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INTRODUCTION.

]
T .
i

IN the primitive ages of the world, when the preservation
of human existence was supported only by the simplé and:
spontaneous productions of Nature, Mankind were totally
unacquainted with every mode which has been simee disco-
vered and adopted for the gratification of sensual indulgence.
As time advanced, the people became more dispersed, and
nations were formed in different parts of the known world; sol
improvement took place as well in the ArT or CookEer¥, as
o the common transactious of life. Every age contributed’
by additional invention, to the increase of this material and
gratifying enjoyment, till at length those articles, which
were simply used in their natural state, became refined, and
were rendered, by art, not only pleasing, but deliciously
grateful to the palate. The means of acquiring such indu?--
gence, form the subject of this work, which the writer has,
for a great number of years, made it his study to obtain, and
which, he flatters himself, will be found so accurate, clear,
and eoncise, as to render every person, who follows the di-
rections given, so professed a Cook, as to produce reputa-
tion to themselves, by giving the most ample satisfaction to
those for whom they provide. :

During the Jast and former centuries, the Art of Cackery
was reckoned an essential part of Female Education ; itis re-
corded with honour of some of our Ladies in the highest de-
grees of life, “ That they were excellent Housewives, and
as capable of descending to the kitchen with propriety, as
of acting in their exalted statious with dignity.” At this day,,
the manor of Addington, in Surrey, is held by the tenure of
dressing « dish of soup, for the king at his coronation ; a te-
nyre of as old date as the time of William the Congueror ;
and Stow, in his Survey of London, says, that Henry VIII.
granted an estate in Leadenhall Street, to ¢ Mistres Corne-
wallies, widdow, and. her heires, in reward of FINE PUD-
RINGS BY HER MADE, wherewith she had presented him.”

Considering then, that as every age has contributed » by
additional invention to the material and gratifying enjoyment
of good living, by means of the Art of CookERy, the Pub-
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) INTRODUCTION.

lisher, who spared no expence in rendering every Edition
of the HOUSEKEEPER’S INSTRUCTOR as complete,
simple, and copious as possible, through the endecavours of
Mr. HENDERSON, has now at considerably increased cost
~availed himself of the abilities of -

Mr. J. C. SCHNEBBELIE,

A name sufficiently known in London, Bath, &ec. to stamp
additional reputation on the work now presented, with every
modern improvement.

In the execution of this performance, with such additional
and important advantages, we shall proceed in regular gra-
dation te' describe the method of properly dressing every
kind ‘of provision, as Fish, Fiesh, Fowl, &e. to all of which
we chall subjoin the 'manner of providing their respective
Sauces, as also the proper mode of Carving each Joint, Bird,
or Fish, with neatness and dexterity ; so that the Housewife
will not only be complete Mistress of The Whole Ayt of
Cookery, but may also acquit herself at the table with houour
and reputation.

We shall only farther observe, that this very ample col-
lection (which, exclufive of the common course of provi=-
sions) will contain every thing yet invented for the gratifi-
cation of the appetite, is presented to the public as the most
complete in its nature ever yet formed, the whole being the
produce of time, study, and experience. As such -.ru.--ef]m}r it
before our readers, not doubting but our labours will be re.
warded by the advantages they will receive from beine per-
fectly acquainted with a complete knowledge of the Utﬁinnry
Art in all its respective branches. - -

¥4* The receipts for each article are formed on <o easy
. and cheap a plan, as to be within the purchase of all ranks of
'pepple. : . :

N.B. A copious Inder also is added, whereby the reader

may, with ease, immediately refer to any article in this va-
luable collection, | ? :

THE
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HOUSEKEEPER’s ' INSTRUCTOR ;

UNIVERSAL FAMILY COOK;

CHAP. L
SOUPS and BROTHS.

AS a proper mode is the firft and moft judicious
ftep that can be taken in- the difplay of any fub-
jeét, fo thall we commence our Work with a particular
defcription of the manner of making all kinds of Soups
and Broths, thofe articles, in the 47t of Coolkery, being,
at moft entertainments, whether of a public or privatc
nature, firlt brought upoa the table.

To acquire reputation, and give fatisfaélion to thofe
for whom any kind of provifion is drefled, the firit grand
confideration of the Cook fhould be a particular attach-
ment to cleanlinefs, and this more immediately in the
proper care of all veflcls wherein fuch provifion is to be
drefled. They muft be kept properly tinned, and, as
foon as poflible, after been ufed, well cleaned, and
placed, with their covers on, in fome fituation adapted
for the purpofe. Previous to their being again ufed,
examine them very firi€tly, and be careful that they are
totally free from every kind of greafe, or any particles of
fand, which will be too apt to fecret themfelves in un-
obferved cavities of the veflels. . To avoid this, rub the
palm of your band all round, with the ends of your
fingers in the cavities, and if any fand is left it will ftick
to the flefh; which will naturally draw it out. After
this, wipe it all round with a clean cloth, and you may be
pretty well fatistied it is thoroughly cleanfed for ufe,
The pains you have taken in this firfi degree of care will

5 be



6 v SOUPS.
be amply repaid by the articles you cook, being, if pro-

erly managed according. to the rules here laid down,
grought to table in the highett ftate of perfeftion.

. As a neceflary prelude tathe making of Soups and
Broth, we fhall introduce a few general obfervations,
which we recomend as deferving the particular notice
and attention of the cook.

When you make any kind of Soups, more efpecially
portable, vermicelli, or brown gravy Soup, or, indeed,
any other that has roots or herbs in it, always obferve to
lay the meat at the bottom of your pan, with a good
lump of butter. Cut the herbs and roots {mall, lay them
over the meat, cover it clofe, and fet it over a {low fire :
this will draw all the virtue out of the roots or herbs,
turn it to a good gravy, and give the Soup a different
Hlavour from what it would have on putting the water
in at firft. ' As foon as you find the gravy is nearly dried
up, then fill the faucepan with water, and when it be-
gins to boil fkim off the fat, and purfue the direétions
given for the Soup intended to be made. In making
f’eafc Soup obferve, that if they are old you muft ufe
foft water ; but if green,"hard or {pring water, as it will
greatly contribute to the prefervation of their colour.
One principal thing to be obferved in making all kinds
of Soup is, that no one ingredient is more powerful in
the tafte thon another, but that all are as nearly as pof-
fible equal, and that the Soup be relithed in proportion
to the purpofe for which it is defigned. '

Vermicelli Soup.

TAKE a knuckle of veal and a fcrag of mutton,
from each of which cut the flefh into a fmall pieces about
the fize of walnuts, and mix them together, with five or
fix thinflices of lean ham. Putinto the bottom of your
pan abeut four ounces of butter, and then vour meat; to
which add three or four blades of mace, two or three
carrots, two parfnips, two large onions, with a clove
ftuck on both fides of each, cut in four or five heads of
celery wathed clean, a bunch of fweet herbs, eight or
~ten morels, and an anchovy. When your articles are
fus prepared and ‘mixed together in the pan, cover it
; very



SOUPS.

very ¢lofe, and fet it over a flow fire, without any water,
till the gravy is drawn out of the meat.” When this i§
done, ‘pour it out into a pot or large bafon ; tiien let the
meat brown (taking care that it does not burn) and put
into the faucepan four quarts'of water.  Let the whole
boil gently till'it is wafted to three pints, then firain 'it;
and mix withit the firft gravy drawn from the meat.
Set it on the fire, an radd two ounces of vermicelli, a
nice head of celery cut {fmall, chyan pepper and falt to
your tafte; and let the whole boil about fix'minutes,
Lay a fmall French roll in the Soup difh, pour the Soup
upon it, ftrew fome of the vermicelli on the furface,
and then ferve it to table. ELAE

Vermicelli Soup White. :

WASH your vermicelli in boiling water, and leave
it to drain on a fieve that it may not lump : boil it with
fome good gravy foup; and the moment before ferving
-itup, put in a cullis a-la-reine, or thé yolks of fome eggs
beat up with' creat or milk. It muft not boil after the
eggs arein, or elfe it will curdle. ' - : -

_ ' Soup a la Reine.

_TAKE a knuckle of veal, and three or four pounds
of lean beef, to which put in fix quarts of water, with
a little falt.. When it boils take off the fcum quite clean,
then put in fix large onions, two carrots, a head or two
of celery, a parfnip, one leak, and a little thyme. Let
the whole ftew together till the meat is quite boiled
down, then ftrain it through a hair fieve, and after it

has ftood about half an hour, fkim it well, and clear it
off gently from the fettlings into a clean pan. Boil half
a pint of cream, and pour it on the crumb of a {mall
loaf till the whole is foaked in. Take half a pound of
almonds, blanch and beat them as fine as poflible, pnt-
ting in now and then a little cream to prevent them
fwm_ oiling. Then take the yolks of fix hard eggs
beat them with a loaf foaked in the cream, and mix
the whole together. Put your broth again into the
faucepan, and when hot pour it to your almonds. Strain
if through a fine hair fieve, rubbing it with a fpoon till
o all



8 SOUPS.
_all the virtues ‘and flavour are extrafted. Put the
whole into the faucepan, adding a little more cream
tomake, itr white. Set it over the firey keep fhirring it
till it beils, and fkim off the froth as itrifes. Inthe
mean time foak the tops of two French rolls in melted
butter in a-ftewpan till they are erifp, but not brown;
then take them out of the butter, and lay them i a
plate -before. the fire. . After Tem&ining«there—a_ fhort
time put them at the bottom of the tureen, pournng to
them a fmall quantity of the Soup. When your Soup
has been thoroughly fkimmed from froth, and is julk
ready to boil, then take it off, pour-it into. the tureen,
and ferve it hot to table.—In making this Sotp; parti-
cular care muft be taken that no fat be on the furface of
the broth at the time it is poured upon the almonds,
otherwife the whole will be fpoiled.” '
Soup Crefliy- .1 . o
CUT a pound of lean ham inte fmall bits, and. put
at the-'bottom of a ftew pan, with a French roll cut in
flices, -and laid on the top. Take two dozen heads of
celery cut fmall, fix oniens, two turnips, one carrot,
fix cioves, four blades of mace, and two bunches, of
water creffes. Put them all in a ftew-pan, with a pint
of good broth.  Cover them clofe, and let them fiveat
gently for about twenty minutes, after which fill it u
with veal broth, and ftew it four hours. When thisis
doue, ftrain it through a fine fieve or cloth, and put it
agam into the faucepan, feafoning it with falt and a
little chyan pepper. = As foon asit is fimmered up, pout

iﬁintu't e tureen, putting in fome French roll toafted
ard.’” oy

- |

Tran/pareny Soup. ET

CUT off the meat from a leg‘af veal as clean as yon
can, after which break the bone®in {mall pieces, Put
the_ meat into a large jug, with the bones at top, and add
to 1t a bunch of {weet herbs, a quarter of an ounce of
mace, half a pound of blanched almonds, aﬁd_puur.in
four guarts o boiling water. Set it over a flow fire,
clofe covered, and let it ftand all night. 'Fhe next day
take it out of the jug, putitinto a clean faucepan, and

let
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fet it boil flowly till it is reduced to two quarts.  During
the time it boils, be particularly careful to take off all
the fcum and fat. = Strain it into a large bowl, and when
you think the meat is perfeély fettled at the bottom, fo
_thdt no fediment can'intermix with the foup, put itinto
a clean faucepan, and intermix: with it threce or four
ounces of boiled rice, or two ounces of vermicelli, which

you like beft. When it has boiled about a quarter of

an hour, pour it into the tureen, and ferve it to table.
| Almord Soup. |

TAKE a guart of almonds, and beat them in a
marble mortar, with the yolks of fix hard eggs, till they
become a fine pafie.. Mix them by degrees with two
quarts of new milk, a quart of eream, and a quarter of
a pound of double refined fugar, beat fine, and f{tir the
whole well together.  'When it is properly mixed, fet it
ever a {low fire, and keep it flirring quick till you find it
of' a'gobd thicknefs : then take it off, pour it into your
difh; and ferve it up. The principal care to be obferved
in making 'this foup is to prevent its curdling, which
g;m only be done by keeping it conftantly {tirring till it

oils. -
Soup ' Santé,.or Gravy Soup.

TAKE a pound and a half of lean hami cut in
flices, and put them in the bottom of the fiew pan;
with about two ounces of butter under them.  Over the
ham put three ounces of lean beef, and over the beef
the fame quantity of veal. Put in fix onions cut in
flices, two carrots, and two turnips {liced, two heads of
celery, a bunch of {weet herbs, fix cloves, and two
blades of mace. Let there be a little water at the bottom,
and when you have gently drawn it till it fticks, put in
--a gallon of boiling water.  Let it ftew gently for two
hours ; feafon with falt and chyan pepper, and flrain it
clearoff. Having ready acarrot cut in thin pieces about
two inches in length, a turnip, two heads of leeks, two of
celery, two of endive cut acrofs, two cabbage lettuces cut
in the {fame manner, with a little forrel and chervil; Put

- : B A thele



10 | SOURPEPS.

thefe into a ftew-pan, and {weat them over the fire for
about fifteen minutes; then put them into your foup.
Set the whole over the fire, and let it boil gently about
a quarter of an hour; then peur it into your tureen,
with the cruft of a French roll on the top, and fend it to

table. ;
-~ Soup and Bouille.

TAXFE about five pounds of brifket of beef, roll it
up as tight as you can and faften it with a piece of tape.
Put it into a {tew-pan, with four pounds- of the leg of
mutton piece of beef, and about two gallons of water.
When it -boils, take off the fcum quite clean, and put
in one large onion, two or three carrots, two turnips, a
Jeek, two heads of celery, fix or feven cloves, and fome
whole pepper. Stew the whole very gently, clofe cover-
ed for fix or feven hours. About an hour before dinner
ftrain the foup quite clear from the meat. Have ready
boiled carrots cut into {mall pieces with a carrot cutter,
turnips cut in balls, fpinach, a little chervil and forrel,
two heads of endive, and one or two of celery cut into
pieces. Put thefe into a tureen, with a French roll
dried, after the crum is taken out. Pour the foup to
thefe boiling hot, and add a little falt and chyan pep-
per. Take the tape from the beef, or beuille, and
place it in a difh by itfelf, with mafhed turnips and
fliced carrots, each in a feparate {fmall difh, and in this
manner ferve up the whole.

Oz Cheek Soup. :

BREAK the bones of the cheek, and after having
wafhed it thoroughly clean, put it into a large ftew-
Pan, with about two ounces of butter at the bottom,
and lay the flethy fide of the cheek downwards. Add
to it about half a pound of lean ham, cut in flices.
Put in four heads of celery cut fmall, three large onions,
two carrots, one parfnip fliced, and three blades of
mace. Set it over a moderate fire for about a quarter
of an hour, when the virtues of the roots will be ex-

trated ;
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trafted ; after which put to it four quarts of water, and
let it fimmer gently till it is reduced to two.  If you
mean to ufe'it as foup only, ftrain it clear off, and put
in the white part of a head of celery cut in fmall pieces,
with a little browning to make it a fine colour. Scald
two ounces of vermicelli, and put into the foup, then
let it boil for about ten minutes, and pour it into your
tureen, with the cruft of a French roll, and ferve it up.
If it is to be ufed as a ftew, take vp the cheek as whole
as poffible, and have ready a boiled turnip and carrot
cut in fquare pieces, a {lice of bread toafted, and cut in
fmall dices, putin a little chyan pepper, ftrain the foup
through a hair fieve upon the whole, and carry it to
table,
Maccaroni Soup.

MIX together three\quarts of firong broth with one
of gravy. Take half a pound of {fmall pipe maccaroni,
and boil it in three quarts of water, with a little butter
in it till it is tender, after which firain it through a fieve.
Cut it in, pieces of about two inches in length, and put it
into your foup, and boil it up for about ten minutes.
Send it to table in a tureen, with the cruft of a ¥rench
roll toafted.

Calf’s Head Soup.

WASH the head as clean as poffible, which you
will the more eafily do by firewing a little falt on it to
take out the flime. Afterit is thoroughly cleanfed, put
it into your ftew-pan, with a proper quantity of water,
and throw in a bunch of {weet herbs, an onion ftuck
with cloves, five or fix blades of mace, and fome pearl
barley. When it has ftewed till it is tender, put in fome
ftewed celery. Seafon it with pepper, pour the foup
~Intg your difh, place the head in the middle, and ferve
it to table.

Peafe Soup in the Common Way.

PUT a quart of fplit peafe into four quarts of water,
with fome beef bones, or a little lean bacon. Add
one head of celery cut fmall, with three or four turnips.

Be Let
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Let it boil gently till itiisireduced to two. quarts, and
thea work it through a fine'fieve with a wooden {poon.
Mix'a little flour and rwater well together, and l_)ml them
in’ the foup. ‘Add another head of celery, with chyan
pepper and falt to your tafte. ~Cuta flice’ of bread: in
dice, fry them’ a light brown, ‘and: put them into your
@ifh; after which pour.inithe foup; and ferve it,up.

_ - Write' Pegfe Soup, ® 7 |

TAKE four of five pounds of lean beef, and put
it into. Gix quarts of ‘water with a little falt.. "When it
boils fkim it clean, and put in two carrots, three whole
onions, a liltle thyme, and two heads of celery. When
you have done this, put in three quarts of peafe, and
boil them with the meat till the latter is quite tender:
then firain the foup through a hair fieve, at the fame
time rubbing the pulp of the peafe fo as to extra&t all
their virtue.  Split three cofs lettuces into four quarters
" ‘each, and cut them about four inches in length, with a
little: mint fhredded fwmall: then put balf a pound of
butterin'a ftew-pan that will hold your foupy and put
the lettuce and mint into the butter, with a leek fliced
very thin. Stew them a quarter of an hour, fhakin
them about often, and after adding  a little of the foup,
flew them a'quarter of an hour longer: then put in
your foup, and as much thick cream as will make it
white : keep ftirring it _till it beils, .fry a French roll in

butter a little crifp, put it in the bottom of the tureen,

pour the foup over, and ferye it up.

| Green Peafe Soup.

"CUT ' a knuckle of veal into thin flices, with one
pourd oflean ham. - Lay them at the bottom of a foup-
pot with the veal uppermoft. | Then put in fix onions
cut 1n flices, with two or three turnips, two carrots, three
heads of celery cut very {mall, a little thyme, four
cloves, and four blades of mace. Put a little water at
the bottom, cover the pottclofe, and draw it gently, taking
‘particular care ‘the meat does not flick to the pot.
When it is properly drawn, put in fix quarts of ‘boiling

- Cuswater,
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- water, and let it flew gently four hours, fkimming it
well daring the'time. Take two quarts of peafe, and
ftetw them ‘infome of the liquor till' tender; then firain
them off and beat them fine, put the liquorin, and mix
them up.  Take a tammy, or fine cloth, and rub them
through till you have rabbed all‘the pulp out, and then
put your {oup in aclean pot, with half a pint of fpinach
juice, and boil it up for about a quarter of an hour:
feafon with falt.and a little pepper. If you think your
foup net thick énough, take the crumb of a French rofl,
and boil it in a littie of the foup, beat it in a mortar, and
rab it through your tammy, or cloth, then put it into
your foup, and boil it up. Pour the foup into the
tureen, with’ half'a pint of young peafe and mint,

: B
ftewed in frefh butter; thenferye it up.

i Onion Soup. |
TAKE eight or ten large Spanifh onions, and boil
them in milk and water till they become quite foft,
changing your milk and water three times while the
onions are boiling. ~ When they are quite foft rub them
through a-hair fieve. Cutan old cock iato pieces, and
boil it for gravy, with one biade of mace. ‘T'hen firain
it, and having poured. the gravy on the pulp of the
onicns, boil it gently, with the ctumb of a ftale penny
loaf grated into half a pint of cream, and feafon it to
your fafte with falt and chyan pepper.” When you ferve
it up, grate a cruft of brown bread round the edge of
the dith. It will contribute much to the delicacy of the
flavour, if you add a little ftewed fpinach, or a few heads
of afparagus. - y
ey Milk Soup.

BOIL a pint of milk-with a little falt, and if yon
pleafe fugar; arrange fome fliced bread in a difh, pour
over part of your milk 6 foak it, and keep it hot upon
your fiove, taking care that it does not burn. When
you are ready to ferve your foup, beat up the yolks of
five or {ix eggs, and add them to the reft of the milk.
Stir it over the fire till it thickens, and then take it off
for fear it fhould curdle.

Milk
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Milk Sovp. Another Way.

TAKE two quarts of new milk, and put into it
two fticks of cinnamon, two bay leaves, a {mall quan-
tity of baflket falt, and a little fugar. While thele are
heating, blanch half a pound of {weet almonds, and beat
them up to a pafle in a marble mortar. Mix fome milk
with them by a little at a time, and while they are heat-
ing, grate fome lemon-peel with the almonds, and a
little of the juice; after which ftrain it through a coarfe
fieve ; mix all together, and let it beil up. Cut fome
{lices of French bread, and dry them before the fire ;
foak them a little in the milk, lay them at the bottom of
the tureen, pour in the foup, and ferve it up.

Milk Soup, with Onions.

- TAKE 2 dozen of onions and fet them over a ftove
t1ll they are done without being coloured. Then boil
fome milk, add to it the onions, and feafon it with falt
alone. Put fome button onions to fcald, then pafs
them in butter, and when tender add it to the foup,
and ferve it up.

Rice Soup.

PUT a pound of rice and a little cinnamon into two
quarts of water. Cover it clofe, and let it fimmer
very gently till the rice is quite tender. Take out the
cinnamon, then fweeten it to your palate ; grate into it
half a nutmeg, and let it ftand till it is cold. Then beat
up the yolks of three eggs, with half a pint of white wine;
mix them well together, and ftir them into the rice. Set
the whole over a flow fire, and keep ftirring it all the time,
left it fhould curdle. When it is of a good thicknefs,
and boils, take it up, and keep flirring it till you pour it
into your difh. : |

fice Soup, or Potage du Bis. .

TAKE a handful of rice, or more, according to the
quantity of foup you make ; wafh it well in warm wa-
ter, rubbing it in your hands, and let it ftand two hours
and a half or three hours over a flow fire, with good
' : beef



| SOUPS: 15
beef and veal gravy : when it is done, feafon it to your
palate; and ferve it up. :

Scotch Barley Broth.

TAKE a leg of beef cut into pieces; and boil it in

three gallons of water, with a {liced carrot and a cruft
of bread. Let it continue boiling till reduced to one
half.  Then flrain it off, and put it again into the pot,
with half a pound of barley, four or five heads of celery
cut {mall, a bunch of {weet herbs, a large onion, a little
pariley chopped {mall, and a few marigolds. = When this
has been boiled an hour put in a large fowl, and let it
continue boiling till the broth is quite good. Seafon it
with falt to your tafte, take out the onion: and fweet-
herbs, and fend it to table with the fowl in the middle.
The fowl may be ufed or omitted, according to your
own difcretion, as the broth will be exceeding good
without it, ' ;
- Inftead of a leg of beef, fome make this broth with a
{theep’s head, which mut be chopped all to pieces.—
Others ufe thick flank of beef, in which cafe fix pounds
muit be boiled in fix quarts of water. Put in the barley
with the meat, and boil it very gently for an hour,
keeping it clear from fcum. Then put in the before-
mentioned ingredients, with turnips and carrots clean ~
fcraped and pared, and cut into fmall pieces.  Boil ali
together foftly till you find the broth very good, and fea-
fon it to your palate. = Then take it up, pour the broth
into your difh or tureen, put the beef in the middle, with
carrots and turnips round the difth, and fend it hot tg
table.——This is a very comfortable repaft, more particys
larly in cold and fevere weather.

Soup Lorraine.

TAKE a pound of almonds, blanch them, and beat
them in a fine mortar, with a very little water to keep
them from oiling. Then take all the white part.of a
large roafted fowl, with the yolks of four poached eggs,
and pound all together as fine as poffible. Take three -
quarts of ftrong veal broth, let it be very white, aad all

5 the
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the fat clean fkimmed off. - Pourit into a flew-pan with
the other ingredients, and mix them well together. Boil
them gently over a flow fire, and. mince the white part of
another fowl very finé. Seafon it with pepper, falt, nut-
meg, and a little beaten'mace. " Put ina bit of butter
about:the fize of an egg, with a {poonful or two cof the
ftrained; and fet: it over the fire to be quitehots
Cut two French rolls into thin {lices, and fet them before
the fire to crifp. ~ Then take one of the hollow loaves
which are made for oyfters, and fill it with the minced
fowl: clofe the roll.as neat as poflible, and keep it hot,
Strain the foup through a very fine fieve into a clean
fzucepan, and let it ftew till it is of the thicknefs of
cream. Put the crifped bread mto the difh or tureen,
pour the foup over it, place the relll with the minced
meat in the middle, and ferve it up. - 2

Soup Maigre.

PUT half a pound of butter into a'deep ftew-pan,
fhake it about, and let it ftand till it bhas done making
a noife ;' then throw in {ix middle-fized onions, pealed
and cut fmall, and fhake them about. Take a bunch .
of celery, clean wafhed and picked; cut itinto pieces
about half an inch in length ; a large handful of {pinach
clean wathed and picked, a good lettuce, (if it can be
got) cut fmall, and ‘a bundle of parfley chopped fine.
Shake all thefe well together in the pan for a quarter of
an hour, and then {irew in a little flour : ftir all toge-
ther in the ftew-pan, and put in two quarts of water.
Throw in a handful of hard dry cruft; with about a-quar-
ter of an ounce of ground pepper, and three blades -of
aace beat fine, Stir all together, and let it boil gently
for about half an hour: then take it off, beat up the
yolks of two eggs, and ftir them in with one fpoonful
of vinegar. Pour the whole into a foup difh, and fend
it to table. If the feafon of the year will admit, a pint
‘of green peafe boiled in the foup will be a material
“addition.

Giblet

-
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Giblet Soup. -

TAKE four pounds of gravy-beef, two pounds of
fcrag of mutton, and two pounds of a {crag of veal. Put
thefe into a faucepan with two gallons of water, and let
them ftew very gently till the broth begins to have a
good tafte. Then pour it out, let it ftand till it is cold, -
and fkim off all the fat. Take two pair of giblets well
{calded and cleaned, put them into the broth, and let
them {immer till they are very tender. Take out the
giblets, and ftrain the {oup through a cloth. Puta picce
of butter rolled in flour into your flew-pan, and make it
of a light brown. Have ready, chopped fmall, fome
parfley, chives, a little penny-royal, and a fmall quan-
tity of {weet marjoram. Place the foup over a very
flow fire ; put in the giblets, fried butter, herbs, a littie
Madeira wine, fome fait, and chyan pepper. Let
them fimmer till the herbs are tender, and then fend the
foup to table with the giblets intermixed.

Hodge Podge.

- TAKE a pound of beef, 2 pound of veal, and a
pound of fcrag of mutton. Cut the beef into fmall
pieces, and put the whole into a faucepan, with two
quarts of water. Take an ounce of barley, an onion,
a {mall bundle of fweet-herbs, three or four heads of -
celery wathed clean and cut fmall, a little mace, two
or three cloves, and fome whole pepper, tied all in‘a
piece of cloth; and throw into the pot with the meat,
three turnips pared and cutin two, a large carrot {craped
clean and cut in fix pieces, and a fmall-lettuce. Cover
‘the pot clofe, and let it ftew very gently for five or fix
hours ; then take out the fpice, fweet-herbs, and onion,
pour all into a foup difh, ilgaﬁm it with falt, and fend it
to table, " g

Cowo Hele Soup.

TAKE four pounds of lean mutton, three of beef,
and two of veal; cut them acrofs and put them into a
pot, with an old fowl, and four or five flices of lean
ham, Let thefe fiew without any liguor over a very

' C flow
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flow fire, but be careful thev do not burn to the pot.

As foonr-as you find the meat begins to flick to ‘the
bottom, ftic it about, and put in fome good beef broth

:clear of all the fat : then put in fome turnips, carrots, and
.celery cut fmall, a bunch of fweet-herbs, and a bay

leaf; then add fome more clear broth, and let it ftew
about an hour. While this is doing, take a cow heel,

<fplit it, and fet it on to boil in fome of the fame broth.
“When it is very tender take it off, and fet on a fitew-pan
-with fome crufts of bread, and fome more broth, and

Jet it foak eight or ten minutes. When the foup is
ftewed till it taftes rich, lay the crufts in a tureen, and
the two halves of the ecow-heel upon them. Then pour

~in the foup, feafon it to your palate, and ferve it to

table.

-

ferve it up.

White Sowp.

TAKE a knuckle of veal, a large fowl, and a pound
of lean bacon : put thefe into a faucepan with fix quarts
of water: add half a pound of rice, two anchovies, a
few pepper corns, a bundle of fweet-herbs, two or three
onions, and three or four heads of celery cut in flices.
Stew them all together, till the foup is as firong as you
would have it, and then firain it through a hair fieve

-into a clean earthen pan. ILet it ftand all might, and

the next day take off the fcum very clean, and pour the
liquor inte a ftew-pan. Put in half a pound of {weet
almonds beat fine, boil it for about a quarter of an hour,
and firain it through a lawn fieve. Then put in a pint
of cream, with the yolk of an egg, ftir all together, let
it boil a few minutes, then pour it into your tureen, and

Gravy Soup.

TAKE a fhin of beef,with the bone well chopped, and
put it into your faucepan with fix quarts of water, a pint
.of peafe, and fix onions. Set it over the fire, and let it
boil gently till the juices of the meat are drawn out: then
ftrain the liquor through a fieve, and add to it a quart of
flrong beef broth. Seafon it to your tafte with pepper

2nd falt, and put in a little celery and beet leaves; and
| 5 - when
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when it has boiled till the vegetables are tender, pour it
into a tureen, and take it to table. :

Spring Suup. . darie b 5
TAKE a pint of young peafe, fome chervil, forrel,
young green onions, {pring carrots,  and turnips, and
ftew them in fome butter till tender; when done, add
what quantity of good brown gravy you wifh ; feafon
it with pepper, mace, and falt. ILet the turnitps and
carrots be {liced, and be fure take off all the fat that
rifes upon the foup. :
| Hare Soup. ' |

CUT a large hare into pieces, and put it inte an
earthen mug, with three blades of mace, two large onions,
a little {alt, a red-herring, half a dozen large morels, a
pint of red wine, and three quarts of water. Bake it
three hours in a quick oven, and then ftrain the liquor
into a flew-pan. FHave ready boiled four ounces of Erench
barley, and put in; juft fcald the liver, and rub it through
a fieve with a wooden {poon; put it into the foup, fet it
over the fire, but do not let it boil. Keep it flirring till
it is on the brink of boiling, and then take it off. Put
fome crifped bread into your tureen, and pour the foup
into it. This is a moft delicious rich foup, and cal-
culated for large entertainments, If any other kind of
foup is provided, this fhould be placed at the bottom of
the table. - '

- Partridge-Soup.

TAKE two large old partridges, fkin them, and cut
them into peices, with three or four flices of ham, a
little celery, and three large onions cut in flices. Fry
‘them in butter till they are brown, but be fure youa do
mnot let them burn. Then put them into a ftew-pan,
with three quarts of boiling water, a few pepper corns,
and alittle falt. After it has ftewed gently for two hours,
itrainitthrough a fieve, put it again into your ftew-pan,
with fome ftewed celery and fried bread. When it
-;ls near boiling, pour it info your tureen, and ferve it up

fiot,
C2 = Oray
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Cray Fi/h Soup. _

BOIL an hundred frefh cray fifh, as alfo a fine lobfier,
and pick the meat clean out of each. Pound the fhells
of both in a mortar till they are very fine, and boil them
in four quarts of water, with four pounds of mutton, a
pint of green {plit peas nicely picked and wafhed, a large
turnip, a carrof, an onion, mace, cloves, an anchovy,
a little thyme, pepper, and {alt. Stew them on a flow
fire till all the jgoodnefs is out of the mutton and fhells 3
then firain it through a fieve, and put in the meat of
your cray-filh and lobfiter, but let them be cut in_tct very
fmall pieces, with the red coral of the lobfter, if it has
any. Boil it half an hour, and juft before you ferve it
up, add a little butter melted thick and fmooth : fiir it
round when you put it in, and let it fimmer very gently
-about ten minutes, Fry a French roll nice and brown,
lay it in'the middle of the dith, pour the foup on it, and
ferve it up hot. | o+ |

| i - FEel Soup.

.« TAKE a pound of eels, which will make a pint of
good foup, er any greater weight, in proportion to the
quantity of foup you intend to make. To every pound
of eels put a quart of water, a cruft of bread, two or
three blades of mace, a little whole pepper, an onion,
and a bunch of fweet-herbs. Cover them clofe, and let
them boil till half the liquor is wafted : then firain it,
and toaft fome bread ; cut it fmall, lay the bread in your
difh, and pour in the foup. This foup is very balfamie,
and particularly nutritious to weak conftitutions.

Oyfer Soup.

TAKE a pound of fkate, four or five flounders, and
two eels; cut them into pieces, juft cover them with
‘water, and feafon with mace, an onion ftuck with cloves,
a ‘head of celery, two parfley roots {liced, fome pepper
‘and falt, and a bunch of fweét-herbs. Cover themn down
clofe, and after they have {immered about an hour and
a half, firain the liquor clear off, and put it into a clean
faucepan. In the mean time take a quart of oyfters
Vit bearded,

L



< SOUPS. 21
bearded, and beat them in a mortar with the yolks of fix
eggs boiled bard. Seafon it with pepper, falt, and grated
nutmeg ; and when the liquor boils put all into 1t. Let
the whole boil till it becomes of the thicknefs of cream,
then.take it off, pour it into your tureen, and ferve it to
table.

Muttﬂ?@ Broth.

TAKE a neck of mutton about, {fix pounds, cut it in
two, boil the fcrag part in a gallon of water, {kim it well,
and then put in a fmall bundle of fweet-herbs, an onion,
and a good cruft of bread. When the {crag has boiled
about an hour, put in the other part of the mutton, and
about a quarter of an hour before the meat is done, put
in a turnip or two, {fome dried marigolds, a few chives
with parfley chopped {mall, and feafon it with falt. You
may at firft put in a guarter of a pound of barley or
rice, which both thickens and contributes a grateful
flavour. Some like it thickened with oatmeal, and fome
with bread ; and, inftead of fweet-herbs and onion, feafon
it with mace; but this is mere fancy, and determined by
the different palates of diflerent people. It you boil
turnips as fauce to the meat, let it be done by themfelves,

‘otherwife the flavour, by being too puwer’ful, will injure
the broth, |

Beef Brotk.

TAKE a leg of beef with the bone well cracked,
wafh it thoroughly clean, and put it into your pot with
a gallon of water. Scum it well, and put in two or
three blades of mace, a {mall bunch of parfley, and a
large cruft of bread. Let it boil till the beef and finews
are quite tender. Cut fome toafted bread and put inte
your tureen, then lay in the meat, and pour the foup all
over, oL

I Beef Drink.

TAKE a pound and a half of lean beef, cut it inte
{mall pieces, and put it into a gallon of water, with the ¢

- .under cruft of a penny loaf, and alittle falt. = Let it boil
- tll it 15 reduced to two quarts, then firain it off, and 1jit
. . will
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will be very good drink.—Obferve; that when you firf
put the meat into the water, that 1t is clear of all fkin
and fat, |

¢ Strong Beef Broth lo keep.

“TAKE part of a leg of beef, and the {fcrag end of a
neck of mutton. Break the bones well of cach, and put
to it as much water as will cover 1t, with a little falt.
When it beils fkim it clean, and put to it a large onion
ftuck with cloves, a bunch of fweet-herbs, fome pepper,
and a nutmeg quartered. Iet thefe boil till the virtues
of the mace are drawn out, then firain the foup tiirough
a fine fieve, and keep it for ufe.

Veal Broth.

STEW a knuckle of veal in about a gallon of water,
put in two ounces of rice or vermicelli, a little falt, and
a blade of mace. When the meat is thoroughly boiled,
and the liquor reduced to about one half, it will be very
good and fit for ufe.

Chicken Broth. | ' :

SKIN a large old fowl, cut off the fat, break the fowl
to pieces, and putitinto two quarts of water, with a good
cruft of bread, and a blade of mace. I.et it boilgently
five or {ix hours; then pour off all the liquor, put a quart
more boiling water to it, and cover it clofe : let it boil
foftly till it 1s good, then firain it off, and feafon it with a
Iittle falt. * In the mean time boil a chicken, and fave the
liquor ; and when the flefh is eat, take the bones, break
. them, and put them in the liquor in which you boiled the
chicken; with a blade of mace, and a cruft of bread.
When the juice of the bones are extratted, firain it off;
mix it with the other liquor, and fend it to table.

Spring Broth.

TAKE a cruft of bread, and ahout a quarter of a
pound of frefh butter; put them into a foup-pot, or
ftew-pan, with a good quantity of herbs, as beet, forrel,

chervil, lettuce, leeks, and purflain; all wathed clean,
and coarfely chopped.. Put to them a quart of water,
and let them flew till it is'veduced to one half, when litl -
£ wi
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will be fit for ufe. This is an excellent purifier of the
bleod. GIRRD | .
Plum Peorridge to keep. -

TAKE a feg and fhin of beef, put them into eight
gallons of water, and boil them till the meat is quite
tender. When the broth is flrong, ftrain it off, fhake
out the meat, and put the broth again into the pot. Slice
fix penny loaves thin, cutting off the tops and bottoms,
put fome of the liquor to them, cover them over, and
‘let them foak for a ‘quarter of an hour; then beil and
“ftrain it, and put it into your pot. When the whole has
boiled a-fhort time, put in five pounds of flewed raifins
of the fun, and two pounds of prunes. After it has
boiled a quarter of an hour, put in five pounds of cur-
rants clean wathed and picked. Iet thefe boil till they
fwell, and then put in three quarters of an ounce of
mace, half an ounce of cloves, and two nutmegs, all
beat fine. Before you put thefe into the pot, mix them
with a little cold liquor, and put them in but a fhort
timme before the whole is done. When you take off the
“pot, put in three pounds of fugar, a little falt, a quart
of fack, a quart of claret, and the juice of two or three
‘Jemons. If you think proper, inftead of bread, you
may thicken it with fago. Pour your porridge into
earthen pans and keep it for ufe. e

Mock Turtle Soup.

SCALD a cali’s head with the fkin on, and take off
the horney part, which muft be cut into pieces about two
inches fquare. I.et thefe be well wafhed and cleaned, .
then dry them in a cloth, and put them into a ftew-pan,
with four quarts of water made as follows : Take fix or
feven pounds of beef, a calf’s foot, a fhank of ham, an
onion, two carrots, a turnip, a head of celery, fome
cloves and whole pepper; a bunch of {weet herbs, a little
lemon peel, and a few truffles. Put thefe into eight
quarts of water, and let it ftew gently till the broth is
reduced one half ; then firain it og‘, and put it into the
{tew- pan, with the horny parts of the calf’s head. Add
fome knotted marjoram, 2 little favory, thyme, and
parfley,

-
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parfley, all chopped fmall together, with fome cloves
and mace pounded, a little chyan pepper, fome green
onions, a fhalot cut fine, a few chopped mufhrooms,
and half a pint of Madeira wine. Stew all thefe toge-
ther gently till the foup is reduced to two quarts; then
heat a little broth, mix fome flour fmooth in it, with
the yolks of two eggs, and keep it ftirring over a gentle
fire till it is near boiling. Add this to the foup, keeping
it ftirring as you poor it in. and let them all ftew toge-
ther for another hour. When you take it off the fire,
fqueeze in the juice of halfa lemon, and half an orange,
and throw in {ome broiled forcemeat balls. Pour the
whole into vour tureen, and ferve it up hot to table.
This is a rich foup, and to moft palates deliciouily gra-
tifying. - R . '
Portable Soup.

THIS foup (which is particularly calculated for the
‘ufe and convenience of travellers, from its not receivin
“apy injury by time,) muft be made in the following
manner. Cut into {fmall pieces three large legs of veal,
one of beef, and the lean part of a ham. Put a quarter
of a pound of butter at the bottom of a large cauldron,
then lay in the meat and bores, with four ounces of an-
chovies, and two ounces of mace. €ut off the green
leaves of five or fix heads of celery, wafh the heads quite
clean, cut them fmall, put them in with three large car-
rots ent thin, cover the cauldron quite clofe, and fet it
over a moderate fire. When you find the gravy begins
to draw, keep taking it up till you have got it all out;
then put water in to cover the meat; fet it on the fire
again, and let it boil gently for four housis s then firain it

through a hair fieve into a clean pan, till it 1s reduced to

one part out of three. Strain the gravy you draw from

the meat into the pan, and let it boil gently till you find

it of a glutinous confiftence, obferving to keep tkimming

off the flat clean as it rifes. You muft take particular

care, when it is nearly enoungh, that it does not burn.

Seafon it to your tafte with chyan pepper, and pour it on
" flat earthen difthes a quarter of an inch thick: Let it
ftand till the next day, and then cut it out by round tiﬂ;l a

: hittle
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Jittle larger than a crown piece. Lay the cakes in difhes,
and fet them in the fun te dry, to facilitate which turn
them often. When the cakes are dry put them into a
tin box, with a piece of clean white paper between each,
and keep them in a dry place. If made in frofty wea-
ther, it will be fooner formed in its proper folidity.—
This foup is not only particularly ufeful to travellers,
but is alfo exceeding convenient to be kept in private
families ; for by putting one of the cakes into a fauce-
pan, with about a pint of water, and a little falt, a bafon
of good broth may be bhad in a few minutes. ' There is
alfo another great convenience in it; that by boiling a
fmall quantity of water with one of the cakes, it will
make an excellent gravy for roaft turkeys and fowls.

[/n the direélions given for making the refpeélive ar-
licles contained in this chapter, fuch a quantity of each
ingredient #s fo calculated, that all may be brought to
table in their proper flate of perfeétion The Cook has,
therefore, only to ebferve, that when fhe provides either,
to proportion the proper quantily of ingredients, accord-
ing to the number of people for whom fhe provides, as in

that cafe a lLittle quantity may be made no lefs good with
a large, and a finall family pofjefles equal enjoyment with
the mofi elevated character.~—This is a guide which
Should “be attended to in various other articles of
cookery. | : ' |
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Wi by - BOILING IN-GENBRAL.
8 E G Eaootn
y Y BUTCHER'S MEA'T.

- A S a neceffary prelude to the direftions given under

% this  head, we. fhall make a few neceflary and
general obfervations. All.meat fhould be boiled as flow
as poflible, but in plenty .,of water, which will make it
rife and look plump. DBe careful to keep it clear from
fcum, and let your pot be clofe covered. If you boil it
- faft the. outfide will be hardened. befare the infide is
warm, and the meat will be difagreeably difcoloured.
A leg of veal of twelve pounds weight, will take three
hours and a half boiling ; and the flower it boils the "
whiter and plumper it will be. '

With refpett to mutton and-beef, if they are rather
under done, they may be eat without being either difa-
greeable ‘or unwholefome ; but lamb, pork, and veal,
thould be thoroughly done, otherwife they will be ob-
obnoxious to the fight, and confequently ungrateful to
the palate. A leg of pork will take half an hour’s more
boiling than a leg of veal of the fame weight ; but in
general, when you boil beef and mutton, you may allow.
as many quarters of an hour as the meat weighs pounds.
To put in the meat when the water is cold muft be
allowed to be the beft method, as thereby the middle
gets warm before the outfide becomes hardened. Three
quarters of an hour will beil a leg of lamb four pounds
and a half weight. From thefe general direftions, it
would be unmeceflary to deferibe the ufual mode of
boiling the common joints of either mutton or beef,
We fhall therefore proceed to thofe articles which re-
quire more particular notice.

Lo drefs a Calf’s Flead, one half boiled, the other balked.

ATTER having well cleanfed the head, parboil one .
hali, beat up the yolk of an egyg, and rub it over the head
- _ with
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with a feather; then firew over it a feafoning of pepper,,
falt, thyme, parfley chopped fmall, {fhred lemon:peel,
grated bread, and a little nutmeg ; flick bits of butter
over it, and fend it to the oven. Boil the other half
white in a cloth, ‘and put them both inte a difh. ., Boil
the brains in a piece of clean cloth, with a very little
parfley, and a leaf or two. of fage. When they aré
boiled chop them fmall, and warm them up in a fayce-
>an, with a bit of butter, znd a little pepper and falt.
iay the tongue, boiled and pecled, in the middle of d
finall difh, and the brains round it ; have in anotherdifh,
bacon or pickled pork; and in a third, greens and
carrots. ' - :

Grafs Lamb.

WHATEVER: the number of potinds. is that the joint
weighs, fo many' quarters of -an: hour muft /it ‘beil
When done, ferve it up with {pinach, carrots, cabbage,
or brocoli. g 3 :
' A Ham .

PUT yourham into a copper of cold water, and when
it boils, take care that it boils flowly.. A ham of twenty
pounds weight will take four hours and a' half beiling’;
and fo in proportion for one of a larger-or fmaller fize.
An old and large ham will require fixteen hours foaking
in a large tub of foft water; but a green one does.not
require any foaking. Be fure, while your ham is boil-
ing, to keep the water clear from fcum. When you
take it up, pull off the fkin, and rub it all over with an
egg, ftrew on crumbs of bread, bafie it with a little
butter, and fet it to the fire fill it is of a light brown.

Anotlher TWay r;f boiling a Ham.

WITH refpeét to its being an old ham' or a green one,
obferve the before-mentioned direftions. Pare if round
and underneath, taking care no rufty part is left. Put -

-1t Into a pan ar pot that will properly contain it, cover it
with water, and put an.a few cloves, thyme; and laurel
leaves. . Let it boil on.a flow fire about. five hours,
and then add a glafs of brandy, aund a pint of red wines
finifh boiling m the fame manner.  If it is to be ferved
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up hot, take off the fkin, and firew it over with crum‘ps
of bread, a little parfley finely chopped, and a few bits
of butter, and give it a good colour either in the oven,
or with a falamander. It is to be kept till cold, it will
be better to let the fkin remain, as it will be a means of
preferving its juices.
' Ham a-la-Braife. _

PARE your ham round and underneath, taking care
no rufty part is left ; cover it well with meat under and
over, with roots and fpices, filling it up with water,
The gravy that comes from the ham being excellent for
all kinds of brown fauces.

Tongues.

I¥ it be a dried tongue, fleep it all night in water ;
" but if it be a pickled one, only wafh it well from the
brine. Let it boil moderately three hours. 1If it is to be
eat hot, ftick it with cloves, rub it over with the yolk
of an egg, {trew crumbled bread over it, and, when
done, bafte it with butter, and fet it before the fire till it
becomes of a light brown. Difh it up with a little brown
gravy, or red wine fauce, and lay flices of currant jelly

round the difh.

Neats Tongue, with Parfley.

BOIL it a quarter of an hour, then take it out and
lard it; put it in again to boil with any meat you have
going on ; when it is done take the fkin off, cut almoft
haif through the middle lengthwife, that it may open
in two parts, without the pieces coming apart, and
ferve it up with fome gravy, pepper, and parfley thred
fine. If you wifh you may add a dafh of lemon juice.

Leg of Mutlon, with Cauliflowers and Spinach.

{ :I'AKE a leg of mutton cut venifon fafthion, and boil
it 1n a cloth. Boil two fine cauliffowers in milk and
water, pull them into fprigs, and fiew them with butter,
‘pepper, falt, and a little milk : ftew fome fpinach in a
faucepan, and put to it a quarter of a_pint of gravy,
with a piece of butter, and a little flour. When all is

done,
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done, put the mutton in the middle of the difh, the
{pinach round it, and the caulifiower over all. The
butter the cauliflower was flewed in muft be poured
over it, and it muft be made to appear like {mooth
- cream.

Lamb’s Head.

WASH the bhead very clean, take the black part from
the eyes, and the gall from the liver. Lay the head in
warm water; boil the lights, heart, and part of the liver.
Chop and flour them, and tofs them up in a faucepan
with fome gravy, catchup, and a little pepper, falt,
femon-juice, and a fpoonful of cream. Boil the head very
white, lay it in the middle of the dith, and the mince-
meat round it. Place the other parts of the liver fried,
with fome very fmall bits of bacon on the mince-meat,
and the brains fried in little cakes and laid on the rim
of the difh, with fome crifped parfley put between.
Pour a little melted butter over the head, and garnith
with lemon. ' |

Or you may drefs it thus

. BOIL the head and pluck tender, but do not let the
liver be too much done. Take the head up, hack it
crofs and crofs with a kniie, grate fome nutmeg over it,
and lay it in a difh before a good fire. Then grate fome
crumbs of bread, fome fweet-herbs rubbed, a little
lemon-peel chopped fine, a very little pepper and falt,
and bafte it with a little butter ; then throw a little flour
over it, and juft as it is done do the fame, bafte and dredge
it. Fake half the liver, the heart, the lights, and tongue,
chop them very fmall, with about a gill of gravy or
water. Firft thake fome flour over the meat, and ftir it
together, then put in the gravy or water a good piece of
butterrolled in alittle flour, a little pepper and falt, and
‘what runs from the head in the dith. Simmer all toge-
ther a few minutes, and add half a fpoonful of vinegar ;
pour it into your difh, lay the head in the middle of the
mince-meat, have ready the other half of the liver cut:
thin with fome {lices of bacon broiled, and Jay round the
head. Garnifh with lemon. | :
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Leg of Lamb boiled, and Loin fried.

. CUT your leg from the loin, and boil it three quar-
ters of an hour. Cut the loin in handfome fteaks, beat
them with a cleaver, and fry them a eood brown. . Then
fitew them a little in firong gravy. bI"u_t your leg on the
difh, and lay your fieaks round it.” Pour on your gravy,
lay round lumps of flaved {pinach and crifped parfley on
every fteak. - Send it to table with goofeberry fauce in a
boat, and garnith with lemon.

A Haunch or Neck of V. entfon.

AS a neceflary preparation for either of thefe joints,
Jet it lay in falt for a week; then boil it in a cloth well
floured, aod allow a quarter of an hour’s boiling for
every pound it weighs. For fauce, boil fome cauli-
flowers, pulled into little {prigs, in fome milk and water,
with fome finé white cabbage, and turnips cut in dice ;
add fome beet-root cut into narrow pieces about an inch
and a half long, and half an inch think. After your
cabbage is boiled, beat it up in a faucepan with a piece

of butter .and falt.  When your meat is done, and laid -

in the "dith, put the cabbage next the caulilower,
and “then the turnips. Piace the beet-root here and
there, according to your fancv; and have a little melted
butter in a cup, in cafe it {hould be wanted. This
difh is not®only excellent in its quality, but particu-
larly pleafing in its appearance. If any is left, it will
eat well the next day, hathed with gravy and fweet
fauce. . e R

' b ' Pickled Pork.

AFTER wafhing and fcraping it perfe&ly clean, put
it into the pot with the water cold, and when the rind
feels tender, it is enough. The general fauce is greens,
among the variety of which yeu are to make choice to
your own direétion.

o & | - Pig’s Pettiloes.
- BOITL the feet till they are quite tender, but take
up ‘the heart, liver and lights, when they have boiled

ten minutes, and fhred them fmall. Then take outft-he
oo - . | cet

o



feet and fplit them ; thicken your gravy with flour and
butter, and put in your mince-meaf, a f{poonful of
white wine, a flice of lemon, a litile falt, and give it a
gentle boil.  Beat the yolk of an egg; put to it two
{poonsful of cream, and a little grated nutmeg, Then
put in the pettitoes, and (hake it over the fire till it is
quite hot, but donot lct it boil. Puat fippets into the
dith, pour over the whole, and garnith with fliced
lemou. et '

SECT. |
BOILING POULTRY.
Turkies.

A-Tarkey fhould not be drefled till three or four days
after being killed, as it will otherwife not boil white,
netther will eat tender. When you have plucked it,
_draw it at the rump, cut off the legs, put the ends of
the thighs into the body, and tie them with a firing.
Having cut off the head and neck; grate a peany loas,
chop fine about a fcore of oyfters, fhred a little. lemon-
peel, and put in a fufficient quantity of falt, pepper,
and nutmeg. Mix thefe up into a light force-meat,
with a quarter of a pound of butter, three eggs, and a
fpoonful or two of cream.” Stuff the craw of the turkey’
with one part of this compofition ; the other muft be
made into balls and boiled. When you have fewed up
the turkey, and dredged it with flsur, pat it into a kettle
of cold water ; cover it clofe, fet it over the fire, and
when the fcum begins to rife, take it clean off, and then
cover the kettle clofe. If a young one of a moderate fize
let it boil very flowly for half an hour; then take off
your kettle, and let it ftand for fome time clofe covered,
when the fteam being confined, will fufliciently do it
| When you di{h‘it’fup pour a little of your oyfter fauce over
it, lay the force-meat balls round it, and ferve it up with
- the
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the reft of the fauce in a boat.—Garnifh your difh with
barberries and lemon. :

 The beft fauces for a boiled turkey are, good oyfter
and celery fauce.—Make the oyfter-fauce thus: fake a
pint of oyfters, ftrain the liquor from them, and beard
and wafh them in cold water. Pour the liquor clear off
inte a ftew pan, and put in the oyfters with a blade of
mace, fome butter rolled with flour, and a quarter of a
lemon. When they boil up, putin half a pint of cream,
and boil the whole gently together. Take the lemon
and mace out, {quceze the juice of the lemon into the
fauce, and ferve it up in your boats or bafons.—Make
the celery fauce thus: Cut the white part of the celery
into pieces about an inch in length, and boil it in fome
water till it is tender. Then take half a pint of veal
broth and a blade of mace, and thicken it with a little
flour and butter ; add half a pint of cream, and boil them
gently together. Put in your celery, and when it kuﬂs, :
pour them into your boats. :

Chickens.

AFTER you have drawn them, lay them in fkimmed
milk for two hours, and trufs them. When you have
properly finged, and dufted them with flour, cover them
clofe in cold water, and fet them over'a flow fire.
Having taken off the fcum, and boiled them flowly five
or fix minutes, take them off the fire, and kcep them
clofe covered for half an hour in the water, which will
do them fufficiently, and make them plump and white.
Before you difh them, fet them on the fire to heat; then
drainthem and pour over them white fauce, which you
muft have made ready in the following manner:

‘T'ake the heads and necks of the chickens, with a
fmall bit of fcrag of veal, or any feraps of mutton you
may have by you, and put them into a faucepan, with a
blade or two of mace; and a few black pepper corns, an
anchovy, a head of celery, a flice of the end of a lemon,

~and a bunch of {weet herbs. Put to thefe a quart of

water, cover it clofe, and let it boil till it is reduced to
half a pint. Then firair. it, and thicken it with a quarter

of
2
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of a pound of butter mixed with flour, and boil it five or
fix minutes. Then put in two {poonsful of mufthrooms,
and mix the yolks of two eggs with a tea cup full of
cream, and a little nutmeg grated. Put in your fauce,
and keep fhaking it over the fire, till it is néar -_bt}i_:lihgl.';,
then pourit into your boats, and ferve it up with your
<hickens. S : 4

Fowls.

ATTER having drawn your fowls, which you muft
be particularly careful in doing,’ cut off the head, neck,
and legs. Skewer them with the ends of their legs in
their bodies, and ti¢ them round with a firing. ‘Singe
and duft them well with flour, put them into cold
water, cover the Keftle clofe, «and fet it on the fire;
but take it off as foon as the fcum begins' to rife,——
Cover them clofe again, and let them boil gently twenfy
minutes; then take them off, and the heat of the
water will do them fufficiently. = Melted butter with
parfley fhred fine is the ufual fauce, but you may ferve
them up with the like fauce as before dire€ied for
‘chickens. - e

Rabbits or Ducks.

BOIL your duck or rabbit in a good deal of water,
and when the fecum rifes take it clean off. A duck will
take about twenty minutes, and a rabbif haif an hotr.
Melted butter and parfley is frequently ufed as acce ‘for
rabbits ; but if you prefer onion fauce;, which will do
for either, make it thus: Peel your onions and throw
them into water as you peel them ; then cut them mto
thin flices, boil them in milk and water, and fcum the
liquor. Abeut half an hour will boil them. When
they are fufficiently boiled, put them into a clean fieve
todrain; chop them, and rub them through a cullender:
then put them into a faucepan, and fhake a little Hour,
with tweor three fpoonsful of cream, and a gbﬂcf"piéc'e:
of butter. Stew them all together till they are thick
" and fine; lay the duck or rabbit in a difh, and pour
the fauce all over, 1If a rabbit, you muft pluck out the

E - © jaw
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jaw-bones, and ftick one in each eye, the fmall end in-

wards. =
% Another fauce for a boiled duck may be made thus:

Take the large ‘'onion, a handful of parfley clean wafhed

.-

and picked, and a lettuce ; cut the onion fmall, chop

~ the parfley fine, and put them into a quarter of a pint of

good gravy, with a fpoonful of lemon juice, and a little
pepper and falt. When they have ftewed together half
an hour, add two fpoonsful of red wine. ILay the duck
in your difh, and pour the fauce over it.

Pigeons.

WHEN you draw your pigeons, be careful to take out
the craw as clean as poflible. Wafh them in feveral
waters, and having cut off the pinions turn their legs
under their wings. = Let them boil very flowly a quarter
of an hour, and they will be fufficiently done. Difl
them up, and pour over them good melted butter: lay
round the dith a little brocoli, and ferve them up-with
melted butter and parfley in boats.—They fhould be

‘boiled by themfelves, ‘and may be eaten wi_th bacon,

greens, fpinach, or afparagus.

Geefe.

_SINGE a goofe, and pour over it a quart of boiling
milk. Let it continue in the milk all night, then take.
it out, and dry it well with a cloth: Cut an onion very
fmall with fome fage, put them into the goofe, few it up
at the neck and vent, and hang it up by the legs till the
next day ; then put it into a pot of cold water, cover it
clofe, and let it boil. gently for an hour. Serve it up
with onion fauce.

2 T Partridges.

BOIL them quick in a good deal of water, and fil-
teen minutes will be fufficient. For fauce, take a quar
ter of a pint of cream, and a bit of freth butter about the
fize of a walnut. Stir it one way till it_is melted, and

~ 4tben pour it ever the birds.

Pheafanis.
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Pheafants.

THESE muft be likewife boiled in plenty of water.
If it be a fmall one, half an hour will be fufficient, but
if alarge one, three quarters. For fauce, {ftew fome heads
of celery cut very fine, thickened with cream, and a
{mall piece of butter rolled m flour, and feafon with falt
to your palate. When your bird 'is done, pour the
fauce over it, and garnifhh the difh with thin {lices of
lemon. ' ' -

Snipes or Woodcocks.

SNIPES or Woodcocks muft be boiled ia good
ftrong broth, or beef gravy, which you muft make as
follows: Cuta pound of lean beef into fmall pieces, and
put it into two quarts of water, with an onion, a bundle
of fweet-herbs, a blade or two of mace, {ix cloves, and
fome whole pepper. Cover it clofe, let it boil till it 1s
half wafled, then f{train it off, and put the gravy into a
faucepan, with f{alt enough to feafon it. = Draw the birds
clean, but take particular care of the guts. FPut the.
birds into the gravy, cover them clofe, and ten minutes
will boil them. In the mean time cut the guts and liver
{mall, then take a little of the gravy the birds are boiling
in, and ftew the guts in it with a blade of mace. Take
. about as much of the crumb of bread, as the infideof a
roll, and rub or grate it very fmall into a clean cloth,
then put it into a pan with fome butter, and fry it till
crifp, and of a fine light brown colour. When your
birds are ready, take about half a pint of the liquor they.
were boiled in, and add to the gutstwo {poonstul of red:
wine, and a piece of butter about the fize of a walnut
rolled in flour. Set them on the fire, and thake your
faucepan often, (but by no means flir it with a fpoon)
till the butter is melted : then put in the fried erumbs;-
give the faucepan another fhake, take up your birds, lay.
tbem in the difh, and pour your f{auce over them.— -
Crarnith with fliced Jemon.

E 2 S‘ECT.
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SECT. 115

BOILING: FISH.

T urbot.

WHEN you have thoroughly wafthed and cleanfed
your fith, rub fome allegar over it, which will greatly
- contribute to its firmnefs. Pat it in your fifh-plate with
the belly upwards, and faften a cloth tight over it to
prevent its breaking. Ler it boil gently in hard water,
.with plenty of falt and vinegar, and fcum it well, to
prevent the fkin being difcoloured. Be fure not to put
in your fifh till your water boils, and when it is enough,
take it up, and drain it. Remove the cloth carefully,
and {lip the fith very cautioufly on the difh, for fear of
breaking it. I.ay over it oyfter-patties, or fried oyfters.
Put your lobfter or gravy-fauce into boats, and garnifh
with crifped parfley and pickles.

Another Way to drefs a Turbof.

PUT into the bottom of your flew-pan fome thyme,
parflev, fweet-herbs, jand an onion fliced. Then lay in
your fifh, and firew over it the like quantity of the fame
herbs, with fome chives and fweet'bafil. Cover the fifh
with an equal quantity of white wine and the beft vine-
gar. Strew in a little bay falt with fome whole pepper.
Set the fltew-pan over a gentle fire, and gradually in-
creafe the heat till it is enough ; which done, take it off
the fire, but let the fifh remain in the liquor, till you have
=made your fauce as follows: Set a fauce-pan over the
fire, with a pound of butter, two anchovies {plit, boned,
and wafhed, two large fpoonsful of capers, cut fmall,
fome chives whole, a hitle pepper and falt, fome nut-
meg grated, a hittle flour, a ipoonful of vinegar, and a
hittle' water.—Xeep fhaking it round for fome time, and
then put on the fith to make ot quite hot. "When both
are done, pu¢ the turbot into a difh, pour fome of the
fauce over it, and the remainder into a boat. Garniith
the difh with hoife radith. '

Turbot

f
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v Turbot en Maigre.

PUT into your ftew-pan a pint of water, a good b1t
of falt, fome garlick, onions, all forts of {'Wt:et herbs,
and cloves; boil the whole half an hour over a ﬂow
. fire. Let it fettle. Pour it off clear, and ftrain it
through a fieve; then put in twice as much miik as
brine, and put the fith in it over a flow fire, letting it
fimmer only. "When your turbot is done, you may ferve
it with any one of the following fauces: Rawﬂut of egg
balls; ragout of oyﬁers, or trufiles, or mu{hroam, ora
fauce hacheée.

Salmon. '
THIS is fo {ubfiantial a fith, that it requires to be
well boiled. A piece not very thlLk’. will take half an
- hour. Boil hoife-raddifh in the water. For fauce, melt

fome butter plain, and fome other with anchovy. * Gar-
nifh with horfe-raddifh and {liced lemon.

To drefs a whole Salmon for a large Company.

WHEN the falmon is fcalded and gutted, take off the
head and tail, cut the body throughi inte flicer aniach and
a half thick, and throw them into a large pan of pump
_water.  When they are all put in, fprmkle a bandful of
bay falt upon the water, {tir it about, and then take out
the fith. Set on a large dee ftew-pan, boil the head and

tail, but do not fplit the head and put in fome falt.—
When they have boiled ten minutes, fkim the water
very clean, and_ put in the f{lices. “When they are
boiled enough, take them out, lay the head and tail in a
dith, and the flices round. Serveit up with plain melt-
ed butter and anchovy fauce, Garnifh with horfe-radifh,

mixed w:th the flices.

Cod’s Head.

TAKI‘ mut the gills and the blood, wath the whole
very.clean, rub over it a little falt, and a glafs of allegar,
and lay on your fifh plate. When the water boils, throw
in a. good handful of falf, with a glafs of allegar. ‘Then
put in the fifh, and let it boil gently half an hour (if it is

a large
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a large one three quarters.) Take it up very carefully,
and ftrip the {kin .clean off, fet it before a brifk fire,
dredge it all over with flour, and bafte itwell with butter.
When the froth begins to rife, throw over it fome very
fine white bread crumbs, and continue bafting it to make
it froth well. When itis of a fine light brown, difh it up,
and garnifh it with Jemon cut in {lices, {craped horfe-
radifh, barberries, a few fmall fith fried and laid round
it, or fried oyfters. Cut the row and Jiver in flices, and
lay over it a little of the Jumpy part of the lobfter out of
the  fauce, which you muft make as follows: Take a
good lobfter, and ftick a {kewer in the vent of the tail to
keep out the water.” Throw into the water a handful of
falt, and when it boils put in the lobfier, which will be
done in half an hour. If it has fpawn, pick them off,
and pound them very fine in the mortar. Put them into
half a pound of good melted butter ; then take the meat
out of yaur lobfter, break it in bits, and put that in like-
wife, with a large fpoonful of lemon-pickle, the fame of
walnut catchap, a {lice of lemon, one or two {flices of
horfe-radifh, and a frmall quantity of beaten mace; feafon
it to your tafte with falt and chyan pepper.  Boil them
one minute, then take out the horfe radifli;, and lemon,
pour it into your fauce-boat, and ferve it up with your
fith.—If lobfters cannot be procured, you'may make ufe
of oyfters or fhrimps the fame way: and if you cannot
get any kind of fhell fifh, you may then add to the buatter
two anchovies cut fmall, a {poonful of walnut liquor,
and an onion ftuck with cloves.

IWhole Cod.

- PUT a large quantity of water into your fith-kettle,
which muft be of a proper fize for the cod, with =a
quarter of a pint of vinegar, a handful of falt, and half
a ftick of horfe radifh. Iet thefe boil together for fome
time, and then putin the filh. When it is done enouch
(which will be known by feeling the fins; and the lngk: -
of the fifh) lay it to drain, put in on a hot fith plate, and -
then in a warm difli, with the liver cutin half, and laid
on each fide. Serve it up with fhrimp or oyfter-fauce,
and garnith wiith fecraped horfe radifh. Y

_ * Salt
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Salt Cod." » - b

STEEP your falt fifh in water all night, with a glafs of
vinegar thrown into it, which will take out the falt; and
make it as mild as frefh fith. The next day boil i,
and when it is enough, feparate it in flakes into your difh.
Then pour egg fauce over it, or parfnips boiled and beat

fine with butter and cream. As it will foon grow cold
fend it to table on a water-plate.’ :

Cod’s Sounds.

BOIL your founds well, but be careful they are not
done too much. ‘Fake them up, and let them ftand tili
they are quite cold. Then make a force-meat of chop-
ped oyfters, crumbs of bread, a lump of butter, the yolks
of two eggs, nutmeg, pepper, and falt, and fill your founds
with'it. Skewer them into the fhape of a turkey, and lard
them down each fide, as you would the breaft of a turkey.
Duft them well with flour, and put them before the fire in
a tin oven to roaft. Bafte them well with butter,and when
enough, pour on them oyfter fauce, and garnifh with bar-
berries. This is a pretty {ide-dith for a large table ; or
very proper in the time of Lent,

Seals. : ~
- TAKE a pair of foals, fkin and gut them. Then
wafh them tharoughly clean, and: lay them ia vinegar,
falr, and water, for two hours; then dry them ina cloth,
put them into a {tew-pan with 'a pint of white wine, a
bunch of f{weet-herbs, an onion ftuck with fix cloves,
fome whele pepper, and a little falt.. Cover them quite
clofe, and when enough, take them up, lay them in
your difth, firain the liquor, and thicken it with butter
and flour. . Pour the fauce over, and garnifh with fcra~
ped horfe-radifh and lemion. You may add prawns,
dhrimps, or mufcles to your fauce, according to the
faney of thofe for whom you provide. This is a very
good method ; but to make a variety, you may drefs them
as follows: '

Take two or' three pair of middling fized foals, 1kin,

gut and wafh them in fpring water., Then put them on
: 5 - a difh,
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a difh, and pour half a pint of white wine over them, turn
them two or three times in it and then pour it away.
Cut off the heads and tails of the foals, and (et ona fiew-
pan with a little rich fith broth; put in dn onion cut in

icces, a bunch of fweet herbs, pepper, falt, and a blade
of mace.  When. thefe boil, put in the foals, and with
them half a lemon cut in {lices with the peel on. Let
them fimmer flowly for {ome time, then take out the
fweet-herbs, and put in a pint of ftrong white wine, and
a piece of batter rolled in flour. Let them all fimmer
together tills the foals are enough. 'While the fifh are
doing, putin half a pint of veal gravv, and a quarter of
a pint of eflence of ham, let it boil a little, then take up
the foals, and pour this over them. Serve up fauce as
before direéted, and garnifh your difh with fliced lemon

and horfe-radith.
Trout.
BOIL them in vinegar, water, and falt, with a piece

of horfe-radifh ; and ferve them up with anchovy-{fauce
and, plain butter.

Pike.

WHEN you have taken out the gills and guts, and
thoroughly wathed it, make a good force-meat of chop-
ped oyfters, thecrum of half a penny loaf, a little lemon-
peel fhred fine, a lump of butter, the yolks of two eggs,
a few fweet-herbs, and feafon them to your tafte with falt,
pepper and nutmeg. Mix all thefe well together, and
put them into the belly of the fifh, which muft be fewed
up, and {kewered round. Boil it in hard water with a
little falt, and a tea-cup full of vinegar put into the pan.
As foon as the water boils, put in the fith (but not be-
fore) and if it is of a middling fize, it will be done in
half an hour. Serve it up. with oyfter-fauce in a boat,
having firft poured a little on the fith. Garnith with
pickled barberries. -

& Carp. '
WEHEN you kill your carp, fave all the blood, and

have ready fome nice gravy made of beef and mutton,
{feafoned
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feafoned with pepper; falt; mace, and onion. - DBefore
you put in your fith, firain it off, and boil your carp be-
fore you putit into the gravy. Setit on a flow fire about
a quarter of an hour, and thicken the fauce with a large
piece of butter rolled in flour; or you may make your
fauce thus; take the liver of the carp clean from the
guts, three anchovies, a little patfley, thyme,and an onion.
Chop thefe {mall together, and take half a pint of Rhe-
nith wine, four fpoensful of vinegar, and the blood of the
carp. When all thefe are ftewed gently together, putit
to the carp, which muft firft be boiled in water with a
Iittle falt and a pint of wine; but take care not to do it
too much after the carp is putinto the fauce.

Mullets.

THESE muft be boiled in falt and water. When-
they are enough, pour away part of the water, and put
to the reft a pint of red wine, fome falt and vinegar,
two onions {liced, with a bunch of {weet-herbs, fome
nutmeg, beaten mace, and the juice of a lemon. Boil
thefe well together, with two or three anchovies. Then
put in the fifh, and when they hayve fimmered in it fome
time, put them into a dith, and firain the fauce over

them. You may add fhrimp or oyfter-fauce according
to your difcretion. :

Maclarel.

GUT and wath them clean, then dry them in a cloth,
and rub them gently over with vinegar. Lay them
firait on your fifh plate, and be very careful in handling
them, as they are fo tender a fith that they will eafily
break. When the water boils, put them into your fith-
pan.with a little falt, and let them boil gently about a
quarter of an hour. When you take-them up, drain
them well, and put the water that runs trom them into a
fauce-pan with one large fpoonful of catchup, a blade ot
two of mace, an anchovy, and a {lice of lemon. Let
thefe all boil together about a quarter of an hour, then
ftrain it through a hair fieve, and thicken it with flous
and butter. Put this fauce in one boat, and melted but~
ter and parfley in another. ]él‘)iﬂl up your fith with their
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tails in the middle, and garnith with fcraped horfe-radifh

and barberries. Mackarel may be ferved with melted

Butter and a little fennel, cut fineé, mixed with fcalded

%bhfeberrieé; alfo with fweet herbs, cut fine, in melted
utter, with a little anchovy effence.

; b . Mackarel a-la- Bourgeois.
~ __.SPLIT them open, put pepper, falt, mace, patiley,
fhalots and bread crumbs, with fome butter on them.
You may either fry or fend them to the oven. Serve
them up with plain melted butter.
Ty~ Herrings.

SCALE, gut, and wafl them, then dry them tho-
roughly in a cloth, and rub them over with a little {alt
and vinegar. Skewer their tails in their mouths, and
lay them on your fith-plate. When the water boils, put
thém in; and abotit ten or twelve minutes will do them.
After you have taken them up let them drain properly,
and then turn their heads into the middle of the difh.
Serve them up with melted butter and parfley, and gar-
mnifth with fcraped horfe-radifli.

Flounders, Plaife, and Dabs.

AS the fimilarity of thefe fifh is fo great, the method
of drefling either muft be the fame. Firft cut off the
fins, nick the brown fide under the head, and take out
theguts. Then dry them with a cloth; and boil them in
falt and water. Serve them up with fhrimp, cockle, or
mufcle fauce, and garnith with red cabbage. :

A 3 Perch. :

PUT your fifh into the water when it boils, with fome
falt, an onion cut in flices, fome parfley, and as much
milk ‘as will turn the water. When the fifh is enough,
put it into a foup-difth, and pour a litile of the water with
the parfley afid onions over it. Serve it up with melted
butter and parfley in a boat. | '

b Mo Eels:
~ AFTER ‘fkinning, gutting, and properly wafhing

them, cut. off their heads, dry them, and twilt then;
2 roun
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round on your fith-plate. 'Boil them in falt and water,
and ferve them up with melted ‘butter and parfley.” If
you only boeil them in fuch a quantity Df_wate.r as will
juflt cover them, the liquor will be exceedin good, ‘apd

very beneficial to weak or confumptive contjtutions. -

Sturgeon.

. WHEN youn have cleaned your filh properly, pre-
pare .as much liquor as will beil it in the following
ananner; To two quarts of water put a pint of vinegar,
a ftick of horfe-radi(h, two or three bits of lemon-peel,
dome whole pepper, a bay-leaf, and a {fmall quantity of
falt. Boil your fifh in this liquor, and when enough
{which you will know by the. flefh appearing likely to -
{eparate from the bones) take it up, and have ready the
dollowing fauce: Melt a pound of butter, diflolve an
anchovy in it, put in a blade or two of mace, bruife the
body of a crab in the bufter, a few fhrimps or cray fifly,
a little catchup, and a little lemon-juice. When it
boils, take up the fifurgeon, drain it well, lay it in your
difh, and ferve it up with the fauce poured into boats.

Garnifh ‘with .fried oyfters, fliced lemon, and fcraped
. horfe-radifh. | '

Turtles.

THESE animals not only furnifh the moft delicious
-repaft to the epicure, but to all thofe who can obtain fo -
luxurious a gratification. They are of various fizes,
.and-thatthe reader may be informed how todrefs them,
-we fhall ‘here confine ourfelves fo one of about eighty
pounds weight. Take the turtle out of the water the
might before you intend to drefs it. In the morning"
cut its throat, or the head off, and let it bleed for fome
-time. Then cut off the fins; fcald, fcale, and trim
sthem and the héad, and raife the calipee, which is the
belly or under fhell ; clean it well, leaving to it as much
»meat as you conveniently can. Take from the back fhell
-all.the meat and entrails, except the monfieur, which 1s
1the.fat, and looks green : this muft alfo be baked with
(ibe fhell. - Waih all clean with falt and water, and cut it
F 2 : into
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nto pieces of a moderate fize. Take it from the bones,
and put them with the fins and head into a {foup-pot, with
a gallon of water, fome falt, and two blades of mace.
When ir,hpi‘ls. fkim it clean, and put in it a bunch of
thyme, parfley, favory, and young onions, and your
veal part, except about one pound and ahalf, which muft
be made*forcemeat of, as for Scotch collops, adding a
little chyan pepper. When the veal is boiled in the
foup about an bour, take it out, cut it into pieces, and
put to the other part. The guts, which are confidered
-as the beft part, muft be fplit open, fcraped, and made
clean, and cut into pieces about two inches long. Scald
and fkin the paunch or maw, and cut it like the other
parts; mix them with the guts and other parts, except the
liver, and add half a pound of frefh butter, a few thalots,
a bunch of thyme, parfley, and a little favory, feafoned
with falt] white pepper, mace, three or four cloves
‘beaten, and a little chyan pepper. Stew them about half
an hour over a good charcoal fire, and put in half a pint
of Madeira wine, with as much of the broth as will cover
1, and let it ftew till tender, which will take about four
or five hours. When it is nearly enough, fkim ir, thicken
it with flour, and fome veal broth, and makKe it about
the thicknefs of africafee. Let your forcemeat balls be
fried about the fize of a walnut, and ftewed about half an
hour with the reft. * If there are any eggs, let them be
boiled and cleaned ; but if none, get twelve or fourteen
yolks of hard eggs. Then put the ftew (which is the
callipafh) into the fhell with the eggs, and either make ufe
of a {falamander, or put it into the oven to bake. Slafh
the callipee in feveral places, put fome butter to if, and
feafon it moderately with chyan and white pepper, falt,
beaten mace, chopped thyme, parfley and young onions,
Put a piece on each flath, and fome over the whole, and
a duft of flour; then bake it in a brifk oven, in a tin
or iron dripping-pan. The back fhell, which is called
the callipafh ; muft be feafoned like the cailipee, and
baked in a dripping-pan, fet upright, with four brick-

bats, or any thing of that kind. An hour and a hq]lf
| £ ol wi
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will bake it, which muft be done before the ftew be put
in. The fins, when boiled very tender, mufi be taken
out of the foup, and putinto a ftew-pan, with fome good
veal gravy, not high coloured, a little Madeira wine,
feafoned and thickened as the callipath, and ferved in a
difh by itfelf. The lights, heart, and liver, may be done
the fame way, buta little higher feafoned ; or the lights
and heart may be ftewed with the callipath, and taken
out before you put it into the fhell, with a little of the
fauce, adding a little more feafoning ; but difh it by it-
felf. The veal part may be made fricandos, or Scotch
collops. Theliver fhould never be flewed with the cal-
lipath, but dreffed by itfelf in any manner you like ; ex-
cept you feparate the lights and heart from the callipafh,
and ferve them together inone difh. Be careful to firain
the foup, and ferve it in a tureen, or:large china bowl.
The different difhes may by placed on the table as foi-
‘Jows: The callipee at the head, the callipafth at the
‘bottom, and the lights, foup, fins, 8c. in the centre.—
"The fins kept in the liquor will eat well when cold. -

Court Bowillon, for all Kinds of frefle Fifk.

PUT into your fifh-kettle, which muft be according
‘to the fize of your fith, fome water, a quart of white
wine, a bit of butter, falt, pepper, a faggot of fweet
herbs, fome ftewed onions and carrots: boil your fith in
this liquor.- '

C H A P. III g
ROASTING IN GENERAL.

SYECT L]

BUTCHER's MEAT.

HE firft confideration of the cook in roafting muft

be to regulate the ftrength of her fire in proportion

to the article fhe has to drefs. If it is a fmall or thin
2 ( Joint,
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joint, the fire rhuft be brifk, that it‘may be done quicik ;
but if alarge one, a fubitantial fire muft be made in order
that it may gradually receive the heat, and by fliring up
the fire, when it begins to burn up, andkeeping the bot-
gom clear, the meat muft be roafted as it ought to be, and
wwith little trouble to the cook. Never putfalt on your
~ aneat before you lay it to the fire, as it will be apt todraw
out the gravy. In reafting Beef, if )it be a large piece,
fkewer a theet of writing paper over the fat, and bafie it
well while roafting. When it is near enough, which you
will know by the fmoke drawing to the fire, take off the
paper, then bafte it welland dredge it with flour to make
it frothy. IMwutton and Lamb muit be roafied with a clear
quick fire.~=F eal requires particular care, and muil be
done of a fine light brown eolour. . If it is fillet or loin,
put paper over the fat, in the fame manner as you do
beef. At firft let it be fome diftance from -the fire, and
bafte itwvith butter: but when it is got thoroughly warm,
put it nearer, and when nearly done, dredge it with flour.
If a breafl; ;put the caul over it, with the {weet-bread
fkewered on the back, and when fufficiently done, take
off the cauland dredge it with flour. Perk as wellas Veal
thould be well done, otherwife it will naufeate: but. mut-
ton and beef, if a little under done may be difpenfed with.
Wild Fewds muft.be roafted with a clear, brifk fire, and
when they are!frothy, and of alight brown coleur, they
are enough. Great care muft be taken not -to over-do
them, as the lofs of gravy will produce a want of the
flavour. Yame forvls require more roafting, and muft be
often bafted, in order to keep up a firong froth, which
will make them look well'when brought to table. Pigs
and Geefé muft be done with a quick fire, turned quick,
and frequently bafted. FHares and Rabbits require time
and eare, otherwife the body will be done too much, and
the ends too little. 1In roafting any article, always allow
longer time for it in frofty than in mild weather, and
take particular care that your ipits are thoroughly clean
-befor_e you put on your meat, as nothing is more difa-

greeable than the mark of it left in the fle(h. AR o
JTTay ing Jaid' before ' the cook thefe neceflary and-age-i
|nera
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nieral obfervations in roafting, we fhall now proceed to
give directions for drefling the refpeélive articles undes
this head ; beginning with

1.4 & Beef. : _

THE firft fteps to be taken in reafting Beef we have
rlready noticed in the foregoing obfervations. In re-
mains, therefore, only to fay, that the time each joint
will take doing muft be proportioned to its weight. If
a piece of ten pounds it will take an hour and a half at
a good fire. Twenty pounds weight, if a thick piece, .
will take three hours, but if thin half an hour Iefs ; and
fo on in proportion to the weight. When done, takeit
up, and put it into your difth. Serve it with potatoes,
horfe radith, and pickles for fauce, and garnith the rim of
the difh with horfe-radifh fcraped very fine.

-

Mutton and Lamb.

MUTTON and Lamb muft be roafted with a
quick clear ‘fire. = Bafte it as foon as you lay it down,
fprinkle on alittle falt, and, when near. done, dredge it
with four. A Jeg of mutton of fix pounds will take an
hour and a gnarter, and one of twelve two hours; a
breaft half an hour at a quick fire; a neck an hour, and
a fhoulder much about the fame time asaleg. In dref-
fing the loin, the chine (which is the two loins,) and the
faddle (which is the two necks and part of the thoulders
cut together) you muft raife the ikin, and fkewer it on,
and when near done, take off the fkin, and bafte it to
froth it up. Send fome good plain gravy up with it.

s Haunch of Mutton dreffed like Venifon.

TAKE a hind-quarter of fine mutton, flale killed, and
cutthe leg like g haunch. Lay itin a pan with the back
downwards, pour in a bottle of red wine, and let the
meat foak in it twenty-four hours. Before you fpitit, let
it be covered with clean paper and pafte asyou dovenifon,
in-order to preferve the fat. Roalt it before a quick fire,
and keep bafting with butter mixed with fome of the
liguor in which it was foaked. When done, ferve it up

| with
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with fome good: rich gravy in one boat, and fw?et fauce
in another. It will take about three hours roafling.

A Fore-2uarter of Hoitfe Lamb.

A Small fore-quarter of ‘houfe-lamb will take an hour
and a half roafting ; a leg three quarters of an houf.—
. When it is done, and put into the difh, cut off the
fhoulder, and pepper and falt the ribs. Serve it up with
fallad, brocoli, potatoes, or mint fauce. |

- doncues or Udders. :
 PARBOIL the tongue before you put it down to
roaft ; ftick eight or ten cloves about it, bafte it with
butter, and ferve it up with fome gravy and fweetmeat
fauce. An udder may be roafied after the fame manner.
You may alfo lard the tongue nicely, but take care that
the fire does not burn the larding. :

Feal.

. IF your fire is good, veal will take about a quarter of
an hour to each pound in roafting. The fat of the loin
and fillet muft be covered with paper, as we have before
obferved. The fillet and fhoulder muft be ftuffed with
the following favoury compofition: a quarter of a pound
of fuet chopped fine, parfley and fweet herbs chopped,
grated bread and lemon peel ; pepper, falt, and a little
nutmeg, and the yolk of anegg. Work thefe all well
together, and ftuff them into your veal as fecure as you
~can, thatit may not fall out while roafting. The breaft
muft be roafted with the caul on tillit is near enough ;3
then take it off, and flour and bafte the meat. When
you have taken it up, and put-it into your dith, pour a
little melted butter over it, and ferve it up with any of
the following {auces; potatoes, brocoli, cucumbers
ftewed, French beans, peafe, cauliflowers, celery ftew-
ed. . Remember, in drefling any joint of veal that it is
well done, but at the {fame time let it. not be too 'much,
If it is not done enocugh it will be too difguftful to en-<
Jo¥, and if too much, the juices will be loft, and the
Heth'eat taftelefs. - =i
Pork. .



Pork.

PORK, like veal, muft be well done. If it is a
loin, take a fharp penknife, and cut the fkin acrofs.
which will not only make the joint more convenient to
carve, but will alfo make the rind or crackling, more
pleafant to eat. A leg of pork muft be fcored in the
fame manner as the loin ; if not particularly objefted
to, ftuff the knuckle part with fage and onion chopped
fine, with pepper and falt; or cut a hole under the twift,
put the feafoning there, and faften it with a fkewer.
Roaft it crifp, as it will make the crackling, of which
moft people are fond, eat the better. 1f you want a
Spring (which is not very common, though, at the fame
time, if young, will eat exceeding well) cut off the
fhank, or knuckle, fprinkle ﬁtge and onion over it,
roll it round, and tie it with a firing. About two hours
will do it. The Spare-Rib fhould be bafted with a
little bit of butter, a very little duft of flour, and fome
dried fage fhred fmall. The principal fauces for any
kind of roaft pork are, potatoes, muftard and apple-
fauce, the latter of which you muft make thus: Pare,
core, and flice fome apples, and put them into a fauce-
pan with a little water, to prevent their burning, and
throw in a bit of lemon-peel. When they are enough,
take out the peel, bruife_the apples, and add a piece of
butter, and a little fugar. When you have worked the
whole together very fine, fet it on the fire till it is quite
hot, then put it into your bafon, and ferve it up with the
meat. . If itis a leg of pork, have a little drawn gravy
ready againtit it is done, and pour it into the dith when
you ferve itup. The beft way of drefling Pork Grifkin
18 to roaft it, bafte it with a little butter and fage, and a
little pepper and falt. The only article ufed as fauce for
this is muftard.

Sucking Pigs. :

WHEN your pig is properly prepared for drefling,
put into the belly of it a little fage fhredded fine, with .
fome falt, a tea-fpoonful of black pepper, and a cruft of
brown bread. Then {pitit, few up the belly, and lay it
down to a brifk clear fire, with a pig-plate hung in the

G middle
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middle to prevent the body part being done before the
cx(repities.  As. foon as it,is warm, put a. Pu.ce of
wiffer into a cloth, apd fretluentl}r rub the pfg with.it
while roafting. When it becomes of a fine bmwn, and
ﬁ‘j(c ficam draws to the fire, rub it ¢ uite ‘dry with a clean
;,Tpfh, and then, with a b:f of cald bu‘tp‘.‘r, thch will
help to cr;fp it.. -Haying ‘taken it ‘up, and’ put' it into
our difh, cut off the hpad with a fharp kmfe, and take
off 'the ca]lar the ears, ‘and the‘}aw*bone Split the
_faw_ in two, and wl‘reg you have cat the 'ipig t,ﬁ)vl*'n the
back which muft be done Efffﬂ:‘e_ynu draw out the fpit
jdy the two f'd;:a w1tb ﬂ',lE back pal;t to ¢ach other, a jaw
on each fide, and an ear on each fhoulder, and the collar
on the ﬂmulder._ ‘Flave ready ybpr ﬁlt:lce, which yoit
muft make .in the ﬁ.a]ldwln{g manaper :’ Hang chopped
the brains, put.them ina aucepan,” with a tea-fpoonful
of ‘white gravy, the gravy that tuns out of the pig
whmh you mulk be, careful to fave, by putting a bafon
or pan in the ‘dripping-pan under the pig as foon as the
giavy begins to run) and § fmall piece of anchovy. Add
to thefe half a pound of butter, and as much flour as will
‘t*hmkcn the gravy, a flice 'of Jemon, a fpoonful of white
“mc, fome caper hqunr,_and ‘3 htt]e falt.” Shake it
over the fire till it is quite hot, then pour it into your
difh with the pig, and ferve it up. ou may likewife
Doil:a few currants, and fend them in a tea-faucer, with
g]af'g, of currant-_]n.liy in the middle.
. As there may fometimes be a ne:{:Eﬂ"lty for the cook S
l“clllmg the p pig herfelf, it may not be improper to in-
form her in that cafe ‘how to proceed.’ Stick the pig
juft abave the bre.alt bone, and let the knife touch its
heart othersvife it will be a long time dying. As foon
as it is dead, put it into cold water. for a few minutes,
and rub itfover with a little rofin beat exceeding fine,
of infiead of that ufe its own blood, which will nearly
anfwer the fame purpofe. Let it fic half a minute in a
pail-of fcalding water, then take it out, lay it upon &
clean .table, and firip off all the hairs as faft as poflible s
but if tlw}r do not cume clean off, put it into the: hot

water again, and when itis perfeltly clean off, wathitin -
| _ warm
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warm water, and then in two or three cold waters, that
when.drefled it may not tafte of the rofin. Take off the

- four feet at the firft joints, flit it down the belly, and take
out all the entrails.,. Put the heart, liver,. lights, and
pettitoes together ; wafh the pig well in cold water, and
having perfe€ly dried it with a cloth, hang it up. When
you drefs it proceed as before direfed.

T Frarsy
i NEtp
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- WIIEN you: have thoroughly wafhed, and cleanfed
it from the {lime, take out the bones, and dry it wellin a
cloth.  Make'a feafoning of beaten. mace, pepper, falt,
nutmeg, and cloves, fome bacon. cut, very fmall, and
fome grated byead. . Strew this over the head, rollit up,
fkewer it, and tie it with tape. . While roafiing, bafte it
with butter, and when done, baving previoully made a
rich veal gravy, thickened with butter, rolled. in floun,
pour it over; and ferve it to table. ,Some. like mpfh-
room {auge, in which: cafe make it as follows: Clean.and
waih a quart of fre(h mullwooms, cut: them .into pieces,
and put them into a ftew-pan, with a little falt; a blade
of mace, and 4, little butter, , Stew them gently for half
an hour; and then add a pintsof cream,rand the yolks of
two eggs beaten up fine ; keep flirring:it till it boils, then
pour it into a boat, and ferve itup with the head.  This
1s an exeellent fauce for fowls or turkies, . . - a7y

| Ham, or Gammon of Bacon,

__WHICHEVER you drefs of thefe,  takd off the .
{kifi ‘or rind, and’ lay the meat in luke-warm water for
two or three hours.  Then put ‘it into a par, pour over
in a quart of Canary wine, and lét it foak about half an
hour. - When you have fpitted it, put a fheect of clean
paper over the fat fide, pour the Canary, in-which it was -
foaked; into.the dripping-pan, and bafte the meat with
it all the time it is voating. “"When it is enough take off
the paper, and drédge’it well with crumbled bread and
parfléy fhred fife, "Malke the'fire brifk; and brown it
well. " If you ferve if-up ‘hot, ‘carfith with l'a_ﬁ:)ing‘s' of
bread 5 but if cold, for'a feeond Eotrfe, garnith with
‘Bleewipariley, MET 6711 3 USRI R L Tk 1
SHSTED L oAy Seiace #Ngls v51s w ol SECT.
1215653 3
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SECT. II,
ROASTING POULTRY.

Turkics.

WHEN your Turkey is properly truffed for dreffing,
ftuff it with the following ingredients: Take four ounces
of butter, or chaopped fuet, fome grated bread, a little
lemon peel, parfley and fweet herbs chopped together,
pepper, falt and nutmeg, a little cream, and the yolks’
of two or three eggs: work thefe all well together, and
fill the craw with it. Let your fire be very brifk, and
when you put it down paper the breaft, and let it con-
tinue on till near done : then take it off, dredge it with
flour, and keep bafting it till it is done. If it 1s a large
turkey, ferve it up with gravy alone, or brown celery,
or mufhroom fauce. Ifit is a turkey-poult, ferve it up
with gravy and bread fauce, the latter of which make
‘thus: Cut the crumby part of a penny loaf into thin
{dlices, put it into a faucepan with cold water, a few pep-
per corns, a little falt, and an onion: boil it till the bread
1s quite foft, and then beat it very fine: put it into a
quarter of a pound of buatter, with twe fpoonsful of thick
cream, and when it boils up, pour it into a bafon, or

" boat, and ferve it up with the turkey. A middling fized
turkey will take more than an hour, a {mall one three
quarters of an hour, and a very large one an hour and a

*half. In drefling thefe, as well as fowls, always let your
fire be clear and brifk.
Fowls.

WHEN your fowls are laid to the fire, finge them,
then bafte them with butter, and dredge over fome flour.
When the fmoke begins to draw to the fire, bafie and
dredge them again : let the fire be brifk, and fend them
to table with a good froth. The proper fauces for roaft
fowls are, gravy, egg, mufhroom, or celery-fauce, the
latter of which make thus: Wafh and pare a large
_bunch of celery very clean, cut it into thin bits, and boil
it gently in a little water till 3t is tender : then add ;'Iitttlc‘

: eaten
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beaten mace, nutmeg, pepper and falt, and thicken it
with a large piece of butter roiled in flour: then give it
a boil, and ferve it up in a boat. To the water in
which you boil the celery put half a pint of cream,
which 'will make it very rich- and {fubftantial. This
is an excellent fauce, not only for fowls but alfo for
partridges, or any other game of the fame kind.

g Chickens.

BE particularly careful in drawing your chickens,
which done, cut off their claws, and trufs them for dref-
fing. Put them down to a good fire, and finge, duft,
and bafte them with butter. When they are enough,
froth them, and lay them in your dith. Serve them up
~ with parfley and butter poured over them, and gravy and
mufhroom fauce in boats. A Jlarge chicken will take
half an hour, a fmall one twenty minutes, - '

Green Geefe. -

WHEN the goofe is properly cleaned, and ready for
drefling, putinto the body a large lump of butter, then
fpit it, and lay it down to-a brifk clear fire. Singe ift,
dredge it with flour, and as foon as it begins to receive
the heat of the fire, bafte it well with butter, which will
occafion the flefh to rife, ar:d make it look well. When
you think it near enough, dredge it again with tlour, and
bafte it till the froth rifes, and it 1s of a clear light
brown. When done, take it up, and put it into your
difh, having ready the following fauce: Melt fome
butter, and put it into a {poonful of forrel juice, a little
{fugar, and a few fcalded: goofeberries. Pour it into
your fauce-boat, and fend it up hot with the goofe to
table. You may likewife add gravy and apple-fauce,
and garnifh your difh with a cruft of bread grated very

fing, o
A Stubble Goofe.

TAKE two onions, with a few leaves of fage wathed
clean, and chop them as fine as pofiible. Mix with
them a large piece of butter, fome falt, and pepper.

‘¥ut this into, the body of the goofe, than tie both Ends(i
: . 2 an

=1

o



- RCIASTTING
and’pat it dewn to the fire to roaft. 'Singe-and dredgé
it with/flour, ‘and when it is thoroughly hety bafte: it
with 'frefly: butter. . When near done, dredge it agdin,
and keep bafting it till the froth rifes, and the fteam
draws to'the fire, then take it up, and putinto your difh,
pour a little beiling hot water® aver it, and ferve it up
with good gravy fauce in one boat, apple-fauce in anor
ther, and muftard.
P : - Ducks. | ;
XOU muilt prepare them for the fpit in the fame
smanner. you i do geefe, by putting into the body fome
fage and onion chopped fine, with pepper and falt. When
you lay them down, finge, duft, and bafte them with
‘butter, and a good fire will roalt them in about twent
sinutes, - Before you; take them up, duft them wit
flour, and give them another bafiing with butter to
make them {roth and look brown. Your gravy muft be
made of the gizzard and pimions, with an onion, a
tea fpoonful of lemon pickle, a few grains of pepper, a
large blade of mace, and 'a tea f{poonful of catchup.
MWhen they are thoroughly ftewed, ftrain off the gravy,
put fome into the dith with the ducks, and the remain-
der i a boat or bafon.  Wild ducks mufi be done in the
fameé manner. |
e . Prgeons. -
AFTER you bave drawn your Pigeons, and taken
the eraws clean out, wafh them in feveral waters. When
you have dried them, roll a geod lump of butter in fome
<hopped, parfley, and feafon it with pepper and falf, Put
this into. your pigeoms, then fpit, duft with four, and
bafte them. = When enough, ferve them up with parile
and butter for fause, and, if in feafon, garnifth your di(ﬁ
with bunches of afparagus. A good fire will roaft them
In twenty minutes. |
Mg : » il 512 5 Gt
- "TAKE a dozen of Tarks, put them on o fkewer, . and
'ﬁe__' both ‘ends of the ‘fkewer to: the {pity Dredge and
- bafie them; and in about'ten or twelve minutes they will
« Zi2Ea 3. $TOOBSY B0 1k 1 gnils- 10 0e
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Be dovie. - Make your fauce thus: Take the-erumb of
half .a- penny Joaf, fhred it very fine, and putitinto a
flew-pan or frying pan, with a piece of butter about the
fize of a walnut, ~Shake- ¥t -over a gentle fire till ituis of
a light brown, then lay it between your birds on your
plate or difh, and pour a lttle melted butter over
g s (077 bt s ik
: WHEN you have cafed your rabbifs, Tkewer their .
heads upon their backs, their fore legs into  their ribs,
and the bind legs double, Take the crumb of half a
penny loaf, a little parfley, thyme, {weet-marjoram, and
lemon-peel. Shred all thefe fine, and feaflon them with
epper, falt, and nutmeg. Mix them up intg a light
ﬁ;i ng with two eges, alittle cream, and a quarter of a .
pound of butter, . Put this into their bellies, few them
up, and dredge and bafte them well with butter.—
YWhen done, take them up, chop the liversﬁﬁe"f"ﬁﬁil_iqig',
and lay them in lumpsround the edge of your difh. Serve
them up with parfley and butter forfavce.
Fo roaft a rabbit hare-fathion, you muft lard it with
bacon, and bafte it in the {fame manner you doa hare,
directions for which you will find in the next feflion. If
you lard it, ‘make gravy fauce, if not, white fauce will
be molt proper. ; o e

S E G BE
ROASTING GAME.

Pheafants and Partridges.

THE fame methods are to be taken in drefling either
of thefe birds. When you have fpitted and ldid. themx
down, duft them with flour, and bafie them often with
freflh butter, keeping them at a good diftance from the
fire, About half an hour will roaft them. Make your
gravy of a fecrag of mutton, and put into the fauce-pan
with it a tea fpoonful of lemon-pickle, a large fpoonfu%

= o

1.
-
u



56 ROASTING

of catchup, and the fame of browning *. Strain it, and
vt a little into the difth with the birds.  Serve them up,
with the remainder in one bafon, and bread-fauce in an-
other. By way of ornament fix one of the principal fea~
thers of the pheafant in its tail. '
Woodcocks or Snipes.

JITHIESE birds are fo peculiar from all others that they
mufi never be drawn. ‘When you have fpitted them,
take the round of a threepenny loaf, and toaft it nice and
brown ; then lay it in a dith under the birds, and when
you put them to thc fire, bafte them with a little butter,
and let the trail or gut drop on the toaft. 'When they
are done, put the toaft in a difh, and lay the birds on it.
Pour about a quarter of a pint of gravy into the difh, and
fet it over a lamp or chafing dith for three or four
minutes, and then take it hot to table. A woodcock
~will take about twenty minutes roafting, and a fnipe
fifteen.

Ruffs and Rees (which are particularly found in Lin-
colnfhire and the Ifle of Ely) are very delicate birds,
and muftl be truflfed like the woodcock, but not drefled
with the guts. When done, ferve them up with gravy
and bread fauce, and garnifth the difh with crifp crumbs
of bread.

Hares.

®* As we f{hall have frequent occafion to mention the article
BrownNINg, it will be neceffary here to give proper direétions
Low "to make it.—Beat fmall four ounces of treble-refined fugar,
and put it into a frying-pan, with one ounce of butter.—
Set it over a clear fire, and mix it well together. When it bea
ﬁins to be frothy by the fugar diffolving, hold it higher over the
re, and have ready a pint of red wme. When the fugar and
butter is of a deep brown, pour in a little of the wine, and fiir
it well together; then add more wine, and keep ftirring it al
the time. Put in half an ounce of Jamaica pepper, fix cloves,
four fhalots peeled, two or three blades of mace, three fpoonss
ful of catchup, a hittle falt, and a rind of one lemon. Boil
them f{lowly about ten minutes, and then pour it into a bafon.
‘:'_"hﬂﬂ coll, take off the fcum very clean, and bottle it up for
ule. :



G A'ME. 5%
Hares.

WHEN your hare is cafed and properly truffed for
drefling, make a ‘ftuffing thus: iTake a large flice of
bread, and crumble it very fine, put.to it a quarter of a
pound of beef marrow, or {uet, the like quantity of but-
ter, the liver boiled and fhred fine, a {prig or two of
winter favory, -a bit of lemon-peel, an anchovy, a little
chyan pepper, and half a nutmeg grated.  Mix thefe
well together with a glafs of red wine and two eggs, put
it into the belly of the hare, and few it up.  Whenyou
have fpitted it, and laid it before the fire, put into your
dripping pan a quart of milk, and keep bafting your
hare with it till there is little left. ” When it is nearly
done, dredge it with flour, and bafte it with butter-till
it is properly frothed. If itis a fmall hare it will take
about an hour and a half; andifa large one two houts.
‘When done, putit into your difh, and ferve it up with
Plenty of good rich gravy, and fome currant jelly
warmed in a cup; or red wine and fagar done t6 a
fyrup thus : take a pint of red wine, put itinto a quarter
of a pound of {ugar, fet it over a flow fire, and let it
fimmer for a quarter of an hour ; then take it off, and
pour it into your fauce-boat or bafon.

Venifon.

TAKE a haunch of venifon, and when you have
fpitted it, rub fome butter all over it. Take four {heets
of clean paper, well buttered, twoof which puton the
haunch. Then make a pafte with fome flour, a little
butter and water ; roll it out half as big as your haunch,
and put it over the fat part; cowver this with the other
two fheets of paper, and tie them faft with packthread.
Lay it to a brifk fire, and bafte it well al] the time it ig
roafting. When it is near done, take off both paperand
pafte, dredge it well with flour, and bafte it with butteér.
As foon asit becomes of a light brown, take it up, and
ferve it to table with brown gravy, currant jelly, or the
fyrup mentioned in the preceding article for a hare.—
A haunch will take gbout three hours roafting. :

kI SECT.
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7, M ogis! ROAKISTINGrEISH.
' PRI Pl Sy roaft Sturgeon.

PUT a piece of butter rolled in flour into a ftew-

an, with {alt, pepper, parfley, onions, {weet herbs,
cloves, half a pint of water, and a little vinegar. . Stir,
it over the fire, and when it is luke-warm take it off,
and put your fturgeon in to fteep. ~ When it has taken
the tlavour of the herbs, roaft it and ferve it with any
vegetable fauce you think fit. -

: Roafled en Gras.

LARD it with fat bacon, roaft it, and ferve it with
a ragout of truffles, morells, mufthrooms, veal {weet-
rtarn, 8cet .
' - Lobflers. SR
WHEN you have half-boiled your lobfier, take it
- outof the water, rub it well with butter, and lay it be-
fore the fire 3 continue bafting it with butter till it has a
fine froth, and the fhells look of a dark brown. Then

ut it into your dith, and ferve it up with plain melted
utter in a fauce-boat.

CHAP. 1V.
B A o N Gt
SECTIE T4

BUTCHER’s MEAT.

HE only method to be obferved previous to this
mode of cookery, is to have the pans, or whatever
veflels you fend your provifions in fo the oven, perfeélly
Clean, fo that the care you have taken in preparing the

article may not be injured from negleét in cleanlinefs.
Rump
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Rump of Beef a-la-Braife.

CUT out the bone quite clean, then beat the flefh
well with a rolling-pin; and lard it with a piece of bacon
cut out of the back. = Seafon your bacon with pepper,
{alt, and cloves, and lard acrofs the meat, that it may
cut handfomer. Seafon the meat with pepper, {alt, and
cloves ; put it into an earthen pot with all the broken
bones, half a pound of butter, fome bay leaves, whole
pepper, one or two fhalots, and fome fweet herbs. Let
the top of the pan be covered quite clofe, than put it
into the oven, and it will be done¢ in about f{ix hours.
‘When ‘enough, fkim off the fat clean, put the meat into
a difh, and ferve it up with a good ragout of mufhrooms,
truffles, forcemeat balls, and yelks of eggs. Let the
gravy which comes from the beef be added, nicely fea-
foned, fo thofe ingredients. '

. i Calf’s Head. :
WHEN yon have properly cleanfed the head, put it
into alarge earthen difh, or pan, and rub the infide with.
butter. Put fome long iron {kewers acrofs ‘the top of
- the difh, and lay the head on them. Grate fome nut-
meg all over the head, with a few {weet herbs fhred
{fmall, fome crumbs of bread, and a little lemon-peel
cut fine. Then flour it all over, fiick pieces of butter
in the eyes, and on different parts of the head, and fend
it to the oven. You may throw a little pepper and falt
over it, and put into the dith a bunch of {weet herbs,
an onion, a blade of mace, fome whole pepper, two
cloves, and a pint of water, and boil the brains with
fome fage. ' When the head is enough, lay it on a difh,
and put it before the fire to keep warm ; then fiir all
together in the dith, and put it into a faucepan, and
- ‘when it is quite hot ftrain it off, and pour it into the
faucepan again. Put in a piece of butter rplled in flour,
the fage and brains chopped fine, a {poonful of catchup,
and two of red wine. Boil them well together, pour the
whole over the head in a difh, and fend ‘it to table.

6 ¢ B IRl | Pigs,

!
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. o gse :
LAY  your pig into a dith well buttered, flour it.all
over, rub fome butter, on the pig, and fend it to the
oven.. When you think it isenough, take it out,rub it
over with a buttered cloth, and put it inte the oven
again till it is dry ; then take it out, lay it ina dith, and
cut it up. Skim off the fat from the difh it was baked
in, and {ome good gravy will remain at the bottom.
Put this to a little veal gravy, with a piece of butter
rolled in flour, and boil it up with the brains; then pour
it into a difh, and mix it well with the fage that comes
out of the belly of the pig. Serve itup hot to table
with apple-fauce and mufiard, _
A Bullock’s or Calf’s Heart. i
TAKE fome crumbs of bread, chopped fuet, (or a
bit of butter) parfley chopped, fweet marjoram, lémon-
peel grated, pepper, falt and nutmeg, with the yolk of
an egg; mix thefe all well together, ftuff the heart with
it, and fend it to the oven. When done, férve it ‘up
with gravy, melted butter, and currant jelly in boats.
The fame methods are to be ufed whether you bake or
roaft it; but if care is taken, baking it is the beft way,
as it will be more regularly done than it can be by
roalting. |

S ECT T

BAKING FI1SH.

Cod’s Head. . kS

WHEN it is thoroughly cleanfed and wafhed, lay it
in the dith, which you muft firft rub round with butter.
Put in a bunch. of fweet herbs, an onion ftuck with
cloves, three or four blades of mace, fome black and
white pepper, a nutmeg bruifed, a little lemon: peel, a
piece of horfe-radifh, and a quart of water. Duft the
head with fleur, grate a little nutmeg over it, {tick bits
of butter on various parts, and fprinkle rafpings all over
if, and fend it to the oven. When done, take the head
: ouf



out of the difh, and put it into that it is to be ferved
up in.; Set the difh over beiling water, and cover it
clefe to prevent its, getting cold. In the mean time,
as expeditioufly as you can, pour all the liquor out of
the dith in'whi¢h it was baked into afaucepan, and let
it boil three or four minutes ; then firain it, and put to
it a gill of red wine, two fpoonstul of catchup, a pint
of fhrimps, half a pint of oyfters, ‘a fpoonful of mufh-
room pickle, and a quartern of butter rolled in flour,
Stir all weil together, and let it boil till it is thick;
then firain it and pour it into the dith. Have ready
fome toafted bread cut three-corner ways, and fried
crifp. Stick fome pieces of toalt about the head and
mouth, and lay the remainder round the head. Garnith
your dith with crifped parfley, lemon notched, and
fcraped horfe-radifh. This method is equally good for
=Toafting. |
' , Salmon, :

TAKE a piece of falmon of five or fix pounds weight,
(or larger according to your company) and cut it into
flices about an inch thick, after which make a forcemeat
thus: Take fome of the flefh of the falmon, and the
fame quantity of the meat of an eel, with a few mufh-
rooms. Seafon it with pepper, falt, nutmeg, and cloves,
and beat all together tili it 1s very fine. Boil the crumb
of aroll in milk, and beat it up with four eggs till it is
thick ; then let it cool, add four more raw eggs to it,
and mix the whole well together, « Take the {kin from
the falmon, and lay the flices in a dith. Cover every
flice with the force-meat, pour fome melted butter over
them, with a few crumbs of bread, and place oyfters
round the dith. . Put it into the oven, and when it is
of a‘fine brown, pour over a little melted butter with
fome red wine boiled in it, and the juice of a lemon, and
{crve it up hot to table.

Carp. | |
TAKE .a brace of carp, and bhaving greafed the pan,

in which theyare to be baked, with butter, put them

mto it. Let it be of fuch a fize as will hold them at
' full
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full length, otherwife they will be apt to break.' Wihen
- you have put them into the pan, feafon them with a
little ‘black and' white pepper, mace, Yloves, nutmeg,
a bunch of {weet herbs, an onion, a an ‘anchovy:
then pdur in a bottle of white wine, daver them clofe
and put them into the oven.  If of a large fize they will
take an hour baking ; but if fmall, a lefs time will do.
When enough, take them out of the pan, and lay
them n a difh.' “Set it-over boiling water to keep it hot,
and cover it clofe. Pour all the liquor in which they
were baked into a faucepan ; let it boil 2 minute or two,
flrain it, and add half a pound of butter raolled in flour.
Keep flirring it all the time it is boiling ; fqueeze in the
juice of half a'lemon, and put in a proper quantity of
falt, obferving to fkim all the fat off the hquor. Pour
the fauce over the fifh, lay the roes round them, and
garnifth with lemon. -

Iels and Lampreys. |
" CUT off their heads, gut them, and take out the
blood from the bone as clean as pofiible. Make 2
force-meat of fhrimps or oyfters chopped fmali, half a
penny Icaf crumbled, ‘a little lcmon-peel thred fine; the
yolks of two eggs, and a little falt, pepper, and nut-
meg. ~Put this into the bellies of the fith, few them up,
and turn them yound on the dith. Put flour and butter
over them, pour a little water into the difh, and bake
them in a moderate oven. When done, take the gravy
from under them, and fkim off the fat, ftrain it through
2 hair-fieve, and add one tea-fpoonful of lemon-pickle,
twoof browning, a large {poonful of walnut catchup, a
glafs of white wine, an anchovy, and a flice of lemoi.’
Let it boil ten minutes, and thicken it with butter and
fiour. Garnith with lemon and crifped parfley.
_ Herrings, : : :

SCALE, wafb, and dry them well in a cloth, then
lay them on a board, and take a little black pepper, a
few cloves, and plenty of {alt : mix them together, and
rub the fith all over with it. I.ay them firait in a pot,

cover them over with vinegar, put in‘a few bay Jeaves,
" ' tie
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tie a firong paper over the top, and bake;them in a mo-
~derate oven: - T'hey may be eat either hotor cold ; and
if you ufe the beflt vinegar, they will keep goed for two

or three months " FRauy _
. Sprats may % done in the fame manner, and either of
them will furnifh an occalional and pleafing relith. .

. ' © T urbot. | | 5T

TAKYEY a difh about the fize of the tarbot, rub
butter thick all ‘ovet it, throw on a little falt, a little
beaten pepper, half a large nutmeg, and fome parfley
chopped fine. Pour in a pint of white wine, cutoff the
head and tail, and lay the turbot in the difh : pour an-
other pint of white winz all over, grate the other half of
the nutmeg,over it, a little pepper, fome falt, and
chopped pariley, I.ay a piece of butter here and there
all over, then ftrew it with flour and crumbs of bread.
Being thus prepared, fend it to the oven, and let it be
done of afine brown colour. When you take it out, or
have it home, put the turbot into the difh in which you
mean to ferve it up, then flir the fauce in the difh it was
baked in, pour it into a faucepan, fhake in a little flour,
let it boil, and then flir in a piece of butter with two
fpoonsful of catchup. When the whole boils, pour it
into bafons, and ferve it up with the fith. Garnith your
difh with lemon ; and you may add what other fauce you
fancy, as fhrimps, anchovies, mufhrooms, &-c.

Pile, with Force-meat.

PREPARE your pike thus :—Gut it without cutting
it open, and take care it is well cleaned; Cut a notch
down the back from head to tail, turn it round, and
faften the tail in the mouth. Make your force-meat
thus: Take the udder of aleg of veal, or the kidney
part of a loin of lamb, fome fat bacon cut in dice, the
{pawn or melt of the fifh, fome green onions, a mufhroom
Ur two, or trufiles, parfley and falt,and a little nutmeg and
pepper: add a bit of butter to fry it; chop it all well,
with the crumb of a French roll foaked in cream or milk,
Pound all together.in a large mortar, with three or four
€ggs; try if it is feafoned to your mind, fill the belly of

your
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our fith with it, clofe ap that part which wWas cut in the
iaek; and make it nice and even. Then take two or
three eggos, beat them up, daub the fith well over with
it, and ftrew on fome crumbs of bread. Put it in a
gentle oven, and proportion the time according to the
fize of your fith. When done, ufe the following fauce;
take two or three ladles of good gravy, and add to it
three large {poonsful of whole capers, fome parfley
chopped fine, the juice of two lemons, and a little
minced thalot. Pour this into a boat or bafon, and
ferve it up hot with your fith. Garnith with fried
parfley. A piper may be baked the fame as the pike.

Mackarel.

" CUT their heads off, walh and dry them in a cloth,
cut them open, rub the bone with a little bay-falt, beat
fine ; take fome mace, black and white pepper, and a
few cloves, all beat fine ; lay them in a long pan, and
between every layer of fifh put two or three bay leaves,
and cover them with vinegar. Tie writing paper over
them firft, and then thick brown paper doubled. They
muft be put into a very flow oven, and will take a long
time doing. When they are enough, uncover them, and
let them ftand till they are cold, then pour away all the
vinegar they are boiled in, cover them with fome more
vinegar, and put in an onion ftuck with cloves. Send
them to a very flow oven again, and let them ftand two
hours. When completely done, put them afide, and
they will keep good a confiderable time.  When you
take them out, let it be with a {lice, as your hands will
be apt to break and {poil them. They make a moft ex-
cellent occafional repaft. -

C A P N,

B'ROI L ING.

I'N this mode of cooking, three things are to be prin-
- cipally obferved. Firﬁ, that your gridiron is tho-
roughly clean, ‘and your fire quite clear. Secdndl:)’s

2 that
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that you turn your meat quick and often while broiling,
as it will be a means of preferving the juiges. - And,
thirdly, to have your difh placed on a chafing dith of
hot coals, that by putting one piece after another into it
as they are done, the whole may be taken quite hot. te
table. _

SECT. ‘1.
BUTCHER’s MEAT axp POULTRY.

Beef Steaks.

LET your fteaks be cut off the rump of 'beef about
half an inch thick ; take care to have your fire clear,
and rub your gridiron well with beef fuet.  When it is
hot lay on your fteaks: let them broil till the fide next
the fire is brown ; then turn them, and when the other
fide is brown, lay them on a hot dith, with a {lice of
butter between each fieak : {prinkle a little pepperand
falt over them, and let them fland two or three mi-
nutes; in. the mean time flice a fhalot as thin as pof-
fible into a fpoonful of water ;!'lay on your fteaks again,
and keep turning them till they are enough ; then put
them on your difh, pour the {halot and water over them,
and fend them to table. Add for fauce horfe-radifh and
pickles. Garnifh with fcraped horfe-radifh.

‘Mutton Steaks.

‘CUT your fteaks about half an inch thick, and if it
be the loin, take off the ‘fkin with a part of the fat.
When your gridiron is hot, rub it with frefh fuet, lay
©on your fteaks, and keep turning them as quick as
poffible : if you do not take great care the fat that drops
from them into the fire will {moak and {poil them ; but
this may be in a great meafure prevented, by placing
your gridiron on a flant. When enough put them into
a hot difh, rub them well with ‘butter, flice a fhalot very
thin into a fpoonful of water, and pour it on them, with
afpoonful of catchup. Serve them up hot, with fcraped
- horfe-radifh and pickles. S, s '

%
1

I | Pork
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Pork Chops.

<IN broiling thefe the fame rules are to be obferved as
thofe given for mutton chops, except with this difference;
that they require more doing. When they are ehough,
put-a little: good gravy to them; and in order to give
them an agreeable flavour, firew overa little fage fhred
very fine. The only fauce is mufiard.

Oz Palates.

PREPARE your palates for broiling thus: Having
peeled them, put into a ftew=-pan a little butter rolled
in flour, falt and pepper, two fhalots, a clove of garlic,
two cloves, parfley, a laurel leaf, thyme, and as much
-milk as will immer your palates till tender. When this
is done, take them out, and rub over them the yolks of
eggs with bread crumbs; then put them on your gridiron,
broil them flowly, and when enough ferve them up with
fharp’ {fauce.

L]

Chickens.

SPLIT your chickens down the back, feafon them
‘with pepé:er and falt, and lay them on the gridiron over
a clear fire, and at a great diftance. I.et the infides
continue next the fire till they are nearly half done; then
turn them, taking care that the flethy fides do not burn,
and let them broil till they are of a fine brown. Have
ready good gravy' fauce, with fome muthrooms, and
ggu‘m[h them with lemon and the livers broiled ; the
gizzards cut, {lathed and broiled, with pepper and falt,
or you may make the following {auce: take a handful
of forrel, and dip it in boiling water ; then drain it, and
bhave ready half a pint of good gravy; a fhalot fhred
fmall, and fome parfley boiled very green; thicken it
with a piece of butter rolled in flour, and add a glafs of
~ ¥ed wine; then lay your forrel in heaps round the

chickens, and pour thé fauce over them. Garnifh with
iliced lemon. . .

Pigeons.

PIGEONS may te broiled cither whole o flit, and
muft be done very flowly over a clear fire. If you
- ; broil .
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broil them whole, take fome parfley fhred fine, a piece
of butter as big as a walnut, with a little pepper and falt,
and put into their bellies, tying both ends with a bit of
coarfe thread. If you {plit them, feafon the infide with.
pepper and f{alt; and when done, ferve them up with,
pariley and butter poured over them.—They will be-
quicker done by being f{lit; but the beft method is to
broil them whole. .'

SECT. I1II.
BROILING FISH.

Frefle Salmon.

CUT fome f{lices from a frefh falmon, and wipe
them clean and dry ; then melt fome butter {mooth and
fine, with a little flour and bafket falt. Put the pieces
of falmon into it, and roll them abeunt, that they may
be covered all over with butter. Then lay them on
a nice clean gridiron, and broil them over a clear but
flow fire. While the falmon is broiling make your fauce
thus: Take two anchovies, wafh, bone, and cut them
into fmall pieces, and cut a leek into three or four leng
ieces. Set on a faucepan with fome butter and a little

our, put in the anchovies and leek, with fome capers
cut fmall, fome pepper and falt, and a little nutmeg;
add to them fome warm water, and two f{poonsful of
vinegar, fhaking the faucepan till it boils; and then keep
it on the fimmer till you are ready for it.. When the
falmon is done on one fide, turn it on the other till it is
quite enough ; then take the leek out of the fauce, pour.
it into a difh, and lay the broiled falmon uponit. Garnith
with lemons cut in quarters. | -

Dried Salmon.

LAY your dried falmon in foak for two or three,
hours, then lay it on the gridiron, and fhake over it a
. little pepper. It will take but a fhort time, and when

» done ferye it up with melted butter: ;
12 . Cod,
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- CUT the' cod into {lices about two inches thick, and

dry and flour them well. Make a good clear fire, rub
the oridiron with a piece of chalk, and fet it high from
the gre._ Then put in your ilices of ffh, turn thenx
often, and lct them broil till they are of a fine brown
colour. Great care muft be taken in turning them that
they do not break. When done ferve them up with
lobfter and fhrimp fauce.

Crimped Cod.

TAKE a gallon of f{pring water, put it into a
faucepan over the fire, and throw in a handful of falt.
Boil it up feveral times, and keep it clean fcummed.
When it 1s well cleared from the fcum, take a middling
fized cod, as frefh as poflible, and put it into fome frefh
pump-water. ILet it lig a few minutes, and then cut it
into {lices about twoinches thick. Throw thefe into the
boiling brine, and. let them broil brifkly a few minutes.
Then take the {lices out with great care that they may
not break, and put them. on a fieve to drain. When
they are well dried, flour them, and lay them at a difiance
upon a very good fire to broil. When enough; ferve
themy up with lobfter, fhrimp, or oyfter fauce.

Cod Sounds.

LAY them a few minutes in hot water ; then take
them ouvt, rub them well with falt, and take off the
fkin and black dirt, that they may look white. Afier
this put them into water, and give them a boil, then
takc them out, flour them well, firew on fome pepper
and falt, and lay them on the gridiron, When enough
¥ay them on your dith, and pour over them melted but-
ter and muftard. ‘

_ Trout. : :

WHEN you have. properly cleanfed your fifh, and
made it thoroughly dry with a cloth, tie it round with
packthread from head to tail, in order to preferve its
ﬂ:lEE:E entire. Then melt fome butter, with a good deal
of bafket falt, and pour it all over the trout till it is

| : perfeéily

-
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perfeflly covered: after lying in it a minute or two, take
it out, and put it on the gridiron over a clear fire, that
it may do gradually. For fauce wafh and bone an
anchovy, and cut it very fmall; chop a large fpoonful
of capers; melt fome butter, with a little flour, pepper,
{alt and nutmeg, and put it into the anchovy and.capers,
with half a {pioonful of vinegar. * When the trout is done,
lay it in a. warm difh, pour your fauce boiling hot over it,
and {end it to table. / e
: Mackarel. '-

WASH them clean, cut off their heads, and take out
the roes at the neck end. Boil the roes in a little water s
then bruife them with a fpoon, beat up the yolk of an
egg, with a little nutmeg; a little lemon peel: cut fine;
fome thyme, parfley boiled and chopped fine, a little
falt-and pepper, and a few crumbs of bread. Mix tiefe
well together, and put it into the beilies of the fith;
then flour them well, and broil them nicely, Y.et vour
fauce be melted butter, with a little catchup or wainut
pickle.

Mackarel a la Maitre d’ Holel.

BROIL: your Mackarel whole: the fauce is fweet
herbs, chopped fine, in melted buitter.
-’ Haddocks and Whitings. ,
WHEN you have gutted and clean wathed them, dry -
them well in acloth, and rub a little vinegar over them,
which will prevent the fkin from breaking. Having
done this, dredge:them well with flour, and Cefore yow
put them on, rub the gridiron weil with beef fuet. Let
your gridiron be very hot when you lay your fifli ony
otherwife they wiil ftick to it, and. the filly be breke in
turning. While they are broiling, turn them twa of
three times, and when enocugh ferve them up with plairg
melted buiter; or thrimp fauce. .
Another, and indeed a very excellent method of broil= -
ing thefe fith is thus : When you have cleaned and dried
them as before-mentioned, put them into a tin oveny
and fet them before a quick fire. As foon as the fking
3 _ - begin
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begin to rife, take them' from the fire; and having beat
up an egg, rub it over them with a feather.  Sprinkle a
few crumbs of bread over them, dredge them well with
flour, and rub your gridiron, when hot, with fuet or
butter. Lay on your fith, and when you have turned
them, rub over a little butter, and keep turning them
till they are done, which will be known by their appear-
ing of a nice brown colour ; when done, ferve them up
either with thrimp fauce, or plain melted butter, and gar-
nifh with melted butter or red cabbage.

FEels.

HAVING fkimmed, cleanfed, and dried your ecls,
rub them with the yolk of an egg; f{irew over them
fome crumbs of bread, chopped parfley and fage, and
feafon them with pepper and falt. Bafte them well with
butter, and then put them on the gridiron ‘over a clear
fire. 'When done, ferve them up with melted butter and

parfley.
Eel's pitch-cocked.

TAKE a large eel, and {cour it well with falt, to clean
off all the flime ; then {lit it down the back, take out the
bone, and cut it into three or four pieces. Take the yolk
of an egg, and put it over the infide, {prinkle on crumbs
of bread, with fome {weet herbs and parfley chopped
very fine, alittle nutmeg grated, and fome pepper and
falt mixed together. Then put it on a gridiron over a
‘clear fire, broil it of a fine light brown, and when enough,
ferve it up with anchovy fauce, and parfley and butter.
Garnifh with raw parfley and horfe-radifh.

“Another method ‘of pitch-cocking eels is, when you

have gutted, cleanfed, and properly dried them, fprinkle -

them with pepper, falt, and a little dried fage, turn them
backward and forward, and fkewer them. Rub your
gridiron: with beeffuet, broil them a good brown, and
when done, put them into your difh, and ferve them up
with plain melted butter for fauce. Garnifh your di

' with fried parfley. ' '

Herrings. -

i



ME A T.. 71

- ik 18l Herrings.: )] 11 .
SCALE, guf, and cut off their heads; wath them
¢lean, and dry them in a cloth ; then duft them well
with flour and broil them. Take the heads, mafh
them, and boil them in {mall beer or ale, with a little
whole pepper apd onion. When it is boiled a quarter
of an hour ﬂrag it off, thicken it with butter and flour,
and a good deal of muftard. ILay the herrings, when
done, in a plate or difh, pour the fauce into a boat, and
ferve them up, - ¥

CHAP. V.

FRYING.

Sy o a3l el
BUTCHER’s MEAT, .

Veniforn.

CUT your meat inte flices, and make gravy of the
bones. Iry it of a nice brown, and when done
take it up, and keep it hot before the firc. Then put
fome butter, well rolled in flour, into the pan, and keep
ftirring it till it is quite thick and brown ; but be careful
that it does not burn. = Stir in half a paund of fine fugar
beat to powder, put in the gravy made from the bones,
and fome red wine. Make it the the thicknefs of a fine
cream ; fqueeze in the juice of alemon, warm the venifon
n it, put it in the dith and pour the fauce over it.

Veal Cutlets.

_CUT your veal into {lices of a moderate thicknefs,
dip themin the yolk of eggs beat up fine, and firew over
them crumbs of bread, a few fweet-herbs, fome lemon-
peel, and a little grated nutmeg. Then put them into
your pan, and fry them with frefh butter. = While they
are frying, make a little good gravy, and when the meat
1s done, take it out, and lay it in a dith befare the fire.

24D . et - ‘Shake
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Shake a little flour into“the pan,.and ftir it _rcund; put
in the gravy, with 'the juice of a lemon, ﬁ:q'_th:; whole
well together, and pour it over.the cutlets. Garnifh your
dith with {liced lemon. |

Neck or Loin of Lamb.
CUT jrﬁur Jamb into chops, rub both fides with the

yolk of an egg, and fprinkle over them fome crumbs of
Erehd, mixed with a little parfley, thyme, marjoram,

winter {avory, and a little lemon-peel, all chopped very

fine. TFry them in butter till they are of a nice light
brown, then put them into your difh, and garnith with
crifped parfley.

Or you may drefs them-thus: |

Put your f{teaks into the pan with half a pint of ale,

~and a little feafoning, and cover them clofe. When

enough take them out of the pan; lay them in a plate
before the fire, to keep hot, and pour all out of the pan
into a bafon ; then put in half a pint of white wine, a
few capers, the yolks of two eggs beat.fine, with a little
nutmeg and falt; add to this the liquor they were fried in,

and keep flirring it one way allithe time till it is thick ;

then.put in the chops, keep fhaking the pan for a.mi-
nupte or two, lay the chops in the difth, and pour. the
{nupe over them. Garnith with crifped parfley and
lemon.

| Stoeetbreads. -

CUT them intolong flices, béat up the yolk of an egg,
and rub it over them with a feather.  Make a feafoning
of pé;;_ppet, falt, and grated bread, firew this over them,
and fry them in butter. Serve them up with melted

butter and catchup, and garnith with crifped parfley, and
very fmall thin flices of toafted bacon.

A 2 Calf’s Brains.

. CUT the brains into four pieces, and foak them in
broth and white wine, with two flices of lemon putinto
it, a little pepper and falt, thyme, laurel, cloves, pariley,
and fhalots.  When they have remained in this about
half an hour, take them out _and foak them in batter
made of white wine, a liftle oil, and a little falt, and

i
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fry them of a fine colour. You may likewife firew over
them crumbs of bread mixed with the yolks of eggs.
Serve them up with plain melted butter, and garmifh with
fried parfley. : - "
1. Beef Steaks. |

FRY your fteaks overa brifk fire, with a little butter
in the pan, and whea they are of a nice light brown
take them out, and put them in a difh before the fire.—
‘Then take half a pint of hot gravy, and put it into the
pan with alittle pepper and falt, and two or three fhalots
chopped fine. = Boil them up in the pan for two or three
minates, and then pour the whole over the fieaks. | Gar-
nifh with fcraped horfe-radifh. '

Ozr 7% ongues.

WHEN you have boiled the tongue till it is tender,
cut it into {lices, and feafon them with a little nutmeg,
cinnamon and fugar. Then beat up the yolk of an eg
with a little lemon: juice, and rub it over the flices wit
a feather. Make fome butter boiling hot in the frying-
pan, and then put in theflices. When done, ferve them
up with melted butter, {fugar, and white wine, all well
mixed together.

Oz Feet, or Coww Heel. | 3

SPLIT the feet afunder, then take out all the bones,
and put the meat into the frying pan with fome butter.
When it has fried a few minutes, put in fome mint and
parfley fhred {mall, a little falt, and fome beaten butter.
Add likewife the yolks of two eggs beat fine, halfa pintof

ravy, the juice of a lemon or orange, and a little nutmeg.
hen the foot is done, take it out, put it into your difh,
and pour the fauce over it,

Y Dripe. |
CUT your tripe into pieces absut three inches fg uare 3
dip theai yme {mall beer batter, or yolks ‘of. eggs,

and have a good quantity of mutton or beef dripping n
your pan. ¥ry it tiil it is of a nice light brown, then
take it out, let it drain for a minute, put it into youar
difh, and ferve it up with plain melted butter in a boat,
and muftard., = | ' | 1 s/ (Hiduian

N K yo ¢ - O Saufages.
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 THE mode of frying faufagesiis fo fimple, and ge-
nerally known, that it needs no defcription. However,
we fhall notice one way, of which the cook may not be
mformed. Take fix apples, and {lice four of them as
thick as a crown ‘piece; cut the other two into quar-
-ters, and take the cores clean out. 'Fry the flices with
the faufages ‘till they are of a nice light brown colour.
When done put the! faufages into the middle of the difh,

and'the apples round them. Garnith with the apples
quartered.

: Clickens. .
CUT your chickens into quarters, and rub them

with the yolk of an egg ; then firew on fome crumbs of
-bread, with 'pepper, falt, grated nutmeg 'and  lemon-

peel; and choppedi‘parfley. Fry them in ‘butter, and
‘when done put'them into your dith before the fire. For
fauce thicken fome gravy with a little Hlour, and pat
intol it a fmall quantity of chyan pepper, fome mufhroom
‘powder, or catchup, ‘and a little lemon juice. "WhHhen it

Is properly heated, pour it over the chickens, and ferve
1T up. '

“Anrtichoke Bottoms. -
BLANCEH them in water,; then flour them, and fry
them in frefh butter. T.ay them in your difh, and pour
melted butter over them for fauce. Or you may put a

little red wine into the butter, and féafon with nutmeg,
pepper and falt.

4

Celery.

TAKE fix or eight heads of frefh celery, and cut off
the green tops, with the outfide ftaltks.  Wafh them
well, and have the roots clean. Have ready a pint of
white wine, the yolks of three eggs beat fine, and a
little falt and nutmeg. Mix all well together with flour,
and make it into a batter, then dip every head into it,
put them into a pan, and fry them with butter. When
enough, lay them in your difh, and pour melted butter
over them for fauce. “

4

Polatoes.
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| Potatoes.

CUT your potatoes into thin {lices, and fry them in
butter till they are nicely brown. Theén lay them in a
}1-1{11. or plate, and pour melted butter over them for
- fauce. | | .

Potatoes likewife are fried by the French in batter,and:
ferved up with powdered {fugar.thrown oyer them. You
mutft fry all your batter in {weet oil or hog’s lard.. Any
kind of fruit may be fried in the fame manner, and ferved
up asa corner difh in the fecond courfe.

SECT.  II.
FRYING FI 2 14

AS a neceffary prelude to our dirc¢étions for frying
fifh, it may not be improper to make the few following
eneral ‘obfervations :  When you fry any kind of fifh,

{t dry them in a cloth, and then flour them. Put into
your. frying-pan plenty of dripping, or hog’s-lard; and
let it boil before you put it in a difh. When they are
properly fried, lay them in adifh, or hair fieve, to drain.
Ifyou fry parfley, be fure to pick it very cautioufly, waih
it well, dip it into cold water, and throw it into a pan of
. boiling fat. This will make it very crifp, and of a fine
green,- provided you do not let it remain too long in the
pan ; but this you may prevent by its appearance while
doing. ‘

Turbot. : ‘
HAVING properly cleanfed your fifh (which in this
mode of drefling muft be fmall) and thoroughly dried it,
ftrew on fome floar, and put it into your pan, with a
fufficient quantity of hot Jlard to cover it. When it is
fried nice and' brown, take it carefully out, and tho-
roughly drain the fat from it. In the mmean time clean
the pan, put into it as much claret and white wine as
will nearly cover the fith, with"an anchovy, falt, nutmeg,
and a little ginger.. Put in the turbot, and let it remain
in'the liquor till it is half wafted ; then take it out, and
K2 put
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put in a piece of butter rolled in flour, and a minced
lemon  Let them fimmer together till of a proper
thicknefs, then rub a hot dith with a piece of fhalot, lay
the turbot in the difh, pour over the fauce, and ferve it
up. You may likewife add plain melted butter in a
bafon. |
2 ' Carp. g -

AFTER bhaving cleaned your fith, lay them in a
cloth to dry, then Hour them, put them into the pan,
and fry them of a fine light brown. Take fome crufts
of bread, cut them three-corner ways, and fry them with
the roes of the fith. When your filh are nicely fried, lay
them on _a coarfe cloth to drain, and prepare anchovy
fauce, with the juice of a lemon. ILay your carp in the
difh, with the roes on each fide, and garnifh with the
fried crufi, and {flices of lemon. -

Tench.

SPLIT the fith along the backs, and raife the flefh
from the bone ; then cut the fkin acrofs at the head and

tail, firip it clean off, and take outr the bone. Having

thus prepared them for frying, take one of them, and
mince the flefh very fmall, with mufhrooms, chives,
and parfley chopped fine ; a little falt, pepper, beaten
mace, nutmeg, and a few favory herbs.  Mix thefe
well together, then pound them in a mortar, and crumbs
of bread foaked in cream, thc yolks of three or four
eggs, and a piece of butter; and with this com pofition
ftufl’ your fith. Put clarified butter into your pan, fet
1t over the fire, and when it is hot ftrew fome flour on
your fifh, and put them in one by one. When they have
fried till they are of a nice brown colour, take them up
and lay them in a coarfe cloth before.the fire, to keep
hot. Then pour all the fat out of the pan, put in a
quarter of a pound of butter, and fhake in fome flour.
Kceep it ftirring with a {poon till the butter is a little
- brown, and then put in half a pint of white wine, Stir

them together, and put in half a pint of boiling water,

an onion fhred with cloves, a bunch of fwect herbs, and
two blades of mace. Cover thefe clofe, and let them
' flew
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flew as gently as you can for a quarter of an hour; then
firain off 'the liquor, ‘and put them into the pan again,
adding too fpoonsful of catchup, an ounce of truffles
or morels boiled tender in half a pint of water, a few
mufhrooms, ‘and bhalf a pint of oyfters, wafhed clean in
their own liquor. When your fauce is properly heated,
and has a good flavour, put in your tench, and let them
lay in it till they are thoroughly hot; then take them
out, lay them in your difh, and pour the fauce over them.
Garnifh with fliced lemon. - The fame miethods may be
ufed in frying of carp..

Soals. '

TAKE off the {kin,- rub the fith over with the yolk of
an egg, and firew on fome crumbs of bread. Iry themin
hog’slard overa brifk fire, till they are of a fine ]:ght brown.
Then take them up, drain them, put them into your difly,
and ferve them up with plain melted butter in a boat.
Garnifh with green pickles.

Smells.

BE careful to take away the gills, but leave in the roes.
After you have wafthed them, dry them well in a cloth,
then beat up an egg very fine, rub it over them with a
feather, and ftrew on crumbs of bread. IXry them in
hog’s lard over a brifk fire, and put them in when the fat
is hoiling hot. = When they are done of a fine brown,

take them out, and drain the tat from them, and when
you difh them up, put a bafon with the bottom upwards,
into the middle of ,'Lur difh, and lay the tails of your
fith on the fide of it Garnifh with fried parﬂf:y.

Eels.

AFTER baving properly cleaned them, and taken off
the heads, cut them into pieces, feafon them with pep-
“per and {alt, firew on fome flour, and fry them till they
are of a fine brown colour. Drain them properly before
you lay them in the difh. Serve them up Wllh melted .
butter and the_;u:c:. of a lemon fqueezed into'it. Garnith
with crifped pariley.

‘ Lampreys.

WHEN you cut them open to clean them, be careful

2 to
§
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to {ave the blood, and wafh them thoroughly clean in
warm water. ¥ry them in clean dripping, and whemn
nearly enough, put out the fat, put a little white wine,
and give the pan a fhake round. Throw a little pep-
per, with fome fweet herbs, a few .capers, a piece of

butter rolled in. flour, and the blood you faved from the,

fith. Cover the pan clofe, and fhake it often. When
they are enough, take them out, firain the fauce, putit
into the pan again, and give it a quick boil. Squeeze
in the juice of a lemon, ftirall together, and when it is
juft upon the boil, pour it over the fifh, and ferve it up.
Garnifh with fliced lemon.

BG3.A Mullets.
- SCORE the fith acrofs the back, and dip them' in
mielted butter. Try them in butter clarified, and when

enough, lay them on a warm difh. Serve them up with
plain ‘melted butter or anchovy fauce.

Herrings.
FIRSYT f{crape off all the f{cales, then wafh them,

dry them well in a cloth, and dredge them with flour.
Yry them in butter over a brifk fire, and when done,

fet their tails up one ‘againft another in the middle of the-

difh. Try a large handful of parfley crifp, take it out
before it lofes its colour; lay it round the fith, and ferve
them up with melted butter, parfley, and muftard.

. & Oyfiers.

THE largeft oyfiers you can get fhould be chofen for
frying. When you have properly cleaned and rinced them
firew over them a little grated nutmeg, a blade of mace
pounded, a fpoonful of flour, and a little falt. Dip
your oyfters {ingly into'#his, and fry them in-hog’s lard
till they are of a nice brown colour. - Then take them
out of the pan, put them into your difb, and pour over

them a little melted butter, with crumbs of bread
mixed, ;

CHAP.

L
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STEWING:
T b
"BUTCHER s "MEAT !

Fillet of Feal. _

THEYAKE' the fillet of a cow-calf, ' ftuff it well under the

A udder, ‘and’ at the bone-end quite through to the
thank. Patitinto the oven, with a pint of water ander
it, till'it is of a fine brown ; then put it into a ftew-pan,
“with' three pints'of gravy. Stew it till it is tender, and then
“puta few morels, truflles, a tea-fpoonful of lemon-pickle,
‘a large one of browning, one of catchup, and a little
‘chyan pepper. ' Thicken it'with a lump of butter rolled
‘in flour. Take out your veal, and put it into your difh,
then ftrain the gravy, pour it over; and lay round force-
meat balls. Garnifth with fliced lemon and pickles.

Breaf of Veal.

PUT a breaft of veal into the ftew-pan with a little
broth, a glafs of white wine, a bunch.of {weet herbs, a
few mufhrooms, two or three onions, with fome pepper
vand falt.  Stew it over a gentle fire till it is tender ; and
when done ftrain and fcum the fauce. Garnifh with
force-meat balls.

Knuckle of - Veal.

I.AY at the bottom of your faucepan four wooden
{kewers crofs-ways, then put in the veal, with two or
‘three blades of mace, a little whole pepper, a piece of
thyme, a {mall onion, a cruft of bread, and two quarts
_of water. Cover it down clofe, make it boil, and then
only let it fimmer for two hours. When enough, take
it up, put it into your dith, and ftrain the liquor over
it. Garnith with lemon. |
! Neck of Veal.

LLARD it 'with large pieces of bacon rolled-in pepper,
“and f{zalt, fhalots and fpices. Put it iuto your ftew-pan
with
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with about three pints of broth, two onions, a.laprr_el
leaf, and a little brandy, Let it fimmer gently till it is
tender, then put it into your difth, take-the feum clean

off the liquor, and then pour it on the meat.
Calf’s Head.

AFTER having properly cleaned the head, put it
into cold water, and let it lay for an hour ; then carefully
take out the brains, the tongue, the eyes and the bones.
‘Then take a pound of veal and a pound of beef fuet, a
very little thyme, a geod deal of lemon-peel minced, a
nutmeg grated, and two anchovies; chop all very fine,
then grate two ftale rolls, and mix the whole together with
the yolks of four eggs; fave enough of this to make
about twenty balls. , Take half a piot of frefh mufh-
_Tooms clean peeled and wa(lhed, the volks of f{ix eggs,

beat fine, half a pint of oyflers clean walhed, or pickled
cockles; mix thefe all together, after firft ftewing your
oyfters. ~Putthe force-meat into the head and clofe it ;
-tie it tight with packthread, and put it into a deep ftew-
pan, with twe quarts of gravy and a blade or two of
mace. Cover it clofe and let it ftew two hours. In the
mean time, beat up the brains with fome lemon-peel cut
fine, a little parfley chopped, half a nutmeg grated, and
‘the yolk of an egg. Have fome dripping boiling, and
fry half the brains in little cakes; fry all the forcemeat
balls, and keep them both hot by the fire. - Take half an
ounce of truffles and morels, then firain the gravy the
head was ftewed in, and put-the truffles and morels to it,
with a few muthrooms. . Boil all fogether, then put in
the reft of the brains, flew them together for a minute or

two, pour the whole over the head, and lay the cakes of

fried brains dad forcemeat balls round it. Garnifh with
lemon.—For‘a {fmall family, the half of a head may be
done equally fine, only properly proportioning the quan-
- tity of the refpeétive articles.— A lamb’s head muft be
'_done in the very fame manner.

_ Calf’s Liver. _
LARD the liveg, and put itfinto a flew-pan, with

fome falt, whaole Pepper, a bunch of {weet herbs, an
. onion

i
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onion, and a blade of mace.  Let it fiew till tender, then.
fake it up, and cover it to keep hot. Strain the liquor it
was ftewed in, fcum off all the fat, thicken it with a; piece,
of butter rolled in flour, and pour it over the liver. ;.

3 Rump of Becf.

HALF roaft your beef, then put it into a ftew-pan,
with two guarts of ‘water, ‘and one of ' red wine, two or
three blades of mace, a thalot, one fpoonful of lemon
pickle, two of walnut catchup, and the fame of brown-
ing. Put in’ chyan pepper and falt ‘to your tafte.—
Cover it clofe, and let it ftew over a gentle fire for two
hours; then take ‘up your beef, and lay it in a deep
dith," fcum off the fat, and firain the gravy; putiin an
ounce of morels, and half a pint of: mufhroom; thicken
your gravy, and pour it over the beef. ' Garnith with
force-meat balls and horfe radifh. £

4 AR SR Reef” Steaks. . ei

PEPPER and falt your fteaks, and lay them'in a
ftew-pan. Put in-half a pint of water; a blade or two
of mace, an anchovy, a {mall bunch of herbs, a piece
of butter rolled in flour, a glafs of white wine, and an
onion. Cover the whole cfafe, and let it ftew till the
fteaks are tender; then take them aut, firew fome flour
over them, fry them in freth butter till they are of a
nice brown, and then pour off all the fat. Strain the
fauce they were flewed in, pour it into the pan,and tofs
it up all together till the fauce is quite hot and thick.
Then lay your fteaks in the dith, pour the fauce over
them, and garnith with horfe-radifh and pickles.

Beef Gobbets.

TAKE any piece of Beef, except the leg, cut itinto
fmall pieces, and put them into a ftew-pan. Cover
them with water, and when they have fiewed an hour,
put in a little mace, cloves, and whole pepper, tied
loofely in a muflin rag, with fome celery cut fmall.
Then add fome falt, turnips and carrots pared and cut
i flices, a little parfley, a bunch of {weet herbs, a large
cruft of bread, and an ounce either of barley or rice,
Cover it clofe, and lct it ftew till it is tender. Then

) oS B | ~ take
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tiike out the herlis; :-Tpices, and bread; and have readv a

French roll nicely toafted, and ciit'into’ four parts. Put
- thefe into your difly; ' pour ‘in the'meat and auee, and
» fend ithet to’ table.”: +1a boe nod o -

e ot : Neal s dongue- . s fooe 7 s
o PUT, the tongue into your flew-pan with a fufficient
quantity of water to-cover it.. ‘When it has ftewet about
two ‘hours, take -it! out, -peel it, and put it in again;
with'a pint.of flrong gravy, half a pintof white wine; a
bunchof {fweet-herbs; a little pepper and-falf; fome mace,
clovies; and whole pepper, tied; in a muflin fag 3 add
hkewife a fpoonfulof capers chopped. fine, fbmq&mps
and cdrrots {liced, -and a piece of butter rolled in flour.
Eet/the whole ftew together very gently for two hours s
then take out the fpice dand fweet-herbs, put the tongue
into your difth, ftrain the fauce, pour it over, and feive
0 S e L a8 |
2. bald & e drefs Ox Palates. ' -
ITAVING cleanfed and boiled your Palates, take off
the fkin, and pick out all that part that i1s' Black, and
cut them in bits: turn fome odions a few tites over
the fire with a bit- of butter, and when it is half ‘done
put in it the pelates.  Moiften ‘yotir ragout with fome
good broth, ‘and a little cuilis: feafon it to your tafte,
and add a bunch of fweet herbs: when it is well (kim-
med, and the f{auce’ of a proper confiftence, put in a
little muftard, and ferve it up. TR '
Ox Palates forced.
. STEW your palates whole, with forcemeat rolled wp;
when, done, cut.them in half: ferve them ‘up with a
good fauce of truffles. : A5
- 1o marinate Ox Palates.
_HAVING boiled fome palates in water il tender,
cut them in pieces of what thape you pleafe, and ftee
them two or three hours in fomie vinegar, with falt,
pPepper, a clove of garlic, a little flour and butter, .a
-aurel leaf, and three cloves. The whole marinade

g muft

L]
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~mult be madé lukewarm, then take them -out, drv,
flonr, and fry them, a.nd ferve them u@ with. fncd par-
{ley. A’ an & ey

SECT 1[

' "

S'IEEVIN(: I‘OULTRY &q.

“ Turkey en Pain.,

TAKE a fine turkfy, bope it, and put mtu the car-
cafe a ragout compofed of large livers, mufhrooms, and
Atreaked bacon, all .cut in fmall .dice, and mingled
with falt, fine {pices, and fhred parfley and onions. Sew
the turke ups but take care to.fhape it nicely; then
put a thln {lice of bacon upon the breaft, and wrap it
in a cloth.” Stew.it. in a pot, but.not too large a one,
with good broth, a glafs of white wige, and a bunch_
of fweet herbs; “when it is done, ftrain the liquor the
turkey was done in into a fitew-pan, after having taken
off the fat ; reduce it to a fauce, adding a fpoonful of
cullis ; then unwrap’ your tu:key, take off ' the bacan,
dry away the greafe, ‘and ferve it up with the fauce.

Frowls. 5

" PURSUE the fan‘;e method; at firlf; in flewing fowls
as you do turkies; that is to fay, put fkewers crofs-ways
at the bottom of your ftew-pan.  When you have laid
in your fowl, put to it a quart of gravy, a bunch of
celery clean wafhed and cut very fmall, with two or three
blades of mace. Let jtftew gently till the liquor is re-
duced to a quaptity only fufficient for favce; then: add
a large ptece of butter rolled in four, two {poonsful of
red wyine, the fame quantity of catfhup, with pepper
and falt to féafon it. ~ILay your fowl in /the difh, pour
the fauce ‘over it, and fend:it to table. - -

Cfu ck Crs.

HALI" bml them in as much water as will Juﬁ cover
them, then take them out, cut .them up, and take out
ihe breaft-bones. Put them into your {tew-pan with the

L2 _ liquor,
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liquor, and add a blade of mace, and a little falt. Covgr
the pan clofe, and fet it over a flow fire. Letittew ull
the chickens are enough, then put the whole into your
difh, and ferve it to table.

Goafe Giblets.

PUT them into fcalding water, by which you will be
enabled to make them properly clean. When this is
done, cut the neck into four pieces, the pinions in two,
and flice the gizzard. Put them into your ftew-pan
with two quarts of water, or, if you have it, mutton
broth, with fome fweet-herbs, an anchovy, a few pep-
per corns, three or four cloves, a {peonful of catchup,
and an onion. When the giblets are tender, put in a
ipovonful of good cream, thicken it with flour and butter,
then pour the whole into a foup-dith, with fippets of
bread at the bottom, and ferve it up. -

Ducks.

TAKE two ducks, properly picked and drawn, duft
them with flour, and {et them before the fire to brown.
Then put them into a ftew pan, with a quart of water,
a pint of red wine, a {poonful of walnut catchup, the
fame of browning, an anchovy, half a lemon, a clove
- of garlic, a bunch of fweet-herbs, with chyan pepper
and falt to your tafte. Let them ftew-gently for half an
hour, or till you find them tender; then lay them on a
dith, and keep them hot. Skim off the fat from the
liguor in which they were ftewed, firain it through a
hair fieve, add to it a few morels and truffles, boil it
quick ‘ill reduced to little more than half a pint, then
pour it over your ducks, and ferve them up.

Duck with green Peafe.

PUT into your ftew-pan a piece of frefh butter, and
fet it on the fire ; then put in your duck, and turn it in
the pan two or three minutes: take out the fat, but let
the duck remain. Put to it a pint of good gravy, a
pint of peafe, two lettuces cut {fmall, a bunch of fweet-
herbs, and a little pepper and falt. Cover them clofe,
and lct them ftew for half an hour, now and then Iﬁaki?]g

the
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“the pan. When they'are juft done, grate in a’ little
nutmeg, with a {mall quantity of beaten mace, and
thicken it either with 'a piece of butter rolled in flour, or
the yolk of an egg beat up with two or three fpoonsfiit
of cream. ' Shake it.all together, for two ' or three mi-
nutes, then take out the (weet-herbs, lay the duck in the
difh, and pour the fauce over it. Garnifh with boiled
mint chopped very fine. ~ |

Pigeons. K a5

PUT into the bodies of your pigeons a feafoning made
with pepperand falt, a few cloves and mace, {fome {weet -
“herbs, and a piece of butter rolled inflour.  Tie up the
‘necks and vents, and half roaft them. Then put them
‘Into a ftew pan, with ‘a’ quart of good gravy, a little
“white wine, a few pepper corns, three or four blades of
“mace, a bit of lemon, a bunch of fweet-herbs, and a {mall
onion. Stew them gently till they are encugh; then
take the pigeons out, and firain the liquor through a
fieve; fcum it and thicken it in your ftew-pan with a piece
of butter rolled in flour; then put in the pigeons with
fome pickled mufhrooms; ftew it about five minutes;
put the pigeons into a difh, and pour the fauce over
them. e -

Pheafants.

PUT into your ftew-pan with the pheafant as much
veal broth as will cover it, and let it ftew till there is juft
enough liquor left for fauce. Then fcum it, and put
in artichoke bottoms parboeiled, a little beaten mace, a
.glafs of wine, and fome pepper and falt. If it is not
{ufficiently fubftantial, thicken it with a piece of butter
rolled in flour, and fqueeze in a little lemon-juice. Then
take up the phcafant, pour the fauce over it, and put
force-meat balls into the difh. '

Partridges.

TRUSS your partridges in the fame manner as for
roafting, ftuff the craws, and lard them down each fide
of the breaft; then roll a lump of butter in pepper, falt,
and beaten mace, and put into the bellies. Sew up
i ' the
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thervents, and, then put them into a ,ﬁﬂw-p_an, myuh
it..‘qg‘ﬂi‘flﬂf-gﬁﬂd gravy, a f{poonful of Madeira wine,
the fame of catchup, a tea {poonful of lemon pickle, half
-the quantity of mufhroem-powder, one anchovy, half a
Jemon, and a fprig of fweet marjoram. Cover the pan
clofe, and fltew them half an hour; then take thep: out,
and thicken the gravy. Boil it a little, and pour it over
the partridges, and lay round them artichoke bottoms
boiled and cut in quarters, and the yolks of four hard
eggs.  Woodcogcks muft ‘be ftewed in the fame manner.

9 R | Cucumbers.-

.+, PARE twelve middle:-fized cucumbers, {lice them
abont the thicknefs of a halfscrown, and lay them in.a .
cparfe giaﬂ_;__tﬂ,dra,in, - fﬂ_};ﬂn quite dry, flour them, and
dry them in freth butter till they are brown ; then take
‘them out with an egg-flice and lay them on a plate be-
fore the fire, Take alarge cucumber, cut a long piece
out .of the fide, and fcoop out all the pulp. IHave
ryeady. fome .onions nicely fried, fill the cucumber with
thefe, and feafony with pepper and falt, then put in the
pisce that was cut out, and tie it round with packthread.
Flour it, and fry it till it is brown ; then take it out of
the pan, and keep it hot, Let the pan remain on the
fire, and while you are putting in a little flour with one
hand, keep ftirnng it with the other. When itis thick,
put in two or three fpoonsful of water, half a pint. of
white or red wine, and two fpoonsful of catchup. Stir
them ‘together, and "add three blades of mace, four
cloves, half a nutmeg grated, and alittle pepper and falt,
all beat fine together.  Siir it into the faucepan, and
then throw in your cucumbers.” Let them ftew for two
or three minutes, then lay the whole cucurmiber in the
middle of your difth, having firft untied it, the reft round
it, and pour the fauce all over, Garnifh the dith with
fried onions.

| 35 & Peafe and Letiuce.,
- PUT a:quart of green peafe, and two large lettuces
wafbed clean, and cut {mall acrofs, into a {iéw-pan, with
a’quart of gravy, and ftefy them till they are fencI:l)er.
: ut «
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Put in a piece of butter rolled in flour,.and feafoned
with pepper and falt. . Whenof a pm%grhtt'icl;ans,. difh
themi up, apnd fend them' to table. Inftead of butter
you may thicken them with the yolks of four eggs, and
if you put two or three thin rathers of lean ham at the
bottom of the ftew-pan, it will give the whole a yery
fine flavour. s sttty R

105 e ¥ e T<Th I
K .

5 2 e P S s S 4 § SR
STEWING! FISHI ! ‘
Wt - fos ! Garp-and: Tencln.. ol v - ~
IWHAVING: fealed and gutted your fithy wath thém
thoroughly clean, dry theny with:a cloth. Then putthem
into a ftew-pan with a quart 'of water, the fame quan-
tity of ' red wine, ' a large fpoorful of lemoen-pickle, ano-
ther of browning, a little ‘mufhroom-powder, ehiyan
Eep er, a large onion ftuck with cloves, and a fiick of
orfe-radifh. (If carp, add the blood, which you mult
be careful to fave when you kil them.) "Cover your
pan clofe to keep in the fleam ; and let them fiew
gently over ‘a flow fire till your gravy is reduced'to juft
e'nnu%h ‘to cover them. ~Then take the fith eut, and
“put them into the difh, you intend for table. Set the
gravy again on the fire, and thicken it with a Targe lump -
of butiér rolled in flour; boil it a little, and then firain
it over your fifh. Garnifh with pickled " mufhrooms,
fcraped horfe-radifh, and the roes of the fith, fome of
them fried and cut into finall pieces, and the reft boiled.
Jult before you fend it up, fqueecze into the fauce the

juice of a lemon. i
¥ Barbel. SRArNT

TAKRL alarge barbel, f{cale, gut, and,wafliit in.vine»
garand {alt, and afterwards in.clear water. ‘Th;ei?_l-put'is
mto a ftew-pan, with a fufficiency of eel broth. to cover it,
and '_a'.dd fome cloves, a bunch of fweet-herbs, and a bit
of cinnamon, Let them ftew gently till the fifh.is. done,
then take it out, thicken the fauce with butter and flour; -
pour it over the fith, and ferve it up. ' .
: Small
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DOAERs 715 - Small Barbel. . | A
THE_ fmall barbel is ftewed like; a carp, and 'when
large may be done on the gridiron, feryed up with a
white fauce. | A< - .
: 3% o Ui roud. :
MAKE a ftuffing with grated bread, a piece of butter,
chopped parfley, lemon-peel grated, pepper, falt, nut-
meg, {avory herbs, and the yolk of an egg, all well mixed
together. Fill the belly of your fith with this, and then
%;mt it into a ftew-pan with a quart of good boiled gravy,
alf a pint of Madeira wine, an onion, a little whole
pepper, a few cloves, and a piece of lemon-peel. Stew
it very gently over a {low fire, and when done, take out
the fith and add to the fauce a little lour mixed in fome
creant, a little catchup, and the juice of ‘a Iemon. . Let
it juft boil up, then firain it over your fith, and ferve
1t up. fpres ST s L Y ! :
MAKE a browning with butter and flour, and put it
into yourftew:-pan with a pint of red wine, a faggot, four
cloves, a dozen of fmall onions half-boiled, with fome
epper and falt. . Cut your pike into pieces, putit in, and
let it ftew very gently. When done, take it out, and add
to the fauce two anchovies and a fpoonful of capers chop-
ped fine.  Boil it for a minute or two, and then pour it
over the fith. . Garnifh with bréad nicely fried, and cut
three-corner ways. ; %
3 A Fricandeauw of Pike. |
CUT a pike into {lices, according to its fize ; after
having f{caled, gutted, and wafhed it, lard all the upper
part with bacon, cut fmall, and put it into a flew-pan
with a glafs of white wine, fome good broth, a bunch
of fweet-herbs, and fome fillet of veal cut into fmall
dice: when it is ftewed, and the fauce 'firained off,
glaze it like other fricandeaus. Itmay alfo be fricaf-
feed like'chickens (as a fide-difh) ;5 or you may fiew it.
and ferve it up with fauce. '
. 24 Cod.



Cod. ' !

CUT fome flices of cod, as for boiling, and feafon
them with grated nutmeg, pepper, falt, and {weet-herbs.
Put them into a ftew-pan with half a pint of white wine
and a quarter of a pint of water. Cover them clofe, and
Jet them fimmer for five or fix minutes. Then fqueeze
in' the juice of a lemon, and add a few oyfters with their
liquor firained; a piece of butter rolled in flour, and a
blade or two of mace. Let them ftew very gently, and
frequently fhake the pan to prevent its burningi————
When the fith is done, take out the onion and fweet-
herbs, lay the cod in a warm difh, and firain the fauce
aver It. ’

Soals, Plaife, and Flounders.

THE fame methods muft be taken for ftewing either
of thefe kinds of fith., Half fry them in butter, then .
take them out of the pan, and put to the butter & quart
of water, two anchovies, and an onion fliced.. When
they have boiled flowly for about a quarter of an hour; put
your fith in again, and let them flew gently about twenty
minutes; then take out the fith, and thicken thé fauce
with butter and flour. Give the whole a gentle boil,
then frain it through a hair fieve over the fith, and ferve
them up with oyfter, cockle, or fhrimp fauce, |

Lampreys and Eels.

HAVING fkinned, gutted, and thoroughly wafhed
your fith, feafon them with falt, pepper, a little lemon-
ecl-fhred fine, mace, cloves, and nutmeg. Put fome
thin {lices of butter into your ftew-pan, and having rolled
your fith.-round, put them in, with half a pint of good
gravy, a gill of white wine, a bunch of marjoram, win-
ter favory, thyme, and an onion fliced. Let them fltew
over a_ti.?i:]mle fire, and keep turning them till they are ten-
der. Then take them out, and put an anchovy into the
fauce. Thicken it with the yolk of an egg beat very
fine, or a piece of butter rolled in flour. hen it boils,
pour it over the fith, and ferve them to table.

M Prawns,
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Prawns, Shrimpss; or Cray-fifi.

HOTAKE about two quarts of either of  thefe fifh, dand
pick out the tails. Put the bodies into your ftew-pan,
with about a pint of white wine (or water with a fpoon-
ful of vinegar) and a blade of mace. Stew thefe a

uarter of an hour, then ftir them together and ftrain
them. Having done this, wafh out your pan, and put
into it the ftrained liquor and tails.  Grate into it a-{mall
nutmeg, put in a little {alt, a qquarter of a pound of butter
rolled in flour, 'and fhake it all together. Cut a thin
flice of bread round a quartern loaf, toaft it brown on
both fides, cut it into fix pieces, lay it clofe together in
the bottom of your difth, pour your fith and fauce hot over
1t, and fend it hot to table.—If cray-fith, garnifh the difh
with fome of their biggeft claws laid thick round.

Oy/flers.

STRAIN the liquor of your oyfters, and put it into
your faucepan with alittle beaten mace, and thicken it
with flour and batter. Boil this three or four minutes,
then toaft a flice of bread, cutit in three-cornered pieces,
and lay them round the difh into which you intend to put
the oyfters. Then put into the pan a {poonful of cream
with your oyfiers, fhake them round, and let them fiew
till they are quite hot, but be careful they do not boil.—
Pour them into a deep plate, or foup-difth, and ferve
them up. . Moft kinds of fhell-fifh may be ftewed in the
fame manner. 4

% ‘ Oy ters Scolloped. :

WASH them thoroughly clean in their own liquor,
and then put them into vour f{collop fhells; firew over
them a few crumbs of bread. I.ay a flice of butter on
the firii you put in, then more oyfters, and bread and
butter fucceflively till the fhell is full. Put them into a
Dutch oven to brown, and ferve them up hot in the
thells. . £

' ' Muftles.
WASH them very clean in feveral waters, then put

them into a ftew-pan, andecover them clofe. Let them
' - : = - ffew



flew till the (hells open, and then'pick out the fith clean,
one by one. ook under the tongue'to fee if 'there be
a crab, and if you find one, throw that mufcle away. -~
You will likewife find a little tough article under the
tongue, which you muft pick off.. Having ‘thus ‘pro-
perly cléanfed them, put them intoa faucepan, and to a
quart of mufcles, put half a pint of the liquor firained
through a fieve ; add a few blades of mace, afmall piece
of butter rolled in flour, and let them ftew gently. Lay
fome toafted bread in the difh, and when the mulicles are
done, pour them on it, and ferve them wup. 2 AT

R TEYA PR VAR
HASHING AND MINCING.

SECT. 1.
BUTCHER’s MEAT.
Cﬂ'ff 8 el fz_Iff.

S a whole calf’s head is rather toolarge for the con- -
| fumption of moft families at one time, and as-we
mean to confine our receipts within {uch compafs as may
with equal convenience and pleafure, fuit all, fo we {hail
here give dire€tions for hathing only one-kalf, obferving,
that {hould there be occafion for doing the whole, 1tIs
only doubling the ingredients here given fora part.

Waih the head as clean as poffible, and then boil it
a quarter of an hour. When cold, cut the meat, as alfo
the tongue, into thin broad flice:, and put them into'a
ftewing-pan, with a quart of good gravy. When it has
ftewed three quarters of an hour, putin an anchovy, a
little beaten mace, chyan pepper, two {poonsful of
lemon pickle, the fame quantity of walout catchup, half
an ounce of truffles and morels, a flice or two of lemon,
fome {weet herbs, and a glafs of white wine. Mix a
guarter of a pound of butter with fome flour, and put it

. 8L in
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in a few minutes before the meat is done. In the mean
time put the brains into hot water, and beat them fine
in a bafon ; then add two eggs, a {poonful of flour, a bit
©of lemon-peel thred fine, and a little parfley, thyme, and
fage chopped fmall. = Beat them all well together, and
Atrew in a little pepper and falt ; then drop them in little
eakes into a pan with boiling lard ; fry them of a light
‘brown, and lay them on a fieve to drain. Take your
hafh out of the pan with a fifh {lice, and lay it in your
dith. Sirain your gravy over it, and lay upon it a few
mufhrooms, forcemeat balls, the yolks of two eggs
boiled hard, and the brain cakes. Garnith with {liced
Jemon and pickles.— If the company is fo large that there
thould be a neceflity for drefling the whole head, in order
to make a pleafing variety, do the other half thus :—
"'When it is parboiled, hack it crofs and crofs with a knife,
and grate fome nutmeg all over it. Take the yolks of
two eggs, a little falt and pepper, a few fweet-herbs,
fome crumbs of bread, and a little lemon-peel chopped
very fine. Strew this over the head, and then.put it
into a deep difh before a good fire. Bafte it with butter,
and keep the difh turning till all parts are equally brown.
Then take it up, and lay it on your hafh. Blanch the
half of the tongue, and lay it on a foup-plate; boil the
brains with a little fage and parfley, chop them fine, and
‘mix them with fome melted butter anda {poonful of
cream ; make it quite hot, then pour it over the tongue,
and ferve it up with the head.—The mode of doing this
half 1s ufually termed grilling.

Veal Minced.

 ¥IRST cut your veal into thin flices, and then into
fmall bits; Put it into.a faucepan with half a pint of
gravy, a little pepper and falt, a {lice of lemon, a good
Plece of butter rolled in flour, a tea-{poonful of lemon-
pickle, and a large fpoonful of cream. Keep {baking it
©over the fire till it boils, have fippets of bread ready in
the difh, and then pour the whole over them, Garnifh
with fliced lemon,

B Mutton.

-



Mutton Hafhed. R

. CUT your meat into fmall pieces, as thin as poflible;
then 'bﬁigtﬁa’“-ﬁi}he!’; with an' onloti; a féw Tweet-hetbs, a

‘blade 'of maee, a very little whole pepper, a little" falt,
and a piece of eruft toafted very crifp.” Let it beil till
there is jult ‘enough for fauce; then firain’it,’ and put it
into a faueepdn; witha piece of butter rolled in' Hour;—
then put in the meat, and when it is very het it is enough.
Seafon with pepper and falt. = Have ready fome thin
bread toafted brown and cut three corner-ways, lay them
in the difh, and pour over the hafh, Garnifh with

pickles and horfé-radifh.
38 4 SECT."H.
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Turkies. )= SRR
CUT the fiefh into pieces, and take off all the fkin,

otherwife it will give the gravy a greafy difagreeable tafte.
Put it into a fiew-pan with a pint of gravy, a tea-{poon-
ful of lemon-pickle, 'a flice of the end of a’lemon, and a
little beaten mace, Let it boil about {ix or feven miinutes,
and then put it into your dith. Thicken your gravy
with flour and butter, mix the yolks of two eggs with a
fpoonful of thick cream, put it inte your gravy, and
fhake it over the fire till it is guite hot, but do notlet it
boil; then ftrain it, and pour it over your turkey.' .Lay
- fippets round,, ferve it up, and garnifh with lemon -or

pariley. : .

o0 Or you may do it thus,
+ CUT the remains of a roafted turkey into pieces; and
put themr into’ a ftew-pan with a glafs of white wine,
chopped parfley, thalots mufhrooms, truffles, falt, and
pepper, and about half a pint of broth. Let it boil half
an hour, which will be fuflicient to do it; then add a
-FUU“dﬁd anchovy and a fqueeze of lemon. Scum the
at clear from the fauce, then pour the whole into your
dilh over fippets made of toalted bread cut thin.
Garnilh with fliced lemon,

L owls.
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~ CUT ~up your fowl as for eating, then put it into =
ftew-pan with half a pint of gravy, a tea-fpoonful of
Jemon-pickle, a little catchup, and af{lice of lemon.—
"Thicken . it with Hour and butter ; and juft' before you

difh it up, put in a {poonful of good cream. Lay fippets
in the dith, and pour the hath over them.

Chickens.

CUT ‘a cold chicken into pieces, and if you havc_ no
gravy, make a little with the long boness onion, fpu_:e-,
&c. Flour the chicken, and put into the gravy, with
white pepper, falt, nutmeg, and grated lemon. When
it boils, flir inan egg, and mix with 1t a little cream.
As foon as it is'thoroughly hot, fqueeze in a little lemon-
juice, then put the whale into a difh, ftrew,over it fome
crumbs of bread, brown them with a {alamander, and
then ferve it up hot to table.

Pariridges o» Woodcocks.

HAVING cutit up in the ufual manner as when firft
brought to the table, work the entrails very fine with the
back of a fpoon, put in a fpoonful of red wine, the fame
of water, and half a fpoonful of vinegar; cut an onion
in {lices, and put itintorings ; roll a little butter in flour,
put them all into your pan, and {hake it over the fire till
1t boils: then put in your bird, and when it is thoroughly
hot, lay it in your difh, with fippets round it. Strain
the fauce over the bird and laythe onions in rings. This
will make a delicate difh for two people either for dinner
or fupper; and where there is a large company is an
ornamental addition to other articles provided. '

Wild Ducks.

. CUT up your duck in the ufual manner, then put it
nto a pan, with a {poonful of good gravy, the fame of
red wine, and an onion fliced exceeding thin. "When it
has boiled two or three minutes, lay the duck in the
difh, and pour the gravy over it. You may add a tea-
fpoonful of caper liquor, or a little browning. '

Hares.



GrAME. 95
Hares.

CUT your hare into fmall pieces, and it you have
any of the pudding left, rub it {mall, and puttoit a gill
of red wine, the fame quantity of water, half an anchovy
chopped fine, an onion ftuck with four cloves, and a
quarter of a pound of butter rolled in flour. - Put thefe
all together in a faucepan. and fet it over a flow fire,
ihaking it at times that the whole may be equally heated.
When 1t is thoroughly hot (for you muft riot let any kind
of hafh boil, as it will harden the meat) take ont the
onion, lay fippets in and round the difh, pour in your
hath, and ferve it hot to table.. ' | -

Hare Jugged.

AFTER you have cut your hare into fmall pieces,
lard them here and there with very. thin {lips of bacong
feafon them with a little pepper and falt, and put them
~ Into an earthen jug, with a blade or two of mace, an
onion ftuck with cloves, and a bunch of {weet-herbs.
Cover the jug clofe, that the fteam may be retained; fet
1t in a pot of boiling water, and about three hours will
doit. Then turn it out of the jug into the difh, take
out the onion and fweet-herbs, and fend it hot to table.
With refpeét to the larding, it may be ufed or omitted,
at your own difcretion.  Garnith with {liced lemon,

Venifon.

CUT your venifon into very thin flices, and pnt it
into a ftewing-pan, with a large glafs of red wine, a
. Tpoonful of catchup, the fame of browning, an onion
ftuck with cloves, and half an anchovy chopped fige,
When it boils, put in your venifon, and let it remain
till it is thoroughly heated. Then pour the whole
together into a foup-difh, with fippets undsrneath —
Garnith with red cabbage or currant jelly. * '

CHAP
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BUTCHERYs MEAT, POULTRY, &
s Neat’s Tongue. + - i

W AVING: boiled the tongue till it'is tender, take it

‘A up, peel it, and cut it into flices. * "Put them into
a frying-pan with a proper quantity of buttsy, and let
them E‘}r till they are brewn. Thenh pour the butter
clean out of the pan, .and putinfome good gravy, with
a bunch of {weet-herbs, an onion, fome pepper and falt,
a blade or two of mace, and a gill of wine. I;:'&"I"neni they
have all fimmered’ together about half an hour, take out
the flices of tongue, firain the gravy and put all again
mto the pan, with the yolks of two eggs beat fine, a
little nutmeg grated, and a fmall piece of butter rolled i
flour. Shaﬁ' the whole well together, apd when it has
fimmered for about five minutes,” put the tongue into

your difh, pour over the fauce, and férve it to table,
| Srocetbreads White. :

TIHESE muft be likewife firft fcalded, and then cut
into long {lices ; when done, thicken fome veal gravy
with a piece of butter rolled in flour, a little cream, fome
grated lemon-peel and natmeg, white pepper, falt, and
a little mufhroom powder. When' thefe have ftewed
together about ten minutes, put in the fweetbreads, (hake
the pan, and let them fimmer; then fqueeze in a little

lemon-juice, pour the whole into your difh, and ferve
it up. ' :

Lamb’s Sicnes. :

FRY them in hog’slard till they are of a nice brown

colour, then take them out, and put them' into a plate
before the fire till you have prepared the following fauce:
Yhicken about half a pint of veal gravy with fome flour,

put to it a flice of lemon; a little catchup, a teaafpoonfu;_
5 0
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of garnifh.

MEA Ty & o1,
of lemon-pickle, grated nutmeg,. the yolk.of an egg
beat fine, and two {poonsful of thick cream. Put the(?a;
into a_faucepan over_the fire, and keep {hakipg it till
it looks white and thick; then put in the lamb’s ftones,
give them a fhake, and when the whole is properly
heated, put it into your difh, with boiled  forcemeat-
balls round, intermixed with thin flices of lemon by way

Calf’s Feet a-la-Carmagot. |

PARBOIL them, then take out the long bones, {plit
them, and put them into a ftew-pan, with fome yeal
gravy, and a glafs of white wine. Add likewife the
yolks of two ot three eggs beat up with a little cream,
grated nutmeg, falt, and a piece of butter,  Stir it till it
is of a good thicknefs; and when the whole has gently
fimmered for about ten minutes, put the feet into your
difh, and pour the fauce overthem. Garnith with fliced
Iemon. - AT s ik S
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CUT your tripe into pieces about two inches {quare,
and put them into your ftew-pan, with as much white
wine as will half cover them, a little white pepper, {liced
ginger, a blade of mace, a bunch of fweet-herbs, and an
onion. When it has fltewed aquarter of an hour (which
will be a fufficient time to do 1t), take out the herbs and
onion, and put in a little thred parfley, the juice of a
lemon, half an anchovy cut fmall, a cup full of cream,
and either the yolk of an egg, or a piece of butter.
Seafon it to your tafle; and when youdifh it up, garnifli
with lemon. -

| Chickens. _

SKIN your chickens, and then cut them into {mall
pieces, after which wafh themwith warm water, and tho-
roughly dry them with a cloth. Seafon them with falt
and pepper, and put them into a ftew-pan with a little
water, a large piece of butter, a bunch of thymeand fweet-
farjoram, an onion f{tuck with cloves,. a lttle lemon
pickle, a glafs of wine, an anchovy, a little mace and
nutmeg. When the chickens have flewed till they are

N - tender,
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tender; take themup, and lay'them'in your difb. Thickch
-out gravy with butter roleéd in flodr, ‘and then ﬂr‘e_lln it.
%Qéﬁtfi;p the ‘yolks of three eggs, and mix them with a
oiI1'6f Aich creatnt ; ptt this'iito ybur gravy and fhake it
ver  thé fire 111l 7it 7s ‘quite hot, bat do not fuffer it to
boil. " "Pour this over your chickens, and ferve them up.
Garnith with fiiced ¥émon. * '
Rabbits Whete.

TO fricaffee rabbits white, you muft cut them up as
oreating, and then put them into a ftew-pan, with a pint
of veal gravy, a little beaten mace, a flice of lemon, an
anchovy, .a tea-fpoonful of lemon-pickle, a little chyam
pepperand falt.  Iet them fiewovera gentlefire till they
are enough, then take them out, and Jay them inyour difl.
Thicken the gravy with butter and flour; then firain it,
and add 'fherjblﬁﬁ.qf two eggs, mixed with a gill of thick
¢ream, and a little grated nutmeg. Stir thefe well toge-
ther, and when it begins to fimmer, pour it quite hot

over your rabbits, and ferve them to table.

| _ Rabbits Brewn.

~ CUT them into picceés as before direled, and fry
them in butter of a light brown, Then put them into
a ftew-pan, with a pint of water, a {lice of lemon, an
anchovy, a large {poonful of browning, the fame of
catchup, a tea-fpoonful. of lemon-pickle, and a little
chyan pepper and falt. Stew them over a flow fire tilk
they are enough, then thicken your gravy with butter
and flour, and ftrain it. Difh up your rabbits, and pous
the gravy over them. Garnifh with fliced lemens

8 D o R
FRICASSEEING FI1SH, &é

By 4 Dts 20 Cod Sowunds. |

"-";1?1 AVING properly cleaned them, cut them ints
‘f'm___ai} pleces, boil them in milk and water, and then fet
them to' drain. Then put them into a clean faucepan
2 and

£



-

BE S e s 99
and feafon them with beaten mace, grated nutmeg, and a
little pepper and falt. . Add to them a cup fullof cream,
with a good piece of butter rolled in flour, and keep fhak-
ing the whole till it is' thoroughly hot, and of a good
thicknefs. Then pourallintoyour difh, and ferve it up,
with fliced lemon for garnifh. 2 5100 ;
_ Souals. |

WHEN' you have fkinned, gutted, and thoroughly-
wafhed them, cut off their heads, and dry the fith o a
cloth. Then cut the flefh very carefully from the bones
and fins on beth fidess cut it firft longways and then
acrofs, in fuch divifions that each fiflh may make eight
pleces.  Put the heads and bonegs into a ftew-pan, witha'
pint of water, a bunch of {weet herbs, an onion, a little
whole pepper, two or three blades of mace, a fmall
piece of lemon-peel, -a little falt, and a crift of bread.
Lover it clofe, and let it boil till it 1s half wafted: then
ftrain it through a fine fieve, and put it into a ftew-pan
with your fith. = Add to them balf a pint of white wine,
a little parfley chopped fine, a few mufthroems cut imall,
a little grated nutmeg, and a piece of butter rolled in
Hour, gget all together over a flow fire, and keep thaking
the pan till the fith are enough: then difh them up with
the gravy, and ferve them to table. Garnifh with
Jemon. ' XY o)

Eels.

SKIN three or four large eels, and notch them from
end to end, . Cut them into four er five pieces each, and
lay them in fome {pring water for half an hour to
crimp: then dry them in a cloth, and put them into
your pan, with a piece of frefh butter, a greenonion or
two, and a little chopped parfley. Set the pan on the
ﬁre, and fhake them about for a few mintitesz then put
‘in about a pint of white wine, and as much good broth,
with pepper, falt, and a blade of mace, Stew all toge-
ther about half an hour: and then add the yolks of four
or five eggs beat {mooth, and a little grated nutmeg, and
chopped parfley. Stir the whole well together, and let
it fimmer four or five minu}t?s, then fqueeze in the juic?

' N 2 ‘ 0
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of alemon,, give the whole a good  fhake, pour it inta

your difh, and ferve it up-hot. ° Garnifli’ with lemon.

. Tench are exceeding fine drefied in the fame manner.
P i - -~ Flounders. | YoepalBerfs
TAKL a fharp knife, and carefully raife the flefh on
both fides from head to tail; then take the bone clear
out, and cut the flefh into pieces in the fame manner as
dire&ted for foals, only let the pieces of each mn{}ﬁ of
4ix inftead of eight. Dry your fith well, then. fprinkle
them with falt, dredge them with flour, and fry themin
‘a pan of hot beef dripping, fo fthat ihe fith may be crifp.
“When fo done, take them out of the pan, drain the fat
from them, and fet them before the fire to keep warm.
Then clean the pan, and put into it fome minc_ed oyfters,
‘with their Qquor clean ftrained, fome white wine, a little
‘grated nutmeg, and three anchovies. Stew thefe toge-
ther a few minutes, and then put in your fifh, with about
‘a quarter of a pound of frefh butter. Shake them well
‘together, and when quite hot, difh up your fifh with the
fauce, and ferve them to table. Garnifh with yolks of
‘eggs,. boiled hard and minced, and fliced lemon. You
‘may fricaffee falmon, or any other firm fifh, in the fame
manner. . pet RSl e

%

- Skhait or Thornback.

THESE muft be prepared for drefling in the fame
manner as direéted for foals and flounders; after which
put them into your fltew-pan. ' To one pound of the fifh
‘put a quarterof a'pint of water, a little beaten mace, and
grated nutmeg; a fmall bunch of fiveet-herbs, and a
little falt.’ Cover it clofe, and let'it boil about'a quarter
of an hour. Then take out the fweet-herbs, put in a
?uarter of a pint of good cream, a piece of butter, the

1ze of a walnut, rolled in flour, and a glafs of white wine.
Keep thaking the pan all the time one way till your fri-
caflee is thick and fmooth: then difh it up, and garnifh
“with lemon. ) : i
oL : Oyfers.
TRUE =2 litile butter into your ftew-pan, with a flice
of ham, a faggot of parfley and fweet-herbs, and an

. A ORIOoN ¢
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onion fuck with two cloves.” Tt them ftew over a flow
fire a few minutes, and then add alitile flour) {fome good
broth, and apiece of lemon-peel; then put inyour oyfiers,
and let them fimmer till they are thoroughly hot.. ‘I hicken
with the yolks of two eggs, a little cream, and a bit of

ood butter,take out the ham, faggot, onion, and lemon-
peel, and add the fqueeze of alemon. Give the whole
a thake in the pan, and when it fimmers putit into your
difh, and ferye it up. .. A N P A >
Eggs. | A atoua
BOIL your eggs hard, and take out fome of the yolks
wholes then cut the reft in quarters, yolks and whites
together. Set on fome gravy with a little fhred thyme
and parfley in it, and let it boil abouta mintte.  Then
‘put in youreggs, with a little grated nutmeg, and fhake
them up with a piece of butter till it is of a proper thick-
nefs. | Pour it into your difh,"and ferve it up. = "
Eggs with Onions and Elai_':gﬂznoain;..; ST i
WHEN you have boiled the eggs hard, take out the
yolks whole, and cut thewhites in {lips; with fome onions
and mufirooms. Fry'the onions and mufhrooms, throw
in the whites, and turn them about a little. If there is
any fat pour it off. Flour the onions, &c. and put to them
a little good gravy. “Boil this up, then put in the yolks,
and add a little pepper and falt. Let the whole fimmer
for about a minute, and thendifh it up.

Muflirocoms. S

If your mufhrooms are very {mall (fuch as are
ufually termed buttons) you muft only wipe them with -
a flannel; but, if large; peel them, fcrape the' infides,
and throw them into fome falt and water. = After laying
fome time take them out, and beil them in water with
fome falt in it; and when they are tender, putin alittle
{hred parfley, an onion fruck with cloves, and a glafs of
wine. Shake them up with a good piece of butter rolled
in flour, and put in three fpnonsful of thick cream, and
a little n'utmeg cut in pieces. ‘When the whole has ftood
two or three minutes, take out the onion and nut:r;e:g,
: ' then

E 1'
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then pour the mufhrooms with their fauce into your diih,
and -fepr(:re them to table.
i’ Skirrits.

- WASH them thoroughly clean, and when you have
boiled them till they are tender, {kin the roots, and cut
them into flices. lziave ready a little cream, a piece of
butter rolled in four, the yolk of an égg beaten fine, a
little grated nutmeg, two or threefpoonsful of white wine,
with a very little falt, and ftir all together. Put your
roots into the difh, and pour the fauce over them.

Artichoke Bottoms.

THESE may be fricafleed either dried or pickled.—
If dried, lay them in warm water for three or four hours,
ihifting the water two or three times. ¥laving done this,
put fome cream into your faucepan, with a large piece of
freth butter, and flir them together one way till the
butter is melted. Then putin the artichokes, and when
they are hot diflh them up. 2
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BUTCHER’s MEAT.

Breaf of Veal.

ALF roaft it, then take out the bones, and put the
meat intoa {tew-pan, with a guart of veal gravy,

an ounce of morels, and the fame quantity of trufles.
When the meat has ftewed till it is tender,and juft before
you thicken the gravy, put in a few oyfters, fome pickled
mufhma_ms, and pickled cucumbers, all cut in {mall
fquare pieces, and the yolks of four eggs boiled hard.—
In the mean time, cut your fweet-bread into pieces, and
fry it of a light brown. When the .veal is 'pr'npergv'
' ' fiewed,
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ftewed, difh it udp, and pour the gravy hot uponit. ILay
your fweet-bread, morels, truffles, and eggs round it, and
garnifh with pickled barberries. In placing thisdith on
the table, if the company is large, and the provifional
entertainment defigned to be fet out in tafte, if for fupper;
it muft be placed at the bottom of the table; but if for
dinner, either at the top or on one fide. It may like-
wife be ftewed tender, and ferved with a white fauce
of young peas or button mufhrooms.

o

- Neck of Veal. ;

CUT your veal into fteaks, and flatten them with a
rolling-pin; then feafon them with {alt, pepper, cloves,
and mace; lard them with bacon firewed with lcmon-
peel and thyme, and dip them in the yolks of eggs.
Having done this, make up a fheet of ftrong cap-paper
at the four corners in the fhape of a dripping-pan, butter
it all over, as alfo the gridiron, and {et over a charcoal
fire, put in your meat, and let it do leifurely, keep turn-
ing it often, and bafie it well in order to keep in the gravy.
‘Whenit is enough have ready half a pint of firong gravy,
feafen it high, and put into it muthrooms and pickles,
forcemeat ballsdipped in the yolks of eggs,oyftersfiewed,
and fried, to lay round, and at the top of vour difh, and
then ferve it up. If for white ragoo, putina gill of
white wine, with the yolks of two eggs beat up with twe
or three fpoonsful of cream ; ‘butiif a brown ragoo, put
in red wine. '

| Steeetbreads Brown. e

FIRST fcald your fweetbreads, and then cut them
imto flices. Beat up the yolk of an egg very fine, with
a Iittle flour, pepper, falt and nutmeg. Dip your {lices
of fweetbread into this, and fry themof a nice light
brown. Then thicken a litile good gravy with fome
flour; boil it well, and add catchup or mufhroom pow-
der, a little juice of a lemon, and chyan pepper. Put

our {weetbreads into this, .and when they have ftewed
m it about five minntes, put the whole into your dith,
and ferve it up. Garnifh with fliced lemon.

Calf’s
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. AFTER boiling the feet; take out the hones; cut thé
meat into flices, and brown them in a frying-pan; then
put themiinto fome good beef gravy, with morels, truffles,
pickled mufhrooms, and the yolks of four eggs boiled
ﬁard, fome falt, and a little butter rolled in flour. Let
them ftew together about five minutes, and then put &I
into your dith. Garnifth with {liced lemons
- Pig’s Feet and Ears. |

FIRST boil them till they are tender, then cut the ears
into long narrow {lices. And fplit the feet down the mid-
dle.  Put into a ftew-pan about half a pint of beef gravy,
a tea-fpoonful of lemon pickle, a large one of catchup,
the fame of browning, and a little falt. Thicken thefe
with a piece of batter rolled in flour, and let the feet and
ears be yolked over with egg, then roll them in bread
crumbs and feafoning; let the feet be nicely browned
with a falamander, or fryed; then let them boil gently,
and when enough, lay the feet in the middle of the
difh, and the ears round them. Then firain your gravy,
pour it over them, and garnifh with curled parfley.

 Lore Luarter of Houfe-Lamb.,

TAKE off the knuckle-bone, and then, with a tharp
knife, cut off the fkin.  Lard it well with bacon, and fry
it of a nice light brown. Then put it into a {tew-pan,
and juft cover it over with mution gravy, a bunch of
fweet-herbs, fome pepper, falt, beaten mace, and a little
whole pepper. " Cover it-<clofe, and let it fiew half an
hour. Then pour out the liquor, and take care to Keep
the lamb hot.  Strain off the gravy, and have ready half
a pint of oyfiers fried brown. Pourall the fat from them;
and put them into the gravy, with two {poonsful of red
wine, a few mufthrooms, and a bit of butter rolled in flour.
Boil all together, with the juice of half a lemon. Lay

the Jamb in the difh, pour the fauce overit, and fend it
to table. : - '

5 Beef. '
TAKE any piece of beef that has got fome fat to it,
cut the meat clean from the bones, firew {fome flour over
Ol Ll
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it, and fry it in a large flew-pan with butter till it is of a
nice brown s then cover it in the pan with gravy made in
the following manner: Take about a pound of coarfe
‘beef, half a2 pound of veal cut fmall, a bunch of fweet-
herbs, an onion, fome whole black and white pepper, two
or three blades of mace, four or five cloves, a piece of
«carrot, a flice of lean bacon fteeped in vinegar, and a cruft
of bread toafted brown. Add to thefe a quart of wine,
and let it boil tillit is half wafted. In the mean time, pour
a quart of boiling water into the flew-pan, cover it clofe,
and Jet it flew gently, As foon as the gravy is done,
firain it, and pour it into the ftew-pan with the beef.
Then take an eunce of truffles and morels cut {mall, with
fome frefh or dried mufhrooms, and two {poonsful of
catchup. Cover it clofe, and let it fiew till the fauce is
thick and rich. Have ready fome artichoke bottoms
quartered, and a few pickled mufhrooms. Boil the whole
together, and when your meat is tender, and the fauce
rich, lay the meatin a difh, pour the fauce over it, and
ferve it hot to table. : '

. Mutton.
CUT fome thin flices, the right way of the grain, off
a fine leg of mutton, and pare off all the fkin and fat.
Then put a piece of butter into your ftew-pan, and {hake
fome flour over it; add to thefe two or three flices of
lemon, with half an onion cut very fmall, a bunch of
fweet herbs, and a blade of mace. Put your meat with
thefe into the pan, ftir them together for five or fix
minutes, and then put in half a pint of gravy, with an
anchovy minced {mall, and a piece of butter rolled in
flour. Stir the whole well together, and when it has
ftewed about ten minutes, difh it up, and ferve it to table.
Gamifh with pickles and fliced lemon.

SECT. H. >
RAGOOS or POULTRY, VEGETABLES, &e.

A Googfe.

SKIN your goofe, dip it into bdiling water, and break
the breaft bone, fo that it an lay quite flat, Seafon it
with
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“with pepper'and falt, and alittle miace beaten to powddr;
‘Jard “if, and then flour it all overc Having done :this,
take-about a pound of beef fuet, and put itiinto your
‘ftew-pan, and when melted, boiling hoty«put itinto “the
.goofe. '“As foon as you find' the goofe is browmall-over,
put in a quart of beef gravy boiling hoty:a bunch rof
{weet-herbs, and a blade of mace, a few cloves, fome
‘whole pepper, two or three fmall onions, andabay-leaf.
Cover the pan quite clofe, and let'it fiew gentlyiover a
dlow fire. If the goofe is fmall, ‘it will ' be done insan
hour, butif large, an hour ‘and a half. ; Make a ragoo
‘Yor it in the following manner: Cut fome turnips and
. carrots into fmall pieces, with three or fourenions fliced,
‘Boil all enough, put them, with half a piat of rich/beéf
gravy, ito a faucepan, with fome pepper; falty anda
‘piece of butter rolled in flour. - Let them ftew about a
quarter of an hour.. When the goofe is:done, take it ont
of ‘the ftew-pan, drain the liquor it ' was ftewed in well
from it, put it into a difh, and pour the ragoo over it/

Livers.of Poultry.

4. TAKE the liver of a turkey, and the livers of fix
fowls, and put them into cold water. When they have
laid in it fome time, take them out, and put the fowls
livers into a faucepan, with a quarter of a pint of gravy,
‘@ fpoonful of mufhrooms either pickled or frefh, the
fame quantity of catchup, and a piece of butter rolled in
~Mlour. = Seafon them to your tafte with pepper and. {alt,
and let them ftew gently about ten minutes. In the medn
time, broil the turkey’s liver nicely, and lay it in the
middle, with the ftewed livers round if, 'Pé‘ilr"-t}i*'_“guce
over all, and garnifh with lemon. - = L

- j Oyflers. B A

WHEN the oyfters are opened, fave as much of the
liquor as you can, and ftrain it through a fieve ; wailh
your ‘oyfters clean in warm water, -and then make a
batter as follows : Beat up. the yolks of two eggs with
half a hutmeg grated, cut a little lemon-peel fmall, a
good deal of parfley, ‘and add a {poonful-ofi the juice of

- fpinach, two fpoonsful 6f ereans and milkyand beat the

| - : whole
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whole up with flour till it is a'thick batter. Having
prepared. this; puta pieceof frefh butterinto a ftew-pan,
and.when it is thoroughly hot, dip your oyfters one by -
one into-the batter, then roll them in crumbs of bread
grated fine, and fry them quick and brown, which done,
take them out of the pan, and fet them before the fire..
Have ready a quart of chefnuts, fhelled and fkinned, and.
fry them in the batter. When enough take them up,
pour the fat out of the pan, fhake a little flour all over
the pan, and rub a piece of butter all round with'a{poon.
Then put in the oyfter liquor; three or:four blades ‘of:
mace, the chefnuts, and half a pint of white wine. Let
them boil, and have ready the yolks of two eggs beatup,
with four {poonsful of cream.': Stir all well togethery,
and whenit is thick and fine; /lay the oyfters in the difh;
and ‘pour the ragoo over them. Garnifh with chefnuts
and lemon. GED B4 | |
e e Mufcles. 5. . Ggd 5

“PUT your mufcles into a' faucepan, and let them
ftew till they are open. ‘Then take them out of the {h.ells,'
and fave the liquor. . Put into your flew-pan a 'bit of
butter, a few mufthrooms chopped, a little pariley and
grated lemon-peel. Stir thefe to ether, and then put
in fome gravy, with pepper and falt; thicken it with a
little flour, boil it up, put in the mufcles with their liquor,
and let them be hot; then .pour them into your difh, and
ferve them up. There are fome mufcels of a pernicious
quality; to know which; when you ftew them, put a half-
crown .into the faucepan, and if it is difcoloured, the
mufcles are not wholefome, - | ~

Muflrcoms. .. . i

- TAKE fome large muthrooms, peel them, and cut -
the,infide.  Then broil them on a gridiron, and when
the outfide is brown; put them into a ftew-pan, with a

{ufficient quantity of water to cever them.. When they’
have flewed ten minutes, put to them a {poonful of white

wine, the fame.of browning, and a little vinegar.—
- Thicken it wish butter and flour, give it a gentle boil,
and ferve it up with fippets roupd the dith,. .
Q&0 Artichoke
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| | Artichoke Boltoms.

- SOAK them in warm water for two or three hours,
changing the water. Then put them into a flew-pan,
with fome good gravy, mufhroom catchup or powder,
and a little chyan pepper and falt. "When they boil,
thicken with a little flour, put them into your difh, pour
the fauce over them, and ferve them up hot to table.

Afparagus.

"TAKE an hundred of grafs, fcrape them clean, and
put them into cold water ; then cut them as far as is
good and green, and take two ends of endive, with a
young lettuce, and an onion, and cut them all very
{mall. Put a quarter of a pound of butter inte your
ftew-pan, and when it is melted; put in the grafs, with
the other articles. Shake them about, and when they
have ftewed ten minutes, feafon them with a little pepper
and falt, firew in a little flour; thake them about, and
thenr pour in half a pint of vy. Let them ftew till
the fauce is very good and thick, and then pour all into
your dith. Garnith with a few of the {mall tops of
the grafs.

Cucumbers.

SLICE two cucumbers and two onions, and fry them
together in a little butter. Then drain them in a fieve,
and put them into a faucepan, witha gill of gravy, two
fpoonsful of white wine, and a blade of mace. When
‘they have {tewed five or fix minutes, put in a piece of
buiter, about the fize of a walnut, rolled in flour, a little
falt and chyan pepper. Shake them well together till the

whole is of a goaod thicknefs, then put them into your
difh, and ferve them up. :

Cuciombers .

MAY likewile be ftewed with forcemeat. Cut
your cucumbers into two or three pieces, accord-
Ing to the fize; take all the infide out with a cutter,
Put in your forcemeat, then put fome butter into your
fiew-pan along with the cucumbers: after they have
flewed fome time add fome good gravy, a glafs of white
wine, and let them go on- till tendersy then-ﬁi’ﬂiﬂ?‘;ﬁ'

. the,,
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the gravy, feafon and thicken it with cullis.  Put it into

* the difh with the cucumbers ; the difh muft be glazed.

Caulifiowers.

TAKE a large cauliflower, wath it thoroughly clean,
and feparate it into pieces,in the fame manner you would
do for pickling. Stew them in a nice brown cullis till
they are tender. Seafon with pepper and falt, and put
them into the difh with the fauce over them. Garnith
with a few {prigs of the cauliflower nicely boiled,

15' rfncﬁ Beans.

- TAKE a quarter of a peck of beans, firing them
clean, but do not {plit them. ' Cut them acrofs in three
parts, and lay them in falt and water. After remaining
thus about a quarter of an hour, dry them well in a
cloth, then put them into a pan, and when you have
fried them of a mice brown colour, take them out, pour
all the fat from the pan, and put into it a quarter of a

int of hot water. Stir it into the pan by degrees, and
f:t it boil.. Then take a quarter of a pound of frefh
butter rolled in a little flour, two {poonsful of catchup,
one of mufhroom-pickle, four of white wine, an onion
ftuck with fix cloves, two or three blades of beaten
mace, a little grated nutmeg, and a little pepper and
falt, Stir it all together fora few minutes, and then put
in the beans. Shake the pan till the whole is well mixed
together, then take out the onion, and pour all into your
dith. Garnifh with what moit pleafes your fancy ; but
ickles may be preferred. This makes a very pretty
de difh.

Endive.

TARKE three heads of white fine endive, wath them
thoroughly clean, and then put them into falt and water
for three hours. Cut off the green heads of a hundred
of alparagus, chop the reft {mall as far as it runs tender
and throw it likewife into falt and water. Then take a
bunch of celery, wath and ferape it clean, and cut it

- into pieces about three inches long. Put it into a fauce-

pan with a pint of water, three or four blades of mace,
B and
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and’ fome lwhité pepper tied .in.a eloth: " When.it-has
ftewed till it is quite tender, put in.the afparagus; fhake
the faucepan, and let it fimmer till the grafs is enough.
Take the three ends of endive out of the water, drain
them, and 'leave’ the largelt ‘wholel~ Puall ‘the others
afunder, leaf by leaf, and put them inte the fltew-pan;
with a pint of white wine: ' Cover'the pan clofe, and let
it boil till the endive is juft encugh. Then-put ina quarter
of a pound of butter rolled in floar, cover’the pan again,
and keep thaking it. - When the-endive'is enoughj take
it up, and lay the whole head in the middle; then with a
fpoon take out the celery and ‘grafs, and lay them round
it, and the other parts of the enndive ovér'thati “Pour the
liquor eut of the faucepan into the ftew-pan, fir the whole
together, and feafon it with'falt.  Have ready the yolks
of two eggs, beat up with a quarter of a’pint of cream,
and a Tittle' grated nutmeg.” ‘Mix this'with ‘the fauce;
keep flirring it one way 'till it'is thick; then pour it ovet

the ragoo and-'l'{erve it to tablel
Cabbage Forcé-meagre.

- TAKE afine white heart cabbage, waih itclean, and
boil itlabout five minutes... Then drain it, cut the fltalk
fiat:to ftand in a:difh, carefully open the leaves, and take
outtheinfide, leaving the outfide leaves whole. Cat what
you take out very-fine: then take the flefh of two or three
flounders or: plaice, and chop it with the cabbage, the
yolks and whites of four eggs boiled hard; and a handful
of pickled pariley. . Beat all togetherin a mortar, witha
quarter of a pound of melted butter. Then mix it up
with the yolk of an egg, and a few crumbs of bread. Fil{
the cabbage with this, and tie it together : put it into a
deep ftew-pdn, with half a pint of water, a quarter of a
pound of butter rolled in a little flour, the yolks of four
eggs boiled hard, an onion ﬁuck_wirim ix cloves, fome
whole pepper and mace tied in a piece“of muflin, half an
ounce of truffles and morels, a fpooriful 'of catchup, and 4
few pickled mufhrooms. Cover it clofé, ‘and let it fim- -

_mer an hour. | When it is done, take out the onion and
: BT TR T _.F“-..-TPICB-&
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{pice, lay the cabbage in your difh, untie it, pour over
the fauce, and fery&’it to table.|

- Afparagus forced in . French-rolls. = ~
CUT I¢Ct: out of the cruft of the tnps of three

French“fml .'and take out all the crumbs bt be careful
“that the crufts fit again in the places from Whence t
‘were taken.  Fry the rolls brown in frefh butter: then
“take a pint of cream, the yolks of fix'eggs beat fine, anid
“a fittle falt and nutmeg. = Stir them welltogether over a
flow fire till it begins to be thick.” Have ready’'an hiin-
dred of {mall grafs boiled;. and fave tops enough to ftick
~theirolls with.” - Cut the reft of the tops{mall, put*~them
.into the cream, and fill the loaves with them. . Before
-you fry the m]ls, make holes, thick in the top crufis. to
Atick; the grafs.in. - Then lay on the, pieces of cruft, and
. dtick the grafs -in, whxchuwlll make it look as if ‘it was
~growing. This makes a very. handfume fide dlfh at a

aaaaa
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“Peas FTC!HCDIS‘ b B CEBTY 07 i3

SHELL a quart of peas, cut a large Spamf’h onion
fmall, and two cabbage or Sﬂeﬁa lettuces. Put them
“intoa ﬁew-pan, with half a pint of water, a little falt, pep-
per, mace, and nutmeg, all beaten. : Cover them clofe,

~and let them ftew a quarter-of an hour.  Then putin a
: quarter of 'a pound ot freth butterrolled in a little flour, a
“fpoonful’of catchup, and apiece'of burnt butter about the
iP of a nutmeg: ' Cover them clofe, and let it/fimmera
uarter of an hour; obferving frequently to fhake the pan.
‘Izl-lave ready four artichoke bettoms  fryed, apd cut in
two,and when you pecur the peas with their fauceinto a
~difh, lay them round-it. . If you chufe to:make a pleafing
' Hddltlﬂh do'a cabbage in the manner diretled in: the
article Cabbage Farce-meawre, and put in the midcﬂe
of 'the difh. . To ¥ s .

CHAP,
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GRAVIES, CULLISES; and other SAUCES.

IN the preceding chapters we have, where a  proper
A opportunity offered, dire€ted the neceflary fauces to be
amade for each refpeflive article ; but: asthere are many
others which are ufed for different purpofes, and on vas
-rious occafions, we fhall place them all in the prefent
-chapter, beginning with

, Gravies.

-TO make beef gravy, take a piece of the chuck, or
neck, apd cut it into fmall pieces; then:firew fome flour
“over it; mix it well with the meat, and put it into the
faucepan, with as much water as will cover it, an onion,
a little all-fpice, a little pepper and fome falt. Cover
it clofe, and when it boils take off the fcum, then throw
in a hard cruft of bread, or fome rafpings, and let it ftew
till the gravy is rich and good, then ftrain it off, and
_pour it into your fauce-boat.

A very rich Gravy.
TAKE a piece of lean beef, a piece of veal, and a

‘piece of mutton, and cutthem into fmall bits: then take
a large faucepanwith a cover; lay your beef at the bottom,

‘then your mutton, then a very little piece of bacon, a
flice or two of carrot, fome mace, cloves, whole black
and white pepper, a large onion cut in flices, a bundle
of {weet-herbs, and then lay on your veal. Cover it clofe,
and fet it over a flow fire for fix or feven minutes, and
fhake the faucepan often. Then duft fome flour into it,
and pour in boiling water till the meat is fomething more
than covered. Cover your faucepan clofe, and let it
ftew till it is rich and good. Then feafon it to your tafte
with falt, and firain it off. This gravy will be fo gooed
as to anfwer moft purpofes. :

Brown Gravy.

. PUT a piece of butter, about the fize of a hen’s egg,
nto a faucepan, and when it is melted fhake in a little
5 flour,
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flour, and let it be brown. ‘Then bydegrees ftir in the
following ingredients:: Half a pint of water; and the {fame
quantity of ale or {miall beer thatis not bitter ; #n onion
and a piece of lemon-peel cut {mall, three cloves; a
blade of mace, fome whole pepper, a f{poonful of
mufhroom-pickle, the fame quantity of catechup, and
an anchovy. X.et the whole bdll together aquarter of an
hour, then firain it, and it will be good fauce for various
difhes. - '
: Sauce Italien

PUT a piece of freth butter inio your ftew-pan, with
fome mufhrooms, onions, pariley, and the half of a laurel
lIeaf, all cut fine; turn the whole over the fire fome
time, and fhake it in a little flour ; moiften it with a glafs
of white wine, as much good broth, adding falt, pep-
per, and a little mace beat fine. Let it boil half an
hour; then fkim away the fat and ferve it up. ¥You
may give it a fine flavour while boiling, by putting in a
bunch' of fweet-herbs,  but take them out before you
ferve the fauce.

Sauce Piguante.

PUT a bit of butter with two fliced onions inte
a {lew-pan, a carroet, a parfnip, a little, thyme, lau-
rel, bafil, two cleves, two fhalots; a.clove of garlick, and
fome parfley ; turn the whole over the fire till it be well
coloured ;. then fthake in fome: flour, and moiften it with
fome broth and a fpoonful of vinegar. Let it boil over
a flow fire, and {kim and ftrain it through a fieve. Sear
fon it with falt and pepper, and ferve it.with. any difh
you wifh to be heightened. a s

Sauce P:’guanté: to ferve cold. _
. GQUE fome fallad herbs very fine, with half a clove
of garlick, and two fhalots: mix the whole with muf
tard, fweet oil, a dafth of vinegar, fome f{alt, and pepper.

A Cullis for all Sorts of Ragoos and rick Sauces,

TAKE about two pounds of leg of veal, and two
Alices of lean ham, and put them into a ftew-pan, with
two or three cloves, a little nutmeg, a blade of mace,
R ‘ ; fome
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fome parfley roots, two!carrots cut 'in 'pieces, fome
thalots, and two bay-leaves. . Set them over a{low fire,
gover them clofe, and let them do gently for :half an
‘bour, taking care they do not burn : ‘then put in fome
beef broth, ler it ftew till it is as rich as required, and
then firain it off for ufe. IR s :
S e A Family Cullis.,:” 5108 0 -
~ TAKEa piece of butter rolled in flour, and ftir it'in
your ftew-pan till your flour is of a fine yellow colour;
then put in fome thin broth, a little gravy, a glafs of
white ‘wine, a "bundie of parfley, thyme, ' laurel and
{fweet-bafil, two cloves, a'little nutmeg or mace, a few
mufhrooms, and pepper andfalt."’ Let it ftew an hour
over a flow fire, then fisim 4dll the fat clean off, and firain
it through a lawn fleve. - < AR

i £l S R e, b T T Cullis.

. CUT a piece of .veal into fmall bits, and put it into
a_ fitew-pan, .with two or three {lices of lean ham, and
two onions, each cut into four pieces 3 then put in fome
broth, and feafon with muihroocms, parfley, green onions,
and. cloves. Let it ftew fill the virtues of all are pretty
well extracled, then take ouf all your meat ‘and roots
with a fkimmer, put in a few crumbs of bread, and let
it ftew foftly. "Take'the white part of ‘a young fowl,
and pound it in a mortar- till ‘it is very fine, put this
into your cullis, ‘but do notdet it boil: if it: does not
appear {ufficiently white; you muft add twé dozen of
blanched almonds.  "When it has ftewed till it is of a
good rich tafte firain it off.

_ A Cullis for Fifk.

-BROIL a jack or pike, -till it is properly done, then
take off the {kin, and feparate the fleth from the bones.
Boil fix eggs bard, and take out the yolks ; blanch a
few almonds, beat them to a pafte.in a mortar, and then
add the yolks of the eggs: mix. thele well with butter,
then put in the fifh, and pound all together.  Then take
half a dozen of ‘onions, and cut them into flices, two
parfnips, and three carrots. Set on a ftew-pan, put
1nto it a piece of butter to brown, and when it boils put

24 B
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in' the rodts’s turn/them till they are brown, and then
pour in.a little! broth to moiften them. - When it has
boiled a few minutes, firain it into another faucepan;
‘then put in a whole leek, fome parfley, fweet bafil,
half a dozen cloves, fome mufhrooms and truffles, and a
a few crumbs of bread.  When it has ftewed gently a
quarter of an hour, put in the fith, &c.from the mortar.

et the whole flew fome time longer, but be ecareful it
does not boil.  'When {ufliciently done, ftrain it through
a coarfe fieve. ' This is a very proper {auce to thicken
all made difhes. | ;
n i 1 Idam Sauce. :

CUT fome :thin {lices of the lean part of a dreffed
ham, and beat it with a rolling-pin to a mafh. Put it
into a faucepan, with a tea-cup full of gravy, and fet it
over a flow fire: but keep ftirring it to prevent:its
flicking at the bottom. When it has been on fome
time, ‘put in a bunch of fweet-herbs, half a pint of beef
gravy, and {fomme pepper. Cover it clofe, let it ftew
over a gentle fire; and when it is quite done, firain it off.
This is a very good fauce for any kind of veal.

Eence of Ham.

TAKE three or four pounds of lean ham, and.cut it
into pieces about an inch thick. Lay them in the bottom
of a ftew-pan, with {lices of carrots, parfnips and three
or four onions cut thin. Let them fiew till they flick to
the pan, but do- not let it burn. Then pour on fome
flrong vzal gravy by degrees,: fome frefh mufhrooms cut
in pieces, (but if not to be had mufhroom powder),
trufles and morels, cloves, bafil, parfley, a cruft of
bread, and a leek. Cover it down clofe, and when it has
fimmered till it is of a good thicknefs and flavour, ftrain
it off. 1If you have preferved the gravy from a dtefied
‘ham, you may ufe it with the before-mentioned ingre-
dients, inftead of the ham, which will make 1t equally
good, but not quite o high flavoured.

.. A Sauce for Lamb, .
- TAKE a bitof butter, and mix it with thred parfley,
thalots, and a_little crumb of bread, grated very fine.

- P2 ' Put
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Put the whole into a ftew-pan with a glafs of §md
broth, and as much white wine, and let it boil fome
little time.  Secafon it with pepper and falt; and when
you ufe it fqueeze a lemon into it.

Sawuce for any Kind of Roaft Meat.

 TAKE an anchevy, wafh it clean, and put to it a
glafs of red wine, fome gravy, a fhalot cut {mall, and a
Jittle juice of a lemon. Stew thefe together, firain it off,
and mix it with the!gravy that runs from the meat,

A White Sauce.

PUT fome good meat broth into a flew-pan, with a
good piece of erumb of bread, a bunch of parfley, {halots,
ﬂymé, laurel, bafil, a clove, a little grated nutmeg,
fome whole mufhrooms, a glafs of white wine, falt, and
pepper. Let the whole boil till half is confumed, then
ftrain it through a fieve; and. when you are ready to
- wufe it, put in the volks of three eggs, beat up with fome
creamn, and thicken it over the fire, taking care that
the eggs do mot curdle.” This fance may be ufed with
all forts of meat or fifh that is done white.

_ Sauce for mofi Kinds of Fifk.

TAKE fome mutton or veal gravy, and put te it a
little of the liquor that drains from your fith. Put it
into a faucepan, with an onion, an anchovy, a {poonful
of catchup, and a glafs of white wine. Thicken it with
a lump of butter rolled in flour, and a {fpoonful of cream.
If you have oyfters, cockles, or fhrimps, put them in
after you take it off the fire, but it will be exceeding

good witheut. If you have no cream, inftead of white
wine you mulfl ufe red. A ¢ |

: Sauce Nonpareil.

TAKE a turnip, carrot, and fome mufhrooms, cut
them into a difth, and put them into a ftew-pan with
fome butter. Let them go gently on till tender, then
add fome good gravy, a glafs of white wine, fome falt,
mace, and pepper, with a few girkins and a dath of vi-
megar. Roll a little butter in flour to thicken your fauce.
This fauce is very good for braifed lamb. :

4 y SIIH(.T;
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: Sauce 'a-la-Menehout. ,

PUT a little cullis into a ftew-pan, with a piece of
butter rolled in flour, falt and pepper, the yolks of two
eggs, three or four thalots cut fmall, and thicken it over
the fire. 'This fauce fhould be thick, and may be ufed
with every dith that is done a-la-Saint Menehout. It
is fpread over the meat or fith, which is afterwards co-
vered with grated bread, and browned with a hot fala-
mander. :

Egg Sauce.

BOIL two eggs till they are hard: firft chop the
whites, then the yolks, but neither of them very fine,
and put them together. Then put them into a quarter
of a pound of good melted butter, and fiir them well
together. |

e Bread Sauce.

CUT a large piece of crumb from a ftale loaf, and
put it into a faucepan, with half a pint of water, an
onion, a blade of mace, and a few pepper-corns in a bit
of cloth. Boil them a few minutes, then take out the
onion and fpice, mafh the bread very {inooth, and add to
it a piece of butter and a little falt.

| Anchovy Sauce.

TAKE an anchovy, and put it into half a pint of
gravy, with a quarter of a pound of butter rolled in a
little flour, and ftir all together till it beils. You may
“add, at your difcretion, a little lemon-juice, catchup,
red wine, or walnut liquor.

: Shrimp Sauce. -

WASH half a pint of fhrimps very clean, and put
them into a ftew-pan, with a fpoonful of anchovy liquer,
and half a pound of butter melted thick. Boil itup for
five minutes, and fqueeze in half a lemon. Tofs it up,
and pour it into your fauce-boat. :

. Oyfier Sauce. : :
WTIEN the oyfters are opencd, preferve the liquor,

and’ ftrain it through a fine fieve. Wafh the oyfters

very clean, and take off the beards: Put them mto a
- ftew-
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ftew-pan, and pour the liquor ever them. Then add a
large fpoenful of anchovy liquor, half a lemon, two
blades of mace, and thicken it with butter rolled in flour;
Put in half a pound of butter,. and boil it up- .till
the butter is melted. ) Then, take out the mace and
Jemon, and fqueeze the dlemon juice into the fauce.  Give
it a boil, flirring it all the time, and put it into your
fance-boat. Folice -
7o mclt Bulter. IAREG
KEEP a plated or tin faucepaii for the purpofe only of
melting butter. . Put a little water at the bottom; and a
duft ﬂfpﬂuu_lj. Shake them together,. and.cut the butter
in flices., As it melts {bake it one way ; let it boil up,
and it will be {fmooth and thick. +o54
Caper Sauce. .
TAKE fome capers, chop half of them very fine,
and put the reftin whole. | Chop alfo fome . parfley, with
a little grated bread, and ‘fome {falt; put them:into
butter melted very fmooth, let them boil'up, ‘and then
pour it into your fauce-boat. . |

< LShalot Sauce. |
CHOP five or fix fhalcts very fine, put them into a
faucepan with a gill .of ‘gravy, a fpoonful of vinegar, and
fome pepper and {alt.  Stew. them for-.a.minute, and
then pour them into your difh or fauce-boat.

. Lemon Squce for boiled Fowls.
- TAKE a lemon and pare off the rind, then cut it into

flices, take the kernels out, and cut it into fmall f{quare

bits; blanch the liver of the fowl, and chop it fine; mix
the lemon and liver together in a beat, pour on fome
hot melted butter, and ftir it up.. :

Goofeberry Sauce.’

PUT fome coddled goofeberries, a little juice of forrel, -

an_d a little ginger, into fome melted butter,

" HE o Fennel Sauce.” . _
BOIL a bunch of fEﬂnEI and parﬂey, (:hnp it very

{mall, and fiir it intg, fome melter butter. |
4 ' Mint
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- Blint Sauce. ‘.
“UWASH your mint perfeétly clean from . grit or
’?if_t-, then chop it very fine, and put to it vinegar and
{uear. : B4 i - bt
Bk {30 oA relifliing Sauce. |
. *PUT ‘into a {fmall flew-pan two flices of ham, a clove
of garlick, a'laurél leaf, and twof{liced onions; let them
heat, and thén add a Tittle broth, two fpoonsful of cullis,
and a fpoonful of tarragon vinegar. Stew them an hour
over a flow fire, then firain’it through a fieve, and pour
it into your fauce-boat. -~ R0 L ED POV S
- o crifp Parfley.

WHEN you have pickled and wathed your parlley
quite clean, put it into a Dutch oven, or on a fhect of
paper. Set it at a moderate diftance from the fire, and
keep turning it fill it is quite crifp. Lay little bits of
butter on it, but not fo make it grealy.—This is a much
better method than that of frying. R W TR e

-Squce for Wild Ducks, Teal, &c. e

TAKE a proper quantity of veal gravy, with fome
pepper and falt; {queeze in the juice of two Seville
oranges and add a little red wine ; let the red wine boil
fome time in the gravy. 1550 |
| - Pontiff’ Sauce. -

PUT two or three flices of lean veal, and the fame
of ham, into a ftew-pan, with fome f{liced onions,
carrot, parfley, and a head of celery.  When brown,
add a little white wine, fome good broth, a clove of
garlick, four fhalots, two cloves, a little coriander, and
two flices of lemon-peel. Boil it over a flow fire till the
juices are extrafted from the meat, then {lejm 1t, and
ftrain it through a fieve. Juft before you ufe 1f, add a
little cullis, with fome pariley chopped very fine.

. : Afpic Sauce.

INFUSE chervil, tarragon, burnet, garden crefs; and
mint into a little cullis for about half an hour; then firain
it, and add a fpoonful of garlick-vinegar, with.a little

pepper and falt.
TR Foree-
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Lorcemeat Balls.

TAKE half a pound of veal and balf a pound of fuet
cut fine, and beat them in a marble mortar or wooden
bowl, fhred a few {weet herbs fine, a little mace dried,
a fmall nutmeg grated, a little lemon-peel cut very fine,
fome pepper and falt, and the yolks of twoeggs. Mix
all thefe well together, then roll fome of it in {fmall round
balls, and fome in long pieces. KRoll them in flour; and
fry them of a nice brown. If they are for the ufe of white
fauce, inflead of frying, put a little water into a faucepan,
and when it boils, put them in, and a few minutes will

do them.
Lemon Piclkle.

TAKE about a fcore of lemons, grate off the out-
rinds very thin, and cut them into quarters, but leave the
bottoms whole. Rub on them equally half a pound of
bay-falf, and fpread them on a large pewter diffi. FEither
put them in a cool oven, or let them dry gradually by the
fire, till the juice is all dried into the peels: then put
them into a well glazed pitcher, with an ounce of mace,
and half an ounce of cloves beat fine, an ounce of nut-
meg cut into thin flices, four ounces of garlick peeled,
half a pint of mufiard feed bruifed a little, and tied ina
muflin bag. Pour upon them two quarts of boiling
white wine vinegar, clofe the pitcher well up, and let it
ftand five or fix days by the fire. Shake it well up every
day, then tie it clofe;, and. lct it ffand three months to take
off the bitter. When you bottle it, put the pickle and
Jemon into a hair fieve, prefs them well to get out the
liquor, and let it ftand till another day; then pour off the
fine, and bottle it. T et the ofher ftand three or four
days, and it will refine itfelf. Pour it off and bottle it;
let it ftand again, and bottle it till the whole is refined.
It may be put into any white fauce and will not hurt the
colour. Tt is very good for fith fauce and made difhes.
One tea fpoonful is enough for white, and two for brown
fauce for a fowl It is.a moft-ufeful pickle, and gives a
pleafant flavour. Always put it in. before you thicken
the fauce, or put any cream in, left the (harpnefs fhould
make it curdle, 3

7 CHAP.
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- Bombarded Veal 2
AKE a fillet of veal, and having clean cut out ile
A bone, make a forcemeat thus: Take the crumb of
a penny loaf, half a pound of fat bacon fcraped, an
anchovy, two-or three fprigs of fweet'marjoram, a little
femon-peel, thyme, and parfley. Chop thefe well toge-
ther, and feafon them to your tafte with falt, chyan
pepper, and alittle grated nutmeg. Mix up all together
‘with an-egg, and a little cream ; and with this forcemeat
Hf1ll up the place from whence the bone was taken. Then
make cuts all round the fillet at about an inch diftance
from each other.  ¥ill one nich with forcemeat, afecond
with {pinach that has been well boiled and {queezed, and
a third with crumbs of bread, chopped oyfters, and
beef marrow, and thus fill up the holes round the fillet.
Wrap the caul clofereund it, and put it inte a deep pot,
wvith a pint of water. Make a coarfe pafte to lay overit
in order to prevent the oven giving it a.difagreeable tafte.
When it is take out of the oven, fkim off ‘the fat, and
put the gravy into a ftew-pan, with a fpoonful of
mufhroom -catchup, another of lemon pickle, fve
boiled artichoke bottoms cut into quarters, two {poons-
ful of browning, and half an'ounce of morels and truffles.
Thicken "it with butter rolled in flour, give it a gentle
boil, put your yeal into the difh, and pour your fauee
OVer it, o |
; . Fricandeau of Veal. |
-FAKE the thick part of the leg of veal, fhape it
sicely oval, lard it well, and put it into boiling water.
Let it boil up once, then take it out, and put into your
ftew-pan fome flices of veal, Toots, fiveet-herbs, with

Q alt,
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falt, pepper, and mace. Put in half a pint of gravy,
then put in your fricandeaun, covering it with fome pep-
per and butter. Let it go gently on for three hours,
then take it out and glaze it. You may ferve it with
forrel fauce, which is almoft always ufed, or glazed
onions, or endive fauce. If the larded fricandeau lays
a few hours in water, it will be a great deal the whiter.

Veal Olives.

. “CUT f{ome large collops off a fillet of veal, and hack
them well with the back of a knife. = Spread very thinly
force-meat over each, then roll them up, and either toaft
or bake them. Make a ragoo of oyfters and fweet-breads
cut in fquare bits, a few mufhrooms and morels, and lay
them in the difh with rolls of weal. Put nice brown
gravy into the difh, and fend them up hot, with force-
meat balls round them. Garnilh with lemon.

Grenadines of Veal.

THESE are done the fame as the fricandeau, ex-
eepting that the veal is cut into flices. Three pieces
make a difh; and they are ferved with the fame fauces.

Veal Cutlets, en Papilotes.

CUT them thin, and put them in fquare pieces of
white paper, with falt, pepper, parfley, thalots, mufh-
rooms, all fhred fine, with butter; twift the paper round
the cutlets, letting the end remain uncevered ; rub the
outfide of the paper with butter; lay the cutlets upon
the gridiron over a flow fire, with. a fheet of buttered
paper under them. = Serve them in the papers.

Porcupine of a Breafl of Veal.

TAKE a fine large breaft of veal, bone it, and rubit
over with the yolks of two eggs. Spread it on a table,
and lay over it a little bacon cut as thin as pofiible, a
handful of parfley fhred fine, the yolks of five hard boiled
eggschopped fmall, a little lemnon-peel cutfine, the cramb
of a penny loaf fteeped in: cream, and feafon to your
tafte with falt, pepper and nutmeg: Roll the breaft of
weal clofe, and fkewer it up. Then cut fome fat bacon,
4@ lean of ham that hasbeen a little boiled, and pickled

)14 cucumbﬂfs: -
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cucumbers, about two incheslong. Lard the veal with
this in rows; firft ham, then bacon, and then cucumbers,
till you have larded every part of it. Futitinto adeep
earthen pot, with a pint of water, cover it clofe, and fet
it in_a flow oven for two hours. When it comes from
the oven, fkim off the fat, and firain the gravy through
a fieve into a {tew-pan.. Putintoita glafs of white wine,
a little lemon pickle and caper liquor, and a fpoonful of
mufhroom catchup. . Thicken it with a little butter

xolled in flour, lay your porcupine on the difh, and pour

your fauce over,it. Have ready a roll of force-meat
imade thus: take the crumb of a penny loaf, half a pound
of beef fuet fhred (ine, the yolks of four eggs, and a
few chopped oyfiers.. Mix thefe well together, and
feafon it to your tafte with chyan pepper,: falt, and
nutmeg. Spread it on a veal caul, and having rolled it
up clofe like a collared eel, bind it in a cloth, and boilat
an hour. This done, cut it into four {lices, lay one at
each end and the others on the fides.. Have ready your
fswweetbread cut in flices and fried, and lay them round
it with a few muthrooms.—This makes a grand bottom
fi%l at that time of the year when game is not to be
)ad,

Fricandeau of Veal a-la-Bourgeoi/e.

CUT fome lean veal into thin flices, Iard them with
ftreaked bacon, and feafon them with pepper, falt, beaten
mace, cloves, nutmeg, and chopped parfley. Putinthe
bottom of your ftew-pan fome {lices of fat bacon, lay the
veal upon them, cover the pan, and fet it over the fire for
eight or ten minutes, juft to be hot, and no more. Then
with a brik fire, brown your veal on both fides, and {hake
forhe flour over it. Pour in a quart of good broth or
gravy, cover it clofe, and let it ftew gently till it is
enough. Then take out the flices of bacon, fkim all the
fat off clean, and beat up the yolks of three eggs, with
fome of the gravy. Mix all together, and keep it fir-
ring one way till it is fmooth and thick. Then take it up,
lay your meat in the difh, pour the fauce over it, and
garnifh with lemon. : 1l
o ' Q2. SHBIH a0 )
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' V1o Calf's Head Supprife.” s ¢idmizis
| Rl 'WHEN__'yDu' have properly ' cleanfed it*fdf".’dre{ﬁng,
dcrape a pound of fat bacon very fine, take thé crumbs
. of two penny loaves, a fmall nutmeg grated, ‘and feafon
1o 'your tafte with falt, chyaﬂ'pep_f.)gr,lanq a little Jemon-
peel. Beat up the yolks of fix eggs, and mix all toge-
ther’ into a rich force-meat.’” Put a little of it into .the
‘ears, ‘and the reft into the head. Then put it mto a deep
Ppot, juft 'wide etiough to admit it, and put to 1t two
quarts of water, half a pint of white wine, a blade or
two of mace, ‘abundle of fweet-herbs, an anchovy, two
fpoonsful of walnut and mafhroom catchup, the fame
‘quantity of lemon-pickle, and a little falt and chyan
pepper.. Lay a coarfe pafte over it to keep in the fteam,
and put it for two bhours and a half into a very quick
oven.  When you take it out, lay the head in a foup-
difh; fkim off the' fat from thé gravy, and ftrain it
through a hair fiéve into a {ftew-pan. * Thicken' it with
2 lump of butter rolled in flour; ‘and when it has boiled
a few minutes, put in the yolks of fix eggs well beaten,
and mixed with half a pint of cream. Have ready
boiled a' few force-meat’ balls, and half an ounce aof
truffles and morels, but do not ftew them in the gravy.
Pour the gravy over the head; and garnifh with truffles
and morels, forcemeat balls, barberries and mufhrooms.
This makes an elegant top difh, and is not Very ex-
penfive. o Tl
s - A Calf’'s Pluck.
ROAST the heart fiufled with fuet, fweet-herbs and
a little parfley, all chopped {mall, a few crumbs of
bread, {ome pepper, falt, nutmeg, and.a little lemon-
peel, all mixed up with the yolk of an egg.  Boil the
hghts with part of the liver, and when they are enough,
chop them very finall, and put them into a faucepan
with a piece of butter rolled in flour, fome pepper and
falt, and a litile Juice of lemon. Fry the other part of
the liver with fome thin flices of bacon. I.av the mince
at the boitom of the difh, the heart in the middle, and
the frlcd iver and bacon round, .with  fome ¢rifped
parfley. Serve them up with plain melted butter in a
fance-boat. - i ¢

LT.on
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- Loin of Veal en Epigram. | |

"ROAST a loin of veal properly for eating, then take
it up, and carefully cut off the {kin from the back part
without breaking it.  Cut out all the lean part, but leave
the ends whole, to contain the following mincemeat :
Mince all the meat very fine with the kidney part, put
it into a little gravy, énough to moiftenit with the gravy
that comes from the loin. - Putin a little pepper and falt,
fome lemon-peel thred fine, the yolks of three eggs, and
a {poonful of catchup. Thicken it with a little ‘butter
rolled in flour. Giveit a {hake or two over.the ﬁre., ut

- itinto the lojn, and pull the fkin gently over.it. If the

{kin fhould not quite cover it, give the part wanting a
brown with a hot iron, or put it into:.an oven for.abouta

quarter-of an hour. ' Send it up hot, and garmﬂt with
lemon and barberries.

le!aza uf Veal.

HALT roaft a neck or breaft of veal, t’nen cut it into
fix pieces, and feafon it with pepper, falt and nutmeg.
Take a pound of rice and put to it a quart of broth,
fome mace, and a little {falt. Stew it over a {fove on a
very flow ﬁre till it is thick : but butfer the bottom of
the pan you do itin. Beat up the yolks of fix eggs, and

‘ftir them into it. Then take a littleround deep difh, butter

it, and lay fome of the rice at the bottom. Then lay the
vealin a round heap, and cover it all over with rice. Rub
it-over with the yolks of eggs,-and bake it an hour and
a half. ‘Then open the top, and‘pour in a pint of good
rich gravy. Send it hot to table, and garnifh with a
Seville orange cut in quarters:

Shoulder of Feal a la Piedmonlioife.

CUT the fkin off ‘a fhoulder of veal, fo that it may
hang at one end; then lard the meat s7ith Bacom or ham,
and feafonit with pepper, falt, mace,{fweet-herbs, parﬂsy,
and ]emnn-peci Cover it agam with the fkin; ftew it with
gravy, and when it is tcnder take it up. Then take forrel,
fome lettuce Lhnpped {mall, and ftew thern infome butter
with parfley,; onions, and mufhrooms. When the herbs

are tender, put to them fome of the liquor, fome fweet-
5 ]
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breads and bits of ham. Let all ftew together a fhort
time ; then lift up the {kin, lay the ftrewed herbs over and
. under, cover it again with the {kin, moiften it with melted
/4 butter, ftrew over it crumbs of bread; and fend it to the
oven to brown. Serve it up hot, with fome good gravy
in the difh. - ' ;

Sweetbreads of Veal a la Dauphine.

U TAKE three of the largeft fweetbreads you can get,
and open them in fuch a manner that you can ftuff in
force-meat. Make your forcemeat with a large fowl or
voung cock: fkin it, and pick of all the fleth. Then
take half a pound of fat and lean bacon, cut it very fine,
and beat them in a mortar. Seafon it with an anchovy,
fomeé nutmeg, a little lemon-peel, a very little thyme,
and fome parfley.  Mix thefe up with the yolks of two
eggs, fill your {fweetbreads with it, and faften them toge-
ther with fine wooden fkewers. Put layers of bacon at
the bottom of a ftew-pan, and feafon them with pepper,
falt, mace, cloves, {weet-herbs, and, a large onion
iliced. ILay upon thefe thin flices of veal, and then
your fweetbreads. Cover it clofe, let it {tand eight or
ten minutes over a flow fire, and then pour in a guart of
boiling water or broth, and let it ftew gently for two hours.
Then take out the fweetbreads, keep them hot, firain the
gravy, {kim all the fat off, and boil it up till it is reduced
to about half a pint. Then put in the {fweetbreads, and
et them ftew two or three minutes in the gravy. Lay
them in a difh, and pour the gravy over them. Garnifh
with lemon. '

Stweetbreads en Gordineere.

PARBOIL three {weetbreads ; then take a ftew-pan,
~ and Eut_ in, it layers of bacon, or ham and veal; over
which lay the {weetbreads, with the upper fides down-
wards. _Putin a layer of veal and bacon over them, a
pint of veal broth, and three or four blades of mace. Stew
them gently three quarters of an hour; then take. out
the fweetbreads, ftrain the gravy through a fieve, and
{kim off the fat. Make an amulet of yolks of eggs, in,
the following manner: Beat up four yolks of eggs, put

: two .
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two on a plate, and fet them over a flew-pan of boiling
water, with another plate over it, and it will be foon
done. Put alittle fpinach-juice into the other half, and
ferve it the fame. Cut it out in {prigs of what form you
pleafe, put it over the {weetbreads in the dith, and keep
them as hot as you can. Thicken the gravy with butter
rolled in flour and two yolks of eggs beat up in a gill
of cream. Paut it over the fire, and keep flirring it one
way till it is thick and {fmooth. Pour it aver the fweet-
breads, and fend it to table, Garnilh with lemon and
beet-root. -

Stoeetbreads a-la-daub.

TAKE three of the largeft and fineft {fweetbreads you
can get, and put them for five minutes into a faucepan
of boiling water. Then take them out, and when they
are cold, lard them with {fmall pieces of bacon. Put them
into a ftew-pan with fome good veal gravy, a little lemon-
Juice, and a fpoonful of browning. Stew them gently a
quarter of an hour, and a little before they are ready
thicken with flour and butter. Difh them up and pour
the gravy over them. Lay round them bunches of
boiled celery, or oyfter patties; and garnifh with barber-
ries or parfley.

: Scotch Collops.

CUT your collops off the thick part of a leg of veal,
about the fize and thicknefs of a crown piece, and puta
Piece of butter browned into your frying-pan, then lay
in your collops, and fry them over a quick fire.. Shake
and turn them, and keep them on a fine froth. When
they are of a nice light brown take them out, put them
into a pot, and fet them before the fire to keep warm.
Then put cold butter again into your pan, and fry the
collops as before. When they are done and properiy
brown, pour the liquor from them into a {tew-pan, and
add to it half a pint of gravy, half a lemson, an anchovy,
half an ounce of morels, a large fpoonful of browning,
the fame of catchup, two {poonsful of lemon-pickle, and
feafon to your tafte with falt and chyan pepper. Thicken
it with butter and flour, let it boil five or fix minutes,
and then put in your collops, and fhake them over the

: fire,
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fire, but be careful not to Jet them beil.., . When they
bave fimmered a little, take them out; and lay them .in
the difh. Then firain your gravy, and  pour it hot on
them. . Lay on them forcemeat balls, and little {lices
of .bacon curled round a fkewer and boiled.  Throw a
few mufhbrooms over them, and garnifh with barberries
and lemon. :

Beef" Collops. 7 -

 TAKE a large ramp fteak, or any piece of beef that
is tender, and cut it into pieces in the form of Scotch
collops, but larger. Hack them a little with a knife, then
flour them, and having melted a little butter in your itew-
pan, put in your collops, and fry them quick for about
two minutes. . Then putin a pint of gravy, a bit of butter
rolledinflour, and feafon it with pepper and falt. Cut four
pickled cucumbers into thin {lices, a few capers, half a
walnut, and a Jlittle onion fhred fine. Put thefe into the
pan, and baving ftewed the whole together about five
minutes, put them all hot into your difh, and fend them
to table. Garnifth with lemon. :

; Deef a-la-daub.

TAKE a rump of beef, and cut out the bone, or a
part of the leg of mutton piece, or what is ufually called
the moufe-buttock, and cut fome fat bacon into {lices as
Iong as the beef is thick, and about a quarter of an inch
fquare. Take four blades of mace, double that number
of cloves, a little all-fpice, and half a nutmeg grated
fine. Chop a good handful of parfley, and fome fweet-
herbs of all forts very fine, and f{eafon with falt and
pepper.  Roll the bacon in thefe, and then take a large
larding- pin, and with it thruft the bacon through the
becf. Having done this, put it into a ftew-pan, with a
(:Luantlty of brown gravy fufficient to cover it. Chop
three blades of garlick very fine, and put in{ ome frefh
mufhrooms, two large onions, and a carrot. Stew it
gently for fix hours, then take it out, {train off the
gravy, and fkim off all the fat. Put your meat and
gravy into the pan again, and add to it a gill of white
wine ; and if you find it not fufficiently feafoned, ﬂddlﬂ

little
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little-more pepper and falt,. Stew it gently for half an
‘hour more, and, then add fome artichoke bottoms, morels
and. truffies,, fome: oyfters, and a. {poonful of winegar.
‘Then put the meat into a {onp-dith, and pour the fauce

_ Beef Tremblent. _ : 2L
TAKE a brifket of beef, and tie up the fat end quite
tight. Put it intoa pot of svater, and let it boil gently
for fix hours.  Seafon the water with a little falt, afhanﬂ- £
full of all-fpice, two onions, two turnips, and a carrot. In
the mean time put a piece of butter into a ftew-pan,and
melt it, then putin two {poonsful of four, and ftir it till
it 'is- {mooth. DPut in a quart of gravy, a fpoonful of
catchup, the fame of browning, a gill of white wine, and
fome turnips and carrots cut into fmall pieces. Stew
them gently till the roots are tender, and {eafon with pep-
per and falt. Skim the fat elean off, put the beef in the
difh, and pour the fauce over it—Garnifh with any'Kind
of pickles. s doar 1 $hads L el |
"Beef Kidneys a-la-Bourgeoife. | |
CUT them in thin{lices, and fet them over the fire,
with a bit of butter,  falt, pepper, :parfley, onions, and a
{fmall clove -of garlick 5 the whele  thred {mall: when
done, take them off the fire, but do not let them lie
Jong as they will become tough. Add a few drops of
vinegar, and a little cullis. . Beef Kidneys may alfo be
ferved a-la-braife with fauce piquante. :

Beef a-la-made.

THE moft proper parts for this purpofe are, a fmall
- buttock, a leg-of-mutton piece, a clad, or part of alarge
buttock. Being furnifhed with your meat, take two
dozen of cloves, as much mace, and half an ounce of
_alldpice beat fine: chop a large handful of parfley, and
all forts of {weet-herbs fine; cut fome fat bacon as long
as the beef is thick, and about a quarter of an inch
{quare, and ’Fut it into the {pice, &c. and into the beef
the fame. Then put the beef into a pot, and cover it
with water, Chop four large onions very fine, and fix

38 R | cloves
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cloves of garlic, f{ix bay-leaves, and a handful of cham-
pignons, or frefh mufhrooms, put a}_l into ;th_e pot, withs
a pint of porter or.ale, and half a pint of red wine; put
in fome pepper and falt, fome chyan pepper, a fpoonful
of vinegar, ftrew three handfuls of bread rafpings, fifted
fine, over all; cover the pot clofe and fiew it for fix
_bours, or according to the fize of the piece; if a large
piece, eight hours. “Then take the beef out, put it into
a deep dith, and keep it hot over fome boiling water;
firain the gravy through a fieve, and pick out the cham-
pignons or mufhrooms; {kim all the fat off clean, putit
Info your pot again, and give ita boil up; if not feafon-
€d enough, feafon it to your liking ; then put the gravy
over your beef, and fend it hot to table. = If you like it
beft cold, cut it in flices with the gravy over it, which will
be a firong jelly.

Beef a-la-royal.
-~ TAKE all the bones out of a brifket of beef, and
make holes in it about an inch from each other. Fill
one hole with fat bacon, a fecond with chopped parfley,
and a third with chopped oyfters. Seafon thefe ftuffings
with pepper, falt and nutmeg. When the beef is com-
pletely ftuffed, put it into a pan, pour upon it a pint of
wihe boiling hot, dredge it well with flour, and {end it
to the oven.  Let it remain there three hours, and when
it is taken out, fkim off all the fat, put the meat into
your difh, and firain the gravy over it. Garnifh with
pickles. : -
Becf Olives.
CUT f{ome fteaks from a rump of beef about half an

inch thick, as fquare as you can, and about .ten inches
long; then cut a piece of fat bacon as wide as the beef,

3

and about three parts as long. Put part of the yolk of
an egg on the beef, the bacon on that, and the yolk of
an egg on the bacon.. Lay fome good favory force-meat
on that, fome of the yolk of an egg on the force-meat,
and then roll them up, and tie them round with a firing
in two places. Strew on fome crumbs of bread, and
over them fome Jf the yolk of an egg. Then fry them

- brown

f
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brown inalarge pan, with fome beef dripping, and when
they are done take them out, and lay them to drain.
Melt fome butter in a fiew-pan, put in a. {poonful of
flour, and flir it well till it 3s fmooth. Thenput in a
pint of good gravy, with a gill of white wine, and then
the olives, and let them fiew an hour. Add fome
mufhrooms, truffles, and morels, force-meat balls, fweet-
‘breads cut in fmal pieces, and fome ox-palates. Squeeze
in the juice of half a lemon, and feafon it with pepper
and falt. Shake them up, and having carefully fkimmed
off the fat, lay your olives in the dith, and pour the
gravy over them. - Garnifh with lemon and beet root,

Bouille Beef.

PUT the thick end of a brifket of beef into a kettle
@and cover it with water. I.et it ‘boil faft for two hours,
then ftew it clofe by the fire fide for {ix hours more, and
fill up the kettle as the water decreafes. Put in with the
beef fome turnips cut in dittle balls, fome carrots, and
fome celery. About an hour before the meat is done,
take out as -much broth as will fill your foup dith, and
‘boil in it for an hour, turnips and carrots cut in little round
-or {quare pieces, with fome celery, and feafon it to your
tafte with falt aud pepper. Serve it up in two dilhes, the
. beef in one difh, and the foupin another. You may put
pieces of fried bread in your foup, and boil in'a few knots
of greens; and if you would have your foup veryrich,
add a pound or.two of mutton-chops to your broth when
you take it from the ‘beef, and let them fiew 'in it for am -
hour; but remember to take out the mutton before you
{erve the foup up.

8irloin of Beef en Epieram.
_ ROAST a firloin of beef, and when it is done, take
1t off the {pit, carefully raife the fkin, and draw it off.
‘I'hen cut out the lean part of the beef, but obferve not
to. touch either the ends or fides. Hafh the meat in the
following manner: cut it into pieces about the fize of a
crawn piece, put half a pintof gravyinto a ftew-pan, an
onion choppedfine, two {poonsful of catchup,fome pepper’
and falt, fix fmall pickled cucumbers cut in thin flices,
' - Rz and
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and the gravy that comes from the béef, with' a little
atter rolled in flour.  Puatin the'meat, and (hakeit up
or five minutes. - Then' put'it on'the firloins, ‘draw the
fkin carefally over, and fend'it to table. 'Garnifh with
femon' and pickles. ~ ‘. & y L Do0N ]

~ . The Infidé of a Sirloin of Beef forced.

" LIFT up the fat of the infide, cut out the meat' quite
<lofe to the boné¢; and chop it fmall.  "Fake a pound of
fuet; and chop that fmall; then put to them fome erumbs.
“of bread, a little lemon-peel, thyme, pépper and falt, half
a nutmeg grated, and two fhalots chopped fine. Mix all
together with a glafs of red wine, and then put the meat
into the place you took it from3; cover it with the fkin and
fat, tkewer it down with fine fkewers, and cover it with
paper. The paper muit not be taken off till the meat is
put on the difh, and your meat muft be fpitted before you
take out the infide. - Juft before the meat is dene, take a
quarterof a pint of red wine, and two fhalots {lired fmall;
boil them, and pour it into the difh, with the gravy that
comes, from the meat. Send it hot to table, and garnifh
with Iemon. -, = .. = 3 | |
. The infide of a rump of beef forced muft be done
nearly in the fame manner, only lift up the outfide fkin,
take the middle of the meat, and proceed as before
direfted. " Put it into the fame place, and fkewer it
down clofe. '

, A Round.of Beef forced.
. RUB your meat firft with common falt, then a little
bay-falt, fome falt-petre, and coarfe fugar. ILet it lay
2 foll week in this pickle, turning it every day. C. '
day it is to be dreflfed,. wafh and dry it, lard it a little,
and make holes, which fill with bread crumbs, marrow,
or {uet, parfley, grated lemon-peel, fiveet-herbs, pepper,
falt, nutmeg, and the yolk of an egg, made into ftufling.
Bake it with a little water and fome fmall beer, whole
pepper; and an onion. . When it comes from the oven,
ikim the fat clean' off, put the meat into your difh, and
pour the liquor over it.—Inftead of baking, you may boil
it, but it muft be done radually over a flow fire. When
cold, it makes a handfome fide-board difh for a large
company. S
5 | Beef
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et Sl sienBesf Steaks nolled . wiv 35 e e
"TAKE {ome beef fteaks, and beat them with'a'cleaver
till they are tender; make fome forcemeat'with a pound
of veal beat fine in & mortary the flefh.of a fowl, half a
pound of cold ham, or gammen of bacon, fat-and lean;
the kidney fat of a loin of veal, and a fweetbread, all cut
very fine ; fome truffles and morels ffewed, and then cut
{mall, two fhalots, fome parfley, and a little thyme, fome
lemon-peel, the yolks of four eggs, a nutmeg grated, and
half a pint of cream. Mix _aﬁ thefe together, and flir
them over a flow fire for ten minutes. Put them upon
the fteaks, and roll them up; then fkewer them tight,
put them into the frying-pan, and fry them of a nice
brown. Then take them from the fat, and put them into
a ftew-pan, with a pint of good drawn gravy, a fpoonful
of red wine, two of catchup, a few pickled mufhrooms,
and let them fiew for a quarter of an hour. Takeup the
fteaks] cut them into two; and’lay the cut fide uppermoft.
Garnith with lemon. - : '-

Beef Rﬂmp. en Matelotte.

TAKE your beef rump and cut it in pieces; parboil
them, and then boil them in fome broth without any
feafoning ; when about half done, ftir in a little butter
with a fpuonﬁﬂ of flour over the fire till brown, and
moiften it with the broth of your rumps; then put your
rumps in with a dozen of large parboiled onions, a glafs
of white wine, & bunch of parfley, a laurel leaf, witha
bunch of fweet herbs, and pepper and falt.  Iet them
ftew till the rump and onions-are done; then {kim it
well, and put aw anchovy cut fmall and fome capers
cut into the fauce. PPut the rump in the-middle of
the dith with the onions round it. A beef ramp will

take four hours doing.
Cal . Beef Efcarlol, B0 S5 S S
THE proper picce of beef for this purpofe is the
briflcet, which you muft manage as follows: Take half a
pound of coarfe fugar, two ounces of bay falt, and a
pound of common {alt. Mix thefe well together, rub
the beef with it, put it into an earthen pan, and turn it
. every
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everyday. It may lie in this pickle a fortnight, then boil
it, and ferve it up with favoys; but it eats much better
vqrhfn cold, and cut into {lices.

Tongue and Udder forced.

~ FIRST parboil them, then blanch the tongue, and ftick
it with cloves; and fill the udder with forcemeat made
with veal. TFirft wafh the infide with the yolk of an e 25
then put in the forcemeat, tie the ends clofe, and {pit
them, roaft shem, and bafte them with butter. When
they are done, put good gravy into the difh, {weet fauce
into a cup, and ferve them up.

ILripe a la Kilkenny.

TAKE a piece of deuble tripe, and cut it into fquare
pieces ; peel and wafh ten large onions, cut each into two,
and put them on to boil in water till they are tender.—
Then put in your tripe, and boil it ten minutes. Pour
off almoft all the liquor, fhake a little flour into it, and
put in fome butter, with a little falt and muftard. Shake
all over the fire till the butter is melted, then put it into
your difh, and fend it to table, as hot as poflible. Gar-

nifh with Jemon or barberries. This difh is greatly ad-
mired in Ireland.

_ - Harrico of Mutton.
CUT the beft end of a neck of mutton into chops, in
fingle ribs, flatten them, and fry them of a hight brown.
Then put them into a large faucepan, with two quarts of
water, and a large casrot cut in flices; and when they
have ftewed a quarter of an hour, put in two turnips cut
in fquare pieces, the white part of a head of celery, two
cabbage lettuces fried, a few heads of afparagus, and fea-
fon all with a little chyan pepper. Boil all together till
1ender, and put it into a tureen or foup difh, without any
thickening to the gravy.
| Shoulder of Mutton furprifed.

HALFT boil a fhoulder of mutton, and then putitinto

a flew-pan with two quarts of veal gravy, four ounces of
rice, a little beaten mace; and a tea fpoonful of mufhroom
powder. Stew it an hour, or till the rice is enough, i“d
: then

f
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then take up your mutton and keep it hot. Put to the
1ice half a pint of cream, and a piece of butter rolled in
flour; then fhake it well, and boilita few minutes. Lay
your mutton on the difh, and pour your gravy over 1it.
Garnifh with pickles or barberries.
To drefs the Umbles of Deer. |

TAKE the kidney of a deer, with the fat of the heart;
feafon them with a little pepper, falt, and nutmeg. Firft
fry, and then ftew them in fome good gravy till they are
tender. Squeeze in a little lemon; take the fkirts, and
ftuff them with a forcemeat made with the fat of the
venifon, fome fat of bacon, grated bread, pepper, mace,
fage, and onion chopped very {mall. Mix it with the
yolk of an egg. When the fkirts are ftuffed with this,
tie them to. the fpit to roaft; but firft firew over them
fome thyme and lemon-peel. When they are done, lay
the fkirts in the middle of the difh, and then fricaflee
round it, ;

- Mutton Kebobbed. -

CUT a loin of mutton into four pieces, then take off
the (kin, and rub them with the yolk of an egg, and firew
over them a few c¢rumbs of bread and a little parfley
fhred fine. Spit and roaft them, and keep bafting them
all the time with frefh batter, in order to make the froth
rife. When they are properly done, put a little brown
gravy under them, and fend them to table. Garnifh
with pickles.

| Leg of Mutlon a-la-haunt Gout.

- TAKE a fine leg of mutton that has hung a fortnight
(if the weather will permit) and fiufl every part of it with
fome cloves of garlick, rub.it with pepper and {alt, and
then roaft ‘it. When it is properly done, fend it up
with {ome good gravy, and red wine in the difl.

Leg of Multon roafied with Oyfiers.

TAKE a fine leg of mutton that has hung two or three
days, ftuff every part of it with oyfters, roafl it, and when
done, pour fome good gravy into the difh, and garnifh
with horfe-radifh.. If you preier cockles you muft pro-
ceed in the {fame maunner.

Shorulder

L]
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b b Showlder of Mutlton en Epigrap -

- ROAST a fhoulder of mastion till it is'nearly enough,
then carefully take off the fkin about the thickne(s of &
@rown-piece, and alfo the thank-bone at the end! Bedfon
both the fkin and fhank-bone with pepper; falt; a little
lemon-peel cut fimall, and a féw fweet-herbs, and erumbs
of bread: Laythisan the gridiron till it is of afine brmn.;
and in the mean time, take the reft of the meat, and cut it
- dike a hafh, in pieces about the bignefs of a.fhilling. Save
the gravy and put to ity with a few fpoonsful of. ftrong
gravy, alittle nutmeg, half an onion cut ﬁne! a {mall
bundle of herbs, a little pepper and falt, fome girkins eut
wery fmall, a (few mufhrooms, twe or threc, truffies -cut
{mall, two {poonsful of wine, and a'little flour dredged
4nto it.. Let all thefe ftew together very dlowly for five
or ix wminutes, but be careful it does not boil. « Take
eut the fweet herbs, lay the hafh in the difh, and the
broiled upon it. Garnifh with pickles. :

Sheeps Runps and Kidnies.

BOIL fix fheeps rumps in veal gravy ; then lard your
Kidnies' with ‘bacon, and fet them before the fire ina
tin oven, ‘as foon as the rumps become tendef, rub them
over with the yolk of an egg, alittie grated nutmeg, and
fome chyan pepper. Skim the fat from the gravy, and
putithe gravy in a flew-pan, with three ounces of boiled
rice, a {poonful of good cream, and a little catchup and
mufhroom powder. Thicken it with flour and but ter, and
give it a gentle boil. Fry your rumps till they are of a
bght brown; and when you dith them up, lay them
round on the rice, fo that the fmall ends may meet in the
mniddle; lay a kidney between every rump, and garnifth
with barberriesand red cabbage. This makes a pretty
fide or corner difh. 2 .

Autton Rumps a la braife.

BOIL fix mutton rumps for fifteen minutes in water,
then take them out, and cut them into two, and put them
inte a ftew-pan, with half a pint of good gravy, a gill of -
white wine, an onjon ftuck with cloves, aud alittlefalt
and chyan pepper. Cover them clofe and fiew themht-!.“
T T i cy
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they are tender. Take them and the onion out, and
thicken the gravy with a little buatter rollediin flour, a
1poonful of brewning, and the juice of half a lemon.
Boil it up till it'is fmooth but not too thick. ' Then put
in your rumps, give them a fhake or two, and difth them
up hot. Garnifth with horfe-radith and beet-root. - For
variety, you may leave the rumps whole, and Jard fix
kidnies on. one fide, and do them the fame as the ramps,
only not boil them, and put the rumps in the middle of |
the difh, and kidnies round them, with the fauce over
all. | b
J Mautton Chops in Difsuife. ;
RUB the chops over with pepper, falt, nutmeg, and 2
little parfley. Roll each in half a fheet of white pager,
well buttered within-fide, and clofe the two ends. . Boil
fome hog’s lard, or beef dripping, in a ftew-pan, and
put the fteaks into it. Fry them of a fine brown,
then take them ouat, and let the fat thoroughly drain
from them. T.ay them in your difh, and ferve them
up with good gravy in a fauce-boat. Garnifh with horfe-
radifh and fried parfley. |

A Showlder of Mutton called Hen and Clickens,

HALTF roaft a fhoulder, then take it up, and cut off
the blade at the firft joint, and both the flaps, to make
the bladeround ; fcore the blade round in diamonds,throw
a little-pepper and falt over it, and fetitin a tin oven to
broil. Cut the flaps and meat off the fhank, in thin {lices
and put the gravy that came out of the mutton into a
fltew-pan, with a little good gravy, two fpoonsful of wal-
nut catchip, one of browning, alittle chyan pepper, and
one or two fhalots. When your meat is tender, thicken
it with flour and butter, paut it into the difh with'the
gravy, and lay the blade on the top. Garnifh with greem

pickles. | _
. oo od Ruarter of Lamb forced. LA
TAKE alarge leg of lamb, cuta long flit on the back
fde, and take out the meat; but be: careful you do not
deface the other fide. ' Then chop the meéat {mall with
warrow, half a. pound of ‘beef-fuct, fome oyfters, an an-
SRl - S 5 chovy
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chevy wafthed, an onion, fome {weet-herbs, a little lemon-
peel, and fome beaten mace and nutmeg. Beat all thefe
together in a mortar, ftuff up the leg in the thape it was
before, few it up, and rub it all over with the yolks of
eggs beaten; {pit it, flour it all over, lay it to the fire,
and bafie it with butter. An hour will roaft it. In the
mean time, cut the loin into fteaks, feafon them with
pepper; falt, and nutmeg, lemon-peel cut fine, and a few
herbs. Iry them in freth butter of a fine brown, then
pour out all the butter, put in a quarter of a pint of white
wine, fhake it about, and then add half a pint of ftrong
gravy, wherein good fpice has been boiled, a quarter of
a pint of oyfters, and the liquor, fome muthroems, anda
- {poonful of the pickle, a piece of butter rolled ia flour,
and the yolk of an egg beat fine ; ftir all thefe together
till thick, then Jay your leg of lamb in the difh, and the
loin round it. Pour the fauce over them, and garnifh
with lemon. '
: Lamb’s Bits.

SKIN the ftones, and fplit.them : then lay them on a
dry cloth with the fweetbreads and the liver, and dred
them well with flour. ¥ry them in lard or butter til) they
are of a light brown, and then lay them in a fieve to drain,
Fry a good quantity of parfley, lay your bits on the
difh, the parfley in lumps over them, and pour round
them melted butter. '

_ Lamb a-la-Bechamel.
. LA Bechamel is nothing more than to reduce any
thwg to the confiftence of cream, till it is thick enough
to make a fauce. When it begins to thicken, put in
the meat cut in {flices, ‘warm it without boiling, feafon
it to your tafle, and ferve it up.—All {lices a-la-becha-
mel are done in the fame manner.

Lamb Chops en Cafarole.

- HAVING cut a loin of lamb into chops, put yolksof
€g8gs on both fides, and firew bread crumbs over them,
with a few cloves and mace, Pepper, and falt mixed;
fif_!f. them of a nice light brown, and put them round in a
difh; as clofe as you ean; Jeave a hole in the middleto It’l‘;“"
NGO . <

{
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the following fauce in: all fortsof fweet-herbs and parfley
choppedfine, and ftewed alittle infome good thick gravy.
Garnith with fried parfley. RS -

Barbacued Pig. .

PREPARE a pig about ten weeks old as for roaft-
ing. Make a forcemeat of two anchovies, fix fage leaves
and the liver of the pig, all chopped very {mall; then
put them into a mortar, with the crumb of half a penny
loaf, fourounces of butter, half a tea-fpoonful of chyan
pepper, and half a pint of red wine. Beat them all to-
gether to a pafte, put it in the pig’s belly, and few it up.
Lay your pig down at a good diftance before a large
- brifk fire, finge it well, put into your dripping-pan three
bottles of red wine, and bafte it svell with this all the time
it is roafting. "When it is half done, put under the pig
two penny loaves, and if you find your wine too much
reduced, add more. When your pig is near enough,
take the loaves and fauce out of ynur%ripping—pan,' and
put to the fauce one anchovy chopped fmall, a bundle of
iweet-herbs, and balfalemon. Boil it a few minutes, then
draw your pig, put a fmall lemon or apple in the pig’s
mouth, and a leaf on each fide. Strain yourfauce, and
pour it on boiling hot. Send it up whole to table, and
garnifh with barberries and {fliced lemon. ’

A Pig au Pere Duillet.

CUT off the head, and divide the body into quarters
fard them with bacon, and feafon them well with falt,
pepper, nutmeg, cloves, and mace. Put a layer of fat
bacon at the bottom of a kettle, lay the head in the mid-
dle, and the quarters round it.. Then putin a bay leaf, an
onion fhred, a lemon, with fome carrots, parfley, and the
liver, and cover it again with bacon. Put in a quart of
broth, ftew it for an hour, and then take it up. Put your
pig into a ftew-pan, pour in a bottle of white wine, cover
it clofe, and let it flew very gently an hour. In the mean
time, while it is fiewing in the wine, take the firft gravy
it was ftewed in, fkim off the fat, and firain it. Then
take a {fweetbread cut into five or fix {lices, fome truffles,
morels, and mufhrooms, gnd fiew all together till they
' S 2 | are
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are enough. Thicken it with the yolks.of 1wo eggs, or
a piece of butter rolled in flour; and when your pig is
enough, take it out, and lay it in your difh. Put the
wine it was fitewed in to the fauce, then pour it all over
the pig, and garnifh with lemon. If itis to be ferved up
cold, let it-ftand tll it is fo, then dram it well, and wipe
it, that it may Jook white, and lay it in a difh, with the
head in the middle, and the quarters round it. Throw
fome green parfley over all. Either of the quarters fe-
parately make a pretty difh.

' A Pig Matelote |

HAVING taken out the entrails, and fcalded your
pig, cut off the head and pettitoes ; then cut the body
into four quarters, and put them, with the head and toes,
into cold water. Cover the bottom of a {tew-pan with
flices of bacon, and place the quarters over them, with
the pettitoes, and' the head cut in two. Seafon the whole
with pepper and {alt, a bay leaf, a little thyme, an onien
and add abottle of white wine. Then lay on more flices
of bacon, put over it a guart of water, and let at boil,
Skin and gut twolarge cels, and cut them in pieces about
five or fix inches long.. When y.o.ur.pjg’is'ha# done, put
in your eels; then boil a dezen of large craw-fith, cut off
the claws, and take off the fhells of the tails. When
your pigs andeels are enough, lay firflt your pig in the difh
and your pettitoes round 'it; ‘but do not put in the head,
as 'that will make a pretty cold difh. Then lay your
eels and «craw-fifh .over them, and take the liquor they
were ftewed in, fkim off the fat, and add toit half a pint
of firong ‘gravy, ‘thickened with a little piece of burnt
butter. Pour this over fit, .and 'garnith with lemon and
eraw-filh, Fry the brains and lay them round, and all
over the difh. . At grand entertainments this will do for
@a firft courfe or remove. '
ﬁ&}ep’-s Trotiers en Graéten
BOIL them in water, and then putthem into a flew-

pan with a glafs of . white wine, half a pint of broth, as
much cullis, a bunch of fweet-herbs, with {falt, whole
pepper; and anace, . Stew them by a flow fire n‘elig the
et 4 auce

L
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fauce is reduced, then take out the herbs, and ferve

them upon a grattan.—Sheeps Trotters may be ferved
with a ragout of cucumbers.

SECT. 4.
MADE DISHES or POULTRY, &c.

Turkey a-la-daubd. , :
BONE your turkey, but let it be {o carefully done as
not to {poil the look of it; and then {tuff’ it with the fol-
lewing forcemeat: Chop fome oyfters very fine, and mix
them with feme crumbs of bread, pepper, falt, fhalots,
and very little thyme, parfley, and butter. Having filled
your turkey with this, few it up, tie it in a cloth, and boil
it white, but be careful not to boil it too much. Serve
it up with good oyfter fauce. Or you may make a rich
%ravy of the bones, with a piece of veal, mutton, and
acon, feafon with falt, pepper, fhalots, and a little mace.
Strain it off through a fieve ; and hayicg before half-
boiled your turkey, ftew it in this gravy juft half an hour.
Having well tkimmed the gravy, dith up your turkey in
it, after you have thickened it with a few mufhroems
ftewed white, or ftewed palates, forcemeat-balls, fweet-
breads, or fried oyfters, and pieces of lemon. Difh it
with the breafts upwards. You iay add a few morels
and truffies to your fauce. | '
Turkey in.a Hurry. -
" TRUSS a turkey with the legs inward, and flatten
it as much as you can: then put it into a ftew-pan, with
melted lard, chopped pariley, fhalots, mufhrooms, anda
little garlick: give it a few turns on the fire, and add the
juice of half a lemon to keep it white. Then put it
into another ftesv-pan, with flices of veal, one flice of
ham, and melted lard, and every thing as ufed before 3
adding whole pepper and falt: cover it over with flices -
of lard, and fet it about balf an hour over a flow fire :
then add a glafs of white wine and a little broth, and
finith the brazing ; {kim and fGft the fauce, add a little
cullis
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cullis to make it rich, reduce it to a good confiftence,
put the turkey into yeur difh, and pour the fauce over it.
Garnith with lemon.
Fowls a-la-Braze.
TRUSS your fowl as for boiling, with the legs in the
body ; then lay over it a layer of fat bacon cut in thin

Alices, wrap it round in beet-leaves, then in a caul of veal,

and put it into a large faucepan with three pints of water,
a glafs of Madeira wine, a bunch of {weet-herbs, two or
three blades of mace, and half a lemon ; ftew it till it is
quite tender, then take it up and fkim off the fat; make
your gravy pretty thick with flour and butter, firain it
through a hair fieve, and put to it a pint of oyfters and a
tea-cupful of thick cream; keep fhaking your pan over
the fire, and when it has fimmered a (hort time, ferve up
your fowl with the bacon, beet-leaves, and caul on, and
pour your fauce hot upon it. Garnifh with barberries
and red beet-reot.
- Fowls forced.

TAKE a large fowl, pick it clean, draw it, cuot it
down the back, and take 1he fkin off the whole ; cut the
Hefh from the bones, and chop it with half a pint of
oyfters, one ounce of beef-marrow, and a little pepper
and falt. Mix it up with cream ; then lay the meat on
the bones, draw the {kin over it, and few it up the back.
Cut large thin flices of bacon, lay them on the breaft of
your fowl, and tie them on with packthread in diamonds
It will take an hour roafting by a moderate fire. Make
a good brown gravy fauce, pour it into your difh, take

. the bacon off, lay in your fowl, and ferve it up. Garniih

with pickles, mufbrooms, or oyfters.—It is proper for a
fide-difh at dinner, or top difh for {upper.

Foruls marinaded.

RAISE the fkin from the breaft-bone of a large fowl
with your finger; then take a veal fweetbread and cut it
fmall, afew ovfters,.a few mufhrooms, an anchovy, fome
pepper, a little nutmeg, fome lemon-peel, and” a little
thyme; chop all together {fmall, and mix it with the yolk

of an egg, ftuff it in between the fkin and the flefh, but
i take
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take great care you do not break the fkin; and then put
what oyfters you pleafe in the body of the fowl. Paper
the breaft, and roaft it. Make good gravy, and garnifh
with lemon. You may add a few mufhrooms to the
fauce. |
Chickens chiringrate. . -

FLATTEN the breaft-bones of your chickens with
a rolling-pin, but be careful you do not break the {kin,
Strew fome flour over them, then fry them in butter of a
fine light brown, and drain all the fat out of the pan, but
leave the chickens in. Lay a pound of gravy beef, with
the fame quantity of veal cut into thin {lices, over your
chickens, together with a little mace, two or three cloves,
fome whole pepper, an onion, a fmall bunch of fweet-
herbs,and a piece of carrot. Then pour in a quart of boil-
ing water, cover it clofe, and let it ftew a quarter of an
hour. Then take out the chickens, and keep them hot:
let the gravy boil till it is quite rich and good ; then
ftrain it off, and put it into your pan again, with two
{poonsful of red wine, and a few mufhrooms. Put in
your chickens to heat, then take them up, lay them in
your difh, and pour. your fauce over them. Garnifh
with lemon, and a few {lices of cold ham broiled,

Chickens a-la-braze.

TAKE a couple of fine chickens, lard them, and
feafon them with pepper, falt, and mace ; then put a
- Jayer of veal in the bottom of a deep ftew-pan, with a
flice or two of bacon, an onion cut in pieces, a piece of
carrot, and a layer of beef; then put in the chickens with
the breaft downwards, and a bundle of {fweet-herbs ; after
that a layer of beef, and put in a quart of broth or water;
cover it clofe, and let it ftew very gently for an hour. In
the mean time get ready a ragoo made thus: Take twa
veal fweetbreads, cut them fmall, and put them into a
faucepan, with a very little broth or water, a few cock’s~
combs, truffles, and morels, ‘cut {mall, with an ‘ox-palate.
Stew them all fogether,and when'your chickens are done,
take them up, and keep them hot; then firain the liquor
they were flewed in, fkim off the fat, and péur it into
your ragoo ; add a glafs of red wine, a fpoonful of catch-

up,
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up, and a few muthreoms ; then boil alltogether with a
few artichoke bottoms cut infour,and afparagustops. H
your fauce is not thick enough, put in a piece of butter
zolled in flour; and when properly dene, lay vour Chlt‘ik-
ens in the difth, and pour the ragoo over them. Garnifly

with lemon.
Chickens in favory Jelly.

TAKE two chickens, and roaft them. Baoil fome
ealf’s feet to a ftrong jelly ; then take out the feet, and
fkim off' the fat; beat up the whites of three eggs, and
mix them with half a pint of white wine vinegar, the
juice of three lemons, a blade or two of mace, a few
pepper-corns, and a little falt. Put them to your jelly;
and when it has beoiled five er fix minutes, flrain it fe-
weral timses through a jelly-bag till it is very clear. Then
put a little in the bottom of a bowl large enough to held
vour chickens, and when they are cold and the jelly fet,
lay them in with their breafis down. Then fill your
bow! quite full with the reft of your jelly, which you
mull take care to keep from fetting, fo that when you

ur it into your bowtl it will not break. Let it ftand
all night ; and the next day put your bafon into warm
water, pretty near the top. As foon as you find it loofe
in the bafon, lay your difh over it, and turn it out
whole. <3

Chickens and Tongues.

~ BOIL fix fmall chickens very white ; then take fix
hogs tongues boiled and peeled, a cauliflower boiled
whole in milk and water, and a good deal of fpinach
boiled green. Then lay vour cauliflower in the middle,
the ‘chickens clofe all round, and the tongues round
them with the roots outwards, and the fpinach in little
heaps between the tongues. Garnifh with fmall pieces-
of bacon toafted, and lay a piece on each of the tongues.
This'is a good difh for a large company.

Jaith o Pullets a-la-Sanite Menehout.

T HAVING trufled the legs in the body, flit them
dwn the back, f pread them open on a table, take ‘ﬂtlllt
the
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the thigh bones, and beat them with a rolling-pin.——
Seafon them with pepper, falt,” mage, nutmeg, and
fweet-herbs. = Then take a pound and a half of veal, cut
itinto thin flices, and lay it in a tew-pan. - Cover it clofe;
and fet it over a flow fire, and when it begins to flick’
to the pan, ftir in a little flour, thake it about till it is
a little brown, and then pour in as/much broth as will
ftew the fowls. Stir.them together, and putin a little
whole pepper an. onion, and a flice of bacon or ham.
Then lay in your fowls, cover them clofe; and when
they have flewed half an hour, take them out, lay them
on the gridiron to brown on the infide, and then . lay
them, before the fire to do on the outfide. Strew over
them the yolk of an egg, and fome crumbs of bread,
and bafte them with a little butter. ILet them be ofia
fine brown, and boil the gravy till there is about enough
for fauce; then ftrain it, and put into it a few muth-
Tooms, with a fmall piece of butter rolled in fiour.  Lay
the pullets in the difh, pour the fauce over them, and
-garnifh with lemon. 3 ot | |

* : Ducks a-la-Braize. = -~
HAVING. drefled and finged your ducks, lard them
quite through with bacon. rolled in fthred parfley, thyme,
onions, beaten mace, cloves, pepper, and falt. Put in
the bottom of a ftew-pan a few flices of fat bacon, the
fame of ham or gammon of bacon; two or three f{lices
of veal or beef: lay your ducks’in with the breaft
down, and cever them with flices, the fame as put under
them; cut a carrot or two, a turnip, one onion, a
head of celery, a blade of mace, four or five cloves,
and a little whole pepper. Cover them clofe down, and
let them fimmer a-little over a gentle fire till the breafis
are a light brown; then put in fome broth or water,
cover them as clofe down again as you can; ftew tfiem
gently two or three hours till enough. Then take fome
parfley, an*onion or fhalot, two anchovies, and a fow
gerkins or capers; chop them all very fine,. put them
into a ftew pan with part of - the liquor from the duecks:
a little browning, and the juice of half a lemon: boil'it.
#p, and cut the ends of th; bacon even with the breafts
of .

y=f =R
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of your ducks, lay them on your dith, pour the faucc
~ hot upon themi, and ferve them up.

R, ' Ducks a-la-mode.

. TAKE a couple of fine ducks, cut themr into quar-
ters, and fry them in butter till they are of a light brown.
“Then pour out all: the fat, duft a little flour over them,
@nd put in half a pint of good gravy, a quarter of a pint
of red wine, an anchovy, two fhalots, and a bundle of
fweet-herbs: cover them clofe, and let them fiew a
quarter of an hour.- Take out the herbs, fkim off the
fat, and thicken your fauce with a bit of butter rolled in
flour.. Put your ducks into - the dith, firain your fauce
©overthem, and fend them to table. Garnith with lemon
oribarberries, ~.i . :
S i . Ducks a-la-Francoife. :

.~ PUT two dozen of roafted chefnuts peeled into a
pint of rich gravy, with a few leaves of thyme, two
imall onions, a little whole pepper, and a bit of ginger.
Take a fine tame duck, lard it, and half roaft it, then
put it into the gravy, let it fiew ten minutes, and add a
quarter of a pint of red wine. When the duck is encugh
take it out, boil up the gravy to a proper thicknefs, fkim
it very clean from fat, lay the duck in the difh, and
pour the fauce over. Garnifth with lemon.

A Goofe a-la-mode. - -

PICK a large fine goofe clean, {kin and bone * it
nicely, and take off the fat. Then take a dried tongue,
and boil and peel it. . Take a fowl, and treat it in the
{fame manner as the goofe; feafon it.with pepper, falt,
and beaten mace, and roll it round theé tongue. ' Seafon
the goofe in the fame mauner, and put both tongue and

fowl into the goofe. Put it into a little pot that will juft
hold

* It may not be amifs 'to inform the cock, that the beft method
of boning” a gosele, or fowls of any fort, is, to begin at the
breaft, apd to take out the bones without cutting the back; for
without this method, when it is fewed up, and you come to
ftew it, 1t generally burfts in the back, whereby the fhape of it
is fpoiled, - ; ; p
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hold it, with twe quarts of beef gravy, a: bundle of
{weet-herbs, “and an onion. © Put fome {lices of ham, or
good bacon, between the fowl and goofe ;: then coven it
clofe, and itew it over a fire for an hour very flowly.
‘Then take up your goofe, and fkimoff all the fat, {train
it, and put ina glafls of red wine, two {poonsful of cat-
chup, a veal {weetbread cut{mall, fome truffies, -mufh-
rooms, and morels, a piece of butter rolléd in flour,
and, if wanted, fome pepper and  falt. Put the goofe
in again, cover it clnfe, and let it ftew half an hour
longer. = Then take it up, pour the ragoo over it, and
garnith with lemon. ou muft remember to fave the
bones of the goofe and fowl, and put them into the
grayy when it isfirft fet on. It will be an improvement
if you roll fome beef marrow between the tongue and
the fowl, and between the fowl and the goofe, as it will
make them mellow, and eat the finer. ;

A Gogfe marinaded.

BONE your goofe, and ftaff it with forcemeat made
thus: take ten or twelve fage leaves, two large oniens,
and two or three large tharp apples; chop them wery
fine, and mix with them the crumb of a penny loaf,
four ounces of beef marrow, one glafs of red wine, half
a nutmeg grated, pepper, falt and a Iittle lemon-peel
ihred fmall, and the yolks of four eggs. When you have
ftuffed your goofe with this, few it up, fry it of a light
brown, and then put it into a deep fiew-pan, with two -
quarts of good gravy. Cover it clofe, and let it ftew -
two hours ; then take it out, putitinto a difh, and keep
it warm. Skim the fat clean off from the gravy, and
put into it a large {poonful of }Emon-plckle one of
browaing, and one of red-wine; an anchovy fhred fine,
a little beaten mace, with pepperand falt to your palate.
Thicken it with flour and butter, dith up your goofe,
{train the gravy over it, and fend it to tab]P

Pzgemzs Compote.
TRUSS fix young pigeons in the fame mapner as

for boiiing, and make a forcemeat for them thus:—

Grear the crumb of half a penny lqaf .-smd. ferape a quar-
X2 ter
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terof 2 pound of fat bacon, which will anfwer the purpofe
‘better than fuet. Chop a little parfley and thyme, two
thalots, ror'an ounion, fome lemon-peel, and a little nut-
meg grated ; ‘feafon them witht pepper and falt, and
mix them up with eggs.  Put this forcemeat into the
<raws of the pigeons, lard them down the breaft, and
fry them brown.:  Theén put them into a ftew-pan, with
fome good brown gravy, and when they have ftewed
three quartérs of an 'hour, thicken it with a piece of
butter rolled in‘Hour.: When you ferve them up, firamn
¥our. gravy over them, and lay forcemeat balls. round
tHemirf et 1odmonast 5 -

o " Frehrch Pupton of Pigeons. _

. PUT favory forcemeat, rolled out like pafte, into
a:_buttér-dith. | Then put a Jayer of very thin {lices of
bacon, {quab pigeons, {liced {weetbread, a{paragus tops,
mufhrooms, cocks-combs, a palate boiled tender, and
cut into pieces, and the yolks.of four eggs boiled hard.
Make another forcemeat and lav it over the whole
like a pie-cruft. | 'Fhen bake it, and when it is enough,
turn it-into a difth, rand pour in fome good rich gravy.
Vi LT Pigeons a-la-braze.

.PICK, draw, and trufs fome large pigeons, then take
a fiew-pan, and layat the bottom fome {lices of bacon,
veal, and onions; feafon the pigeous with pepper, falt,
fome fpice beat fine, and {weet-herbs. Put them into
.the flew-pan, and lay upon them fome-more {lices of
veal'and bacon; let them flew very gently over a ftove,
and cover them down very clofe. When they are flewed,
make a ragoo with veal fweatbreads, truffles, morels,
champignons; the fweatbreads muft be blanched and put
Into a ftew-pan, with a ladle full of gravy, a little cullis,
the trufiles, morels, &c. ' I.et them all ftew together
with the pigeons. When they are enough, put them
into a difth, and pour the ragoo over them.

15501 T Ligeons au Poife. O
CUT off the feet of your pigeons, and {tuff them with
forggmeat insthe fhape of a pear; roll- them in the .'yﬂlfi_
297 4 e O
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LT

- -



POWUE TR 149
of anegg, and then in crumbs of bread. +Put them intoa
difh well buttered, but do not let them touch each other,
and fend them to the oven. . 'When they are enough,
lay them 1n a dith; and pour in good gravy thickened
with the yolk of an egg, or butter rolled in flour; but do
not pour your gravy over the pigeons. Garnifth with
lemon.—This is a very genteel difh, and may be im-
proved by the following variation: Lay one pigeon in
the middle, the reft round, and ftewed {pinach between,
-with poached eggs on the fpinach. Garnith withnotched
femon and orange cut into quarters, and have melted
butter in boats. i,

Fricandeaw of Pigeons.
AYTER having larded all the upper part of your

pigeons with bacon, ftew them in the fame manner as
the fricandeau a-la- Bourgeoife, page 123. iy £

Pigeons a-la-daub. [t

PUT a layer of bacon in alarge fauce-pan, then a
layer of veal, a layer of coarfe beef, and another little
layer of veal, about a pound of beef, and a pound of
veal, cut very thin; a piece of carrot, a bundle of {weet~
herbs, an onion, fome black and white pepper, a blade
or two of mace, and four or five cloves. Cover the
fance-pan clofe, fet it over a flow fire, and draw it till
it is brown, to make the grayy of a fine light brown.
Then put a quart. of boiling water, and let it ftew tll
the gravy is quite rich and good. Strain it off, and fkim
off all the fat. In the mean time, {t10ff the bellies of
the pigeons with force-meat, made thus: "L'ake a pound
of veal, and a pound of beef fuet, and beat both fine
in a mortar; an equal quantity of crumbs of bread, fome
pepper, falt; nutmeg, beaten mace, a little lemon-peetl
cut fmall, fome parfley cut fmall, and a very little
thyme ftripped. Mix all together with the yolks ef two
eggs, fill the pigeons with this, and flat the breafls down.
Flour them; and fry thém in freth butter a Jittle brown. .
Then pour the fat clean out of the pan, and put tle
gravy to the pigeons. Cover them-clofe, and let themn
{tew a quarter of an hour, or till they are quite enough: -
Then
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Then také them up; lay them in a difh, and po
your fauce. On each pigeon lay a bay leaf, and on each
leaf a flice of bacon.  Garnifh with a lemon notched.

- Plgeons a-la-Soufel.

BONE four pigecons, and make a forcemeat as for
pigeons compote. Stuff them, and put them into a
itew-pan with a pint of Vea_} gravy. Stew them half an
hour very gently, and then take them out.  In the mean
time make a veal forcemeat, and wrap it all round them.
Rub it over with the yolk of an egg, and fry them of a
nice brown in good dripping. Take the gravy they were
{tewed in, fkim off the fat, thicken. with a little butter
rolled in flour, the yolk of an egg, and a gill of cream
beat up. ' Seafon it with pepper and falt, mix it all to-
gether, and keep it flirring one way till it is fmooth.
Strain it into your difh, and put the pigeons on. Gar-
nith with plenty of fried parfley.

' Pigeons in a Hole. '

PICK, draw, and wafh four young pigeons, ftick
their legs-in their bellies as you do boiled pigéons, and
feafon them with pepper, falt, and beaten mace. Put
mmto the belly of each pigeon a lump of butter the fize
of a walnut. ILay your pigeons in a pie-difh, pour over
them a batter made of three eggs, two {poonsful of flour,
and half a pint of good milk. Bake them in a moderate
oven, and ferve them to table in the fame- difh.

Jugged Pigecons.

PILUCK and draw fix pigeons, wath them clean, and
dry them with a cleth; feafon them with beaten mace,
white pepper, and falt. Pat them into a jug with half
a pound of butter upon them. Stop up the jug clole
with a cloth, that no fteam can get out, then fct in a
kettle of boiling water, and let it beil an hour ahd a half.
I'ben take out your pigeons, put the gravy that is come
from them into a pan, and add to it a fpoonful of wine,
one of catchup, a f{lice of lemon; half an anchovy
chopped, and a bundle of {weet-herbs. Boil it a little,

and then thicken it with a piece of butter rolled in fours;
; lay

ur in
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lay your pigeons in the difh, and ftrain your gravy over
them. Garnith with pariley, and red cabbage.—~~This -
makes a very pretty fide or corner difh.

Partridges a-la-bragze. |

TAKE two brace of partridges, and trufs the legs
into the bodies; lard them, and feafon with beaten mace,
pepper, and falt. Take a ftew-pan, lay flices of bacon
at the botitom, then {lices of beef, and then flices of veal,
all cut thin, a piece of carrot, an onion cut {mall, a
bundle of fweet-herbs, and fome whole pepper. Put in

the partridges with their breafts downwards, lay fome
thin flices of beef and veal over them, and fome p"ﬁi‘ﬂé}r
ihred fine. "'Cover them, and let them ftew eight or ten
minutes over a flow fire ; then give your pan a fhake,:
and pour in a pint of boiling water. Cover it clofe, and
“let it ftew half ‘an hour over a little quicker fire; then
take out your birds, keep them hot, pour into the pan
a pint of thin gravy, let them boil till there is about half
a pint, then firain it off; and fkim off all the fat. 1In the
1mean time have a veal fweetbread cut fmall, truffles and
morels, cocks-combs, and fowls livers ftewed in a pint
of good gravy half an hour, fome artichoke-bottoms and
afparagus-tops, both blanched in warm water, and a
few muthrooms. Then add the other gravy to this, and
put in your partridges to heat.  If it'is not thiok enough,
put in a piece of butter rolled in flour. When thoroughly
_hot, put in your partridges into the difh, pour the fauce
over them, and ferve theni to table.

Pheafants a-la-braze.

COVER the bottom of your {tew-pan with a layer of
beef, a layer of veal, a little piece of bacon, a piece of
carrot, an onion {tuck with cloves, a blade or two of
mace, a fpoonful of pepper, black and white, and a
bundle of fweet-herbs. = Having done this, put in your
pheafant, and cover it with a’ layer of beef and a layer of
veal. Set it on the fire for five or {ix minutes, and then
pour in‘two quarts of boiling gravy. Cover it clofe; and
let it ftew very gently an hour and a half. Then take

up your pheafant, and Keep it hot; let the gravy boil till
' 1t
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it is reduced to about a pint, then ftrain it off, and put it
in'ﬁga-ﬁ:. Put in a veal{weetbread that has been ﬁeweq
with the pheafant, fome truffles. and morels; livers of
fowls, artichoke bottoms, . and .(if you have them)
afparagus-tops. Iet thefe fimmer in the gravy about
five or {fix minutes, and then add two f{poonsful of
calchup, two of red wine, a fpoonful of browning, anda
little picce of butter rolled in flour. Shake all together, |
then put in your pheafant, with a few mufhrooms, and
let them f{tew about five or fix minufes more. Then
take up your pheafant, pour the ragoo over it, and lay
forcemeat-balls round. ‘Garnith with lemon.

o Suipes, or Weodcocks, in furtout. -

. TAKE fome forcemeat made of veal, as much beef-{uet
chopped and beat in a mortar, with an equal quantity of
<rambs of bread; mix in a little beaten mace, pepper
and falt, fome parfley, a few {weet-herbs, and the yolk of
an egg. Iay fome of this meat round the difh, and
then put in the foipes, being firft drawn and halfroafted,

Take care of the trail, chop it, and {catter it all over the
difh., Take feme good gravy, according to the bignefs
of your furtout, fome truffes and morels, g few mufh-
rooms, a f{weetbread cut into pieces, and artichoke
bottoms cut {mall. = Let all few together, fhake them,
and take the yolks of two or three eges, beat them up
with a fpﬂﬂnf{ll or two of white wine, and ftir all toge-
ther one way. WWhen it is thick, take it off, Jet it cool,
and pour it into the furtout. Putin the yolks of a fewr
bard eggshere and there, feafon with beaten mace, pep-
per and falt, to your tafte; cover it with the forcemeat
all over, then rub on the yolks of eggs to colour ir,
and fend it to the oven. Half an hour will ‘do it fuf
ficiently. - =

Snipes, with Purflain Leaves.

. BRAW your fnipes, and make a forcemeat for the
infide, but preferve your ropes for your fauce; fpit them
acrofs upon a lark-fpit, covered with bacon and paper,
and roaft them gently. FYor {auce, you muft take fome
prime thick leaves o purilain, blanch them well in water,
put them-into a ladle of cullis and gravy, a biteof fhalot;

; pepper, ‘
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pepper, falt, nutmeg, and parfley, and ftew all together
for half an hour gently. ave the ropes ready blanched
and put in. . Difh up your fnipes, upon: thin flices of
breaci)fried?_ gueeze (the juice of an orange into your
fauce, and ferve thewm up. TRy ;

v dony ] Larks a-la-Francoife. £ TR

TRUSS your larks with the legs acrofs, and put a
fage-leaf over the breafis. Put them on a'long’ thin
{kewer; and between'every lark put a bit'of thin‘bacen.
Then tie the fkewer to a {pit, and roaft them before ‘a
clear brifk fire; bafte them with butter, and firew over
them fome crumbs of bread mixed with flour. Fry fome
crumbs of ‘bread of ‘a fine brown'in butter. Lay the
larks round the difh, and the:bread-crumbs in the
middle. |

| sl |
L L 8

_ Florendine Hares. .. = ... | )
LET your hare be a full grown one, and let it hang
up four or five days before you cafe it. | Leave on'the
ears, but take out all the bones, except thofe of the head,
which muft be left entire. ILay your hare on the table,
and put into it the following forcemeat: Take the cramb
of a penny loaf, the liver fhred fine, half a pound of fat
bacon fcraped, a glafs of red wine, an anchovy, two
eggs, a little winter favory, fome {iveet marjoram, thyme,
- and a little pepper, f{alt, and nutmeg. Having put this
into the belly, roll it up to the head, and faften it with
packthread, as you would a collar of veal. Wrap itin
a cloth, and boil'it an hour and a half, in a fau¢epan,
covered, with two quarts of water. “As foon as the
liquor is reduced to about a-quart, put in a pint of red
wine, a {poonful of lemon-pickle, oneof catchup, and
the fame of browning. Then fiew it till it is reduced
10 a pint, and thicken it with butter rolled in Sour. Lay
round your hare a few morels, and four flices of force-
meat boiled in a caul of aleg of veal. When you difh
it up, draw the jaw-bones; and ftick them i the fockets
of the eyes. - Leétthe ears lie back on the roll; and flick a
fprig of myrtle in the mouth. 'Strain vour fauce over
itoand garnifh with barberries and parfley. "

U Florendine
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rodfiaser i w Klorendine Rabbits. -

_ -’SK‘IN three ‘young rabbits;, but lcave on the ears,
and wafh and dvry them with a cloth. * Take out the
bones as carefully as you ean, but leave the head whole,
and progeed in the fame manner as before direéted for the
hare. Have ready a white fauce made of veal gravy,
a little anchovy, and the juice of half a lemon, or a tea-
ipoontul of lemon-pickle.; Strain it, .and then put ina
quarter of -a pound of butter rolled in flour, fo as to
make the fauce pretty thick. Beat up the yolk of an
egg, put to it fome thick cream, nutmeg, and falt, and
mix it with the gravy. . ILet it immer a little over the
fire, but not boil, then pour it over your rabbits, and
- ferve them up. Garnith with lemon and barberries.

Jugged _If are.

CUT your hare into (mall pieces, and lard them here
and | there with little flips of bacon, feafon them with
pepper and falt, and put them into an earthen jug, with
a blade or two of mace, an onion fluck with cloves,
and a bunch of fweet-herbs. Cover the jug clofe, that
nothing may get in; fet it in a pot of boiling water, and
three hours will do it. * Then turn it info the dith, take
out the onion and fwect-herbs, and fend it hot to table.

_ Rabbits furprized.

. TAKE two young rabbits, {kewer them, and put
the fame kind of pudding into them as for roafted 1 abbits.
‘When they are roafted, take off the meat clean from the
bones; but leave the bones whole. Chop the meat very
fine, with a little fhred parfley, fome lemon peel, an
ounce of beef marrow, a {poonful of cream, and a little
falt. Beat up the yolks of two eggs boiled hard, and a
fmall piece of butter, in a marble mortar: -then mix all
together, and put it into a ftew-pan. Having ftewed it
five minutes, lay it on the rabbits; where you took the
meat off, and put it clofe down with your hand, to make
them appear like whole rabbits. - Then with a jalaman-
deér brown them all over. Pour a good brown gravy,
made as thick as cream, into the dith, and fticka _bunchf
" i O
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of myrile in their meuths. Send them up to table, with
their livers boiled and frothed. e

" Rabbits in Ca/ferole.
CUT your rabbits into quarters, and then lard them
or not, jult as you pleafe. = Shake fome flour over them,
and fry them in lard or butter. Then put them into an
earthen pipkin, with a quart of good broth, a glais of
white wine, a littlel pepper and falt, a bunch of fweet-
herbs, and a {mail piece of butter rolled in Hour. Cover
them clofe,; and lgt them ftew half an hour ; then difh
them up, and pour the fauce over them.  Garnith with
Seville oranges cut into thin flices and notched. 'y
Maccaroni. :
BROIL four ounces of maccaroni till it is quite
tender, then lay it on a fieve to drain, and put it into a
ftew-pan, with about a gill of cream, and a piece of
butter rolled in flour. Boil it five minutes, pour it on
a plate..  Iay Parmafan cheefe toafied all over it, and
fend it up in a water-plate, : \
_ Amulets. -
TAKE f{ix eggs, beat them up as fine as you can,
firain them through a hair fieve, and put them into a
frying-pan, in which muft be a quarter of a pound of hot
butter. Throw in a little ham fcraped fine, with fhreti
parfley, and feafon them with pepper, falt, and nutmeg.

‘Fry it brown on the under fide, and lay it on your difb,

but do not turn it. Hold a hot falamander over it for

‘half a minute, to take off the raw look of the eggs.

Stick curled parfley in it; and ferve it up.
2 Amulet of Afparagus.
BEAT up fix eggs with cream, boil fome of the

- largeft and fineft afparagus, and, when boiied, cut off al

the green in fmall pieces.  Mix them with the eggs,

and put in fome pepper 2nd falt. Make a flice of

butter hot in the pan, put them it, and ferve them up on
buttered toaft, '

Oyjfter Loaves. |

MAKE a hole in the top of fome little round loaves,

and take out all the crumb. Put fome oyflers into a

Uz fiew-
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ftew-pan, with the oyfter ligquer, and the crumbs that
were taken out of the loaves, and a large piece of butter ;
ftew them together five or fix minutes, then put ina
fpoonful of good. crcam, and £l you loaves. Lay a
bit of cruft carefully on the top of each, and put themin

the oven to crifp,

o 3 %0 Mafliroom Leaves. .

T TAKE fome fmall buttons, and wafli them: as for
pickling. = Boil them a few minutes in alittle water, and
gﬁ_t tothem two large fpoensful of crearmn, with a bit of

yutter rolled in -flour, and a little falt and pepper. Boil
thefe up, then fill your loaves, ahd do them in the fame
manner as diretted in the preceding article.

g I - Eggs en Surtout!
" BOIL half a pound’of bacon ciit it into thin  flices,
and fry fome bits of bread in butter; put three fpoons-
ful of cullis into your difh, garnifh ‘the ¥im with fried
bread, break fome eggs into the middle, cover them
Eviﬁ-l the rafhers of bacon, and do them over a {low

Ire.

| Eggs and Brocols. _
BOIL your brocoli tender, obferving to fave a larpe

 bapch for the middle, and fix or eight little thick fprigs
to ftick round. Toaft a bit of bread as large as you
would have it for your difh or butter plate. Butter fome
eggs thus:—Take {ix eggs, or as many as you have oc-
cafion for, beat them well, put them into a {auce-pan,
with a good piece of butter and a little falt; keep beat-
ing them with a fpoon till they are thick enough, and
then pour them eon the'toaft. Set the largeft bunch of
brocoli in the middle, and the other little pieces round
and about. Garnith the difh with little fprigs of bro-
coli. This is a pretty fide difh, or'corner-plate.

Spinach and Eggs.

PICK and wafh your {pinach very clean in feveral
waters; then put it into a fauce-pan with a little falt;
cever it clofe, and fhake the pan often. When itisjuft
tender, and whilft it is green, throw it into a ﬁe*-f{'le to

: rain
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drain, and then lay it in your dith. Have ready a ftew-
pan of Wwater boiling, and break as many eggs into cups
as you wyould;poach.  When the water boils, put in the
eggs, have an egg {lice ready.to take them out with, lay
them on the fpinach; and ferve them up. with melted but-
terinacup.  Garnifh with orange cut into quarters. j

To make Ramfgums

“PUT a bit' of Parmafan ‘cheefe into a ﬁex*.f-pan,
bruiling it with a quarter of a pound of frefh butter, a
oill ‘of water, very little falt, and an anchovy cut fmall-
boil the whole together, and put in as much Hur' as
the fauce will ﬁ.ICL. up 3 kf_ep it over the fire till it forms
a thick pafte, then put it into a ftew- p"m with the volks
of a'dozen eggs, and beat up the whites quite fliff till
they will bear an ‘egg, then mix the whites with the
reft. Drop them into fquare paper cafes. If well made,
the ramequins will be of a light and of a fine colonr.

bt Ardh NILT.
VEGETABLES axp ROOTS.

N drefiing thefe articles, the greateft attention rnuﬂ:
be paid to cleaplinefs. 'Ih::'f are, particularly a

fomé times of the year, fubjeét to duft, dirt, and Jnfe&s,
 {o that if ‘they are not properly cleafed, -they will be
‘unfatisfaétory to thofe for whom they are provided, and
difreputable to the cook. "To avoid this, be careful
‘firft to pick off all the outfide leaves, then wafth them
well in feveral waters, and let them lay fome time ina
pan of clean water before you drefs them. Be fure your
faucepan'is thoroughly clean, and boil them by them-
felves in ‘plenty of water. They fhould always. be

brought crifp to table, which will be eflefted by being
careful not to boil them too much. Such are the general
- obfervations mneceffary to be‘attended to in drefling of
Vegetables and Roots. We fhall now proceed to par-
ticulars, beginning with
A/fparagus.
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. SCRAPE all the ftalks very carefully till they lock
- white, then cut them all even alike, and throw them
Jnto a pan of clean water, and have ready a ftew-pan
with water boiling. Put fome falt in, and tie the
afparagus in littie bunches, put them in, and when they
are a little tender take them up. If .you boil them too
inuch, they will lofe both their colour and tafte. Cut
‘the round off a fmall loaf, about half an inch thick,
and toaft it brown on both fides: then dip it into the
liquor the afparagus was boiled in, and lay it in. your
difh. Pour a little melted butter over your toaft, then
lay your afparagus on the toaft all round your dith, with
the heads inwards, and fend it to table, with melted
butter in a bafon. Some pour melted butter over them,
but this is injudicious, as it makes the handling them
very difagreeable.
' _ Artichokes.

TWIST off the ftalks, then put them into cold
water, and wafh them well. When the water boils,
put them in with the tops downwards, that all the duft
and fand may boil out. About an hour and a haly, or
two hours will do them. Serve them up with maeited
butter in cups. .

Brocoli.

CAREFULLY firip off all the little ‘branches til!
you come to.the top one, and then with a knife peel off
the hard outfide fkin that is on the ftalks and litile
branches, and throw them into watecr. Have ready a
flew-pan of water, throw in a little falt, and when it
boils, put in your brocoli. When the ftalks are tender,
it is enough. Putin a picce of toafted bread, foaked in
the water the brecoli was boiled in, at the bottom of
your dith, and put your brocoli on the top of it, asyou
do afparagus. Send them up to table laid in bunches,
with butter in a boat. i

Cauliflozcers. -
TAKE off all the green part, then cut the flower

into four parts, and lay them in water for an hour. Then
' have
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have fome milk and water boiling, put in the:cauli~
flowers, and be fure to fkim the {aucepan well. |, When
the ftaltks feel tender, take up the 8owers carefully, and
put them in a cullender to drain. Then put a {poonfu!
of water into a clean ftew-pan, with a little duft of
flour, about a quarter of a pound of butter, a little
pepper and falt, and fhake it round till the butter is
melted, and the whole well mixed together. Then'take
half the cauliffower, and cut it as you would for pick-
ling. ' Lay it into the fltew-pan, turn it, and fhake the
pan round for about ten minutes, which will be fufficient
time to do it properly. Lay the ftewed in the middle
of your plate, the boiled round it, and pour over it the
butser in which the one half was ftewed.  This is a deli=
cate mode of drefling cauliflowers; but the ufual way is
as follows: Cut the ftalks off, leave a Ilittle green on,
and boil them in fpring water and falt for about fifteen
minutes. Then take them out, drain them, and fend
them whole to table, with melted butter in a fauce-boat.

- Green Peas.

LET your peas be fhelled as fhort a2 time as you can
before they are drefled, as otherwife they will lofe a
great part of their fweetnefs. Put them inte boiling
water, with a little falt and a lump of loaf fugar, and
when they begin to dent in the middle, they are enough.
Put them into a fieve, drain the water clear from them,
and pour them into your difh. Put in them a-good
lump of butter, and ftir them about with a {poon till
it is thoroughly melted. Mix with them likewife a littie
pepper and f{alt. Boil a fmall bunch of mint by itfelf,
chop it fine and lay it in lumpg round the edge of your
dith, Melted butter is fometimes preferred to mixing
it with the peas. '

| ' WWind/or Beans.

THESE muft be boiled in plenty of water, with a
good quantity of falt in it, and when they feel tender,
are enough. Boil and chop fome parfley, put it into
good melted butter, and ferve them up with boiled
bacon and the butter and parfley, in a boar. Remember

- 5 neyer
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never to boil themy with bacon, as that will greatly dif-
colour them. - FARADIEL O] | S0
L Kidney Beans. P U
. FIRST carefully firing them, then {lit them down
the middle, apd cut them acrofs. . Put them into falt
and watér, and when the water boils in your faucepan,
.i;)u_t them in with a little {alt. TThey will be foon Einnf;',
which may be known by their feeling tender. Drain the
water clear from them, lay them in a plate, and fend
them up with butter in a {auce-boat. : '
e o Spinach. ,

‘BE careful to pick it exceeding clean, then wafh it in
five or fix waters, put it into a faucepan that will juft
hold 'it, without water, throw a little falt over it, and
cover it clofe.” Put your faucepan on a clear quick fire,
and when you find thefpinach fhrunk and fallen to the
bottom; and the liquor that comes out boils up,. itis
done. Then put it into a clean fieve to drain, and juft
give it a gentle {queeze.  Lay it on a plate, and fend it
to table, with melted butter in a boat.

Bhet 16 Cabbages. =

AFTER you have taken off the outer leaves, and
well wafthed them, quarter them, and boil them in plen-
ty of water, with a handful of falt. When they are
tender, drain them on a fieve, but do not prefs them.
Savoys and greens mu@ be boiled in the fame manner,

but always by themfelves, by which means they will eat
crifp, and beof a good colour.

. S8 Turnips. _

THESE may be boiled in the fame pot with your
ineat, and, indeed, will eat beft if fo done. When they
are enough, take them out, put them. into a pan, mafh
them with butter, and a little jalt, and in that ftate fend
them to table. v i |

Another method 'of boiling tamips, is thus: When
you have pared them, cutdbem into little {quare pieces,
then put them into a faucepan, and juit cover them! with
water. . As foen as they are enough, take themoff ghﬂ
pk, > 4 re,
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fire, and put them into a fieve to drain. Then put them
into a faucepan, with a good piece of butter, fiir them
over the fire a few minutes, put them into your dith, and
ferve them up.

: Carrots. -

SCRAPE your carrots very clean, put them into the
pot, and when they are enough, take them out, and rub
them in a clean cloth. Then {lice them into a plate, and
pour fome melted butter over them. If they are young,
half an hour will fufficiently boil them. | |

- LParfnips.

THESE muft be boiled in plenty of water, and when
they are foft, which you may known by running a fork
into them, take them up. Scrape them all fine with a
knife, throw away all the fticky part, and fend them to
table, with melted butter in a fauce-boat. -

Potatoes. -

THESE muft be boiled in {o fimall a quantity of wat
as will be juft {ufficient to keep the faucepan from
burning. Xeep them clofe covered, and as foon as the
ikins begin to crack, they are enough. Having drain-
ed out all the water, let them remain in the faucepan
covered for two or three minutes; then peel them, lay
them in a plate, and pour fome welted butter over them.
Or when you have peeled them, you may do thus: lay
them on a gridiron till they are of a fine brown, and
~ then fend them to table.

Potatoes fcolleped. :

HAVING boiled your potatoes, beat them fine in a
bowl, with fome cream, a large piece of butter, and a
Jittle falt. Put them into {collop-thells, make them
imooth on the top, fcore them with a ’knife, and Jay
thin flices of butter on the tops of them. Then put
them into a Dutch oven to brown before the fire.—~——
This makes a pretty difh for a light fupper.

Hops. | 0%

THEY are to be boiled in water, with a little falt,
and eat as fallad, with falt; pepper, oil, and vinegar. " .

' >,y CHAP,
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CHAP, ' XIV.

P T A5 R NG - :

I_N this degree of cockery fome previous and Fgene;:rﬁf
B obfervations are neceflary; the moft material of which
‘are, firft, that your cloth be thoroughly clean,_qnd before
you put your pudding into it, dip it into boiling water,
firew fome flour over it, and then give it a fhake. 'lf it
is a bread pudding, tie it loofe; but if a batter pudding
clofe; and never put your pudding in till the water
boils. * All bread and cuftard puddings that are baked
require time and a moderate oven; but batter and rice
puddings a quick oven. Before you put your pudding
into the difh for baking, be eareful always to moifien
the bottom and fides with butter.

< P8 DE S TR

BOILED PUDDINGS.

- Bread Pudding.
" “"FAKE the crumb of a penny loaf, cut it into vety
thin {lices, put it into a quart of milk, and fet it over
a chaffing-difh of coals till the bread has foaked up all
the milk.  Then put in a piece of butter, f{lir it round,
and let it ftand till it is cold ; or you may boil your milk,
and pour it over the bread, and cover it up clofe, which
will equally anfwer the fame purpofe. Then take the
yolks of fix eggs, the whites of three, and beat them up
with a little m&-water and nutmeg, and a little falt and
fugar. . Mix all well together, and put it into your cloth,
tie it loofe to give it reom to fwell, and boil it an hour.
When done, put it into your difh, pour melted butter
over, and ferve it to table.’ . - '
- Another, but more expenfive, way of making a bread-
pudding is this ; cut thin all the crumb of a ftale penny
loaf, and put it into a quart of cream, fet it over a {low
‘fire, till it is fcalding hot, and then let it ftand "till it 15
cold. - Beat up the bread and the cream well tn'g'et_hﬂzi
i and
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and grate in fome nutmeg. Take twelve bitter almonds
hoil them in two fpnbnsgui of water, pour the water to

" the cream, flir it in with a little falt, and fweeten it to

your tafte. Blanch the almonds in a mortar, with two

fpoonsful of rofe or orange flower water, ’till they are a

fine pafte; then mix them by degrees with the cream.

Take the yolks of eight eggs, and the whites of four,

beat them up well, put them into the cream likewife,

and mix the whole well together.  Dip your eloth into

warm water, and flour it well, before you putin the

pudding; tie it loofe, and let it boil an hour.  "T'ake care
the water boils when you put it in, and that it keeps fo
all the time. When it is enough, turn itinto your difh.
Melt fome butter, and put into it two or three {poonsful of
white wine or fack; give it a boil, and pour it over your
pudding. Then firew a good deal of fine fugar over
vour pudding and difh, and fend it hot to table. Inftead
of a cloth, you may boil it in a bowl] or bafon, whichis
indeed the ‘better way of thetwo. In this cafe, when
it is enough, take it up in the bafon, and let it fitand a
minute or two to cool, then untie the firing, wrap the
cloth round the bafon, lay your difh over it, and turn the
pudding out ; then take off the bafon and cloth with
great care, otherwife a light pudding will be fubjet to
break in turning out. %

Baiter Pudding.

TAKE a quart of milk, beat up the yolksof fix eggs,
and the whites of three, and mix them with a quarter of
a pint of milk. Then take fix fpoonsful of flour, a tea-
fpoonful of falt, and one of ginger. Put to thefe the
remainder of the milk, mix all well together, put it
into your cloth, and boil it an hour and a quarter,
Pour melted butter over it when you ferve itup.

A batter pudding may be made without eggs, in
which cafe proceed thus : take a quart of milk, mix fix
{poonsful of flour with a little of the milk firft, a tea fpoon-
ful of falt, two of beaten ginger, and two of the tinéture
of faffron. Then mix all together, and-boil it an hour,

N2 F. Cuftard,
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' Cuflard Pudding.

PUT a piece of cinnamon into a pint of thick cream,
boil it, and add a quarter of a pound of fugar. When
+<cold, put in the yolks of five eggs well beaten : fiir this
over the fire till it is pretty thick, but be careful it doés
not boil. When quite cold, butter a cloth well, duft it
with flour, tie the cuftard in it very clofe, and boil it
three quarters of an hour. When you take it up put it
into a bafon to cool a little ; untie the cloth, lay the difh
on the bafon, and turn it carefully out. Grate over it a
Iittle fugar, and ferve it up with melted butter and a
little wine in a boat.

' Luaking Pudding.

TAKE a quart of cream, boil it, and let it ftand till
almoft cold; then beat up four eggs very fine, with a
fpoonful and a half of flour: mix them well with your
cream ; add fugar and nutmeg to your palate. Fie it
clofe up in a cloth well buttered. I.et it boil an hour,
and then turn it carefully out. Pour over it melted butter.

Saco Pudding,

BOIL two ounces of fago in a pint of milk till tender.
When cold, add five egas, two Naples bifcuits, a little
brandy, and fugar to the tafte. . Boil it in a bafon, and
ferve it up with melted butter, and a little wine and fugar.

Marrow Pudding.

GRATE a penny loaf with crumbs, and pour on them
a pint of boiling hotcream. Cuta pound of beef marrow
very thin, beat up four eggs well, and then add a glafs
of brandy, with fugar and nutmeg to your tafte. Mix
them all well together, and boil it three quarters of an
hour. Cut two ounces of citron into very thin bits, and
when you difh up your pudding, flick them all over it.

Bifcuit Pudding.
POUR a pint of boiling milk or cream over three
penny Naples bifcuits grated, and cover it clofe. When

- cold, add the yolks of four eggs, the whites of two, fome

nutmeg, a little brandy, half afpoonful of flour, andffnme
o ugar.
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fugar. Boil it an hour in a china bafon, and ferve it up
with meited butter, wine, and fugar.

Almond Pudding.

TAKE a pound of {weet almonds, and beat them as
fine as poflible, with three fpoonsful of rofe water, and a
gill of fack or white wine. Mix in half a pound of frefh
butter melted, with five yolks of eggs, and two whites, a
quart of cream, a quarter of a pound of fugar, half a nut-
meg grated, one fpoonful of flour, and three {poonsful of

crumbs of bread. Mix all well together, and bail it.—
Half an hour will do it.

Tanfey Pudding.

PUT as much boiling cream to four Naples bifcuits
grated as will wet them, beat them with the yolks of
four eggs. Have ready a few chopped tanfey-leaves,
with as much fpinach as will make it pretty green. Be
careful not to put too much tanfey in, becaufe it will
make it bitter. - Mix it all together when the creamis cold,
with a little fugar, and fet it over a flow fire till it grows
thick, then take it off, and, when cold, put it in a cloth,
well buttered and floured; tie it up clofe, and let it boil
three quarters of an hour: take it up io a bafon, and let

it ftand one quarter, then turn it carefully out, and put
white wine fauce round -it.

Or you may do it thus: 2

TAKE a quarter of a l{M:n.,trn:i of almonds, blanch
them, and beat them very fine with rofe water; flice a
French roll very thin, put in a pint of cream boiling hot;
beat four eggs very well, and mix with the eggs when
beaten, a little fugar and grated nutmeg, a glafs of
brandy, a little juice of tanfey, and the juice of {pinach
to make it green. Put all the ingredients into a flew-
pan, with a quarter of a pound of butter, and give it a
gentle boil. You may either put it into a cloth and boil
it, or bake it in a difh.
| Ierb Pudding.

 STEEP a quart of gritts in warm water half an hour,
and then cut a pound of hog’s lard into little bits, Take

of
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of {pinach, beets, parfley, and lceks, a handful of each;
three large onions chopped fmall, and three fage leaves
cut very iine. Put in a little falt, mix all well together,
and tie it clofe. It will require to be taken up while
boiling, in order to loofen the firing.

Spinach Pudding.

PICK and wafh clean a quarter of a peck of fpiach,
put it into a faucepan with a little falt, cover it clofe, and
when it is boiled juit tender, throw it into a fieve to dral_n.
Then chop it with a knife, beat up fix eggs, and mix
with it half a pint of cream, and a ftale roll grated fine,
a little nutmeg, and a quarter of a pound of melted but-
ter. Stir all well together, put it into the faucepan in
which you boiled the fpinach, and keep ftirring it all the
time till it begins to thicken. Then wet and flour vour
¢loth well, tie it up, and boil it an hour. When done,
turn if into your difh, pour melted butter over it, with
ztrhe Juice of Seville orange, and firew on a little grated
ugar.

Cream Pudding. |

BOIL a quart of cream with a blade of inace, and
half a nutmeg grated, and then let it fitand to cool.
Beat up eight eggs, and three whites, and ftrain them
well. Mix a fpoonful of Hour with them, a quarter of
a pound of almonds blanched and beat very fine, with a
{poonful of orange-flower or rofe water. Then by de-
grees, mix in the cream, and ftir all well together.—
Take a thick cloth, wet and flour it well, pour in your
mixture, tie it clofe, and boil it half an hour. Let the
water boil faft all the time, and, when done, turnit in
your difh, pour melted butter over it, with a little wine
or fack, and firew on the top fine fugar grated.

Hunting Pudding.

MTIX eight eggs beat up fine with a pint of good
cream, and a pound of flour. Beat them well together,
and put to them a pound of beef fuet finely chopped, 2
pound of currants well cleaned. half a pound of jar-raifins

ftoned and chopped finall, two ounces of candied grange
cut
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cut fmall, the fame of candied citron, a quarter of a
Kgund'ﬂf powdered fugar, and a large nutmeg grated.
Mix all together with half a gill of brandy, put it into
a cloth, and boil it for four hours. Be fure to put it in
when the water boils, and keep it boiling all the time.
When done, turn it into a difh, and ftrew over it pow-
dered fugar. _
Steak Pudding. B i
MAKE a good cruft, with flour and fuet fhred fine,
and mix it up with cold water; feafon it with a little
falt, and make it pretty fliff. Take either beef or
mutton fteaks, well feafcn them with pepper and falt,
and make it up as you would an apple pudding; tie it
in a cloth, and put it in when the water beils, 1If a
fmall pudding, it will take three hours; if a large one
five hours. #

o

Calf’s-Foot Pudding.
MINCE very fine a pound of calves feet, firft taking
out the fat and brown. Then take a pound and a half of
fuet, pick off all the fkin, and fhred it fmall. Take ix
eggs, all the yolks, and but half the whites, and beat
them well. Then take the crumb of a half-penny roll
grated, a pound of currants clean picked and waﬁleq,
and. rubbed in a cloth, as much milk as will moiiten it
with the eggs, a handful of flour, and a little falt, nut-
meg, and fugar, to {eafon it to your tafte. Boil it four
hours; then take it up, lay it in your difh, and pour
melted butter over it. If you put white wine and {ugar
into the butter it will be a plealing addition. -

Prune Pudding.

"TAKE a few fpoonsful from a quart of milk, and
beat in it fix yolks of eggs and three whites, four {poons-
ful of flour, a httle falt, and two fpoonsful of beaten
ginger. Then by degrees mix in the reft of the milk,
and a pound of prunes. Tie it up in a cloth, beil it
an hour, and pour over it melted butter. Damfons
done in the fame manner are equally good. i

st i e s IO
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Plimbd Pudding.

CUT a pound of fuet into fmall pieces, but not too
fine, a pound of currants walhed clean, a pound of ra=
fins ftoned, eight yolks of eggs, and four whites, halt
a nutmeg grated, a tca-fpoonful of beaten ginger, a
pound of flour, and a pint of milk. Beat the eggs firft,
then put to them half the milk, and beat them together,
and, by degrees, ftir in the flour, then the fuet, {pice
and fruit, and as much millk as will mix it well together,
very thick. Tt will take four hours boiling. When
done, turn it into your difh, and ftrew over it grated
fugar. '

Hapy Pudding.

PUT four bay-leaves inio a quart of milk, and fet
it on the fire to boil. Then beat up the yolks of two
eggs with a Iittle falt. Take two or three {poonsful of
milk, and beat up with your eggs, take out the bay-
leaves, and fiir up the remainder of the milk. Then
with a wooden {poon in one hand, and flour in the other,
flir it in till it 1s of a good thicknefs, but not .too thick.
Let it boil, and keep it flirring; then pour it into a difh,
and fiick pieces of butter in different places. Remem-
}::er, before you ftir in the flour to take out the bay-
‘Jeaves.

" Oatmeal Puddz'ng.

TAKE a pint of whole oatmeal, and fieep it in a quart
of boiled milk over night. In the morning take half
a2 pound of beef fuet {hred fine, and mix with the oatmeal
and milk; then add to them fome grated nutmeg and

. . 5 .
a little falt, with three ecggs beat up, a quarter of a

pound of currants, the fame quantity of raifins, and as
much f{ugar as will fweeten it.  Stir the whole well to-
gether, tie it pretty clefe, and boil it two hours. . When
‘done turn it into your difh, and pour over it melted
- ‘buatter. | '

' Suect Pudding.

| TAKE fix fpoonsful of flour, a pound of fuet {hred
fmall, four eggs, a fpoonful of beaten ginger, a tea-

fpoonful of falt, and a quart of milk. Mix the fggi’
an
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and Hour with a pint of the milk very thick, and with
the feafoning mix in the reft of the milk with the fuet.
ILet your batter be pretty thick, and bail it two hours.

Veal Suet Pudding.

TAKE a three-penny loaf, and cut the crumb of it
into flices. Boil and pour two guarts of milk on the
bread, and then put to it one pound of veal fuet melted
down. - Add to thefe one pound of currants, and fugar
to the tafte, half a nutmeg, and fix eggs well mixed
together. This pudding may be either boiled or baked ;

Eif the latter, be careful to well butter the infide of your
ifh.

Cabbage Pudding. '
- TAKE one pound of beef fuet, and as much of the
lean part of a leg of veal. Then take a little cabbage well
wathed, and {cald it. Bruife the fuet, veal, and cabbage
together in a marble mostar, and feafon it with mace,
nutmeg, ginger, a little pepper and falt, and put n
fome green goofeberries, grapes or barberries. Mix
them all well with the yolk of four or five eggs well
beaten. Wrap all up together in a green cabbagefieaf,
and tie it.in a cloth. It will take about an hour boiling.

A Spoonful Pudding. :

TAKE a fpoonful of flour, a fpoouful of cream, or
milk, an egg, a little nutmeg, ginger, and falt. Mix
all together, and boil it in a little wooden difh' half an
hour. If you think proper you mayadd a few currants.

. White Puddings in Shins.

BOIL half a pound of rice in milk till it is foft, havin
firt wathed the rice well in warm water. Put it into
fieve to drain, and beat half a pound of Jordan almonds
very fine with fome rofe-water.” Wafh and dry a pound ,
of currants, cut in {mall bits, a pound of hog’s lard,
beat up fix eggs well, half a pound of fugar, a large
nutmeg grated, a ftick of cinnamon, a little mace, and

a little falt.  Mix them well together, fill your fkins,
and boil them. ' 2
| Y

Apple
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{ tar yudpple Pudding. |

_.-.H 1ﬂv*"'J[I"J’lf‘:'r inade a puff-pafte, roll it near halt ari mch
thick; and fill the cruft with apples pared and cored.—
“Grate in a little leghon-peel, and,. in the u.mter, a little
lemon-juice (as it quickens the apples) put in fome fugar,
¢lofe thé cruft, and tie it in a cloth. “A finall pudding
will” take two huur& bmfmg, and a .ldi"l"e one three or
four *
- Apple ﬂzm;;vfmr

- “*HEW you have pared your apples, take ant the
care with the apple-corer, and fill up the whole with
quince, ﬂrange-marmalade, or fugar, as may beift fuit
you. Then take a piece of pafte, make a hole in it,
lay in your apples, put another piece of pafie in the
fame form over it, -and clofe it up round the fide of the
apple: Put them into boiling water, and about’ three
“quarters of an hour will do them. -Serve them up with
'_mdted butter poured over them. '

Suet Dumplins.

TAKE a pint of milk, four eggs, a pound of fuet, a
little falt and ﬂﬂtmﬁ‘ﬁ two tea- fpuonm‘ul of ginger, and
o)

fuch a quantity of fHlour, as will make it into a light
pafte. 'hen the water bmls, make the pafte into
dumphns, and roll then in a little flour. hen put

them into the water, and move them gently; to prevent
their fticking. A little more than half an hour will
bml them. ; . .

Raﬂerry Dum plz?m.

MAKE a good puff pafte and rollit.. Spread over it
_rafberry %am, rﬂll it into dumplms, and boil them an
‘bour.  Pour melted butter into the dith, and firew over
__them grated fugar.;

Y&a /2 Drmrpl:m ~

MAL.E a light dough with flour,” water, yeaft, and
ﬁﬂt as for bread, cover it with a cloth, and ‘fet it before
ithe fire for half an hour. Then have a fauLepan of water
.on the fire, and when it boils take the dough; and make
- it mto round balls, as big as a large hen’s-egg. ﬂThﬂﬂ

oo atten
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flatten them with your hand, put them into the boiling’
water, and a few minutes will do them, Take care that
they do not fall to- the bottom of the pot or faucepan,

as in that cafe they will then be beavy, and be fure to
keep the water hmlmg all the time. When they are
enough take them up, and lay them in your dl{h w1th
melted butter in a boat.. >

Norfolk Dumplins.

TAKE half a pint of milk, two eggs, a little falt, and
make them into a good ‘thick batter with flour, Ha\rﬁ
ready a clean faucepan of water boiling, and drop your
batter into it, and two or three minutes will boil them,l
but be particularly careful that the water boils faft when
you put the batter in. . Then throw them into a fieve to
drain, turn them into a difh, and ftir a lump of freth
butter into them.

Hard Dumplins.

MAKE fome flour and water, with a little falt, into
a fort of pafte. Roll them in ballsin a little flour, throw -
them into boiling water, and half an hour will boil them.
They are beft boiled with-a good piece of beef, ;

LPotatve Pudding. | ' ;
BOIL half a pound of potatoes tiil they are qut then

peel them, math them with the back of a fpoon, and rab . .

them throu-:rh a fieve to have them fine and {mooth:—
Then take half a pound of frefh butter melted, half a

pound of fine fugar, and beat them well tcgether fll

they are quite {mooth. Beat up fix eggs, whites as well
as yolks, and ftir them in with a glafs of fack or brandy.

Pour it into. your cloth; tie it up, “and about half an hour
will do it. “When you take it out, melt fome butter,
put into. it a glafs of wine fwectened with fugar, and
pour it over your pudding. : P

Black Pwddmg.s‘. to . .' i

BEFORE you kil a hog, get a'peck of gritts, Ho¥
them half an hour in water, then drain them, and put
them in a clean tub; or large pan.. "Then kill yéur H

fave two quarts.of thg bh;';d, and keep ﬂimhg it t:ll 4
. 2 1s
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is quite cold ; then mix it with your gritts, and fiir them
well together. Secafon with a large fpoonful of falt, a
quarter of an ounce of cloves, mace, and nutmeg to-
gether, an equal cquantity of each; dry it, beat it well,
and mix in. Take a little winter favory, fweet-marjo-
ram, and thyme, penny-royal ftripped of the ftalks and
chopped very fine; juft enough to feafon them, and to

ive them a flavour, but no more. The next day take
the leaf of the hog, and cut it into dice, fcrape, and
wafh the guts very clean, then tie one end, and begin to
fill them; mix in the fat as you fill them, be fure to put
in a good deal of fat, fill the fkins three parts full, tie the
other end, and make your pudding what length you
pleafe; prick them with a pin, and put them-in a kettle
of boiling ‘water. Boil them very foftly an hour, then
fake them out, and lay them on clean firaw.

SECTF: VI
BARED PUDDING S.

Vermicell: Pudding.

TAKE four ounces of vermicelli, and boil itin a piht
of new milk till it is foft; with a flick or two of cinna-
mon.  Then put in half a pint of thick cream, a quar-
ter of a pound of butter, the like quantity of fugar, and
“the yolks of four eggs beaten fine. Bake it without
paftie in an earthen difh. g

Stveetmeat Pudding.

COVER your difh with a thin puff pafte, and then
take candied orange and lemon-peel, and citron, of each
an ounce. Slice them thin, and lay them all over the
bottom of the difh. . Then beat up eight yolks of eggs,
and two whites, and put to them half a pound of fugar,
and half a pound of melted butter. ix ‘the whole
well together, put it on the fweetmeats, and fend it to
8 moderate heated oven. About an hour will deo-it.

7 Orange Pudding.
g :.B.OIL- the rind of a Seville orange very foft, then beat
Wina marble ‘mortar ‘with the juice, and put to it two
" . - X Naples
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Naples bifcuits grated very fine, a quarter of a pound of
fugar, half a pound of butter, and the yolks of fix eggs.
Mix them well together, lay a good pufi-paite round the
edge of your dith, and bake it half an hour in a gentle
oven. Or you may make it thus: 1 .

Take the yolks of fixteen eggs, beat them well with
half a pint of melted butter, gratein the rinds of two fine
Seville oranges, beat in half a pound of fine fugar, two
{poonsful of orange flower water, two of rofe-water; a
gill of fack, half a pint of cream, two Naples bifcuits,
or the crumb of half-penny loaf foaked in cream, and
mix all well together. Make a thin puff-palte, and lay
it all round the rim, and over the dith. "Then pour mn
the pudding, and fend to the oven. '

Lemon Pudding.

TAKE three lemons, cut the rinds off very thin, and
boil them in three quarts of water till they are tender.
Then pound them very fine in a mortar, and have ready
a quarter of a pound of Naples bifcuits boiled upin a
quart of milk or cream. Mix them and the lemon rind
with it, and beat up twelve yolks and fix whites of eggs
very fine. Melt a quarter of a pound of frefh butter,
and put in half a pound of fugar, and a little orange
fower water. . Mix all well together, put it over the
fire, keep it ftirring till it is thick, and then fqueeze in
the juice of half a lemon. Put puff-pafte round your,
difh, then pour in your pudding, cut fome candied
{weetmeats and f{irew over 1t and bake it three quarters
of an hour. Or you may make it in this manner: _

Blanch and beat eight ounces of Jordan almonds with
orange flower water, and add to them half a pound of
cold butter, the yolks of ten eggs, the juice of a large
Jenion, and half the rind grated fine. Work them ina
marble mortar till they look white and light, then put
the puff-pafte on your difh, pour in your pudding, and
bake it balf an hour. ) O

Almond Pudding.

TAKE a little ‘meore than three ounces of the.crumb
of white bread fliced, or grated, and fteep it in a pint and

a half
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a half of cream. 'Then beat half a pint of blanched
almonds very fine, till they are like a pafte, with a little
orange flower water. Beat up the yolks of eight eggs,
and the whites of four. Mix all well together, putin a
quarter of a pound of white fugar, and ftir in about a
quarter of a pound of melted butter. Put it® over the
fire, and keep ftirring it till it is thick. Lay a fheet of
puff-pafte at the bottom of your difh, and pour in the
ingredients. Half an hour will bake it. '

Rice Puddings.

BOIL four ounces of ground rice till it is foft, then
beat up the yolks of four eggs, and put to them a pint
of cream, four ounces of fugar, and a quarter of a pound
of butter, Mix them well together, and either boil or
bakeir, Oryou may makeit thus:. _

Take a quarter of a pound of rice, put it into a fauce-
pan, with a quart of new milk, a ftick of cinnamon, and
itir it often to preveut its fticking to the faucepan.—
‘When boiled till thick, put it into a pan, f{tir in a quartes
of a pound of frefh butter, and fweeten it to your pa-
jate. Grate in halfa nutmeg, add three or four fpoonsful
of rofe-water, and ftir all well together. When it is
eold, beat up eight eggs with half the whites, mix
them well 'in, pour the whole in a buttered difh; and
fend it to the oven. | i S

If you would make a cheap bailed rice pudding, pro-
ceed thus: Take a quarter of a pound of rice, and half
a pound of raifins, and tie them in a cloth; but give
the rice a good deal of room to fwell. ' Boil it two hours,
and when it is enough, turn it into your difh, and pour
melted butter and fugar over it, with a little nutmeg.
Or ‘you may make it thus: Tie a quarter of a pound
of rice in a cloth, but give it room for fwelling. ' Boil
it an hour; then take it up, untie it, and with a fpoon
ftir in a quarter of. a pound of butter. ' Grate fome nut-
meg, and fweeten it to your tafte.  Then tie it up clofes
and boil it another hour. Then tie it up, turmn it into

}fuur..diﬂ:, and pour aver it melted butter, l's '
hid | 5 Millet
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o b ol Millet Pudding. £ .
W ASH and pick clean half a pound of millet-feed,
put it into half a pound of fugar, a whole nutmeg grated,
and three quarts of milk, and break in half a pound of
fre(h butter. Butter your difh, pour it in, and fend it
to theoven. i B % s e

' . Oat Pudding., . (R o x5
TAKE a pound of oats with the hufks off, .and lay
them in new milk, eight ounces of raifins ‘of the fun
ftoned, the fame quantity of currants well picked ‘and
wathed, a pound of fuet fhred fine, and {ix new laid eggs
well beat up. Seafon with nutmeg, beaten ginger, and

falt, and mix them all well together. e Ty
Tranfparent Pudding. - A

BEAT up eight eggs well in a pan, and put to 'them
half a pound of butter, and the fame quantity of loaf
fugar beat fine, with a little grated nutmeg. Set it'on
the fire, and keep ftirring it till it is the ‘thicknefs of
butteréd eggs. LThen put it into a bafon to cool, roll a
sich puff-pafte very thin, lay it round the edge of your
dith, and pour in the ingredients. PPat it into a mode-
rately heated oven, and about half an hour will do it.

French | Barley Pudding. |

BEAT up the yolks of fix' eggs, and the whites of
three, and put them into a quart of cream. Sweeten it
to your palate, and put in a little orange flower water,
or rofe water, and 2 pound of melted butter. Then put
in fix bandsful of French barley, having firft boiled it
tender in milk. Then butter a difh, pour it in, and
fend it to the oven.

Potatoe Pudding.

BOIL two pounds of white potatoes, till they are foft,
peel and beat them in a mortar, and rub them through
a fieve till they are quite fine. Then mix in half a
pound of freth butter melted, beat up the yolks of eight
eggs, and the whites of three. -Add half a pound of white
{ugar finely pounded, bhalf a pint of fack, and flir them
well together. ' Grate in half .a large nutmeg, and fliv

in
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in half a pint of cream.  Make a pufl-pafte, lay it alt
over the difth, and round the edges; pour in your pud-
ding, and bake it till it is of a fine light brown,

Lady Sunderland’s Pudding.

BEAT up the yclks of eight eggs with the whites
of three, add to them five {fpoonsful of Hour, with half
a nutmeg, and put them into a pint of cream. Butter
the infides of fome {mall bafons, fill them half full,
and bake them an hour. - When done, turn them out of
the bafons, and pour over them melted butter mixed with
wine and fugar. '

Citron Pudding.
TAKE a fpoonful of fine flour, two ounces of fugar
‘a little nutmeg, and half a pint of cream. Mix them
well together, with the yolks of three eges. Put it into
tea-cups, and divide among them two ounces of citron
cut very thin. Bake them in a pretty quick oven, and
turn them out upon a china difh.

Chefnut Pudding.

BOIL a dozen and a half of chefnuts in a faucepan of
water for a quarter of an hour. Then blanch and peel
them, and beat them in a marble mortar, with a little
orange flower or rofe water and fack, till they come to
a fine thin pafte. Then beat up twelve egas with half
the whites, and mix them well. Grate half a nutmeg,
a little falt, and mix them with three pints of cream,
and half a pound of meited butter. Sweeten it to your
palate, and mix all together. Put it over the fire, and

keep flirring it till it is thick. ' Lay a puff-pafte all over

~ the difh, pour in the mixture and fend it to the oven

When you cannot get cream, take three pints of milk,

beat up the yolks of four eggs, and ftir into the milk.

Set it aver the fire, ftirring it all the time till it is fcalding
hot, and then mix it inftead of cream.
. Ruince Pudding.

SCAT.D.your quinces till they are very tender, then
pare thew thin, and fcrape off -all the f(oft part. Strew
fugar on them till they are very {weet, and puf to -th'ii‘_mlﬂ

ittie

f
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fittle ginger and a little cinnamon. To a pint of cream
put three or four yolks of eggs, and flir your quinces in
it till it is of a good thicknéfs. Butter your difh, pour’
it in, and bake it.—In the fame manner you may treat
apricots, or white-pear plumbs. | gb

| Cow/lip Pudding. T S '_
CUT and pound fmall the flowers of a peck of cow-
flips, with half a pound of Naples bifcuits grated, and
three pintsof cream. Boil them a little, then take them
off the fire, and beat up fixteen eéggs, with a little cream
and rofe water. Sweeten to your palate. Mix it all
well together, butter a difh, and pour it in. Bake it,
and when it is enough, throw finé fugar over it, and
ferve it up. _ it :
_ Cheefé-curd Puddings. S
TURN a gallon of milk with rennet, and drain off
-all the curd from the whey. Put the curd into a mortar
and beat it with half a pound of frefh butter, till the
butter and the curd are well mixed. DBeat the yolks of
fix eggs, and the whites of three, and ftrain them to the
curd. Then grate two Naples bifcuits, or half a penny
roll. Mix all thefe together, and fweeten to your pa-
late. Butter your patty-pans, and fijl them with the -
ingrédients. Bake them in 4 moderately heated oven,
and when they aré done, turn them out into a difh.—
Cut citron and candid orange-peel into little narrow
bits, about an inch long, and blanched almonds cut in
long flips. Stick them here and there in the tops of
the puddings, according to your fancy. Pour melted
butter, with a little fack in it, into the difh, and throw
fine fugar all over them.
TS Apple Pudding. : 2 JES
. PARE twelve large apples, and take out the cores,
Put them into a faucepan, with four or five fpoonsful of
water, and boil till they are foft and thick, Then beat
them well, flir in a pound of loaf fugar, the juice of
three lemons, and the peels of two cut thin and beat
fine in a mortar, and the yolks of eight eggs. Mix all
well together, and bake it in a flack oven. When done,
» firew over it a little fine fugar. ' |
Z _ - New-
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' Nerwmarket Pudding.

. SLICE and butter a French roll: put it into your
mould : between every layer put fome dried cherries.
Take half a pint of cream, and a pint of milk, eight eggs,
fix ounces of fine fugar, a glafs of brandy, fome nut-
meg, and lemon-peel. ILet your dith or mould be
nicely buttered ; and when done you may turn it aut
into the difth you f{trve it in. :

A Muffin Pudding may be made in the fame way.

T A Grateful Pudding.

TO a pound of flour add a pound of white bread
grated. ake eight eggs, but only half the whites;
beat them up, and mix with them a pint of new milk.
Then ftir in the bread and flour, a pound of raifins ffoned,
a pound of currants, half a pound of fugar, and a little
beaten ginger. Mix all well together, pour it into your
dith, and énd it to the oven. If you can get cream
inftead of milk it will be a material improvement.

Carrot Pudding.

SCRAPE a raw carrot very clean, and grate it. Take
balf a pound of grated carrot, and a pound of grated
bread; beat up eight eggs, leave out half the whites,
and mix the eggs with half a pint of cream. Then fis
in the bread and carrot, half a pound of frefh butter
melted, balf a pint of fack, three {poansful of orange-
flower water, and a nutmeg grated. Sweeten to your
palate.  Mix all well together, and if it be not thin
enough, fiir in a little new milk or cream. Y.et it be of a
moderate thicknefs, lay a puff-pafte all over the difh, and
pour in the ingredients. It will take an hour baking.

| ' Yorkfhire Pudding.

TAKE four large fpoonsful of flour, and beat it up
well with four eggs and a little falt. Then put to them
three pints of milk and mix them well together. Butter
a dripping-pan, and fet it under beef, mutton, or a loin
of veal. “ When the meat is about half roafted, putin
your pudding, and let the fat drip on it. When it is
brown art top, cut it into fquare pieces and turn it overs;
and when' the under fide is browned alfo, fend it to
table on a dith. : G ; 07
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CHAP. "XV,

PIES

HERE are feveral things neceffary to be particu-

larly obferved by the cook, in order that her labours
and ingenuity under this head may be brought to their
proper degree of perfe€tion. One very material confi-
deration muft be, that the heat of the oven is duly pro-
portioned to the nature of the article to be baked. Light
pafte requires a. moderate oven; if it is too quick, the
cruft cannot rife, and will therefore be burned; and if too
flow, it will be foddened, and want that delicate light
brown it ought to have. Raifed pies muft have a quick
oven, and be well clofed up, or they will fink in their
fides ‘and lofe their proper fhape. “Tarts that are iced,
fhould be baked in a flow oven, or the icing will become:
brown before the pafte is properly baked.

Having made thefe general obfervations refpefling
the baking of pies, we fhall now dire€t the cook how to
make the different kinds of pafle, as they muft be pro-
portioned in the qualities according to the refpeflive
articles for which they are to be ufed. *

Puff’ Pgfle muft be made thus: Take a quarter of a
peck of flour, and rub it into a pound of butter very fine.
Make it up into a light pafte, with cold water, juft ftiff
enough to work it up. Then roll it out about as thick
as a crown piece; put a layer of butter all over, then
fprinkle on a little flour, double it up, and roll it out
again. Double and roll it, with layers of butter, three
times, and it will be properly fit for ufe.

Short Cruft. Put fix ounces of butter to eight of flour
and work them well together; then mix it up with as
Little water as poffible, fo as to have it a ftit:fh palte;
then roll it out thin for ufe. '

A good Pajie for large Pies. - Take a peck of flour,
and put to it three eggs; then put in half a pound of
fuet, and 2 pound dand a half of butter and fuet, and as
much of the liqueor as will make it a good light cruft.—
»Work it up well, and roll it out,

Z 2 A fanding
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A flanding Crufl for great Pies. Take a peck of flour
and fix pounds of butter boiled in a gallon of water ;
~dkim it off into the flour, and as little of the liquor as
you can.  Work it up well inte a pafie, and then pull
it into pieces till it is cold. Then make it up into what
torm you pleafe.

. Pafle for Tarts. Putanounce of Joaf fugar beat and
fifted to one pound of fine flour. Make it into a fiff
pafte, with a gill of boiling cream, and three ounces of
butter. Work it well and roll it very thin.

- Pajle for Cuflards. To half a pound of flour, put fix
ounces of butter, the yolks of two eggs, and three
fpoonsful of cream, Mix them together, and let them
fiand a quarter of an hour; then work it up and down,
and roll it out very thin.

SECE L.
iy ol R T Gl e e Ll T

Beef Steak Pie
TAKE fome rump fteaks, and beat them with a rol-
ing-pin; then feafon them with pepper and falt to your
palate. Make a good cruft, lay in your fteaks, and then
pour in as much water as will half fill the dith. Put on
the cruft, fend it to the oven and let it be well baked.

Mutton Pie.

TAKE off the fkin and outfide fat of a loin of mut-
ton, cut it into fteaks, and {eafon them well with pepper
and {alt. Set them into your dith, and pour in as much
water as will cover them. Then put on your cruft, and

let it be well baked.
A Multon Pie a-la Perigord.

TAKE a loin of mutten, cut it into chops, leaving
the bone that marks the chopj; cover your difh with
pafte, and put the chops on-it: feafon them with fak
and mixed fpices: put truffies peeled between them.—
Cover them with flices of bacon, and fpread over the

whole butter the thicknefs of half a crown. Complete.
3 }rn-ur



M E ST SPE S 181
your pies with a dhort eruft, and when baked add a
good cullis’ mixed with a glals of white wine, It will
take two hours to bake in a moderate oven. |
A Veal Pie, made of the brifket part of the breaft,
may be done in the fame maunner, letting the veal firft
be ftewed. 3 :
Veal Pie. o
CUT a breaft of veal into pieces, fedafon them with
pepper and falt, and lay them in your dith. Boil fix or
eight eggs hard, take the yolks only, and put them into
different places in the pie, then pour in as much water
as will nearly fill the difh, put on the lid, and bake it
well. A lJamb pie muft be done in the fame manner.

A rick Veal Pie. _

CUT a loin of veal into fleaks, and f{eafon them with
{alt, pepper, nutmeg and beaten mace. ' Iay the meat
in your difh, with fweetbreads feafoned, and the yolks
of fix hard eggs, a pint of oyfters, and half a pint of
good gravy. Lay a goed puff-pafte round your difly,
half an inch thick, and cever it with a lid of the fame
fubflance. Bake it an hour and a quarter in a thick
oven. When it comes home, take off the lid, cut it

into eight or ten pieces, and ftick them round the infide -

of the rim of the difh. - Cover the meat with flices of
lemon, and fend the pie hot to table.

Lamb or Veal Pics in high Tafe. .

CUT your lamb or veal into {fmall pieces, and feafon
~ with pepper, falt, cloves, mace, and nutmegs beat fine,
Make a good pufl-pafte cruft, lay it in your dith, then
put in your meat, and firew on it fome fioned raibins and
currants clean wafhed, and fome fugar. Then lay on
fome forcemeat balls made fweet, and, if in the {fummer,
fome artichoke bottoms boiled ; but, if winter, fcalded
grapes. Add to thefe fome Spanith potatoes boiled, and.
cut into pieces, fome candied citron, candied orange,,
lemon peel, and three or four blades of mace. Putbutrer
on the top, clofe up your pie, and bakeit. Have ready
againft it is doue the following compelition: mix the yolks
of three eggs with a pint of wine, and flir them well toge-
: ther
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therover the fire one way, till it is thick. ' Then take'ft
off; put in fugar enough to {weeten it, and {queeze in
the juice of a lemon. Raife the lid of your pie, put this
hot into it, clofe it up again, and fend it to table.

| Fenifon Pafly.

TAKE a neck and breaft of venifon, bone them, and
feafon them well with pepper and falt, put theminto a
deep pan, with the beft part of aneck of mutton fliced
and laid over them; pourin a glafs of red wine, puta
coarfe pafte over it, and bake it two hours in an oven;
then lay the venifon in a difth, pour the gravy over it, and
put one pound of butter over it ; make a good puff-pafte,
and lay it near balf an inch thick round the edge of the
elith ; roll out the lid, which miuft be a little thicker than
the pafie on the edge of the difh, and lay it onj then roll
out another lid pretty thin, and cut in flowers, leaves, or
whatever form you pleafe, and lay it on the Lid. If you
do not want it, it will keep in the pot that it was baked
in eight or ten days; butlet the cruft be kept on that the
air may not get toit. A breaft and thoulder of venifon
1s the mofl proper for pafty.

Olive Pie.

.~ CUT fome thin flices from a fillet of veal, rub them"

over with yolks of eggs, and firew on them a few crumbs
of bread; fhred a little lemon-peel very fine, and put it
on them, with a little grated nutmeg, pepper, and falt
roll them up very tight, and lay them in a pewter difh ;
pour over them halt a pint of good gravy, put haif a
pound of butter over .it, make a light pafte; and lay
it round the dith. Roll the lid half an inch thick, and lay
it on. '

Calf’s Head Pie.

BOIL the head till it is tender, and then carefully
take off the flefh as'whole as you can. ‘Then take out
the eyes, and flice the tongue.” Make a good puff-palte
croft, cover the difh, and lay in your meat. Throw
the tongue over it, and lay the eyes, cut in two, at each

corner. Seafon it with a little pepper and f{alr, pt:_r_ul:; i;‘%
" . L all ¢
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half a pint of the liquor it was boiled in, lay onita thin
top cruft, and bake it an hour in a quick oven. In the
mean time boil the bones of the head in two quarts of
liquor; with two or three blades of mace, half a quarter
of an ounce of whole pepper, a large onion, and a
bundie of fweet-herbs.  Let it boil till it is reduced to
about a pint, then ftrain it off, and add two {poonsful of
catchup, three of red wine, a fmall piece of" butter rolled
in flour, and half an ounce of truffles and morels. = Sea-
fonit to your palate, and boil it. Ro1l half tbe brains with
fome fage, then beat them up, and add to them twelve
Jeaves of fage chopped very fine. T'hen ftir all together
and give it a boil.” Take the other part of the brains,
and beat them with fome of the fage chopped fine, a
little lemon-peel minced, and half a fmall nutmeg grated.
Beat up with an egg, and fry it in little cakes of fine light
brown. Boil fix eggs hard, of which take only the yolks,
and when your pie comes home, takaoff the lid, lay the
eges and cakes over it, and pour in all the fauce. ~ Send
it hot to table with the lid. =

Calf’s Feet Pie.

BOIL your calf’s feet in three quarts of water, with
thréc or' four blades of mace, and let them boil gently
till it is reduced to about a pint and a half. ~ Then take
out the feet, ftrain the ligquor aid make a good cruft—
Cover your difth, then take the flefh from the benes, and
put half into it. Strew over it half a pound of currants
clean wafhed and picked, and half a pound of raifins
ftoned. Thenlay on the reft of your meats, {kim the
liquor they were boiled in, fweeten it to your tafte, and
put in half a pint of white wine. ' Then pour all into
the difh, put on your lid and bake it an hour and a half.

| . Sweetbread Pie.

LAY a puff-pafte half aunch thick at the bottom of

a deep difh, and put a force-meat round the fides. Cut
fome {weetbreads in pieces, three orfour, according to the
fize the pie is intended to be made; lay them in firfl, then
fome artichoke bottoms, cut into four pieces each, then
fome cock’s combs, a few truffles and morels, fome afpa-
ragus
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ragis tops, and frefb mufhrooms, yolks of eggs boiled
hard, and force-meat balls; feafon with pepperand falt.
Almoft fill the pie with water, cover it, and bake it two
hours.  When it comes from the oven, pour in fome rich
veal gravy, thickened with a very little cream and flour.

- Chefhire Pork Pie. -
. TAKE the fhin and loin of pork, and cut it into
fleaks. Seafon them with pepper, falt, and nutmeg,
and make a good cruft. Put into your dith a layer of
pork, then a layer of pippins pared and cored, and
fugar {ufficient to {fweeten it. . Then place another layer
of pork, and put in half a pint of white wine. . Lay
fome butter on the top, clofe your pie, and fend it to
the oven, if your pie js large, you .muft putin a pint
of white wine. :

Devonflire Squab Pie. ;

COVER your difh with a good cruft, 'and putatt

bottom of it a layer of {liced pippins, and then a layer of
mutton fteaks, cut from the loin, well feafoned with pep-
per and falt. Then put another layer of pippins, peel
fome onions, flice them thin, and put a layer of them
over the pippins. Then put.a layer of mutton, and
then pippins and onions. Pour in a pint of water,
elofe up the pie, and fend it to the oven, |

SECILC AT
PIES maneE oF POULTRY, é:u. _ '

A plain Goofe Pie. _

QUARTER your goofe, feafon it well with pepper
and falt, and layit in a raifed cruft. Cat half a pound
of butter into pieces, and put it in different places on
the top; then lay on the Iid, and fend it to an oven
moderately heated. ks i~
Another method of making a goofe pie, with material
improvements,” is thus: Take a goofe and a fowl, bone
them, and feafon them well; put a forcemeat into the .
fowl, and then put the fowl into the goofe. Lay thefe
[ ln {



| POULT RY; &a 185
n a raifed cruft, and fill the corners with a little fo- ~-
meat. Put half a pound of butter on the top cut into

pieces, cover it, fend it to the oven, and let it be well
baked.—This pie may be eaten either hot or cold, and

‘makes a pretty fide=difh for fupper.
. .

- Giblet Prie.

CLEAN two pair of giblets well, and put all but the
livers into a faucepan, with two quarts of water, twent
corns of whole pepper, three blades of mace, a bundle of
{weet-herbs; and a large onion. Cover them clofe, and
let them fiew very gently till they are tender. Have a
good cruft ready, cover your dith, lay at the bottom a
fine rump fteak feafoned with pepper and falt, put in-
your giblets, with the livers, and-ftrain the Jiquor they
were flewed in; then feafon i with fal, and pour it intb

your pie. Put on the lid, and bake it'an hour and a half.

D

Duck Pie. , :

SCALD two ducks and make them very clean; then
cut off the feet, the pinions, necks, and heads; take out
the gizzards, livers, and hearts, pick all.clean, and {cald
them. Pick out the fat of the infide, lay a gcod pufi-
pafie cruft all over the dith, feafon the ducks, both infide
and out, with pepper and falt, and lay them in the difth
with the giblets at each end properly feafoned. Put
in as much water as will nearly fill the pie, lay on the
cruft, and let it be well baked.

- Pigcon Pie,

PICK and clean your pigeons very nicely, and then
feafon them with pepper and falt; or put fome .good
force-meat, or butter, pepper and falt, into each of their
bellies. Then cover your dith with a pufi-pafie cruft,
lay in your pigeons, and put between them the necks,
gizzards, livers, pinions, and hearts, with the yolk of a
hard egg, and a beef-ficak in the middle. FPutasmuch
water as will nearly fill the difh, lay on the top.crufi,
and bake it well. - : 20017,

Chicken Pie. : o

SEASON your chickens with pepper, falt, and mace.
Put a picce of butter into each of them, and lay them in
B v ks the
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-the diffi with their breafts upwards,, laya thin flice of
‘bacon over them, which will give thern an agreeable

flavour. Then put in a pint of firong gravy, and make
.a good puff-pafte. Put on the lid, and bake itin a
- moderately heated oven. | |

Another Method of making a Chicken Pie.

COVIER the bottom of the dith with a puff-pafte, and
_upon that, round the fide, lay a thin layer of farce-meat.
Cut two fmall chickens into pieces, feafon them high
with pepper and falt; put fome of the pieces into the difh,
‘then a {weetbread or two, cut into pieces, and well fea-
{oned, a few truffles and morels, fome artichoke bottoms
cut each into four pieces, yolks ol eggs boiled hard,
chopped a little, and firewed over the top; put in a little
‘water, and cover the pie. When it comes from the
‘oven, pour in a rich’ gravy, thickened with a little flour
and butter. To make the pie {iill richer, you may add
#refh mufhrooms, afparagus tops, and cocks-combs.

Partridge Pie.

TAKE two brace of partridges, and trufs them in the
fame manner as you do a fowl for boiling. Put fome
shalots into a marble mortar, with fome. parfley cut
fmall, the livers of the partridges, and twice the quan-
tity of bacon. Beat thefe well togetber, and {feafon them
with pepper, {alt, and a blade or two of mace. When
thefe are all pounded to a pafte, add to them fome frefh
mufhrooms. Raife the eruft for the pie, and cover the
bottom ~of it with the feafoning; then lay in the par-
iridges, but no ftuffing ino them ; put the remainder of
‘the fgafoning about the fides, and between the par-
tridges. Mix together fome pepper and falt; a little
amace, {fome {halots fhred fine, freth muflirooms, and a
fittle bacon, beéat fine in a mortar.  Strew this over the
partridges, and lay on fome thin flices of bacon. Then
Put on the lid, and {fend it to the oven, and two hours
will bake it. When it is done, remove the lid, take
out the flices of bacon, and feum off the fat. Putina
pint-of rich veal gravy, fqueeze in the juice of an orange
and fend it kot to table. ' S

S v : ' "Hare
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Hare Pie.

CUT your hare into pieces, and {éafon it well with
pepper, falt, nutmeg and mace; then put it into a jug
with half a pound of butter, clofe it up, fetitinacop-
per of boiling water, and make arich forcemeat with a
quarter of a pound of {craped bacon, two onions, a glafs
of red wine, the crumb.of a penny loaf, a little winter
favory, the liver cut fmall, and a little nutmeg. Seafon
it high with pepper and falt; mix it well up with the
yolks of three eggs, raifc the pie, and lay the forcemeat
in the bottom of the difh.. Then put in the hare, with
the gravy that came out of it; lay on the lid, and fend it
to the oven. .An hour and a half will bake it. |

- Fabbit Pie

CUT a couple of young rabbits into quarters ; then
take a quarter of a pound of bacon, and bruife it to
pieces in a marble mortar, with the livers, fome pepper,
falt, a little mace, fome parfley cut fmall, fome chives,
and a few leaves of fweet bafil.. "When thefe are all
beaten fne, make the pafte, and cover the bottom of
the pie with the feafoning. Then put in the rabbits,
pound fome more bacon in a mortar, and with it fome
frefh butter. Cover the rabbits with this, and lay over
in fome thin flices of bacon: puton the lid, and fend 1t
to the oven. It will take two hours baking. When itis
done, remove the lid, take out the bacon, and fkim off
the fat. If there is not gravy enough.in the pie, pour
in fome rich mutton or veal gravy boiling hot.

Another Method of making a Rabbit Pie, and whiclis
particularly done in the Counly of Salop.

CUT two rabbits into pieces, with two pounds of
fat pork cut fmall, and feafon both with pepper and falt -
to your tafte. Then make a good puff pafte crufi, cover
your difh with it, and lay in your rabbits. Mix the
pork with them; but take thelivers of the rabbits, par-
boil them, and beat them in a mortar, with the {fame
quantity of fat bacon, and a little fweet-herbs, and fome
oyfters. Seafon with pepper, falt, and nutmeg, mix it .
up with the yolk of an egg, and make it into little balls.

o ~ - Aae Scatter

\
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Scatter them about your pie, with fome artichoke bot-
toms cut in dices, and fome cocks-combs, if you have
them. Grate a {mall nutmeg over the meat, then pour
in half a pint of red wine, and half a pint of water.
Clofe your pie, and bake it an hour and a half in a quick
but not too fierce an oven. '

Fine Patties

TAKE any quantity of either turkey, houfe-lamb,
or chicken, and {lice it with an equal quantity of the fat
of lamb, loin of veal, or the infide 0;—1 a firloin of beef,
and a little parfley, thyme, and lemon-peel fhred. Put
all into a marble mortar, pound it very fine, and feafon
it with falt and white pepper. Make a fine puff-pafie,
roll it out into thin fquare fheets,.and put the meat in
the middle. Cover the patties, clofe them all round,
cut the pafte even, wafh them over with the yolk of an
€gg, and bake them twenty minutes in a quick oven.
Have ready a little white gravy, feafoned with pepper,
falt, and a litide fhalot, thickened up with cream or
butter. When the patties come out of the oven make
2 hole in the top, and pour in fome gravy; but take care

not to put in too much, left it fhould run out at the fides,
and {poil the appearance. ‘

20 make any Sort of Timbale.

MAKE your pafte thus: take a pound of flour, mix
it well with a little water, a quarter of a pound of frefh
butter or hog’s Jard, the yolks of two eggs, and a lit-
tle {alt; knead this palis well, that it may be firm;
take a part and roll it to the fize of your ftew-pan, put
it in the bottom and round the fides, that it may take
the form of the flew-pan; then put in any meat or fiflh
you may think fit. ' You muft butter your ftew-pan,
well, to make it turn out. Cover it with what pafte
remaimns, and fend it to the oven; or bury the ftew-pan
in hot embers, and cover it with a lid that will admit
fire on the top. When turned out of the ftew-pan,
¢ut a hole in the top; and put in a rich grayy; replace
the bit of cruft, and ferve it up.

SECT,
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Apple Pie

MAKE a good puff-pafte cruft, and put it round the
edge of your difh. Pare and.quarter your apples, and
take out the cores. Then lay a thick row of apples}and
ut in half the fugar you intend to ufe for your pie,—-
lince a little lemon-peecl fine, fpread it over the fugar
and apples; fqueeze in a little juice of a lemon; then
fcatter a few cloves over it, and Jay on the reft of your
apples and fugar, with another fmall fqueeze of the
juice of a lemon. Boil the parings of the apples and
cores in fome water, with a blade of mace, till the flavour
is extratted; firain 1t, put in a little fugar, and boil it
till it is reduced to a {mall guantity: then pour it into
your pie, put en your cruft, and {end it to the oven.

. . You may add to the apples a little quince or marmalade,
which will greatly enrich the flavour. When the pie

comes from the oven, beat up the yolks of two eggs,
with half a pint of cream, and a little nutmeg and
fugar. Put it over a flow fire, and keep flirring it till
it is near boiling; then take off the lid of the pie, and
pour it in. Cut the cruft into fmall three corner pieces,
and flick them about the pie.—A pear pie muft be done

~.in the fame manner, only the quince or marmalade muft

be omitted.

Apple Tart.

SCALD eight or ten large codlins, let them fland
till they are cold, and then take off the ikins, Beat the
‘pulp as fine as poflible with a {poon: then mix the yolks
of fix eggs, and the whites of four. Beat all together
‘very fine, put in fome grated nutmeg, and fweeten it to
your tafte. Melt fome good freth butter, and beat it
till it isof the confiftence of fine thick cream. Then
make a puffpafte, and cover a tin patlty-pan with it;
pour in the ingredients, but do not cover it with the
palte, - When you have baked it a quarter of an hour,

{lip
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flip it out of tlhie patty-pan on a difh, and firew over it
fome fugar finely beaten and fifted.

Cherry Pie.

"HAVING made a good cruft, lay a little of it round
the fides of your difth, and firew fugar at the-bottom.
Then lay in your frait, and fome fugar at the top. Put
on your lid, and bake it in a flack oven. - If you mx
fome currants with the cherries, it will be a confiderable
addition.—A plumb or goofeberry pie, may be made in
the fame manner. :

; Mince Ptes. _

SHRED three pounds of fugar very fine, and chop
it as fmall as pofilible; take two pounds of raifins ftoned
and chopped very fine, the fame quantity of currants,
mniicely picked, wafhed, rubbed, and dried at the fire.
Pare half a hundred fine pippins, core them, and chop
them {mall, take half a pound of fine fugar, and pound
it fine, a quarter of an ounce of mace, a quarter of an
ounce of cloves, and two large nutmegs, all beat fines
put them all into a Jarge pan, and mix them well toge-
ther with half a pint of brandy, and half a pint of fack,
put it down clofe in a ftone pot, and it will keep good
three or four months. When you make your pies, take
a little difh, fomewhat larger than a foup plate, lay a
very thin cruft all over it; lay a thin layer of meat, and
then a layer of citron, cut very thin, then a layer of
mince-meat, and a layer of orange-peel cut thin:; over
that a little meat, {queeze half the juice of a fine Seville
orange or lemon, lay 6n your cruft, and bake it nicely.
Thefe pies ‘eat very fine cold. If you make them in
little parties, mix your meat and fweetmeats accordingly.
If you choofe meat in your pies, parboil a neat’s tongue,
peel it, and chop the meat as fine as poflible, and mix
with the reft; or two pounds of the infide of a firloin of
beef boiled. But when you ufe meat, the quantity of
fruit muft be doubled. '

Another Method of making Mince Pies.

TAKE a neat’s tongue, and boil it two hours, then

fkin'it, and chop it excecedingly fmall. -~ Chop very ﬁ]?an
three
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three pounds of beef {uet, three pounds of good -baking
apples, four pounds of currants clean wafhed, picked,
and well dried before the fire, a pound of"jar raifirs
floned and chopped fmall; and a pound of powder {ugar.
Mix them all together, with half an ounce of mace, as
much nutmeg, a quarter of an ource of cloves, a quarter
-of anounce of cinnamon, and a pint of French brandy,
Make a rich puff-pafte, and as you fill up the pie, put
in a little candied citron and orange, cut in little picces.
‘What mince meat you have to fpare, put clofe down in
a pot, and cover it up; but never put any citron or
.orange to it till you ufe it. |
1o make Mincemeat.

TAKE a pound of beef, a pound of apples, two
pounds of fuet, two pounds of fugar, two pounds of
currants, one pound of candied lemon or orange-peel,
a quarter of a pound of citron, an ounce of fine {pices.
mixed together; half an ounce of falf, and fix riuds of
Jemon fhred fine. ILet the whole of thefe ingredients
bé well mixed, adding brandy and wine fufficient to
your palate. |

Orange and Lemon Tarts.

TAKE fix large oranges or lemons, rub them well
with falt, and put them into water, with a bandful
of falt in it, for two days. Then change them ecvery
day with fre(h water, without falt for a fortnight. Boil
them till they are tender, and then cut them into half-
quarters corner-ways as thin as poffible. T ake fix pip-
‘pins pared, cored, and guartered, and put them into a2
pint of water, Let them boil till they break, then put
the liquor_to your oranges or lemons, half the pulp of
the pippins well broken, and a pound of fugar. Bail
thefe together a guarter of 4n hour, then put it into a
pot; and fqueeze into it either the juice of an orange or
lemon, according to which of the tarts you intend to
make. . Two {poonsful will be fufficient to give a pro-
per flavour to your tart. FPut fine puff-palle, and very
thin, into your patty-pan:, whbich muft be fmall and
thallow. Before you put your tarts into the oven, take
2 fea-
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a feather or brufh, and rub them over with melted
butter, and then fift fome double refined fugar over them,
which will form a pretty iceing, and make them have a
pl_t?l.ﬁ.f!g effeét on the eye. _

; : Tart de mod. RENR

PUT round your difh a puff-pafte, and then a layer
of bifcuit; then a layer of butter and marrow,. another
of all forts of fweetmeats, or as many as you have, and
thus proceed till your difh is full..* Then boil a quart
of ‘cream, thicken it with eggs, and put in a fpoonful of
orange flower water. Sweeten it with fugar to your
tafie, and pour it over the whole. Half an hour wili
bake 1t. | . - >

- - Arizchoke Pie.,

- BOIL. twelve artichokes, break off the leaves and
chokes, and take the bottoms clear from the ftalks.—
Make a good pufi-pafte crufi, and lay a quarter of a
pound of frefb butter all over the bottom of your pie.-
"Then lay a row of artichokes, firew a little pepper, falt,
and beaten mace over them, then another row, firew
the reft of your fpice over them, and put in a quarter of
a pound more butter cut in little bits. Take half an
ounce of truffles and morels, and boil them in a quarter
of a pint of water. ' Pour the water into the pie, cut
the truffles and morels very fimall, and throw them al
over the pie. « Pour in a gill of white wine, cover your
pie, and bake it.  When the cruft is done the pie will
be enough. ' N3 VAL

.- Vermicelli Pie.

- BEASON four pigeons with a little pepper and falt,
ftuff them with a piece of butter, a few crumbs of bread,
and a little parfley cut fmall; butter a deep earthen difh-
well, and then cover the bottom of 1t with two ounces
of vermicelli. Make a pufi-pafie, roll it pretty thick,
and lay it on the difh, then lay in the pigeons, the
breafts downwards, put a thick lid on™ the pie, bake it
In a moderate oven. When it is enough, take a difh
proper for it to be fent to tuble in, and turn the pie on
it. The vermicelli will be then on the top, and have a
plealing effe&t. ; P 4

: - SECT.

{
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_SECT. 1V.

FISRKR PLES

| Eel Pie.

WHEN you have fkinned, gutted, and wafhed your
eels very clean, cut them into pieces about an inch and
a half long. Seafon them with pepper, falt, and a little
dried fage rubbed fmall. Put them into your dith, with
as much water as will juft cover them.  Make a good
puff-paite, lay on the lid, and fend your pie to the oven;
which muft be quick, but not fo as to burn the cruft.

: Turbot Pre. :

FIRST parboil your turbot, and then feafon it with a
litde pepper, falt, cloves, nutmeg, and {weet-herbs cut
fine. When you have made your pafte, lay the turbot
in your dith, with fome yolks of eggs, and a whole
onion, which muft be taken out when the pie is baked.
YT.ay a good deal of freth butter on the top, put on the
lid, and fend it to the oven. :

Soal Pie. :

COVER your dith with a good crust; then boil two

ﬂﬂunds of eels till they aretender, pick the flefh from the

enes, and pat the bones into the liquor in which the eels
were boiled, with a blade of mace and a little falt. Doil
them till there is only a quarter of a pint of liquor left,
and then ftrain it. Cut the fleth off the eels very fine,
and mix with it a little lemon-peel chopped {mall, falt,
pepper, and nutmeg, a few crumbs of bread grated,
fome pariley cut fine, an anchovy, and a quarter of a
pound of butter. Lay this in the bottom of your difh.
Cut the flefh from a pair of large foals, and take off the
fins, lay it on the {eafoning, then pour in the liquor the
eeli? were boiled in, clofe up your pie, and fend it to the
tabie. LN _

Flounder Pie.

GUT your ﬂb'uh@ers, wafh them clean, and thén dry
them well in‘a cloth. Give them a gentle bojl, and then
Bb MBS : cut
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cut the flefh clean from the bones, lay a good cruft over
the dith, put a little frefh butter at the bottom, and on
that the fith. Seafon with pepper and falt to your tafte.
Boil the bones in the water the fifh was boiled in, with a
fmall piece of horfe-radifh, a little parfley, a bit of
lemon-peel, and a cruft of bread. Boil it till there is juft
enough liquor for the pie, then ftrain it, and pour it
over the fifh. Puton the lid, and fend it to a moderate
heated oven. : ! b
& - Carp Pte.
“ SCRAPE off the fcales, and then gut and-wafh a
large carp clean. Take an eel, and boil it till it is almoit
tender; pick off all the meat, and mince it fine, with an
equal quantity of crumbs of bread, a few fweet-herbs,
lemon-peel cut fine; a little pepper and falt, and grated
putmeg; an anchovy, half a pint of oyfters parboiled and
chopped fine, and the yolks of three bhard eggs cut fimall
Roll it up with a quarter of a pound of butter, and fill
the belly of the carp. Make a good cruft, cover the
dith, and lay in your fith. Save the liquor you boiled
your eel in, put into it the eel benes, and boil them
with a little mace, whole pepper, an onion, fome fweet-
herbs, and an anchovy. Boil it till reduced to about
half a pint, then firain it, and add to it about a gquarter
of a pint of white wine, and a piece of butter about the
fize of a hen’s egg mixed in a very little flour. Boil it
up, and pour it into your pie. Put on the lid, and bake
it an hour in a quick even. |

| Tench Pie. :

PUT a layer of butter at the bottom of your difh, and

rate in fome nutmeg, with pepper, falt, and mace.—
1'hen lay In your tench, cover them with fome butter,
and pour in fome red wine with a little water. Then

ut on the lid, and when it comes from the oven, pour
in melted butter mixed with fome good rich gravy.
Trout Pie.

TAKE a brace of trout, and lard them with eels;
raife the cruft, and put a layer of freth butter at the
bottomr. Then makea forcemeat of trout, mufhrooms,
trumts% morels, chives, and frefth butter. Seafon thfgﬂ;

ot ' wit
{
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with falt, pepper, and {pice ; mix thefe up with the yolks
of two eggs; ftutf the trout with it, lay them in the difh,
cover them with butter, put on' the lid, and fend it to
the oven. Have {fome good fith gravy ready, and when
the pie is done, raife the cruft, and pour it in.

Salmon Pie.

WHEN you have made a good cruft, take a piece of
frefh falmon, well cleanfed, and feafon it with falt, mace,
and nutmeg. Put a picce of butter at the bottom of
your difh, and then lay in the falmon. Melt butter in
proportion to the fize of your pie, and then take a lob-
fter, boil it, pick out all the flefh, chop it {mall, bruife
the body, and mix it well with the butter. Pour it
over your falmoen, put on the lid, and let it be well baked.

Herring Pie.

HAVING f{caled, gutted, and wafhed your herrings
clean, cut off their heads, fins, and tails. Take a good
cruft, cover your difth, and feafon your herrings with
beaten mace, pepper, and falt. Put a little butter in
the bottom of your difh, and then the herrings. Over
thefe put fome apples and onions fliced very thin. Put
fome butter on the top, then pour in a little water, lay
on the lid, fend it to the oven and let it be well baked.

Lobfler Pie.

BOIL two or three lobfters, take the meat out of the
tails and cut it into different pieces. Then take out all
the {pawn, and the meat of the claws; beat it well in a
mortar, and feafon it with pepper, falt, two {poonsful of
vinegar, and a lttle anchovy liquor. Melt half a pound”
of frefh butter, and ftir all together, with the crumbs ot
a penny roll rubbed through a fine cullender, and the
yolks ug ten eggs. Put a fine puff-pafte over your difh,
lay in the tails firft, and the reft of the meat on them.
Put on the lid, and bake it in a flow oven. '

¢, g~ 7 'CHAD.
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ki i CHAP. -XIV.
PANCAKES AND FRITTERS.

HE principal things to be obferved, of a general

nature, in drefling thefe articles is, that your pan

be thoroughly clean, that you fry them in nice fweet lard,

or freth butter, of a light brown colour, and that the

eafe is thoroughly drained from them before you carry
them to table. ;

Pancakes.

BEAT fix or eight eggs well together, leaving out
half the whites, and ftir them into a quart of milk. Mix
your flour firft with a little of the milk, and then add
the reft by degrees. Put in two {poonsful of beaten
. ginger, a glafs of brandy, and a little falt, and ftir all well
together. Put a piece of butter into your ftew-pan, and
“then pour in a ladleful of batter, which will make a pan-
cake, moving the pan round, that the batter may {pread
all over it.—Shake the pan, and when you think one fide
is enough turn it, and when both fides are done, lay it
in.a difh before the fire; and in like manner do the reft.
Before you take them out of the pan, raife it a little,
that they may drain, and be quite clear of greafe. When
you fend them to table, firew a little fugar over them.

i Cream Fancalkes.

MIX the yolks of two eggs with half a pint of
cream, two ounces of fugar, and a little beaten cinna-
mon, mace, and nutmeg. Rub your pan with Jard, and
fry them as thin as poffible. Grate over them fome fine
fugar.

- Rice Pancakes.

TAKE three fpoonsful of flour of rice, and a quart
of cream. Set it on a flow fire, and keep flirring it till
it is as thick as pap. Pour into it half a pound of but-
‘ter, and a nutmeg grated. Then pour it into an earthen
pan. and when it is cold, flir in three or four {fpoonsful

of flour, a little falt, fome fugar, and nine eggs well
beaten.
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beaten. Mix all well together, and fry them nicely.—
When cream is not to be had, you muft ufe new milk,
but in that cafe you muft add a fpoonful more of the
flour of rice.

Pink-coloured Pancakes.

BOIL a large beet-root till it is tender, and then
beat it fine in a marble mortar. Add the yolks of four
eggs, two {poonsful of flour, and three fpoonsful of
cream. Sweeten 1t to your tafte, grate in half a nut-
meg, and add a glafs of brandy. Mix all well together,
and fry your pancakes in butter. Garnifh them with
green {weetmeats, preferved apricots, or green {prigs of
myrtle.—This makes a pretty corner-difh either for dinner
or fupper. =

Clary Pancakes.

TAKE three eggs, three fpoonsful of fine flour, and
a little falt. Beat them well together, and mix them
with a pint of milk. Putlard into your pan, and when
it is hot, pour in your batter as thin as poffible, then]
in fome clary leaves wafhed and dried, and pour a little
more batter thin over them. ¥ry them of a nice brown,
and ferve them up hot.

Plain Iritiers.

GRATE the crumb of a penny loaf, and put it into
a pint of milk; mix it very fmooth, and when cold, add
the yolks of five eggs, three ounces of fifted fugar, and
fome grated nutmeg. Fry them in hog’s lard, and when
done, pour melted butter, wine, and fugar into the difh.

Cujflard Fritters.

BEAT up the yolks of eight eggs with one fpoonful
of flour, half a nutmeg, a little falt, and a glafs of
brandy, add a pint of cream {weeten it, and bake it in
a fmall difh. hen cold cut it into _quarters, and dip
them in batter made of half a pint of cream, a quarter
of a pint of milk, four eggs, a little flour,” and 3 little
ginger grated, Fry them in a good lard or dripping, and
when done firew over them fome grated fugar.

- Apple



198 T P RFDODTERS

~ Apple Fritters. :

TAKE fome of the largeft apples you can get, pare
and core them, and then cut them into round f{lices.—
Take half a pint of ale and two eggs, and beat in as
much flour as will make it rather thicker than a common
pudding with nutmeg and fugar to your tafte. Letit
fland three or four minutes to rife. Dip your {lices of
apple into the batter, fry them crifp, and ferve them up
with fugar grated ever them, and wine fauce in a boat.

Water Friiters.

TAKE five or fix fpoonsful of flour, a little falt, a
quartof water, eight eggs well beat up, a glafs of brandy,
and mix them all well together. 1he longer they are
made before drefled, the better. "Juft beftore you do
them, melt half a pound of butter, and beat it well in.
¥ry them in hog’s-lard. '

White Fritiers.

TAKE two ounces of rice, wafh it clean in water,
and dry it before the fire. ‘Then beat it very fine in a
Tnortar, and fift it through a lawn fieve. Put it into a
faucepan, juft wet it with milk, and when it is tho-
roughly moiftened add to it another pint of milk. Set
the whole over a ftove, or very flaw fire, and take care
to keep it always moving. . Put in a little ginger, and
fome candied lemon-peel grated. Keep it over the fire,
till it is come almoft to the thicknefs of a fine pafte.--
When it is quite cold fpread it out with a rolling-pin,
and cut it into little pieces, taking care they do not flick
to each other. ¥lour your hands, roll up your fritters
handfomely, and fry them. When done, firew on them
fome fugar, and pour over them a little orange flower
water. '

Hapy Fritlers.

PUT fome butter into a ftew-pan, and let it heat.—
Take halfa pint of good ale, and ftir into it by degrees
a little flour.. Puatin afew currants, or chopped ap}:_ﬂes,
beat them up quick, and drop a large fpoonful at a time

all ever the pan. Take care they do not ftick together ;
; furn
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turn them with an egg-ilice, and when they are of a fine
brown, lay them on a difh, firew fome fugar over them,
and ferve them hot to table. : -

Fritters Royal. |

PUT a quart of new milk into a faucepan, and when
it begins to boil, pourin a pint of fack, or wine. Then
take it off, let it {tand five or fix minutes, fkim off the
curd, and put it into a bafon: Beat it up well with fix
eggs, and feafon it with nutmeég. Then beat it with
a whilk, and add flour fufficient to give it the ufual
thicknefs of batter; put in fome fugar, and fry them
quick. | '

| Tanfey Fritters.

POUR a pint of boiling milk on the crumb of a
penny leaf, let it ftand an hour, and then put in as much
Juice of tanfey to it as will give it a Bavour. Addtoita
Iittle of the juice of {pinach, in order to make it green.
Put to it a fpoonful of Ratafia water, or brandy, fweeten
it to your tafte, grate the rind of half a lemon, beat the
yolks of four eggs, and mix them all together. Put
them in a flew-pan, with a quarter of a pound of butter;
ftir it over a flow fire, till it is quite thick; take it off,
and let it ftand two or three hours; then drop a fpoonful
at a time into a pan of boiling lard; and when done,
gate fugar over them, and ferve wine-fauce in a boat,

arnith the difh wvith flices of orange.

Rice I'rilters.

BOIL a quarter of a pound of rice in milk till it is
pretty thick; then mix it with a pint of eream, four eggs,
fome fugar, cinnamon and nutmeg; fix ounces of cur=
rants wathed and picked, a little falt; and as much fleur
as will make it a thick batter. Fry them in little cakes
in _builing lard, and when done, fend them up with
white fugar and butter.

€ ' Chicken Frillers. B2

PUT on a ftew-pan with fome new milk, and as
much flour of rice as will be neceffary to make it of a
tolerable thicknefs, ' Beat three or four eggs, the yolks

and
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and:whites together, and mix them well with the rice
and milk. Add to them a pint of rich cream, fet it over
a ftove, and ftirit well. Puat in fome powdered fugar,
fome candied lemon-peel cut fmall, and fome frefh-

rated lemon-peel. Take all the white meat from a
roafted chicken, pull it into fmall threds, put it to the
reft of the ingredients, and ftir it all together. Then
take it off, and 1t will be a very rich pafte. Roll it out,
cut it .into {mall fritters, and fry them in boiling lard.
Strew the bottom of the difh with fugar finely powdered.

Put in the fritters, and fhake fome fugar over them.
Bilbogquet Fritters.

BREAK five eggs into two handsful of fine flour,
and put milk enough to make it work well together.
Then put in fome falt, and work it again.  When it is
well made, put in a tea-fpoonful of powder of cinna-
mon, the fame quantity of lemon-peel grated, and half
an ounce -of candied citron cut very fmall. Put on a
{tew-pan, rub it over with butter, and put in the pafte.
Set it over a very {low fire, and let it be done gently,
without fticking to the bottom or fides of the pan.—
When it is in a manner baked, take it out, and lay it on
adifh. Set on a ftew-pan with a large quantity of Jard;
when it boils, cut the pafie the fize of a finger, and
then cut it acrofs at each end, which will rife and be
hollow, and have a very good effe€t. Put them into
the boiling lard; but great care muft be taken in frying
them, as they rife fo much. When they are done, fiit
fome fugar on a warm difh, lay on the fritters, and fift ’
fome more fugar over them. '

Orange Iritters.

TAKE five or fix {weet oranges, pare off the out-
fide as thin as poflible, and cut them in quarters; take
out the feeds and boil the oranges with a little fugar;
make a pafte with fome white wine, flour, a {poonful

-of frefh butter melted, and a little falt; mix it neither
too thick 'fior too thin; it fhould rope in pouring from
the fpoon. Dip. the quarters of your orange into this
pafte, and fry them in hog’s-lard till they are of ; light
. . brown,
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brown. < Serve them glazed with fine fugar and a fala-

- mander. <

; Strawberry Fritlers. .

M AKE a pafte with fome flour, a fpoonful of brandy,
a glafs of white wine, and the whites of two eggs, beat
it up ftiff, with fome lemon peel fhred fine; mix it
well, not too thick or thin; dip fome large firaw-
berries into it, fry them, and glaze them with a fala-
mander. S

Any kind 'of fruit may be fried in the fame manner;
¥ not in feafon, preferved are better.

Strawberry Fritters.

MAKE a batter with flour, a fpoonful of fiweet oil,
another of white wine, a little rafped lemon-pecl, and
the whites of two or three eggsy make it pretty foft, juft
fit to drop with a fpoon. = Mix fome large firawberries
with it, and drop them with a fpoon into the hot fritters.
When of a good colour, take them out, and drain them
on a fieve. When done, firew fome fugar over them,
or glaze them and fend them to table.

Rafpberry Fritters.
GRATE the crumb of a French roll, or two Naples
bifcuits, and put to it a pint of boiling cream. -When
cold, -add to it the yolks of four eggs well beat up.—

Mix all well together with fome rafpberry juice ; drop

them into a pan of boiling lard in wvery fmall quantities.
When done ftick them with blanched almonds {liced.
Currant Fritters.

. TAKE half a. pint of ale that is not bitter, and fiic

into it as much flower as will make it pretty thick with a

few currants. Beat it up quick, have the lard boiling,
and put a large fpoonful at a time into the pan. '
o German Fritters. e

TAKE fome well talted crifp apples, pare, quarter,

and core ‘them; take the core quite out, and cut them

into round pieces. Put into a ftew-pan a quarter of a
pint of French ‘brandy, a table fpoonful :}? fine fugar
: Ce pounded,
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poinded, and a little cinhamon. Put the apples into this
liquor, and fet them over a gentle fire, flirring them
often, but not to break them. Seton a ftew-pan with
fome lard. When it boils drain the apples, dipthem in
fome fine flour, and put them into the pan. Strew fome
fugar over the difh, and fet it on the fire; lay in the
fritters, (rew a little fugar over them, and glaze them
over with a red-hot falamander.

Almeond Iraze. TR
-+ STEEP a pound of Jordan almonds blanched in a
pint of cream, ten yolks of eggs, and four whites.—
Then take out the almonds, and pound them fine in a
mortar;. mix them again in the cream and eggs, and put
‘in fome fugar, and grated white bread. Stir them all
‘together, put fome frefh butter into the pan, and as {oon
‘as'it'is hot, pour in the batter, flirring it in the pan till i
is of a good thicknefs. When enough, turn it into a
difh, and throw fome {fugar over it.

CHAP. XVIE
1 TARTS' AND ‘PUFFS.

WE have already given direétions for making puffi-
€70 pafte for tarts, asallo the' making of T'arts as well
.as Plies, in the commencement of the fifteenth chapter.
We have,; therefore, here to treat only of -thofe of a
fmaller, and more delicate kind, concerning which the
following general obfervations are neceflary.
If'you ufe tin patties to bake it, butter the bottoms,
and then put on'a very thin bit of cruft, otherwife you
will not be able to take them out; but if you bake them
in glafs or china, you need’only ufe an upper craft.—
Put fome fine fugar at the bottom, then lay in your fruit,
firew more fugar at top, cover them, and bake them in
‘a flack oven. Currants and rafpberries make anexceed-
ing good tart, and require little baking. Ty
Apples and pears mtended for tarts muft be managed
' . | . thus:
{
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- thus: cut>them into quarters, and take out the cores;
then cut the quarters acrofs, and put them into a fauce=
pan, with as much water as will barely cover them,
and let them fimmer on a flow fire till the fruit is tender.
Put a good piece of lemon-peel into the water with the
fruit, and then have your patties ready. Lay fine fugar
at bottom, then your fruit, and a little fugar at top.
Pour over each tart one tea-fpoonful of lemon-juice, and
three of the liquor they were boiled in; then put on your
1id, and bake them in a {lack oven. Apricot tarts may
be made in the fame manner, only that you muft not put
in any lemon-juice. _

Preferved fruit requires very little baking, and that
which is very high preferved, fhould not be baked at all.
In this cafe, the cruft thould be firft baked upon a tin the
fize of the intended tart; cut it with a marking iron, and
when cold, take it off, and lay it on the fruit.

SR TR
DIFFERENT  KINDS or TARTS.

Rafberry Tart.

ROLL out fome thin puff. pafte, and lay it in a patty-
pan; then put in fome rafberries, and firew over them
fome very fine fugar. Put on the lid, and bake it.
Then cut it open, and put in half a pint of cream, the
yolks of two or three eggs well beaten, and a little fugar.
Give it another heat in the oven, and it will be fit for ufe.

i Green Almond Tarts.

GATHER fome almonds off the tree before they
begin to fhell, ferape off the down, and put them into a
pan with fome cold fpring water. Then put them into a
fkillet with more {pring water, fet it on a flow fire, and
let it remain till it juft fimmers. Change the water
twice, and let them remain in the laft till they begin to
be tender. Then take them out, and dry them well in a
cloth. Make a fyrup with double refined fugar, put them
into it, and let them fimmer a fhort time. Do the {ame
% ' Cc2 : the
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the nextday; put them into a fione jar; and'¢cover them
very clofe, tor if the leaft air comes to them, they will
turn black. ‘The yellower they are before they are taken
et of the water, the greener E{%ﬂiﬂ be afrer they are
done. Put theny into your cruftifcover them with {yrup,
lay on the lid, and bake them in a moderate oven.

i : Angelica Tarts. |

. PARE and core fome golden pippins, or nonpareils ;
then the ftalks of angelica, peel them, and cut them
into {mall pieces; apples and angelica, of each an equal
quantity. - Boil the apples in jult water enough to cover
them, with lemon-peeland fine fugar. Do them very
gently till they become a thin {yrup, and then firain it
off., Put it on the fire with the angelica in it, and let it
boil ten minutes. Make a puff-pafte, lay it at the bot-
tom of the tin, and then a layer of apples, and a layer
of angelica, till it is full. Pour in fome {yrup, put on
the lid, and f{end it to a very moderate oven.

. Rlieubarb Tarts.

TAKE the ftalks of rheubarb that grow ina garden,
peel them, and cut them into fmall pieces. Then do it
in every refpeét the fame as a goofeberry tart. |

; Spinach Tarts.

SCALYD fome fpinach in boiling water, and then
drain it quite dry. Chop it, and ftew it in fome butter
and cream, with a very little falt, fomé fugar, fome bits
of citron, and very little orange flower water. Put it
into very fine pufi-pafte, and let it be baked in a mode-

rate oven.

-

Petit Patties.

MAKE a fhort cruft, and roll it thick, take a piece
of veal, and an equal quantity of bacon and beef fuet.
Shred them all very fine, feafon them with pepper and
{alt, and a little fweet-herbs. Putthem into a ftew-pan,
and-keep turning them about, with a few mufhrooms
chopped fmall, for eight or ten minutes. Then fil your

atties, and cover them with cruft. Colour them with -

the yolk of an egg, and bake them.—Thefec make =
Sl very

{



T AR TS, & 205
very pretty garnith, and give a handfome appearance ta
a large dith. ;

Ora:nge Tarts.

GRATE a little of the outfide rind of a Sewlle
orange; fqueeze the juice of it into a difh, throw the
peels into water, and change it often for four daysi—-
Then fet a fanucepan of water on the fire, and when it
boils put in the oranges; but mind to chan ge the water
twice to take out the bitternefs. When the}r are tender,
wipe them well, and beat them in a mortar till they are
fine. "Fhen take their weight in double-refined fuga
boil it into a fyrup, and fcum it very clean. Putin the
pulp, and boil altogether till it is clear. Let it ftand
till cold, then put :t into the tarts, and fqueeze in the
Juice. Bake them ina quick oven.

Chocolate Tarts.

RASP a quarter of a pound of chocolate, and a {’uch
of cinnamon, and add to them fome frefh lemon-peel
grated, a little falt, and fome f{ugar. Then take two
{poonsful of fine flour, and the yolks of fix eggs well
beaten and mixed with fome milk. Put all thefe into a
ftew-pan, and let them be a little time over the fire.—
Then take it off, put in a little lemon-peel cut fmall,
and let it ftand till it is cold. = Beat up enough of the
whites of eggs to cover it, and put it into puff-pafte.
When it is baked, fift fDII]'L {ugar over it, and glaze it
with a falamander.

SE ST
P U F F S, &c.
: : Sugar Pufs. '
BEAT up t’he whites of ten eggs till they rife t‘ﬂ a
high froth, and then put them into a marble mortar,
with as much double refined fugar as will make it thick.
Then rub it well round the mortar, putina few car-

raway feeds, and take a theet of wafers, and lay it on
as broad as a ﬂx—pence, and as high as you can. Put

them
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them into a moderately heated oven for about a quar-
ter of an hour, and they will have a very white and de-
licate appearance.

p Temon Puffs.

TAKE a pound of double-refined fugar, bruife it,
and: fift it through a fine fieve. Put it into'a bowl, with
the juice of‘two lemons, and mix them together. Then
beat the white of an egg to a very high froth, putit into
your bowl, beat it half an hour, and then put in three
eggs, with two rinds of lemons grated. Mix it well up,
and throw fugar on your papers, drop on the puffs in
fmall‘drops, and bake them in a moderately heated oven.

Almond Puffs.

TAKE two ounces of fweet almonds, blanch them,
and beat them very fine with orange-flower water. Beat
up the whites of three eggs to a very high froth, and
then firew mn a little fifted fugar. Mix your almonds
with the fugar and eggs, and then add more fagar till it

is as thick as pafte. Lay it in cakes and bake them in
a flack oven on paper. |
UL - Chocolate Pujs-

JUBEAT and fift half a pound of double-refined fugar,
fcrape into it an ounce of chocolate very fine, and mix
them together. 'Beat up the white of an egg to a very
high froth, and firew into it your fugar and chocolate.
Keep beating it till it is as thick as pafte, then fugar your

paper, drop them on about the fize of a fix-pence, and
bake them in a very flow oven.

Curd Puffs. ?

PUT a little rennet into two quarts of milk, and
when it is broken, put it into a coarfe cloth to drain.
Then rub the curd through a hair fieve, and put to it
four ounces of butter, ten ounces of bread, half a nut-
meg, a lemon-peel grated, and a fpoonful of wine.—
- Sweeten with fugar to your tafte, rub your ::_;;Es_wﬂh

ﬁutter, and put them into the oven for about half an
our. |

\ ; L3 N :
v ok ith : W afers.
: {
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Wafers.

TAKE a {poonful of orange flower water, two {poans-
ful of Hlour, two of fugar, and the fame of milk, Beat
them well together for half an hour: then make your
wafer tongs hot, and pour a little of your batter inito
cover your irons. DBake them on a ftove fire, and as
they are baking, roll them: round a ftick like a {piggot.
When they are cold they will be very cnfp, and are
proper to be eat either with jellies or tea. v |

CHAP. XVII~
CHEESECAKES AND CUSTARDS.

SECIFe V1.

CCTHE'ESTE G AK E S,

THE (horter time any cheefccakes are made, before
: put into the oven, tbe better ; but more particu=
lary almond, or lemon cheefecakes, as flanding long
will make them grow oily, and give them a difagreeable
appearance. , Particular attention muft likewife be paid
to the heat of the oven, which muft be moderate ; for af
it is too bot, they wiil be fcorched, and confequently
their beauty fpoiled ; and, if too flack, they will look
black and heavy. -

Common Cheefecakes. . .

PUT a fpoonful of rennet into a quart of new milk,
and {et it near the fire.  When the milk is blood-warm,
and broken, drain the curd through a coarfe fieve. Now
and then break the curd gently with your fingers, and
rub into it a quarter of a pound of butter, the fame
guantity of fugar, a nutmeg, and two Naples . bilcuits
grated ; the yolks of four eggs, and the white of one,
with an ounce of almonds well beaten with two fpoons-
ful of rofe-water, and the fame of fack. Then clean and
wath fix ounces of currants, and put them into the curd.
Mix all well together, fill your patty-pans, and fend
them to a moderate oven.

Fine
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Fine Checfécakes.

PUT a pint of cream into a faucepan over the fire,
and when it is warm, add to it five cquarts of milk, im-
- mediately taken from the cow. Then put to it fome
rennet, give it a flir about, and when it is turned, put
the curd into a linen cloth or bag. Let it drain well
away from the whey, but do not fqueeze it too much,
Put in into a mortar, and pound it as fineé as butter.
Add to it half a pound of fweet-almonds blanched, and
half a pound of macaroons, both beat exceeding fine, but
if you bave no macaroons, Naples bifcuits will do.—
" T'hen add the yolks of nine eggs well beaten up, a grated
nutmeg, a little rofe, or orange-flowgr-water, and half
a pound of fine fugar. = Mix all well together, and melt
a2 pound and a quarter of butter, and fiir it well in.
Then make a puff-pafte in this manner: Take a pound
of fine flour, wet it with cold water, roll it out, put inte
it by degrees a pound of freth butter, and fhake a little
flour on each coat as you rollit. "Then proceed to finifh
your bufinefs as before dire&ted, and fend them to the
oven.  For variety, ‘'when you make them of maca
reons, put in as much tin€ture of faffron, as will give
them a high colour, But no currants. Thefe may be
called fafiron cheefecakes. |

(aNe Bread Cheéfécalkes:.

SLICE a penny loaf as thin as poflible, then pour on
it a pint of boiling eréam, and let it ftand two hours.—
Then take eight eggs, half a pound of butter, and a nut-
meg grated. Beat them well together, and mix them
into the cream and bread, with a half a pound of currants -
well wathed and dried, and a fpoonful of white wine or
brandy.  Bake them in patty-pans, or raifed cruft.

| - Rice Checefecakes.

BOIL four ounces of rice. till it is tender, and then
Put it into a fieve to drain. . Mix with it four e gs well
beaten up, half a pound of butter, balf a pint of cream,
fix ounces of {ugar, aﬁn'utnaeg grated, and a glafs of

: cgaelgp ML TR iy
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brandy ‘or ratifie 'water; .- Beat'them all well ‘together,

then puat them into raifed cruﬂs, and bake cthem ina
inoderate oven. -1

Almond Chffﬁ'ca?rﬁ

TAKE four ounces of fweet almonds, blanch them,
and put them into cold water; then beat them in a mar-
ble mortar, or wooden bowl, with fome rofe-water.—
Put to it four ounces of {ugar, and the yolks of four eggs
beat fine. Work it in the mortar, or bowl, till it be-
comes white and frothy, and then make a rtch puff-pafte
as follows: Take half a pound of flour, a quarter of a
pound ‘of batter, rub a little of the butter into the flour,
mix it fiff with a' little cold water, and then roll your
pafte ftraight out. Strew on a little flour, and lay over
it, in thin_ bits, one third of your butter; throw a hittle
more flour over the butter, and do the like three dif-
ferent times. Then put the pafte into your tins, fill them, °
grate {ugar over them, and bake them in a gcntle oven.,

O»r you may make Almond Cheefecakes thus :

"TAKE four ounces of almonds, blanchthem, and beat
thr:rn with a little orange-flower water ; add the yolks of

ght eggs, the rind of a large lemon grated, half a
pnund of melted butter, and fufr'u' to your tafte; lay a
thin puff-pafte at the bottom of your tins, and little Alips
acrofs. Add about half a dozen bitter almonds.

Lemon Cheefécakes.

BOIL the peelings .of two large lemons {ill they are
tender; then pound them well in a mortar, with a quar-

- terofa pound of loaf fugar, the yolks of fix ecgs, half a

i

pound of frefh butter, and a little curd beat fine.  Pound

and mix all together, lay a puff-pafte in. your patty- pans,
fill them half full and bake them.

Orange cheefecakes muft be done the fame way'; but

you muit boil the peel in two or three waters to deprive
it of its bitter tafte.

Citron Cheeféecakes.

BEAT the yolks of four eggs, and mix thém wnh a
quart of boiled cream. When it is cold; fet it on the

Dd fire,
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fire, and let it boil till it curds. Blanch fome almonds,
beat them with orange-flower water, and put them into
cream, with a few Naples bifcuits, and green citron
fbred fine. Sweeten it to yeur tafte, and bake them in
cups. p o

SECT. Il
€ U S AR DS.

IN making of cuftards, the greateft care muft be
taken that your pan be well tinned; and always remem-
ber to put a fpoonful of water into it, to prevent your
ingredients fticking to the bottom. :

Plain Cuflards. |

PUT a quart of good cream over a {low fire, with a
dittle cinnamon, and four ounces of fugar. “When it has
boiled, take it off the fire, beat the yolks of eight eggs,
and put to them a {poonful of orange-flower water, to
prevent the cream from cracking. Stir them in by de-
grees as your cream cools, put the pan over a very flow
fire, flir it carefully one way till it is almoft boiling, and
then pour it into cups.

Or you may make them in this Manner -

TAKE a quart of new milk, fweeten to your tafle,
beat up well the yolks of cight eggs and the whites of
four. Stir them into the milk, and bake it in china
bafons. Or put them into a deep china dith, and pour
boiling water round them, till the water is better than
balf way up their fides; but take care the water does not
boil too fait; left it {fhould get into your cups, and {poil
your cuftards, |

&

Balked Cujftard.

BOIL a pint of cream with fome® mace, and cinna-
mon, and when it is cold, take four yolks and two whites
of eggs, a little rofe and orange-flower water and fack,
and nutmeg and fugar to your palate. Mix them well
tegether, and bake it in cups. ;B_

- ice
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Rice Cuftards.
PUT a blade of mace and a quartered nutmeg into
a quart of cream; boil it, then firain it, and add to it
fome whole rice boile ed, and:a little brand Sweeten it
to your: palate, ftir it over the fire till it th:ckf:ns and
{erve it up in cups, or adifh. Itmay be ufed either hot
or cold.
Almond Cufiards

TAKE a quarter of a pound of almonds, blanch and
beat them very fine, and then put them into a pint of
cream, with two fpounsful of rofe-water. Sweeten it to
your palate, beat up the yolks of four eggs very fine,
and put it in. Stir all together one way over the fire
till it 1s thick, and then pour it into cups.

: Lemon Cufards. ! "

TAKE half a pound of double-refined f'u gar, the
juice of two lemons, the rind of one pared very 1h111, the’
inner-rind of one boiled tender and rubbed through a’
fieve, and a pint of white wine. I.et them boil for%nme
time, then iake out the peel and a little of the liquor,
and fet it to cool. Pour the reft into the' difh you intend
for it, beat four yolks and two whites of eggs, and mix
them with your cool liquor. = Strain them nto your difk,
ftir them well together, and fet them on a flow fire in
boiling water. When it is enough, grate the rind of a
lemon on the top, and brown it over with a hot fala-
mander. This may be eaten either hot or cold. ;

Orange Cuflards.

BOIL very tender the rind of half a Seville orange,
and then beat it in a mortar till it is very fine. Put fo it
a fpoonfu] of the beft brandy, the juiceof a Seville orange,
four ounces of loaf fugar, and the yolks of four eggs.
Beat them all well together for ten minutes, and then
pour in by degrees a pint of boiling cream. Keep beat-
ing them till they are cold, then put them in cuftard
cups, and fet them in a difh of hot water. JLet them
ftand till they are fet, then take them out, and ftick
preferved orange on the top. Thefe; like the fnrmer,
may be ferved up either hot or cold, -

Ddg Beeaft

'
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Beeff Cuflards.

«SET ‘a pint of beeft>over the fire, ‘witha little ¢in-
‘namon, and three bay leaves, and let it be boiling hot.
Fhentake it off; and bave ready mixed a fpoonful of
flour, and the fame of ‘thick cream.  Pour the hot beeft
upon:it:by degrees, mixiit well together, and fweeten it
to your tafie. You may bake it either in crufts orcups.

CH AP. XIX.
CAKES BISCUITS ec.

NE very material matter to be attended to in mak-

ing thele articles is, that all your ingredients are
ready, at the time you are going to make them, and that
you do not leave them till your bufinefs is done ; but be
particularly obfervant with refpe&t to the eggs when
beaten up, which, 1f left at any time, muft be again
beaten, and by that means your cake will not be fo light
as it otherwife would and ought to be. If you ufe butter
toryour cakes, be careful in beating it to a fine cream
before you mix the fugar with it. Cakes made with rice,
feeds, or plumbs, are beft baked with wooden girths,
as thereby the heat will penetrate into the middle, which:
will not be the cafe if baked in pots or tins. The heat
of the oven muft be proportioned to the fize of the cake.

_ A4 Good Common Cake.

-+ TAKE fix ounces of ground rice, and the fame quan-
tity of .Hour, the yolks and whites of nine eggs, half a
 pound of lump fugar, pounded and fifted, and half an

ounce of: carraway. {eeds. Mix thefe well together, and
bake'itan hour in a quick oven. -
| ‘A Rich Seed Cake. e
.+ TAKE a pound and a quarter of flour well dried, a
peund of butter, a pound of loaf-fugar, beat and fifted,
eight cggs, two ounces of carraway feeds, one nutmeg
.. T grated,

e
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grated, and its:weight in cinnamon.; Firft. beat younr
butter to a cream, then K put . your fugar; beat . the,
whites of youreggs by themfelves; and:mix them wwithy
your butter and fugar, and then beat up the yolks and;
mix with the whites. Beat in vour flour; fpices; and
feed; a little before you fend it Baay | Bake it two,
hours in a quick oven. -

A Pound Cﬂ.ﬁ‘e plain.

"BEAT a pound of butter in an earthen pan t11] 1t 1s
Iike a fine thick cream, then beat in nine whole eggs
till quite light. Put in a gla(s of brandy, a little lemm“:-
" peel fhred ﬁne then work i in a pound and a guarter of
Euur. Put it into your hoop or pan and bake it for one

our

A paund lumb cake is made the fame, with putting’
one pound and a half of clean wafhed currants, and halt
a pound of candied lemon or orange-peel.

:Cream Cales.'

BEAT the whites of nine eggs to a fhff fmth, ftir 11&
gently with a {poon, left the froth fhould fall, and to every
white of an egg grate the rinds of tweo lemons.. Shake

in gently a fponnful of double-refined fugar fifted fine,
-lay a wet fheet of paper on a tin, and “with_a. {poon
drop the froth in little lumps on it, at a {mall diftance
from each other. Sift a good quantity of fugar over

-

them, fet them in the oven after the bread is out, and .

clofe up the mouth of it, which will occafion the froth
to rife. As foon as th;,v are coloured they will be fuf-
ficiently baked ; then take them out, and put two bot-
toms torrether, lay them on a ficve, and fet them to
dry in a “cool oven.

Wedding or Cfd?‘?ﬂfﬂﬂtb Cake:

TAKE three pounds and three quarters of buatter,
four pounds and a half of flour, three pounds of {ugar,
fix pounds of currants, one pound and a half of candied
lemon-peel, half a I}ound of almonds, half a pound of
citron, thirty eggs, and a pint of brandy and milk.—
Beat }rour butter in a pan till it is like thick creams,

but
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but be fure not to make it too hot; then add your
eggs by degrees till they are quite light, then beat in
half your flour, then put your milk and brandyin; grate
the rinds of fix lemons and put in the reft of your flour,
currants, candied :lemon-peel, almonds, and half an
ounce of fpices, beat and fifted through a fine fieve,
{fuch as cloves, mace, nutmegs, cinnamon, and'allfpice;
only put half an ounce of the whole in. If you bake
the whole in one cake it will take three hours, but muft
not be baked too quick.

&5~ Tie above Cake 7s made exallly the fame as at

Torr and PERRY’s iz OXFORD STREET.
Llice Cakes. |
BEAT the yolks of fifteen eggs for near half an hour

with a whifk; then put to them ten ounces of loaf-fugar
fifted fine, and mix them well together. Then put in
half a pound of ground rice, a little orange-water or
brandy, and the rinds of two lemons grated. Then put
in the whites of feven eggs well beaten, and ftir the
whole together for a quarter of an hour. Put them in
a hoop, and fet in a quick oven for half an hour, and
it will be properly done. '

' Gingerbread Calkes.

TAKE three pounds of flour, a pound of fugar, the
fame quantity of butter rolled in very fine, two ounces of
beaten ginger, and a large nutmeg grated. * Then take
a pound of treacle, a quarter of a pint of cream, and
make them warm together. "Work up the bread ftiff,
roll it out, and make it up into thin cakes. Cut them
out with a tea-cup or fmall glafs, or roll them round like
nuts, and bake it in a flack oven or tin plates.

Bath Cakes or Buns.

TAKE half a pound of butter, and one pound of flour;
" rub the butter well into the_flour; add five eggs, and a
tea-cup full of yeaft. Set thewhole well mixed up before
the fire to rife; when fufficiently rofe add a quarter of a
pound of fine powder fugar, an ounce of carraways well
mixed in, then roll them out in little cakes, and bake
them on tms; they may either be eat for breakfaftortea
Shrewfbury
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AT N Shrewbury Cakes, 4
« BEAT half a pound of butter to a fine cream, and
ut in the {ame weight of flour, one egg, fix ounces of
‘beaten and fifted loaf-fugar, ‘and ' half an ounceof carra-
way feeds.  Mix them with a palite, roll them thin, and
cut them round with a fmall glafs, or little tins ; prick
them, lay them on fheets of tin; and bake them in a

flow oven. Rt 4
| Portugal Cales. by onit

MIX into a pound of fine flour a pound of loaf-{fugar
beat and fifted, and rub it into a pound of pure f{weet
butter till it 1s thick like grated white bread ; then put to
it two fpoonsful of rofe-water, two of fack, and ten eggs,
and then work them well with a whifk, and put in eight
ounces of currants. Buatter the tin pans, fill them but
‘half full, and bake them. If made without curraats,
they will keep half a year. -

' i Safron Cakes.

TAXKE a quartern of fine flour, a pound and a half
of butter, three ounces of carraway feeds, fix eggs
well beaten, 'a quarter of an ounce of cloves and mace
fine beaten together, a little. cinnamon pounded, a
pound of fugar, a little rofe-water and faffron, a pint
and a half of yeaft, and a quart of milk. Mix all toge-
ther lightly in the following maaner: firft boil your milk’
and butter, then {kim off the butter, and mix it with your
flour, and a little of the milk. Stir the yeaft into the
reft, and firain it. Mix it with the flour, put in your
feeds and fpice, rofe water, tin€ture of faffron, f{ugar,
and eggs. %eat it all well up, and bake it in a hoop or

an well buttered. Send it to a quick oven, and an hour
and a half will do it. _
ST Prufian Cakes. : -

TAKE half a pound of dried flour, a pound of beaten
and fifted fugar, the yolks and whites of feven eggs
beaten feparately, the juice of alemon, the peels of two
finely grated, and half a pound of almonds beat fine with
}'ﬂf;-water. When you have beat the whites of the eggs
; ' to
8
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to a froth, put in the yolks; and every thing elfe, except
the flour, and beat them well together. ‘Shdke in the
flour juft before you fet it in the oven, and be particu-
Jdarly careful to beat 'the whites and yeolks feparately,
otherwife your .cake will 'be heavy, and very un-

Lueen C’akar. :

TAKE a pound of fugar, and beat and fift it; a
pound of well dried flour, a pound of butter, eighteggs,
and half a pound of currants wathed and picked; grate
a nutmeg, and the fame quantity of mace and cinnamon.
Work your butter to a eream, and put in your fugar;
beat the whites of your éggs near half an hour, and.nig
them with your {fugar and butter. "Then beat youryolks
near half an hour, and put them to your butter.  DBeat
the whole well together, and when it is ready for the
oven put in your flour, fpices, and currants. Sift a
httle fugar over them, and bake them in tins. '

Alinond C&ﬁ'es.

o EFAKIE twoouncesof bitter, .and one pound of {weet
almonds, blanched and beat, with a little rofe or orange
flower water, and the white of one egg; half a pound of
fifted loaf-fugar, eight yelks and three swhites . of eggs,
the juice of half a lemon and the rind grated. ' . WMix the

whole well together, and either bake it in one large pan
or feveral {mall ones. e

- Little Plumb Calkes.

. TARE half a pound of fugar finely powdered, two
pounds of flour well dried, four yolksdnd two whites of
€ggs, half a pound of butter wafthed with rofe-water,
fix {poonsful of cream warmed, and a pound and a half
of currantsunwathed, but picked and rubbed very clean
i a cloth. Mix all well together, then make them up
into cakes, bake them in a hot.oven, and let them ftand
balf an hour till they are coloured on-both {ides. ~ Then
take down the ovenlid, and let them ftand to foak. You
muit rub. the butter well into. the flour, then the eggs
and cream, and then the .currants. i SR :

3 . - ' ; Raiafia

. 1



C:A K EiS, 2173
Ratafia Cakes. . _

I'IRST blanch, and then beat half a pound of fweet
almonds, and the fame quantuty of bitter almonds, in
fine orange, rofe, or rata%a water, to keep the almonds
from oiling. Take a pound of fine {fugar pounded and
fifted, and mix it with yvour almonds. Have ready the
whites of four eggs weil beaten, and mix them lightly
with the almonds and {ugar. Put it into a preferving-
pan, and fet it over a moderate fire. Keep flirring it one
way until it is pretty hot, and when a little cool, form
it in fmall rolls, and cut it into thin cakes. Dip your
hands in flour, and fhake them on them ; give each a
light tap with your finger, and put them on fugar pa-=
pers. Sift a little fugar on them before you put them into
the oven, which muft be quite flack.

Apricot Culkes.

TAKE a pound of ripe apricots, fcald and peel them
and, as foon as you find the (kin will come off, take out
the ftones. _ Beat the fruit in a mortar to a pulp; then.
boil half a pound of double refined fugar, with a {poon-
ful of water, fkim it well and put to it the pulp of your
apricots. JLet it fimmer a quarter of an hour over a flow
fire, and keep ftirring it all the time. Then pour it into
thallow flat glafles, turn them out upon glafs plates, put
them into a ftove, and turn them once a day till they
are dry. _

Orange Cales.

QUARTER what quantity you pleafe of Seville
oranges that have very good rinds, and.boil them in two
or three waters until they are tendér, and the bitternefs
gone off. Skim them, and then lay them on a clean
napkin to dry. T'ake all the {kins and feeds out of the
pulp, with a knife, {hred the peels fine, put them to the
pulp, weigh them, and put rather more than their weight
of fine fugar into a pan, with juft as much water as will
diffolve it.  Boil it till it becomes a perfe€t fugar, and
then, by degrees, put in your orange-peels and pulp.
Stir them well before you fet them on the fire; boil it
very gently till it looks clear and thick, and then put

Ee them
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them info flat-bottomed glafles. Set them in a fiove,
and keep them in a conftant and moderate heat; and
when they are candied on the top, turn them out upon
giafles.

Lemon Calkes.

TAKE the whites of ten eggs, put to them three
{fpoonsful of rofe or orange-flower water, and beat them
an hour with a whifk. Then put in a pound of beaten
and fifted fugar, and grate into it the rind of a lemon.
When it is well mixed put in the juice of half alemon,
and the volks of ten eggs beat fmooth.  Juft before you
put it info the oven, flir in three quarters of a pound of
flour, butter your pan, put it into a moderate oven, and
an hour will bake it. -

Currant Cales.

DRY well before a fire a pound and a half of fine
filour, take a pound of butter, half a pound of fine loaf
fugar well beaten and fifted, four yolks of eggs, four
fpoonsful of rofe-water;, the fame of fack, alittle mace,
and a nutmeg grated. Beat the eggs well, and put
them to the rofe-water and fack. Then put to it the
fugar and buatter. Work them all together, and then
ftrew in the currants and flour, having taken care to
have them ready warmed for mixing. You may make
fix or eight cakes of them; but mind to bake them of a
fine brown, and pretty crifp.

| Whigs.

PUT half a pint of warm milk to three quarters of a
pound of fine flour, and mix in ittwo or threce {poonsful
of light barm. Cover it up, and fet it before the fire an
hour, in order to make .it rife. Work into the pafie
four ounces of fugar, and the fame quantity of butter.
Make it into cakes, or whigs, with as little Hour as pof-
fible, and a few feeds, and bake them in a quick oven.

Common Bifcuits.

. BEAT eight eight eggs well together, and mix with
them a pound of fifted fugar with the rind of a lemon
grated. Whifk it about till it looks light, and then put
ey o in

i
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in a pound of flour, with a little rofe-water. Sugar
them over, and bake them in tins, or on papers.

Sponge Bifcuils.,

BEAT the yolks of twelve eggs for half an hour; then
put in a pound and a half of fugar beat and fifted, and
whilk it till you fee it rife in bubbles. Then beat the
whites to a ftrong froth, and whifk them well with your
fugar and yolks. Work in fourteen ounces of flour,
with the rinds of two lemons grated. Bake them in tin
moulds buttered, and in a quick oven. They will take
aboat half an hour baking ; but before youn put them into
the oven, remember to fift pounded fugar over them.

Spanifle Bifcuils.

TAKE the yolks of eight eggs, beat them half an
hour, and then put to them ecight fpoonsful of fifted
fugar. Then beat the whites to a firong froth, and work
them well with the yolks and fugar. Put in four
{poonsful of flour, and a little lemonapeel cut fine. Mix
all well together, and bake them on paper.

Drop Bifcuits. 3

BEAT up the whites of fix eggs, and the yolks of ten,
with a fpoonful of rofe water, and then put in ten ounces
of beaten and fifted loaf-fugar. Whilk them well for
half an hour, and then add an ounce of carraway-feeds
crufhed a little, and fix ounces of fine flour. Mix the
whole well together, drop them on papers, and bake
them in a moderately heated oven.

L.emon Bifcuits.

TAKE the yolks of ten eggs, and the whites of five,
and beat them well together, with four f{poonsful of
orange-flower water, till they froth up. Then putina
pound of loaf fugar fifted, beat it one way for half an
hour or more, put in half a pound of flour, with the
rafpings of two lemons, and the pulp of a fmall one.—
Butter your tin, and balke it in a quick oven; but do not
ftop up the mouth at firlt, for fear it fhould fcorch.—

Duft it witk fugar before you put it into the oven.

Eeg Macaroons
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Macarcons.

BLANCH and beat fine a pound of fweet almonds,
_and put to them a pound of fugar and a little rofe-water,
to keep them from oiling. "Then beat the whites of
feven eggs to a froth, put them in, and work the whole
well together. Drop them on Wafer-pape:;, grate fugar
over them, and put them into the oven, £
Green Caps, |
HAVING gathered as many codlins as you want,
juft before they are ripe, green them in the fame manner
as for preferving. Then rub them over with a little oiled
butter, grate double-refined fugar over them, and fet
them in the oven till they look bright, and fparkle like
froft. Then take them out, and put them Into a china
difh. Make a very fine cuftard, and pour it round them,
Stick fingle Howers in every apple, and f{erve them up.

Black Caps.

TAKY cut the cores, and cut into halyes twelve
large apples. Place them on a tin patty-pan as clofe as
they can lie, with the flat fide downwards. Squeeze a
lemon into two fpoonsful of orange-flower water, and
pour it over them. Shred fome lemon-peel fine, and
throw over them, and grate fine fugar over all. Set
them in a quick oven, and half an hour will do them,
- 'When you fend ‘them to table, firew fine fugar all over
the difh.

Snoww Balls.

PARE and take out the cores of five large baking
apples, and fill the holes with orange or quince marma-
iade. Then make fome good hot pafte, roll your apples
in it, and make your cruft of an eqgual thicknefs. Put
them in a tin dripping-pan, bake them in a moderate
oven, and when you take them out, make icing for
them, direftions for which, you will find at the clofe of
the fecond fe&tion in the next chapter. l.et your icing
be about a quarter of an inch thick, and fet themata
good diftance from the fire till they are hardened; but
take care you do not let them brown. Put one mn the
middle of a difh, and the others round it. |

L
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CUE A Pl e
THE ART OF CONFECTIONARY.

5 E CE.. 1,

THE METHOD OF PREPARING SUGARS AND
COLOURS. -
HI firft procefs in the art of confeftionary is that
of clarifying figar, which requires great care and
attention, and muft be done according to the following
direétion :

Break the white of an egg into your preferving-pan,
put to it four quarts of water, and beat it up to a tfroth
with a whiflk. Then put in twelyve pounds of {ugar, mix
all together, and fet it over the fire.  When it boils put
in a httle cold water, and in this manner proceed as
many times as may be neceflary till the fcum appears
thick on the top. Then remove it from the fire, and
when it is fettled take off the {cum, and pafs it through
a {training-bag. If the fugar fhould not appear very fine,
give it another boil before you ftrain it-—This is the firft
operation, having done which you may proceed to cla-
rify your fugar to either of the following degrees :

1. Smooth or Candy Sugar.—After having gone
through the firft procefs as before direted, put what
quantity you may have occafion for over the fire, and
Jet it boil till it is fmooth. This you may know by dipping
your fkimmer into the fugar, and then touching 1 be-
tween your fore-finger and thumb, and immediately on
opening them, you will obferve a {mall thread drawn
between, which will immediately break, and remain on
a drop on your thumb, which will be a fign of its being
in fome degree of {moothnefs. Then give it another
boiling, and it will draw into a larger ftring, when it
will have acquired the frit degree, from whence we

proceed to -

2. Bloem
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2. Bloom Sugar.—In this degree of refining fugar, you
muit boil it longer than in the former procefs, and then
dip your {kimmer in, {haking off what fugar you can into
the pan: then blow with your mouth firongly through,.
the holes, and if certain bladders, or bubbles, go through,
it will be a proof that it has acquired the %ecand de-

ree.
> 3. Feathered Sugar.—To prove this degree, dip the
fkimmer into the fugar when it has boiled longer than
in the former degrees. When you bave fo done, firft
fhake it over the pan, then give it a fudden flirt behind
vou, 'and if it is enough, the fugar will Hly off like
feathers. _ | |

4. Crackled Sugar.—Boil your {ugar Jonger than in
the preceding degree ; then dip a fltick into it, and im-

mediately put it into a pan of cold water, which you’
~mmuft have by you for that purpofe. Draw off the fugar
that hangs to the ftick into the water, and it it becomes
Tard, and fnaps, it has acquired the proper degree ; but
if otherwife, you muft boil it again till it anfwers that
trial. Be particularly careful that the water you ufe for
this purpofc is perfettly cold, otherwife you will be
- greatly deceived.

5. Carmel Sugars—To obtain the laft degree, your
fugar muft beoil longer than in either of the former ope-
rations.  You muft prove it by dipping a ftick, firft into
the fugar, and then into cold water; but this you muft
obferve, that when it comes to the carmel height, it
will, the moment it touches the water, fnap like glafs,
which is the higheft and laft degree of refining fugar.
When vou boil this, take care that your fire is not too
fierce, left it fhould, by flaming up the fides of the pan,
<aufe the fugar to burn, difcolour it, and thereby deliroy
all your labour.

ITaving thus deferibed the various degrees of refining
fugar, we fhall now point out the method of preparing
thofe eolours with which they may be tinged, according
1o the fancy, and the different purpofes for which they
are to be ufed. NN : '

Red
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Red Colour.

TO make this colour, boil an ounce of cochineal in
- half a pint of water, for about five minutes; then add
half an ounce of cream of tartar, and half an ounce of
pounded allum, and boil the whole on a flow fire about
as long again. In order to know if it is done, dip a pen
into it, write on white paper, and if it fhews the colour
clear, it is fufficient. Then take it off the fire, add two
ounces of fugar, and let it fettle. Pour it clear off, and
keep it in a bottle well ftopped for ufe. '

Blue Colour.

THIS colour is only for prefent ufe, and muft be
made thus: Put a little warm water in a plate, and rub
an indigo ftone in it till the colour is come to the tint you

would have it. "The more you rubit, the higher the
colour will be.

Yellovw Colowr. _
TIIIS is done by pouring a little water into a plate,
and rubbing it with a bit of gumboge. 1t may alfo be
done with yellow lilly thus: Take the heart of the Ho_we:_-,
infufe the colour with milk-warm water, and preferve it
in a bottle well fiopped.

Green Colour. -

TRIM the leaves of fome fpinach, boeil them about
half a minute in a little water, then fitrain it clear off, and
it will be fit for ufe. . :

Any alteration may be made in thefe colours, by mix-
ing to what fhade you think proper; but, on thefe oc-
calions, tafte and fancy mufi be your guide.

. Devices in Sugan.

STEEP gum-tragacanth in rofe-water, and with fome
double-refined fugar make it into a pafte. Colour it to
your fancy, and make up your device in fuch forms as
you may think proper. You may have moulds made
in various fhapes for this purpofe; and your devices will
be pretty ornaments placed on the top of iced cakes.

Sugar.
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Sugar of Rofes in various Figures. :

CHIP off the white part of fome rofe-buds, and dry
them in the fun. Pound an ounce of them very fine ;
‘then take a pound of loaf-fugar, wet it in fome rofes
water, and boil it to a candy-height; then put in your
powder of rofes, and the juice of a lemon. Mix all well
together, then put it on a pie-plate, and cut it into lo-
zenges, or make it into any kind of fthapes or figures
your fancy may draw. If you want to ufe them as or-
naments for a defert, you may gild or colour them to
your tafte.

SECTY.7 11
CREAMS anp JAMS.

Orange Cream.

PARE off the rind of a Seville orange very fine, and
then fqueeze out the juice of four oranges. Put them
Into a ftew-pan, with a pint of water, and eight ounces
of fugar; mix them with the whites of five eggs well
beat, and fct the whole over the fire. Stir it one way
till it becomes thick and white, then {train it through a
gauze, and keep ftirring it till it is cold.. Then beat the
yolks of five eges very fine, and put into your pan with
fome cream and the other articles. Stir it over a flow fire
till it is ready to boil, then pour it into a bafon, and hav-
ing {tirred it till it is quite cold, put it into your glafics.

T emon Cream.

CUT off the rinds of two lemons as thin as you can,
then fqueeze out the juice of three, and add to them a
pint of fpring water. Mix with them the whiles of fix
eggs beat very fine, {fweeten it to your tafte, and keep
ftirring it till it thickens, but be careful it does not boil.
Strain it through a cloth, then mix it with the yolks of
fix eggs well beat up, and put it over the fire to thicken.
Then pour it into a bow!, and when it is thoroughly
~cold, put it into your glafies. ;

Hartfhorn

4.
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-« Hartthorn Cream. -

TAKE fnur ounces of the fhavings of hattfhorn, boil
them in three pmts of water till it is reduced to half a pint,
.and then run it through a jelly-bag. Put to it a pint of
cream, and four ounces of fine fugar and ]et 11:_]11{1‘ boil
“up.  Pat it into jelly-glafies, let it ftand till it.is cold,
and then, by dipping your glafles into fealding water,
it will {hp out whole, - Then ftick them all’ over with

_ﬂICE& of almonds cut lengthways. It is generaﬂjteaten

with white-wine and fugar.
»
Burnt Cream.

| TAKE a little clarified fugar, put it into your fugar--
pan, and let it boil till it colours in the pan ; then pour
In_your cream, ftirring it all the tlme till the {fugar is
diffolved. The cream may be made in the Followmg
manner: Lo a pint of cream take five eggs, a quarter of
a pound of fine fugar and a {poonful of orange-flower-
water; fet it over the fire, fhrrmg it till it 1s thu:L but
be fure it does not boil, or elfe it will curdle.

‘Burnt Cream another Way.

BOIL a pint of cream with fugar, and a little lemon-
peel thred fine; and then beat up the yolks of fix, and
the whites of four eggs feparately. When your cream
has got cool, putin your eggs, with a {poonful of orange-
flower water, and one of fine flour. Set it over the fire,
keep flirring it till it is thick, and then pour it into a difh.
When it is cold, fift a quarter of a pound of fine fugar
all over it, and hnld a hot falamander overit, till it is sof
a nice light brown eolour.

Blanched- Cream.

~ TAKE a quart of very thick cream, and mix with it
fome fine fugar and orange-flower water. Boil it, and
beat up the whites of twenty eggs with a little cold,

‘cream; firain 1t, and when the cream is upon the boil,

pour in the eggs, and keep flirring it till it comes to a
thick curd. ‘Then take it u up, and {irain if again through
a hair fieve; beat it well with a fpoon till it 1s. cnld and
then put it into a difh.

Ef ; g Cream
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Cream a-é&l-Franchipane.

W PUT two fpoonsful of flour into a fltew-pan, with
fomne grated lemon-peel, fome dried orange-flowers
fhred fine, and a little falt; beat up the yolks and whites
of fix eggs, with a pint of milk and a bit of fugar; make
it boil and fitir it over the fire half an hour: when cold
ufe it to make a franchipane pie or tartlets, for which
nothing more is neceflary than to put it upen a puff-
pafte, and when it is cold glaze it with fugar. You
may put in a few ratafia bifcuaits to give it a flavour.

Whipt Cream.

TAKE the whites of eight eggs, a quart of thick
cream, and half a pint of fack. 1ix them together,
and fweeten it to your tafte with. double-refinéd fugar,
¥You may perfume it, if you pleafe, with a little mufk or
ambergris tied in a rag, and fteeped a little in the cream.
Whip it up with a whifk, and {fome lemon-peel tied in
the middle of the whiflic. "Take the froth with a {poon,
and lay itin your glaffes or bafons. "Fhis put over fine
tarts has a' pretty appearance.

Spaniffe Cream.
. TAKE three {poonsful of flour of rice fifted very fine
the yolks of three eggs, three fpoonsful of water, and"
two of orange-flower water. Then put to them one
int of cream, and fet it upon a goeod fire; keep fiirring
it till it is of a proper thicknefs, and thea pour it into
cUpPS. _
Steeple Crdamvy :

TAKE five ounces of hartthorn and two ounces of

ifinglafs, and put them into a ftone bottle; fll it up with

fair water to the neck ; put in a fmall quantity of gum-

arabic and gum-dragon; then tie up the bottle very clofe,

‘and fet it into a pot of water, with hay at the bottom.
When it has ftood fix hours, take it out, and let it ftand

an hounr before vou: open it; then ftrain it, and it willbea

firong jelly. ‘Take a pound of blanched almonds, beat

them very fine, mix it with a pint of thick cream, and

et it ftand a little ; then {irain it out, and mix it with a3

' | 3 : . pound
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pound of jelly; fet it over the fire till it is fcalding hot,

and {weeten it to your tafte with double-refined fugar.
Then take it off, put in a little amber, and pour it into
{fmall high gallipots. "When it is cold, turn them, and
lay cold cream about them in heaps. Be caretul it does
not boil when you put in the cream.

. Barley Cream. 1

TAKE a fmall quantity of pearl-barley, boil it in
milk ard water till ir is tender, and then firain off the
liquor. Put your barley into a quart of cream, and let
it -boil a little. - Take the whites of five eggs, and the
yolk of one, and beat them up with a {poonful of ‘fine
flour, andtwo {poonsful of orange-flower-water. Then
take the cream off the fire, mix in the eggs by degrees,
and fet it over the fire again to thicken. Sweeten it to
your talte, and pourit into bafons for ufe.

Piflachio Cream.

TAKE out the kernels of hdlf a pound of piftachie

nuts, and beat them in a mortar with a fpoonful of bran-
dy. Put them into a pan with a pint of good cream,
and the yolks of two eggs beat fine. = Stir it gently over
the fire till it grows thick, and then put it into a china
foup-plate. ‘When it is cold, ftick it all over with {mall
picces of the nuts, and fend it to table.

Yeca Cream.

BOIIL, a quarter of an ounce of fine hyfon tea with
half a pint of milk; then firain it, and putin half a pint of
cream, and two {poonsfal of rennet. Set it over fome
hot embers in the difh you intend to fend to table, and
cover it with a tin plate. When it is thick it will be
done, and fit to ferve up.

Coffee Cream 8,

BOIL three ounces of coffee with a pint and a half
of water, and when it has boiled up four or five times,
let it fettle and pour it off clear.” Put it into a flew=
pan with a pint of milk fweetened to your tafle, and
fet it bl till there remains no more than fufficient for
“ - ' Ff2 o the'

'
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the fize of your difh: beat up the yolks of fix eggs wit

a little flour, and then add fome cream; firainitt mugh
a fieve Iinto your fiew-pan, and thicken it over the fire.
Serve it up, after pafling a hot falamander, not too hot
over 1t .

Chocolate Cr Eam

TAKE a quarter of a pound of the beft chocolate,
and havmg ﬁ:raped it fine; put to it as much water as
will diffolve it. ‘Then beat it half an hour in a mortar,
and put.in as much fine fugar as will fweeten it, and a
pint and a half of cream. Mill it, and as the froth rifes
lay it on a fieve. Put the remainder of your cream In
pnffet—glaﬁ'es, and lay the frothed cream upon them.

C&ocafcz!f Cream another Way.

SCRAPE two fquares of chocolate and put them
into a flew-pan, with four ounces: of fugar, a pint of
milk, and half a pint of cream; let it boil till a third is
confumed, and when nearly cold, beat up the yolks of
feven eggs with it, and firain the whole through a fieve,

Set your cream ﬂver the ﬁre to thchen, but 1t muit |
| natbnﬂ ‘¢ iee

Pompadour Cream.

BEAT the whites of five eggs to a firong froth, then
put them into a pan, with two fpoonsfuf of orange-
flower water, and two ounces of fugar. Stir it gent}y
for three or four minutes, then put it into your difh,
and pour melted butter over it. This muft be ferved
up hot, and makes a pretty corner difh far a fecnnd
cuurfe at dinoer. |

Rafﬁfa Cream.

TAKB ix larn‘e laurel leaves, and boil them in a
quart of thick milk with a little ratafia, and when it bas -
boiled throw away the leaves, Beat thc volks of four
eggs with a little cold cream, and fweeten it with {ugag
tD our tafte. Then thlckcn the cream with your €ggs,

{fet it over the fire again, but do ‘not let it boil.—
Keep ftirring it aI_I the time one way, and thenipour it
into china difhes. Thls amuft b:: ferved up col

./bf”?z’f

,.-f
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 Rafberry Cream. -

RUB a quart of rafberries, or rafberry-jam, through a
hair fieve, to take out the feeds; and then mix it well
with cream., Sweeten it with fugar to your tafte ; then
Pput it into a ftone jug, and raife-a froth with a chocolate
mill.  As your froth rifes, take it off with a fpoon, and
lay it upon a hair fieve. Wheny_nu bhave got as much froth
as you want, put what cream remains into a deep china
difh, or punch bowl, pour your frothed cream upon it
as high as it will Jie on. = VA TP aid &

.dee Cream.

TO a pound of preferved fruit, which may be of what
kind you choofe, add a quart of good cream, the juice
of two lemons fqueezed into it, and fome fugar to your
palate. Let the whole be rubbed through a fine hair
fieve, and if rafberry, firawberry, or any red fruit, you
muft add a little cochineal to heighten™he colour ; have
your ﬁgezing pot nice and clean, and put your cream
1nto it, cover it and put it into your tub with ice beat
fmall, and fome falt; turn the freezing pot quick, and
as the cream flicks to the fides {crape it down with your
ice fpoon, and fo on tillit is froze. 'The more the cream
is worked to the fides with the {poon the fmoother and
better flavoured it will be.  After it is well froze, take
it euf and put it into ice (hapes with frefh falt and ice;
when you ferve it, carefully wath the thapes for fear any
falt fhould adhere to them; dip them in water Iuke-
warm, and fend them up to table.

Fruit Ices may be made either with water or cream.
If water, two pounds of fruit, a pint of {pring water, '
a pint of clarified {fugar, and the juice of two lemons.

Chocolate, coffee, ginger, vanilla, bifcuit and noyean
are. all cuftard ices, and muift be fet over the fire like
{et creams, and froze like the others when the cuftard
js 'cold. Obferve no flour muft be ufed in fet creams

fﬁf ices,

Rafberry
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Rafberry Jam. "

LET your rafberfies be thoroughly ripe, and quite
dry. Mafh them fine, and firew them in their own
weight of loaf fugar, and balf their weight of the juice
of white currants. Boil them half an hour over a clear
flow fire, fkim them well, and put them into pots, or
glaflfes.  Tie them down with brandy papers, and keep
them dry. Strew on the fugar as foon as you can after
the berries are gathered, and in order to preferve their
fine flavour, do not let them ftand long before you boil
them.

_ . Strazoberry Jum.

BRUISE very fine fome fcarlet firawbérries gathered
when quite ripe, and. put them to a littie juice of red
currarits, Beat and fift théeir weight in fugar, firew it
over them, and put them into a preferving pan.  Set
them ‘over a cléar flow fire, fkim- them, boil them
twenty minutes, and then put them into glafies.

Apricot Jam.

GET fome of the ripeft apricots you can. Pare and
cut them thin, and then  infufe them in an earthen pan
till tender and dry:. To every pound and a half of
apricofs, ppt a pound of double-refined {ugar, and three
fpoonsful of water. - Boil your fugar te a candy height,
and then put 1t upon your apricots. Stir them over a
flow fire 1ill they look c¢lear and thick, but ibe careful
they do not boil; then pour them into your glaffes. '

Gogfeberry Jam:.

CUT and pick out the feeds of fine large green goofe-
berries. gathered when they are full grown, but not ripe,
Pat them into a pan of water, greenthem, and put them
into a fieve to drain.  Then beat them in a marble meor-
tar, with their weight in fugar. Take a quart of goofe-
berries, boil them to a mafh in a quart of water, fqueeze
them, and to every pint of liquor put a pound  of fine
Toaf fugar. Then boil and fkim ir, put in your green
gooleberries, and having boiled ‘themh ‘till they are very
thick, clear, and of a pretty green, put them into
glaffes: : o g i

Gl Black

{
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Black Cztr:%'agt',fam. '
GATHER your carrants when they are thoroughly

ripe and dry, and pick them clean from the flaiks.— -

Then bruife them well in a bowl, and to every two

pounds of currants, put a pound and a half of loaf {ugar

finely beaten. Put them into a preferving-pan, boil
them half an hour, {kim and flir them all the time, and
then put them into pots. : |

Acings for Cakes and various Articles in Confedtionary.
TAKE a pound of double-refined fugar pounded and

~ fifted fine, and mix it with the whites of twenty-four

eggs, 1n an earthen pan. Whik them well for twe eor
three hours, till it Jooks white and thick, and then, with

a broad thin board, or bunch of feathers, {pread it all

over the top and fides of the cake. -Set it at a proper

diftance before a clear fire, and keep turuing it continu-
ally, that it may not lofe its colour; but a cool oven is
beft, where an hour will harden it.

Or yor may make tt thus :

- BEAT the whites of three eggs to a firong froth:
bruife a pound of Jordan almonds very fine with rofe
water, and mix your almonds with the eggs lightly to-
gether. Then beat a pound of loaf fugar very fine, and
put it in by degrees. When your cake (or whatever
article it may be) is enough, lay on your icing. |

-

S BECT., IIL
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< : Calf’s Feet Jelly. | :
BOIL two calf’s feet well cleaned in a gallon of
water ftill it is reduced to a quart, and then pour it into
a pan. When it is cold, tkim off all the fat, and take
the jelly up clean. Leave what fcttling may remain at
the bettom, and put the jelly into a faucepan, with a
pint of mountain wine, half a pound of Joaf {ugar, and
the juice of fourlemons. Add to thefc the whites of fix
or eight eggs well beat up ; {iir all well together, put it
on
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on the fire, and let it boil a few minutes, Pour it infd
a large flannel bag, and repeat it till it runsiclear; then
have ready a large china bafon, and put into it {fome
Jemon-peel cut as thin as poffible. Let the jellyruninto
the bafon, and the lemon-pecl will not only give it a
pleafing colour, but a grateful Havour. Till your glafies,
and it will be fit for ufe.

Ilart/korn Jelly.

BOIL half a pound of hartthorn in three guarts of
water over.a gentle fire, till it becomes a jelly. If you
take out a little to cool, and it hangs on a fpoon, it is
enough  .Strain i1t while it is hot, put it into a well tinned
faucepan, and add to it a pint of Rhenilh wine, and a
quarter of a pound of loaf fugar. Beat the whites of
four eggs or more to a froth, ftir it all together that the
whites may mix well with the jelly, and pour it in as
if you were cooling it. Letitboil two or three minutes,
then put in the juice of three or four lemons, and let it
boil a minute ortwo longer.  When it is finely curdled,
and of a pure white colour, have ready a {wan-fkin jelly-
bag over a china bafon,  pour in your jelly, and pour it
back again till it is as clear as rock water; then fet a very
clean ‘china bafon under, have your glafles as clean as
pofiible, and with a clean {poon fill them: Have read
fome thin rind of lemons, and when you have filled
half your glafles, throw your peel into the bafon. Whens
the jelly is all run out of the bag, with a clean fpoon
fill the reft of your glafies, and théy will look of a fine
amber colour. Put in lemon and {ugar to your pa-
late,”"but remember to make it pretty {weet, otherwife
it will not be palateable. No fixed rule can be given for

putting in the ingredients, which can only be regulated
according to tafte and fancy.

: Orange Jelly.
TAKE three ounces of ifinglafs, and a quart of
~ water, et it boil till the ifinglafs is all diffolved, then
put in three quarters of a pound of fine fugar, the juice
of four lemons and twelve oranges if fmall, if -la‘rgtt::;
: | eig
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é:gﬁt let the rinds of fix of the oranges be rubbed on
fome fugar, and fcraped into yourifinglafs while boiling 3
when done, ftrain it through a fine Tawn fieve ; if you
have any dried crocus flowers to boil in your jelly it will
gives it a fine yellow tinge, and le.aves no tafte.

Fruitin Jelly.

PUT into a bafon half a pint of clear calf’s feet Jell}r,
and when it is fet and fiiff, lay in three fine peaches, and’
a bunch of grapes with the ftalks upwards. - Put over

‘them afew vine leaves, and then fill up your bowl with
jelly. Let it ftand till the next day, and then fet ‘your
bafon to the brim in hot water.. When you perceive it
gives way from the bafon, lay your difh over it, turn
vour jelly carefully out, and ferve it to table.

Blanc Mange.

' THERE are various methods of making this jelly,
but the beft, and thefe moft ufually praﬁhfed :are three ;
the firft of which is termed green, and is prePared from
ifinglafs in the following manner:

Having diffolved your ifinglafs, put to it two ounces
of {fweet and the fame quantity of bitter almonds, with
fome of the juice of fpinach to make it green, and 'a
{poonful of French brandy. Set it over a ftove fire in a
faucepan, and let it remain till it is almoft ready to boil,
then ftrain it thmugh a gauze fieve, and when it grows
thick, put it into a melon mould, let it lay till the next
day, and then turn it out. Ynu may garnifh it with red
and white flowers: .

The fecond method of preparing this jelly is alfﬂ from
ifinglafs, and muft be done thus: Put into a quart of
water an ounce of ihnn'lafs, and let it boil till it is re-
duced to a pint: then put in the whites of four eggs,
with two fpunnhful of rice water, and {weeten it to
your tafte. Run it through a jelly hag, and then put to
it two ounces of {weet and one ounce of bitter almonds.
Give them a fcald in your jelly, and then run them
through a hair fieve. Then put it into a china bowl,

, and the next dav turn it out. Garnifh with flowers or

G g - green
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green leaves, and ftick albover the top blanched almends

eutlengthways. Srle v ot 1

.+ Fhe third fort of blanc mange 'is caled c/ear, apd is
prepared thus : Skim off the fat, and firain a quart of
firong: calf’s feet jelly. Then beat the whites of four
eggs, -and put them to your jelly. Set it over the fire, .
and keep ftirring it til} it boils. . Thew pour it into a
jelly-bag, and run it through feveral times till it is elear.
Beat an ounce of fweet and the fame quantity of bitter
almonds to- a pafte, with a fpoonful of rofe-water
fqueezed through a clotlh. Then mix it with the jelly,
and add to it three fpoonsful of very good cream. - Set
it again over the fire, and keep flirring it till it almoft
boils.<~Pour it into a bowl, f{lir it very often till'is is al-
moft cold, then wét your moulds and fill them.
| Faunmange.

TAKE three quarters of an ounce of 'ifinglafs and
half a pint of water boiled together tilt the ifinglafs is
juft diffolved; then put in the rinid and juice of a lemon,
half a pint of mountain wine and fugar to your palate;
after it isall boiled together, let it ftand till almoft cold,
then add four yolks of eggs. Fut it again on the fire
$ill it almoft boils, then firain it through a fine lawn
fieve, and keep flirring it till it is cold.

i Black Currant Jelly.

LET your eurrants be thorou gﬁly ripe, and quite dry ;
firip them clear from:the ftalks, and put them m a large
ﬁew—pot. Yo every ten ¢uarts of currants, put one

art of water. “I'ie paper clofe over them, and fet
them for two hoursin a cool oven.  Then fqueeze them
through a very fine cleth, and fo every quart of juice
‘add a pound and a half of loaf-fugar broken into fmall
pieces. Stir it gently till the fugar is melted, and when
it boils, take off the feum quite clean. T.et it boil pretty
quick over a clear fire till it jellies, which is known by
dipping the (kimmer into your jelly and holding it inthe
atr ; when it hangs to the {poon in a drop it is done.

~ You may alfo put fome into a plate to try, and if there
somes a thick fkinit is done. If your jelly is boiled too

RS 3 long ;
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Jong it will lofe .its’ lavour, ‘and fhrink very much.—
Pour it into pots, cover them with brandy papers;: and
keep them in a dry place. Red and whlt& je y is made

in the {ame wmanner.

\, =
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TAKE out the great bones of four calf’s fizet 'c'tml
put the meat into a pot 'with ten quarts of water, ‘three
ounces of hartfhorn, the fame quantity of ifinglafs, a
nutmeg quartéred, and four blades of tnace. Boilit till
it comes to twao quarts; then frain it through a 'favnel
bag, and let it ftand twenty-four hours: Then ferape
off all the. fat from the top very clean, flice theﬁ gi,
and put to it the whites of fix eggs beaten to'al
Boil it a little, and firdip it through a flannel bag. Then
run the jelly into little high gldﬁl-:s, and run everyeolour
as thick as your finger; but obferve, that one cqfnur
muft be thoroughly. cns}d before you put on. another;
-and that which you put on muft be but blood warm
otherwife they will mix together. . You muft colour; re
with cochineal, green W1§: fpinach, ye]low with faﬂ}@ﬂ.
blue with fyrup of violets, and white with thick creams

Savory Jelly-

TAKE fome thin flices of lean wveal and ham, and
put them into a fltew-pan, with a carrot or turnip, and
two or three-onions. LCover it, and let it {weat on a
flow fre till it'is of a deep bmwn colour. Then put
to it a quart of very clear bmth {ome whole pepper,
mace, a little ifinglafs, and falt to your palate. oil it
ten minutes, then ftrain ity fkimeff all the fat, and. put
to it the whites of three eggs. Then run 1tfevarai times

through a jelly-bag till it 1s perfeétly clear, and pour i
into your glaffes.

Common 81 ;Habze&.

PLT a pint of cyder and a bottlé of ftrong bEEl' mm

‘a large bowl, grate in a fmall nutmeg, and fweeten it to

your tafte. T%IEI] milk from the cow as much miik as

- will make a ﬂmng froth. 1.et it ftand an hour, and then

firew over it a few currants well wafhed, picked, and
'plumhed before the fire, and it will be ﬁr for afe.

Gg2 Whipt
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S B T Whipt Syllybub.
“RUB a lump of loaf fugar on the outfide of a lemor,
and put it into a pint of thick ¢ream, and fweeten it to
your tafte. ‘Then fqueeze in the juice of a lemon, and
add a glafs of Madeira wine, or I'rench brandy. 'Mill
it to a-froth with a chocolate-mill, take off the froth as
it rifes, and lay.it in a hair fieve. Then fill one half of
vour glaffes a little more than half full with white wine,
and the other half of your glaffes a little more than half
full with red wine. ' Then lay on your froth as high as
you can, but take care that it is well drained on your
fieve, otherwife it will mix with the wine, and yout
fyllabub be fpoiled. =~ - = = . o
it ke 7 o Solid Syllabub.
- TO a quart of rich cream put a pint of white wine,
the juice of two lemons, with the rind of one grated;
and fweeten it to your tafte. © Whip it up well, and take
off the froth as it ¥ifes. " Put it upon a hair-fieve, and
Yet it ftand in a cool place till the next day. Then half
fill your gldfles with the fkim, and heap up the froth as
high as you can.” The' bottom will look clear, and it
will keep feveral days:i Rpsods @0 )54 &
RS R - Lemon Syllabubs. |
TAKE a guarter of a pound of Ioaf-fugar, and rub
upon the outer rinds of two lemons, till you have got
all the'effence out of them. Then put the fugar inte »
int 'of cream, and the fame quantity of white wine.
Squeeze in the juice of both lemons, and let it ftand for
“two hours. ' Then mill it with a chocolate mill to raife
the froth, and take it off with a fpoon as it rifes, or it
will make it heavy. I.ay it upon a hair fieve to drain,
then fill your glafles with the remainder, and lay on the
froth as high as you ¢an. Letthem ftand all night, and
thev will be fit for ufe. | yei-1 3.
verlafiing Syllabubs. .
~_ TAKE half a pint of Rhenifh wine, half a pint of
fack, with the juice of two large Seville oranges; and
put them ioto two pints and a half of thick cre%m.m ’
(s SR A srate
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Grate in juft the yellow rind of three lemons, and put in
a pound crf double-refined fugar well beaten and fifted.
Mix all together, with a fpoonful of orange-flower-
water, and with a whifk beat it well together for half
an hour. Then with a’ fpoon, take off the froth, lay

it on a fieve to drain, and fill your glaffes. The:ﬁ: w:ll
- Kkeep better than a week, and {huulg always be made
the day before they are wanted.—The beft way to whip
a {yllabub is this: Have a fine large chocolaté-mill,
which you muft keep on purpofe, and a large deep bowl
to mill them in, as this way the will be done quicker,
and the froth be the ftronge f?:::r the thin thatis left at
the bottr}m, have ready fo me calf’s feet jelly boiled and
clarified, in which muft be nothing but the calf’s feet
boiled to a hard jelly. " When it is cold, take off the
fat, clear it with the whites of eggs, run it through a
flannel bag, and mix it with' the’ clear left of the fyl-
labub. Sweeten it to your palate, give it a boil, and
then pour it into ‘bafons, or fuch other veflels as you
may think proper. When cold, turn it out, and it wx[l
be exceeding fine.

A Hedge Hog.

TAKE two pounds of blanched almonds, and beat
them well in a mortar, with a little canary and orange-
flower water, to keep them from oiling.  Work them
into a ftiff- paﬁe, and then beat in the yolks of twelve,
and the whites of feven eggs. Put to it a pint of cream,
fweeten it to your tafte, and fet it on a clear fire. Keep
it conftantly ftirring till it is thick enough to make into
the form of an hedge-hog. Then ftick it full of blanched
almonds, flit and ftuck up like the briftles of an hedge-
hog, and then put it into a difh. Take a pint of cream,
and the yolks of four eggs beat up, and {weeten it to
your palate. Stir the whole togetber over a flow fire
till it is quite hot, and then pour it into the difh round
the hedge-hog, and let it ftand till it is cold, when its
fcrrm will havc @ plg:ahng effett, :

Llummery
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“"TAKE an ounce of bitfer and the fame quantity of -
fweet almonds, put them in a bafon, and pour over them
fome boiling water to_make the {kins come ofl. Then
firip off the fkins, and throw the kernels into cold water;
take them ouf, and beat them in a marble mortar, with
a little rofe water to keep them from oiling; and when
they are beat, put them into a pint of .calves feet fiock:
{et it over the fire, and fweeten it to your tafle with loaf-
fugar. As foon as it boils, firain it through a piece of
muflin or ganze; and when it is a little cold, put it into
a pint of thick cream, and keep flirring it often till it
grows thick and cold. "Wet your moulds in cold water,
and pour. in the lummery. Let them ftand about fix
hours before you turn them out; and, if you make your
fHummery ftiff,, and wet your moulds, it will turn, out
without putting them into warm water, which will be
a great advantage to the look of the figures, as warm
water gives a dullnefs to the flummery,

% French Flummery. :

PUT an ounce of ifinglafs beat very fine into a quart
of cream, and mix-them well together. I.et. it boil
gently over a flow fire for a gquarter of an hour, and keep
flirring it all the fime. Then take it off, fweeten it to
your tafle, and putin a fpoonful of rofe-water, and ano
‘ther of orange-flower water. Sirain it, and pour it intq
‘a glafs or bafon, and when it is cold furn it out,

3 1% : Green Melon in I lunomnery.

TAKE a little ftiff flumimery, and’ put into it fome
bitter almonds, with as much juice of fpinach as will
make it of a fine pale green: When it becomes as thick
as good cream, wet your melon-mould, and put it in.
Then put a pint of clear calf’s-feet jelly into a large
bafon, and let them fland all night. The next day tum
out your melon, and Jay“it in the middle of your bafon
and jelly. Then fill up your bafon with jeliy that is be-
ginning to fet, and let it ftand all night. The next
meorning turn it out in the fame manner as direéted for

the
{
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the Firuit in Jelly. See page 283.. Foromament, put
on the top a garland of Howers, vy, R

Solomon’s Temple in Flammery. '
TAKE aqguart of {liff ﬂﬂlm_mfﬂ_}'; 311(}'5_15-?1&& it into.
three parts. Make one part a pretty thick colour with
a little cochineal bruifed fine, and fteeped in French
brandy. Scrape an ounce of chocolate very fine, diffolve
it in a- little firong coffee; and mix it with anaether part
of your lummery, to make it alight ffone colour. The
laft part muft be white. - Thea wet your téemple-mould,
- and fit itin a pot to fltand even.' Fill the top of the tem-
ple with red Hummery for the fteps; and the four points
with white. t’hen fillit up with chocolate flummery;
and let it ftand till the next day.. Then loofen it round
with a pin, and thdke ‘it loofe very gently; but do not
dip your moulds in warm water, asthatwill take off the
glofs, and poil the colour. - When you turn it out, flick
a fmall {prig of flowers-down from the top of every point,
which: will not only firengthen 'it, but -give it a pretty
appearance. Lay rounditrack candy {weetmeats,

SECT. 1V.
PRESERVING FRUIT, &c.

SOME general rules are neceflary to be obferved in
this part of the Art of Confeftiopary, and which we fhall
previoufly notice, as well for the mitru€lion, as reputation
of thofe whofe province it may be occafionally to ufe fuch
articles.  In the firft place remember; that in making
your fyrups, the fugaris well pounded and diffolved be-
fore you fet it ‘on the fire, which will not “only make the
fcum rife well, but caufe the fyrup to have its proper
colour. When you preferve cherries, damfons, Df'ﬁﬂ.}f
other kind of fione fruit, cover them with mution-fuet
rendered, in order to keep out the air, which, if'it pene-
trates, will totally defiroy them:. Aill wet {weetmeats
- muft, be kept'in a dry and cool place, as they will ‘be
fubjeékito grow monldy and damp,. and two much haqyﬁ

+E Wi
]
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will deftroy their virtue. Dip writing paper into brandy,
lay it clofe to the {weetmeats, cover them quite tight
with paper, and they will keep for any length of time
without receiving the leaft injury. Without thefe pre-
cautions, all art and endeavours will prove ineffettual.

| ' Apricots.

GATHER your apricots before the ftones become
hard, put them into a pan of cold fpring water with
plenty of vine leaves ; fet them over a flow fire till they
are quite yellow, then take them out, and rnb them
with a flannel and falt- to take off the lint. Put them
into the pan to the fame water and leaves, cover them
clofe, fet them at a good diftange from the fire till they

are a fine light green, then take them carefully up, and
- pick out'all the bad coloured and broken ones. Boil
the beft gently two or three times in a thin fyrup, and
let them be quite cold each time before you boil them.
When they look plump and clear make a fyrup of dou-
ble refined fugar, but not too thick ;3 give your apricots
a gentle boil in it, and then put them into your pots or
glafies. Dip paper in brandy, lay it over them, tie it
clofe, and keep them in a dry’place for ufe.

Peaches.

GET the largeft peaches you can, but do not let
them be too ripe. Rub off the lint with a cloth, and
then run them down the feam with a pin {kin deep, and
cover them with French brandy. “Tie a bladder over
them, and let them ftand a week. Then take them out
and make a {irong fyrup for them. Boil and fkim it well,
then put in your peaches, and boil them til they look
cleary then take them out, and put them Into pots or
glaflfes. Mix the fyrup with the brandy, and when itis
cold, pour it on your peaches. Tie them {o clofe
down with a' bladder, that no air can come to them,
otherwife they'will turn black, and be totally {poiled.

uinces.

THESE may be preferved either whole or in quar-
ters, and muft be done thus: Pare them wvery thin ang
roun
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~mund, put them into a faucepan, fillit with hard water,

- and lay the paringsover the quinces to keep them down.
Cover your faucepan clofe, that none of the fteam may
get out, fet them .over a flow fire till they are foft; and
of a fine pink colour, and then let them fiand till they
are cold. "Make a good fyrup of double-refined fugar;
and boil and fkira it.well; then put in your quinces, let:
them boil ten minutes; take them off; and let them ftand
two or three hours. . Then boil them till the {yrup looks
thick, and the quintes. clear. . Put them into deep jars,
with the {yrup, anpd eover them clofe with brandy-paper
and leather. VSRS

Barbeérries. - i
TO' preferve barberries for tarts, you muft procced
thus: Pick the femalé branches clean from the ftalk ;—
take their weight of loaf fugar, and putthém into a jar.
Set them in a kettle of boiling water till the fugar is
melted, and the barbetries quite foft, and then let them'
fiand all'night. The next day put them'into a preferving-
pan, and boil them firfteen minutes, then put them into
jars, tie them clofe, and fet them by for ufe.

If you intend to preferve your barberries in bunches,
vou muft procced as follows: Having procured the fineft
female - barberties, fele€t all the Jargeft branches, and
then pick the reft from the ftalks.  Put them in as much
water as will make a fyrup for your bunches. Boil them
till they are foftr, then firain them through a fieve, and
to every pint of juice, put a pound and a half of loaf
fugar. Boil and fkim it well, and to every pint of {yrup,
put balf a pound of batrberries in bunches. Boil them
till they Jook very fine and clear, then put them care-
fully into pots or glafles, and tie theni clofe down with
paper dipped ino brandy. ' | ‘

: Pine Apples. y

- THESE muft be taken before they are ripe, and laid

ih ftrong falt and water for five days. Th?.n put into the
bottom of a large faucepan a handful of vine-leayes, and
put in your pine-apples. F¥ill your pan withwvine-leaves,
and then pour in the {alt and water they were Jaid in.—
e g S & £¥ 1 . Cover

s
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Cover it up very clofe, fet them over a flow fire, and let
them ftand till they are of = fine light green. Have
yeady a thin fyrup, made of a quart of water, and a
pound’ of double-refined fugar. = When it is almoft cold.
put it into a deep jar, and put in the pine apples with
their tops on. Let them ftand a week, and take care
thev are well covered with. the fyrup: "When they have
ffood’ a week, boil your fyrup-again, and pour it carefully
into your jar, left you break the'tops of your pine-apples.
X.et it ftand eight or ten weeks, and during that time
give the f{yrup two or three boilings to keep it from
moulding. Let your fyrup ftand till it is near cold
before you put it on; and when yeur pine-apples look
quite full and. green, take them out of the fyrup; and
make a thick fyrup of threé pounds of double-refined
fugar, with as tnuch water as will diffolve it. Boil and
fkim it well, put a few {lices of white ginger into i,
and when it is nearly cold, pour it upon your pine-
apples.—Tie them dewn clofe with a bladder, and they
will keep many years without fhrinking.

Grapes.
- TAKE fome clofe bunches (whether white or red is
immaterial) net too ripe, and lay them in a jar. Put
to them a quarter of a pound of fugar-candy, and fill
the jar with common brandy.. Fie them. up clofe with
a bladder; and fet them in a dry place. :

Morello Cherries. :
GATHER your cherries when they are full ripe, take
off the ftalks, and prick themn with a pin.. To every
und of cherries, put a pound.and a half of loaf fugar.
eat part of your fugar, firew it over them, and let
them fiand all night. DBiffolve the reft of yourf{ugar in
half a pint of the juice &f currants, fet it over a {low fire,
and put in the cherries with the fugar, and give them
a gentle fcald. Then take them carefully out, boil
your fyrup till it is thick, pour it upon your chesries,

and tie them down clofe.

i " Green
_ : - ¢
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Green Codlins.

‘GATHER them when they are about the fiZze of a
Jarge walnut; withthe ftatks and a leaf or two onthem.
Put a handful of vine leaves into a pan of {pring witer ;
then put a layer of codlins, then one of vineleaves, 'and -
fo on till the.pan is full. Cover it clofe to prevent the
fteam getting out, and fet it on a flow fire. * en you
find them {oft, take off’ the fkins with a penknife, and
then put them in the fame water with the vine-leaves,
which muft be quite cold, otherwife they will be apt to
crack. Put in a little.roach’allum; and fet them over a
very flow fire.till they are green, ‘which will be in three
or four hours. Then take them ouf, and lay them on
a fieve to drain. Make a good fyrup, and give them a
gentle boil once a day for three days. Then put them
into fmall jars,, cover them clofe with brandy-paper, tie
them down tight, and fet them in a dry place. They
svill keep all the year. _ ;

Uil Golden Pippins.

BOIL the rind of an orange very tender, and let it lay
1n water two or three days. “Take a quart of golden pip-
pins, pare, core, quarter, and boil them to a. firong
jelly, and runit through a jelly bag. = Then take twelve
of the largeft pippins, pare them, and {crape -out the
cores. Put a pint of water into a {tew-pan, with two

.Pt}unds of loaf fugar. When it boils, fkim 1it, and put

in your pippins, with the orange rindin thin{lices, 1.et
them boil faft till the fugar is very thick, and will almoft
candy. Then put a pint of the pippin-jelly, and boil
them faft till the jely is quite clear. Then {gqueeze n
the juice of a lemon, give it a boil, and, with the orange-

~peel, put them into pots or glafles, and cover them

]

clofe. ~

Green Gage Plumbs. _

GET the fineft plumbs you can, gathered juft before
they are ripe..  Puat a layer of vine-leaves at the bottom
of your pan, then a layer of plumbs, and then vine-leaves
and plumbs alternately, till the panis nearly filled. Then
put in as much water as it will hold, fet it over a flow
IR Hlh2 ' fire
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fire, and when the plumbs are hot, and begin to crack,
fake them off, and pare off the fkins wvery carefully,
putting them into 4 fieve, as you do them. Then lay
them in the fame water, with a layer of leayes between,
as youdid at firft; and cover them fo clofe that no fteam
can get out. . Flang,them at 3 great diftance from the
fire till they are green, which will take at leaft five or
fix hours. . Then take them carefully up, lay them on a
hair fieve to drain, make a good fyrup, and give them
a gentle boilin it twice a day for two days. "L'hen take

them out, put them into a fine clear fyrup, and cover
them clofe down with brandy-paper.

. 3

e itk 0 Oranges) .
TAKE what number of’ Seville:oranges you think
Pproper; cut a hole at the ftalk end of each about the
fize of afix peonce, and {ccop out the pulp guite clean;
tie them -feparately in pieces of muflin, and lay them
in fpring water for two days. Change the water twice
every day, and then boil them in the muflin on a {low

fire till they are quite tender. As the water waftes,

%t more hot water into the pan, and keep them covered.
WVeigh the oranges before you fcoop them, «nd to every
pound put two pounds of double refined fugar, and a
pint of water. Boil'the fugar and water, with the juice
of the oranges to a fyrup, (kim it well, let it ftand till
it is cold, then take the oranges out of the muflin, put
them into the pan, and let them boil half an hour. If
they are not quite clear, boil them once a day for two
or three days.. Then pare and core fome oreen pippins,
and boil them till the water is ftrong of the apple; but
do not flir them, and only put them down with the
back of a fpoon. Strain the water through a jelly-bag
till it is quite clear, and then to every pint of water put
a pound of double-refined fugar, and the juice of alemon
ftrained fine. Boil it up to a firong jelly, drain the
oranges out of the {yrup, and put them into glafs jars,
or pots the fize of an orange, with the holes upwards.
Pour the jclly over them, cover them with papersdipped
in brandy, and tie them clofe down with a bladder.——

Xou may preferve lemons in the fame manner. - ‘
| : : : = ffqlfpbfrrf?jf
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Rafpberriess '
GATHER your rafpberries on a dry da{:" when they
are juft turning red, with the ftalks on about an inch
long. Lay them fingly on a difh, then beat and fift
their weight of double-refined fugar, and firew it over
them. To every quart of rafpberries take a quart of
red-currant juice, and put to it its weight of doubles
refined fugar. Boil and fkim it well, then putin your
rafpberries, and give them a fcald. Take them off
and let them ftand for two hours. Then fet them on
again, and make them a little hotter. Proceed in this
manner two or three times till they look clear; but do
not let them boil, as that will make the ftalks come: off.
When they are tolerably cool, put them in' jelly-glafles
with the flalks downwards.: White rafpberries muft be
preferved in the ' fame manner, only obferving, that in<
ftead of red you ufe white currant juice.

Strawberries i e
. GATHER the fineft {fcarlet {irawberries you can, with
the fialks on, before they are too ripe. - Lay them fe=
parately on a china difh, then beat and fift twice theis
weight of double-refined fugar, and firew it over them.
Take a few ripe fcarlet ftrawberries, crufh them, and
put them into 3 jar, with their w_eiﬁht of double-refined
fugar Leat fmall. Cover them clofe, and let them f{tand
in a kettle of boiling water till they are foft, and the
{yrup is extraéted from them, Then firain them throygh
a muflin rag into a preferving-pan, boil and fkim it W:E-:H,
and. when it is cold, put in vour whole firawberries,
and fet them over the fire till they are milk-warm.—
Then take them off, and let them fitand till they are
guite cold. Set them on again, and make them a little
hotter, and do fo feveral times till they look clear; but
do not let them boil, as that will bring off their ftalks.
When the ftrawberries are cold, put them  into jelly
glafles, with the fialks downwards, and fill up your
glafles with the fyrup. Put over them papers dipped
in brandy, and tie them down clofe .

Currants
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TS Currants in Bunches. ,

- STONE them, and tie fix or feven bunches together
svith a thread to a piece of {plit deal about four inches
Jong. Put them into the preferving-pan with their
weight of double-refined fugar beaten and finely Gifted,
and let them fland all night. Then take fome pippins,
pare, core, and boil them, and prefs them down with
the back of a fpoan, but do not ftir them. When the
water is firong of the apple, add to it the juice of a lemon,
and firain it through a jelly-bag: till it runs quite clear
To every pint of your liquor put a pound of double-
refined fugar, and boil it up to aftrong jelly. Then put
it to-your currants, and boil them till they look clear.
Lover them in the preferving-pan with paper till they are
almoft cold, and then put the bunches of currants inte
your glaffes, and fill them wup with jelly. When they
are cold, wet papers in brandy and lay over them; then
put over them another paper, and tie them up clofe. This
method muft be purfued with either white or red currants.

To preferve currants for tarts, you'muft proceed thus:
To every pound of currants take a poundof fugar.' Put
Yyour fugar into a preferving-pan, with as much juice of
currants as will difioelve it. "When it boils, fkim it, put
an’ your currants, and boil them till they are clear.  Put
them into a jar, lay brandy-paper over them, and tie
them down clofe. P51
: Goofeberries. |

GET the largeft green goofeberries you can, and pick
off the black eye, but not the ftalk. Set them over the
fire in a pot of water to fcald, but do not let them boil,
as. that will fpoil them. When they are tender, take
them up, and put them into cold water.  Then take a
Ppound and a half of double refined fugar to a2 pound of
goofeberries, and clarify the fugar with water, a pint
to a pound of fugar. When yourfyrupis cold, putthe
fpoﬁ:berries fingly into your preferving-pan, put the
yrup to them, and fet them on a gentle fire. I.et them
boil, but not fo faft as to break them; and when they
have boiled, and you perceive the fugar hasentered them,

take them off, cover them with white paper, and fet thegl
Py i

%
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by all night. = The next day take them out of the fyrup,
and boil the {fyrup till it begins to be ropy. Skim. it,
and put it to them again, fet them on a fﬁ;w.ﬁre, and
let them fimmer gently 1ill you perceive the fyrup will
rope. Then take them off, fet them by till they are cold,
and cover them with brandy-paper. AT
. If you preferve red goofeberries, you muft proceed
thus: put a pound of loaf fugar into a preferving-pan,
with as much water as will diffolve it, and boil and fkim
it well. ~ Then put in a quart of rough red goofeberries,
and let them boil a little, Set them by till the next day,
and then boil them till they lock clear, and the {yrup is
thick. Fhen put them into pots, or glaffes, and cover
them with brandy-paper. ' | EN

Goofeberries in Imitation of Hops. |

« TAKE the largeft green walnut gecofeberries you can
get, and cut them at the ftalk end into four quarters.—
F.eave them whole at the bloflom end, take out all the
feeds, and put five: or fix one in another. Take a
needleful of firong thread, with a large knot at the end 3
run tke needle through the bunch of goofeberries, tie a
knot to faften them together, and they will refemble
hops, put cold {pring water into your pan, with a large
handful of vine leaves at the bottom; then three or four
layers of grofeberries, with plenty of vine leaves between
each layer, and over the top of your pan, with a large
handful of vine leaves at the bottom ; then three or four
Jayers of goofeberries, with plenty of vine leaves between
every layer, and over the top of your pan. Cover it fo
that no fteam can get out, and fet them on a flow fire.
Take them off as foon as they are fcalding hot, and let
them ftand till they are cold. Put them into a fieve
to drain, and make a thin fyrup thus: To every pint of
water put a pound of common loaf-{fugar, and boil it
and {kim it well. When it is about half cold, put in
your goofeberries, let them ftand till the next day, give
them one boil a-day for three days.  Then make a fyrup
thus: To every pint of water put in a pound of fine
fugar, a flice of ginger and a lemon-peel cut length-
ways very fine. oil and {kim it well, give your goofe-
; berries

3
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berries a ‘boil in~ it, and when they are cold; ‘put fhe
intoiglafles or pots; lay brandy-paper over them, and tie
t.hgm up clofe. ~ : " o
PRIV (111 - Damjfons: 1 : .

“"PUT your damfons into a fkillet over the fire, with
as much water as will cover them. When they have
boiled, and the liquor is pretty firong, firain it out, and,
4dd to every pound of damfons wiped clean, a pound of
fingle-refined fugar. Tut one third of your fugar into
the liquor, fet it over the fire, and wilien it fimmers put
in the damfons. Let them have one good boil, then
take them off, and cover them up clofe for half an hour.
Then fet them on again, and let them fimmer over’ the
fire after turning them. Then take themi out, put them
into a bafon, ftrew all the fugar that was left on them,
and pour the hot liguor over them. Cover them up,
let them ftand till the next day, and. then boil them up
again till they are enough. Then take them up, and
put them in pots; boil the liquor till it jellies, and whemr
it is almoft cold, pour it on them.' Cover them with
paper, tie them clofe, and fet them in a dry place.

' I alnuts. .

- THERE are three different ways of preferving wal-
nuts, namely, white, black, and green. To preferve
them white, you muft pare them till the white appears
and nothing elfe. As you do them, thrown them into
falt and water, and let them lie there till your fugar is
ready. Take three pounds of good loaf fugar, put it
into your preferving-pan, fet it over a charcoal fire, and
put as much water to it as will juft wet the fugar.  Iet
it boil, and have ready ten or twelve whites of eggs
firained and beat up to a froth. . Cover your fugar with
the froth as it boils, and {kim it. Ahen boil and {kim
it till it is as clear as cryftal, and. throw in’ your ‘wal-
nuts. * Juft give them a boil till they are tender, then
take them out, and lay them in a difth to cool. When
they are cold, put them into your prefcrvin%}pot, and
pour the fugar as warm as milk over them, hen they
are quite cold tie them up. - :

In
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In preferving walnuts black, you muft proceed thus; .
Take thofe of the {maller hmd put them into falt and
water, and change the water every day for nine days.—
Then put them into a fieve, and let them ftand in the air
till they begin to turn black.,, Then put them into a jug,
pour boiling water over lh:m, and let them fland till the
next day. Put them into a fieve to drain, ftick a clove
in each end of the walnuts, put them into a pan of boilin
water and let them boil five minutes. Then take them
up, make a thin {yrup, and fcald them in it three or four
times a day, till your walnuts are black and bright.—
Then make-a thick fyrup with a few cloves, and a little
Emger cut in flices. Skim it well, pour in your walnuts,

oil them five or fix minutes, and then put them mtq.
jars. Lay brandy-paper over them, and tie them down
clofe- with a bladder. The ]uncrer they are kept, the
better they will eat, as time takes off their bitternefs.

Green walnuts muft be prepared by the followin
mode: Wipe them very dry, and lay them in falt and
water for twenty-four hours. Then take them out, and
wipe them very clean. Have ready a fkillet of bailing
water, throw them in, let them boil a minute, and then
take them out. Iay them on a coarfe cloth, and boil
your fugar as dlre&ed for the white walnuts. Then juft
give them a fcald in the fugar, take them up, and lay
them to cool. Put them into your preferving-pot, and
procced as direéted for the preferving of white walnuts.

Cucumbers.

TAKE the grEenEﬁ cucumbers, and the moft free
from feeds you can get; fome {mall to preferve whole,
and others large to cut into pieces. Put them into ftrong
falt and water in a ftraight mouthed jar, with a cabbage- o
leaf to keep them down. Set them in a warm place
till they are yellow, then walh them out, and {et them
over the fire in frefh water, with a little falt, and a frefh’
cabbage-leaf over them. Cover the pan very clofe, but
take care they do not boil. If they are not of a fine
green, change your water, and that will belp them.
Then cover them as before, and make them hot—
When they become of a good green take them off the

I fire,
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fire, ‘and let thein ftand till they are cold. Then cut the
Jarge ones into quarters, take out the fced and foft part,
then put them into cold watér, and let them ftand two
‘days; but chande 'thée watér twice everfiday to take out
the falt. ' Take a pound of fingle-refined fugar, and half
a pint of water; fet it'over the fire, and, when you have
fkimmed it clean, ‘put in the rind of a lemon, and an
ounce of ginger With the outfide fcraped off. When
' your {yrap is pretty thick, take it off; and when cold,
wipe the cucumbeérs dry, and pat them in. DBoil the
fyrup once in two or three days for three weeks, and
firengthen it, iffn'ecf::iTar"ry. When yon put the fyrup to
your cucumbers, be fure that it is quite cold.—Coyver
- them clofe, and fet them in a dry place.

S P Ten- Yo
DRYING Axb CANDYING.

BEFORE you procéed to dry and candy any kind of
frait, let it be firlt preferved, and 16 'dried in a ftove or
bhefore the fire, that al the fyrap may be totally extraéted.
When you have boiled your fugar to the candy height,
dip in the fruit, and lay thém in difhes in your ftove fo
dry; them ‘put them into boxes and keep them in a
Pplace where they cannot recéive injury either from heat
or damp. |

_ Dried Apricots. , s

TAKTE as many apricots as will amount t6-about a
pound weight, pare and {ione them, and then put them
yato'a preferving-pan. - Pound and fift half a pound of
double-réfined fugar, firew a little among them, and lay
the reft over them. When th_é{l have been twenty-four
Fiovirs in this {tate, turn them three or four times in the
fyrup, and then boil them pretty quick till they look
cléar:  When they are cold, take them out, and lay
them on glaffes. Then put'them into a ftove, and turn
them the firft day every half hour, the fecond dayevery
hour, and fo on’ till they are ‘perfeétly dry. Pat them

into boxes covered, and fet them by for ule. Bt
: FICE ¢
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e Dried Peaches.

PARE and flone fome of the finest peaches you can’
get; then put them into,a faucepan of boiling water,
let them boil till they. are temder, and then lay them on
a fieve to drain. Put them again into 'the fame fauce-
pan, and cover them with their own weight.in fugar..
Let them lie two or three hours, and then boil then till.
they are clear, and the {yrup pretty thick. Coven them,
clofe, and let'them fiand all night; fcald them well, and.
then take them off to cool. When they are quite cold,:
fet them on again till they are thoroughly hot, and caone,
tinue this for three or four days. ‘lhen lay them, on,
plates, and turn them every day till they are quitg dry. .

Candied Angelica. bR

CUT your angelica in lengths when young, cover it
clofe, and. boil it'till'it is tender. Then peél it) putit i
again, and let it fimmer and boil till it is green. Then
take it up, dry it with.a cloth, and to every pownd;of
ftalks put a pound of fugar. Put your ftalks into.am
earthen pan, beat your fugar, firew it over them,
let them fland two days. "Fhen boil it till it is;clear,and.
green, and put it in a cullender to drain. Beat another
pound of fugar to powder, and firew it over the angelicas
then lay it on plates, and let it fland in a flack oven tilk
it is thoroughly dry. 5524 P e,

Green Gage Plumbs dried. :

MAKE a thin {yrup of half a pound.of fingle-refined
{fugar, {kim it well, flit a pound of plumbs down the
feam, and put them. into the fyrup. Keep them fcalding
hot till they are tender, and take care they arewell covers
ed with {yrup, or they will lofe their colour, ILet themy
ftand all night, and then make a rich {yrup thus: loa
‘pound of double-refined fugar put two {poonsful of
water, {kim it well, and boil'it almoft to a candy. When
it is cold, drain your plumbs out of the firft {yrup, and
put them into the thick {yrup; but be careful to let the
fyrup cover them. Set them on the fire to fcald till the
look ‘clear, and then pat them into a china bowl. When
| S RS © B RER Y they
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they bave ftood a week, take them out, and lay them on
china difhes. Then put them into a ftove, and turn
them once a day till they are dry. '

VP Dried Cherries.

- TAKE what quantity of morello cheries you think
proper, ftone them, and to every pound of cherries put
a pound and a quarter of fine fugar; beat and fift it over
your cherries, and let them ftand all night. - Then take
them out of their fugar, and to every pound of fugar put
two fpoonsful of water. * Boil and fkim it well, and then
put in your cherries. Let your fugar boil over them,
the next morning ftrain them, and to every pound of
fyrup put half a pound more fugar. Boil it till it is a
little thicker, then put in your cherries, and let them
boil gently. The next day firain them, put them into
a ftove, and turn them every day till they are dry.

Dried Dam/fons.

_'GATHER your damfons when they are full ripe,
fpread ‘them on a coarfe cloth, and fet them in a very
cool oven. . Let them ftand a day or two, and if they
are ‘not then' properly dried, putthem in for a day or
two ‘longer. Then take them out, lay them in a dry

place, and they will eat like freih plumbs, though even

in' the midft of winter,

Candied Cajia.

TAKE as much of the powder of brown cafiia as will
lie upon a half-crown, with as much mufk and amber-
gris as you think proper.” Pound them both well toge-
ther. Then take a quarter of a pound of fugar, boil it
to a‘candy height, put in your powder, and mix it well
together.  Pour it into faucers, which muit be buttered
“very thin, and when cold, it will flip out.

9 Lemon and Orange Peels Candied.

CUT your lemons or oranges long-ways, take outall
the pulp, and put the rinds into a pretty firong falt and
bard water for fix days. Then boil them in a large
quantity of fpring water till they are tender. Takethem
‘eut; and lay them on a hair fieve to drain. Then m:;L_:e

2 thin

{
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a thin fyrup of fine loaf fugar, a pound to a quart of
water.  Put in your peels and boil them half an hour,
or till they look clear, and have ready a thick fyrup,
made of fine loaf fugar, with as much water as will dif-
folve it. Put in your peels, and boil them over a flow
fire till you fee the {yrup candy about the pan and peels.
Then take them out, and grate fine fugar all over them.
Lay them on a hair fieve to drain, and fet them in a
ftove, or before the fire, to drya '

Candied Ginger.

TAKE an ounce of race ginger grated fine, a pound
of loaf fugar beat fine, and put them into a preféerving-
pan with as much water as will diffolve the fugar. “Stir’
them well together over a very flow fire till the fugar
begins to boil. Then ftir in another pound of fugar beat!
fine, and keep flirring it till'it grows thick. Then take
it off the fire, and drop. it in cakes upon earthen. difhes.
Set them in a warm place to dry, and they will be hard
and brittle, and look white. : : i e

Candied Horchound. ;
 LET your horehound be boiled in water till the juice
is quite extralted. 7Take your fugar and boil it up to.

- a feather, then add your juice to. the fugar, and let it

boil till it is again the fame height. Stir it with a {poon®
againft the fides of your fugar-pan, till it begins to grow
thick, then pour it out into a paper cafe that is dufted
with fine fugar and cut it into fquares, You may dry

the horehound and put it into the fugar finely powdered
and fifted. '

- Candied Almond-Cake or Gateau Noga.

TAKE fome fine powder fugar, put it into your
ftew-pan and ftir it over the fire till the fugar 1s nearly
diffolved ; have ready bhalf a pound of almonds, fliced
and parched. Put them into the fugar you have over
the fire, and keep flirring them well about till your’
almonds are a nice brown; take a jelly-mould or flew-
pan, oil it well and put your almonds into it, keep them
well up to the fides, and when cold you may turn it out

: to
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to cover a burnt cream or boiled cuftard; or it may be
ferved up juft as it'is. "Sometimes they are ornamented
like Savoy cakes, and look very handfome, et R

e Candicd Rhubard Cakes.

. TAKE an cunce of rhubarb in powder, an ounce of
fine powder ginger, eighteen ocunces of fugar, three drops
of o1l of peppermint: boil yoar fugar up to a feather,
then mix all the ingredients, ftirring them till it begins
to grain. Have ready a fguare paper cafe fugared with:
fine powder fugar: when cold cut them in {quare pieces..

| Compote of Crude Oranges.

CUT the upper part of fix {weet oranges in fuch a
manner as to put, them, together as i’ they were whole.
Pierce the pulps in feveral places with a little knife, and.
put in fome fine powder fugars then replace the pieces
you have cut o_é,-,_an___cl_.{';n;e._ them in your defert. sy
. Compole.of. Apples.

- TAKE a dozen of. golden pippins; pare them nicely,
and take the core out with a {mall: pen-knife;, put them:
into fome water and_ let them be well {calded ; then take
a hittle of the water with fome fugar, and a few apples
ﬁh’i&‘:h@gja){' be fliced into it, and let the whole boil till.
it comes to a fyrup: then pour.it over your pippins, and’

rarnifh them with dried cherries and lemon-peel-cut fine

ou muft take care that your pippins are fiot fplit.

£ Compole of Pears. -

LET, what quantity of pears you with be nicely
fealded, till, foff, then ‘take them out, pare them, and
throw them into cold water to harden; take fome fugar,
- cmnamon, red wine, and cloves, and put your pears
into it; let them gently boil till A fyrup: You may add
forne cochineal to give them a fine colour. :

' Compole of Ruinces.

- THESE may be cut, in quarters and done in the fame.

way asthe apples, taking care that the guinces-are done
quite teader before you put them into the fugar.—Let
the fyrup of all your compotes be thick before you difh

them up.. R
s 263 D) Orange
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Orange Cfups.

GET fome of the beft ci‘t‘\ftuﬂ ‘oranges'you can, pare
them at leaft about a quarterof ah inch broad, and if you
can keep the parings whole, they will have a pretty
effe€t. When you have pared as many as you intend,
put them into falt arid {pring water, for a day or twoy
then boil them in a large quaritity of {pring-water till
they are tender, and drain thém on a fieve. Haye
ready a thin fyrup madeof a quart of water and a pound
of fugar. Boil them a few at a time, to keep them from
‘ﬁrcdlqncr till they look clear. Then put them into a
fyrup made of fine loaf-fugar, with as much water as
will diffiolve it, and boil them to a candy height. ’Wi':en
you take them up, lay thém on a fieve, and grate
double-refined fugar over them. Then put themin a
ﬂ:nve or before the fire to dry.

Orange ﬂfarmafrufe

GET the cleareft Sevﬂle oranges you can, cut them in

two, take out all the pulp and juice into a bafon, and

ick all the fkins and feeds out of it. Boil the rinds in
ﬂard water till they are tender, and change the water two
or three times while they are boiling. Then pound them
in a marble mortar, and add to it the juice and pulp.
Then put them in the preferving-pan with double its
weight of loaf-fugar, and fet it over a (low fire. Boil it
rather more than ha}f an hour, put it into pots, cover it
with brandy paper, and tie it clofe down.

Aprrcoz Marmalade.

APRICOTS that are too ripe for keeping beft an{wer
this purpofe. Boil them in fyrup till they wﬂl mafh, and
then beat them in a marble mortar to a pafie. Tdke
half their weight of Joaf-fugar, and add juft water enough
to diffolve it. Boil and f{ikim it till it looks clear, and
the fyrup thick like a fine jelly. Then put it into your
fweetmeat glaffes, and tie it up clofe. .

Quince Marmalade.
THESE muft likewife be full ripe for the purpofe of
making marmalade. Pare them, and cut them into

quarters; then take out the cores, and put the fruit into a
faucepan,
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faucepan. Cover them with the parings; ncarly fill the
faucepan with {pring-water, cover it clofe, and let them
fitew over a ftow fire till they are foft and of a pink co-
Jour. Then pick out the quinces from the parings, and
beat them: to'a pulp in 'a marble mortar. Take their
~weight of fine loaf-fugar, put as much water to 1t as will
diffolve it, and boil and fkim it well. Then put in your
quinces, boil them gently three quarters of an hour, and
keep ftirring them all the time. When it is cold, putit
into flat pots, tie it down clofe, and fet it by forufe.

Tran/parent Marmalade. :
- CUT very pale Seville oranges into quartcrs, take out
the pulp, put it into a bafon, and pick out the fkins and
feeds. - Put the peels into a little falt and water, and let
them fland all night. Then boil them in a good quantity
of fpring-water till they are tender, cut them in very thin
flices, and put them to the pulp. To every pound of
marmalade put a pound and a half of double-refined
fugar, finely beaten, and boil them together gently for
twenty minutes; but if not clear and tranf{parent in that
time, boil it five or fix minutes longer.” Keep ftirring it
gently all the time, and take care you do not break the
fhices. When it is cold, put it into jelly or fweetmeat
glafies, and tie them down tight With brandy paper and
a bladder over them. '
1 Burnt dlmonds. 2
~ TAKE two pounds of almonds; and put them into a
ftew-pan, with the fame guantity of fugar, and a pint of
water. -Set them on a clear cool fire; and let them
boil till you find the almonds crack. Then take them
off, and fiir themm about till they are quite dry. Put
them in a wite fieve, and fift all the fugar from them.
Fut the {ugar into the pan again with a little water, and
give it a boil. Thes put four fpoonsful of cochineal
to the fugar to colour it, put the almonds nto the pan,
and keep ftirring them over the fire till they are quite
dry. "Then put them into a large glafs, and they will
keep all the year. Y

: }?q_"/‘b-ﬁfrry_'
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Rafpberry Pajfle.

' MASIT aquart of ra(pberries, ftrain one half, and put
the juice to the other half. Boil them a quarter of an
hour, put to them a pint of red currant juice, and let
them boil all together till your raipberries are' enough.
Then put a pound and a half of double-refined fugar
into a pan, withas much water as will diflolve it, and
boil it to a fugar again. Put in your rafpberries and
juice, give them a fcald, and pour it into glafles or plates.
Then put them into a ftove, and turn them at times till
they are thoroughly dry.

- " Currant Pafle.

CURRANT pafte may be either red or white, ac-
cording to the colour of the currants you ufe. Strip vour
currants, put a little juice to them to keep them from
burning,  boil them well, and rub them through a
hair fieve. Then boil it a quarter of an _hour, and to a
pint of juice put a pound and a half of double-refined
fugar pounded and fifted. Shake in your {ugar, and
when it is melted, pourit on plates. Dry it in the {fame
manner as the raf{pberry pafte, and turn it into any form
you like beft.

Gogfeberry Pafle.

TAKE fome full growhn red goofebertics, juft on the
turn for ripening, cut them in halves, and pick out all
. the feeds. Have ready a pint of currant juice, and boil
your goofeberries in it till they are tender. Puta pound
and a half of double-refined fugar into your pan, with
as much water as will diffolve it, and boil it to a fugar
again. ~ Then put all together, and make it fcalding
hot, but do not let it boil. Pour it into your plates or
glafles, and dry it as before direéted. '

SECT. VI
ORNAMENTS 1nv CONFECTIONARY.
ey dArtificial Fraat.

. AT a ﬁroper time of the year, take careto fave the
flalks of the fruit, with the ftones to them, Get fome
Kk fing
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tins neatly made in the fhape of the fruit you intend to

imitate, leaving a hole at the top, to putin the ftorre

@_ffld ftalk. They muft be fo contrived as to epen in the
middle, to take out the fruit, and there muft alfo be made
' a frame of wood to fix them in. Great care mult be
' taken to make the tins very fmooth in the infide, other-
wife their roughnefs will mark the fruit; and that they
be made exattly of the fhape of the fruit that they are
intended to reprefent. Being prepared with your tins,
proceed thus: Take two cow-eels, and a calf’s foot,
boil them in a gallon of foft water till they are all bmle:-d
to rags, and when you have a full quart of jelly, ftrain
it through a fieve. Then putit into a faucepan, {fwceten
it, put in lemon-peel perfumed, and colour it like the
fraic you intend to imitate. Stir all together, give it a
boil, and fill your tins : then put in the fiones and the
ftalks juft as the fruit grows, and when the jelly is quite
cold, open your tins, and ‘put on the bloom, which
may be done by carefully dufting on powder blue. Keep
them covered to prevent the duft getting to them; and
- to the eye, art will be an excellent fubftitute for nature.
A Difle of Snoww.

TAKE twelve large apples, and put them into a
faucepan with cold water. Set them over a flow fire,
and when they are foft, pour them in a hair fieve ; take
off the fkins, and put the pulp into a bafon. Then beat
the whites of twelve eggs to avery ftrong froth; beat and
fift balf a pound of double-refined fugar, and firew it
to the eggs.  Work up the pulp of your apples to a
tfirong froth, then beat them all together till they are like
a fiff fmow. Iay it upon a china difh, and heap it up
as high as you can. ; Set round it green knots of patfte,
in imitation of Chinefe rails, and flick a fprig of myrtle
in the middle of the dith. | '

: : Moonfhine. e

GET a piece of tin the fhape of a balf moon, as deep
as a half pint bafon, and one in the fhape of a large ftar,
and two or three leffer ones. Boil two calf’s feet n a
gallon of ‘water till it comes to a quart, then firain it Oﬁ;i

/1 an
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and when cold, fkim off the fat. Take half the jelly,
and fweeten it with fugar to your palate. Beat up the
whites of four eggs, flirall together, over a flow fire till
it bmlq, and then run it through a flannel bag till clear.
Put it in a clean faucepan, and take an ounce of {weet
almonds, blanched, and beatvery fine in a marble mortar,
with two {poonsful of rofe-water, and two of orange-
flower water. Then ftrain it through a coarfe cloth,
mix it with the jelly, putin four fpuunsFuI of thick ercam,
and ftir it all together till it boils. Then have ready the
dith you intend it for, lay the tin in the fhape of a haif—-
inoon 1n the middle, and the ftars rouml it. lLay little
weights on the tins to keep them -in the place where
you put them, Then pour the moonfhine into the dith;
and when it is quite cold, take out the tins. Then fill
up the vacancies with clear calf’s feet jelly.  You may
colour your moonfhine with cochineal and chocolate,
to make if look like the fky, and your moon and fiars
will then fhine the brighter. Garnifh it with roLL
candy {fweetmeats. -

I faah ng })?mzd

TA KE a foup-difh of a fize proportioned to what you
intepd to make: but a deep glafs fet ‘'on a china diih,
will anfwer the purpofe better. Take a quart of the
thickeft cream you can get, and make it pretty {weet
with fine fugar. Pour m a gill of fack, grate in the
yellow rind of a lemon, and mill the eream till it is of.
a thick' froth: then carefully pour the thin from the
froth into a difh.  Cut a French roll, or as many as yon
want, as thin 'as you can, and put a Jayer of it as light
as puf’ﬁb]e on the ‘cream, tlien a layerof currant_]el!y
then a very thin layer of roll, then hartfharn jelly, then
¥rench roll, and over that whl,) your' froth which yoa
faved off the cream, well milled up, and lay it on the
top as high as you can heap it.  Ornament the rim of

our difh with figures, fruits, or {weetmeats, as you
pleafe. This losks very pretty on the middle of a table,
with candles round it; and you may muke it of as many
different colours as your fancy, au.ordmb to what jellies,
jams, or {weetmeats you have.

Kke | iy & ﬂt‘-‘ﬁ‘f!
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Lk ity Sl Defert Ifland.
e TAKE a lump of pafie, and form it into a rock three
‘inches broad at the top; then colourit, and fetit in the
. middle of a deep china difth, Set a caft figure on it, with
‘a crown on its head, and a knot of rock candy ar its feet :
‘then make a roll of pafte an mch thick, and fitick it on
the inner edge of the difh, two parts round. Cut eight
pieces of eringo-roois, about three inches long, and fix
them upright to 'the roll of pafte on the edge. Make
gravel walks of fhot comfits round the difh, and fet {mall
figures in them. = Roll out fonre pafte, and cut it open
like Chinefe rails. Bake it, and fix it on either fide of
the gravel walks with gum, and form an entrance where
_th;: Chinefe rails are, with two pieces of eringo-root for
‘pillars. e : : 3
P Clinefe Temple or Obelifk.
~ T AKE an ounce of fine fugar, half an ounce of butter,
and four ounces of fine flour. = Boil the fugar and butter
in a little water and when it is cold, beat up an egg,
and put it to the water, fugar, and butter. Mix 1t
with the flour, and make it into a very {tiff pafte: then
oll it as thin as pofiible, have a fet of tins in the form
©of 'a temple, and put the pafte upon them. Cut it in
what form you pleafe upon the feparate parts of your
‘tins, keeping them feparate till baked; but take care to
‘have the pafte exatlly the fize of the tins. = When you
‘have cut all thefe parts, bake them in a flow oven, and
when cold, take them out of the tins and join the parts
with ftrong ifinglafs and water with a camel’s hair bruth.
Set them one' upon the other, as the forms of the tia
~moulds will dire€t you. If you cut it neatly, and the
pafte is rolled very thin, it will be a beautiful cornex for
a large table. If you have obelifk moulds, you may
make them the fame way for ‘an oppofite corner.
careful to make the pillars fironger than the top, that
they may not be crufhed by their weight.

Thefe ornamental decorations in confe€lionary are cal:
culated to embellith - grand entertainments, and it 1§
eertain they have all a very pleafing eifett on the fight;
but their beauties depend -entirely on the ‘abilities and

_ingenuity of the artift, :
; CHAP.'






