outfide-
Shoots to fhoot out much longer before the cold
Weather comes on ; and in Oé&ober (or you may
defer it till November if the Weather continues
mild ) crop off fome of their outfide Leaves and
draw a Hill of Earth round each Root, clofing it
up to the Middle of the Plant, which will be fuf-
ficient to defend them from Froft, and is prefer-
able to Horfe-Litter, which is what fome People
ufe to lay round them. Thus you may let them
remain till the Middle or End of Adarch, when
you muft dig the Ground betwixt them, throw-
ing the Hills down level with the reft of the
Ground, at the fame time breaking the Sucker
from the Root of each Plant, leaving only two
or three of the ftrongeft and beft to each Root
for a Crop; and once in two Years you muft
bury fome rotten Dung in the Ground, which
will caufe your Roots to endure ftrong the longer,
and produce fairer and larger Fruit.

B 2 of
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Of the AR T 1 CHOKE gf Jerufalem,
vulgarly called Underground ARTI-
CHOKE.

HIS Plant is not fo much efteemed as for-

merly, but as fome People are ftill fond of

it, it will be neceflary to fay fomething of its Cul-
ture ; which is briefly thus :

It is propagated by the Roots in the fame Man-
ner as you do Potatoes, cutting the large Roots and
preferving a Bud or 2 to each Piece, and planting
them in Rows with Setting-fticks about 18 Inch-
es afunder, and two Foot Row from Row, the
beft Time for doing of which is in February or
March. ‘They will grow in almoft any Soil or
Situation, being very hardy : It will therefore be
proper to plant them in fome remote Corner of
your Garden, for when they are once eftablifh’d

in a piece of Ground, they are not without diffi-
culty to be eradicated.

A S P AR A G .U S.
THIS delicious Plant is propagated by Seed,

which is commonly fown in February or
Aarch ina Bed of good rich Earth; and if your

Soil is naturally very light, you may tread the
Ground all over after the Sced is fown, and then
rake it, and it will by that means not be fo fub-
je€t to rake in Heaps, and confequently come

up
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up uneven, but will come up more regularly.
Take care, if it liesin your Power, to have the
Seed faved from large Stalks, fo may you rea-
fonably expe& the larger Grafs. When you
fow it don’t fpare for Seed, and if it thould hap-
pen to come up too thick in fome Places, thin it
out to about four Inches apart, keeping it
clear from Weeds all the Summer ; and in Oc-
tober or in November, if the Weather continue
mild, cut off the Haum and throw over the Bed
a little rotten Dung, which will preferve your
Roots from the Froft.

In March following (for I would never plant
Plants for a Piece of Grafs of above one Year’s
growth) your Afparagus fhould be planted out for
good, which you are thus to perform :

Ficft, we fuppofe that you have already pre-
pared your Ground by digging it a2 good Spit deep,
mixing (and not burying) a good Quantity of
well-rotted Dung with it. If your Ground be
a hot dry Soil, Ox-ftall Dung is the beft ; if cold
wet Ground, then Horfe-Dung is preferable, as
being of a warmer Nature ; but, as I faid before,
let it be mixed amongft the Earth in digging, and
not buried in the bottom of the Trench, as is
the common Pra&ice, for it will continually wear
downwards. Your Ground being thus prepared,
after having forked up your young Roots with a
Dung-fork, ftrain a Line acrofs the Ground
the Way that you intend the Beds to be, and

B 3 with
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with a Spade or Hoe draw Dirrills about fix Inches
deep, into which place your Plants about a Foot
apart, fpreading the Roots fo that the Crown or
Head may be about an Inch and a half below the
Surface ; this done, throw in the Earth over them
level, and proceed to draw another Drill or T'rench
a Foot from the laft, repeating the fame as before;
and obferve, when you have planted four Drills,
to leave a Space of two Foot and a half, eighteen
Inches of which will be for anAlley for the Con-
veniency of weeding, watering, cutting the Grafs,
&9c. and the other Foot will be left fix Inches to
the firft Bed and fix to the fecond, for Earth to
the two outfidle Rows, that they may not be in-
jured by digging the Alleys in the Winter. In
like manner proceed, till you have planted the
Piece you intend ; and when done, with your
Line mark out your eighteen Inches of Alley,
and with a Spade throw out the Earth about four
Inches deep, fpreading it over the Beds, and then
you may fow a Crop of Onions upon them,
with a few Radifhes if you pleafe, for they will
foon be drawn off, and the raking of the Clods,
&7¢. will pretty near fill the Alleys up even again.
‘T he Onions when up muft be thinned out, clear-
ing them from the Root of the Afparagus; but if
the Seafon fhould prove dry after the planting of
your Afparagus, and your Ground alfo natural-
ly dry, it will be proper to water it oncea Week

till it is up, after which it will do -without ; but
if
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if your Ground is wet, there will be no Occafion
to water it at all. You muft conftantly mind to
keep the Ground clean from Weeds by hoeing
of them down with a fmall Hand-hoe, at the
fame Time thinning out the Onions to about fix
Inches apart,doing it in dry Weather, that the\Weeds
may wither. In Ofober or November, when the
Haum is wither’d, cut it down within an Inch of
the Ground, and clean off the Weeds from the
Beds into the Alleys, digging up the Alleys and
throwing part of the Earth over the Beds, and
with the reft bury the Weeds in the Alleys, leav-
ing them about four Inches lower than the Beds
in dry Ground, but in wet {ix or feven,

In March, with a little flat-prong’d Fork dig
over your Beds, being careful of the Roots in
doing it, afterwards raking them {mooth.

The fecond Year after planting, fome People
cut fome of the largeft Stalks ; but [ wou’d ad-
vife to ftay three Y ears, their Heads will be much
the larger, and the Roots will continue to pro-
duce larger Stalks for the fucceeding Years.

But there is another Method lefs tedious and
troublefome than the former, tho’ not fo fre-
quently pra&ifed, and is in my Opinion prefera-
ble to the other, the Heads being commonly

larger, and the Roots continuing longer ; which
take as follows :

B 4 Being
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Being provided with a Quantity of good Seed,
and your Ground well digg’d and dung’d, with a
fmall Hoe draw Dirills, the fame Diftance from
cach other as before dire@ed, and about an Inch
deep, dropping your Seeds in pretty thick and co-
vering them; make the fame Number of Dirills
as in the other Way, allowing the fame Diftance
likewife for Alleys ; then fow a Crop of Onions,
raking the Ground very fmooth. When the Af-
paragus is all up, thin it out, leaving the Root
about a Foot apart, and thin out the Onions fo
as not to damage the Afparagus, and mind to
keep the Ground entirely clear from Weeds,
cutting down the Haum, digging theAlleys, earth-
ing the Beds, &¢. and if before you dig the Al-
leys, you always give the Beds a Covering of very
rotten Dung about an Inch thick, and throw the
Earth of the Alleys over the Dung, it will great-
ly improve your Afparagus. In three Years after
fowing, provided your Ground is good and well
managed, you may cut tolerable good Grafs from
fome of the largeft Roots, and the fourth Yearit
will be all fit to cut.

There is yet a third Method of raifing of Af-
paragus remains to be treated of, which is by
planting of Roots of three, four, or five Years
old, the longer the better, on Beds of hot Dung
made in the following Manner :

Provide a Quantity of frefh Stable-dung mix’d
with the Straw, throwing it on a Heap for a

Week
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Week or more, turning it over once in the Time,
and mixing a few Coal-Afhes amongft it; and
by fo doing, you will have 2 more moderate and
lafting Heat, than if you made your Bed, as fome
do, with the Dung dire&ly from the Stables, with-
out any Afhes, &c. When you make your Bed let
it be three Foot thick in Dung (if it is in the midft
of Winter, but in the Spring two Foot and a half
will be enough) beating it well together, as you
make it, with your Dung Fork; and if your
Ground be upon a dry Situation, you may make
your Trench for the Dung 18 Inches deep, but if
wet,make your Bed almoft all above Ground. W hen
your Bed is made according to the Length and
Width of the Glafs Frames you intend to cover it
with, Earth it all over about half a Foot thick ; this
done take up your Roots and begin at one End of
the Bed, laying them as clofe as poffible one to
another with their Crowns uppermoft, fcattering
as you go on betwixt each Row a little Earth.
When you have thus filled your Bed, twift a
large Roll of Straw, and peg it faft down all round
the Bed for the fupport of the Earth to the outfide
Roots. After your Bed has been made a little
more than a Fortnight, if it heats kindly, vou
will find the Roots begin to ftir a little, then you
give them an Earthing of two or three Inches of
good rich Earth; and as foon as you obferve the
Buds begin to appear thro’ that Earth, give them
ancther Earthing of two or three Inches more,

B s which
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which will be fufficient : And if your Bed is
not over hot, you may put on the Frames; or
you may put on the Frames at the firft, only keep-
ing the Glaffes off whilft the Bed is hot, and
putting them on if it fhould rain, fnow, &¢. to
keep the Bed from being chilled by the Wet,
giving a great deal of Air by tilting up the Glafles
with a Stone, &c. And as foon as you find the
Bed moderate, you may let the Glafles abide on
conftantly, obferving to give a good deal of Air
when the Weather is mild in the Day-time, co-
vering the Glafles at Night with Mats, &Jc.

T hefe few Direltions, if attended to, are better
than a multitude of Words, and will I don’t
queftion afford the ingenious Practitioner the Suc-
cefs he defires; but if you intend to continue
forcing of your Afparagus till you have it in the
common Ground, you muft make a frefh Bed at
leaft once a Month, that the new one may afford

Afparagus fit to cut before the old one is worn
out.

B A U M.

HIS Herb is fo common in every

Old Woman’s Garden, that it is almoft
needlefs to fay any thing of it: However, left
any fhould be unacquainted with it, it is necefla-
ry to fay thus much, that it is propagated by part-
ing the Roots in the Spring, and planting them in
lictle Bits about a TFoot afunder, in Beds of four

Foot
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Foot wide, leaving an Alley of eighteen Inches
wide for the Conveniency of weeding, watering,
cutting the Herbs, &%c. It willgrow in any Soil
or Situation, and increafes very faft, therefore

fhould be taken up and tranfplanted once in three
or four Years,

B E A N &S.

THERE are a great many forts of Beans
cultivated in the Kitchen-Gardens, which

are alfo called by different Names in different
Places ; but the beft, and what is moft commonly
made ufe of are thefe four, the Lisben, the Spanifh,
the Sandwich, and the #indfer. The two frft
are what is moft commonly planted to endure
the Winter, under warm Woalls or fine Sunny
Banks in the End of Q¢&aober or in November, for
the firft Crop, repeating it two or three Times
before Ghrifimas, when you may begin to plant
the Sandwich, and laft of all the Windfor, which
if you defer planting any till a Fortnight after
Chrifimas it wili be better, they being the moft
tender of all the forts. T he common Method of
planting thefe is in Rows two Foot and a half
apart and four Inches afunder in the Rows, for
the two early Kinds ; but for the Sandwich and
Windfar, three Foot Row from Row, and five
Inches apart in the Rows, whereby they will bear
a better Crop than if planted clofer. You may

B 6 continue




(12 )

continue planting the 2indfer once in three
Weeks, till the End of “funme, if you have 2
moift open piece of Ground for them; and re-
ceive fome Beans from them if the Seafon does
not prove very dry. You muft mind, as your
Beans advance in height, to draw a little Earth
to them once or twice; it is alfo a good Way in
O 2ober or November, when you plant your early
Crops, to plant in fome Beans very thick in a
warm Border to be coverd with Matts, &c. in
hard Weather, to preferve them through the
Wiinter ; then in cafe the others that you plant-
ed for good, fhould be killed by the Severity of
the Winter, thefe may be taken up and planted
in their Places, or if they efcape, thefe may be
tranfplanted for a frefh Piece, where if they be
taken care of to water them if the Weather
prove dry, till they have taken frefh Root, they
will produce a tolerable good Crop ; if you pinch
off the Tops of your Beans when they are in full
Bloom, it will caufe the Kids to fet fomething the
fooner.

B E E 7.

HERE are feveral forts of this Plant, but
that which is at prefent cultivated for the
Kitchen is the red Beet.

‘T'he Seeds of all the Beets are fown in the
Spring, in an open Piece of Ground that is pretty
deep, and not full of Dung; and when they are

growis
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grown pretty large, hoe them out to about a2 Foot

or fourteen Inches afunder, where they may re-
main for ufe without any Culture.

B ORAG E.

HE Seed of this is fown in the Spring, in
a dry poor Piece of Ground, hoeing it
out to the Diftance of ten Inches or a Foot;
where if you let it remain, it will ripen and fcatter

its Seeds, and continue every Year to produce a
plentiful Crop.

BOOR-COLE.

HE Seed of this Plant is to be fown in

April or May, in a Bed of good rich Earth,
and when the Plants have got fix Leaves, they
may be pricked out in Beds of four Foot wide
and about four Inches apart, being careful to
water them until they have got frefh Root; and
when they are the Size of common Cabbage-plants,
remove them where they are to remain for good;
which fhould be in an open piece of Ground, about
a Foot or fourteen Inches afunder, where they

are to remain till the Froft has pinched them and
made them tender before they be eaten.

B RO:CO L I

HERE are two or three forts of Brocoli in
our Kitchen-Gardens, but that Sort called
the Roman, and by fome the Blue Brocoli, is the

beft,
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beft. To have this in Perfe&ion, you muft fow
the Seed in May in a Bed of good moift Earth; and
when the Plants are big enough to prick out, they
may be fet in Beds of four Foot wide, and about
five or fix Inches apart, where they may remain
till they are large enough to be tranfplanted out
for good, which will be about the End of Fuj,
and fhould then be planted in a piece of Ground
fhelter’d from Winds, but not in a fhady Place:
And about Chriftmas, or a little after, they will
produce little Heads in fhape like a fmall Colly-
flower, which is to be cut off and eaten, and af-
terwards is fucceeded by a great Number of fide
Shoots, which fhould be cut off when about fix
or eight Inches long, and are very good when
drefled as will be dire€ted in the latter Part of this
Work.

CA4A BB AG E.

HE various Kinds of this Plant are endlefs

to defcribe, and as it is my Purpofe to treat

only of the beft Sorts for the ufe of the Kitchen,
fo I fhall only fet down the Sorts that are moft
commoniy fown by skilfull Gardeners for that
Purpofe ; which are thefe : 'T"he common White
Cabbage, Sugarloaf, Pontefraé?, Batterfea, Red
Cabbage, and the green and white Sawvoy Cab-
bage. ‘The Pontefralt and Batterfea Cabbages,
being early Sorts, are commonly fown for the firft
Crops of Cabbage, and thould be fown towards
the
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the 25th of Fuly; and it will be a good Way to
fow again the firft Week in Auguf?, left if the
Autumn prove mild the firft Sowing thould be too
forward. When they have got {ix or cight Leaves
they fhould be tranfplanted into Beds of good
Earth about four or five Inches apart, and in Oc¢-
tober they will be fit to be planted out for good,
which fhould be in good Ground in Rows about
two Foot and a half from each other, and two
Foot Plant from Plant. If you are pinch’d for
Ground Room, you may plant them on the fame
Ground where your Winter Spinage is, cutting
off the Spinage juft where each Plant is ; and in
the Spring when the Spinage is gone, you may
half dig the Ground to render it frefh and clean
from Weeds, and draw fome Earth round each
Plant ; and if your Seed was well fav’d, and of
the right kind of Pontefras? (which is the earlieft
of the two) they will by the beginning or middle of
May begin to turn in their Leaves for Cabbaging,
which may be fomething forwarded by tying
their Leaves together with 2 Piece of Bafs, ¢c,
The common White, the Sugar-Loaf, and Flat-
fided Cabbages are to be fown the beginning or
middle of March, in a warm Border, and when
grown large enough may be tranfplanted into
Beds as the others : In Aay they will be large
enough to tranfplant out for good, which fhould
be in an open Piece of Ground, at the Diftance
of three Foot Row from Row, and two Foot and

a hajf
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a half from each other, obferving to give them
plentifully of Water if the Seafon proves dry,
until they have taken frefh Root, and afterward
after a Shower of Rain (if their Stems will admit
of it) draw fome Earth with a Hoe clofe round
each Plant; but not fo high as to bury the Hearts
of any of them,which would be their Deftruction,
and therefore cannot be too carefully avoided.
You may 2alfo fow of thefe Kinds of Cabbage in
May, fowing on afhady moift Piece of Ground,
tranfplanting them as you do the others,and when
they are big enough to be fet out for good, may
be planted betwixt the Rows of Peafe, &Jc. that
are to be pulled up in a fhort Time, and they
will take Root the better for being fhaded with
the Peafe at firft ; and after the Peafe are off,
hoe down the Weeds and draw fome Earth round
their Stems. Thefe will fupply you with fine high
Cabbages till Chbriftmas, if the Weather is mild.

You may alfo,to fucceed thefe, fow fome of the
common Cabbage the beginning of Fxly, which
when pricked out and grown large enough to be
planted out for good, may be fet about ten Inches
apart : Thefe will fupply you with Greens all the
VWinter and Spring, and are excellent good when
tendered by the Froft.

"The green and white Sawvzys are generally
fown in April and May, and managed in the
fame Manner as the reft; only when you plant

them out for good, let it be in an cpen funny Place,
and
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and about two Foot one Row from another, and
cighteen Inches in the Rows : Thefe are generally
eat in the Winter, after the other Cabbage is
gone, the Frolt making it tenderer and better,

CaAa R 'R O
HIS Root is propagated at various Seafons of
I the Year ; but the moft proper Time to
fow them for large Crops is in March, in a Piece
of good light frefh deep Earth, or Ground that
has not been dung’d the fame Year however; for
if the Dung is not thoroughly rotten, it will
canker and fpoil the Carrots. Your Ground being
in order, chufe a fine dry ftill Day for fowing it,
that you may fow it regularly, firft rubbing the
Seed well in your Hands the better to feparate it,
that you may not fow it in Heaps; after it is
fown, tread the Ground all over before you rake
it, fo will you not be fo apt to rake it in Heaps,
nor to bury fome of the Seed. You may, when
you fow it, fow at thc fame time a few Radifhes,
which will be drawn off prefently and not hurt
the Carrots, When your Carrots are got into the
Carrot-Leaf, they fhould be hoed over with a
fmall Hand-hoe of about two or three Inches
wide, cutting down the Weeds and leaving the
Carrots about four Inches apart ; and when the
Radifhes are drawn off and the Weeds begin to
grow 2again, may be hoed over again, and the
Carrots left to the Diftance of ten Inches, if
they are defign’d to remain till they are full
grown
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grown before you ufe any ; but if you intend to
ufe part of them as foon they are the bignefs of
one’s Thumb or Finger, you may then leave them
thicker. If you are very fond of having your
Carrots young, ’tis not impoflible to effect it by
fowing them all the Summer, only obferving to
fow in moift Ground in the Summer, or elfe to
be at the Expence of watering them plentifully.
You may alfo fow in the End of Fuly to ftand
the Winter in a warm Border, where they will
grow and be fit for ufe before any of the Spring
Carrots will come in. Some alfo fow in OdZZober
and November, but thefe muft be in a very warm
Soil or Situation, otherwife they come to nothing.
But the beft Way to have Carrots early in the
Spring is to trench a Bit of good light Ground
in the Middle of ‘fanuary with hot Stable-dung,
two Foot or two Foot and a half thick, raifing
it up above Ground that it may lie the drier, and
covering the Dung over with the Earth about ten
Inches thick, fowing thereon your Seed ; you
may alfo mix with it fome Onion Seed and fome
Lettuce Seed, for the Lettuce will be drawn off
and prick’d out into Beds before they grow fo
large as to injure the Carrots, and the Onions
will be drawn off very young for Salletting,
&¢c. As foon as your Carrots have got pret-
ty large Carrot-Leaves, you may thin them
out to about four Inches, which will be di-

ftance enough, as they will be drawn very young;
but
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but I would not advife you to thin them till they
are grown fo clofe as to require it, for fometimes
the Snails will thin them for you. If there fhould
happen any very fharp Weather when your Car-
rots are juft up, you may throw a few Matts over
them, which will defend them. This Crop will
be big enough to draw by the Middle or End of
March, and will be fucceeded by another Spring
Crop, which may be fown in the commonGround
in a warm Border the Middle of February, thin-
ing them to their proper Diftance as before, T'his
will be fucceeded by your general Crop fow’d in
March ; and fo by fowing at thefe Seafons you
have young Carrots almoft all the Year. But if
you will content yourfelf with fowing only in the
Spring, and fo preferve them all the Winter for
the ufe of the Kitchen, you muft at the End of
Augufl, or the Beginning of September, when their
Tops begin to turn yellow, dig them up in a
dry Day, and put them in fome Houfe or Shed,
laying them regularly on a Heap, putting as much
Sand betwixt every Layer as will juft cover them,
fo proceed laying a Layer of Carrots and a Layer
of Sand, till you have finifthed ; where they will
keep good till the End of February, and fometimes

longer.
C'E Lo ER .21
THIS Plant is propagated by fowing its Seed,
which fhould be done twice in the Year;
the firft in AMarch, in a warm Border, with a little
hot
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hot Dung under it, in order to force its vegetat-
ing a little fooner ; for the Seed lying long in the
Ground would at that Time of the Year (efpe-
cially in wet Ground) be in danger of rotting.
T"he fecond fowing is about the End of April. In
about five or fix Weeks after the Seed is up, if
you have minded to give them Water in dry
Weather, the Plants will fome of them be large
enough to be pricked out ; fo you muft draw out
all the largeft of them, and prick out in a Bit of
good rich Earth about three or four Inches apart,
watering them well if the Seafon proves dry, un-
til they have drawn frefh Root ; and in a Fortnight
or three Weeks more, you may prick out another
Parcel cut of the fame Sced, which will come
in after the other, which is better than to have it
all of one Size: Tn Fune the forwardeft of it will
be fit for planting out for good. You fhould
therefore dig out fome T renches about a Foot
wide, mzking them three Foot from each other.
Let the Ground you choofe for this, be Ground
that bas had no Dung for two or three Years; for
the Earth that you earth up the Cellery with, if
it has a Mixture of Dung in it, will fometimes
canker and fpot yourCellery in the blanch’d Part,
and thereby fpoil it : Therefore the freer the Earth
1s from Dung, the better. And in order to make
the Cellery grow vigoroufly, you fhould, after the
T'renches are dug to a Foot deep, fill them up

again four Inches with very rotten Dung, mixing
it
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it with the Earth in the Bottom of the Trench,
and it will then be eight or nine Inches deep, which
is deep cnough ; this done, draw the Cellery
out of the Bed, and divefting it of all the fide
Shoots or Suckers with your Finger and Thumb,
and cropping off a little of the Root and Top,
plant them in the Middle of the T renches at about
five or fix Inches apart, watering them plentiful-
ly every other Day if the Weather is dry, until
they have taken frefh Root, when you may leave
off watering; and when it has grown a good
deal, you muft, when the Cellery is quite dry,
draw a little Earth round it, holding the Leaves
together in your Hand whilit it is performed, and
be careful not to earth it above the Heart of the
Plant, for that would check it greatly in its
Growth, if not rot it. T hus you muft continue
earthing of it as it grows higher, f{till taking the
Opportunity of an Afternoon of a dry Day to
do it in: In like manner you muft manage all
your other Crops of Cellery, as they {ucceed
one another. When your Cellery has had three
or four Earths, fo as to be blanch’d five or fix
Inches deep, you may begin to ufe it, but you may
continue earthing that you don’t ufe direltly,
even till it is blanched ecighteen or twenty Inches;
and in the Winter, in order to preferve it from
fevere Frofts, you may fhake a little Straw over
it, taking it off again as foon as the Froft breaks.

If
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If you would continue your Cellery thro’ the
Seafon, you fhould make five or fix Plantings of
it, which will come in one after another all the
Wi inter; and if taken care of in the Winter, will
continue till the middle of Apri/

CH B R VXA

HERVIL is fometimes ufed in Sallet,

and may be fown in Spring in little Drills
made with a Hand-hoe about five or fix Inches a-
part and an Inch deep. It will grow in almoft
any Soil or Situation, and as itis eaten very young
in Sallets, fhould ke fow’d a little at a time and
often.

Gl d Vi 1S,

HIS fort of fmall Onion, as I may call it,
having the Smell and Tafte of an Onion,

is propagated by parting the Roots in the Spring,
and was formerly in more Efteem thzan at prefent,
to put in early Spring Sallets, it being very hardy
in refpe€t to Cold. It is generally planted in
Beds of three or four Foot wide (three or four
Roots together, they being very fmall) and about
eight Inches apart, where they will endure many
Years and come up very early in the Spring ; for
which Reafon they may ftill be admitted in our
Gardens, efpecially as a fmall Compafs of Ground
wiil
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will be fufficient to contain enough for the fupply
of a Family.

COAST MARY.

HIS Herb is propagated by parting the Roots

(which are great Increafers) in the Spring,

and planting them in a Bed of Earth of any fort

at about a Foot apart ; they will grow and increafe

very faft, fo that you will hardly keep them with-

in due Bounds. It was formerly pretty much ufed
for Soups, but is at prefent out of Favour,

COLLIFLOWER.

HI S excellent Plant is cultivated in our
Kitchen-Gardens with fo much Skill, as to

have them for the ufe of the Kitchen above half
the Year. I fhall therefore endeavour to give
fuch Direétions as will enable every one to have
them in his own (Garden through the Seafon, and
{hall begin with the early Crop firft, which is to
be fown the beginning of Auzu/?, in a Bit of good
rich Ground, raking it in with an Iron-tocth’d
Rake made for that Purpofe, or fifting a little
good Earth over it half an Inch thick ; water it
if the Weather be dry, and if you fhade it with
Matts, if the Weather be Sun-fhiny and hot, your
Sced will come up the better. Take care to keep
the Birds from it as it is juft coming up In
a
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‘a Month’s Time, or lefs, if your Ground be good,
and due care taken to keep it moift, your Plants
will have grown large enough to be pricked out,
which is moft commonly done upon an old Hot-
BRed at about four Inches apart every way, where
they may remain, till they bave grown large e-
nough to be tranfplanted out for good, which will
be about the middle of Ofber. Y ou fhould there-
fore at that time dig up a Piece of Ground that
is warmly fituated, and bury thercin a cood deal
of rotten Dung; or, if your Plants are backward,
it will be a good Way to trench your Ground a
Foot thick in hot Dung, which will gently warm
the Earth,and caufe them to {trike Root fooner,
and be better a2ble to endure the Winter ; but if
your Plantsare pretty large, then as I faid before,
rotten Dung will be the beft. Your Ground be-
ine well digged, even and {fmoothed raked, plant
your Plants to be covered with bell or hand Glaf-
fes at three Foot one Row from another, and two
Foot and a half from each other in the Rows,
putting three Plants undecr each Glafs. Your
Plants being thus planted, if the Ground is pretty
dry, give them a little Water, and fet the Glafies
clofe over them for a Week, which will caule
them to draw frefh Root the fooner; but if
your Ground is trench’d with hot Dung, you
f'nui’t not fet the Glafles down clofe at firft plant-
ing, butgive Air with a forked Stick, or Stone
on the South fide. After your Plants have
drawn
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drawn freth Root, which will be in a Week ox
ten Days time, you may, if the Weather conti-
nues mild, fet the Glafles entirely off, obferving
to put them on in hard Rains, cold Winds, or
fharp Frofts: And if the Weather be very fevere,
you may cover the Glafles with Mats, Straw, or
what you can beft get, obferving to take it off
again as foon as the Weather alters; alfo to give
Air again, elfe you’ll draw them into Flower
early in the Spring, before they be of any Big-
nefs. About the latter end of February, it will
be time to take out two of the Plants from un-
der each Glafs ; therefore you muft prepare a
frefh Piece of good rich Ground, and carefully
taking away two from under each Glafs, with a
Lump of Earth to each, without difturbing that
you leave behind, plant them in your new pre-
pared Ground at two Foot and a half Row from
Row, and two Foot in the Rows; this done,
draw a little Earth round the Stems of thofe you
leave behind, which fhould be the beft Plants,
and put on the Glaffes again ; obferving when the
Weather is tolerably mild to give them a great
deal of Air, that they may not be drawn weak
And when your Plants are pretty nigh grown fo
as to fill the Glaffes when fet down clofe, you
fhould raife a Border of Earth round each, that
the Glafles may ftand farther from them ; and
In mild Weather, in the Day-time, the Glafics
fhould be fet upon three forked Sticks three or

C four
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four Inches high over the Plants. Towards the End
of Adarch, you will ind your Plants to have grown
fo large, that the Glafles will not contain them:
You fhould therefore inure them by degrees to en-
dure the open Air, by fetting off the Glaffes in the
Day-time, and letting them {tand upon the three
Forks all Night ; and after they have been ufed
to that for aWeek or ten Days, you may take the
Glafles quite away ; and then as there will be no
more walking betwixt them to take the Glafles off

and on, you may dig the Ground betwixt them,
which will loofen it and make it better for the

Roots to ftrike in 3 but be careful not to difturb
the Roots in doing it, and draw a little Earth
round each Plant: After which they will require no
more care, but totake Notice, when a Flower ap-
pears, to break down the Leaves over it, which
will preferve its Colour. As foon as you obferve
the Outfide of the Flower beginning to part from
the reft, ’tis high time to cut it. But in or-
der to have a Crop to fucceed this, we fhould fow
a little Seed in a bit of good rich Earth, about the
20th of Augu/? and when they are fit to be prick’d,
they fhould be fct on an old Cucumber-Bed ; or, if
they fhould be too backward, you may make 2
flight Bed of hot Dung, and prick them out at
about four or five Inches apart in Beds of three
Foot wide, to be arched over with Sticks, &c.
to be covered with Mats in very fevere Weather,
where they may remain till February ; when, if the

‘W eather
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W eather be tolerably mild, you may plant them
ocut for good ; which fhould be in a Piece of
Ground that is rich with Dung and open to the
Sun. But before we plant it, we generally fow a
few Radifhes, with a few Lettuces or a little Spi-
nage, any of which will be gone before the Col-
lyflowers will be grown fo large as to cover the
Ground: And after your Seed is fown and raked
in, plant your Collyflowers at about two Foot
and a half apart each Way ; and if the Weather
is dry and warm, give them a little Water to
fettle the Earth to their Roots, obferving from
time to time as they advance in growth, to draw
fome Earth round their Stems with a Hoe, which
will be of great Service to them, managing them
as direCted for the firft Crop when in Flower.
But in order to fucceed thefe with another Crop,
you fhould fow fome Seed in the beginning or
middle of February, on a gentle Hot-Bed, cover-
ing it with fome glafs Frames, giving it a good
deal of Air when the Weather is mild, and when
the Plants are large enough they may be pricked
out on another fmall Hot- Bed,which maybe arch-
ed over with Hoops and covered with Mats, giv-
ing them a gentle Watering to fettle the Earth to
their Roots: And when the Weather is tolerably
calm, the Mats may be taken off, obferving to
put them on in bad Weather alfo every Night.
Thefe, when large enough, may be planted out
for good in a moift open Piece of Ground, and

B8 manag-
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managing them the fame as you did the others,
they will produce good Collyflowers ; and will be
fucceeded by a fourth Crop, the Seed of which is
generally fown about the tenth of A4ay, and being
tranfplanted in a warm open Situation, and a Soil
that is moift, will fometimes produce Collyflowers
in 2 fine mild Seafon till almoft Chrifimas.

CORN-SAL LET.

HIS Plant is by fome cultivated for Sallets.

‘The common Method is to fow the Seedsin
Autumn, they not growing fo well if kept till the
Spring. Tt will grow in any Soil or Situation, and,
when once fuffered to feed, will continue to come
up for many Years without any T rouble.

CRESSES.

HIS Plant is very much efteemed for mix-

ing in Sallets, and is to be cultivated all the

Year. It is commonly fown in a Border of
light Earth, in Drills about five or fix Inches
apart, fowing the Seed very thick, fowing but a
few Drills at a time, for it is only good whilit
very young. ‘Therefore you muft repeat fowing
it in the Summer, at leaft oncea Week ; and all
the Heat of the Summer it fthould be fow’d
in the Shade, and in the Winter on a gentle Hot-
Bed covered with Glafs Frames, obferving to
give
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give it a great deal of Air, otherwife the Damp
of the Bed will caufe it to rot as foon as up.

CUCUMB E R.

HERE are feveral kinds of Cucumbers

propagated for the Ulfe of the Kitchens
as the fhort Prickly, the long Prickly, the Zurkey,
the White, and fecveral others; all which are
raifed by fowing of the Seed. The Method of
doing which, fo as to have Cucumbers the Be-
ginning of April (which is foon enough for any
Body to eat them, they not being wholome be-
forc) I fhall firft treat of. 'The Beginning of
“fanuary provide a Quantity of freth Horfe-
Dung mixed with the Litter, and throwing it
on a Heap, mix a few Coal-Afhes amongft it,
and let it lye on a Heap for a Week to heat;
then make your Bed with it about three Foot
thick; and if your Ground is dry, it will be a
good Way to dig a Trench for the Dung eigh-
tecen Inches deep, and in Length and Width ac-
cording to your Frame, fo will your Bed be one
half below the Surface, the other above, and will
bold its Heat the longer ;3 but if your Ground is
wet, it will be better to make your Trench not
above three or four Inches deep. When your
Bed is made with the Dung well and equally
beaten together with your Fork, put on fome fine

rich dry Earth all over the Bed about three
B Inches
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Inches thick, then fet thereon your Frame, af-
terwards throwing in about one Inch more of
Farth 3 and when you perceive the Earth to be
warm, fow therein your Seed (which fhould be
of the fhort prickly fort, that being the earliefl)
covering the Seed with fome fine dry Earth about
half an Inch, and covering the Glafs with a
Mat. In three or four Days Time your Plants
will begin to appear above Ground; you muft
therefore be very careful to give them Air every
Day, and in the Night too, if the Bed is very
hot, as it fometimes happens. Always take Care
to give your Air on the contrary Side to the
Wind, and if the Air is very cold, let the
Matt hang down over the Place where you ad-
mit the Air, which paffing through that will
help to foften it 3 and obferve to cover the Glafies
every Night with Mats, and every Morning to
turn your Glafs the wrong Side upwards, and
wipe off the Moifture, which otherwife would
drop upon the Plants and fpoil them. When
they are all come up, and their Seed-Leaves ex-
panded, you may pull them all up; and taking
the Strongeft of them, prick into the fame Bed
again at about three Inches apart (after you have
put in a little frefh Earth, and mixed it amongft
that in the Frame with your Hand) fetting them
in almoft up to their Seed-I.eaves ; then put on
the Glafles again, letting them remain clofe till
the next Day ; after which you muft give Air at

all



(3320

all Opportunities when the Weather is tolerably
mild, turning the Glafles every Day to dry, or
wiping off the Moifture with a Linen Cloth,
and covering them every Night with Mats;
but whatever you do, don’t be afraid of giving
them Air, for there are more Plants fpoiled for
Want of Air when the Beds are hot than any
thing elfe. As foon as your Plants begin to put
out the third or rough Leaf, you muft provide a
Quantity of Dung frefh from the Stables, fufli-
cient for the Number of Frames you intend,
making the Bed at leaft three Foot thick in
Dung, and mixing fome Afhes amongft it, about
two or three W heelbarrows to a Load, which
will caufe its Heat to be more lalting, and not
fo violent. Let it lye for three or four Days cn
a Heap to heat before you make your Bed; and
when you have made it and beat the Dung very
clofe together with the Fork, put fome Earth all
over the Bed about three Inches thick, and fet on
the Frames, thrufling in a Stick into the Dung
a Foot or eighteen Inches deep in the Middle of
each Light, which upon pulling out, and feeling
the lower Part of it, will dire&t you how your
Bed heats. Obferve to tilt up the Glafies every
Day to let out the Steam, and in about ten Days
after the making of the Bed, you will find the
Heat to be pretty moderate ; you muft then make
a Hole in the Dung in the Middle of each Light,
about a Foot over, and fix or eight Inches deep,

C s filling
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Glling it up with good rich fine Earth, making
a Hill where the Hole was. In a Day or two
after the putting in of the Earth, you will find it
begin to be warm, when you muft level down
the Top of the Hill, foas to leave it above the
Surface of the reft of the Bed five or fix Inches,
and make it a little hollow like a Bafon, and
taking up your Plants carefully out of the other
Bed, plant four or five Plants round each Hill or
Bafon, giving them a little Drop of warm Wa-
ter if the Earth is very dry, if not it is better
Jet alone. You muft take Care to fhade them
from the Sun for the firft two or three Days till
they have taken frefth Root, after which they
can’t enjoy too much of it; and as the Plants
grow, you muft add frefh Earth round your Hill,
till you have filled the Frame all over to the
Level of it. When your Plants have got three
or four Joynts, you muft get fome Hooks and
gently hook them down to the Earth, each a
different Way; and if they frame to grow vi-
goroufly, you had better pull up one or two of
them out of each Light, for two or three ftrong
Plants is better than four or five, and will bear
more and better Fruit. The Fruit is generally
preceded by Male Blofloms, or Blofloms without
any Fruit, which, as foon as they appear, are
by many People picked clean off 3 but I choofe to

let them abide on till they begin to wither and
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rot, and then I gather them and throw them out
of the Frame; being perfwaded that Nature did
not fend them in vain, but that they are of fome
Service in promoting the Growth of the Fruie.
When your Fruit begins to appear, you muft be
careful to keep up the Heat of your Bed ; giving
ita freth Lining of hot Dung if it is grown cool.
When you water, let it be done in the Morning
about nine a Clock, with Water a little warmed,
not giving it all over with the Rofe of the Pot,
for that is apt to fpot the Fruit, but gently pour-
ing it ell round the Root. This to the ingenious
Pra&ifers will be fufficient for the Management of
the firft Crop. I come now to treat of the fe-
cond, or fthat under Bell or Hand-Glafies, the
Seed of which we generally fow on the upper
Side of our Frames, where the early Cucumbers
are, about the Middle of Adarch, and fhould be
of the long prickly Kind, it being more proper
for Hand-Glalfes. When the Plante are up, and
begin to fhew a third Leaf, they muft be pricked
out at three or four Inches apart, either in your
early Frames, if you have Room without hurting
your early Fruit, or under Hand-Glafles fet
clofe together on a2 Bed made on Purpofe, co-
vering the Glaffes with Mats until they have got
freflh Root, afterwards giving Air when the
Weather is warm, by putting a Stone at the Souzh
Side of each Glafs, covering them at Night with

C g5 Mats,
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Mats, &c. where they may remain till the
Middle of Apri/l, at which Time you fhould
have a Bed ready to receive them, which fhould
bave been made at leaft a Week, and fhould be
made two Foot and a half thick in Dung, mixing
a few Sea-coal Afhes as before, making Holes in
the Dung in the Places where the Plants are to
be planted, about a Foot or fourteen Inches over,
and about fix Ianches deep, filling them up to a
good big Hill, with good frefh Earth that has
been mixed for a twelve Month or more, with
an equal Quantity of very rotten Dung. Place 2
Stick in the Middle of each Hole for a Mark, and
when you have fo done, cover the Bed with any
tolerable Sort of Earth about two Inches thick,
and when you plant your Plants, level down the
Hills with your Hands, fo that the Glafles may
ftand above the Level of the reft of the Bed
about four or five Inches ; and by that Means, if
your Bed fhould happen to be pretty hct, your
Plants will not be in fo much Danger of being
burnt; and as they advance in Growth, you
may keep adding frefh Earth round the Hills till
you have made all the Bed level with the Hills.
‘When your Plants can be no longer kept in the
Glafles without prejudicing them, you muft fet
the Glafles up about two Inches from the Ground
upan three forked Sticks, at the fame Time tak-
ing Notice, if the Wind happens to blow cold, to

put
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put Mats round the Bottoms of the Glaffes,
to fhelter them from it at the firft ; and when
you can no longer keep them thus, choofing a
ftill, warm, and cloudy Day, turn them gently
down from under the Glafles, each Plant a fe-
parate Way, letting the Glafles remain upon the
forked Sticks ftill loanger. "They will require no
farther Care after this, but to hook down the
Runners regularly as they are produced, and to
give Water when they want it, which will be
every other Day in very hot dry Weather. From
thefe Holes you may expect plenty of good Fruit
about the End of ‘fuze, and will continue bear-
ing for a long Time, if the Vines are in good
Health.

There is alfo another Crop of Cucumbers, which
are to be procured without the Help of hot Dung,
and are generally made Ufe of for Pickling ;
thefe are to be fowed about the Middle of Aday
in a warm dry Bank of good rich Earth, well
digged, and fituated to the Sowzh, making little
Holes like a Bafon, about four Foot from each
other, into which you fhould put about half a
{core Seeds, covering them over about half an
Inch thick with the fame Earth; and when
the Plants are all come up, you may pull out the
Weakeft, leaving about four in each Hole, put-
ting a little frefh Earth round the Shanks of
thofe that are lefr, and giving them a little Wa-

C6é ter
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ter if the Ground isdry. Thefe will require no
farther Care, but to incline each Plant a feparate
Way as they grow up, and to give them Water
in dry Weather every other Day, giving it in
an Evening. T owards the End of ¥y, and in
Auguf, they will be in full Fruit, when youn

may gather them for Ufe, obferving to do it
when they are dry.

CURR AN T S.

HIS Fruit-bearing Shrub, being com-

monly found in all good Kitchen-Gardens,
occafions my introducing it amongft the Kitchen-
Plants. There are many forts of Currants, all
which are increafed by planting Slips, orCuttings ;
the latter of which makes the beft Plants, and
Thould be of the laft Year’s Wgood, with a Knot
of the Wood of two Year’s Growth at the Bot-
tom. T'hey may be planted at any Time in the
W inter-Months, in Beds at about eighteen Inches
apart, where they may remain for a Year or
two, and may then be tranfplanted where they
are to remain, which is commonly round the
Out-fide of the Quarters of the Kitchen-Garden.
But if a Piece of Ground is allotted for them by
themfelves, let it be a Piece of light rich Ground,

and
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and free from the Shade of other Things, where
they may be planted at about five Foot apart
every Way, training them up to one Stem
of about a Foot high ; which will render the
Fruit much larger than the common Method of
letting them grow with many Stems from the
Ground. They fhould always be prun’d every
Year in Ofzober or November (and the Ground
dig’d at the fame Time) with a Knife fhortening
every Branch, and thinning them, to let in the
Sun and Air amongft the Branches, which will

caufe the Fruit to be much larger and better
tafted.

D I L L.

H IS is commonly cultivated in Kitchen
Gardens, for the Ufe of its Seed, when
green, to put in Pickles, and is to be fown any
Time in the Spring, and will grow in any Sort
of Earth, and when grown a little, may be
thinned out to the Diftance of f{ix or eight

Inches, and will require no more Care; and if
you let fome of the Stalks ftand, and fcatter

their Seeds, it will come up without any
Trouble.

ENDIVE,
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E N D IV E.

NDIVE is propagated for a Sallet Herb in

the Winter, and is fown at various times.

We commonly fow for the firft time the beginning
of Fune; that which is fown fooner, generally
runs to Seed before it arrives to any confiderable
Size. It muft be fown in an open Place and in
good rich Earth, and in about a Month after
fowing will be fit to prick out, which fhould be
in a bit of good Ground about four or five Inches
apart, watecring them and fhading them if the
‘Weather is hot and dry, until they have taken
frefh Root, and in three Weeks or a Month
more they will be fit to plant out for good.
T herefore being provided with a Bit of good
Ground well digged, in an open Situation, draw
Drills with a Hoe about three or four Inches deep,
and about fourteen Inches apart, planting your
Plants in the Drills after you have cropt off alittle
of the Tops and Roots at about eight Inches a-
funder; and when they are grown fo large as to meet
one another, you maywhen they are thorough dry,
gather together the outfide Leaves in your Hand,
holding them clofe together whilft another puts
fome Earth round each Plant ; thefe will ina
Fortnight after Earthing be blanched fit for ufe,
and
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and will not continue good long: You fhould
therefore earth but a few at a time, You fhould
alfo obferve to plant your laft-fown Crop) which
is commonly about the end of Fu/y, or the be-
ginning of Augu/?) in a very warm and dry Situ-
ation ; and alfo in very fharp frofty Weather to
cover the Plants by fhaking fome Straw lightly
over them, taking it off again as foon as the Wea-
ther alters ; and by fo doing you may continue
this amongft your Sallet-Herbs 2ll the Winter,

and even in the Spring, till the end of Adarch or
the beginning of 4pri/.

FENNE L.

FENNEL is propagated by Seed, which may
be fown in the Spring in any Soil or Situati-
on, and when up to a confiderable Bignefs may
be thinned out to five or fix Inches apart, and
requires no farther Culturc ; and if fuffered to

feed, will come up in abundance ; alio the Roots
will continue for feveral Years,

G 4 R-
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GARL IGCK.

H IS is increafed by the Roots, which will

part into {mall Cloves, each of which are
to be planted feparately in 2 Bed of tolerable good
Earth, in February or March, at about five Inches
apart every way ; and when they are grown
pretty high we generally tie the In-tops on a Knot,
which prevents their fpindling, and caufes the
Root to be the larger. In Fuly or Auguf?, when
their In-leaves turn yellow, they muft be digged
up and fpread abroad in the Sun and dried ; and
fo cutting off the {mall Fibres and part of the
T op, tie them up in Bunches and hang them up
for ufe.

GOOSBERRY.

LTHOUGH this, as well as the Cur-

rant, is a Shrub; yet as it is always planted

in the Kitchen-Garden, I thought it proper to

introduce it in its Place, ‘The Manner of pro-

pagating this, being the fame with the Currant,

I need not repeat it here, but fhall refer the
Reader thereto.

HORSE-



( 41 )

HORSE-RADISH.

Orfe- Rzdifh is increafed by planting little

Pieces of the Root, the Top-part of which
is the beft for that Purpofe ; therefore being pro-
vidled with a fufficient Quantity of good rich
Ground that has been frefh digged a double Spit,
let it be trod out into Beds of four Foot, leaving
one Foot betwixt each Bed for an Alley to {iand
in to plant your Tops or Buds, that you may not
tread upon the Beds : T his done, with a large fet-
ting Stick plant in your Tops, or Buds, at ten
Inches or a Foot apart every way, and about a
Footdeep, afterwards raking the Ground {mooth.
In two Years after planting, you may dig it up
for ufe, always taking it up as deep as you <an,
and levelling the Ground again ; the Bottom of
the fame Root will fhoot out again, and in two
Years will be fit for ufe again. So that if you
plant enough to ferve you digging for two Years,
the fame Beds will ferve you for many Years,
only adding a little very rotten Dung fometimes
when you dig it,

KIDNEY-
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KIDNEY-BEANS.

HER E are feveral forts of Kidney-Beans
made ufe of in the Kitchen, but thofe that

are chiefly propagated are the fpeckled Dwarf, the
white Dwarf, and the large white Dutch Kidney-
Bean. The fort commonly fown for the early
Crops in hot Beds, &5c. are the fpeckled Dwarf,
they being moft hardy, and kept in the leaft com-
pafs : the Method of which is as follows: In
the end of Fanuary, or fooner, if you have a mind
to have them very early, provide a Quantity of
hot Dung f{ufficient to make a moderate Bed for
a two-light Frame (which will hold a fufficient
Quantity for a great number of Frames when
pricked out:) let your Bed be made two Foot thick
with this Dung well beaten together witha Fork,
putting on about an Inch of Earth all over the
Bed ; then fet on the Frame and put on the Glafs,
letting it remain without any Air till the Bed is
hot; then give Air, and let it fo remain for about fix
or eight Days when the violent Heat will be paft;
then put in about four Inches more of good fine
Earth, levelling it in the Infide of your Frame
with your Hand ; then put in your Beansall over
the Bed, thrufting them in with your Finger
about half an Inch deep, and about an Inch and
a half apart, letting the Glafles remain down
clofe till the Earth begins to grow warm, after
which
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which you may give Air at all times till the Plants
begin to appear, and then you muft take care to
give Air on the contrary fide to the Wind, and
to cover the Glaffes every Night, and in bad
Weather with Mats. As foon as you perceive the
Plants begin to thruft themfelves thro’ the Earth,
provide another quantity of Dung in proportion
to the number of Frames you intend, and mix-
ing a few Coal.afhes with it, lay it on an Heap
for a Week before you ufe it; then make your
Bed in length and width according to your Frame,
and two Foot and a half thick in Dung, cover-
ing the Bed over with Earth about two Inches;
{et on the Frames, and let them remain a Week
before you put in any more Earth, by which
means the Fury will be abated. "Then put in a-
bout five Inches more of good rich Earth all
over the Bed in the infide of the Frame, and let
it remain 2 Day or two till the Earth begins to
be warm before you plant the Plants into it ; then
with a Trowel take up the Plants out of the
firft Bed, being careful not to break the Roots, and
plant them in Rows in the Frames about 2 I‘oot
one Row from another, and about four or five
Inches afunder in the Rows: Put on the Mats
over the Glafles to fhade them when the Sun
fhines, till they have taken frefh Root, which
will be in three or four Days time; and obferve
to give them a good deal of Air at all Opportu~
nities : and you may whilft the Bed is new and

pretty'
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pretty warm, give Air all Nights, only letting
the Mats hang over the Place where you give
it. Thefe, if well managed, will produce Fruit
in April, and will be fucceeded by another Crop
which fhould be fown towards the Middle of
AMarch on a gentle Hot-Bed arched over with
Sticks, and covered with Mats, planting the
Beans very clofe together ; and when they are
up, you fhould ufe them by Degrees to endure
the open Air, when they fhould be tranfplanted
into warm Borders in Rows about two Foot a-
funder, and five or fix Inches apart in the Rows,
where if the Weather is favourable they will pro-
duce a good Crop; and is fucceeded by another
Crop fown in the common Ground the Begin-
ing or Middle of Apri/, in Drills of about an
Inch deep and two Foot and a half afunder.
And when they are grown high enough to bear
earthing, fhould have fome Earth drawn to them
with a Hoe, after which they will require no far-
ther Care but to keep them clean from Weeds.
And towards the Middle or latter End of )pril,
you may fow te fucceed thefe of the white Dwarf
Bean, or the white Dutch Kidney-Bean, only
obferving to allow the Dutch Bean at ieaft five
¥oot Row from Row, and to fupport them with
Sticks, for they grow very tall. You may repeat
fowing of thefe forts till the End of Fune, or
the Beginning of uly, which laft fowing will
f;PPIY you till the Scverity of the Weather Kills
them,
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T. B RS

HIS Plant is cultivated by Seed, which

fhould be fown in the Spring towards the
End of March, in a Bed of good rich Earth, and
when grown pretty large, may be tranfplanted
into another Piece of good Ground, at about
eight Inches diftance each way (planting them
pretty deep, that the bottom Part of the Leek

may be rendered white} where they may remain
for ufe,

LB T U OB

HERE is a great Variety of this Plant cul-
tivated by the Curious ; but the moft ufe-

ful, and what moit Kitchen-Gardeners fow, are
thefe following : T he common Cabbage-Lettuce,
the brown Dutch, green Capuchin or Cabazin-
Lettuce, Silcfia, and the white Cofs - ANl which
are to be fown at different T'imes, fo as to have
them for the Table all the Year round. In order
to which we commonly fow the Cabbage, the Ca-
puchin, and the brown Dutch firft, they being
bardier than the Silefia and Cofs Lettuces. The
firt fowing is about the Beginning of Fzbruary,
either on a Piece of Ground that is trench’d with
hot Dung for Carrots, Radifhes, £&°c. or in a South
Wall Border, where they may be thinn’d out to
cight or ten Inches apart, and the Plants you draw
out
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out in thinning them, may be planted in other
Beds at eicht Inches apart, where they will (by
being check’d in their Growth by their Remove)
come in 2 Fortnight or three Weeks after the o-
thers. You may repeat fowing of thefe Kinds
once a Month all the Summer, only obferving to
fow them in fhady moift Ground in the Summer,
otherwife they are apt to run to Seed and not cab-
bage. About St. Fames’s Day we commonly fow
them for to ftand the Winter; thefe fhould be fown
in a thady Place pretty thick, and abont the begin-
ning of September they will be big enough to tran{-
plant, and fhould be then remov’d into a warm
Sunny Border, fetting them pretty clofe, v:z. about
four Inches apart; for the Froft may perhaps kill
a good many of them, and if they do all efcape,
fome of them may be removed in the Spring.
“The Cofs and Silefia Lettuces are to be fown
for the firft T'ime in the Spring in the Beginning
of AMarch, and in about fix Weeks time they will
be large enough to be tranfplanted or hoed out to
the Diftance of twelve Inches afunder, where they
may remain for ufe. The Cgfs when full grown
fhould be tied up when dry, gathering all the
outer Leaves round the Middle and tying them
pretty clofe together almoft at the Top, which in
a Fortnight after tying will be rendered white
and crifp, fit for ufe. You fhould tie but a few
of thefe Lettuces at a time, for they will not keep

long
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long after they are tied before they will rot. You
may have a Succeflion of thefe Sorts all the Sum-
mer by fowing them at different Times, as di-
refted for the others; and about the Middle of
Auguft you fhould fow for to ftand the Winter 3
and in September they fhould be tranfplanted into
Beds, at five or fix Inches apart, to be covered
with Mats in fevere Weather, or with old
Cucumber Frames, if you have any : Always
remembering to take off the Glaffes or Mats
when the Weather is mild, otherwife you will
draw them weak and {poil them; and in the
Spring when the Severity of the Weather is paft,
they may be removed and planted at a Foot
afunder to remain for good, and will produce

good Lettuce in Aday, and will be fucceeded by
the Spring Crops.

M AR ¥ OR A M.

HIS Plant is cultivated for its Ufe in
Broths, Soops, &’c. and may be increafed

by parting of the Roots in Adarch or April, and
planting them in Beds of four Foot wide, and at
about eight or ten Inches one Plant from another
every Way. It will grow in almoft any Soil
or Situation, and increafes vety faft by the
Roots ; it will therefore require to be taken up,
and parted once in two or three Years, otherwife
it will grow too thick.

M A R Y-
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M AR ¥ G O L D,

H IS Plant (of which there are feveral

Sorts, both fingle and double) is culti-
vated for the Sake of its Flowers, which are often
made Ufe of to put in Broths, &c. They
are all very hardy, and will grow in almoft any
Soil or Situation ; and if you fuffer them to ftand
and fcatter their Seeds, they will come up again
without any farther Trouble, In Augu/? or Sep-
tember you may gather a Quantity of the Flow-
ers, and drying them in the Shade ; put them
in a Bag, and hang them up in a dry Room,
where they will keep good all the Winter, and
may be ufed when there is nome in the

Garden.

ME L O N.

T O enumerate all the different Sorts of
this Fruit, would be not only endlefs,
but impoffible, there being annually new Sorts
brought from abroad, a great many of which
prove good for little. I would therefore advife
to flick to two or three of the old Sorts, by
which Means you will be fure not to be difap-
pointed of a Crop. The Sorts 1 would recom-

mend chiefly are thefe following ;: The Common
Musk
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Musk Melon, the Green-Flefh’d Melon, the
Netted Melon, and the Pocket Melon.

T here are two Crops of Melons to be raifed in
the Kitchen-Garden, the one under Bell or Hand-
Gilaffes, the other in Frames; the Frames be-
ing the firft, it will be proper to begin with the
Method of managing them, which is thus: In
the Beginning of Fanuary, provide a Quantity of
Dung fufficient to make a Bed for the Frame
you intend to fow your Seed in, three Foot thick
in Dung ; your Frame need not confift of above
two Lights, which will be fufficient to contain
a large Quantity of Plants tiil they are fit to be
planted out for good. Let this be thrown upon
a Heap for a Week or ten Days, mixing a little
Coal-athes with it, which will caufe the Heat to
be more regular and lafting; and then make
your Bed with it three Foot high, beating it very
clofe together with your Dung-Fork, which will
keep it from heating fo violently, and caufe the
Heat to be more lafting. After your Bed is
made, put on the Frame, and afterwards earth it
all over within the Frame three or four Inches
thick, with fome good rich Earth that has been
kept pretty dry ; this done, put on the Glafies,
and in a Day or two the Earth will be warm,
when you may fow your Seed, covering it with
fome of the fame Earth about half an Inch ; and
if your Bed fteams pretty much, raife the Glafles
with a Stick or Stone tc let it out, and in two

D or



G 59 )

or three Days Time your Plants will appear,
when you muft be careful to give Air every
Day, and on the contrary Side to the Wind,
Jeit the cold Air blowing into the Frame fhould
deftroy them. Alfo every Morning turn over
the Glafs, that the Damp may be dryed off from
it by the Sun, or, if there is no Sun, it fhould be
wiped off with a Linen Cloth ; for the Steam of
the Bed dropping upon the Plants would prejudice
them very much. At Night you muft cover the
Glafles with Mats, and if your Bed fhould be
very hot, you may give Air all Night under the
Mats, and when it begins to abate, then fhut
the Glafles down clofe. When your Plants are
all up, and their Seed-Leaves expanded, you
muft pull them all up, and ftirring the Earth,
and levelling it again with your Hand, prick
them into the fame Bed at about three or four
Inches apart, almoft up to their Seed-Leaves,
fetting the Glafs down clofe till the Bed begins to
be warm again, when you muft give Air at all
Opportunities ; and if your Bed declines its Heat,
fhake a little frefh Dung round it, which will
caufe it to heat again afrefh; and as foon as
your Plants begin to have a rough Leaf, you
fhould provide another Heap of Dung, fufficient
for the Number of Frames you intend, to make
the Bed three Foot thick in Dung; this muft be
caft up on a Heap, mixing a few Coal-Afhes
with it to make it retain its Heat the longer,

letting
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letting it remain on a Heap ten Days before you
make your Bed with it, turning it over once in
the Time, by which Means the violent Heat will
be worked off ; then digging out a Trench in
Length and Width according to your Frames,
and eighteen Inches or two Foot deep in dry
Ground ; but if wet, it may be made partly up-
on the Surface. Then lay in your Dung, beat-
ing it very clofe together with your Fork, mak-
ing your Bed full three Foot thick in Dungs
then cover it over with Earth about twe Inches
thick, and fet on the Frames; and after the
Frames are on, make a Hole in the Dung in the
Middle of each Light, about a Foot over, and
fix Inches Deep, filling it with fine rich Earth,
fo as to raife it on a Hill fix or eight Inches
above the reft of the Bed, levelling it with your
Hand, and leaving it a little hollow in the
Middle ; this done, fhut the Glafles down clofe,
and in a2 Day or two the Earth will be warm
enough to receive the Plants; you muft then
carefully take them out of the other Bed, and
immediately plant them in thefe Hills, putting
three or four Plants in each Hill ; and if the Earth
is very dry, you may give them a Drop of Wa-
ter, if not, you had better let it alone. After
your Plants are planted, fhut down the Glafles
clofe till next Day, and, if the Sun fhines, fhade
them from it till they have got frefh Root, after

D 2 which
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which Ilet them enjoy as much as poffible. Ob-
ferve alfo to give them Air every Day, accord-
ing to the Heat of the Bed and the W eather, and
to turn over the Glafles every Day to dry ; or, if
there is no Sun to dry them, wipe off the Moi-
flure with a Cloth, and turn them back again ;
and when they begin to grow, you muft add
Earth round the Hills, and fo continue adding
Earth till you have covered the Bed all over to
the Level of the Hillss. When your Plants have
got two Joints nip off the Top, which will caufe
them to produce Runners at the firft Joint; and
if your Plants all grow and feem to be vigorous,
you had beft pull out two out of each Hill, for
two good Plants will be fufficient to fill the
Frames with Vine; and when they are very
much crowded with Shoots and. Y.eaves, the Sun
and Air being thereby excluded, the Fruit drops
off, and comes to nothing. You have nothing
more to do, but as Vines or Runners are produced
to peg them down regularly, and as the Seafon
advances to give them now and then a little Wa-
ter, which fhould be done in a Morning about
nine a Clock. When your Fruit is fet and begins
to grow, you muft mind to give them Water
pretty often, and when they are almoit full
grown, thsn give but very little, that they may
not acquire a watery Tafte. When they are
ripe they emit a ftrong Smell, and fhould then
be immediately gathered, otherwife they will

prefently be good for nothing ;j after they are
gathered
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gathered they fhould be lay’d twenty four Hours
in a cool Place before they are eaten. I come
now to the fecond Crop, or that under Bell or
Hand-Glafles ; the Seafon for fowing of which
is about the Beginning or Middle of March, and
is commonly fown on the Upper-fide of your
Cucumber or Melon-Frames; and as foon as
they are up, you fhould provide a Parcel of
Dung, to make a Bed to be covered with Bell
or Hand Glafles fet clofe together, by which
Means a fmall Bed will hold a great Number of
Plants. Your Dung having lain on a Heap for
aWeek or ten Days, as before, make your Bed with
it three Foot thick in Dung, beating it clofe to-
gether with your Fork; then earth the Bed all
over with good rich Earth five or fix Inches
thick, fet on the Glafles, and in three or four
Days Time the Earth will be warm enough to
rececive the Plants : therefore carefully taking
them out of the Frames, plant them under
your Bell or Hand-Glafles at three or four
Inches apart, letting the Glafles remain clofe
down till the next Day, afterwards giving Air
every Day, obferving to fhade them till they
have got freflh Root, after which they cannot
enjoy too much Sun, As foon as the third Leaf
appears, provide another Heap of Dung fufficient
to make a Ridge four Foot wide and two Foot
and a half thick, and in Length as you pleafe:
This being thrown on a Heap with a few Afhes

D 3 mixed
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mixed amongft it, and layed for a Week or
more ; dig out your Trench in a warm funny
Situation about eighteen Inches deep, laying
therein your Dung, beating it very clofe toge-
ther ; this done, fet out your Holes at four Foot
from each other, and put a Basket-full of good
fine rich Earth exa&ly where each Hole is to
be, letting a Stick ftand in the Middle of each
Flole as a Mark ; then earth the Bed all over
with the Earth that came out of the Trench if
it is good, fetiing on the Glafles clofe upon each
Hole, and in three or four Days Time the Earth
will be warm, when you may take up the Plants
out of the other Bed ; and making the Top of
the Hill a little hollow like a Bafon, plant three
good Plants under each Glafs, giving them a little
Water, letting the Glaffes remain clofe till the
next Day, after which you muft give Air every
Day, according to the Heat of the Bed and of
the Weather ; obferving if the Sun fbines hot to
fhade them therefrom until they have taken frefh
Root, after which you muft let them enjoy all
the Sun you can; alfo as the Seafon advances,
give them a pretty large Quantity of Air, by
tilting up the Glafles on the oppofite Side to the
Wind, or,if there is no Wind, on the South Side,
and water pretty often with foft Water. In
May your Plants will have grown fo as to fill
your Glaffes, therefore you muft prepare fome

forked
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forked Sticks, and place three triangular wife for
the Support of each Glafs, that they may
fland three or four Inches from the Ground, and
let them remain thus for a Week before you
lay the Runners out from under the Glaffes, which
will harden them by Degrees to endure the open
Air. If there fhould happen any cold Wind juit
after the Glafles are fet upon thefe Sticks, you
muft put fome Mats or Straw round the Bottom
of each Glafs, which will fecure them from it.
After they have been thus for a Week, choofe a
warm, ftill, cloudy Day, and taking off the Glaf-
fes, with fome little Hooks prepared on Purpofe,
hook down the Runners, each one a feparate
Way, giving them at the fame Time a little
frefh Earth round their Roots, fetting the Glaffes
on again upon the forked Sticks, where they may
remain as long as the Melons endure. After this
you will have nothing to do, but to obferve to
fupply them with Water as they want it, and
that muft not be given clofe to the Roots, but at
a Diftance, left you thereby rot the Roots ;
and when your Fruit is almoft full grown, give
them but very little Water, which only contri-
butes to their being watery and ill tafted. When
you gather them, let them have two or three
Inches of the Stem along with them.

D 4 M1IN 7.
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Mo N T

INT is an Herb fo common and well

known, that it is almoft needlefs to fay
any thing of it. However, thus much may
be neceffary, that it is increafed by its Roots,
which creep under Ground, and multiply ex-
ceedingly. It fhould be planted in February, in
Beds of four Foot wide ; planting the Roots fix
or eight Inches apart, where they may remain
for Ufe: It will grow in almoft any Soil or Si-
tuation. If you have a Mind to have the young
Buds of this Herb, for to put in Sallets in the
Winter, of which fome People are very fond,
you may dig up fome of the Roots, and plant
them very clofe together upon a gentle Hot-Bed
covered over with a Frame, fuch as is ufed for
Cucumbers, where they will keep fpringing up,
and fupply you for a long Time.

MU S H-
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MUSHROO MS®S.

USHROOMS are cultivated in Beds

of Dung, fo as to have them when there

is none to be gathered in the Fields. The Me-~
thod of doing which is as follows: In September,
or thereabouts, provide yourfelf with a large
Quantity of Horfe-Dung (or the Litter thaked
out from the Dung) and caft it upon a Heap to
heat ; this done, provide yourfelf with as much
Spawn of Mufhrooms as you can, either from an
old Cucumber or Melon Bed, where they fome-
times rife in great Quantities ; or if you have
none there, go out into the Fields, and where
you find Mufhrooms growing, there dig, and
you will find the Earth full of white Strings and
fmall Knobs, which Strings and Knobs are young
Muthrooms ; thefe you muft carefully bring home
in Lumps of Earth, and put them in a dry Place ;
then dig out a Trench three or four Foot wide,
and about ten Inches deep, and in Length as you
pleafe, and lay in your Dung about eighteen In-
ches thick, covering it with good Earth, efpe-
cially at the Out-fide of your Bed, about fix Inches
thick, into which you fhould lay your Lumps of
Mufthroom-Earth round the Out-fide, about five
or fix Inches apart ; then raife it about ten Inches
higher with the Dung, laying it narrower on each
Side, that the Mufhrooms may not be covered
D3 with
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with it; cover this with Earth in the fame Man-
ner as before, laying in the Lumps of Mufhroom-
Earth round the Out-fides, and fo continue mzak-
ing Layings of Dung and Earth with the Mufh-
room-Spawn or Knobs at the Out-fide of every
Laying, {till making it narrower cvery Laying
till you bring it to a Ridge like the Ridge
of a Houfe; then fhake all over the Whole
fome dry Straw lightly, to keep the Earth
moift; alfo when it rains, you will do well to
cover the Straw with Mats to keep out the Wet,
taking them-off again when it isdry, and fhaking
up the Straw afreth. In a Week or ten Days
after the Bed is made, the Mufhrooms will be-
gin to appear, when you muft carefully take off
the Straw, and gather what is fit, fhaking the
Straw lightly on again. After which you muft
conftantly examine them every two or three
Days at the fartheft ; for if the Mufhrooms are
fuffered to grow, and remain till they rot in the
Bed, they will greatly prejudice the Roots.

MU S TA R D.

HE R E are two Sorts of Muftard, White

and Red; but the White only being cul-
tivated in the Kitchen-Garden, 1 think it is
needlefs to fay any thing of the other. This is
propagated by Seed for Sallets to mix with Cref-
fes, &¢, all the Year, fowing it very thick in
Dirills
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Drills about fix Inches afunder, and is to be cut
whilft in the Seed Leaf. You muft fow it very
often, and a little at each Time ; obferving in
hot Weather to fow it in the Shade, and in the
Winter on a f{mall Hot-Bed, to be covered with
Mats or Glafles, giving a great deal of Air,
otherwife it is apt to rot as foon as up,

NS TUR T 1'U M

HERE are two or three Sorts of this

Plant cultivated for the Ufe of the Flow-
ers in Sallets, and the Seeds to pickle. They
are commonly fow’d the Beginning of Apri/ in
a warm Situation, dropping the Seeds in a Drill
about an Inch deep, and five or fix Inches apart ;
and when up, may be thin’d to the Diftance of
a Foot afunder, and may either be fuffered to run
upon the Ground, or elfe (which is better) be
fupported with fome Sticks. When they begin
to flower, they will continue to produce Flow-
ers till the Froft prevents them ; the Flowers are
fucceeded by Seeds, which fhould be gathered
whilft green for Pickling.

D 6 NAY E W,
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NAVEW, or French Turnip.

HIS Plant (of which there are two Sorts,

one with a black Root, the other a white)
is raifed by fowing of the Seed in the Summer
Months, viz. AMay, Fune, Fuly, and Auguft;
hoeing them out, after they are up, and in the
“Turnip-Leaf, to the Diftance of feven or eight
Inches, obferving to cut down the Weeds at the
fame Time ; after which they require no farther
Care, but may remain for Ufe.

O NIONAS.

NIONS are propagated from Seed,

which fhould be fowed the Beginning of
dMdarch in a Piece of good rich Ground, and
when they are grow’d to the Thicknefs of a
Straw or thereabouts, they fhould be thin’d out
with a fmall Hoe, f{tirring the Surface of tke
Ground all over to deftroy the Weeds ; and
cutting down the Onions to three or four Inches
apart, obferving to do it in a dry funfhiny Day,
that the Weeds may wither. In about fix Weeks
after this, they will require to be hoed over again,
when you fhould leave the Onions about fix
Inches apart. And after this, if any Weeds ap-

pear, you may gao over them, and either cut
them
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them up with your Hoe, or pull them up with
yourHands,being careful not todifturbthe Onions,
which would hinder their bulbing very much.
In Fuly or Augu/f, or when you oblerve their
Leaves to be withered, and fallen to the Ground,
you fhould then pull them up, and cut off their
Tops, all but about two orx three Inches; like-
wife crop off the fmall Fibres, and fpread them
abroad to dry, turning them over every Day.
If the Weather be dry, they will in ten Days or
a Fortnight’s Time be dry enough to be carried
into the Houfe, and fhould there be fpread thin
on a dry Floor in a Chamber. T he Strasburgh
Onion is accounted the beft to keep, and the
White Spani/h to be the mildeft.

But as fome People are very fond of young
Onions to put in Sallets in the Spring ; therefore
you may fow a little Seed on a Bed of hot
Dung, made the latter End of Fanuary for
Radifhes, early Carrots, {9¢. or if you have none
of thefe, you may make a Bed at that Seafon
on Purpofe ; alfo you may fow in the Summer-
Months, if you have the Conveniency of a
North Wall-Border for it.

PARSLET
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HERE are three Sorts of this Herb, the

common Parfley, the curled Parfley, and
the large eatable rooted Parfley ; the common
and curled Parfley are both fown for the fame
Ufes, namely, for the Sake of its Leaves to put
into Soups, &¢. and as the curled is much more
beautiful than the other, and equally as good for
ufe, therefore I think it fhould have the Prefe-
rence. ‘I'he Seeds of both thele are commonly
fown in Drills in AMarch or April, either at the
Edge of a quarter of Kitchen Ground (by which
Method you lofe no Ground) or in a Bed of
four Foot wide, drawing the Drills about eight
Inches apart, and about an Inch deep, in either
of which Places they fhould be kept clean from
Weeds, and may remain for ufe. T he eatable
rooted Parfley may be propagated by fowing the
Seed the beginning of AMarch in a Piece of good
rich Ground, and when the Plants are got pretty
ftrong they fhould be thinned out to the Diftance of
five or fix Inches apart, keeping them clear
from Weeds, where they may remain and will
be fit for ufe in Fuly or dugu/?.

P A RS-
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PARSNIPS.

HIS Plant is cultivated for the Sake of its
Root, which is by fome much efteemed.

T he Seed of this Plant fhould be fown in the be-
ginning of March in a Piece of Ground that is
rich with Dung, that is thoroughly rotted in it,
and fhould have been digged in the beginning
of Winter a double Spit, and laid in Ridges,
which will mellow it and caufe the Roots to be
much ftraighter and larger. Your Ground hav-
ing been thus prepared beforehand, when you
intend to fow it, dig down the Ridges all level,
and fow thereon your Seed ; and you may mix
a little Carrot-Seed along with it, for the Carrots
may be drawn off whilft young, fo that theywill not
prejudice the Par{nips at all, their time of growing
beingchiefly at the latter end of the Summer.W hen
the Parfnips are up, and have got four or five
Leaves, you may hoe them all over with a fmall
Hand-hoe, leaving the Parfnips about four or five
Inches afunder ; at the fame time cutting down
all the Weeds, obferving to do it in dry Weather,
that the Weeds may wither and die. In about
fix Weeks after this is performed, you muft go
over them again with your Hoe, and feparate
them to ten Inchesor a Foot apart, cutting down
all the Weeds at the fame time ; and if any more
Weeds rife afterwards, you muft obferve to cut
them
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them down, but you muft not cut down any more
of the Parfnips. In September, or when their
Leaves begin to wither, you fhould dig them
up, and either bury them in a Pit digged for them
in the Garden, or (which I think is better) bury
them in fome dry Sand in a Houfe, cutting off
their Tops and laying a Layer of Parfnips, and
covering them over with Sand, lay another upon
them, and fo proceed till you have finifhed :
and in this Manner they may be kept till the
end of AMarch, and fometimes longer,

P E 4S8 E.

HERE is a Multitude of forts of Peafe, but

the beft Sorts for a Kitchen-Garden are
thefe: Ormoret Hotfpur, Mafler’s Hotfpur, long
Hotfpur, Spaniy/h Marotto, Marrowfat, and the
large blue Pea. 1 know fome People are at a
great Expence to produce Peafe in #pr:/ or fooner,
by fowing of the dwarf Peafe in September and
QOfiober, and tranfplanting them into Frames ; but
as it is a Curiofity rather than any real Advan-
tage, fo I fhall not take any Notice of their Ma-
nagement, but proceed to the Method of raifing
Peafe in the common Ground, which is thus:
In October you muft fow your firft Crop of Peafe
for to ftand in the Winter, in Drills about five
Foot apart, putting them pretty thick in the
Drills, in 2 warm Border under a Wall or Hedge,
The
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'The Owrmoret is efteemed the earlieft Pea we

have, therefore fhould be fown for the firft Crop.

When they are up the Length of your Finger,

you muft draw fome Earth to their Roots, and

as they grow higher, you muft keep drawing

more Earth to them, which will keep the Froft

from hurting them fo foon ; but in very fevere

W eather, you muft fhake fome Straw very light-

ly over them, obferving when the Weather alters,

to take it off again; when thefe Peafe are grown

to be five or fix Inches high, there fhould be
fome brufhy Sticks fet on each fide of every Row
for their Support. You had beft fow two or three
times of this Sort about a Fortnight one after the
other, left the firft thould be killed, ‘T hefe are
fucceeded by the Ada/fler’s Hotfpur, and then
again by the long Hotfpur, a Crop or two of
each of which Sorts may be fow’d before Chrif?-
mafs, and a Crop or two after, even till the
beginning of February, when you may venture to
fow of the Spani/b Marotto and Marrowfat Peafe,
allowing them fix Foot diftance Row from Row,
fowing them pretty thick in the Drills, obferving
when they are up two or three Inches high, to
draw fome Earth to their Roots, repeating it as
they advance in height ; and then fet fome Sticks
on each Side of every Drill for their Support,which
Sticks fhould be at leaft feven Foot long, thefe
Sorts growing very tall. You may continue fow-
1ng
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ing of thefe Sorts once in three Weeks, till the
end of Aday or the beginning of Fune ; and after
that you may fow a Crop of the large Blues with
good Succefs : And I have fometimes known a
Piece of Hotfpur Peafe, fown in fuly, produce a
middling Crop.

P E NYROYXYdA4L.

Enyroyal is cultivated by the Roots, which

may be planted in Beds of moift Ground at
about eight Inches apart, either in September or
Maych, where it will increafe exceedingly fo as to
require removing and frefh planting again the next
Seafon ; it requires no other Care but to keep it
from Weeds.

P OTATOES.

HERE are feveral Sorts of Potatoes cultivat-

ed for the ufe of the Kitchen, asthe White

or Kidney Potatoe, the rough and fmooth-coated
Red Potatoe. All thefe Sorts are propagated by
planting of their Roots in the Spring ; the Me-
thod of doing which is various, and according to
the Nature of the Soil you are to plant them in;
for if your Soil is wet and heavy, you muft plant
them thus: Your Ground having been digged
fome time before, ftrain your Line acrofs it, and
dig outa Trench a Foot or fourteen Inches wide,

and about eight or ten Inches deep, fhaking into
the
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the Trench fome old dry Thatch, the Bottoms
and T'ops of a Hay-Stack, or any other fuch like
Stuff. Then being provided with Potatoes, which,
were I to chufe, fhould not be fmall ones, as is
by fome recommended, but the larger ones cut
into two or three Pieces; for thefe having long-
er Eyes or Buds to them, will produce ftronger
Stalks and of confequence larger Roots : Being,
I fay, provided with a fufficient quantity of thefe
Sorts, drop them into the Trench at a Foot
apart upon the old Thatch, or whatever elfe
you have put into the Trench, afterward fhaking
fome more of the fame ftrawy Stuff over them ;
and then ftrain your Line again at a Foot and a
half from the laft, and throw out another Trench,
covering the firft lightly with the Earth you take
out of this, and fo proceed in like manner till
you have finifhed your Piece, carrying the Earth
you digg’d out of the firft Trench to fillup the laft.
But if your Ground be dry, poor, fhallow, ftony
Ground, after baving digged it, ftrain your Line
acrofs, and draw a Drill with a Hoe three or
four Inches deep, putting therein a little well-
rotted Dung; then drop your Potatoes at a Foot
apart, covering them over with fome of the fame
Earth that came out of the Drill, and fo conti-
nue drawing Drills at a Foot apart till you have
finithed your Piece; after which cover your
Ground all over with long ftrawy Dung an Inch

or two thick, which will preferve the Ground
moift,
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moift. But if your Ground is good rich Ground,
neither very ftiff nor over dry, you need do no-
thing more than dig it well in the Winter, in
order to mellow it; and at the proper Time with a
Setting-ftick dibble in your Potatoes the fame
Diftance as you did the others, where they will
produce a good Crop. In O&ober or Novembers
when the frofty Weather begins to come on, you
muft take care to cover them with fome Fern,
Straw, or any thing what you can beft get; or
elfe dig them up and lay them in dry Sand ina
Houfe,where they will keep good till the Middle or
End of March, and fometimes longer.

PUMPLIO N

UMPIONS are propagated by Seed, which
fhould be fown in Aarch on a gentle Hot-
Bed under Bell or Hand-Glafles, giving them a
great deal of Air, in order to make them hardy.
“The End of 4pril they may be fet out for good,
which may be in any rich warm Piece of Ground,
fheltering them from the Sun and Winds a little
until they have got frefh Root ; after which they
may be expofed. You fhou’d plant but one
Plant in a Hole, and let them be at leaft eight
Yoot one from another. Give them plentifully
of Water in hot dry Weather, and they will
produce Fruit without any farther T rouble.
PURSL AIN.
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HIS Plant is propagated for its Ufe in

Sallets, and fometimes for Pickling, and
fhould be fown in a Bed of good light rich Earth,
fowing it in Drills about an Inch deep, and fix
Inches one Drill from another, if it is for Sallet-
ting ; but if to ftand for Pickling, it fhould be
fowed at leaft a ¥Foot one Drill from the other,
that it may have Room to grow large. The firft
Sowing fhould be about the Middle of 4pr:/, and
in a warm Situation; for it won’t endure the
open Air fooner. 'I'herefore if you have a Mind
to raife it fooner, you muft make a gentle Hot-
Bed for it, arching it over with Sticks, to be
covered with Mats in bad Weather. In order
to continue it for Sallets all the Summer, you
muft fow it once in three Weeks or a Month, till
the End of Fuly, which laft Sowing will fupply
you till the Froft kills it.

RwAD- IS H.

HE R E are feveral Sorts of Radifhes; as
Black Radifh, White Radifh, the Root of
which is like a Turnip. The common large-
top’d Radith, and the fhort-top’d Radifh ;
which laft is what is moft commonly fown for
Kitchen-Ufe. This is fown at various Times;
but

3
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but the firft Radifhes we have in the Spring, are
commonly fown in Oé&fober, in a warm, dry,
funny Situation, where if they efcape the Winter,
they will be fit for Ufe the Beginning of Aarch,
and are fucceeded by another Crop fow’d about
Chrifimafs, which fhould have a little hot Dung
put under them about a Foot thick, in a warm
Situation ; and fo you may continue fowing
about once in three Weeks, till the Middle of
April, and not longer ; for hot Weather coming
on, renders them hot, fticky, and good for
nothing.

RASPBERRIES.

H E R E are feveral Sorts of this Plant
cultivated in the Kitchen-Garden ; as the
common Red Rafpberry, the White Rafpberry,
and the late Red Ralpberry ; all which are to
be increafed by Suckers taken from old Planta-
tions. 'The beft Seafon for doing of which is
at the latter End of September, whereby they
will have Time to have fettled themfelves be-
fore the Winter. They fhould be planted in
Rows about three Foot apart, and two Foot one
Plant from another in the Rows, whereby the
Fruit will be much fairer, and in greater Plenty
than if planted clofer together ; they require a
good
3
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good frefh rich Soil, and muft be kept clear from
Weeds. In OQOé&Fcbher or November, the Ground
betwixt the Rows fhould be digg’d, and all the
dead Wood broke out from amongft them,
fhortening the T'ops of them which are left a
little; they won’t endure above four or five
Years well, therefore there fhould be frefh Plan-
tations made before you deftroy the OIld.

ROCAMUB O L E.

H IS is increafed by parting the Bulbs into

Cloves, the fame as Garlick, and planting
them in JFebruary in Beds of tolerable good
Ground ; planting them about four Inches apart,
where they may remain till their Blades begin to
wither and decay, when they muft be taken
up and fpread to dry for a Week or ten Days,
and then tied up in Bunches, cropping off the
fmall Fibres and part of the Tops, and hang
them up in a dry-Room for Ufe.

§ 4 G E,
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S A G E.

HE R E are three forts of Sage commonly

planted in our Kitchen-Gardens, viz. the
common Broad-leaved Sage, the Narrow-leaved
Sage or Tea-Sage, and the Red Sage ; all which
may be increafed by planting of Cuttings or Slips
of the laft Year’s Shoots in Aday ; obferving to
water and fhade them until they have ftruck
Root, after which they require no farther Care,
If you would fave any of thefe forts of Sage
dry, you muft cut it in the End of Jfune, or
the Beginning of Fuly, drying it in the Shade ;
afterward tying it in Bunches, hang it up in a
dry Room for Ufe.

oS ) A 0 iy e (4

HE R E are two Kinds of this Plant; the

one called the Winter, the other Summer-
Savory. The Winter-Savory is an abiding
Plant, and is propagated by Slips or Cuttings ;
which may be planted in Ap7il or May, in Beds
of good freth Earth, watering, and alfo fhading
them, if the Sun fhines hot, and the Weather be
dry, until they have taken Root ; after which
they require no Care, but will abide feveral
Years. The Summer-Savory is cultivated by

Seed, which fhould be fown on a Bed of good
Eﬂft.b’
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Earth, in the End of Adarch, or the Beginning

of April: And when the Plants are grow’d pretty
large in the Seed-Bed, fo as to crowd each other,
they may be tranfplanted into Beds of good frefh
Earth, watering and fhading them, if the Wea-
ther is hot, until they have taken frefh Root ;
after which they will require no farther Care,
but may be cut as wanted.

St L B0 T,

HALLOTS arec increafed by planting

of the Bulbs or Roots in February, in a Bed
of good rich Earth, at about four or five Inches
apart, where they may remain without any far-
ther Culture (fave to keep them clean from
Weeds) until their Tops begin to wither and
decay 3 which is generally in Fuly or Augufi,
when you may dig them up; and cutting off
their fmall Fibres and their Tops, fpread the
Bulbs to dry for a Week or ten Days in the
Sun, turning them over every Day; and when
they are thoroughly dry, they may be put into
Bags, and kept in a dry Room for Ufe,

E SCORZ O-
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H1S Plant is increafed by Seed, which

{hould be fown in the End of February or
the Beginning of Adarch, in a piece of good light
Ground, in Drills about eight Inches afunder and
one Inch deep, fowing the Seed pretty thick ;
covering the Drills over again with the fame Earth
that came ocut. When the Plants are come up
and grow’d a little, you f(hould thin them out
with a Hoe to about eight Inches apart, at the
fame time cutting down all the Weeds. You
will have nothing more to do but to obferve to
keep them clear from Weeds, and in O&ober you

may dig up their Roots, and preferve them in Sand
for ufe all the Winter.

SHIC T RER D T

KIRRETS are either increafed by Slips, or
from Seed, the latter of which is preferable,

as comimnonly making the largeft and beft Roots.
‘I"'he Seafon for fowing of this Seed is in the

Middle of February, in a piece of good rich’
Ground that is pretty moift, raking in the Seeds
as you would Carrots or Parfnips 3 and when the
Plants have been up about a Month, you fhould
hoe them over with a (mall Hand-hoe, cutting
down all the Weeds and f[eparating the Skirrets to

three
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three or four Inches apart, doing it in dry Wea-
ther, that the Weeds may be killed thereby. In
about fix Weeks time (or may be fooner, if the
Weather bas been moift and warm) they will
want hoeing over again ; therefore chufing a dry
Day, go over them again with your Hoe, cutting
down all the Weeds and thinning out all the
Skirrets tc about feven or eight Inchesdiftance,
which will be fufficient Room for them : This
is all the Management they will require, except
to keep down the Weeds. Towards the End
of Septemnber, or the Beginning of Oéf7ober, their
Leaves will begin to decay, when youmay dig
them up for ufe.

S ORRE L.

HERE are two forts of Sorrel cultivated in

the Kitchen-Garden, one with a long

Leaf, the other round ; and are both increafed by
parting their Roots early m the Spring, and plant-
ing them in Rows about a Foot afunder, whers

they will grow very large and fine, and continue
for feveral Years.

. L. dIN A4 G E.
THERE are two kinds of Spinage commonly
cultivated in our Kitchen-Gardens, the oene
called the prickly Spinage, the other the broad~
leafed Spinage. T he Sort that is {ow’d to endure the
E 2 Winter
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W inter is the prickly, it being hardier in refpect
to Cold than the other, though the other is pre-
ferable in Goodnefs. T he Seafon for fowing the
firft Crop, or that which is to endure the Winter,
is about St. Fames’s Day ; and again the firft Week
in Augu/l, in quarters of good rich Ground. The
firft fowing will be large enough to crop by the
Beginning of O¢Zober ;3 and will continue in ufe
all the Winter, provided you always obferve to
crop only the outfide Leaves, leaving the Middles
untouch’d. T his will be fucceeded by your Spring
Spinage, which fhould be of the broad-leafed
kind ; and fown the latter End of Fanuary ona
good rich piece of dry Ground ; and you may fow
along with it fome Radifhes,for they will be drawn
off before the Spinage will be grawn fo as to be
damaged by them. You may fow again to fuc-
cced this about the Middle of February, and again
the Middle of Adarch; but this laft fhould be
fown in a2 moift piece of Ground, otherwife it will

come but to little.

STRAWBERRIES.

HERE are three or four forts of Strawberries
commonly cultivated in the Kitchen-Garden,
which are thefe following : Wood-Strawberry,
both White and Red; Scarler Strawberry, and
the Hautbois Strawberry ; all which are increcalfed

by their creeping Roots, which run upon the
Ground
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Ground in long Strings, and take Root at the
Joints, and may be tranfplanted either in Sep-
tember or in the Spring, in Beds of good frefh
Earth. TheWood-Strawbearries fhould be plant-
ed at about fix Inches apartevery Way ; but the
Hautbois and Scarlet Strawberries at ten or twelve
Inches every Way, they growing larger both in
Leaf and Fruit. When your Strawberriesare in full

Bloom, if the Weaher happens to be very hot and
dry, give them a greatdeal of Water, in order to

make the Fruit fet and grow ; and let this be done
in the Evening, which will be of more fervice than
if done in a Morning, becaufe it will have Time
to foak to the Roots before the Heat of the Sun
comes upon it to dry it up again. Allo obferve to
keep them clear from Weeds, and in the Autumn
pull off all the Strings and fmall Plants, and bury
them in the Alleys; at the fame time throwing a
little good rich Earth over the Beds, which will
preferve your Strawberries in Vigour for four or
five Years.

T2 INA X,

ANZY is propagated by the Roots, which

are great Increafers. T he Slips or Roots
fhould be planted about eight Inches apart, plant-
ing them in Beds of four Foot wide, with an
Alley of two Foot ; betwixt which Alleys muft
bedigged every Year, to prevent the Tanzy over-
running them It will grow in any Soil or Situa-
E 3 tion,
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tion. But as fome People are fond of Tanzy
before the natural Ground produces it, you may
therefore make a gentle Hot-Bed for it in Decern-
ber, or fooner, if you would have it fooner, and
carthing your Bed over about four or five Inches
thick, take fome of your Roots of Tanzy, and
plant them pretty thick thereon, covering the
Roots about two Inches with more of the fame
Earth; and either fhelter it with an old Hot-bed
¥rame, or arch the Bed over with fome Sticks and
cover it with Mats. In a fhort Time your Tanzy
will come up, and will foon after be fit for ufe,
and will continue to fupply you till that in the
coemmon (Ground comes in.

T A R'K A GO,

ARRAGON is increafed by its Roots, the

fame as Tanzy, and will foon over run a
Piece of Ground; it will after once planted en-
dure many Years, and will grow in any Soll or
Situation without any care.

T H XYM E.

HERE are feveral forts cultivated for Kitch.
en ufe, as the broad-leafed T'ime,the narrow-
leafed Thyme, the Lemon-leafed Thyme,&5c. T hey
may all be propagated by Seed or Slips; the latter

Method being the more expeditious, is common-
ly
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ly pra&tifed. The proper Seafon for doing of
which is in May, in Beds of light frefh Earth, at
about ten Inches apart, watering them and fhad-
ing them in dry funfhiny Weather, until they
have taken Root ; after which they will require
no farther Care. If you fow the Seed, it fhould
bes done in the End of Aarch or the Beginning
of April, in a Bed of good light frefh Earth ; and
when the Plants are grown to a confiderable Big-
nefs, they fhould be pricked out into Beds of
frefh Earth about eight or ten Inches apart, wa-
tering and fhading them until they have got frefh
Root ; after which they will require no farther
Care, but to keep them clear from Weeds, and not
fuffer it to lower (which weakens the Root very
much) except you want to fave Seed.

U ROIN'T I,

HER E are a good many forts of T urnips,

I but thofe beft worth cultivating are thefe
two forts, the Early Dutch or White T urnip,
and that commonly known by the Name of the
Red-top’d Turnip., The beft Ground to fow
both thefe forts is light, fandy, poor Ground, in
which they are fweeter than in any other fort of
Ground. The Seafon for fowing them for the
firft Crop is the Middle of March, and fhould be
the White fort, that coming in fooner than any
ather. You may continue fowing this fort till
E 4 the
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the latter End of April, after which the other will
do better. The beft Seafon for fowing of large
Crops is about the Beginning of Augz/?, chufing,
if poffible, to do it in wet Weather, or when
there is a Likelihood of Rain very foon, which
will bring them up quick, and they will not be
fo fubje& to be eat up by the Fly. Your Tur-
nips, when up and grown a little, fhould be hoed
over with a fmall Hoe, thinning them to the
Diftance of three or four Inches, at the fame
time cutting down all the Weeds, doing it in a
dry Day, that the Weeds may be thereby killed.
In about a Month after this is performed, they
muft be gone over again, and feparated to the
Diftance of eight or ten Inches, where they may
remain for Ufe,

THE



T H E
KiTcHEN-(GARDENER’S

KALENDAR,

Dire&ting what is neceffary to be done
each Month; alfo the Produés of
each Month.

¥ ANUARY.

Work proper to be done in the Kitchen-
Garden in this Month.

AR berty, that the Frofts, Snows, &ec.
£ may meliorate it, and make it fit
for Ufe in the Spring. You may alfo, if
the Weather be open, plant your firft Crop of
WWindfor-Beans, to fucceed the Crops of Lisbon
and Sandwich before planted : Alfo you may fow
of the Hotfpur Peafe to fucceed thofe before
fown. You muft alfo look well to your Coally-
flower-Plants, under the Bell or Hand-Glafles,
E g to
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to give them a great deal of Air when the Wea-
ther is mild ; alfo to fet down the Glafles clofe,
and fhake a little Straw over them in extream
hard Froft. Mind to pick off the rotten Leaves,
and ftir the Surface of the Earth with your
Hzand round the Plants, at the fame Time pref-
{ing it pretty clofe to each Plant. You may fow
fome Radifhes under warm Walls, or on Beds of
hot Dung tc be covered with Mats; you may
alfo make Hot-Beds for Cucumbers, Melons,
Afparagus, and all forts of Sallet-Herbs, as Cref-
fes, Muftard, Radifh, Turnip, &9%. Allo you
may tranfplant fome Roots of Mint, Sorrel,
“Tanzy, €&c. on Hot-Beds to force them, till that
in the natural Ground begins to fpring. You may,
if the Weather is mild, tranfplant Cabbage-
Plants to fucceed thofe planted in Nowvernber.

The Produéts of the Kitchen-Garden in this
Month are Carrots, Parfnips, T urnips, Potatoes,
fome Cabbage and Savoy,with Plenty of Colworts.
You have alfo Onions, Leeks, Shallots, Garlick
and Rocambole ; alfo Cellery, Endive, and Char-
doons Blanch’d ; Brocoli, Boorcole, Spinage,
Lettuce, Skirrets; and on the Hot-Beds Afpa-
ragus, with all forts of Sallet-Herbs.

FEBRUARY.
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#F EBRUMARY.

Work proper to be done in the Kitchern-
Garden in this Month.

N a forward Spring there is a great deal of
Bufinefs to be done in this Month. Make
frefh Hot-Beds for your Cucumbers and Melons,
if the Old ones are grown cold; wheel Dung,
and dig it into yoeur Ground. Alfo you may
ftill continue to trench or ridge up any of your
Ground that is &iff, or that you will not want
to crop till the Beginning or Middle of Apri/, by
which Time the Frofts, Snows, Rains, £&¢. will
haye meljorated it, and made it much better for
any Kitchen-Ufes. You may allo towards the
End of this Month (if the Weather is mild,
and your Situation warm and Soil dry) fow Car-
rots, Parfnips, Onions, ILeeks, Beets, Parfley,
Radifhes, Lettuce, Spinage, Afparagus, &’c. To-
wards the Middle of the Month fhould be fown
a fecond Crop of the /#indfor-Bean, to fucceed
thofe fown in Fanuary ; alfo at the Beginning of
the Month may be fow’d a Crop of the Spani/b
Marotto, Marrow-fat, or any other large Kind
of Peafe, to fucceed the Hotfpur before fown.
You may aifo tranfplant your Sugar-loaf or other
late Kinds of Cabbage, to fucceed the early Crops
E 6 planted
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planted in Nowvember ; and at the End of the
Month you may remove your Collyflower Plants
out of the Beds, that they were preferv’d in all
the Winter, planting ’em in a rich warm Piece of
Ground, at the proper Diftance to remain for
good. You may alfo fow fome Collyflower-
Seed on a gentle Hot-Bed, to be covered with
Mats. You may alfo fow of the Sugar-loaf and
other late Kinds of Cabbages in a warm Border.
Plant Garlick, Shallot, Rocamble ; alfo fome of
your fprouted Onions may be planted for Scal-
lions. Continue ftill to make Hot-Beds for for-
cing of Afparagus; tranfplant your Lettuces out
of the Beds, that they have been kept in all the
Wiinter, if they are too thick. If the Weather
1s mild, you may f{lip your Artichokes, and plant
at the End of the Month. You may alfo plant
Potatoes and ferufalern Artichokes.

T'he Produéts of the Kitchen-Garden in this
Month are Potatoes, T urnips, Parfnips, Carrots,
fome Cabbages and Savoys, Colworts in Plenty ;
Cellery, Brocoli, Boorcole, Spinage, Leeks, O-
nions, Garlick, Rocambole, Shallots, Beets,
Afparagus on Hot-Beds, with Radifhes, and all
forts of Sallet- Herbs.

M AR C H.
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M AR G H:

Work proper fo be done in the Kitchen-
Garden in this Month.

O U muft continue to plant of the Broad

Beans, and large forts of Peafe, to fucceed
thofe planted in the former Month: Alfo this
is the beft Month in the Year for fowing your
large Crops of Carrots, Parfnips, Omnions, and
Lecks ; you may alfo fow Cabbages and Savoys ;
alfo Lcttuces of all Kinds, Spinage, Radifhes,
Parfley, Crefles and Muftard, with moft other
Sallet-Herbs, may now be fown in the common
Ground in a warm Border. You may alfo fow
Cellery and Endive in a warm Border and good
Ground ; alfo Beets, Fennel, Dill, Borage, Bu-
glofs, T hyme, Marjoram, &’c. alfo Chardoons,
Skirrets, Scorzonera, and Salfafy may now be
fown. You may f{till tranfplant your Winter-
Lettuces out of their Winter-beds where too
thick, and {lip and plant your Artichokes ; alfo
Potatoes, and Ferufalem Artichokes may {lill be
planted. You may f{till continue to tranfplant
your Collyflower-Plants out of the Beds they
were preferv’d in all the Winter, to the Places
they are to remain in for flowering; and towards
the End of the Month, if the Weather is
mild and fettled, you may take out the Colly-

flower-
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flower-Plants from under the Bell or Hand-Glaf-
fes, leaving only one of the beft Plants under
each Glafs, and plant the others on a frefh Piece
of good rich Ground. Plant Mint and Penny-
Royal. You may alfo the Beginning or Middle
of this Month fork over your Afparagus; and at
the End of the Month you may make new Plan-
tations of it, You may ftill make Hot-Beds for
Cucumbers and Melons; but thefe need not be
made fo thick in Dung, as thofe made the laft
Month. You mufl carefully attend on your for-
ward Cucumbers and Melons, and keep your
Bed to a good moderate Heat, by adding a little
freth Dungz round the Out-fide of it, if it declines.
You fhould alfo fow your Cucumber and Melon-
Seed for the Hand-Glaffes, either on a Bed made
on Purpofe, or in the Upper-fide of your
Frames.

The Produ&@s of the Kitchen-Garden in this
Month, are Carrots, Parfnips, Beets, Turnips;
fome Cabbages and Savoys are ftill remaining,
Colworts in plenty, with Brocoli, Boorcole,
Sprouts of Cabbages, Spinage, Onions and Lecks;
alfo all forts of Sallet-Herbs, withCellery and En-
dive ; alfo Afparagus, and fome Cucumbers and
Kidney-Beans.

AP RIL
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W S e K 7

Work proper to be done in the Kitchen-
Garden in this Month.

O U muift continue to plant of the Broad
Beans, and large Kinds of Peafe ; you may

yet flip and plant your Artichokes ; alfo your
Spring Collyflower-Plants will be large enough to
be planted out for good, and fhould be upon a
moift, open, rich Piece of (Ground; otherwifc
the Flowers will be fmall and little worth. You
muft be careful to keep up the Heat of your
early Cucumber and Melon-Beds, by adding a
Lining of freth Dung round the Sides, and to
cover the Glafles with Mats every Night. Your
Crops of Carrots, Parfnips, Onions, &c. will
now require to be hoed over ; wherefore chufing
a dry Day to do it in, hoe the Ground all over,
and feparate the Carrots, &c. to three or four
Inches apart. Plant your Kidney-Beans ina warm
Border under the Shelter of a Hedge or Wall ;
Purflain alfo may be fow'd in the common Ground
in a warm Situation. You may alfo tranfplant
your Spring Cabbage-Plants that are large enough
into Beds, pricking them at five or fix Inches
apart, where they may remain till they are large
enough to be planted out for good. Sow T'urnips
in 2 warm Situation for an early Crop. You
muft
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muft alfo obferve after a Shower of Rain, to draw
up fome Earth to the Stems of the Cabbages that
are planted out for good ; alfo Collyflowers, Peafe,
Beans, €9¢c. f{hould have fome Earth drawn to
them, which will firengthen them; and the for-
ward Crops of Peafe fhould now have fome Sticks
fet to them for their Support. If the Weather be
warm and moift, you may flip and plant T hyme,
Savory, Sage, Penyroyal, Baum, &¢. Alo all
Sorts of young Salletting muft be fown very
often, for it will foon grow too large for the
Ulfe of the Kitchen. Prick out all Sorts of Let-
tuces in Beds at their proper Diftances, to ftand
for good ; alfo fome of the largeft of your Cel-
lery-Plants may be prick’d out from the Seed-
Bed.

The Produéls of the Kitchen-Garden in this
Month are Savoys, Brocoli, Spinage, Boorcole,
Colworts, Radithes, Carrots fown in Faly that
have ftood the Winter ; Cabbage-Lettuces that
have ftood the Winter ; alfo all forts of Sallet-
Herbs, with Cucumbers and Afparagus,

M A4Y.
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A,

Work proper to be done in the Kitchen-
Garden in this Month.

O W your Second Crop of Kidney-Beans

in the common Ground, which may be of
the Large or Dwarf W hite Sorts. You may alfo
fow fome T urnips in a moilt Piece of Ground,
otherwife the Heat of the Weather will render
them hot and good for nothing. Your early
Collyflowers, that were preferv’d under the Bell-
Glafles, will begin to fhew their Flowers, which,
as foon as you perceive, you fhould break down
fome of their Leaves over the Flower, which will
preferve it white : Alfo your early Kinds of Cab-
bages will now begin to turn in towards the End
of the Month; therefore they fhould a few of
them be tied together at the Tops, which will
whiten them, and render them fit for Ulfe fome-
thing fooner than if not tied. "T'’he Beginning
or Middle of this Month fhould be fown your
Cucumbers for Pickling, alfe Purflain. "Traniplant
all Kinds of Lettuces, hoe and thin out your
Crops of Carrots, Onions, Parfnips, &’c. You
may tranfplant fome of your firft Cellery into
Trenches for blanching, You muft ftill continue
to fow of the large Kinds of Peafe and Beans;
allo you may ftill flip and plant Sage, T hyme, &.

About
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about the Middle of this Month you may fow
Collyflower-Seed for late Flowers in Q&Zober and
November ; alfo Brocoli-Seed fhould be fown to-
wards the End of the Month, to come in after
Chrifimafs. You may alfo plant out fome Cabba-
ges and Sawoys for good. The Cucumbers and
Melons in Frames fthould be fhaded in the Middle
of the Day for two Hours from the Heat of the
Sun; alfo thofe in the Bell or Hand-Glafles may
be fct on forked Sticks two or three Inches high,
to give the Plants free liberty to grow.

T he Produé&ts of the Kitchen-Garden in this
Month are Lettuce of all Kinds,Spinage,Cabbage,
Peafe and Beans, Collyflowers, Salleting of all
forts, Afparagus, young Carrots, Radifthes, Purf~
lain, Kidney-Beans on Hot-beds; alfo Cucum-
bers, and fome Melons at the End of the Month,
with Artichokes.

F U NE.
Work proper to be done in the Kitchen-
Garden in this Month.

Ontinue to hoe and thin your Crops of Car-
rots, Parfnips, Onions, &¢, allo draw up
Earth after a Shower of Rain to your young
Peafe and Beans, and likewife to the Cabbage and
Collyflower Plants. Continue to look over your
early Collyflowers every Day, breaking down the

Leaves over thofe that thew their Flowers, which
will
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will preferve their Whitenefs. Prick out your
young ILettuces, and tie up fuch of your Cof?
Lettuces as are large enough, in order to blanch
them. ‘Tranfplant Cabbage and Savsys for Win-
ter Ufe, which is beft done betwixt Rows of Peafe
that will be cleared off the Ground in a little
time, and they will take Root the fooner for their
being fhaded by the Peafe at firft. You may yet
flip Sage, Thyme, &¢. but they will require to
be fhaded till they have taken Roaet. You may
yet plant fome Beans, and fow fome Peafe in a
moift Soil and open Situation, where they will
fometimes produce a tolerable Crop. You may
ftill continue to plant Kidney-Beans alfo. Your
Cucumbers and Melons may be laid down from
under the Glafles, the Beginning of this Month ;
but if the Nights prove cold, or the Winds rough,
they fhould be cover’d with Mats to protelt them
from it. Sow fome of the common Cabbage
and b rown Duteh Lettuces, to come late in the
Autumn. You may, the Beginning of this
Month, fow fome more Brocoli, to come in late
in the Spring. Crefles and Muftard-Seed fhould
now be fow’d in the Shade, the Sun being at this
Seafon too hot for it. At the End of this Month
you may plant a fecond Crop of Cellery into
Trenches for blanching ; alfo Endive into Drills
in order to be whited. T urnips alfo fhould be
fown on a moift piece of Ground.

T he
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T he Produ&s of the Kitchen-Garden in this
Month are Lettuce of all Kinds, with all forts of
fimall Sallet-Herbs fown in the fhade; alfo Peafe
and Beans in great Plenty, with Cabbages, Colly-
flowers, Turnips, Carrots, Artichokes, Cucum-

bers, Melons, Kidney-beans, and all forts of fweet
Herbs.

G 9 58 o

Work proper to be done in the Kitchen-
Garden in this Month.

Owards the latter End of this Month fhould

be fowed Spinage to {tand the Winter, for

the Ulfle of the Winter and Spring. Alfo this is
the proper Seafon for fowing of Carrots, Onions,
Colworts 3 and, if your Situation be cold, Lettuce
of the Cabbage and brown Dusch forts may be
fowed for to ftand the Winter. You may yet, in
the Beginning of the Month, fow a Crop of the
fpeckled Dwarf Kidney-beans, which will fome-
times produce good Crops, and continue till the
Froft kills them. Turnips may alfo be fown
towards the ¥nd of the Month, if the Weather
is moift, or there is a Likelihood of Rain in a
fhort time, otherwife it may be deferr’d till the
Beginning of the next. You may f{till tranfplant
Cabbages, Savoys, Brocoli, Collyflowers for Win-
ter and Spring Ufe. Your Melons and Cucum-

bers muft be minded with Water pretty often, if
the
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the Weather is hot and dry, which will caufe
them to produce much Fruit. Cellery and Endive
may ftill be planted into Trenches for blanching,
and the firft Crops may have fome Earth drawn
to them, obferving to do it when it is thorough-
ly dry, otherwife it will be apt to rot it. If the
Tops of your Garlick, Rocambole and Shallot
are wither’d, you fhould dig’em up and fpread ’em
to dry, afterwards preferving them in a dry Room.

The Products of the Kitchen-Garden in this
Month are Peafe, Beans, Cabbage, Collyflowers,
Kidney-beans, Artichokes, Turnips, Onions,
Purflain, Endive, Lettuce; with all forts of fmall
Salleting; as Crefles, Muftard, T urnip, Radifh,
&%c. with Plenty of Cucumbers and Melons,

LANEE G TS A .
Work proper fo be done in the Kitchen-
Garden in this Month.

H E Beginning of this Month fhould be
fowed your carly Kinds of Cabbage to

ftand the Winter ; as the Ponitefralz, Batterfea,
&c. Alfo you may fow another Crop of Spinage,
left that before fowed f{hould be too forward.
Alfo, if your Situation is warm and your Ground
good, you may yet fow Carrots, Onions, with
all forts of Lettuces to ftand the Winter. Con-
tinue to fow Crefles, Muftard, &%. in fhady
Borders, for Salleting. Alfo in the Beginning of
the
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¢the Month fhould be fown your firft Crop of
Collyflowers to ftand the W inter under Bell-
Glafles. Alfo the fecond Crop may be fow’d
towards the Middle of the Month for preferving
in Frames, or in Beds arch’d over with Sticks,
and covered with Mats. You may ftill continue
to fow Turnips till the Middle of this Month.
"T'ranfplant Endive into Drills for blanching, and
in a dry Day earth up the Cellery and Endive
before planted. Your Melons that are full grown
fhould not be fo plentifully fupply’d with Water
as whilft growing, becaufe it would render them
of a watery Tafte. If the Blades or Tops of
your Onions are withered, they fhould be pull’d
up, and cutting off Part of the Tops with the
fmall Fibres, fpread them abroad till dry, and
after lay them thin in a dry Room.

The Produés of the Kitchen-Garden in this
Month are Peafe, Beans, Kidney-Beans, Colly-
flowers, Cabbage, Melons and Cucumbers, Let-
tuces of all Kinds, with fmall Salletting ; as Cref-
fes, Muftard, &c. with Purflain, Nafturtian
Flowers, Cellery, Endive, Carrots, T urnips,
Artichokes and Onions, with Garlick, Shal-
lots, &F¢c.

SEPTE M-
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S P g vk B R

Work proper to be done in the Kitchen-
Garden in this Month.

OW ARDS the End of the Month, the

Lettuces before fown will be large enough
to be prick’d out, which fhould be on warm
Banks or Borders under the Shelter of a Hedge
or Wall, pretty thick, becaufe fome of them may
be kill’d by the Winter. You may alfo continue
fowing of all forts of Salletting. Earth up your
Cellery and Endive when it is thoroughly dry,
obferving not to earth them fo high as to bury
the Hearts of the Plants, which will caufe them
to rot, Hoe down the Weeds amongft your
Carrots, Turnips, Spinage, &c. Tranfplant at
the End of this Month Colworts to ftand the
Winter for the Ufe of the Spring ; alfo prick
out your early Cabbage-Plants; and the Beginning
of the Month prick out your Collyflower-Plants
on an old Cucumber-Bed, or fome other rich
warm Place; or, if they be backward, make a
gentle Hot-Bed to prick them on, which will
bring them forward. Tie up Chardoons in order
toblanch them ; make your Beds for Muthrooms
the Beginning of the Month, You may yet re-
move fome Endive under warm Walls, to re-
main till the Spring before it is blanch’d.

T he
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The Produ@s of the Kitchen-Garden in this
Month are Beans, Peafe, Kidney-Beans, Cabbages,
Savoys, Carrots, Parfnips, Turnips, Potatoes,
Melons, Pickling Cucumbers, Artichokes, Mufh-
rooms, Radifhes, Cabbage Lettuces of feveral
forts; alfo Crefles, Rape, Radith, Muftard, &c.
for fmall Salletting ; alfo Onions, Garlick, Ro-
cambole, Shallot, Lecks, Beet, Skirrets and Scor-
zonera, &c.

O'CITTO BIE R

Work proper to be done in the Kitchen-
Garden in this Montbh.

HE Beginning of this Month plant of

the early Kinds of Beans under warm
Hedges or Walls, to ftand the Winter for an
early Crop; Hotfpur Peafe may alfo be fown at
this Time under warm Walls. You may ftill re-
move Lettuces into warm Beds or Borders, where
they may endure the Winter. Ridge up your
Ground betwixt your Artichokes, heaping it up
pretty high round each Plant to preferve them
from the Froft. The Hawm of the Afparagus
fhould be cut off pretty clofe to the Ground, hoe-
ing the Weeds off the Beds, and burying them in
the Alleys, throwing fome of the Earth of the
Alleys over the Beds; obferving firft to cover
the Beds all over an Inch or two thick with fome
very rotten Dung. You may in this Month fow

Radifhes
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Radifhes in warm Situations to ftand the
Wi inter, for the Ufe of the Spring early ; and
{mall Salletting muft now be fow’'d on gentle
Hot-Beds, and cover’d with Frames or Mats,
the Weather being too cold for it. Make Hot-
Beds alfo for Afparagus ; mind to keep clear from
Weeds your Crops of Carrots, Spinage,Onions,&c.
Towards the latter End of this Month, you may
tranfplant your Coliyflower-Plants under your
Bell-Glaffes to ftand the Winter ; gentle Hot-
Beds may alfo be made for raifing up Mint,
Tanzy, Sorrel, &c. Cellery, Endive andChardoons
may {till be earth’d up in dry Weather in order
to blanch them.

The Produéts of the Kitchen-Garden in this
Month are Carrots, Parfnips, Potatoes, Onions,
Leeks, Garlick, Shallot, Rocambole, Beets, Spi-
nage, Colworts, Cabbage, Savoy, Boorcole, Col-
lyflower; alfo fome late Artichokes, Skirrets,
Cellery, Endive, Scorzonera, Lettuce, with all
forts of fmall Salletting ; as Crefles, Rape,
Muftard, &e.

N OV EM B E R.

Work proper to be done in the Kitchen-
Garden in this Montb.

T HE Beginning or Middle of this Month
may be planted a fecond Crop of Beans

and Peafe, to fucceed thofe fown the preceding
¥ Month,
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Month, or to ftand if the others thould be kill’d
by the Severity of the Winter, as it fometimes
happens when they are very forward. Your Beds
of Afparagus, that are yet undrefs’d for the Win-
ter, fhould not be any longer deferr’d ; alfo the
Artichokes, ’tis high Time they were done ; alfo
now is a good Seafon for laying in Ridges any
ftifft Ground, that the Frofls, Snows, &c. of the
W inter may meliorate it ; alfo any Ground that
wants to be enrich’d with Dung may be done at
this Seafon. You muft alfo mind to give Air to
your Collyflower-Plants atthis Seafon, when the
Weather is mild, otherwife you will draw them
up weak and fpoil them. You may yet tranf-
plant Cabbages to ftand for good, and Colworts
to draw up in the Spring. Earth up your Cellery
and Endive when it is dry, to whitenit. Your
Cofs Lettuces that are flhieltered, either with Mats
or Frames, muft have a great deal of Air when-
ever the Weather is mild, otherwife they’ll be
drawn up weak, and good for nothing. Dig up
your Carrots, Parfnips, Potatoes, ¢5°¢. and lay ’em
in Sand in a2 Houfe, to preferve them for Winter
Ufe. Keep your Onions, Carrots, &c. which
were fown in Augu/?, clear from Weeds, which,
if fuffered to grow, will rot them by keeping
the Ground too moift. Continue to fow all forts
of Salletting, as Crefles, Muftard, Rape, Radifh,
Turnip, &¢c. and you may make Hot-Beds for
Afparagus.

T
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The Produ&ls of the Kitchen Garden in this
Month are Carrots, Parfnips, Turnips, Onions,
Shallots, Garlick, Rocambole, I.eeks, Horfe~
Radifh, Spinage, Parfley, Beets, Potatoes; alfo
in mild Seafons fome Collyflowers, with Plenty
of Cabbage and Savoy, Cellery and Endive, with
Lettuces of the common Cabbage, and brown
Dutch Kinds ; alfo Creffes, Muftard, Radifh, &'c,
Alfo, the latter End of the Month, Afparagus on
Hot-Beds made in the preceding Month, with
young Mint, Sorrel, &'c. on gentle Hot-Beds.

DECEMZBE R.

Work proper to be done in the Kifchen-
Garden in this Month.

RENCH up zall fuch Pieces of Ground

as are vacant, that the frofty Weather

may thereby penetrate into it, which will render
it mellower, and more produétive of a Crop the
enfuing Summer ; alfo fuch Pieces of Ground as
want to be enrich’d with Dung, this is a proper
Time for doing it. Make Hot-Beds for Afpa-
ragus to fucceed thofe made the laft Month ; pick
off all the decay’d Leaves from your Colly-
flower- Plants that are in your Frames, &c. ftir-
ring the Surface of the Earth with your Hand,
which will render it frefh and wholfome for the
Plants ; alfo obferving to give a good deal of Air
P 2 in
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in mild Weather, otherwife they will be drawn
up weak, and fpoil’d. Sow Hoz/pur Peafe, and
Lisbon and Sandwich Beans ; alfo Crefles, Mu-
ftard, Radifh, &’c. for young Salletting muft be
fown on a gentle Hot-Bed.

The Produ&s of the Kitchen-Garden in this
Month are Carrots, Onions, Leeks, Garlick, Shal-
Jot, Rocambole, Skirrets, Scorzonera, T urnips,
Parfnips, Potatoes, Spinage, Lettuce, with Cref-
fes, Muftard, &°c. on Hot-Beds ; alfo Afparaguson
Hot-Beds, with Mint, Tanzy, Sorrel, &%.

PART IL



P ART II

Containing a CoLrLECcTION of RE-
ceipTs for drefling all Sorts of
KiTcHEN-STUFF, {o as to afford a
great Variety of cheap, healthful, and
palatable Difhes.

To which 1s added,

The PuavsicarL VIRTUEs of every
Herze and RoorT.

B L s

Apple Pancakes, or Fritters.

M ARE and flice your Apples, and
e fry them in Butter ; beat up twenty
} Eggs in a Quart of Cream; put in
: Ginger, Nutmeg, and Cinnamon bea-
ten of each two Drams; powder’d Sugar fix
Ounces, pour the Batter on them, fry them,
fprinkle them with Rofe-Water, and duft them
with Sugar,

oo Apple
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Apple Pafties to fry.

A R E and quarter Apples, and boil them in
Sugar andWater,with a Stick of Cinnamonj;
when tender put in a little White Wine, the Juice
of a Lemon, a Piece of frefh Butter, and a
little Ambergrife, or Orange-flower Water : {tir

all together, and when it is cold, put it in Puff-
pafte, and fry them.

Pippin Tarts.

AR E two Oranges, boil and fhred them;
then pare, quarter, and core twenty Pippins,
and boil them in as much Water as will juft do;
then put in half a Pound of Sugar and the Orange
Peel fhred, and the Juice : let all boil till it is pret-

ty thick, let it cool, make Tarts, fill them, fo
bake them.

Pippin Pudding.

O 1IL twelve Pippins tender, fcrape them

from the Core, and put in a Pint of Cream
feafon’d with Orange-flower Water and Sugar,
and put Puff-pafte in your Difh; bake it in a flack
QOven, and grate Loaf Sugar over it.

To



( 103 )
To pickle Codlings.

O UR Codlings muft be green and near

full grown; blanch them, that is, fcald them
in foft Water till the Skin peelsoff. T hen make
your Pickle with Vinegar, a Spoonful of Salt to
each Quart, fome Cloves of Garlick, a Quarter
of an Ounce of Ginger {lic’d, and as much whole
Pepper ; boil this with a little bit of Allum a Quar-
ter of an Hour, and pour it on your Codlings;
cover the Mouth of the Jar, with a Cloth, and let
it ftand by the Fire-fide. Boil the Pickle again
the next Day, and pour it over them as before,
and fo do till they are as green as you defire ; and
when they are cold, ftop them clofe, and fet
them in a dry Place. Obferve here, that in all
Pickles, if they do not come to their fine green
Colour prefently, by boiling the Pickle often at
firft ; when they have ftood about a Month, boil
the Pickle again, and they will come to a gocd
Colour, and they will keep longer and eat bettcr
when they are not brought to Colour too foon.

To ftew _Apples.

A RE them, f{lice them, and ftew them
with an equal Quantity of Water and Claret,
enough to cover them; when they are tender,
put in a Stick of Cinnamon, and a few Cloves
F 4 when



( 104 )
when they are almoft enough; fweeten them with

Sugar, and mafh them to Pap; put in {weet But-
ter, and ferve them.

To pickle Codlings like Mangoe.

A K E a Brine with Salt and Water ftrong

enough to bear an Egg; into which put
half an hundred of full-grown, tho’ not ripe Cod-
Jings; let them lie nine Days, changing the Pickle
every other Day, then dry them, and carefully
fcoop out the Cores. T ake out the Stalk fo that
you may fit it in again, and yocu may leave the Eye
in if you don’t put the Scoop through. In Place
of the Core, fill it with Ginger fliced and cut
fhort, a Clove of Garlick and whole Muftard-
Seed; ftop it with the Pieces, and tie it up tight.
Make your Pickle with as much White Wine
Vinegar as will cover them, with flic’d Ginger,
Cloves of Garlick, and whole Muftard-Seed.
Pour this Pickle boiling hot on them every cther
Day for a Fortnight or three Wecks, Stone
Jarrs are beft for all Pickles.

A Jelly of Apples and other Fruits.

UT your Apples, and fet them over the
Fire with Water, and boil them till they

turn to a Marmalade. Then ftrain them through
a Linen Cloth or Sicve, and to every Quart of
Liquor
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Liquor put three Quarters of a Pound of crack’d-
boil’d Sugar; boil it all to a Degree between
fmooth and pearl’d, taking off the Scum as it
rifes. If you would have the Jelly of a red Co-
lour, add fome red Wine, or prepar’d Cochineal,
keeping it cover’d. After this Manner you may
make your Jelly of Pears, Quinces, Currants, &5c,

To preferve Golden Pippins.

AR E your Pippins, and take out the Eyes

and Stalks, and to every Pound put a Pound
of fine Sugar, and a Pint of Spring-Water ; cover
them, and boil them cight or ten Minutes; then
let them cool, and boil them as before, and re-
peat it till they are clear, and then cover them
clofe,

To dry Apples or Pears without Sugar.

1P E them clean, and run a Bodkin in

at the Head, and out at the Stalk, and
put them in a flat Earthen Pot, and bake them,
but not too much ; you muft tie double Papers
over them that they may not fcorch when
they are bak’d. When they are cold, drain them
from the Liquor, and lay them on Sieves with
wide Holes, and dry them in a hot Stove, or an
Oven,

I s An
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An Apple Tanfey.

A K E three or four Pippins or other

Apples, pare them, and flice them in thin
Slices, and fry them with Butter. “Fhen take
four Eggs, fix Spoonfuls of Cream, a little Rofe-
Water, Nutmeg and Sugar ; beat all together,
and pour it over the Apples. TLet it fry a little
till brown, and then turn it and let it fry till

brown on that Side. GGarnifh with L.emon, and
ftrew Sugar over it.

To make Cyder.

A K E Pippins, Pearmains, Rennitings,

&’c. when they are fo ripe, that upon
fhaking the Tree they will fall with tolerable
Eafe ; bruife, or grind them very {mall, and
when they are come to a Mafh, put them into a
Hair Bag, and fqueeze them by Degrees, not over
haftily. ‘T’hen put up the Liquor well ftrain’d
through a fine Hair-Sieve, into a Cask well fea-
foned, and air’d with a light Rag dip’d in Brim-
ftone. Then math the Preflings with a little
warm Water, and add a fourth Part of it, when
prefs’d out to the Cyder ; and to make it work
kindly, put a little Honey, three W hites of Eggs,
and a little Flower together; put them mto a
fine Rag, and hang them by a String to the

Middle
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Middle of the Cyder-Cask. Then put in pretty
warm, about a Pint of newAle Yeaft ; letit work
and well purge itfelf from Drofs five or fix Days;
then draw it off from the Lees into fmaller Casks,
or into Bottles, as your Occafion ferves ; if the
latter, leave an Inch vacant from the Cork, left
the Bottles fly or break ; and if any f{uch Dan-
ger appears, which you may perceive by the
finging of the Air through the porous Parts of
the Corks, then it will be requifite to open themn
to let out the fermentinz Air. In Winter cover
the Casks or Bottles warm, for fear of freezing
or chilling ; but in Summer place them as cool
as you can, left the Heat make it ferment, fo
that it taint, become mufty, thick, or ropy:
And that it may the better feed and keep its
Body, put little Lumps of Sugar into it. Note,
You muft never mix Summer and Winter-Iruit

together.

To make Summer Cyder for prefent Ulfe.

A K E Codlings, or other juicy Summer-
Apples, not too fweet; or if they are,

allay themn with fharper ; gather them not too
ripe, but when they begin to turn, and lay them
to {wecat in Hay or Straw for two or three Days;
then quarter them, and take out the Cores and
Kernels; then bruiie and prefs them as the for-
mer. Boil fome flic’d Codlings and {lic’d Quinces
F 6 in
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in fair Water, with a few Tops of Rofemarv,
and Blades of Mace ; and nmiafh this Water with
the Preflings of the Apples; prefs it out as before,
and mix a fourth Part with the Cyder ; put it up,
and add two Quarts of White or Rbeniy/h Wine to
every twelve Gallons ; purge it as the former,
draw it off when fettled, and keep it cool for
prefent fpending, for it will not keep longer than

September. Some think the Cyder better, if the
Apples are not cor’d.

To make Apple Dumplings.

A R E and core your Apples, and cut them

in {mall Pieces. Then pare and corc a
Quince, and with a large Grater grate it into
your Apples; you muft never flice in your Quince,
for it is of a tough Nature, and will not boil un-
der twice the Time that the Apples will. Then
make a Pufi-Pafte with Butter rub’d into Flower;
roll your Pafte into the Sizes you would have
your Dumplings ; put your Apples in them, and
then roll them up, and tie each in a Cioth well
flower’d,and boil them. When they are enough,
take them out of the Cloths, lay them in your
Difh, cut off the Tops of each Dumpling, and
put in Butter and Sugar, ftirring it in well, and
then cover them with their T ops.

AP R I
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A PR IC O:7.

An _Apricot Pudding.

ODDVLE fix large Apricots very tender,

break them {mall, and fweeten them to
your Tafte. "When they are cold, add fix Eggs,
but only two Whites, a little Cream ; put it in
Puff-Pafte, and bake it. You may thus make
any Fruit Pudding.

Apricot Wine.

O IL feven Quartsof Water and fix Pounds

of Sugar together ; fcum it, and put in
twelve Pounds of Apricots fton’d and par’d, which
muft boil till they are tender ; then take them
out, and they will be good to eat for the pre-
fent, but will not keep long unlefs preferv’d,
Bottle the Liquor when it is cold, and in half a
Year you may drink it ; but it will come to more
Perfe&ion if you keep it longer. But if at a
Week’s End any Settlement is found in the
Bottles, pour it off into frefh Borttles.

To preferve Apricofs in Jelly.

O twenty four Apricots fton’d and par’d
put a Pound and a half of Powder-Sugar;
let them {tand feven Hours, then boil them till

they
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they are tender and clear. If any of them are
clear before the reft, take them out, and put them
in fo that they may be all clear together, and
let them ftand till next Day. ‘Then boil a
Quart of ftrong Codling Jelly, and two Pounds of
Sugar together ; make the Apricots {calding hot,
pour the Jelly over them, and boil them till the
Apricots rife in the Jelly. You may put them in
Pots or Glafles, and cover them down with

white Papers.

To preferve green Apricofs.

E T your Apricots before the Stones are

hard, wet them, lay them on a coarfe
Cloth, put to them three or four Handfuls of
Salt, rub them till they are {mooth, and then
throw them into fcalding Water. Set them
on the Fire till they almoft boil, then take them
off, and let them ftand till aimoft cold. Repeat
this two or three times, then cover them clofe,
and when they look green, boil them till ten-
der. ‘Then take their Weight in Sugar, and to
every Pound put half a Pint of Water, and make
a Syrup. Let it ftand till near cold, then put
in your Apricots, and boil them till they are
clear. Warm the Syrup every Day till ’tis pretty
thick.

To
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To dry Apricots.

AR E and ftone twenty-four Apricots, and

cover them with two Pounds of Powder-
Sugar, and let them lie till the Sugar is almoft
difflolved ; then boil them, and as they grow
tender, take them out, and put them on an Ear-
then Plate till they are all enough ; after which
put in thofe you took out firft, and let them boil
a little together ; put a Paper clofe to them, and
let them ftand a Day or two. T hen make them
very hot, but not to the Degree of boiling, and
put the Paper as before, and let them ftand two
Days. Then put them on Earthen Plates in a
Stove, with as little Syrup as poffible ; turn them
daily till they are dry, fcrape off the Syrup as
you turn them; put Paper clofe to them, and
lay them up before they are too dry.

Marmalade of Apricots.

T A K E the Apricots when of a pale yel-
low, pare them, and to a Pound of Apri-
cots put three Quarters of a Pound of fineSugar ;
but you muft cut your Apricots in halves. Take
out the Stones, flice them thin, beat your Sugar,
and put it into your Preferving-Pan with your
flic’d Apricots, and four Spoonful of Water; boil
and fcum them, and when they are tender, put

them in Glafles, A R
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ARTICHOKE.
Receipts for drefling Artichokes.

A Fricaflly of Artichokes.

C R A P E the Bottoms clean, then cut them

in large Dice, and boil them, but not too
foft ; then ftove them in a little Cream, feafon’d
with Salt, Pepper, and Nutineg ; thicken it with
the Yolks of four Eggs and melted Butter, and
ferve it up.

Artichoke Bottoms with Crean:.

O I L your Artichoke Bottoms in Water,

then tofs them up in aStew-pan with But-
ter, Cream, and a Bunch of Chives and Parfley ;
thicken it with the Yolk of an Egg, and add a
little Salt and Nutmeg ; fo ferve it,

Artichokes with White Sauce.

O1L young Artichokes in Water and Salt,

then tofs up the Bottoms with Butter and
Parfley, feafon’d with Salt and white Pepper. Let
your Sauce be Yolk of Eggs, with a little Gravy
and Vinegar.

An
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An Artichoke Pye.

A K E the Bottoms of eight Artichokes,

boiPd and f{lic’d, feafon them with {weet
Spice mix’d with the Marrow of three Bones,
and a few Goosberries or Grapes ; on thefe lay
Yolks of hard Eggs, Mace, Citron and Dates;
cover all with Butter ; bake it, and when done,
pour in hot Wine.

To boil Artichokes.

HEN you boil Artichokes, don’t put

them in cold Water, as is very often done,
but put them in when the Water boils ; keep it
boiling, and they will be ready in little more
than half an Hour.

Several Ways of keeping Artichokes.

O I L as much Water with Salt as you judge
neceflary for your Quantity of Artichokes.
When boil’d, let it ftand till the Salt is fettled,
then put it in the Veflel you intend to keep your
Artichokes. Blanch your Artichokes in boiling
Water, till you can take out the Chokes ; then
wafth them till you are fure they are clean, and
put them in the Pickle, pouring Oil or Butter on

the Top to keep out the Air, and cover it very
clofe
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clofe for the fame Purpofe. When you ufe them,
fteep them in frefh Water to take away the Salt.

To keep Artichokes dry.

B L AN CH them, and take out the Chokes
as before, drain them, and bake them till
they are dry. Before you ufe them fteep them
two Days in luke-warm Water. In blanching
them off, put in the Water a little Verjuce, Salr,
and Butter.

To keep Artichokes dry another Way.

UT off the Leaves and the Chokes,

and put the Bottoms in Water. When
you take them out of the Water, throw them
into Flower, and cover them all over with it.
Then range them one by one on a Hurdle, and
dry them in an Oven. Before you ufe them
let them foak a Day and a Night in Water,
then boil them as you do other Artichokes.

To pickle Artichokes.

A K E out the Bottoms, and boil them

about three Parts. Make a Pickle with
Vinegar and Spices, boil it, and when cold put
in your Bottoms, cover them clofe, and keep them
all the Year.

A8 P A
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A SR TACR G TS
A White Ragoo of Afparagus.

UT the Heads of your Afparagus and

blanch them, then fry them with a little
Butter and Flower; moiften them with Broth,
and feafon them with Salt and Pepper, and let
them ftew. 'Thicken them with Yolks of Eggs
diluted with Broth, and a little Nutmeg. You
may ufe this Ragoo under larded Collops, or other

Meat.
Another.] Cut your Heads as before, blanch

them, and ftew them with fome Cullis over a
flow Fire. When it has ftew’d enough, put in
a bit of Butter dipt in Flower, and {tir it now
and then, pour in a little Vinegar, and ferve it
hot, This may be ufed with Fowls or other

Meats.

Afparagus with Cream.

C U'T the green Part of your Afparagus
in Pieces an Inch long, blanch them 2 little

in boiling Water, and tofs them up in a Stew-pan
with Butter or Lard: But take Care they are not
too fat. Put to them fome Cream, a Bunch of
Pot-herbs, and feafon them moderately. Before
you ferve them, beat one or two Yolks of Eggs
in Cream, to thicken the Sauce, into which put

a little Sugar; and fo ferve it

Afparagus
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Afparagus with Butter.

OIL them in Water and Salt ; when they

are enough, drain them, lay them in your
Difh, and let your Sauce be Butter, Salt, Vinegar
and Pepper, with the Yolk of an Egg to thicken
it 3 ftir the Saucc till ready, then pour it on
your Afparagus, and ferve it.

Afparagus with Gravy.

U T your Afparagus in Pieces as before,

and tofs them up with Lard, Parfly, Chervil
cut fmall, and a whole Leek, which you muft
remember to take out when done; feafon with Salt,
Pepper and Nutmeg, and fet them fimmering in
a Stew pan with Broth. When they are enough,
take the Fat off, pour over them Mutton-Gravy,
and fqueeze on them the Juice of a Lemon.

An dmulet of Afparagus.

U T and blanch your Afparagus in fmall
Pieces, and fry them in Butter with Parfley
and Chibbol. Then pour fome Cream over them,
and baving feafon’d them, boil them. 7Then
make an Amulet of Eggs, Cream and Salt; when
it is enough drefs it on a Difh, and having

thickened it with Yolks of Eggs, pour iton the
Amulet, and ferve it.

To
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'To preferve Afparagus.

U T off thofe Parts of the Afparagus that

are not eatable, and boil the reft in Butter
and Salt. Then put them in fair Water ; and
when they bave lain till tﬁey are cold, drain them,
and put them in a Veflel, without breaking them,
with Salt, Cloves, flic’d Lemon, and as much
‘Water as Vinegar. Lay a Napkin over them in
the Veflel, and cover it with melted Butter to
keep them ; and when you would ufe them, drefs
them in the fame Manner you do thofe that are
newly gather’d.

To pickle Adparagus.

UT off the white Ends, fcrape the green

ones, dry them, and lay them in a broad
Pan ; throw over them Salt, and a few Cloves and
Mace. Then cover them with White Wine
Vinegar, and let ’em lie nine Days ; then put the
Pickle in a Kettle and boil it. Put your Afpara-
gus into it, ftow them clofe, and let them ftand
a little. Then fet them over the Fire till they
are green, but don’t boil them foft. Then put
them in a Panthat they may lie at Length, tie
them down clofe, and keep them for Ufe.

B E AN S.
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B. B A NS
To make an _A2mulet of Greenz Beans.

IR ST blanch your Beans, then fry them
in Butter with fome Parfley and Chibbol.
Then put in fome Cream, feafon them, and let
them boil over a gentle Fire. Then make an
Amulet with new-laid Eggs and Cream, and
falted with Difcretion. When it is enough, drefs it
on a Difh, thicken the Beans with one or two
Yolks, and turn them on your Amulet,

Amulet of the like Nature may be made with
Green Peafe, T'rufiles, Mufhrooms, Afparagus,
Spinage, Sorrel, Artichoke Bottoms, ¢, all be-
ing firft cut in fmall Pieces, or thred fine.

To make Bearn Tan/éy, both {favoury
and fweet.

LANCH your Beans, and beat themina

Mortar ; for the favoury Way feafon them
with Pepper, Salt, Cloves, and Mace ; then put
in the Yolks of {ix Eggs, and a Quartern of But.
ter. Butter your Pan, and bake it, as you’d do
a Tanfey, and flick Slices of fryed Bacon a-top.
The fweet Way is with Beans, Biskets, Sugzar,
Sack, and Cream, and eight Yolks of Eggs; fo
bake it, and ftick on the Top Orange and Lemon
Peel candy’d.

Bean
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Bean Tart.

O I 1. and blanch Green Beans, then make

Puff-pafte and put into Petty-pans. Put in
a Layer of Beans and a Layer of Sweetmeats, with
Sugar between each Layer. Then cover them,
and make a Hole on the Top; put in a Quar-
ter of a Pint of Lemon-Juice, fome Marrow
feafon’d with Salt, Nutmeg, Cloves, Mace. When
bak'd, put in a little White Wine thickened

with the Yolk of an Egg and Butter into each
T'art,

T2 Dl DE g
To fry the Roots of Red Beets.

ASH your Beet-roots, and lay them in

an Earthen glaz’d Pan, bake them in an
Oven, and then peel the Skin off them: After
this is done, f{lit them from the T'op to the Tail,
and cut them in the Shape of a Fifh call’d a Soal,
about the T hicknefs of the third Part of an Inch.
Dip thefe in a thick Batter, made of W hite Wine,
fine Flower, fweet Cream, Eggs, Pepper, Salt, and
Cloves beaten, and all well mix’d. As you dip
every Beet-root in this Batter, ftrew them over
thick with fine Flower mix’d with grated Bread,
and Parfley fhred fmall, and then fry them in
Lard. When they are enough, let them dry,
and ferve them with a Garnifh of Lemon. T hefe

like-
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likewife may be put about ftew’d Carps, Tench,
and roafted Jacks, by way of Garnifh.

To make the Crimfon Bifcuitr of Red
Beet-roots.

A K E the Roots of Red Beets, boil them

tender, clean them, and beat them in 2
Mortar with as much Sugar, finely fifted, fome
Butter, the Yolks of hard Eggs, a little Flower,
fome Spice finely beaten,and fome Orange Flower-
Water, and a little Lemon-Juice. When they
are well mix’d, zand reduc’d to Pafte, make them
into Cakes, and dry them in an Oven,

C 4B BA4G E.

A Ragoo of Cabbage.
IVIDE a Cabbage in the Middle, and

blanch it in hot Water ; fqueeze it, and
tie it round with Pack-thread, and then ftew it.
When it is ftew’d, drain it, untie it, and cut it
into little Slices into a Sauce-pan ; and let it {im-
mer over the Fire, with fome Cullis of Veal and
EHam to thicken it. It may be eaten with all
Meats boil’d, roaft, or flew’d.

To force a Cabbage whole.
ARBOIL a large White Cabbage, then
take it out, and cool it; when cold, cut

out the Heart as big as your Fift, and fill up the
Hole



({12
Hole with forced Meat made of Sweetbreads,
Marrow, Eggs, Crumbs of Bread, Pepper, Salt,
Nutmeg, T hyme, and Parfley ; ftew it in Gra-
vy an Hour, and fend it whole to T'able; thick-
en your Sauce, and pour it all over, and garnifh
with flices of Ham or Bacon,

To farce a Cabbage.

L AN CH a Cabbage in Water, drain it,

and open it carefully that the Leaves be not
broken, but hang one to another; fpread them,
and in the Middle put a Farce made of Veal,
blanch’d Bacon, the Flefh of Fowls, Fat of
Ham, hafh’d Mufhrooms, and T ruffles, Chives,
Parfley, and a Clove of Garlick; feafon it with
Spices and Pot-herbs, grated Bread, two whole
Eggs, and the Yolks of two more; fhread all very
fmall and pound them in a Mortar. Fill the
Cabbage with this Farce, clofe up the Leaves,
and tie it round with Packthread. T hen put in-
to a Stewpan fome Slices of Veal well beaten,
with half a Spoonful of Flower, and then put in
your Cabbage, and let them take Colour toge-
ther. When it is brown, put in fome Broth,
and feafon them with fine Herbs and Slices of
Onions, and pour over it a Ragoo of Mufhrooms,
or any other of the like fort ; then ferve it up.

G You
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You may alfo farce a Cabbage Meagre with
the Flefh of Fith and other Garnifhings, as you
farce a Carp, Pike, or other Fifh.

Another Way to farce a Cabbage.

A K E the large Blades of Cabbage, and

l fcald them ; then make a forc’d Meat of

fat Bacon, Veal, boil’d Cabbage, the Yolks of

two or three Eggs, Salt, Pepper, grated Bread,

and grated Cheefe. Inclofe all thefe in the Cab-

bage, and fltew them in Broth ; garnifh it with
rafp’d Cheefe, and ferve it up.

To ftew Red Cabbage.

U T your Cabbage very fine, and ftew it

with Gravy, Saufages and Ham, and feafon
it with Pepper and Salt. Before you ferve it, put
in a little Elder-Vinegar, and mix it well to-
gether,

A Cabbage Pudding.

HOP two Pound of lean Veal with as
much Beef Suet; beat it in a Mortar with

half a Cabbage {calded; feafon it with Mace,
Nutmeg, Pepper, Salt, green Goosberries, (Grapes
or Barberries, according to the Time of the
Year. In Winter put in a little Verjuice, beat
all together with four or five Yolks of Eggs;
then
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then wrap it up in green Cabbage-Leaves, tic a
Cloth over it, boil it an Hour, and melt Butter
for Sauce.

Another Way.] Shread a Pound of lean Veal
and four Pound of Suet, with Salt, Pepper, and
four grated Nutmegs ; then take a Cabbage half
boil’d, beat about 12 Eggs, and mix all together
like a Pudding ; then put it in a2 Cloth and boil it.

To pickle Cabbage.

OU may either cut them in Quarters, or
fhave them in long Slices ; fcald them about
four Minutes in Water and Salt, then take them
out and let them cool. Boil up fome Vinegar
with Spices : When ’tis boiled and fcumm’d, let it

ftand till cold ; then put in your Cabbage, cover
it dire&tly, and it will keep white. You may
pickle red Cabbage in this Manner.

Cabbage with boil’d Fowls.

EEL off the Qut-leaves of your Cabbage,

and cut off the Top, fcope out the Infide,
and fiill the Vacancy with forc’d Meat ; put on
the Top, and tie it up with a Cloth. When’tis
enough, lay it in your Difh between two boiled
Fowls, and pour melted Butter into it.

G 2 GO
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COLLYFLOWERS .
A Ragoo of Collyflowers.

H EN you have pick’d and clean’d the

Collyflowers, boil them, but not too ten-
der ; and then take them out and let them drain,
put them in a Saucepan, with thin Cullis of Veal
and Ham. After it has fimmer’d awhile, fet it
over a brisker Fire ; then put in a Bit of Butter
work’d up with a little Flower, and a few Drops
of Vinegar, and fo ferve it up.

Collyflowers with Butter.

OIL your Collyflowers in Water and Salt,

with two or three Cloves ; then drain them

and lay them in your Dith. For your Sauce,

knead fome Butter with Flower, and melt it with

Salt, white Pepper, Nutmeg, Vinegar, and Slices
of LLemon, and pour it on your Collyflower.

Collyflowers with Gravy.

UT a Lump of Butter, a little Flower, Salt,
and two or three Slices of fat Bacon into a
Boiler half full of Water, and when it boils
put in your Collyflowers. When they are half
boil’d, drain them and put them into a Stewpan,

cover them with Cullis of Veal and Gammﬂﬂf
o
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of Bacon, and let them {immer ; then take a
Bit of Butter, knead it with Flower, and put it
in the Stewpan, ftirring it till the Butter is melt-
ed ; then add a little Vinegar, and ferve them.

Collyflowers {weet.

OI1L the Bottoms tender in Milk, and
put to them a little Mace and Salt; ferve
them on carved Sippets, the Yolk of an Egg or
two, boil’d Raifins of the Sun, beaten Butterand

Sugar.
To pickle Collyflowers.

UT the whiteft and clofeft Colly flowers be-

fore they are brown, in Pieces the Length
of your Finger from the Stalks, and boil them in
a Cloth in Milk and Water, not till they are
tender ; then take them out and let them cool.
Make your Pickle with white Wine Vinegar
and fuch Spices as you like, and boil it. When
"tis cold put in your Collyflowers: In three or four
Days they will be fit for ufe.

C.A R R O.T S.
To make Carror Puddings.

Crape your Carrots clean, and grate them ;

to half a Pound of Carrots put a Pound of
grated Bread, a Nutmeg, a lictle Cinnamon, Salt,
223 half
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half a Pound of Sugar, half a Pint of Sack, eight
Eggs, a Pound of melted Butter, as much Cream
as will mix it together ; ftir it and beat it up well,
then fheet a Difh with Puff Pafte and fend it to
the Oven,

Another Way.] Boil a large Carrot tender, let it
cool, and pafs it through a Sieve very fine ; putto
it half a Pound of meszlted Butter, beaten with
eight Yolks and four Whites of Eggs, three
Spoonfuls of Sack, one of Orange-flower Water,
half a Pint of Cream, a Nutmeg, Bread grated,
and a little Salt. Make it of a moderate T hick-
nefs, and give it the fame Baking as a Cuftard.

Anotheray.] Let two Carrots be three quarters
boil’d ; then fhread them fmall and mix with an
equal Quantity of grated Bread a Pound of Beef
Suet fhread fmall, fome Cream, f{ix Eggs, half a
Nutmeg, and Sugar and Salt. Either boil or bake
it ; if boil’d, fauce it with Butter, Lime- Juice and
Sugar.

CoElyl B R X

A Rageo of Cellery.

BOIL your Cellery, fqueeze it, and then put
it into a Saucepan with fome thin Cullis of
Veal and Ham, and let it fimmer over the Fire.
‘When it is enough,put in a Bit of Butter as big as
a Walnut, work’d up with a little Flower, and a

Drop of Vinegar, and then ferve it up. s
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To ftew Cellery.

OIL it, and then put it in cold Water ;

then drain it, and fqueeze it well, and put
it 1n your Saucepan with fome Butter, a little
Flower, Bacon, Cloves,and Mace; juft cover it
with Veal Broth, a little Salt and Pepper. When
it is boiled as thick as Cream, pour overita little
drawn Butter, and fhake it till it fticks together
like a2 Fricafley. ‘Then {lide it it into your Difh,
firft taking out the Bacon, Cloves, and Mace,
Garnith with fmall Toalts of Bread.

Cellery with Cream.

IE up your Bunches and boil them tender ;

then cut them into Bits threec Inches long,
then put to them half a Pint of Cream, four
Yolks of Eggs, a little Butter, and feafon it with
Salt. Shake it together and ferve it,

To pickle Gellery.

ICK it two Inches in Length, fet them cff,
and let them cool ; put ycur Pickle in cold,
and it will do as for Cabbage, which fce,

To fry Cellery.

OIL it half an Hour, and let it cool;
then make a Batter with Rbenifh Wine,

the Yolks of Eggs, and a little Flower and
G 4 Salt 3
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Salt; dip every Head in, and fry them with cla-
rify’d Butter, and melted Butter for Sauce,

CHAR DOONAS.
Chardoorns fried and butter’d.

HEY are a wild T hiftle that grows in every

Ditch or Hedge. You muft cut them a-
bout ten Inches, {tring them, tie them up twenty
in a Bundle, and boil them like Afparagus: Or
you may cut them in fmall Bits and boil them as
Peafe, and tofs them up with Pepper, Salt, and
melted Butter.

Chardoons butter’d.

LANCH your Chardoons, and cut out the
Strings, and leave them two Inches long ;
then boil them in Salt and Water with a little fat
Bacon or Butter. When tender, ftrain them,

and tofs them up with melted Butter, Pepper,
and Sale,

Chardoons with Cheefe.

UT them in Bits an Inch long, after they
are ftring’d. Then ftove them in Gravy
till tender, feafon them with Pepper and Salt, and
fqueeze in an Orange; thicken it with Butter

brown’d with Flower. Put it in your Difb, and
cover
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cover it all over with grated Parmefan, or Chefbire
Cheefe, and then brown it all over with a hot
Cheefe-Iron, and ferve it up.

Another Way to drefs Chardoons.

ICK them, cut them in Bits and wafh them3
blanch them in Water with a little Salg,
Slices of Lemon, Beef-fuet, and Lards of Bacon.
Drain them, and put them in a Stewpan, with
Gravy, Marrow, a Bunch of {fweet Herbs, and
a little grated Chefe ; then feafon and ftew them
When they are tender, take off the Fat, brown
them with a hot Fire-fhovel, put a little Vinegar
to them, and ferve them.

C.H-E R R I E 5.
Cherry-Wine.

ICK and ftone your Cherries ; then firain

them well, and to every Gallon of Juice
put two Pounds of Sugar, ftirring it well together;
then put it in your Cask, and let it work .When
done working, ftop it up for twa Months, then
bottle it, and keep it fix Weeks before you ufe it.

Cherry- Brandy.

HIS is ufually made with black Cherries,

by filling Bottles or Casks half full with
them, and almoft filling them up with Brandy;
G 5 fhaking
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fhaking it fometimes, and in a Month’s Time
you may drink it. To give it a fine Flavour,

You may put Sugar and Rafpberries in the Bottles
or Casks.

To preferve Cherries Liquid.

U'T off part of their Stalks, and flip them

in a Pan of Sugar boiled to the blown De-

gree ; give them ten or twelve covered Boilings,

fet them by till next Day, then drain them,

and put them into Sugar boil’d till ’tis pearled.

Then add fome Syrup of Currants of the fame
Quality, to give them a Colour.

Yo dry Cherries.

T ONE your Cherries, and put them in a

preferving Pan, with a little Water ; juft
fcald them, and take them out and dry them.
‘T'hen put them in the Pan again in Layers, flrew-
ing fine Sugar between every Layer, to the Quan-
tity of a Pound to five Pounds of Cherries. Set
them on the Fire and make them fcalding hot
two or threce times; then drain them from this
Syrup, and lay them fingly to dry in the Sun or
in a Stove. When dry throw them in Water,
and take them out dire@lly and dry them with a
Cloth. Set them again in the Sun or Stove,and

then keep them in a dry Place, o
o
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To preferve Cherries.

ICK them and ftone thern, and to every
Pound put a quarter of a Pint of the Juice
of white Currants (firit pafs’d through a Jelly
Bag) and the Weight of both Liquor and Cher-
ries of double refin’d Sugar ; {ift the Sugar, and
fprinkle it as you put them in the Preferving-pan,

which you muft boil and fcum, till the Cherries
look clear ; then put them into Glafles.

To make Marmalade of Cherries.

A K E four Pounds of Cherries without

Stones, and a Quart of the Juice of Cur-
rants ; put them in a Preferving-pan, and fet
them over the Fire to dry away the waterifh
Part ; then mafh them, and take three Pounds
of Sugar boiled to the fecond Degree ; put the
Cherries to it, and fet it on the Fire, and let it
boil till it comes to 2 Body ; then put it into fat
Pots or Glafles. When cold, cover it with wet-
ted Papers, and tie them over with dry Papers.

CLARY.

A Clary Amaulet.

CAL D your Clary, chop it fmall, beat it

up with eight Eggs, and feafon it with a
chopp’d Shalot, Pepper and Salt; then fry it
Cé6 quick
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quick as you do a Pancake, fqueeze a Seville
Orange over it, and ferve it.

Clary fried with Eggs.

HE N your Clary is wafh’d, pick’d, and

dried with a Cloth, beat up the Yolks
of fix Egos with a little Flower and Salt ; make the
Batter light, and dip in every Leaf, and fry them
fingly.

Clary and Eggs another Way.

E AT eight or ten Eggs well in a Por-

ringer ; then take fome Clary-Leaves, and
chop them fmall, add a little Pepper and Salt and
fome Onions chop’d fmall. This Mixture muft
be fried in Hog’s L.ard or Hog’s Seam, and ferve
it with Slices of Lemon.

CUCUMBERA.

To force Cucumbers.

A R E your Cucumbers, core out the Seed,

and then force them with light Force-meats
and ftove them in Broth or Gravy. When they
are tender, cut two in Slices, and let the other
be whole; fqueeze in a Llemon, and then ferve
them,

A
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A Regalia of Cucumbers.

LICE twelve Cucumbers, put them in a
Cloth, beat and fqueeze them dry, flower and
fry them brown ; and then add half a Gill of
Claret, a little Gravy, and fome Salt, Pepper,
Cloves, Mace, Nutmeg, and Butter work’d in
Flower ; tofs them up together, and ferve them.

To ftew Cucumbers.

A R E them, core out the Seed, and cut
them in Slices, and fry them brown with
an Onion. Put in fome Gravy and Elder-Vine-
gar, and feafon it with Pepper and Salt, then ferve

it. You may ufe this under Mutton or roaft
Beef,

To farce Cucumbers.

U T off one End of your Cucumbers, and

then pare and core them, and prepare
the following Farce for them : Take the Hearts
of fome Cabbage-Lettuce ftew’d tender in Salt
and Water, drain them, and put to them fome
Onions, a little Parfley that has been boiled ten-
der, a Mufhroom pickled, Pepper, Salt, and fat
Bacon ; chop all together very fine, with the
Yolk of one or two Eggs, according to the

2 Quantity,
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Quantity. Then ftuff your Cucumbers, and tie
up the Ends that were cut off with Packthread,
and ftew them till they are tender in Salt and
Water ; then drain them, flower them, and fry
them brown in Hog’s Lard, and drain them again;
then untie them, lay them in your Difh, and pour
over them the following Sauce 3 viz. Take Gra-
vy well feafon’d, and as much Claret ; boil them
together with fome Lemon-Peel, and All-fpice,
thicken’d with burnt Butter.

To pickle Cucumbers.

IP E your Cucumbers clean, and then

make a Brine with Water and Salt, that
will bear an Egg ; put them into it, and let them
lie twelve Hours. ‘Then take them out, wipe
them dry, and in the Veflel you defign to keep
them, put a Layer of Dill, long Pepper, and
Mace ; then a Layer of Cucumbers, and fo
proceed till you have laid them all in, Boil as
much Vinegar as will cover them, and pour it
over them hot, and cover it clofe for two Days.
“T"hen pour out the Vinegar, boil it again, fcum
it, and pour it on them again. When you have
done fo three or four times, put in a Piece of
Allum, and ftop them clofe for ufe.

To
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To pickle Cucumbers in Slices.

LICE them in Slices about half a Quarter

of an Inch thick, put them in a Pan with
fmall whole Onions peeled ; let them lie twenty-
four Hours, then drain them. Boil your Quan-
tity of Vinegar with Spice, put the Cucumbers
in a Jarr, and pour the Pickle boiling hot upon
them : Stop them direétly, and let them {tand
two Days, then boil the Pickle as before, till they
are green.

To preferve green Cucumbers.

U B Gerkin Cucumbers clean, and fcald

them in Water. Take their Weight of
fine Sugar, and a Quarter of a Pint of Spring
Water to every Pound, and boil it to a Syrup ;
then put in the Cucumbers, and let them boil
gently. Repeat this two or three Days, till they
are tender and clear, then putthem in Glafles.

CURR AINTS.

To pickle Currants for prefent Ufe.

O U R Currants may be either red or white

as you like, but don’t let them be quite ripe.
Give them a Warm in white Wine Vinegar, with
as much Sugar as you like ; and keep them well
covered wih Liquor. Clove- July-Flowers may
be done fo.
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Currant Cream.

B R UISE ripe Currants in boiled Cream,
firain them through a Sieve, add Sugar and
Cinnamon, and fo ferve it up. So you may do
Rafpberries or Strawberries.

Currant Wine.

A K E your Currants either red or white,

when full ripe ; bruife them and ftrain
out the Liquor into a Tub, and to the Juice put
an equal Quantity of coarfe Sugar, and one fourth
Part of Water ; flir it well together, and then
put it up in your Cask. When you perceive it is
pretty fine, bottle it, and let it ftand about eight
Weeks, and it will prove a delicious rich Wine,
tranfparent, and of a full Body. The longer it
is kept, the more Vinous it will be,

To preferve Currants.

UT a Layer of Currants and a Layer of

Sugar in a flat-bottom’d Pan ; boil them til]

the Syrup is pretty thick, fcum them as they boil,

then take them off;, and let them be cold before

you put them in your Glafles, which muft then
be clofe ftopt,

To
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To make Jelly of Currants.

A K E the Currants, and firip them into

your Preferving-pan, and to a Gallon of
Currants put 2 Pint of Water ; fet them on the
Fire and boil them; then ftrain them through
2 Bag, and let it fettle. T hen put a Pound of fine
powder’d Sugar to every Pint of Juice, and boil
them together to a Jelly, which you may know
by fetting fome in a Spoon. Then put it into
Pots or Glafles; when cold, paper them over
with wetted Papers, and tie them over with other
Papers. In this manner make Jellies of Cher-
ries, Rafpberries é7c.

BN DTV B

A Ragoo of Endive.

ET the beft White Endive; pick it,

and blanch it in boiling Water; then
fqueeze it and mince it a little., T hen put it
in a Stew pan moiften’d with Cullis of Veal
and Ham, ftew it on a {flow Fire, and then ferve
it. You may do this for all Meats with which
Endive is ufed.

Another.] Prepare your Endive as before, but
when it is minc’d, fry it with Butter, and then
moiften it with Broth inftead of Cullis. When
it is relifhing, thicken it with Yolks of Eggsand

Cream.,



( 138 )
Cream. You may ufe this with larded Collops,
Veal Cuttlets, and Fillets of any Meats.

GO O S"BTETR R ES.
Goosberry Tanzey-

P ICK a Quart of green Goosberries, and
boil them in half a Pound of Butter, till they
are well coddled. Then pour into them the
Yolks of fixteen Eggs well beaten with half a
Point of Cream. Sweeten to your Tafte with
Sugar, then boil it as you would a Tanzey ; and
when baked, ftrew over it Rofe- water and Sugar.

To keep Goosberries for Tarts.
P U T your Goosberiies before they are ripe

into wide-mouth’d Bottles, cork them clole,
and fet them in a flow Oven, till they are tender
and crack’d ; then take them out and pitch the

Corks.
Goosberry Fool.

H EN you have pick’d a Quart of Goof-
berries, fcald them in Water till tender,
mafh them in it, and then boil them with three
Pounds of Sugar till ’tis pretty thick, and put to
’em 2a Pint and half of Cream, and the Yolks of
eight Eggs. Stir them well together over a flow
Fire; when ’tis enough, put it in your Difh, let
it cool, and then eat it.
Goosberry
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Goosberry Cream.

OV ER two Quarts of Goosberries with

Water, let them boil to Mafh, and run
them through a Sieve with a Spoon. To a Quart
of the Pulp put {ix Eggs well beaten. When the
Pulp is hot, put in an Qunce of freth Butter,
fweeten it with Sugar to your Tafte, and put in
your Eggs; ftir them over a gentle Fire till they
grow thick, then fet it by, and when ’tis almoft
cold, put into it two Spoons-full of the Juice of
Spinage, and a Speoon-full of Orange-flower Wa-
ter or Sack. Stir it well together, and put it in
your Bafons ; and when ’tis quite cold ferve it,
Some only mafh them without Straining.

Goosberry Brandy.

I L L Bottles, or a Cask half full of Goof-

berries, and fill them almoft up with Brandy,
in 2 Month’s Time you may drink it. It will
make the Brandy very delicious ; and to have it
dulcified, and give it a fine Flavour, put in fome
Sugar with Rafpberries.

'To preferve green Goosberries Liquid.

LIT your Goosberries, and take out the
Grains ; put them in Water, and fet them

over the Fire. When they rife to the Top, take
them
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them off, and let them ftand till they are cool.
‘T'hen put them in frelh Water, and fet them
over the Fire till they recover their green Colour
and are foft. T hen take ’em off, cool them
in freth Water ; drain them, and put them in
Sugar pafs’d through a Straining-Bag. Then
give them fourteen or fifteen Boilings, that they
may imbibe the Sugar, and ftand till next Day.
‘Then drain them, and {lip them intoSyrup boil’d
to the pearl’d Degree, and let them have four
or five Boilings, and they are done.

Goosberry Wine.

O every four Pound of Goosberries put a

Pound and a Quarter of Sugar, and 2
Quart of Spring Water ; bruife the Goosberries,
and let them ftand in the Water twenty-four
Hours, ftirring them often. T hen prefs out the
Liquor into a proper Veflel, that it may ferment;
and when it has done, ftop it up, and let it ftand
about a Month. Then rack it into another Vel-
fel for five or fix Weeks longer ; after which
bottle it off, and put a fmallLump of Sugar into
each Bottle; cork them well, and then let them

ftand about a Quarter of a Year before you drink
them,

Goosberry
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Goosberry fam.
Y O U R Goosberries muft be full ripe, yet

look green; pick them, and to a Pound put
three Quarters of a Pound of fine Sugar, and
half a Pint of Water. Boil them till clear and
tender, then put them in Pots.

KIDNZEZXZ-BE 4N S.

To pickle Kidney-Beans.

AKE them when young, cut off both
Ends, put them into Vinegar, with Salt,
whole Pepper and Ginger, and let them lie nine
Days. Then boil your Pickle in a Kettle ; put
in the Beans, and juft let them have a Boil
Then take them off, ftove them down clofe, and
fet them by : T hen fet them on again, and fo
do five or fix times, till they are quite green.
Then put them in an Earthen Pot, tie it down
clofe with Leather, and they will keep all the
Year. You may do Purflain Stalks, Cucumbers,
§9c. in the fame Manner. If they change Co-
lour, boil up the Pickle, and pour it over them
boiling hot.
Another Way ] Let them lie a Month in Brine,
then drain them. Make your Pickle of the beft
White-Wine Vinegar, a Handfull of Salt, a

quarter’d Nutmeg, whole Pepper, Cloves, Mace,
and
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and three Rafes of Ginger ; boil all together,
pour it to the Beans boiling hot, keep them down
clofe two Days, and then green them over the
Fire in their Pickle ; ftove them down clofe, and

when cold, cover them with a wet Bladder and
Leather.

ThBEeE: TG B
A Ragoo of Leftuce.

A K E the Cabbagesof Lettuce, fcald them,

and then put them in cold Water ; fqueeze
them, and then cut them into Dice, and put them
in a Sauce-pan, and let them f{immer in Veal
Gravy. When it is enough, pour over it fome
Cullis of Veal and Ham ; fo ferve it.

Forc’d Lettuce.

A K E twelve Lettuces, fet them off, and
let them be cold. T hen take out the
Hearts, and fill them with Sweet-breads and
forc’d Meats ;3 fet them in your Pan the Stalk up-
wards, and {tove them half an Hour ; feafon them

with Salt, Pepper, Vinegar and Bay-leaf, and
fo ferve them.

To keep Lettuce.
HO O S E the hardeft, take off the large
Leaves, and blanch them in Water, and
drain them. Then ftick them with Cloves, and
{feafon
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feafon them with Pepper, Salt, Vinegar, and Bay-
leaf. Cover them well, and when you would ufe
them, unfalt them and ftew them.

MEL O N S.
To pickle Melons, or large Cucumbers.

U T out a Piece in the Sides of your Melons

or Cucumbers, and fcrape out the Seeds,
and fill them with Cloves, Mace, whole Pepper
and Muftard-Seed bruis’d. Peel three Cloves of
Garlick, the fame of Shallot, Ginger flic’d thin,
and Salt. Then lay the Piece on again that you
cut out, and tie it round with Pack-thread, and
put them in as much White Wine Vinegar as
will cover them, with Muftard, a Bay-leaf, and
Salt. TLet them lie nine Days ; then put them in
a Kettle, and fet them over the Fire to green,
ftove them down clofe, and let them have a
Boil or two. T hen take them off, ftove them
down very clofe, and let them ftand to green.
Then take them out, boil up the Pickle, and
pour it over them f{calding hot; then cover
your Pot, and tie them down clofe with Lca-
ther. You may eat them next Day, or keep
them a Year.

MUS H-
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MUSHROOMS.
A Ragco of Mufbrooms.

U T your Mufhrooms, and tofs them up

with melted Butter or Bacon ; and feafon
them with Pepper, Salt, and Parfley fhread fmall;
moiften them with Gravy, and thicken them
with Flower, Yolks of Eggs, and Lemon Juice,
and ferve it up.

Another.] Peel your Mufhrooms, and then put
them in Water and Salt to clean them ; then ftew
them half an Hour in their own Liquor ; then
pour out all the Liquor except two Spoonfulls, and
put to them half a Pint of Broth or Gravy, an
Onion quartered, a Bunch of Savory and T hyme,
Pepper, Nutmeg, and two or three Anchovies.
Let 2ll thefe ftew a quarter of an Hour; then put
in fome Butter, fhake it together, and ferve them.

A Fricaffey of Mufbrooms.

A KE {mall and large Mufhrooms, cut
the largeft into four Pieces, peel, and then
put them into Salt and Water, and let them lie
half an Hour. Then take them out and put
them in a Skillet, and ftew them in their own
Liquor with a little Cream, which will make

them look white and cut hard ; lefs than half an
Hour
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Hour will ftew them; then ftrain them into a
Sieve, and take a quarter of a Pint of the Liquor
they were ftew’d in, with as much white Wine
and Gravy ;boil all together with a little whole
Pepper, Mace and Nutmeg, two Anchovies, a
Sprig of Thyme, and a Shalloc. When they
are boiled well together, firain out the Spice,
Anchovy-Bones, and Shallot, and put it into your
Stewpan with the Mufhrooms ; then take the
Yolks of three Eggs, as much Butter as one Egg
rolled up in Flower ; beat them up with a Spoon-
full of Cream, and put it to your Mufhrooms,

fhake it together very thick, and fcald fome Spi-
nage to fhake over it, fo ferve it.

Mufbrooms with Cream.

U T your Mufhrooms in Pieces, and tofs
’em up over a brisk Fire in Butter, feafoned
with Salt, Nutmeg, and a Bunch of Herbs. When
they are done enough, and moft of the Butter

wafted away, put to them fome Cream, and fo
them,

A Loaf of Mufhrooms.

A K E a Hole in the Bottom of a Loaf,

keep the Bit taken off, take out all the
Crumb, and fill it up with a Hafh of Partridges;
ftop the Hole with the referved Bit of Cruft, and
H -

tie
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tie the Loaf round with Packthread. Dip it in
Milk and fry it in Hog’s Lard, till it has a good
Colour. Then take a Handfull of Mufhrooms,
and ftew them with Effence of Ham : When
done, thicken the Sauce with Effence of Ham,
Then put your Loaf in, foak it abcut a Minute;
then put it in the Difh, and the Ragoo being
made relithing, muft be put over it, and fo
ferved hot.

To fry Mu/fhroom:s.

OSS up your Mufthrooms with a little

Broth, to take away their Bitternefs ; then
firew over them Salt, Pepper, and Flower, and
fry them in Butter or Hog’s Lard.

To bake AMufbrooms.

U T your Mufhrooms in a Tart-pan, with
Butter or Bacon, feafon them with Salt,
Pepper, Nutmeg, whole Chives, and Parfley fhred

fmall. Bake them till they are brown, and ferve
them hot,

To farce Mu/brooms.

A K E a Farce with Veal, Bacon, Beef
Marrow, French Roll foaked in Cream,
and the Yolks of two Eggs, feafoned with Salt,
Pepper, and Nutmeg. Pick the Mufhrooms

well,
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well, and pull off the Stalks, then farce them with
this Farce; put them in a Tart-pan, and bake
them in an Oven : When done, difh them, and
pour to them fome Beef-Gravy. You may, if

you think proper, make your Farce of the Flefh
of Fifh.

To keep Mufbrooms without Pickle.

E E L them, take out the Infide, and lay
them in Water three or four Hours; then
take them out, dry them, lay them on Tin-
plates, and fet them in a cool Oven to dry. Do
fo feveral times till they are quite dried. Then

put them in Pots or Boxes, and {top them clofe
and dry.

To keep Mufbrooms all the Year.

I CK your Mufhrooms, put them in boil-

ing Water four or ive Minutes ; then
drain them, and when cold put them in a well-
glazed Earthen Pan, with fome Nutmeg, Cloves,
Mace, Cinnamon, Bafil, young Onions, and Bay-
Leaves. Then make a Pickle of Salt and Water,
let it ftand two Hours, then pour it into your
Mufhrooms, and let it cover them ; then pour
clarified Butter on the Top, tie it down clofe,
and fet it in a cool Place. When you ufe them,
wafh them well in Water till they are frefh.

H 2 To
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To make Cullis of Maufbrooms.

L EAN them and ftew them with Bacon

and Butter, and brown them over a Stove
till they ftick to the Bottom; then put ina little
Flower, and brown that with them ; then put
in fome Broth, and let it boil for a Minute or
two, then ftrain it. Seafon it with Salt and
I.emon, and put in fome Crufts of Bread to foak.
When they are well foaked, ftrain it through a
Sieve for ufe.

To pickle Mzu/broooms.

E T the Button fort of Mufhrooms, wipe
them clean, and throw them into Milk and
Water. T hen put your Preferving-pan on the
Fire with Milk and Water, and when it boils,
put in the Mufhrooms, and let them boil ten Mi-
nutes; drain them, and when cold put them in
your Pickle, which muft be made with white
Wine Vinegar, with Mace, Pepper, and Ginger
boil’d in it. "When it is enough, cut a Nutmeg
in Quarters and put it in ; let it ftand till cold,
and then put them in a Glafs, and pour a little
Oil over them ; tie it down with a Leather, and
keep it for ufe.
Another Way.] Wafh them, fet on Salt and

W ater, and when it boils put them in; skim them
as
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as they boil up, then put them in cold Water and
Salt, and let them f{tand twenty-four Hours ;
then put the Water from them, and put them in
white Wine Vinegar, and let them ftand aWeek ;
then take the Pickle from them and boil it, put-
ting in Pepper, Cloves, Mace, &¢c. When ’tis
cold put it to the Mufhrooms, and ftop them up
clofe, to keep out the Air, or they will mother ;
if they do mother, you muft boil your Pickle
again.

To pot Mufbrooins.

UB them with a Woolen Cloth; thofe that
will not rub, peel; take out the Gills
and throw them into Water. When they are
all done, wipe them dry, and put them into 2
Saucepan with a handful of Salt, fome Butter,
and ftew them till they are enough, fhaking
them often for fear of burning. Then drain them
from their Liquor, and when they are cold dry
them, and lay them in a Pot one by one, as clofe
as you can, till your Pot’s full ; then clarify
Butter, let it ftand till ’tis almoft cold, then put
it to your Mufhrooms ; when cold, cover them
clofe. When you ufe them, wipe them clean
from the Butter, and ftew them in Gravy, thick-
ened as when frefh.

H 3 Mufbroom
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Mufbroom Catchup.

ILL a Stewpan with large Mufhrooms,

put in a Handfull of Salt, and fet them on
a flow Fire ; they will make a deal of Liguor,
which muft be ftrain’d, putting in a quarter of a
Pound of Shallots, two Cloves of Garlick, fome
Cloves, Mace, Pepper, Ginger, and a Bay Leaf.
Boil and fcum it well, and when ’tis cold bottle
it, and fltop it up clofe.

O~ NN 1T+0. NS,
"To butter Ownizons.

U T your Onions in boiling Water, when

peel’d ; drain them when they are well boil’d,

and butter them, adding Sugar, Currants, and

beaten Cinamon. Serve them on Sippets, {trew

Sugar over them, and run them over with beaten
Burtter.

Another ¥ay.] Slice fome Apples, and mince

your Onions, but more Apples than Onions.
Bake them with Bread, tying a Paper over the
Pan : When baked butter them, adding Sugar
and boiled Currants. Serve them on Sippets, and

firew over them fine Sugar and Powdered Cin-
namon,

A
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A Ragoo of Onions.

T EW forty or fifty Onions @ la Braife,

then peel them, and put them into a Sauce-
pan with Cullis of Veal and Ham, auad let them
fimmer. When they are enough, put in fome
Cullis and Muftard to bind your Rageo. You
may ufe it in all thofe Difhes with which it is
proper to eat Onions.

Onion Sauce.

UT two Onions into Slices, and put them

in a Saucepan with Veal Gravy ; let them

fimmer over a gentle Fire, feafon with Salt and
Pepper, ftrain it through a Sieve and ufe it.

To pickle fmall Ounions.

A K E fmall Onions, and put them in Salt

and Water two Days, fhift them once»
then drain them in a Cloth. Boil Vinegar with
Spice, and when ’tis cold, put them in it, and
cover them with a wet Bladder.

To boil Onions that they fhall tafte as
fweet as Sugar.

A K E the largeft Onions, and when you

have cut off the Strings of the Root, and

the green Tops, without taking off any of the
H 4 Skins,
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Skins, fling them into Salt and Water, and let
them lie an Hour ; then wafh them in it, and put
them into a Kettle, where they may have plenty
of Water, and boil them till they are tender.
Then take them off, and take off as many Skins
as you think fit, till you come to the white Part,
and then bruife them and tofs them up with
Cream or Butter, if you ufe them with boiled
Rabbits or under a roafted Turkey ; but in the
laft Cafe, this Sauce fhould be ferved in Bafons, or
on Plates. You may alfo bruife them and ftrain
them through a Colander, and then put Cream
to them, which is efteem’d the niceft Way for a
Turkey ; or if you don’t bruife them, you may
warm ’em in ftrong Gravy well drawn, with Spice
and fweet Herbs, And when that is done, thick-
en the Gravy with burnt Butter, adding a little
Claret or white Wine, or for want of that, a
little Ale. 'This is Sauce for a roaft Turkey,
roaft Mutton, Lamb, &,

PAR SN'E RS
Parfnip Cakes.

CRAPE fome Parfnip Roots, and flice
them thin, dry them in an Oven, and beat
them to Powder. Mix them then with an
equal Quantity of Flower, and make them up

with Cream and Spices powder’d ; then mould
them
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them into Cakes, and bake them in a gentle

Oven.
Note, The Sweetnels of the Parfnip Powder

anfwers the want of Sugar.

Parfnip F ritters.

O IL your Parfnips tender, peel them and

beat them in 2 Mortar. Then take alarge
Handful of Flower, fix Eggs, fome Cream, new
Milk, Salt, Sugar, Nutmeg, and a little Sack
and Rofe-Water; mix all together and make a
Batter. ‘T hen have ready your Frying pan with
Hog’s Lard, hot over the Fire; putin a Spoon-
ful for each Fritter, and fry them brown on both
Sides. For Sauce, ufe Sack and Sugar with a
little Rofe-Water or Verjuice. When you ferve
’em to Table ftrew Sugar over them,

Parfnip, or Carrot Puffs.

CRAPE and then boil your Parfnips or

Carrots; then mafh them, and to a Pint of
Pulp, grate the Crumb of a Penny Loaf, with
Eggs, Nutmeg, Orange-Flower Water, and
Sugar to your Tafte. Mix all up with a little
Sack and Cream, and fry them in fine Suet,
which muft be hot when you put them in your
Pan ; a Spoonful for each Puff in a Place.

H s PEACHES.
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PEACHES.
Peach Tart.

ARE them, cut them in two, and take
out the Stones ; then put fome Sugar in a
Stewpan, and put your Peaches in it, fet it over
the Fire and fir it. Then make an under Cruft
and bake it: When done, fet it in a Difh, and
your Peaches being ready put them in it. Then
put a little Water in the Stewpan where your
Peaches were, and make a Syrup with the re-
maining Sugar, and pour it over your Peaches.
You may ferve this Tart either hotor cold.
Note, Apricot Tarts are made in this Manner.

To ftew Peaches.

ARE and flit ripe Peaches, and take out

the Stones, lay them on a Plate that will
not give them any ill Tafte, and pour over them
a Syrup made with Pippins, Water, and Sugar,
boil’d to a Jelly, with a little white Wine ; then
ftew them till they are tender. Serve it with
fine Sugar fifted on them, or Cream.

Marmalade of Peaches.

ARE ripe Peaches, take out the Stones,

put them in a Stewpan with a little Water,

and three Quarters of their Weight of fine Sugar.
Stew
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Stew them till they are tender, and then mafh

them (keeping them boiling) till the whole is
thick like Pafte. Then take it off, put it out

in a glazed Plate, and when cold put it in Glaf-
fes, and cover them with white Paper.

 'To make white Peach Tarts.

A K E fome Coffins of fweet Pafte, and
when they are bak’d and cold, fill them

with the abovementioned Marmalade of Peachess
and ferve them.

P E AR.S.
A Pear Pudding.

A LF roaft a Capon, and take the Meat

from the Bones, fhread it finall with Suet,
with half the Quantity of grated Bread, and two
Spoonfuls of Flower, Sugar, Cloves, Mace, and
Nutmeg, according to difcretion. Add half a
Pound of Currants, the Pulp of fix baked Pears,
the Yolks of two Eggs, and as much Cream 2s
will make it into a Pafte. Then make it up In
the Shape of a Pear, ftick a fmall Stick of Cinna-

mon in the fmall End for a Stalk, and a Clove
in the Top.
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To preferve Pears with Sugar, to keep
all the Year.

A K E what fort of Pears you like, and

thruft a pointed Stick in at the Head of
them, till it goes beyond the Core ; then {cald
them, but not too tender ; then pare them the
long-way into Water, and take the Weight of
them in Sugar, clarify it with a Pint and a half
of Water to a Pound of Sugar ; firain the Syrup
clean and put in the Pears, and fet them on the
Fire and boil them half an Hour ; then cover
them with Paper, and fet them by till the next
Day ; then take them out of the Syrup, and beil
it till it will draw ropy. Pack them in a Pan,
and put the Syrup to them, and if it will not
cover them, then add fome more Sugar to them,
fet them over the Fire, and let it boil over them;
then cover them with Paper, and fet them in the
Stove twenty-four Hours; then take them out
and let them be cold, then lay them on a Sieve to
drain, then put them on Plates and duft them
with fine Sugar, and put them in the Stoveto
dry ; and when one Side is dry, then turn them
upon Papers in a Sieve, and duft them, and put
them in the Stove again, till they are quite dry.
Then pack them in a Box with Papers between
each Layer,

To
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To make Perry.

A K E Pears that have a Vinous Juice, fuch

as the Gasberry-Pear, Horfe-Pear, both
the red and white, the John, the Choke-Pear,
and other Pears of the like Kind. Take the
reddeft of the Sort, let them be ripe, but not too
ripe, and grind them as you do Apples for Cy-
der, and work it off in the fame Manner ; if
your Pears are of a fweet Tafte, mix a few Crabs
with them.

¥ ik A Ay
Green Peas with Crean:.

A SH them in hot Water, and put them

in a Colander to drain; then put them
in a Stew-pan with a Lump of Butter, and a
Bunch of fweet Herbs. Set it on the Fire, and
tofs them up with a Duft of Flower, moiftened
with boiling Water, feafoned with Salt and Sugar,
and let them ftew. Being flew’d, and ready to
ferve, put in a little Cream, and ferve them up.

Peas the French Way.

SHELL your Peas,and pafs a quarter of a Pound
of Butter, gold Colour, with a Spoonful of
Flower ; then put in a Quart of Peas, four Onions
cut fmall, and two Cabbages cut as finall as the

Onions 3



€ x38)
Onions; then put in half a Pint of Gravy, fea-
foned with Pepper, Salt, and Cloves. Stove this
well an Hour, then putin half a Spoonful of fine
Sugar, and fry fome Artichokes to lay round the
Side of the Difh ; ferve it with a forced Lettuce
in the Middle,

Another Way to drefs Green Peas.

A SH them in hot Water, drain them,

and ftew them with a Lump of Butter;
throw a Duft of Flower over them, and moiften
them with boiling Water, feafoned with Salt, and
a little Sugar ; then put in a Bunch of Lettuce,
and a Bunch of green Onions. When they are
done, take out the Onions and Lettuce, and ferve
it hot.

Peas the Portuguefe Way.

ASH your Peas, cut in fome Lettuce,

with 2 Lump of Sugar, fome fine Oil, a
few Mint Leaves cut {mall, with Parfley,Onions,
Shallots, Garlick, Winter Savory, Nutmeg, Salt,
Pepper, and a little Broth; put them over the
Fire, and when ’tis almoft ready, poach fome new
Eggs in it, making a Place for each Egg to lie in;
then cover your Stew pan again, and boil your
Egos with a little Fire upon the Cover ; then
flide them into your Dith, and ferve them.

Fine
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Fine Beans may be drefs’d in the fame manner,
but you muft blanch them, and put them inas
they are, without putting them in Butter,

Another Way to drefs Peas.

A SH them, drain them, and ftew them
with a Lump of Butter, and a Bunch of
fweet Herbs ; dufta little Flower over them, and
moiften them with boiling Water, and let them
ftew gently ; thicken them with Effence of Ham,

and when ready to ferve, put in a Dozen fried
Crufts of Bread, fo ferve it.

To preferve Green Peas, and to drefs
them.

L AN CH the Quantity of Green Peas

you would preferve, put Saltin the Water,

and when they have had two Boils, take them
out, and fpread them on a Cloth, and let them
lie till they are cold. If you have Convenience,
dry them in the Sun, otherwife in an Oven not
too hot: When dried, put them inadry Place ;
and when you would ufe them, put them into luke-
warm Water, to make them turn green again,
If you have any large dry Peas, put a Handful to
them, and that will thicken them, and let them
ftew : When ftew’d, put a Lump of Butter in a
Stewpan, a Bunch of green Onions, and a Bunch
of
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or Lettuce, and then the Peas, but firft take out
the large ones; duft them with Flower, moiften
them with Broth, feafon themwith Salt and a little
Sugar, and let them ftew. When ready to ferve,
thicken them with Eggs or Cream,then ferve ’em.

Another Way to preferve Green Peas.
H EN you have fhell’d them, fry them

with Butter, and feafon them as you do to
eat, but don’t fry them too much ; then put them
in an Earthen Pot, feafon them again, and cover
them well, and put them in a cool Place; and
when you would ufe them, wafh the Salt from
them, and pafs them in a Pan as at other Times.

Green Peas Tart,

O 1L them, drain them, and feafon them

with Salt, Saffron, Butter, and Sugar ; then
fill your Tart, clofe it, bake it, and when done,
pour in fome Verjuice; ice it, {trew on Sugar, and
ferve it.

Green Peas Pottage with Milk.

HELL a Quart of green Peas, and boil
them in two or three Quarts of Milk, add-
ing beaten Pepper, Salt, Mint, and fweet Mar-
jorum powdered, and a little whole Spice beaten.

Boil it till the Cream rifes, and then ftir it and
ferve it hot,
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Bl WM B .S,
To preferve and dry all forts of Plumbs.

T AK E your Plumbs when they are at their
full Growth, but let them be green, and
prick them with a Penknife at the End where
the Stalk groweth, in three Places ; weigh them
and put them in cold Water, then put them into
frelh Water, and fcald them (but take Care you
do not break them) and when you fuppofe they
are fcalded to the Stone, then put them into cold
Water. Then take their Weight in Sugar, and
clarify it with more than a Quart of Water to a
Pound of Sugar ; let the Syrup be {train’d, and
quite cold, then pack the Plumbsin a Preferving-
pan, and put the Syrup to them, and cover them
with Papers and fet them by twenty-four Hours.
Then fet them on a gentle Yire, and let them
ftand till they are fcalding hot, then cover them
with Papers, and fet them by till next Day ;
then fet them on the Fire, and make them rea-
dy to boil, then fet them by till the Morrow,
then fet them upon a Sieve, and boil the Syrup
till it begins to draw ropy; then they being
pack’d in a Pan, put the Syrup to them and fet
them on the Fire again, till they are ready to
boil, then fet them by a Day and a Night,
then drain them on Sieves again, and boil the

Syrup
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Syrup till it will draw ropy, and put it to them
again, and give them a good Heat on the Fire ;
cover them with Paper, and fet them by twenty-
four Hours, by which time they will be preferv’d.
You may either dry them, or put them in Glafles
or Pots; if you put them into Pots or Glafles,
you muft make fome new Jelly with Water,
very {trong with fliced Codlings boiled in it, and
a Pint of that and a Pound of Loaf-Sugar. You
muft boil it to a Jelly, which you may know by
fetting fome by in a Spoon. And when your
Plumbs are packed in Pots or Glafles, then fill
them with the Jelly, till they are well covered ;
and when they are cold cover them with wetted
Paper, and dried in a Napkin ; let them be juft
as big as the Pots, and tie them over with other
dry Papers, and fet them in the Clofet. To dry
them, you muft lay them upon Sieves to drain
from the Syrup, then pack them in the Pan, and
boil as much Sugar as will cover them, till it will
draw ropy ; then put itupon them and fet it on the
Fire, and let them be thorough hot, and cover
them with Paper, and fet them in the Stove
forty eight Hours; then take them out and let
them be quite cold, then lay them a draining on
2 clean dry Sieve ; and when they are drain’d,
lay them on Plates or Sieves to dry, and duft
them with fome fine Sugar in the Bag; and when
one Side is dry, turn the others upon Papers and
duft them, and fet them in the Stoves till they

are
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are quite dry, then pack them in a Box, with
Papers between each Laying.

To make Damfon Wine.

UT two Pounds and a Half of Sugar to

every Gallon of Water ; boil and fcum it
for about two Hours, and to every Gallon of
Liquor, put five Gallons of ftoned Damfons; boil
them till it is of a beautiful Colour ; then ftrain it
through a Sieve; let it work in an open Veflel four
Days ; pour off the I.ees, and then put it into
the fame Veflel again, to finifh the Fermentation;
and afterwards ftop it clofe for {ix or eight Months;
and then, if it is clear, you may bottle it up,
You may keep it two Years or longer,

To pickle Plumbs like Olives.

A K E a Pickle of white Wine Vinegar,

Salt, Fennel Seed, and Dill ; boil it with
as much of thefe Ingredients, as will give the
Pickle a perfe&t Tafte of them. Then put in
your Plumbs, and take them off the Fire foon
after, let them ftand till they are cold, then put
put them in Pots.
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POTATOES.
Receipts to drefs Pozatoes.

S O M E People when they are boil’d, have 3
Sauce ready to put over them, made with
Butter, Salt, and Pepper; others ufe Gravy
Sauces, others Ketchup, and fome eat them
boiled with only Pepper and Salt ; fome cut the
large ones in Slices, and fry them with Onions,
others ftew them with, Salt, Pepper, Ale, or
Water. Itisa common Way alfo to boil ’em
firft, and then peel them, and lay them in the
Dripping-pan under roafting Meat.  Another
Way very much ufed in 77ales, is to bake them
with Herrings, mixed with Layers of Pep-
per, Vinegar, Salt, fweet Herbs, and Water.
Alfo they cut Mutton in Slices, and lay them in
a Pan, and on them Potatoes and Spices, then
another Layer of all the fame with half a Pint of
Water; this they ftew, covering all with Cloths
round the Stew-pan, and account it excellent.
‘T'he Irifb have feveral Ways of eating them :
the poorer fort eat them with Salt only, after they
are boil’d ; others with Butter and Salt, but moft
with Milk and Sugar. Alfo, when they can get
a Picce of Pork, Bacon, or Salt Beef, they ac-
count it excellent with boiled Potatoes.
Another
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Another Way, Is to mafh boil’d Potatoes, and
then put them into Bacon or Pork Broth, with
Spice, Pepper, and fweet Herbs, which is fome-
thing like Peafe Soup.

Another Way, Is to mafh boiled Potatoes very
fine ; then take f{weet Herbs dried and beaten
fmall, with Spice, Butter, and Salt, mixed all to-
gether, This is an excellent Pudding to put in
the Bellies of Rabbits, Hares, Fifh, &&¢c. when
roafted.

Another Way, Is to mafh them after the Pota-
toes are boiled, and then with a Mixture of other
Ingredients, they will make a Compofition for
Skin-Puddings.

Another Way.] Potatoes boiled, pulp’d, and
mixed with Milk and Salt into a Dough, will
make good Cakes to bake.

To make Poftatoe- Bread.
A K E as much boiled Pulp of Potatoes

as wheaten Flower, and knead them to-
gether, as common Dough is done for Bread.

To make Pofatoe-Pudding.

O IL, peel, and then beat them in 2 Mor-

tar. T ake three Pound of this Pulp, and

one Pound of Butter, whole Oatmeal, Currants,
fix Eggs, Pepper, Salt, and grated Nutmeg ;
beat
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beat all well together in the Mortar for boiling or
baking. When it is done, make a Hole in the
Middle or Top, and pour in melted Butter.

Another Way.] Add to the Pulp of Potatoes a
fourth part weight of Marrow, and feafon it with
Orange- Juice, Orange-flower Water, beaten
Spices, and Rofe-Water ; lay this in a prepared
Pafte, in a Difh, and bake it in a gentle Oven.
When ready, pour fome {weeten’d Cream over
1t.

Ansther TWay.] Mix Potatoe Pulp with Apples
chopt fmall, Cream, and Loaf-Sugar, Powder of
Cinnamon, and Cloves ; put all into a Pafte, and
bake it in a flow Oven.

Another Way.] Mix Potatoe Pulp with fat Ba-
con, finely cut, Oatmeal whole, Currants, Pep-
per, and Salt, which bake in a Pan,

To fry Potatoes.

HE N they are boiled and flic’d, have
Yolks of Eggs ready beaten up with 2
grated Nutmeg or two. When the Pan is hot,
dip the Slices in the Yolks of Eggs, and put them
in your Pan ; when they are fried on both Sides,

pour over them Butter, Sugar, and Rofe-Water.

To make Potatoe Fritters.
OTL, and then mix the Pulp with Milk,
Cloves, Cinnamon, and Loaf Sugar pow-

dered. To this put minced Apples, and fry
them as common Fritters, in Hog’s Lard.
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Another Way.] To the Pulp put Cream, and

mix Pepper, Salt and Currants with them for
a Batter, or if you think proper, you may add
chopt Beef Suet,

To make Pofatoe Pye.

OIL Potatoes (not too much) cut them in

Slices as thick as your T humb, feafon them
with Nutmeg, Cinnamon, Ginger, and Sugar ;
your Pafte being ready, put them in upon the
Bottom ; add to them the Marrow of two or
three Bones, feafoned as before, a Handful of
ftoved Raifins of the Sun, Dates, Mango, Ci-
tron, with Eringo Roots {lic’d ; put Butter over it,
and bake them. Let their Layer be alittleVinegar,
Sack and Sugar, beaten up with the Yolk of an
Egg, and a little drawn Butter ; when your Pye
is enough, pour it in, fhake it together, fcrape
over Sugar, garnifh it, and ferve it up.

The common Way of drefling Potatoes for
Families is to boil them, peel them, and flice them;
when this is done, put them into a Difh with
boiled Salt-fith, or with a Piecce of Bacon, or
with pickled Pork, powdered Beef, or under a
Shoulder or Leg of Mutton. In fhort, they may
be ufed with almoft any kind of Meat, drefs’d in
any manner ; and it is the beft Root in the World
for fupplying the Place of Bread and Meat, for
it is nourifhing, pleafant, and cloying.
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To make Bifcuits of Potatoes.

B OIL your Potatoes till they are tender,
then peel them, and take their Weight of
fine Sugar finely fifted ; grate fome Lemon-Peel
on the Sugar, and then beat the Potatoes and
Sugar together, in a Stone Mortar with fome
Butter, a little Mace or Cloves finely fifted, anda
little Gum-Dragon fteep’d in Orange-flower Wa-
ter or Rofe-Water, till it becomes a Pafte ; then
make it into Cakes with Sugar finely powder’d,
and dry them in a gentle Oven.

QUINCES.
A Quince Pudding.

CALD your Quinces very tender, pare

them away thin, fcrape off the Soft, and
wafh it well ; put to it Sugar, Powder of Ginger,
and Cinnamon. Then take a Pint of Cream,
put to it four Yolks of Eggs, and then putin
your Quince; and fo you may do it with Apri-
cots, &9°c.

To pickle Quinces.
C U T five or fix Quinces in Pieces, and put

them in an Earthen Pot, with a Gallon of
Water, and two Pounds of Honey. Mix them

well together, and put them in a Kettle to boil
half
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half an Hour; then ftrain it into an Earthen
Pot, and when cold, wipe your Quinces clean,
and put them in it. Cover them clofe, and they
will keep all the Year.

RQuince Cream.

AR E your Quinces, having firft {calded

them till foft. Mafh the clear part of them
and pulp it through a Sieve ; take an equal
Weight of Quince and fine Sugar powdered, and
the Whites of Eggs, and beat it till it is as white
as Snow ; then put it in Difhes,

Felly of Quinces.

R U IS E your Quinces, prefs out the Juice
and clarity it, allowing 2 Pound of clarify’d
Sugar, boiled to a Candy Height, to every Quart
of Juice. Boil them together, and add a Pint
of white Wine, in which Plumb-Tree or Cher.

ry-Tree Gum has been diflolved, and this will
compleat it,

To preferve RQuinces.

ARE and core your Quinces, and to every

Pound of Sugar and Quince, put a Pint of
Water, and boil them together as faft as you
€an uncovered,  In this manner you may do
Golden Pippins,

I 196
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To make Marmalade of Quinces.

A K E Quince Liquor, and to every Pint

of Liquor put a Pound of fine Sugar ; then
take your Quinces, pare and f{lice them, and put
in as many as the Liquor will cover ; boil them
to a Jelly, when they will turn red ; during which
keep the Skillet clofe covered, and then put them
into Glafles.

To make Conferve of Quinces.

U T away the Rinds, Cores, and Seeds of

Quinces ; then cut them into fmall Pieces,
to the Weight of eight Pounds; boil them till
they are foft, and then put fix Pounds of fine
Sugar to them, and boil them to a Confiftence.

RASPBERRIES.

A Rafpberry Tart.

A'Y thin Puff-Pafte in the Bottom of your
Patty-pan; then put in your Rafpberries,
ftrew on Sugar, clofe it up, and bake it. When
bak’d, cut it up, put in half a Pint of Cream,
three Yolks of Eggs beaten, and fome Sugar ,

let it ftand till tis cold ; then ferve it with Sugar.
Rafpberry
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Rafpberry Wine.

O every Quart of Rafpberries, put one
Pound of Sugar ; and let them ftand two
Days in an Earthen Pot, often ftirring and bruif-
ing them. Then put them in a Woollen Bag,
and hang them fo, that the Liquor may dropinta
a Veflel for twenty-four Hours or more., After-
wards the Liquor muft be put into a Steen with a
Faucet in it, where it works, and in a Week’s
Time take off the Scum. Ifitbe any thing fine,
bottle it off, and at another Week’s End let it
be fhifted into frefh Bottles, referving the Settling
in the Bottom of the Bottles, which may after-
wards be put together in a Bottle by itfelf. In this
Manner the Bottles are to be fhifted two or three
Times, as long as there is any Settlement.
Another IVay.] Pick and bruife your Ralpberries,
and add to them the fame Quantity of whiteWine,
and let it ftand two or three Days clofe covered,
ftirring it once a Day ; then ftrain the Liquor, put
it into a Steen with a Faucet, with fome Sugar,
and in four or five Days you may bottle it.

To preferve Ra/fpberries.

A K E Juice of red and white Rafpberries

(if you have no white Rafpberries, ufe half
Codling Jelly) put a Pint and a half of Juice to
12 two
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two Pounds of Sugar; boil and fcum it. T hen put
in three Quarters of a Pound of large Rafpberries,
boil ’em till they jelly and clear, but do not take
them off the Fire for a Quarter of an Hour after
they have begun to boil faft; after which put
them into Pots or Glafles, the Rafpberries firft;
then ftrain the Jelly from the Seeds, and put it to
the Rafpberries ; when they begin to cool, ftir
them, that they may not all lie on the Top of
the Glaffes. When they are cold, lay Papers to

them; firft wet the Papers, and dry’emin a
Cloth.

To make Quidney of Rafpberries.

MAKE a Decoftion of Rafpberries as
you do of Currants, in Jelly; flrain
the Juice and let it fettle, and put a Pound of
Loaf-Sugar or better, to a Pint of the Juice, and
boil it till it will jelly ; then fcum it and put it
into flat Pots or Glaffes, and cover them
with wetted Paper when ’tis cold ; then cover
them with dry ones, and put them by.

Rafpoerries, or Strawberry Cream.

TR AIN out the Juice of a Pint of Rafp-
berries, put to it a little Orange-flower Wa-

ter, and five Ounces of fine Sugar ; then boil a
Pint of Cream, and put your Juice toit; giveit
I a Stir
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a Stir round, and then put it in your Bafon; ftir it
a little in the Bafon, and when ’tis cold ufe it.

Syrup of Rafpberries, Currants, &c.

Refs out the Juice with the Hands, and

don’t break the Seeds, becaule they will
give it an ill Tafte; pals it through a Sieve,
and when it has ftood to fettle, pour off the
clear, and put to it its Weight of fine Sugar;
put this in a Gallypot, and fet that Potin 2 Kettle
of hot Water, which fthould be kept fimmering
near two Hours; ftir it every now and then
with a Silver Spoon, and take oftf what Scum may
arife : When ’tis enough let it ftand till tis quite
cold,and then put it into clear dry Bottles, with
Jarge Mouths, and ftop them clofe. Keep this
i a dry Place.

Rafpberry Pudding.

AKE a Pint of Cream, and grate into it

four Penny Naples Bifcuits ; then take the
Yolks of eight hard Eggs, chopp’d and broken
fmall ; then beat four KEggs, and put in two
Spoonfuls of Flower, and as much Powder of
double refined Sugar ; then put in as much Syrup
of Rafpberries, as you think proper, to giveita
Flavour and Colour. If you find your Compofi-
tion is not thick enough, you may grate in more

3:3 Naples
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Naples Bifcuit. Mix all well together, and, if
you will; makea fine Cruft roll’d thin, and laid
ina Difh, and bake it in a gentle Oven,

To make Rafpberry bak’'d Cakes.

B O IL Potatoes, peel them, and beat them
in a Mortar with half the Quantity of fine
Suzar powdered ; then put in fome of your Rafp-
berry Syrup, till it is coloured with it, and make
up your Cakes in fine Sugar powdered. Then
dry them or bake them in a gentle Oven,

Note, Thefe Cakes thould be made thin,

S 4G E.
To make Sage Wine, &c.

O three Gallons of Water, put fix Pounds

of Sugar; boil thefe together, and as the
Scum rifes, take it off ; and when it is well boil’d,
put it in a T ub boiling hot, in which there is al-
ready a Gallon of red Sage Leaves, ready pick-
ed and wafh’d. When the Liquor is near cold,
put in the Juice of four large Lemons, beaten
well with a little Ale Yeaft; mix thefe all well
together, and cover it very clofe from the Air,
and let it fland forty-eight Hours ; then ftrain all
through a fine Hair Sieve, and put it into a Vel-
fel that will but juft hold it ; and when it bas dﬂ;ﬂ'
work-
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working, ftop it down clofe, and letit ftand three
Weeks or a Month before you bottle it, putting
a Lump of Loaf Sugar in every Bottle, This
Wine is beft when it is three Nlonths old, After
this manner you may make Wine of any other
Herb or Flower.

iAW, NS,

To farce and ftove whole Savoys.
A K E out the Infides of two green Savoys
and fill the Vacancies with forced Meats ;
then tie them up and ftove them with Broth and
Gravy, feafon them with Pepper, Salt, and Nut-
meg ; and when they are enough, thicken fome
Gravy, and put in a little Vinegar, fo ferve it.

SCORZONERA
To butter Scorzonera.

CR AP E them, boil them tender, and cut

them in bits ; then fqueeze in 2 Lemon, with
half a Pint of Cream, four Ounces of Butters
and a little Salt and Nutmeg. You may fry them
alfo.

SK R R BT S
To drefs Skirrets.

ASH the Roots very well, and boil ’em
till they are tender. Then skin them,

and pour over them a Sauce made with melted
I 4 Butter
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Butter and Sack. Some eat them in this manner
with Juice of Orange, and fome with Sugar, but
the Root is very fweet of itfelf, Some, after they
are boiled and skin’d, fry them, and ufe the above
Sauce. T he Roots of Salfafy and Scorzonera are
drefled in the fame maner.

Skirret Fritters.

AKE a Pint of the Pulp of Skirrets,

a Spoonful of Flower, Yolks of Eggs, Su-
gar, and Spice ; make it into a thick Batter, and
fry them out in Fritters,

©» ' OR R E L.

To make a Sorrel Amulet.

ICK, wafh, and blanch your Sorrel ; then

cut it and fry it in Butter, with a little
Parfley and Chibbol. When it is fried, pourin
fome Cream, feafon them, and let them boil over
a gentle Fire ; then make an Amulet of Eggs
and Cream, feafoned at Difcretion. When it is
enough, drefs it on Eggs, mixed with two Oun-
ces of Cordi-citron very fmall ; feafon with Salt,
Cinnamon, and Nutmeg ; put all ina Saucepan,
let them cool, and make a Pafte of them as fol-
lows: Take four raw Eggs, four Spoonfuls of
Milk, a Lump of Sugar, and a little Salt ; work
this to a Pafte with Flower, and roll it upas thin
as for a Tart, or thinner. Cut the Pafte into

Pieces three or four Inches fquare, and lay upon
each
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each Piece a Spoonful of the Ingredients above-
mentioned ; then turn the Pafte over the Spinages
and pinch it round in the form of an Half Moon;
clofe them well up, that they may not open iIn
drefling, and cut them round with a Rummer or
Jag. You may either boil them for a quarter of
an Hour in boiling Water, and throw over “em
a little grated Bread and Cheefe, when you [erve
them up ; or you may fry them in clarifyed But-
ter or Hog’s Lard, and grate Sugar over them,
and fo ferve them.

Sorrel with Eggs.
O I L your Sorrel and ftrain it ; then poach
three Eggs foft, and three hard ; butter your
Sorrel, fry fome Sippets,and lay threc poached Eggs
and three whole hard Eggs between, and ftick
Sippets all over the Top, and garnifth with {lic’d
Oranges, and curled Bacon or Ham fryed.

A Ragoo of Sorrel.
ICK your Sorrel from the Stalks; then
fcald it in boiling Water, and {queeze and
drain it as you do Spinage; then put 1t in 2
Saucepan, with thin Cullis of Veal and Ham ;
feafon it with Pepper and Salt, and let it fimmer
over the Fire. When it is enough, you may
put to it fome Effence of Ham. This may be
ufed with all thofe Difhes with which you ufe

Sorrel,
is Sup i
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S P INAGE.
Spinage with Eggs.

B OIL your Spinage green, {queeze it, and
chop 1t fine ; then put in Gravy, and melt-
ed Butter, with a little Cream, Pepper, Salt, and
Nutmeg ; then poach fix Eggs, and lay them
over your Spinage, fry fome Sippets in Butter and
ftick all round the Sides, and fqueeze one Orange,
fo ferve it,

Spinage Toafis.

I CK it, boil it, and blanch it off in boiling

Water for a quarter of an Hour ; then
ftrain it, fqueeze it, mince it, and put itin 2
Mortar, with three Spoonfuls of Apples boiled to
a Marmalade, the Yolk of four Eggs boil’d hard,
three raw, and a Couple of coarfe Biskets foak’d
in Cream, and feafoned with Salt and Sugar;
beat them together and put them in a Difh, and
mix with them an Handful of Currants picked
and wafhed, and three or four Spoon fuls of melt-
ed Butter ; then make fmall Toafts, and fpread
your Spinage on them, wet it over with theWhite
of an Epg, butter the Bottom of a Mazarine
Difh, lay your Toafts on, and bake them; they
will be done in half an Hour ; fcrape a little

Nutmeg,
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Nutmeg, and fqueeze a little Orange on them, fo
ferve them.

A Spinage Pudding.

C AL D your Spinage, and chop it fine, mix

it with Cream, the Yolks of eight Eggs, four
Ounces of Bisket, and four of melted Butter ;
feafon with Sugar, Nutmeg, and Salt, and fet iton
the Fire till ’tis {tiff, but don’t boil it ; then cool
it, and bake it in Puff-Pafte, or boi!l it,

A Spinage Tart.

A K E Spinage, Marrow, and hard Eggs,

of each one Handful, fome Cloves, Mace,
Nutmeg, and Lemon-Pecl fhread fine, fome
Currants, Raifins fton’d, Orange and Citron-
Peel candy’d ; fhread all, and fweeten it to your
Tafte ; then fill up your Tarts and bake them.

W A L IN U.T.S.
To pickle Walnuts,

A K E your Walnuts, when a Pin will

go through them, put them in a Pot and

cover them with Vinegar ; change the Vinegar
every fourteen Days for four Times. Then to
two Gallons of Vinegar, put of Coriander Seeds,
Carraway Seeds, Dill Seeds, of each an Ounce,
16 bruis’d ;
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bruis’d ; flic’d Ginger three Ounces, Mace an
Ounce, Nutmeg bruifed, two Ounces. Boil all
together, and pour the Liquor boiling hot over
the Walnuts ; do fo eight or nine T imes.

Another Way.] Prick them full of Holes, and
cut the Slit in the Creafe half through. Put
them as you do them into Brine ; let them lie
three Weeks, changing the Brine every four
Days; then take them out, wipe them dry, and
put them in a Pot with bruifed Muftard-Seed ;
then take as much white Wine Vinegar as will
cover them, put in it Cloves, Mace, Nutmeg,
Ginger, Pepper, Salt, three or four Cloves of
Garlick ftuck with Cloves, beil it, and fo pour
it on them, and keep them tied clofe for a
Fortnight. Then boil the Pickle again, and do
fo three times more ; then pour Qil over them,

To preferve and dry Walnuts.

A K E large Walnuts, before the Shells are
grown hard, and mix fome Milk and Wa-

ter together, and pare off the green Part, and put
them into it ; when they are all pared, fet them
on the Fire, and boil them till they are tender;
but if you fee the Milk and Water turn them
black, then boil them in fome frefh Milk and
Water ; and when they are tender, put them in
cold Water, and take their Weight in Sugar, and
Clarify it with a Quart of Water to a Pound 3
and
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and when ’tis cold, put them into it, and let them
ftand twelve Hours; then fet ’em on the Fire, and
boil them in the Sugar a little ; then fet them by
till the next Day, drain them from the Sugar,
and boil it till it will draw ropy, and then put
them into it again, and let them have a little
boiling ; then fet them in a hot Stove a Day and
a Night, and when they are cold, drain them
from the Syrup and put them upon Plates and
dry them ; you muft duft them a little with fine
Sugar. If you would put any of them in Pots,
.put in a little Water wherein Goosberries have
been boiled to the Syrup, to keep them from can-
dying, and ftick half a Clove in each.

To make Walnut-Water.

AKE a Peck of Walnuts in F«ly, and beat

them pretty fmall, put to them two Quarts
of Clove Fuly Flowers, and the fame Quantity
of each of the following Flowers: viz. Poppy
Flowers, Cowilip Flowers dryed, Marigold Fiow-
ers, Sage Flowers, and Borage Flowers, with two
Ounces of Mace, two of Nutmeg, and one of
Cinnamon, all bruifed. Steep all thefe in a Gal-
lon of Brandy, and two Gallons of very ftrong

Beer, let it ftand twenty-four Hours, then diftill it
off.

R E-
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RECEIPTS {for all Sorts
of SOUPS that are made
with KircueN-GAaRrRDEN Stuff.

foraBis s = ——

To make Green Peas-Soup.

>R ¥ AKE half a Bufhel of the youngeft Peas,
2~ &ge divide the greateft from the fmall, boil
.~ ;;1'";””‘ the fmalleft in two Quarts of Water,
6¥6 9¢ and the largeft in one Quart ; when
thEy are well boiled, bruife the largeft, and when
they are drained, bml the thick in as much cold
Wa ater as will cover it ; then rub away the Skins»
and take a little Spinage, Mint, Sorrel, Lettuce,
Parfley, and a good Quantity of Marigolds; wafh,
fhread, and boil thefe in half 2 Pound of Butter ,
drain the fmall Peafe, fave the Water, and mix
all together, with a Spoonful of whole Pepper ;
¢hen melt a quarter of a Pound of Butter, thake
a little Flower into it, and let it boil ; put the
Liquor to the Butter, mix them all well together,

and let them boil up; and ferve it up with dry
Bread.

2 Arti=
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Artichoke Soup.

A SH the Bottoms of the Artichokes,

and boil them in blanch’d Water, putting
in a large Piece of Butter, kneaded up with a
little Flower and Salt. When they are boiled,
take them out, mafh them, and ftrain them
through a Sieve, as you do Peafe ; then let them
fimmer in a Stewpan over a gentle Fire, putting
in Butter, Salt, Pepper, Nutmeg, and Cloves
pounded in a Mortar, alfo a Bunch of young
Onions, Thyme, and a Bay Leaf. When it
is almoft ready, pound in a Mortar fome blanch-
ed fweet Almonds, candy’d Lemon-Peel, Biskets,
bitter Almonds, Yolks of hard Eggs, Sugar, and
a little Orange-flower Water ;3 put this to your
Soup, fet it a little over the Fire, and then
ferve it.

A good Spring Soup.

A K E twelve Cabbage-Lettuces, {ix green

Cucumbers, pare them and cut out the
Cores ; then cut them in fmall Pieces, fcald ’em
with boiling Water, and then put them in Broth;
let them boil till very tender, with a Handful
of green Peas, and fome French Roll,

Alparegus
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Afparagus Soup.

A K E fome good Broth, and boil in it

a largce brown Toalt (which muft be
ftrained off before your Afparagus is put in) a
little Flower fifted from Oatmeal, and three or
four Handfuls of Afparagus cut fmall, fo far as
they are green, fome Spinage, Beets, Cellery,
Parfley, and what Herbs you like. T'hen bake
fome fmall Toafts of Bread, butter them, and
pour your Soup upon them ; then feafon it as
you like.

To make Hodge-Podge.

AKE about {ix Pounds of Beef, a Knuckle
I of Veal, a Cow Heel, and a Pig’s Ear ;
let them be a little more than covered with
Water, put them on the Fire, keep skimming
them, and let them boil about an Hour; then
feafon it with Pepper and Salt, and putin Carrots
and Turnips cut; fome Onions, Beet-Leaves,
Cellery, Thyme, and Winter Savory in a Fag-
got, to be taken out again; then let them all
ftew over a gentle Fire about two Hours more.

A Savoy Soup.
UARTER your Savoys, boil them, fqueeze
them, and put them in Gravy enough to

cover them, and boil them again ; then take a
Sauce-
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Saucepan, and put in a quarter of a Pound of
Butter, and a little Flower, and ftir it till ’tis
brown ; then put in two minced Onions, a
Quart of Veal Gravy, and boil it, 2nd pour it
over your Savoys, fo ferve it. You may, if you
think fit, force Pigeons or Fowls, between the
Skin and the Body with forc’d Meat, and fry it,
and then put it to ftew with your Savoys, with a
little Bacon ftuck with Cloves; skim off the Fat,
place your Savoys at a due Diftance, and your
Pigeons or Fowls in the Middle, and ferve it.

Sorrel Soup with Eggs.

OIL a Neck of Mutton, and a Knuckle

of Veal ; fcum them and put in a Faggot
of Herbs; feafon it with Pepper, Salt, Cloves,
and Mace, and when ’tis boiled enough, ftrain
it off, let it fettle and fcum the Fat off. Then
take your Sorrel and chop it, but not fmall ; pafs
it in brown Butter, put in your Broth, and fome
flices of French Bread, and ftove in the Middle
a Fowl. Garnifth your Difh with Slices of fried
Bread and ftew’d Sorrel, with fix poached Eggs
laid round the Difh or in the Soup.

A Turnip Soup.
PARE and cut your Turnips in Dice, and fry
them brown in clarify’d Butter; then take two

Quarts of Veal Gravy, and the Crufts of two
French



( 186 )
French Rolls ; boil them up together, and firain
them through a fine Strainer ; then ftrain your
Turnips from the Fat they were fried in, put
them together, and boil them till tender. You
may, if you will, roaft Ducks or Fowls, & to
put in the Middle,

To make Afparagus Soup.

A KE twelve Pounds of lean Beef cut into

Slices ; then put a quarter of 2 Pound of
Butter in a Stewpan over the Fire, and put your
Beef in, and let it boil quick till it begins to
brown ; then put in a Pint of brown Ale, and
2 Gallon of Water, cover it, and let it ftew an
Hour and a half ; put in Spice, firain the Liquor,
and fcum off the Fat. Then put in Vermicelli,
and Cellery wafh’d and cut fmall, and half an
Hundred of Afparagus cut fmall, and Palates
boiled tender and cut; put all in, and let them
boil gently till tender, fa ferve it.

Another with Afparagus, &c.

OIL a large brown Toaft in fome Beef

or Mutton Broth, then ftrain it off, then
putin a little Flower f{ifted from Oatmeal, three
or four Handfuls of Afparagus cut fmall, fome
Spinage, white Beets, Cellery, Parfley, and other
Herbs you like. Bake fome fmall white T oafts,
butter them,and pour your Syrup upon ’em ; then
feafon it to your Tafte,



RECEIPTS which could not

properly come under any of
the foregoing Heads.

How to boil all Garden-ffujf green.

"2 O U muft boil them by themfelves in
189 a good deal of Water, which muft
* always boil before you put in what
& you defign to boil in it. When it
boils, putin your Greens, Peas, Beans, Afpara-
gus, or whatever you defign to boil of Kitchen=-
Garden Stuff, and keep it boiling, uncovered,
watching them till you fee them f{ink to the
Bottom ; when they begin to fink to the Bottom,
if they have boiled all the Time, they are enough.
Therefore take them out when they fink, or
they will immediately change Colour.

To make a good Brozh for all Soups
and Sauces.
AKE a Leg of Beef, or alarge Quantity
of any other Part, and fet it over the Fire

in four Gallons of Water; fcum it, and feafon
it
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it with Salt, Pepper, Cloves, Mace, fix Onions,
and a Bundle of Thyme and Parfley. Let it

boil, till it is boiled half away ; then ftrain it,
and keep it for ufe.

Broth of Roots for Soups.
B O IL about two Quarts of Seed Peas, then

mafh them, and put them in a Boiler that
holds eight Gallons of Water, hang it over the
Fire for an Hour and a half; then take it offs
and let it fettle. T hen take another Kettle, and
ftrain into it through 2 Sieve the clear Purces
into which put a Bunch of Carrots, a Bunch of
Parfnips, a Bunch of Parfley Roots, and a Dozen
Onions ; feafon it with Salt, a Bunch of Pot-
Herbs, and an Onion ftuck with Cloves. Boil
all together, and put in a Bunch of Sorrel, ano-
ther of Chervil, and two or three Spoonfuls of
Juice of Onions, You may ufe this Broth for
all manner of Soup made with Garden-ftuff,

Another Broth of Roots.

AKEChervil,Chards, Cellery,Spinage,Leek,
T and fuch like Herbs, with fome Cruft of
Bread, fome Butter, a Bunch of fweet Herbs, and
a little Salt; put thefe with a moderate Quantity
of Water into a Kettle, and boil them for an

Hour anda half; then ftrain the Liquor through
a



( 189 )

a Sieve, and it will be a good Broth for Soups of
Alparagus- Buds, Lettuce, or any other kind,

Another Broth.

A K E a Glafs of fmall Beer, a2 Glafs of

Water, an Onion cut fmall, fome Pepper
and Salt, a little Lemon-Peel grated, a Clove or
two, a Spoonful of Mufhroom Liquor, or pickled
Walnut Liquor ; put this in a Bafon, then take
a Piece of Butter, and put it in a Saucepan on
a Fire to melt, drudge in Flewer, and ftir it till
the Froth finks, and it will be brown ; then put

in fome fliced Onion, and your Mixture to the
brown Butter, and give it a Boil up,

To make Muflard.

Aving made Choice of a good Secd, pick
and wafh it in cold Water; then drain it

and rub it dry in a Cloth, then pound it fine in a
Mortar.

The bet Way to beat up Butter for
all ufes.

UT a little Water in a Saucepan, juft enough

to cover the Bottom ; boil it, then put in
your Butter ; when it is melted thake it round,
till it is fo thick you may almoft cut it with a
Knife 3
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Knife ; then fqueeze in the Juice of Orange,foe.
and heat it again. T his Butter will always con-
tinue thick, and never turn to Qil, though you
heat it feveral times.

A green Pudding of fweet Herbs.

S TEEP a Penny-Loaf in a Quart of Cream

or Milk, with eight Yolks of Eggs, fome
Currants, Sugar, Cloves, Mace, Dates, Spinage,
Saffron, Cinnamon, Nutmeg, fweet Marjoram,
Thyme, Savory, Pennyroyal, all minced very
{fmall, add fome Salt, Boil it with Beef Suet or
Marrow.

To pickle Purflain Stalks.

ASH your Stalks, and cut them in Pieces

fix Inches long ; boil them in Water and

Salt, pretty thick ; then takethem out and drain

em; when cold, make a Pickle of ftale Beer, white

Wine Vinegar and Salt, Put them in a Pot and
cover them clofe,

To pickle E/der-Shoots, in Imitation
of India Bamboo.

G ET the largeft and youngeft Elder-Shoots,
the middle Stalks are moft tender, and lar-
geft, the fmall are not worth doing. Peel off

the



{ 191 )

the outward Peel, and lay them in a fitrong Brine
of Salt and Water for a Night, then dry them
with a Cloth ; then make your Pickle, which
muft be half white Wine, and half Beer Vine-
gar. To each Quart, put an Ounce of Pepper,
an Qunce of Ginger, a little Mace, and 7 amai-
ca Pepper. Pour it boiling hot on the Shoots,
and ftop them clofe immediately, and fet the Jar
two Hours before the Fire, turning it often, and
it will make them green.

To pickle Grapes.

ICK your Grapes, and put them in the
Juice of Crab-Cherries, Grape-Verjuice, or
other Verjuice, and cover them clofe.

To pickle Afhen Keys.

AKE them when young, and parboil

them ; then take a Quart of Vinegar, the
Juice of two Lemons, and a little Bay Salt, and
boil them together. W hen cold, put in the Afhen
Keys and cover them up.

To pickle Barberries.

AKE of Wine Vinegar and Water
an equal Quantity, and to every Pint put

a Pound of Sugar ; fet it over the Fire, bruile fome
of
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of the Barberries, and put them in it, with a
little Salt. Let it boil about half an Hour ; then
take it off and ftrain it. When ’tis cold, pour it

in your Glafs over the Barberries; a Piece of
Flannel muft be boiled in the Liquor, and put

over them, and cover the Glafs with Leather.

To pickle Beet-Roots, Turneps, and

Carrots.

B OI1L your Beet Roots, &c. in Water, Salt,
Spice, a Pint of Vinegar, and a little Co-
chineal ; when they are half boiled, put in your
Turnips and Carrots, they being firft pared and
fcraped. When they are all boiled, take them
off and keep them in this Pickle,

To make Catchup,to keep a long Time.

A K E a Pound of Anchovies wafhed and

grated, Mace and Cloves, half an Ounce
of each ; a quarter of an Ounce of Pepper, three
Races of Ginger, a Pound of Shallots, and a
Quart of Flap Mufhrooms well rubbed and pick-
ed. Put all thefe to one Gallon of firong ftale
Beer, and boil it till it is almoft half wafted ; then
firain it through a Flannel Bag, and when cold,
bottle and ftop it clofe,

Miufiard



( 193 )

Muftard Balls.

RIN D your Seed very fine, and make
it into a Pafte, with Honey, and a little
Canary., Make it into Balls, and dry them in
the Sun, or in a gentle Oven, fo keep them.
When you ufe them, fhave fome of it to a
little Vinegar and Salt.

To pickle Flowers of any fort.

PUT your Flowers into a Pot with their
Weight of Sugar, and to every Pound of
Sugar, put a Pint of Vinegar.

To clarify Sugar for preferving.

ISSOLVE your Sugar in Water, put in

the White of an Egg, and fet it on the

Fire; as foon as it begins to rife, pour in a little

cold Water to check it, firft fcumming it ; do fo

two or three Times, then take it off, pafs it

through the ftraining Bag, let it ftand a Quarter

of an Hour, and if there is any Scum arifes, take

it off, and ’tis done. When it is fcum’d enough,

only a white Froth will rife, and it will appear
on the Skimmer perfeélly clear.

K For
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For the feveral Ulfes in CoONFECT 10N~
ARY, &c. there are five different
Degrees of boiling Sugar ; wiz.
Smooth, Pearled, Blown, Featbered
and Cracked.

The [inooth Boiling.] IP your Finger in the
Sugar, and then touch

it with your Thumb, which draw away, and a
fmall Thread or String will ftick to the Finger,
and the Thread breaking a Drop remains upon
it, and the String is fcarce perceivable ; the Su-
gar is a hittle fmooth boiled, and when it ftretch-
es farther before it breaks, ’tis boiled very fmooth.

The pearled Boiling.] When ’tis bailed a little
longer, try it again, and if, when the Fingers
are feparated, the Strings do not break, itis come
to its pearled Quality.

The blown Builing.] Let it flill continue boiling
a little longer, fhake the Skimmer with your
Hand, and beat the Side of the Pan; blow thro’
the Holes from one Side to the other, that the
{mall Bubbles may fly out ; then ’tis come to its
blown Quality.

The feathered Boiling.] Let it ftill boil a little
more, and blow through the Skimmer as before,
or fhake it, and thicker and larger Bubbles will

arife up high ; then ’tis feathered.
The
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The cracked Boiling.] Dip your Finger in Wa_
ter, and put it into the boiling Sugar; take it
out quick, and put it in the Water again, and
rub your Finger, fcraping off the Sugar ; and
if it break with a cracking Noife, it is come to
the cracked Degree,

To make Conferve of Red Rofes.

A K E one Pound of red Rofe-Buds, and
bruife them with a Wooden Peftle in a
Marble Mortar, adding by Degrees, of white
Loaf-Sugar powdered and f{ifted, three Pounds ;
continue beating them, till no Particles of the

Rofes can be feen, and till the Mafs is all
alike,

To preferve Barberries.

A K E a Pound of Barberries picked from

the Stalks, put them in two Quart Pots,
and fet them in a Brafs Pot full of hot Water
to ftew. When done, ftrain them, and add a
Pound of Sugar, and a Pint of Rofe-Water, and
boil them together: Then take half a Pound of
the beft Clufters of Barberries you can get,
and dip them in the Syrup while ’tis boiling ; take
out the Barberriecs, and let the Syrup boil till ’cis
thick ; and when they are cold, put them in

Glafles or Gallypots with the Syrup,
K 2 Ko
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"To make Syrup of Mulberries.

A KE of the Juice of Mulberries (become

clear by fettling) a Quart, and with four
Pounds of white Sugar, make a Syrup of it by
gentle boiling.

T'o make Syrup of Mar/b Mallsws.

AKE of the freth Roots of Marfh-Mal-

lows two Qunces, thofe of Parfley an
Ounce, Liquorice Root, the Tops of Marfh-
Mallows, Figs, each half an Qunce, ftoned
Raifins two QOunces, fweet Almonds blanch’d
an Ounce ; let all thefe fteep together fora Day
in three Quarts of clear Barley Water ; then
boil it to two Quarts. After which prefs out
the Decoction, and in the Liquor grown fine by
ftanding, diffolve Gum Arabic an Ounce, fine
Sugar four Pounds, and make a Syrup thereof
with the requifite Art.

To keep all Sorts of Flowers frefh,
out of their proper Seafons.

ILL an Earthen Veflel with half Water
and half Verjuice ; put to it as much Salt
as will make the Liquor tafte well of it ; gather

the Flowers in the Prime, before they are too
much
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much blown, and put them into the Liquor,
preflingor rumpling them as little as you can. Co-
ver the Veflel clofe, and fet it in a2 warm Place ;
when you have occafion for them, take each out
by the Stalk, and hold it to the Warmth of the
Fire, and it will recover much of its Colour;
fpread it in its proper Form, and ’twill want no-
thing of the perfe&t Flower, but the true Scent.

TomakeCream of {feveral forts of Fruits.

A K E Goosberries, Currants, Rafpberries,

Mulberries, or almoft any Fruit you will;
fprinkle them with Rofe-Water, and prefs out
the Juice. Draw the Milk to them hard out
of the Cow’s Udder ; fweeten it with a little Su-
gar, and beat it well with Birchen T wigs till it
froth up; then {trew over it a little fine beaten
Cinnamon, and it will be excellent,

To make Elder-Wine.

TAKE twenty Pounds of Aalaga Railins,
pick’d and rubb’d clean, but not wafhed ;
fhred them fmall,and fteep them in five Gallons
of Spring Water, putting the Water cool to
them, and ftirring them every Day; then pafs
the Liquor through a Hair Sieve, prefling the
Raifins with your Hand, and have in Readinefs
fix Pints of the Juice of Elder-berries, that have

K 3 been



( 198)

been firft pick’d from the Stalks, and then drawn
by boiling the Berries in a glazed Earthen Pot,
fet in a Pan of Water over the Fire. Put this
Juice cold into the Liquor, ftirring it well toge-
ther, and then tunning it ina Veffel that will juft
hold it, and let it ftand {ix Weeks or two Months
ina warm Place ; then bottle it, and it will keep
a Year, if the Bottles are well ftopp’d.

Note, That the Elder-berries muft be full ripe
and gathered in a dry Day ; and when you have
tunned your Wine, let the Place where you fet
it be warm and dry, where no external Air is
admitted, that it may ferment and work duly,
for that is a material Point. If it be otherwile
difpofed, fo that it ftands in a Place which is fub-
je€t to Heats and Colds, the Ferment will ftop
upon Colds, or be too violent upon Heats; but
in cocld Weather put fome Straw about it, Take
care alfo that your Bottles are dry, when you
bottle your Wine, and that you have good Corks ;
take Care likewife that your Wine is clear before
you bottle it, or it will be good for nothing.

To make Wine of white Elder-berries,
like Cyprus Wine.

O nine Gallons of Water put nine Quarts
of the Juice of white Elder-berries, which

has been pres’d gently from the Berries with the
Hands
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Hand, and pafs’d through a Sieve, without bruif-
ing the Kernel of the Berries; add to every
Gallon of Liquor three Pounds of Lisbon Sugar,
and to the whole Quantity put an Ounce and a
half of Ginger fliced, and three Quarters of an
Ounce of Cloves ; then boil this near an Hour,
taking off the Scum as it rifes, and pour the whole
to cool in an open Tub, and work it with Ale
Yeat fpread upon a Toaft of white Bread,
for three Days, and then tun it into a Veflel that
will juft hold it ; adding about a Pound and a
half of Raifins of the Sun fplit, to f{lice in the
Liquor till you draw it off, which fbould not be
till the Wine is fine, which you will find about

Fanuary.

To make black Elder Wine like Her-
mitage Claret.

A K E nine Gallons of Spring Water, and
half a Bufhel of Elder berries picked clean

from the Stalks ; boil thefe till the Berries begin
to dimple, then gently ftrain off the Liquor, and
to every Gallon of it, put two Pound of Lisbon
Sugar, and boil it an Hour ; then let it ftand to
cool in an open Tub, for if it was to cool in the
Copper or Brafs Kettle it was boiled in, the Liquar
would be ill tafted. When it is almoft cool,
fpread fome Ale Yeaft upon a Toaft of white
Bread, and put it into the Liquor to work three
K 4 Days
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Days in theopen Tub, ftirring the Liquor once
or twice 2 Day, and then tun itin a Veflel of
a right Size to hold it. At the fame time add to
every Gallon one Pound of Raifins of the Sun
whole, and let them lie in the Cask till the Wine
is drawn off. This Quantity will be fit to draw

in Fanuary, but larger Casks fhould not be drawn
off till March or April,

To make Bitfers to be drank with
Wine.

O a Quart of good Brandy, put an

Ounce of Gentian Root flic’d, an Ounce
and a half of dryed Orange-peel, and one Dram
of Virginia Snake-Root, half a Dram of Cochi-
neal, and half a Dram of Loaf-Sugar: This
laft will heighten the Bitter to Admiration. A
few Drops of this Bitter in a Glafs of Wine or
other Liquor is good to create an Appetite.

To pickle the Pods of Radifbes.
P U'T your youngeft Pods in Salt and Wa-

ter for twenty-four Hours; then make a
Pickle with Vinegar, Cloves, Mace, and Pepper .
boil this Pickle, drain the Pods from the Salt and
Water, pour the Pickle on them boiling hot, and

put to them a Clove of Garlick,
To
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To make Cream of all preferved Fruits.

U T half a Pound of the Pulp of any pre-
ferved Fruit in a large Pan, with the White

of two Eggs ; beat them together very well, then
take it oft with a Spoon, and lay it heap’d up
high on the Difh or Salver, with other Cream.

'To drefs a Sallad.

FTER you have duly proportion’d the Herbs,
take two thirds of Qil of Olives, one third
of Vinegar, fome hard Eggs cut fmall, both the
Whites and Yolks, a little Salt and fome Muftard,
all which muft be well mixed, and poured over
the Sallad, having firft cut the large Herbs, fuch
as Celery, Endive, Cabbage-Lettuce, but none
of the fmall ones : Then mix all well together
that it may be ready juft when you want to ufe
it, for the Oil will make it prefently foften, and
lofe its Brisknefs.

K 5 The
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The Art of keeping all Sorts of Fruits,

Berries, &c. found, throughout the
whole Year,

Gathering of Fruit.

O U muft take Care not to bruife them,
elpecially fuch as you defign to keep, and

that it be done when they have attained to their
due Maturity ; at which time they are not only
beft for eating, but even for keeping. Fruit ri-
pens foorer or later, according as the fort is, or
as they are fituated and fhelter’d, and as the Soil
is cither hot or cold. But the beft Tlime for the
Gathering of Winter Fruit is about Aichaclnas,
after the firft Autumn Rains fall ; when the T'rees
being fobbed and wet, fwells the Wood and
loofens the Fruit: Or when the Frofts give
Notice that ’tis time to lay them up Begin
to gather the fofteft Fruit firft ; but obferve never
to gather Fruit in wet Weather, and gather’em
by the Stalks to prevent bruifing, and never be-
gin to gather till ten or eleven a Clock in the
Morning, that the Sun may exhale the Dew off
them ; and where Fruit, efpecially Stone Fruit,
is not all ripe at once, gather them as they ri.
pen. Do not lay them in Heaps, but on Nettles
or other fuch like Weeds not offenfive in Smell,
which
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which will perfe&t their Ripenefs, fweat out their
Superfluity, and make them f{weeter in Tafte.
Keep them dry, and if the Weather be hot, let
the cool North, Eaft; or Weft Winds blow
upon them, by opening of Windows, or other
Conveniencies in clear dry Days.

To know if Apples or Pears are ripe, take
one from the Middle of the Tree, cut it in the
Middle, and if there be a great Hollownefs, and
the Kernels feem loofe, they are ripe. Stone
Fruits are known when ripe, by the Stone’s part-
ing from the Fruit. When you gather Stone Fruits,
rub off gently the Woolinefs, pack themin Straw
in a dry Cask, with a Layer of Straw between
each Layer of Fruit, for they are very fubject
to Mouldines and rotting upon the leaft con-
tracted Moifture, and muft be placed at a Dif-
tance from other Fruits, becaufe their Scent is
cffenfive to them, If you gather Medlars or Ser-
vices, do it before they are ripe; jult wken they
are turned brown, and by laying the firft in Straw
thinly, and hanging the other upon Lines in
Bunches, they will kindly ripen of themfelves.
It is proper to gather Winter Apples without
the Stalks, becaufe they will fooneft perifh. In
ftowing your Winter Fruit, they muft not be too
hot, nor too cold, too clofe nor too open, but
removed from all offenfive Smells; for if any

K 6 be
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be near them, they will be apt to attra& it, and
Spoil their Tafte, as well as corrupt them.

The proper Place to fltow them in, is a low
Room or Cellar, clean and {weet, either paved or
boarded, but not too ftifling or clofe, and into
thefe it will be proper to lay your Fruit
at Chrifimas ; and with a very little fhifting and
airing at convenient Times, you may let them
continue there till the Middle of March, ftop-
ping all the Crevices in extream Frofty Weather,
When the warm Air returns, if you find any
confiderable Defe€t among your Fruit, uncover
them from thefe clofe Places to Airy Rooms,
with frefh Straw, opening a Window on clear dry
Days. When your Fruit are in Cellars, take care
there is no damp, fweaty Walls, which will
make them rot in time, and fpoil theirTafte. Lay
by themfelves thofe that are earlieft fubject to de-
cay ; thofe that laft till Chriffmas, by themfelves ;
thofe that laft till Shrovetide, by themfelves, and
fuch as laft all the Year by themfelves, Pears
keep very long, and many Sorts all the Year.
When any of the Fruit are fpecked, take them
out, left they infect the reft. Do not handle them
in great Frofts or great Rains, except thofe you
ufe, for the leaft Bruife fubje&s them to rot.

To
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To keep Grapes, Goofberries, Apricots,

Peaches, Currants, Plumbs, the whole
Year.

AKE fine dry Sand that has little or no
Saltnefs in it; make it as dry as poflible,
gather your Fruits when they are juft ripening,
or coming fomething near Ripenefs ; dip the
Ends of their Stalks in melted Pitch or Bees-
Wax, and having a large Box to fhut down with
a clofe Lid, dry your Fruit in the Sun a little,
to take away the fuperfluous Moifture, and light-
ly fpread a Layer of Sand in the Bottom of the
Box, and a Layer of Fruit on them, but not too
near each other ; then f{catter Sand, with much
Evennefs, about an Inch thick over them, and
fo another Layer till the Box is full ; then fhut
down the Lid clofe, and as you take them out,
lay them even again. In this Manner you will
have them fit for Tarts and other ufes, till new
ones come again., If they are a little wrinkled,
wafh ’em in warm Water, and it will plump them
up again. You may ufe Millet inftead of Sand,
if you will,

To
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To keep Figs and Stone Fruit found
all the Year.

AKE a large Earthen Pot, put the Fruit

into it in Layers, with their own Leaves
between each Layer. Then boil up Water and
Honey, fcumming it till no more will arife, but
make it nottoo thick of the Honey,and pour it in
warm to them ; ftop up theVeflel clofe, and when
you take them out for ufe, put them two Hours

in warm Water, and they will have in a great
Meafure their natural T afte.

To keep Strawberries, Rafpberries,

Currants, Gofberries, and Mulber-
ries.

AKE new Stone Bottles, air them well in

the Sun, or by the Fire, dry your Fruit
from fuperfluous Moifture, to prevent its fweating;
take off the Stalks, and put them into the empty
Bottles by a Fire, that will draw out as much
of the Air as may be ; then fuddenly cork them
up, and tye down the Corks with Wires ; let
the Corks be found, and not any ways vifibly
porous, for if they be, the Air will come in
abundantly, and corrupt the Fruit ; then put it
in a moderate cool Place, cover the Bottles with

Sand, laying them fideways, and the Clofenefs
will preferve them,
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The Pbyfical Virtues of all Sorts of
Garden-Roots and Herbs.

H E Artichoke is accounted Diuretic, good

againft the Jaundice,and very ftrength’ning;
when boil'd ’tis eafily digefted, and produccs no
ill Effe&t.

Adfparagus are very Diuretic, Opening, Cleanf-
ing, and remove Obftrutions ; they give the
Urine a ftrong Smell, if eaten to Excefs, fharpen
the Humours and Heat.

Apples are cooling, peftoral, caufc Spitting, and
flake” Thirf{t ; they are not good for thofe who
have a weak Stomach.

Apricots are aftringent and ftrengthen the Sto.
mach ; but they are windy and foon corrupt in
the Stomach.

Beans caufe Sleep, provoke Urine, and are nou-
rithing ; but they are windy and caufe the Colick.

Beets are cooling and emollient, but hard of
Digeftion and caufe Wind.

Cabbages are Balfamic, Diuretic, prevent Drun-
kennefs. The red Cabbage is good in Afthmas,
Cabbages produce grofs Humours, are hard of Di-
geftion, therefore they muft be well boil’d and
pepper’d before you eat them, to help their Di-
geftion in the Stomach.

Carrots arc opening, expel the Stone, purify
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*he Blood, and help Women’s Terms ; they pro-
duce no Inconveniency if moderately us’d.

Cherries, the red or Kentifb Cherry, is a good
and wholfome Food. Black Cherries are good in
Difeafes -of the Head and Nerves, and are ac-
counted Diuretic ; they eafily corrupt in the Sto-
mach, caufe Wind and the Colick.

Clary is ftrength’ning, good for the Whites
and Colick.

Cucumbers are very Cooling and Vifcid, and
therefore apt to difpofe the Blood to putrid Fer-
mentations ; they do well who drefs them with
Pepper and Vinegar, which will in fome Meafure
prevent their bad Effedls.

Currants are cooling, flake Thirft, fortify the
Stomach, and help Digeftion ; and if not eaten
in too large Quantities, produce no ill Efe&s.

Endive is accounted a good Cooler, and of Ser-
vice in Obftru&ions,

Goosberries are cooling and wholfome if eat
moderately ; green Goosberries are more Acid,
Cooling, and Aftringent than ripe ones, which
are more likely to produce Surfeits,

Lettuce is cooling, and inclines to Sleep, nou-
rithing, and increafing Women’s Milk ; too fre-
quent ule of them leflens natural Heat, makes
the Body flothful, and weakens the Stomach.

Melons are cooling, quench Thirft, and create
an Appetite ; they are windy, and not good for

thofe
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thofe fubject to the Colick ; they areapt alfo to
bring on bloody Fluxes, Fevers, and Quartan
Agues,

Moufbrooms are Reftorative, Strength’ning, and
create an Appetite, but muft not be eaten too
freely, for they will fometimes work violently
upwards and downwards, and caufe the Palfeyand
Apoplexy.

Onions are very Diuretic, and powerfully clean
away Obftru&tions in the Urinary Paflages, whe-
ther from Slough, or Gravel; they are good in
Diforders of the Lungs, promote Expe&oration,
and relieve Afthmas ; they are good alfo to deitroy
Worms. Roafted and apply’d to the Ear, they
help to ripen, break, and clean away Impoftu-
mations in the Head : The too frequent Ufe of
Onions inflames the Blood, caufes Wind, and
the Head-Ach.

Par/nips are nourifhing, and excite to Venery,
if much us’d; they are heavy in the Stomach,
and hard of Digeftion.

Pecaches are aftringent, and ftrengthen the Sto-
mach.

Pears create an Appetite and fortify the Sto-
mach ; Colicky Perfons fhould not eat Pears, nei-
ther thould they be eaten before other Meats.

Peafe are nourifhing, qualify the fharp Hu-
mors of the Breaft, and are laxative; they are

windy and bad for thofe fubject to the Gravel.
Plumbs
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Plumbs are coecling, foftening, laxative, and
quench Thirft ; Perfons of a weak Stomach ought
not to eat them, they breeding Phlegm,

Potatoes are nourifhing, and allay fharp Humors
of the Breaft, but they produce grois Humors,
and caufe Wind.

Quinces are very rough and aftringent, eaten
raw ; they cool and ftrengthen the Stomach,
remove Naufeoufnefs, and ftop Fluxes of the
Belly: raw Quinces caufe the Colick, Wind,
and bad Digeftion ; therefore ’tis proper to boil
them and fweeten them with Sugar.

Rafpberries are cooling and aftringent, good
againft Vomitings, and Loofenefs of the Belly ;
but they foon corrupt in the Stomach.

Sage makes an excellent Tea to be ufed in
Fevers with a little Lemon Juice ; it is Deter-
gent, and is ufed in Diet- Drinks, and in Medi-
cinal Ales, as a Sweetner and Cleanfer of the
Blood,

Sorrel is cooling, quenches Thirft, and allays
the Heat of the Bile,

Spinage {tops coughing, allays the fharp Hu-
mors of the Breaft, and keeps the Body open ;
but caufes Wind, and grofs Humors.

Zurnips are cooling and cleanfing, and their
Liquor is very Diuretic, and is ufed to cleanfe
the Kidnies, He&icks, tartarous Obftructions,
and Tubercles of the Lungs.



{ 317 )

Mint is {trength’ning to the Stomach, and of
great Service in taking off Naufeoufnefs, and
Reachings to vomit.

Parfley abfterges much Slime and vifcid Adhe-
fions from the Stomach and Bowels ; cleanfes all
the Paflages, kecps the Juices Fluid, and affifts
the Difcharges by Urine: The too frequent ufe
inflames the Blood, and caufes Head-Ach.

Barberries quench Thirft, fortify the Stomach
and are good in Diarrhceas and Dyfenteries.

Radifbes are deterfive, cutting, and provoke
Urine ; if eaten to Excefs, they make People
lean, create Vapours, aud caufe Pains in the
Head,

I N-
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INTRODUCTION, ?: 5-
| o e A i
Of raifing the Produtis of the Kitchen-Garden.
RTICHOKE 1 Horfe-radifth p-41
Artichoke of Feru- Kidney-Beans 42
_ﬁ:rf:m e 4 Lecks 45
Afparagus — 4 Lettuce — 45
Baum ——— 10 Marjoram — 45
Beans s 11 Marygold = 47
Beet ————\ 12 Melon — 48
Borage ——— 13 Mint —_— 56
Boor-cole S— 13 Mufhrooms —— §7
Brocoli —— 13 Muflard ~—— 58
Cabbage —— 14 Nafturtium _
Carrot = 17 Navew,orFrenchTurnip 60
Cellery — 19 Onions 6o
Chervii ——— 23 Parfley 62
Chives ————. 22 Parfnips — 63
Coaftmary ———" 23 Peale 64
Colliflower ————— 23 Penyroyal —— €6
Corn-Sallet ———— 28 Potatoes 60
Creffes 28 Pumpion 63
Cucumber ———— 29 Purflain 69
Currants —— 36 Radifh — 69
Dill — 37 Ralpberries —— 70
Endive 38 Rocambole — 71
Fennel 39 Sage —— 7

Garlick e 40 Savory
Goosberry == 40 Shallot 73
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Scorzonera 74 Tanfly e—————

Skirret B 74 Tarragon ;g
Sorrel e 7¢ Thyme  m—mm— 28
Spinage —— 75 Turnip 79
Strawberries 76

The Kitchen Gardener’s Kalendar, direiting what
is to be done in each Mbenth ; alfo the Produsts
of each Montbh.

January — 81 July — 9z

Februoary 83 Auguft — 093

March 85 September — 95

April — 87 Of¢tober - — 96

May - 89 November 97

June go December —— g9
PARE"IL

Containing a Collettion of Receipts for dreffing all
Sorts of Kitchen-Stuff, fo as to afford a great
Variety of cheap, bealthful and palatable Difbes.

AP PLES 101
Apple Pancakes, or Fritters. Apple Pafties. Pip-
pin Tarts. Pippin Pudding. To pickle Codlings,
To ftew Apples. To pickle Codlings like Mango.
Jelly of Apples. To preferve Golden Pippins. To
dry Apples without Sugar. Apple Tanzy. Cyder.
Apple Dumplings.
APRICOT. 109
Apricot Pudding. Apricot Wine. To preferve
Apricots in Jelly. To preferve green Apricots. To
dry Apricots. Marmalade of Apricots.
ARTICHOKE 112
A Fricafley of Artichokes. Artichoke Bottoms
with Cream. With white Sauce. Artichoke Pye.
To boil Artichokes. To keep Artichokes. To
pickle them,
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ASPARAGUS. p.1ig

A white Ragoo. With Cream. With Butter.

With Gravy. An Amulet of Afparagus. To pre-
ferve it. 'To pickle it.

BEAN S. 118
Bean Amulet. Bean Tanzy. Bean Tart.
BEETS. 119
To fry the Roots of red Beet. To make a crimfon
Bilcui.
CABBAGE. 120

Ragoo. To force a Cabbage. To farce a Cabbage.
To fiew red Cabbage. Cabbage Padding. To boil
Cabbage. To pickle it.

COLLIFLOWER S. 124
Ragoo. With Butter. With Gravy. Sweet. Pickled.
CARROTS. 125
Cairrot Pudding.
CELLERY. 126
Ragoo'd. Stew'd. Fry'd. Drefs’d with Cream.
Pickled.
CHARDOON S. 128
Fry'd. Butter'd. Drefs’d with Cheefe. With
Gravy, e,
CHERRIES. 129

Cherry Wine. Cherry Brandy. To preferve them
liquid. To preferve them dry. Marmalade.

CLARY. 130
Amulet. Clary and Eggs.
CUCUMBERS. 132

To force. To farce. To fltew. A Regalia of

Cucumbers. Topickie. To preferve them.
. CURRANTS. 135
To pickle Carrants. Currant Cream. Currant
Wine. To preferve them. To make Jelly of Currants.
ENDIVE. 137

Ragoo.

GOOSBERRIES 138

Goofberry Tanzy. Fool. Cream. Brandy. Wine.
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To keep Goosberries for Tarts. To preferve green
Goasberries Liquid. Goosberry Jam.

KIDNEYBEANS.

: 143
To pickle.
LETTUCE! ea
Toragoo. To force. To farce.
MELONS. 143
To pickle.

MUSHROOMS. 144
To ragoo. To fricaffey. To drefs with Cream.
To fry. To bake. Topot. To pickle. To keep

without Pickle. To farce. Tomake Catchup To
make Mufhroom Loaves.

ONIONS.

150
To butter. To ragoo. Onion Sauce. To boil
fweet. To pickle.

PARSN IPS. 152

Parfnip Cakes. Fritters. Puffs.
PEACHES. 154
Peach Tart. Peach Marmalade. Stew'd Peaches.
P.EA RS; 155
Pear Pudding. To preferve Pears. T'a make Perry.
PEASE, 157

With Cream. A French Way. Portuguefe Way,
To preferve Green-Peafe. Pea Tart. Peafe Potiage

with Milk.
PLUMBS. 161
To preferve. Tomake Damfon Wine. To pickle
Plumbs.
POT A T OES. 164

Several Ways of drefling them. Potatoe Bread.
Pudding. Pye. Bifcuit. Fritters, &c
To pickle. To preferve. To make Conferve of
Quinces, Quince Pudding. Cream. Jelly. Marmalade,
RASPBERRIES, 170
Rafpberry Tart. Wine. Quidney. Crcgm. Syrup.
Pudding. Cakes. To preferve Rafpberries.
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S AGE. 174
Sage Wine.
SAVOYS. 175
To farce and ftove.
SCONZONERA., 175
To butter.
SKIRRETS. 17§
Todrefs. To make Fritters.
SORREL. 176
Sorrel Amulet. Sorrel with Eggs. Ragoo.
SPIN AGE. 178
Spinage with Eggs. Spinage Toafts. Spinage Pud-
ding. Tart.
WALNU TS. 179
To pickle. Todry. Walnut Water.
Various Soups.
Green PeafeSoup p.18z Savoy Soup 184
Artichoke Soup 185 Sorrel Soup with Eggs 185
Spring Soup 183 Turnip Soup 185
Afparagus {oup 184 Afparagus Soup 186
Hodge Podge 184

Receipts which could not come under any of the
Jforegoing Heads.

To boil Garden Swff green
187

To make ftrong Broth for
Soups and Sauces 137
Broth of Roats for Soups

188
To make Muftard 189
To beat up Butter 189
A green Pudding of Herbs
190
To pickle Purflain Stalks,

Afhen-Keys,Barberries,
Beet--Roots, Turnips,
and Carrots 190

To make Catchup 192
To clarify Sugar 193
To boil Sugar 194

To conferve red Rofes 195
Toprelerve Barberries 195
Syrup of Marfhmallowsig6
Syrup of Mulberries 196
Elder Wine

197
T'o make Bitters 200
To drefs a Sallad 202
To gather Fruit 202
To keep Fruits 20

The Phyfical Virtues of
Rootsand Herbs 207

F. I:°N 1 8.



L

. i T.lﬂ.-.ﬂu. \u-qu -
AT R e
SR o e et

o

Py
)
-

)

= . s - .l.i_-_1|
R R
R e b

i W pagl
..
e
e










..._____5

t. .‘:M}




