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PREFACE TO
THE FACSIMILE EDITION

The Art of Cookery made plain and easy by Hannah Glasse is the best known
English cookery book of the 18th century. From the time of its first publication
in 1747 it enjoyed continuous and extraordinary popularity, and was still being
republished well inio the 19th century.

Later editions contain added material, but none matches the beauty of the
first edition, the only one published in a large format. Until it was reprinted by
Prospect Books in 1983 it had never before been reproduced, save for
fragments. The present volume is a republication of the 1983 facsimile, with a
lomger introduction and two essays on the sources used by H.a;nnnhﬁiass:hy
Jennifer Stead and Priscilla Bain,

The present volume provides the full text of the first edition in facsimile and
in the same size as the original. Prospect Books are deeply indebted to Mark
Cherniavsky for allowing his copy to be photographed for this purpose. They
also express warm thanks 1o the Brotherton Library of the University of Leeds
for providing photographs of those few pages which did not reproduce clearly
from the Chemiavsky copy.

The contents of this volume and its pagination require some explanation.
After the introductory material comes the facsimile, with its pagination
preserved, i.e. 16 un-numbered pages and then [i]-ii and [3]-166. In this
sequence there are no pages 66-7 and 136-7. This is not because there is
anything missing but because these page numbers were inadvertently not used
by the original printer. Following the facsimile, and carrying on its sequence
of page numbers, come the few additional receipts which had been added 1o
the book by the time of the 5th edition {1755); the Glossary and Notes; and the
Index.

The few additional receipts have been presented because they include two of
special interest (that for Dressing a Turtle the West India Way and that for Ice
Cream) and because they are the only recipes added during the period when
Hannah Glasse retained all or part of the copyright of the book. This passed
oul of her hands after her bankruptcy in 1754 (by which time the 5th edition
had been printed, although it was not published until the following year).

The Glossary and Notes and the Index have been provided by Prospect
Books as aids 1o using the book.
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INTRODUCTION

TWO MYTHS
Hannah Glasse and her book, The Art of Cookery made plain and easy, have
been the subject of two myths both, in their way, inexplicable.

First that she did not write the book that is today ascribed to her. Second that
somewhere amongst the recipes lies the immortal phrase, “First catch your

hare..."

THE AUTHORSHIP
There was little reason for the authorship of this book o be a mystery. The
device "By a Lady' was common enough at the time, and did not usually give
rise lo fancies and theories as persistent as those which dogged Hannah
Glasse, particularly as the mask of anonymity was shed very early in the
book’s life. None the less, Boswell recorded the following conversation from
the yvear 1778 in hus Life of Johnson (OUP, 1969, pp.942-3):
The subject of cookery having been very naturally introduced at a
table where Johnson, who boasted of the niceness of his palate, owned
that ‘he always found a good dinner,” he said, ‘1 could write a better
book of cookery than has ever yet been written; it should be a book
upon philosophical principles. Pharmacy is now made much more
simple. Cookery may be made so too. A prescription which is now
compounded of five ingredients, had formerly fifty in it. So in
cookery, if the nature of the ngredients be well known, much fewer
will do. Then as you cannot make bad meat good, 1 would tell you
what i3 the best buicher’s meat, the best beef, the best pieces; how to
choose young fowls; the proper season of different vegetables; and
then how to roast and boil, and compound.’ DILLY. ‘Mrs. Glasse's
Cookery, which is the best, was writien by Dr. Hill. Half the trade
know this." JOHNSON. “Well, Sir. This shews how much better the
subject of cookery may be treated by a philosopher. [ doubt if the book
be written by Dr. Hill: for, in Mrs. Glasse's Cookery, which [ have
looked into, salt-petre and sal-prunella are spoken of as different
substances, whereas sal-prunella is only salt-petre bumt on charcoal;
and Hill could not be ignorant of this. However, as the greatest part of
such a book is made by transcription, this mistake may have been
carelessly adopted. But you shall see what a Book of Cookery 1 shall
make! 1 shall agree with Mr. Dilly for the copy-right." MISS
SEWARD. ‘That would be Hercules with the distaff indeed.”
JOHNSON. 'No, Madam. Women can spin very well; but they cannot
make a good book of Cookery.'
This exchange dated more than thirty years after the first publication of The
Art of Cookery made plain and easy, and the myth was not wholly dispelled
fior a further 100 years. Yet in the Register of Stationers” Hall for 16th August
1 746 there stands the entry:
H. Glasse. Then entered for her copy
The art of Cookery made plain and easy.
It could not be clearer; nor, even if the author was néver said to be other than
‘A Lady’, could have been the insertion of Hannah Glasse's own trade card in
the 1751 edition, in combination with her signature on the title page itself.
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HANNAH GLASSE
Habit-Maker
o
Her Royal Highness the Princess of Wales
in Tavistock Street, Covent Garden
Makes and Sells all Sorts of Riding Habits, Josephs, Great Coats, Horsemens
Coats, Russia Coats, Hussar Coats, Bed-Gowns, Night-Gowns, and Robes de
shambers, Widows Weeds, Sultains, Sultans, and Cantouches.
after the neatest manner
Likewise Parliament, Judges and Councellors Robes, Italian Robes,
Cossockeens, Capuchins, Newmarket Cloaks, Long Cloaks, Short Do, Quilted
Coats, Hoop Petticoats, Under Coats
All Sorts of Fringes & Laces as Cheap as from the Makers
Bonnests, Haits, Short Hoods and Caps of all Sorts
Plain Sarting, Sasnefts and Persians
All Sorts of Childbed Limning, Cradles, Baskets and Robes etc
Also Stuffs, Camblets, Calimancoes & Worsted Damasks,
Norwich Crapes and Bumbasins, Scarlet Cloaths, Duffels &
Frixes, Dimirys, Newmarket Hunting Caps, etc.
Likewise all Sorts of Masquerade Dresses.

The red herring of authorship so vigorously trailed by Johnson and his
booktrade friend Dilly was bound to end in an impenetrable thicket if only
because Hannah Glasse sat so easily among her female confréres of the 18th
century: Eliza Smith, Elizabeth Raffald, Martha Bradley or Mrs Mary Eales -
needing to earn money, they tuned to a field they knew well. Johnson may
think women ‘cannot make a good book of Cookery,” but they could.

Though Dilly and Johnson may have prejudged the issue, the good Doctor
had a canny point to make: while hopelessly wrong about sal-prunella and
salt-petre (see the relevant entry in the Glossary, below), he scored with his
dart of ‘as the greatest part of such a book is made by transcription’. The
papers by Jennifer Stead and Priscilla Bain that are printed after this
Introduction give details of his accuracy.

‘FIRST CATCH YOUR HARE...'

Mrs Glasse seems associated with this admonition from the middle years of
the 19th century, yet there is no reason for it to be found in the book itself. The
explanation has been offered that it is a misapprehension of the instruction on
page 6 of the present edition, ‘Take your Hare when it is casd...”, but there
must have been some further reason for the comment gaining almost
catchphrase status.

The researches of Dr Alastair Robb-Smith (to be contained in his projected
bio-bibliography, The Glasse Hare) give us the nearest approach to what may
have happened. There is first a common source to the phrase in that series of

that warn against anticipating an event such as, *Don’t count your
chickens before they are hatched'. The most telling of these advanced by Dr
Robb-Smith is quoted by the 13th century jurist Henry de Bracton: ‘Et
vulgariter dicetur quod primo oportet cervam capere, el postea cum captus
fuerit illum excoriare.' (And the common folk say that you must first catch
your stag and after it has been canght, skin it.)

While there may be a general category of old saws to which the phrase could
be allocated, there is no one specific saying to be produced as folk-precedent.
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Yet it had certainly gained currency by the 18505 and, it could be said, ran and
ran thereafter.

The first quotation of Hannah Glasse located by Dr Robb-Smith concems not
hares but carp. The Norfolk naturalist Richard Lubbock writes in Observations
on the Fauna of Norfolk (1845); ‘Mrs. Glasse's receipt for stewing this fish,
begins with these words - “First catch your carp™. The worthy dame here
displays acumen. In our extensive waters no fish baffle the fisherman so
completely as large carp.” Of course, The Art of Cookery has no such phrase.

The second example dates from 1850 and was quoted by F. Volant and J.
Warren in their Memeirs of Alexis Soyer (1859, reprinted 1985, page 181). The
chei Soyer, writing to the local paper in Exeter to record his thanks for
assistance in putting on a public dinner for the Royal Agricultural Society,
ended with,

Your celebrated and far-famed Mrs Glasse, my predecessor, sad—
“First catch your hare:™ [ did so, but without catching a kitchen or
a fire to cook it with, 1 would actually have been caught myself.
Why Soyer was under the misapprehension that Hannah Glasse was a Devon
woman is not made clear, but this is the first printed instance of the usage,
followed up not many years later in an essay from a Cambridge don and
occasional writer George Brimley, and then by Thackeray in his Christmas
entertainment The Rose and the Ring (1854), which contained the following
exchange:
“A soldier, Prince, needs must obey his orders: mine are 1o help his
Majesty Padella. And also (though alack that [ should say it!) o
seize wherever [ should light upon him-—"
“First catch your hare! ha, Hedzoff!™ exclaimed his Royal
Highness.
“—0n the body of Giglio, whilome Prince of Paflagonia,”
HedzofT went on.
The usage here implies a wide currency for an understanding of the joke, just
as does a newspaper cutting cited by the OED for 1858: *Bitter experience has
taught us not to cook our hare before we have caught it." (The Times, August

1858)

Dr Robb-Smith draws attention o a letter 10 Notes and Queries from Ralph
W. Leftwick in 1895 which may contain the explanation, though it has proved
impossible to verify. Dr Leftwick reported that in the 1820s, the comedian
Frederick Yates scored a great hit with a sketch depicting Mrs Glasse speaking
the immortal words. The sketch was written by Thomas Hood. Dr Leftwick
writes from the memories of the actor's nephew, 60 years after the event. Dr
Robb-Smith has not located a text such as this, though he has uncarthed one
written by Thomas Hood for Yates that includes the character of a cook Molly
Trulliblubber, who is given lines that refer to cooking hare, though not to
catching it. Near, but so far...

Some such origin in popular humour seems the most likely explanation. And
whether true or no, it has to be admitted that it has done wonders for Hannah

Glasse's mythic reputation.

THE LIFE OF HANNAH GLASSE

The turnabout in our knowledge of the life of Hannah Glasse has been
remarkable. As may be inferred from the preceding paragraphs, she was once a
figure of myth: perhaps a real person, but with few attributes. This changed
with the publication in 1936 of Ann Cook and Friend by Regula Bumet, a
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book which reprinted parts of the third edition of Professed Cookery (1760) by
Mrs Ann Cook who wrote not only about cookery, but tipped into the mixfure
three supplements: a moralising narrative of honest service and quiet content
that expressed many of the author’s views on houschold management; an
apparently autobiographical account. albeit with the names changed. of her life
as an innkeeper's wife in Hexham, Northumberland where she and her
hushand were victimised by a local grandee; and finally a diatribe against
Hannah Glasse's book. Miss Bumet herself was not able 10 link the names and
circumstances of the autobiography 1o real people, but the local antiguary
Madeleine Hope Dodds did so resoundingly in a paper printed in Archaeologia
Acliana (4th series, vol XV, 1938). She identified the villains of Ann Cook's
life as the Allgood family, and then made the connection between Hannah
Glasse, who evidently was tarred by the Allgood brush in Ann Cook's eyes
(hence the vituperative commentary in Professed Cookery), and thal same
family.

Hope Dodds found confirmation of the links between Hannah Glasse and the
Allgoods in a pedigree preserved at the family seat, Nunwick Hall, and in the
list of subscribers to the first edition of The Arr of Cookery who, once you
know what to look for, are in large, if not exclusive part Allgood relations or
Hexham connections.

This placed Hannah Glasse in a new and wholly different light to that of
London housewife or mere habit-maker which is how she had been described
before.

Since then, largely through the researches of Dr A. Robb-Smith, there has
been a deepening of our knowledge of Hannah Glasse’s circumstances. Not
least, there have come to light letters from Hannah to her family and relations
in Hexham, and correspondence and papers about her affairs, all preserved in
the Allgood MSS, now in the Northumberland Record Office in Newcastle-
upon-Tyne. Then, there have been further discoveries, particularly relating 1o
her bankrupicy, in the public records, all of which are sufficient to make
Hannah Glasse more accessible than perhaps any other 18th century woman
cookery wriler.

EARLY YEARS

Hannah was the illegitimate daughter of Isaac Allgood of Hexham, and an
Irish widow, Mrs Hannah Reynolds, then living at Greville Street, Hatton
Garden. She was baptised on 24 March 1708 at St Andrew's, Holborn.

Isaac (1683-1725) was the son of Reverend Major Allgood, vicar of
Simonburn, Northumberland. The family was onc of professionals, clerics or
attorneys, who had established themselves through service to a county family,
the Radniifﬁ?a., Earls of Derwentwater, who were royalists, Catholics, and then
Jacobites, with lands surrounding their castle of Dilston to the east of Hexham.
Thus Reverend Allgood was presented to Simonburn by this family, and his
brother was the estate attorney, The Derwentwaters’ Jacobite enthusiasm
proved their undoing. The third Earl was captured at the battle of Preston in
the rebellion of 1715, attainted and executed, his estates forfeit. Dilston Castle
now lies a muin. His brother, Charles Radcliffe, was also taken in 1715, but
escaped into exile only to return to fight in the '45. This time he did not avoid
capture, and was executed in 1746, There is no indication that the Allgoods
suffered by their connection, though it exerted a strong enough pull that when
Hannah's father died in 1725, he was a deathbed convert to Catholicism.

Isaac Allgood, as befitted the son of the incumbent of one of the richest
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livings in the county, was educated at Cambridge, but there is no sign that he
took up a profession. Not long after coming down from university, in March
1707, he married Hannah, the daughter of Isasc Clark, a vintner of London.
Marriage, however, did not impede a liaison with Mrs Hannah Reynolds,
which bore fruit in their daughter, our subject. Nor did the relationship stop
there, for she bore him two more children, this time in Northumberland, in
1709 and 1712, By his marriage, he had but one: his heir Lancelot, who was
bormn in 1711.

It is not easy 1o reconstruct how the two halves of the family intermeshed
between 1708 and approximately 1714, when Hannah Reynolds seems finally
to have been put aside. But it is certain that our Hannah did not leave with her
naturial mother, to whom she later refers in a letter as a *wicked wretch®, and
that she was fully absorbed into the main household with her half-brother
Lancelot. There was an agreement made between Isaac Allgood and his
mistress: she got the fumiture of the house she was living in, and there was a
further deed of settlement in favour of her and her children. This was to be a
legal thom in the flesh until final agreement in 1740 after much to-ing and fro-
ing in the courts, while Mrs Reynolds had in the interim married twice more.

HANNAH GLASSE'S MARRIAGE

As 50 often the case, facts only come thick and fast when trouble brews, so the
circumstances of Hannah's relatively uneventful childhood are barely knoon
to us, it needing an elopement and unpropitious marriage to start the family
pens 1o action.

The young Hannah, barely sixteen years of age, did not elope from Hexham
to a clandestine ceremony with an adventurer. The year 1724 was already one
of crisis. Her father was in poor health as well as a financial mess that needed
help from his wiser attormey brother Lancelot, and her siep-mother had herself
sickened and died while on a visit 1o London. Thus Hannah was removed from
home to the possibly quicter confines of heér grandmother’s house in the
capital. This, letters inform us, was not enjoyable: her freedom of action was
circumscribed, and grandmaother Ryecroft had a sharp tongue. She also, it was
mentioned, had plans herself ©o marry off Hannah: perhaps it was these that
provoked the next act.

In August 1724, Hannah married by special licence John Glasse, a subaltern
on half-pay. The marriage was not discovered until the following month,
September, when she was put from her grandmother’s house and moved with
her husband 1o rooms above a chemist’s shop in the Haymarket.

The maich caused much distress in Northumberland, and commespondence
with well-wishers and relations in London as they tried hurriedly to discover
who it was that Hannah had married. There were also letters exchanged
between Hannah and her aunt and uncle, but not between Hannah and her
father — who was perhaps too unwell 1o interest himself personally, in fact
dying the following year. In his will, he seemed still unsure of what had
happened: naming his unexpected son-in-law Peter, not John,

We do not know very much about John Glasse. Family opinions were that he
was feckless and penniless; that he was a liar and adventurer; that he had been
married before in 1723, to a girl who had soon died, thus frustrating his
expectations; that he was much older than he claimed, 50 rather than 30 years
old; and that his professional credentials were nil. Hannah was hoping to
obtain £1,000 from her grandmother to buy her new husband a place or job
with the government, though such a proposition was disapproved of in
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Hexham, and her grandmother devolved decision on the gift to a committee of
cousins. It seems it was never made.

Hannah lay low some weeks after the marriage before pleading her own
cause, but eventually wrote to her uncle and aunt in Northumberland:

he is a verry good Religess man and one that T belive 1 shall be
verry happy with he was bom in Eidenborer in Scotland but his
mother now lives a littell way oo London Thear is but tow brors of
them & he is the youngest he is aboul twenty or thirty years of age
and no more.
Then:

I am marr'd to a gentel man that has not at present anny grale
Estate & thow he has not yet he has frends that are both abell and
willing to put him in besiness to manetane a famaly and 1 dont
dout but in a short time he will have that that 8 verry handsome (o
Mantane us.

John Glasse himself did not attempt any justification for more than six
months, but a letter that tries 1o answer all the family criticisms was finally
composed — in more educated hand and orthography than Hannah's, let it be
said — and sent to Hannah's aunt Margaret. He gives away few personal details
and claims no profession or avocation, admits his previous marriage, but with
the most honest of intentions, and closes by urging the family to accept the
facts.

Accept them they may have, though not enough to reconcile themselves to
the bridegroom, so that when Hannah's father made his will, he settled £30 a
year on his daughter, but, ‘nor shall her husband Peter [sic] intermeddle
therewith or have any disposing power thereof.” The marmriage caused a breach
between errant teenager and responsible relations. Afier her father's death, in
the autumn of 1725, uncle Lancelot visited London. ‘1 have not yet seen my
unhappy Neice," he reported to his sister Margaret (the relative whom Hannah
scemed to like best), ‘tho’ she knows of my being in Town. I know by what |
hear [I] shal not see her for she Carryes it with a very high Hand tho' very

MARRIED LIFE

John Glasse was without visible means of support beyond a meagre pittance
from army service. Relations failed to discover much else. He was, they
suggested, a debt collector for the chemist over whose premises they resided,
or perhaps a former butler to Lord Polwarth. When he married the first time,
they found out, he swore that he was a merchant. ‘1 wonder what he traided
in," mused aunt Margaret, I doubt in old shoes, hats and wiggs as his Master
left them off.’

Because of the rupture in comrespondence between Hannah and her family,
the couple drop from view for a year or two, until the birth of Hannah's first
child at the end of 1728. With this happy event in prospect, Hannah again took
up writing to her aunt — who by this time had herself married Henry
Widdrington of Colt Park, near Morpeth, Northumberland.

Hannah wrote from the village of Broomfield in Essex. Her first three
children, all daughters, were born and baptised there in 1728, 1720 and 1732
From entries in the parish register it is clear the Glasses were in the service,
though unclear in what capacity, of Arthur Chichester, 4th Earl of Donegall,
who lived in New House, Broomfield. As Hannah writes of being attended at
her childbed by a man, ‘the very best in the Profession’, and later mentions
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maids and nurses, John Glasse's position in the household may have been man
of business or steward. In the parish register, he is described as *gent’”.

In 1732, the Countess of Donegall died. This was prelude to the Earl's
removal 1o his mother’s house in Abinger, Surrey and may be the reason for
the Glasses themselves ceasing to be in his empioy. For sure, by November
1734, Hannah is writing from Tufton Street, Westminster, where she had given
birth 1o a fourth daughter, and the family had caught a mild dose of smallpox,
brought by the nurse who attended that birth. The link with Broomfield was
persistent inasmuch as when John Glasse was buried in 1747, he was interred
there, not Holbom where he resided, and so too were some of his children.
When Hannah described her mother-in-law as living “a littell way oo London”,
she was perhaps referring to Broomfield.

News of what was happening to the family is sparse beyond notes of moving
house: from Westminster to Holborn, and then to the very property in which
Hannah had been borm, in Greville Stréet near Hatton Garden., It was here,
where they stayed for nine years from 1738 to 1747, that Hannah wrote her Art
of Coeokery. Hannah also reports the birth of children. Between 1728 and 1747,
she had eleven live births, though six did not survive beyond the age of five.
There were also miscarriages, though these are perhaps not always talked
about. Once she wrote: *1 am not well myself. 1 miscaried two Children last
Sunday and have hardly recover'd yet."

A growing family needed money to support it. Exactly what John Glasse did
15 never very clear, but money tended 10 dominate the family correspondence
in one particular guise: the continuing lawsuit, of incredibly slow progress,
that was brought by Isaac Allgood’s former mistress, Hannah's mother, to
enforce the settlement made by her lover in 1714, Hannah was perforce joined
in the action as a beneficiary, though she seems not to have let it embitter her
relations with aunt Margaret, nor indeed with her half-brother Lancelot who
wiis by then of an age to control his finances. Final settlement was achieved
with an annuity being agreed. This annual payment Hannah progressively
compounded for lump sums as financial necessity required. Half-brother
Lancelot, the inheritor of his uncle's estate, a lawyer and an MP, was better
able 1o meet these demands than had been his father,

THE ART OF COOKERY MADE PLAIN AND EASY

The Art of Cookery was born of necessity. Had John Glasse been more
proficient at bringing home the bacon, his family would not have felt the need
for added funds. He may have had various schemes of enrichment, but no
settled employ is ever admitted - nor discernible after that initial period at
Lord Donegall's in Broomfield.

Perhaps he was involved in some form of small-scale capitalism, better than a
common tradesman but short of being a merchant, which was cushioned
against failure by Hannah's own small income. There is comment that “all sont
of Business is at a stand" during the Jacobite rebellion of 1745, which must
presume some commercial activity on his part; just as Hannah refers to his
having sunk all spare cash into setting two looms to work earlier in the same
year. In 1746, he was urging the government to adopt his plan for the reduction
of the National Debt — a scheme which brought sufficient approval from Henry
Pelham, chancellor of the exchequer, to make an offer of a job as window tax
surveyor (rejected as too badly paid) and the prospect of a pension should his
scheme be acted upon. In the event John Glasse died too soon, though
something very like his proposal was put in place in 1749,
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Hannah Glasse was still bearing children in 1746, I hope it will be the last,’
commented John when announcing the birth to Northumberland, but “my
complaints keep constantly about me,’ he added, which indicates the father
was less hardy than the mother, and before a year was out he was indeed dead.
It was timely, therefore, that already the indefatigable Hannah had taken steps
towards her own economic salvation.

These were in the form of commercial ventures. We know of four, all dating
from the 1740s. The first was a scheme in 1744 to produce and market Dr
Lower's Tincture, also known as Daffy's Elixir, a patent medicine invented by
the Reverend Thomas Daffy of Redmile near Grantham in about 1664, Dr
Lower was also lived in the 17th century, and his recipe was published i 1700,
We hear of this in letters to her aunt Margaret where Hannah asks if the famaly
would find it ohjectionable were it sold in Northumberland, thus linking them
perhaps too closely to ‘trade’. At any rate, she continues, she will be selling it
in her ‘warchouse’ in the house in Greville Street — which is mention of the
second venture of this period. Nothing more is known of it, presumably some
form of shop. And no more is heard of her medicinal ambitions. There seems a
contradiction, which is never resolved, between Hannah's intention to exploit
the Tincture, apparently because she thinks that she alone has the secret, and
the fact that it had been widely known for decades.

The third commercial venture was indeed The Arr of Cookery. It may be a
matter of some surprise that a girl whose literacy was no better than that of
those letiers written to her family in justification of her marriage should twm
out writing books. As she grew to adulthood, her correspondence shows
greater assurance, but still it does not bear an author’s stamp. That said, some
time after her husband's death, she did send one son to Eton, another to
Westminster, and had arranged that her daughters were taught French, Latin,
writing and casting accounts — though once she admitted to her aunt that all a
girl should know was correct spelling (having discovered her own lack of it7).
She also took upon herself 10 teach her eldest girls, this from a letter of 1744,
sewing and ‘usefull huswifery’.

There are three references to The Art of Cookery in the letters of Hannah to her
aunt in Northumberland. The first is in November 1745, when she says, ‘1 have
begun my book and am going on with subscriptions, 1 shall trouble you with
one, s0 5000 as you are easy in the North [a reference to the Jacobite rebellion].
The second is in the next month when she does indeed enclose a subscription
form and advertisement for the book. The third is in January of 1746 when, ‘my
book goes on very well and everybody is pleased with it, it is now in the press.’
The process was indeed rapid, if these statements are taken at face value, The
discoveries relating to Hannah Glasse's copying by Jennifer Stead and Priscilla
Bain in the essays which follow this Introduction go some way 1o explaining the
rapidity of the work, but it also needs saying that Hannah's correspondence is so
fitful that we cannot rule out, merely because it receives no mention, a lengthy
period of preparation, before *beginning” the book.

A.Ithnugh :_ln: book was apparently ready in 1746—it was advertised as
forthcoming in July, entered at the Stationers’ Company in August—the first
edition is dated 1747, The delay is never explained. Perhaps there were
problems at the printers, or with payment. Be that as it may, the appearance of
the book—and its evident success, for there were two editions in close
succession—coincided with Hannah's fourth commercial venture, This was
described by John Glasse in his last letter to his half-brother-in-law Lancelot
before dying in June 1747:
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She is now upon a scheme which God grant may be attended with

success, she is going to set up her daughter Margaret in a habit

warehouse, and to move with her and for that purpose has taken a

house in Tavistock Street, indeed a very handsome one, and a large

rent, and is 1o remove there in a month’s time.
This habit warehouse or clothes shop, in partnership with her second daughter
Margaret (who once had been destined for a milliner’s apprentice) and with
the help of other of her children, was Hannah's largest gamble in the
commercial world. Apart from two other books, which were never so
successful as her first, it was also her last. The warchouse, witness the trade
card quoted above, was extensive. Iis customers were important people: “Went
to Carlton House and awaited their Royal Highnesses together with Lords and
Ladies-in-Waiting. Went with them in Landaus to Mrs Glasse's in Tavistock
street, a maker of habits where we stayed until nearly twelve,” recorded Bubb
Doddington about a day with the Prince of Wales in his diary of 1749, ‘My
sister has as many coaches at her door as Carr the Mercer, and if one may
guesse from the appearances she must succeed in her business. ... My Sister
has grand Visitors with her, no less than the Prince and Princess of Wales to
see Masquerade dresses,” was the report of Lancelot to his aunt in the north
afler a stint staying with Hannah while doing his duty as MP for the county.

Tavistock Street might be seen as the epicentre of the Georgian fashion
business and the Glasses were a hit. However, for whatever reason, outgoings
seemed to exceed income and Hannah began to raise money on loans from
1749 onwards. Whether her financial difficulties stemmed from involvement
in the Prince of Wales® circle is not known, however, the premature death of
Prince Frederick (and the resulting period of mouming) camnot have helped.
We only know about the loans that were connected in some way with the
Allgoods, who were acting as guarantors until released and indemnified by
Hannah in February 1754, This was timely, for when bankruptcy was declared
in May of that year, with a total debt of £10,114-85-0d, it obvious that there
wire obligations spread far and wide.

The bankruptcy was resolved in 1755, but the only sale of assets known to us
is the copyright of The Art of Cookery; the stock of the Tavistock Street
business is never mentioned. The copyright was sold together with the printed
gheets of the fifth edition, which was thus the last edition 10 have been worked
on by Hannah herself. All subsequent editions, with so many accretions and
variations, are not in fact the work of Hannah Glasse.

Hannah wrote two later books, The Compleat Confectioner and The Servant’s
Directary, which were still sold at Mrs Ashbum’s china shop as has been The
Art of Cookery, The first was undated, but a Dublin edition of 1762 may imply
a date of approximately 1760-61. The Servant’s Directory is dated 1760,
Although she is lost to view after her bankruptcy—there being no surviving
letters in the Allgood MSS, and no other reference to her either—the
subscription list of The Servamt’s Directory would seem to imply no loss of
standing among the rich and famous. The Dowager Princess of Wales, many
ladies of the Royal Household, duchesses and countesses, as well as Allgood
relations all figure among the list of eighty-three names. Perhaps Hannah
(Glasse was in fact able to continuc in the habit trade.

Nor, to judge from a comment by the scholar Sarah Gillies (in Perits Propos
Culinaires, 22, 1986), had Hannah given up her scrapbook method of writing,
In The Compleat Confectioner, Gillies found that 81 of the 118 recipes were
pulled from a book by Edward Lambert, The Art of Confectionary (ca. 1744).
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These books apart, Hannah Glasse's life after the bankruptcy is a blank, until
an announcement appeared in the London Magazine and the Newcastle
Courant recording that Mrs Hannah Glasse, sister to Sir Lancelot Allgood, had
died on 1 September 1770. A family tree preserved at Nunwick Hall does have
brief details of the subsequent careers of some of the Glasse children, at least
until approximately the year 1767. Hannah, the eldest daughter, was still
unmarried but living; Margaret, the chief habit maker, had died unmarried in
Jamaica; Catherine had married, and was widowed, twice, with one son hiving,
Isaac was living in Bombay (he had certainly petitioned for a place with the
East India Company in the year of his mother's bankruptcy); and George,
joining the Royal Navy, was lost at sea m 1761.

A MOTE ON SOURCES

The most important information about Hannah Glasse is contained in the
unpublished research by Dr A.H.T. Robb-Smith relating to both her life and
the bibliography of her writings. Typescripts have been deposited in the
national libraries. The present introduction depends heavily on information
first discovered by Dr Robb-Smith, for which we owe a debt of gratitude,
which is also due to Alan Davidson who commissioned further research during
the preparation of the 1983 facsimile reprint. A bio-bibliography of Glasse
from the pen of Dr Robb-Smith is in preparation. It will give full references o
all the sources available.

The essential manuscript sources are letters from Hannah and John Glasse o
the Allgood family now held by the Northumberland Record Office in
Newcastle-upon-Tyne. The Allgood MSS contain other correspondence
referring to the Glasses and material relevant 1o Hannah's affairs, particularly
regarding the legal suit over her father's settlement on Hannah Reynolds, his
mistress and Hannah Glasse’s mother, and financial matters subsequent to the
resolution of the suit in 1740,

The bibliography 1o the Glossary, below, contains reference to most printed
sources used, though Anne Willan's Great Cooks and Their Recipes (1977)
and Virginia Maclean's Short-Title Caralogue of Household and Cookery

Books published in the English Tongue 1701-1800 {(1981) should also be
mentioned.



QUIZZING GLASSE:
OR HANNAH SCRUTINIZED

Why was The Art of Cookery made plain and easy by Hannah Glasse the most
successful Enghish cookery book in the second half of the 18th century, going
mto no fewer than seventeen editions between 1747 and 18037 What exactly
was it that made Hannah Glasse stand out among her many rival cooks?
I believe 1 have attempted a Branch of Cookery which Nobody has
yet thought worth their while to write upon: but as 1 have both
seen, and found by Experience that the Generality of Servants are
greatly wanting in that Point, therefore I have taken upon me to
instruct them in the best Manner 1 am capable; and [ dare say, that
every Servant who can but read will be capable of making a
telerable good Cook, and those who have the least Notion of
Cookery can’t miss of being very good ones.
Her aim is not only to improve the servants, and thereby to save the ladies a
great deal of trouble, but also to cut down on extravagance, a sin particularly
imputed to the fashionable French cooks, whom she (along with most other
cookery book writers of her time) accuses of cheating their English emplovers
by the over-lavish use of expensive ingredients: *So much is the blind Folly of
this Age, that they would rather be impos’d on by a French Booby, than give
Encouragement to a good English Cook!'

Did she succeed in her aims to imstruct the ignorant and reduce expense?
Does the reason for the book’s phenomenal popularity lie only there; or did
she introduce further originality in, say, the novelty of her recipes?

The shameless stealing of recipes, usually verbatim. by cookery writers
throughout the 17th and 18th centuries (and earlier) was widespread.* and it is
possible to open almost any book at any page and immediately recognize old
friends. Hannah Glasse, however, does not give this familiar impression, and
50 [ was intrigued by a remark of Dr Johnson, who, fifty years after its first
appearance, averred that Hannah Glasse's book was the best even though ‘the
greatest part of such a book is made by transcription’. Such a remark had been
made earlier by Ann Cook, a rival cookery book writer who vilified Hannah
Glasse from personal animosity, and who wrote, as sour as verjuice, “She
steals from ev'ry author'.?

Hannah Glasse’s book must surely be more than mere transcription. |
determined to try to find out whether she had indeed filched recipes; if so, how
many and from what sources; and exactly where her originality lay.

Confining myself to the first edition of 1747 for simplicity, I compared her
with all the 18th century volumes she could possibly have consulted. My heart
sank, since there were at least thirty-two (though not all in the Leeds
collections).* Eventually I chose the following twelve: F. Massialot: The Court
and Country Cook: translated into English, 1702; Patrick Lamb: Reyal
Cookery; or, the Complete Court-Cook: 1716 and 1726, Henry Howard:
England’s Newest Way in All sorts af Cookery, 4th edition, 1717, Robert
Smith: Court Cookery, 2nd edition, 1725; John Nott: The Cook’s and
E‘ﬂﬂfgc{jﬂngr"; Dictionary, 1726; Charles Carter: The Compleat City and
Country Cook, 1732; Mary Eales: The Compleat Confectioner, 1733; John
Middleten: Five Hundred New Recipes in Cookery, 1734; Vincent La
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Chapelle: The Modern Cook, volumes 1 to 3, 2nd edition, 1736; Riﬂh?.l‘d
Bradley: The Country Housewife and Lady's Director, edition of lT3l:‘r, Eliza
Smith: The Complear Housewife, 10th edition, 1741; Mary Kettilby: A
Collection of above Three Hundred Receipts, 6th edition, 1746. 1 compared
Hannah Glasse in detail to only: The Whale Duty of a Woman, Eliza Smith,
Henry Howard, Charles Carter, Robert Smith, John Middlﬂu;L Mary E:ah:s
and Mary Kenuilby (except her wines); and I made only a partial comparison
with the other authors mentioned (including John Nott, whose compendium of
recipes is the second largest after Whole Duty ). :

The question was, where to begin? | decided 1o ease m?'s.c'lf into the work
gradually, that is with the smallest and thinnest book, which happened to be
Mrs Eales, and make my way finally to the biggest and fattest, which were
Massialot, La Chapelle and John Nott. Immediately, I hit a problem. Hannah
Glasse's first edition had no index, and her table of contents is so higgledy-
piggledy in spite of her rough marshalling into chapters, that I saw there was
nothing for it but to make my own index. This was to save an enormous
amount of frustrated page-turning and consequent wear and tear on fragile
volumes. Another difficulty was trying to keep five or six of these books all
open at once at, say, ‘Pickled Barberries’; many would not admit of being
opened flat out and so even with the books in front of one, one needed either
six hands or a photographic memory.

At a snail’s pace, I compared every recipe in Mrs Eales with a correspondmg
one in Hannah Glasse, but with no positive results—and did the same with
Henry Howard, finding at last 27 corresponding recipes. This was more
encouraging. Eliza Smith was even better, where 1 found no less that 86
recipes borrowed almost word for word by Hannah Glasse. However, progress
was painfully slow and laboured: the difficulty lay, not so much in tracing
recipes with idiosyncratic titles like ‘Portuguese Rabbits’, but in the mass of
almost anonymous ones like ‘Mutton Another Way' or *A Good Cake'. There
were moments when one becomes highly diverted by a piece of 18th century
oatmeal stuck to the page, or overcome with compassion for a long-dead
woodworm, whose bumbling labyrinthine tunnellings through the pages had
so closely resembled mine.

It was at this point that C. Anne Wilson (author of the authoritative Food and
Drink in Britain) said to me, ‘Did you know Hannah Glasse borrowed
extensively from The Whole Duty of @ Woman?' 1 did not. 1 am most grateful
to Miss Wilson for pointing me in the right direction, for here indecd, was the
true lens which was to throw a concentrated light on to Hannah Glasse’s way
of working and originality.

HANNAH GLASSE COMPARED WITH THE WHOLE DUTY OF A WOMAN: HER
INMNOWVATIONS AS A WRITER

I soon found that The Whole Duty of @ Woman was an excellent point of
reference since it was the latest, most up-to-date, and largest, compendium of
recipes pirated practically word for word from other books, including taking
French leave with La Chapelle. (And as such, it gives me no confidence
whatever that the compiler ever cooked these recipes.) The Whole Dury of a
Woman lifts as many as ten or more recipes verbatim and in the same order
from other writers, especially La Chapelle. However, it was soon apparent that
Hannah Glasse had done nearly the same thing with The Whole Dury of a
Woman; as many as seventeen consecutive recipes in the meat section are the
same, and appear in the same order. The same, but with an important
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difference, as explained below. Incidentally, in most instances it is clear that
Hannah Glasse has borrowed from the The Whole Duty of a Woman and not
Irom Whele Duty's original, for example Carter or La Chapelle, since Hannah
Glasse will copy a stylistic quirk or minor alteration added by Whole Dury.
{From now on I shall abbreviate The Whole Duty of a Woman to Whaole Duty. )

Once Whole Duty was put next to Hannah Glasse, the latter came
immediately into focus, because here at last was a substantial body of her
source material with which to compare her fimshed product. The comparison
showed much identity, but also revealed interesting differences. Take, for
instance, these three bits of recipes:

A PIG IN JELLY

Whole Duty 331 from Carter 49;

stove it gently two Hours, let stand till cold, and send it up in its
Jelly.

Hannah Glasse 32:

stove it, or do it over a slow Fire two Hours, then take it up, lay the
Pig into the Dish you intend it for, then strain the Liquor, and when
the jelly is cold, skim off the Fat, and leave the Settling at bottom;
warm the jelly again, and pour over the Pig, and then serve it up
cold in the Jelly.

FRITTERS ROYAL

Whole Dury 488 from Howard 71 (also Middleton and Nott):
Take a Pint of Sack, make Posset with new Milk . . .

Hannah Glasse B1:

Take a Quart of new Milk, put it into a Skellet or Savuce-pan, and
as the Milk boils up, pour in a Pint of Sack. Let if boil up, then
take it off, and let it stand five or six Minutes, then skim off all the
Curd, and put it into a Bason . . .

TO MAKE A VERY FINE SWEET LAMB OR VEAL PYE

Whole Dury 494 from E. Smith 133:

Make the Caudle of White Wine, Juice of Lemon and Sugar,
thicken it up with the Yolks of two or three Eggs, and a bit of
Butter . ..

Hannah Glasse T0:

Have ready against it comes out of the Oven a Caudle made thus:
Take a Pint of White Wine, and mix in the Yolks of three Eggs, stir
it well together over the Fire, one way all the time till it is thick;
then take it off, stir in Sugar enough to sweeten it, and squeeze in
the juice of a Lemon . . .

It will be seen at once that Whole Dury's recipes are for experienced cooks
who can fill out the meagre instructions, and that Hannah Glasse is indeed
rendering them ‘plain and easy’, and thus fulfilling her claim ‘to instruct the
lower sort.” She seems to have a constant mental picture both of the ignorance
of her pupils, and of the limitations of ordinary larders and kitchens, as further
detailed comparison soon makes clear. For example, she adds at the end of
Chestnut Pudding 109/467 (the first number refers to the page in Hannah
Glasse, and the second to the page in Whole Dury). "When you c?n"t get
Cream, take three Pints of Milk, beat up the Yolks of four Eggs, and stir 1t into
the Milk, set it over the Fire, stirring it all the time, till it is scalding hot, then
mix it in the room of the Cream.’ It was apparent from my study that no
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cookery writer had done this externalizing—suggesting adaptations to
available commodities or individual tastes—so thoughtfully or so thoroughly
before Hannah Glasse.

An absolutely essential part of her clarity is the precise measurement of
quantities, where there were no quantities given in her originals, in a way
which reveals she must have made all these recipes herself: Sheep Rumps with
Rice 26/306; To dress a Pig in French Way 32/331; Pigeons in Compote with
White Sauce 45/387; Bean Tansey 103/444; Green Peas with Cream 104/446;
A Third Rice Pudding 108/464; Fritters Another Way 81/487; Fritiers Royal
B1/448; Skirret Fritters 81/488; Water Fritters 81/489; Syringed Fritters
82/490: Almond Cream 144/574 and others. She halves quantities, especially
of wine in two syllabub recipes on page 144, and increases them, notably in
Potted Cheshire Cheese (128) where she has 3 Ibs of cheese (o half a pound of
butter, and in Commeon biskets (140) where she doubles the coriander seeds 1o
one ounce.

Hannah Glasse rearranges badly worded recipes so that each stage in the
method follows logically. For example, in Pullets a la Sainte Menehout
37/367, Whole Duty opens, beats the birds, and then takes out the thigh bones;
Hannah Glasse removes the bones before beating with a rolling pin. In A
Pillaw of Veal 28 she butters the dish at a different, better point; and Lemon
Cream 143/574 she rewords in a more logical order, In Stew’d Cod she puts
the oysters in at the end where they won't lose their texture and flavour, rather
than at the beginning.

It seems from her content then, that Hannah Glasse did indeed simplify and
explicate. But did she simplify the style of cookery writing as she clams to do
in her preface?

If I have not wrote in the high, polite Stile, 1 hope [ shall be
forgiven; for my Intention 15 to instruct the lower Sort, and
therefore must treat them in their own Way. For example; when [
bid them lard a Fowl, if 1 should bid them tard with large
Lardoons, they would not know what | meant. But when [ say they
must lard with little Pieces of Bacon, they know what | mean ... the
great Cooks have such a high way of expressing themselves that
the poor Girls are a Loss to know what they mean.

This high polite style Hannah Glasse is refermng to 15 used notably by men
writers and not the women, and particularly by those trained French cooks
who have cooked for decades at count or with the aristocracy. These are the
men who have served an apprenticeship to a master chef and who tend to
preserve the mystery of their craft by using special old-fashioned chefs
jargon, which must have been quite opague to a half-educated servant. Hannah
Glasse is at one with the women writers, who have not had the benefit of such
an apprenticeship, and who write with a practical directness, in plain
straightforward English. (Little wonder the women writers had notable
success, they were more accessible.) Henry Howard, John Middleton, Charles
Carter and Robert Smith are examples of such high style, which betrays its
origins in royal or aristocratic establishments, in phrases like ‘before you send
it away”’ and ‘send it up’ which imply a long distance between kitchen and
dining room. Houses are smaller in Hannah Glasse's circle: when Carter says
‘so serve away hot” Hannah Glasse has ‘send it to table hot'.

Here is a typical example of the way in which Hannah Glasse modemizes the
style of a recipe:
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BEEF A LA MODE IN PIECES

Wheale Dury 290 from Carter 17:

You must take a Buttock, and cut it in two pound Lumps, lard them
with gross lards seasoned; pass them off brown, and then Stove
them in good Liguor or Broth of sweet herbs as will just cover the
Meat; put in a faggot and with cloves, mace, nulmeg and
sall; and when tender, skim all well, and so serve away hot.
Hannah Glasse 20:

You must take a Butiock of beef, cut it into two Pound Pieces, lard
them with Bacon, fry them Brown, put them into a Pot that will
just hold them, put in two Quarts of Broth or Gravy, a few Sweet
Herbs, an Onion, some Mace, Cloves, Nutmeg, Pepper and Salt;
when that 15 done, cover it close, and stew it till it is tender, skim
off all the Fat, lay the Meat in the Dish, and strain the Sauce over
it. You may serve it up hot or cold.

Hannah Glasse modernizes these old-fashioned phrases: *Boil off your Ox
tongues’, ‘Take two green Savoys and set them off” ( boil), “boil them off
white’, "fry them off’, "pass off some butter’ (melt). When the high phrase is
‘pass it off brown’, Hannah Glasse has “fry it brown in some good butter’.
When Howard says ‘Take two right Seville oranges’, she has “two large
Seville Oranges'; when R. Smith uses a ‘porringer’, she uses a “bason’; when
Whele Duty uses a faggot of sweet herbs, she uses a bundle; ‘temper it with
eges’ becomes ‘add more egg’; ‘stir that it may not clod or burn 0" becomes
*stir that it may not clod or bum’; *go on a thickening it becomes ‘go on 1o
thicken it'; in dressing a pig ‘draw him with parsley’ becomes ‘throw some
parsley over him’; ‘the tender ends of shiver'd Palates’ becomes ‘a Palate
hoiled tender and cut into Pieces”; when Middleton says “lard them with small
Lardoons' Hannah Glasse has 'lard them with little bits of Bacon®, which
brings us back to the preface.

“If 1 have not wrote in the high polite Stile"—Hannah Glasse is referring not
only to this chefs’ jargon, but to the rhetorical flourishes and dedications in the
prefaces of many cookery books, notably the royal and aristocratic ones.
Hannah Glasse's patrons were her many upper-middle-class subscribers. The
high polite style belonged to the previous century when conforming to rule
and precedent prevailed. But the turn of the century saw a burgeoning of
economic individualism, the growth of the middle classes in commerce and
the professions, improved education among the lower orders, and a public at
large avid to improve itself, to ape its betters. A spate of educational books, on
gardening, medicine, spas, hygiene, geography, travel, marriage, children,
ctiquette, agriculiure rolled off the presses and were cagerly snatched up. Even
poetry stopped being divine or courtly and became didactic,

Hannah Glasse is firmly in this movement. But she is not the first cookery
writer to claim ease and simplicity of instruction. As early as 1660 Robert
May professes his book shows ‘an easy and perfect method” in the art of
cookery, intended both for ‘Master Cooks' and “young Practitioners®, and
Robert Smith, representative of more contemporary writers, says in 1725 that
he has put his receipts ‘in a plain English dress, endeavouring to have them
understood by the meanest Capacity' (though he obviously does not succeed).
For his lack of engraved table settings, usual in other books, he apologises in
the same rational way that Hannah Glasse later does. Like her, Smith wishes
cookery to flourish ‘in a quicker and less expensive manner than hitherto’.
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Even so, he is still courtly in that he includes several recipes ‘not unworthy the
greatest prince’, Where Smith is still quite Palladian in his IIEI'TJIII!}': economy
and plainness, Hannah Glasse hits you between the eyeballs with almost
feminist ferocity. !

The female cookery writers were notably successful in selling a lot of
books—Mary Eales, Mary Kettilby, Eliza Smith, Elizabeth Moxon, Hannah
Gilasse (and later Mrs Raifald, Mrs Rundell and Eliza Acton). Reasons may be
the plainness of their language as [ have mentioned, and practicality of their
recipes which are suitable for ordinary cooks to make. So the women do not
(as the men seem to enjoy doing), include the building of castles with salad or
the making of hollow turrets in battalia pies to be filled with exotica. Just as in
modem hagute couture, the women design what is actually wearable, whilst the
men design to some abstract idea.

Mrs Glasse, being a thoroughly modern woman, throws out battalia pie
altogether, even in its uncrenellated form, with its mish-mash of ingredients
and conflicting flavours, an example of the “odd Jumble of Things® beloved of
high cooks that she so berates in her preface (though she is inconsistent, and
does sometimes include recipes with gothic mixtures). But generally she
simplifies the flavourings, ingredients and methods of many recipes in a
similar way that medical receipts were being simplified at the same time—a
movement recommended by Culpeper and others in the mid-17th century
which resulted in the 18th in the throwing out by the Pharmacopoeiae of many
putdated and wseless materia medica. She is also thoroughly modern in
dispensing with the mass of household and medical recipes that were still
usual in many recipe books not written by trained French cooks: °I shall not
take upon me to meddle in the physical Way'. She is not writing for leisured
country gentlewomen on how o manage poultry, distill fragrant waters and
make cosmetics and herbal medicines. Hannah Glasse 15 the thorough city
woman, writing for a new busy professional level of society. Since standard
medical treatment for most ailments was now largely mechanical {e.g. the
rather dangerous practice of bleeding, and purging and vomiting often with
new drugs) it needed to be in professional hands; traditionally the physicians’,
but after 1704, when apothecaries were allowed to prescribe as well as
dispense, increasingly with the latter. Medicine was less and less doled out as
an act of charity by the lady of the manor, and herbal medicines on the whole
were left to the poor (though receipts continue to appear in many books).

A further innovation of Hannah Glasse is her special stressing of the need for
cleanliness in all kilchen equipment, waming that using anything other than
sand to clean spits will give off-flavours, and that wooden equipment is apt to
do the same. Pudding cloths, pans and grid-irons must be scrupulously clean
(pages 7.8,10,52,68,70). This tallies with the general rise in hygiene and living
standards due largely to the increasing incidence of piped water. Foreign
v::;t;n of the time noticed that English servants generally looked remarkably
clean,

Her style inspires confidence; she writes firmly about ‘the best way' of doing
things. 1 make a beeline for writers like her, who recommend especially good
recipes: “a good fat Neck of Mutton cats finely, done thus’. But her book is not
as eusy o use as it might have been.

HER SHOETCOMINGS AS A COOKERY WRITER
I'have mentioned Hannah Glasse's lack of index in her first edition. A cookery
book without an index is like the catacombs without a candle—one has a
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reluctance to enter at all. The development of indexes in the 18th century is a
subject by itself, some cookery books do have very good ones, others
rudimentary ones, and yet others no index whatsoever, Massialot, Lamb and
Nott attempted a dictionary-like alphabetical arrangement, which has its
drawbacks, though Nott and Massialot have a helpful index as well. The
Whole Duty of a Woman has no index, but it’s easy to find one's way as the
material is fairly well ordered under chapter headings and sub-headings (which
I'm afraid makes me suspect it was compiled by a man—as does the
msupportable advice to women in the first part). Hannah Glasse too has
chapter headings, but two of these chapters are so huge and miscellaneous
(Chapter I, Made Dishes, and Chapter IX, For A Fast Dinner, a Number of
good Dishes, which you may make use of for a Table at any other Time) that it
15 very difficult to find the dish one is looking for. (Those modern recipe books
with no index, which bunch recipes under ‘Lunch Dishes” or ‘Tea-time
Specialities’ are absolutely maddening, since one man’s idea of lunch is
another man’s notion of supper.)

In spite of Hannah Glasse's many chapter headings, finding a particular
recipe is very difficult. For example, the meats are not rigidly lumped together;
however, all kinds of mutton parts and a calf’s liver creep into the fowl and
game-bird section while the odd pigeon, chicken and large fowl come 1o roost
in the red meat section, and a Calf's Head Surprise blinks at one among the
veal. Soups are not all in the soup chapter—thirteen other soups appear
elsewhere, and there are oat puddings in three different chapters. The cooks
using this first edition of Hannah Glasse who may just come back from market
with a plethora of cucumbers are going to find their bargains wilted into
flaccidity while they raise the temperature searching for cucumber recipes.
Such chaotic arrangement betokens an education or sensibility deficient in
logic and orderliness. In her arrangement, Hannah Glasse has the instincts of
the habit maker she later became, tacking things on here and there until the
finished effect is one of impressive imtegrity.

The appearance of Jumballs (sweet biskets) marooned in a sea of ragoo'd
oyslers, onions, and hashed mutton in the Side Dish chapter is nol so strange
when one knows that sweet biskets stayed on the table throughout the meal,
along with the other little side dishes; nor 18 it odd that only ten puddings are
in the pudding chapter, yet there are eighty-four throughout the book. The
reason is that those en use animal ingredients, whereas most of the others are
meatless and in the Lent chapter. This Lent chapter is a headache, being a
catch-all of 292 non-meat recipes. Soups, puddings, fritters, pancakes, fruit,
fish, cheese, eggs, vegetables, pies and salads follow each other in bewildering
profusion. [ shall not comment further on this curious chapter IX except
perhaps to mention that she may have got the idea from La Chapelle, who has
a chapter on soups for Lent, and that there were Catholics in her family. For
Captains of Ships, Chapter X1, may similarly be borrowed from La Chapelle
who has a chapter called ‘For the Sea Service'. "For Captamns of Ships’ is a
catchy title, but its contents seem 1o be of dubious utility to sea captains. This
chapter is a mere flounce Hannah Glasse has tacked on,

HER INNOVATIONS AS A COOK

The examples given here are based on a comparison with Whale Dury, as in
the earlier section about Hannah Glasse’s innovations as a cookery writer, The
difference is that I am inviting attention here 1o differences of substance, not

style,
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Hannah Glasse improves the flavour of many dishes by using butter insicad
of suet, for example in Almond Pudding to boil 106/460 she uses 8 oz butter
instead of 1 Ib of suet, and she fries her fritters in butter, not lard though this is
one of her inconsistencies, as I will show later. = )

She lightens the texture and flavour of other dishes by substituting milk or
milk and eggs for some or all the cream: Chestnut Pudding 109/467; flread
Pudding 109/465; Boiled Rice Pudding 111/469. She gives a cleaner, lighter
flavour to fish dishes by omitting the meat gravy and substituting water (To
Stew Cod 89/228; To roast Fresh Sturgeon 92/271) or substituting fish hiquor
by boiling up fish-bones (A Soal Pye 115/517); and conversely a cleaner, more
natural taste to poultry and game by discouraging the use of fish sauces with
them. {To roast Pheasants 48, *A Frenchman would order Fish Sauce to ﬂm;n.
but then you quite spoil your Pheasants.”) She does allow oyster sauce with
mrkey and chicken, but says to be sure to serve this ‘in a Bason by itself, for
everybody don't love Oyster Sauce’, 34/413.

True to her Francophobia she omits the expensive and extravagant French
cullis altogether for thickening and flavouring the sauces, using instead water
or the boiling-liquor or good gravy where appropriate (though purely out of
prejudice and economy—in fact cullis would give a superb flavour) and
generally thickening with roux, beurre manié or egg yolks. She omits verjuice
from To Stew beef Steaks 21/291 and Eggs 4 la Tripe 101/406; omils sugar
from To dress a Pig like a Fat Lamb 33/334 and Peas Francaise 104/445;
knows where to gamish with the right touch of crispness in A pretty Dish of
Eggs 101/405; and stresses the cooking of vegetables until only just tender
(12), specific advice 1 have seen in none of her predecessors’ books.

In Stewed Spinach with Eggs 99/452 Whole Duty adds gravy and butter 10
the boiled, chopped spinach before sliding the poached eggs on top. Hannah
Glasse puts her poached eggs on to naked cooked spinach and hands melted
butter in a cup, garnishing only with orange. This is a ‘cleaner’ version,
aiming at a fresh green taste, for she insists one should stop cooking the
spinach “when it is just tender and whilst it is green’. The colours of the dish,
unmuddied by gravy, would look superb.

Many times she starts word for word with Whole Durty then changes into her
own invention, for example, To Pitchcock Eels 927240, and A Cali's Head
Surprise 30/319. Sometimes she elides two recipes; A Carrot Pudding is a
hybrid of Whole Dury's two versions 107/461 where she has put the first half
of one with the second half of another. Thinking this was a transcription error,
I decided to cook it. It came out with flying colours.

HER SHORTUOMINGS AS A COOK

Al first it struck me that Hannah Glasse did not fully understand or appreciate
deep frying; she seems to shy away from it in all eleven of her fritter recipes,
apparenily shallow-frying in butter instead of deep-frying in lard or dripping.
In Apple Fritters 81/487 using obviously the same basic recipe, where Whole
Dury dips sliced apples in batter and deep frics in lard, Hannah Glasse chops
her apples into the batter and fries, presumably dropped from a spoon, in
butter; and in Vine Leaf Fritters 82/491 where Whole Duty (and La Chapelle)
dip their vine leaves mto batter and deep-fry in 2 Ibs dripping or lard, Hannah
Glasse, using the same recipe. seems to shallow-fry spoonfuls of batter in
butier, then lays a vine leaf on each, which may look pretty, but sort of misses
the point. Then she adds, rather oddly in view of her foregoing recipe, that all
fritters ‘should be fry'd in a good deal of Fat, therefore they are best fried in
Beef-dripping or Hog's-lard, when it can be done’.
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1 was becoming convinced that she never deep-fried, especially when |
dlﬂl:l}"-l'l?l‘ﬂﬁ that one of Ann Cook's salvos seemed 1o reinforce the idea.
According to Ann Cook, her instruction to put vinegar and sliced lemon into
boiling fat ‘would give a Crack like a Cannon; so there would be no need of
the Chimney sweeping; for the Blast would bring down the soot at once'.* But
among the recipes which seem 10 be her own there are clear indications thai
Hannah Glasse did deep-fry, for example, on pages 60-61, Fish in boiling
Beef-dripping or Hogs-lard deep enough as to almost cover the Fish—that is
how her fish in batter are done. And another remark among these recipes
cleared up the fritter mystery; on page 102 she writes *Having a deep Frying-
pan, and three Pints of clarified Butter, heat it as hot for Fritters'. So she did
deep-fry fritters, but in 3 Ibs of very expensive butter! Not only that, this
recipe on page 102 is To Fry Eggs as round as Balls, where one drops raw
eggs into 3 Ibs of swirling deep hot butter; surely this is the equivalent to the
Frenchman's crazily extravagant frying of twelve eggs in 6 Ibs of butter that
she refers to so disdainfully in her preface! The cost of butter in Hannah
Glasse's day was twice that of meal, 50 that the cost of her fritter-frying butter
in today’s terms, would be about £9! This is a prime example of her
inconsistency (and her evident love of butter).

Whole Dury's pancakes are really French crépes. Hannah Glasse, in taking
over four of these recipes, 83/486-7, tends to anglicize them by introducing
more butter than Whole Duty allows, i.e. more than enough to try the pan at
the start. But her last pancake recipe, which comes from Mary Kettilby, has
not been modified in this way, and really would produce something like
French crépes, although she does not draw attention to the difference. 1 wonder
whether she knew what she was about in this section. Perhaps she did.

However, her one omelet recipe shows a total ignorance of what a French
omelet should be. An Amulet of Beans 103/444 (from La Chapelle, 1736
volume 111, 205) is very clearly in Whole Duty an omelet made with eggs and
cream, and dressed on top with fried green beans; 'An Amulet is to be made
with new laid Eggs and Cream [and salt], when it is enough, dress it on a Dish,
thicken the Beans with one or two Yolks, and turn them on your Amulet’.
Hannah Glasse’s version goes: “have ready a Pint of Cream, thickened with the
Yolks of four Eggs, season with a little Salt, pour it on your Dish, and lay your
Beans on the Amulet’. She has condemned hersell with the word ‘pour’ for
she has in effect made a custard! 1 feel she never made this dish at all. Indeed,
there are other recipes which I think she has imaginatively re-written without
ever having tried. 1f she was teaching herself ‘high’ or fancy French cooking
from other people's inadequate books (not ever having had the benefit of
instruction from a ‘trained French cook', a point [ will come to later) she
should be given full marks for effort.

This note on Hannah Glass’s shoricomings as a cook would not be complete
without further mention of her worst critic, Ann Cook, who devotes sixty-six
pages of her 1755 Professed Cookery to the minutest criticism of Hannah
Gilasse's recipes. This was in revenge for personal injury suppqmdl}r done her
by Hannah's brother, Lancelot Allgood. Much of the criticism i mere spiteful
invective, but as a professional (very plain) cook herself, Ann Cook knew her
onions, and some of her criticism seems justified.

For instance, Hannah Glasse {whom Ann Cook refers to as “the Lady® or “the
Lady Teacher') uses far too much butter in To Bake Lamb and Rice (14/50;
the first number in this parenthetical series refers to the page in Ann Cook, the
second to the page in later editions of Hannah Glasse. not the first edition].
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One pound of butter 1o only half a pound of rice would be ‘a Surfeit 1o a
hungry Plough-man'. Likewise in A French Barley Pudding (59/211) one
pound of butter and a quart of cream is far too much for only six handfuls of
barley; ‘there will be a Well of Oil swimming upon the Barley'. To Fry Eggs
as round as Balls (56/201) says Ann Cook, would require six pounds of butter
for the frying ‘for three Pints of clarified Butter will require six London Butter
Pounds’. She exaggerates, but her point about extravagance is taken.

“The Lady' has proportioned poorly in Another Way to make a Pellow
{34/102) with the essence of 18 Ibs of meat absorbed by only 1 1b of rice,
which Ann Cook obviously thinks will be too glue-like, for *who-ever gets the
Rice in their Mouths, "twill stick to their teeth like Bird-lime".

A common error of ‘the Lady’, according to her critic, is making a wasteful
amount of forcemeat for stuffing. Thus in one of her recipes for beef-steaks
Hannah Glasse has apparently made about 10 Ibs of forcemeat to stuff four
steaks, in To Stew Lamb or Calf's Head (14/52) she has made 5 or 6 Ibs for
one head, and to dress Turkey or Fowl to Perfection (20070) suffers the same
surfeit.

A too lavish hand with expensive ingredients comes in for most criticism.
The two | thought justified were To Stew a Turkey Brown (20/70) and Farce
Meagre Cabbage (65/204) where the humble cabbage worth a halfpenny is
dressed with luxury items worth two shillings and a penny. My frugal nature
sides with Ann Cook here though my gastronomical one the Lady!

*The Lady’ is too generous with her salts in To Pot Beef like Venison
(65/253)—8 Ibs beef 10 4 oz Salt-petre, 4 oz Peter-salt, a pint of Coarse salt,
and | oz Sal-prunella. Says Ann Cook, *There are salts sufficient to colour a
whole Beef red.”

‘The Teacher's’ cooking methods are ridiculed. Larded oysters (13/43)
roasted on a spit will fall off. So will a fowl that has been boned and minced,
with the flesh and bones put back in the skin 10 be spit-roasted (21/71).

A curious recipe demolished at length by Ann Cook is A Neck of Mutton
call'd the Hasty Dish (32/100) which is the subject of my next section.

MYSTERY OF THE "NECROMANCER' EXPLAINED

Among the oddities my study spotlit was Hannah Glasse's note at the end of
Beef Collops (20), which she has cooked in a stewpan: ‘N.B. you may do this
Diish between two pewter Dishes, hang them between two Chairs, take six
sheets of white-brown Paper, tare them into slips, and burn them under the
Dish one piece at a ime.” One glance at the recipe on page 290 of Whole Dury
shows that the onginal never went near a stewpan, the raw sliced beef was
indeed cooked in a little wine with seasoning in a dish, with another clapped
on top, balanced on chair backs and cooked with six sheets of whited-brown
paper whereupon ‘your Stew will be enough, and full of Gravy'.

At first I thought this method was used, because | know, having cooked on
the brick charcoal stove at the 17th century Clarke Hall at Wakefield (when
lI'I:e chafing-dish was being used by someone else), that it is sometimes
difficult to get a gentle heat the minute you want it, for example for a sauce; if
shoving the damping-brick in the air-hole doesn't do the trick, you either have
to remove some of the charcoal, or else raise the trivet. Then a glance at
Bradley Part II (1732, page 114) cleared up the mystery; here was the original
of Whole Dury’s oddly cooked beef collups with a clue in its title as to its real
origin, which I will shortly explain,

Hannah Glasse must have been so impressed with the novelty of the idea of
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this method of cooking that she applied it to six pounds of neck mutton in the
Hasty Dish 51, an infamous example of a rogue recipe that crept into her book,
and rightly ridiculed by Ann Cook.

The Neck chops are supposedly cooked in a curious vessel called a
Necromancer, an uncommon article, since Ann Cook goes on to describe it.
Apparently it is a large pewter or silver dish a few inches deep with a hinged
lid and a handle on top. Hannah Glasse's recipe is for six pounds of neck of
mutton cut into chops, layered in the dish with onions, wmips, seasoning and
bread slices. The dish is filled with boiling water, the lid fastened, the whole
dish balanced by the rim on the backs of two chairs, then three sheets of brown
paper are torn into fificen pieces and one by one burnt underneath the dish for
fifteen minutes in all, and hey presto your dish is done! (My pressure cooker
would not do it in fifteen minutes.) Hannah Glasse claims this dish was first
contrived by Mr Rich, and much admired by the nobility. Apparently John
Rich, noted pantomime actor of Covent Garden theatre, was the founder of the
Sublime Society of Steaks in 1735 as a result of cooking a dish of steak this
way in his private room at the theatre, which delighted Lord Peterborough.s

I can now say, however, from my glance at Bradley that Mr Rich was most
probably not the inventor of this method of cooking, though he may have
thought of putting a hinge and a handle to the two pewter dishes, thus
inventing the Necromancer. For Bradley's recipe, pre-dating the Sublime

Society of Steaks by three years, has as its title *“Thin beef-Collups Stew'd.
From Oxford.” So, can this be the origin? It is simply student bed-sitier
makeshift cookery, also practised by the theatrical profession as a useful way
of procuring a hot meal when no fire was available, for example in summer?

HANNAH GLASSE'S AMBIVALENCE TOWARDS FRENCH COOKING
This is an aspect of the work which comes regularly to notice as one works
through The Art af Cookery in detail,

It is noticeable that chapter 1, Of roasting, Boiling, etc, has nothing French in
it whatsoever; it is instruction in good plain English cooking, and seems 1o be
entirely Hannah Glasse’s own composition, except for three lines on page 10,
beginning ‘Boil all your Greens® which are taken from Whole Dury 691),
However the lengthy Chapter I, Made Dishes, in spite of Hannah Glasse’s
invective against French tricks and extravagance in her preface, contains a
very high proportion (nearly half) of French and foreign recipes, mostly
French, which she has included, she says, because ‘they are good’. This is a
typical double-bind, which other English cookery writers share.

There was a widespread English prejudice against disguising the natural
flavour of meat with foreign highly flavoured sauces. This seemed to obtain
especially in the case of fowl and game-birds. It may be significant that only a
third of the fowl and game-bird recipes in the chapter are French or foreign,
whereas of the red meat recipes in the same chapter there are about 52 French
or foreign 1o 64 English.

THE ‘FRENCH COOK'S SAUCE' CHAFTER

Chapter 111 is very curious. Its full title is *Read this CHAPTER, and you will
find how expensive a French Cook’s Sauce is." In it, Hannah Glasse has
written out eight detailed recipes, five for French cullises, only to hold them
up to ridicule. The expense of a French cook’s sauce is easily demonstrated in
the extravagant amounts of meat and flavourings which are boiled down to
make a rich thick cullis, used for thickening and enriching.
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This chapter is an example of Hannah Glasse’s love-hate relationship with
French cookery, scorn coupled with sneaking admiration. Ostensibly all the
recipes are included only to be scoffed at. For example, Sauce for a Brm; r:nf
Purtridges (54) contains so many cxpensive fine ingredients that she says it is
‘equal with boiling a Leg of Mutton in Champaign’. Another, The Fr.ﬂ‘ln:h Way
of Dressing Partridges (53), is described as "an odd Jumble of Trash®. And yet
she has written these out in full detail, like her own recipes, as though she felt
her book would not be complete without them. Anyone who doubts the
ambivalence of her attitude need only reflect on the real give-away: the pomt
to which Ann Cook rightly drew attention.

Whence came these French recipes? The American scholars of the history of
French cookery, Philip and Mary Hyman, established that five of the eight
could be found in the (English) first edition of La Chapelle (1733).7 The others
were not in La Chapelle, but did occur in Massialot (1698, 1712).2 However,
only two of these had appeared in the English ranslation of Massialot (1702).
The question thus arose: did Hannah Glasse read Massialot in the original
French (an exciting thought), or had the remaining recipe found its way inio
some other English book which she used? There was also a more general
question: could it be shown that she had had recourse directly to Massialot and
la Chapelle (in translation), or did she always pick up their recipes through the
intermediary of another English book?

My study of the recipes had produced the following conclusions: first, that
the five La Chapelle recipes were all copied in Whole Dury, and it was from
that book that Hannah Glasse took them. In at least two instances she also
consulted La Chapelle {in English) directly; in others she almost certainly did
not. Secondly, that she did not read Massialot in French. She took one of his
three recipes from Lamb and the other two (probably) from Nott. Finally, she
did not try out these recipes herself.

Here are some examples of the internal evidence supporting these
conclusions. Going back to the recipe for the French Way of Dressing
Partridges (53), it seems clear that Hannah Glasse copied it from Whale Dury,
the texts match nicely. But in Whole Dury, the recipe is called Pariridges the
Spanish Way. This is a case where I feel she had both Whole Dury and La
Chapelle in front of her. She certainly scems to have been aware of La
Chapelle, because there are other examples of recipes which were *Spanish’ in
the source from which she copied them but really came from La Chapelle and
which she, evidently knowing this, titled ‘French’ . Again, when she says in
To Roast Pheasants (48) that “a Frenchman would order fish Sauce to them',
she 15 using Whole Duty’s recipe To Dress Pheasants with Carp Sauce. which
does not admit its French origin. She must have been aware that it came from
La Chapelle, and how else than from reading La Chapelle? Her idiosyncratic
arrangement of chapters and in particular her novel inclusion of one on Lent
dishes and one for captains of ships also point to familiarity with La Chapelle.

On the other hand, some evidence suggests that she did not always have La
Chapelle in front of her. Take her Cullis for all Sorts of Butcher’s Meat (53).
She has taken the title of this recipe from a chapter heading in Whole Duty,
although the actual recipe she gives is called by both La Chapelle and Whaole
Duty, “The Most Usual Cullis”. Further, La Chapelle has *your Flour being
brown, moisten it with your Cullis, then pour it very softly’. Whole Duty mis-
transcribes this 10 “your Flour being brown with your Cullis; then pour it very
softly’, which does not make culinary sense. However, Hannah Glasse
innacently copies the mis-transcription, and leaves out any explanation of how
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o al.chir:v: the darkening (by making a bit of caramel). As with certain other
recipes which she copied verbatim, 1 feel that she did not cook them.

An even more striking piece of evidence that she did not execute a recipe is
the oddity at the end of A white Cullis (54). La Chapelle has: 'and keep it
warm; and you may use it for all sorts of Soops (au blanc) for crusts of Bread
and Bisques (au blanc).” Whole Dury, another writer who obviously did not
cook everything (or even anything?) slightly altered this to: ‘and keep it warm;
and you may use it for all Sorts of White soops, and for white Crusts of Bread
and Bisques." Hannah Glasse, as if she were the last person in a game of
Chinese Whispers where the original message ends up somewhat garbled, has:
“and keep it warm. You may use it for white Loaves, white Crust of Bread, and
Bisquets.” S0 what began as soup has ended up as a weird bakery goods.

It is obvious, again, that Hannah Glasse never made A Cullis of Crawfish
(54), since she omits pounding and adding the shells, which would be an
important ingredient.

The recipes which she ook, at one remove, from Massialot, and which do not
occur in La Chapelle, repay study. Two of them, To Make Essence of Ham and
A Cullis for all sorts of Ragoo are found in R. Smith (1725), who took them
from P. Lamb (1716), his old teacher, who seems 1o have taken them from
Massialot (in the former instance modernizing his Gammon Essence by the
addition of roots, etc). This is the lincage of Hannah Glasse's To Make
Essence of Ham. But it is clear from the wording that in the case of A Cullis
for all sons of Ragoo she was copying from Nott {who took it from Lamb,
whio took it from Massialot). This was the old-fashioned Massialot-type cullis,
thickened with flour and breadcrumbs. La Chapelle modemnized the method by
thickening with a roux made in & separate pan.’ Hannah Glasse—although if |
am right, she knew La Chapelle—opted for the older version.

Ann Cook naturally pounces on this French sauce chapter and exclaims that
the Lady ‘notwithstanding all her great Bravadoes of Thrift, ...has tenfold
more extravagant French cookery in her book, than in the Chapter she bids
you read”. For example, the French way of dressing partridges so mocked by
the Lady is actually cheaper to make than her own Partridges a la Braise. Bui
the real knock-out punch is the revelation that the mocked French Essence of
Ham (53) is identical (but for the addition of a little basil) with Hannah
Glasse's own recipe Essence of Ham on the preceding page! ‘Therefore I see
no reason why it should be a Mark of Infamy on the French Cook, and a
Trophy of Honour to her.”® Tedious though Ann Cook's criticism can be, this
one has the chill elegance of a rapier thrust through the heart.

HANNAH'S MOTIVES IN WRITING HER BOOK

The whole business of French sauces and Hannah's attitude thereto may be
relevant to this wider question. Part of her vigorous scom of male practitioners
of French cookery was possibly rooted in subconscious envy. Only the very
rich could afford to be in the fashion and employ a trained French cook. By
1747 the very rich included not only the aristocracy and gentry, but prosperous
merchants, bankers and lawyers. This was the class 1o which Hannah Glasse
herself belonged, but it seems obvious that she could never have afforded 1o
employ a French cook. Those who couldn’t had 1o make do with a “good plain
cook’, and contemporary newspaper advertisements for cooks show how
unequal were the payments: a trained French cook (usually a man ) around
1750 earmed anything from £20 to E£60 per annum, whereas a plain cook
(usually a woman) earned from £6 to £10 per annum. !
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May not Hannah Glasse's impatience with her own plain cooks have driven
her into the kitchen to impress her guests with her own work? Was she
suddenly delighted to find that she enjoyed cooking? She certainly writes with
the enthusiasm and freshness of a convert. Perhaps, when her eyes were
opened to the art of plain roasting and boiling and then more elaborate
cooking, this gave her a desire 1o share her discoveries—and make some
money, so that one day she could afford a French cook!

Yet we come back to the point that by birth she was a member of the gentry, a
lady. As Ann Cook also queried, what was such a lady doing swinking and
sweating over a hot stove? Was she really ‘qualified’ to write a cookery book?
She certainly cannot claim, as does Eliza Smith, that her book is the result of
thirty years' experience cooking for the best families. On the the other hand,
she may have leamed a lot from the family cooks employed at the family
homes in Hexham, London and Broomfield, and even if she was never under a
necessity to cook she may have enjoyed doing so and putting into practice
what she had leamed.

ACCIDENTS

My scrutiny of the recipes showed up numerous printing errors and mistakes,
usually quite minor, for example thin Patty-pan 83 should be tin Patty-pan, a
Pennywaorth in a White-Pot 79 should be a Penny-loaf, and Sorril 97 should be
‘quite boiled’ not ‘quick boiled’. The largest number of emors seems to occur
with Cabbage Lettuce, which vegetable is carelessly taken to be an actual
cabbage rather than a sort of lettuce, Thus Whole Dury’s Peas Francoise 445
has ‘two good Cabbages, or Silesia lettuces® (mis-transcribed from Carter
124); and Hannah Glasse corrects this to “two cabbage or Silesia Lettice”. But
the most notable instance 15 in To Farce Cucumbers 104/449. Here Whaole
Duty's filling is Cabbage Letiuce, but Hannah Glasse makes it quite clear that
she is using ‘a large white Cabbage’. 1 tried this recipe and, although it tasted
quite pleasant, feel sure that it ought o be lettuce and not cabbage.

Another recipe that suffers by transcription is Fry'd Salary 105/452, from
Carter 133 whose direction is to boil the celery ‘half enough’. Whole Duty in
careless copying has “half an Hour'; and Hannah Glasse, perhaps realising that
Whale Dury has boiled it to a mush, doesn't boil it at all. Her celery heads are
dipped in batter and fried in butter. Mine remained raw, as | suspected they
would, after thirty minutes in the butter, and so, even allowing that smaller
heads of celery in 1747 would have cooked faster, 1 am convinced that Hannah
Glasse should also have said *boil half enough’, (Incidentally, her batter was
delicious. 1 shall make this dish again with smaller, blanched celery.)

To pickle Barberries 134/552 from Eliza Smith 88 has a nice ‘mistake’. Both
Whole Duty and Eliza Smith have ‘boil a piece of Flannel in the Liguor and
put over them, and cover the Glass with Leather.” Hannah Glasse had *boil a
little Fennel'! If she had read the next pickled barberry recipe in Eliza Smith or
Whale Duty, which says clearly ‘lay something on them to keep them in the
liquor, and cover the pot or glass with leather’, she would have understood the
purpose of the flannel and could not have supposed that fennel was required.
In this and in some other recipes Eliza Smith seems to have anticipated
Hannah Glasse in adding original helpful instructions of her own. Hannah
Glasse's own intentions here will always be a mystery. Did she just fail to
understand about the flannel, or is fennel a misprint? 1 am not sure about this.
But I imagine that fennel with barberries would taste highly unusual.

Several omissions by Hannah Glasse may be accidental, e.g. leaving out the
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water from Curran Wine 148/648 (from Eliza Smith 229) and leaving out the
marrow from Marrow Pudding 69/461—both rather important omissions!
These are most likely transcription errors,

Errors of duplication, giving the same recipe more than once, seem generally
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recipes which 1 have discovered occurs in La Chapelle and is a special case.
He gives a whole series of 58 fowl recipes, which are essentially identical
although in slightly different wording and applying to different kinds of fowl,
in both of his two English editions. This is really ‘padding’. Examples of
straightforward accidental duplication are: Carter, Almond Puddings 158 and
165, Middleton, Apple Fraze 30 and 120; Hannah Glasse, To Collar salmon
116 and 128, To Force a Large Fowl 18 and 37, Almond Puddings 85 and 125,
All these repetitions appear in their second versions very slightly different, so
they may have come from different sources. In mitigation, one can imagine the
ul:lil'lfhr:ul'['_l.‘r of preparing a manuscript cookery book of nearly a thousand
recipes.

INGREDIENTS AND MEASURES—SOME INTERESTIMG FACTS

The study confirmed some rather interesting facts, for example that poultry
and eggs were smaller in the 18th century than today; 35 yolks and 17 whites
in Nun's Cake 139 does seem excessive 1o us. Elizabeth David's observation!2
on the size of Hannah Glasse’s dumplings (page 112) seems to underline this.
Hannah Glasse’s instructions 1o take yeast dough the size of a large hen's egg,
if carried out nowadays, makes huge dumplings which take twenty-five
minutes to cook, not the ten minutes which she prescribes; and this suggests
that a large hen's egg in her day was equivalent to a small one in ours.

Further, the statement by Jane Grigson'! that Hannah Glasse's seasonings (1
large teaspoonful of beaten pepper and 3 teaspoonfuls of salt) in Goode Pie
{73} were insufficient and that 18th century poultry may therefore have been
smaller and/or the teaspoon measures bigger was illuminated for me by a little
experiment | had done independently. In Hannah Glasse's To boil Salup (120)
she has ‘a large Tea-spoonful of powdered Salup to a Pint [i.e. a wine pint] of
boiling Water®, whereas Kettilby, Nott and others have halfl an ounce of Salep
w & pint, implying (if one assumes a product of similar thickness) that a large
teaspoon could hold near half an ounce. T put this to the test, using both ground
rice and cornflour, having no salep (powdered orchidaceous tuber), and
discovered that, assuming salep to be of a similar weight to these
commaxdities, and using my only 18th century teaspoon with a deep bowl, half
an ounce is indeed a very large teaspoonful, heaped, being equivalent to one
modern UK standard level Tablespoon. All of which seems to show that,
although 18th century poultry were smaller than now, [easpoon measures were
often bigger. It was probably the tea-measuring spoon and not the tea-
stirringspoon that was used here.

The size of the tcaspoon is a vexed and vexing question. I 'a large
teaspoonful” means a deep-bowled spoon heaped, what then is a mere
‘teaspoon’? Consider Onion Pye (114), which used only a pound each of
potatoes, onions and apples and 12 (!) eggs. Hannah Glasse asks for, again, a
teaspoonful of beaten pepper and 3 teaspoons of salt, which even if one used a
modern standard teaspoon and chunky salt might be a bit much. Not only that,
but the other flavourings are not less than quarter of an ounce of mace and 2
whole nutmeg! These flavourings seem far too strong for modern tastes. Since
a whole nutmeg is often called for, even in smallish puddings and pancakes, 1
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wondered whether nutmegs were not smaller in those days. However, I see
that Elizabeth David exclaims at the very strong flavourings m‘Hannah
Glasse’s confectionery, for instance 3 oz caraway seeds in a cake using three
and a half Ibs flour, which makes Mrs David conjecture wryly that Hannah
Glasse must have had an interest in the East India Company.'* Ginger was
certainly an ingredient which Hannah Glasse liked, adding a teaspoon of it
here and there with what strikes me as greater enthusiasm than that shown by
other writers (although it was in common use as a flavouring for fatless
batters, for pancakes and puddings).

Returning to poultry, the roasting times given by Hannah Glasse on page 9
confirm that they were smaller. For example, a small wrkey took only three-
quarters of an hour and a very large one, one and a quarter hours, the same
time as is given for a goose (although Ann Cook'* says this is far too long,
geese require no more than forty-five minutes); and a large chicken could be
boiled in twenty minutes and a good fowl in thirty (p.7).

Extravagance with artichokes, asparagus, cockscombs, sweetbreads, truffles
and morels, mushrooms and ketchup is also of interest; the number of recipes
using these might imply their ready (albeit seasonal) availability, especially in
London. Truffles and morels, according to Ann Cook, were expensive.'® Were
they imported? Morels were to be found here; and so were Summer Truffles,
Winter Truffles and Pig Truffles, being hunted by dogs as on the Continent. [t
is not clear whether Hannah Glasse expected these native resources to be used,
and it may be that she, like some other writers before her, is simply echoing
the French.

Butter was vastly more expensive then, being twice as dear as meat (which
would make it approximately £3 a Ib today), and the use of butter and cream
rightly considered extravagant. Burcher's meat was comparatively cheap at 4d
to 5d a Ib, but poultry and game of all kinds (even hares) were very expensive
since game was generally the preserve of landowners. Certainly Hannah
Glasse's book was not for the poor, or even the lower ranks of the middle
classes, who had no cash for luxuries.

French rolls were bigger than today, and there were on the market little
loaves specially made for a delicate bread pudding called Boiled Loaf (104).
Directions for a Bread and Butter Pudding reveal how thin slices of bread and
butter for Tea were achieved; this by buttering the cut end of the loaf and then
slicing, which avoided tearing up the crumb with the butter knife or spoiling
the taste of the butter by melting it.

The use of a feather to paint biskets with egg white, the use of a syringe to
squirt fritters straight into the pan, the use of a metal portable campaign oven
to bake biskets, the boiling of asparagus in a sealed tin box are all fascinating
details, while the fastening of a piece of lemon peel in the whisk in Whipt
Cream (144) seems to be Eliza Smith's invention.

It 1s also interesting that egg whites were still being left out at this period
(though Hannah Glasse sometimes uses whole eggs where her original does
not). Too many egg whites were considered bad for the health, too cold and
wel and therefore upsetting the balance of the humours.

And timing, now given in minutes, implies a greater availability of clocks
:nd 'Ill-"ltEhE:E-—-HI.'I'II'Iﬂ'I Glasse's originals often still have ‘half a quarter of an

CAIT .

Surprising to me are the large amounts of used in roasting, grilling,
preserving, bisket and fritter making. e . ;
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CONCLUSIONS

Although | found that 263 out of 972 recipes had been taken from or based on
other writers, there are several points of very genuine value in Hannah
Cilasse’s work.

Her number of foreign recipes is unusual—I have found an Indian curry
nowhere else—and this might imply a number of merchants and sea-captains
among her, what must have been numerous, acquaintance. Her husband's Irish
connections, her mother-in-law’s Scots ones and her own family's north of
England ones may have furnished a substantial number of recipes. She
probably badgered innkeepers, confectioners and bakers for theirs (Elizabeth
David believes that her muffin recipe on page 151 came from a baker). The
great number and variety of obviously original recipes and the novelty she
brings to many of those she borrowed must indeed have been a large factor in
her book's success.

Did Hannah Glasse succeed in her aims to instruct the ignorant and to reduce
expense? It is difficult to see that she did the latter, except by her gesture of
discouraging the French cullis. As for instructing the ignorant, her book is not
a primer—it does not tell you how to case your hare—but she went a long way
in the direction of making recipes more generally comprehensible and of
creating an atmosphere of real communication between writer and reader. The
public response to her book bespeaks the effect of this, and reminds us that, in
relation to the scale of her achievement, her occasional inconsistencies ‘and
mistakes are of no consequence. For, as | hope this, albeit imperfect, study has
made clear, in The Art of Cookery Made plain and easy this resourceful
woman did, in her own words, ‘far exceed any Thing of the Kind ever yet

Published’.
Jennifer Stead

TABLE OF CORRESPONDING RECIPES

It will be seen from the table that there appear to be no borrowings in the first
eleven pages, Of Roasting, Boiling etc. There is moderate borrowing
throughout the book, but heavy borrowing in certain areas, namely pages 20-
33 meat recipes, 50-54 game and cullis, 79-85 fritters and pancakes, 91-93 fish
pies, 101-117 eggs, puddings, pies and potted things, 139-149 cakes, biskets,
custards, creams, jellies and wines.

Also worthy of note is the fact that the sweet dishes are largely borrowed
without any material alteration on Hannah Glasse’s part, often verbatim; which
could suggest that either she never made them, or that they were entirely
satisfactory and she could not improve on them. The borrowed meat, fish and
savoury recipes are the ones Hannah Glasse experimented with most. Indeed
the book is weighted heavily on the savoury side.

In the table which follows,

# means the recipes are obviously the same; Hannah Glasse may have
reworded them, or specified quantities. Many, however, are copied m:::halim

§ means the recipes are obviously the same, but Hannah Glasse has introduced
her own variations.
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* means recipes having the same title, and appearing in the same order in a run
of borrowed recipes, but are materially different. I have included only two
examples, near the beginning of the table.

It will be observed that in several places, for example pp. 20-33, 81-82, 103-
106, 143-144 the sequence of recipes follows that of her originals closely.

When her possible sources number more than one | have put her most likely
source first. For example, | reckon that Hannah Glasse took the recipes for
Custards and Creams from Eliza Smith rather than from Whole Dury, because
she has lified them in the same order as they appear in Eliza Smith.

The abbreviations used are listed below, and each author is followed by a
figure indicating the number of recipes taken, following the ‘most likely
source” principle indicated above.

WD Whaole Diety 185 JM  John Middleton 2
ES Eliza Smith 63 PL Patrick Lamb 2
HH Henry Howard 10 RS Robert Smith 0
MK Mary Kettilby 6 FM  Massialot 0
JN  John Nott 4 LC LaChapelle 0
CC Charles Carter 2 RB Richard Bradley 0

In the table | have given page references where | conveniently could. John
Nott’s book does not have them; instead, the recipes are numbered under
alphabetically organized sections. I have put in these numbers, but 10 locate
them in his book you have to tum to the appropriate section, e.g, if he is given
as a possible source of a rabbit recipe, with the number 23, look for the RA
section of his book and go to the recipe numbered 23. For French authors, u
number in the form 3.156 indicates volume 3, page 156,
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mecipes in il were dropped, The English ransiation of Massialor, 1702, was of course of the |-valume
eulitiom,

% Philip and Mary Hyman. “Vincent La Chapelle®, in PPCE, June 1981, p.35.

|0 Regula Burnet, Ann Cook and Friend, London 1936, p. xxi.

LT Jlean Hecht, The Domestic Servant in Eighteenth-century England, London 1980, pp.142-7.
|2 Elizabeth David, Englich Bread and Fear Cogkery 1977, p.419,

I3 Jane Grigson, English Food, Penguin edition 1977, p.419.

I 4 Elizabeth David, op.cit., p.444,
|5 Regula Bumet, op.cit, p. xxi.
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RECOUNTING THE CHICKENS:
HANNAH FURTHER
SCRUTINIZED

When Jennifer Stead wrote her two splendid articles examining Hannah
Glasse's sources, she discovered that Hannah Glasse had poached heavily
from recipe books published early in the 18th century—263 recipes out of a
total of 972 in The Art of Cookery made plain and easy are *borrowed’. The
single most prolific source proved to be The Whele Duty of a Woman, first
published in 1737: this yielded 185 recipes out of the 263,

The Whole Duty was re-published in 1740 under a new title, The Lady's
Companion—a common device in the 18th century to increase sales—and as
such went into a fourth edition with *large additions’ in 1743, only four years
before Hannah Glasse published The Art of Cookery. This edition was not
among those which Jennifer Stead examined, but it occurred to Alan Davidson
that it, rather than the 1737 version, might have been the one which Hannah
Glasse used in selecting her recipes; and that, given the same scrutiny as the
other, it might yield additional recipes to add to Jennifer Stead’s list.

This task 1 undertook, and it has indeed yiclded some seventy-nine more
recipes—Alan Davidson's original estimate was that perhaps sixty more would
emerge. A table of the newly discovered recipes has been placed at the end of
this note and uses the same layout as the one devised by Jennifer Stead with
the volume and page number of The Lady’s Companion (4th edition) listed.

Jennifer Stead made full and vigorous comments on Hannah Glasse and her
recipes, but it is worth noting the following points which emerge from my
comparison with The Lady’s Companion and the new recipes extracied.

The heaviest borrowing is still in the savoury depariment, and notably in the
Meat, Poultry and Game sections with account for forty-two of the seventy-
nine new recipes.

Of the recipes for beef dishes in Chapter [1 of Hannah Glasse, now only five
appear to be original while 18 are borrowed.

The poultry section of Chapter 11 produces even more startling results in that
with the new attributions none of the recipes for chicken or fowl appears to be
original, with one exception: Chickens Chiringrate. This is an interesting and
uncommon recipe. The Lady's Companion has it, but in a short form modelled
on the wording used in Royal Cookery (Patrick Lamb, 1710). The version
given by Hannah Glasse echoes this short recipe in a couple of places, but is
much longer and more detailed. She is evidently talking about the same dish,
but the wording of her recipe differs so much that it cannot be said to be
derived from the other. It was Hannah's version which was later copicd by
John Farley and then reproduced by Mrs Mary Cole (with attribution to Glasse
and Farley). We can cither suppose that in this one instance Hannah was
writing a poultry recipe from her own knowledge (in which case, how did she
happen 10 have special knowledge of what was apparently a rather rare dish,
while content to rely on other books for all her other, less exotic, poultry
recipes?); or we can continue to guess that there is one other source book used
by Hannah which no one has yet identified (in which case how has it lain
undetected?).
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In Chapter 1X, For a Fast Dinner, we have a new run of four borrowed
recipes for eggs on page 102,

Fu?‘flwr m?f the sTn%: chapter, on page 107, a run of three puddings inserted
means that all the puddings on pages 106-107 are lifted in sequence from the
Pudding Chapter in Volume II of The Lady’s Companion, Hannah Glasse
having only omitted the more old-fashioned and bizarre recipes in the
sequence such as ‘Liver Puddings' (The Lady’s Companion Vol 11, p. 55}
which contains hog's liver, suet or marrow, breadcrumbs, cream, sugar, salt,
eggs, mace and orange-flower water boiled in a skin to which currants may be
added if desired. This sequence of puddings includes two recipes which can be
traced back originally to Eliza Smith, The Compleat Housewife (10th edition,
1741) and one to Mary Kettilby, A Collection of above Three Hundred
Receipts (6th edition, 1746). Since these three recipes appear in the same
position in the sequence in both The Lady's Companion and Hannah Glasse, it
seems likely that Hannah Glasse simply copied them from The Lady's
Companion rather than from the earlier sources.

In all, 13 new pudding recipes drawn from The Lady’s Companion have
emerged, seven of them with substantial re-working by Hannah Glasse.

One recipe which Hannah Glasse takes from The Lady's Companion appears
as a Nota Bene only, at the foot of what appears to be an otherwise original
recipe for “Another way 1o Dress Sweetbreads’ (Chapter 11, p. 30).

From a recipe which is entitled 'A Pig Three Ways" in The Lady's
Companion (Vol II, Chapter XV, p. 316), Hannah Glasse uses only the first
two methods (Chapter I1 p. 31). Possibly she felt that her readers would be too
squeamish, or was so herself, 1o appreciate the third method which reads:
"When you go to kell your pig whip him about the yard "till he lies down, then
stick him. Scald him and roast him and he will eat well.’

Fmnally, Hannah Glasse’s two famous recipes for mad dog bites are drawn
from The Lady's Companion. In the first, The Lady's Companion's recipe is
entitled ‘Dr Mead's cure...’, whereas Hannah Glasse has ‘A Certain Cure for
the Bite of a Mad Dog’ and an attribution of the recipe to ‘D. Mead® at the
foot. On the second recipe entitled in The Lady’s Companion *An Infallible
Cure for the Bite of a Mad Dog' Hannah Glasse comments that it is equally
efficacious ‘for either Man or Beast’.

Priscilla Bain

(This article first appeared in Petits Propos Culinaires, number 23, 1986.)

TABLE OF CORRESPONDING RECIPES

# means the recipes are obviously the same; Hannah Glasse may have
reworded them, or specified quantities. Many, however, are copied verbatim.

§ means the recipes are obviously the same, but Hannah Glasse has introduced
her own variations.
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FACSIMILE OF

The Art of Cookery
made Plain and Easy

FIRST EDITION

FOLLOWED BY ADDITIONAL RECIPES
FROM THE FIFTH EDITION
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| XIV. OF Pickling.
§Ej {::'I} Making Calkes, {fe,
- O Cheelrcakes, Cres ellies, Whip
E;Ihhutu, e, ]
XVIL Ot Made Wines, Brewing, Fromcd Bread
Hu}im. e, ) sk *
XVIH. Jarring Cherries, and Preferves, &y,
xlﬁ- To Make Anchovies, Vermicella, Ketchup,
megar, and Aru French-
R keep chokes,

A

XX. ov [iftabiing,

XXI How to Market, and the Scofons of the
Yeai bur Hutiber's Meat, P'nﬂ"r. Fiih, Herbas,
Ruowses, e and Frone,

XXM A cerain Cute for the Bite of a Mad Dog.
By v, Mead,

Xil. OF Hog's Puddings, Saufages, &fe, |

BY A LADY

L O NDON:

Frinted for the Avrunox ; and fuld at Mrs. Abbura’s,
Corner of Fleee-Ditch. Mpecxuvin,

[ Prver 3u flieckdy and 52 bound ]

a China-Shop, the
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CHAP 1
Of Roafling, Beiling, &c.
Page

BEE'F —- —_ 3 Rules 1o be obicrved In Ru;ﬁmg — P“;
Mutton and Lamb — 4 Bef — Sl 3\
Veal — — ih, Mutton = L, g
Pork — — ih. Park e
To roaft 2 Pig -_ ib, Direflions tﬂﬂﬂ!rlifﬂg B«!E‘f Mution, and I."'u-l; i,
Different Sorts of Sauce for a Pig - ib.  Veal g
‘To roaft the hind Quarter of a Pig, Lamb Fathion Houle-Lamb - _— ib.
ib. A Pig = il
To bakea Pig —_ _— § A Hare — ib,
To melt Butter — ih. A Turkey —_ e i,
To roalt Geele, Turkies, &, ib. A Goole -— — ik
Sauce fora Goole — ib, Fowls — - b
Sauce for 8 Turkey — ib. Tame Ducks - —
Bauce for Fowhs _— — i, Wild Ducks — 10
Sauce for Ducks - — ib. ‘Teal, Wigzon, &, - ib.
Sauece for Phealants and l’artlidgn ib, ‘lu-"l-’n'.u:m:]l:':rl.'l:'=|l Snipes and Far'lﬁﬂgu ib.
Sauce for Larks ib. Pigeons and Larks ik
To roaft Woeodcocks and Smpu ib.  Direflions concerning P-.'.hu.lr}r ey ib.
Toroaft a Pigeon —_ — 6 To keep Meat hor i
To brail a Pigeon ib. To drefs (Greens, Rooms, L""r- = ik,
Dire&tions for Geefe and D.ll:.h- ib, ‘Todrefs Spinage — i,
To roalt a Hare = ib, To drefs Cabbages, &fe, —_ i,
Different Sons of Sauce fu.r a Hare ib. Todreh Carrots — — iy,
Tho broil Steaks — ib. Todrels Turnips — 11
Direflions concerning the Sauce for Steaks ib, To drefs Parfnips - i,
General Directions concerning Broiling ib. Tao drels Brockaley — e
General Direfbons concerning Bullmg 7 To diel Putatoes — - ib,
To boil a Ham —_— ib. To drefs Colliowers —_— il
To bl a Tongue — ib, Tao drefs French Beang — el
To boil Fowls and Haule- Ll.mh ib. To dreis Artichokes -— ib.
Sauce for a boiled Turkey — ih. Todrefs Afparagms ih.
Sauce for a boiled Goofe — ib, Direftions concerning Garden Thrng: i1
Sauce for boiled Dueks ar Rabhbits = ih. Todrefs Bans and Bacon i,

To roaft YVenilon —_ ib. To make Gravy for a Turkey, or :.n].* Sort of
Different Sorts of Sauce for or Verilon 8 Fuwl ib,
To roaft Muticn, Venifon Fafhion ib. To daw Mutton, Bctf or Veal Ghry ib.
To keep Venifon or Hares fweet, or 1o make them ‘To burn Butter for thickening of Siuce i,
frefh when they flink — ib, To make Gravy — — b,
To roaft a Tongue or Udder ib. To make Gravy for Soops, & ib.
Tﬂl I'ﬂ-'i“: R]hh“ _— —_— ih. Tﬂ hik!’ i L‘E uf EEEF — 1 3
To roaft a Rabbit, Hare Faﬂ:m = ib. ‘To bake an Ox's Head — i,
Turkies, Pheafants, iz, ma ib. To boil Pickled Pork —_ — i

Toroalt a Fowl, Pleafant lﬂmn ib.

'l CHAP.
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CHAP IL
Read this Caapter, and you will find bow expenfive a French Cook’s Sauce #s.
Cullis of Crawhih Page
h Wav of Drefing Partridges 53 is of Craw| 54
TH’Fnani E:Iti?&!l'r: of Hi:n = ib. A White Cullis ) ib,
A Cullis for all Sorts of Raguo ib. tﬂl.H:I: for a Brace of Pll'tl:lﬂgﬂ, Phealants, or any
A Cullis for all Sorts of Butcher's Meat. ib. thing you pleafe. ik,
Cullis the Italian Way 54
CHAP 1V.

To make & Number of little Difkes fit for a Supper, or Sids-Difh, and little Corner-
Dijkes for a great Table ; and the refl you bave in the Chapter for Lent,

Page Fage
0O G"s Ean forced. ss To force Cucumbers 58
To foree Cocks Combs ib, Fry'd Saufages i,
Ta preferve Cocks Combs ib. Collep and gas i ik,
T preferve or pickle Pig's Feet and Ears ib. Todrefs cold Fowlor Pigeon i,
To pickle Ox Palates ik, ' mince Veal ib,
To flew Cucumbers g6 Tofry cold Veal iy,
Ta ragoo Cucumbers ib. To tofsup cold Veal White 59
Tu make Jumballs ib. Tohathcold Mutton ib.
To make a Ragoo of Onicns ib. To hath Mutton like Venifon ib,
A Ragooof Oyfters ib. To make Collops of Celd Beef ib,
A Ragoo of Afparagus ib. To makeaFlorendine of Veal T
A Ragooof Livers 57 T make Salimongundy ik,
To ragoo Colliowers ib.  Another Way 6o
Stewsd Peas and Lettice ib. A third Sulamongundy it
Cud-Sounds broiled with Gravy ib. To make little Pafties b
A Forced Cabbare ib.  Petit Parties for Garnifhing of Difhes ib,
Stewed red Cabbage ib., Ox Pallat baked b
DSavoys forced and fhewed 58
CHAP V.
Of Dreffing Fijb.
: Page P
F I_]§H 5:-“5‘; with Lobiier b1 To make Anchovy Sauce i
o make Shrimp-Sauce ib. To drefs a Brace of Carp wit b
To make Oyfter s;fu ib. S I Ky iy
CHAP. YL
Of Sogps and Broths,
TD make Strong Broth for Soops or Gr:'r].rP?: A Crawfith Soop F:E
Gri.trg for W hite Sauce ib. A good Gravy Soop o i,
Gravy for Turkey, Fowl, or Ragoo ib. ﬂ%}m Peas Soop Al b
Gravy for a Fowl, when you bave no Meat nor A White Peas Soop by
o A ib.  Another Way to make it - ib.
To make Mutton or Veal-Gravy ib. A Chefout Soop i
To make Strong Fith-Gravy ib.  To make Mutton Breth il ib.
Plum-Porridge for Chriftmas ib. BeefBroth = b
To make ftrong Broth w keep for Ule 63 To make Scotch Barley Broth b5
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P P
To make Hodge-Podge S 23: To make Portable Soop — ?
To make Pocket Soap ib. Rules to be obferved in Scops or Broths &
CHAP YVIL
Of Puddings.
P P
AN Crat Pudding to bake ag; A Yorkfhire-Puilding IIE:
To make Calf’s Foot Pudding ib. A Sreak Pudding ib,
To make a Pith Pudding —_— ih, A Vermucella Fudding, with Marrow it
To make a Marrow Pudding — b9 boeet-Dumpling _ 70
A boiled Suet-Pudding ib, An Oxford Pudding ib.
A boiled Plumb-Pudding — ib.  Rulesio be oblerved in making Puddings, &ec. ib.
CHAP. VI,
Of Pies.
Page ) Page
"I"l'.'_':l make a very fine Sweet Lambor VealPye 70 A Goofe-Pye -
To make pretty Sweet Lamb or Veal Pye ib.  T'o makea Venifon-Palty ib.
A Savoury Veal Pye 78 A Calf s Head Pye — 74
Tomake a Savoury Lamb or Veal Pye . Tomakea Tart s i,
A Cali "s-Foo F'_fl: — .Ih' To make Blince-Pici the befl 1'|"|,_|‘r ib.
To make an Olive Pye i,  Tart de Moy : b,
To feafon an Ezz-Pye — ib. To make Oranee or Lemon Tarts ib,
To make a Mutton: Pye -_— ih, To make different Sarts of Tarts 7§
A Beef-Steak Pye _ ib. Pafte for Tarts [t
A Ham-Pve — ib,  Another Pafte for Tarts ib.
A Pigeon-Pye 72 Puff-Fafte _— ik,
To meke a Gibblet-Pye ib. A pood l'_:ruﬁ for Grear Pies ib,
A Duck-Pye ib, A Seanding Crufl for Grear ['ics ib:
A Chicken-Pye ih, A Cold Cruft i,
A Chethire Pork-Pye ib. A Divipping E_rul"c b
A Devonthire Squab-Fye ib. A Cruit for Caftards 76
A Shroplthire Pye 23  Pafte for Crackling Cruit g
A Yorkihire Ehl'lﬂ'l'l'lni.l-Fr'E 1h.
CHAP I
For ¢ Faff-Dinner, a Number of good Difbes, whict you may make ufe of for a
Table at any other Time,
Page P
Peas Sonp 76 A White-Pot p
A A Green Peas Soop ib. A Rice White-Fo ib,
Another Green Peas Soop ib. Rice Milk ik,
h’.} Hﬂﬁﬂ" ik, An D!IHEE Faal ib.
An Onion Soop 77 A Weltmin{ter-Froal ib,
An Exl ib. ? Gooleberry -Foal ib.
Crnwhih ih. urmit , ib.
iHr:E;cE ib. Plumh}nmdg:. or Barley-Grucl ib,
A Scate or Thornback Soop 78  Buttered Wheat 8o
An Oyiter Soop ib, Plumb=Gruel , i
An .ﬁ.;m-m:l Saop ih, ‘To makea Flour Hafty-Pudding ib,
A Rice ib. To make an Datmeal Hafty-Pudding ib.
A Barley Soop ih. To make another Euk--puﬂgn ib.
A Turnip Soop ib, Or make it thus . ib.
An Egg Socp ib, To make 3 fine Hafty-Pudding ib.
Peas- Porridge 79 To make Hafty-Fritters ib,

Ta
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Page

To make fine Fritters Br
Another Way Ilb.
Apple Fritters i,
Curd Fritters ib.
Fritters Royal ib.
Skirret Fritters ib.
White Fritters ib.
Water Fritters :!:.
Syrinped Fritters B2
'Jma-Lum Fritters ib.
To malke Charye Fritvers i,
Apple Frazes Ilh..
An Almond Fraze ib,
Pancakes th,
T'o make Fine Pancakes i,
A fecond Sort of Fine Pancakes B3
A third Sort i,
A fourth Sort eall'd, A Quire of Paper ib.
Rice Pancakes '!IJ.
Tomake a Pupton of Apples iy,
To make Black Caps ib,
To bake Apple W hole ily,
To flew Pears il
Tao flew Pears in o Sance-pan ib.
To flew Pears Parple 84
To flew Pippins VWhele ib,
A presty Made-Lyifh ib,
To make Kickihaws ib.
Pain Perdu, or Cream Toalls ik,
Salamanguody for a Middle Difh at Supper  ib,
To make a Tanley ib.
Another Way g5
To make a Hedge-H ib,
O make it thus for ge ih,
To make pretty Almond Puddings iy,
To make %r}'d Toafts ib.
To drefs 2 Brace of Carp BG
Tofry Carp ib.
To bake a Carp il
To fry Tench i,
To roaft a Cod"s Head By
To boil a Cod’s Head ik,
To flew Cod i,
To fricafee Cod ib,
To bake a Cod's Head it
To broil Shrimp, Cad, Salman, Whiting, or Had-
docks g
Or Oyiter-Sauce made thus b,
To drefs lietle Fith ib,
To broal Mac kerel ibs,
To broil Weavens ilh,
To bl a Turbut i,
To bakea Turbut — ib.
To drefsa Jole of Pickled Salmon Hyg
T o broil Salmon ans e ib:
Baked Salmen it
Ta brotl Mackersl Whole — il
To broil Herrings b,
To fry Herrings =5 ik
To drefs Herring and Cabbage - ik
Warer-Soke —_ h go
To ftew Ee ib.
To ftew Eels with Broth s ib.
To drefs a Pike ib.
Tobroil Haddocks, when they are in High Seafon
ib.

ENT &

Page
To broil Cod-Sounds g0
To fricafee Cod-Sounds ib,
T'o drefs Salmon au Court- Emullun gt
To drefs Salmon a la Braife ib,
Salmon in Cales — — i,
To drefs Flat-Fith -— ib.
To drefs 3alt Fith ib.
Todrels Lampreys — ib.
To fry Lampreys _— g2
To picheock Eels — ib.
T fry Eels — ib.
Tobraul Eels ib.
To Faree Eels with W hite Sauce ib,
To drels Edds with Brown Sauce iby,
To roaft 3 Piece of Sturgeon ib.
To roall a Fillet or Collar of Sturgeon tE
To boil Sturzean .
To crimp Cod the Durch Way — ib.
To crimp Scate ik
To fricalee Scate or Thornback White ib.
T a fricafee it Brown —_— ib,
Ta fricafee Baals White —_— iy,
T'o fricalee Soals Brown 04
To buil Soals ib.
To make a Collar of Fithin Rig‘:u, to look like 2
Brealt of Veal collared th.
To butter Crabs, or Lobfters =) ih,
To butter Lobfters anather W’:y 95
To roaft Lobiters ih,
To make a fine Dithof Lui:l]':u ik,
To drefs a Crab 'Eh.
To ftew Prawns, Shrimps, or Cuwﬁﬂ!l b,
To make Collops of Oylters — ib,
Ta ftew Mulcles ib.
Another Way 1o ftew Mufcles —_ g
A third Way to drels Muicles ib.
To ftew Scallops — _'l'h.
Te ragoo Oyllers i,
To rapoo Endive Kk ib,
To ragon French Beans — ib.
A E:md Brown Gravy —_ —  1h,
Toa feicalee Skirrees 97
Chardoons fry'd and burtered ib.
Chardoons a la Framage —_ Ellila
To make a Scotch- Babbit ib.
To make 3 Welch-Rablbat — ib.
To make an Englith-Rabbit — :!h.
Or do it chus -— ib.
Sarrel with Eggs — ih.
A Fricafes of Artichoke-Bottoms il:
To fry Artichokes — ib
A White Fricafee of Muflhrooms — gb
To make Buttered Lioaves ih,
Broc kerly and Eg_g!: . Jh
Afparagus and Eggs ib.
Erﬂt ki‘[l Il'i sllll.ﬂ o —— ib.
Potatoe-Cakes — —_— -
A Padding made thusz i ih.
To make Potatocs like a Collar of Val or l'-'[ll-ltﬂhrl
3.
T brail Potatoes ib.
To fry Potatocs — 09
Mafhed Potaroes T -t DS
To grill Shrimps —_ ib,
Buttered Shrimps ele o ib.
To drefs Spinage a— ib.

To
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Seewed Spinage and Epps - ng
Toaboil Spinsge when you have not Room on the
Fire, todo by itfelf = ib.
Alparagus I in French Role —_ ih.
To make Oyfter-Loaves — ik,
To flew Parinips = —_— 10O
To math Parfuips — ek ib,
To flew Cucumbers — b,
To ragoo French Brans _ ib.
A Rapgoo of Beans witha French Force ik,
Or this Way Beams ragno'd witha Cabbage b,
Beans razoo’d with Parinips — 10
Bears ragoo’d with Potuoes ik,
To ragoo Salary — ib.
To agos Mulhrooms —_— i
A pretry Lith of Emps — ils,
Egma la Tripe — ib.
A Fricafee of —_— ity
A Hagoo of E‘;gEéig‘ —_ — 1o%
T'o broil Eges —_— ih.
To drefs Egps with Brea ih.
To farce Eg,l —_— ib,
Epps with Lenties iy,
Tu fry Egms a3 roond as Balls N
‘To make an Egg as big as iwenty ib,
A Grand Difhﬁ'%s — 103
A pretty Difh of Whites of Eggs b,
To diefs Beans in Ragoo ib,
An Amlet of Beang ih,
A Bean Tanfey — ib,
A Water Tanley — 104
Peas F ancoile ih,
Green Peas with Cream ib.
A Farce Meagre Cabbape - ib.
To farce Cocumbers iy,
To few Cucumbers - 10§
Fry'd Salary il
Salary writh Cream _ i,
Colliflower fryd ib.
An Datmeal inz iby,
A Potatoe Puddi — ik,
,ﬁ lecand Pm:.t-::%uﬂﬂing 'ib,
A third Sort of Potatoe Pudding it,
An Orange Pudding — ib.
A fecond Sorz of Orange Pudding 1ch
A third Orange Podding ib,
A feurth Ocange Pudding —_ ik
A Lemon Pod rr'lig ik
An Almond Pudding to bake _ il
An Almond Pudding to bodl - ib.
A Pudding i
A Miller Pudding = 1e7
A Carrot Pudding g ih.
A Second Carrot Pedding = ik,
A Cowllip Padding b,
To make a Quince, Apricot, or White Pear
Plumb-Fudding ib,
A Pearl B-Irlu}I Pudding !b-
A French Barley Budding — it
To make an Apple Pudding ih,
An Dialian Pudding ib.
A Rice Pu:l:linf: —_ 108
A fecond Rice Pudding b,
A third Rice Pudding th,
A Cuitard Pudding to boil — b
A Flour Pudding ib.
A Batrer Pudding e i,

E N YR
Page
A Batter Pudding withoue Epps 104
A Grarcful Pudding ib.
A Bread Pudding — 159
A hne Bread Pod di ib.
An Ordinary Bread Pudding ib.
A Baked Bread PuMing i,
A Boilel Laaf = il
To make a Chefnut F'ulil.img b
A fine Pliin Baked Pudding ih.
To make preny hitle Checlocurd Pudding 110
An Aprcot Pudding — i,
The Ipiwich Almond Pudding ib
A Vermicella Pudding ib.
Puddmgs for litle Difhes it
T o make 8 Swoect-meat Fu.1|-|.|im itn.
Tu makea fine Plain Pudding 'L
To makea Ratafia Pudding il
A Bread and Butter Pudding ibs,
A Bailed Rice J.""I.Iddmg —_ .
A Cheap Rice Pudl.!lng il
A Cheap Plain Rice Pudding ib.
A Cheap Rice Pudding baked - —_ ib.
A Spinage Pudding ib.
A Chanking Puddia — 112
A g’mm F‘udiingg ib.
A Prune Fudd:ng —_ ib,
A Spooniul Pudding — ib.
An Apple Pudding ib.
Yl:" Ilumpl[h;: — _— ib..
Naorfulk Dumplings — ib.
Hard Dumplings — ib.
Another Way to make Hard Dumplines Tk
Apple Dumplings — fin.
Anather Way to make Apple Dumplings ib.
To makea fecurd Florendine ib.
A Florendine of Oranges or Apples i,
An Artichoke Pye -_— ib.
A Sweet Exs Pye ib.
A Pottoe Pye — ib.
An Onion ye — — 114
Crranvpeado Pye —_ ib.
A Bkirret Pye ib.
An Apple Pye -_ ib.
To make a Cherry Pye —_ ib,
A Bale-Fifh - it
A Carp Pre — - ng
M Sl T ib.
An Eel Pye - 113
A Flounder Pye ib.
A Hesring Pye —_— ib.
A Salmon Pye -— —_ b
A Lobiter Pye ib.
A Mufcle Pye - 116
Lent Mince Pics — il
To collir Salmon — ik,
To collar Eels ib.
Ta pickle or bake Herrings — ib.
To pickle or bake Mackerel, tokespall the Year.
ib.
Ta foule Mackerel — 1y
To pot a Lobller ib.
To pot Ecls - th.
Topot Lampreys — ib.
To [|:1: ﬂlurrlm, - it
To pot a Pike —_ ib,
To pat Salmon - — ib,
Another Way to pot a Salmon ib.

CHAP.
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CHAP X
Direétions for Sick.
Page Page
TD make Mutton Broth 118 To ml:h Panado 129
To boil a Scragg of Veal —_ ib. To boil Sego ib,
Becf or Mutton Broth for very weak People, who To boil Salup — = f'h.
take but linle Nourithment ib. To make Ifinglafs Jelly — ih.
T'o make Beel Drink, which is nnI:r:d for weak To make the ral Drink =) ib,
People — ih. Buttered Water, or what the Germans eall Egz-
Pork Broth ib. and are very fond of it for Supper, you
To bail a Chicken —- ib. have it in the Chapter for Lent ib,
To bail Pigeons — 119 Seed Water 4 b,
T'o boil & Partridge, or any other Wild Fowl ib. Bread Soop for :hr_:Eu:k = ib.
To boila Plaife or Flounder ib.  Artificial Afles Milk e % by
To mince Veal or Chicken, for the Sick or weak  Cows Milk next to Affes Milk done thus ib,
Pﬂ]lﬂ: —_— ih. .I'A. Gﬁl:ld‘ Dﬂll'lk Jrl:r...
To pull a Chicken fur the Sick ib, Bﬁrll:f)WIm —_— ib.
Chicken Broth — i, Sage Dirink — ib.
Chicken Water - ib, For a Child ib.,
To make White Caudle ib. Liguor for a Child that has the Thruth ib.
To make Brown Caudle —_ 120 To beil Camphire Roots ib.
To make Water Gruel ib
CHAP XL
For Captains of Ships.
Page
Tﬂ make Ketchup to keep twenty Years 121 To make a Pelow 113
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A little Inftruttion to the Houfe-Maid will mot be amifs, to preferve the Furniture,
as this B O O K is only defigned to 1neTRUCT the Young and Ignorant,

A[. W A YS when you fiweep a Reom, throw a little wet Sand all over it, and

that will gather uﬂ all the Flew and Duft, prevents it from rifing, cleans the
Boards, and faves both Bedding, Pictures, and all other Furniture from Duit
and Dirt.
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Belicve I have attempted a Branch of Cookery which Nobody has yet thought

worth their while to write upon: But as 1 have both feen, and found by Ex-

perience that the Generality of Servants are greatly wanting in that Point, there-

fore 1 have taken upon me to inftrut them in the beft Manner T am capable;
and I dare fay, that every Servant who can but read will be capable of making a
tollerable good Cook, and thofe who have the leaft Notion of Cookery an't mifs
of being very good ones,

If I have not wrote in the high, polite Stile, T hope T fhall be lorgiven; for my
Intention is to inftru® the lower Sort, and therefore muft treat them in their own
Way. For Example; when [ bid them lard a Fowl, if [ fhould bid them lard
with large Lardoons, they would not know what I meant: But when I fay they
muft lard with little Picees of Bacon, they know what 1 mean, So in many other
Things in Cookery, the great Cooks have fuch a high Way of exprefling them-
felves that the poor Girls arc a Lofs to know what they mean: And in all
Receipt Books yet printed there are fuch an odd Jumble of Things as would
quite {poil a good Difh ; and indeed fome Things fo extravagant, that it would be
almoft a Shame to make Ufe of them, when a Difh can be made full as good, or
better without them. For Example; when you entertain ten or twelve People you
fhall ufe for a Cullis a Leg of Veal and a Ham; which, with the other Ingredients,
makes it very expenfive, and all this only to mix with other Ssuce.  And again,
the Effence of 2 Ham for Sance to one Dith: when 1 will prove it for about three
Shillings I will make as rich and high a Sauce as all that will be, when done. For
Example; take a large deep Stew-pan, Half a Pound of Bacon, Fat and Lean toge-
ther, cut the Fat and lay it over the Bottom ot the Pan; then take niPmn:I of
Veal, cut it into thin Slices, beat it well with the Back of a Knife, lay it all aver
the Bacon; then have fix Pennyworth of the coarle lean Part of the Beel cut thin
and well beat, lay a Layer of it all over, with fome Carrot, then the Lean of the
Bacon cut thin and laid over that; then cut two Onions and firew over, a Bundle
of Sweet Herhs, four or five Blades of Mace, fix or feven Cloves, a Spooniul of
Whole Pepper, Black and W hite together, Half a Nutmeg beat, a Pigeon beat all
to Pieces, lay that all over, Half an Ounce of Truffles and Morels, then the reft
of your Beef, 2 good Cruft of Bread toafted very I_:Imwn and dry ot both Sides :
You may add an old Cock beat to Pieces; cover it clofe, and let it fland over a
flow Fire two or three Minutes, then pour in boiling Water enough to fill the
Pin. cover it clofe, let it ftew till it is as rich as you would have it, and then ftrain
off all that Sauce. Put all your Ingredients together again, fill the Pan with bail-
ing Water, put in a fiefh Onion, a Blade of Mace, end 2 Plttl: of Carror; cover it

and ']ﬂ it flew till it is as ftrong as you want it. This will be full_ a5 gml‘i a8

the Effence of a Ham for all Sorts of Fowls, or indeed moft Made-Difhes, mixed

with a Glafs of Wine and two or three Spoontuls of l:ilt'thl..'lp. When your firft

Gravy is cool skim off all the Fat, and keep it for Ufe.  This falls far fhort of the
Expence of a Leg of Veal and a Ham, and anfwers every Purpofe you want.

f you go to Market the Ingredients will not come to abave Hall a Crown; of,

i ill ferve twent
for about Eighteen-pence you may make : much good Gravy as will lerve P‘-:ﬂpg
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People. Take twelve Pennyworth of coarfe lean Beef, which will be lix or feven
Puuﬁd:, cut it all to Phc':ﬂ!f Bour it well ; take a Quarter of a lf‘nund of good But-
ter, put it into a little Pot or large deep Stew-pan, and put in your Beel: Ke
ftirring it, and when it begins to look a little Brown pour in a Pint ol boiling
Water ; ftir it together, put in a large Onion, a Bundle of Sweet Herbs, two or
three Blades of Mace, five or fix Cloves, a Spoonful of Whole Pepper, a Cruft
of Bread toafted, and a Piece of Carrot; then pour in four or five Quarts of Water,
flir all together, cover clofe, and let it ftew ull it is as rich as you would have it;
when en , ftrain it off, mix with it two or three Spooniuls of Catchup, m.f
Half a Pint of White Wine, then put all the Ingredients rogether again, and put
in two Quarts of boiling Water, cover it clofe and let it boil till there is about 2
Pint; ftrain it off well, add it to the firft, and give it a boil all together. This
will make a great deal of rich good Gravy.

You may leave out the Wine, according to what Ufe you want it for: So that
really one might have a genteel Entertainment for the Price the Sauce of one Difh
?m to. Bur it Gentlemen will have Fremch Cooks, they muft pay for Fremch

ricks.

A Frenchman, in his own Country, would drefs a fine Dinner of twenty Difhes,
and all genteel and pretty, for the Expence he will put an Englifb Lord to for dref-
fing one Difh. But then there is the little petty Profit. 1 have heard of a Cook
that ufed fix Pounds of Butter to fry twelve Eggs; when every Body knows, that
underftands Cooking, that Half a Pound is full enough, or more than need be ufed:
But then it would not be Fremch. So much is the blind Folly of this Age, that
they would rather be impos'd on bya Freach Booby, than give Encouragement to a
good Englifb Cook !

I doubt T fhall not gain the Eftcem of thofe Gentlemen : However, let that be
as it will, it little concerns me ; but fhould I be fo happy as to gain the good Opi-
nion of my own Scx I defire no more, that will be a full Recompence for all my
Trouble: And [ only beg the Favour of cvery Lady to read my Hook throughout
before they cenfure me, and then I flatter myfelf 1 fhall have their Approbation.

I fhall not take upon me to meddle in the phyfical Way farther than two Receipts
which will be of Ufc to the Publick in general : One is for the Bite of a mad Dog
and the other, if a Man fhould be near where the Plague is, he fhall be in no Dan-
ﬂﬂhiﬁh, if made Ufe of, would be found of very great Service to thofe who go

Nor fhall 1 take upon me to dire@ a Lady in the Occonomy of her Family, for
every Miftrefs docs, or at leaft ought to know what is moft proper to be daone there;
therefore I fhall not fill my Book with a deal of Nonfenfe of that Kind, which 1 am

n?mu affur'd none will have F.c%n:l to,
have indeed given fome of my Difhes Fresch Names to diftinguifh them, be-
caufe they are known by thofe Names: And where there is great Varicty of Difhes
and a large Table to cover, fo there muft be Variety of Names for them : and it mat-
ters not whether they be call'd by a French, Duich or Englifb Name, fo they are
good, and done with as little Expence as the Difh will allow of. |

Nor fhall I take upon me to direét a Lady how to fet out her Table ; for that
would be impertinent, and leflening her Judgment in the Occonomy of her Family.
I hope fhe will here find every Thing neceffary for her Cook, and her own Judg-
ment will tell her how they are to be placed. * Nor indeed do 1 think it wnuldldg:
pretty, to {ee a Lady's Table fet out after the Dire@ions of a Book.

I fhall fay no more, only hope my Book will anfwer the Ends 1 intend it for ;
which is to improve the Scrvants, and fave the Ladies a great deal of Trouble.

T HE
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G H A B L
Of Roafting, Boiling, &c.

HAT profefs'd Cooks will find Faulr with touching a Branch of Cookery which

never thooghr worth their Notice, is what 1 expett ever, this [ know, it is the
neceflury Part of ity and few Servanss there are, that know how to Roaft and Beil to Per
feltiom,

1 don't pretend to teach profels’d Cooks, bar my Defign is ro inftraft the | and Un-
kearned (which will likewife be of great Ule in all privase Families) and in {o plain full 2 Manner,
E}:I‘h 1!::111lr illeterate and ignorant Perfon, who can but read, will know how to do every Thing in

well,

I fhall firft begin wich Roaft and Boil'd of all Sorts, and muft defire the Cook to order her Fire ac-
eording to what fhe is to drefu; if any Thing very little or thin, rthen a pretty litle brisk Fire, that it
may be dune rluiv:l-{ and nice ¢ If & very hl’E‘F oing, then be fure a .P,.'lllﬂd_ FI_I': be laid to :.I.*_H‘ !l-l:l: it be
clear at the Bottom 3 and when your Meat is Half done, move the IJII'IEFHFFTII and Spit a ]I'H'J:ih'ﬁun
the Fire, and ftir up a good brisk Fire ; for.according to the Goodoels of your Fire, your Meat will be
dene fooner or later.

B E E F

IF Beef, he fure Paper the Top, and bafte it well all the T“‘I‘E _:it 18 roaftimg, and theow
a Handful of Salt on it. When you fee the Smoke draw to the Fire, it is near enoogh ; then mke
off the Paper, hafte it well, and drudge it with a lietle Flour to make a fine Froth. (Never falr your
roaft Meat hefire you lay it to the Fire, for thar draws out all the Gravy. If you would keep it a few
Days before you drefs it, dry it very well with & clean Cloth, then flour i all over, and hang it where
the Air will come to ir; bur be fore always to mind thar there 12 no damp Place ahaur ir, if ﬂln'cr.;irm
muft dry it well with a Cloth,) Take up your Mear, and gamifh your Difh with nothing but Horfe-raddifh.

MUTTON.
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MUTTON and L AMB.

S to roalting of Mutton 3 the Loin, the Saddle of Murton (which is the two Laing) and the Chine

{which is the two Necks) mult be done as the Beef above : But all other Sorts of Mutton and Lamb muft
be roafted with a quick clear Fire, and without Paper ; bafte it when you lay it down and jult before you
take it up, and dr it with a lirtle Floor 3 bor be fure not to ufe too much, for rhitlmlccs away all the
fine Tafte of the Mcar, Some chufe ro skin a Loin of Motton, and roaft it Brown wirhout Paper: Bue
that you may do juft as you pleafe, but be fure always to take the Skin off a Brealt of Mutton.

F B A L

As to Veal, you muft be carefil to reaft it of a fine Brown ; if a large Joint, 2 very gnod Fires if a

fmall Joint, a pretey lietle brisk Fire ; if a Fillet or Loin, be fure ro Paper the Far, thar you lofe as
little of thar as le. Lay it fome Diftance from the Fire till it is foaked, then lay it near the Fire.
When you lay it down, bafte it well with good Butter 5 and when it is near enough bafte it again, and
drudge it -itIn a little Flour. The Breaft you muit roaft with the Canl on il ir s nigh enough ; and
skewer the Sweetbread on the Back-fide of the Breaft. When i# is nigh enough, take oft the Caul, bafte

it, and drudge it with a lieele Flour.

P O R K

P ORK muft be well done, or it is apt to Surfeit.  When you roaft a Loin, take a fharp Penknife and
cut the Skin acrofs, to make the Crackling eat the better. The Chine you mult notcur at all. The
beft Way to roaft a Leg, is firlt oo parboil it, then skin it and roaft it ; bafte it with Butter, then rake a
little Sage, fhred it fine, a litcle P per and Sakt, a lirtle Nutmeg, and a few Crumbs of Bread ; throw
thefe over it all the Time it is g, then have a little Drawn Gravy to put in the Difh with the
Crumbs rhat drop from it. Some love the Knuckle ftuffed with Onions and fhred fmall, with a
little Pepper :ntrSlI:, Gravy and Apple-Sauce to it.  This they call 2 Mock-Gonfe. The Spring, or
Hand & 5 if young, roafted like a Pig, ears very well, atherwife it is better boiled. The
Sparerib fhould be bafted with a lisle Bit of Buteer, a very lintle Duft of Flour, and fome Sage fhred
{mall : But we never make any Sauce to it but Apple-Sauce. The beft Way to drefs Pork Griskins is 1o
roaft them, bafte them with a little Busrer and bs of Bread, Sage, and a bietle Pepper and Sale.
Few eat any Thing with thefe bur Muflard.

Fo Roafi a Pig.

PIT your Pig and lay it to the Fire, which mufl be a one at each End, or hang a flat Tron
S in the Middle of the Grate. Before you lay your Pig dﬂng: a little Sage fhred {mall, a Piece of
Butter as big as a Walnur, and a licke Pepper and Salt 5 put them into the Pig and few it up with coarfe
T'h-l'llﬂ, then flour it all over Very 'h':", and l'El.'t'Fl ﬂ-nu.rmg it till the E}ﬂ.drﬂ'p Out, or you find the Crack-
Iing hard.  Be fore o fave all the Gravy thatcomes out of ir, which' you muft do by ferting Bafons or
Pans under the Pig in the Dripping-pan, as foon as you find the Gravy begin to run. ~ When the Pig is
enouph, fhir the Fire vp brisk ; take a coarfe Clarh, wirh about 2 Quarter of a Pound of Burter in it, and
rub the Pig all over till the Crackling is quite crifjs, and then take it up.  Lay it in your Difh, and with
# fharp Knife cut off the Head, and then cut the IJ::; in two, before you draw oct the Spir.  Cur the Ears
off the Head and lay ar each End, and cut the Under-Jaw in two and lzy on each Side : Melr fome good
Burter, take the Gravy you faved and put into it, boil it, and pour it into the Difh with the Brains beuifed
fine, and the Sage mixed all tgether, and then fend it o Tal:i:

Different Sorts of Sauce for a Pig.

OW yoo are to cbferve there are feveral Ways of making Sauce for a Pig. Some don't Jove a
. Sage m the Pig, only a Cruft of Bread 5 bur then you ﬂ?nuld have & lirtle dried Sage rubbed
mixed with the Gravy and Burter. Some love Bread-Sauce in a Bafon ; made thus : Take a Pint of Wa-
ke, 'Pﬂl' mn gmd ij of Crumb af BI‘:II:I, i Elid{ of Mln:-! and Ijﬂ]n “'I]n]: 'F;Pl;uf % hﬂ“ il for
about E'i'f of E!i Minutes, and then pour the Water off : Take out the Spice, and beat up the Bread with
a good Piece of Butter. Some love a few Currants boiled in it, a Glafs of Wine, and a lirtle Sugar ; bue
that you muft do juft as you like it. Others take Half a Pint of good Beef Gravy, and the Gravy which
comes out of the ] with a Piﬁ'ﬂ of Batter rolled in Flour, two 5pom1.fu|5 af a“;hup, and boil them
all together ; then take the Brains of the Pig and bruife them fine, with two Epps boiled hard and
chopped : Put all thefz together, with the Sage in the Pig, and pour into your Difh. It is w’m
BN PVl G o g s o oy g ik the Bt o B,
v add to it : W . :
il do B Batie et u-?:h R Petry-Toes, and take as much of that Liguor as

To Roaft the Hind-Buarter of a Pig, Lamb Fafbion.

AT the Time of the Year when Houfe-Lamb is very dear, take the Hind-Quarter of 1 Jarpe Pig ; take
off the Skin and roaft it, and it will eat like Lamb with Mire § i ot o Sevi

g2, - TAlF ua Hooe will sah i wi mb wit int Saucs, of with a Sallad or Sewille
o
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To Bake s Pig.

]‘F yoii Thould be in 2 Place where you cannot raalt a Pig, lay it in a Dith, Aour it all over very well,

and gub 3 over with Butrer ; Bumer the Difh you lay it in, and put it into an Oven. When it s
encugh, draw it out of the Oven's Mowh, um"l_ruE it over with a buttery Cloth ; then put 1t tnto the
Owven apain rill ie s dry, t2ke it out and lay e in a Thih 5 cut i:n:;g, rake a little Veal Gravy, and rake
off the Far 1n the Difh e was bak'd in, and there will be lome Gravy ar the Bottom ; put that to
i, with a lirele Piece of Butter rolled sn Flour § boil it up, and put it into the Difh with the Braing and

Sage in the Belly. Some love a Pig brought whole to Table, then you are only o pur whar Sauce you
like 1o the Dith.

To melt Butter.

] N meling of Butrer you mutk be very carcful 5 Jet your Sauce-pan be well tinn'd, take a Spoonful of

cold Warer, a hirle Duil of Flour, and Eﬂu-l‘ Butter cur to Pieces: Be fure to keep Ihaking your Pan
o Wa.:,l for Tear it Thould o:l § when it 15 all mebed, ler ae boil, and it will be fmooth and fine. ASil-
wer Pan s beft, af i have one,

7o Roafl Geefe, Turkies, &'c.

‘ HEN you roaft 2 Goofe, Turky, o Fowls of any Sort, take care to finge them with a Piece of

white ﬁil‘lﬂ"- and haite them with 2 Piece of Barter, drudge them with a little Flour, and when
the Smoak begins to draw o the Fire, and they look plump, baite them again, and drudge them with a
Litle Flour, and take them up.

Sawce for a Goofe
F{}R a Goofe make 2 lile good Gravy, and put it in @ Balon by itelf, and fome Apple-fance

in another.

Sauce for a Turky.
F{}R a Turky good Gravy in the Difh, and either Bread or Onion Sauce ina Bafon

Sauce for Fowls

O Fowls you fhould pur good Gravy in the Iifh, and either Bread or Eﬂ Sauce In @
Bafon.

Sawce for Ducks.
Fﬂ R Ducks a little Gravy in the Difh, and Onion in a Cup, if liked.

Sawce for Pheafants amd Partridges.
PHE.ASAHTS and Partridges fhoald have Gravy in the Difh, and Bread Sauce in a Cup.

Sawce for Larks

LAH.IE, roaft them, and for Sauce have Crumbs of Bread done thos : Take a Sauce-pan or

and fome Butrer ; when melted, have a good Piece of Crumb of Bread, and rub it in a clean

o Crumbs, then chrow it into your Pan: keep ftirring them about till they are brown, then throw them
mto a Sieve to drain, and lay t round your Larks

To Roafl Woodcocks and Snipes.
UT them on a lirde Spie 5 take a Round of & Three- Loaf and toaft it brown, then lay it ina
Didh under the Birds, .‘l-l'ﬂﬁa them with a little Burter, let the Trail drop on the Toalt. When
they are roafted put the Toaft in the Dilh, lay the Woodeocks on it, and have abour a Quarter of a
Pint of Gravy 5 it into the Difh, and fer it over a ar ~difh for three Minutes, and
fend them o ['aﬁ:. You are to oblerve, we never take any Thing out of 3 Woodcock or Snipe.

B b



6 The Art of Cookery, maage Flasn ang Lafy.

fo Roafi & Pigeon.

, red fine, a Piece of Burter as big as 2 Wallnut, a litele Pepper and Salt ; tye
g § ’?&Egmgﬁ j:hl: a String round the Legs and Rump, and faften the other End 1o 1_‘|:Iu!Tn-P-
ﬁ:ﬂ’: when they are encugh lay them in the Difh, and

: R them with Butter,
fift;h;.dﬁh}x}l.]::;mﬁﬂq You may put them on a litele fmall Spit, and rhen rye buth Ends clufe.

To Broil a Pigeon.

HEN yau broil them, do them in the fame Manner, and rake care your Fire is very clear, and fet
W your Gridiron high, that they may not bumn, and have a lirtle melred Butrer in a Cup.  You may
fplit them, and broil them with a lirtle Pepper and Sak ; and you may roaft them only with a lintle Paclley

and Butter in the Difli.

Direftions for Geefe and Ducks.

AS to Geefe and Ducks, you fhould have fome Sage fhred fine, and a litle Pepper and Salr, and pue
them into the Belly ; bur never put any Thing 1nto Wild Ducks.

To Roaff a Hare.

TAI{E our Hare when it is cas’d and make a Pudding ; rake a Quarter of a Pound of Sewer, and

as much Crumbs of Bread, a little Parfley fhred fine, and about as much Thyme as will lie ona
Six-pence, when fhred ; an Anchovy fhred imall, = very little Pepper and Salr, fome Nutmeg, two Eggs,
a lictle Lemon-peel : Mix all this together, and pur ic ineo the Hare.  Sew up the Belly, {pir ir, and Jay
it to the Fire, which muft be a pood one.  Your D:lp‘an-Pm mult be very clean and mice. Pur rwo
Quarts of Milk and Half a Pound of Butter into the Pan; keep bafting it all the while it is roafling
with the Butter and Milk till the Whaole is ufed, and ynur Hare will be enough. You may mix the
Liver it the Pudding, if you like it.  You muft firlt ];an:'l it, and then chop it fine.

Different Sorts of Sauce for a Hare.

TLKEmellll:zll’imafﬂmumdeﬂF:Mﬂhhﬂrm;putlheminiﬁl. , and

keep I'Iurnnﬁ: with a Spoon till all the Butter is melied, and the Sauce is thick ; then rake up the
Hare, and pour the Sauce into the Difh. Another Way to make Sauce for a Hare, is to make eood
Gravy, thicken'd with a litle Piece of Butrer rolled in Flour, and pour it into your Dilh. You may
leave the Butter out, if you don't like it, and have fome Currant Jelly warm'd in 2 Cup, or Red Wine
and Sugar beil'd to 2 Syrup : Dane thus ; take Halfa Pint of Red Wine, a Quarter of a Pound of Sugar,
and fet 1t over a flow Fire to fimmer for about & Quarrer of an Hour. You may do Half the Quancity
and pur it into your Sauce-Boat or Bafon,

To Broil Steaks.

IRST hll.:ti ery clear brisk Fire ; let your Gridiron be very clean ; put it on the Fire, and take 2

Ch:ﬂi“hfdrih with 2 few hot Coals ont of the Fire : Put the Difl on it which is to lay your Steaks
on, then fake fine Rump Steaks aboue Half an Inch thick ; pur a little Pepper and Salt on them, lay them
en the Gridiron, and (if you like it) take a Shalot or two, or a fine Onion, and cut it fine ; put it into
your Difth : Don't turn your Sreaks 1ill one Side 15 done, then when you tum the other Side there will
foon be a fine Gravy lie on the Top of the Steak, which you muft be careful not to lofe. When the
Steaks are enough take them caretully off into your Dilh, that none of the Gravy be loft ; then have
ready a hot or Cover, and carry them hot to Table, with the Cover on.

Direitions comcerning the Sauce for Steaks.

IF you love Pickles or Horfe-raddith with Steaks, never saemith your Difh, becants hoih five Gimifie
ing will be dry, and the Steaks will be cold, b S hote : li i :
Th:gru: Nicety is to have them hot an dchli 'nf Erl:q?yf e Things on little Plates, and carry to Table

General DireBions concerning Broiling.

ﬂ 8§ ro Mutton and Pork Steaks, muft keep them turning quick on the Gridiron, snd have read

bmikTanhm:I: over @ Chaffing-dith of hoe cnﬁ,, and ﬂr;;gt&m to Table cover'd hor. When rnz
Pigeons always mke Ca : : -,

for 1t only makes it finoal H?" 1 ba .“ your Fire is clear, and never bafle any Thing on the Grdiron,

General
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General Dircttions concerning Boiling.
& to all Sorts of boil'd Mears, allow 8 Quarter of an Hour to every Pound ; be fure the Pot is very
clean, and skim it well, for every Thing will have a Scum rife, and if rhat boils it makes E

Mear black.  All Sorts of frefh Mear you are to put in when the Wazer boils, but fale Meat when
Water 15 culd.

To Bosl 4 Ham.

WHEH;'MHIIHanhmiHHMﬂq o if you have one ; let it be about thres or four Hours

before i borls, and keep e well shim'd all ¢ ime 3 then, ﬁj:haﬁmdlqu,mﬂﬂnﬂl
Half will boil ir, afrer the Copper begins to bail ; and, if a one, two Hours will do: For you are
to confider the Time it has been hearing in the Water, which the Ham, and makes it boil the

fooner.

To Boil & Tongue.
A Tongue, if falt, pue it inghe Pot over Nighe, and don’t let it boil rill abour three Hours before
Dinner, and then boil all thar threz Hours 5 if frefh out of the Pickle, rwo Hours, and put it in
when the Water boils

7o Boil Fowls and Houfe - Lamb,

FDW LS5 and Houle-Lamb boil ina Pot by themfelves, ina fmd deal of Warer, and if Scurmn
riles mike 1t off. They will be hoth fweeter and whiter than if boil'd in a Clech. A lintle Chi
will bz dus in fifteen Mioutes, a hrg: Chicken 1n tl.lm:[i,:'J Minuezs, & pood Fowl in Half an Hour, &

hietle Tarky wr Goote in an Hour, and a Jirge Turky an Hour and 2 l{:l?

Sawce for a Boil'd Turky.

HE beit Sance to 8 boil'd Turky s this : Take a linle Water, ar Mutton Gravy, if you have i, a

Blate or Mace, an Union, & liatle Bit of Thyme, a lirtle Bit of Lemon-peal, and an .ﬁ,u:hngi il
all ehele ragether, ftram them through a Steve, melr fome Burter and add ro them, and fry a fow Saufiges
and Jay round the Difh. Garo:fh your Didh with Lemon.

Sawce for a4 Bal'd Goole

SA UCE for a bail'd Goofe muft be cither Onicns or Cabbapge, firlt boil'd, and then ftew'd in Butter
for fve Minutes,

Sawce for Boild Ducks er Rabhbirs.

T O bail'd Ducks or Kabbirs, you muft poar boil'd Onions over them, which make thus : Take the
Omiors, peel them, and boil them in a grear deal of Water ; fhift your Water, then let them bail
about two Hours, take them up and throw them ineo a Cullender to drain, then with a Knife ¢ them
on a Board ; EI!" them into a Savce-pan, jult fhake a lircle Floor over them, put in a linle M:DEW‘
with a good Piece of Butter 5 let them over the Fire, and when the Butter is all ml:ﬂ:l':iy are enough.
But if you would have Omion-Sauce in Half an Hour, take yoar Onions, pesl them, cut them in
thin Slices, put them into Milk and Water, and when the Water boils they will be doae in Minures,
then throw them into a Cullender to drain, and chop them and put them into a a'un::-m ina
II-I‘FIE Filfuil. ni-!:-'::h a lirthe .I:rdumaimiir ou have ir, a good Piece of Barter ; fhir all mLEn!l.g over the
ire till the Butter is melred, they will be fine, ‘This Sauce is very good with roaflt Mutton,
and it is the beft Way of boiling Dmm?s, s/ £ "

To Roafi Venifon.

AKE a Haunch of Venifon, and I'[g': it 3 tuke four Sheers of white y butter them well, and

roll abeat your Venifim, then tye the Paper on wirh a fmall Sering, m it very well all the
Time it is Roaftme. If your Fire is very and brigk, two Hours will do it 3 and, if a fmall
Haunch, an Hour and a Half, The Neck and Shoulder muoft be done in the fame Manner, which will
take an Hovr and o Half, and when it is enough take off the Paper, and drudge it with a lirtle Flour
Jult 1o make a Froth 3 but you muift be very quick, for fear the Far fhould mele, You maft not put any
Sauce in the Difh bur whar comes out of the Mear, but have fome very good Gravy and pur into
Sauce-Boar or Bufon : You mufl always have Sweet-Savce with your Venilon in another Bafon, If gt is
a very birge Haunch it will mke two Hours snd a Half,

Different
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Different Sorts of Sauce for Venifon.

i F thele Sauces for Venifon : Currant Jelly warm'd ; or Hall 2 Pint of Red
?-"-"Ll}n:.mwri:‘:k: &Li:lﬂ;nufl :PMI::;' Suﬂ.n.r. fimmer'd over a clear Fire for five or fix Miuutes 5 or
Half a Pint of Vinegar, and & Quarter of a Pound of Sugar, fimmer'd ull it is a Syrop.

7o Roafi Mutton, Venifon Fafbion.
KE a Hind Quarter of far Mutron, and cut the Leg like a Haunch ; lay it in a Pan wirh the Back-
‘;:i:]-: r-I': it Ewu?; pour 2 Boetle of Red Wine over i, and let it lie rwenty-four Hours, then fjpit ir,
and baite it with the fame Liquor and Butter all the Time it is roafting ar 1 good quick Fire, and an
Hour and a Half will do it. Have a linle good Gravy in a Cup, and Sweet-Sauce in 2nother. A good
fur Neck of Mutton eats finely, done rhus,

To keep Venifon or Hares faveet ; or to make them frefb, when they flink.

ilon be fweet, only dry it with a Cloth, and hang it where the A comes. If yu
It-r.ps::llu.ir;g;lu ";‘?u::. dr;il.' ?Ejl:jl' ':'Ftli with clean Cloths, rub :E all aver with beaten Ginger, ln-!
hang it in an airy Place, and it will a great while, IF it ftinks, or is mufty, ake fome Juke-warm
Water, and wafh it clean ; then take Milk and Warer luke-warm, and wafh it agamn ; then d?- it
tn clean Cluchs very well, and rub it all over with beaten Ginger, and h:ng it inan airy Place, When
you raaft it, you nced only wipe it with a clean Cloch and paper ir, as before-mention’d. Never do any
Thing elie to Vemton, for all other Things :Ipui] your Venilon, and take away the fine Flavour, and rhs
prelerves it Letter than any Thing you can do. A Hare you may manage juit the fame Way,

To Roafi & Tongune, or Udder.

Arboil it firft, then roaft i, fhick eight or ten Cloves about it ; baite it with Bateer, and have fome
Gravy and Sweet-Sauce.  An Udder ears very well, done the fame Way.

To Roaff Rabbits,

ASTE them with good Buster, and drudpe them with a hile Flour. Half an Hour will do them,

at a very quick clear Fire; and, if rhey are very fmall, ewenty Minntes will do rhem. Take the
Liver, with :Ilitth: Bunch of Pariley, and benl them, and then chop them very fine together,  Mek fome
good Butter, and put Half the Liver and Parlley into the Batter ; pour it into the Dith, and gamith the
Dijh with the other Half, Let your Rabbits be done of a fine lighe Brown.

To Rosf & Rabbit, Hare Fafbion.

ARD a Rabbic with Bacon 3 roaft it as you do a Hare, and it cats very well : Bur then you maft
make Gravy-Sauce ; bur it you don't kied it Whire-Sauce,

Turkies, Pheafants, &°c. may be Larded,
Y OU may lard 2 Twky, or Phealint, or any Thing, joft as you like it

To Roaft a Fowl, Pheafant Fafbion.

l F you fhould have but one Pheafint, and want two in a Dilh, take a large full-groum Fowl, keep the
Head on, and rruls it jult a5 you do a Pheafunt ; lard it with Bacon, bur don’t lard the Pheafant, and
no Body will know it.

Rules to be obfervd in Roafling.

N the firlt Place, take great Care the Spit be very clean ; and be fire to clean it with nothing bue Sand
_and Warer. Waih 1t :E:au* and wipe 1t with a dry Ciﬁh; for Oil, Brick-duft, and fuch Things,
will fpoil your Meat.

8 E E E

O roaft a Piece of Beef of about ten Pounds will take an Hour and a Half, good Fi t
T Pourds Weight will rake threz Hours, if it be 1 thick Piece 5 'h:t iF it ﬁ: thin Enftrt::;;
Pounds Weight, two Hours and a Hall will do it5 and 1o on, according to the Weighe of your Meat,
moare or lefs. Oljerve, In frofty Weather your Beef will take Half an I'gl-u‘ longer.

MUTTON
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M T T T O N

A Lep of Mutton of fix Pounds will take an Hour at a quick Fire ; if frofty Weather an Hoor and

a Quarter 3 nine Pounds, an Hoor and 3 Half; a of twelve Pounds will take two Howrs; if
frofty, rwo Hours and a Half; al Saddle of Mutton will take three Hoars, becaufe of Papering it 3
a {mall Saddle will take an Hour and a Half, anxd fo on, sccording to the 8ize ; 2 Brealt mm: Half
an Hour ar a quick Fire ; a Neck, if lar ml'l.'uﬂr;if#:r[ s little berter than Half an Hour 3 a
Shoulder much about the Gme Time a5 tE:lLt&

P O R K
ORK muft be well dome.  T'o every Pound allow a Quarter of an Hour: For : ot of
P twelve Pounds Weight three Hours, and fo on j if it be a thin Piece of thar Wm ﬁn{:a will
raaft ir.
Direfiions concerning Beef, Mutton and Pork.
HESE thres you may bafte with fine nice Derppi Be {ure your Fire be and brisk 5
T buz don't lay ygrnq:h'lﬂ too near the Fire, for fear of burming or frorching, ok

V E A4 L

E A L takes much the fame Time roafting as Pork 3 but be fure to the Fat of a Loin or Fillet,
v and bafte your Veul with good Bureer. [paper in or Fillet

HOUSE-LAMB.

F a large Fore-Quarter an Hour and a Half ; if a fmall one, an Hour. 'The Out-fids muft be per'd,
bafted with Butter. and vou muft have a very fquick Fire, [If a Leg, about three
of 4n Hour ; 8 Neck, Breaft «r Shoolder, three Quarters of an Hour y if very fmall, Half an Hour

will da.

A PIG.

F juit kill'd, an Hour; if kill'd rhe Day before, an Hour and a Quarter ; if la .
'E Ir-llnurl:nd a HiT:Eﬂ H;t‘_‘rh:_l:ﬁﬂ Way m&ht 15 w!hﬂn'l the Eyes d qﬁut. l:ﬁi th:lﬁtgnjl ia.m rqm
ard ; then you muft rub it with a coarfe , with a i Butter roll'd in it, & Crack-
ling is l:rlli]l.!lm‘.lﬂ'iﬁntl:i;ht Brown. Bk ¢ il

A HARE

OU muft bave 3 quick Fire. If 1t be a fmall Hare, pur three Pines of Milk and Half s

of frelh Bueter int Dﬁpﬁlzﬁgm, which muft be very clean and nice ; if a large one, two
of Milk and Half a Pound of atter.  You mult bafte Hare well with this all the Time it i
roalting, and when the Hare has foak’d op all the Butter and Milk it will be encugh.

A TURKTE

Middling Turky will take an Hour; a large one, an Hour and 2 Quarter ; a fmall
A:Slmﬂsgfan our, '!.’mmﬂ'i‘pwuﬁﬂrﬁ:iﬂiri:mr &u::ln'u;h,lh;uhﬁ
off and froth it up. Your Fire muft be very pood.

{

A GOOG&SE
OHSEIWE the fame Rules.

F O W L &

Large Fowl, thrull_mnmimﬂm;nmﬂdlng’ ing one, Half an Hour fmall Chickens,
Atwnyhﬂmm. Your Fire mult be very quick and whmymhfthémn.

TAME DUCKS
(OBSERVE the fume Rules.

c WILD
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WILD DUCKSG
EN Minutes at 2 very quick Fire will do them 5 but if yoa love them well done, & Quarter of an

T Hour,

TEAL WIGEON, &
OESER‘V}; the famg Raules.

WOODCOCKS, SNIPES and PARTRIDGESG.
THEY will take twenty Minutes,

PIGEONS and LARKS.
THE‘L" will take filreen Minutes to do them.

Direttions concerning Poultry.

F your Fire 13 not very quick and clear when you hr youar Fuull.‘::,r down to voaft, 1t will not ext ner
L R, e Took o boasifl o ehe Eye

To keep Meat bot.

HE belt Way to keep Meat het, if it be done before your Company is ready, is to fer the Difh
over a Pan u?’r boiling Water; cover the Difh with a deep Cover o as not to touch the Meat, and
throw a Cloth over all. os may keep your Mear hot a long Time, and it is better than over roaft-
ing and {poiling the Meat. ‘I’I.";eauﬂuam of the Water keeps the Mear hot, and don't draw the Gravy oar,
or dry it up: w if you fer 2 Difh of Meat any Time over a Chafling-dith of Coals, it will dry up
all the Gravy, and fpoil cthe Mear.

To drefs Greens, Roots, &.

ALW.P. ¥ 5 be very careful that your Greens be nicely pick’d asd wafh'd.  You fhould lay them ina
= clean Pan for fear of Sand or Duft, which is apt to hang round wooden Veflels, Boil all your Greens
in a Copper Sauce-pan by themfelves with a grear Quantity of Water. Boil no Mear with them, for that
difcoloues them.  Ule no Iron Pans, €. for they are not proper 3 but let them be Copper, Brafs or Silver.

To drefs Spinach.

PICK it very clean, and wafh it in five or fix Waters 5 pur it in 2 Sauce-pan thae will juit hold ir,

throw & little Sale over it, and cover the Pan clofe.  Dun't pur any Water in, but {hake the Pan ofien,
You muft put your Sauce-pan on a clear quick Fire. As foon as you find the Greens are fhrunk and fullea
to- the Batrom, and that the Liquor which comes out of them boils up, they are enough. Throw them
int0 & clean Sieve to drain, and juft give them a lintle Squeeze. Lay them in a Plare, and never put any
Butter on it, bur put it in a Cup,

To drefs Cabbages, £

Chbha.ge. and all Sorts of ﬁ::mg Sprouts muft be boiled ina t deal of Water, When the Stalks
= are reb?du, ﬁn;] full ro the . om, they are enough ; ah:n take them off, before they lofe their Colovr.

ways throw Sale nto your Warer you put your Greens in. ¥ routs you fend o Table jult
as they are, but Cabbage is beit :hnE'd and put info a Sauce- wirhm Pi#l:lu;rﬂl.]l'tﬂ, ﬂi.m':éuu
fur about five or fix Minures till the Butter is all melted, and then fend it to Table.

To drefs Carrots,

LlihTmr]!n::'- l'%&rﬂpgﬂmf -:J';an‘ mllr;h;n they are T:;Eh [?b h:hm in a clean Cloth, then i:-][:l!t'

into a Plate, and e me atter over 3 t Spr

an Hour will boil them ; "Plulu:#- an Hour ; bur old Sandwich Carrots will take twg m&nm i
r
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To dreff Turnips.

HEY eat beft boil'd in the Por, and when enough rake them out and put them into a Pan and mafh
them with Bueter and a little Salke, and fend them to Table, But you may do them thus; pare your
Turnips, and cut them into Dice as big as the Top of one’s Finger ; put them info a clean Savce-pan and
jult cover them with Warer ; when cnough throw them into & Sieve to deain, and them into & Saoce-
pan with a good Piece of Butter 5 {hir them over the Fire for five or fix Minutes, and lend them to Table.

To drefs Parlnips.

T HEY fhould be beil’d in a grear deal of Water, and when find they are foft (which you will

know by running a Fork into them) ke them up, and uﬂ&iﬂpﬂ all the Dirt off them, and
then with a Knife fcrape them all fine, ¢ ing away all the flick rts 3 then them into @ Sawce-
pan with forme Milk, and ftir them over the Fire till they are chick. Take Care they don't burn,
and add & good Piece of Butter and a litrle Salt; and when the Burter is melted fend them to Table.

fo drefi Brockala

TRIP all the lirtle Branches off till you come to the rop one, then witha Eﬂﬁ&h‘] off all the
hard outfids Skin which is on the Stalks and little Branches;, and throw them into Water, Have &
Stew-pan of Water with fome Sale in it : When it bu[l:cpm in the Brockala, and when the Stalks are
tender it is enoagh, then fend it to Tuble with Butter in a Cup, The French eat Oil and Vinegar with ir.

To drefs Potatoes,

Y OU muft bail them in as lietle Water as you can withour burning the Savce-pan. Cover the Sauce-

n chte, and when the Skin begins to erack they are ensugh : Drain all the Water our und ler them
ﬁindp:nr:r'd for a Minate or two 3 then peel them, lay them in your Plae, and pour fome melted Butter
over them. ‘The beft Way to do them is, when they are peel'd to liy them on a Gridiron rll they are
of a fine Brown, and fend them o Table. Another Way is to put them into a Sauce-pan with fome
Bﬂrﬂit‘{iﬂgl cower them clofe, and fhake the Savee-pan often for fear of barning to the Bortom : W hen
they sre of a fine Brown and crifp, take them up ina Flate, then put them into ancther for fear of the
Fat, and pur Burter in 2 Cup.

To drefi Caulifiowers.

T..l; KE your Flowers, cut off all the green Part, and then cut the Flowers into four, and lay them in
Water for an Hour ¢ ‘Then have fome Milk and Water botlaing, put in the CauliBowers, and be fure
to skim the Saoce-pan well.  When the Salks are render take them carefally up, and pat them into a
Cullender to drain 3 then put a Spaonful of Warer invto a clean Stew-pan with a lirtle Duft of Floar, about
a Cuarter of 3 Pound of Burter, and fhake it pousd 1]l ie ic all finely melred, with a litle Pepper and
Salr 3 then rake Half the Caalifiower and cur it as you would for Pickling, lay it into the Stew-pan, rum
ity and fhake the Pan pound. Ten Mimues will do it.  Lay the flew'd in the Middle of your FJP::. gnd
the boil'd round it : Puur tha Butter you dad ir in over ir, and fend it to Table.

To drefs French Beans

F[RST ftring them, rhen cur them in two, and afterwards acrofs: Bor of 'F]-E.'HGEIH do them nice,
cut the Bean into four, and then acrofs, which is eight Pieces ; lay them into Warer and Salr, and

when your Pan botls pur in fome Salt and the Beans : Wliﬂ they are tender they are enough 3 they will

be focn done, Take Care they don't lofe their fine Green, Lay them ina Plate, and have Buteer 1n ;Eup.

To dref5 Artichokes.

“i" RING off the Sulks, and put them into the Water eold with the Tops downwards, that all the
Duft and Sand may boal sur.  'When the Warer boils, an Hour and a Half will do them.

To drefs Adparagus.

SEIUL PE all the Sralks very carefully rill they look whire, then cut all the Stalks even alike, throw
them into Warer and have mﬂzﬂa Stew-pan boiling : Put in fome Salt, and rye the Afparagus in lit-
tle Bundles, Ler the Water iling, and when are & limle tender take them up, | boil
them too much you lode both Colour and Tafte, CunL Rownd of 4 fmall Louf about Halfr::hh
thick, toaft it Brown on both Sides, dip it in the Afparagus Liquor, and lay ir in your Difh: Pour a
little Butter over the Toalt, then Lru.lnur Afparagus on the Toalt all round the Difh with the white Tops
cwward. Don't Butter over the Afparagus, for that makes them greely to the Fingers, bat have
vour Burter ina Bafon, and fend it o Ta e
ons
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Direlfions comcerning Garden Things.

OST P fpoil Garden Things by over boiling them : _All Things that are Green Thould have
M a lirtle ﬂmrur if they are over boil'd they neither have any Sweemels or Beauty.

To drefs Beans and Bacon

HEN you drefs Beans and Bacon, beil the Bacon by itfelf and the Beans by themizlves, for the
Bacon will fpoil the Colour of the Beans. Always throw fome Salt moto rhe Warer, and fome Parfley
nicely pick'd. W the Beans are enough (which you will know by their being tender) throw them ino
;chmaﬂ- to druin : Take up the Bacon and skin it ; throw {ome lfpu:ﬁ:wt' read over the Top, and
if you have an lron make it red-hot and hold over ir, to brown the Top of the Bacon If you have not
one, fet it befure the Fire to brown. Lay the Beans in the Difh, and the Bacon in the Middle on the

‘op, und fend them to Table, with Butter in a Bafon.

To make Gravy for 8 Turky, or any Sert of Fowl,

TJL]{E a Pound of rhe lean Part of the Beef, hack it with a Knife, four it well, have readya

Stew-pan with a Piece of frelh Butter: When the Butter is melred ﬁ.m the Beef, fry it vill i &
hrown, and then in a lirtle boiling Water ; fhake it round, and then fill up with a Tea-kettle of
boiling Water : Sur it all her, and pur in two or three Blades of Mace, four or five Clores, fome
Whole P o an Onion, 3 Bundle of Swest Herbs, a little Cruft of Bread baked brown, and a linle
Piece of : Cover it clole, and let it ftew will it is as pood as you would have it. This will muke
a Pint of rich Gravy.

To draw Mutton, Beef, or Veal Grauvy.

AKE a Pound of Meat, cut it very thin, lay a lictle Piece of Bacon about two Inches long ar rhe
Botrom of the Stew-pan or Sauce-pan, and lay the Meat on ir: Lay in fome Carrot, cover it

clofe for two or three Minutes, then pour in a Quart of hﬂilin; Water, {ome Spice, Onion, Swest Herbs,
and a lintle Crull af Bread toafted ; mdn over & [low Fire, and thicken ir with a lictle Piece of Burter
rolled in Flour. When the Gravy is as good a3 you would have it feafon it with Salt, and then ftrain i

offf. You may omit the Bacon, 1f you diflike i

To burn Butter for thickening of Sauce.

ET your Butter on the Fire and ler ir boil till ie is brown, then fhake in fome Flovr, and ftir it all
the Time it 18 on the Fire till tr s thick. Puorar h].'l:, and I'.eep it for Ule. A lietle Piece 15 whar
the Cooks ule ro thicken and brown their Sauce 5 but there are few Stomachs it Agrees w:ir'h? therefore

feldom make ufe of it

To make Gravy.

1 F you live in the Country where you can't always have Gravy Mear, when your Mest comes from the
Burcher take a Prece of Beef, 2 Piece of Veal, and a Piece of Murton ; cur them into as fmall Piecer
af you can, and take a larpe deep Sauce-pan with a Cover, lay your Besf at Botrom, then your Mutton,
then a very little Fiece of Bacon, a Slice or two of Carror, fome Mace, Cloves, Whaole Pepper Black and
Whre, a Orion cut in Slices, a Bundle of Sweet Herbs, and then lay in your Veal : Cover it clofe
aver 4 very flow Fire for fix or feven Minutes, [haking the Sauce-pan now and then ; then fhake fome
Euhfuli? hl;l-: :lﬂvﬁr:atd h!i:::Iln:::;l]llnugl|'l}l:ug \Fm;&‘ r:‘lilr ::J!I&‘I 1l you cover the Meat and fmwrhin% more
€ i 1ll it 1s quite £ 3 it i
o wiliﬂni-'nrmnﬂTq B hen leafon 1t ro your Talle with Salr, and

To make Gravy for Soops, &,

AKE a Leg of Beef, cut and hack it, put it into a large earthen Pan; put to it 2 Bundle of Sweet
T Herbs, two Ornions ftuck with & few Cloves, a2 Blade fnmuf Ml:n: uPPiam of Carrot, a Spooa-
fnlnE“hnh_F-mmh and White, and a Quart of ftale Beer: Cover it with Water, tye the Por
down clofe with Brov Pamm with Burter, fend it to the Oven, and let it be well baked. When
it comes Home, ftrain it 1 a coarle Sieve ; lay rthe Meat into a clean Difh as you firain i, and
keep it for Ule. Tt is a fine Thing in 2 Houle, and will ferve for Gravy, thicken'd with a Piecs of Bur-
ter, Red Wine, &EF]E or whatever you have a mind to put in, and is always ready for Soops of moft
Sorts. [Fy:uuh:nu‘_ ready bail'd, your will foon be made : O take fome of the h and
fome Fermicelli, boil it together, fry a French Roll and put in the Middle, and you have a good Soop.
You may add a few Truffles and Morels, or Sellery flew’d render, and then you are always ready.

Te
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To Bake o Leg of Beek.

0 e jult in the fame Manner a3 before direfled in the making Gravy for Soops, fde. and when it 1

baked, ftrain it through a coarfe Sieve : Pick oot all the Sinews and Fat, put them into a Sauce-pin
with a few Spoonfuls of rhe Gravy, a litle Red Wine, a lirtle Piece of Burter rolled ir Flowr, and fome
Muitard ; lhilrrfmtsau::-pan ten, and when the Sauce is hoe and thick difh ir up and fend it to Table.
ke is & pretry Lalh.

Te Bake an Ox's Head.

Dﬂijuﬂinthfnmh'lmuurh: of Beef is direfled to be done in the making Gravy for
g, &8¢, and it does full as well for the fame Ufes. I it Thould be oo ftrong for any Thing you
want it for, it is ealy putting fome hot Water w1 Cold Water will fpoil it

To Bosl Pickled Pork.

BI:'. fure you put it in when the Water boils. Ifa mﬁﬂﬂﬂn_m Hour will boil it : If a very large
Piece, an Hour and a Half, or two Hours, I you boil pickled Pork oo long it will go to
a Jelly.

C H AP II.
MaAabpE-DisHES.

To drefs Scotch Collops.

TJ; KE Veal, cut it thin, beat it well with the Back of a Knife u-l"ﬂnllj_nipil'l. and fome Nue-
meg over them 3 dip them in the Yolk of an Egg, and fry them in a little Butter till they are of a
fine Brown ; then pour the Butter frum them, and have mgr If a Pint of Gravy, a lirtle Piece of But-
ter relled in Flour, 2 few Muofhrooms, a Glafs of Whire Wine, the Yolk of an 3 and a little Cream
mixe together.  IF it wants a lirtle Salr put it in.  Stir it all together, and when it 13 of a fine Thicknefs
difh it up. It does very well without the Cream, if you have none 3 and very well without Geavy, only
Pt in jaft as much warm Water, and esther Red or White Wine.

To dreft White Scotch Collops.

O not dip them in EP.E. but fry rhem till they are tender, but not Brown. Take your Meat our of the
Pan, and pour all our ; then put in your Meat again, as above, oaly you muft put in fome Cream,

To drefs & Fillet of Veal 2with Collops, &re.

FU'R an Alrerarion, take a fmall Fillet of Veal, cut what Collops you want, then ke the Udder and
+ fill ir with Force-Meat, roll ir mnn&,ﬁn: it with a Packehread acrofs, and roalt it ; lay your Collops
in the Difh, and liy the Udder in the Middle. Gamifh your Difhes with Lemon.

To make Force-Meat Balls.

Nl:l‘li'i‘ you are to obferve, thar Force-Mear Balls are a_grear Addition !
thus : Take Half a Pound of Veal, and Half a Pound of Sewet, cut

Moartar or Wooden Bowl ; have a few Sweet Herbs fhred fine, a lirtle Mace dry'd and bear fine, & imall
Nutmeg grated, or Half a large one, a little Lemon-peel cot very fine, ali Pomllmﬂ Sak, and
the Yolks of m'nliq];u; mix all chefs well her, then roll them in little round and forme in
lile Balls ; roll them in Flour, and fry them Brown, If lhm_ﬁ}rauy'l’h:!d"i\[hmm
E_llli Witer on in 2 Sauce- Iﬂlwhml:hwwhﬂhpl in, and let them bail for a few

inutes, but never fry them for White Sauce.

Truffles and Morcls, good in Sauces and Soops.

TAEE Half an Ounce of Truffles and Morels, fimmer them in two or three Spoonfuls of Water for a
few Minutes, then put them with the Liquor into the Sauce. thicken both Sauce and Soop,
and give it & fing Flavour. 2 %
]
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To Steaw Ox-Palates.

TEW them very tender: Which muft be done by purting them into cold Water, and let them Rew
very fftly over @ flow Fire ull they are tender, then cur them into Picces and put them either into
vour Made-Difh or Soop ; and Cocks-combs and Artichoke-bottoms, cut fmall, and put iato the Made-
Difh. Gamifh your Difhes with Lemon, Sweetbread (fewed for White Difkies, and fry'd for Brown

Omes, and cut in linle Preces.

To Ragoo a Leg of Mutton.

TAKE all the Skin and Far off, cut it thin the right Way of the Grain, then butter your Stew-
pan, aod fhake fome Flour into ir ; ﬂi.v:-}-hlf a Lemon and !?;.l“'- an Omion, cor them very fmall, s
lile Bundle of Sweet Herbs, and a Blade of Mace : Put all together with your Meat into the Pan, il
it & Minute or two, rhen put in fix Spoonfuls of Gravy, and have ready an Anchovy minc'd fmall ; mix
it with fome Butter and Flour, ftir it all together for fix Minutes, and then dith it up.

To make a Brown Fricafey.

Y O U muft rake your Rabbits or Chickens and skin them, then cut them into fmall Pieces, and rub

them over with Yolks of Eggs: Have ready fome grated Bread, a lirtle bearen Mace, and a litle
grated Nurmeg mixt together, nﬁlth—,ﬂ rofl them in it; put a lirle Burter into your Stew-pan, and
when it 15 melted pur in your Meat : Fry it of a fine Brown, and take Care they don't ftick ro che Bot-
rom of the Pan, then pour the Butter from them, and pour in Half a Pine of vy, @ Glals of Red
Wine, a few Mufhrooms, or twe Spoonfuls of the Pickle, a lirele Sale (if wanted) and a Piece of Butter
rolled in Flour. When it is of a fine Thicknefs difh it uPy and fend it to Table.

To make a4 White Fricafey.

Y (83 4 "ﬁ}r take two Chickens or Rabbits, skin them, and cut them into little Preces ; lay them into

warm Warer to draw out all the Blood, and then lay them in a clean Cloth ro dry : Pur them o a
Stew-pan with Milk and Water, flew them rill they are tender, and then take a clean Pan, pue in Half a
Pint of Cream an:la_l‘:Hu{:rqrnfa Paund of Butrer ; ftir it topether nill the Burrer is melted, bur you
muft be fure to keep ir ftirring all the Time or it will be greafy, and then with a Foek take the Chickens
or Habbits cut of the Stew-pan and put into the Sauce-pan to the Burter and Cream : Have ready a lintle
Mace dry'd and bear fine, a very lintle Nutmeg, a few Mufhrooms, fhake all together for a Minute or
two, and dith it up. IF you have no Mulhrooms a Spoonful of the Pickle does full as well, and gives
it a prety Tartnefs. This is a very pretty Sauce for & Breaft of Veal roafted,

To Fricafey Chickens, Rabbits, Lamb, Veal, &7,
D O them the fame Way.

A fecond Way to make a White Fricafcy.

OU muft take two or three Rabbits or Chickens, skin rhem, and lay them in warm Water, and
dry them with a clean Cloth 5 put them into 2 Stew-pan with 4 Blade or two of Mace, a lintle Black
::lrﬂa little White F: v an Onion, & lietle l}md]: ufﬁa Herbs, and do bue jult cover them with
d “ﬂ'h; flew them till they are tender, then with a Fork take them out, ftrain the Liquor, and put them
E:in t u:”l-*an i with Half a Pint of the Li uor and Half a Pint of Cream, the Yolks of rwo Eggs
2 Gtirdlmﬂ:ihr;:rr;@figrmd“ a ?Ihﬁ Dflm- Imﬁ tﬁh’:mﬁlmle Piece of Butrer rolled in Flour, and
3 rring all to TR
Thickneli, snd then dith s v, Akd whas yooulaate T = LI {4 okl s of ¢ e

A third Way of making # White Fricafey.

AKE three Chickens, skin them, cat them into fmall Pieces: that is every Joint afunder, layt
T msmrm Water for & Quarter of an Hour, take them out uﬂ:drj' them wir Itf.]uh. then pgtﬁ
Ilr:'.::r:d ﬁﬁ:ﬂ;hﬂh!;hﬂ; T:il*ﬁ';ur. t?ﬁilh;hit?ﬂﬂ:;dntﬁ a Pime nfl'gmd Cream, a Quarter of a

) t 15 t it till it is cool, and put to 1t a lile bearen

?:u- hl;lnﬂft N mrgg_smud. a little Sale, a Gill of White Wine, and a few M ; ﬂ:}l:ll toge-

lm?‘ the T-lh; the Chickens out of the Stew-pan, throw away what they were boil'd in, clean the Pan,

:‘I'Ihw in the Chickens and Sauce tngether : Keep the Pan IL.H round till they are quite hot, and
ih them up, Garnilh with Lemon, They will ?crggmdw;:ﬁnu Wine. '

130 ﬁ':: i;‘mﬂ Rabbits, Lamb, Sweetbreads, or Tripe.
Aotker
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Another Way to Fricafey Tripe.

T AKE a Piece of Double Tripe, cut it into Slices two Inches long and Half an Inch bread, put them
4 into your Stew-pan, and fprinkle a little Salt over them y then put in a Bunch of Sweet ] a
Tittle Lemon-peel, an Onion, a little Anchovy Pickle, and a Bay Leaf: Put all thefe to the Tripe, then
put in jult Water enongh to cover them, and let them ftew rill rhrT:l:se is very tender 5 then take out
Tripe and ftrain the Liquor owt, fhred a ful of Capers, and put to them a Glals of White
ine, and Halfa Pint of the Liquor they were ftew’d in : Let it boil a lirtle while, then put_m your
Tn'!;:. and beat the Yrlks of three 3 pur into mm;nh Mace, two Cloves, a linle Nutmeg
dry'd and bear fine, a fmall Handful of Parfley pick'd a fine, a Piece of Butter rolled in Flour,
and a (Quarter of a Pint of Cream ; mix all thefe well :!m-_mdﬁnhun into your Stew-pan, keep
them fkirring one Way all the while, and when it is of a hne Thicknels and fmooth, difh it up, and gar-
nifh the Dith with . Yoo are to obferve that all Sances which have Eggs or Cream in you malt
keep ftirring ane Way ali the while they are on rhe Fire, or they will tum to Curds.  You may add
white Walnut Pickle, or Mufhrooms, in the room of Capers, juft to make your Sauce a lithe tace.

Fo Ragoo Hog's Feet and Ears

AKE your Fest and Ears out of the Pickle they are fous'd in, or boil them till they are tender,
then cut them into hirtle }onﬁ thin Bats about two Inches long and about 3 Quarter of an Inch thick ;
them into your Stew-pan with Half a Pint of good Gravy, a Glafs of Whire Wine, a E]‘:ﬂ deal of
mﬂ.nﬂ. 1 Piece of Burter rolled in Flour, and a little Pepper and Salk ; ftie all together till ic is
uf;afmph;h& e mndlml?:‘iﬁ“&;'& ith Burter and Muftard, and a little good Gravy, if you
£ make 2 ve 1 with Burter and Mu and a >
like it. Then oaly cut IIEI ect and Ears in two.  You may add Half an Onion, cut fmall

To Fry Tripe.

CUT your Tripe into Picces about three Inches long, dip them in the Tolk of an Egg and a few Crumbs
of Bread, fry them of a fine Brown, and then rui: them out of the Pan and lay them ina Difh ro
drain 3 have ready a warm Dills o pus them in, and fend them to Table, with Butter and Muftard

in a Cup,
To Stew Tripe.
CIJ'T it jult as you do for frying, and fet on fome Warer in 4 Sauce-pan, with two or three Onlons cut
inter Shices, and fume Sale 3 when it boils, in your Tripe. Ten Minutes will beal . Send it

to Tahle wirh the Liquor in the Difl, and the Onions ; have Burter and Muftard io & Cup, and difh it
up. You may pat 10 48 many Onions as You like to mix with your Sauce, or lﬁl}u them quite out, juft
as you pleate. Pur a lide Bundla of Sweet Herbs, and a Picce of Lemon-peel into the Water, when
you put i the Tripe.

A Fricafey of Pigeons,

AKE :i&}ur Pigeons, now kill'd, cut them into fmall Pieces, and put them into a Stew-pan with a

Pint of Claret and a Pint of Warer ; fealon your Pipeons with Salt and Pepper, a Blade or two of
Mace, an Onion, a Bundle of Sweet Herbs, a pood Pisce of Botter juft rolled in a very lirle Flour ; cover
it clofz, and ler them ftew till rthere is jult enongh for Sauce, and then take out the Onion and Sweer
Herbs, bear up the Yolks of three Eggs, grare Half 1 Normeg in, and with your Spoon pulh rhe Mext
all to one Side of the Pan and rhe Gravy to the other Side, and fir in the i keep them ftirrimg for
fear of rurning o Curds, and when the Sauce is fine and thick fhake all eogether, pur in Half a Spoonful
of Vinegar, and give them u fhike ; then put the Meat into the D;ih.rr:ur the Sauce over it, and have
ready fome Shces of Bacon toafted, and fry'd Oyfters ; throw the Oylters all over, and lay the Bacon
roand, Garnilh with Lemon,

A Fricafey of Lambftones and Swectbreads.

AVE ready fome Lambilones blanched, parboiled and fliced, and flour two or three Sweetbreads 3

if very thick, cot them in two, the Yolks of fix hard Eggs whaole, a few FPiltaco Nur Kemnels, and
a few IMEE Ovyfters + Fry thetfz all of a fine Brown, then out all the Borter, and add a Pine of drawn
Gravy, the Lambitones, fome Alparagus "Tops ahout an Inch lung, foms grated Nurmeg, a little Pepper
and Sale, two Shalets Thred {mall, and a Glati of White Wine 5 ftew all ¢ together for ten Minutes,
then add rhe Yolks of fix beat wery fine, with a lirtle Whire Wine, and a little beaten Mace ; ftic
all together vill it 13 of a fine Thicknefs, and then dith it up. Garnifh with Lemon,

To Hafb a Call's Head.

BDI_L the Head almoft enough, then take the beft Half and with a fharp Knife take it nicely from the Bane,
™ with rthe two Eyes ; lay it in a lirthe deep Dith befors a good Fire, and take great Care no Afhes fall inco
ity and then hack it with a Knife crofs and crofs ; grate fome Nutmeg all over, a very little Pepper and Salt,
a few Sweet Herbs, lome Crumbs of Bread, and a little Lemon-pezl ¢ 'd wery fine § J':tiiﬁl;;
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little Butter, then bafte it again and over it the Yolks of two s keep the Dith tuming chat i
n:ﬂ: be all Brown alike: Cut the urmnlf and Tongue into little thin Birs, and fer on 4 Pint of drawn
Gravy in a Sauce-pan, 2 little Bundle of Sweet Herbs, an Onion, a little Pepper and Sale, a Glafs of Red
Wine, and two Shalors; boil all thefe togecher a few Minutes, then ftrain it through a Sieve, and put it
into a clean Stew-pan with the Halh : Flour the Mear before you put it in, and put in a faw M

a Spocnful of the Pickle, two Spoonfuls of Carchup, and a few Truffles and Morels ; ftir all rhefe

ther for o few Minates, then bear up Half the Brains and ftir into the Stew-pan, and a lietle Piece of

ter olled in Flour : Take the other Half of the Brains, and beat them up with a little Lemon-peel cut
fine, a hinle Nummeg grated, 2 lirtle beaten Mace, a little Thyme fhred fmall, a lictle Parfley, che Yolk
of an Egg, and have Fu:: good Dripping boiling in a Et:w*rm, then Etth Brains in licths abou
as big as a Crown-piece : Fry about NWLGyﬂm: dipp'd in the Yolk of an Egg, taft fome Slices
of Bacon, fry a few III-'--.1-|.'||::=I'||!Im|.' Balls, and have ready a Difh, if Pewter, over a few clear Coals 5 if
China, over a Pan of hor Warter ; pour in your Hath, then lay in your toafted Head, throw the Force-
Meat Balls over the Hafh, and parnifh the Difh with fry'd Oy ers, the fry'd Brains, and Lemon ; throw
the reft over the Halh, lay the round the Difh, and fend it to Table.

To Hafb & Calf's Head W hite.

TA KE Half a Pint of Gravy, 2 large Wine-Glafs of White Wine, a little beaten Mace, 2 little Nu-
meyg, and a little Salt ; throw into your Hath a few Mufhrooms, a few Truffles and Morels firft
bail'd, a few Arichoke Bortoms and Alparagus Tops, if you have a pood Piece of Butter rolled
in Fleur, the Yolks of two Eggs, Half a Pint of Cream, and one Spoontful of Mulhroom-Catchup; fir
all topether very carcfully nill it is of 2 fine Thicknefs, then pour it into your Difh, and lay the ocher
Half of the Head, as mention'd, in the Middle, and garnifh it as befors direfted, with fry'd

Ovyfters, Brains, Lemon, and Force-Mear Balls fry'd.

To Bake a Calf's Head.

ThREtheﬂud.ficki:ardwnﬂl it clean ; rake an earthen Difh enough to lay the Head
en, rub a little Piece of Butrer all umu:ze Diih, then lay fome long Iron Skewers acrofs the Top of
the Difh, and lay the Head on them ; skewer up the Meat in the Middle thae it don't lie in the Difh,
then grate fome Nu:n:f all over 11, a few Sweer Herbs fhred fmall, fome Crumbs of Bread, a lietle
Lemon-peel cut fine, and then Aour it all over ; flick Pieces of Butrer in the Fyes and all over the Head,

and floar it again: Let it be well baked, and of a fine Brown ; you may throw a litle and Sale
aver it, and put into the Difh a Piece of Beef cur mall, 1 Bundle of Sweet Herbs, an Onion, fome
Whale » @ Blade of Mace, two Cloves, a Pint of Warer, and boil the Brains with fome 3

When the 15 enoagh, lay it on a Dith, and et it to the Fire to keep warm, then flir all

in the Difli, and boil it 1n a Sauce-pan ; frain it off, put it into the Sauce-pan again, add a Prece of
Butrcr rolled in Flour, and the Sage in the Brains chopp'd fine, 2 Spoonful of Catchup, and two

fuls of Red Wine, boil them together, and take the Brains, beat them well, and mix them with the
Sauce ; pour it info the Difly, and fend it to Table. You muft bake the Tongue with the Head, and
don't cut 1t our. It will lie the handtomer in the Difh.

To Bake a Sheep's Head.
DD it the fame Way, and it eats very well.

To drefs o Lamb's Head.

B O1L the Head and Pluck tender, but don't let the Liver be too much done 4 take the Head up, hack
it crofs and c!'vu:lls with a ﬂmﬁ:.lgﬁre fome Nutmeg over it, and lay it in a Difh before a good Fire 5
then grare fome L:-u.mhrsuf_ﬁugd* fome Sweet Herbs rubb'd, a lirle Lemon-peel chopp'd fine, a very lirtle
Pepper and Salt, and bafte it with a lietle Butrer § then throw a little Flour over it, and joit before it 1s done
do the fame, bhafte it and drudpge it : Take Half the Liver, the Lights, the Heart and Tongue, chop
them very fmall, with fix or eight SGPumﬁ.LIs of Gravy or Water ; firft fhake fome Flour over the Meat,
and fhir i rng:;rh:r. then put in the Gravy or Warer, a good Piece of Butter rolled in a Jirtle Flour, a lit-
tle Pe and Salt, and w t runs from the Head in the Dilh ; fimmer all t her a few Minutes, and add
H;!l“ hpun-:hl ﬁ‘}?m al:;, pfur it :tmﬁ'_uurl}i:]'!u. lay t‘;;:JHﬂd i the Middle onrhe Mince-Meat, have
ready the other the Liver cut thin, with fome Slices of Bacon broil'd, Head.
Garmifh the Difl. with Lemon, and fend it to Table. NE Mg e

To Ragoo @ Neck of Veal

UT 2 Neck of Veal into Steaks, flarten them with 2 Rolli in, feafon them with
C Cloves and Mace, Jard them with Bacon, Lemon-pezl and 'Pln-g, dip them in che ‘Eﬁt u?%
make a Sheet of ftrong E:phPaixr up at the four Corners in the Form of a Dri ing-pan, pin up ¢
Carners, hutter the Paper and alfo the Gridiron, and fer it over a Fire of C 3 pat in
let it do leifurely, keep it bait and turning to ia:;(in the Gravy, and when it is h have ready
Half a Pint of rvy, lealon it high, put in Mufhrooms and Pickles, Force- mh dipp'd in
:ﬁfﬂ&lﬁa 5, gnﬁuwdnpﬂnﬁ;ddﬁphyrmﬁzimﬁuth:Tuqu}-mDim,nmltimﬁrﬂ

. a Apon, n ime. If fora Why ) ire Wi ith the
Tolks of Egps beat upwuhmpzthmﬁpmlfuhuf Cream. oo bR vl g e i 3
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To Raroo a Brealt of Vel

TAEF. wour Brealt of Veal, put it into a large Stew-pan, put in u Bundle of Sweet Herbs, an Onicn,
fome Black and White Pepper, 1 Blade or two of two or thres Cloves, a very little Piece of
Leanon-peel, and cover it jult with Water 5 when it is tender tuke it up, bone it, put in the Bones, hoil
it up till the Gravy 15 very good, then [train it off, and if you have a little rich Beef Gravy add 2 Quur-
ter of 2 Pint,‘rrr_in Half an Ounce of Truffles and Morels, a Spoosful or two of Carchup, two or t
Spoonfuls of White Wine, and let them all Ibullmg;thlr; in the mean Time flour the Veal, and fry it
in Butter till it 15 of o fine Brown, then dmin out all the Butter and pour the E'rl\nllr ¥ou are hui]iﬂﬁ to
the Veal, with a few Mufhrooms ;3 boil all mg:th:r_til_l the Sauce is rich and thick, and cut the Swest-
bread into four. A few Force-Mear Balls is proper in ir. Lay the Veal in the Difh, and pour the Sauce
all over 1. Garmudh with Lemon.

Another Way to Ragoo a Breaft of Veal.

OU may bone it nicely, RBour ir, and fry it of a finc Brown, then pour the Fat out of the Pan, and
- the Ingredients as above, with the Bones ; when enough, take it out, and ftrain the Liquor, then put
iIn your Meat agam, with the Ingredients, as betore d.u'w&ﬁ.

A Breaft of Veal in Hodge-Podge.

T AKE a Breaft of Veal, cur the Brifcuir into litrle Pieces, and every Bone alunder, then flour it, and

wt Half a Pound of good Butter into & Stew-pan 3 when it is hot, throw in the Val, fry it all over
of & fine 1i1_g.hr Brown, and then have m:l‘y a Tea-Ketrle of Water boiling, pour it in the Stew-pan, fll
it up and fir iz round, throw ina Pine of Green Peale, a fine Lettuce whule, clean wafh'd, two or thres
Blades of Mace, a linlea Whole Pepper ry'd in a Mullin I'h!. 4 linle Bundle of Sweet Herbs, a {mall
Onion fluck wirh a few Cloves, and a little Salt ¢ Cover i clofe, and ler it ftew an Hoar, or till it i boil'd
to your Palate, if you would have Soop made of ir 3 if you would only have Sauce 1o eat with the Veal,

muft few r“&ﬁ:gu is uIl't!H'r:rnﬂl as . '_-lmu]d“gnm 'E:qﬂudulu, Iﬂhﬂfhﬁm it with Sale to
alare 3 take ourt lon, Sweet Spice, a n into Difh, Iris

fine Difh. If you have no Peafe, pare three or rﬂmgf. fcoop ::nl.'?trhr_ Pl u.mwm it inte lilﬂ:
Pieces, and take four or five of Sellery, clean walh'd, and cot the white Pare fmall ; when vou
have no Lertuces, take the lirtle Hearts of Savoys, or the lirtde young Sprouts that grow an ri-,: Dldc:h-
bage Stalks about as bip as the Top of your Thumb,

Nere, I you would make a very fine Dith of ir, 6l the Infide of Lettuce with Force-Mear, and
tye the Top clofe with a Thread § flew 1t tll there is bur juik mmgm Sauce, fer the Lettucs in the
Middle, and the Veal round, and pour the Sance all over it.  Gamilh your Infh with rafpp'd Bread,
made into Figures with your Fingers. This is rhe cheapeit Way of 4 Brealt of Veal to be good,
and ferve a Mumber of le.

To Collar s Breaft of Veal

AKE a Tharp Knife and nicely rake out all the Bones, but rake Care do not cut the
Mear rh;‘élgh. -Tfk all the Fat iﬂ-lI Meat off the Bones, then grate fmﬂmgﬁ over the Infide
af the Veal, a very ittle beaten Mace, s little Pepper and Silr, a few Sweet Herbs fhred fmall, fome
Parfley, a linle Lemon-peel fhred fmall, a few Crumbs of Bread and the Birs of Fat pick'd off rhe
Bones, roll it up tigh, ftick one Skewer 1n o hold ir together, bur do it cleaver that it ftands vprighe
in the Difh, tye a Packthread acrofs it to hold it rogether, {pir ir, then roll the Caul all roond i, and
roaft ie. An Hour and a Quarter will do it. When ir has about an Hour at the Fire take off the
Caul, drudge it with Flour, bafte it well with Frefh Butrer, and ler it be of a fine Brown., For Saoce take
Two Pennyworth of Gravy Beef, cut it and hack it well, then foor ir, fry it a lirle Brown, then poust
into your Stew-pan fome boiling Warter, fhir it well rogerher, then 611 your Pan two Parts fall of Warer,
E in an Onion, 2 Bundle of Swest Herba, a little Cruft of Bread roafted, two or three Blades of Mace,
ir Cloves, fome Whale Pepper, and the Bones of the Veal : Cover it clode, and lee it few till it ia
Eulu rich and thick, then ftrain ir, boil ic :15 again with Trulfles and Morels, a few Mufhrooms,
poorful of Catchup, two or three Bottoms of Amichokes, if you have them, add a lirle Sal, joit
encugh to fesfon the Gravy, take the Puckrhread off the Vesl, and fer it upright in the Difh ; cut the
Sweethread into four, and broil it of a fine Brown, with a few Enn:u-]'dﬂﬂ:&h 'd, lay thefe round
the Difh, and pour in the Sauce. Garnilh the Difth with Lemon, and fend ir to Table.

To Collar 5 Breaft of Mutton.
D{} it the fame Way, and it ears very well. But you muil take off the Skin.

E Arctber



18 The Art of Cookery, made Plain and Eafy.

Another good Way #o drefs & Breaft of Mutton,

CI‘JI.I.AI{ it, as before, roalt it, and bafte it with Half a Pint of Red Wine, and when that is al]
foak'd in, bafte ic well with Butter, have a lirtle good Gravy, fer the Mutron uprighe in the Difh,
¢ in the Gravy, have Sweet Sauce as for Venidon, and fend it to Table. Don't garnifh the Difh,

N1
Eﬁt be fure to take the Slinnﬁ'lh:_ Miston, .
The Inficde of & Surlnin of Beef 15 very good, done this Way. !
If you don'r like the Wine, a Quart of Milk, and a Quarter of a Pound of Butter, put into the Drip-

ping-pan, does full as well to balte ir.

To Force a Leg of Lamb.

WITH a fharp Knife carefully take our all the Meat, and leave the Skin whole and the Fat on i,
make the Lean you cut our into Force Mear thus : To two Pounds of Mear, three Pounds of Beef
Scwet cut fine, and beat in a Marble Mortar till it is very fine, and take away all the Skin of the Meat
aml Sewer, then mix with it four Spoonfuls of grated Bread, eight or ten Cloves, five or fix large Blades
of Mace dry'd and beat fine, Half a large Nurmeg grated, a lictle Pe and Salr, a lietle I_er'm:l?xgl
cut fine, @ very litthe Thyme, fome Parfley, =.nﬂ four Eags; mix all togecher, put it into rhe Skin
again jult as i wan, in the fame Shape, lew it op, roaft ir, bafte it with Butter, cur the Loin into
the Leg in the Difh and the Loin mund ir, wicth ftew'd Canhiflower (as in*

Sreaks and fry it nicely, ]:L .
“Page 11) all round upon the Loin, pour a Pint of good Gravy into the Difly, and fend it to Table. If

you doa'r like the Caulifiower, i1t may be omitred.

To Boil & Leg of Lamb.

ET the Leg be boil'd very white. An Hour will do it. Cur the Loin into Sreaks, dip it into a
few Crumbs of Bread and , fry them nice and beown, boil a good deal of Spinach and lay in
the Difl, the Leg in the Middle, lay the Loin round ir, cur an Orange in four, and pamifh the
Dith, and have Butter in 2 Cup.  Some love the Spinach boil'd, then drain’d, pur into a Sauce-pan with

a good Piece of Butrer, and ftew'd.

To Force a Large Fowl

CU']" the Skin duown the Back, and c:.rcl:ﬂ flip it wp b ac to rake our all the Mear, mix it with

one Pound of Beef Sewer, cut i {rmall, beat them rogether in a Marble Mortar ; take a Pine of
largs D-?-ﬁm cut fmall, two Anchovies cut fmall, one Shalot cur fine, a few Sweet Herbs, a lintle Fep-
per, a hirtle Hu:mig grated, und the Yolks of four Eggs ; mix all together and lay this on the Bones, draw
over the Skin and few up the Back, put the Fowl intm a Bladder, ﬁ:il tt an Hour and a Quarter, ftew
fome Cryfters in good Gﬁl'i% thicken'd with a Piece of Barter rolled in Flour, take the Fowl our of the
Blachler, lay it into your Infh, and pour the Sauce over it. Gamilli with Lemon,

It ears much better roalted, with the fime Sauce.

Te Roafl a Turky the gemicel Way.

F ILRST cut it down the Back, and with a fharp Penknife bone it, then make your Force-Mezr thus:

Take z large Fowl, or 2 Pound of Veal, as much prated Bread, Half a Pound of Sewet cut and
bear very fine, a little beaten Mace, two Cloves, Half a Nutmep grated, about a large Tea Spoonful of
Lemon-peel, and the Yolks of two l:ﬁp;a; mix zll topether, with a lintle Pepper ind Sale, &1l up the
Places where the Bones came out, and fll the Body, that it may lock juft as it did before, few up the
Back, and roaft it. You may have Oyfter Sauce, Sellery Savce, or jult'as you pleafe, ; bur gaod Gravy
in the Difh, and gamilh with Lemon, is as good as any Thing. fure to leave the Pinions on.

o Stew o Turky or Fowl

FIRET let your Pot be very clean, lay four clean Skewers at the Bottem, lay yoor Turky or Fowl

upon them, Fur n a Quart of Gravy, take 2 Bunch of Sellery, cur it fmall, and walh ir very clean,
put it into your Fot, with two or three Blades of Mace, let it flew fofily till there is jult encugh for
Sauce, then add a good Piece of Butter rolled in Flour, two Spoonfuls of Red Wine, two of Carchup,
aml jult as much Pepper and Salr as will feafon 1t lay your Fowl or Turky in the Difh, pour the Sauce
over it, and fend it to Table. If the Fowl or Turky is enough before the Sauce, take it up, and keep it
hot nill the Sauce is boil'd enough, then put it in, let it boil a Minute or two, and dilh it up.

Ta
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To Stew 8 Knuckle of Veal

BE fure let the Pot or Sauce-pan be clean, lay at the Bottom four clean woodan Skewers, walh
and clean the Knuckle very well, rh::?ll. it in the Pot, with two or three Blades of Mace, a little
Whole Pepper, a lirtle Piece nf_ﬂg::. a {mall Onien, & Cruft of Bread, and two Quarts of Warer ;
cover it down clofe, make it boil, then only let it fimmer for two Hours, and when it 15 encagh take it
up, lay it in a Difh, and firain the Broth over it

Anotber Fay to Stew a Knuckle of Veal.

LEAN it as before dicefled, and boil it eill there is jult enough for Sauce, add one §
of Carchup, one of Red Wine, and one of Walnur Pickle, fome Trutfles and Morels, or tome dry'd
Mulhrooms cut fmall 5 boil it all rogether, take up the Knuckle, lay it ina Difh, pour the Sauce over
it, and fend it to Table,
Nore, It ears very well done as the Turky, before direfted.

To Ragoo a Piece of Beef,

AKE al Picce of the Flank which has Far ar the Top cur fquare, or any Piece that is all Meat,

and has FIEI the Top, but no Bones. The Rump :lmEu:_!i.ﬂiﬂmma.ll rd;;g off the Bone (which
mikes fine Soop) then tike a large Stew-pan and with 2 good Piece of Burrer fry it a litle Brown all
over, :H-:l'l-ll'!l'ﬁ_yﬂ'l.l.r Meat well before you put it into the Pan, then in as much Gravy as will cover ir,
mide thus: Take abour o Foand of ¢ Beef, a little Piece of Veal cur fmall, 3 Bundle of Sweet Herbs,
an Onion, forme Whole Black Pepper and Whire P o two or three larpe Blades of Mace, four or five
Clowves, a Piece of Carrer, a litle Piece of Bacon tteep'd in Viregar a linle while, 2 Cruft of Bread
toafled brown ; put to this & Qusrr of Water, and let it bail tﬁi Half is wafted. While rhis is
making pour 3 Quart of boiling Water into the Srew-pan, cover it clofe, and let it be flewing fuftly,
When the Gravy is done flrain e, pouor it into the Pan where the Beef s, take an Ounce of T and
Morels cue fmall, fome frefh or dry'd Mulhrooms cur fmall, two Spoonfuls of Catchup, and cover it
clole 5 let all rhis flew till the Sauce is rich and rhick, rhen have ¥y fome Aui.-_huh:gnnm cut ioto
four, and a few pickled Mufhrooms ¢ give them a Buil or two, and when your Meat is tender and your
Sauce quite rich, lay rha Mear into a 1ifh and pour rhe Sacce over it.  You may add 3 Sweet cut
in fix Pieces, a Palate flew'd tender cur info lirrle Pieces, fome Cocks Combs, and a fow Force-Meat
B.]}l!;;_tg '1;_11:43: are 2 grzﬁr‘ Aﬂdig:'} bus :::dwﬂidh-:]ﬁmd withaue,

+ For Varisty when the is redady and the Grav to it, add a

l"qull and walh'd cl.':nn, two Spoonfuly nt'l:irchup. and 1&]?!?::[ Fed Wine, héﬁi?:ﬁl:h;ﬂq%mﬁ
dients, When the Meat and Sellery are t=ndzr, and the Sauce rich and pood, ferve it wp. It is ally very
goosd this Way ¢ Take fix large Cocumbers, feoop out the Seeds, pare them, cur them ineo Slices, and do
them juft as you do the Sellery.

To Force the Infide of a Surloin of Beef

AKE a fharp Knife and carefully lift vp the Far of the Infide, ke our

T Bone, rhn]:l :irrPFmaJI. take & Pnunrt af :!lE Sevcer and :'I:n]:- fine, abour uw“::i.;héri{;;: .:}m;:dth:
little Thyme and T-:ml:ln-lm:i, a lirtle Pe and Sale, Half a Nurmeg grated, aid two Shalats cha hd
fine § mix all together, with a Glafs of Red Wine, then put it into the fime Place, cover it with t
Skin ane Fat, skewer it down with fine Skewers, and cover it with Paper ; don't take the Paper off til]
the Meat s in che Difh. Take s Quirtce of u Pin of Red Wi, two Shalos fved fva Poil them
and pour juto ¢ ifh, with the Grivy which comes oot of the Meat eats well, i y i
you take out che Infide, / etk S ol

Tuo Farce the Infide of 4 Rump of Beef

OU may do it jult in the fime Mamner, only lift op the ourfide Skin, take the Middle of th
Y and do as before direfled ; put it into the fame I-"EL. and with EJESF:mn: Pt ill: ﬂﬂ.'nm cI]:n:h.Mﬂh

A Rollfd Rump of Beef

UT the Meat all off the Bone whaole, flie the Infids down from Top to Bottom, ba hroug
C Skin, fj it open, take the Flelh of two Fowls and Beef S:wurln equal :aill::tn?:rﬂ s 11;11]:
cold boil'd Ham, if yoa have ir, a lintle Pepper, an Anchovy, & Nusmep prated, a Tittle Thyme, s
deal of Parfley, a few Mulhrooms, and chop them all together, beat them ina Mortar, with'a Half-Pine
Baion full of Crumbs of Bread ; mix all thefe together, with four Yolks of E lay it into che M
cover it up, and roll it round, ftick one Skewer in, and tye it with 2 Packth crofs and crofz to ha
it togecher ; rake a Por or large Sauce-pan that will jult hold it, lay a Layer of Bacon and La of Beef
cut in thin Slices, a Piece of Carrot, fome Whole Pepper, Mace, gmr erhs, and a ﬁm‘ la
the roll'd Beef on it, Juft put Warer enough to the Top of the Beef, cover it clofe, and les it Thew 2
fofily on a flow Fire for eighe or ten Hours, but not roo faft,. When you find the Beef tender, whic
you will know by running & Skewer into the Mear, then take it up, cover it up bor, boil the Gravy il

it
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it | . ftrain it off, and add fome Mullirooms chopp'd, fome Truffles and Morels cur fmall,
::w:gpiﬁf:ﬂmuf :‘3::31::- White Wine, the Yolks of two Eggs, and 3 Piece of Butter roll'd in Flour;
beil it together, fet the Meat before the Fire, baite it with Butter, and throw Crumbs of Bread afl over
it: When the Sauce is enongh, lay the Meat inta the Difh, and pour the Sauce over it. Take Care the
Eges don't Curd.

20

Ts Boil @ Rump of Beef the French Fafbion.

KE of Beef, boil it Half an Hour, take it lay it into a large desp Pewter Dith ar
T ‘ﬁgﬂ.;ﬁﬂ).hm or four Gathes in it all along the Side, rub the Gathes with Pepper and Sak,
and pour into the Difh a Piat of Red Wine, as much hot Water, two nrﬂ'llru! Onions car fmall,
the Hearts of eight or ten Lettuces cut fmall, and a good Piece of Butter roll'd in a litcle Flour 5 lay the
flefhy Part of the Meic downwards, cover it clole, lec 1t ftew an Hour and & Half over a Charcoal Fire,
flow Coal Fire. Obferve that the Butcher chops the Bone fo clofe that the Meat may lie as

e b Difh.  When it is enough, take the Becf, lay it in che Difh, and pour the Sauxe
Gver ir. I . :
;Fpl-r:-, When you do it in a Pewter Difh, it is beft done over a Chaffing-difh of hot Coals, with a Bit

or two of Charcoal 1o keep it alive.

Beef Eftariot.

TAEE 4 Brifcuit of Beef, Half a Pound of coarfe Sugar, two Ources of H‘j’ Salr, a Pound of com-

mon Salt, mix all rogether and rub the Beef, lai:it in an ezrthen Pan, and turn It eve ]'L.‘.::zil It

may lie a Formigh in the Pickle, then boil it, and ferve it up either with Savoys, or a Peafe Pudding,
Wore, It eats moch finer cold, cut into Slices, and fent to Table.

Beef 4 fa Daub.

Y 0T may take 2 Burtock or a Rump of Baef, lard ir, r'arj: Brown in fome fweet Butter, then put it
into 3 Pot that will juit hald it s ];-Ill in fome Broth or Gravy hot, fome Pepper, Cloves, Mace, and
a Bundls of Sweer Herbs, flew it four Hours, ll 1t 1s tender, and feafon it with Salr; take Half a Pine
of Gravy, two Sweetbreads cut into eight Pieces, {ome T'ruffles and Morels, Palates, Artichoke-hotioma
and Mufhrooms, boil all together, lay your Beef into the Difh, ftrain the Liquor ito the Sauce, and
bail all her. If it is not thick enough roll a Piece of Butter in Flour, and boil in it. Pour thisall
ower the Take Force-Meat roll’d in Pieces Half as long as one’s Finger, ci(igth:m into Batter made
with Eggs, and fry them Beown, fry fome Sippets dipp'd inm Batter cut three Corner ways, ftick them
into the Meat, garnifh with the Force-Mear.

Beef & 13 Mode in Preces.

YﬂU muft take a Buttock of Beef, cut ir into two Pound Pieces, lard them with Bacon, fry them
Browm, put them into @ Pot that will juft hold them, put in two (uarts of Broth or Gravy, a few
Sweet Herbs, an Onton, fome Mace, Cloves, Nurmeg, Pe and Sale ; when that 15 done, cover it
clofe, and Mew till it 15 tender, skim off all the Fat, lay the Meat in the Difh, and firain the Sauce over

ir. You may ferve it up hot or cold.

Beef Olives.

TJL K E 2 Rump of Beef, cut it into Steaks Half a Quarter Jong, about an Tnch thick, Jet them be fquare,
L lay on fome good Force-Meat made with Veal, roll them, qi: them once round with a hard Knuw,
dip them in Egg, Crumbs of Bread and grated Nurmeg, and 2 liethe Pepper and Salt, The beflt Way is
to roalt them, or fry them Brown in Frefh Butter, lay them every one un & Bay-Leaf, and caver them
every cne with 2 Piece of Bacon toafted, have fome Gravy, a few Truffles and Morels, and
Mufhrooms ; beil all together, pour into the Difh, and fend ir 1o Table.

Veal Olives.

THEI Ir:i;l:ﬂ&bl‘i:lhﬁ'mIHWI]', only roll them narrow at one End and broad at the other.  Fry
them of 3 Ene Brown, Omir the Bay-Leaf, but lay lirtle Bits of Bacon about two Inches long oo
them. The fame Sauce. Gamifh with ;

Beef Collops.

UT them ints thin Pieces about two Inches long, bear them with 2 Back of a K.niﬁ:v-n%ﬂll.
C fome N , flour them a limle, lay tl::rEinn Stew - pan , in a Pim of m.flm
an Onion cut fmall, a listle Piece of Lemon- 1 cur frall, & Bundle n?‘-'iwctt Herbs, a lintle
and Salr, a Piece of Butter roll'd in a little Flour: Sex them on a flow Fire, when they begin m
mer fir them now and then ; when they begin to be hot, ten Mimses will do them, but rake Care they
don'r boil. Take cut the Sweet Herbs, poar it into the Difh, and fend it to Table.
Natey
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Nete, You m:;sdn the Infide of a Surloin of Beef in the fame Manner the Day after it is roafted, caly
dmh; ;ar ;I:un, ut cut them thin.

- & You may do this Difh between two Pewter Difh them between two Chairs, take fix
Sheets of White-brown Paper, tare them into Slips, and mf':hém the Difh one Piece ara Time.

To Stew Beef Steaks.

T AKE Rump Steaks, pepper and falr them, lay them into a Stew-pan, pour in Half a Pint of Wa-

= ter, 3 Bade or two of Mace, two or three Cloves, a little Bundle of Sweet Herbs, an .Bn:hﬂ:ﬂ 8
Piece of Bu{lur rolled 1n Flour, a Glals of White Wine, and an Crmion 3 cover them clode, and let them
ftew foftly rill they are tender, then rake oat the Steaks, flour them, fry them in Frefh Butter, and pour
away all the Far, ftrain the Sauce they were ftew’d in, and pour into the Pan ; tofs it all up lnﬁhﬂ' nll
the Sauce :::}‘u:r_f hot and thick. If you add a Quarter of a Pint of Oyfters 1t will make it the berrer.
Lay the Steaks into the Difh, and pour the Sauce over them, Gamifh with any Pickle you like.

To Fry Beef Steaks.

T AKE Rump Steaks, beat them very well with a Roller, fry them in Half a Pint of Ale that is not

birter, and whillt they are frying cut a large Onion fmall, a very little Thyme, fome Parfley fhred
frmall, fome grared Nutmeg, and a linle Pepper und Sult 3 roll all rogether in a Piece of Burter, and then
in a lirtle Flour, put it into the Stew-pan, and {hake all topether. 'When the Steaks are tender, and the
Sauce of a fine Thicknefs, dith ir up,

A fecond Way to Fry Beel Steaks.

UT the Lean by itfelf, and beat them well with the Back of a Knmife, fry them in juft as much
Butter as will moiften the Pan, pour out the Gravy as it runs out of the Mear, tumn them ofien, do
them over a gentle Fire, then fry the Fae by itfelf and {- apun the Mear, and put to the Gravy a Glafs
of Red Wine, Half an Anchovy, a little Nutmeg, a lictls heaten Pepper, and a Shalor cut fmall ; give
};‘:;1:1:: three listle Boils, feafon it with Salt to your Palate, pour it over the Steaks, and fend them to

Another FWay o do Beef Steaks,

CUT your Sreaks, Half broil them, then lay them intoa Sw-ﬂ:, feafon them with P and Salk,
Jult cover them with Gravy, and a Piece J Butter rolled in Flour ; let them ftew for Half an Hour,

beat up the Yolks of two Eggs, ftir all rogether for two or three Minutes, and then ferve it up.

A pretty Side-Difb of Beefl
R'ﬂ AST a tender Piece of Beef, lay far Bacon all over it and roll it in Paper, baite it, and when it
18 roafted cur about two Pounds in thin Slices, lay them into & Stew-pan, and take fix large Cocom-
bers, peel them, and chop them fmall, lay over them o lirle Pepper and Salr, ftew them in Butter for

aboat ten Minures, then drain out the Burter, and fhake fome Floor over them ; tofs them up, pour in
Half a Pine of Gravy, let them ftew il they are thick, and difh them up.

To drefs a Fillet of Beef.

J T is the lofide of the Surloin : You mult carefully cut it all out from the Bone, grate fome Nutmeg

over it, a few Crumbs of Bread, a lictle Pepper and Salt, a litle Lemon-peel, a little Thyme, fome
Parfley fhred fmall, and roll it up right 5 rye 1 with a Packthread, roaft ir, put a {i_um of Milk and a
Quarter of a Pound of Butter into the Dripping-pan and baite it ; when it is u!uughu.h it up, untye
ir, leave a liele Skewer in it to hold it topether, have a limle gu-ud Gﬁrr in the Difh, and fome
Sweer Sauce in a Cup.  You may bafte it with Red Wine and Bugter, if you hke it better, or it will do
very well with Burter only,

Beef Steaks Rolled.

TJJ. KE three or four Beef Steaks, flar them wirh a Cleaver, and make a Force-Meat thus: Take a

Pound of Veal beat fine in a Mortar, the Fleth of a I:rq;anwl cut fmall, Half a Pound of cold

Ham chopp'd {mall, the Kidney-Fat of & Loin of Veal chopp'd fmall, a Sweetbread cur in little Pieces,

an Clance of Truffles and Morels firlt ftew'd and then cur {mall, fome Parfley, the Yolks of four :

aN grited, a uri- little Thyme, a little Lemon-peel cur fine, a lintle l:?:ﬁptr and Salt, and Half a
| a

Fint of Cream ; mix all ropether, lay it on your Steaks, roll them up firm, good Size, and a
Jittle Skewer info them, pnﬂg:hnn img the Stew-pan, and fry rthem -:liPi nice Brown ; then poor aﬂhe
Fat quite out, .n:ld#l.tinll‘imuf ood fry'd Gravy (as in Page 1:) pue one 5 of Carchup, two

ls of Red Wine, a few M ms, and ler them ftew for a an Hour. Take up the

aks, cut them in two, lay the cur Side uppermoit, and pour the Sauce over it.  Gamifh with Lemon.

. Nore, Before y:rupﬂth:yan:‘Hﬂ: into the Beef, you are to flir it all cogether over a Mlow Fire for
eight or ten Minutes, i

To
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7o Stew & Rump of Beef.

AVING boil'd it rill it is little more than Half enough, take it up, and peel off the Skin ; take Sak,

Mace, prated N , 4 Handful of , & lictle Thyme, Winter-Savoury, Sweee
ASEpar, Sen hoide b oles in the al;ndlmn,t}mrz[l_'l'

Marjoram, all chopp'd fine and mixt, and ftuff them in i _
nwer}ir,'u with the Yolks of two Epgs ; fave the Gravy _:E:::um out, put to it a Pine of Clarer, put
the Mear into a deep Pan, pour ﬁliquurin, cover it clofe, and ler it bake two Hours, then pur it
into the Dith, pour the Liquor over it, and fend 1t to Tible,

Another Way to Stew a Rump of Beef.

OU muft cue the Meat off the Bone, lay it in your Stew-pan, cover it with Water, put in a Spoon-
Y ful of Whole Pepper, two Onions, a Brndlu u}If' Sweet Huﬁ. fome Salr, and a Pint of Red Wine;
cover it clofe, fer it over a Stove or (low Fire for four Hours, fhaking it fometimes, and tuming it four
ar five Times ; make Gravy as for Sog, put in three Quarts, keep it ftirring till Dinner is ready : Take
ten or twelve Turnips, cut them into Slices the broad Way, then cut them into four, four them, and fry
them Brown in Dripping. Be fure to Jer your Dripping boil before you put them in, then dramn
them well from the Fat, the Beel mon Soop-difh, toaft a birtle Bread very nice and brown, cur
in three Carner Dice, lay them into the Dilh, and the Turnips likewife, ftrain in the Gravy, and fend
it to Table. If you have rhe Convenicnee of a Stove, put the Dilh over it for :Ei':l or fix HII'HII:Ii it

ives the LiEunr a fine Flavour of the Tumips, makes the Bread eat berter, and is a grear Addinon.

eafon it with Salt to your Palate.
Portugal Beef.

TAKE o Rump of Beef, cut off the Bone, cut it acrofy, flour it, fry the thin Part Brown in Burrer,
& the thick ftuff with Sewer, boil'd Chefnuts, an Anchovy, an Onion, and a Lirtle Pepper ; flew
it ma Pan of firony Broth, and when it is tender lay both the Fry'd and Seew'd together into your Difh,
cut the Fry'd in two and lay on each Side of the Stew’d, ftrain the Gravy it was fiew'd in, put to it fome
pickled Gerkins chopp'd and boil'd Chelnuts, thicken it with a Piece of Bumt Butter, give it two or
three Boils up, feafon it with Salt to your Palare, and pour it over the Beef. Gamilh with Lemon,

Ty Stew & Rump of Beef, or the Brifcuit, #be French ay.

TAHE a Rump of Beef, put it into a little Pot that will hold it, cover it with Warer, put on the
_ Caver, let it an Hour, but if a Brifcuit two Hours; skim it clean, then flafh the Meat with &
Knife o let out the Gravy, put in a lietle beaten Pepper, fome Salt, four Cloves, with two or three large
Blades of Mace bear fine, fix Onions fliced, and Half & Pint of Red Wine ;5 cover it clofe, let it flew an
Hour, then put in two ignmmh of Capers or Aftertion Buds pickled, or Broom Buds, chop them, two
Spoonfuls of Vinegar and rwo of Verjuice ; bail fix Cab E.:ﬂuc:s in Water, then put them in the
Pot, put in a Pime of good Gravy, let all ftew together for Half an Hoar, skim all the Far off, lay the
Hdmll: n::i:l t!'_l-:_ Ilhﬂihk :ﬁ puul:-nrhe !::ﬂ' over it, have ready fome Pieces of Bread cut thres Comer ways,
and iry o crip, fick them about the Meat, and iflh with them. When i
with it a goug Piece of Burter rolled in F]-:':*ur. P ekt 0

To Steww Beef Gobbets.

G ET any Piece of Beef, except the Leg, cut it in Pieces about the Bignefs of a Pullet’s Egp, put them

ina SI'W;FM. cover them with Water, let them ftew, skim rhem c ean, and when they have flew'd

an Hour take Mace, Cloves, and Whole Pepper ty'd in a Muflin Rag Joofe, fome Sellery cut fmall, par

them into the Pan with fome Salt, Turnips and Carrots, par'd and cur in Slices, a lircle arfley, a 'i!uan-

?'rrk':u;r Em&ﬁ:hhaéﬂ-:dh;gu_%nf" _rqd.umli::u may put i:i;n Ounce of Barley or Rice, if you

. | c et it till i a5 3 take out the Herbs, Spices and Bread, and have
ready fry'd a Fremch Roll cut in four. Difh up all tué:ther. and fend to Tab X

Beef Royal.

AKE a Surloin of Beef, or a large Rump, bone it and i it wi
E {eafon it all over with Balt, P Ec, Mm:ctp, mltmrm;:d ;-::Irl,i;ntll:n;_“l;rﬂ[:mr m:]jpiT ::
I, and fome Sweet Herbs ; in the mean Time make a ftrong Broth of the Bones, take a Piece of Bue-
mﬂh: little Flour, brown it, put in the Beef, keep it tuming aften till it is Brown, then firain the
' 'F?fdnﬂl Into A Eﬂt put ina Bay-Leaf, a few Truffles, and fome Ox Palates cur fmall 5
cover “l_n;:. d et it ftew till it is tender, take oot the Beef, skim off all the Fat, pour in a Pint of
Mﬂhm. fry'd Oyfters, an Anchovy, and fome Gerkins fhred fmall ; boil all together, put in the
Bwtuwl-n:n, thicken your Sauce with a Piece of Barrer rolled in Flour, or Mulhroom owder, or Burnt
dtbuﬁﬂuntm?{nm the Dilh, pour the Sauce over ir, and fend it to Table, This may be eat
A Tongue
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A Tongue and Udder forced.

FIRET parbail {D‘HIT-HI‘!‘I.E and Tldder, blanch the Tonpue and ftick it with Cloves; as for rhe
Udder, you mult carefully raife ir, and fll it with Force-Mear, made with Veal : Ficft walh the In-
fide with the Yolk of an Egg, then put iu the Force-Meat, tys the Ends clofe and fpit them, roaft them,
and bafte them with Barter ; when enough, have good Gravy in the Difh, and Sweet Sauce in 2 Cup,
Nove, For Varicty you may lard rh:ludﬂu-

To Fricafey Neats Tongues.

AKE Neuts Tongues, boil rthem tender, peel them, cut them into thin Slices, and fry them in Frefh
Burter, then r out the Burter, puz in as much Gravy as you fhall wane for Sauce, a Bundle of
Sweet Herbs, ana.:ilun, fome Pepper and Salt, and a Blade or two of Mace ; Gmmer all her for
Half an Hour, then take cut your Tongue, firain the Gravy, put it with the Fangae into the - pan
again, beat up the Yolks of rwo Egps with a Glals of Whire Wine, a lintle Nurmeg, a Piece of
iﬁqnh&a“q]mmll:ﬂ in tr, fhake all rogether hﬁnmﬁuﬂnﬂﬂ:l. di ﬂup,llﬂ
it o "

9o Force & Tongue.

BGIL it till it is tender, Jet it fland il it fs cold, then cur a Hole at the Root-end of ir, take out

fome of the Mear, chop it with as much Beef Sewet, a few Pippins, lome Pepper and Salt, a linle
Mace bear, fume Nutmeg, a fow Swest Herbs, and the Yolks of two Egps 5 chop 1t all together, ftuff it,
cover the End with a Veal Caul or burter'd Paper, roaft ir, bafte it wich Burter, and difh it up. Have
for Sluﬂ_ o Gravy, a lintle meled Buotter, t e Juice of an Orange or Lemon, and fome praved Nur-
meg ; boil ot up, and pour it into the Difh.

To Stenww Neats Tongues Whole.

T.ﬁ. KE two Tongues, let them flew in Water jult to cover them for two Hours, then peel them,

_ them in again with a Fint of #t Gravy, Half a Pint of White Wine, a Bandle nﬁwm Her

a lirtle Pepper and Sale, fome Mm.rﬁgm, and Whole Pe ty'd in a Muflin Rag, a Spoonful of
Capers chopp'd, Turnips and Carrots liced, and a Piece of Butter rolled in Flour 5 ler all flew
TTt:zhluﬁ]j' over & flow Fire for two Hours, then take out the Spice and Sweet h:lhl, and it to

To Fricafey Ox Palates.

AFTEE boiling your Palstes very teader (which you mault do by ferting them on in cold Water, and

letting them do foftly) then blanch them and ferape them clean, take Mace, Nutmeg, Cloves, and
Fl‘gfll beat fine, rub them all over with thofe, and with Crumbs of Bread ; have ready fome Butter in
a Stew-pan, and when it is hor put in the Palares, fry them Brown on bath Sides, Fh:ﬂ out the Fat,
and put to them fome Murton or Beef Gravy, enough for Sauce, an Anchovy, a lirtle Nutmeg, a linle
Piece of Butter rolled in Flour, and the Juice of liman 5 let it fmmer all wogether for 8 Quarter of an
Hour, difh i op, and gimnifh with Lemon.

To Roafi Ox Palates

AVING bail'd your Palates tender, blanch them, cut them into Slices about two Inches long, lard

Half with Bacon, then have ) two or three P and two or three Chicken-peepers, draw
them, trufs them, and fll them with Force-Meat, let Half of them be nicely larded, ipir them on u Bird-
fpir, fpit them thus ; a Bird, o Palare, a S.E::M and a Piece of Bicon, and fo on, a Bird, a Palate
a Bage-Leaf, and a Fiece of Bacon. Take Cocks Combs and Lambftones parboil'd snd blanch'd, lard
them with liutle Bits of Bacon, large Oyiters parboil'd, and each one Jarded with one Piece of Bacon ; put
thefz on a Skewer with a lirtle Piece utrﬂd.nmlml a Sage-Leaf between them, tye themontoa Egitmd
roaft them, then beat |.1Ip the Yolks of three Egﬁ:, fome Nutmeg, a litle Salt und Crumbs of 5
bafte them with thefe all the Time they are Roa :f. and have r:tr}’r two Sweetbreads each cut in two,
fome Artichoke-bottoms cut futo four and fry'd, and then rub the Dith with Shalws; lay the Birds in
the Middle EI.H upon one another, and lay the other Things all feparate by themfelves round sbout in
t'tl: Ed:i]-ﬂ Ter for Saﬁn P:'utm] ("n-njr.b::;ﬁ?ﬁm aof a Pint of Red Wine, an Ar:hu}r,
t Liquor, a Piece of Bumer in Flour ; boi thele together and mo the Dith,
with :}I'IirrI- ]Ei:q of Lemon. Gamifh your Difh with Lemon, - o e

To
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To drefs @ Leg of Mutton & Ja Royale.

HAv[NG taken off all the Far, Skin, and Shank Bone, lard it with Bacon, feafon it with Pepper
and Salr, and & round Piece of about three or four Pounds of lircf,aneEuf Veal, lard it; have
ready fome Hog's-Lard boiling, flour your Mear, and give it a Colour in the Lard, then take the Mea
out and por it 1o a Pot, w:ﬁl a le of Sweet Herbs, fome Parﬂ:{;l an Omion ftuck with Cloves,
two or three Blades of Mace, forne Whols Pepper, and three Quuarts of Water ; cover it clofe, and les it
boil very fofily for two Hours, mean while get ready a Sweetbread fplit, cut into four, and broil'd, 2
few Trufles and Morels flew'd in a Quarter of a Pint of firong Gﬂ‘fih a Glals of Red Wine, a few
Mufhrooms, two Spoonfuls of Carchup, and fome Alpmﬁ:_u Tops ; boil all thefe together, then lay rhe
Mutton in the Middle of the Difh, cur the Beef or Veal into Slices, make a Kim round your Mution
with rhe Slices, and pour the :};Fan over it ; when you have taken the Mear oue of the Pot, skim all the
Pat off the Gravy, ftrain it, and add as much to the other as will fill the Difh. Garnifl with Lemon,

A Leg of Mutton @ /& Hawtgoit.

LE.'I" it hang a Fortnight in an airy Place, then have r?ﬂ fome Cloves of Garlick and fiuff ¢ all
over, rub it with Pepper and Salt, roalt ir, have fome good Gravy and Ked Wine in the Difh, and

fend it to Table.

To Roafl @ Leg of Mutton awith Oyfters.

T AKE a Leg about two or three Days kill'd, ftuff it all over with Oyllers, and ralt it. Garnifh
with Horfe-raddifh.

To Roaff & Leg of Mutton wuith Cockles.
ST U FF i all over with Cockles, and roaft 1t. Garnifh with Horle-radd:ih,

A Shoulder of Mutton s» Epigram.

OAST ir almoft enough, then very carefully take off the Skin about the Thicknels of 2 Croun-

;lin::. and the Shank Bone with it at the End, then feafon thar Skin and Shank Bone with Pepper
and Sale, a lile Lemon-peel cut fmall, and a few Sweer Herbs and Crumbs of Bread, then lay this on
the Gridiron, and let it be of a fine Brown ; in the mean Time take the reft of the Meat and cur i liks
& Hafh about the Bignels of a Shuilli:u;]..‘J fave the Gravy and pur to ir, with a few Spoonfuls of frons
Gravy, Halfan Onion cur fine, a little Nutmegs, a lirtle Pepper and Sale, a litele Bundle of Sweet Herbs,
fome Gerkins cut very fmall, a few Mufhrooms, two or three Truflas cut {mall, two Spoanfuls of Wine,
either Red or Whire, and throw a linle Flour over the Meart ; Jet all thele ftew together very fofely for
five or fix Minates, but be fure it don't boil, take out the Sweet Herbs, and pur the Hath into the Diily,
lay the Broil'd upon i, and fend it to Table.

A Harrico of Mautton.

TAI{ E a Neck or Loin of Mutton, cut it into fix Pieces, flour it, and fry it Brown on both Sides in

the Stew-pan, then pour our all the Fat, put in fome Tarmips and Carrots cut like Dice, two Dozen
of Chefnuts blanched, two or three Lettuces cur fmall, fix little round Onions, 2 Bundle of Sweet Herhs,
fome Pepper and Salt, and two or three Blades of Mace ; cover it clofe, and let it ftew for an Hour, then
take off cthe Far and difh ir up,

Ty French @ Hind Saddle of Mutton,

T s the two Rumps. Cut off the Rump, and carefully lift up the Skin with a Knife, begin at the
broad End, but be fare you don't crack ifpnr take it ullrl! off, [:h:n take fome Slices n:F‘Hm% or Bacon
c d fine, u few Trufles, fome young Onions, fome Parfley, a linle Thyme, Sweet Marjoram, Win-
ter Savoury, @ little Lemon-peel, all chopp'd fine, a little Mace and two or thres Cloves bear fine, Half
a Notmeg, and a littde er and Salkt ; mix all rogether and throw over the Meat where you took off
the Skin, then lay on the Skin again, and faften it with two fine Skewers at each Side, and roll it in well
butter'd Paper. It will take three Hours dn:;‘? Then take off the Paper, bafte the Meat, ftrew it all
aver with [;F'Lﬂﬂiﬁﬂf.&':ﬂ, and when it is of a fine Brown take it For Sance take fix Sha-
loes, cut them very fine, put them into 2 Sauce-pan with two of Vinegar, and two of White
Wine ; boil them for 2 Minate or two, pour it inco the Difh, and garnifh withﬁnﬂbnﬂﬂi!h.

Aorber
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Anotber French Way, call'd, §t. Menchout.

'I‘AHE. the Hind Saddle of Munton, mke off the Skin, lard it with Bacon, feafon it with F:E.
Salt, Mace, Cloves beat, und Numeg, Sweet Herbs, young Onions, and Parlley, all chopp'd fire ;
take a larpe Oval, or a large Gravy-pan, ?n- Layers of Bacon, and then Layers of Beef all over the Bot-
tm, lay in the Munton, then lay Layers of Bacon on the Mutton, and then a Layer of Beef, put in 2
Pint of Wine, and as much good Gravy as will ftew it, pur in a Bay-Leaf, and two or three Shalots,
cover it clofe, put Fire over and under ir, if you have a c]nar:l-‘m. and let it fland flewing for two Hours 3
when done, take it our, firew Crumbs of Bread all over i1, and pae it into the Oven 1o ftrain the
Gravy it was flew'd in, and bail it nll there is juft enough for Sauce, lay the Mutton into the Difh,
pour the Sauce in, and ferve it up.  You muft Beown it before a Fire, if you have not an Oven.

Cutlets @ Ja Maintenon, A very good Difb.

CL‘T your Curlets handfomely, beat them thin with your Cleaver, feafon them with P and Sal,
make 3 Force-Mear with Veal, Beef Sewet, Spice, and Sweet Herbs, rolled in Yolks of Eges, roll
Force-Meat round each Cotlet within two Inches of the Top of the Bone, then have as many Shests
of White Faper s Cutlets, roll each Curet in a Piece of Papor, firft bumering rhe Paper well on the
ll:_fujl:., dip the Curlers in melted Burter and then in Crambs of Bread, lay each Cutler on Half a Sheet
of Paper crols the Middle of it, leavimg about an Inch of the Bone out, then clofe the two Ends of your
Puper s you do & Turnover Tare, and cm off the Paper that 8 oo much; beoil your Murron Cutlers
Iﬁ:u our, vour Veal Carlets three Quarters of an Hour, and then rake the Paper off and lay them
round inthe Difli, with the Bope outwar Let your Sauce be good Gravy thicken'd, and ferve it up.

To make a Mutton Hafb.

CUT your Mutton in little Birs as thin as you can, firew 3 little Flour over ir, have ready fome Gravy
(enotigh for Savce) whersin Sweet Herbs, Onion, Pepper and Salt have been boil'd 5 ftrain ir,
in your Meat, with a linle Piace of Barter rolled in Flour and a listle Salt, a Shalot eur fine, a few Ca-
and Gerkins chopp'd fine, and a Blade of Mace : Tols all _:hzr fi 2 Minuet or two, have read
ome Bread toafted thin and cor into Sippets, lay them round the o and pour in your Hath, Garnif g
your Difh with Fickles and Horfe-raddifh. ) y
Note, Some love a Glafs of Hed Wine, or Walour Pickle. You may pur jult what you will into a

To drefs Pigs Petry-Tocs.

UT your Petty-Toes into o Saoce-pan with Hulf a Pint of Water, a Blade of Mace, a little Whole
~ Pepper, 1 Bundle of Sweet Herbs, and an Onion ; et them boil five Minutes, then raks out the Liver,
Lights, and Heart, mince them very fine, grate a little Nutmeg over them, and fhake a little Flour on
them ; let the Faer do till they are tender, then take them oot and fleain the Liquor, pur sll rogerher
with a hittle Salr and a Pioce nf Burrer as big as a Walout, fhake the Sauce-pan olten, let it fimmer five
or fix Minutes, then cut fome roafted Sippets and lay round the Dith, lay the Mince-Mear and Sauce in
the Middle, and the Petry-Toes fplir round ir.  You may add the Juice of Half a Lermon, or a very lit-
tle Vinegar.

A fecond Way to Roafl 4 Leg of Mutton with Oyflers.

TUFF a Leg of Mutton with Mutton Sewet, Sakt, Pepper, Nutmeg, and rhe Yolks of » then

roait it, ftick it all aver with Cloves, and when it ia abour Half done cut off fome of the Under-fids

of the flelhy End in litle Bits, put thefe into a Pipkin with & Pint of Oyfters, Liquor and all, a lirrle

Salt and Mace, and Half a Pint of hot Water ; flew them till Half the Liquor is wafted, then purin a

Piece of Butter rolled in Flour, fhake all together, and when the Mutton is enough take it up, pour this
Sance over it, and fend it vo Table.

To drefi a Leg of Mutton #o eat like Venifon,

AKE a Hind Quarter of Mutton and cut the in the Shape of a Haunch of Venifon, fave the

Blrwduflhzﬂhgranﬂﬂupirinﬁrﬁwﬂﬁ: » then take it out and roll it in three or four
Sheets of white Paper well butter'd on the Infide, rye it with a Packrhread and roaft ir, bafting it wich

Beef Dripping or Bueter. It will take rwo Hours uugmﬂﬁr:,hm}hrmnmﬂhﬁmﬂ
thick. About hive or fix Minutes before you take it up take off rhe Paper, it with 2 Piece of But-
ter, and fhake a lirtle Flour over it 1o it have a fine Froth, and then have a little good drawn Gravy
in a Bafon, and Sweer Sauce in another. Doa't garmifh with any Thing.

G Ta
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To drefs Mutton 2be Turkifh Hay.
ST cut your Meat into thin Slices, then wafh it in Vinegar, and put it into a Pot or Sauce

I:%.-r has a clofe Cover to it, put in fome Rice, Whole Pepper, and three or four whale Onions 5 let
all thefe ftew topether, skimming it frequently : W hen it is encu h, rake out the Onions, and fzalon s
with Salt 1o your Palate, lay the Murton in the Difh, and pour the Rice and Liquor over it.

Nore, The Neck or Leg are the beit Joints to drefs this Way, Pur into a Leg four Quarts of Water,
aned 2 Ohuarter of 2 Poand of Rice : To a Neck two Quarts of Water, and m@mnfﬂtm. To every
Pound of Meat allow a Quarter of an Hour, being clofe cover'd. If you put in a Blade or two of Mace
and a Bundle of Sweet Herbs, it will be a grear ﬁl:l%i:inn.. When it is juit enough ,hfur ina Prece of Bur-
ter. and take Care the Rice don’t burn to the Por. Inall thefe Things you fhould lay Skewers at the

Bettom of the P to lay your Meat on, thar it may not ftick.

A Shoulder of Mutton, wwith 4 Rageo of Turnips.

AKE a Shoulder of Mutton, get the Blade Bone taken our as neat as E:nlﬁbm and in the Place put

Ragon, done thus : Take ane or two Sweethreads; lome Cocks Com Half an DIIEH.'E af Truffles,
forme Mulhrooms, a Blade or two of Mace, and a lirtle Pepper and Salt ; ftew all chede 1n & Quuarter of 2
Pint of good Gravy, and thicken it with a Piece of Buster rolled in Flour, or Yolks of Egas, which you
pleafe : Ler it be cold before Eau put it in, and fill up the Place where you took the Bore out jult in
the Form it was before, and few e up tighr : Take a large deep Stew-pan, or one of the round deep
[hmur P'ans with two Handles, lay at the Borrom thin Slices of Bacon, then Slices of Veal, a Bundle
of Parfley, Thyme and Sweet Herbs, fome Whale Pepper, a Alade or two of Mace, thres or F_J'i.lr Cloves,
# large Onion, and put in jult thin Gravy enough to cover the Mear ; cover it clole, and let it flew two
Howrs, then take cight or ten Tumnips, pare them, and cur them imo what Shape you pleafe, put them
intty hoiling Water, and Jet them be jult enough, throw them into a Sieve to drain over the hot Water
thut they may keep warm, then take up the Mutton, drain it from the Fat, lay it in a Difh, and keep it
hot cover'd ; ftrain the Gravy it was ftew'd in, and take off all the Far, put in a lirele Salr, a Glais of
Red Wine, rwo Spoonfuls of Carchup, and a Piece of Butter rolled in Flour ; boil all together till thers
15 julk enoopgh for Sauce, then put in the Turnips, give them a Bail up, pour them over the Meat, and
fenul it to Table.  You may fry the Turnips of a Ijgsiar Brown, and tofs them up with the Sance 5 but thae
15 according to your Palate,

Nere, For a Change you may leave out the Turnips, and add a Bunch of Sellery cor and walh'd clean,
aml flew'd ina very Little Warer till 1t is quite tender, and the Water almoft boil'd away, Pour the
Gravy, as before direlted, imto it, and boil it up till the Sauce is good. Or you may leave both thefe
out, and add Truffles, Marels, frefh and pickled Muihrooms, and Amichoke-botroms,

N. #. A Shoulder of Veal, without the Knuckle, firlt fry'd, and then dane jult 35 the Mutton, eats
very well.  Don't garmith your Mutton, but garnsfh your Veal with Lemon.

To Stuff a Leg or Shoulder of Mutton.

T AKE alurle Frmd Eread, fome Beef Scwer, the Yolks of hard Eggs, three Anchovies, & Bit of an
Onion, fome Pepper and Sak, a liele Thyme and Winter Savoury, twelve Oyfters, and fome Nue-

meg grated 3 mix all thefe together, Mired them very fine, work them up wirh raw Eaos like a Pafte,

fiuff your Mutton under the Skin in the thickelt Place, or where you Fua!i:, and roaft 1+ For Sauce,

Hiu! h}.'lmﬂ:ri thfi UFH:I'I“}I;I dor, I!:m:n: (;hliﬂt, onie Anchowy, a lictle Nwmeg, a Bit of an Onion, and

a tewe g ftew all rhefe er, then rake on 100, 3

and fm?ir to Table. Gmil]ﬁ?rh Harfe-raddifh. 2 gt e ey S

Sheeps Rumps ewith Rice.

T AKE fix B.urn}:r'.. put them into a Scew-pan with fome Mutton Gravy, enough to £l it, flew them
about Halt an Hour, take them up and let them ftand to cool, then put into the Liquor a Quarrer
of & Pourd of Rice, an Onion fluck with Cloves, and & Blade or two of Mace 3 let it boal 1ill the Rice
o g b e G T i w5 i
et s 2 EEER Skew-pan, a Piece of Batter into it, dip your Kumps in the
Yolks of Eggs bear, and then in Crambs of Busad with a Tk Nutmeg, Lemon-pel, and a very lirde
Thyme in it, fry them in the Butter of a fine Brown, then take them out, lay them in & Difh to drain,
iﬂur'nur all the Far, and tof. in the Rice inio that Pan; ftir v all together for a Minute or two, then
y the Hice into the Dith, lay the Rumps all round upon the Rice, have ready four E hnii*ﬂllunl,

cuk them into Quarters, |ay them round the Diffy with fry'd Parfley between them, and fead it to Table.

To Bake Lamb and Rice.

AKE a Neck and Loin of Lamb, Half roaft it, take it ut it i I
v e el T S e S
j do i " flow Fire till the ns to be thick, then take it off, ftir ina

Pound of Butrer, and when thar is urte melted ftir in the Yolks of ix E ! I i
; , Firft 2 Dith
and butter it all over, take the Steaks and pu a litrle Pepper and sﬁggﬂ :hﬁi-;m:lﬁ
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melted Butter, lay them iro the Difh, pour the Gravy which comes our of them over them, and then
m*ﬁﬁﬁﬂhfﬂlﬂfﬁnﬂﬂgxuﬂmﬂlul, ferd it ro the Oven, and bake it better than

Baked Mutton Chops.

AKE a Loin or Neck of Mutton, cut it into Steaks, feme Pepper and Sale over it, butter your
Difh and lay m]?ﬂur Steaks, then H.'_kllr.:b‘.hlltﬂf“l v Gix Egps beat up fine, and fuur Spoonfuls
ﬂ{_l"lﬂﬂ-l' i beat ol lour and s in a hile Milk firft, and then pot the reft to ir, por 10 a linche bearen
Ginger, and a linle Sal ; pour this over the Steaks, and fend it to the Oven. An and & Half will

8 I

A Forced Leg of Lamb,

AKE a hrg: of Lamb, cuta Slit on the Back-fide, bur rake prear Cars don'r defice

the other Side, then chop the Meat fmall with Marrow, Half 2 Pound nFrﬂt.::F s:wu?:j:.i'l-ﬂ Oyflers,
an Amhnhwlh'd, an Onion, fome Sweet Herbs, a listle Lemon-peel, and fome beaten Mace and
?ﬂlmg i all chefe her in a Mortar, ftuff it up in the Shape it was before, few ir up, and rob
3t over with the Yolks of Eggs beaten, fpit ir, four it all over, lay it to the Fire, and bafte 1t wich But-
ter.  An Hour will roaft 3t.  You may buke it, if you pleafe, bt rlTwn you maft butter the Infh and lay
Buster aver 13 cut the Loin into Sm{:. lzafon them with Pepper, Salr, and Nurmeg, Lemon-peel cut
fine, and a few Swees Herbs, fry them m Frefli Butter of 2 fine E:uwn, then pour our all rhe Buter, put
i a Quarter of 4 Pint of White Wine, fhake it abour, and pur in Half a Pine of fhrong Gravy wherein
good Spice has been boil'd, a Quarter of o Pint of Oyiters and rhe Liquor, fome Muofhrooms and a
Spoonful of the Pickle, a Piece of Burter rolled in Flour, and the Yolk of an Egg bear; ftir all thefe
together till it is thick, then lay your Leg of Lamb in the Difh and the Loin round it, pour the Saces
over i, and parnifh with Lemon.

To Fry a Loin of Lamb.

UT the Loin into thin Sreaks, pura very lirtle Pepper and Sale, and a little Nutmeg on chem, and
fry them in Frefh Butter ; when enough, take our the Sreaks, lay them in 2 Dhfh bebore the Fire o
hot, then pour out the Buter, fhake a lirtle Flour aver the Bottom of the Pan, pour in a Quarter
of a Ping n{bnil;?ng Warer, and puat in a Piece of Butter ; fhake all wogether, give iva Boil or two up,
Jour it over the Steaks, and fend it to Table. _ _
Neze, You may do Mutton the fame Way, and add two Spoonfuls of Walnar Pickle, or a linle Vinegar.

Anotber Way of Frying & Neck or Loin of Lamb.

UT it into thin Steaks, bear them with a Rolling-pin, fry them in Half 2 Pine of Ale, feafon them

with a lieele Sabr, and cover them clofe ; when enough, rake them out of the I’ar_l, lay them in a
Plare befire the Fire to kecp hot, and pour all our of rhe I-'_;m mntp a Bafon . then pur an Half a2 Pioe of
White Wine, a few Capers the Yolks of two Egg! beat with a lieele HuhnEF and a lirtle Salr, ardd mw
this the Liquor they were ﬁ‘-}-'c'[ in, and keep tirring it all ane Way all the Time will it 35 thick, then
pu in the Lamb, keep thaking the Pan fnr a Mmute or two, lay !htﬂ_rﬂii AL ['-"IE Inils, pour the Sauce
over them, and have fome Parfley ina Plate before the Fire & crifping.  Garnith your Difh wath thas

and Lemon,

To make a Rageo of Lamb.

T AK E a Fore-Quarter of Lamb, cut the Knckle Bone off, Lard i1 with lieels chin Bies u[ﬂunn, Rour

it, fry 1t of a fine Brown, and then put it inter ao Earthen Pot ar Seew-pan ; ru: to it & Cruart of
Broth or good Gravy, & Bundle of Herbs, a hinle Mace, twa or three Cloves, and 2 lirtle Whole Pepper 5
cover it clofe, and let it flew v falt for Half an Houor, posie the Liquor all out, ftramn i, keep the
Eamb hot in the Pot till rhe Sauce is ready, rake Half a | it of Oyfters, Aour them, fry them Erown,
drain out all the Far clean that you fry'd them in, skim all the Far off the Gravy, then pour it ineo the
Oyilers, put in an Anchory, and two S uls of either Red or Whire Wine 3 bual all roperher eill
there 1s jult enough for Sance, add fome frelh Mufhrooms (if you can ger rhem) and fome EII:H-:{I Ones,
with 2 Spoonful of the Pickle, or the Juice of Half a Lewon; lay your Lamb in the Difh, and pour
the Sauce over it. Gamilh with Lemon.

To Stewwy 8 Lamb's, or Calf’s Head.

% i lean, lay it in Water for an Hour, take out the Brains, and with a

o Peakifcarefufly cuke. oo the Bones and the Tangue, but be carctul you doe'e brake the Mest,
then mke our the rwo E and take two Pounds of Veal and two Pounds of Beel Sewet, a very hintke
Thyme, a good Piece Lemaon-peel minced, 3 Nutmeg, grated, and two Anchovies 5 chop all well

together, prate two ftale Rolls, and mix all rogether with the Yolks of four Eggs: Save enough IH;E:
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e about twenty Balls, rake Half a Pint of frefh Mufhrooms clean peel'd and walh'd, the
;{:E.‘E;T*;l chopp'd, Half a Pint of Oyiters clean waih'd, or pickled es, mix all thefe roge-
ther, but firlt ftew your Oyfters, and put to it two Quans of Gravy, with a Blade or two of Mace, It
will be proger to tye the Head with a thread, cover it clofe, and let ix ﬂﬂr two Hours ; in the mean
Time beat up the Brains with fome Lemon-pez] cut fine, a little Par chopp'd, Half a Hu‘:.ﬁ EnmL
and the Yolk of an 3 have lome Dripping boiling, fry Half the Brains in litrle Cikes, ry the
Balls, kesp them both hot by the Fire, take Half an Ounce of Truffles and Morels, then ftrain the
Gravy the Head was ftew'd in, put the Truffles and Morels to it with the Liquor, 2nd a few Mufhrooms ;
he reft of the Brains thar are not fry'd, ftew them together for a Minuce

bail all her, then put in ¢ . ; . .
of two, ];E:: it over :htp?{ud, and lay the fry'd Brains and Balls round it. Gamifh with Lemon, You

may fry about rwelve Oyiters.

9o drefs Veal a ls Bourgoife.

thick Slices of Veal, lird them with Bacon, and feafon them with Pepper, Salt, beaten
O ey e Nutocs, and chopp'd Parfley, then take yoss Stew-pan aad cover the Bouom with
Slices of Fat Bacon, lay the Veal upon them, cover it, and fet it over a very flow Fire for eight or ren
Minates juit o be hot and no more, then brisk up your Fire and Brown yotir Veal on both Sides, then
fluake fome Flour over it and Brown ir, pour in a Quare of good Hroth ﬂr'ﬁm;{! cover 1t clole, and Jet
it ftew gently till it is enoagh ; when enough, take our the Slices of Bacon, and skim all the Far off clemn,
and beat up the Yolks of ¢ Eggs with fome of the Gravy s mix all to, r, and keep it ftirning one
Way nll it is fmooth and rhick, take it up, lay your Meat in the Dilh, and pour the Sauce over it,

Garnifh with Lemon,

A difgwifed Leg of Veal and Bacon.

] ARD your Vesl all over with Slips of Bacon and a little Lemon-peel, and boil it with a Piece of
Bacon ; when enough, rake it up, cut the Bacon into Slices, and have ready fome dry'd Sage and
Pepper rubbd fine, rub over the Bacon, lay the Veal in the Difli and the Bacon round s, flrew it all
over with fry'd Parfley, and have Green Sauce in Cups; made thus: Take two Handfuls of Sorrel,
it in a Mortar and fqueeze out the Juice, put it into a Sauce-pan with fome melted Butrer, a lis-
tle Gugar, and the Juice of Lemon. Or you may make it rthus: Bear two Handfuls of Sorrel in a Mortar
w_iria §'“' Pippins quarter'd, fqueese the Juice out with the Juice of a Lemon or Vinegir, and fiwesten it
with Sugar,

A Pillaw of Veal.

AKE a Meck or Breaft of Veal, Half rcafl it, then cat it into fix Piecas, fealon it with Pepper,

Salt, and Nutmeg ; rake 2 Pound of Rice, put to it 2 Quart of Broth, fome Mace, and a little Sale,
do it over a Stove or very flow Fire nll w igthick, b buster the Bottum of the Difh or Pan you do
it in, beat up the Yolks of fix Eg,i;m‘»& flir into it, then take a lintle mund deep Difh, butter i, lay
fome of the Rice at the Botrom, then liy the Veal on a round Heap and cover it all aver with the Rice,
walh it over with the Yolks of Egas and bake it an Hour and a Half, then open the Top and pour in a
Pint of rich good Gravy ; garnifh with Seville Orange cut in Quarters, and fend it to Table hot,

Bombarded Vel

Y OU muft gee a Fillet of Veal, cur out of it five lean Pisces as thick as your Hand, round them up

a lietle, ehen lard them very thick on the round Side with licle narrow thin Preces of Bacon, and
Tard five Sheeps Tongues {bcl? firlt boiled and blanched) lard them here and there with very lictle Bits
of Lemon-peel ; make a well-feafon’d Force-Meat of Veal, Bacon, Ham, Beef Sewet, and an Ancha
beat well ; make another tender Force-Meat of Veal, Beef Sewer, Mufhrooms, Spirach, Pardley, Thyme,
Sweet Matjoram, Winter Savoury, and green Onions ¢ feafon with Pepper, Salt, and Mace, bear it well,
make 2 round Ball of the other Force-Mear and Muf in rhe Middle of this, roll i up in 2 Veal Caul,
and bake it ; what is left tye up like 2 Bologmia Saufage and boil ir, but firlt rub the Caul with the
Yolk of an Egg ; pur the larded Veal into a Stew-pan with {ome good Gravy, and when 1t is enough
skim off the | at, ll::: n fome Truffes and Morels, and fome Mudhrooms. Y oor Force-Meat hefng baked
enpugh, lay it in the Middle, the Veal round ir, and the Tonguss fry'd and laid berween, the Boil'd cut
into Slices and fry'd, and throw all over, Pour on them rhe Sauce. You may add Arrichoke Bottoms,
Sweatbreads, and Cocks Combs, if you pleafe.  Garnifh with Lemon,

Veal Rolls;

AKE ten or twelve little thin Slices of Veal, lay on them fume Force- Meat according to vour Fancy,
coll them up, :I.t!d tye them jult acrofs the Ml'tlti‘;e with coarfe Thread, put them [::5: B'IL‘I“EE! i,
!II:mtlnur?“h;hﬁ'}hD&::]{ Eggs, four }hmm, and bafte them wirh Butrer. Half an Hour will do them.
y them into ifh, ava ome 1
AMhrooms,  Garnifh with Lampac ) ¢ 8208 Gravy, with 4 few Teaifes and Morels, and fome
Olives
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Olives of Veal, the French Hay.
AKE two Pounds of Veal, fome Marrow, two Anchovies, the Yolks of two hard Egps, a fw
Mufhrooms, and fome Oyfters, a litle Thyme, Hn?'q:m. Parllzy, Spinach, Lemon-peel, Salt,
Pepper, Nutmeg, and Mace, finely beaten ; take your Vea E!l:l1 lay a Layer of Bacon snd a Layer of
the Ingredients, and a Layer of Bacon and a Layer of the | nts, roll it in the Veal Caul, and either
paaft 1t or baks 2. An Hoor will do either. hen enough, cut it mto Slices, lay it into your Difh,
and pour good Gravy over i,  Gamifh with Lemon,

Scotch Collops @ Ja Fraacois.

AKE a Lep of Veal, cot it very thin, lard it with Bacon, then take Half a Pint of Ale hailing

and pour over it till the Blood 15 our, and then pour the Ale out into a Bafon; take o fow Sweet
Herbs chopp'd fmall, flrew them over the Veal and fry it in Butver, Hour it a little n1ll encugh, then pat
i ineo.a 2otk e pour the Butter away, toalt litle thin Pieces of Bacon and lay round, pour the
inta the Steer- wirth two Anchovies and a Glals of White Wine, then bﬂr:ﬁ the Yolks of rwo Eﬁ
and it in wirh a lntle Nurmeg, fome r, and a Piece of Butter, fhake all toperher rill thick,
then pour it info the Dith. Garmifh with Lemon.

To make a favoury Difs of Veal

CUT large Collops out of a Leg of Veal, fpread them abroad on s Dreffer, hack them wirh the Back
of 2 Knife, and dip them in the Yolks of Egps; leafon them with Cloves, Mace, Hmnegiknrs
Pepper, beat fine, make Force-Meat with fome of your Veal, Beef Sewer, Oyflers chopp'd, Sweet

Ihred hne, and the aforefaid Spice, ftrew all thefe over your Collops, roll and tye them up, them on
Skewers, rye them to a Spit, and roall them; to the Irl:ﬂ: of your Force-Meut add a mw or W,
roll them in Balls and fry them, put them in your Difh with your Meat when roafted, miake the
Sauce with flrong Brath, an Anchovy, a Shalor, a lietle White Wine, and fome Spice ; let it ftew, and
thicken it with a Piece of Butter rolled in Floar, pour the Sauce into the Difh, lay the Mzat in, and
garnilh with Lemon, -

Scotch Collops Larded.

P REPARE a Fillst of Veal, cut it into thin Slices, cut off the Skin and Fat, lard them with Bacon,

!I'q: them Beown, then ke them oot and lay them in & Difh, pour oat all the Butter, take 2 Churter
of 3 Pound of Butter and melt it in the Pan, rhen firew ina ul of Floar, fhr it till ir is Brown,
unid 'F"u' in three Pints of good Gravy, 2 Bundle of Sweer Herbs, and an Onion, which you moft ke
our foem let it boil a limle, then put in the Collops, let them ftew Hulf 2 Quarter of an Hour, put in
fome Force-Meat Balls fry'd, the Yolks of two Eggs, a Piece of Burter, and a few pickled Mufhroomis ;
thir al) eogether for a Mintte or two till it is thick, and then difth it up, Garnifh with Lemon.

To do them White.

FTER you have cot your Veal in thin Slices lard it with Bacon, feafon it with Cloves, Mace, Nut-

mey, Pepper and Salt, fome grated Bread and Sweet Herbs ftew the Knuckle in as lstle Liquor as
you can, i Bunch of Sweet Herbs, fome Whole Pepper, a Blade of Mace, and four Cloves ; then take
3 Pant of the Broth, ftew the Catlets in it, and add to it a Quarter of 2 Pint of White Wine, lome
Mullirecms, a Piece of Butter rolled in Floor, and the Yolks of two Eggs, ftir all rogether till i is
thick, and then difh it up. Gamilh with Leman.

Veal Blanguets.

RDA 8T a Piece of Veal, cut off the Skin and n:j::li!mdpf:}r:s, i:L'tﬁi-[ il‘l:n ﬁl’tf!: ;hin_t;l:':ls, A Iumﬁuﬁ
Rutter mnmm & Seew-pan over the Fire with foms P 1ons, fry them a hittle, then add a

of Floar, fhir it together, and put in lome good Broth or Gravy, and a 1]I!-Lmltlll.e of Sweet Herbs 5 fealon
it with Spice, make it of a Taite, and then put in eal, the Yolks of two Eggs beat up with
Cream and grated Nutmeg, feme chopp'd Parfley, 2 Shalot, fome Lemon-peel grared, and a lirde Juice
of Lemon,  Keep it flirnng one Way ; when encogh, difh iz wp.

A Shoolder of Veal a la Piemontoife. .

T e T 7i Eori. B, Mk, B e, Parily, e Lowiarpad

Bacon amd Ham, on 1F Wik ; e ey, L

cover :'1:: ain with the Skin, ftew it ﬁhm "y and when it is juft tender take it up ; then rake Sor-

rel, fome Lertuce chopp'd {mall, and ftew them in fome Batter with Parfley, Onions, and Mulhrooms :

The Herbs be er pat to fome of the I.rlszn_:, fome Sweet » and fome Bits of Ham ;

Let all few together a little while, then Life 'IJF:I:IH , Isy the fiew'd Herbs over and under, :vn'ru:.lth
wi
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wet it with melted Butter, ftrew it over with Crumbs of Bread, and {end it to the

ith the Skin again, ; : :
E::nrmtﬂrn::n‘fagﬂe it hoe, with fome good Gravy in the Dith. The French ftrew it over with Par-

mefan before it goes to the Oven.

A Calf’s Head Surprife.

OU muft bone it, but net fplic it, cleanfe it well, fill it with 2 Rageo (in the Form it was before)

made thus: Take rwo Sweetbreads, each Sweetbread being cut into eight Pieces, an Ox's Palate
boil'd tender and cur in little Pieces, fome Cocks Combs, Half an Ounce of Truffles and Morels, fome
Mulhrooms, fome Artichoke Botroms and Af) us Tops ; flew all thefe in Half a Pix of good Gravy,
faatt it with two or three Blades of Mace, four Cloves, Hulf a Nutmeg, a very lirtle F'ﬂpﬁﬂ. and fame
Salt, pound all thele :n%rh:r. and put them into the Ragoo ; when it has flew'd about Hulf sn Hour,
take rhe Yolks of thres Eggs beat up with two Spooafuls of Cream and two of Whire Wine, put it to

the Ragoo, keep i ftirring one Way for fear of ruming, and ftir in a Piece of Burrer rolled in Floar;

when it 15 very thick andr?mmth the Head, make a Force-Mear with Half a Pound of Veal, Halfa

Poand of Beef Sewet, as much Crumbs of Bread, a few Sweet Herbs, a little Lemon-peel, and fome Pep-

. Salt, and Mace, all beat fine together in o Marble Martar ; mix it up with two Egps, make a few
EJ: (about twenty) put them into the Ragon in the Head, then fiften the Head with fine Woaden
Skewers, lay the Force-Mear over the Head, do it over with the Yolks of rwo Eggs, and fend it to the
Ohven to bake, [r will take abour two Hours l:rii'.'mg. You maft lay Pieces of Butter all over the Head,
and then flour it.  When it is baked enough lay it in your Difh, and have a Pine of good fry'd Gravy,
If there is any Gravy in the Difh the Head was baked in, pur it to the other Gravy, and boil it up ; pour
it into your Difh, and garnifh with Lemon. You may throw fome Mulhrooms over the Head.

Sweetbreads of Veal a la Dauphine.

AKE the largeflt Sweetbreads you can ger, open them in fich 2 Manner as you can ftoff in Foece-

Meat, three will make a fine Difh ; make your Force-Mear with a large Fowl or young Ceck, skin
ir, and pick off all the Flefh, take Half a Pound of Far and Lean Bacon, cut thefe very hoe and bear
them in a Mortar ; feafon it with an Anchovy, fome Nutmeg, a little Lemon-peel, @ very little Thyme,
and fome Parfley : Mix thele vp with the Yolk of an Egg, fill your Swestbreads and faften them with
fne Wooden Skewers, take the Stew-pan, lay Layers n at the Bottom of the Pan, kafon them
with Pepper, Sale, Mace, Cloves, Sweer Herbs, and a I”E-F Onion fliced, upon that lay thin Slices of
Veal, and rhen lay on your Sweethreads ; cover it clofe, ler it fkand eight or ten Minutes over a flow Fire,
and then pour in a Quart of boiling Warer or Broth § cover it clofe, and let ie ftew two Hours very fofily,
then mke out the Sweetbreads, keep them hot, ftrain the Gravy, skim all the Far off, boul it up till there
is about Half a Pint, put in the Sweetbreads and give them two or three Mimates ftew in the Gra vy, then
lay them in the Difh, and pour the Gravy over ﬂf‘cm Garnifh with Lemon.,

Anotber Way to drefs Sweetbreads.

ON"T put any Water or Gravy into the Stew-pan, but put the fame Veal and Bacon over the Sweet-
breads, and feafin as under direfled ; cover them clefe, put Fire over as well as under, and when
they are encugh tike out the Sweerbreads, put in a Ladleful u‘t_(E'_rriv]I, boil 1r, and fbrain e, sk off all
tFl_r Far, let it boil el it Jellies, and rhen put in the Sweetbreads mgi;u: s lay Effence of Ham in the
Dith, and lay the Swestbreads upon it; or make a very rich Gravy with Mulhrooms, T'ruifles and Mo-
rels, a Glals of White Wine, and two Spoonfuls of Catchup, Garnifh wirth Cocks Combs forc'd and
&Eﬁ m;lh: Gravy. =] .
Notey, You may add to the fielt, Truffles, Morels, Mufhrooms, Cocks Combs, Palates, Artic
Battumns, two Spoonfuls of Whice Wine, two of Carchup, or juft as you pleate. A
N. B. There are many Ways of dreffing Sweetbreads : You may Ianlplrh:m with thin Slips of Bacon,
and roalt them with what Sauce you pleafe 5 or you may marinate them, cur them into thin Efi:u, flour
them, and fry rhem. Serve them up with fry'd Parlley, and either Bugrer or Gravy. Garnifh with

Lemon.

Calf’s Chitterlings or Andouilles,

AKE fome of the larpeft Calf"s Guts, cleanfe them, cut them in Pieces proportionable to the Length
T of the Puddings {nu efign to make, and rye one End of thele Pieces, then take fome Bacon, uﬁh
a Calf's Udder and Chaldron blanched, and cut into Dice or Slices, put them into a Stew-pan and feafon
;:r{l_'-;.srr Spice pounded, “ Bay-Leaf, fome Sale, Pepper, and Shalot cur fimall, and abour Half a Pint
o Coutia ros it up, rike off the Pan, and thicken your Mixture with four o five Yolks of Fggs and

ey Crumbs of Bread, then fill up ymr_{.'hmulu% with the Stuffing, keep it warm, tye the other Ends
E:;inpuhhmad. blarch and boil them like mhiﬂul:ingl. ler :Ecm grow cold in their own Liquor
o {erve them up ; boil them over a Fire, and ferve them up pretty hot. Th:ﬁl%ﬂﬁ

of illes, or Puddings, muft be made in Summer, when Hogs are feldom kill'd.
Te
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To drefi Calf's Chitterlings curiouly.

(CUT a Culf’s Nut in Slices of it's Length, and the Thicknefs of a Finger, together with fome Ham,
Bacon, and the W hite of Chickens, cut after the fame Manner the Whole into a Stew-pan, fea-
foned with Salt, Pepper, Sweet Herbs and Spice, then take the Guts S::Hﬁﬂ. cut and divide them in Par-
cels, and fill them with your Slices ; then lay in the Borrom of 2 Kettle or Pan fome Slices of Bacon and
Veal, feafon them with Iume Pepper, Sakt, a Bay-Leaf and an Onion, and lay foune Bacon and Veal over
them 5 then put in a Pint of White Wine, and let it flew foftly, clofe covered, with Fire over and under
i, J]:';'l'r: Pot or Pan will allow of its then broil the Puddings on a Sheet of white Paper well burrer'd
on the Infide.

To drefi o Ham a Ja Braife.

(CLEAR the Knuckle, take off the Swerd, and lay it in Water to frefhen 3 then tye ir about with a

String, take Slices of Bacon and Beef, beat and feafon them well with Spice and Sweet Herbs ; then
lay them in the Bortom of & Kettle with Onions, Parlnips, and Carrots fliced, with l't-mcﬂiﬂum!l Par-
fley : Lay in your Ham the Far Side nppermoft, and cover it with Slices of Beef, and over thar Slices of
Bacon ¢ then lay on fome fliced Roots and H the {ame uuﬂlrit:l:uwrlltlnli:.lﬂdﬂnp-it:]nﬁ
with Pafte, put Fire both over and under ir, let it ftew with a flow Fire rwelve Hours ; put it
in & Pan, drudpe it well with grated Bread, and Brown it with a hot j then lerve It up on & clean
HRapkin, tfhed with raw Parfley.

e, IF you earir hot make al{:ﬂ?ﬂ thus: Take a Veal Sweetbread, fome Livers of Fowls, Cocks
Combs, Mufhrooms, and Truffles, tofs them up in a Pint of Gravy, feafon’d with Spice a5 you like,
thicken it with & Piece of Butter roll'd in Flour, and 2 Glafs of Red Wine ; then Brown your Ham as above
and ler ir fland a Quarter of an Hour to drain the Fat our ; take the Liguor it was "d in, ftrain i,
skim all the Fat off, put it to the Gravy and boil it up § it will do as well as the Effence of Ham, Some-
times you may {erve 1t up with a Ragoo of Craw-fifh, and forerimes with Carp Sauce.

To Roaffi 8 Ham or Gammon.

T EEEHI!:'. off the Swerd, or what E: call rthe Skin, m&_'n‘:, n‘fﬂﬂ; in'éntlt-hm_ ﬂﬂ:fm fnrﬁ:wu oF
r Hours ; then lay it i a Pan, pour upon it 2 (uart 3 B it in it fen or
twelve Hours 3 when you have fpired 'i,t,r;lt fome Sheers of white PaT over the Fat Side, pour the Ca-

' it was foak'd in into the Drippi ;Fm and hatte it with it all the Time it is roafting ; when it is
mlnd enough pull off the Paper, Ir:r‘ rudge it well with crumb’d Bread and Parfley fhred fine ; make
the Fire bn'fl:. and Brown it well. 1f you cas it bor, garnifh ic with Ri!'i;mg:ﬂf Bread ; if cold, ferve it
on & clean Napkin, and garnifh it with green Parfley, for « Second Courle.

To Staff a Chine of Pork.

M A KE a Stuffing of the fat Leaf of Pork, Parfley, Thyme, Sage, Eggs, and Crumbs of Bread, feafon
it with Pepper, Sale, Shalor, and Murmeg, and ftuff i thick 5 then roaft it gently, snd when it 18
about a Quarrer rnafted, cut the Skin in Slips, and make your Sance with Apples, Lemon-peel, two or

three Cloves, and a Blide of Mace ; fweeten it with Sugar, put fome Butter in it, and have Muftard in
a Cup.

Farious FWays of drefing o Pig

IRST skin Pig up to the Ears whole, then make a Plumb-pudding Batter, with good
F Beef Fat, Frggiu—!-'.gggs. ;Iilt, and Flour, fll the Skin, and Fﬂiﬁ: up, ﬁi]‘l look Jike a Pig 5 but
vou muft bake it, four it very well, and rub it all over with Butter, and when it i3 near enoagh draw 1t
to the Oven's Mouth, rub it dry, and put it in again for a few Minores ; then lay it in the Difh, and lec
the Sauce be (mall Gravy and Eunr in the Iiifh : Cur the other Part of the Pig into four Chuarters, roall
them a5 you do Eamb, throw Mint and Parfley on it as it roafts 5 then lay them on Water-creffes, and
have Mint-Sauce in & Bafon. Any one of thele Quarters will mske a prerty Side Difl : Or take one Quar-
ter and roaft, and cur the other into Sreaks, them fine and n, have flew'd Spinach in the
Difh, and lay the Roaft wpon it, and the Fry'd in the Middle ; gamifh with hard Eggs and Seille Oran
cut into Quarters, and huve fome Burter in a : O for Change, ? miy have good Geavy in the Diih,
and garnifh with fry'd Parfley and Lemon : Or you may make a of Sweetbreads, Artichoke Bot-
toms, Troffles, Morels, and good Gravy, and pour over them; garifh with Lemon. Either of thele
will do for 2 Top Difh of a Firlt Courle, or Difhes 2t a Second Courfe ; you may frcaley it
White for a Second Courfe ar Top, or a Side Inih.

You may take a Pig, skin him, and £ll him with Force-Mear made thus : Take two Pounds of young
Pork, Fat and all, two Pounds of Veal the fame, fome Sage, Thyme, Parlley, a little Ilmm'ﬁﬂ:l- Pep-
per, Sale, Mace, Cloves, and 2 Nutmeg, mix them, and beat 1:h:m§n: in a Morrar, then fill the Pig,
and few it up ; you may either roaft or bake it: H.n“mlnrﬁ but good Gravy in the Difh : Or you
miay cut it in Shices, and lay the Head in the Middle : Save rhe Head whole with the Skin on, and roaft
it by itfelf, when it is enough cut it in two, aod lay in your Difli; have ready fome good Gravy and
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dried Sa bb'd in it, thicken it with a Piece of Butrer roll'd in Flour, take out the Brains, beat them
'I.F;Ii:']i':i] fl::ruftnyfna:xd ::uur them into the Difh ; you may add 2 hard,Egg chopped, and put inro the

Sﬂﬁ&. You may make 2 vurg imd_l’ienf it, #s you may fee in the Direftions for Pies, which you
may either make a Bottom or Side Difh.

You muft obferve in your White Fricafey that you take off the Far: Or you may make a very ﬁ:ﬂd
Difk thus : Take a Quarter of Pig skinned, cut it ineo Chops, fealun them with Spice, and wally them
with the Yolks of Eggs, butear the Bottom of a Difh, lay cthefe Steaks on the Dilli, nn&m:rm .:;:r
Steak lay fome Force-Meat the Thicknefs of Half a Crown, made thus : Take Half a Po of Veal,
and of Far Pork the fame Quantity, chop them very well rogerher, and bear them in a Mortar fine ; add
fome Sweet Herbs and Sage, a ]:'rg:: hmwl. Nutmeg, Pepper and Sale, and a lirtle bearen Mace ; up-
on this lay a Layer of Bacon, or Ham, then a Bay-Leaf ; take a little fine Skewer and flick juft 1n

about rwo Inches long, 1o hold them together, then pour a little melted Butter over them, and lend them
to the Cven to m{:}:f when they are enough lay them in your Dith, and pour good Gravy aver them,

with Mulhrooms, and gamifh with Lemon.

A Pig in Felly.

UT it into four Quarters, and lay it in your Stew-pan, put in one Calfs Foot and the Pig's Feet, 2
C Fine of Rbenif® E‘m:, the Juice of four Lemons, r:nd n?:: vart of Warer, three or four Blades of
Mace, two or rthree Cloves, fome Salr, and & very lntle Piece of Lemon-peel ftove it, or do it aver 2
flow Fire two Hours 3 then take it up, lay the Pig into the Difh you intend it for, then ftrain the Liquor,
and when the g:u].' i5 cold, skim uH}:bg Fat, a:ﬂgjuve thie Sgltlh1g at Bottom ; warm the J:]J!.' again, and

pour over the Pig, and then ferve it up cold in the Jelly.

To drefs a Pig the French Way.

PIT your Pig, lay it down tothe Fire, et it roaft till it is thoroughl warm, then cut it off the Spi,

and divide it in twenty Pieces ; it them ro flew in Half a Pine of White Wine, and a Pine of ftrong
Broch, feafon’d with prared Nurmes, PE'PF" ewo Onions cue fmall, and fome ftripp'd Thyme ; Jer 12
ftew an Hour, then put to 1 Half 2 Vit o reng Gravy, a Piece of Barter roll'd in Flour, fome Anchovies,
and a Spoonful of Vinegar, ar Muofhroom Pickle 5 when it is enough lay it in your Difh, and pour the
Gravy over it , then gamilh with Orange and Lemon,

Ty drefs a Pig aw Pere-dowilles.

C U T off the Head, and divide it into Quarters, lard them with Bacon, feafon them well with Macs,
. Cloves, Pepper, Nutmeg and Salt ; lay a Layer of Far Bacon at the Bottom of a Kertle, lay the Head
in the Middle, and the Quarters round 5 then put in a Bay-Leaf, one Rocambale, an Onion {liced, Lemon,
Carrots, Parfnips, Parfley, and Cives, cover it again with Bacon, put in a Quart of Brach, ftew it over the
Fire for an Hour, and then take it up, put your Pig into a Stew-pan or Kewle, pour ina Bortle of White
Wine, cover it clofe, and let it ftew for an Hour very foftly : 1f you would ferve it cold, Jet it ftand eill it
iscold, then drain it well, and wipe i, char it may look :{I‘l‘him, and lay it tn & Difk, with the Head in
the Middls, and the Cuarters round, then throw fome green Pariley all over : Or any one of the (Quarters
15 a very presty lirele Ihith, laid on Water-crefles : If you would have it hot, whilft your Pig is llewing
in the Wine, rake the firlt Gravy it was ib=w'd in and ftrain it, skim off all the Fat, then rake a Sweet-
bread cut into five or fix Slices, fome Trufes, Morels, and Mufhrooms : flew all together rill they are
l_='|'“-lg|1- !hlﬂlﬂ} 1t with the Yolks of two Eggs, or a Piece of Bumer roll' in Flour, and when vour Pi
15 enough take it oue, and lay it in your Difh, end the Wine it was few'd in to the Ragon, then pour 2
over the Pig, and garnifh with Leman, T

A Pig Matclote,

UT and feald your Pig, cut off the Head and Petty-Toes, then cut your Pig in four Cuarters, put
G them with the Head and ‘Toes into cold Water : Cover the Borrom of & Smwﬂun with Slhices of E—
con, and place over them tlguz faid Quarters, with the Petty-Toes, and the Head cut in two.  Seafon the
Whole with Pepper, Salt, Thyme, Bay-Leat, anUnion, and a Butele of White Wine ; lay over mare Slices
of Bacon, por over it & Quarr of Water, and les it boil,  Take two Iarse Eels, skin and gut them, and cur
them about five or fix laches long ; when your Pig 1s Half done par i your Eels, then boil a Dozen of
large Craw-fifl, cut off the Claws, and take off the Shells of the Tails, and when your Pig and Eelsare

b, lay firlt your Pig and the Perty-Toes round ir, but don't put in the Head (it will be a prerty Difh
cold) then lay ldnur Eels and Craw-filh over them, and take the Liquor they were flew'd in, skim off all
the Faz, then a : to it I~III=:J+' :_P.I::':E of 'iitmiﬁfrnw thicken'd wiI:]Iz a l:'n.iu Piece of burmt Buteer, and

ar uver it; then garnifh wie raw- Lem "his wi 0 i
;ur! Pty o e Ii!;rmml o 3B et e o, This will do for = Firft Courfe, or Remave.

Te
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Todrefi a Pig like @ Fat Lamb,

T AKE a fac Pig, cut off his Head, flit and trufs him up like a Lamb; when he is flir through the

Middle and skinned, boil him a linle, then throw fome Purlley over him, roaft 1 andd mﬂgl:.
it, Let your Sauce be Halt a Pound of Butter and a Pint of Cream, ftirred together nill it is fmcoth, then
poar it over, and fend ir to Table.

To roafl o Pig with the Hair on.

D R AW your Pig very clean at the Vene, then rake out che Gues, Liver, and Lights § cut off his Feet
and trufs him, prick up his Belly, fpit him, lay him down to the Fire, bar take care not to feorch
him ; when the Skin Inin ta rile up in Blifters, pull off the Skin, Hair and all ; when you have clear'd
the Pig of both, icotch him down to the Bones, and baits him with Buster and lfunm, or Half & Pound
of Burter, and a Pinr of Milk, pur it into the Dripping-pan, and keep bafting it well ; then throw fome
Sah over 3, and drodpe it with Crumbs of Bread, nll it 15 Half an Inch, or an Inch :i-.i:k: When it 15
enough, and of a fine Brown, bur not fcorch’d, take 1t up, lay it in your Dith, and ler your Saoce be

Gravy thicken'd with Buteer roll'd in a linle Flour ; or elie make the 'Elnll-m.l."tnlfk Sauce ¢ Take Half a
Pnunznf Barrer, and a Pint of Cream, them on the Fire, and keep them ftirring one Way all the
Time ; when the Burter is melted, and the Sauce thicken'd, pour it 1no your Difh, o't garnifh wich
any Thing, unlels fome Rafpings of Bread, and then with your Finger figure 1t us you fancy.

To roaff a Pig aith the Skin on.

L ET your Pig be newly killed, draw him, flea hirn, and wipe him very dry with a Cloth, then make
# hard Meat, with a Pint of Cream, rthe Yolks of fix Eggs, grated Bread and Beef Sewet, feafoned
with Sale, Pepper, Mace, Nurmeg, Thyme, and Lemon-peel 5 make of this a preety fﬂfFPu:!r'tmg ftuff
the Belly of the Pig, and few it up ; rhen {pir ir, and lay it down ro roaft: Ler ﬁ: Drippi
wery clean, then pour into it 2 Pint of Red Wine, grate foms Nurmeg all over it, then throw a lirde Sale
over, a little yme, dod fome Lemon-peel minced ; when it is enough fhake a lictle Flour over, and
Baite it with Bitter, ro have a fine Froth. Talte_ it up_md_lig' It 10 your Infh, cut off the Head, n.h:
the Savce which is in your Dripping-pan, and thicken ir with a Piece of Butter ; then take the Brains,
bruife them, and mix r?:-:rn with the Sauce 3 rub in a linle dried Sage, E‘W it ingo your Difh, snd ferve
:;5, Garnifh with hard Egps eut into Quarters, and if you have not Savce enough add Half 3 Pint of
Gravy

Nare, You mult rake sreat Care no Afhes fall into the Dripping-pan, which may be prevented by ha-
wing a goud Fire, which will nor want any ftirring.

To make a pretty Difb of a Breaft of Venifon.

T A KE Half a Pound of Bueter, flour your Veniton, and fry it of a fine Brown en both Sides ; then
take it up, and keep it hot cover'd in the Difh : Take fome Flour and flir it in tu the Burer uill it is
quire thick and brown (but rake grear Care it dun's burn) fhir in Half & Pound of Lump Sugar bear fine,
iod pour jnas much Ked Wine 48 will make it of the Thicknels of 8 Ragoos fgueese in the Juice of a
Lemon, give it a boil up, and pour it over the Venifon. Don'r garnifh your Difh, but fend ir 1o Table.

To bvil a Haunch or Neck of Venifon

AY itin Salk for a Week, then boil ir in a Cloth well Hour'd ; for every Pound of Venifon, allow a
Quarter of an Hoar for l|':|! boiling. For Sasce you muft boal fome Cauliflowers, pull'd isto lietle
SFiHE in Milk and Water, fome fine white Cabbage, fome Tumips cut into 1!H!-!-. it l]'.rm: Besp-poat
€Ut tntn narrow Pieces about an Inch and a Half | and an Inch thick: Laya 5?"%&‘&“‘
liflower, & fome of the Turnips mathed with fome Cream: and a bittle Butrer & ler Eﬂ'& b=
builed, and then beat in a Sauce-pan with a P:i:c:lnf Burrer and Salr, lay that next the iflower, then
the Tamnips, then Cabbage, and o on, till the Difh is full ; place the root here and there, juft as
you fancy ; it Jooks very pretty, and is a fine Difh. Havea litle melted Butter in & Cup if wanted,
Nove, A of Mutton cut Venifon Fathion, and dreffcd the fame Way is a prety Dith : Or a fine
Neck with tli:%a-aig cut off : This eats well broil'd or hafh'd, with Gravy wnid Sweet-fauce the nexs
'Dar-

1 ']
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7o boil & Leg of Mutton Jike Venifon.

Les of Muttan cut Venifon Fafhion, boil it in 2 Cloth well flour'd, and have three or four
E ézfliﬁl’m;m nil‘d, pulled into Sprigs, flew’d in a Stew-pan with Butter, and a little Pepperand Sak;
then hive fome Spinach pick'd and wafh'd clean, put it into a Sauce-pan with liwele Salt, cover'd clute,
and ftew'd a lictle while ; then drain the Liguor, and Enr in a mﬂﬂ!r.ﬂfl Pint of good Gravy, 1 good
Picce of Butter roll'd in Flour, and a little P and Salt; when flew’d enough lay the Spinach in the
Dith, the Muston in the Middle, and the Cauliflower over it ; then pour the Butter the Cauliflower was
ftew’d in over it all ; Bat you are to obierve in flewing the Cauliflower, to melt your Butter nicely, as for

Sauce, before the Cauliflower goes in. Thisisa gertul Difh for a firft Courfe ar Bottom.

To roafi Tripe.

ipe i pare Pi fornewhat long, have a Force-Meat made of Crumbs of Bread,
C uT f?.;f:ﬂge 2 “:;Il: Hﬁh%-?ctl, mmﬁ:hg]'ﬂkt of Eggs mixt all together ; Iprﬂd it an
the far Side of the Tripe, and lay the other fat Side next it ; then roll it as light as you can, and tye i
with a Packthread ; fpit it, rouft it and bafte it with Butter ; when roafted lay it in your Difh, and for
Sauce melt forne Butter, and zdd what dropped from the Tripe 3 boil it together, and gamifh with Ralpings,

To dref[s PouLTRY.

7o roaff a Turky.

T HE beft Way to roaft a Turky is loofen the Skin on the Brealt of the TurItE., and £ill it with
Force-Meat made thus : Take a Quarter of a Pound of Beef Sewer, as many of Bread, a
little Lemon-peel, an Anchovy, fome I~.I|.|rm:§1 Pepper, Parfley, and a little Thyme ; chop and bear them
all well ¢ :]E::, mix them with the Yolk of an Egg, and ftuff up the Brealt ; when you have no Sewet
Butrer will do: Or you may make your Force-Mear thus : Spread Bread and Butter thin, and prate fome
Nutmeg aver it ; 'l.rLtl‘l you have enough roll it up, and ftof che Breaft of the T'I-IT}.E;} then roaft it of
a fine Brown, but be fure to pin fume white Paper on the Breaft till it is near enough.  You mull have
gond Gravy in the Difh, and Bread-fauce made thus: Take a good Piece of Crumb, pur it into 2 Pint
of Water, with a Blide or two of Mace, two or three Cloves, and fome whele Pepper ; boil it up five
or fix Times, then with a Spoon take out the Spice, and pour off the Water {you ma_']r boil an l;'mlrﬂ n
it if you pleafe) then bear up the Bread with a pood Piece of Butrer and a litke Salr; or Onien Sauce
made thus : Take fome (nions, peel them, and cor them into thin Slices, and boil them Halt an Hour in
Milk and Warer ; then drain the Warer from them, and bear them up with a good Fiece of Burter; [hake
a lirile Flour in, and ftir it all rogether with a Dk Cream, if you have it {or Milk will do} pue the
Sauce into Boats, and gamith with Lemon,

Ancther Way ro make Sauce 1 Take Half 1 Pint of Oyiters, firain the Liquor, and put the Oylters with
the Liquor into a Siur-:-]‘»an. with @ Blade or two of Mace 3 ler chem jull Eflunip. then pour in a Glafs of
White Wine, ler it boil once, and thicken it with a Piece of Butter roll'd in Flour : Serve thisupma
Balon b{; itfelf, with good Gravy in the Difh, for every Body don't love Oyfter Savce. This makes a m-
ty Side Difh for Supper, or a Corner Difh of 2 Table for ]Eir:wm+ If you chafe it in the Difh, add Half
a Pint of Gravy to 1, and boil it up together. This Sauce 15 goad cither with boiled or roafted Turkies
ﬂthmE:l ; but you may leave the Gravy out, adding as much Batter as will do for Sasce, and gamilhung
Wik ML

To make Mock Oyfter-Sauce, e¢ither for Turkies or Fowls boil'd.

F QRCE the Turkies or Fowls as above, and make your Sauce thus: Take a Quarter of a Pint of

Water, an Anchovy, a Blade or two of Mace, a Piece of Lemon-peel, and five ur fix whole Pepper-
Corns ; boil thefe togerher, then firam them, add s much Buser with a lirtle Flour as will do for Sauce ;
let it boil, and lay Saufages round the Fowl or Turky. Gamifh with Leman.

7o make Mufhroom-Sauce for White Fowls of all Sorss.

T A I'!LE a Pint of Mothrooms, walh and pick them very clean, and them intoa Sance-pan, with

a little Salt, fome Nwimeg, a Blade of Mace, 2 Pint of Cream, and 2 good Piece of Butter rull'd in
Ffl_-:r;r 5 boil thefe all topether, and keep flirring them ; then pour the Sauce into your Difh, and garnifh
wit .L-EI:I:H:IH.

Mufhroom-
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Mufhroom-Sauce for White Fowls doiled.

AKE Halfa Pint of Cream, and a Quarter of a Pound of Butter, ftir them together ane Way, till

it is thick 3 then add a § of Mulbroom Pickle, pi , or fredh, if k
Garsifh ooly wich pocafal g 1 pickled Mufhroowms, or you have

To make Sellery-Sauce either for roaffed or boiled Fowls, Turkies, Partridges, or
any other Game.

AKE lhﬁefﬂwhnfﬁe]h , walh and it clean, cut it into little Bits, and boil it fofil
T in a livtle Water till it is rqwndur;. then -ddpitlittMHm fome Numug.'P:pp:r and Eil:{
thicken'd with a good Piece of Butter roll'd in Flour 5 then boil it up, and into your Difh.

You may make it with Cream rhus: Boil SIﬁEI'}' as above, and add fome Mace, Nutmeg, {ome
Bunter as 'bltg as a Walnue, roll'd in Flour, iJﬂP;'ﬂf a Pint of Cream : Boil them all together, and you
may add, it you will, a Glafs of White Wine, and a Spoonfial of Carchup.

To make Brown Sellery-Sauce.

ST_F-W the Scllery as above, then add Mace, Nutmeg, Pepper, Salr, s Piece of Burter rofl'd in Flous,
H':II]!. I.Gli.ﬁ l:lnt Rz:l l'll"F'll:u:. i 8 FuI u-f L‘.il!-l;hupr |n|:| a I:'il'l u!" E{.-ud Gﬂ?j’i hul.t Ill Ibt.l: ECi~
gether, and pour into the Difh. armifl with Lemon,

To Stew a Turky, or Fowl, im Sellery-Sauce.

Yﬂ U muik Juﬂﬁ: according to the Larpenefs of your Torky or Fowls, whar Sellery or Sasce yoa

want, Take a large Fowl, put it intoa Saoce-pan or lictke Pot, and put co it one Quart of good Broch
or Gravy, 3 Bunch of Scllery walli'd clean, and cur tmall, with fome Mace, Cloves, Pepper, and All-
Spice, ty'd loofe in & Muflin Rag 3 put in an Onlon and a Sprig of Thyme 1 Let thefe ftew softly nll rhlj
are ennagh, then add a Piece of Burrer roll'd in Flour 5 take up your Fowl, and pour the Sauce ower it
An Hour will do a Lirge Fowl, or & imall Turky ; bt a very large Turky will ke two Hoors o do
i foftly. I it 1s over done or dry it is fpoel'd 5 batyou may bea ]uzeg,t of that ifl:ll.’ln.w look ar it now and
then. Mimd to mke our the Onion, Thyme andl Spuce, yoi fend it 1o Ta

Nore, A Neck of Veal done this Way is very pood, and will rake two Hours doing.

To make Egg-Sauce, proper for reafled Chickens.

MELT your Burter thick und fine, chop two or three hard-boiled Epes fine, pat them nio a Ba-
fon, pour the Bumer over them, and have good Gravy in the Difh.

Shalot-Sauce for roafled Fowls

TA K E five or fix Shalots pecl'd and cur fmall, put them into a Saoce-pan, with two Spooafuls of
White Wine, two of Water, and two of Vi 3 give them a boil up, and pour them into your
Difh, with a little Pepper and Sale. Fowls mﬁ d on ‘n’t‘mnﬂﬂ is very good, without any
ocher Sauce.

Shalot-Sauce for a Scraig of Mutton Aoiled.

A K E two Sponnfuls of the Li nthmmisbdh&immsrm:ﬁ:hmfw twa of thres
T Shalots cut fine, with a listle Eal::l; put it into @ Sauce-pan, with a Piece of Borter as iﬁ, s o Walnue
roll'd ina little Flour; ftir it together, and give it a boil.  For thofe who love Shales, it 13 the prestieft
Sauce that can be made roa Scraig of Mutton.

To drefs Livers aith Muofhroom-Sauce.

A KE fome pickled or frefh Mufhrooms, cot fmall, both if you have them, and let the Livers be
bruifed fine, with a deal of Pardley « fmall, a Spoonful or two of Carchup, & Glafs of
White Wine, and as much good Gravy as will Sauce enough ; thicken it with a Picce of Burrer

roll’d in Flour. ‘This does either for it or Boil'd. e
L
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A presty litvle Sauce.

A K E the Liver of the Fowl, bruife it with a linle of the Liquor, cut & little Lemon-peel fine, mek
TEm_g;odﬂ:xxr.mﬂa&nh:Limh_-,rD:grut;glvqu:hm],mdpnu:um:nth: ih.

To make Lemon-Sauce for bos/ed Fowls.

A K E a Lemon, off the Rind, then cut it into Slices, and cut it fmall ; take all the Kernels oar,
T braife the Liver wpi'x two ar three Spoonfuls of good Gmrlr: then melt fome Butter, mix it all toge-

ther, give them a boil, and cut ina litle Lemon-peel very fmal

A German Hay of drefing Fowls.

A K E a Turky or Fowl, ftuff the Breaft with what Force-Meat you like, and fll the ndy with
roafted Chelnuts peel'd ; roaft it, and have fome maore roafted Chefnurs peel'd, put them in Half a
Pint of good Gravy, with a lirtle Piece of Butter roll'd in Flour ; boil thefe rogether, with fome fmall
Turnips, and Saufages cut in Slices, and fry'd or boil'd. Garnifh with Chefnurs.
Noee, You may Ducks the fame Way.

To drefi a Turky or Fowl to Perfeidion,

B{}H E them, and make a Force-Meat thus : Take the Flefh of a Fowl, cut it fmall, then take a
Pound of Veal, beat it in a Mortar, with Half a Pound of Beef Sewer, as much Crumbs of Bread, fome
Mullirooms, Truffles, and Morels car fmall, a few Sweer Herbs and P:.r]_fl:y, with lome Nurm:g, Pe £
and Salr, a little Mace bearen, fome lgmnn:?ezl cut fine ; mix all thele rogether, with the Yolk nmu
Eggs, then Bl your Turky, and roaft ir. This will do for a larpe Turky, and (o in Proportion for a
Fowl. Ler your Sauce be good Gravy, with Mulhrooms, Truffles, and Morels in it; then garnifh with
Lemon, and for Variery you may lard your Fowl or Turky.

To Steww & Turky brown.

T A K E your Turky after it is nicely pick'd and drawn, fll the Skin of the Breaft with Force-Maat,
and put an Anchovy, a Shalot, and & little Thyme in the Belly, lard rhe Breatt with Bacon, then
take a good Piece of Butter in the Stew-pan, flour the Turky, and fry it jult of a fine Brown ; then take
itour, and por it into a deep Stew-pan, or listle Por, that will jult hold i, and put in s much Gravy as
will barely cuver i, a Glafs of Ked Wine, fume whole Pepper, Mace, and two or three Cloves, and a lirtle
Bundle of Sweet Herbs ; cover it clofe, and fhew i for an Hour, then take up the Tiirky, and keep it hot
cover'd by the Fire, and boil the Sauce ro about a Pinr, fleain it off, add the Yolks uljllwn Eggs, and &
Piece of Butter volled in Flour, ftir it nll ir 1s thick, and then lay your Turky in the Difh, and pour
your Sauce over it. You may have ready fome Dirtle Freasch Loaves about the Bignels of an F , cur off
the Tops, and take ut the Crumb, then E‘_‘f them of a fine Brown, fll them with ffew'd Oyiters, y them
round che Didh, and garmiih with Lemnon,

To Stew a Turky brown the nice Way.

BDH E ir, and fill it with Force-Mear made thus : Take the Flefh of a Fowl, Half 2 Pound of Veal,
and the Flefh of two Pigeons, with a well pickled or dried T ue, pezl it, and chop it all together,
then beat 11 ina Mortar, with the Murrow of & Beef Bone, or a Pound of the Far of & Loin of Veal, {ealon
it with two or three Blades of h!!un:. two or three Cloves, and Half a Nutmeg, dried at & rood Diftance
from the Fire, and pounded, with a lirtle Pcpger and Sale ; mix all this weﬁ together, fll your Tarky,
fry it of a fine Brown, and put it into a lile Pot rhar will jult hold ir; lay four or five Skewers ar the
Baorrom of the Pot, to keep the Turky from ﬂltk'rrq;i;‘f-u in & Quart of good Beef and Veal Gravy, wherein
wis boiled Spice and Sweet Herbs, cover it clofe, let it flew Halt an Hour ; then pur in a Glals of
Red Wine, one Spoonful of Carchup, 4 large Spocniul of pickled Mufhrooms, and 4 few \E:ﬂl ones, 1f you
I'::z'l.'e them, a few Truffles and Morels, a8 Piece of Burrer a5 big as a Walnur, roll'd in Flour ; cover it
ciale, and fet it ftew Halfan Hour longer 5 per the little French Rolls ready fry'd, take fome Oyilers, and
fhr2in the Liquor from them, then put the ylters and Liquor into a Sauce-pan, with a Blade of Mace,
Little White Wine, and a Piece of Burter rolled in Flour ; let them ftew till it is thick, then £l the
G, 2 1t Lo o cach Sl of s T e e I tar s o Fat o the Geany ke
3 i : iy B
take Oyftess '1’5}‘ in Butter aued 653', y-  Garnilly with Lemon when you have no Loaves, and
Noge, The fame will do for any White Fowl,

A Fowl
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A Fowl a Ia Braife.

RUSS Fowl, -:I:h:'l::d turned into the Belly, feafon it both 1 out with
Mace, Pepper, i lay a Layer of Bacon ar the Boitom of a Seew

Veal, lﬁ afterwards the Fowl Trhml’;l in an Onion, rrnnrlhm:&ji.i:ilm in a

bs, with a Piece ufEu‘nt; then at the Top, & Layer of Bacon, anot

Veal, and a third of Beef 5 cover ir clok, and let it over the Fire for two or three Minutes,

t_mri.n a Pint of Broth, or hot Waer, mm.i:duﬁ.irﬂhtitﬂ!-mﬂnw”.ﬁnwuﬁqhupﬁ!

owl, ftrain the Savce, and after you have skimm'd off the Fat, thicken it up with a lirele Piece of But-

ter + Youmayadd jult whet yon pleate to the Sauce, & Ragoo.of Svmetheeads, Cocks Combs, Trufies and

Morels, or Mulhrooms, wit Fmﬂmﬂllﬁhn&lmm;mm,ilhﬂimnhum

To Force s Fowl

AK E a good Fowl, pick and draw it, flit the Skin down the Back, and take the Flefh from the

Bones, mince it very fmall, and mix it with one Pound of Beef Sewet Thred, I.Plﬂ'l‘ﬂ“l:ﬁlﬂfﬂln
ch , two Anchovies, a Shalot, a lintle Bread, and fome Swest Herbs 3 fhred all this very
well, mix them together, and mike it up with the Yolks quEa,gH then turn all thelc Ingredients on the
Bones again, and draw the Skin over again, then few up the s and gither boil the Fowl in a Bladder
an Hour and a Quarter, or roaft i:;lmlnﬂwl’mme in Gravy, bruife in a hithe of your
Force-Mear, mix it up with a linle Frefh Butter, and a very lirtle Flour; give it a boil, lay your
Fowl in the Dafh, Imrpnnr the Sauce over it, garnifhing with Lemon.

i

FiE

To roafl 8 Fowl wwith Chefnuts,

JFIRST take fome Chefuts, roaft them very carefully, fo as not to burn them, take off the Skin, and
| them ; take abouta Dozen of them cut fmall, and bruife them m a Mortar, parboil the Liver of
the Fow!, braife it, cor aboat a CQluarter of 2 Pound of Ham or Bacon, and it 3 rhen mix them all
together, with a deal of Parfley chopped fine, a lirtle Sweet Herbs, Mace, Pepper, Sale and
Nurmep 3 mix thefe together and put into your Fowl, and roaft it. The beit Way of doing it 1sto
the Neck, and hang it uphl'r the to roalt wich a String, and baite it with Batter : For Sauce take
the reft of the Cheimas pesl'd and skinned, put them into fome good Gravy, with a little White Wine,
and thicken it with a Piece of Butter roll'd 1n Flour ; then take up your Fowl, lay it in the Difh, and
pour in the Sauce, Garnifh with Lemon.

Pullets & la Saimte Menchout.

FTE R having trufs'd the Leps in the Body, flit them along the Back, {pread them open on a Table,
take our the Thigh Bone, and beat them with a Kolling-pin h:hm feafon them with Pepper,

Mace, Nutmeg, and Sweer Herbs ; after that rake 2 Pound and an Half of Veal, cut ir into thin Slices, and
Jay it in & Srew-pan of & convenient Size to ftew the Pullets in 5 cover it and fet it over & Stove, or flow
Fire, and when it begins to cleave to the Fan, ftir in a linle Flour, fhake the Fan about till it be a litle
Brown, then pour in as much Broth as will ftew the Fowls, ftir it together, put in a little whole
and an Onion, and a lietle Piece of Bacon or Harm ; then hyg;d{wfﬂk. cover them clole, and ket
flew Half an Hour ; then rake them out, lay them on the Gridiron to Brown on the Infide, then lay them
before the Fire to do on the Outfide ; {trew them over with the Yolk of an Epg, fome Crumbs of Bread,
then baite them with a lirtle Butter: Letr them be of a fine Brown, and boil t ravy till there is abour
enough for Sauce, firain it, puta few Mulhrooms in, and 4 lintle Piece of Butrer roll'd in Flour 5 Lay the
Pullets in che Iifh, and pour in the Sauce. Gamifh with Lemon.

Nire, You may Brown them in an Oven, or fry them, which you Plﬂﬁ:.

Chicken Surprize.

IF:EmJl[HIhmh:gaan-lwiﬂﬂu.rmﬂilimﬂnhﬂhlﬂnﬁ'mnﬂnﬂmu,mirhlhin&lh,
about an Inch long, tofs it up with fix or feven Spoonfuls of Cream, and a Piece of Burter roll'd in
Flour, as big as a Walnut ; boil it up, and fer it to cool ; then cut fix or feven thin Slices of Bacon round,
lace them in a Perty-pan, and put fome Force-Meat on each Side, work them up into the Form of a Freach
RO it v Faa o Eﬂﬂ,hvhgahuﬂuwminthhﬂﬂdhmhgmhw],ndm
them with fome ﬁﬁ'ﬂu-ﬂﬂt, ruH:.'uﬁrhm fmooth with your with 2 raw Epp § make
ﬁnn&thﬂ:ightldﬂiﬁuﬁd’:ﬁ!ﬂbﬂn.Mthmwn}iﬂhﬁquudﬂfnﬂumthn;haka
them three Quarters of an Hour in a gentle Oven, or under & baking Cover, till they come ro a fine Brown,
and them on your Mazarine that they may not toach one another, but place them fo that may
mot Euhthhﬁn;;m;mmﬁumrhﬁhmmﬁﬂer&h:hﬂdlﬁuhnm. pig
&
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hem on the Thi intend to bake them on : You may put the of a_Chicken into one of the
[[.mm you intend T:::Middh: Let your Sauce be Gravy thickene: with Butter and a lirtle Juice of
Lemon. This is a presty Side Difh for a firft Courfe, Summer or Winter, if you can get them,

Mutton Chops s DiZaife.

AKE as Mutton Chops as want, rub them with Pepper, Salt, N , and a linle Parf-
ley 5 roll each Chop in Hall?l. S{';E White Paper, well burtered on the Infide, and rolled a: each
End clofe; have fome Hog's Lard or Beef Dripping boiling in @ Stew-pan, pat in the Steaks, fry them
of a fine Brown, lay them 1n your Difh, and garnifh with fry'd Parlley ; throw fome all over, have a lit-

tle Gravy inrﬂup; bue take great Care you don't break the Paper, nor have any Fat in the Difh,
but let them be well drained.

Chickens roaffed aith Force-Meat and Cucumbers.

A K E two Chickens, drefs them very neatly, break the Breaft Bone, and make a Force-Meat thas :
with fome Shices of Ham or Bacon, chop rhem all

TTahcth:FkﬂJ nf:l-‘nwh.ndﬂftwﬂ;gqlu. . w
well together, take rhe Crumb of s Penny foaked in Milk and boiled, then fer it to cool; when ir is
ool mix it all together, feafon it with beaten Mace, Nutmeg, Fepper,and a hirtle Salr, a very lw&:“m
fome Parfley, mdg‘: little Lemon-pezl, with the Yolks of two Egps 5 then il your Fowls, fpit them,
and tye them at both Ends ; after you have pepper’d the Breaft, rake four Cucumbers, cut them m two,
and lay them in Sale and Water two or three Hours before ; then dry them, and fill them with fome of
the Force-Meat (which you muft take care to fave} and tye them with a Packthread, flour them, and fry
them of a fine Brown ; when your Chickens are enough, lay them in the Dith, and untye your Cucumbers,
buat rake care the Mear don't come oo ; then lay them round the Chickens with the flat Side downward,
and the narrow End upwards : You muft have lome rich fry'd Gravy and pour into the Difl ; then gae-
nifle with Lemon.

Nore, One large Fowl done this Way, with the Cucumbers laid round it, Jooks very pretey, and is a

very good Difh.
Chickens ¢ ls Braife.

O U muft take a Couple of fine Chickens, lard them, und feafon them with Pepper, Salt, and Mace ;
then lay a Layer of Veal in the Bostom of a deep Stew-pan, with a Slice or rwo of Bacon, an Orion
cut to Pleces, a Prece of Carrot and a Layer of Beef ; then lay inthe Chickens with the Breait downward,
and a Bundle of Swesr Herbs : After thar lay a Layer of Beef, and pur in a Quarr of Broth or Warer, co-
ver it clofe, let it frew fuftly fur an Hour after it beging to fimmer : In the mean Time, get readya
Raguo thus: Take a pood Veal Sweetbread, or two, cut them fimall, fer them on the Fire, with a very
liertle Broth or Water, a few Cocks Combs, T'ruffles and Morels, cut fmall, with an Ox Palare, if you have ir,
flews them all together till they sre enoogh, and when your Chickens are done, take them up, and k
them hot ; then ftrain the Ligoor they were Rew'd in, ILTH the Far off and pour into your Ragoo ; :E
4 Glals of Red Wine, s Spoonful of Carchup, and a few Mufhrooms, then boil all together with a few
#lrt:n:]:nrkr.i; anrTIB] ;Im' i Ili:u.lr. :;:T ﬁﬂﬁﬁgﬂ: "Euas. If your Sauce is not thick enough, take a linle
lece wk Bistter im Fleur, W IR Eno olr Chickens in the Dﬂ'h_ Hgauu
over them. Garnilh with Lemon, A ol s youe
Or you may make your thus : Take the Gravy the Fowls were flew'd in, fbrain ir, skim off the
R A e
ite Wine, a iece o r rolled in Flour, ¢
Fouls, ih w%'h m all rogerher, and pour over your

To marinate Fowls.

AKE 3 fine large Fowl or Turky, rife the Skin from the Breaft i i
1 2 Veal Sweetbread and cut ic fmall, & ew Oyfles, 3 fow Maluroome an oshors. Hoon: Bocger
lietle N » fome Lemon-peel, and a linle Thyme ; chop all topether fmall and mix with the Y
of an Egp, ltmhwmﬁ:ﬂ:nmdthtﬂn'h?Emnhpm&u]rqudm'rhulihn I
mﬂ wifmnzuﬁphpl?m:uhﬁnﬂndy&ﬂtFu?L You may lard rthe Breaft of the
I.tmun.aﬂmfwrnnjraﬂdli; E Eﬂﬂ,mth- roaft ir. Maks good Gravy, and gamifh

2

-
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To broil Chickens.

SI.I them down the Back, and feafon them wir_'h]’ep{lq'lulﬂllr, hﬁ:hm on a very clear Fire, and

at gm.tD:.ﬂn::}hhﬂgbe[nEﬂtli: next the Fire till it is above Half done, then rurn them, and
take grear Care the flethy Side don't burn, throw fome fine Rafpings of Bread over it, and let them be of
4 fine Brown, bat not burot. Lt Sauce be good Gravy, with Mufhrooms, and gamifh with Lemon
and the Livers broil'd, the Gix cur, flath'd, and broil'd with Pepper and Sak.
Or this Swece : Take a Handful of Sorrel, dip it in boiling Warer, I:E drain it, and have ready Half
a Pint of good Gravy, a Shaloe fhred fmall, and fome Parfley beil'd very green ; thicken it with a Piece
of Buter rolled in Floor, and add a Glafs of Red Wine, then lay your Sorrel in Heaps round the Fowls,
and pour the Sauce over them. Gamifh with Lamon.

¢ You may make juft whar Sauce you fancy.

3 o
i

Pull'd Chickens.

TJ’I- KE rthres Chickens, boil them juft it for eating, but not too much 3 when they are boiled enough
flea il_l the Skin off, and take the whire Flefh the Bonss, Pull it into Pieces abous as thick as
ﬂli;gt%ﬂ-,lﬁlﬂilfmhngmywﬁ y have ready a Quarter of a Pint of Cream and & Piece
of Freth Butter about as big as an Ega, flir them !l:lgutrlern the Butter is all melted and then put in
your Chickens with the Gravy that came from them, give them two or three Tolles round on the Fire,
pur them inte o Difh, and fend chem up hor,
Note, The Leg makes a very precty Difh by itfelf, broil'd very nicely with fome Pe and Salt +
The Livers being broil'd, and the Gizzards broil'd, cut and 'd, and laid round the Legs, with
pood Gravy-Sauce in the Dilh. Garnifli with Lemon.

A pretty Way of flewing Chickens.

T.ﬁKE two fine Chickens, Half boil them, then take them up in a Pewter or Silver Difh, if you
have one 3 cut up your Fowls, and feparate all the Joint Bones one from another, and then rake nut

the Breaft Bones. IF there is not Liguor enough from the Fowh add a few Spoonfuls of the Warer they
were boil'd in, put in a Blade of Mace, and a lirtle Salt ; cover it clofe with another Difh, fet it over a
Steve or Chafhing-difh of Ceals, let it ftew till the Chickens are enough, and then fend them hot to Talle
in the E“"Flv,ﬂﬂh they wera flew'd in.

Nore, This is a very Difh for any fick Perfon, or for a lying-in Lady. For Change it is bet-
ter than Butter, and tﬁsm 18 very ruzhle and pretty. e ’

N. 8. You may do Rabbus, Parridges, or more Game thiz Way,

Chickens Chiringrate.

CUT off their Feet, break rhe Brealt Bone flar with a Rolling-pin, but take Care you don't break
the Skin ; flour them, fry rhem of & fing Brown in Burrer, then drain all the Far out of the Pan, but
Jeave the Chickens in ; Jay 2 Pound of Gravy Beef cut very thin over your Chickens, and 2 Pisce of Vesl
cut nr,thin, a lirtle Mace, two ar three Cloves, fome Whaole Pepper, an Onion, & little Bondle of Sweet
Herba, and a Piece of Carrot, and then pour in :l'.;‘urrni'bnili Water ; cover ir clofe, let it flew for a
warter of an Hour, thin take cur the Chickens and keep them 3 Jor the Gravy boil till it is quite
rich and good, then ftrain it off and pu it into yoor Pan ﬂﬂl‘:‘wiﬂl toro Spoonfuls of Red Wine, and a
few Mulhrooms ; put in your Chickens to hest, then take ¢ , lay them into Difh, and pour
your Sioce over them. (El:;nifh with Lemon, and a few Slices of cold Ham warm'd in the Gravy.
Nete, You may fill your Chickens with Force-Meat and lard them with Bacon, and add Truffles, Mo-
rels, and Sweetbreads cut fmall, bue then it will be a very high Difh.

Chickens boiled zvith Bacon and Sellery.

DI1L two Chickens white ina Pot by themfelves, and a Piece of Ham nr;undr]:.f-;kn:;mj
D boil two Bunches of m.ﬁmmrmm:mmwfﬁnahmmwm
into a Sauce-pan with Half a Pint of Cream, a Piece of Butter rolled in . and fome Pe and
Sale ; fet it on the Fire, and fhake it often : When it is thick and fine, lay your Chickens in the Difh
and pour the Sauce in the Middle, that the Sellery may lic between the Fowls, and gamifh the Difl all
round with Slices of Ham or Bacon.
Nare, IF have cold Ham in the Houofe, that cut into Slices and broil'd does foll as well, or better,
to lay round the Dith.
Chickens
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Chickens with Tongues. A good Difb for a great deal of Company.

mall Chickens boiled white, fix Hogs Tongues boiled and peeled, a3 Caulifiower
Tﬁl?df:jrwhlh in Milk and W:I‘:.?whnil, and l?;cnﬂ: ﬁl of 5?1!4:'1 boiled nj then hr
mar Cauliflower in the Middle, the Chickens clofe all round, and the them with the
;\mmﬂr&n and the Spinach in litrle Huq‘hﬂwm the Tongues. Garnrih with little Pieces of Ba-
con toafted, and lay  lirtle Bit on each of the Tongues.

Scotch Chickens.

FIRST wafh your Chickens, dry them in 2 clean Cloch, and finge them, then cut them into Quarters;
put them info a Stew-pan or Sauce-pan, and juft cover them with Warer, put in a Blade or rwo of
Mace, and a lirtle Bundle of Parfley ; cover them clofe, and ler them ftew Half an Hour, then chop Half
a Handful of clean wath'd Parfley and throw in, and have ready fix Em. Whites and all, bear fine ; let
your Liquor boil np, and pour the all over them as it Evmh, then fend all tusﬁhﬂh:inl. ep
Difh, bar take out the Bundle of firlt. You muft be fare to skim them well before you put in

your Mace, and the Broth will be fine and clear.
Nate, This is alfo & very presty Difh for fick People, but the Scorch Gentlemen are very food of ir.

To marinaie Chickens

C UT two Chickens into Quarters, lay them in Vinegar for three or four Hours with Pepper, Salr,
a Bay-Leaf, and a few C mike a very thick Batter, firlt with Half a Pint of Wine and Flour,
then the Yolks of two Eggs, a little melted Butter, fome grated Nutmeg, and *d Purfley ; beat all
very well together, dip your Fowls in the Batter, and ﬁLthnm in a deal of Hogs Lard, which
rﬂ&ﬂhuh&emﬂwmﬂhukﬂlnilﬂrhm of a fine , and lay them in your Difh
like a Pyramid, with fry'd Parfley all round them. Gamilh with Lemon, and have fome good Gravy

zn Boats or
Te flew Chickens.

AKE two Chickens, cut them into Quarters, walh them c and then put them into 2 Sauce-pan
T put to them a Quarter of a Pint of Water, Half a Pinr of Hlf?Wim. ﬂ:rrrrlhhr-.-.. Pepper, & Iln.l-nudlluI
of Sweet Herbs, an Onion, and & few Balpings ; cover them clofe, let them ftew Half an Hour, then
take a Piece of Butter about as big as an rolled in Flour, put it in, and cover it clofe for five or fix
Minutes, fhake the Sauce-pan about, and then rake out the Sweet Herbs and Onion.  You may take the
Yaolks of two Eggs, beat and mix'd with them ; if you don't like it; leave them our, Garnifh with

Lemon,

Ducks & Ja Mode.
AKE two fine Ducks, cut them ioto hem in Batter a little Brown, then all
T the Far, and throw a littde Flour over them iﬂdhﬂtill"a lﬁi.n: of g:uuitl“l.’i.ﬁvf, a 1WFTFTP'E=

i'MWim;uﬁﬂﬂm,tﬂ:mb&?.Inﬂlsmdkufﬂwn:tﬂub”mmthuu: and let them
a an Houar 5 out the Herbs, skim off the Far, and let Sauce be as thick as Cream.
Send bt o5 Table, aad garaith with Lewon Sl o

To drefi 8 Wild Duck 2he Zefi Way.

IRST Half roaft it, then lay it in a Difh, carve it, but leave the Joines i her, throw a

Firle Pepper and Sak, and fgueess the Juice of 4 Lomon over i, ture It oo 1he Dol ool pds
hard with a Plate, then add to it its own Gravy, and two or three § of Gravy § cover it
clofe with another Difh, and fet it over a Stove for ten Minutes, then fend it to hot in'the Difh it
was done in, and garnilh with Lemon,  You may add a little Red Wine and & Shalot cut fmall, if
like ir, bur it Ill[thmlhthmmhd.'ﬂﬂﬁmﬂhﬂlﬂﬁhihlﬂmhhjﬂullﬁ
done.

Te
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To Boil s Duck or Rabbit with Onions.

BD[L your Duck or Rabbie in 2 deal of Warer, be fure to skim vour Water, for thera will al-
wiys rife a Skim, which if it boil down will difeolour your Fowls, 8. They will take abont Half
an Hour boaling ; for Sauce, your Onions muft be peel'd, and throw them into Warer as you pesl them,
then cut them intn thin Slices, boil them in Milk and Water, and skim the Liquor. Half an Hour will boil
them. Throw them into a clean Scive to drain them, put them into a Sauce-pan and chop them fmall,
fhake ina lictle .Fl!m.u'. pat o them two or three Spooufuls of Cream, a Piece of Butter, flew all
together over ﬂ_m Fire till they are thick and fine, lay the Duck or Rabbat in the Difh, and puur the
Sauce all over; ifa Rabbit you muilt cut off the Head and cut it in two, and lay it on each Side the Difh,
Or you may make this Sauce for change: Take one large Onion, cot it fmall, half a Handful of Parfley
clean wafhed and picked, chop it fmall, 2 Letruce cut fmall, a Quarter of a Pint of good Gravy, a good
Piece of Butter rolled in a lurle Flour ; add a linde I]uire of . a little Pepper and Salr, Jer all
ftew together for Half an Hour, then add two Spoonfuls of Red Wine; this Sauce 13 molt proper for a
Duck ; lay your Duck in the Didh, and pour your Sauce aver it.

To drefs a Duck avith Green Peas.

UT a Srew-pan over the Fire, with a Piece of frelh Butter, finge your Dick and flour i,
tumn it in the Pan two or three Minates, then pour oot all the Far, bit let the Dock remain inthe Pan;
put oo it Half a Pinr of pood Gravy, 2 Ping of Peas, two Letroces cat imall, a fmall Bundle of Sweer Herbs,
a lierle Pepper and Sale, cover them clofe, and ler them flew for Half an Hour, now and then give the Pan
a fhake; when they are jult dome yrare in a linle Normep, and pur in a rﬂLﬁrﬂ: beaten Mace, and
thicken it either with a Frece oF Burter rulled ia Flour, or the Yolk of an Egg heat up with rwo or three
als of Cream ; fhake it all ropether for three or four Minutes, take out the Sweer Herbs, lay the

Dreck in the Difl and pour the Sauce over it You muy gamifh with butled Mine chopped, or let 1t alone.

T drefs a Duck moetd Cucumbers.

AKE three or Sour Cucumbers, jare them, talie our the Sceds, cut them inta little Pieces, lay them

in Yinegar for two or three Hoers before, with two Linge Unions peeled and fliced, then do your
Duck as abovey then rake thie Duck our, amd por in the Chacombers and Chroens, fielt deain chem ma h,
let them be a linle Brown, fhake a Vele Flour over them, in the meas time let yoor Dock be few:
in the Sauce-pan with Half a Pior of Gravy for a Qruaner of an Hour, then add to it the Cucombers
Onions, with Pepper and Salr co yosir Falare, 2 poud Prcce of Butter rolled 1n Floor, and two ar three
Spmmﬁ-.h of u]‘l.":"rm, fhake all tooether, and ler it ftew rogether for eight or ren Minutes, then ke
up the Duck and pour the Sauce vver it ; ) _

Or you may roat your Diuck and ke this Since and pour over it, but then a Quirter of 4 Pine of

Gravy will ke e zh,

To drefi @ Duck 2 la Braife.

A KFE a Duck, lard ic with Little Pieces of Bacon, feafon it infide and out, with and Salt, lay

a Layer of Bacon, cut thin, in the bosrom of a Stew-pan, and then a Layer of Jean Beef cut thin,
then Liy on your Duck with fome Carror, an Onion, a linle Bondle of Swcer Herhs, a Blade or two of
Mace, and ley a thin Layer of Beef over the Duck, cover it clofe and fer it over a flow Fire for eight or
ten Minutes, then take off the Cover and fhake in 2 linle Flour, give the Fan a Thake, pour in & Pint of
fmall Broth or boiling Warer, give the Pun a fhake or two, cover it clofe aguin, and ler it few
Half 2n Heur, then take off the Cover, ke our the Duck and keep it hor, let the Sauce boil till there
is about a Quarter of a Pine or linle better, then flrain v put it into the Stew-pan again,
with a Glals of Red Wine; put in your Duck, fhake the Pan and let ir flew four or five
Minutes, then lay your Duck into your Difh and pour the Sance over it and garnifh with Lemon, IF you
love your Duck very high, you may fill it with the following 1 ients : Take a Veal Sweetbread cut ic
fix or etight Pieces, a few Truffles, iome Oyiters, a lirtle Sweet Herbs and Parfley chopped fine, a limtle Pep-
per, Salt, and bearen Mace; £ill your Duck with the abowe Ingredients, rye borh Ends tighe, and drefs it as
above 5 or you may &l ir wich -Meat made thus : Takea litle Prece of Veal, take all the Skin and
Far off, beat it in a Mortar with as much Sewer, and an :qudsg_ﬂlrtlty of Crumbs of Bread, a few Sweet
]-I'n-lni:hme Parfley chopped, a little Lemon-pecl, Pepper, Salt, beaten Mace, and Nutmeg, mix it up
with the Yolk of an Egg. . :

You may ftew an Ox's Palate tender, and cue it into Pieces, with fome Amichoke Bottoms cut into
four, and rofled up in the Savce; you may lard your Dock or Jet it alone, jult as you pleafe, for my part
1 think it beft withous, % LT

i



42 The Art of Cookery, wade Plain and Eafy.

To Boil Ducks the French Way.

ET your Ducks be larded and half roafted, then take them off the Spit, put them info & large

i.‘-ﬂ-ﬂi'lr;lﬂ Pipkin, with Halfa Pint of RnﬂWin-,l.ud:Ifﬁtuf-ﬁaﬂGn , lome Chelnats, firft
roafted and peeled, Half a Piuufl_:;g:ﬂﬂhu,thliqmrﬂmmﬂ the Bul:Il taken off, two or three
Jirtle Onions minced ﬁnﬂi.lﬁh ¢ ftripped Thyme, Mace, Pepper, and a little beat fine ; co-
ver it clofe and Jer them flew an Hour overa flow Fire, and the Cruft of a French grared when
yoa put in your Gravy and Wine; when they are encugh rake them up and poar the Sauce over them.

Te drefi @ Goofe awizh Onions or Cabbage.

Tﬂ drefs 2 Goofe with Onions or Cabbage, {alt the Goole for 2 Week, I'hu]nili_ir;. it will take an
Huoar ; you may either make Onion Sance a5 we do for Ducks, or Cabbage boiled, chopped, and
ftewed in Buter with a_ lirtle Pepper und Salt; lay the Geule in the Difh, and pour the Sauce over ix:

It cars very good with either.
Direitions for roaffing a Goofe.

T AKE Sage, wafh it, pick it clean, chop it fmall, with F:&p:r and Salt; roll them in Butter and por
them into the Belly; never put Onion into any rhing unlefs you are fure every body loves it; nake
Care thar your Goole be clean pick’d and wafh'd; 1 thﬁ the I:q:l'g way is to fcald a Goole, and then yo

are fure it is clean, and not fo : Let your Water be fcalding hor, and dip in your Goole for 2 Mi-
nuse, thenallthe Feathers will come off clean; when it is quite clean walh ic with cold Water, and dry
it with a Cloth; roaft it and bafts it with Batter, and when it is half dove throw fome Flour over 1z,
that it may have 2 fine Brown ; thres Quarters of an Hour will do ir at a quick Fire, if it is not roo large,
otherwite, it will require an Hour ; always bave good Gravy in a Bafon, and Apple-Sauce in another.

A green Goofe.

EVER puat any Seafoning into it, unlefs defired ; you mult either put good Gravy, or green Sance

in the Difh made thus: Take 2 Handful of Sorrel, best it in a Mormar, and ﬁlll:ﬂ: the Juice our,
add to it the Juice of an Orange or Lemnn, and a lintle Sugar, heat 1t in a Pipkin, and poor 1t ioto
Difh, but the beft way is to put Gravy in the Difh, and green Sauce in 2 Cup or Boat; or made thus;
Take Halfa Pint of the Juice of Sarrel, a Spoonful of White Wine, a litele grmr' Nutmep, a lurle
grated Bread, boil thefe a Quarter of an Hour foftly, then ftrain jr and pat it into the Sauce-pan lﬂ
and [weeten it with a lietle Supar, give it a boil and pour it jneo 3 Difh ur Bafon ; fome like a
Piece of Butter rolled in Flour and par meo .

To dry a Goole.

ET a fut Goofe, take 2 Handful of common Salt, 3 Quarter of an Ounce of Salr-Petre, 2 of
a Pound of coarte Sugar, mix all wgecher, and rub your Goode very well, let it hie in this Pickle a
Fortnight, turning and rubbing it every Day, then mll 1t in Bran and hang it up 1n 4 Chimney where
Wood-Smoke is for u Week, 1f you have not rhat Conveniency fend it to the Bakers, the Smoke of the
Oven will dry i, or you may hang it in yoyr own Chimney, not too near the Fire, but make a Fire un-
ger :']r, and lay Horfe- F;mp, and Sh-“ﬂll:ft on it, and trl;:“ will fmocher and fmoke-dry it; when it 15 well
rie it in a dry Place, yon ma it two or three Months or more ;3 when you botl it put it ina
deal of Water, and be :I'ﬁ m;k.:irm?we'll. s IS
Nare, You may boil Tumnips, or Cabbage botled and ftewed in Butter, or Onion Sauce.

To drefs a Goofe in Ragos.

LAT the Breaft down with a Cleaver, then prefs it down with Hand, skin ir, dip it into feald-
ing Warer, ler it be cold, lard it with Bacon, feafon it well with Pepper, Sale, and a little beaten
Mace, then foar 1t all over, take a Pound of pood Beef Sewumfmf!rputit inre a deep Seew-pan,
ler it be melted, r'hmpu':in your Goole, let it be wn on both Sides, when it i;Bmwn]m: in 2 Pint of
boiling Warer, an Onion or two, 2 Bundle of Sweet Herbs, a Bay-Leaf, fome whole Pepper, and a few
Cloves, cover it clofe, and let it ftew foftly, till i is tender; about Half an Hour will do ir if fmall, if s
h".EF ane thres E]_uirt!ﬂ nfﬂl'_l.l'inﬂr;. in the metn time make 2 R.a!un., boal fome TumEP; almolt :l:l.'ﬁlg‘l.
forme Carrors and Onions quite enough ; cut them all into lietle Pieces, put them into a Sauce-pan with
Halt
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Half a Tint of gond Beef Gravy, 2 lictle Pe and Sale, 3 Piece of Burter rolled in Floar, let this
flew all rogether for a [L"Hn'ﬂ' of an Hourj take the Goofe and drain it well, then lay it in the Difh,

uml?rvu: the Ragoo over ir. :
here the Uhnion is difliked leave it out,=--=-¥ou may add Cabbage boiled and chopped fimall,

A Goole @ la Mode.

TAEEa large fine Goofe, 1131:1 it clean, skin it, and cor it down the Back, Bome it nicely, take the
Far :El-ﬂ':lﬂlﬂl take a dried ae, beil it and peel it: Take a4 Fowl and do it inthe fame masiner as
'l'l_'= Goale, feafon it with Pepper, Salr, and bearen Mace, roll it round the Tongue, feafon the Goole
with the fame, put the Tongue and Fowl in the Goofe, and few the Goofe up again, in the fame Form
it was before 3 put it into a litcle Por thar will jult hold ir, put to it rwo Quarts fﬂn’s’ﬁﬂq. a Bundle
of Sweet Herbs and an Onion; put fome Slices of Ham, or Bacon, between the Fowl and Goole, co-
ver it clofe, and let it ftew an Hour aver a poocd Fire; when it begins to boil ket it do very fofily, then
take up your Goofe and skim off all the Fat, ftrain iz, put in a Glafs of Red Wine, two Spoonfuls of
Carchup, 1 Veal Sweetbread cur fmall, fome Truffls, Morels, and Mulhrooms ; a Pisce of Butrer rol-
led in Flour, Pepper and Szle if wanrad ; put in the Goole again, cover it elafe, and ler it flew Half an
Hour lon er, t}!l:rl take it up and pour the Ragoo over it il arith Lamon.
 Norey This 15 a very fine [Dilh 5 yoa mult mind to fave the Bones of rhe Goofe and Fowl and pot them
intes the Gravy when it 18 firft fet on, and it will be better if you roll lome Besf Marrow between the
Tongue and Fowl, and between the Fowl and Goole, it will make them mellow and et fine. You may
add lix or feven Yulks of hard Eges whole in the Ihih, they area presiy Addition,

Fo flew Giblets.

LI".T them be nicely fealded amd picked, break rthe twn Pimon Bones in two, cut the Head in two, and
cut off the Hquﬂriﬁ; cut the Liver in ran, the Gizzard infour, the Neck in two 3 {lip aff the Skin of
the Neck, and make & Pudding with two haed Eops chopped fine, the Crumb of 2 Frenck Holl fleeped in
hat Milk two or three Hours, then mix it with the hard Egn, a lntle Nutmeg, Pepper, Sale, snd a brde
Higi 4 fne, a very little melted Burer, fir it mgether, tie one End of the Skin, and fll it
with the Ingredierts, tie the irther Fnd righe, and e 2!l maether into a Sauce-pan, with a Quart nl’gnu&
Mutton-Broth, a Dundle of Sweer Herhs, an Chiton, fume whole Pepper, Mace, two or three Cloves ried
up loode in 2 Muflin Rag, a very lirle Pisce of Lemon-peel 3 cover them clofe and Jet them flew eill
quite tender, then take a tmall Freoe? Rall toufled Brown on all Sides, and put it into the Sauce-pan, give
vt d Thake, and let it flew till there 15 jult Gravy enosgh 1o car with rthem, then take out the Omon,
Sweet Herbs and Spice 5 lay the Ro!l 1n the middiz; the Giblets round, thie Pudding cat into Slices
wred laid round, then pour the Sauce over all.

Anotber Way.

']".PL K E rthe Gibivts clean picked and walhed, tha Feet skinned, and Bill car off, the Head cut in two,
the Fimon Eones broke imto two, the Liver et in two, the Gizsard eut into four, the Pipe pull'd
out of the Meck, and the Neck cut in two; put them into 2 Pipkin with Half a Pint of Wuter, fome
whole P per, Black and Whire, a Blade of Mace, a liccle Sprig of Thyme, a fmall Onion, a lirde
Crult of ddy cover them clode, and fet them on a very flow Fire. Wood Embers is beit. Let them
flew vl rhey are quite tender, then take our the Herbs and Omion, and pour them into a lietle Lifh.
Setdon cbem with Sale

To roafi Pigeons,

F ILL them with Parllay clean wafhed and chopped, Pepper and Sale rolled in Butter; &l the Bellies,

tie the Neck-End clofe, o chat nothing can rin oot, put a Skewer through the Leﬁ:. and have a linde
Iron om purpole, with fix Hooks 1o 5, on each Hook hang a Pi faften one End of a Srring tn the
Chimney, and the other End to the Iron (this is what we call ¢ Man's Spit} flour them, and
Bafte them with Hutter, tum them Iy for fear of hitting the Bars, they will m.g'niﬂhf and be full of
Gravy: Take Care that you rake them off with Care, not to lole any of the Liquors you melt a
very litcle Burrer and pat into the Difh ; your Pigeons cuglt to be quite frefh and not too much done ;
this is by much the beft way of doing them, for then they will fwim in their own Gravy, and a very little
melred Butrer will do.

When you roaft them on a Spitall the Gﬂthm out, of if you ftuff them and broil them whaole
cannot fave the Gravy fo well, though they will be very good with Parfley and Batrer in the Difh, or plit
and broiled with Pepper and Salt. =

[
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To boil Pigeons.

OIL them by themfelves, for fifteen Minutes, then boil a handfome fiquare Piece of Bacon and lay
in the middle; ftew fome Spinach to lay round, and lay the Pigeons on the EPl-'ﬂf'H:h- Gll'hlﬂ'l. r
Dith with Parfley laid in 2 Plate before the Fire to crifp. Or you may lay coe Pigeon in the mi
and the reft roand, and the Spinach between each Fi and 2 Slice of Bacon on exch Pigeon. Gar-
nifh with Slices of Bacon and melted Butrer in a Cup.

To a la Daube Pigeons,

AKE a large Sauce-pan, lay a Layer of Bacon, then a Layer of Veal, a Layer of coarfe Beef, and
another little Layer of Veal, about a Pound of Veal, and a Pound of Beef cur very thin ; a Piece of
Carror, a Bundle of Sweet Herbs, an Onion, fome black and white Pepper, a Blade or rwo :_v!fjhhu, four
or five Cloves, and a lietle Cruft of Bread toafted uri'l Brown; cover the Sance-pan clofe, fet it overa flow
Fire for five or fix Minutes, fhake in a lirtle Flour, then pour ina Quart of boiling Water, fhake it round,
cover it clofe, and ler it ftew rill the Gravy is quite rich and gocd, then ftrain it oft and skim off all the
Fat; in the mean time ftuff the Bellies of the 'I]':igemu with l-ﬂmlﬂut made thus: Take a Pound of
Veal, a Pound of Beef Sewet, bear both in a Mortar fine, an equal Quantiry of Crumbs of Bread, ftrm:P:E
ry Salt, Normeg, beaten Mace, a lintle Lemon-peel cur fmall, fome Parfley cut fmall, and a very i
]Fh'ymt ftripped, mix all together with the Yolk of an Epg, fill the Piﬁ::m. and flat the Breait down,
flour them and fry them in frefh Burter & little Brown; then pour all rhe Far clean out of the Pan, and
put to the Pigeons the Gravy, cover them clofe, and ’].:t them ftew a Quarter of an Hour, or nll you
think they are quite enough; then take them up, lay them in rhe Dilly, and pour in your Sauce, on each
Plfﬂ-"l_'l lay a Bay Leaf, and on the Leaf a Slice of Bacon, You may garuifh with a Lemon notched,
or let it alone.
Nire, You may leave out the Stuffing, they will be very rich and pood without it, and it is the beft
way of dreffing them for a fine made Difh, e F 8

Pigeons aa Poir,

M.M{.E a good Force-Meat as above, cut off the Feet quite, ftuff them in the Shape of a Pear, roll

4 them in the Yolk of an Epg, and then in Crumbs of d; fbck a Leg ar the . and butter 2
Difh to lay them in; then find them to an Oven ro bake, bue don't Jet them touch eac other ; when
they are enough lay them ina Difh and pour pood Gravy thicken'd with the Yolk of an Egg, or Burter
rolled in Flour; don't pour your Gravy over the Pigeons. You may garnifh with Lemon It is a
precey genteel Difli: Or for ange lay one P}?Pﬂﬂ inrhe middle, the reft round, and flewed Spinach be-
:;*E“i F"-'_“FEJ Eggs vn the Spinach, ~ Garnilli with notched Lemon and Orange cut into (Juarters, melt-

utter in Bosats,

Pigeons foved.

T..'u KE a fmall Cabbage Lettuce, jult cur our the Heart and make a Force-Meat as before, only chop

the Hearr of the Cabbage and mix with itz 61l up the Place you took it out, and tie it acrols with a
Packthread; fry it of a light Brown in frefh Butter, pour ou all the Far, lay the Pigeons round, flat
them with your Hand, and featon them a little with PEEF'IH, Salr, and beaten Mace (take great Care not
to pat to0 much Salt) pour in Half a Pint of Rbemif® Wine, cover it clofe, and Jet it ftew abour five o
fix Minutes; then put in Half 2 Pint of good Gravy; cover them clofe and let them ftew Half an Huour ;
tike 2 pood Fiece of Butter rolled in Flour, fhake it 1n, when ic is fine and thick rake it up, untie it, lay
the Lettnce in the middle, and the l:lﬁmu vound; fqueese in a hittle Lemon-Juice, and pour the Saucs
all aver them: Stew a licthe Lettuce and cut it into Pieces for Garnith, with prckled red Cu

Note, Or for Change you may fbuff your Pigeons with the fame Force-Meat, and cut two

Lettuces into Quarters, and frew a5 above :Ib-%a. the Lettoce between each Pigeon, and one in the oud-
dle, with Lettuce round it, and pour the Sauce Iﬁ over them,

Pigeons firtout.

ORCE your Figeons as above, then lay a Slice of Bacon on the Breaft, and g S bear
F with the Eu_l: a Knife, and feafon’d with Mace, Pepper and Salr, tie it on w%rht: ﬂdﬁi—
t]'qtud, or two lirtle ﬁn; Skewers is berter ; {pit them on a Birrl-Spir ; roaft them and baite with &
Piece of Burter, then with the Yolk ofan Egg, and then bafte them agun with Crembs of Bread, a lintle
Nutmep and Swees Herbs; when enoagh lay them in your Difh, have good Gravy ready with Truffles,
Mosels and Mullirooms, to pour into your Difh. Garnith with Lemon,

Pigeons
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Pigeons in Compite with wwhite Sawce,

LET your Pigeons be drawn, pick'd, fealded, and fAea'd; ﬂ'lln]Lur them into a Stew~pan with Veal
Sweetbreads, Cocks Combs, Mufhrooms, Truffes, Morels, Pepper, Sale, a Pint of thin Gravy,
a lirtle Bundle of Sweet Herbs, an Onion, and 2 Blade or two of Mace ; cover them clofe, let chem flew
Half an Hour, then take out the Herbs and Onion, then hear up the Yolk of two or three w
fome :hu:lpfcd ?-u'ﬂei m & Quarter of 2 Pint of Cresm, and a littke Wurmeg, mix all together, ir it
onc way till thi y the Pigeons in the Difh, and the Sauce all over. Gumilh with Lemaon,

A French Pupton of Pigeons.

TAEE Savoury Force-Meat rolled out like Pafte, put it in a butter'd Difh, lay a Layer of very

thin Bacon, iquab Pigeons fliced, Swestbread, M’Eﬂn Tops, Mulhrooms, Cocks Combs, a Pa-
laze boiled tender and cue into Pieces, and the Yolks of har § make another Porce-Meat and lay over
like a Pie, bake 1, and when envugh rum it into a Dith, and pour Gravy round ir.

Pigeons bosded with Rice.

AKE fix Pigeons, fluff their Bellies with Parfley, Pepper and Salt, roll in a very litle Piece of

Butter ; pit them into a Chare of Murtoa-Broth, with a iele beaten Mace, 1 Bundle of Swest Herba,
and an Union; cover them clode, and ler them boil a fall Quarter of an Hour 3 then take out the Onion
ard Sweer Herbs, ind rake a pood Piece of Butter rulled in Flour, pat it in and give it 2 fhake, feafon it
with Sale if it wanes ir, then have ready Halba Pound of Rice boiled tender in Milk ; when it begina to
be thick (butrake great Care it don’t barn too) take the Yolks of two or three Eggs, beat up with two
or three Spoonfuls of Cream and a linle Numeg, flie it topether till it is quite thick, then tike up
the Pigeons und lay them in the Infh; pour the Gravy o the Rice, ftir all togerher and pour over the
Pigeons. Gamifl with hard Epgs cat into Quariers.

Pigeans tranfmagrified.

T A KE your Pigeona, featon them with Pepper inﬂ_ Bale, I."-I_Ec i lurps Pidﬁ! of Batter, make 2 Puff
Pafte, and mil each Pigeon ind Piece of afte; tie chem in a Cloth .[ﬁlllh.il'ﬂ'hl Pafte don't break 3
boil them ina good deal of Warer. They will take an Hour and Hulf boiling ; untic them carefully
thar they dan'e beeak § lay them in the Difk, and you may pour a little good Gﬂlﬂ' into the Difh; they

will eat exceeding pood and nice, and will yield Ssuce eisth of a very agrecable Belith,

Pigeons in Fricandes.

APT'E R having trufled your Pigeons with their Legs in their Bodies, divide them in twa, and lard

:hgm t'.':rh ﬂm; rhtn : | H'.:m i|1 - | Elrw=Flll Wj'th I!|1= I:rded Elril‘.' l!|:|'ﬂl'l'l'l.l'.'l.l"ﬂ.'l1 I.l'ﬂ.tl'u I:I.IEGIH
Tk cut dnsll, 2 cuu[ﬂ: af E;rllu:!'ulv. of Murron Broth, or Veal Gravy; cover them :Igi-i: over 4 very
flow Fire, and when they are enough make your Firz very brisk, to walte uway what Liquor remaiins 5
when they are of a fine Brown rake them up, and pour our all the Fut thar is lefe in the Pang then lEJILI'
in fume Veal Gravy 1o loofen what fticks to the Pan, and a linde PET, far it aboue for wo or three
Minutes and pour it over the Pigeons, ‘This 1sa prenty little Side Dilh.

To roaff Pigeons with & Farce.

AKE a Farce with the Livers minced fmall, as much Sweet Sewet or Marrow, grated Brezd, and
hard Egg, an equal Quantity of each 5 feafon with beaten Mace, Nurmeg, a binle Pepper, Salt,

and a lietle Sweer Herbs ; mix all thele ropether with the Yolk of an Egg, then cut the Skin of ﬁmlr
Pigean between rhe s and Body, and very carefully with your Fingers raife the Skin from the Flelh,
bur take Care you don't break it; then force them with this Farce between the Skin and Flefh; then truls
the Legs clofe to keep it in; fpit them and roaft them, drudge them with a linde Floe, and bafte them
with a Piece of Batter; fave the Gravy which runs from them, and mix it up with a linle Ked Wine, 2
lirtle of the Farce-Meat and fome Nutmegs let it boil, then thicken it witha Piece of Butter rolled in
Flour, amd the Yolk of an beat up, and fome minced Lemon ; when enough, lay the Pigeons in the
Difh and pour in the Sauce. umi'hwirhl-mnm 5
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To drefs Pigeons & Soleil.

Pigeons in a little Gravy till enough, and take different Sorts of Flefh ac-
Flc!:ri:-sg mw;rm, gde. hh‘u:? Butchers and PEWI._; chop it imall, feafon it with beaten
Mace, Cloves, and Sale, ‘and beat it in a anrﬁ“ftll]ﬂlplﬂ:irﬂﬂf'uuplﬁmm it,
then roll them in the Yolk of an 5 fhake Flour and Crumbs of Bread thick all overs; have mﬂtg
fome Beef Dripping or Hogs Lard boiling ; fry them Brown, and lay them in your Dith. Garnifh wi
fl","d P.I.'rﬂl!}h

Pigeons in & Hole,

AKE Pigeons, feafon them with bearen Mace, P and Salt; a litrle Piece of Butter in
the Belly, :|.|:1rl them ina Diflh and a light Barrer all over I]'ltm.,F:mﬂl_withl . of Milk.
and Eggs, and four or five Epnud'uh.ufl]hu;hisit, and fend it to Table. Itisa good Difh.

Pigeons im Pimlico.

AKE the Livers with [ome Fat and Lean of Ham or Bacon, Mufhrooms, Traffies, Pl.rﬂ:i_lnd

Sweet Herbs 3 feafon with beaten Mace, P and Salr; hear all this rogether with two raw ﬁ:
pur it into the E;-.Iljiu, roll them i a thia Slice eal, and over thar & tthS 1ce of Bacon; wrapt
up in white Faper, {pir them on lhi.]nliﬁr"r. ind roaft them ; in the mean time, make for them a Ragoo
bFT‘ru'lﬂu, nﬂinﬁ;‘m;hnp fmall, with Parfley cut fmall; pur ro it Half a Pint of pood Veal
Gravy, thicken'd with a Piece Burter rolled in Flour ; an Hour will do your Pigeoms; bafle them,
when enough lay them in your Difh, take off the Paper and pour the Sauce over them. Gamifh with
Fmrrh..m:in thus: Take Veal and cold Ham, Beef Sewet, an equal Quantity, fome Muflirooms, Sweet
Herbs and Spics, chop them fmall, fet them on the Fire, and moiften with F-'li.Ih wr Uream 3 then make
a lirtle Puff Pafte, roll ir, and make lirtle Parties abow an Inch deep and two Inches s fill them
with the above Elﬁgﬂ.iﬂn, cover them clofe and bake them ; lay fix uFth-:m round a Difh. ts makes

a fine Didh for a Courle.
To jarg Pigeons
P ULL, crop and draw Pi but doa't wall them; fave the Livers and put them in fealding Wa-
ter, and fet them on the Fire for & Minute or two; then rike them out aml mince them fmall, and

bruife them wirth the Back of a Spoon ; mix with them a lirtle Pepper, Sale, grared Nuatmeg, and Lemoi-
fhred very fine, chopped Parfley, and two Yolks of Egps very hard ; bruife them as you do the
iver, n-_ui put a5 mich Sewer as Liver Thaved exceeding fine, and a3 much grated Hread; work thele o=
ﬁlhﬁ' with raw Epge and roll it in frefh Butter; pur a Piece into the Crops and Bellies, and faw up the
ecks and Vents; then dip your Pipi;nm in Warer, and feafon them with Pepper and Sale as for a Piej
then pot them in your Jupg, with 4 Fiece of Sellery, flup them clofe, and fet them in a Kettle of cold
Warer; firlt cover them very cloft and lay 2 Tile on the Top of the Jugg, and let it boil three Hourss
then take them our of the Jugg, and lay |{:m into & Difh, take out the SEf]:rf and put in a Piece of But-
ter rolled in Flour, fhake 1t abour till it is thick, and pour it on your Pigeons. Garnifh with Lemon.

To flew Pigeons.
GEASON your Pigeons with Pepper, Salt, Claves, Mace, and fome Swest Herbs; wrap this Sea-

foning up in a Piece of Butter, and put it in their Bellies 3 then tie up the Neck and Venr, and half
roaft them; then put them inte a Stew-pan with a Quart of pood Gravy, a lirtle Whire Wine, fome
pickled Mufhrooms, a few Pepper Comy, three or four Blades of Mace, 1 Bit of Lemon-peel, a Branch
of Sweet Herbs, a Bir of Onion, and fome Oyfters pickled; ler them flew rill they are enough, then
thicken it up with Butter and Yolks of E Garnifh with Lemon.

Do Ducks the fame way ; you may put -Meat in their Bellies, or into both.

To drefs @ Calf's Liver in a Caul,

AKE off the under Skins and Thred the Liver {mall, then rake an Ounce of Truffles and Mo~
rels chopped fmall with Parfley 3 roalt rwo or :m Onions, rake off their ourermolt Coats, pound

fix Cloves, and 1 Dozen Coriander Seeds ; add them to the Onions, and pound them her mn a mac-
h:ﬂmm"i then rake them our and mix them with the Liver, rakea Pint of Gream, Halt a Pimt of Milk,
and feven or eight new laid Epgs, bear them rogether, boil them, but do not let them curdle, fhred 2
Pound of Sewer as fmall j:;ﬂ:m can, half melr 1t in 4 Pan, and pour it into your Epe and Cream, then
put in your Liver, and mix all well together, feafon it with Pepper, Salr, Nutmeg, ﬁ a linle Thyme,
and
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and let it fland till it is cold : fpread a Caul over the Bottom and Sides of a Stew-pan, and put in
hafhed Liver and Cream all togerher, fold it u‘r in the Caul inthe Shape of a Calf's Liver, tujl‘;ﬂ:
up-fide down carefully, lay it in 2 Difh that will bear the Oven, and do it over with beaten Egg, drudgs
it with grated Bread, and it in an Oven. Serve it up bot for a firlt Courfe.

To roafi a Calf's Liver.
L&ED it with Bacon, fpit it firft, and roaft it: Serve it up with good Gravy.

To roafl Partridges

ET them be nicely roafted but not too much, drudge them with a linle Flour and bafte them
moderately, let them hwgpl fine Froah, ler there be pood Gravy-Sauce in the Difh and Bread-Sauce

in Bafons made thus : Take 3 Pint of Water, put in a good thick Fiece of Beead, foms whole Pepper,
a Blade or rao of Mace, boil it five or fix Minores till the Bread i3 foft, then take out all the Spice lnti
pour out &l) the Warer, enly juft encugh o 1::]13:1 moift, beat it with a Spooa foft, throw in a livtls
Salt, and a .drinrcufﬁ:.filﬂunm ftir it topether, let it over the Fire for 4 Minute or two, then

put it into a Boat.
To boil Partridges,

BﬂlL them ina good deal of Warer, lee them hoil ¢uick, and fifieen Minutes will be fufficient : For
Sauce, take a (Juirter of a Pt '-'F.E'ﬂm' i|_|'|.|.:| a Piece of frelh Burter, as l:llg Aa Llrg: Wllnut, ftir

it one way till it s nzleed and poar ie into the Dilh, : : :
O this Sance: Take s Buch of Sellery clean wafli'd, cut all the White very fmall, walh it again
very clean, put it inte a Sauce-pan with 4 Blade of Mace, a linle beaten Pepper, and a very lirehe ¢ i;t'

to it a Proe of Water, ler it boil till the Water is jult wafted away, then add a Quarter ol a Pine
. and & Piece of Butter rolled in Flour; ftir all rogether, and when ir is thick and fine pour it over
p

rhi}?rrr;l_“ Saucet Take the Livers and bruife them fine, fome Parlley chopped fine, mele a linle nice
frelli Burter, then add the Livers and Purlley to ir, fqueezs in a lirthe s Juft give ir a boil and pour

e Burcle, :
wa} :“hr; Sauce : Take u Quarter of 31 Piot of Crenm, rthe Yolk of an Egp beat fine, a Lirele Wutm
prated, @ little beaten Mace, 4 Piece of Bumer as big as a Nutmeg rolled 1a Flour, and one Spoonful o
W hire Wines ftir ull together ane way, when fine and thick poar it over the Birds; you may add a few

Muflirnenms. ;
gJ:TP:?;IS:Lm-:: Tuke a few Mudlirooms, frelh peel and wafh them clean, pur them in 2 Sauce-pan
them boil up, then pur in a Cuarter of a Pint of

with a lirtle Salr, pat them nver a very qutck Fire, _ t :
Creain and i lin's Nutmeg, fhuke them rogether with 2 very lirtle Piece of Butter rolled in Flour, give
it two or three flakes over the Fire, three or four Minotes will do it; then pour it over the Birds,

Or this Ssuce : Doil Hulr 2 Pound of Kice very render in Beet Gravy, lealon with Pepper and Salt and
i :m;: }'ﬂ:.:eﬂirda: “I'hele Sauces o for boiled Fowls, a Quart of Gravy will be enough, and let ir

Eil till ie 1n quite thick.
7o drefs Partridges @ la Braife.

: Brace, trufs th s into the Bodies, lasd them, feafon them with beaten Mace per
T ﬁfsj:::ak: " Str;uw:p:,ll:fﬂlim of Bacon ‘ar the B:rrt;m. then Slices of Besef, and th;npgﬁcn

. hin. a Piece of Carror, sn Oniun cur imall, a Bundle of Sweet Herbs, and jome whole
E‘l;?“l_-: ]‘a" :-ﬁ.-tl"a;id s with the Breait downwards s lay fome thin Slices of Beef and Veal over them,

fome Parfley fine 3 cover them and ler them flew eight or ten Minutes over a flow Fire,
then give your Pan 4 fhake and pour in a Pt of boiling Water ; cover it clole and let it ftew Half an
Hewr over a lintle quicker Eire, then take our your Birds, keep them hot, pour inco the Pan 2 Pint of thin
Gravy, let it boil ull there 15 about Half a Fint, then ftrain 1t off and skim off all the Far; in the mean
time, have a Veal Sweetbread cut fmall, Truffles, Morels, Cacks Combs, and Fowls Livers flewed in
a Pint of good Gravy Half an Hour, lome Articheke Bortoms, and Afparagus Tops, both blanch’'d in
warm Warer, and a few Muihrooms, then add the other Gravy to this, and put in your Partridpes to
heat ; iF it is oot thick enough take a Piece of Buser rolled in Floas, and tofs up in ir; if you will be
at the Expence, thicken it with Veal and Ham Cullis, but it will be full as good without, =
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To make Partridges Pains.

KE two ralted Partrs and the Flefh of 2 Fowl, a lirtle Bacon, alittle Mar-
T‘:luwmﬁmswﬂchu:ﬂ very fine, & few M ms and Morels chopped fine, Truffles and
Artichoke Bottoms feafoned with beaten Mace, & lietle N » Salt, Sweet Herbs c
and the Crumb of a two-penny Loaf foaked in hot Gravy; mix all well together with the Yolks of two
Epgs, make Faing on F of around Figure, and of the Ihicknels of an Lgg, &t @ In=
ﬂfrf: fine hﬁfmm. dip the Point of 2 Knife in the Yolk of an Egg in m&!tnhp:m
them neatly, and bake them a Quartee of an Hour in a quick Oven; ve that the Truffles and Mo-
rels be boiled tender in the Gravy you foak the Bread in. Sarve them op for a Side Difh, or they will
ferve to Garnifh the above Difh, which will bea very fine one for a firt Gnm-l':. s

Nate, When you have cold Fowls in the Houfe this makes a pretty Addition in an Entertainment,

To roaff Pheafants,

P[CI and Draw your Pheafints, and finge them, lird one with Bacon but not the other, {pit them,
roaft them fine, and p:&puthund] over the Breaft; when they are jull done flour and bafte them
with a lirele nice Butter, and let them h-'m: a fine white Froth, then rake them up and pour Eu-ucl Gravy
in the Difh and Bread Sauce in Plates. _ : : J
Or you may put Water-Crefles nicely picked and wathed, and jult fcalded, with Gravy in the Difh,
and lay the Creifes under the Pheafants. . \ ' y
Er you may make Sellery Sauce, flewed tender, ftrained and mixed with Cream, and poured into the

Ihfh.

If you have but one Pheafant, take a large fine Fowl about the bignefs of the Pheafant, pick it nicel
with the Head on, draw it and trofs it with the Head rurned as you do a Pheafant’s, lard the Fowl a
over the Breaft and Legs with u large Piece of Bacon cut in lirrJ)-‘: Pieces ; when roafted put thern both
i & Difh, and no Body will know it: ¥ will rake an Hour doing, asthe Fire malt not be too brisk.
A Fremchmean would ordée Fith Sauce to them, bur then you quite fpoil your Pheafants.

A flewed Pheafant,

T AKE your Pheafant and ftew it in Veal Gravy, take Amichoke Bottoms boiled, fome Chefauts
roafted and blanched ; when gmr Fheafant is enough (bur it muft ftew till there ‘is juft enough for
Sauce) then skim it, put in the Chefius and Artichoke Bottoms, a lurle beaten Mace, P Siﬁ.
jaft encugh to fealon i, and 2 Glals of White Wine, and of you don't chink it thick enough, rhicken nt
with a lietle Piece of Burter rolled in Flour, and fqueeze ina lirtle Lemon; pour the Sauce over the
Fheafant, and have fome Force-Mear Balls fry'd and pur into the Difh
Nose, A pood Fowl will do hull as well, cruffed wirh the Head o like a Phealant ; you may fry Sao-
[ages i of Force-Mear Balls.

Tu drefs @ Pheafant & Ja Braife,

AY a Layer of Beef all over your Pan, then a Layer of Veal, a hirrle Mece of Bacon, a Prece of
Carroe, an  Omon fuck with fix Cloves, a Blade or rwo of Macz, a Spoonful of Pepper, Black and
White, 1:15 a Bundle of Sweet Herbs; then ]lj' in ﬂ'ﬂl Phealane, hj' a Ll:.'-u of Veal, and then a Layer
of Beef to cuver it, fet it over the Fire five or fix Minates, then poar in two Quarts of boiling Warer;
cover it clofe and let it flew very foftly an Hoor and Half, then rake up your Pheatunt and keep it hor,
and let the Gravy Boil tall there 1 abour a Piot, then firsin it off, and put 1t in again, and pat in a Veal
Sweetbread, firft being ltewed with the Pheafane, then put in fome Trutfies and Morels, fome Livers of
Fowls, Artichoke Bottoms, !'LI_PEIIR“!TE?M. if you have them, let all thefe Simmer in the Gravy about
five or fix Mimoes, then add two Spun-rﬁ.t 5 uf{:ut:hnp, two of Red Wine, and a lintle Piece Butrer
rolled in Flour, hake all togecher, pur in your Phealant, let them flew all together with a few Mafh-
rooms ahout five or fix Minutes more, then take up the Pheafant and your Kagoo all over with a
few Force-Meat Balls. Garnilh with Lemon; you may lard ir if you chule i

To boil a Pheafant.

TJLEE a fine Pheafant, boil it in a good deal of Water, keep your Water boiling, Half an Hour will
do a fmall ope, and three Quuarters of an Hour a large one; ler your Sauce be Scllery fewed and
rhicken'd with Cream, and & little Piece of Butter rolled in Floor; rake up the Pheafant, and the
Sauce all over. Gamifh with Lemon. Obferve to flew your E:rlu] i, thar the Liquor wiﬁn:: all
willed away before you put your Cream inj if it wants Salt put in fome to your Palate, -
)
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To roaft Snipes or Woodcocks.

PIT them ona fmall Bird-Spir, Aour them and bafte them with a Piece of Butter, then have ready

a Slice of Bread toafted Brown, lay it ina Difh, and fer ir under the Snipss, for :hu Trail o &m;l

r@nﬂwﬂwh;r_: th:}l{ are EMLEE-;H h;h:m up and lay them onthe Toaft, have ready, for two Snipes,
a Pine ¥ : it into the Difh, i Ch -difh

three Minutes. Gurmith with :[.-nm»u:m::,r znd mrhm hot to 'l‘n'r:rlu:lllIli aRues S s

Snipes in & Surtout, or Woodcocks.

AKE Force-Mest, made with Veal, as much Beef Sewet nd beat i ith
T wal Quantity of Crumbs of Bread ; mix in a limle j::u:n e, .FE-FF# j_'rﬂ ;;lh:m ‘I;fﬂh:
and a lircle Sweer mix it with the Yalk of an Egg, Iil}r fome of this Meat round che Difh, then

lay Iﬂhlht Snipes, being firft drawn und Half roafted ; take Care of the Truil, chop it and throw it all
over the Difh.

Take fnme%oodﬁrﬂ + according to the Bignefs of your Surtout, fome Truffles and Morsls, a fow
Mufhrooms, a w:-:rh-mr cut into u&em. Artichuke B.:Lnnu cut {mall, luT..II ftew ¢ Mﬂlm, fhaks
them, take the Yolks of two or three Fgas, according as you want them, beat them up with a Spooaful
or two of White Wine, and flir all together one way, when it is chick take it off, Jet 5t cool, and pour it
into the Surtour; have the Yolks of a few hard Eggs put in here and rhere, fealon with beaten Mace,
Pepper, and Salt, o your Talte; cover it with the Force-Meat all uver, rub the Yolks of Eggs all over
1o colour ir, then fend 1t ro the Owen.  Half an Hour does ir; fend it hot to Table.

To tboil Snipes or Woodcocks

Eﬂ_lLtth: in_good ftrong Broch, or Besf Grary, made thus: Take 3 Pound of Beef, cut it into

lirtle Pieces, put it into two Quasts of Warer, an Union, 8 Bundle of Sweet Herbs, a Blade or two
of Mace, fix Cloves, and tome whole Peppers cover it clofe, Jet it boal vill abous Half is walted, then
ftrzin ic off, the Gravy intoa Eluce-pm_wuh Sale enough to feafon ir, rake the SniP:; and gut them
clean (bur tuke Care of the Guts) pue them into the Gravy and let them boil, cover them clofe, and ten
Minuces will boil them, if they keep boiling 5 in the mean rime, chop the Gurs and Liver fmall, take
a lirtle of the Gravy rthe Snipes are boiling in, and ftew the Gurs in with a Blade of Mace; ke fome
Crumbs of Bread, and have chem ready fry'd in a livtle frefly Burter crifp, of a fine light Browm ;
mauil tuke about as much Bread as the infide of a ftule Koll, and rub them (mall into 2 clean Cloth, when
they are done let them ftind t‘u.dif in @ Flate before the Fire,

When your Snipes are read take abour Half a Pint of the Liquor they are boiled in, and add to the
Gurs, two Spoonfuls of Red Wine, and a Piece of Bumer, ubous as big as a Walnat, rolled in a licle
Flour, fec them on the Fire, fhake your Savce-pan often (but don’t ftir it with a Spoon) rill the Buter
is all meked, rhen pur in the Crumbs, give your Savce-pan a fhake, take up your Birds, lay them in the
Difhy and pour this Sauce over them, Garnifh with Lemon.

To drefs Ortolans.

S‘.PIT them fidewsys. with a Bay-Leaf berween, bafte them with Burter, and have fry’d Crumbs of
Bread round the Dilh, Drefs Quails the fame way.

To drefs Ruffs apd Reifs.

THI_ET are LincelyfBire Birds, and you may farten them as inu do Chickens, with White Bread
Milk and Sugar; they feed faft and will die in cheir Fat if not killed in time; trofs them crofs llgg'ui
as you do a Snipe, {pit them the fame way, but you maft gt them, and you muft have good Gravy in
the Difh thicken'd with Burter and a Toaft under them; ferve them up quick.

To drefs Larks.

PIT them ona little Bird-Spit, roaft them, and when encugh have a good many Crumbs of Bread
fry'd and throw all over them, and lay them thick round the Dith.

Or they make s wery preety Ragoo with Fowls Livers; firft fry the Larks and Livers very nicely,
IhenErtLuimnfmc good Gravy to flew, jult enough for Sauce, with a linle Ked Wine. ll’:i-lmi

with :
N To
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o drefs Plovers.

O two Plovers take two Artichoke Bottoms boiled, fome Chefouts roafted and blanched, fome
T Skirrets boiled, cut sll very fmall, mix it with fome Marrow or Beef Sewet, the Yolks of two hard
i chop all her, {zafon with Pepper, Salr, Nue and a lirthe Sweet Herbs, fill the Body of
tha ;h:mn lay in & Sauce-pan, put to them a Pint of Gravy, & Glafs of White Wine, a Blade or
two of Mace, fome roafted Cheinuts hed, and Artichoke Bowoms cur into QQuarters, two or thres
Yolks of hard Egps, and a little Juice of Lemon; cover them clofe, and Jer them ftew very foftly aa
Hour; if find the Sauce is not thick m:ﬂn, take a Piece of Butter rolled in Flour, and put into the
Sauce, Mhake ir round, and when it is thick take up your Plover and pour the Sauce over them.  Gamifh
with roafted Chafhuts.

Dhucks are done this way. ; -
Or :u m;l:r?;: your Plover “g;m do any other Fowl, and have Gravy Sauce in the Difh.

Or buoil them with good Sel uee, either White or Brown, juft as you Lke.
The fame way you may drafs Wigeons.

To drefs Larks Pear fafbion.

YDU muft trufs the Larks clofe, and cut off the Legs, feafon them with Sale, quEr. Cloves and
Mace, make & Force-Mear thus: Take a Veal Sweetbread, as much Beel Sewer, a tew Morels ind
Mufhrooms, all fine together, fome Crumbs of Bread, and a few Sweer Herbs, a little Lemaon-peal
cat fmall, mix all topether with the Yolk of an Egg, wrap I.I.[P every Lark in Force-Mear, and fhape
them like a Pear, ftick one L:ﬁa;n‘ the Top like Stalk of a Pear, rub them over with the Yolk of
Bn and Crumba of Bread, them ina gentle Oven, ferve them withour Sauce, or they make a
rrifh to a very fing Difh.
Y uu may ule ?ﬂ]?yﬂu have not a Sweetbread,

Jo drefs a Hare,
ﬂﬂ to roafting of a Hare I have given full Direflions in the Beginning of the Book.

A fugged Hare.

CU_T it in linwle Pieces, lard them here and there with linle Slips of Bacon, feafon them with a ve

little Pepper and Sak, put them into an earthen Jugg, with a Blade or two of Mace, an Uhitan fluc
with Cloves, and a Bandle of Sweet Herbs ; cover the Juge or Jar you doit in, fo clofe, thar nothing
can pet in, |]:|m_l':'t it in i._'Fur ol h-nilin.g Warer, keep [E Water boiling, and three Hours will do it
then torn it cut into the Dith, snd ke our the Onion and Sweet Herbs, and lend ir to Table hot.

Fa fleww a Hare.

UT it ro Pieces, put it into a Stew-pan, with a Blade or two of Mace, fome whole Pepper, Black

and Whirte, an Union fluck with Cloves, an Anchovy, a Bundle of Sweer Herbs, uﬁﬂmng
cut to Fieces, and cover it with Water; cover the Stew-pan clafe, let i frew rill the Hare is tender, bur
not too much done, then take it up, and with a Fork take out your Hare into 2 clean Pan, firain the
Sauce all rhrough a coarfe Sieve, empty all our of the Pan, put in the Hare apain with the Sauce,
take a Piece of Hutter as big as a Walour rolled in Flour and put in, likewife one Spoooful of Cach-
up, and one of Red Wine, flew all wgether (witha few frefh Muflirooms, or pickled ones if you
have any) nill it is thick and {mooth, then difl :_:rip and fend it to Table. You may cur 2 Hare in two,
and ftew the Fore-Quarters thus, and roalt the Hind-Quarters witha Pudding in the Belly.

A Hare Cruet.

ONE the Hire and take our all the Sinews Halfin thin 8k P
an Inch thick, four them and fry them in a lictl frefl Butter s Collogs quick . and have ready foume
Moitaed and ' tnle Edce Vinegees core 1 o oot o b o Sobty il e i che Hare, e

a in ;_ o = " o = i
milh?ﬁ'ilhthﬂudinﬁﬂml;ﬂ“ it ly till it is a5 thick as Cream, then
Portuguefz
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Portuguefe Rabbits.

I HAVE in the Beginning of my Book given Direftions for boiled and roafted. Ger fome Rabbirs,

truls them Chicken-fathion, the Head muft be cur off, and the Kabbit rorned with the Back upwards,
and two of the Legs firipped to the Claw End, and fo wrulfed with two Skewers; lard them and roalt
them with what Sauce you Fl:&tﬁt; if you want Chickens, and :hql are to appedr as foch, they muft be
dreffed in this manner, L f otherwile, the Head mufl be skewer'd back and come to Tables on, with
Liver, Butter and Parfley, as you have fir Rabbirs, and rthey look very prerty boiled and trufled in this
manner and fmothered with Onioas; oc if they are to be boiled for Checkens, cut off the Head and cover
them with White Scllery Sawce, or Rice Sauce woffed up with Cream,

Rabbits Swrprife.
Rﬂ AST two half grown Rabbits, cut off the Heads clolz to the Shoulders and the firit Joints, then
ke o all the Yean Meat from the Back Bones, cur it fmall, and tofs it up with fix or feven Spoon-
fule of Cream or Milk, snd 2 Piece of Burer as big 3« a Walnut eolled 'rp Floor, a lirde Nutmepg and a
lirle Salr, fhake all together till it is as thick as good Cream, and fet it to cool; then make 3 Fore-
Mear with a Pound of Veal, a Pound of Scwet, as moch Crumbs of Bread, rwo Anchovies, a littls Piece
of Lemon-pee] cue fine, 2 linle Sprig «f Thyme, and a Wurmeg grated ; let the Veal and Sewet be chop-
v E]:__ and bear in o Mortar, then mix it all rogerher with the Yolks of rwo raw t, Place it
all round the Rabilies, ]gnri;nﬁ a I"?“E Trough in I_'h: B.u:k Bone open, that you tlﬁr!i: arll 'I:II'FI Mear
cut out with the Sauce, pour it m and cover it with rhe Force-Meat, fmooth it all over with
E:.! as well as you can with 2 raw Egg, fquare ar borh Ends, throw on a lictle grated Bread, and bus-
ter 8 Mazarine, or Pin, and take them trom the Dreffer whers you formed them, and place them oo it
carefully, bake rhem rhree Quarters of an Hour nill they dre of 2 fine Brown Colour; lee your Saoce
LﬂEnw}- thickened with Burter and rhe Juice of a Lemon, fl].' them into the Difh and pour in the Sauce.
Garnifh with Oranpe cut into Quarrers, and ferve it for a firlt Courfe.

7o Feil Rabbits.

TRUSS them for beiling, boil rhem quick and white: For Ssuce rake the Livers, boil and fhred
them, and foeme Parfley Jheed fine, and pickled Afteroion Buds chopped fine, o Capers 3 mix thefe
with Hall a Pint of good Gravy, a Glifs of Whire Wine, o little beaten Mace and Nur_n:n:pl. a lirrle Pep-
per and Salp if wanted, a Piece of Butter as big usa large Walnoe rolled in Floar, ler it all boil together
rill it is thick, make up rthe Rabbis and pour it Sauce vver them.  Gumifh with Lemun.  You may
Jard them with Bacenaf iz 12 Liked.

To drefs Rabbits ia Cafferole.

IVIDE the Rabb'es into Quarters, you may Jard them or let them alone juft as you pleafe, fhake
D fome Flour over them, n'nd%- them tilrh 1:::1 vr Burrer, then pur them into an earthen Fipkin with
a of pood Broth, a Glals of White Wine, a hule Pepper, and Sal if wanted, a Bunch of Sweet
B%flmf; Picce of Burter as hig as & Walmie rolled in Flour ; cover them clofe and ler them flew Hall
an Hour, then difin thern up and puor the Sauce over them. Garnith with Sewilfe Urange cut into thin
Slices and notchesd, the Peel thar s cut our lay pretuly between the Slices,

Mutton Kelol'd,

2 & Loin of Mugton and juint it between every Bone, feafon it with r andl Salr moderacely,
T-';IE:'I fimal] Nm::l.;g all m-cr:u&lp them in the ‘.l'i?lkl of three Egge, and E:EIrrﬂ-‘h Crumbs of Bread
and Swesr H and dip them in and EIIH]‘I:I‘H topether inthe fime Shape aguin, and put it o a fmall
Spir, roaft them before a quick Fire, fer 3 Difh under and baite it with a hitle Plece of Butrer, and rthen
keep bafting with whae comes from ir, and theiw fome Crumbs of Bread all aver them as it is 2 roafting ;
when it is enouzh ke it up, and lay it inthe Difh, and have ready Half a Pint of good Gravy, and what
comes from it, uhh:wﬁpn-:mﬁ:.h nli':_:'ii.:‘cb;p, and r|-|.|.1:h;I Eu-ﬂpmqfu! of Flome with it and put to the

wy, i it er and grive it & batl and pour overt o,
G;In;:', You ,ﬁ'ﬂm&u tﬁ take off all :hr;ﬁt of the infide, and the Skin of the Top of the Mear,
and fome of the Fat, if there be too much ; when you put in what comes frum your Meat into the Gravy,
oblerve 1o pour our all the Far.

A Neck of Mutton, calld, The bafly Difb.

AKE & large Powter or Silver Difh, made Jike a deep Soop Difh, with an Edge sboot an Inch
T deep oo rt.gg:lnsd., an which the Lid fixes {with a Handle ar rop) lo falt thar ?mq life iz up
full, by thet Handle without fulling 3 this Difh is called a Necromarcer. Take a sck of Mumon
abour fix Pound, rake off the Skin, cur it into Chops, not teo thick, flice a Fresch Rell rhlu,ﬁiul and
flice a very large Omion, pare and flice three or four Turmips, lay 2 Row of Mutton in the , 0
thar 3 Bow of Meat, then 1 Row of Tamips, and then Onions, a linle Salt, then the Mear, and fo on;

in & lirde Bundlz of Sweee Herbs, and two or thres Blades of Maces have 2 Tea-Kentle of Water
E:iling. &1l the Infh and cover it clale, hang the Dith on. the Back of two Chairs by the Rim, have

ready three Shecza of Brown Paper, tare each Sheet imo five Pieces, and draw them ﬂumgh}ﬁ
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igh iece and hold it under the Bottom of the Difh, moving the Paper about ; as faft as the
B sneaber, 1l all is barne, and your Meat will be enough s fifcen Minutes jut docs it

i I -n.." g
ﬁnfﬁ}::n% D]I]E :i.t:hﬁr?limﬁiwd by Mr. Rich, and is much admired by the Nobaliry.

To drefs a Loin of Pork awith Onions.

E a Fore-Loin of Pork and roaft it, as at another time, peel a Quarter of a Peck of Onians, and
TJ:EI&: them thin, lay them il the Dripping-pan, which muft be very clean, under the Pork, let the
Fat drop on them ; when the Fork is nigh muﬁh. put the Onions into the Sauce-pan, ler them fimmer
aver the Fire a Quarter of an Hour, fhaking them well, then pour out all the Far as Pﬂlluﬁm cmi
fhake in a very hrtle Flour, a | of Vinegar, and three Tea Spoonfuls of Muitard, fhake al
well together, and flir in the Muftard, fer it over the Fire for four or five Minutes, lay the Pork ina
Difh, and the Onions in 2 Bafon. Thisisan admirable Difh to thofe who love Unions.

7o make & Currey the India auvay.

TAEE two Eewls or Rabbits, cut them into fmall Pieces, and three or four fmall Onions, peeled
and cur very fmall, thicty Pepper Corns, and a large Spoonful of Rice, Brown fome Corander
Seeds over the Fire in & clear Shovel, and beat them to Powder, take a Tea Spoonful of Sk, and
mix all well together with the Mear, put all togerher into a Sauce-pan or Stew-pan, with a Pine of
Water, let it ftew foftly till the Meat is enough, then put in a Piece of freflh Butrer, about as :;5 as i
large Walnut, fliake it well rogether, and when it is fimooch and of a fine Thicknels, dilh it up, and fend
it to Table 3 if the Sauce be too thick, add a litle more Water before it is done, and more Salt of it wants
it. You are to obferve the Sauce mult be pretry thick,

To make a Pellow the India Tvay.

'I' A K E a Piece of pickled Pork and better than Half bail it ina Gallon of Water, then rake ir out and pick

out all the Bones, put in two Fowls, and Halfa Pound of Rice, a Tea Spoonful of White Pepper, and
a Tea Spoonful of Cloves, when beat fine, twelve very fimall Onions, when you think the Fowls Half
boiled put in the Pork and lee it do fofily over a flow Fire till enough, then lay the Fowls in a Difh,
and the Pork on each Side the Rice; if you find it two thin drain it dry, Jay itin a Dith and Gamith i
with hard Eggs. You mult be fure to take great Care the Rice doa't burn to the Pot.

Another way to male a Pellow.

AKE a Leg of Veal, ahour twelve or fourteen Pounds Weight, an old Cock skinned, chop both to
Pieces, put it into 2 Por with five or fix Blades of Mace, fome whole White Pepper, and three
Gallons of Warer, Half a Pound of Bacon, two Onions and fix Cloves; cover it clofe, and when 1t boils
ket it do very lofily, nill the Mear is pood for nothing and above twe Thirds is wafted, then ftrain ir, the
rext Day put this Seop intn a Sauce-pan, with a Pound of Rice, fer it over a very flow Fire, take great
Care 1t don't burn, when the Rice is very thick and dry tum ir into a Dafh. Gamifli with hard Eggl
cut in two, and have roafted Fowls in anorher Thils
Note, You are to obferve, if your Kice fimmers too falt it will bum, when it comes to be thick; it
mulk be very thick and dry, and not the Rice boiled ro a Mummy.

To make Effénce of Ham,

T AKE off the Fat of a Ham, and cut the Lean in Slices; beat them well and lay them in th: Bottom

of a Stew-pan, with Slices of Carrots, Parfnips and Onions; cover your Pan, and fer it over a gen-
tle Fire; let them ftew till they begin to ftick, then fprinkle on a lirtle F?wr. and turn them; then moi-
ften with Broth and Veal Gravy ; feafon them with three or four Mufhrooms, as many Truffles, a whole
Leek, Parlley, and Half a Dozen Cloves, or inftead of a Leek, a Clove of Garlick, pat in fome Cruits
of Bread, and let thewm fimmer over the Fire for a Quarter of an Hoar, ftrain i and fer it away for Ule.
Any Pork Ham does for this, that is well made.

Rules to be obferved in all Made-Difbes.

IR ST, that the Stew-pans, or Sauce-pans and Covers, be very clean, free from Sand, and well tin-
ned ; and char all the White Sauces have a little Tartnefs, and be very fmooth, and of a fine Thick-
nefz, ard all the ime any Whire Sauce is aver the Fire keep (irring it one way.,

And asto Brown Sauce, take great Care no Fat fwims at the Top, but that it beall finooth alike, and
abour as thick as pood Cream, and not to rafte of one Thing more than ancther; as 1o Pepper and Salr,
fealon to your Palate, but don’t put too much of cither, for thar will take away the fine Fluvour of ever
Thing ; and a5 ro moft Made-Difhes, you may put in what you think proper to inlarge it, or make it gtl:l!v-
as Mulhrooms, pickled, dry'd, frefh, or powder'd; T Morels, ks Cumﬁs ftewed, Ox Palares
cat in Listle Bits, Artichcke Battoms, either pickled, frefh boiled, or dry'd ones foftened in warm Wa-
ter, each cut in four Pieces, “Wu TE. the Yalks of hard Eggs, Force-Mear Balls, £5'r. The beft
Things to give Sauce a T are com Pickle, White Walmmt Pickle, or Lemon Juice. ~

CHAPR
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CHAP. I

Read this CuarTer, and you will find how expenfive a French
Cook’s Sauce is,

The French Way of Drefing Partridges.

WHE‘N’ they are newly picked and drawn, finge them: You muft mince their Livers with a
Bit of Butter, fome fcraped Bacon, green Truflies if you have any, Parfley, Chimbol, Sale,
Pepper, Sweet Herbs, and Alipice ; the whole being minced together, put it in the Infide of your
Partridges ; then flop both Ends of them ; after which give them a Fry in the Stew-pan, and being dome,
fpit them, and wrap them up in Slices of Bacon and Paper ; then rake a Stew-pan, and having putin an
nion eut into Slices, a Carrot ot into little Bits, with a litcle Oil, give them a few Tofles over the
Fire ; then muoaften them with Grlﬂ'; Cullis, & lutle Effence of Ham ; pat therein half a Lemon cut
into Slices, four Cloves of Garlick, a litthe Sweet Baiil, Thyme, a Bay-Leaf, a lintle Fariley, Chim-
bul, a Couple of Glafles of White Wine, and four of the Carcafles of the Partridgs ; let them be
pounded, and put them in thia Sauce. When the Fat of your Cullisis taken away, be careful to make
it relithing ; and afver your l:uumhd Livers are put into your Cullis, you muft ftrain them through
a Sicve,  Your Partridges hﬂn%‘d"ﬂ'-': take them off, as alio take off the Bacon and Pepper, and by
them in your Difh, with your Sauce over them.
This Difh T do not recommend ; for 1 think it anodd Jumble of Trafh, by that time the Cullis,
the Effence of Ham, and all other Ingredients are reckoned, the Partridges will come toa fine Penny ;
but fuch Receipts as this, is what you have in molt Books of Cookery yet printed.

To Make Effence of Ham,

TA. K E the Fat off a IFeflpbalia-Ham, cut the Lean in Slices, beat them well, and lay them in

the Bowtom of a Stew-pan, with Slices of Carruts and Parfhips, and Onion: Cover your Pan, and
fet it ower o gentle Fire; let them few rill they begin to fhick, then fprinkle on a lictle Plaar. a0d
turn them ; then moiften with Broth and Veal-gravy, feafon with three or four Mufhrooms, as many
Truflles, a whole Leck, fome Bafil, Parlley, and half & Dozen Cloves ; or inflead of the Lk yeu
may put a Clove of Garlick : Put in fome Cruft of Bread, and let them fimmer over the Fire for three
Quarters of an Hour ; ftrain it, and ket it by for Ule,

A Cullis for all Sorts of Ragoo,

H AVING cut three Pounds of lean Veal, and half a Pound of Ham, into Slices, lay it into the

Howom  of & Stew-pan, put in Carrots and Pi:i;r;i:lpw. and an Onion ficed ; cover it, and fer it a
flewing over a Stove : When st has a goad Colour, begins to fick, put to it a linle melted Bacon,
and fhake in a little Flour, keeping it moving a little while till the Flour is fried ; then moiften it with
Gravy, and Broth, of each a like Quantity, then put in fome Parfley and Bafil, s whole Lock, 2 Bay-leaf,
fome Mulhrooms, and Truffles minced fmall, threeor four Cloves, and the Cruft of two Fremch Roll
Lex all this immer together for three Quarters of an Hour ; then take out your Slices of Veal ; frain it,

and it for all Sorts of Ragoos. Now compute the Ex and fee if this Dith canoot be
uuﬁtﬂn as well without this Expence. o bl

A Cullis for all Serts of Butcher’s Meat,

Y OU muft take Meat according to your Company, If ten or twelve, you can't take Jefs than s
Lq of ‘."ﬂj, and a l{'.-l'“. with all the Fu. dnvd Ehi'l'l.| and ﬂumdr cut DE'. Cur the Lfﬂ',ﬂf l‘fﬁl

in Pieces, about the Bignel of your Filt, place them in your Stew-pan, and then the Slices of Ham, &
Couple of Carrots, an Onion cut in two, cover it clofe, let it few fofily at firfk, and as it begins to
be brown, take off the Cover, and turn it to colour it on all Sides the fame ; but take care not to bura
the Meat. When it has a preety brown Colour, moiften your Cullis with Breth made of Beef, or
other Meat ; feafon your Cullis with a little fweet Bafil, fome Cloves with fome Garlick ; pare u
Lemon, cut it into ioes, and put it inbo your Cuuh' with fome Muthrooms. Put into s El!h‘-pan o
good Lump of Butter, and fet st over a flow Fire ; put into it two or three Handfuls of Flour, flir it
with a wooden Laden, and let it take a Colour ; if your Cullis be presty brown, yeu muft put in fame
Flour. Your Flour being brown with your Cullis, then pour e ﬁﬁﬂr inte your Cullis, kﬂ]ﬁﬂ[_
 diced Cullis ﬂ.i:i.n% with 2 wooden Ladk ; then let your Cullin flew foftly, and skim off the Far; put
n a Couple of Glaffes of Champaign, or other White Wine ; but take care to keep your Cullis very
thin, fo that you may take the Far well off, and elarify it, To clarify it, you muft put it on & Stove
that draws well, and cover it clofe, and let i b:ri.li;ri:bmﬂ uncovering, till it boils over ; then uncover
ity
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it, and take off the Fat that is round the Swew-pan ; then wipe it off the Cover alio, and cover it again.
When your Cullis is done, take out the Meat, and ftrain your Cullis through a filk Strainer, Thas

Cullis is for all Sortsof Ragoo, Fowls, Pies, and Terrines.

Cullis the Ttalian Way.

U'T into a Stew-pan half a Ladleful of Cullis, 33 much Effence of Ham, half a Ladleful of
Gravy, as much of Broth, three or four Onions cut into Slices, four or five Cloves of Garlick, a
Tittle beaten Coriander-feed, with a Lemon pared, and cut into Slices, a litele fweer Badil, Muth-
rooms, and good Onl; all over the Fire, let it few a pood Quarter of an Hour, take the Far well
off, let it be of agood Tafte, and you may ufe it with all Sores of Meat and Filly, particulazly with
Fifh. ‘This Sauce will do for a Couple of Clickens, lix Pidgeons, Quails, or Ducklings, and

a1l Sorts of Tame and Wild Fowl. Now this [ralian or French Sauce, is laucy,

Cullis ¢f Crawfilh,

Y O U muft get the middling Sort of Crawfith, put them over the Fire, feafoned with Salt, Pepper,
and Onion cut in Slices: Being done, take them out, pick them, and keep the Tails after they are
fealed, pound the reft together in a Mortar § the more they are pounded, the finer your Cullis will be,
“Take a Bit of Veal, the Bignefs of your Fiit, with a fmall Birt of Ham, an Onion cut into four, put
it into fweat !;mt‘l:;ln: ifit Micks but a very little to the Pan, powder it a litle. Moiften it with Broth,
put in it fome es, fweet Bafil in Branches, fome Mulhrooms, with Lemon pared and cut in
Slices. Being done, skim the Fat well ; ler it be of a good Tafte ; then take out your Meat with a
Skimmer, and go on fo thicken it a lietk, with Effence of Ham ; then put in your Crawhilh, and firain
it off, Being ftrained, keep it for a firlt Courle of Crawhih.

A White Cullis.

AKE a Piece of Veal, cut it into fmall Bits, with fome thin Slices of Ham, and two Onions cut
into four Picces; moiflen it with Broth, Eaioned with Mufhrooms, a Bunch of Padley, green
Onions, three Cloves, and fo et it flew., Being flewed, taking out all your Meat and Roots with a
Skimmer, put in a few Crumbs of Bread, and ket it fiew foltly : Take the White of 2 Fowl, or of a
Couple of Elhi:h:m, and pound it in a Mortar. Being well pounded, mix it in your Cullis ; bt it
muft not boil, and your Cullis muft be very white ; but if it is not whie enough, you muft pound
two Dozen of Sweet Almonds blanched, and put into your Cullis ; then boil a Glafs full of Milk, and
it in your Cullis: Let it be of a good Talle, and frain it off ; then put it in a fmall Kettle, and
ﬁp it warm. You may ufe it for white Loaves, white Crult of Bread, and Bifquets,

Sauce for a Brace of Partridges, Pheafants, or any Thing you pleafe.

R[} AS T a Partridge, pound it well in a Mortar, with the Pinions of four Turkeys, with a Quart

of ftrong Gravy, and the Livers of the Partridges, and fome Troffles 5 let it fimmer all it be

thick ; let it ftand in a Difh for a while ; then put a Couple of Glaffes of Burgundy into a

-pan, with two or three Slices of Onions, a Clove or two of Garlick, snd the above Sauce :

IH,,:tmi: ﬁ;mﬂ:bﬁrﬁm; th:nllilj: it through a Hair-bag into a Stew-pan ; add the Effence of a
s letit i me time ; feafon it with Spices and Pepper ; lay your Partri £

the Difh, and pour your Sauce in. Bee By EREA P e i
They will ule as many fine Ingredients to ftew a Pigeon, or Fowl, as will make a very fine Dith,

which 15 with boiling 2 Leg of Mutton in Champaign.
It ﬁ-:rndll:ﬁ!ﬁnmmtmy mare ; though th:].'?:r: much more five Sauce than this—
m‘][hinklﬂreﬂm to fthew the Folly of thele fine Fremch In their own Coun-

try, they will make a grand Entertainment with the Expence of one of thefe Difhes ; but here the
?;-t Ilulﬂhpﬂq%‘mﬁtjlnﬂb}'lhilswtﬂfhgrm' oum, fine Eftates Iiﬂjlﬂkd iuﬂ
range.

CHAP
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CHAP. 1V,

To make a Number of pretty liztle Difbes, fit for a Supper, or Side-
Difb, and liztle Corner-Difbes for a great Table ; and the reff you
bave in the CuarTEr for Lent.

Hog's Ears Forced,

TA'EE four Hog's Ears and half boil them, or take them foufed ; makea Force-meat thus @ Take

half a Pound of Beef-fuet, a5 much Crumbs of Bread, an Anchovy, fome Sage, boil and chop
very finea little Parlley, mix all rogether with the Yolk of an Egg, a little Pepper, it your Ears ve
carefully ro make a Place for your Scuffing, fill them, four them, and fry them in freth Butter, ull
they are of a fine light Brown ; then pour out all the Fat clean, and put to them halfa Pint of Gﬂ'.'!'l
a Glafs of White Wine, three Tea Spoonfuls of Mullard, a Piece of Butter, as big a5 3 Nutmeg
rofled in Flour, a little Pepper, a fmall Onion whele; cover them clofz, and kt them flew fofily
half an Hour, fhaking your Pan now and then. When they are enough, lay them in your Dilh,
and pour your Sace over them 3 but firlt rake out the Onion.  This makes a very precey Difh ; bue
if you would make a finc large Difh, take the Fect, aud cut all the Meat in fmall thin Pieces, and
flew with the Ears.  Seafon with Sale to your Palla:,

To Farce Cock’s Combs.

P ARBOIL your Cock’s Combs, then open them with the Point of a Knife at the Grate-end 3
take the White of a Fowl, as much Bacon, and Beef-marrow, cut thefe imall, and best them fine
in a Marble Morear; Eeafon them with Sale, Pepper, and grated Nut and mix it up with an Egg;
fill the Combs, and flew them in a litthe ftrong Gravy fufily for half an Hour ; then flice in fome
freth Muthrooms, and a few pickled opes ; then beat up the Yolk of an Egg in a licte Gravy furring it
feafon with Salt. When they are enough, dith them up in livele Difhes or Plages,

To Preferve Cock’s Combs

L'ET' them be well cleaned, then put them into a Pot with fome melted Bacon, and boil them o
liutle. About half an Hoor after, add a lirle Bay Salt, fome Pepper a little Vinegsr, s Lemon
fliced, and an Onion fluck with Cloves.  When the Bavon beging to ftick to the Por, take them up,
t them into the Pan you would keep them in, lay a clean Linnen Cloth over them, and pour melted
E]umr clarifed over them, to keep them clofe from the Air.  Flefe make a pretty Plate at 2 Supper.

To Prejerve or Pickle Pig's Feet and Ears,

T A K E your Feet and Ears fingle, and walh them well, fplic the Feet in two, put a Bay-Lesf be-
tween every Foot ; butin almedt as much Water as will cover them. When they are well {beemed
add w them Cloves, Mace, whole Pepper and Ginger, Coriunder-feed, and Salt, according to your
Dilcretion ; put to them a Bettle or twu of Rhenith Wine, according to the Q-““[i[.'!' you du, half 3
Score Bay-leaves, and a Dunch of Sweet Herbs: Let them beil foftly, il chey are very tender; then
take them out of the Liguur, lay them in an earthen Por, then flrain the Liquor over them ; when
they are celd, cover them down clofe, and keep them for Ul
You fhould let them ftand to be cold; skim off all the Fat, and chen put in the Wine and
ice,
Sp't'hy eat well cold, or at any time hear them in the Jelly, and thicken it with a little Pioce of
Butter rolled in Flour, makes a very preety Dith ; or heat the Ears, and take the Feer clean ot of the
Jelly, and rell it in Yolk of Egg, or melted Butter, and then in Crumbs of Bread, and broil them ; or
fry them in frefh Butter ; lay the Ears in the Middle, and the Feet round, and pour the Sauce over ;
or you may cut the Ears in long Elips, which is better: And if you chule it, make a good brown
Gravy to mix with them, a Glah of White Wine and fome Muftard, thickened with a Piece of But-

ter rolled in Flour,
To Pickle Ox Palates,

TJLK_E your Palates and walh them well with Salt and Water, and put them in a Pipkin with
Water and fome Sale ; and when they are ready to boil, skim them well, and put to them

» Cloves, and Mace, as much as will give-them a quick Taflle, When they are boiled tender,
(which will ire four or five Hours) peel them and cut them into fmall Pieces, and let them eool ;
then make the Pickle of White Wine and Vinegar, an equal Quantity ; boil the Pickle, and in the
Spices that were bailed in the Falates : When both the Pickle and Palates are cold, lay your in &

P Jaty
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to them 2 few Bay-leaves, and a litle frefh Spice ; pour the Pickle oves them, cover

Jar, l:kdir‘t
them , and keep them for fe. Tittle Dith, either with brown Sauce or white, ar
OF thele you sey ok sy time TS PREF 5L eyt pat in mide DX

Butter and Multapd, and a
To Stew Cucumbers,

R Cucu and flice them as thick 23 a Crown-picce, and put them to drain, and

P fﬁﬁ.ﬂ; in .mme Cloth till they are dry, flour them, and fry them brown in Butrer;
r out the Fat, then put to them fome Gravy, a little Claret, fome Pepper, Cloves, and Mace, and
them ftew = little ; then roll a Bit of Butter in Flour, and tols them up feafuned with Sakt: You

may add a very littla Muthroom-pickle.

To Ragoo Cucumbers.

Cuann two Onions, flice them, and fry them in a lictle Butter; then drain
T fl'fm!in"lqiuu. b:’:'h:m into a Sauce-pan, tﬂd'E: Spoonfuls of Gravy, two of Wh::: Wine,
4 Blade of Mace; Jett ftew Jor five or fix Minutes ; then take a Piece of Butter as biz as a Wall-

nut rolled in Flour ; fhake them altogether ; and when it is thick, dith them vp.

To make Jumballe,

T A K E a Pound of fine Flour, and a Pound of fine PowderZfugar, make them into a light Paile,
with Whires of beat finc ; then add half a Pint of Cream, half a Poond of frefh Butrer
melted, and a Pound blanched Almonds well beat. Kneced them all together thoroughly, with a
Jittle Rofe-water, and cut out your Jumball in what Figures you fancy ; and either bake them in a
gentle Oven, or fry them in frefh Butter, and they make a pl'ﬂ:tl{ Side or Corner Difh.  You may mele
a little Butrer with a Spoonful of Sack, and throw fine Sugar all over the Dith: If you make them in
pretty Figures, they makea fine little Dith,

To make a Ragoo ¢/ Onions.

A K E a Pint of litle young Onions, them, and take four large ones, peal them, and cut
them very fimall ; put a Quarter of a Pound of good Butter into a Stew-pan, when it & melted
and done ing a Noife, throw in your Onions, and fry them till they begin to look a little brown ;
fhake in a litle Flour, and fhake them round till they are thick ; throw in a little Sale, and a
ttle beasen Fepper, and a Quarter of a Pint of good Gravy, and a Tea Spoonful of Muftard. Stir
all together, and when it is well tafted, and of a good Thicknefs, pour it into your Dith, and gamnilh
it with fry'd ﬁn-uﬂlﬂdﬂﬂlﬁ?& "I_'hl? make a pretty lictle Digh, and are very good. You
may firew fine Rafpings in the room of Flour, if you pleale.

A Ragoo of Oyfters.

E N twenty large Oyfters, take them out of their Liguor, fave the Liguor, and dip the Oyfler
OPin a Batrer made thus : Take two Eggs, beat them well, alittle Ll:mt.'-n?:'ul gnun],.P: Iin]:FNu:-
Blade of Mace pounded fine, a little Parfley ¢ fine; beat all together with a little
Fkln“. have ready fome Butter or Dripping in a Stew-pan, w it boils, dip in your Oyfters, one by
ooe, into the Batter, and fry them of a fine brown ; then with an Egg-fice take them out, and lay
them ip » Difh before the Fire. Pour the Fat out of the Pan, and fhake a little Flour over the Botiom
of the IFI;ﬂj then nlhr a little Piece of Butter, as hig as a fmall Walnut, all over with vour Knife,
whill it s over the Fire ; then pour in thres Spoonfuls of the Oy fter-liquor frained, ane Spoonful of
mﬂ‘:‘gﬁ uﬂﬂ; i?'mm'li": a Pint HLE“;}F; ﬁ:ng: a litke Nutmeg, fir 2l together, throw in

P an a 5 roand, W t | i I i £
Difh, and E"E-nﬂi aith Rafpings. PRI L M RNicionsie v -

3
E

ARagoo ¢f Afparagus,
S CRAPE a hundred of Grafs very clean, and throw it into cold Water. When you have ferape.
dat_F, Cut as [ar a3 is good and green, about an Inch lonz, und take two Heads of Endive clean wallyed
and picked, cutit very fmall, a young Letice clean » and cut fmall, a lurge Onion pecled, and
cut fmall, put 2 Quarter of a Pound of Buteer into 3 Stew-pan, when it is melted, throw in the sbhave
'nr,f‘"?‘ Tofs them about, and fry them ten Minutes ; then feafon them with a lirtle Pepper and Salt.
ke in a lictle Flour, tofsthem then pour in half a Pint of Gravy. Let them feew, nll tle

i:;;;mvm;ﬁ:wm;mmmm;mrnim. Savea few of the lircle Tops of the Gral
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A Ragoo of Livers.

AKE as many Livers as you would have for your Difh. A Turkey Liver, and fix Fowl Li
T will make a pretty Difth. ~ Pick the Galls from them, wmﬂhm‘nﬂd Wlu::uhm::;
fix Livers, put them into a Sauce-pan with a Quarter of a Pint of Gravy, a Spooaful of Mulhrooms,
either pickled or frefh, a Spoonful of Ketchup, a little Bit of Butter, as big as IHH:H;, rolled in
Fﬁ,ﬁfullims%ﬂhw r and Salt to your Palate. MI.:': them flew foftly ten Minutes; in the mean

ile broil t urkey's Liver nicely, lay it in the Mi and the i :
.E'umillum.lﬂll . thL:Ermr iddle, flewed Livers round ; pour the

To Rageo Colliflowers,

AY a large Colliflower in Woater, then pick it to-pieces, as if for pickling, takea e
Pound of Buter, with & Spoonfal of Water, and melt it in a Seewemers then thon o ot
Colliflowers, »nd fhake them about often, till they are quite tender ; then fhake in a litele Flour. and
tofs the Pan abour, leafon them with a lieide Ptprc( and Salt, pour in half a Pint of C'rr";, bt
them few till the Sauce is thick, then pour it all into a litle Difh, Save a few little Bits of the Calli-
flowers, when ftewed in the Butter, to garnith with,

Stewed Peas and Lettice,

T AKE a Quart of green Peas, twonice Lettices clean walhed and picked, cut them fmall a-crofs,

put all into a Sauce-pan, with a Quarter of a Pound of Butter, Pepper and Salt to your Pa-
late, cover them clofe, and let them flew foftly, fhaking the Pan often,  Let them flew ten Minutes,
then fhake in a btrle Flour, tofs them round, and pour in half a Pin: of Giravy ; put in a linle
Bundle of Sweet Herbs, and an Onion, with three Cloves, and a Blade of Mace ftuck in it. Cover it
clofe, and ket them ftew a Quarter of an Hour 3 then take out the Onion and Sweet Herbe, and turn it
all ints & Iidh. ]_f you fnd the Sauce not thick enough, fhake in a little more Fluur, and let it
fimmer, then take itup,

Cod-Sounds broiied with Gravy,

SE""'LD. them in hot Whater, :.nd_ruh them with Salt well ; blanch them, that is,"take off 21l the blick

dirty Skin 3 then fet them on in cold Water, and let them fimmer till they begin to be tender
take them out and flour them, and broil themon the Gridiron; in the mean time ke 3 Tittle
Gravy, a lietle Muftaed, alivdle Bit of Butter rolled in Flour, give it a boil, feafon it with F':FP'“ and
Salt, lay the Sounds in your Difh, and pour the Sauce over them.

A Forced Cabbage.

T A K E a fine White-heart Cabbage, about as biz as 2 Quarter of a Peck, sy it in Water two or
three Hours, then half boil ir, fet it fn a Collendar o dram, then very firﬂf:fl‘].' cut out the Hearr,
hut take great Care not to break off any of the outfide Leaves, fill it with Force-meat made thus -
Take a Pound of Veal, half a Pound of Bacon, Fat and Lean toxether, cut them fmall, and beat them
fine ina Mortar, with four Fzgs boiled hard ; feafon with Pepper and 3alt, o linle beaten Mace, a
very little Lemon-pee] cut fine, fome Parfley chopped fine, a very little Thyme, two Anchovies ; when
thefe are beat fine, take the Crumb of a ftale Role, and fome Mulhsooms, f you have them, either
pickled or frefh, the Heart of the Cabbage you cut out chopped fine.  Mix all together with the Yulk
of an Egzg, then hll the hollow Part of the Cabbage, and tye it with a Pack-thread, then lay fome
Slices of Bacon in the Bottom of a Stew-pan, or Sauce-pan, and on that a Pound of coarfe Jean Beef,
cut thin, putin the Cabbags, cover it clofe, and let it fiew over a flow Fire, till the Bacon begin to ftick
to the Pan, (hake in alittle Flour, then pour in a Cuart of Broth, an Onion fluck with Cloves, two
Blades of Mace, fome whole Pepper, a litthe Bundle of Sweet Herbs, cover it clofe, and let it flew very
foftly an Hour avd halt, pue in a Glafs of Red Wine, give it a boil, then take it up, and lay it in
the Difh, and firain the Gravy and pour over, untye it firft. Thisis a fine Side-difh ; and the next Day
makes a fine Hath, with 2 Veal Stake nicely broiled, and laid on it.

Stewed Red Cabbage.

T!. K E ared Cabbape, lay it incold Water an Hour, then cut it into thin Slices a-crofs, and cut it
into litthe pieces. Put it into a Stew-pan, with a Pound of Saufages, a Pint of Gravy, a litle Bit

of Ham or lean , cover it clofe, and let it ftew half an Hour ; then ake the Pan'off the Fire, and
skim off the Fat ; fhake in a little Flour, and fet it on again ; let it ftew two or three Minutes, then
lay the Saufages in your Difh, and pour the reft all over. You may, before you take it wp, put in
half a Spoonful of Vinegar. 5
'i'ﬂ}'l
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Savoys Forced and Stewed.
E two Savoys, fill one with Force-meat, and the other without. Stew them with Gm}r_
T#ﬂiﬂ them with Pepper and Salt, and when they are near enough, take a Piece of Butter, 25 big
in Flour, and put in. Let them ftew till they are enough, and the Sauce

Wallnut, roll 1 :
:I!-ni:kl:rﬁm Lrl:]lnin;mn'ﬂi.{h. and pour the Sauce over them. Thele Things are beft done on a

Stove.

To Force Cucumbers.

bers. feoon out the Pith, fill them with fry'd Onions, Eafoned with Pep-

.Ptl:-:r Eﬁﬁgll:lgaf::::ﬂ P’:ﬂﬁ cut off again, few it with a_coarfe Thread, and fry them in
the Butter the Ohnicns was fry'd in 5 then pour out the Butter, and fhake in a little Flour ; pour in
half a Piot of Gravy, fhake it round, and put in the Cucumbers; feafon it with a linde Pepper and
Salt ; let them few fofely till they are tender; then lay them ina Plate, and pﬂli:rt'h: Gravy over them ;
ur you may force them with any Sort of Force-meat you fancy, and fry them in Hog's-lard ; and then

ftew them in Gravy and Ked Wine

Ery'd Saufages.

AKX E halfa Pound of Sauf: and fix Apples; flice four about as thick as a Crown ; cut the
T other two in Quarters, fry rf:zi?iw'rth the Saufages of a fine light-brown ; lay the Saufages in the
Middle of the Difh, and the Apples roand ; garnith with the quarter'd Apples. j

Stewed Cabbage and &uﬁ?ﬁrf& is a good Difh ; then heat cold Peas-pudding in the Pan, lay itin 2
Dith, and the Saufiges round, heap the Pudding in the Middle, and lay the Saulagesall round thick,

up Edge-ways, and ooe in the Middle at length.

Collup and Eggs.
CUT cither Bacon, pickled Beef, or bung Mution into thin Slices, broil them nicely, liy them
in 3 Difh before the Fire, have ready a pan of Water boiling, break as many a5 yod

bave Callups, break them one by one in a Cup, and pour them into the Stew-pan.  When the Whire
of the Egg begins to harden, and all look of a clear white, take them up one by one in an Egg-flice,

and fay them on the Collups.

T2 Drefs Cold Fowl or Pigeon.

C U'T them in four Quarters, beatupan Ege or two according to what youo drefs, prate a little Nut-

meg in, a littde Salk, fome Parlley chopped, a few Crumbs of Bread, beat them well topether, dip
thom in this Batter, and have ready fome Diripping bot in a Stew-pan, in which fry them of 2 fine
light brown ; have ready a litde good Giravy, thickened with a livde Floor, mix with a Spoonful of
Ketchup, lay the Fry in the Didh, and pour the Sauce over. Gamilh with Lemin; a fow Mulb-
rooms, If pou bave any, A Cold Rabit eats well done thus,

To Mirce Veal,

UT vour Vieal as fine as poffible ; but don't chop it. Grate a little Nutmer over it, fhread a
C little Lemon-peel very fire, throw a very little E:E on it, drodge a hetle Fl.n_cft over EI, Toa
large Plate of Veal, take four or five Spoonfuls of Water, ler it bail, then put in the Veal, with a
Piece of Butter, 25 big as an Egg, fir it well together ; when itis all thorough hat, it is enough. Have
ready a very thin Prece of Bread toafled brown, cut it inte three Corner Sippets, lay it round the Plate,
sl pour in the Veal, Jult before you pour it in, fyueeze in half a Lemon, or half a Spoonful of
Vinegar ; garnifh with Lemon.  You may put Gravy in the room of Water, if you love it ftrong ; but
it i better withour.

To Fry Cold Veal,

UT it in Piecesabout as thick as Half a Crown, and as long as you fe 1 dip them inthe Yolk

of an Egg, and then in Crumbs of Bread, with a few Sweer Herbs, I:]:: ﬂjm:lp I_,.un'ln.ll:-p::l iy

grate a lindle Nuimeg over them, and fry them in frefh Butter.  The Butter muft be hot, jult enough

to fry them jn ; in the mean time make a little Gravy of the Bone of the Veal. When the Meatis

ll;rgr d, :itiel'u out m:lh nthl:nn.rk, and tIE E;: a Difh before the Fire ; then fhake a little Flour into the
an, a ir it round ; in fqueeze | ittle Lemon i

Garnith with Lemon. > i i n 3, ok 2 guvehe Vel

[
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To Tofs up Cold Veal Wiite.

U'T the Veal into lictke thin Bits, put Milk enough to it for Sauce, grate in a little Nat
C very lirtle Sale; 2 little Piece of E'.rlt:t rolled in Flour : To half a ['krllEn“ Milk, the mmﬁ',:
well beat, a Spoonful of Mufhroom-pickle ; flir all together till it is thick, then pour it into your
:r;i garnillh with Lemaon,
Cold Fowl skined, and done this Way, eats well; or the beft End of a cold Breaft of Vel : Fi
oy ia, dabi i oves thie War, thon pour ghis Sance:1o, It i 2 i

To Hafb Cold Mutton.

UT your Mutton with a very fharp Knife in very lintle Bits, as tlin as poffible 5 then boil the
C E.:mg with an Onion, a lietle Slrar.'t Hl_!l'bh a Blade of Mace, 3 very little whole Pepper, a little
Salt, a Piece of Cruft eoalted very crifp; letit boil till there is juft enough for Sauce, frain it, and put
it into a Sauce-pan, with a Piece of Butter rolled in Flour ; put in the Meat, when it is thoraugh hat
it is enough. Have ready fome thin Bread toafted brown, cut thus A, lay them round the Dith, and
pour in the Hah. As to Wallnut-pickle, and all Sarts of Pickles, you muft put in according to your
Farcy, Gamith with Pickles. Some Jove s fmall Onion peeled, and eut very fmali, and dase in the
Halh.

To Haf® Mutton likz Venifon.

C U T irvery thin, 2s above ; boil the Bones, as above ; firain the Liquor, when there i jult enough

for your Hath, Toa Quarter of 3 Pint of Gravy, put a large Spoonful of Red Woine, a firall
Onion peeled amd chopped finz, a very little Lemon-peel thread fine, a Picce of Butter, as hig as a fmall
Walnut, rolled in Flour ; put it into a Savce-pan with the Mear, fhake El.l.l].l.ﬂ-g:d':r.' and when it
is thorowgh hot, pour it into your Dith, Halh Beef the fame Way.

To Make Collups of Cold Beef.

l F you have any eold Infide of & Surloin of Beef, take off all the Fat, cut it very thin, in little Bie,
cut an Onion very fmall, bail 38 much Water aa think will do for Sauce, feafon it with a litle
Pepper and Salt, and a Bundle of Sweee Herbs, the Water boil, then put in the Meaz, with a
ood Piece of Butter rolled in Flour, thake it round, and ftirie. When the Sauce i thick, and the
Ep.{m, done, take out the Sweet Herbs, and pour it into your Dith. ‘They do better then frefh Meat,

To Make a Florendine of Veal,

TA KE two Kidnies of a Loin of Veal, Fat and all, and mince it very fine, then chop a few

Herbs and put to it, and add a few Currants ; feafon it with Cloves, Mace, Nutmeg, and a little
Salr, fouror five Yolks of Eggs chopped fine, and fome Crumbs of Bread, a Pippin or two chopped,
fome candied Lemon-peel cut fmall, a little Sack, and Orange Flour-water. Lay a Sheet of Puff.pafte
at the Bottom of vour Difth, and pur in the Ingredients, and cover it with another Sheet of Puff- pafte.
Bake it in a flack Owven, fcrape Sugar on the Top, and ferve it up hoe,

To Make Salamongundy,

AKE twn or three Reman or Cabbage Lettice, and when you have wafthed them clean, (wing
them pretty dry in 4 Cloth ; then begioning at the open End, cut them crofi-ways, s fine as a
good big Thread, and lay the Lettices fo cut, about an Inch thick all over the Bottom of o Difh.
When vou have thus garnithed vour Lith, take a Couple of cold roafted Pullets, or Chickens, and cut
the Fleth off the Breafts and Wings into Slices, about three Inches long, 2 {}_‘tr.lrhur of an Inch broad,
and a8 thin as a Shilling ; lay them upon the Lettice round the End to the Middle of the Difh, and the
other towards the Brim ; then having boned and cut fix Anchovies, each into eight Pieces, lay them
a1l between each Slice of the Fowls, then cut the lean Meat off the Legs into Dice, and cut a Lemon
into fimall D¥ice ; then mince the Yeolk of four Eggs, three or foar Al::%avi:s. ard a litle Parfley, and
make a round Heap of thefe in your Difh, plling it up in the Form of a Sugar-loaf, and garnith it
with Onions, as big as the Yolk of Epgs, boiled ina good deal of Water very tender and white,
Put the largeft of the Onions iu the Muddle on the Top of the E-III-I'I'I".‘.II'I_EI.‘II‘HZ'I,. and lay the reft all
round the Brim of the Difh, asthick as you can lay them ; then beaz fome Sallat-Oil up with Vinegar,
Ealtand Pepper, and pour over itall.  Garndh with Grapes jult lcalded, or French Beans blanched, or
Staticn Flowers, and ferve it up for a firft Courfe,

Q Anather
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Another Way.

Chic gither boiled or roafted, very ﬁqe,. or Veal, if you pleafe, alis
M I.,I;T“E;Et;gc‘;:j':l‘: :nf hrd% very fmall, and mince the Whites very imall by themflves,
fhred the Pulp of two or three Lemons very fmall, then lay in your Dith a Layer of Mince meat, and
a Layer of Yolkof Eggs, a Layer of Whites, a Layer of Anchovies, a Layer of your fhred Lemon-
have filled ‘2 Difh with thefe Ingredients, fet an Orange or Lemon on the Top, then garnifh with
Haorfereddifh feraped, Barberries, and fliced Lemon.  Beat up fome Oil, with the Juice of Lemon,
Ealt, and Muftard thick, and fetve it up for a fecond Courfle Sjllitrlilﬂl. or Middle-difl, for :!HJPPEF.

A Third Salamongundy.

4 awl very fmall, a pickle Herring baned and picked fmall, Cucumber minced
erzﬁ EﬂLﬂ; n;‘:m& rnuETI,, and anun x E:.-J minced fmall, fome pickled red Cabbage
chopped l‘m*ﬂ]. cald Pork minced fmall, or cold Duck or Pigeons minced fmall, builed Parfley chopped
fine, Sallery cut fmall, hard Eggs the Yolks chopped fmall, and the Whites chapped fmall, and either
lay all the fugtﬂimu by themfclves feparate on Saucers, or in Heaps in a Difh.  Difh them out with
what Pickles you have, and fliced Lemon nicely cut ; and if you can get Station-fowers lay round it,
make a fine Middle-difh for Supper ; but you may always make a Salamongundy cf fuch things as yeu
have, according to your Fancy. The other Sorts you have in the Chapter of Fafls.

To Make litele Pafties.

T A K E the Kidney of a Loin of Veal cut very fine, with as much “.F the Fat, the Yolk of two
hard Eggs, feafoned with a litcle Salt, and half a (mall Hutm_-: Mix them well together, and
roll it vp in a Puff-pafte Cruft, make three of it, fry them nicely in og's-lard or Hn:u-.:r_

They makea pretty little Dith for Change.  You may put in fome Carrots, and a little Sugar, and
Spice, with the Juice of an Orange, and fometimes Apples, firlt boiled and fweetned, withalittle Juice
of Lemon, or any Fruit you pleafe.

Petit Patties for Garnifbing of Difhes.

MﬁEE a fhort Cruft, roll it thick, make them about zs big as the Bowl of a Spoon, and about

an Inch deep ; take a Plece of Veal, as big as your Fith, as much Bacon and Beef-fuer, fhread
them all very fine, feafon them with Pepper, Salr, and a little Sweet Herbs ; put them into a littde
Stew-pan, keep turning them about, with a few Mulhrooms chopped [mall, for eight or ten Minutes;
then hll your Petit Patties, and cover them with fome Cruft. Colour them with the Yolk of an Ege,
and bake them. Sometimes fill them with Oyfters for Fith, or the Melts of the Fifh, pounded and feafloned
with Pepper and Salr. Fill them with Lobfters, or what you fancy. They make a fine Garnithing,
and give s Difha fine Look: IF for 2 Calve's Head, the Brains ieafoncd is moft proper, aund fome with
Oy llers,

Ox Pallat Baked.

W HEN you falt a Tongue, cut off the Root, and take an Ox Pallat, walh them clean, cut them

inte fix of feven Pieces, put them into an carthen Pot, juit cover them with Water, put o a
Blade or two of Mace, twelve whole Pepper, three or four Cloves, a little Bundle of Sweet Herbs, a
fmall Onion, half a Spoonful of Rafping,s cover it clofe with brown Paper, and let it be well baked.
When it comes out of the Oven, feafon it with Salt to your Palate.

CHAP V
7o DRESS FISH.

S to Boiled Fith of all Sorts, you have full Direftions in the L Chapter.—— But
A fry Fith much better, becaufe we have Beef-Dripping, or Hog's-Lard. e Dy
Obierve always in the frying of any Sort of Fifh ; ﬁ:ﬁ, that you dry your Fifh very well in 2 clean
Clath, then flour it. Let your Stew-pan you fry them in be very nice and clean, and put inas mach
r Fith. Let it fry quick; and Jetit be a finc light-brown, but not too darka Colour. Have
your Fifh-flice ready, and if there is Occafion turn it ; when it is enough, take it up, and by a

coarfe
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coarfe Cloth on a Diith, on which lay your Filh to drain all the Greaf from it: If you fry Parfley, do
it quick, and take great Care to whip it out of the Pan fo foon as it is Crifp, or it will Joi its fine
Colour, Take great Care that your Dripping be very nice and clean. You have Direflions in the
Eleventh Chapter, how to make it fit for Ufe, and have it always in Readinefs.
Some h'fF-im;i]?'u"* rb.-;my? muft beat an Egg ll:';:i. u:ldip your Fifh in jult as you are
A to put it i the Fan 3 or as & Batter asany, is a little Ale and Flour beat i
sr:d;[uti, and dip the Fith, fo fry it is M

Fith Sauce gwith Lobifter.

FD R Salmon or Turbut, broiled Cod or Haddock, &¢. noching is better than fine Butter melted

thick, and take 2 Loblter, bruife the Body of the Lobfter in the Butter, and cut the Flelh into
little Picces, ftew it all together, and give it a boil.  If you would have your Sauce very rich, let one
half be rich Beef GGravy, and the other half melted Butter with the Lobfter: but the ravy, Ithink,
takes away the Sweetnels of the Butter and Lobfter, and the fine Flavour of the Fifh.

To make Shrimp Sauce.

AKE a Fint of Beef Gravy, and half a Pint of Shrimps, thicken it with a good Piece of
Butter rolled in Flour ; let the Gravy be well feafoned, and let it boil,

To make Oyfter Sauce.

T A K E half a Pint of large Oyllers, Liquor and all; put them into a Sauce-pan, with two or three
Blades of Mace, and twelve whole Pepper-Corns | let them fimmer over a flow Fire, till the
Oyfers are fine and plump, then carefully with a Fork rake out the Oylters from the Liguor and
Spice, and lee the Liguor boil five or fix Minutes ; then ftmin the Liquor, wath out the Sauce-pan
clean, and put the Oyilers and Liquor in the Souce-pan again, with half a Pint of Gravy, znd half a
Pound of Butter juft rolled in a little Flour. You may put in two Spoonfuls of White {‘-rinr, keep it
fliring 1ill the Sauce boils, and all the Burter is melted,

Tomake Anchovy Sauce,

AKE aPiot of Gravy, pot in an Anchovy, take a Quarter of a Pound of Butter rolled in a
little Flour, ftir all together till it boib. You may sdd a litle Juice of Lemon, Ketchup, Red
Wine, and Wallnut Liquor, juftas you pleafe.
Plain Butter melted thick, witha Spoonful of Walnut-pickle, or Ketchup, is good Saock, or An-
chovy : Infhort, you may put as many Thing as you fancy into Sauce ; all other Sauces for Filh you
have in the Leur Chapter,

To Drefi a Brace of Carp with Gravy.

FI RS T, koock the Carp on the Head, fave all the Blood you can, fcale it, and then gut it :
Wafh the Carp in a Pint of Red Wine, and the Rows ; have fome Water boiling with a Handful
of Salt, a little Horfe-raddifh, and 2 Bundle of Sweet-herbs ; put in your Carp, and bail it foftly,
When it is boiled, drain it well over the hot Water; in the mean time flrain the Wine through a
Siewe, put it into a Sauce-pan, witha Pintof good Gravy, twoor three Blades of Mace, twelve Corns
of black and twelve of white Pepper, fix Cloves, an Anchovy, an Onion, and a litele Bundle of
Sweet Herbs 3 lez them fimmer very foftly a Quarter of an Hour, then ftrain it, pat it into the Sauce-
pan again, and add 1o it two Spoonfuls of Ketchup, and a Quarter of a Pound of Buteer rolicd in 2
Jittle Flour, half a Spoonful of Muthroom-pickle, if you have it, if not, the fame Quantity of Lemon-.
juice ; flir it all igether, and let it boal, il one half of the Rows ; the other hall beat up with an
Egg, half a Nutmeg grated, a little Leman:peel cut fine, and a litle Sak.  Beat all well wagether,
and have ready fome mice Beef Dripping boiling in a Stew-pan, into which drop your Row, and fry
them in littde Cakes, about as big as a Crown-picce, of a fine light brown, and fome Sippets cut thus
A, and fry'd crifp, a few Opyfters, il you have them, dipped in a little Batter, and fry'd brown, a
good Handful of Parlicy fry'd green. . . )

Lay the Fifh in the Dilh, the boiled Rows on each Side, the Sippets ftanding round the Carp, pour
the Sauce boiling hot over the Fifh; lay the fry'd Rows and Oyfters, with Parfley and fcraped Horfe-
raddith, and Lemon between, all round the fth; the reft of the Ehi;w:qd Oyfters lay in the Difh,
and fend i to Table hot.  1f you would have the Sauce white, put in White Wine, and good ftrong
Veal Gravy, with the above Ingredients. Drefled as in the Lens Chapter, i3 full 2 good, if your
Beer is not bitter. : :

Asto Dreffing of Pike, and all ather Fifh, yoa have it in the Lent Chapter ; only this, when you
drefs them with 3 Pudding, you may add a little Besffuet cut very fine, and good Gravies in the

Swace, CHAP.
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CHAP VL
Of Sooers and Bro TH s.

To make Strong Broth for Soops o Gravy.

Ea of Beel, it to-pieces, fet it on the Fire in four Gallons of Water, fcum it
T ‘:Il:f'n, En%-rntgi: with biuﬁud whif:: Pepper three or four Ounces, a few Cloves, and 3 Bundle of
Sweet Herbs :ﬂlFJI:t it boal il ;anFEun is wafled, then feafon it with Salt ; ler it boil a licde while,

rain it and it for 3

th‘f"."?gu you want whr:F[‘irnng Gravy, take a Slice of Bacon, lay it in a Stew-pan, take a Pound of
Beef, cut it thin, lay it on the Bacon, flice a good Piece of Carrot in, an Onion fliced, a good Crult of
Bread, = few ch:t{[ub:, a lirtle Mace, Cloves, Nutmeg, and whole Pepper, an Anchovy, cover
it, and fet it on a flow Fire five or fix Minwtes, and pour into it a Quart of the above Beef Gravy,
Cover it clofe, and let it boil foftly till half is wafted. This will be a rich high brown Sauce for Filh,

ar Fowl, or Ragoo,

Gravy _fer White Sance.
T AKE aPound of any Part of the Veal, cut it ints fmall Pieces, bail it in a art of Water,
with an Onion, a Blade of Muce, two Cloves, and a few whole Pepper- Corns. dl ig ill jeis

as tich as you would have it

Gravy for Turkey, Fowl, or Ragoo.

TA K E a Pound of lean Beef, cut and hack it well; then flour it well, put a Piece of Butter 2 big
a3 a Hen's Egg, in a Stew-pan; when it is melted, putin your Beef, fry it on all Sidesa litde
hrown, then pour in three Pints of boiling Warter, and a Bundle of Sweet Herbs, two or three Blades
of Mace, three or four Cloves, twelve whole Pepper-corna; a linle Hie of Carrot, a livtle Piece of
Cruft of Bread toafted brown. Cover it clofe, and let it boil till there is about a Pint or lefi; then
feafon it with Salt, and ftrain ic off.

Gravy for 2 Fowl, wbhen you bave no Meat nor Gravy ready.

AKE the Nexk, Liver and (Gizard, boil them in hallf & Pine of Water, with a little Piece of
Bread toafted brown, a little Pepper and Sale, and a linle Bir of Thyme, Let it boil tll there i
about a Quarter of a Pint, then pour in half a Glafs of Red Wine, boil it and flrain it, then bruife
the Liver well in, and firain it again ; thicken it with a little Piece of Butter rolled in Flour, and it
will be very Enﬂ
An Ox's Kidney makes good Gravy, cot all to Pieces, and boiled with Spice, &7 as in the forgoing
Receipts.
You have a Receipt in the Beginning of the Book, in the Preface, for Gravies.

To Make Mutton or Veal-Gravy.

C‘LT T and Ihl:_l: your Veal well, fex it on the Fire with Water, Sweet Herbg, Mace and Pepper.
Let it boil vill it is as good a3 you would have it, then firain it off. Your fine Cooks always, if
they can, chop a Pantridge or two, and put inte Gravies,

Te Make Strong Fith-Gravy.

A K E twoor three Ecls, or any Fith you have, skin or feale them, and put them  and walh them
T from Grit.  Cut them into lietle Pieces, put them into s Sauce-pan, mﬂ: them with Warer, a
little Cruft of Bread toafted brown, a Blade or two of Mace, and fome whols Pepper, a few Sweet
Herbe, a very little Bit of Lemon-peel ; let it boil il it is rich and good, then have ready a Pieceof
Butter, according to your Gravy ; if a Pint, s big as a2 Walnut. Melt it in the Sauce-pan, Lhen

Plum-Porridge for Chriftmas.

-l '“ﬂifh!1r ;ana when the Brath is flsong, firain it out; wipe the Por, and put in the Broth
gam ; fice fix Penny-loaves thin, cutting off the Top and Bottom, put ﬁm’“ of the Liquar to it,

CONEr
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cover it up, and let it fland a Quarter of an Hour, boil it snd frain it, and then put it in your Pot;
let it bail a Quarter of an Hour, then put in five Pounds of Currants, clean wathed and picked ; Jet
them bail a little, and pot in five Pounds of Raifins of the Sun ftoned, and two Pound of Proens, and
Jet them boil till they fwell, then put in three Ciarters of an Ounce of Marce, half an Ounce of Cluves,
two Mutmegs, all of them beag fine, and mix it with a little Liquor cold, and put them in a very lirtle
while, and take off the Pot, and put in three Pounds of Sugar, a liutle Salt, @ Quart ef Sack, and a
Quart of Claret, the Juice of two or three Lemons You may thicken with s inflead of Bread,
il you pleafe ; pour them into carthen Pans, and keep them for Uk, Yeou muft boil two Pounds of
Pruens in a Quart of Water, till they are tender, and ftrain them into the Pot, when it is a baikng.

To make Strong Broth fo keep for U

T A K E Part of a Leg of Beef, and the Scrag-end of a Neck of Mutton, break che Bones in Pieces,
and put to it as much Water as will coverit, and a livtke Salc 3 and when it botls, skim it chean,
and put in toit & whele Onion fluck with Cloves, a Bunch of Sweet Herbs, fome Pepper, o Nutmeg
quartered § let thefe boil cill the Meat is boiled in Pieces, and the Sereingth bailed out ofie; then put
to it three or four Anchovies, and when they are difliotved, ftrain itout, and keep it for Ul

A Crawhih Soop.

T A K E aGallon of Water, and fet it a boiling 3 put in it a Bunch af Sweet Herbe, three ar faur
Blades of L{i::c:. an Omian Buek witl 'i:]::nth.,, F-:P:Pl':t and Salt § then have about 200 E“!ﬁl'h,
fave out dbout ewenty, then pick the reft from tise Shells, fave tle Tails whole, the Hnd}r and Shells
beat in 2 Mortar, with a Pine of Peas, groen or dry, firft boiled tender in fair Warer | put your boil=
ing Water to ir, and ftrain it boiling-hot through a Cloth, 1ill vou have all the Geodnels out of it § then
fct it over a flow Fire or Siew-hole, then have ready a Fronch Role, cut very thin, and ler it be very
iy, put it tu your Seop, let it few till balf is walted, then put a Piecr of Butter a5 big as an Egg into
a Sauce-pan, let it fimmer 1ill it has done making a Noife, then fhake in two Tea Spoonfuls of Flour,
ftirring it abaut, and an Onion ; put in the Tab of the Fifh, give them a Shake round, put to them
a Pint of good Gravy, let it bail Four or Ave Minutes fofdy, ke out the Chwon, and put ot & Pine of
the Soep, fiir it well wegether, and pour it inta your Sooup, and let it fimmer very fofily a Charter of an
Hour, Fry a Frewch Role very nice and brown, snd the twenty Crawhilh, pour your Soop into the
Ihih, and lay the Role in the Middle, and the Crawhilh roand the Difh,

Fine Cooks buil 2 Brace of Carp and Tench, and may be a Lobfter ar two, and many more rich
Things, to make a Craw=fith-foop ; but the above is full good, and wants no Addition,

A gead Gravy Soop.

T AKE a Pound of Beef, a Pound of Veal, and a Pound of Mutton, cut and hacked all to Pieces,
put it into two Gallons of Water, withan old Cock beat to Picces, a Piece of Carrot, the Upper
Cruft of 4 Penny-luaf toafted very crifp, a littde Bundle of Sweet Herbs, an Onion, a Tea Spoontul of
black Pepper, and onz of white Pepper, four or five Blades of Mace, and four Cloves. Cover i,
and let it flew over a flow Fire, till half is wafted, then ftrain it off, and put it into a clean Sauee.pan,
with two or three large Spoonfuls of Ralpings clean fifred, halfan Ounce of T ruffles and Morels, three
or four Heads of Salary walhed very clean, snd cut [mall an Oix's Palare, Al bodled tender, and cut
into Pieces, a few C‘u:ri'; Combs, n few of the little Hearts of young Savoys, cover it clofe, and let it
fimmer very fuftly over a flow Fire two Hours; then have ready & Fremeh Role fry'd, and a few
Forced-meat Balls fry'dy put them into your Didh, and pour in your Scop.  You may boil 3 Leg of
Veal, and a Leg of Beefy and as many En: Things as you pleafe ; but I believe you will And this rich
and kigh enough. -

"I!'mf may ]Eihvem the Cock's Combs, and Pallates, Truffles, &, If you don't like them, it will
be 3 pood Soop without them ; and if you would have your Soop very chear, don't put in the Rafpings.

Obferve, if it be a China-dith not to pour your EM.EE in boiling-hot off the Fire, but fex it down half
a Minute, and put a Ladleful in firlt to warm the Difh, then pour it in; for if it be a Froft, the Bot-
tom of your Difh will fiy out. Vermefelly is good in it, an Qunce pat in juit before you rake it up,
Iet it boil Four oe Ave Minutes. ) )

You may make this of Beef, of Veul alone, jultas you fancy. A Leg of Beef will do without
either Veal, Mutton, or Fowl.

A Green Peas Soop.

T A K E a fmall Nuckle of Veal, about three or four Pounds, chop it all to Pieces, fet it on the
Fire in fix Quarts of Water, a liutle Picee of lean Bacon, about half an Ounce feeped in Vine-
gar an Hour, four oi five Blades of Mace, three or four Clowes, twelve Pepper-corns of black Pepper,
twelve of white, « listhe Bundle of Sweet Herbs and Pariley, a littde Piccz of Upper Craft tafted crifp,
cover it clefe, and det it boil fofily over a flow Fire, till half iz walled ; then frain it off, and put to
ita Pint of Green Peasy and a Lettice cut mall, jJ‘;';l'tlr Heads of Salary cut very [mall, and wiml
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clean. Cover it clole, and let it fiew ver foftly over a flow Fire two Hours ; in the mean time boi] 5
Pint :;I'{:Ild' Pr.;s ina Fi.;: nl'?!.i'l';ur very tj:md:r,rnnd flrain them well through a coarfe Halr-fieve, ang
all the Pulp, thea pour it into the Soop, and let it boil together. Sreafon with Salt to your Palate 5
but not too much, Fry a Fremeh Role crifp, put it in your Difh, and pour your Soop in; be fure

there be full two Quarts, ' 3
Mumm-G::}r will do, if you have no Veal 3 or a Shin of Beef chopped to Pieces : A few Afpa-

ragus T.;P. ||-¢1~::Tguud in it

1 White Peas Soop.

T.n.]i; E aboat three Pounds of thick Flank of Beef, or any lean Part of the Leg chopped to
Pieces ; fetit on the Fire in three Gallons of Water, about half a Pound of Bacon, a fmall Bundle
of Sweet Herbs, a deal of dried Mint ; take a Bunch of Salary, wath it very clean, put in the
reen Tops, and a Quare of Split-peas, cover it clofe, and le it boil ull two Parts is walted ; then ftrain
t off, and put it intoa clean Sauce-pan, five or fix Heads of Salary cut fmall, and wafhed clean, cover
it clofe, and let it boil till there is about three Quarts ; then cut fome fat and Jean Bacon in Dice,
fome Bread in Dice, and fry them jult crifp; throw them into your Difh, fealon your Soop with Salt,
and pour it into your Difh, rub a little dried Mint over it, and fend it to Table, You may add
Force-meat Balls fry'd, Cock's Combs boiled in it, and an Ox's Palate flewed tender and cut fmall,
Stewed Spinage well drained, and laid round the Difh is very pretty.

Another Way to make if.

WHEH’ you bail a Leg of Pork, or a good Picce of Beef, fave the Liguor. 'When it is cold, take off
the Fat, the next Iay boil a Leg of Mutton, fave the Liquor, and when it is cold, take off the Far,
fer it on the Fire, with two Quarts of Peas; let them boil till they are tender, then put in the Pork or
Beef Liguor, with the Ingredionts as above, and lee it bail nll iris as thick as you would have it, al-
lowing for the boiling again ; then firain it off, and add the Ingredients as above. You may make
your Scop of Veal or Muttoa-Gravy if you pleale, that is according 10 your Fancy.

A Chefnut Soop.,

TA K E half a hundred Chefnuts, pick them, put them in an Earthen Pan, and fet them in the

Owven half an Hour, or roaft them gently over & flow Fire ; but take care they don't burn ; then
peel them, and fet them to flew ina Quare nl}(g;md Becf, Veal, or Mutton-broth, ll they are quite
tender.  Inthe mean time, take a Slice or two of Ham, or Bacon, a Pound of Veul, and o Pigeon
beat to Pieces, a Hundle of Sweet Herbs, an Onion, a little Pepper and Mace, a Piece of Carrot ; lay
the Bacon at the Bottom of a Stew-pan, and lay the Meat and Ingredients at Top.  Set it over a flow
Fire, till it begins to flick to the Pan, then put in a Cruft of Bread, and pour in two Quarts of Beoth;
let it boil lofily till one Third is walted ; then [rain it off, and add it to the Chefouts.  Seafon it
with Salt, and let it boil till it is well rafted, flew two Pigeons init, and a fry"d French Role crifp ; lay
the R.;:!.S'l in the Middle of the Difh, and the Pigeons on each Side; pour in your Soop, and lend i
away hot.

A Fremeh Cook wil beat a Pheafant and a Brace of Partridges to Pieces, and i K

Difh with hot Chefauts, oo Soet saitfoa i

To Make Mutton Broth.

A K E a Neck a Mutton about fix Pounds, cut it in ¢ boil the Scrag, i
T Lukim‘ it well, then put in a little Bundle 4:-«{' Sweet Herl::?'n.n Oinion, lnﬁiamgﬁgr;h&u:l‘ggr
Lt it boil an Hour, then put in the other Part of the Mutton, a Turnip or two, fome dried Merry-
ﬁlﬂ;, o few Clives chopped fine, a little I-'J_uﬂ'l:].r chopped fmall ; put thefe in about a Quarter of an
our before your Broth is 3 feafon it with Salt, or you may put in a er of a Pound of
Iﬂarley. or Rice at firlt. Some love it thickened with Oatmeal, and fome with Bread , and fome love
Ehh::'l ¥uh HE:.E::H:% af imwﬁl Herbs E’nﬂ Onion,  All this is Fancy and different Palates.
il Turni cey don't bail all in it makes i
thi:}:;n o Sam-gu. 3 the Pot, it the Broth too of them, but boil

Beef Broth.

AKEa of Beef, crack the Bone in two or three P walh it clean it i i
T a Gallon of Water, skim it well, then put in !wr:mj:?;wﬂhd:ii I'l:ehi:,l: I::tlﬂﬁfd:::
Eumﬂ?, lndngfn_ﬂﬂrq[l:n! Bread, E[..:t it i till the Beef is quite tender, and the Sinews., Teaft fome

» and cut it in Dice, and lay in your Difhj lay in the Meat, and pour the Soop in.

T
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To Make Scotch Barley Broth,

AKE a Leg of Beef, chop it all to Pieces, boil it in three Gallons of Water, with a Piece
T Carrot and & Cruft of Bread, till ie is half boiled away ; then fkrain i off, and put it into the F::r
again, with hali 3 Pound of Barley, four or five Heads of Salary wathed clean and cut fmall, a
large Onion, a Bundle of Sweet Herbs, and a littke Parflsy chopped fmall, and a few Mari-
golds, Let this boil an Hour ; take a Cock, or large Fowl, clean picked and wathed, and pue
into the Pot 3 boil it till the Broth is quite good, then fcafon with Salt, and fend it to Table, with
the Fowl in the Middle. This Broth is very good without the Fowl ; take cut the Onion and Sweer
Herbe, before you fend it to Table.

Some make this Broth with a Sheep's-Head, inftezd of a Leg of Beef, and it is very d; but you

muft chop the Head all to Pieces.  The thick Flank about fix Pounde to fix Quarts ﬁfﬁ:;.?ﬂgr. malkes

Broth ; but then put the Barley in with the Mear, firft skim it well, boil it an Howr very foitly,

then put in the above Ingredients, with Turnips, and Carrots clean foraped and pared, and cut in

litile Pieces, Boil all togecher fufily, il the Broth is very good ; theo feafon it wirh Sak, and fend ic
to Table, with the Beef in the Middle, Turnips and Carrots round, and pour the Broth over all,

To Make Hodge-Podge,

"I""A K E a Picce of Beef, Fat and Lean together about a Pound, a Pound of Veal, a Pound of Scrag
af Mutton, cut all inte linbe Pieces, fez it on the Fire, with two Quans of Warer, an Ounre
of Barlev, an Onion, a little Bundle of Sweet Herbs, three or four Heads of Salary wafhed clean, and
cut fmall, a little Mace, two ar three Cloves, line whole Pepper, tied all in a Muollin Rag, and put
to the Meat three Turnips pared and cut in two, a luge Carrot fcmp.d ciean, and cur in fix Pieces, a
litthe Lettice cut fmall, put all inthe Pot, and cover i elofe,  Lieo it few very fufily over a flow Fire
five or fix Hours; take out the Spice, Sweet Herbs, and Onion, and pour all into a Soop-dith,
and fend it tn Tabley firfl feafon it with Sale. Half a Pt of Green Peas, when it is the Seafun for
them; & very good. 1] you et thiz boil fuft, ic will walle coo much ; therefore you cannat do 1t
too flow, if it does but immer: All other Srews you have in the foregoing Chapter ; and Sazps 10 the
Chapter of Lent,

To make Pocket Soop,

A KE a Legof Veal, firip off all the Skin and Fat, then ake all the mufcular or fcthy Parts clean

from the Bones. Boil this Fleth in three or foar Crallons of Water till it comes to a ftrong Jelly,
and that the Meat i good for nothing, Be fure w keep the Por elofe covered, and not do too faft ;
take a little out ma ﬁn now and then, and when you find It is 2 good rich Jelly, firain it through a
SGieve into a clean earthen Pan. When it s cold, take off all the Skim and Fat from the Top, then
provide a large deep Stew-pan with Water bailing over 4 Srove, then take fome deep Chine-cujs, or
well glazed Esrthen Ware, and fill thefe Cups with the ’l:lij-',, which you mulft take clear from the
Sestling at the Bottom, and fet them in the Stew-pan of Water. Take preat Care none of the Water
gers into the Cups 3 if it does, it will fpail it. Keep the Water boiling gently all the time, tll the
Jelly becomes thick as Glew ; then take them cut, gnd let them fland o cool 3 then turn the Crlew out
inta fome new coarfe Flannel, which draws out all the Moifture ; turn them in fix or eight Hours on
freth Flannel, and o do till they are quite dry, Keep it in a dry warm Place, and in a little time it
will be like a dry hard Piece of Glew, which you may carry in your Pocket, without geiting any
Harm. The beit Way is to pue it into lirtle Tin Boxes. ben you wfe it, bwml aboue & Fint of
Water, and pour it on a Piece of 3lew about a5 biz asa fmall Wallnut, firring all the time till it i
melted. Seafon with Salt to your Palate; and if you chufe any Herbs, or Spice, boil them in the
Water firlt, then pour the Water over the (lew.

To make Portable Soop.

A KE two of Beef, about fifty Pounds Weight, take off all the Skinand Fat as well as you can,

then take all the Meat and Sinews clean from the Bones, which Meat putinto a large Por, snd pat
to it eight or nine Gallons of foft Water; firft make it boil, then put in twelve Anchovies, an Ounce of
Mace, 2 Quarter of an Ounce of Claves, an Ounce of whole Pepper black and white together, fix large
Ohnions peeled,, and cut in two, & little Bundle of Thyme, Sweet Margoran., and Winter-lavory, the dry
hard Cruft of & T'wo-penny Loaf, fir ivall together, and eover it elofe, lay a Wiesghe on the Cover to
keepit clofe down, and let it boil foftly for eight or nine Hours,then uncover it, and ftir it together. Cover
it clofe again, and let it boil till it isa very rich good Jelly, which you will know by taking a litde out
now and then, and let itcool. When you fnd it i a thick jei];}r. take it off and flrain it through
a coarfe Hair-bag, and prefs it hard ; then ftrain it through a Hair fieve into a large Earthen Pan,
when it is quite cold, take off all the Skim and Fat, and take the fine i:.ll]: chear from the Bettlings at

Bottom, and put the Jelly into a large decp well-tinned  Stew-pan. it aver a Stove with a - w
2 irey
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flirring it often, take Care it neither fticks o the Pan, or burns ; and w'bmlrmﬁnd
the ﬂﬁ very i.ﬂ' and ;.hir:k. E:Hil:will be in Lumps about the Pan, take it out, and put it into farge
deep China-Cups, or well-glazed Earthen Ware.  Fill the Pan two Thirds full with Water, when
the Water boils, fet in your Cups, be fure no Water gets into the Cups, keep the Water boiling foftly
all the time, il you the Jelly is like a fiiff Glew ; then li.’ﬂ: n-ul_th: Cups, and when they are
cool, turn out the Glew into coarfe new Flannel. Lec it lay cight or nine Hours, kecping it in a dry
warm Place, snd turn it on frefh Flannel wll it is quite dry, and the Glew will be quite hard § then
put it into clean new Stone-pots, keep it clofe coloured from Dult and Dire, and in a dry Place, where
can come o it.
m‘iE::]FIm ulle it, pour boiling Water on it, and ftir it all the time till itis melted. Seafon it with
Salt to your Palate ; a Picce as bighas a large Walnue, will make a Pint of Water very rich; but as to
that you are to make it as good as you pleale; if for Soop, fry a Fremeh Role and lay in the Middle of
the Difh, when the Glew 15 diffolved in the Water, Em: it a boil, and pour it into the Difh ; if you
chule it for Change, you may boil either Rice, Barley, or Vermecilly, Salary cut mall, Trufiles or
Morels ; but Jet them be very tenderly boiled in the Water before you flir in the Glew, and then give ie
a boil all together. You may, when yoo would have it "'E fine, add Force-meat Balls, k's
Combs, or a Palate boiled very tender, and cut into little Bits 3 but it will be very rich and good with-
out any of thefe Ingredients. AT
If for Gravy, poar the boiling Water on to what an.nﬁt%_rm think proper ; and when it is dif-
folved, add wgnﬂmdhml!w pleafe, as in other Sawces. This is only in the room of a rich good
Gravy ; or you may make your Sauce either weak or ftrong, by adding more or lofs,

Rules to be obferved in Soops or Broths.

Firft take great Care the Pots or Sance-pans, and Covers be very clean, and free from all Greale and
Sand, and that they be well tinned, for fear of giving the Broths or Soops any braffy Taite; and if you
have time to fiew as fofily as you can, it will both have a finer Flavour, and the Mear will be tenderer,
But then obferve, when you make Soops or Broths for prefent Ulfe, and if it 5 to be done foftly, don’c
put much more Water than yoa intend to have Soop or Broth ; and if you have the Convenience of
an Earthen Pan or Pipkin, and fct on Wood Embers il it boils, then skim ity and put in your Sm-
foning, Cover it clofe, and fet it in Ember, fo that it may do v:Lfﬂl':ly for fune time, and borh the
Meat and Broth will be delicious. You mult ohferve in all Hr and Soep, that ane thing does nog
tafte more than another ; but that the Tafte be equal, and have a fine agreeable Relih, according to
:hld:!nud:ﬁp it for 3 and be fure, that all the Greens and Herbs you put in be eleaned wafhed and

CHAP VL
Of Pubppi1ngs.

An Oat Pudding fo Bake.

0 F Oats decoticated take two Pounde, and of new Milk enough to drown it, eight Ounces of Rai-

fins of the Sun ftoned, an equal (uantity of Currants neatly picked, a Pound of fweet Suet finel
fhread, fix new-laid Eggs well beat; feafon with Mutmeg and Euﬁm Ginger and Salt, mix it a m:ﬁ
together, it will make a better Pudding than Rice.

To Make Calf s-Foot Pudding.

T.!.E. E of Calves-Feet one Pound minced very fine, the Far and the Brown to be taken out,

Soct & Pound and half, pick offall the Skin, and fhread it fmall, fix E but half the Whites,
beat them well, the Crumb of a Halfpenny Role grated, 3 Pound of Eumnuﬁ'm picked, and walhed
and rubbed in a Cloth, Milk, as much as will moiften it with the Eges, a Handful of Flour, a little
Salt, Nutmeg, and r to fealon it to your Tafte. Boil it nine Hours with your Meat ; when it is
dope, lay it in your Lfh, and pour melted Butter over it. It is very gmd\ﬂthWhil:wlm and
Segarin the Butter,

To Make a Pith Pudding.

TAEE the Quantity of the Pith of an Ox, and let it lay all Night in Water to foak out the

I":':fdi the mext Morning firip it out of the Skin, and beat it with the Back of a Spoon in Orange-

water, till it is as fine a3 Pap; then take three Pints of thick Cream, and boil in it two or three Blades

of Mace, a Nutmeg quartered, a Stick of Cinnamen ; 1mmwaman:mmm
Al
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Almonds, blanched in cold Water, then beat them witha little of the Cream;, and a2 ik dries put in
mare Cream, and when they are all beaten, ftrain the Cresm from them to the Pith, then the
Yolks of ten Eggs, the Whites of but two, beat them very well, and put them o the [ RS ;
Take a Spoonful of grated Bread, or Naples Bifcuit, mingle all thefe together, with half a af
fine Sugar, and the Marrow of four large Bones, and a little Sale ; fill them in a fmall Ox or Hog's
Guts, or bake itin a Dith, with a Puff-pafte under it and round the Edges,

To make 2 Marrow -Pudding.

T A KE a Quart of Cream, and three Naples Biskets, 3 Nutmeg grated, the Yeolks of ten Egps, the

Whites of five well bear, and Sugar to your Tafte ; mix all well together, and put a lierle Bit of
Butter in the Bottom of your Sauce-pan, then put in your Swff, and fer it over the Fire, and fbr it
ull it is pretty thick, then pour it into your Pan, with a Quarter of 3 Pound of Curranes, that hove
been plumped in hot Woater, ftir it ther, and let it fand all Night. The next Duy put fome fue
Fafte and lay at the Bottom of your Difh, and round the Edges ; when the Oven i ready, pour in
your Staff, and lay long Pieces of Marrow on the Top. Half an Hour will bakeit, You may ule the
Seuff when cold,

A Bailed Suet-Pudding.

AKE aQurt of Milk, a Pound of Suet fhread fmall, four Eggs, two Spoonfuls of beaten Gin-

pery or one of beaten Pepper, a Tea Spooniful of Salt, mix the Eggs and Flower with a Pint of
the Milk very thick, and the Scafoning mix in the reft of the Milk and the Suct.  Let your Barter be
pretiy thick, =nd beil ie two Hours.

A Borled Plumb-Pudding,

T,.q, KE a Pound of Suet cut in littke Pieces, not too fine, a Pound of Currants, and a Pound

of Raifins ftoned, eight Egze, half the Whites, the Crumb of a Penny-loaf grated fine, half a
Nutmeg grated, and a Tea Spoonful of beaten Ginger, a hietle Saly, 2 Pound of Flour, a Pint of Milk :
bear the Eggs firlt, then half the Milk, beat them together, and by degrees ftir in the Flour and Bread

her, then the Suet, Spice and Fruit, and as much Milk as will mix it all weil together and very
thick ; boil it five Hours.

A Yorkfhire Pudding,

T AKEa Quart of Milk, four E and a litthe Sale, make it up into a thick Batter with Flour,

like a Pancake Batter, You muft have a good Piece of Meat at the Fire, take a Stew-pan and put
fome Dripping im, fet it on the Fire, when it boils, pour in your Pudding, let it bake on the Fire till
you think it 15 mgh enough, then turn a Plate wpfide-down in the Dripping-pan, that the Dyi ing
may not be blacked ; fet your Stew-pan on it under your Meat, and Jet the Dirpping drop on the Pud-
ding, and the Heat of the Fire come to it, to make it of a fine brown., When your Meat is done and
fet to Table, drain all ehe Far from your Pudding, and fet it on the Fire 2gain 1o dry a little 5 then
flide it asdry s you can into a Difh, mele fome Butter, and pour into aCup, and fet in the Middle of
the Pudding. It isan exceeding good Pudding, the va:- of the Mear ears well sich ir,

A Stake-Pudding,

AKE agood Crult with Suet fhread fine with Flour, and mix irr:r with cold Water. Sesfon it

with a litthe Salt, and make a pretry thit Cruft, about two Pounds of Suer, ma Quarter of a

Peck of Floor. Let your Stakes be either Beef or Mutton, well feafoned with Pepper and Salt, make

it up 24 you do an Apple-pudding, tye it in a Cloth, and put it into the Water boiling, If itbea large

Pudding, it will take five Houwrs ; if a (mall one, three Hoars, T his is the beft Cruft for a Apple-pudding.
Pigeons eat well this Wﬁ}',.

A Vermicella Pudding, awith Marrow.,

FIEET‘ make your Vermicella, take the Yeolks of two Eggs, and mix it vp with juft as much
Flour as will make it to a fhiff Pafic ; roll it out 35 thin as 3 Wafer, let it lye to dry till you ean
roll it up clofe without breaking, then with a fharp Knife cut it very tll1ir|, beiz:u’ngit the little Fnd,
Have ready fome Water boiling, into which throw the Vermicella, Izt it boil 2 Minute or two at madt,
then throw it into  Sieve, have ready a Pound of Marcow, lay a Laper of Marrow, and 5 Layer of Ver-
micella, and fo on 6l all is laid in the Difh. When it is a lirtle cool, beat it up very well together,
take ten Egzs, beat them and mix them with the ather, grate the Crumb of 3 Penny-loaf, and mix with
it & Gillef Sack, Brandy, ora little Rofe. water, 3 Tea Spoonful of Sale, & fmall Nutmeg grated, a
little grared Lemon-pecl, two large Blades of Mace dricd, III'Id beat fine, half 3 Pound of Currans
clean wathed and picked, half a Pound of Railine floned, mix flll well mg:thr. and fweeten to your
Palate ; lay a good thin Cruft at the Buttom and Sides ué the Difh ; pour in the Ingredients, and bake
It
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. - FHourand halfin an Oven not too hot.  You may either put Marrow or Bectluet fhread fine, o,
;.‘.;:nduf Burter, which you . When it comes out of the Oven, ltrew fome fine Sugar over it, ang
fend it to Table. Youmay leave out the Fruit if ou pleafe, and you may for Change add half 3,
Ounce of Citron, and half an Ounce of candied range-peel fhread fine.

Suet-Dumplings.

int of Milk, four E a Pound of Suet, and a Pound of Currans, two Tea Spoonfuls of
T HE.:-E,EtI:;: of Ginger:.Fi:ﬂ nﬁ'h:lf the Milk, and mix it like a thick Batter, then put the Eggs,
and the Salt and Ginger, then the reit of the Milk by degrees, with the Svet and Currans, and Flour
to male jt like a light Pate, 'When the Water boils, make them in Rolls as big 2 a large Turkey's
Egg, with a little Flour; then Aat them, and throw them into boiling Warer.  Mowve them fofily,
that they don’t flick together 3 keep the Water boiling all the time, and halfan Hour will boil them,

An Oxford Pudding.

A rter of 2 Pound of Bisket grated ; 3 Quarter of a Pound of Currans, clean walhed and picked ;
a Quarter of a Pound of Suer, fhread (mall; half a large Spoonful of Powder-fugar; a very lintle
Salt, and fome grated MNutmeg ; mix all well ngg-:hl!r. then mke twao ‘I"ul_l:!- of Eggs, and make it up
in Balls, as bigas a Tarkey’s Egz. FIE. them in rl:ﬂﬂ'l B:Itlltrr of a hne ||5hl:' brown ; for Sauwee have
melted Buteer and Sugar, with a linke Sack or White Wine. You mult mind to keep the Pan (hak-
ing about, that they may be all of a fine: light brown.

All other Puddings you have in the Lens Chapter.

Rules to be ohferved in making Puddings, &,

In boiled Puddings, take great Care the Bag or Cloth be very clean, and not foapy, and dipped
in hot Water, and then well fowered. 1fa Bread-pudding, tye it loofe ; if a Baver pudding, tye it
clofe ; and be fure the Water bolis when you put the Pudding in, and you fhould move your Puddings
in the Pot now and then, for fear they flick. When you make a Batter-pudding, firflt mix the Flour
well with a little Milk, then put in the Ingredients by degrees, and it will be mooth and not have
Lumps ; but for a plain Batter-pudding, the beft way is to frain it through a coarfe Hair Sieve, that it
may neither bave Lumps, nor the Treadelsof the Egps: And all other Puddings, ftrain the Egps when
they are beat. If you bail them in Wooden-bowls, or China-difhes, batter the Infide before you put
in your Batter : And all baked Puddings, butter the Pan or Difh, before the Pudding is put in.

CHAP VIIL
o F P I E &

To make avery fine Sweet Lamb or Veal Pye.

EASON your Lamb with Salt, Pepper, Cloves, Mace and Nutm all beat to vour Pa-
S late. Cut your Lamb, or Veal, into little Pieces, make a good Pu;LE;nﬂe Cru‘[l.,ﬁln:; it Eim our
Dith, then lay in your Meat, firew on it fome floned Raifins and Currans clean wathed, and fome
Sugar ; then lay on it fome Forced-meat Balls made fweet, and in the Summer fome Artichoke-boe-
m;lbnilni, and fealded Grapes in the Winter,  Baoil Spanyh Potatees cut in Pieces, candied Citron,
candied Orange, and Lemon-pecl, and three or four large Blades of Mace; put Butter on the Top,
clofe uppgnur Pye, and bake it. Have ready spgainil it comes sut of the Oven a Caudle made thos
Take a Pint of White Wine, and mix in the Yolks of three Eggs, firit well together over the Fire,
one way, all the time till it i thick ; then take it off, ftir in Sugar enough to (weeten it, and lqueeze
in the Juice of a Lemon ; pour it hot into your Pye, and clofe it up again. Send it hot o Table,

To make pretty Sweet Lamb or Veal Pye.

IRST make a good Cruft, butter the Difh, and lay in r Bottom and Side-cruft; then cut
F your Meat into fmall Pieces ; feafon with a very lintle §ql|‘l 'j_:?“u“: Mace and Nutmeg I:u.-:: fine, and
ftrewed over ; then lay a La - of Meat, and ftrew sccording 1o your Fancy, fome Carrans, clean
wathed and picked, and a few Railins w, all over the Meat ; lay another Layer of Meat, put a littke
Butter at the Top, and a lintle Warter, jult encugh to bake it and no mare. Have ready apainit it coms
out of the Oven, a White Wm:ﬂwdhmdan fweet, and fend it tg Table hot

3 A
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A Savoury Veal Pye,
TA K E a Breaft of Veal, cut it into Picces, feafon it with Pepper and Salt, lay it al into

Cruft, boil fix or cight Eggs hard, take onl your
your Dith almoft HF;#?-M;E'M e P h lﬁh:l‘lk;nih gt them into the Pye here and there, fill

To make a Savoury Lamb or Veal Pye,

AKE a good Pulf-pafie Cruft, cut your Mest into Pieces, feafon it to your Palate w! Peppe
M Salt, Mace, Cloves, and Nutmeg ¥ beat; o lay it into your Erﬂ :i.::lhun-ﬁlcd.‘- L.mhr:
Stones, and Sweet-Breads fealned 24 your Meat; allo fome Oyfters and Force-meat Balls, hard Yolks
of Eggs, and the Tops of Afparagus two Inches long, firlt boiled green ; then put Butter all over the
Pye, put on the Lid, and fee it in a quick Oven an Hour and half ; then have ready the Liguor, made
thus: Take a Pint of Gravy, and the Opfler-liquer, and 2 Gill of Red Wine. a little grated N':u
mix all together with the Yalks of two or three Egps beat, and keep it ftirring all one way all the E‘
When it boils, pour it into your Pye. Putonthe Lid again. Send it hot o Table. Yeu muft make

Liquor sccording to your Pye.
A Calf's-Foot Pye.

IRET fet four Calves Feet 6n in & Sauce in three Quares of Water, wi

Blades of Mace; ket them boil fofily, till rhrﬁ about a Pi&ll‘lﬁ hall, 1hn-ukﬁlﬁr;fw“rrl-‘ﬁt::
frain the Liquor, and make a good Crult, Cover your Difh, then pick off the Fleth from the Bones ;
lay half in the Difh, ftrew half a Pound of Currans elean walbed and picked over, and half a Pound
of Raifins floned ; lay on the reft of the Meat, then skim the Liquor, fwecten it to the Palste, and put
in half a Pint of White Wine, pour it into the Difh, put on your Lid, and bake it an Hour and half.

To maks an Olive-Pye.

AKE wyour Cruft ready, then take the thin Cullops of the But-end of a of ¥ &% man
M as you think will Rl your P'r:. Hack rhem with the Back of s Knife, and feafon u:ﬂ* wich 5;]:{
Pepper, Cloves and Mace ; walh over your Collugs with a3 Bunch of Feathers di in Eggs, and have
in Readinefs a pood Handful of Sweet Herbs fhread fmall ; the Herbe muft be Thyme, Parlley and Spi-
nage, and the Yolks of eight hard Eggs minced, and a lew Oyfters parboiled and chopped, fome Beef-
fuet fhread very fine ; mix thefe together, and Rrew them over yonr C!.’:I:Inpu, and fprinkle a little Du.:trﬁ
Floar-water over them, and roll the Collops up very clofe, and lay them in your Pye ; ftrewi
Seafoning over that i left, put Butter on the Top, and clofe up your Pye. hen it comes out of the
Ovwen, have ready fome Gravy hot, and pour into your Pye ; one Anchovy diffolved in the Gravy,
rmr it in boiling-hot ; you may put in Artichoke-bottoms and Chelbuts, if you pleafe. You may
eave out the Orange-Rower Water, if you don't like it

To Seafon an Egg-Pye.
B 0 1 L vwelve Eggs hard, and thread them, with one Pound of Beef.fuct, or Marrow fhread fine ;
feafon them with a little Cinnamon and Nutmeg, beat finc, onc Pound of Currans clean wafhed
and picked, twn or three Spoonfuls of Cream, and a little Sack and Role-water, mix all together, and
fill the Pye. When it isbaked, flir in halfa.Pound of frefh Burter, and the Juice of a Lemon.

To make a Mutton.Pye.

T A K E a Loin of Mutton, take off the Skin and Fat of the Infide, cut it into Stakes, feafon it
well with Pepper and Salt to your Palate ; lay it into your Cruft, All it, pour in as much Watsr
as will almoft Al the Dith ; then put on the Cruft, and bake it well.

A Beef-Stake-Fye.

T A K E fine Rump-Stakes, beat them with the Rolling-pin, then feafon them with Pepper and Salt,
according to your Palate, makea good Crult, kay in your Stakes, ﬁ'llrﬂmr Difh, then pour in a3
much Water, as will half fill the Duh. Put on the Cruft, and bake it .

A Ham-Pye.

A K E fome cold boiled Ham, and flice it about half an Inch thick, make a Cruft, and
thick, coverthe Dith, and lay a Layer of Ham, fhake a little Pepper over it, then take a large
young Fowl clean picked, gutted, nuﬂ{ac[, and finged ; put a lictle Pll.:p-pu and Sale in the Belly,
and rub a very litcle Salt on the Qutiide, lay the Fowl on the Ham, boil fome E$! hard, put in the
Yolks, and cover all with Ham ; fhake fome Pzpper on the Ham, and put on the cruft. Hake it
well, have ready when it comes out of the Oven, fome mﬁ.::h Beef-gravy, w fill the Py,
lay on the Cruft again, and fend in to Table hor. A frefh will not be fo tender; o that T al-
ways
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I Ham one Day, and bring it to Table, and the next Day make a Pye of it. Tt does beirer
ml.:.::‘bﬁijrd Ham ; ].l:!'-_yn-u put :E large Fowls in, they will m{i:l: a fine Pye, but that is accord-
ing to your Company mare or lefs 3 the the Pye, the finer the Meat cats ; and the Crult mufl be
the fame you far a Venifon-Patty. ou fhould pour a little fmall Gravy into the ?_n when yau
make it, juft to bake the Meat, and then fill it up when it comes out of the Oven. Boil fome Trus-
fles and h;:u]h, and put into the Pye, is a great Addition, and frcfh Muthrooms, or dried ones.

A Pigeon-Pye.

M A K E a Puff-pafte Cruft, cover your Difh, ler your Pigeons be very nicely picked and cleaned,
feafon them with Pepper and Salt, and pur a good Pieceof fine frefh Bukter with Pepper and Sale
in the Bellies ; lay them in your Pan, the Necks, Gizards, Livers; and Pinions, and Hearts lay be-
tween, withthe Yolk of 2 hard Egg, 3 Beef-flake in the Middle ; put as much Water as will almoit
fill the Dith, lay on the Top-Crult, and bake it well, ‘This is the belt Way o make a Pigeon-pye ;
but the Fromel fill the Pigeons with a very high Force-meat, and lay Force-meat round the Infide with
Ball, Afparagus-tops, and Arnihcoke-bottoms, and Mufhrvoms, Truffes and Morells, and feafon high ;
but thar is according to different Falates.

Te makte a Gibblet-Pye.

A KE two Pair of Gibblets nicely cleaned, put all but the Liver into a Sawce-pan, with twa

Quarts of Water, twenty Corns of whole Pepper, three Bladesof Mace, a Bundle of Sweet Herbs,
and a large Onion.  Cowver 1 clofe, and let t ftew wery fofily till they are quite tender; then
have 2 good Cruft ready, cover your Difh, lay a fine Rump—ﬂ:igc at the Botoom, feafoned with Pepper
and Salc 5 then lay in your Gibblets with the Livery and (train the Liguor they were flewed in ; fealon
it with Sale, and pour into your Pye, put on the Lid, and bake it an Hour and half,

A Duck-Pye.

A KE »Puff pafte Cruft, take 3 Couple of Ducks, fcald them, and make them very clean, cut

off the Feet, the Pinions, the Neck and Head, all clean picked and fcalded, with the Gizard,
Liver and Hearts ; pick out all the Fat of the Infide, lay a Cruft all over the Difh, feafon the Ducks
with Pepper and Salr, infide and out, lay them in yoar Difh, and the Gibblets at each End feafoned ;
put in as much Water as will almoit fill the Pye, lay on the Cruft, and bake it, but not too much,

A Chicken-Pye,

A K E a Puff-pafte Crufl, take two young Chickens, cut them to Pic feafon them with Pepper
M and Salt, a Kttle beaten Mace, ]:!.r a Force-meat made thug round ::::.-i,idn of the Dith, Take
ha_llf.l Found of Veal, half a Pound of Suet, beat them quite fine in a Marble Mortar, with as many
Crumba of Bread ; feafon it with s very little rand Salt, sn Anchovy with the Liguor, cut the
Anchovy to Pieces, a linle Lemon-peel, cut very fine and fhread fmall, a very littke Thyme, mix all
topether with the Yolk of an Epg, make fome into round Balls about twelve, the reft lay round the
Ihih. Lay in one Chicken over the Bottom of the Difh, take two Sweet-breads, cut chem into five
or fix Pieces, lay them all over, feafon them with Pepper and Sale, flvew over them half an Ounce of
Truffles and Movells, two or three Artichoke battoms cut to Piecrs, a few Cock's Combs, if you have
}11:4::. fl.,.z."h“ huih; tender and cut 1o Pieces ; then lay on the other Part of the Chi:ku;, £ half a

nt of Water in, and cover the Pye. Bake it well, and when it com Ohven it wi
good Gravy, Ly on the Crufl, ::d fend it to Tl.h!:-, 0N, 55 S R i

«A Chefhire Pork-Pye.

AKE 3 Loin of Pork, skin ity cut ic into Stakes, feafon it with Sale, Nut nd P
;E make a good Cruft, lay a Layer of Pork, and wen 1 large Layer of Pippins pa ‘I:Fil.'ﬂ' ) :
lt-{i"i:: ,rl:ﬂ.nu to fweeten the Pye, then another Layer of Pork ; put inhalf a Pine of White
ko #m:m utter on the Top, and clofe your Pye: If your Pye be large, iz will take a Pint of
A Devonthire Squab-Pye,

AKE agood Crult, caver the Dilh all over, put at the Bottom a L er of [Miced Pippins, frew
M over them fome Sugar, then a Layer of Mutton-flakes, cot from t;E Lain, :fn rg?i%::l with
Pepper and Salt, then another Layer of Pippins ; peel fome Onions and flice them rhm,‘#ry a Layer all

m E'h;t!ﬂm a Layer of Mutwn, then Pippins and Onicns pour in a Pint of Water, loclofe
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A Shropthire Pye.

IRS T make a good Puff pafie Cruft, then cur a Couple of Rabbits to Pi 'ound
P of fat Pock cur in lile Picoes, feafin both. with Pepper aad Sei to ‘your o Ay oo
Diith with Cruft, and lay in your Rabbits. Mix the Pork with them, take the Livers of the iits
Erh‘lil them, and beat them in a Mortar, with as much fat Bacon, and a little Sweet Herbs, fome

ylters if you have them ; feafon with Pepper, and Salt, and Nutmeg ; mix it up with Yolk of Eggp,
and -alu:_u into Balls ; lay them here and there in your Pye, fome Artichoke-bottoms eut in Dice
ﬁ %:.‘: 5 ?;::;Il'ﬂ Mth.:l:i::hm ; grate a 'I'mFIII Nutmsg over the Meat, pour in hall a Pint of
ine, s Fint of Water ; d bake § i
i bty i e your Pye, an ke it an Hour and half in a quick Oven,

A Yorkfhire Chriftmas-Pye.

IRST make s good Standing Cruft, let the Wall and Bottom be very thick, bonea T
F Goofe, a Fowl, a Pariridge, and a Pigeon, feafon them all very '-:jlr]‘ u.i:r halfl an SLE.;
Mace, half an Qunce of Nut » 8 quarter of an Ounee of Cloves, balf an Ounce of black Pepper
sll beat fine together, two large afuls of Salt, mix them together. Open the Fowls all down :l-.:
Back, and bone them ;3 frlt the Pigeon, then the Partridge, cover them i then the Fowl, then the
Gronfe, and !hm_th:Turkr;. which muft be large; feafon them all well ficff, and lay them in the
Crull, fo as it will look only like a whole Turkey ; then have & Hare ready eafed, wiped with a
clean Clath. Cut it to Pieces, that is jointed ; feafon it, and lay it a5 clofe as you ean on one Side ; on
the other Side Woodcock, more (Game, and what Sort of wild Fowl you can get.  Seafon them well,
and lay them clofe 5 put at leaft four Pounds of Butter into the Pye, then lay on your Lid, which muft
E.a:rr thick one, and let it be well baked. It mufl have a very hot Oven, and will take ar leaft

r Hours,

This Pyc will take a Bulhel of Flour; in this Chapter, will fee how to make it. Thefe Pies
arz often fent w0 Landms in a Box as Prcfents § therefore the Walls mult be well buile.

A Goofe-Pye.

H ALT aPeck of Flower will make the Walls of 2 Goole-pye, made as in the Receipts for Cruft.
Raife your Cruft jult big enough to hold a large Gioole ; firit have a pickled drisd Tongue, boiled
tender enough to peel, cit off the Root, bone a Goofe, and a large Fowl ; take half a Quarter of an
Chunce of Mace beat fine, a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of Salt, mix all
together, fealon your Fowl and Goole with ity then lay the Fowl in the Goole, and the Tongue in
the Fowl, and the Goofe in the fame Form as if whole. Put half a Pound of Butter on the Top, and
lay on the Lid. This Pye is delicious, either hot or cold, and will keep a great while. A Slice of this
Pye, cut down a-crofs, makes & pretty little Side-dith for Supper.

To Make a Venifon-Pafly,

T A K E a Neck and Breaft of Venifon, bone it, feafon it with Pepper and Salt according to your
Palate, Cut the Breaft in two or three Pieces ; but don’t cut the Far off the Neck if you can
help it. Lay in the Brealt and Neck-cnd firft, and the beft End of the Neck on the Top, that the Far
may be whole ; make a good rich Puff-pafte Cruft, lex it be very thick on the Sides, a good Bottom-
crull, and a thick Top. Cover the Difh, then lay in your Venilon, put in half a Pound of Butter,
about a quarter of a Pint of Water, clofe your Palty, and let it be baked two Hours in a very quick
Owen, In the mean time fet on the Boaes of the Venifon in two Quarts of Water, with two or three
Hisdes of Mace, an Onion, a little Piece of Crufl baked crifp and brown, a little whele Pepper, cover
it glofe, and let it boil folily aver a flow Fire, gill above half is walbed, then firain it off. hen the
Pafty comes out of the Oven, lift up the Lid, and pour in the Gravy. .
hen your Venifon is not fat enough, take the Fat of a Lain ofj Mutton, fteeped ina little rap
Vinepar and Red Wine twenty-four Hours, then ll{ it on the Top of the Venifon, and clofe your
Pafty. It is 2 wrong Notion of fome Peogle, to think Venifon cannot be baked enough, snd will firt
bake it in a falfe Cruft, and then bake it in the Pafty ; by this time the fine Flavour of the Venifon iz
gone, No, if you want it to be very tender, walh it in warm Milk and W:Il:-r,.l dry it in clean Cloths
ull it is very dry, then rub it all over with Vinegar,and hang it in the Air, Keep it aslong a3 you think
proper, it will L:p thus 3 Fortnight good ; but be fure there be no Moidtnels abaut it ; if there is, you
mult dry it well, and throw Ginger over it, and it will keep a long ime. When you ufé it, jult dip
it in luke-warm Warer, and dry it. Bake it in a quick Oven; if itis 8 large Plﬂﬂ it will take theee
Hours ; then your Venifon will be tender, and have all the fine Flavour. The Shoulder makes a
precty Pajly boned, and made as above with the Mutton Fac. ) p
A Loyn of Mutton makes a fine Pafty ; Take a large fat Loin of Moutton, let it hang four ar
five Days, then bone it, besving the Meat as whole as you can ; lay the Meat rwenty-four Hours in
half 3 Pint of Red Wine, and half a Pine of rap Vinegar ; then take it out ufi_i:l"'u:th, and ander it 53
you do a Palty, and bail the Bones in the fame manner to fill the Pafty, when it comes out of the Cven.

T .|
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A Calf 's-Head Pye.

very well, and bail it till it is tender ; then carefully take off 111-.: Fidh 5
CL-EE?:; 3::: !f:ﬁ nu:rth-: Eyes, and flice the Tongue 3 make a pood Paff-paite Crufl, cover
the Difth, lay in your Meat, throw aver it the 'I'_‘mgut-, lay the Eyes cut in two, 'I:::Eih'cmlml fea-
fon it with § very lietle Pepper and Salt, pour in half a Fint of the Liquor it was boiled in, lay » thin
Top-Cruft on, and bake it an Hour in a quick Oven. In the mean time bail the Bunes of the Head
in two Quarters of the Liguoe, with two or three Biades of Mace, half a quarter of an Ounce of
whole , a large Onion, and a Bundle of Sweet Heebs. Let it boil till there is sheout a Pint, then
ftrain it off, and add rwo Spoonfuls of Ketchup, three of Red Wine, P'F'-'* of Butier, a3 bigas s "I"l"l-]-
ity ml;l-qd-in Flour, half an Ounce of T ruffles and Maordls; feafon with Sale to vour Palare; bk,
and have half the Brains boiled with fome Sage, beat them, and tuwelve Leaves of Sage chopped fine -
Stir all rogether, and give ita boil ; take the ather Part of the Brains, and beat them up witl fome of
the Sage chopped fine, a little Lemon-peel minced fine, and half a fmall Nutmeg grated.  Beat it up
with an and fry it in little Cakes of a fine light-brown, boil fix Eggs hard, takeonly the Yolks
when your comes out of the Oven, take off the Lid, lay the Egga and Cakes over it, and pour the
Sauce all over.  Semdl it to Talle hot without the Lid. “T'his is a fine Difh ; you may put in it &5
many fise Things & you pleak ; but it wanu no more Addition.

To make a Tart.

IR &T makea fine Pulf-nafte, cover your Dith with the Cruff, make a good Force-meat this:
F -.Fl.t: 8 Pound of Yeal, ul-ﬁul Pound ﬂfﬂf fiset, cut them fmall, and beat them hne in o Mortar ;
feafon it with a fmall Nutmeg grated, 3 lirtle Lemon-peel (hread fine, a fow Sweet Herbs, not too
much, & lictle Pepper and Salt, jult enough to featon it, the Crumb of a Penny-loaf rubbed fine ; mix
it up with the Yolk of sn Egg, makeone Third into Balls, and the reit lay round the Sedes of the Difh.
Get two fine large Veal Swear-breads, cut cach into foor Pieces ; two Pair of anhl—{lem, cul in
two each, twelve Cock'’s Combs, half an Qunce of Truffich and Morells, four Artichoke-bottoms,
cut each into four Pieces, a few Afparagus-tops, fome frefh Mulhrooms, and fume pickled § put all vo-

gether in Dith. 2
La ﬁrﬁl:!ur Sweet-bread, then the Artichoke-bottom, then the Cock’s Combs, then the Truflles
and then the Afparagus, then the Mufhrooms, then the Force-meat Balls.  Seafon the Sweet-

breads with Pepper and Salt ; Bl your Pye with Water, and put onthe Cruft. Bake it two Hours.
As to Fruit and Fifh-pics, you have them in the Chapter for Lewt.

T make Mince-Pies the befl Way.

T.ﬁEE three Pounds of Soet fhread very fine, and chopped as fmall as poffible, two Pounds of

Raifins floned, and chopped as fine as poffible, two Pounds of Currans, nicely picked, walhed,
rubbed, and dried at the Fire, hall a bundred of fine Pippans, pared, cored, and chopped fmall, halfa
Pound of fine Sui.ﬂ pounded finc, a quarver of an Cunce of Mace, a guarter of an Chance of L‘h’t'h.,
two large Nutmegs, all bear fine ; put all together into 3 grear Pan, and mix it well ogether with half
a Pint of Brandy, and half 3 Pint of Sack ; put it down clofc ina Stone-por, and it will kecp good four
Months. When you make your Pies, take alittle Iifh, fomething bigger than a Soop-plate, lay a very
thim Cruft all over it, lay a thin Layer of Mear, and then o thin Layer of Cittron cut very thin, then a
Layer of Mince meat, and a thin Layer of Ovunge-peel cut thin, over thata lirtke Meat | fquerze half
the II-I-'iI'c of a fine Sevile Orange, or Lemon, and pour in three Spoonfuls of Red Wine ; lay on your

’ r:lnﬂshh it micely. rdThEE FiIu eat finely cold, If you make them in little Patties, mix your
Meta weet-meats scoordingzly @ IF chufe Mleat In Pies; parboil a Meat's-Tongue, ity
;ﬂﬂﬁcﬂ:ﬂm: & fine as polible, ﬂmi: with the tt&m:u;t 1w%’mnh of the Infide of a Surloin

Tart de Moy,

M.&KE Puff-paft, and lay round ar Difh, then a Layer of Bisket, and a Layer of Butter and

Marrow, and then a Layer of all Sorts of Swect-meats, or a5 many 2s have, and fo da il
yoir Difh is full ; then boil & Quart of Cream, and thicken it with four E:;‘, and a Spoonful of
Orange-flower Water,  Sweeten it with Sugar o your Palate, and pour over the reit. Half an Hour

will bake it.
To Make Orange ¢r Lemon Tarts,

AKE fix arge Lemons, and rub them very well with Sale, and put them in Water for two
Days, with a Handful of Salt in it; then change them into frefh Waser every Dy (without Salt)

for 3 Fortnight, then boil them for two or three Hours till they are tender, then cut them into half
Quartzrs, and then cut them thus Ay as thin a5 you can ; then take fix Pippins pared, cored, and
Eulmtud, and a Pint of fair Water. Let them boil till the Pippins break ; put the Liquor to your
range of Lemon, and half the Pulp of the Pippins well bioken, snd a Pound of Sugar. il thefe to-
gether



Ehaﬁ-rg!&akm Hdﬁ'PhMMﬂ'Eﬂﬂ'» 75

’Ethﬂt a quarter of an Hour, then pat it in a Gallipot, and fqueeze an Orangs in it: 17t be Lemon-

art, fquesze a Lemon ; two Spoonfuls is :anh for a Tart. Your Fatty-pans muflt be fmall and
fhallow. Puat ﬁnt_ Puff- and very thin ; a little while will bake it. Juft s your Tarts are ing
into the Oven, with a Feather, or Brufh, do them over with melted Burter, and then Gift double-refined
Sugar over them ; and this is & pretty lceing on them,

To make different Sorts of Tarts.

IF ou bake in tin Patties, buiter them, and muft put = little Cruft all over, becaulfe of the
uz'qu them out : IM in China, or Glafs, no Cruft but the one, Lay fine Sugar at the Bottom,
then your Plumbs, Cherries, or any other Sort of Fruit, and rat Top; then put on r Lid,
and bake them in a flack Oven, Mince-pses mult be baked in Tin-patties, becaule of taking them
cut, and Pulf pafle i beft for them. All Swest Tarts the beaten Cruft s beft ; bue as you fancy.
You have the Recript for the Crufls in this Chaprer. Apple, Pear, Apricock, &, make thus :
..I'!.pEIn and Pears, pare them, cut them in Quarters, and core them ; cut the Quarters a-crof
again, fet them onin a EIHI:E-FMJ with jult a3 much Water 35 will barely cover them, let them
hmmer on a fiow Fire jutk ol the Frun is sender ;3 pur a good Piece of Ll:mnrl-ptr.i in the Warer with
the Fruit, then have your Patties ready. Lay fine Sugar at Bottom, then vour Fruit, and a lictle
Sugat at Top; thar you moft pue in at your Difcretion. Pour over each Tart a Tea Spoonful of
Lemon-juice, and three Tea Spoonfuls of the Liguor they were boiled in ; put on your Lid, and bake
them in a flack Oven. Apricocks do the fame Way ; only don’t ufe Lemon.

As to Preferved Tarts, only lay in your preferved Fruit, and pat a very thin Cruft st Top, and let
them be baked as lietle as poffible ; but if you would make them nice, have a large Patty, the Size you
would have  your Tare.  Make your Sugar-Cruft, roll it as thick as a Halfpenny ; then bureer your
Patties, and cover it; (hape your Upper-cruit on a bollaw Thing on purpofe, the Saze of your Patey,
and mark it with a Marking-iron {or that putpale, in what Shape you pleafe, to be hollow and open to
fee the Fruit through 3 theo bake your Cruft ina very flack Owen, not to difcolowr i, but o have it
crifp.  When the Cruft is cold, very carcfully take it out, and hll it with what Fruit you pleafe, lay
on the Lid, and it is done; therefore if the Tare is noe eat, your Sweet-meat is not the worle, and it
looks genteel.

Faflc for Tarts,
OHE Pound of Flour, three Quarters of a Pound of Butter, mix up together, and beat well with
a Rolling-pin.
Another Pafte for Tarts.

F a Pound of Butter, halfa Pound of Flour, and half a Pound of Separ, mix it well )
£ Thﬁ' ';‘I s E‘qii"'h a Rolling-pin well, then roll it out thin. gar, mix i tage

Puft-Pafte,

T A K E a quarter of a Peck of Flour, rub fine half a P'mml of Butter, a little Salt, make it up
into a light Pafte with cold Water, jult (i enough to work it well up; then roll it out, and Rick
Picces of Butter all over, and ftrew a little Flour ; roll it up, and rull it our apain; and fo do nine or
ten times, 6l you have rolled in @ Pound and half of Butter. This Cruft is moftly ufed for all Sorts

of Pes.
A Goed Cruft for Great Fies,

T ) a Peck of Flour the Yolk of three Eggs, then boil fume Water, and put in half 3 Pound of try'd
Suect, and a Pound and half of Butter. Skim off the Hutter and Suet, and as much of the Liguor
s will make it a light good Cruft ; wotk it up well, and roll it out.

A Standing Cruit for Great Pics,

T.\I{E a Peck of Flour, and fix Pounds of Butter, boiled in a Gallon of Water, wkim it off into
the Flour, and as litrle of the Liquor as you can ; work it well up into a Pafte, then pull it into
Picces till it is cold, then make it up ja what Form you will have ft. This is fit for the Walls of a

Guaofe pye.
A Cold Cruit.
D three Pounds of Flour, rub in a Pound and half of Butter ; break in two Eggs, and make it up
with cold Water.
A Dripping Cruft.

T A K E a Pound and half of Besf-dripping, boil itin Water, flrain it, then let it fland to be cold,
and take off the hard Fat ; fcrape it, boil it fo four or five times ; then work it well up into three
Pounds of Flour, as fine as you can, and make it up into Pafte with cold Water, it makes a very fine
Cruil,

A
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A Cruft for Cuftards,

A KE hlf a Pound of Flour, fix Ounces of Butter, the Yolks of two Eggs, three Spoonfuls of
T Cream, mix them together, and let them ftand a quarter of an Hour ; then work it up and down,
and roll it very thin,

Pafte for Crackling-Cruft.

E LANCH four Handfuls of Almonds, and throw them into Water, then dry them in a Cloth,
and pound them in a Morar very fine, with a lirtle ﬂrlﬂgt-ﬂ!l'll‘!r Warer, and the White of an

When they are well pounded, El‘: them through a coarfe Hair-fieve, to clear them from all the
Lumps or Clods 3 then fpread it on a Difh till it is very pliable ; bet it ftand for a-while, then roll outa
Piece for the Under-crufl, and dry it in the Oven an the Pye pan, while other Paltry-works are mak-
ing, as Knots, Cyphers, &¢. for garnithing your Fies.

CHAP. IX.

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

A Peas-Soop.

B OI1L a Quart of Split-peas in & Gallon of Water ; when they are quite foft, put in half a Red
Herring, or two Anchovies, a good deal of whole Pepper black and white, two or three Blades of
Mace; four or five Cloves; a Bundle of Sweet Herbs, a large Onion, and the green Tops of a Bundle of
Salary, a good Bundle of dried Mint, cover them clofe, and let them boil fuftly, 6l there is about two
CQuarts ; thea frain it off, and have ready the white Part of the Salary wathed clean, and cut fmall,
and flewed tender ina Quart of Water, fome Spinage picked and walhed clean, put to the Salary ; let
them ftew rill the Warer is quite wafled, and put it to your Soop,
Take a French Role, take out the Crumb, fry the Cruft brown in a little frefh Butter, tike fome
Bpinage, flew it in a little Butter, sfier it b boiled, and GBI the Role; mke the Crumb, cut it to
» bear it in a Mortar with a raw Egg, a linle Spinage, and a litcle Sorrel, a little beaten Mace,
and a lictle Nlll-nﬁ, and an Anchovy ; then mix it op with your Hand, and roll them into Balls with
a litle Flour, and cut fome Bread inte Dice, and fry them crifp.  Pour r Soop into your
Difh, put in the Balls and Bread, and the Role in the Middle. Garnifh your ]}.‘ITEI with Spinage ; If
it wants Sale, you mult feafon it to your Palate, rub in fome doed Mint,

A Green Peas-Soop.

'I" A KE a Quart of old Green Peas, and boil them till they are quite tender az Pap, ina Quart of
Water, then flrain them through a Sieve, and boil 2 Quart of young Peas in that Water, [n the
mean time put ﬂi:nH Peas into a Sieve, pour half a Pound of m:-lr:drﬂuutr over them, and frain them
through the Sieve with the Back of & Spoon, till you have por all the Pelp. When the young Peas are
mehtmﬁhfuﬁ the EIL’I;:]II and BulE'Jm the young Peasand Liqoor ; flir them together «ill th{]iﬂ:
mooth, an Wit rand 5alt.  You may fry a French Role, and ler i im i
11 vt Iike 55, biodl & Bandie of Ming 1 the e T 7 g T

Another Green Peas-Soop.,

AKE a Quart of green Peas, boil them in 2 Gallon of Water, with a Bundle of Mint, snds few
T Sweer Herbs, Mace, Cloves and whole Pepper, till they are render 3 then Hrain Ii'ltm...t'l.i:lunrl.nd
all, through a coarfe Sieve, cill all the Pulp is ftrained. Put this Liquor inte a Sauce-pan, put to it four
Heads of Salary clean walhed, and cut imall, a Handful of Spinage clean walhed, and cut mall, a Let-
tice cut (mall, a finc Leck cut fmall, 3 Quart of green Peas, a little Salt; cover them, and let them
bail very foltly, tll there is about two Quarts, and that the Salary is tender. Then fend ic to Table,

If you like ity you may add a Piece of burnt Butter to it, about n quarter of an Hour before the Soop

s enough,
Soop Meager.

AKE halla Pound of Butter, put it into a deep Stew-pan, fhake it about, and let it Band 6l i
T has done making a Moife ; ﬂl:'l have ready fix middling Onions pulv;d. lndic:l,“l'mull, rI!!u‘n:n.mr :Llnmt
in, and fhake them about, Takea Bunch of Salary clean wafhed, snd picked, eut it in Pieces half as
long as your Finger, a large Handful of Spinage clean wathed, and picked, a good Letrice clean wathed,

if
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if you have it, and cut fmall, 1 little Bundle of :Tﬁm;hhﬂlﬂlhﬂlﬂtnﬂﬁhm
Pan for = quarter of an Hour, :hnlluk:‘mnlm, 'rdluﬁ.mﬂ into the Stew-pan
two Quans of boling Water ; take a Handful of dry hard Cruft, : in I.Er 1 af beasen
gﬂgﬁ, three Blades of Mace bear fine, ftir all together, and letit boil foftly balf an Hour ; then take it

the Fire, and beat up the Yolks of two Epps, and flir in, and one Spoonful of Vinegar, Pour it
Inmmﬁﬂwmlﬂdhﬁilm'rlbh. Hrﬁahrcin}rgmnhl.MHIIle in the Soop for

s

A HLALIES -
An Onion Soop.

TAE’.E half a Pound of Butter, put it into a Stew-pan on the Fire, let it all melt, and boil dll it
has done making any Noide ; then bave ready ten or a Dozen middling Onions peeled, and cut
fmall, throw them into the Butter, and let them fry a quarter of an Hour; then fhake in a little Flour,
and fir them round ; fhake your Fan, and let them do & few Minutes longer, then pour in a Quart or
three Pint of baoiling Water, flir them round, rake a good Piece of Upper-eruft, the flaleft Bread you
have, about as big as the Top of a F't.nnjukd cut (mall, and throw it in ; feafon with Salt oo your
Patate ; Jet it boil ten Minutes, flirring it often ; then take it ¢ff the Fire, and have ready the Yolks of
two Egga beat fing, with balf a Spoonful of Vinegar ; mix fome of the Soop with them, then flir it
into your So0p, and mix it well, and pour it into your Dith. | Thisis a delicious Difh.

An Eel Soop.

T AKE Eeh, according to the Quantity of Soop you would make, a Pound of Ecls will make a

Pint nfn%md Soop ; fo to every Pound of Eels put & Quart of Water, a Cruft of Bread, two or
three Blades of Mace, a little whole Pepper, an Onion, snd a Bundle of Sweet Herbs, Cover them
clofe, and let them boil till half the Liguor is walted ; then firain it, and toaft lome Bread, and cut it
fmall, lay the Bread into the Dith, and pour in your Soop. I you have a Stew-hole, fet the Dith over
it for a Minute, and fend it to Table. If you find your Soop not rich enough, you mudt let it boil rill
it is a3 ftrong as you would have it. You may make this Scop 25 rich and good as if it was Meat :
You may add a Piece of Carrot to brown it

A Crawfith Seop.

T AKE aCarp, a large Eel, half a Thornback, cleanfe and wath them clean ; put them into o
clean Sauce-pan, or little Pot, put to them a Gallon of Water, the Crult of a Penny-loaf, skim
them welly feafon itwith Mace, Cloves;, whole Pepper black and white, an Onions & Bundle of Sweet
Herbe, fome Parlley, a Piece of Ginger; let them boil by themfelves clofe covered, then take the Tails
af half a hundred Crawfith, pick out the Bag, and all the woolly Parts that are about them, put them
into a Sauce-pan, with two Quarts of Water, a little Salt, & Bundle of Sweet Herbs: Let them flew
faftly, and when they are ready to bail, take out the Tails, and beat all the other Part of the Craw-
fith with the Shells, and boil in the Liquor the Tails come out of, with a Blade of Mace, till it comes
to about a Pint ; fkrain it through a clean Sieve, and wdd to it the Filh a boiling. Let all boil foftly,
till there is about three Quarts, then ftrain it off through a coarfe Sieve, put it into your Pot again, and
if it wants Salt, you muft put fome in, and the Tails of the Crawfifh, and Lobfter. Takeour all the
Meat and Bedy, and chop it very fmall, and add to it ; take a Fremch Role and fry it crifp, and add to
it. Letthem flew all together for a quarter of 4n Hour. You may flew a Carp with them ; pour
your Soop into your Difh, the Role fwimming in the Middle,

When you have a Carp, there fhould be a Role on each Side. CGarnilh the Dith with Cawhih: Ti
your Crawfith will not lie on the Sides of your Difh, make a little Pafle, and lay round the Rim, and
lay the Fith on that all round the Lilh.

Take care that your Soop be well feafoned, but not too high.

A Mufcle Soop.

.GE T a handred of Mulcles, wath them very clean, put them into a Stew-pan, cover them clofe,
let them ftew till they open, then pick them out of the Shells, firain the Liguor through a fine
Lawn-fizve to your Mufcles, and pick the Beard or Crab out, if any.

Take 2 Dozen Crawfilh, beat them to math, with 1 Dozen Almonds blanched, and beat fine, and
take a fmall Parfnip and a Carrot feraped, and cut into thin Slices, fry them brown with a little But-
ter. Then take two Pounds of any freth Fith, and boil in a Gallon of Water, with a Bundle of
Sweet Herbs, a larpe Onion fluck with Cloves, whale t black and white, a little Parfley, alictle
Piece of Horie-reddifh, and fale the Mufclss liquor, the Crawfifh snd Almonds. Let them boil il
half s walled, then flrain them th a Sieve, put the Soop intoa Sauce-pan, put in twenty of the
Mufiles, a few Mulhrooms and T cut fmall, and a Leck wathed, and cot very fmall. Take
two Erench Roles, take cut the Crumb, fry it brown, cut it into lictle Pieces, put it into the Scop,
let it boil all together for a quarter of an Hour with the fry’d Carrot and Parfnipy in the mean while
take the Cruft of the Roles fry'd crifp, take half a hundred of the Mufcles, a quarier of o Pound of
Butrer, a Spoonful of Water, ina littlke Flour, et them on the Fire, kecping the Sauce-pan
fhaking all the time till all the Butter is melted. Uﬁﬂfm it with Pepper and Salt, beat up the Yolks of



28 The Art of Cokery, made Plain and Eafy.

hree E t in, fir them all the time for fear of curdling, grate a linle Nutmeg ; when it i thick
:nd ﬁfﬁwth Rales, Enr your Soop inte the Difh, put ir: the Roles, and lay the ;& of the Mufcles

round the Him of the [
A Scate or Thornback Soop.

A KE two Pound of Scate, or Thornback, skin it and boil it in fix Quarts of Water. When it

is enough, take it up, pick off the Flefh, and lay it by ; put in the Bones again, and about twa
Pounds of any freth Fith, a very little Piece of Lemon-peel, a Bundle of Sweeet Herba, whole Pepper,
twoor three Blades of Mace, a little Picce of Horfe-reddith, the Cruft of a Penny-loaf, 2 listle Parfley,
cover it clofe, and let jt boil till there is about two Chearts; then firain it off, and add an Ounce of
Vermicella, fet it on the Fire, and let it boil foftly. In the mean time take 3 Fronock Role, cut a
little Hole in the Top, take out the Crumb, fry the Cruft brown in Batter, take the Fleth off the Fifh
you laid by, cut it inw linle Pieces, put it into a Sauce-pan, with two or three Spoonfuls of the Soop,
fhake in a littde Flour, put in a Picce of Butter, a litde Pepper and Sale; fhake them mogether in the
Sauce-pan over the Fire till it is quive thick, then fill the Role with it, pour your Scop into your Difh,
let the Role fwim in the Middle, and fend it to Table.

An Oyfler Soop.
Y O U R Stock mult be made of any Sort of Fifh the Place affords ; let there be about two Chuares,
take a Pint of Ovyfters, beard them, put them into a Sauce-pan, firain the Liquor, let them flew
twa or three Minutes in their own Liquor, then take the hard Pars of the Oyfters, and beat them ina
Mortar, with the Yolksof four hard Eggs, mix them with fome of the Soop, put them with the other
Part of the Oyfters and Liguer into a Sauce-pan, a little Nuemeg, Pepper and Salt ; flir them well to-
gether, and let it boil 2 quarter of an Hour, difh it up, and fend it to Table,

Arn Almond Soop.

T A K E a Quart of Almonds, blanch them, and beat them in a Mairble Mortar, with the Yolks of

twelve hard Eggs, till they are a fine Pafte ; mix them by degrees with two Quarts of new Milk,

2 Quuart of Cream, a quarter of a Pound of double-refined Sugar beat hne, a Pennyworth of Chrange-

fower Water, flir all well together ; when ir is well mixed, fet it over a flow Fire, keep it flirnng

ick all the while, till you find it is thick enough, then pour it into your Difh, and fend it o Table.
fyou den't be very careful it will curdle,

A Rice Soop.
T A K F two Quarts of Water, aPound of Rice, alittle Cinnamon, cover it clofe, and let it immer
mﬁﬂh till the Rice is quite tender.  ‘Take out the Cinnamon, and (weeten it to your Palate,
grate hali a 'l:'lulmtgi let it fand till iris cold ; then bear up the Yolks of three Egey, with half 2 Pine
of White Wine, mix them very well, then flir them into the Rice, fer them on a flow Fire, keep fhi-
ving all the time for fear of curdling. When it is of a good Thicknefs, and bods, take it up; keep
fhirring it till you put it into your Didh.

A Barley Soop.

T AKE aGallon of Water, and halfa Pound of Barley, a Blade or two of Mace, a large Cruft of
Bread, a little Piece of Lemon-peel, let it boil till it comes to two Quarts, then add half a Pint of
White Wine, and [weeten to your Palate.

A Turnip Soop.

T A K E a Gallon of Water, and a Bunch of Turnips, pare them, fave three or four out, pat the
reft into the Water, with half an Dunce of whole Pepper, an Onion fluck with Cloves, a Blade
of Mace, and palf s Nutmeg bruifed, a livle Bundle of Sweet Herbz, a large Cruft of Bread § let thefe
boil an Hour pretty faft, then firain it through a Sieve, fqueezing the Turnips through, walhand cut a
Bunch of Salary very fmall, fet it on in the Liquor on the Fire, cover it clofe, and let it flew. In
the mean time cut the Turnips faved into Dice, and two or three fmall Carrots clear foraped, and
cut in little Pieces ; put half thefe Turnips and Carrots into the Pot with the Salary, and the ather half
brown in feefh Butter.  You muft fiour them ficfl, and two or three Onions pecled, and cut in thin
ces, and fry'd brown ; then put them all into the Soop, withan Ounce of Vermicolls. Let your Ssop

buoil fofely till the Salary is quite tender, and your Soop good. Scafon it with Salt to your Palate,

«An Egg Soop.

EAT the Yolks of two Eggsin your Difh, with a Piece of Butter as biz asan Hen's Epg. take a T
B kettle of boiling Waterin one Hand, and a Spoon in the other, mumrgibnulf:{h;u%i?d:gm:l,:d
keep [hrring it all the time well, tll the Eggs are well mixed, and the Butres melted ; then pour it

into
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into s Sauce-pan, and keep flicring it all the time till it begins to fimmer, take it off the Fire, and

it between two Vellels out of one into the other, ol it is quite fmmth: and has 2 great Fm:}_: Eﬁ‘::

$$If:= again, keep flirring it till it s quite hot, then pour it into the Scop-dith, and fend it 1o
1 ;

Peas-Porridge.
A K E 3 Quart of Green Peas, t to them a Qhrart of Water, a Bundle of dry’d Mi d a T
T Sk Levihems bon s the Petaoe prinyaposts gt el At el gy o L i

s bigasa Wallnut, ralled in Flour ; ftir it all together, and let it baila few Minutes, Then add two
Quarts of Milk, let it boil a quarter of an Hour, take out the Mint, and ferve it up,

A White-Pot.
TA KE two Quarts of new Milk, eight Eggs, and half the Whites beat up, with a little Rofe-
warer, & Nutmeg, a quarter of 2 Pound of Sugar, cut s Pennyworth in very thin Slices, and pour
your Milk and Eggnover j putalittle Bit of fweet Butter on the Top ; bake it in a flow Oven half an

|
A Rice White-Pot,

B{H L a Pound of Rice in two Quarts of new Milk, till it is tender and thick, beat it in a Mortar
with 2 quarter of a Pound of Sweet Almonds blanched ; -then boil two Quarts of Cream, with a
few Crumbs aof white Bread, and two or three Blades of Mace ; mix all topether with eight Eggi, a
little Rofe-water, and fweeten to your Tafte; cur fome candied Orange and Citrons—peels thin, and lay
itin, when it is in the Oven, It muft be put into a flow Oven.

Rice-Milk.
T AK E kalf a Pound of Rice, baoil it in a Quart of Water, with a little Cinnamen, let it bail il
the Warer isall wafted ; take great Care it nat barn, then add thres Pints of Milk, and the
Yolk of an Egg beat up ; keep it ftirring ; and when it boils take it up. Sweeten to your Palate,

An Orange-Fool,

TA K E the Juiceof fix Oranges and fix Egps well beaten, a Pint of Cream, a quarter of a Pound
of Sugar, a litthe Cinnamon and Nutmeg ; mix all twogether, and keep ftirring over a flow Fire,
till it is thick, then put in a little Picce of Butter, and keep flirring till cold, and difh ic up,

A Weltminfter-Fool.

"]"'H. K E aPenny-loaf, cut it into thin Slices, wet them with Sack, lay them in the Bottom of a

Difh, take a Quart of Cream, beat up fix EPH!, twa EFuu-nfuh of Rofe-water, a Blade of Mace
fome grated Nutmeg, lweeten 1o your Tafle. ut this all into a2 Sauce-pan, and keep firring all I:I'H:
time over a flow Fire for fear of curdling. When it begins to be thick, pour it into the Difh over the
Bread ; let it ftand uill it is cold, and ferve it wp.

A Gooleberry-Fool.

T A K E two Quarts of Goofeberries, fet them on the Fire in about a Quart of Water ; when they
begin to fimmer, and turn yellow, and begin to plump, throw them into 3 Culledar to drain the
Water out 3 then with the Back of a Spoon carcfully fqueeze the Pulp, throw the Sieve into a Diih,
make them pretty fweet, and let them fland till they are cold. In the mean time take two Quarts of
new Milk, and the Yolks of four Egzs, beat up with a little grated Nutmeg, flir it fofily over a flow
Fire, when it begins to immer, take it off, and by degrees flir it into the Gooltherries, let it fland
till it scold, and ferve it up, IF you make it with Cream, you peed not put any Epgs in; and if icis
not thick encagh, it is only boiling more Goofeberries ; but that you muit do as you think proper.,

Furmity.
AKEaQuan of ready-boiled Wheat, two Quarts of Milk, a quarter of 2 Pound of Cy
clean picked and wafhed ; fiir thefe together and boil them, beat up the Yolks of three or fou

Epgs, a little NMutmeg, with two or three Spoonfuls of Milk, add to the Wheat, flir them together for
a few Minutes, then fweeien to your Palate, and fend it to Table. T

Plumb-Porridge, or Barley-Gruel.

TﬂKElG:ﬂuﬂnfwmr,ﬂﬂHfl]’mnﬂﬂfB s 8 quarter of a Pound of Raifins clean
walhed, a quarter of a pound of Currans, clean walbed and picked ; boil thele till above half the
Water is walted, with two or three Blades of Mace; then fweeten it to your Palare, and add half a
Fint of White Wine. S
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Buttered- Wheat.

U T your Wheat into a Sauce-pan, when it is hot, ftir in a good Piece of Butter, a little grated
F Nutmeg, and fwesten to your Palate,

Plumb-Gruel.

A K E two Quarts of Water, two large 5 fuls of Clatmeal, ftir it together, a Blade or two of

Mace, a little Piece of Lemon-peel, ﬁil ﬂ: five or fix Minutes (take care it don't boil n'l‘-':l:jl
then ftrain it off, and put it into the Sauce-pan again, with half a Pound of Currans clean wathed
picked ; let them boil about ten Minutes, add a Glafs of White Wine, a litde grated Nutmeg, and
fweeten to your Palace.

To make a Flour Hafty-Pudding,

T AK Ea Quart of Milk, and four Bay-leaves, fet it on the Fire to boil, beat up the Yolks of twq

Epgs, and flir in a little Salt, take two or three Spoonfuls of cold Milk, and beat up with your
Egis, and fir in your Milk ; then with a wooden Spoon in one Hand, and the Flower in the other,
fhirir in oill it iz of & good Thicknefs, but not too thick. Let it boil, and keep it flirring, then pour
itintoa Difh, and ftick Pieces of Butter here and there.  You may omit the Egg, if an't like it ;
but it is a great Addition to the Pudding, and a litde Picce of Butter flirred in the Milk, makes it et
thort and fine. Take out the Bay-leaves before you put in the Flour,

To make an Oatmeal Hafty-Pudding.

T A K E a Quart of Whater, fet it on to bail, put in a Piece of Butter, fome Sale, when i boils, dtir in

the Oatmeal as you do the Flour, ull it is of a good Thicknefs ; let it boil a few Minutes, pour it
in your Dithy, and flick Piecex of Butter in it ; or ear with Wine and Sugar, or Ale and 5"3“- or
Cream, or new Milk. This is beft made with Scotch Oatmeal

To make an Excelfent Sack-Poilet.

BE&T hifteen I‘.E, Whites and Yolks very well, and flrain them, then put three quarters of a

Pound of White Sapar into 2 Pint of Canary, and mix it with your Eggsin a Balon ; fet it over a
Cluli#—d'ﬂ'h of Coals, and keep continually ftirring it till it & fcalding-hot,  In the mean time grate
fome Wutmeg into a Quart of Milk, and boil it, then pour it into your Eggs and Wine, they being
fealding hot. Hold your Hand very high as you E:n:t ity fome body flirring it all the time Fou are pour-
ing in the Milk ; then take it off Chaffing-dith, and fet it before the Fire half an Hour, fo forve it up.

To make another Sack-Pofiet.

T A KE a Quart of new Milk, take four Naples Biskets, crumble them, and when the Milk boils,

throw them in.  Juft %vt it one boil, take it off, grawe in fome Nutmeg, and fweeten to your
Falate ; then pour in half a Pint of Sack, flirring it all the fime, and ferve itup. You may crumble
White Bread inflead of Biskets,

Or wmake 1t thus.

BD IL a Quart of Cream, or new Milk, with the Yolk of two Eggs; firll, rake a Frewed Role,
and cut it as thin as polRble you can in little Pieces; lay it in the Dith you intend for the Poifer 3
When the Milk boils (which you mull keep flirring all the time) pour it over rhe Bread, and f¥ir ic
together. Cover it clofe, and take a Pint of Canary, a quarter of a Pound of Sugar, grate in fome
Mutmeg j and when it boils, pour it into the Milk, firring it all the time, and ferve it up.

To make a fine Halty-Pudding,

B EEAKan Eglgtinln fine Flour, and with your Hand work up as much as you can into a i Pafle

as iy poffible, then mince it as fmall as Herbs to the Por, as fmall 23 if it were to be fifeed § then ft
a of Milk a boiling, Iﬂ-d{u‘l: it in the Pafle fo cut; put in a linde Sakt, a livde besten Cinnamon
;.,n%;%[, a Piece of Butter as big as a Walluut, and firring all one way. When it is 2 thick as you
woild have it; Rir in fuch another Piece of Butter, then pour it into your Difh, and flick Picces of
Butter here and there.  Send it to Table hot.

To make Haflly-Fritters,

TﬂEE a Stew-pan, put in fome Butter, ler it be hot ; in the mean time take half a Pint of all Ale
not bitter, ftic in fome Flour by degroes in a lietle of the Ale, put in a few Currans, or chopped
Apples, beat them up quick, and drop a large Spoonful at a time all over the Pan, Take care they
don't ftick together, twra them with an Egg-flice, and when of 2 fine brown, lay them in a Difh,

and chrow Sugar over them, and gamnifh with Orange cut into Quarters,
3 Te
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Ta make Fine Fritters.

U T o half a Pint of thick Cream four Eggs well beaten, a little Brandy, fome Nutmeg, and

Ginger ; make this into a thick Batter with Flour, and your Apples muft be Golden Pippina, pared
amd chopped with & Knife; mix all rogether, and fry them in Butter, At any time you may make
an Alterstion in the Frivters with Currans,

Ansther Way,

D R Y well fome of the iincft Flour before the Firey, and mix it with a Quart of new Milk, not too

thick, fix or cight Eggs, alictle Nutmeg, a litde Mace, a listle Salt, a quarter of a Pinc of Sack,
or Ale, or a Glafs of Brandy ; beat them well together, make them prettp thick with Pippins ; fo fry
them dry.

Apple Fritters,

BEAT the Yolks of eight Egps, the Whites of four well together, and firain them into a Pan ¢
then ke & CQuart of make it as bot as you can bear your Finger in ity then put to it a
quarter of a Fint of Sack, three quarters of a Pint of Ale, and make a Puller of it. 'When it is coal,
put it to vour Egegs, beating it well topether, then put in Nutmep, Ginger, Salt, and Floor to your
liking. Your Bamer (hould be preety thick, then put in Pippins fliced or fcraped, and fry them in a
nood deal of Butter, quick.

Curd Fritters.

H AVIN Ga Hinidful of Curds, and a Handful of Flour, and ten I;:ﬁgs, well beaten and firained,
fome Sugar, Cloves, Mace, and Nutmeg beat, a little Saffron § ftirall well together, and fry them
quick, and of a fine light-brown.

Fritters Royal.

T AKE aQuartof new Milk, put it intoa Skellet or Sauce-pan, and as the Milk boils up, pour in

a Pint of Sack, Let it boil up, then ke it off, and let it fand five or fix Minutes, then skim
off all the Curd, and put it into a Bafon ; beat it up well with fix Eggs, Rafon it with Nutmeg, then
beat it up with a Wisk, add Flour to make it 2s thick as Batter ulually Is, put in fome fine Sugar, and
fry them quick.

Skirret Fritters.

T A KE aPint of Pulp of Skirrets, and a Spocnful of Flour, the Yolks of four Eggs, Sugar and
Spice, make it into a thick Batter, and fry them quick.

White Fritters,

H AVIN G fome Rice, walh it in five or fix feveral Waters, and dry it very well before the Fire,

then beat it in a Mortarvery fine, and fife it through a Lawn-fieve, that it may be very fine. You
muft bave at lezft an Chunce of it, then put it into 8 Sauce-pan, juft wet it with Milk, and when it is
well incorporated with ity add to it another Pint of Milk.  Set the whale over a Swwve, or very llow
Fire, and take care to kecp it alwsys moving ; put in a little Sugar, and fome candied Lemon-peel
grated, keep it over the Fire till it s almoft come to the Thicknels of 3 fine Palte, Rour a Peal, snd
pour it on it, and fread it abroad with & Rolling-pin.  When it is quite eold, cat it into linle Morfels,
taking care that they flick not ane to the ether, Hour your Handsand roll up your Fritiers handfomely,
and fry them, When you ferve them up, pour a litle Orange-flower Water over them and Sugar.
Thele make a pretty Side-difh ; or are very pretty to garnith a fine Dilh with,

Water Fricters.

TA K E a Pint of Water put into a Sauce-pan, a Piece of Butter as big as a Wallnut, a lirtle Salc,

and fome candied Lemon-peel minced very fmall ; make this beil over a Stove, then putin two
grod Handfuls of Flour, and turn it abour by main Scrength, till the Water and Flour be well mixed
wogether, and none of the laft flick w the Savce-pan ; then take it off the Swove, mix in the Yolks of
two Eggi, mix them well together, continuing to put in more, two by two, till you have flirred in
ten of twelve, and your Pafte be very fine; then drudge a Peel thick with Floor, and dipping yoar
Hand into Flour, take oot your Pafle, Bic by Bir, and lay it on a Peel. When it has lan a litle
while, roll i, and cut it into littke Pieces, taking care, that l;h-."; ftick not to one another ; fry them
of a fine brown, put a little Omange-Bour Water over them, and Sugar all over.

x Syringed
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Syringed Fritters,

T.&RE about a Pint of Water, and a Bic of Butter, the Bignels of an Egg, with fome Lemon-
peel, green if you can get it, rafped, preferved Lemon-peel, and crifped Orange-Bowers ; put all
together in a Stew-pan over the Fire, and when bailing throw 'hll fome ﬁII'E‘ Flour 3 keep it ftirring,
put in by degrees more Flour till your Batter be thick cnough, I-Ih_ﬂ::rEIJ'l-: Fire ; ﬂlfllnhm [ ot
of Sweet Almands, four bitter Ones, pound them in a Mortar, fir in two Nuples Biskets crumbled,
two Eogs bear; fhir all together, and more Egg, uill your Batter be thin enough to be fyringed. Fill
your Syringe, your Butter being hot, fyringe your Fritters in it, tomake of it a true Lovers- Knot, and
being well coloured, ferve them wp for a dainty Side-dith. . :
Ar another time, you may rub a Sheet of Paper with Butter, over which you may fyringe your Frir-
ters, and miake them in what Shape you plafe,  Your Butter being hot, turn the Paper uplide-down
over it, and your Fritters will eafily |:|?:J{l off, When fry'd, frew them with Segar, and glize them.

Vine-Leaves Fritters.

TA K E fome of the fmalleft Vine-leaves you can ger, and having cut off the great Stalks, put them
o a Dl with fome Freach Brandy, green Lemon rafped, and  fome -&Igl'; take a pood
thﬂl‘ul of fine Fluur, mixed with White Wine or .ﬂl-l:', et your Butter be h:l. and with a SPEMI'I.
deop an ynur Baster; take great Care they don't fick one o the other ; on each Friter hj' & Leall ;
fry them guick, and ffrew Sogar aver them, and EJI.E-: them with a red-hot Shovel,

With all Fricer made with Milk and Egas, you fhould have beaten Cionamon and Segar in 3 Saucer,
and either fguesee an D""IF over i, OF pour a (ilafs of White Wine, and :hmwﬁupr all over the
Difh, and they fhauld be fry"d in a good deal of Fat ; thercfore they are belt fried in Beel-dripping, or
Hog's-lard, wlen it can be done,

To make Clarye Fritters,

T A K E your Clarye-feaves, cut off the Salk, dit them one by one in a Batter made with Milk and
Flour, your Butter being hor, fry them quick. This is a pretty heartening Dith for a fick or
vieak Perfon ; and Camfary-leaves done the l'am%‘u’:p

H.Ppi: Frazes,

CU T wour Apples in thick Slices, and fry them of a light-brown ; take them up, and lay them o

drain, keep them as whole 21 you can, and either pare them, or let it alone ; then make a Hatter
as follows: Take five Egps, leaving out two Whites, beat them up with Cream and Flour, and a licde
Sack 3 make it the Thicknefs of & Pancake Batter, pour in a little melted Butter and Nutmeg, and a
litsle Sugar. Let your Butter be hot, and drop in your Fritters, and on every one lay a Slice of Apple,
and then more Hatrer on them.  Fry them of a fine light-brown ; take them up, and trew fome double-
relined Sugar all wwer them,

An Almond Fraze.

GET a Pound of Jorddn Almonds blanched, fteep them ina Pint of fweet Cream, ten Yolks of
Eggs, and four Whites, take out the Almonds and pound them in a Mortar fine, then mix them
agsin in the Cream and Fpps, put in Sugar and prated white Bread, flir them well together, put fime
frefh Butter into the Fan, lee iv be hot, and pour it in, firring it in the Pan till chey are of a pood
T'hicknefs ; and when it is enough, turn it into a Dith, and throw Sugar over it, and ferve it up,

Pancakes.

T.I’I. K E a Quart of Milk, beat in fix or eight F leaving half the Whites out, mix it well il

yoor Batter s of 2 fine Thicknefs, ¥You mull obkerve to mix your Flour frit with a lice Milk,
then add the relt by degrees 3 put in two Spoonfuls of besten Ginger, a Glafs of Brandy, a linle Sait,
ftir all together, and ke your Stew-pan very clean, put in a Piece of Butter as big as a Wallnur,
then pour in a Ladleful of Batter, which will make a Pancake moving the Pan round, that the Batter
be all over the Pan ; (hake the Pan, and when you think that Side is enough, tofi it, of youcan't, um
it cleaverly ; and when both Sides are done, lay it in a Iifh before the Fire, and fo dothe reflt.  You
mufl take care they are dry ; when you fend them to Table, ftrew a littke Sugar over them,

To make Fine Pancakes.

'I‘AKE half & Pint of Cream, half a Pint of Sack, the Yolks of cighteen Eggs beat fine, and a

little Sale, halfa Pound of fine Sugar, a little beaten Cinnamon, Mace, and Nutmeg ; then put
in a3 much Flour a5 will run thin over the Pan, and fry them in frefh Buccer, This Sort of Pancake
will not be crifp, but very good, F
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A Second Sert of Fine Pancakes.

T.‘LE E a Pint of Cream, and eight Eggs well beat, ;Numi_ rated, a liethe Salt, half a Pound
of good Difth-butter melted ; mix all with as much r as will make them into a thin
Batter § fry them nice, and turn them on the Back of a Plate.

A Therd Sort.

TA K E fix new-laid Eggr well beat, mix them with a Pint of Cream, a quarter of a Pound of Sugars
fume grated Nutmeg, and a3 much Flour 38 will make the Batter of a proper Thicknefs, ?rjr
thefe fine Pancakes in (mall Pans, and let your Pans be bot.  You muft not put above the Bignefs of
a Nutmeg of Butter at a time into the Pan.

A Feurth Sert calld, A Quire of Paper.

T AKE aPintof Cream, fix Egs, three Spoonfuls of fine Flour, three of Sack, one of Orange-

Aour Water, a hrile Sugar, and half a HI..I-'[I'I'I'EE grated, half a Pound of mcled Butter, almait eaddy
mingle all well weether, and butter the Pan for the firtt Pancake; bet them run as thin as podlible ;
when jult coloured they arz enough @ And fo do with all the fine Mancakes,

Rice Pancakes.

T A K E a Quart of Cream, and threg Spoonfuls of Flour of Rice, fet it on a flow Fire, and keep
it Murring wil it js thick as Pap.  Stir in hali 3 Pound of Buteer, a Nuemeg grated, then pour it
oot inte an earthen Paog and when G @ coldy fic i three or four -S]III'IIIII[LI]I. of Flour, o lintle Sale,

fome Sogar, moe Egpe well beaten 5 mix all well together, amd fry them nicely, When EFave no
Cm:ﬁ;: new Milk, and one Spoonful more of the Flour of Rice, i

To Make a Pupton of Apples.

P.ﬁ.]!, E fme Apples, and ke out the Cores, put them into a Skellet, to a Quart-Mugiul and
heaped, of the cut Apples, put ina quarter ofa Pound of Sugar, and two Spoonfuls of Water. Do
them over a flow Fire, keep them ftirring, add a litle Cinnamon § when it is quite thick, and like a
Marmalade, let it fland till cool. Beat up the Yaolks of four or fve Eggs, and lir in 2 Handful of

ated Bread, ond a quarter of a Pound of frefh Butter ; then form it into what Shape you pleafe, and
Exg it in a flow Oven, and then turn it vplide-down on a Plate for a fecond Courle,

Ts Make Black Caps.

E U T twelve large Apples in Halves, and take out the Cores, place them ona thin Patty pan, or
Mazarcen, s clofe weether as they can lye, with the flat Side downwards, fqueeze 2 Lemon in,
two Spocnfuls of Orange-flower Water, and pour over them ; fhread fome Lemon-peel fine and throw
over them, amd prave fine Sagar all over. Ser them in a quick Oven, and halfl an Hour will do them.
When you feod them to Table, throw fine Sugar all over the Difh,

To Bake Apples Whole

P U T your Apples into an earthen Pan, with a few Cloves, and little Lemon-peel, fome coarfe
Sugar, 8 Glabks of Red Wine ; put them intoa quick Oven, and they will take an Hour baking.

To Stesv Pears.

P ARE fix Paars, and either quarter them, or do them whole ; but makes a pretty [ith with one
whole, and the other cut in guarter, and the Cores taken out, lay them in a decp carthen Pot, with
a few Cloves, a Piece of Lemon-peel, a Gill of Red Wine, and a quarter of a Pound of fine Sugar: I¥
the Pearsare very large, they will take halfa Pound of Sugar, and half a Pint of Red Wine. Cover
them clofe with brown Paper, and bak= them till they are enongh, :

Serve them hot or cold, juflt as you like them, and they will be very good with Water in the
place of Wine.

To Stew Pears in a Sauce-Pan.

P'LTTtIu-m into a Sauce-pan with the Ingredients as before.  Cover them, and do them over a flow
Fire ; when they arcenough take them off.

Te
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To Stew Pears Purple,

PAR]:‘. four Pears, cut them into Quarters, core them, put them into a Stew-pan, with 3 quirter
of a Pint of Water, a quarter of a Pound of Sugar, cover them with a Pewter-plate, then cover the
Pan with the Lil, and do them over a flow Fire. Laook at them often, far FF:I of the Plate n'_n&mg;,
when they sre enough, and the Liquor looks of a fine Purple, mke them off, and lay them in your
Difh with the Liquor; when cold, ferve them up for a Side-difth as a fecond Courfe, or jult as you
pleafe.

To Stew Pippins Whale.

% A K E twelve Golden Pippine, pare them, put the Parings into a Sauce-pan, with Water enough
to cover them, a Blade of Mace, two or three Cloves, a Pece of Lemon-peal, let them fimmer
till there is jult enough to ftew the Pippins in, then ftrain ir, and put it into the Sauce-pan 2zain, with
Sugar enough to make it like a Syreup; then put them in a Preferving-pan, of clean Stew-pan, or largs
Suuce-pan, and pour the Syrrup over them, Let there be enouph to flew them ing when they are
enough, which you will know by the Pippins being (oft, wike them up, lay them in a linle Dith with
the Syrrup ; when cold, lerve themoup i or hot, if you chufe it

A preety Made-Difh,

T AKE half a Pound of Almonds blanched, and beat fine, with a litle Rofe or Orange-flower

Water, then take a1 Quart of lweet thick Cresm, and boil it with o Piece of Cinnamon and Mace,
Fweeten it with Sugar w your Palite, and mix it with your Almonds ; fhir it well together, and Rrain
it through a Sieve.  Let your Cream eool, and thicken it with the Yulks of fix Eggs ; then ifh a
deep Difh, snd lay Palte at the Bottom ¢ then put in fhread Artichoke-bottoms, bein ﬁﬂmltﬂ 1
vpon that a livtle melted Bugter, fhread Citron, and candied Orange 3 o do till your Dith & near full,
then pour in your Creani: So buke it without a Lid ; when it s baked, lerape Sogar over it, and ferve

it up hut an Hour will bake it
To make Kickihaws.

MAI{‘E Pul-pafte, roll it thin, and if you have any Moulds, work it upon them, make them

up with preferved Pippine. Yoo may Gl fome with Goolkeberries, fome with Rasberrics, or what
you pleafe; then clofe them up, or either bake or fry them ; throw prated Sumar over them, and ferve
them up,

Pain Perdu, or Cream Toafls,

H AVING two French Rols, cut them into Slices, as thick as your Finger, Cramb and Cruft

together, lay them on & Dith, put to them a Pint of Cream, and half & Pint of Milk; (lrew
them over with beaten Cinnamon, and Sugar, turn them frequently, il they are render; but ake
care not to break thom, then take them from the Croam with a Slice, break four or five Eggs, turn
I:Ir Shices of Bread in the Eggs, and fry them in clarifisd Butter, Make them of a poad brown Co-

r, mot black ; fcrape a lede Sugar oo them,  They may be ferved for a fecond Courfe-dith, but
fitteft for Supper.

Salamangundy for @ Mrddle Difb at Supper.

IN the top Plate in the Middle, which fhould ftand higher then the reft, nke a fine pickled Herring

bane ity take off the Head, and mince the rell fine. In the other Plates round, put the following
Things; in one, pare a Cocumber, and cut it very thin ; in another, Apples pared, and cut fmall § in
another, an Onion pecled, and cut fmall § in another, two hard Epgs chopped fmall, the Whites in
ont, and the Yolks in another ; pickled Gerking in snother cut fmall 3 in another, Salary eut fimall;
in another pickled red Cabbage chopped fine ; take fome Water-creffes clean wathed, and picked, ftick
them all about and between every Plate, or Saucer, and throw Stertion-Flowers about the Creifes,
You muft have (hl and Vinegar, and Lemon to ear with it.  If it #s preutily fer out, it will make a
pretty Fipure in the Middle of the ‘Table, or may lay them in Heaps in a Dith,  If you have oot

ﬂLhﬂﬁﬁﬂﬂﬂ%ﬁzﬁ?;f Plates, or Saucers, with jult what you fancy ; and in the room of a

To make a Tanfey,

AKE wn Eggs, break them intoa Pan, put to them a little Sale, beat them very well, then
T put to them nghtlﬂunm of Loaf-Sugar beat fine, and a Pint of the Tuice of Spin:r:r.}' i'l.ﬁ:u:r them
wli_] her, and firain it into & Quart of Cream ; then grate in eight Qunces of Hip}u Bisket, or
white _rﬂ.:l,, a Nutmeg prated, a quarter of 2 Pound of Jordin Almonds, beat in a Mortar, with a
little Juice of Tanfey to your Tafte ; mix thefe all together, put it intoa Stew-pan, with 3 Piece of
Butter as largeas a I]'}tmm. Set it over 3 flow Charcoal Fire, keep it ftirring 1ill it is hardened wery
well, then butter » very well, putin your Tanfey, bake it, and when it is enough, turn it out
on a Pye-plate. Squeeze the Juice of an Orange over i, and throw Sugar all over. Garnith with
Orange cut into Quarters, and Sweetmeats cut into little Jong Bits, and lay all aver i

i Anather



The Art of Cookery, made Plain and Eafy. Bs

Lnother Way,

AKE a Pint of Cream, and half a Pound of blanched Almonds beat fine, with Rofe and Orange-

flower Water, ftir them together over a flow Fire ; when it boils, take it off, and let it ftand till
cold. Then best in ten E grate in a fmall Nutmeg, four Naples Biskets, and -a little grated
Bread, a Grain of Musk. Sweeten to your Tafte ; and if you think it is too thick, put in fome more
Cream, the Juice of Spinage to make it green ; fhr it well together, and cither fry it, or bake it. IF
you fry iz, do one Side firlt, and then with a Dilh turn the other Side.

To make Hedge-Hog.

T'A KE two Quarts of fweet blanched Almonds, beat them well in a Mortar, with a ligtle Canar¥
and Orange-flower Water, to keep them from oiling.  Make them intoa #iff Pafte, then beat in
the Yolks of twelve » beave eut five of the Whites, put to it a Pint of Cream, fweeten it with
Sugar, put i half a Pound of fwest Butter melted, fet on a Fumace, or flow Fire, and keep it con-
flantly foirring ull it is fiff crocpgh to be made into the Form of a Hedge-Hog.  Then ftick it full of
blanched Almeonds flit, and fluck up Lke the Briffels of a Hedpe-Hog, then putit into a Dith, Takea
Pine of Cream, and the Yolks of four Eggs beat up, and mix with the Cream ; f'weeten to your Palate,
and k-:tEIlbl:m {tirring over a flow Fire all the time ¢l ic is bot; then pour it into pour Dith round the
Hﬁ og. and let it fland vl itis cold, and ferve it up.
you may make & fine Hartthorn-Jelly, and pour into the Dith, wlhich will lock very pretty, Yoo
may tat Wine snd Sugar with it, or eat it without.
O cold Cream, fweetned with a Glafs of Wiire Wine in i2, and the Juice of a Szvill: Crange, and
pour into the Iith,  Iv will be pretiy for Change.
This is a pretty Side-difh at a fecond Courfe, or in the Middle for Supper, or in a Grand Delert,
Plump two Currans for the Eyes.

Or make 1t thus for Change.

T AKE too Cuarts of lweet Almioods blasched, twelve bitter ones, beat them in a WMarble Mortar
well together, with Canary and Orange. fower Water, two Spoanfuls of the Tindture of Saffrom,
two Spoonfuls of the Juice of Sorrel, beat them into a fine Pafte, put in half a Pound of melted Butter,
mix it up well; a little Nutmeg and beaten Mace, an Ounece of Citron, an Qunce of Orange-peel,
both cut fine, mixin; and the Yolk of twelve Egrs, and half the Whites, beat up and mixed in; half
a Fint of Cream, half a Pound of double-refined Sugar, work it wp all together ; and if i is not fhif
enough to make up into the Form you would have it, you mult have a Mould for ic; better it woli,
gnd then putin your Ingredients, and bakeit. The Mould muft be made in fuch a manner, as tohave
the Head peeping out ; and when it comes out of the Oven, have ready fome Almonds blanched, and
flie, and boil up in Sugar till brown. Stick it all over with the Almonds 3 and for Sauce, have Red
Wine made bot and Sagar, with the Juiceof an Orange.  Send it hoe to Table for a hril Coarle.

You may leave out the Saffron and Sorrel, and.make it up like Chickens, or any other Shape you
pleale; or alter the Sauce w your Fancy,  Butter, Sugar, znd White Wine is a pretry Sauce, for eicher
baked or boilad; and vou may make the Sauce of what Colour you pleafe ; or pat it into a2 Muald,
with hulf a Pound of Currans added to it, and boil it for a Pudding. You may wle Cochineal in the
room. of Saffron.

The Iul.lnwilrg L';-qunr Yo may make to mix with yiur Sauces: Bear an Olance of Cuchin:al Ve
fine, put in a Pint of Water in a Skiller, and a quarter of an Ounce of Roch-Allumy beil it rill the
CGioodnels is out ; fhrain it into a Phial, with an Ounce of fine Sugar, it will keep fix Months.

To make pretty Almond Puddings,

Tﬂ. K E a Pound snd half of blanched Almonds, best them fioe wath a little Rofe-water, a Pound
of grated Bread, a Pound and quarter of fine Sugar, a quarter of an unce of Cinnamon, and a
larpe Nutmug beat fine, hall a Pound of melted Butter, mixed with the Yolki of Egss, and four
";Em beat fine, a Pint of Sack, a Pint and half of Cream, fome Rafe or Orange-flower Water, boil
the Cream, and tye a litele Bag of Saffron, and dip in the Cream to colour it.  Firfl beat your Egss
very well, and mix with your Batter ; beat it up, then the Spice, then the Almonds, then the Role-
water and Wine by degrees, bearing it all the time, then the Sugar, and then the Cream by d

keeping it firring, and a quarterof 3 Pound of Vermieelly. Siir all together, have ome Hog's Gues
pice and clean ; &l them only half full, and as you put in the Ingredients, here and thete put ma Bie
of Citron, tye both Ends of the Gue tight, and boil them about 4 quarter of an Hour. You may add

Currans for Change.
Te make Fry'd Tealts,

A K E a Penny-losf, cut it into Slices, a quarter of an Inch thick round ways, toall them, and
then take a Pint of Cream, and three Epge, half & Pint of Sack, fome Nutmeg, and fweetened o
your Tafle. Steep the Toalls in it for three or four Hu‘;n. then have ready fome Butter bot in a Pan,

puat
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t in the Toaft, and fry them brown, lay them in a Difh, melt a little Butter, and then mix w}u_t s
E} ; if none, pat in fome Wine and Sugar, and pour over them. They make a pretty Plate or Side-

il for Supper.
To Drefi a Brace of Carp.

SCR.A PE them very clean, then gut them, wafh them and the Rows in 3 Pint of good flale Beer,
to pre ferveall the Blood,  Boil the Carp with a little Salt in the Warer.

Tn the mean time ftrain the Beer, and put it into a Sauce-pan, with a Pint of Red Wine, two or
three Blades of Mace, fome whale Pepper black and white, an Onion ftuck with Cloves, halfl a Nutmeg
bruifed, s Bundle of Sweet Herbs, a Piece of Lemon-peel as big as a Sixpence, an Anchovy, a litls
Picce of Horfe-reddifh ; let thefe boil together foftly for a quarter of an Hour, covered clofs, then firain ir,
and add to it half the hard Bow beat to Pieces, two or three nfuls of Ketchup, a quarter of a Pound
of frefh Butter, a Spoonful of Mufhroom-pickle. Let it boil, and h:itﬂ"rrring ity till the Sauce js
thick and encugh ; if it wants any Salt, you mult put fome in. Then the reft of the Row, and
beat it up with the Yolk of an ; fome Nutmeg, a little Lemon-peel cut fmall ; fry them in frefh
Butter, in little Cakes, and fome Pieces of Bread cot thus A, and fry'd brown. hen the Carp is
enough, take them up, r your Sauce over them, lay the Cakes round the Difh, with Horle-reddith
feeaped fine, and fry'd Pailey. The reft lay on the Carp, and the Bread flick abour them, and lay
round them, and fliced Lemon notched, and laid round the Difh ; and two or three Picceson the Curp,
Send it to Table hot.

T he boiling of Carp at all times is the belt way, they cat fatter and Raer.  The flewing of them is
no Addition to the Sauce, and only hardens the Fith, and fpoils ir. IT you would have your Sauce
white, put in good Fifh-broth inflead of Beer, and White VWine in the room of Red Wipe, Make
your Droth with any Sort of frefh Fith you have, and feafon it as you do Gravy,

Te Fry Carp,

F[ R ST feale snd gut them, wafh them clean, lay them in a Cloth to dry, then flour them, and

fry them of a fine light-brown. Fry fome Toalt cut thus &, and the Rows. Wihen your Filh is
done, hy them on 3 coarfe Cloth to draing let your Sauce be Butter and Anchovy, with the Juice of
Lemon. Lay your Carp in the Lifh, the Rows on cach Side ; and garnith with the fry'd Toalt and

Lemon,
To Bake a Carp.

SﬂﬂLE,wtl‘n.md:Tﬂn:Bﬂ:: of Carp well ; take an earthen Pan decp enough to Iye

cleaverly in, butter the Pan a little, lay in your Carp, feafon it with Mace, Cloves, Nurmep, and
black and white PE],;[IE‘I‘, a Bundle of Sweet Herbs, an Onion, an Anchovy, pourin a Booleof White
Wine ; cover it clofe, and let them bake an Hour in a hot Oven if large ; if fmall, 2 lefs Time will
do them. When they are enough, carefully take them up, and lay them in a Dith; fet it over hot
Water to keep it hot, aud cover it clofe ;3 then pour all the Liguor they were baked in, into a Sauce pan,
let it boil a Minute or two ; then firain it, and add balf a Pound of Butter, rolled in Flosr, Let je
bail, keep ftirring it, fqueeze in the Juice of half a Lemon, and put in what Salt you want ; pour the
Sauce over the Fith, lay the Rows round, and garnith with Lemon,

To Fry Tench.

SLI ME your Tenches, flit the Skin along the Backs, and with the Point of your Knife rife it up
from the Bone 5 then cut the Skin a-crofs at the Head and Thil ; then firip it off, and take out the
Hone ; then take another Tench, or a Carp, and mince the Fleth fmall with Mufhrooms, Clives,
asil Parfley. Seafon them with Salt, Pepper, beaten Mace, Nutmeg, and a few Savory Herbs minced
fmall. fJJtJ':_ all well together ; then pound them in 2 Mortar, with Crumbsof Bread, as much
as two Eggs in Cream, the Yolks of three or four and a Piece of Butter, When thefe
have been well pounded, fiuff the Tenches with this Farce: Take clarified Batter, put it into a Pan,
fet it over the Fire, and when it is hot, flour your Tenches, and put them into the Pan, one by one,
and fry them brown ; then take them up, lay them in a coarfe Cloth befere the Fire 1o keep hae. II;
the mean time, pour all the Greafe and Fat out of the Pan, put in a quarter of & Pound of Butter,
fhake fome Flour all over the Pan, keep Hirring with a Spoon till the E::tn- it a little brown ; then
in half a Pint of White Wine, ftirit together, pour in half a Pint of boiling Water, an Onion
ftuck with Cloves, a Bundleof Sweet Herbs, and a Blade or two of Mace, Cover them clofe, and let
them ftew as fofily ngnu can for a quarter of an Hour, then firain off the Liguor, put it into the Pan
; add two Spoonfuls of Ketchup, have ready an Ounce of T'ruffles and orells, boiled in balf a
int of Water tender, pour in Truffles, Water and all, into the Pan, a few Muthrooms, and either
half a ?’1::1 of Oyfters, ciean wathed in their own Liquor, and the Liguor and all put into the Pan, or
fome Crawfifh ; bat then you muft putin the Tails, and after clean picking them, bod them in half a

Pint of Water, ftrain the Liquor, and put into the Sauce tak Fith
Sauce: All this is jult as you fancy. ¥ 3 or take fome Fith Melts and tofs up in your

When
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When you find your Sauce is very good, put your Tench into the Pan ; make them guite hot, then
lay them into your Difh, and pour the Sauce over them, Garnilh with Lemon,

Or you may for Change, put in half 2 Pint of flale Beer, inflead of Water, You may drefi Tench
juft #s you do Carp.

juit
To Roaff a Cod's Head.

W!.EH it very clean, and foore it witha Knife, firew a little Salt enit, and lay it in a Stew-pan

before the Fire, with lomething behind it, that the Fire may roaft it. All the Water that comes
from it the firlt bhalf Hﬂun thiow away ; then throw on it a litle Nutmeg, Cloves, and Maee beat
fine, and Sale § Rour ity and bafle it with Butter. 'When that has lain fome dme, tarn i, and fealion ,
and bafte the other Side the fame ; turn it often, then bafle it with Butter and Crumbs of Bread. If it
i a large Head, it will take four or five Hours baking ; have ready fome melted Batier with an An-
chovy, fome of the Liver of the Fifh bailed and bruifed fine, mix it well with the Butter, and twa
Yolks of Eggs beat fine, and mixed with the Butter, then flrain them through a Sieve, and put them
into the Sauce-pan agan, with a few .S.hn'mln. or pickled Cockles, two Spoonfuls of Red Wine, and
the Juice of a en. Pour it into the Pan the Head was roafted in, and ftir it all together, pour it
inta the Sauce-pan, keep it Itirring, and let i boil ; pour it in a Bafon. Garnifh the Head with fry'd
Filh, Lemon, and fcraped Horfe-reddith,  If you have a large Tin Oven it will do better,

To Borl ¢ Cod’s Head,

SET a Fifh-Kettle on the Fire with Water enough to boil it, a good Handful of Salt, a Pint of

Vinegzar, @ Bundle of Sweet Herbs, and a Piece of Horfe-reddifh,  Let it boil 2 quarter of an Hour,
then put in the Head 3 and when you are fure it is enough, lift up the Filh-p[.m!, with the Fith on it
fet it a-crofs the Kertle to drain, then lay it in your Difh, lay the Liver on one Side, Garnith with

Lemon and Horfc-reddifh feraped ; melt fome Butter, with a little of the Fith-liquor, an Anchory,
Oyiterz, or Shrimpe, or jult what you fancy.

To Stew Cod.

C U T your Cod into Slices an Inch thick, lay them in the Battom of & large Stew-pan, feafon them

with Nutmeg, beaten PcF_u:; and Salt, a Bundle of Sweer Herbs, and an Onion, half a Pint of
White Wine, a quarter of a Pint of Water, Cover it clofe, and let it immer fottly for five or fix

Minutes, then fquecze in the Juice ofa Lemon ; put in a fow Ovyiters and the Liquor firained, a Piece
of Butter, as big as an Epg rolled in Flour, a Blade or two of Mace; cover it clofe, and ket it dbew

fuftly, fhaking the Pan often. When it is enough, take out the Sweet Herbs and Oaion, and difh it
up, pour the Sauce over ity and garnifh with Lemon,

To Fricafee Cod.

G ET the Sounds, blanch them, and make them very clean, cut them into lietle Pieess ; if they be
dried Sounds, you muit firit boil them tender.  Get fome of the Rows, blanch them, and wath
them clean 3 cut them into round Pieces about an Inch thick, fomeof the Livers, an equal Chaantity
of each, to make a handfome Difh, a Piece of Cod about one Pound in the Middle, Put them into
a Sicw-pan, leafon them with a little beaten Mace, and grated Nutmeg and Salr, a little Bundle of
Sweet Herbs, an Onion, a quarter of a Pint of Fith-broth, or boiling Water ; cover them clofe, and lec
them flew a few Minutes; thea put in half a Pint of Red Wine, a few Otyiters with the Liquor
firained, a Piece of Butter rolled in Flour, fhake the Pan round, and let them few fofily, il they are
- Take out the Sweet Herbs and Onion, and dith it vp. Garnith with Lemon. Or you

may do them white thus : Inflead of Red Wine add White, and a quarter of a Pint of Cream.

To Bakr a Cod's Head.

UT TER the Pan you intend to bake it in, make your Head very clean, lay it in the Pan, put

in a Bundle of Sweer Herbs, an Onion fluck with three or four Blades of Mace, half a
large Spoonful of black and white Pepper, a Nutmeg bruifed, a quart of Water, a little Piece of Le-
mon-peel, anda lintle Piece of Horfe-reddifh, Flour your Head, grate o little Nutmeg over it, ftick
Picces of Butter all ever ity and throw Rafpings all over that. Send it to the Oven to bake; when it ia
tnmg. take it out of that Dith, and lay it carefully into the Difh you intend to ferve it up in,  Set
the Dith over boiling Water, and cover it with a Cover to keep it hot. In the mean time be quick,
pour all the Liquor out of the Difh it was baked in, into a Sauce-pan, fet on the Fire, to boil for three
or foar Minutes ; then flrainit, and put toit a Gill of Red Wine, two 5§ fuls of Ketchup, a Pint
of Shrim ps, half a Pint of Oy flers, or Mufcles, Liquor and all ; but firft firain it, a Spoonful of Mufh-
room-pickle, a quarter of a Pound of Butter rolled in Flour § flir it all together, cill it is thick and
bails ; then pour it into the Difh, have ready fome Toalt, cut thus A, and fry'd crifp, Stick Pieces
about the Head and Mouth ; lay the reft round the Head. Garnith with Lemon noiched, foraped

Horfe-reddifh, and Parfley crifped in a Plate before the Fire ; lay one Slice of Lemon on the Head,
and ferve it up hot

Ta
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To Brisl Shrim, Cod, Salmon, Whiting, o Haddocks,

F L O UR it, and have a guick clesr Fire, fer your Gridiron high, broil it of  fine brown, lay it
in your Difh, and for Sauce have good meled Butter, take a Lobiter, bruife the Body in the Butier,
cut the Meat fmall, put afl together into the melied Butter, make it hot, and pour into your Difh, ar
into Balone, Garnith with Horfe-reddith and Lemaon.

Or Oylter Sauce made thus,

"I"A K E half s Pint of Oyflers, put them into 2 Sauce-pan with their own Ligoer, two or three
Blades of Mace ; let them fimmer till they are plump, then with s Fork take out the Ovyilers,

ftrain the Liquor to them, put them into the Sagce-pan agan, with 3 Gill of White Wine hot, a Pound
of Butter rolled in a little Flosr ; fhake the Sauce-pan citen, and when the Butter is melied, giveit a
boil up.

Mulcle-Sauce made thus s very good, only you muft put them into a Stew-pan, and cover them
clofe, firft to open and fearch, that there be no Crabs under the Tongue,

Or a Spoonful of Wallnut pickle in the Butter, makes the Sauce good, or a Speonful of either Sout
of Ketchup or Horfe-reddifh Sauee,

Melt your Butter, forape a good deal of Horfe-reddifh fine, put it into the melted Butter, grate
hall & Mutmeg, beat up the Yuolk of an Ego, with one Spoonful of Cream, pour it into the Butter,
kecp it ticring ll it boils, then pour it diretly into your Bafon,

To Dreft Little Fith,

AS to al! Sorts of little Fith, fuch as Smeles, Roch, &, they fhould be fry'd dry, and of a fine
brown, and ncthing but pliin Butter.  Garnilh with Lemaon,
And to boiled Salmon the fame, only garnith with Lemon, and Horfe-reddifh.
And with all bailed Fifh, you thould pat a good deal of Salt, and Horfe-reddifh in the Water ; ex-
cept Mackrel, with which put Salt und Mint, %:'I]uy and Fennel, which you mult chop to pat inta the
Buteer ; and fome love fcalded Gooleberries with them.  And be fure to boil your Fifh well 3 but taks

great Care they don't break.
To Broddl Mackrel.

LEAN them, cut off the Heads, fplit them, feafon them with Pepper and Salt, Power them,
C and broil them of a fine light-brown. Let _','-:lu; Sauce be pliin Butter. :

Te Broil Weavers,

U T them and wath them elean dry them in a clean Cloth, flour them, and broi} them d
G bave melted Burter in a Cup. T;-:;.- are a fine Fifh, and eut I.It firm asa SI::I.I i |:|-|,p|';.m,| muﬁ :.L,
care not to hare yourfelf with the two fharp Bones in the Head.

Te Borl @ Turbutt.

AY itin agood deal of Salt and Water an Hour or two ; and if it i not quite fweet. (hi
IJ] 'l.:;::lnt five or ﬁ? ires ; EH;E:.E:{LEW‘I deal of Salt in the Mouth and B:?ll:y. il
In mean time fet on your Fith- the with clean Water and Sale, a licele Vipe ar, and a [¥
Horfe-reddith.  When the Water boils, lay the Turbutt on a Fifh-plate, put it ir.uI::.llI the KcTr]Em;?:
be well boiled ; hl.l!! take great Care it &5 not 1o much done 5 when enough, take off the Fith-Kertle,
fet it before the Fire, and carefully life up the Fifh-plate : fet it a-crofs the Keitle to drain; in the
mean time melt & dr?l-nd': frefh Butter, and bruife in either the Body of one or two Lobibers, and
the Meat cut fmall, and give it a boil, and pour it ints Bafons. This is the beft Sauce ; but you may

mike what you pleafe. Lay the Fith in the Difh ifh wi :
and pour & few Spaafuls of Bance over it e With feraped Hoefe-reddifh and Lemon,

To Bake & Turbutt.

T AKEa Dih, the Size of your Turbue, rub Butter all over it thick i P
throw a Litle Sal I
i E‘mfﬂ:::;:h:ﬂ{lﬁm:d {'_JrutlTleF, fome Paﬁ].r minced fine, ::-ui lhr:wﬂn;;rnun, tl;n:r :i:]:
and 1ai, lay it nto the [dilh, pooar ansther Pint of Whire VWine all
uver ity grate the other half of the Nutmeg over it, and a li t'h e ; ol
Parlley. Lay a Piece of Butter here and there all :lil'!t :m'l“t! T T e ks it chopped
good many Crumbs of Bread. Hake ity and be fure I}mr‘ir. is of J"ili" al:tmh ton ol Ihr!n 3
flir the Bauce in your Difh all together, pour it intoa Sauce-pan llﬂ;.ﬂi T o fose
gether, let it boil, then fhir in 2 Picce of Butter, and mn? Ry s el will o,
B . JFiece poonfuls of Kete let it boil, and
it into Balons. Garnifh your Difh with Lemon, and you may odd what ;:ﬂ‘nnqutp trI:; Em:el:ﬂ::
3

Shrimps,
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Shrimps, Anchovies, Muthrooms, &', Ifa fmall Turbute, half the Wine will do; it eats finely
thus: Lay it in a Difh, skim off all the Fat, and pour the reft over it ; let it fland 6] cold ; and it is
good with Vinsgar, and a fine Dith to fet out a cold Table.

To Drefi a Jole of Pickled Salmon,

L AY itin frefh Water all Nighe, then lay itin a Fifh-plate, put it into & large Stew-pan, feafon it
with a little whole Pepper, a Blade or two of Mace in a coarfe Mullin Rag tied, a whole Onion, a
WNutmez bruited, a Bundle of Svweet Herbs and Parfley, a litele Piece of Lemon-peel | put to it three large
fuls of Vinegar, a Pint of White Wine, anda quarter of a Pound of frefh Butter rolled in Flour,

erit clofz, and let it fimmer over a flow Fire for a quareer of an Hour, then carefully take up your
Salmon, and lay itin your Difh, fet it over hor Water, and cover it.  In the mean time let your Sapee
hail, till it is thick and good.  Take out the Spice, Onicn, and Sweet Herbs, and pour it over the Fith,

Crarmith with Lemon.
To Broi/ Salmon.

CLT T freth Salmon into thick Pieces, flour them, and broil them, lay them in your Dith, and lave
plain meled Butter ma Cup.
Baked Salmon.

A K F a lintle Piece cut into Slices, abouot an Inch thick, butter the Dith that you would ferve it 1o

Tahle an, I,u.:.l the Shices in the Dith, wke off the Skin, make a Foroe thus: Take the Flefh of
an Eel, the Flefh of a Salmon, an equal Quantity, bear it in o Mortar, feafon it with beaten Pepper,
Salt, Nutmeg, two or three Cloves, fome Parfley, n few Mufhrooms, and a Piece of Butter, ten or
a Dozen Coriander-feeds beat fine.  Beag all ¢ ber, bail the Crumb of 2 Halfpenny Role in Milk,
beat up four Eggs, fir it together till it is thick ; let it cool, and mix it well together with the reft ;
then mix all together with four raw Eggs, on cvery Slice lay this Force-meat all ower, pour a ver
lule meled Butter over them, and a few Crambe of Breed § lay a Croft round the Edge of the Dith,
and flick Oyflers mund upon it Bake it inan Chven ; snd when it is of a 'rl:-r{tﬁn:« brown, ferve it
up 3 pour 2 little plain Butter with a little Red Wine in i, into the Difh, and the Juice of 2 Lemon -
O you may bake it in any Didh, and when it is enough, lay the Slices into another Difh.  Pour the
Butter and Wine into the Difhit was baked in, give it a Boil, and pour it into the Dith,  Garnith with
Lemon. Thisis a fine Difh, fqueeze the Juice of a Lemeon in.

Te Broil Mackrel Whole.

UT off their Heads, gut them, wafh them clean, pull out the Row at the Meck-end, bail it in a
C little Water, then brnfe it with a Spoon, beat up the Yalk of an Exg, with a lintke Nutmeg, a
little Lemon peel cut fine, a liscle Thyme, fome Parfley boiled and chopped fine, a lintle Pepper and
Salt, a few Crumbs of Bread ; mix all well together, and fill the Mackrel ; flower it well, and broi] it
micely, Let your Sauce be plain Butter, with a linle Kerchup or Woallnuz-pickle.

Te Bredl Herrings.

Sﬂﬁ L E them, gat them, cut off their Heads, wath them clean, dry them in a Cloath, fower

them, and broil them, but with your Knife juft notch them a-crois ; take the Heads, mafh them,
boil themy in Small Beer or Ale, with a little whole Pepper and Omnion,  Let it bail a quarter of an
Hour, then firain it, thicken it with Bunier and Flour, and a good deal of Muftard ; lay the Fith inthe
i, and pour the Sauce intw a Bafun, or plain melted Butter and Muftard,

To Fry Herrings.
L EA N them as above, fry them in Butter, and have ready a good many Onions peeled, and cur

thin. Fry them of a light-brown with the Herrings ; lay the Herrings in your DNfh, and the
Onions round, Buteer and Mufkard i a Cup, You muft do them with a quick Fire,

To Drefi Herring and Cabbage,

der, then it into a Savce-pan, andc it with a Spmn ; pot ina
B Eﬁ'ﬂrnﬂﬂ?ﬁﬁtﬁcﬂ, ﬂiui;:f: feadt it fhould barn Tlhh:annw Fed H:r.rinp' :.E:i [plie ﬁaﬂ;.d
open, and toalt them before the Fire, till they are hot throogh, Lay the Cabbagein a Dilh, and lay
the Herring on it, and fend it to T ahble hot,
Or pick your Herri from the Boner, and throw lﬂnm]mrﬂibhp. Have ready a hot Irop,
u:ljniﬁnad it over m:anﬁn; to make it bot, and fend it away quick.

= Water-
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Woater-Sokey.

E fome of the fmalleft Phife, or Flounders you can get, wafh them clean, cat the Fim
Ti]&i-_.. t lh:m into & Stew-pan, pur juft Water enough to bail them in, a little .5,._!]:._ and a
Bunch of IE-:I'I:}- When they are enough, fend them to Table in a Soop-difh, with the Liquor o
keep them hot, have Parfley and Bueter in 2 Cup.

To Stew Eels,

and walh them very clean in fix or eight Waters, to wath away all the Sand ; then
l::uln Nth:n%u E:-. Pieces about as Inn; as your Finger, pEit juft Warer enough for Sauce, Eru: i a fmall
Onion fuck with Cloves, a little Bundle of Seect Herbs, a Blade or two of Mace, and fome whale
Pepper in a thin Mullin Rag.  Cowver it clofe, and let them ftew very fafily. :
Lock at them now and then, and put in a little Piece of Butter rulled in Flour, am:t_. litcle d"'EF‘P"“l
Parfley. When you find they are quitc tender, and well done, take out the Onion, Spice, and Sweet
Herbs 3 put in 5.1{: encugh to fcafon ity then difh cthem up with the Sauce.

Te Strw Eels with Broth.

E L EANSE your Ecls as above, put them into a Sauce-pan, with a Blade or two of Mace, and
a2 Cruft of Bread ; put jnft Water enough to cover them clofe, lot them flew very loftly ; when
they are enough, difh them up with the Broth, and have a litdle plam melied Butter in a Cup to et the
E.E with, The Broth will be very good, and is it fur weakly and conlumptive Conflitutions,

To Drefi a Pike.

GU T it, cleanfe it, and make very clean, then turn it roond with the Ta:l in the Mouth, lay i
in alietke Difh, cut Tealt thus A, fll the Middle with them, Rour it, and tick Pleces of Butter
all over 3 then throw a little more Flour, fend it to the Oven to bake; or it will do better in a Tin
Owven before the Fire, then can bafte it a5 you will. When it is done, lay it in your Dith, and
have ready melted Batter, with an Anchovy diffolved in if, and a few Oyilers or Shrimps; and if there
is any Liguor in the Difh it was baked in, add it to the Sauce, and put in jult what you fncy. Pour
our Sauce into the Dith, and garnilth it with Toaft about the Filh, and Lemon about the Dith, You
14 have a Pudding in the Belly made thus : "Take grated Bread, two hard Epes chopped fine, half
a Nutmeg grated, a little Lemon-peel cut fine, and either the Row or Liver, or both, if any, chopped
fine; and if you have none, get either a Piece of the Liver of a Cod, or the Row of any Fith, mix
them all together, with 2 raw Egg and a good Piece of Butter. Reole it up, and put it into the Filh's
Belly, befure you bake it. A Haddock done this Way eats very well.

To Broil Haddocks, wwben they are in High Seafon.

CALE them, gut, and wath them clean, don't rip open the Belly, bat take the Guts out with
.SI. the Gills, dry them in & clean Cloth very well ; if there be any Row or Liver, take it out, but put
it in again. Flururth:_m well, and have a clear good Fire, let your Gridiron be hot and clean, lay
them on, turn thim quick two or three times for fear of flicking ; then let one Side be enough, and
turn the other Side ; when that is done, lay them in your Difh, and have plain Butter in a Cup. '

They cat finely faleed 2 Day or two before you drels them, and hung up 1o dry, or baoiled with
Epg-fauce. Newogfle is a famous Place for falted Haddocks ; they come in Barrels, and keep a great

whilz
To Broil Cod-Sounds.

O U muil firlt lay them in hot Water a few Minotes : take them out and rub them well with
‘-r{ Salt, to take off the Skin and black Dirt, then they will look white, then put them in Water 1||II:|.Ir:-l
give them a boil.  Take them out and Bour them well, Pepper and Sal them, and broil them. 'I.ifhm

:EHIEI';TE"I lay them in your Dith, and pour melted Bumer and Muftard into the Dith. Bruil

Ta Frfslﬁt Cod-Sounds,

LEA N them very well as above, then cut them inta little pretty Pi i i
) . ¥ ieces, boil the d
C u..ﬂ_".ﬂ. ater, then throw them into a Cullendar to drain, put them into a :Ilun Eumj;iuﬂgz
them 1:_;2: a linle zrm :::;:, nrd&raln;d Nutmep, and a rrruli:th Salt, pour to them _’r...u"g1I Cream
cuough Sauce a FPiece tter rolled in Flour i uee-p
the ume till it is liti:kml:ugh.; then difh it up, and gal.t“niﬂl with um":f’“ sk S

- To
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To Drefi Salmon au Court-Bouillon.

AFT E R having walhed and made your Salmon very clean, feore the Sides pretty deep, that it may
take the Seafon, take a quarter nf’lﬂ: Ounce of Mace, a quarter of an Ounce of Cloves, a Nut-
ntg:dllrj' them, and beat them fine, and a quarter of an Cunce of black Pepper beat fine, and 2n Ounce
of Bale.  Lay the Salmon in a Napkin, feafon it well with this Spice, cut fome Lemon-peel fine and
Parfley, throw all over, and in the Notches put about a Pound of frefh Buteer rolled in Flogr, in the
Belly of the Filh, a2 few Bay leaves ; roll it up tight in the Napkin, and bind it about with Pack-
thread ; put itin a Fith-kettle, jult big enoogh to hold it, pour in o Quart of White Wine, 3 Quart
of Vinegar, and as much Warter as w.i.ﬁ_iuﬂ.' boil it

Het it over a quick Fire, cover it elofe ; when it is enough, which you muft judpe by the Bigneli of
your Salman, fex it over a Stove to ftew till you are ready ; then have a clean Napkin fulded in the [ifh
it is o lay ity turn it out of the Napkin it was boiled in, on the other Napkin, Garnith the Dith
witha good deal of Parfley, erifped before the Fire.

For Suuce have nothing but plain Butter ina Cup, or Horfe-reddifh and Vinegar, Secove it up for a
fielt Coarle,

Te Drefs Salmon a la Braifz,

T AKE a finc large Piece of Salmon, or a large Salmon.Trow, make a Polding thus : Take a

barpe Eel, make it clean, flic it opei, take out the Booe, ond toke all the Mear clean from the
Bone, chop it fine, with two Anchovies, a little Lemon-peel cut fine, a Dittle Pepper, and 3 praced
Hu.lm:ﬂ with Fl.rﬂ.n'_:f rbﬂp{lﬁl. and a vEry lirtle Bit of -I“I'._:,rrn:I| a few Crumbs of Hrr::d. the Y olk of
an hard Egz chepped fine; rofl it up in & Piece of Butter, and put it into the Buly of the Fith, few
it up, lay it in an Oval Stew-pan, or little Kettle, that will juft hold e, sike hall a Pound of Lefh
Butter, put it into 8 Sauce-pan, when it 15 melued, fhoke ina Haodl] of Fiowr, @ie ienll ic iz a liccle
brown, then pour to it a Pint of Fih-Broth, fhir i weocther, pour it o the Fifhy, with & Botde of
White Wine. GSeafon it with Sale 1o your Palate; put fume Mace, Clover, and whole Pepper into a
coarfe Muflin Rag, tyeit, and put ta the Fith an Onion, and a little Dundie of Sweet Herbs,  Cower ic
clofe, and let it few very fufily overa ow Fire, put in foms frefh Mulhroms, or pickled ones cut
fmaall, an Ounce of Trms and Morells cut fmall, I=t them all flew togcther, when it & enoeipgh, take
up your Sulmon carefully, lay it in your Dhfh, and pour the Sauce all over. Gomith with foraped

orfe-reddifh and Lemon notched, ferve it up hot.  This s a fine Lifh for 3 firlk Cousle,

Salmon ran Cafes,

C UT your Salmon into little Picces, fuch =s will lay rolled in half Sheets of Paper; frafin it with

Pepper, Salt and Nutmeg, butier the IofiJe of cle Paper well, foll the Paper fo s noching can
come out, then lay themon a Tin Plate to be baked, pour a little melied Botier over the Papers; and
th-l:n. Crumh-: -L'l[ Bp::d a“ aeEr I:I':M- Eln:lﬁ."t let }'-.rur Uunn ]I: {ala} Jll.'-‘t.‘ for fcar ﬂf buru'mg the Pi-p-l!l' )
a Tin Oven before the Fire does belt.  'When you think they are enough, ferve them up; jult as they
are, there will be Sauce envugh in the Papers,

To Drefi Flat Fifh,

I N Drcfing all Sorts of Flaz Fith, takz great Carc in the boiling of them ; be fure to have them
enough § but don't let them be broke, and mmind to put a good deal of Salt in, and Horfe-reddith
in the Water, and let vour Fifh be well drained, and mind to cut the Fins of. When you fry them,
let them be well dried in & Cluth, and floured, and fry them of a fine light-hrown, either in Oil or
Butter. I there be any Warer in your Difh with the boiled Fifh, take it out with a Sponge.  As to
your fry’d Filh, a coarlz Cloth is the bett thing to drain it on,

To Drefs Salt Fifh,

D LD LING, which is the belt Sort of Sale Filh, lay it in Water twelve Houry, then lay
twelve Hours on a Board, then twelve more in Water.  'When you bail it, put it into the Wa-
ter cold § iFit i good, it will mke about ffieen Minutes boiling fofily. Boil Parinips wvery render,
fcrape them, apd put them into a Sauce-pan, put o thent fome Milk, fbir them 6l thick, thea Bir in
a pood Piece of Butter, and & litels Salt ; when they are enough, lay them in a Plate, the Filh by it-
felf dry, and Butter and Hard Eggs chopped in a Balon,

Asto Water.Cod, that need only be boiled and well skimmed. F

Scotch-Haddocks you mnit lay in Water all Night. You may boil or broil them ; if you broil, you
muft fplit them in two, —— You may garnifh your Difhes with hard Eggs and Parinips

To Drefi Lampreys.

HE beft of this Sert of Fith are taken in the River Severn ; and when they are in Scalon, the
Fithmongers, and others, in Lenden, have them from Glanceflar ; but if you are where they are
mh:hdru[h,,-mmafdnﬂlhunufnupluﬁ. To
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To Fry Lamprey s.

ELEF. I them, and fave the Blood, then wath them in bot Water to take off the Slime, and cut

1 i he Fatr, putina

h Pieces. Fry them ina livtle frefh Butter, not suice enough, poar out t ;
![t:l:tl?e'-’n;ii:: Wine, g,wn:rth: Pan a Shake round, feafon it with whule Pepger, MNutmeg, Salt, and
Sweet Herbs, and Bay-leaf, pot ina few Capers, a good Piece of H-_:tu:r ralled in Flour, :r;ld the Blood,
Give the Pan a Shake round often, cover them clofe; when you think they arecnough, take H::mf‘q.ﬁ:h
flrain the Sauce, and give them a boil gquick, fqueeze in a hile Lemen, and pour over the Filh,

Giarnifh with Lemon ; and drefs them jult what way you fancy.

To Pircbeock Lels.

| i i three Picces,
ou ft fulit a lare Fel down the Back, and joint the Bones, cut it into two or
Y miele lm].:l:ljt II!‘I!I:I, put in a little "nl':'neg-a.rjnnd Ir, let yuur Eel lay in two or three M inutes,
then take the Pieces up, one by one, turn them round with a lietle Ane El::wz_r, roll them in Crumbs
of Bread, and broil them of a fine Brown, Let your Sauce be plain Butter, with the Juice of Lemon.

To Fry Eels.

M A K E them very clean, cut them into Pieces, fealon them with Pepper l"_d Salt, flour them, and
fry them in Burter.  Let vour Sauce be plain Butter miclied, with the Juice of Lemon. Be fure

they be well drained from the Fat, befure ypou lay them in the Dith.

To Bre:l Ecls.

A K E alarge Eel, skin it, and make it VEry clean ; vpen the Hﬂ]}', cul it inko four Pleces, 1._‘I-F|:l.'-

the Tuil-end, finpoff the Fleth, beat it ina Mortar, feafon it with a lintle braren Mace, a lictle
grated Nutmeg, Fepper, and Salt, a liele Parfley, and Thyme, a little Lemon-peel, an equal Quan-
tty of Crumbs of Bread, roll it in a little Piece of Batter, then mix it again wirh th= Yolk of an
Egz, roll itup again, and fill the three Pieces of Belly with it. Cut the Skin of the Eel, and wrap
the Pieces in, and few up the Skin. Droil them well, have Butter and an Anchovy for Sauce, wih
the Juice of Lemon,

To Farce Eels, witd White Sauce.

S KIN and clean your Eel well, pick off all the Fleth clean from the Bone, which you mult leave
*~ whole to the -H'c-ld}-' Take the Flefh, cut it fmall, and beat it in & Mertar; then rake half the
Quantity of Crumbs of Bread, beat it with the Fifh, feafon it with Nutmeg, and beaten Pepper, an
Anchovy, and a pood deal of Parlley chopped fine, a few Truffies boiled tender, in & very lictle Wa-
ter, chop them fine, and put them into the Momar with the Liguor, amd a few Mufhrooms; beat it
well inzether, mix ina linde Cream, then take it out, and mix it well topether with your Hand, lay it
round the Bone in the Skape of the Fel, liy it on a buttered Pan, drudge it well with fine Crumbs of
Bread, and bake it. When it is done, lay it carefully in your Difth, and kave ready half a Pint of
Cream, and a quarter of a Pound of frefh Butter, ffir it one way till it is thick, pouric over your Eel,
and parnith with Lemon.

Te Drefi Eels with Brown Sauce,

S K I'N and clean a large Eel very well, cut it in Pieces, put it inro a Sauce-pan or Stew-pan, put

to it aquarter afa Pint of Woater, a Bundle of Sweet Herby, an QOuion, fome whole Peppar, aBlade
of Mace, and a little Salt.  Cover it clofe, and when it begins to fimmer, put in a Gill of Ked Wine
4 Spoonful of Mulhroom-pickle, 1 Picce of Butter as big as a Wallnue relled in Flour, eover it clofe
and let it few il it is enough, which you will know by the Eel being very tender. Take up your
Eel, lay it in a Dufh, flrain your Sauce, give it a boil quick, and pour it over your Fifh, Yeu muft
riske Sauce acoording to the Largencf of your Eel, more or lefe,  Garnith wuh Lomon,

To Roaft a Piece of Frefh Stargeon,

G E T » Piece af frelh Sturgeon, of about eight o ten Poands, et it lay in Water and Salt fix or
tight Hours, with its Goales on 3 then filten it on the bpit, and baite it well with Butter for a
quartet of an Hour, then with a little Flour, then grate a Nutmeg all over it, a livtle Mace and
braten five, and Sale thrown ever it, and a few Sweet Herbs dried and powdered fimey and then Crumbs
of Bread, then keep I:nl!mgrn litele, and drudging wiih Crumbs of Bread, and whart falls from it, il it
is enough. In the mean time prepare this Sauce : Take a Pint of Water, sn Anchovy, a little Puece of
Lemon-peel, an Ohniany 3 Bundle of Sweet Herbs, Mace, Cloves, whale Pepper b ack and white, a
ltl:;hsfﬁgnf'{::&-l‘ﬂﬂdlﬂhl tvmp::t -:l-l}ﬁ:'-l:wlj:: il;‘l;lrnil a quarier of an Hour, then flrain e, put it ino
iy pour in 3 Pint o e Wine, sbout a Dozen O and the
Spoonfals of Kechup, two of Wallout-pickle, the Infide of 3 Crab hulﬁs%q::.. ar lﬂér??&;
ar

3
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or Prawns, a good Piece ‘of Butter rolled in Flour, = Spoonful u-fMuﬂ:rmm-pi:kl:, or Jusee of Lemon,

Bail itall rogether § when your Fith is cnoughy lay itin your Dith, and pour the Sauce over it, Gat-
nifh with fry'd Toaftsand Lemon. :

To Roafl a Fillet or Collar of Sturpgeon.

TA K E a Piece of frefh Sturpeon, fcaleit, gut it, take out the Bones, and cut in Lengths about
feven or eight Inches 5 then provide fome Shtimp-pickle and Oy fers, an eqoal Chantity of Crumbs
of Bread, and a lietle Lemaon.peel grated, fome Nutmeg, a little beaten Mace, a litile Pepper, and
chopped Parfley, a few Sweet Herbs, an Anchovy, mix it together ; whea itis dope, butter cne
Side of your Fith, and flrew fome of your Mixture upun it 5 then begin o roll it up a1 clofe as pol-
fible, and when the firlt Piece is rolled up, rall upon that another, prepared in the fame manner, and
bind it round with a narrow Filler, leaving a5 much of the Filh apparent as may be 3 but you muft
mind that the Roll muft not be above four Inches and a half chick, for elfe one Part will be done be-
fore the Infde is warm ; therefore we often parhal the infide Roll before we roll it When it
enough, lay it in your Iiih, and prepare Sauce 2s ubove.  Garmifh with Lemon,

Te Borl Sturgeon.

ELEAH vour Sturgeon, and prepare as moch Liquor as will juft boil i. ‘To two (Quarts of
Water a I'int of Vinegar, a Stick of Horfe-reddifh, two or three Bits of Lemon-ped], fome whaole
Peppery 8 Bay.leal or two, and a fmall Handiul of Salt.  Bel your Fith i this, and ferve it with the
follewing Sauce ; Mele a Pound of Butter, diffolve an Anchovy in it, put in a Blade or two of Mace,
bruife the Body of a Crab in the Batter, a few Shoimps or Crawhih, a linle Kerchup, o litde Lemon-
juice, give it @ boil, drain vour Fith well, and lay it in yoor IDifh. Garoifh wich fre'd Oyllers,
fliced Lemon, and feraped Horlc-reddith ; pour your Sauce into Boats or Bafuas, ou yuu may [ry
it, raguo it, or bake it.

Te Crimp Cod tle Dutch Way.

T A K E a Gallon of Pump Water, and a Pound of Salt, and boil it half an Hour, skim it well, cut

our Cod into Slices ; and when the Salt and Water has boiled half an Hoar, put in your Slices,
wo ;A.inu.:n i+ enough to bod them ; then wake them out, lay them on a Sieve to deaing then fAour
them, and broil them, Make what Sauce you pleafe.

To Grimp Scate.

T mult be cut into long Slips crofi-ways, about an Inch broad ; boil Water and Salt as abowe,
then throw in your Scate ; let your YWarer bail quick, and about three Mimnutes will bail it Drain

it, and fend it to ‘Table bot, with Butter and Muitard in onc Cup, and Butter and Anchory in the
other Cup.

To Fricafee Scate, or Thornback White.

CU T the Meat clean from the Bone, Fins, &c. and make it very clean ; cut it into litte Pieces

about an lueh brosd, and two Inches leng ¢ lay it in your Stew-pan.  To a Pound of the Flefh,
put a quarter of a Pint of Water, a little beaten Mace, and grated Nutmeg, s lictle Bundle of Sweet
Herbs, a lintle Sale 5 cover ity snd let it boil three Minutes, tfake out the Sweer Herbs, put inoa quirter
uf a Pint of geod Cream, a Piece of Butter as big as 8 Wallaue rolled in Flour, a Glafeof White Wine,

keep fhaking the Pan all the whilz one way, 6l it & thick and fnooth, then difh it up, and garnith
with Lemon.

To Fricafee it Brown.

T A K E your Fifh as above, flour ity and fry it of a fine brown, in frefh Butter ; then take it up,

lay it before the Fire to keep warm, pour the Fat out of the Pan, fhake in o lictle Flour, and
with a Spoon, flir in a Picoe of Butter as big as an Egg.  Stir it rvund tll it is well mixed in the Pan,
then pour in a quarter of a Pint of Water, ftir it round, fhake in a very little beaten Pepper, a litthe
beaten Mace, put in an Onion, and a little Bandle of Sweet Herbs, an Anchovy, Mhuke it round, ond
Jet it boil ; then puur in & quarter of 4 Pint of Red Wine, and a Spoonful of Ketchup, a little Juice
of Lemon ; fir it all together, and let it boil, When it is enough, take out the Swest Herbs and
Onian, and put in the Fith to heat ; then dilh ie up, and garnith with Lemon.

To Fricafee Soals White,

S[{ IN, wath, and put your Soals very clean, cut off their Heads, dry them in a Cloth, then with

your Knife very carefully cut the Fleth from the Bones and Fins, on both Sides. Cut the Fleth

long-ways, and then a-crof, fo thar each Soal will be in eight Pieces ; take the Heads iﬂd‘Eﬂ“ﬂ- and

put them into a Sauce-pan, with a Pinc of Water, a Bundle of Sweet Herbs, an Onion, & litele

whele Pepper, two or three Blades of Maee, 2 Iiu: Salt avery little Piece of Lemon-peel, and a little
a2

Cruft
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let it bodl till half is walted, then [rain it throegh a fine Sieve, put it
ﬁxl’t:;l?:nl;l E;"i:::hig::h :ur:d half ; Pint of Whit= Wine, a I::t.ln”P.uﬂ:_n.r I.'hn|:|_'|;|:d ﬁ’.""' a few
e Egg rolled in Fiour, gratz in a little Nut-

Fi f Butter as big az a Hen's : : )
ﬁmﬁ ::ﬂ;i:;:::!knihrmﬁrl‘: but keep thaking the Pan all the while, till your Fith isenough ; then

dith it up, and garnith with Leman.

To Fricafee Soals Brown.

d cut Soals, boil the Water as in the foregoing Receipt; flour your Fith and
C %’jglirii EWEE“B“T”?:;: ﬁmhfighr-bmwn ; take the Flefh of a fmell Soal, beat it in a Motar,
with a Piece of Bread #s big 35 an Hen's Egg foaked in Cream, the Yolks of two hard Egps, and a

i uele Bit of Thyme, a little Parficy, an Anchovy, frafon ic with Nutmeg ;
E}lrﬁﬂmﬁuruilhlljn:{h’uﬁtnh rler;ﬁ, and with a Jfr-rh: Flour ;. roll it up ino 1I-t~_I|: Balls, and
fry them, but ot too much ; then lay your Fifh and Halls before the Fire, pour cur all the Fat of the
Pan, pour in the Liquor, which is boiled with the Spice and Herbs; flir it round in tl'rr."Pu.n.. then

tin half a Pint of Red Wine, a few Trufles and Mosells, a few Mulh-coms, and a Spoenful of
Eﬂdup, and the Juice of half a fmall Lemon. Sur it all tegecher, and Iet it Loil, then ftic m a
Piece of Butter rolled in Flour ; ftir it ound, when your Sauce is of a fine Thicknefs, patin your Fith
and Bally, and when it is hot difh it up, potin the Halls, and pour your Sauce uver it.  Garnidh with

Lemon, In the fame manner drefs a fmall Turbut, or any Bat Fifh,

To Beail Soals.

T A K E a Pair of Soals, make them clrean, lay them in Vinegar, Salt and Water two Hours,
then dry them in a Cloth, put them ints a Stew-pan, put to them a Pint of White Wine, a

Bundle of Sweet Herbs, an Onion ftuck with fix Cloves, fome whole Pepper, and a linle Sale,
Cover them, and Jet them boil 3 when they are enough, take them uwp lay thiem in vour Difhy, Bram
the Liquor, and thicken it wp with Rutter amd Flower, pour the Sauce over, and garnith with foraped
Horfe.reddith and Lemon. Tn this manner deefi a little Turbute. Ttisa gemde Difth for Supper.
You may sdd Prawns or Shnmps, or Multies to the Sauce,
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To make a Collar of Fith 7n Ragoo, fo Jook ke a Brealt of Veal Collared.

A K E alarge Ecl, skin it, walh itclean, and parboil it, pick off the Flel, and beat it in a Mor-

tar ; feafon it with beaten Mace, Nutmeg, Pepper, Salt, 3 few Sweet Herbs, Porfley, and a
little Lemon peal chopped fmall 3 beat all well togother with an equal Quantity of Crambs of Bread ;
mix it well together, then take a Turbut, Soals, Scate or Thornback, or any flat Fith, that will roll
cleverly ; lay the fat Fith on the Drefler, take away all the Bones and Fins, and cover your Filh
with the Farce ; then roll it up as tight as you can, and open the Skin of your Eel, and bind the Cal-
lar with it nicely ; fo that it may be flat Top and Bottom, to ffand well ‘in the IDith ; tlen butcer an
earthen Difh, and fet it in it wpright, foar it all over, and flick & Piece of Butter on the Tep, and
round the Edges ; fo that it may run down on the Fith, and let it be well baked, but take great Care
it is not broke ; let there be a quarter of a Pint of Water in the Difh,

In the mean time, take the Water the Eel was boiled in, and all the Banes of the Fith, fet them on
to baoil, fealon them with Mace, Cloves, black and white Pepper, Sweet Herbs, and Onion, cover
it clofe, and let it boil till there is about a quarter of a Pint; then ftrain it, sdd to i, a few “Trufies
and Morels, a few Muthrooms, two Spoonluls of Ketchup, a Gill of Red Wine, n Piece of Butter as
hF a8 a barge Wallnut rolled in Floar.  Stir all together, fafon it with Salt o your Palare, fave fome
r .ﬂ" Farce you make of the Eel, and mix with the Yolk of an Ezo, and ruli them up i Lele Balls
with Flour, and fry them, of a light-brown. When your Fith is eaough, liy it in your Dith, skim
all the Fat off the Pan, and pour the Gravy to your Saver.  Let it all boll together till it is thick ; chen
pour itever the Roll, and put in your Balls, arnifh with Lemomn.

This does beft in a Tin Oven before the Fire, becaufs then you can bafte it as you pleafe. “Thisisa

fine Bottom-dith,
To Butter Crabs, or Lobiters.

T""‘E.E two Crabs, or Lobfters, being boiled, and cold, take all the Mext out of the Shells and
i Bodies, mince it fmall, and put it ail together into a Sauce-pan; add 1o it a Glafi of Whise

ine, two Spoanfuls of Vieegar, a Nutmeg prated, then let it bod up till it is thorough hot ; then
have ready balf a Pound of frefh Butter, meleed with an Anchovy, and the Yolks of two Egps beat
w mixed with the Butter ; then mix Crab and Bureer all together, fhaking the Sauce-pan con-
Stantly round il it is quite hot; then have ready the great Shell, cither of the Crab of Lobiter, lay it
in the Middle of your Difh, pour fome into the shell, and the relt in litthe Saveers round the Shell,

i tirzﬂwu:r Toalts between the Saucers, and round the Skell. This is a fine Side-difh at a

T
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To Butter Lobfters another Way.

P.P.R BOIL your Lobflers, then break the Shells, and pick out all the Meat, cut it fmall, tuke

the hear out of the Budv, mix it fine with 3 Spoon in a little White Wine: For example, a
fimall [.n‘.rﬂq one Epmnfui of Wine, put it into a2 Sauce pan with the Mear of the Lobiter, and four
Spounfuls of White Wlpr, 1 Blade of Mace, alitile beaten Pupper, and Salt; let it few all rogether a
few Minutes. then Rir in o Piece of Butter, thake your Sauce-pan round till your Butter is melted,
and put in 2 Spoonful of Virezar, then flrew in many Crumbs of Bread as will make ir thick enough.
‘When it i hot, pour it into your Plate, and garnith wich the Chine of 2 Lobiter, cut in four, peppered,
faleed, anl brodled.  This makesa prewy Plate, or a fine Dith with two or three Lobflers, You may
add one Tea Spoonful of fine Sugar to your Bauce.

T2 Roafl Lobiters.

B OIL your Ln:H!Er:, then lay them before the Fire, and bafte them with Butter, till they have a
fine Froth. 1%l them up with plain melted Butter ina Cup. This is as goad 2 Way to the full
a roafting them, and not half the T rouble.

Tomake a Fine Dift of Lobiters,

T A K E thiee Loafters, bail the largeft a5 above, and froch it before the Fire; take the ather twao

bealed, and botter them as in the foregoing Receipt.  Take the two Body-fhells, hear hem Loz,
aud Al them with the buttered Meat; lay the large Loblter in the Middle, and the two Shells on each
Side 5 and tha two oreat Claws of the muddle Lobller at esch End 3 and the four Pieces of Chine of
the two Lobfters brotied, and laid on cach End.  This, if nicely done, makes a precty Difh.

To Drefi a Crab,

H AV ING raken out the Meat, and cleanfied it from the Skin, put it into a Stew-pan, with half
a Fint of Whits Wine, a little Nutmeg, Pepper, and Salt over a flow Fire; throw in a few
Crumbs of Bread, beat up one Yolk of an Egz with one Spoonful of Vinegar, throw it in, and
fhake the Sauce-pan round a Minute, then ferve it up ona Plate,

To Stew Prawns, Shrimps, or Crawfith,

P ICK out the Tails, lay them by about two Quarts, take the Bodies, give them a Bruile, put
them into o Pint of White Wine, with a Blde of Mace; let them flew aquarer of an Hour,
ftir them together, and frain them, walh oul the Sauce-pan, and put to it the flramed Liguor, and the
Tails, grate a finall Nutmeg in, add a little Salr, and & quarter of a1 Pound of Butter rolled in Flowr,
fhake it all vogether, cut a preity thin Toaft round a quartsr of & Peck-loaf, toalt it brown an Both
Bides, cut it inta fix Pieces, lay it clofz together in the Bottom of your Difh, and pour your Fith and
Sauce over it. Sendit to Table hot; if it be Crawhih or Prawns, garnith your Dith with foune of the
bigelt Claws, laid thick round, Water will do in the room of Wine, only add a Spouniil of Vinegar.

To make Collups of Oyfters.

P UT your Oyiters into Scollop-fhells for that purpofe, fet them on your Grridiron over a good
clear Fire, let them flew eill you think your Oyllers are enough, then have ready fome Crumbs of
Bread rubed in a clean Napkin, hll your Shells, and fer them before a good Fire, and balle them well
with Butter. Let them be of a fine brown, keeping them turning, to be brown all over alike 3 but a
T'in Oven docs them befl before the Fire.  They eat much the beft done this way, though mioft Peopls
flew the Oyfters firlt in a Sauce-pan, with a Blade of Mace, thickened with a Piece of Butter, and
fill the Shell, and then cover them with Crumbs, and brown them with a bot Iron —But the Bread
has oot the fine Tafte of the former.,

To Stew Mulcles.

W,ﬁ, SH them very clean from the Sand in two or three Waters, put them into & Stew-pan,
cover them clofe, and Jou them ftew nll all the Shells are opened, then take them out, one by
one, pick them out of the Shell, and look under the Tongue to fee if chere bea Crab ; if there is, you
mullk ihrow away the Mulcle ; fome will Dﬂl}" Piik 0L lh-!'r.:ﬁ-b* and eat the Mulcle,. When Vou
have picked them all clean, put them into 2 Sauce-pan, to a Quart of Mulcles put hﬂf:hﬁm ol the
Liguor firsined through a Sieve, put ina Blade or two of Mace, a Piece of Butter, as big as a large
Wallnue, rolled in Floar, let them flew, toaflt fome Bread brown, and lay them roussd the Dhih, cus
thus A, pourin the Cockles, and fend them to Table hot

Ansther
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Anotber Way to Stew Muicles,

i i afl Mufcl £
AN, and flew your Mufcles, as in the foregoing Receipt, only toa Chuart e2, put a
Ll;ilElt af Ligquor, and :.qu:l.llli' of a Pound of Butter rolled in a H;g' little Flour. ] When they are
encugh, have fome Crumlbs of Bread ready, and cover the Battam your Difh rhick, grate half a
Nutmeg over them, and pour the Mufcles and Sauce all ever the Crumbs, and feod them w Table,

A Third Way to Drefi Muicles.

*TEW th above, and lay them in your Difh; ftrew your Crumbs of Bread thick all over
h'ﬁju. ;h:uﬁ:‘:::h:m before a peod Fiee, turning the Difh round and I'ﬂ.l..!]d, that they may be
brown all alike.  Keep bafting them with Better, that the Crumbs may be crifp, and it will make a
peetty Sube-dith.  You may do Cockls the fame Way.

To Stew Scollops.

O 11 them very well in 541f and Water, rake them oot and (ew them in a little of the Liquor, a
E‘ liele White Wine, and a lictde Vinegar, two or three Blades of Mace, twoor three Cloves, a Piece
of Buter rolled in Flour, =nd [f:l-t_FuI':‘:: of a Seville Crrang=,  Stew them well and didh them up.

To Ragee Oylters.

AKE aQuart of the larrell OyMers you ean  get, open them, Dive the Liguor, and fteain it
throush a fire Siewe § walh your Ovvffers in warm Water, makea Batter thus : Tuke two Yolks
of Eggs, buat thom well, prate in half a Nutmep, cut a littke Leman peel (mally, a good Jdeal of Parlley,
a Bywiayful of ghe Juice of Spinage, two Spooafuls of Cream or Milk, beat it up with Flour to a thick
Ratter, havenady fome Butter in a sr‘t"-l'-pd:rl.‘ |fi.'P o Ujrﬂ:n ane hr ope ingo the Bapter, and have
ready Crombis of Bread, then noll them in it, and l'r_'r them quicl: and Brown k foime with the Crumbs
of Aread, lome without. 1 ake them out of the Pan, and fet them before the Fire, then have ready a
Quart of Chefouts helled and skined, fry them in the Butter ; when they are enough, take them up,
pour the Fatout of the Pan, fhake a little Flour all over the Pan, and rub a Piece of Butter as buig as &
Hen's Egg all over the Pan with your Spoon, till it is melted and thick ; then put in the Oyfter-hquor,
three or fuur Blades of Mace, Mtir it round, put in a few Pillachoe-nuis (helled, let them b, il, then
put in the Chefnuts, and half a Pint of White Wine, have ready the Yulks of two Eggs, best up with
four Spoonfuls of Cream 3 fhir all well tepether, when it & thick and fine, h: the []J..ﬂﬂn_" in the Diﬂ].
and pour the Ragoo over them.  Garnith with Chefnuts and Lemon.,
You may ragoe Mufcles the fame way. You may leave out the Piftachoe-nuts if you don't fike
them ; but they give the Sauce a fine Flavour,

To Ragoo Endive.

T ARELE fomz fine White Endive, three Heads, lay them in Salt and Water twa or thres Hours,
take & bundred of Afparagus, cot off the green Heads, chop the relt as fur as is tender mall, Ly it
i Sale amd Warer, take a Buncl of Sulary, walh it, and fcrape it elean, cut itin Peces abour three
Inches fong, put it into a Sauce-par, with a Pine of Water, three o four Blades of Mace, fome whole
Pepper tied in a Rag, let it flew ill it is quite tender ; then put in the Afparagus, fhake tie Sauce-pan,
let it fimmes till the Girals is enough.  Take the Endive out of Lhe Water, drain ir, leave one la
Head whole, the other pick [o=af y Leafy put it into a Stew-pan, put 1w it & Pint of White Wine,
cover the Fan elofe, et i bail till the Endive i jult encugh, then put in a quarter of 2 Pound of Burter
rolled in Flour, cover it clofe, fliaking the Pan when the Endive s enough.  Take it up, liy the
whole Head i the Muddle, and with a Spoon taks out the Salary and Grafs, and lay round, the uther
Parz of the Endive over that, then poar the Liguor off the Sauce-pan into the Stewpan, flir it toscther
rﬁ.fuﬂ.illr Wi:"i; Sale, apd *Tlv:: uadﬁ-“[lu: :’dh af two Egpe, beat up with a quarter of a Pior of m;:
an a Mutmeg grated in, x this with the Swuce, keep it [Niri i i i th
then pour it over ].IEuE Ragoo, and fend it to Table h.u:u_lr":-II B TSR0 SO wriyy O icks

To Ragoo French Beans,

AKE 2 few Beans, boil them tender then take your Stew-pan t ina Piece of
s it i meled, fhake in fume Flour, and seﬂn. farge Onion, nicf'.'r,' fll'l:ll ::',r.m hfwn inn:lt:::'i!::;“
then put in the Beanz, fhakein a little Pepper and a ligge Sale, graic a litle Nutmeg in, have ready the
Yolk of an Fgzand fome Cream ; fir them all tegether fur a Minute or two, and difly them up.

A Good Brown Gravy,

A K E Kl Pint of Sma)] Beer or Ale that is not bite md B
T cur finall, = hdle Bit Dfl-tm-ﬂmp.til cut fmall, I:hrn: Cln::.r,la Ehﬂ;imtmr;“&mf;l
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per, 2 Spoanful of Mufhroam-pickle, a Spoonful of Wallnut-pickle, a Spoonful of Ketchup, and An-
chovy ; firft put a Piece of Butter into a E:;::—pm. aa big as 3 Hen's Epg, when it iz melied fhake in
a lieele Flour, and ket it be a little brown ; then by degrees ftir in the above Ingredients, and let it boil
s quarter of an Hour, then firain it, and it is At for Fith or Roots,

To Fricafee Skirrets.

W A 5 H the Roats very well, and boil them ¢ill they are tender ; then the Skin of the Roofs muft
be taken off cut in Slices, and have ready a little Cream, a Piece of Butier rolled in Flour, the
Yulk of an Egg beat, alinle Nutmeg grated, two or three Spoonfuls of White Wine, a very little Sale,
and fir all together, Your Roows h:i::E in the Difh, pour the Sauce over them. It is a preity Side-
difh, So likewifc you may drefs Root of Salfify and Scorzonera.

Chardoons Fry'd and Buttered.

Y O U muft cut them about ten Inches, and firing them, and tye them up in Bundles like Afpa-
ragus, or cut them in fmall Dice, and bodl them like Peas, and tols them wp with Pepper, Sale,
and meled Butter.

Chardoons a la meagm

AFT E R they are flringed, cut them an Inch long, flew them in a Kittle Red Wine 6ill tender,
feafon with Pepper and Salt, and thicken it with a Piece of Butter rolled in Flour ; then pour
them into your Difh, fquecze the Juice of Clrange over it, and then fcrape Chybire-Cheefe all over
them, then brown it with a Cheefe-Iran, and ferve it up guick and hot.

To make a Scotch-Rabhit.

Tﬂ A5 T aPiece of Bread very nicely on buth Sides, butter it, cut a Slice of Cheefe, about as
big as the Bread, toaft it oo both Sides, and lay it on the Bread.

To make @ Welch-Rabbit.

T O AST the Bread on both Sides, then tosft the Cheele on one Side, and lay it on the Toalt,
znd with a hot [ron brown the other Side.  You may rub it over with Mulltard,

To male an Englifh-Rabbit.

T 0 AST a Slice of Bread brown on both Sides, then lay it in a Plate before the Fire, pour a
Glafs of Red Wine aver it, and let it foak the Wine up; then cut fome Cheele veey thin, and
lay it very thick over the Bread; puot it in a Tin Oven before the Fire, and it will be toafted and
brown prefently.  Serve it away hot,

Or do st thus.

0 A ST the Bread, and foak it in the Wine, fet it before the Fire, cut your Cheefe in very thin

Slices, rub Butter over the Bottom of a Plate, lay the Cheefe an, pour in two or three Spoonfuls
of White Wine, cover it with another Plate, fet it over o Chafindifh of hot Coals for two or three
Minuter, then flir ic till ie i= done, and well mixed. You may ftir in a little Muftard ; when it is
enough, lay it on the Bread, jult brown it with a bot Shovel, Serve it away hot.

Sorrel awith Eggs.

F I RS T your Sorril muft be quite boiled, and well firained, then poch three Eggs foft, and three
hard, batter your Sorrel well, fry fome three-corner “T'oalls brown, lay the Soreel in the Dith, and
lay thiee fult Egems on it, and the hard between ; fick the Toalt in and about it, Garmnith with
guartered Olrange,

A Fricafee ¢f Artichoke-Bottoms,

AK E them either dried or pickled ; if dried, you muft lay them in warm Water, for three or

four Hours, fhifting the Water two or thres times | then have resdy a livthe Cream, and 2 Pieceof
frefh Butter, thirred iogether one way over the Fire till it is melted, then put in the Artichokes ; and
when they are hot dith them up.

To Fry Artichokes,

FTH 5T blanch them in Water, then flour them, and fry them in frefh Butter, lay them in your
[xth, and pour melted Butter over them. Or you may put a little Red Wine into the Butter,
and feafen with Nutmeg, Pepper, and Salt.

Bb F
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A White Fricafee of Mulhrooms.

i Sauce-pan with three
. f frefh Mulhrooms, make them clean, put them into a
T m:'u;s E.I:'};‘:Jﬂl. r;md :hr::nl' Milk, awvery litgle Salt, fer them on 2 quick Fire, and let them

. : - ; ; t in a litthe beaten Muace, half a
boil up thiee times 5 dhen take them off, grate fn @ fcle Notegs B0 00 P e Swuce-pan, and

o &+ i i e i R aasa »
E';::n?;:.:ﬂcﬂii":ﬂ:&ﬁrr,fﬂui the Sauce-pan well all the time.  When it is fine and thick, difh them

up ; be carciul they don't curdle.  You may ftir the Sauce-pan carefully with a Spoon all the time.

To make Buttered Loaves,

E A T up the Yolks of a Dozen Eggs with half the Whites, and a quarter of a Pint of Yeait, frain

them inl:Ea. Dith, feafon with !'h.'lutﬁ beaten Ginger, then make it intaa high Patte with Flour,
lay it in a warm Cloth for 3 quarter of an Hour, then miake it up into heitle Loaves, and bake lhﬂ;;
or buil them with Butter, and put in a Glals of White Wine, Sweeten well with Sugar, lay
Loaves in the Dith, pour the Sauce gver them, and throw Sugar over the Dith.

Brockely and Eges

BDI L your Brockely tender, fving a large Bunch for the Middle, and fix ar eight litle rthick
Spriggs to flick round, ‘Take a Toalt half an Inch thick, twaft it brown, as beg as you would
have it for your [ith or Buteering-plate ; butter fome Egps this : Take fix Eggy more or ]..-!',. a3
have Occafion, beat them well, put them int a Siuce-pan, with a good Piece vl Burier, a 1lttI=1 Balt,
keep beating thern with a Spoon, nll they are thick enough, then pour them on the Toalt, Set the
bigzelt Bunch of Brockely in the Middle, and the other little Picce round and about, and garnith the
Difh round with livtle Spriges of Brockely. This is 3 preity Side-&uith, or a Corner-plate,

Afparagus and Eggs.
D AST a Toalt as big as you have Oceafion for, butter it and lay it in your Difh, butter fome

Egpgs as above, and lay over it.  In the mean time boil fome Grafs tender, cut it fmall, and lay u
over the Egzs.  T'his makes a pretty Side-dith for a fecond Courfe, or 3 Corner-plate.

Brockely s Sallad.

B ROCKELY is apretey Difh, by way of Sallad in the Middle of a Table, Boil it like Afpara-
gus (in the Beginning of the Book you bave an Account how to clean it) lay ic in your Dith, and
beat up O4l and Vinezar, and 2 livtle Salt. Giarnith round with Scertion=buds.
O boil it, and have plain Butter in a Cup. — Or farce French Roles with it, and burered Egps o
gether for Change. —Or farce your Roles with Mufcles done the fume way as DJ'“'I'_.H’ only no "e‘lfﬁlﬁ:.

Potatoe-Cakes.
T A K E Patatoes boil them, peel them, beat them in a Mortar, mix them with Yolks of Eggs, »
little Sack, Sugar, a lietle beatea Mace, a lide Nurmeg, a litde Cream, or melted Butter, work

it up into a Pafte, then make it into Cakes, or jult what Shapes you pleafic with Molds, fry them

i'll'-l':'i"ll in freth Butter, lay them in Plates or Dithes, melt Bumer with Sack and Sugar, aml pour gver
thicom.

A Pudding made thus.
Ml X it a5 before, make it up in the Shape of a Pudding, and bake it ; pour Butter, Sack and Sugar

Qver ik,
To make Potatoes like a Collar of Veal o Mutton.

AKE the Ingredients as before; make it up in the Shape of a Collar of Veal, and with fome of

it make round Balls ; bake it w[tlh the Balls, fet the Collar in the Middle, r:]rli;: BI"II round, Jet

iﬁ:&ﬁ [ qull_{i ndll’:tr;faf H-dﬂ:h"u;rr. ?:lgnr enough to fweeten it, the Yalks of two Eggs, beat up
i mieg, fkir 3 r for fear of curdling ; when it i L

Collar.  This isa pretty Dilh‘ﬁlﬁr[twﬁmﬂﬂml;f:.g TR 5,5 I Spemi PLL I e e

To Brosl Potatoes,
FlREThnillh:m, peel them, cut them in cwo,

by thern i the Flate o D, and pour mekied Boveer over thepne? T D1O"™ o2 boeh Sides, then

Te
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Te Fry Potatoes.

Eu T them into thin Slicss as big ss 2 Crown-piece, fry them brown, lay them in the Plate o
Dith, and pouwr malied Butter, and Sack and Sugar over them. Thele are a pretty Corner-plate.

Mafbed Potatoes.

B O 11, your Potatoes, peel them, and put them into a Sauce-pan, mafh them well : To twa Pounds
of Potatces put a Pine of Milk, a linle Sale, f#tir them well together, take care they don't flick
to the Battom, then take a quarter of a Pound of Butter, fbirin and lerve itup.

To Grill Shrimps.

SE‘L SON them with Salt and » and fhread Pariley, Butter, Scollups-fhells well ; add fume
grated Bread, and let them flew for half an Hour. Brown them wicth an bot lron, and Gerve

them up.
Buttered Shrimps.

S TEW rwa Qrarts of Shrimps in a Pint of White Wine, with Nutmeg, beat up eight Egas,
with a liube White Wine, and half a Pound of Butter, {haking the Sauce-pan one way all the time
over the Fire, il they are thick enough, liy walled Sippets round a Dith, and pour them over it, o
ferve them up,

To Drefi Spinage.

P 1 CK and wafh your Spinage well, put it into a Swuce-pan, with a lietke Salt, cover it clofe, and
bet it Sew will iv s jult tender, then throw it into & Séeve, drain all the Ligeor out, and chop it
fmall, as much as the Qupantity of a French Role, add half a Pint of Cresm o it, feafon with sm,'ﬁp.
per, and grazed Nutmeg, put in a quarter of a Pound of Butter, and fee it a ftewing over the Fire for
a quarter of an Hour, flirring it ofien. Cut 3 French Role into lunﬁhFim:., about ax thick as your
Fiager, “E*'wm- poach fix Epgs, lay them round on the Spinage, flick the Pieces of Rule in and

about the Fggs.  Scrve it up cither fur a Supper, or a Side-difh at a jecond Courie.

Stewed Spinage and Eggs.

P I CK, and walh your Spinage very chean, put it into 3 Sasce-pan, with a livle Salt, cover it clofe,
fhuke the Pan often, when it & jofl tender, and whillt & s green, throw it into a Seve 1o drain,
by it mto your Dith. [In the mean bme have a Stew-pan of Warer boiling, break as many Eggs imo
Cups 11 you would prach, When the Warer boils, put in the Eggs, have an Egg-flice ready to rake
thein out with, lay them on the Spinage, and garnith the Difh with Orange cut inte Quartors, with
melied Butter in 2 Cup.

To Bo:l Spinage when you bave not Room on the Fire, to do by itfelf.

H AV E a Tin-box, or any other thing, that fhuts very clofe, pat in vour Spinape, cover it fo clofe
as ni Water can get in, and pat it into Watzr, or a Pot of Ligquor, or any thing you are boiling, It

will rake sbout an Huur, if the Put or Copper buils. In the fame manuer yoa may boil Peas without
Warer,

Afparagus Forced in French Role.

T AKE three Fronck Roles, take oot all the Cramb, by firlt cutting a Piece of the Top-cruft off ;

but be careful that the Cruft firs apain the fame Place.  Fry the brown in frefh Butter, then
take 2 Pint of Cream, the Yolk of fix Egys beat finc, a little Salr and Nutmeg, ftir them well together
over & flow Fire, till it beginato be thick. Have ready a hundred of fmall Grals boiled, then fave
enough to ftick the Robes with ; the reft, cut fmall and put into the Cream, fill the Loaves with them.
Befire you fry the Roles, make Holes thick in the Top-cruft to 