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§ bl o by LA

PR EBEEF A C E.

T is not doubted but the candid Reader
will find the following BOOK in cor-
refpondence with the title, which will {fu-

perfede the neceffity of any. other recommen-
dation that might be given it.

As the compiler of it engaged in the under-
taking at the inftance and importunity of many
perfons of eminent account and diftinétion, {fo
fhe can truly affure them, and the world, that

fhe has acquitted herfelf with the utmoft care
and fideliry.

And fhe entertains the greater hopes that her
performance will meet with the kinder accept-
ance, becaufe of the good opinion the has been
held in by thofe, her ever honour’d friends,
who firft excited her to the publication of her
BOOK, and who have been long eye-wit-

nefies of her fkill and behaviour in the bufinefs
of her calling.

She has nothing to add, but her humbleft
thanks to them, and to all others from whom
¢ has received favour and encouragement.

A 2 Englifii
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Engli /b HOUSEWIERY.

CIICICIOICKIGKIGIOIGIOR IO
1. To0 make VERMICELLY SOOP.

Bedpidesie e AKE a neck of beef, or any
i T other piece ; cut off fome flices,
.. % and fry them with butter dll
Bededudede  they are very brown ; wafh your
pan out every time with a little

>f the gravy ;3 you may broil a few flices of
the beef upon a grid-iron : put all together
nto a pot, with a large onion, a little falg,
and a little whole pepper; let it {tew “ull
the meat is tender, and ikim off the fat in
he boiling ; then ftrain it into your difh,
ind boil four ounces of vermicelly in a lit-
e of the gravy ’till it is fofr: Add a lictle
tew’d {pinnage ; then put all together in-.
to a difh, with toafts of bread ; 'laying a little
vermicelly upon every toaft. Garnifh your
diflz
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dith with creed rice and boil’d {pinage, or
carrots {lic’d thin.
' . 2. CucuMBER SooP,

Take a houghil of beef, break it {mall
and put it into a ftew-pan, with part of a
neck of mutron, a little whole pepper, an
onion, and a little falt ;- cover it with water,
and let it ftand in the oven all night, then
{ftrain itand take off the fat ; pare {ix or cight
middle-fiz’d cucumbers, and flice them not
very thin, ftew them in a little butter and a
little whole pepper; take them out of the but-
ter and put ’em into the gravy. Garnith your
_.{1iﬂ1 with rafpings of bread, and ferve it up
with toafts of bread or French roll.

3. 90 make HlarE Soop.

Cut the hare into {mall pieces, waith it and
put it into a ftew-pan, with a knuckle of
veal ; putin it a gallon of water, a little fale,
and a handful of {fweer herbs 5 let it frew *till
the gravy be good ; fry a little of the hare
to brown the focop ; you may put in it fome
crufts of white bread among-the meart to
thicken the foop; putit into a difh, with a
little ftew’d fpinagﬁ‘, criin’d bread, and a
few forc’d-meat balls. Garnith your difth
with boil’d fpinage and turnips, cut it in

thin {quare {lices.

4. To make Green Prass Soop.

Take a neck of mutton, and a knuckle
of yeal, make of them a little good gravy;
then take halt a peck of the gieeneft young

pealt



(37 _
‘peas, boil and beat them to a pulpin a mar-
ble mortar ; then put to them a little of the
gravy ; ftrain them through a hair fieve to
take out all the pulp; purall together, with
a little {falt and whole pepper ; then boil it a
little, and if you think the {oop not green
enough, boil a handful of {pinage very ten-
der, rubit through a hair-fieve, and putin-
to the foop with one fpoonful of wheat-flour,
to keep it from running : You muft not lec
it boil after the fpinage is put in, it will dif-
colour it; then cut white bread in little dia-
monds, fry them in butter while crifp, and
put it into a difth, with a few whole pecas-

Garnifth your difth with creed rice, and red
beet-root.

You may make afparagus-foop the fame |

way, only add tops of afparagus, inftead
of whole peafe.

5. To make ONION SooPp.

Take four or five large onions, pill and
boil them in milk and water whilft tender,
(fhifting them two or three times in the boil-
1ng) beat ’em in a marble mortar to a pulp,
and rub them thro’ a hair-fieve, and put them
into a little fweet gravy ; then fry a few
flices of veal, and two or three flices of lean
bacon; beat them in a marble mortar as fmall
as forc’d-meat ; pur it into your flew-pan
with the gravy and onions, and boil them ;
mix a fpoonful of wheat-flour with a little
water, and put it into the foop to keep 1t

: A 2 : from
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from running ; ftrain all through a cgllendergl
fealon it to your taifte ; then put into the
difh a little fpinage ftew’d in butter, and a
little crifp bread ; fo ferve it up.
6. Comimon PEAsSE Soor in Hinter.
Take a quart of good boiling peafe which
put into a pot with a gallon of foft water
whilit cold ; add thereto a little beef or mut-
ton, a little hung beef or bacon, and two or
three large oniens ; boil all together while
your {oop is thick ; falt it to your tafte, and
thicken it with a little wheat-flour s  1train
it thro” a cullender, boil a little fellery, cut
it in {mall pieces, with a little crilfp bread,
and crifp a little fpinage as you would do
parfley, then put it in a difth, and ferve it up.
Garnifh your difh with rafpings of bread.
7- Z0.make Prase Soov in Lent.

Take a quart of -peafe, put them into a
pot with a gallon of water, two or three larce
onions, half a dozen anchovies, a little whole
pepper and falt ; boil all together whilft your
foop is :thick ; ftrain it into a ftew-pan
through a cullender, and put {ix ounces of
butter (work’d in flour) into the foop to
thicken it 3 alfo put in a lictle boil’d fellery,
flew’d fpinage, crifp bread, and a little dry’d
mint powdered ; fo ferve it up.

8. Craw - Frsu Soop.

~ Take a knuckle of veal, and part of a
nReck of mutton to make white gravy, put-
Ing in an onion, a little whole Pepper and

falc



falt to your tafte ; then take twenty craw-
fith, boil and beat them in a marble mortar,
adding thereto a little of the gravy ; {train
them and put them into the gravy ; allo
two or three pieces of white bread to thicken
the foop ;3 boil twelve or fourteen of the
{malleft craw- fith, and put them wholeinto
the dith, with a few toaflts; or French: roll,
which you pleafe ; io ferve it up.

You may make lobfter foop the fame way,

only add into the foop the{eeds of the lobiter.

9. To make: ScorcH Soor.

Take an houghil of beef, cut it 1N pieces,
with part of a neck of mutton, and a pound
of French barley ; put them all into your pot,
with fix quarts of water ; let ic boil ’till the
barley be foft, then put in a fowl ; as {oon
as ’tis enough put in a handful of red beet
leaves or brocoli, a handful of the blades
of onions, a handful of {pinagze, wafthed and
fhred very fimall ; enly let them have a lictie
boil, elfe it will {fpoil the greennels. Serve it
up with the fowl in a dith, garnifh’d with
ralpings of bread.

10. 90 make Soov without W aler.

Take a {fmall leg of mutton, cut it in
flices, feafon it with alittle pepper and f{alt ;
cut three middling turnips in round pieces,
and three {mall carrots fcrap’d and cut.in pie-
ces, a handful of {pinage, alittle parfley, a
bunch of fweet herbs, and two or three cab-
bage lettice ; cut the herbs pretry fmall, lay
a row of meat and a row of herbs; put the

A = " ' tur-



well, having made alittle good {tron

turdips and carrots at the bottom of the pot,
with an onion, ‘lay at the top half a pound
of fweet butter, and clofe up the pot *_w:ﬂh
coarfe pafte ; then put the pot into boilin

Ll

water, and let 1t boil for four hours 3 or in
a flow-oven, and let 1t ftand all night ; when
it isenough drain the gravy from the meat,
{kim off the fat, then put it into your dith
with fome toafts of bread, and a lirtle ftew?d
ipinage ; fo ferve it up.
I1. 7o flezo a BRISKET of Brer.
‘Fake the thin part of a briftket of beef,
feore the fkin at the top'; erofs and rake off
the under {kin, then takeout the bones, {=4.-
fon it highly with mace, a little falt, and a
Httle whole pepper, rubiton both fides, let
itlay all night, make broth of the bones, fkim
the fat clean off, putin as much water as will
cover it well, let it ftew over a flow fire four
or five hours, with a bunch of fiveet herbs
and an onion cut in quarters ; turn the beef
over every hour, and when you find it ten-

der take it out of the broth and drain it very

g gravy.
A ragoo with fweet-breads cut in pleces,

pullets tenderly boild and cut in long pieces;
take truffles and morels, if you have any
mufhrooms, with a little claret, and throw in
your becf, letit ftew a quarter of an hour in
the ragoo, turning it over fometimes, then
take out your beef, and thicken your ragog
with a lump of butter and a little four
Garnifh your dith with horfe« radith and

= pickles,
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pickles, lay the ragoo round your beef, and 2
little upon the top ; fo ferve it up.

i2. To flew @ Rump of BEEEF.

Take afat ramp of young beefand cut off
the fag end, lard thelow part with fat bacon,
and ftuff the other part with fhred parfley 3
put it into your pan with two or three quarts
of water, a quart of Claret, two or three
anchovies, an onion, two or three blades of
mace, a little whole pepper, and a bunch of
fweet herbs : {tew it over a {low fire five or
fix hours, turning it feveral times in the
ftewing, and keep it clofe cover’d ; when
your beef is enough take from it the gravy,
thicken part of it with a lump of butter and
flour, and put it upon the difh with the
beef. Garnifh the difh with horfe-radith
and red-beet root. There mufl be no falc
upon the beef, only falt the gravy to your
tafte. |

You may ftew part of a britket, or an Ox
cheek the fame way. |

13. To- make OLivES of BeEF.

Take fome flices of a rump (or any other
tender piece) of beef, and beat them with a
pafte pin, feafon them with nutmeg, pPEpPpPet
and falt, and rub them over with the yollc
of an egg ; make a little forc’d meat of veal,
beef-fuet, a few bread crumbs, {fweet-herbs,
a little thred mace, pepper, falt, and two
egps, mixed all together s take two or three
flices of the beef, according as they arc in

A 4 _ bignels,
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bignefs, and a lump of forc d-meat tAc e
of an egg ; lay your beef round 1it, and rollit
in part of a kell of veal, puritintoan earth-
en difh, with a little water, a glafs of claret,
and a littleonion fhred fmall ; lay upon them
a little butter, and bake them in an oven a-
boutan hour ; when they come out take off
the fat, and thicken the gravy with a lictle
butter and four ; {ix of them is enough for
a fide dith. Garnith the difh with horfe-
radifh and pickles.

« You may make olives of wveal the fame
way. re

i14. To jf7y BEEF - STEAKS.

Take your beef fteaks and beat them with
the back of a knife, fry them in butter over
a quick fire, that they may be brown before
they betoo much done ; when theyareenough
put theminio an earthen pot whilityou have
fry’d them all ; pour out the fat, and put
them into your pan with a little gravy, an
onion fhred very {fmall, a fpoonful of catch-
up and a ltele {alt ; thicken it with a little
butter and flour, the thicknefs of cream.
Garnifh your dith with pickles.

Beef-fteaks are proper for a fide-difh.

15. BEEF - STEAKS anotber IVay.

Take your beef-fteaks and beat them with
the back ot a knife, ftrow them over with a
little pepper and {alt, lay them on agrid-iron
over a clear fire, turning ’em whilft enough -
fer your dith over a chafing - difh of c;ﬂs:

with
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with a little brown gravy ; chop an onion
or Shalot as fmall as pulp, and put it a-
monglt the gravy ; (ifyour fteaks be notover
much done, gravy will come therefrom ;) put
it on a difh and fhake it all together: Gar-
nifh your dith with fhalots and pickles.

16. A4 SuourLbpeEr of MurToNn forc’d.

~ Take a pint of oyfters and chop them, put
in a few bread-crumbs, a little pepper, thred

mace, and anonion, mix them all togetherg

and ftuff your mutton on both fides, then
roaft it at a flow fire, and bafte it with no-
thing but butter ; putinto the dripping-pan
a lictle water, two or three fpoonfuls of the
pickle of oyfters, a glafs of claret, an onion
thred -{mall, and an anchovy ; if your lL-
quor wafle before your mutton isenough, put
in a litctle more water ; when the meat is
enough, take up the gravy, fkim off the fat,
and thicken it with flcur and butter; then
ferve it up. Garnifh your dith with horie-
radifh and pickles.
17. 9o flew a FirreTr of MuTTON,

Take a fillet of mutton, ftuff it the fame
as for a thoulder, half roaft it, and put itin-
to a ftew pan with a little gravy, a jill of
claret, an anchovy, and a fhred onion ; you
may put in a little horfe-raddifh and fome
mufhrooms ; {tew it over a flow fire while
the mutton is enough ; take the gravy, fkim
off the far, and thicken it with flour and
butter ; lay forc’d-meat ballsround the mut-

A 5 ton.
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ton. Garnith your difh with horfe radifh
and mufhrooms. B

It is propereither fﬂhﬁa fide-difh or bottom
difh ; if you have it for a bottom-difh, cut
your mutton into two fillets.

18. To Collar -@ Breaf of MuTTON.

 Take a breaft of mutton, bone it, and fea-
fon it with nutmeg, pepper and falt, rub it
over with the yolk of an egg ; make a little

®forc’d-meat of veal or mutton, chop it with

a lictle beef-fuet, a few bread-crumbs, fweet
herbs, an onion, pepper and falr, a little
nurmeg, two cggs, and a {fpoonful or two
of cream ; mix all together and lay it over
the mutton, roll it up and-bind it about with
coarfe inkle ; put it into an earthen difh
with a littdle water, dridge it over with flour,
and lay upon it alittle butter; it will require
two hours to bake it.  When it is enough
take up the gravy, fkim off the fat, put in
ananchovy and a fpoonful of catchup, thick-
en it with Hour and butter ; take the inkle

=2
from the mutten and cut it into three or four
rolls ; pour the fauce upon the/dith, and
lay about it forc’d-meat balls. Garnith your
dith with pickles.

It is either proper for a fide or bottom-
difh.

19. 90 Collar a Breaff of MvuTTON another
Way.

Take a breaftof mutton, bone'it, and fea-

fon it with nutmeg, pepper and falt ; roll

- ]
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it up tight with coarfe incle and roaftir upon
a fpit ; when it is enough lay itwhole upon
the difh. Then take four or fix cucumbers,
pare them and cut them in flices, not very
thin ; likewife cut three or four in quarters
length way, ftew them in a little brown
ogravy and a little whole pepper ; when they
are enough thicken them with flour and but-
ter the thicknefs of cream ; fo ferve it up.
Garnith your dith with horfe-radifh.

20. To Carbonade a Breaft of NMuTTON.

Take a breaft of mutton, half bone it, nick
it crofs, feafon it with pepper and falc then
broil it before the fire whilft it be enough,
ftrinkling it over with bread-crumbs; let the
fauce be a little gravy and butter, and a
few fhred capers; putit upon the dith with
the mutton. Garnih it with horfe-radifh
and pickles.

This is proper for a fide-difh at noon, <%
a bottom-difh at night.

21. A Chineof MuTtToN roafied, with flew’ @

SELLERY.

Take a loyn of mutten, cut off the thin
part and both ends, take off the ikin, and
{core it in the roafting as you would do pork s
then take a little fellery, boil it, and cut 1t
in pieces about an inch long, put to 1t 2 lit-
tle good gravy, whole pepper and {alt, TWO
or three fpoonfuls of cream and a lump of
butter, fo thicken it up, and pour it upon

: A6 your
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your difh with your mutton.————This is
proper for a fide-difh. '

22. MurtTon - Cuops.

Take aleg of mutton half-roafted, when
it is cold cut itin thin pieces as you would do
any other meat for hafhing, put it into a
itew-pan with a little water or {fmall gravy,
iwo or three {fpoonfuls of claret, two or three
fhalots fhred, or onions, and two or three |
fpoonfuls of oyfter pickle ; thicken it up
with a little flour, "and fo ferve it up: - (ar-
nith your dith with horfe-radifh and pickles.

You may doa fhoulder of mutton the fame
way, only boil the blade-bone, and lie in the
middle.

23. A forc’d Lic of MurTton.
. Take a leg of ‘mutton, loofe the f{kin
from the meat, be careful you do not cut the
fkin asyou loofen it ; then cut the meat from
the bone, and let the bone and {kin hang to-
ecther, chop the mieat imall, with a little
beef-fuet, as you would do faufages ; {eafon
1t with nutmeg, pepper and falt, a few bread..
crumbs, two or three egos, a little dry’d
lage, ‘fhred parfley and lemon-peel ; then
fill vp the fkin with forc’d meat, and lay ic
upon an earthen dith 3 lay upon the meat a

“hittle flour'and butter, and a little water in

the dith 5 it will take an hour and a half

baking ; when you difh it up lay about it ei-
ther mutton or veal collops, with brown
gravy fauce. - Garnith your difh with lorfe-

radifh
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radifh and lemon. You may make a fore’d
leg of lamb the fame way. ‘

24. Tomake Frenca CuTLeTs of MuTTON.

Take a neck of mutton, cut it in joints,
cut off the ends of the long bones, then fcrape
the meat clean off the bones about an inch,
take a little of the inpart of the meat of the
cutlets, and make it into forc’d meat ; {eafon
it with nutmeg, pepper, and falt 3 then lay it
upon your cutlets, rub over them the yolk of
an egg to make it ftick ; chop a few {weet
herbs, and put to them a few bread-crumbs,
a little pepper and falt, and firew it over the
cutlets, and wrap them in double writing-
paper; either broil them before the fire or in
an oven, half an hour will do them ; when
you difh them up, take off the out-paper,
and fet in the midit of the difh a little brown
gravyin a china-bafon ; you may broil them
without paper if you pleafe.

25. T6 fry MuTTON STEAKS.

Take a loyn of mutton, cutoff the thin
part, then cut the reft into fteaks, and flat
them with a bill, feafon them with a little
pepper and falt, fry them in butter over a
quick fire ; as you fry them put them intc a
ftew-pan or earthen - pot, whilit you have
fried them all ; then pour the fat out of the
pan, put ina little gravy, and the gravy that
comes from the fteaks, with a fpoonful of

claret, an anchovy, and an onion or a {};a-
ot
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lot fhred ; fhake up the fteaks in the gravy,

and thicken it with a little Hour ; fo ferve .
them up. Garnifh your difh with horfe ra-

difh and fhalots.

26. Zo make artificial VeEnison of MuTTON.

Take alarge thoulder of mutton, or a mid-
dling fore quarter, bone it, lay it in an eartch-
en difh, put upon it a pint of claret, and
let it Iie all night ; when you put it into your
palty-pan or difh, pour on the clarer that it
lay in, with a little water and butter ; before
you put it into your pafty-pan, feafon it with
pepper and falt ; when you make the pafty
lie no pafte in the bottom of the difh.

27. How tobrown Ragoo a Breastof VEAL.

Take a breaft of wveal, cut off both the
ends, and half roaft it ; then put it into a

{tew-pan, with a quart of brown gravy, a

{poonful of muthroom - powder, a blade or

two of mace, and lemon-peel ; 1o let it ftew
over a flow fire whilft your veal is enough ;
then put in two or three fhred mufhrooms or
oyfters, two or three fpoonfuls of white
wine ; thicken up your fauce with flour and

|

butter ; you may lay round your veal fome

{tew’d morels and truffles . if you have none,

fome pallets ftew’d in gravy, with artichoke.

. bottoms cut in quarters, dipt in eggs and
fry’d, and fome forc’d-meat balls you may
fry the fveet-bread cut in pieces, and lay over

the veal, or fry’d oyfters; when you fry

your
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your oyfters you muft dip them inege and

flour mixed. Garnith your dith with le-
mon and pickles. .

28. A Herico of a BreasT of VEAL, French
W ay.

Takea breaft of veal, half roaft it, then
put it into a ftew - pan, with three pints of
brown gravy ; feafon yourveal with nutmeg,
pepper and falt; when your veal is ftew’d
enough, you may put in a pint of green peas
boil’d. Take fix middling cucumbers, pare
and cut them in quarters long way, alfa
two cabbage-lettices, and ftew them in brown
gravy; 1o lay them round yourwveal when you
dith it up, with a few forc’d-meat-balls and
fome {lices of bacon. Garnifth your difh
with pickles, mufhrooms, oyfters and le-
mons.

29. 70 roll a BreEasT of VEAL.

Take a breaft of veal, and bone it, feafon
it with nutmeg, pepper and falt, rub it over
with the yolk of an egg, then ftrew it over
with fweet herbs fhred fmall, and fome {lices
of bacon, cut thin to lie upon it, roll it up
very tight, bind it with coarfe inkle, put it
into an earthen difth with a little water, and
lay upon it fome lumps of butter ; flrew a
little feafoning on the outfide of your veal, it
will take two hours baking ; when it is baked
take off the inkle and cut it in four rolls, lay
it upon the difh with a good brown gravy-
fauce : lay about your veal the fWﬂﬂt-hfl_'Eag .

ry!
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fry’d, fome forc’d-meat-balls, a little crifp.
bacon, and a few fry’d oyfters if you have
any 5 fo ferve it up. Garnith your difh with:

pickles and lemon.

g0. 4 flew’d BrREAsT of VEAL.

Take the fatteflt and whiteft breaft of veal
you can get, cut off both ends and boil them
for a little gravy ; take the veal and raile up
the thin part, make a forc’d-meat of the
iweet-bread boi1l’d, a few bread-crumbs, a
- hittle beef-fuet, two eggs, pepper and falt,
a fpoonful or two of cream, and a lictle nut-
meg, mix’d all together ; fo ftuff the veal,
fkewer the fkin clofe down, dridge it over
with flour, tie 1t up in a cloth, and boil
it in milk and water aboutan. hour. For
the fauce take a little gravy, about a jill of
oyiters, a few mufhrooms thred, a little le-
mon fhred fine, and a little juice of lemon ;
{o thicken it up with flour and butter ; when
you difh it up pour the fame over it ; iay over
ita fweet-bread or two cut in {flices and fry’d,
- and fry’d oyfters. Garnifh your dith with
lemon, pickles and mufthrooms:.

This is proper for a top difh either at noon.

or night.
21, To flew a FiLLET of VEAL.,
Take a leg of the beftswhye veal, cut
off the dug and the knuckle, cut the reft in-
to two fillets, and take the fat part and cue
it inpieces the thicknefs of your finger ; you

muft ftuff the veal with the fat; make the
hole



hole with a penknife, draw it thro’ and fkewer
it round 3 feafon it with pepper, falt, nutc-
meg, and fhred parfley ; then putitintoyour
ftew - pan, with half a pound of butter,
(without water) and fet it on yout ftoves
let it boil very flow and cover it clofe up,
turning it very often ; i1t will talke about two
hours in ftewing ; when it is enough pour
the gravy from it, take off the fat, putinto
the gravy a pint of oyfters and a few capers,
a little lemon peel, a fpoonful or two of
white wine, and a littdle juice of lemon ;
thicken it with butter and fAour the thick-
nefs of cream ; lay round it forc’d-meat-balls
and ovitersfry’d, andfo ferve it up. Garnifh
vour dith with a few capers and flic’d lemon.

32. Z0 make ScorcH COLLOPS.

Take a leg of veal, take off the thick
part and cut in thin flices for collops, beat
them with a pafte-pin *till they be very thin ;
feafon them with mace, pepper and falt;
fry them over a quick fire, notover brown ;
when they are fried put them into a ftew-pan
with a little gravy, two or three fpoonfuls of
white wine, two {poonfuls of oyfter-pickle
if you have it, and a little lemon-peel; then
fhake them over a ftove in a {tew-pan, but
don’t let them boi#l over much, it only har-
dens your collops ; take the fat part of your
veal, ftuff it with forc’d meat, and boil it s
when it is boiled lay it in the middle of your

difh with the collops ; lay about your col-
lops



| lops flices of crifp bacon, and forc’d - meat
balls. Garnifh your difth with flices of le-
mon and oyfters, or mufhrooms.

33. 70 make Vear CUTLETS.

Take a neck of veal, cutitin joints, and
flatten them with a bill ; cut off the ends of
the bones, and lard the thick partof the cut-
lets with fouror five bits of bacon ; feafonit
with nutmeg, pepper and falt; ftrew over
them a few bread crumbs, and {weet herbs
thred fine; firft dip the cutlets 1n egg to
make the crumbs ftick, then broil them be-
fore the fire, put to thema little brown gravy
fauce, fo ferve it up. Garnith your difh
with lemon.

24. VEaL CuTLETS another IHay.

Take a neck of weal, cut 1tin joints, and
flat them as before, and cut off the ends of
the long bones ; feafon them with a little
pepper, falt and nutmeg, broil them on 2
gridiron, over a {low fire; when they are
enough, ferve them up with brown gravy
fauce and forc’d meat balls.

Garnifh your difh with lemon.

35. VEaL CurrLeTs ancther Way.

Take a neck of weal and ‘cut it in flices,
flacten them as before, and cut off the ends
of the long bones; feafén the cutlets with
pepper and falt, and dridge over them fome
flour ; fry them in butter over a quick fire;
when they are enough put from them the fat
they were fried in, and put.to them a litile

fmall



fmall gravy, a fpoonful of catchup, 2 fpoon-\g

ful of white wine or juice of lemon, and

grate in fome nutmeg ; thicken them with

flour and butter, {fo {ferve them up.
Garnith your difh as before.

96, To Collar a CaLr’s HEAD foeat bof.

‘Take a large fat head, and lay 1t in water
to take out the blood ; boil it whilft the bones
will come out; feafgn itwith nutmeg, pep-
per and {alt; then wrap 1t up round with a
large lump of forc’d meatr made of wveal;
after which wrap iup tight ina veal kell be-
fore it is cold, and take great care thatyou
don’t let the head break in two pieces ; then
bind itup with a coarfe inkle, lay it upon an
earthen difh, dridge it over with flour,
and lay over it a little butter, with a httle
water in the difth ; an hour and a half will
bake it ; whenitis enough take off theinkle,
cut it in two length ways, laying the {kin-
fide uppermoft ; when you lay it upon your
difh you muft lay round it ftew’d pallets
and artichoke-bottoms fry’d with ferc’d-meat
balls ; put to it brown gravy-fauce ; you
may brown your fauce with a few truffles or
morels, and lay them about your veal.

Garnifh your difth with lemon and pickle.

357. 9o Collar a Car¥’s HEAD 70 eat cold.
You muft get a calf’s head with the fkin

on, {plit it and lay it in-water, take out the

tongue and eyes, cut off the groin ends,

then tie it up ina cloth and beil it whilft the
" bones
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bones come out ; when it is enough lay it on
a table wicth the fkin-fide uppermoit, and
pour upon it a little cold water; then take

- off the hair and cut off the ears ; mind you

do not break the head in two, turn it over

~and take out the bones ; falt it very well and

wrap it round ina cloth very tight, pin it with
pins, and tie it at both ends, fo bind it up
with broad inkle, then hang it up by one end,
and when it is cold take it out; you muit
make for it brown pickle, and it will keep
halfayear; whenyoucutit, cutitat the neck.

It is proper for a fide or middle difh, ei-
ther for noon or night.

38. 90 make a CaLr¥’s Heap Ha/fb.

Take a calf’s head and boil it, when it
is cold take one half of the head and curt off
the meartin thin flices, putit into a ftew pan
with a little brown gravy, put to it a {poon-
ful or two of walnut pickle, a fpoonful of
catchup, a little claret, a lictle thred mace,
afew capers fhred, or a little mango; boil it
over a {tove, and thicken it with butter and
flour ; take the other part of the head,
cut off the boneends and icore it with a knife,
{eafon it with a hittle pepper and falt, rub it
over with the yolk of an egg, and ftrew over
afew bread crumbs, and a little parfley; then

fetit before the fire to broil whilititis brown .
and when you difh up the other part lay this
in the midit; lay about your; hafh-brain-
cakes, forc’d-meat balls and erxifp bacon.
To
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T make Brain - cakes; take a handful of
bread - crumbs, a little thred lemon - peel,
pepper, falt, nutmeg, {wect-marjorum, par-
fley fhred fine, and the yolks of three eggs 3
take the brains and {kin them, boil and chop
them {mall, fo mix them all together ; take a
lictle butter in your pan when you fry them,
and drop them in as you do fritters, and if
they run in your pan putin a handful more
of bread-crumbs.

29. o bafp a Carr’s HEAD whbite.

Take a calf’s head and boil it as much
as you would do for eating, when it 1s cold
cut in thin flices, and putitinto a ftew-pan
with 2 white gravy ; thea put to it a little
thred mace, {alt, a pint of oylters, a few
fhred muthrooms, lemon-peel, three {poon-
ful of white wine, and fome juice of lemon,
thake all together, and boil it over the ftove,
thicken it up with a hittle flour and butter;
when you put it on your difh, you muit put
2 boil’d fowl in the midft, and a few f{lices
of crifp bacon. |

Garnifh yourdifh with pickles and lemon.

40. A Ragoo of a CarLr’s HEAD.

Take two calves’ head and boil them as
you do for eating, when they are cold cur off
all the lantern part from the fiefh in pieces
abourt an inch long, and about the breadth of
your little finger ; put it into your {ftew-pan
:w1th a little white gravy ; twenty oyiters cut
in two or three picces, a few fhred mufh-

- rooms,
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rooms, and a little juice of lemon 3 {feafon 1t
with fhred mace and {alt, let them all beil
together over a ftove; take two or three
fpoonfuls of cream, the yolks of two or three
eggs, and a little fhred parfley, then put it
into a {tew-pan ; after you have put the cream
in you may fhake it all the while; if you let
it boil it will crudle, fo ferve it up. -

Garnifh your dith with fippets, lemon,
and a few pickled mufhrooms.

41. Toroaft a Cavrr’s Heap to eat like Pig.

Take a calf’s head, wafh it well, lay it
in an carthen dith, and cut out the tongue
lay it loofe under the head in the dith with
the brains, and a little fage and pariley ; rub
the head over with the yolk of an egg,
then ftrew over them a few bread - crumbs
and fhred parfley, lay all over it lumps of
butter and a little falt, then fetit in the oven 1
it will take about an hour and a half baking;
when 1t 1s enough take the brains, fage and
parfley, and chop them together, put tothem
the gravy that is in the difth, a little butter
and a fpoonful of vinegar, {o boil it up and
put it in cups, and fet them round the head
upon the difh, take the tongue and blanch
1t, cut itin two, and lay it on each fide the
head, and fome flices of crifp bacon over
the head, fo ferve it up.

A2. SAUCE for a Neck of Vear.

Fry your veal, and when fried put in a
Iittle water, an anchovy, a few fweet herbs,
a lictle
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a little onion, nutmeg, a little lemon-peel
fhred fmall, and a little white wine or ale,
then fhake it up with a little butter and flour,
with fome cockles and capers.
43. To boil a 1.eG of L.ame,; with the Lloyn
Jry’d abour ir.

When your lamb is boil’d lay it in the
difh, and pour upon it a little parfley, butter
and green goofeberries coddled, then lay your
fried lamb round it ; take fome {fmall afpa-
ragus and cut it {mall like peas, and boil it
green ; when it is boil’d drain itina cullender,
and lay it round your lamb in fpoontuls.

Garnifh your difh with goofeberries, and
heads of afparagus in lumps.

This is proper for a bottom difh.

44. ALrc of Liavme boil’d with CHICKENS
round if.

When your lamb is boil’d pour over it
parfley and butter, with coddled goofeberries,
folay the chickens round your lamb, and
pour over the chickens a little white fricafly
fauce. Garnith your difh with fippets and
lemon.

This is proper for a top difh.

45. A Fricafly of Lams white. .

_ Take a leg of lamb, half roait it, - when
1t 18 cold cut it in flices, put it into a {tew-pan
with a litde white egravy, a fhalot {hred fine,
a littlenutmeg, falt, and a few thred capers ;
let it boil over the flove whilft the lamb is
enough ; to thicken your fauce, take three

{poonfuls
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{poonfuls of cream, the yolks of two eggs,
a little fhred parfley, and beatr them well to-
gether, then put it into your {tew-pan and
{hake it whilft it is thick, but don’t let it boil;
if this do not make it thick, putin a little
flour and butter, fo ferve it up. Garnifh
your dith with muflhrooms, oyfters and
lemon.

46. A brown Frically of Liams.

Take a leg of lamb, cut it in thin flices
and feafon it with pepper and falt, then fry it
brown with butter, when itig fried put it into
your ftew-pan, with a little brown gravy, an
anchovy, a fpoonful or two of white wine
or claret, grate in a little nutmeg, and fetit
over the ftove ; thicken your fauce with

flour and butter. Garnifh your difh with
muthrooms, oyfters and lemon.

47. To make Pic eat like L.ame in W inter.

Take a pig about a month old and drefs if,

lay it down to the fire, when the {fkin begins
to harden you muft take it off by pieces, and

wheén you have taken all the 1kin off, drawit
and when it is cold cut it in quarters and lard

it with parfley ; then roaft it for ufe.

4,3. How to flewv a HarE.

" Take a young hare, wath and wipe it well,

cut the legs into two or three pieces, and al
the other parts the fame bignefs, beat them
all flat with a pafte-pin, feafon it with nutmeg
and falt, then four it over, and fry icid
butter over a quick fire ; when you have friﬂji

it
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1t put it into a ftew-pan, with about a pint of
gravy, two or three fpoonfuls of claret and
aimall anchovy, fo fhake it up with butter
and flour, (you muft not let it boil in the
ftew-pan, for it will make it cut hard) then
{ferveitup. Garnifh your dith with crifp parfley
" 49. How to fug a HHARrE,

Take a young hare, cut her in pieces as
you did for ftewing, and beat it well, feafon
1t with the fame feafoning you did before, put-
itinto a pitcher or any other clofe pot, with
half a pound of butter, fet it in a pot of boil-
ing water, ftop up the pitcher clofe with a
cloth, and lay upon it fome weight for fear
it fhould fall on one fide ; it will take about
two hours in ftewing ; mind your pot be
full of water, and keep it boiling all the
time ; when it is enough take the gravy from
it, clear off the far, and put her into your
gravy in a ftew-pan, with a fpoonful or two
. of white wine, a little juice of lemon, fhred
lemon-peel and mace ; you muit thicken 1ic€
up as you would a white fricaffy,

Garnifh your dith with fippets and lemon,

0. Toroaft a HarE with apudding inthe belly

When you have wafh’d the hare, nick the
legs thro” the joints, and fkewer them on
both fides, which will keep her from drying;
in the roafting ; when you have fkewer’d
her, put the pudding into her belly, bafte
her with nothing but butter : put a little in

the dripping-pan ; you muft not- bafte it
| B with
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with the water at all: when your hare is
enough, take the gravy out of the dripping
pan, and thicken it up with a little flour and
butter for the fauce. o

How to make a Pudding for the Hare.
Take the liver, a little beef-fuet, fweet-
marjoram and parfley fhred fmall, with bread-
crumbs and two eggs ; feafon it with nutmeg,
pepper and falt to your tafte, mixall together

and if it be too ftiff put in a {fpoonful or two

of cream : You muft not boil the liver.

51. To make a brown frically of RABBRETS.

Takea rabbet, cutthelegs in three pieces,
and the remainder of the rabbet the {fame
bignefs, beat them thin and fry them in but-
ter over a quick fire ; when they are fried put
them into a ftew-pan with a little gravy, 2
fpoonful of catchup, and a lictle nutmeg ;
then fhake itup with a little flour and butter.

Garnifh your dith with crifp parfley.

52. A white fricafly of RAaBBETS.

Take a couple of young rabbets and half
roaft them ; when they are cold tal-e off the
flkin, .and cut th:f:_ rabbets in {mall pieces,
(only take the white part) when you have
Cut it in pieces, Pput it into a ftew-pan with
white gravy, a {mall anchovy, a lirtle onion,
fhred mace and lemon-peel, {fet it over a
ftove, and let it have one boil, then take 2
httle cream, the yolks of two eggs, a lump
of butter, a lirtle juice of lemon and thred
parfley ;

4
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parfley ; put them all together into a ftew-
pan, and fhake them over the fire whilit
they be as white as cream ; you muft not let
it boil, if you do it will curdle. Garnifh your
difh with fhred lemon and pickles.

53. How to make pulled RapsETS.

Take two young rabbets, boil them very
tender, and take off all the white meat, and
pull off the fkin, then pull it all in fhives,
and put it into your ftew-pan with a lictle
white gravy, a fpoonful of white wine, a
little nutmeg and falt to your tafte ; thicken
it up as you would a white fricafly, but put
1n no parfley 3 when you ferve it up lay the
heads in the middle. Garnifh your difth
with fhred lemon and pickles. ~
54. Todrefs Rabbets to look like MIOOR-GAME.

Take a young rabbet, when it is caled cut
off the wings and the head ; leave the neck
of your rabbet as long as you can; when you
cale it you muft leave on the feet, pull off
the fkin, leave on the claws, {fo double your
rabbet and fkewer it like a fowl ; put a
{kewer at the bottom through the legs apd
neck, and tie it with a ftring, it will prevent
its flying open ; when you difh it up make
the fame fauce as you would do for partridges.
Three are enough for one difh.

55. To make white Scotch Corrops.
Take about four pounds of a fillet of veal,
cut it in fmall pieces as thin as you can, then

take a.ﬂzﬂw—pan, butter it well over, and
B2 fhake
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fhake 'a Tittle flour over it, then lay your
meat'in piece by piece, whilft all your pan be

covered ; take two or three blades of mace,

and a little nutmeg, fet your ftew-pan over

the fire, tofs it up together ’till all your meat

be white, then take half a pint of ftrong veal

broth; which muft be ready made, a quarter
of a pint of cream, and the yolks of two
cggs, mux all thefe together, put it to your
meat, keeping it tofiing =all the time *tll
they juft boil up, then they are enough ; the
laft thing you do {fqueeze in a little lemon 3

You may put in oyfters, mufhrooms, or
what yow will to make it rich.

“56. To boil Ducks with Onton SAUCE.

‘Take two fat ducks, and feafon them with
a little pepper and falt, and flkewer them up
at both ends, and boikthem whilft they are
tender 3 take four or five large onions and
boil them in milk and water, change the

] =

water two or three times in the boiling,
when they are enough chop them very finall,
and rub them through a hair-fieve with the
back of a {poon, ’till you have rubb’d them
quite through, then melc a little butter,
put in your onions and a littlefalr, and pour
iwupon your ducks. - Garnith your dith
with onions and fippets.

57- To fiewo Ducks eitber wild or tame.
- Take two ducks and half-roaft them, cut
them up as you would do for eating’, then
_pur them 1nto a ftew-pan with a lictle brown

cravy,
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oravy, a glafs of clarer, two anchovies, a
imall onion fhred wvery fine, and a little {alt
thicken it up with flour and butter, foferve
it up.. Garnifh your difh with a little raw
onion and fippets. |
58. To make a white fricafly of Cuick ENs.
Take two or more chickens, HRhalf-roaft
them, cut them up-as you would do for eat-
ing, and {kin them ; put them into a ftew-’
pan with a lictle white gravy, jJuice of 'le-
mon, two anchevies, fhred mace and nut
meg, then beil it 3 take the yolks of 'three
eggs, alittle fween creamand fhred parfley,
put them into your, ftew-pan with a lumpof
butter and a little falc 3 fhake them all the.
while they are over the {tove, and be {fure you
do not let them boilleft they thould curdie.
Garnifh your difh with {fippets and lemon.

59. How to make a brown fricafly of CHICKENS
Take two or more chickens, as vou would
have your difh in bignefs, cut them up as
you do for eating, and flat them a little
with a pafte-pin ; fry them a light-brown,
and put them into'your ftew-pan with a lit-
tle gravy, a fpoontul or two of white wine,
alittle nutmeg and {alt; thicken it up with'
four and butter:  Garnifh your dih with
fippets and crifp -parfley. - |
60. CurckENS: SURPRISE.

- Take half a pound of rice, fet it over @
fire in foft water, when' it is half-boiled put
in two or three (mzll chickens trufs’d, with

B 3 g two
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two or three blades of mace, and a httle
{alc; take a piece of bacon about three inches
iguare, and boil it in water whilft almoit
enough, then take it out, pare off the out
fides, and put it into the chickens and rice
to_boil a little together ; (you muft not let
the broth be over thick with rice) th:n
take up your chickens, lay them on a difh,
pour over them the rice, cut your bacon in

thin {lices to lay round your chickens, and
upon the breaft of each a {lice.

‘I'his is proper for a fide-difh.
61. Yo boil CHiCcKENS.

Take four or five {mall chickens, as ynu
would have your difh in bignefs ; if they b
fmall ones you may fcald them, it will maLc
them whiter ; draw them, and take out the
breaft-bone before you feald them ; when you

have drefs’d them, put them into milk and
warer, and wafh them, trufs them, and cut

off the heads and nLcks 1f you drefs them
the night before you ufe them dip a cloth
in.milk and wrap. them in ‘irt, - wluch will

make them white 3 you -muit boil them in
milk and water, with a little falt ; half an
hour or lefs wﬂl boil them.

To make Sauce for the Cuicx ens.

Take the necks, ‘gizzards and livers, boil
them in water, when they are enough frain
off  the gravy, - and put to it a fpoonful of
oyflter-pickle ; take the livers, break them
imall, mix a little gravy, and rub them

through
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through a hair-fieve with the backof a fpoon,
then put to it a {fpoonful of cream, a little
lemon and lemon-peel grated ; thicken 1t
up with butter and flour. Let your fauce
be no thicker than cream, which pour upon
your chickens. Garnifh your difh with {ip-
pets, mufhrooms, and flices of lemon.

They are proper for a fide-difth or a top-
difh either at noon or night.

62. How to boil a TURKEY.

When your turkey is drefs’d and drawn,
trufs her, cut off her feet, take down the
breaft-bone with a knife, and few up the fkin
again ; ftuff the breaft with a white ftufiing.

How to make the Stuffing. Takethe fweet-
bread of veal, boil it, fhred it fine, with alit-
tle beef-fuet, a handful of bread-crumbs, 2
little lemon-peel, part of the liver, a fpoon-
ful or two of cream, with nutmeg, pecppecr,
falt, and two eggs, mix all together, and {tuff
your turkey with part of the {ftuffing, (the
reft you may either boil or fry to lay round i)
dridge it with a little flour, tieitupina cloth,
and boil it with milk and water : If it be a
young turkey an hour will boil 1t.

How to make Sauce for the Turkey. Take
a little fmall white gravy, a pint of oyfters,
two or three fpoonfuls of cream, alittle juice
of lemon, and falt to your tafte, thicken it
up with flour and butter, then pour it OvVer
your turkey, and ferve it up; lay round your

turkey fry’d oyfters, and the forc’d-meat.
B 4 _ Garnifh
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Garnifh your difh wich oyfters, mufhrooms,
and {lices of lemon,
63. How to make another Sance for a T urkey.

Take a little flrong white gravy, with fome

of the whiteft {ellery you can get, cut it about
an inch long, boil it whilft it be tender, and
putit into the gravy, with two anchovies, a
little lemon-peel fhred, two or three {poon-
fuls of cream, a little thred mace, and a
ipoonful of white wine; thicken it up with
flour and butter 3 if you diflike the fellery you
may put in the liver as you did for chickens.
. 64. How toroaff a TURKEY.

Take a turkey, drefs and trufsit, then take
down the breaft-bone. o make Stuffing for the
Breafi. T ake beef-iuet, the liver fhred fine,
and bread-crumbs, a little lemon-peel, nut-
meg, pepper and {alt to your tafte, a little
fhred parfley, a fpoonful or two of cream,
and two eggs.  Put her on a {pit and roaft
her before a flow fire 3 you may lard your
turkey with fat bacon ; if the turkey be
young, an hour and, a quarter will roaft it.
Yor the fauce, take a little white gravy, an
onion, afew bread-crumbs, and a little whole
pepper, let them boil well together, put to
them a “lictle Bour and a lump of butter,
which pour upon the turkey; you may lay
round your turkey forc’d- meat balls.

~ Garnifh your difh 'with flices of lemon.
65. To mare a rich Turkey PiE.
Take a young turkey and bone her, only

leave
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leave in the thigh bones and fhort pinions ;
take a large fowl and boneit, a little fhred
mace, nutineg, pepper and falt, and feafon:
the turkey and fowl in the infide 3 lay the:
fowl in the infide of the low part of the tur-
key, and ftuff the breaft with a little white
ftuffing, (the fame white {tuffing as you made
for the boiled turkey,) take a deep difh, lay
a pafte over it; and leave no pafte in the bot-
tom ; lay in the turkey, and lay round it a
few forc’d-meat balls, put in half a pound of
butter, and a jill of water, then clofe up the
ple, an hour and a half will bake it ; when
it comes from the oven take off the lid, put
in a pint of ftew’d oyfters, and the yolks of
{ix oreight eggs, lay therm at an equal diftance
round the turkey ; you muift not ftew your
oyfters in gravy but in water, amd pour them
upon your turkey’s breait; lay round fix or
cight artichoke-bottoms fry’d, fo ferveit up
without the lid ; you muft take the fat out
of the pie before you put in -the oyfters.

66. To make a Turkey A-la-Daube.

“T'ake a large turkey and trufsit ; take down
the breaft-bone, and ftuff it in the breaft with
fome ftuffing, as you did the roaft rurkey,
lard it with bacon, then rub the fkin of the
turkey with the yolk of an egg, and itrow
over it a little nutmeg, pepper, falt, and 2
few bread-crumbs, then put it INtO a COpper-
difh'and fend it'to the oveny when you difh
it up make for the turkey brown gravy-fauce;

B 5 | fhred
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fhred ‘into your fauce a few oyfters and
muifhrooms ; lay round artichoke-bottoms
fry’d, ftew’d pallets, forc’d-meat balls, and

a-little €rifp bacon. = Garnith your difh with
er].-ir.n-i mii{hfﬂﬁmf-}1 and {lices of lemon.

Tt ™ - I

T histis a proper difh for a remove.

€67. PorTtep TUurRKEY.

%" ake a2 turkey, ~ bone ‘her as you did for
the pie, and feafon it very well in the infide
and outfide with marce, nutmeg, pepper and
falt, ‘thén put it into a ‘pot that you defign
to I{E‘EF it in, put over it a pound of butter,
when it is baked draw from it the gravy, and
talce off the fat, then {queeze it down very
tight In the pot ; and to Keép it down lay up-
on it a weight ; when it’s cold take part of
the burter that came fromie, and clarify a lit-
tle more-with it to cover _your turkey, and
keep 1t'in a cool place for nfe; you may
ptit-a fowl in‘the belly if vou pleafe.

Ducks or geefe are potted the fame way.
"68.  How to"jugg Piceons.

I"ake {ix or eight pigeons and trufs them,
feafon them with putieg, pepper and {ale.
To make the Siuffing. 1ake the livers.zand
fhred them with beef-fuet, bread-crumbs, par-
ﬂﬂj.; fweet marjoram, .a.ncl two eggos, mix all
tog Cu‘ﬂ:x 3 then {Fuff your p:ge{}ns ﬁ]wxng [hem
up at both ends, and put them into your jugo
with the breaft duw.nwards “with half a pound

of butter; flop up the jugg clofe with a cloth.

t 1ut no f’ctﬂm can get out,. then fet them in
a pot

]
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a pot of water to boil; they will take above
two hours ftewing; mind you keep your
pot full of water, "and boiling all the time;
when they are enough clear from them the
gravy, and take the fat clean off’; put to your
gravy a {poonful of cream, a little’lemon-
peel, an anchovy fhred, a few mufhrooms,
and a little white wine, thicken it with a lit-
tle flour and butter, then difh up your pige-
ons, and pour over them the fauce. Garnifh
the difh with mufhrooms and flices of le-
mon.

T'his is proper/for a fide difh.

69. MirrANADED PicEeons.

Take fix pigeons, and trufs them as you
would de for baking, break the breaft-bones,
feafon and ftuff them as you did for jugging,
put them into a little deep difh and lay over
them half a pound of butter ; put into your
dith a little water. Take half a pound of
rice, cree it foft as you would do for eating,
and pour it upon the back of a fieve, let it
{tand while it is cold, then take a {fpoon and
flat it like pafte on your hand, and lay on
the breaft of every pigeon a cake ;3 lay round
your difth fome puff-pafte not over thin, and
fend them to the ovens; about half an hour
will bake them.

This is proper at noon for a fide-difh.

70, 9o fiew Pi1GEONS.

Take your pigeons, feafon and ftuff them,
flat the breaft-bone, and trufs them up as you
B 6 would
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would do for baking, dredge them over with
a little flour, ‘and fry them in butter, turn-
ing them round till all fides be brown, then
put them intoa ftew-pan with as much brown
gravy as will cover them, and let them itew
whilft your pigeons be enough ; then take
pare of the gravy, an anchovy fthred, a lictle
catchup, a fmall onien, or a fthalot, and a
little juice of lemon for fauce, pour it over
. your pigeons, and lay round them forc’d-
meat balls and crifp bacon. Garnifh your
difh with crifp parfley and lemon. ‘
91. To droil Picrofrs wwbole.

Take your pigeons, feafon and ftuff them
with the fame {fuffing you did jUgg’d Pigeons,
broil them either before a fire orin an oven ;
when they are enough take the gravy from
them, and take off the fat, then put to the
gravy two or three fpoonfuls of water, a
little boil’d parfley fhred, and thicken your
datce. Garnith yourdifh with crifp parfley.

72. Boiled PicrEons wirh fricafly Sauce.

Take your pigeons, and when you have
drawn and trufs’d them up, break the breaft-
bene, and! lay. them in. milk and water to
make them white, tie them in a cloth and
bail. them in.mills and waters when youdifh
them up put to them white fricaffy fauce; on-
1y adding a-few fhredimufhroems. Garnifth

with crifp paifley. and fippets.,
vy iimas TacRat Brexonss
‘Take your pigeons and {kewer thﬂm."i;fit_h'
S tacir

e
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their feet crofs over the breaft, toftand up s
feafon them with pepper and falt, and reaft
them 3 fo put them into your pot, fetting the
feet up 3 when they are cold cover them up
with clarified butter.

74. To frew ParrEeTs.
Take three or four large beaft pallets and
boil them'v tender, blanch and cut them
in long pieces the length of your finger, then
in {mall bits the crofs way ; fhake them up
with a little good gravy“and a lump of but-
ter ; feafon them with a little nutmeg and
falt, put in a {fpoonful of white wine, and
thicken it with the yolks of eggs as you do
a white frlgﬂﬂ'y{ .'m:.-_wﬂu
g ey gl
vz, To miake 'a Ff‘ft.'r?t_}-' of Pic’s Ears.
Take three or four pig’s ears as large as™
you would have your difh in bignefs, clean
and boil them very tender, cutthem in {mall
pieces the length of your finger, and fry
them with butter till they be brown ; {fo put
them into a ftew-pan with a little brown
gravy, a lump of butter, a{poonful of vine-
gar, anda little muftard and falt, thicken’d
-with flour; take two or three pig’s feet and
beil them very tender, fit for eating, then
cut them in two and take out the large bones,
dip them in egg, andftrew over them a few:
bread-crumbs, feafon them with pepper and
fale 5 you may either fry or breil them, and
li}l}I-th:ér_m in: the middle of your ¢lifh, with:
the pig's ears. .
T ' “They

'f" Eap
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‘They are proper for a fide-difh.

26. To make a Frically of TRIPES.

‘Take the whiteft feam tripes you can get
and cut them in long pieces, put them into
a {tew-pan with a little good gravy, a few
bread-crumbs, alump of butter,alittle vine-
gar to your tafte, and a little muftard if you
like it ;3 fhake it up altogether with"a little
thred parfley. Garnifh your difh with fippets.

This is proper for a fide-difh.

22. To make a Fricafly of VEAL-SWEET-
BrEeADS. _

Take five or fix veal-fweet-breads, accord-
ing as you would have your difhiin bignefs,
and boil them m water, cut them in thin
flices the length-way, dip them in egg, fea-
fon them with pepper and falt, fry them a
light brown ; then put them into a ftew-
pan with a little brown gravy, a {poonful of
white wine or juice of lemon, whether you
pleafe ; thicken it up with flour and butters;
and ferve it up. Garnifh your dith with
crifp parfley.

%8. o make a white Fricafly of Trivrxes, #0
. eat like CHICKENS.

Take the whiteft and the thickeft feam
tripe you can get, cut the white part in thin
flices, putit intoa ltew-pan with a little white
gravy, juice of lemon and lemon-peel fhred,
alfo a fpoonful of white wine; take the yolks
oftwo or three e¢ gs and beat them very well,
put to them a little thick cream, fhred par-

flcy,,
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fley, and two or three chives if you have any ;
thake altogether over the ftove while it be
as thick as cream, but don’t let it boil for
fear it curdle. Garnifh your difh with fip-
pets, flic’d lemon or mufhrooms, and ferve
it up.

79. To make a 'E'THEEJHJF?"fFEﬂj of Eccs.

Take eicht or ten eggs, according to the
bignefs you defign your difh, boil them hard,
put them in water, take off the fthell, fry
them in butter whilit they be a deep brown,
put them into a ftew-pan with a little brown
gravy, and a lump of burter, {o' thicken 1T
up with four ; take two or three eggs, lay
them in the middle of thedifh, then take the
other; cut them in two, and fet them with
the fmall ends upwards round the difh ; fry
fome fippets and lay round them. Garnilh
your difh wicth criip pariley.

This is proper for a fide-difh 1n lent or
any other time. -

0. To make a white Frically of Ecacs.

Take ten or twelve eggs, boil them hard
and pill them, put them in a ftew-pan with
a little white gravy ; take the yolks of two
or three eggs, beat them very well, and put
to them two or three fpoonfuls of cream, a
fpoonful of white wine, a little juice of le-
mon, fhred parfley, and falt to your tafte 3
fhake altogether over the ftove till it be as
thick as cream, but don’t let it boil 5 rake

your
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your eggos and lay one part whole on the difh,
the reft cut in halves and quarters, and lay
them round your dith; you muft not cut
them till you lay them on the dith. Garnifth
your difh with fippets, and ferve it up.

81. 9o fleww Eccs 77z Gravy.

Take a little gravy, pour it into a little
pewter difh, and fet it over a ftove, whenit.
“1s hot break in as many eggs as will cover
the dith bottom, keep pouring the gravy o-
ver them with a fpoon ’till they are white at
the top, when they are enough ftrow over
them a little falt ; fry fome fquare fippets of
bread 1n butter, prick them with the {mall
ends upward, and ferve them up.

82. IHow to Collar a Prruce of Beer 2o eat
Cold.

Take a flank of beef or pale-board, which
you can get, bone them and take off the in-
ner {kin ; nick your beef about an inch dif-
tance, bu ind you don’t cut thro’ the {kin
of the outfide ; then take two ounces of falt-
petre, and beatit {fimall, and take a largee hand-
ful of common falt and mix them together,
firft fprinkling your beef over with a little wa-
ter, and lay itin an earthen difth, then ftrin-
kle over yourialt, folet it ftand, fouror five
days, thentake a pretty large quantity of all
forts of mild {weet herbs, pick and {hred

them very imall, take fome bacon and curit
in:long pieces the thicknefs of your finger,
then take your becf and ' lay .one layer of

bacon
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bacon in every nick ; and another of the
greens 3 when you have done {feafon your
beet with a little beat mace, pepper, falt and
hutmeg ; you may add a little neat’s tongue,
and an anchovy in fome of the nicks ; {fo roll
it up tight, binditin a cloth with coarfeinkle
round it, putitinto alarge ftew-pot and co-
ver it with water 3 let the beef lie with the
end downwards, put to it the pickle that was
in the beef when itlay in falt, fet it in a flow
oven all the night, then take it out and bind
it tight, and tic up both ends; the next day
takeit outof the cloth, and putitinto pickle;
you muft take the fame pickle it was baked
in ;5 take off the fat and boil the pickle, put
in a handful of {alt, a few bay leaves, a lit-
tle whole Jamaica and black pepper, a guart
of ftale ftrong beer, a little vinegar and ale-
gar ; if you make the pickle very good, it
will keep five or fix months very well 5 if
your beef be not too much baked it will cug
all in diamonds.

83.970 roll a BrReasT or VEAL Zo eat cold.

Take a large breaft of veal, fat and white,
bone it and cut it in two, feafon it with mace,
nutmeg, pepper and {alt, in one part you
may ftrinkle a few {weet herbs fhred fine,
roll them tght up, bind them well with coarfe
inkle, fo boil it an hour and:a half; you
may make the fame pickle as you did for the
beef, excepting the {trong beer ; when 1t 18
cnough take it up, and bind it as you did

the beef, fo hang it up whilft it be cold.
84. Za



84. To pot TONGCUES. :
Take your tongues and falt them with falt-
petre, common falt and bay falt, let them
lie tendays,then take them outand boil them
whilft they will blanch, cut off the lower part
of the tongues, then feafon them with mace,
pepper, nutmeg and falt, put them into a
pot and fend them to the oven, and the low
part of your tongues that you cut off lay up-
on your tongues, and one pound of butter,
then let them bake whilit they are tender,then
take them out of the pot, throw over thema
lictle more feafoning, put them into the pot
you defign to keep them in, prefs them down
very tight, lay over them a weight, and let
them ftand all night, then cover them with
clarified butter : You muit not {alt your

tongues as you do for hanging.

85. How to pot VENISON.

Takeyour venifon and cut it in thin pieces,
feafon it with pepper and falt, put it into
-your pot, lay over it fome butter and a lit-
tle beef-fuer, let it ftand all night in the
oven ; when 1t is baked beat them in a mar-
ble mortar or wooden-bowl, put in part of
the gravy, and all the fat you take from it;
when you have beat it put it into your pot,
then take the far lap of a fhoulder of mutron,
take off the out-fkin, and roaft it, when it is
roafted and cold, cut it in long pieces the
thicknefs of your finger ; when you put the
venifon into the pot, put it in at three times,
betwixt every one lay the mutton crofs your

pot,
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pot, at an equal diftance ; if you cut it the
right way 1t will cut all in diamonds ; leave
fome of the venifon to lay on the top, and
cover it with clarified butter; fo keep it for uie.

86. To pot all Sorts af WILD-FOWL.
‘When the wild-fowl are drefled take a pafte-
pin, and beatthem on the breaft ’till they are
flat ; before you roaft them feafon them with
mace, nutmeg, pepper and falt ; you muft
not roaft them over much ; when you draw
them feafon them on the out-fide, and ie¢c
them on one end to drain out the gravy, and
put them into your pot; you may putin two
layers; if you prefs them very flat, cover them

with clarified butter when they are cold.

= S Ed nvas + 7 Al “'I."I’.:'I';"
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Take two pounds of the flice or buttock,
{eafon it with about two ounces of faltpetre
and alittle common falt, let it lie two or three
days, fend it to the oven, and {eafon 1t with
a little pepper, falt and mace ; lay over your
beef half a pound 'of butter or beef fuet, and
let it ftand all night in the oven t6 ftew 3 take
from it the gravy and the butter, and beat
them (with the beef ) in a bowl, then takea
quarter of a pound of anchovies, bone them,
and beat them too with a little of the gravy;
if it be not feafoned enough to your tafte, put
to it a litcle more feafoning; put it clofe
down in a pot, and when it is cold cover it
up with butter, and keep it for ufe.

88. 99 Ragoo a Rump of BEEF.

Take a rump of beef, lard it with bacnz
an



\ S 7
and {pices, betwixt the larding, ftuff it with
forced meat, made of a pound of veal, three
quarters of a pound of beef-fuet, a quarter of
a pound of fat bacon boiled and fthred well by |
itielf, a good quantity of parfley, winter {a-
voury, thyme, {weet-marjoram, and an o-
nion, mix all this together, feafon it with mace
cloves, cinamon, 1ialt, Jamadica and black
pepper, and fome grated bread, work the
forc’d meat up with three whites and two
yolks of .eggs, then ftuff it, and lay fome
rough fuet ina ftew pan with your beef upon
it; let it fry till 1t be brown then putin fome
water, a bunch of fweet herbs, a large oni-
on ftuffed with cloves, fliced turnipsy carrots
cut as largeas the yolk of an egg, fome whole
pepper. and falr, half a pint of claret, cover
it clofe, and let it ftew fix or feven hours over
a gentle fire, turning it very often.

89. low to make SavcE for it,

Take trufiles, meorels, {weet-breads, di-
ced pallets boiled tender, three anchovies,
and lome lemon-peel, put thefe into {fome
brown gravy and ftew them 3 if you do not
think 1t thick enough, dredge in a little flour,
anel juft before you pour it on your beef put
ina little white wine and vinegar, and.ferve
it up hot.

© v go. Sauce for: boiled Rassrrs.

Take afew onions, boil them thoroughly,
thifring them in water often, mix them well
together with a little melted butter and water:

oty 4 Some
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Some add a little pulp of apple and muftard,

91. 70 falt a Leg of Mutton fo eat like Flam,

Take a leg of mutton, an ounce of falt-
petre; two ounces of bay-falt, rub it in very
well, take a quarter of a pound of coarfe fu-
gar, mix it with two or three handfuls of com-
mon fale, then take and falt it very well, and
let it ic a week, fo hang it up, and keep it
for ufe, after it is dry ufe it, the {fooner the
better ; it won’t keep fo long as ham.

92. How to falt Ham ¢r TonNGuUEs.

Take to a middling ham, two ounces of
faltpetre, a quarter of a pound of bay-falt,
beat them together, and rub them on your
ham very well, before you falt it on the in-
fide, fet your falt before the fire to warm ;
to every ham take half a pound of coarfe fu-
gar, mix to it a little of the falt, and rub it 1n
very well, let it lie for a week or ten days,
then falt it again very well, and Iet it lie ano-
ther week or ten days, then hangfit to dry,
not very near the fire, nor over muchin the air.

Take your tongues and clean them, and
cut off the root, then take two ounces of falt-
petre, a quarter of a pound of bay falt well
beaten, three or four tongues, according as
they are in bignefs, lay them on a thing by
themfelves, tor if you lay them under your
bacon it flats your tongues, and fpoils them 3
falt them very well, and let them lie as long as
the hams with the fkin-fide downwards : You
may doa ramp of beef the fame way, only
leave out the fugar. 93. 20



93- To boila Knuckle of Veal with Rice.

Take a knuckle of veal and a {fcrag of
mutton, put them into a kettle with as much
water as will cover them, and half a pound
of rice; before you put in the rice let the
kettle be fkim’d very well, it will make the
rice the whiter ; put in a blade or two of
mace, and a hittle falt, fo let them boil all to-
gether till the rice and meat be thoroughly
enough ; you muit not let the broth be over
thick ; ferve it up with the knuckle in the
middle of the difh and fippets round it.

94. 90 fleww Ducks wheole.

Take ducks when theyv are drawn and clean
waih’d, put them inte a {ftew-pan with ftrong
broth, claret, mace, whole pepper, -an oni-
on, an anchovy and lemon -peel ; when

well ftewed put in a piece of butter and {fome
grated bread to thicken it ; lay round them

crilp bacon and forc’d-meat balls. Garnifh
with fhalets.
95. To Pot a Hares.

Take a hare, cafe, wath, and wipe her
dry, cuther in pieces, keep out all the bloody
parts and fkins, feafon it with mace, pepper
and falt, put it into a pot, and lay over 1ta
pound of beef-fuet, let it ftand all night ina
{flow oven ; when it 1s baked rake ourt all the
bones, and chop it all togecher ina bowl with
the fat and gravy that comes from it, putit
tight down into a pot, and when cold coverit
with clarified butter : If vou have no difliketo

bacon
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bacon, you may put in two or three flices
when you fend them to the oven.
W 06. How to make a Hare - P1k.

arboil the hare, take out all the bones,
and beat the meat in a mortar with fome fat
pork or new bacon, then foak it in claret all
night, the nextday'take it out, {eafon it with«
pepper, falt and nutmeg, then lay the back
bone into the middle of the pie, put the meat
about it with about three quarters of a pound
of butter, and bake it in puffiipafte, but lay
no pafte in the bottom of the difh.

97. Tomake a HarRE-PrE another I ay.

Take the flefh of @ahare after itis fkined,
and ftring it : take a pound of beef-fuet or
marrow fhred {mall, wicth fweet-marjoram,
parfley and fhalots, take the hare, cutit in
pieces, {eafon it with mace, pepper, falt anek
nutmeg, " then bake it either in cold or hot
pafte, and when it is baked open it and put
to it fome melted butter.

98. 70 make  Pic Royal.

Take a pig and roaft it the fame way as
you did for lamb, when you draw it you muft
not cut it up, when itis cold you muft lard it
with bacon, cut not your layers too fmall, if
you do they will melt away, cut them about
an inch and a quarter long ; you mufit put
one row down the back, and one on eicther
fide, then: ftrinkle it over with a few bread-
crumbs and a little {alt, and fecitin the oven,
an hour will bake ir, but mind your oven be
not too hot ; you muft take another pig of a

1éls
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lefs fize, roaftit, cutit up, and lie it on each
fide : The fauce you make for a roaft Eg
will {ferve for both. . il

T his is proper for a bottom difh at a grand

entertainment.
99. To roaff VEAL a [aveury Way.

% "When you have ftuffed your veal, ftrow
fome of the ingredients over it ; when itis
roafted make your fauce of what drops from
the meat, put an anchovy in water, and
when dififolved pouritinto the dripping-pan,
with a large lump of butter and oyfters;
tofs it up with flour to thicken it.

100. 70 make a Ham Pix.

Cut the ham round, and lay it in water all
night, boil it tender as you would do for eat-
ing, take off the {kin, {trew over it a little
pepper, and bake it in a deepdifh; put toit
a pint of water, and half a pound of butter;
you muft bake it in puff-pafte ; but lay no
paite in the bottom of the difh ; when you
fend it to the table fend it without a lid.

It 1s proper for a top orbottom difh either
fummer or winter.

101. Z0 make a NEaT’s Toncue Pik.

Take two or three tongues, (accordingas
you would have your pie in bignefs) cutoff

the roots and low parts, take two ounces of
{alt-petre, alittle bay falt, rub them very well,
lay themon an earthen difh with the {kin fide
downwards, let them lie for a week or ten
days, whilft they be very red, then boil them
as tender as you would have them foreating

blancﬁ
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blanch and fcafon with a little pepper and falt,
flat them as much as you can, bake them in
puff pafte in a deep difth, but lay no pafte in
the bottom, put to them a little gravy, and
half a poundof butter; lay your tongues with
the wrong fide upwards, when they are baked
turn them, and ferve it up without a lid.

102. To broil Sueep or Hoc’s ToNGUES.

Boil, blanch, and fplit your tongues, feafon
them with a little pepper and falt, then dip
them in egg, ftrow over them a few bread-
crumbs, and broil them whilft they be brown ;
ferve them up with a lictle gravy and butter.

103. 7o Pickle Porxk.

Cut off theleg, fhoulder pieces, the bloody
neck and the fpare-rib as bare as you can,
then cut the middle pieces as large as they can
lie in the tub, falt them with faltpetre, bay-
falt, and white falt; your faltpetre mulit be
beat fmall, and mix’d with the other faltss
half a peck of white falt, a quart of bay-falt,
and half a pound of faltpetre, is enough for a2
large hog ; you muft rub the pork very well
with your falt, then lay a thick layer of {alt
all over the tub, then a piece of pork, and
do fo till all your pork is in; lay the fkin fide
downwards, fill up all the hollows and fides
of the tubwith little pieces that arenot bloody
prefs all down as clofe as pofiible, and lay on
a good layer of falt on the top, then lay on
the legs and fhoulder pieces, whicli muft be

ufed firft, the reft will keep two years if not
C pulled
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pulled up, nor the pickle poured from it.
You muft obferve to {ee it be covered with
pickle. - 3 <
104. Jo fricafly Cav¥’s FEeT white.
Drefs the cali’s feet, boil them as you

would do for eating, take outthe long bones,
cut them in two, and put them into a ftew-
pan with a lictle white gravy, and a fpoonful
vor two of white wine ; rtake the yolks of two
or three eggs, two or three ipoonfuls of
€ream, grate in a little nutmeg and {alt, and
thake all together with a lump of butter.
Garnith your dith with flices 6f lemon and
currans, and fo ferve them up.

105. Tovoll a P1G’s Head to eat like Brawn.

‘L'ake alarge pig’s head, cut off the groin

ends, crack the bones and put it in water,
fhift it once or twice, cut ofF the ears, then
boil it fo tender that the bones will flip ourt,
nick it with a knife in the thick part of the
head, throw over it a prerty large handful of
{alt; take half a dozen of laree neat’s feet,
boil them while they be foft, {plit them, and
take out all the bones and black bits . take
a ftrong coarfe cloth, and lay the feet with
the fkin fide downwards, with all the loofe
pieces on the infide; prefs them with vour
hand to make them of an equal thicknefs,
themat that length that they will reach round
the head, and throw over them a handful of
falt, then lay the head acrofs, one thick
partone way and the other another, thart the

fat may appear:alike at both ends; leave one
foot

lay
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foot out to lay at the top to make a lan-
tern to reach round, bind it with filleting as
you would do brawn, and tie it very cloig at
both ends ; you may take it out of the cloth
the next day, take off the filletting and wafh
it, wrap it about again very tight, and keep
it in brawn-pickle. |

"This has been often taken for real Brawn.

106, How to fryCaLs’s FEeT in Butier.

Take four Calf’s feet and blanch them, boil
them as you would do for eating, take out
the large bones and cut them in two, beata
{poonful of wheat flour and four eggs to-
gether, put to it a little nutmeg, pepper and.
falt, dip in your calf’s feet, and fry them
in butter a light brown, and lay them upon
your dith with a little melted butter over
them. Garnifh with flices of lemon and ferve
them up.

107. How to make Savoury PATTEES.

Take the kidney of a loyn of veal before
it be roafted, cut it in thin flices, feafon it
with mace, pepper and {alt, and make your
pattees; lay inevery patty a flice, and either
bake or fry them.
You may make marrow pattees the fame way.

108. 7o make Ecc PIiEs. |

Take and boil half a dozen eggs, half a
dozen apples, a pound and a half of beef-
fuet, a pound of currans, and fhred them,
fo feafon it with mace, mutmeg and fugar to
your tafte, a {poonful or two 0Of brandy; and
fweet meats, if you pleale. e

&2 - 109. 7o
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109. To make a [weet Craicken PiE.

Break the chicken bones, cut them in little
bits, feafon them lightly with mace and {alg,
take the yolks of four eggs boiled hard and
quartered, five artichoke-bottoms, half a
ound of fun raifins ftoned, half a pound of
citron, half a pound of lemon, half a pound
of marrow, a few forc’d-meat balls, and halfa
pound of currans well cleaned, fo make a
light puff-pafte, but putno pafte in the bot-
tom ; whenitis baked takealittle white wine,
a little juice of either orange or lemaon, the
yolk of an egg well beat, and mix them to-
gether, make it hot and put it into your pie 3
when youferve it up take the fame ingredients
you ufe for alamb or veal pie, only leave out

tihie artichokes.

110. 70 7oa/ft ToNGUES.

Cut off the roots of two tongues, take
three ounces of faltpetre, a little bay-falt and
common falt, rub them very well, let them
lie a week or ten days to make them red,
but not falt, fo boil them tender as they will
blanch, ftrow over them a few bread crumbs,
{et them before the fire to brown, and turn
them to make them brown on every fide

2o make SAUCE for the TONGUES.

Take a few bread crumbs, and as much
water as will wet them, then put in claret
till they be red, and a little beat cinnamon,
fweeten 1t to your tafte, puta little gravy on
the difh with your tongues, and the fweet

' fauce
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fauee in two bafons, fet them on each fide,
fo ferve them up.
111. Zofry Car¥’s FeeT in Eggs.

Boil your calf’s feet as you would do fer
eating, take out thelongbones and fplit them
in two, when they are cold feafon ’em witha
little pepper, falt and nutmeg; take three
€gos, put to them a {poonful of flour, fo
dip the feet in it and fry them in butter;
you muit have a little gravy and butter for
fauce. Garnifh with currans, fo ferve them
up.

112, To make a Minc’d Pie of Calf’s Feet..

Take two or three calf’s feet, and boil

themas you would do for eating, take out the
long bones, fhred them very fine, puttothem
double their weight of beef-fuet fhred fine,
and about a pound-of currans weil cleaned,
a quarter of a pound of candid orange and
citron cut in {mall pieces, half a pound of
fugar, a little falt, a quarter of an ounce of
mace and a large nutmeg, beat them toge-
ther, put in a little juice of lemon orwverjuice
to your tafte, a glafs-of mountain wine or
fack, which you pleafe, fo mix all togethers;
bake them in puff-pafte..

113. Yo roaft a WoODCOCK.

When you have drefs’d your woodcocks,
and drawn it under the leg, take out the bit-
ter bit, put in the trales again; whilft the
woodcock is roafting fet under it an earthen:
difh with either water in or fmall gravy, let
the woodcock drop into it, take.the gravy

C 3, and
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and putto ita littlebutter, and thicken icwith
flour ; your woodcock will take about ten
minutes roafting if you have a brifk fire;
when you difh it up lay round it wheat bread
toafts, and pour the fauce over the toafts,
and ferve it up.

You may roaft a partridge the fame way,
only add crumb fauce in a bafon.
1X4. 0 maxe a CarL¥’s Heap Pre.
Take a calf’s head and clean it, boil it as
you would do forhafhing, whenitis cold cut
itinthinflices, and feafon it with a little black
PEepPper, nutmeg, falt, a few fhred capers, a
few oyfters and cockles, two or three mufh-
rooms, and green lemon peel, mix them all
welltogether, puttheminto your pie; it muft
bea ftanding pie baked in a flat pewter difh,
with a rim of puff pafte round the edge ;
when you have fAlled the pie with the meat,
lay on forc’d-meat balls, and the yolksof fome
hard eggs, putina little finall gravy and but-
ter; when itcomes from the 6ven take off the
lid, put into it a little white wine to your
taite, and fhake up the pPie, {fo ferve it up
without lid.
115. Y0 maeke a Carr’s Foor Pre.
Take two or three calf’s feet, aceording
25 you would have your pie in bignefs, boil
and bone them as you would do for cating,
and when cold cut them in thin flices ;s take
abour three quarters of apound of beef-fuet
fhred fine, half a pound of raifins ftoned, half
apoundof cleaned currans, alittle mace and

nut-
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nutmeg, green lemon-peel, falt, fugar, and
candid lemon or orange, mix altogether,
and put them into adiih, make a good pufi-
pafte, but letthere be no pafte in the bottom
of the difhs when it is baked, take off the
lid, and fqueeze in a little lemon or Vverjuice,
cut the lid in fippets and lay round.
116. To maks a Woobcock PrE.

Take three or four brace of woodcocks,
according asyou would have the pie in big-
nefs, drefs and fkewer them as you would do
for roafting, draw them, and feafon the in-

fide with a little pepper, {alt and mace, but
don’t wath them, put the trales into the belly
again, but nothing elfe, for there is fome-
thingin them that gives them amorebitterifh
-~ tafte in the baking than in the roafting, when
you put them into the dith lay them with the
breaft downwrards, beat themuapon the brealt
as flat as you can ; you muft feafon them on
the outfide as you do the infide ; bake them
in puff-pafte, but lay none in the bottom of
the dith, putto them a jill of gravy and a °
little butter; you muft be very careful your
pie be not too much aked ; when you ferve
it up take off he lid and turn the woodcocks
with the breaft upwards.

You may bake partridge the {ame way.

1 1:7_ g0 ps"a:'a‘-:‘f'e PEGEDNS. ]

Take your pigf_‘ﬂns and bone them 3> you
muft begin to bone them at the neck and turn
the fkin downwards, when they"are boned
feafon them with pepper, fale and nutmeg,

. iy 4 fﬂwi



few up both ends, and boil them in water
and white wine vinegar, a few bay leaves, a
little whole pepper and falt; when they are
enough take them out of the pickle, and boil
it down with a little more falt, when it is cold
put in the pigeons and keep them for ufe.
118. Y0 make a [weet Vear Pik.
Take a loin of veal, cutoff the thin part.
length ways, cut the reft in thin flices, as
much as you have occafion for, flat it with
your bill, and cut off the bone ends next the
chine, feafon it with nutmeg and falt ; take
half a pound of raifins ftoned, and half a
pound of currans well clean’d, mix all toge-
ther, and lay a few of them at the bottom of
the difh, lay a layer of meat; and betwixt
€very layer lay on your fruit, but leave
fome for the top 3 you muft make a puff-
palte; butlay none in the bottom of the difh;
when you have filled vour pie, put in a jilt

of water and a lictle butter, when it is baked
have a caudle to put into it |

To make'the caudle, fee in receipt 177.
119. Mince’p Pirgs anotber W ay.

Take a pound of the hneft feam tripes you
€an get, a pound and a half of currans well
cleaned, two, three or four apples pared and

red very fine, a little green lemnn-peel and
mace fhred, a large nutmeg, a glafs of fack
or brandy, (which you pleafe) half a pound
of {fugar, and a little falt, fo mix them well
together, and fill your petty-pans, then ftick
five or fix bits of candid lemoan or orange in

Eﬁtet}'
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every petty-pan, cover them, and when Baked
they are fit for ufe.

120. To0 make a favoury CuHicKEN PIE.

Take half a dozen fmall chickens, feafon’
them with mace, pepper and falt, both in=
fide and out ; then take three or four veal’
fweet-breads, feafon them with the fame, and
lay round them a few forc’d-meat balls, put
1n a little warter and butter ; take a little white.
fweet gravy not over ftrong, fhred a few
oyfters if you have any, and a little lemon-
peel, {gueeze ina little lemon*- juice, not to
make itfour ; if you have no oyfters take
the whiteft of your fweet breads and boil
them, cut them {mall; and put theminto your
gravy, thicken it with a litctle butterand flour;.
when you open the pie, if there be any fat,
{kim it off, and pour the fauce over the chick-
ens breafts ; fo ferve it up without Iid. .

121. 90 roaft 'a HancH .of VENISON.

Take a hanch of venifon and fpitit, then
take a little bread meal, knead androll it very
thin, lay it over the fat partof your venifon
with a paper over it, tye it round your veni-
fon, with a pack-thread ; if it be alarge hanch
it will take four hours roafting, and a mid-
linghanch three hours ; keep it bafting all’
the time you roaft it 5 when you difth it up
put alictle gravy in the difh and {weet fauce
In a bafon. ; half:an hour before you draw
your venifon take off the pafte, bafte it, and

let it be 3 light brown, .
C 3 122. 0/
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122. To make [weet PATTEES. |
Take the kidney of a loin of veal with the
fat, when roafted fthred it very fine, put to it
a little fhred mace, nutmeg and {alt, about
half a pound of currans, the juice of a le-
mon, and fugar to your ‘tafte, then bake

them in put:r-p'lfcy, you may Elthr:r fry or
- bake them.

They are proper for a fide-difh. |
123. o0 make BEEF - ROLLs.

Cut your beef thin as for fcotch collops,
beat it very well, and {feafon it with {alt, Ja-
maica and white pepper, mace, nutmeg,
iweet marjoram, parfley, thymeys and a little
onion fhred fmall rub them on the collops on
one fide, then take long bits of beef-fuet and
roll in them tying them up with a thread ;
flour them WEH and fry them in butter very
brown ;  then have read}r fome good gra
and {tew them an hour and half' ﬁ:rr:ng
them often, and keep them covered, when
they are enough take off the threads, and put
in alictle flour, with a good lump of but-
ter, and fqueeze in fome lemon, then they
are ready for ufe.

324. To make a Herrine-Pie of wHITE
saLT HeErRRINGS.

~ Take five or fix {alt herrings, wafh them

very well, lay them in a pretty quantity of

water all night to take out the faltnefs, fea-

fon them with alittle black pepper, three or

four middling onions pill’d and thred very fine

lay one part of them atthe bottom of the pxg
anm
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and the other at the top 3 to five or fix Her=
rings put in half a pound of butter, then lay
in your herrings whole, only take off the
heads ; make them intoa ftanding pie with:
a thin cruft, -
12'5. How to CorLrar Prc.

Take alarge pig that is fat, about a month:
old, kill and drefs it, cut off the head, cut it
in two down the back and bone it, then cut it
in three or fourpieces, wafh it in a little water
to take out the bleod : take a'little milk and’
water juft warm,. put in your pig, let it lie-
about a day and a night, fhiftit two or three:
times in that time to make it white, then take
it out and wipe it very well with a dry cloth,.-
and feafon it with mace, nutmeg, pepper and.
falt ; take a little thred parfley and ftrinkle
over two of the'quarters, fo roll them upina
fine foft cloth, tie it up at both ends, bind
it tight with a little filletting or coarfe inkle,
and beil it in milk and water with alittle falts:
it will take about an hour and a half boiling 3.
when it is enough bind it up tight in your
ﬂlnth-again, hang it up whilit it be cold.
For the pickle boil a-little milk and water, a
few bay leaves and a little {alt ; when 1t 1S
cold take your pig out of the cloths and put:
it into the pickle ; you muft fhift it out qf :
1 your pickle two or three times to make it
white, the laft pickle make ftrong, and put
in alittle whole pepper, a pretty large hand-
ful of falt, a few bay leaves, and fo keep:

it for ule..
C 6 | 126.. 7o’
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126. 70 CoLLAR SALMON. )

Take the fide of a middling falmon, and:
cut off the head, take out all the bones and
‘the outfide, fealon it with mace, nutmeg, pep-
per and {alt, roll it tight up in a cloth, boil
it, and bind it up with inckle; it will take
about an hour boiling; when it is boiled
bind it tight.again, when cold take it very
carefully out of the cloth and bind it about
with filleting ; you muft not take off the:
filleting but as it is eaten.

Zo make PickLE to keep it in.

Take two. or three quarts of water, a jill
of vinegar, a little Jamaica pepperand whole
pepper, a large handful of {alt, beil them al-
togerher, and when it is cold put in your fal-
mon, {okeep it for ufe : If your pickle don’t
keep you muft renew it.

You may collar pike the fame way.

127. 2o make an OvsTer PIE.

Take apint of the largeft oyfters you can:
get, clean them very wellin their own liquor,
if you have not liquor enough, add to theny
three or four fpoonfuls of water ; take the
kidney of a loin of veal, cutit in thin flices,.
and feafon it with.a little pepper and falt, lay:
the flices in the bottom of the difh, (butthere
muit be no pafte in the bottom of the difth)

cover them with theoyfters, ftrowoveralittle
of the {feafoning as you did for the veal ; take
the marrow of one or two bones, lay it over:
youroyfters and cover them with puff-pafte 3
when it s baked take off the lid, put intoit
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a ipoenful or two of white wine, thake it up>
altogether,. and ferve it up.
It is proper for a fide difh, eithér for noozn:
er night.
128. To butter Cran and L.oBsTER.
Drefsall the meat outof the belly and claws .
of your lobfter, put it into a ftew-pan, with .
two or three fpoonfuls of water, a fpoonful
or two of white wine vinegar, a little peppers
fhred mace, and a Iump of butter, fhake it
over the ftove till it be very hot, but do not let
it boil, if you do it will'oil ; put it into your-
Wy, dith, and lay: round it your fmall claws ==
15 as proper to put it in {callop fhells as on .

adih.
129. Z0 roaff a I.OBSTER.. _

If your lobfter be alive tie it to the {pity.
roaft and bafte it for half an hour s if it be
boiled you muft put it in boiling water, and.
letit have one boil, then lie it in a dripping-
Panand bafte it ; when you lay it upon the
difh fplit the tail, and lay it on each fide, fo
ferve it up with a little melted butter in @
china cup.

130. To make a quarince Pupbpinac.

ake eight eggs and beat them very well,.

put to them three fpoonfuls of London flours,
a little falr, three jills of cream, and boil it
Wwith a ftick of cinnamon and a blade of mace 3,
when it is cold mix it ro your eggs and flour,,
butter your cloth, and do not give it over
much room in your cloth; about half an hour

Wwill boilit 3 you muft turn it in the boiling
or-
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or the flour will fettle, fo ferve it up with a
little melted butter.

131.. A HUNTING Puppine.

Take a pound of fine fiour, a pound of
beef-fuet thred fine, three quarters of a pound
of currans wellcleaned, a quartern of raifins
foned and fhred, five eggs, a little lemon-
peel fhred fine, half a nutmeg grated, a jill.
of cream, a little falt,. about two {poonfuls
of fugar, and a little brandy, fo mix all well
together, and tie 1t up tight in your cloth ;
it will take two hours beiling ; you muft have:
4 little white wine and butter for your fauce..

132. A4 CarLr’s-Foor PuppING.

Take two calf’s feet, when they are clean’d
boil them as you would for eating s take out
all the bones ; when they are cold fhred them.
_in a wooden bowl as fmall as bread crumbs ;
then take the crumbs of a penny loaf, three
quarters of a pound of beef fuet fhred fine,
grate in half a nutmeg, take half a pound of,
currans well wathed, half a pound of raifins’
ftoned and fhred, half a pound of {fugar, fix
egos, and a little falt, mix them all together
very well, with as much cream as will wet
them, fo butter your cloth and tie it up tight;
it will take two hours boiling 3 you may if

you pleafe ftick it with a little orange, and
ferve 1t up. |

133- A Sacoo Puppinc. et
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wafh it irr two or three waters, féet it on to>
‘boil in a pint of water, when you think it is:
enough take it up, fet it ro cool, and take
half of a candid lemon fhred fine, grate in half
of a nutmeg, mix two ounces of jordan al-
monds blanched, grate in three ounces of’
bifketifyou have it, if nota few bread-crumbs
grated, a little rofe-water and half a pint of
cream ; then take {ix eggs, leave out two of
the whites, beat them with a fpoonful or-
two of fack, put them to your fagoo, with
about half a pound of clarified butter, mix
them all together, then fweeten it with fine:
fugar, put in a litde falt, and bake it in a.
difh with a little puff-pafte about the difh
edge, when you ferve it up youmay ftick a
little citron or candid orange, or any fweet-
meats you pleafe.
1 34. A4 Marrow PubpbIineg.

Take a penny loaf, take off the cutfide,
then cut one half in thin {lices ; take the mar-
row of two bones, half a pound of currans
well cleaned, fhred your marrow, and ftrinkle-
a little marrow and currans over the difth ;
if you have not marrow enough you may add
to it a little beef - fuet fhred fine; take five
egos and beat them very well, put to them
three jills of milk, grate in half a nutmeg,
fweeten it to your tafte, mix all together,
pour it over your pudding, and fave a lictle
marrow to ftrinkle over the top of your pud-
dmﬂg 3 when you fend it to the oven lye a
puli-pafte round the dith edge. |

e ]
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135. A4 Carror PuppIing. |
‘T'ake three or four clear red carrots, boil
and peel them; take the red part of the car-
rot, beat it very fine in a marble mortar, put
to it the crumbs of a penny loaf, fix eggs,.
half a pound of clarified butter, two or. three
{poonfuls of rofe water; a.little lemon-peel.
fhred, grate in a little nutmeg, mix them well
together, bake it with a puff - pafte round.
your difh, and have a little white. wine, but-
ter and fugar, for the fauce.

136. 4 Grounp' Ricr Puppinc.
Take half a pound of ground rice, half

€ree it in a quart of milk, when it is cold put
to it five eggs well beat, a Jill of cream, . a:
little lemon-peel thred fine, half a nutmeszg
grated, half a pound of butter, and half a
pound of fugar, mix them wel] together, put.
them into your difh with a litile fale, and
bake it with a Puff-pafte round your difh:;
have a litdle rofe-water, butter and fugar to
pour.over i1t,  you may prick in it candid
lemon or citron if you pleafe.

Half of the above quantity will make a
pudding for-a fide-difh.

¥37.. 4. PoraTor.- PubpbIing,..
Take three or fourlarge potatoes, boil them
as you would do for cating, beat them with
a little rofe-water and a glafs.of fack in a
marble mortar, put to-them half a pound of
fugar, fix eggs, half a pound of melted but-
ter, half a poundof currans well cleaned, a



e a
tittle fhred lemon-peel, and candid orange:,
mix altogether and ferve it up.
- 138. dn Arpre PubppING.

Take half a dozen large codlins, or pip-
pens, roaft them and take out the pulp ; take:
eight eggs, (leave out fix of the whites) half
a pound of fine powder {ugar, beatyour eggs
and fugar well together, and put to them the
pulp of your apples, half a pound of clarifi-
ed butter, a little lemon peel fhred fine, a
handful of bread crumbs or bifket, four
ounces of candid orange or citron, and bake
it with a thin pafte under it.

139. A4n OranGE PubpDING.

Take three large feville oranges, the clear-
eft kind you can get, grate off all the out-
rhine ; take eight eggs, (leave out {ix of the
whites) half a pound of double refin’d fu-
gar, beat and put it to your eggs, then beat
them both together for half an hour; take
three ounces of fweet almonds blanch’d, beat
them with a fpoonful or two of fair water to
keep them from oiling, half a pound of but=-
ter, mele it withoutr water, and the juice of
two oranges, then put in the rafping of your
oranges, and mix all together ; lay a thin:
paite over your difh and bake it; but not 1n
too hot an oven..

140. Arn ORANGE PupDpDING another I ay.

‘Take half a pound of candid orange, cut.
them in thin flices, and beat them in a mar~
ble mortar to a pulp; take fix eggs, (leave
out half of the whites) half a pound of. but-.

e
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ter, and the juice of one orange ; mix them
together, and fweeten it with fine powder fu-
car, then bake it with thin pafte under it.
141. An OrRANGE PupDING another Way.
Take three or four feville oranges, the
cleareft fkins you can get, pare them very
thin, boil the peel in a pretty quantity of
water, fhift them two or three times in the
boiling to take out the bitter tafte ; whenit
is boiled you muft beat it very fine in a
marble mortar ; take ten eggs, (leave out {ix
of the whites) three quarters of a pound of
loaf-fugar, beat it and put it to youreggs,
beat them together for half an hour, put
to them half 2 pound of melted butter, and
the juice of two or three oranges, as theyare
of goodnefs, mix all together, and bakeitwith
a thin pafte over your dith.
This will. make cheefe-cakes as well as-a
pudding:
142. #An OrRANGE Pubppinc awother W ay.
Take fiveor fix feville orances, grate them
and make a hole in the top, E-,i{:: out.all the
meat, and boil the fkin very tender, fhifting
them in the boilifig to takeoff the bitter tafte;
take half a sound of long bifket, flice and
fcald: them wich alittle cream, beat fix eggs
and put to your bifket take half a pound of
currans, wath them clean, grase in half 2
nutmeg; put in a little falc and a glafs of
fack, beac all together, then pur it into your
orange fkin', tie them tight in a piece of
fine cloth, every one fepa.arte; about three
\ . (&Flﬂrtfrs
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quarters of an hour will boil them : You
muft have a little white wine, butter and fu-
gar for fauce.
143. Tomake an OraNGE PrE.

Take half a dozen feville oranges, chipr
them very fine asyou would dofor preferving,
make 2 little hole in the top, and fcope out
all the meat, as you would.do an apple, you
muft boil them whilft they are tender, and
thift them two or three times to take off the
bitter tafte ; take fix or eight apples, ac-
eording as they are in bignefs, pare and flice
them, and put to them part of the pulp o
your oranges, and pick out the ftrings and
pippens, put to them half a pound of fine
powder fugar, fo boil it up over a flow fire,
as you would dofor puffs, and fill your oran-
ges with it; they muft be baked 1n a deep
delf dith with no pafte under them 3 when
you put them into your difh put under them
three quarters of a pound of fine powder {u-
gar, put in as much water as will wet your
fugar, and put your oranges with the open
fide uppermoft ; it will take about an hour
and half baking in a flow oven; jie over
them a light puff-pafte ; when you difh it up
take off thelid, and turn the oranges in the
pie, cut the lid in fippets, and fet them at
an equal diftance, fo ferve it up.
144.Tomake aquaking PUDDING anotber Pf/’f ay..

Take a pint of cream, boilit with one ftick.
of cinnamon, take out thefpice when it is boil-

ed, then take the yolks of cight eggs, ancl
'. | four:
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four whites, beat them very well with fone
fack, and mix your eggs with the cream, 2
little fugar and falt, half a penny wheat loaf,

a {poonful of flour, a quarter of a pound of

almonds blanch’d and: beat fine, beat them
altogether, wet a thick cloth, flour it, and
put it in when. the pot boils ; it muft boilan
hour at leaft ; melted butter; {ack and fugar

is fauce for it 3 ftick: blanch’d almonds and

candid orange-peel on'the top, fo ferve it up.
145, 70 make PLume PORRIDGE.
Take two fhanks of beef, and ten quarts
of water, let it boil over a flow fire till it be
tender, and -when' the broth is ftrong, ftrain it
out, wipe the pot and put in the broth again,
{lice in two penny loaves thin, cuttingoff the

top and bottom; put fome of the liquor to

it, ‘cover it up and let it ftand for a quarter of
an hour, fo put it into the pot again, and let
it boil a quarter of an hour, then put in
four pounds of currans; and letthem boila
little ; then putin two pounds of raifins, and
two pounds of prunes, let them boil till they
fwell ;- then put in a:quarter of an ounce of
mace, afew cloves beat fine, mix it with 2
little water, and put it into your pet ; alfo
pound of fugar, a litde falt, a quart or bet-
ter of:claret, andithe juice of two or three
lemons or verjuice thicken it with fagoo
inftead of bread ; fo.put it in-earthen pots,
and keep it for ufe.
146. To make a PaLpaToon of Prcrons:
Take mufhrooms, pallets, oyfters and
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‘fweet-breads, fry them in butter, putall thefe
in a ftrong gravy, heat them over the fire,
and thicken them up with an egg and a little
butter ; then take fix or eight pigeons, trais
them as you would for baking, ieafon them
with pepper and falt, and lay on them a cruft
of forc’d meat as follows, wiz.a pound of
veal cut in little bits, and a pound and a half
of marrow, beat it together in a {tone inor-
tar, after it is beat very fine, feafon it with
mace, pepper and falt, put in the yolks of
four eggs, and two raw eggs, mix altoge-
ther with a few bread crumbs to a palte :
make the fides and lid of your pie with it,
then put your ragoo into your difh, and lay
in your pigeons with butter ; an hour and a
half will bake it.
147. To fry CucumsErs for Mutton Sauce.
You muft brown fome butter in a.pan, and
cut fix middling cucumbers, pare and flice
them, but not over thin, drain themfrom the
water, then put them into the pan, when
they are fried brown put to them a little pep-
per and falt, a lump of butter, a {poonful
of vinegar, a little thred onion, and a lictle
gravy, not to make it too thin, fo fhake them
well together with a little flour.
You may lay them round your mutton, OF
they are proper for a fide-difh.
148. To force a FowL.
Take a good fowl, pull and draw it, then
flit the fkin down the back, take the flefh

from the bones, and mince it very well, mix
| S
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3t with a little beef-fuet, fhred a jill of large

. oyfters, chop a {hallot, a little grated bread,
and fome fweet herbs, mix all together, {ca-
{on it with nutmeg, pepper and falg, make
it up with yolks ot eggs, put iton the bones
and draw the {kin over it, few up the back,
cut off the legs, and put the bones as you
do a fowl for boiling, tie the fowl up mna
cloth ; an hour will boil it.  For fauce take
a few oyfters, fhred them, and put them in-
to a little gravy, with a lump of butter, 2
little lemon peel fhred and a little juice,
thicken it up with a little flour, lie the
fowl on the difth, and pour the fauce upon
it 3 you may fry a little of the forc’d meatto
lay round. Garnifh your difh with lemon;
you may fet it in the oven if you have con-
venience, only rub over it the yolk of an egg
and a few bread crumbs.

149. Tomake STRAWBERRY and RASBERRY
Foou.

Takea pintof rafberries, fqueeze and ftramn
the juice, with a fpoonful of orange water,
purt to the juice fix ouncesof fine fugar, and
boil it over the fire ; then take a pint of
cream and boil 1t, mix them all well together,
and heat them over the fire, but neot to boil
if it do it will eurdle 3 flir it till it be cold,
put it into your bafon and keep it for ufe.

i 50. Tomoke a Possew with Almonds.
. Blanch and beat three quarters of a poun
2 of almonds, fo fine that they will {pread be:
7 gwixt your fingers like butter, put in wate
' s
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as you beat them to keep them for oiling 3
take a pint of fack, cherry or goofeberry
wine, and fweeten it to your tafte with double
refin’d fugar, make it boiling hot; take the
.almonds, put tothem a little water, and boul
the wine and almonds together; take the
yolks of four eggs, and beat them very well,
put to them three or four fpoonfuls of wine,
then putitinto your pan by degrees, ftirring
it all the while ; when it begins to thicken
take it off, and flir it a little, put it into a
«chinadifh, and ferve it up.
151. 90 make Durcu-BeeF.

Take the lean partofa buttock of beef raw,
rub it well with brown fugar all over, and let
it lie in a pan or tray two or three hours,
turning it . three or four times, then {falt it
with common falt, and twoounces of faitpe-
tre ; let it lie a fortnight, turning it every
day, then roll it very ftraight, and put it into
a cheefe prefs day and night, then take off
the clothand hangituptodry in the chimney;
when you boil it let it be boiled very well, it
will cut in fhivers like dutch beef.

You may doa leg of mutton the fame way.

152. Tomake PuLLoNy SAUSAGES.

Take part of a leg of pork or veal, pick it
clean from the fkin or fat, putto every pound
of lean meat a pound of beef-fuet, pick’d
from the fkins, f(hred the meac and fuet fe-
parate and very fine, mix them well togethery
add a large handful of green fage fhred ve
fmall ; feafon it with pepper and falt, mix it

well
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well, prefs it down hard in an earthen poy,
and keep it for ufe. When you ufe them
roll them up with as much egg as will make
them roll fmooth; in rolling them up make
them about the length of your fingers, and
as thick as two fingers; fry them in butter,
which muit be beiled hot before you can put
them in, and keep them rolling about in the
pan; when they are fried through they are
cnough. :

153. To make an AMBLET of COCKLES.

Take four whites and two yolks of eggs,
a pint of cream, a little four, a nutmeg
grated, a little falt, and a jill of cockles; mix
all together, and fry it brown.

This 1s proper for a fide-difth either for
noon or night.
. 154. To make a common guaking PupDING.
Take five eggs, beat them well with a lit-
tle falt, put in three fpoonfuls of fine flour,
take a pint of new milk and beat them well
together, then take a cloth, butter and flour
it, but do not give 1t over much room in
the cloth 3 an hour will boil it, give it a turn
every now and then at the firft putting in, or
elfe the meal will fettle to the bottom : have
a little plain butter for fauce, and ferve it up.
155. To make a boil’d T ANSEY.
Take an old penny loaf, cutoff the out
cruft, flice it thin, put to it as much hot cream
as will wet it, fix eggs well beaten, a little
fhred lemon-peel, grate in a little nutmeg,
andalittle falt; greenitas youdid your baked
! tanfey;




tanfey, fo tie it up 1n a cloth and boil if 3

it will take an hour and a quarter boiling ;

whenyou difh it up ftick it with candid orange

and lay a Seville orange cut in quarters round

the difh ; ferve it up with melted butter.
156. A Tansevw another V7 ay.

Take an old penny loaf, cut off the out
cruft, flice it very thin, and put to it as much
hot milk as will wet it ; take {ix eggs, beat
them very well, grate in half anutmeg; a lit-
tle fhred lemon-peel, half a pound of clarifi-
ed butter, half a pound of {ugar, and a little
falt ; mix them well together. To green your
Tanfey, Take a handful or two of {pinage, a
handful of tanfey, and a handful of forrel,
_clean them and beat them in a marble mortar,
or grind itas you would do oreenfauce, ftrain
it through a linen cloth into a bafon, and
put into your tanfey as much of the juice as
will green it, pour over the fauce a litele
white wine, butter and fugar ; lay a rim of
pafte round your difth and bakeit; when you
ferve it up cut a Seville orange 1n qUArters,
and lay it round the edge of the difh.

157. To make Rice PANCAKES.

Take half a pound of rice, wafh and pick
it clean, creeit in fair water till it be ajelly,
when it is cold take a pint of cream and the
yolks of four eggs, beat them very well to-
gether, and put them to the rice, with grated
nutmeg and fome falt, then put in half a2
pound of butter, and as much four as _w_ﬂl ‘
make it thick enough to fry, with as little
blltfﬁ'l" 18 vOou Can. ; D 158-- Tﬂ
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x58. 0 make Fruit FRITTERS.

Take a penny leaf, cut off the out cruft,
flice 1t, put to it as much hot milk as will
wet it, beat five or fix eggs, put to thema
quarter of a pound of currans well cleaned,
and a little candid orange fhred fine, {o mix
them well together, drop them with a {poon
into a few-pan in clarified butter’s havea
little white wine, butter and fugar for your
fauce, put it into a china bafon, lay your

fritters round, grate a little fugar over them,
and ferve them up.

159. 70 make WruiTe Puppinags in Skins.
Take half a pound of rice, cree it in milk

. while it be foft, when itis creed put it intoa
cullinder to drain ; take a penny loaf, cut
off the out cruft, then cur it in thin flices,
fcald it in a litcdle milk, burt do nor make it
over wet 3 take {ix egos and beat them very
well, a pound of currans well cleaned, a
pound of beef-fuet fthred fine, two or three
ipoonfuls of rofe-water, half a pound of
powder fugar, a little falt, a quarter of an
vunce of mace, a large nutmeg grated, and
a fmall ftick of cinnamon ; beat them toge-
ther, mix them very well, and put them into
the fkins ; if you find it be too thick put to
it a little cream ; you may boil them near

half an hour, it will make them keep the
. better.

160. o make BLack Puppings.
Take two quarts of whole oatmeal, pick
it and half boil it, give it room in your cloth,

(yuu
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(you muft do it the day before you ufe it) "
put itinto the blood while it is warm, with a
handful of {alt, ftir it very well, beat eight
or nine eggs in about a pint of cream, and
a quart of bread-crumbs, a handful or twa
of maflin meal drefs’d through a hair-fieve,
if you have it, if not put in wheat flour ; to
this quantity you may put an ounce of Ja-
maica pepper, an ounce of black pepper, 2
large nutmeg, and a little more falr, {weet-
marjoram and thyme, if they be green fhred
them fine, if dry rub them to powder, mix
them well together, and if it be too thick put
to it a little milk ; take four pounds of beef-
fuct, and four pounds of lard, fkin and cut
it in thin pieces, put it into your blood by
handfuls, as you fill your puddings ; when
they are filled and tied prick them with a
pin, it will keep them from burfting in the
boiling ; (you muit boil them twice) cover
them clofe and it will make them black.
161. An Orance Pubppinc anotber W ay-
Take two Seville oranges, thelargelt and
cleareft you can get, grate off the outer {kin
with a clean grater; take eight eggs, (leave
out two of the whites) half a pound of loaf
"{ugar, beat it very fine, put it to your eggss

and beat them for an hour, put to them =

half a pound of clarified butter, and four
ounces of almonds blanch’d, and beat them
with a little rofe water ; put in the juice of
the oranges, but mind you don’t put in the

pippens, and mix altogether ; bake it witligies
D 2 th'm?.
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thin pafte over the bottom of the difh. Kk
muit be baked in a {low oven.
- 162. Zo make ArrLE FRITTERS.
Take four eggs and beat them very well,
put to them four fpoonfuls of fine flour, a
little milk, about a quarter of a pound of fu-
gar, a lictle nutmeg and {alt, {o beat them
very well together 3 you muift not make it
very thin, if you do it will not ftick to the
apple ;5 take a middling apple and pare i,
cut out the core, and cut the reft in round
flices about the thicknefs of a fhilling ; (you
may take out the core after you have cut it
with your thimble) have ready a little lard
in a ftew-pan, orany other deep pan ; then
take your apple every flice fingle, and dip
itinto your bladder, let your lard be very hot,
fo drop them in ; you muit keep them turn:
ing:whilft enough, and mind that they be not
over brown ; as you take them out lay them
on a pewter difh before the fire whilft you
have done ; have a little white wine, butter
and fugar for the fauce ; grate over them 3
little loaf fugar, and fe-ve them up.
163. To make an Here Pubppinag.
‘Take a good quantity of {pinage and par-
fley, a little forrel and mild thyme, putto
them a handful of great oatmeal creed, flired
them together till they be very fimall, putto
them a pound. of currans, well wathed and
cleaned, four eggs well beaten in a jill of good
~cream ; if you wou’d have it fweet, put in 2
quarter of a pound of fugar, a little nutmfg:
: a lit-



a litdle falg, and a handful of grated bread ;
then meal your cloth and tie it clofe before
you put it in to boil ;3 it will take as much
boiling as a piece of beef.

164. To make a PuppiNg for a FHARE.

Take the liver and chop icfmall with {ome
thyme, parfley, fuet, crumbs of bread mixt,
with grated nutmeg, pepper, falt, ancgg,
a little fat bacon and lemon-peel ; you muft
make the compofition very ftuff; left it thould
diffolve, and you lofe your pudding.

165. 90 make a BrEAD PUDDING.

Take three jills of milk, when boiled, take
a penny loaf fliced thin, cut off the out cruft,
put on the boiling milk, let it ftand clofe
covered till it be cold, and beat it very well
till all the lumps be broke ; take five eggs
beat very well, grateina little nutmeg;, fhred
fome lemon-peel, and a quarter of a sound
of butter or beef:{uet, with as much fugar as
will fweeten it ; and currans as many asyou
pleafe ; let them be well cleaned.; {o put
them into your difh, and bake or boil it.

166. To make CLARE PANCAKES.

Take five or {1x eggs, and beat them very
well with alittle {alt, put tothem tewo or three
{poonfuls of cream, a fpoonful of fine flour,
mix it with.a little cream 3 take your clare
and wafh it very clean, wipe it with a cloths
put your eggs into a pan, juft to cover your
pan bettom, lay the clare in leaf by leafs.
whilft you have covered your pan all overs
take a fpoon, 'and pour over- EVery leaf till

Bgsie they
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they are all covered ; when it is done lay the
brown fide upwards, and ferve it 5 § 0 N
167. 70 make a L.iver Pubpping. *
Take a pound of grated bread, a pound of
currans, a pound and a half of marrow and
fuet together cut fmall, three quarters of 2
pound of fugar, half an ounce of cinnamon, 2
quarter of an ounce of mace, a pint of grated
Liver, and fome falt, mix all together ; take
twelve eggs, (leave out half of the whites)
beat them well, put to them a pint {ifcreanih
make the eggs and cream warm, then put it
to the pudding, ftuff and ftir it well together,
fo fill them in fkins . put to them a few
blanch’d almonds fhred fine, and a {poonful
or two of rofe-water, fo keep them for ufe.
168. 70 make OATMEAL FRITTERS.
Boil a quart of new milk, fteep a pint of
fine"” Aour or oatmeal In 1t ten or twelve
hours, then bear four eggs in a lictle milk,
fo much as will make Iike thick blatter,
drop them in by {poonfuls into frefh butter,
a: {poonful of butter in a cake, and orate
fugar over them s have iack, butter and fu-
gar for {fauce.
169. Y0 make AppLE DumMmprLings.
Take half a dozen codlins, or any other
good apples, pare.and core them,make a litde
cold burter palte, and roll it up about the
thickneis of your hnger, folap round every
apple, and tie them fingle in a fine cloth,
boil them in a litde falt and water, and let
the water boil before you put them inj half
an
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an hour will boil them ; you muft have for
fauce a little white wine and butter ; grate
lome {fugar round the difh, and ferve them
HP. .
170. Yo make Here DumMmpPLINGS.

Take a penny loaf, cut off the out cruft,
and the reft in flices, put to it as much hot
milk as will juft wet it, take the yolks and
whites of fix eggs, beat them with two
{poonfuls of powder fugar, half a nutmeg,
- and a licele fale, {fo put it to your bread ; take

half a pound of currans well cleaned, put
them to youreggs, then take a handful of the
mildeft herbs you can get, gather them fo
equal that the tafte of one be not above the
other, wath and chop them very imall, putas
many of them in as will make a deep green,
(don’t put any parfley among them, nor any
other ftrong herb) {fo mix them all together,
and boil them in a cloth, make them about
the bignefs of middling apples 3 about halfﬂﬂ
hour will boil them; put them into your difh,
and have a little candid orange, white wine,
butter and fugar for fauce, fo ferve them up.

171. 90 make Miarrow LT ARTS.

To a quart of cream put the yolks of twelve
eggs, half a pound of fugar, fome beaten
mace and cinnamon, a lictle falt and fome
fack, fet it on the fire with half a pound of
bifkets, as much marrow, a little orange-peel
and lemon-peel ; ftir it on the fire till it be-
comes thick, and when it is cold put it into
a dith with puff-pafte, then bake it gently
in a flow oven. 1 B (- S; o G Ta
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172. To make pLain Frurt DuMPLINGS.
Take as much flour as you would have
dumplings in quantity, putto it a {poontul
of fugar, a little falt, a'little nutmeg, #{poon-
ful of light yeaft; and half a pound of cur-
rans well wathed and cleaned, fo knead them
the ftiffnefs you do a common dumpling,
you muft have white wine, {fugar and
butter for fauce ; you may beil them eicher
in a cloth or without ; fo lerve them up.
173. o make OvsTER L.OAVES.
‘Take half a dozen French loaves, raip
them and make a hole at the top, take out
all the crumbs and fry them in butter till
they be criip ;-when your oyfters are ftewed,
put them into your loaves, cover them up
before the fire to keep hot whilft you want
them ; {fo ferve them up.

They are proper either for a fide-dith or
mid-diih,

You may make cockle loaves or mufh-
room-loaves the fame way.
174. To make @ GooseBERRY PUDDING.
"Take a quart of green goofeberries, pick,
coddle, bruife and rub them through a hair-
fieve to take out the pulp; take f{ix fpoon-
fuls of the pulp, fix eggs, three quarters of
a pound of fugar, half a pound of clarified
butter, a little lemon-peel fhred fine, a
handful of bread-crumbs or bifket, a {poon-
ful of rofe-water or orange-flower water ; mix
thefe well together, and bake it with pafte
round the dith ; you may add {weetmeats
if you pleafe. x75. T0
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. ¥75. Do make an Exv Pir:

Cafe and clean the eels, {cafon them with'
a little nutmeg, pepper and falt, cut them
in long pieces ; you muft make your pie with
hot butter pafte, let it be oval with a thin
cruft ; layin your eels length way, putting
over them a little frefh butter ; 1o bake them.

Eel pies are good, and eat very well with.
currans, but if you put in currans you.muft
not ufe any black pepper, but a little Ja-~
maica pepper.

176. Yo make @ TurpoT-Heap Pik.

Take a.middling turbot-head, pretty well
cutoff, wafh it clean, take out the gills, fea--
fon it pretty well with mace, pepper and fale,.
io put it into a deep difh with half a pound
of butter, cover it with a light puff-pafte;.
but lay none in the bottom 3 when it is baked
take out the liquor and the butter that it was:
baked in, putit into a fauce-pan with a lump
of freth butter and flour to thicken it, with
an anchovy and a glafs of white wine, fo:
pour it into your pie again over the fifh 5:
you may lie round half a dozen yolks of eggs
at an equal diftince ; when you have cut off
the lid,. lie it in fippets.round your difh, and:
lerve it up..
Y77« To make a Caudle for a fweet VEAL PI1E..
_ Take about a jill of white wine and ver-
Juice mixed, make it very hot, beat the yolk
of an ege very-well, and then mix them to-
getheras you would do mul¥’d ale 5 you mult
fweeten it very well, becaufe there is no fu--
gar in the pie.. D 6 This
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This caudle will do for any other fort of

pic that is {weet.
178. To make SWEET-MEAT L' ARTS.
Make a little theli-pafte, roll it, and line
your tins, prick them in the infide, and fo
bake them ; when you ferve ’em up put in
any fort of {fweet-meats, what you pleafe.
You may have a different fort every day,
do but keep your fhells bak’d by you.
179. To make ORANGE T ARTS.
Take two or three Scville cranges and boll
them, fhift them in the boiling to take out the
bitter, cut themin two, take out the pippens,
and cut them in flices ; they muft be baked in
criip pafte ; when you fill the petty-pans, lay
in a layer of oranges and a layer of {ugar,
(a pound will fweeten a dozen of fmall tins,
if youdo not put in too much orange) bake
them in a low oven, and ice them over.
180. o make a T ANSEY anothber Wavy.
T'ake a pint of cream, fome bifkets with-
out feeds, two or three fpoonfuls of fine
flour, nine eggs, leaving out two of the
whites, {fome nutmeg, and orange-flower-
water, a little juice of tanfey ‘and {pinage,
put it into 2 pan till it be pretty thick, then
fry or bake 1it, if fried take care that you do
not letit be over-brown. Garnifh with erange
and fugar, fo ferve it up.
| 181. A good PasTEe for T ARTS.
"Take a pint of flour, and rub a quarter
of a pound of butter into it, beat two eggs

with a fpoonful of double-refin’d fugar, and
two
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two or three {poonfuls of cream to make it
mto pafte ; work it as little as you can, roll
it out thin ;. butter your tins, duft on fome
flour, ‘then lay in your pafte, and do not
fill them too full.

182. 0 make TRANSPARENT T ARTS.

Take a pound of flour well dried, beat
one egg till it be very thin, then meltalmoit
three quarters of a pound of butter without
falt, and let it be cold encugh to mix with an
egg, then put it into the flour and make
your pafte, roll it very thin, when you are
fetting them into thec oven wet them over with
a little fair water, and grate a little fugar';
i you bake them rightly they will be very fine.

- 183. 9o make a SHELL PASTE. -

Take half a pound of fine flour, and a
quarter of a pound of butter, the yolks of
two eggs and one white, two ounces of {u-
gar finely fifted, mix all thefe together with
a little water, and roll it very thin whilit you
can fee through it ; when you lid your tarts
prick them to keep them from bliftering ;
make fure to roll them even, and when you
bake them ice them.

184. 90 make PAsSTE for T ARTS.

Take the yolks of five or fix eggs, juit as
you would have pafte in quantity ; to the
yolks of eggs put a pound of butter, work
thebutter with your hands whilft it take up all
the egos, then take fome London flour
and work it with your butter whilft it comes
to a pafte, put in about two fpoonfuls of loat

fugar
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fugar beat and fifted, and about half ajll
of water 3 when you have wrought it well
together it is fit for ufe.

This is a pafte that feldom runs if it be
even roll’d ; roll it thin but let your lids be
thiner than your bottoms ; when you have
made your tarts, prick them over with apin
to keep it from bliftering ;  when you are
going to put them into the oven, wet them
over with a feather dipt in fair water, and
grate over them a little double-refined loaf
fugar, it will ice them; but don’t let them
be bak’d in a hot oven.
| 185. A fbort Paste for TarTS.

T'ake a pound ef wheat-flour, and rub it

very_ih'lall,,‘three guarters ofa poundof butter,
rub it as fmall as the flour, put to it three

fpoonfuls of loaf {fugar beat and fifted, take
the yolks of four eggs, and beat them very
well 5 put to them a fpoonful or two of rofe-
water, and work them into a pafte, then roll
them thin, and ice them over as you did the
otherif you pleafe,and bake’em ina low oven.
186. Yo make arLicuT PAsTE for a VEnNisoN
PAastv, or other Pix.

Take a quarter of a peck of fine flour, er
as much as you think you have occafion for,
and to every quartern of flour put a pound
and a quarter of butter, break the third part
of your butter into the flour ; then take the
whites of three or four eggs, beat them very
well to a froth, and put to them as much
water as will knead the meal ;  do not knead

it
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it over ftiff, fo then roll it in the reft of your-
butter ; you muftroll it five or {ix times over-
at leaft; and ftrinkle a little flour over your
butter every time you roll it up,. lap it up the-
crofs way, and it will be fit for ufe.
18%. To make a Pafte for @ Stanping Pic.
Take a quartern of flour or more if you
have occafion, and to every quartern of four
put a pound of butter and a little falt, knead -
it with boiling water, then work it very well,,
and let it lie whilit it is cold.
This pafte is good enough for a goofe: pie,,
or any other ftanding-pie.
188. A light Pafie for a Disa PiEk.
Take a quartern of flour, and break into.
it a pound of butter in large pieces, knead it
very {tiff;, handle it as lightly as you can, and:
roll it once or twice, then it is fit for ufe.
189. To make Carrsg Caxkes.
¥ Take a gallon of new milk, make of it 2
tender curd, wring the whey from it, putic
into a bafon, and break three quarrers of a
pound of butter into the curd, then with a
clean hand work the butter and curd together
till all the butter be melted, and rub it ina
hair-fieve with the back of a fpoon till all be
through ; then take fix eggs, beat them with
afew fpoonfuls of rofe-water or fack, put
1t into your curd with half a pound of fine fu-
gar and a nutmeg grated ; mix them all to-
~ gether with a lictle fale, fome currans and
- almonds 5 then make up your pafte of fine
four, with cold butter and a little fugar
roll
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roll your pafte very thin, fill your tins with
the curd, and fet them in an oven, when they
are almoft enough take them out, then take
a quarter of a pound of butter, with a little
rofe-water, and part of a half pound of {u-
gar, let it ftand on the coals till the butter
be melted, then pourinto each cake fome of
it, fet them in the oven again till they be
brown ; fo keep them for ufe.
190. 70 make GoorEr WAFERS.
Take a pound of fine flour and fix €ggas,
beat them very well, put to them aboutajill
of milk, mix it well wicth the four, put in
half a pound of clarified butter, half a pound
of powder fugar, half of a nutmeg, and a
lictle falt 5 you may add to it two or three
ipoonfuls of cream ; then take your goofer-
ironsand put them into the fire to heat, when
they are hot rub them over the firft time with
a little butter in a cloth, putyour blatter into
one fide of your goofer-irons, put them into
the fire, and keep turning the irons every
now and then ; if your irons be too hot they
burn foon) make them a day or two before
you ufe them, only fet them down before the
fire on a pewter difh before you ferve them
up; have a little white wine and butter for
your fauce, grating fome fugar over them.
191. Tomake common Curp Cucest CaArxEs.
Take a pennyworth of curds, mix them
with a little cream, beat four eggs, put to
them {ix ounces of clarified butter, a quarter

ef a pound of fugar, half a pounl of currans
welk
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well wafh’d, and a little lemon peel fhred, a
little nutmeg, a {poonful of rofe-water or
brandy, whether you pleafe, and a lictle fale,
mix altogether, and bake them in {mall

petty pans.
192. Caeese Caxkes without CURRANS.

Take five quarts of new milk, run it to a
tender curd, then hang it in a cloth to drain,
rub into them a pound of butter that is well
walhed in rofe-water, put to it the yolks of
feven or eight eggs, and two of the whites ;
feafon it with cinnamon, nutmeg and fugar.

193. 90 make a Curp PuppIiNG.

Take three guarts of new milk, put to it
alietle erning, as much as will break it when
itis fcumm’d break it down with your hand,
and when it is drained grind it with a muftard
ballin a bowl, or beat it in a marble-mortar ;
then take half a pound of butter and fix eggs,
leaving out three of the whites; beat the eggs
well, and put them into the curds and butter,
grate in half a nutmeg, a little lemon-peel
fhred fine, and falt, {weeten it to your tafte,
beat themall together, and bake them in lictle
petty-pans with faft bottoms ; a quarter of an
hour will bake them ; you mufl butter the
tins very well before you put them in ; when
you difh them up you muft lay them the
wrong fide upwards on the difh, and ftick
them with either blanch’d almonds, candid
orange, or citron cut in long bits; and grate

a lictle loaf-fugar over them. |
194. 70
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194+ Zo make a sLipcoaT CHEESE.
Take five quarts of new-milk, a quart of
cream, and a-gquart of water,. boil your wa-
ter, then put your cream to it 3 when your
milk is new-milk warm put in your erning,
take your curdinto the ftrainer, break itas hit-
tle as you can, and let itdrain, then put it into
your vat, prefs it by degrees, and layit in grafs.
1905. 20 make CREAM CHEESE.
T'ake three guarts of new-milk, one quart
of cream, and a {poonful of erning, put
them together, let it ftand till it come to the
hardnefs of a ftrong jelly, then put it into
the mould, fhifting it often 1into dry cleoths,
lay the weight of three pounds upon it, and
abouttwo hours after you may lay fix orfeven
pounds upon it ;3 turnit often into dry cloths
till night, then take the weight off;, and let
it lic in the mould without weight and cloth
tilll morning, and when it is fo diy thar it
doth not wet a cloth, keep it in greens till
fit for ufe; if you pleafe you may puta lit-
tle falt into it.
196. 7o make Pike eat like STurcroN..
Take the thick part of a large pike and
feale it, fer on two quarts of water to boil it
in, put in a Jill of vinegar, a large handful
of falt, and when it boils put in your pike,
but firft bind it about with coarfeinkle ; when
1t 1s boiled you muft not take off the inkleor
baifing, but let it be on all the time it is in
eating ; it muft be keptin the fame pickleit
was boiledin, and if youthink it be not ﬁrﬂng
| ' cnoug
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enough you muft add a little more falt and
vinegar, fo when it s cold put it upon your
pike, and keep it for ufe; before you boil
the pike take out the bone. :

You may do fcate the {ame way, and in
my opinion it eats more like fturgeon. |

197. 9o Collar ExrvLs.

Takethelargeft eels youcan get, {kinand

{plit them down the belly, take outthe bones,
feafon them with a little mace, nutmeg and
falt; begin at the tail and roll them up very
tight, fo bind them up in a little coarfe inkle,
boil it in falt and water, a few bay leaves;
a little whele pepper, and a little alegar or
vinegar; it will take an hour beiling, accord-
ing as your roll 1s in bignefs; when it is
boiled you muft tie it and hang it up whilftic
be cold, then put it into the liquor that it
was boiled in, and keep it for ufe.

If your eels be {fmall you may robe two
or three of them together. ¢

198. 90 ot SmervTs.

Take thefrefheft and largeft fmeltsyoucan
get, wipe them very well with a clean cloth;
take out the guts with a fkewer, but you
mufl not take out the milt and roan) feafon
them with a little mace, nutmeg and falt, o
lie them in a flat pot; if you have two fcore
youmuft lay over them five ouncesof butters;
te over them a paper, and fet them 1n a flow
oven; if it be over hot it will burn them,
and make them look black ; anhour will bake
them; when they are baked you muft take

them
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- them out and lay them on a difh to drain, and
when they are drained you muft put themin

long pots about the length of your fmelts;

when you lay them in you muft put betwixt
every layer the fame feafoning as you did
before, to make them keep ; when they are
cold cover them over with clarified butter, fo
keep them for ufe.

199. To Pickle SmMELTS.

Take the beft and largeft {fmelts you can
get; gut, walh and wipe them, lie them 1n
a flat pot, cover them with a little white wine
vinegar, two or three blades of mace and a
little pepper and falt ; bake them in a flow
oven, and keep them for ufe.

200. T0 flew a PixE.

Take a large pike, {cale and clean it, fea-
fon it in the belly with a little mace and falt;
fkewer it round, put it into a deep ftew-pan,
with a pint of fmall gravy and a pint of cla-
ret, two or thee blades of mace, fet it over
a ftove with a flow fire, and cover it up clofe;
when it s enough take part of the liquor,
put to 1t two anchovies; a little lemon -peel
fhred fine, and thicken the fauce with four
and butter; before you lie the pike on the
difth turn it with the back upwards, take off
the fkin, and ferve it up. Garnifh your difh
with lemon and pickle.

201. Savce for a Pike.
- Take alittle of the liquor that comes from
the pike when you take it out of the oven,
put to it two or three anchovies, a little le-

mo H.PEEI
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mon-peel fhred, a {ipoonful or two of white
wine, or a little juice of lemon, whichyou
pleafe, put to it fome butter and flour, make
your fauce about the thicknefsof cream, put
it into a bafonor filver-boat, and fet in your
difh with your pike, you may lay round your
pike any fort of fried fifh, or broiled, if you
have it; you may have the fame fauce for a
broiled pike, only add a little good gravy, a
few fhred capers, a little parfley, and a
ipoonful or two of oyfter and cockle pickle
if you have it.

202. How to roaft a Pive with a Pudding

inn the Belly.

Take a large pike, {cale and clean it, draw
it at the gills. -T o make a pudding for the
Pike. Take a large handful of bread-crumbs,
as much beef-fuet fhred fine, two eggs, a lit-
tle pepper and falt, a little grated nutmeg, a
little parfley, fweet-marjoram and lemon-
peel thred fine 3 {fo mix altogether, put it into
the belly of your pike, fkewer it round and
lie it in an earthen difh witha lump of but-
tcr over it, a little falt and flour, fo fet it
in the oven; an hour will roaft it.

203. 9o drefs a Cop’s HEeap.

Take a cod’s head, wafh and clean it,
take our the gills, cut itopen, and make it to
lie flat 5 (if you have no conveniency of boil-
Ing it you may do it in anoven, and it will be
as well or better) put it into a copper-difh or
carthen one, lie upon it a little butter, ﬂﬂfi

an
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and flour, and when it is enough take off
the 1kin.
*Savce for the Cobp’s HEeAD.

Take a little white gravy, about a pint of
oyiters or cockles, a little thred lemon-peel,
two or three {poonfuls of white wine, and a-

- bout half a pound of butter thicken’d with
flour, and putit into your boat or bafon.
Another Savce for a Cop’s Heap.

Take a pint of good gravy, a lobfter or

crab, which youcan get, drefs and putit into
your gravy with a little butter,, juice of le-
mon, fhred lemon-peel, and a few fhrimps
if you have them ; thicken it with a lictle
flour, and put it into your bafon, fet the
oyiters on one fide of the difh and this on the
other ; lay round the head boiled whitings,
or any fried fith ; pour over the head a lit-
tle melted butter.  Garnifth your difh with
horfe-radith, flices of lemon and pickles.
204. 70 flew Carp gr TENCH.

Take your carp or tench and walh them,
fcale the carp but not the tench, when you

have clearied them wipe them with a cloth,
and fry them in a frying pan wich a little but-
ter to harden the fkin ; before you put them
into the ftew-pan, put to them a little good
gravy, the fquantity will be according to the
largenefs of your fith, with a j1ll of claret,
three or four anchovies at lea(t, a little thred.
| lemon-peel, a blade or two of mace, let all
& {tew together, till your carp be enough, over
& flpw fire 3 when ic is enough take Ea.rtﬂ;::f
s &
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the hiquor, put toit half a pound of butter,
and thicken it with a little flour ; fo ferve
them up. Garnifth your difh with crifp par-
fley, flices of lemon and pickles,

if you have not the convenience of ftew-
ing them, you may broil them before a fire,
- only adding the fame fauce.

205. How to make Savce for a boiled Sar-

MonN or T'URBGT

Takealittlemild white gravy, two or three
anchovies, a fpoonful of oyfter or cockle
pickle, a little thred lemon peel, half a pound
of butter, a little parfley and fennel thred
fmall, and a little juice of lemon, but not
too much, for fear it fhould take off the
iweetnefs.

206. 9o make SawcE for Happoexk or Cop,
eitber broiled or boiled.

Take a little gravy, a few cockles, oyfters
or mufthrecems, put to them a little of the gra-
vy that comes from the fifh, either broiled or
boiled, it will do very well if you have no
other gravy, a little catchup and a lump of
butter ; if you have neither oyfters nor cock-
les youmay put in an anchovy or two, and
thicken with flour ; you may-put in a few
fhred capers, or a little mango, if you have
L 7S : 9

20%7. To flew LEELs.

Take your eels, cafe, clean and flewer
them round, put them into a ftew-pan with a
little good gravy, a little claret to redden the
gravy,ablade or two of mace, an anch‘nvyd.,-

an
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and alittle lemon-peel 3 when they are enough
thicken them with a little flour and butter.
Garnifh your difh with pariley.

208. 9o piickh-cock LEELS.

Take your eels, cafe and clean them, fea-
fon them with nutmeg, pepper and fal
{kewer them round, broilthem before the fire,
and bafte themwith a hittle butter ; when they
are almoft enough firinkle them over with a
little thred parfley, and make your fauce of 2
little gravy, butter, anchovy, and a little
oyiter pickle if you have it ; don’t pour the
fauce over your eels, put it into a china
bafon, and fet it in the middle of your difh.

Garnifh with crifp parfley, and ferve them
1]1_).. ;

209. 9o boil HHERRINGS.

Take your herrings, fcale and wafh them,
take out the milt and roan, fkewer them
round, and tie them with a ftring or elfe the
will come loofe in the boiling and be {poil’d ;
fet on a pretty broad ftew-pan, with as much
water as will cover them, put to it a little falt,
lie in your herrings with thebacks downwards
boil with them the milt and roans to lie
round them ; they will boil in half a quarter
of an hour over a {low fire ; 'when they are

boiled take them up with an egg flice, fo turn
them over and fer them to drain. Make your
fauce of a litcle gravy and butter, an anchovy
anda httle boiled parfley thred ; putitintothe
bafon, fet it in the middle of the difh, lie the
herrings round with their tails towards the

bafon




balon, and lie the milts and roans between
every herring =~ Garnifth with crifp patfley
and lemon ; fo ferve them up.

210. o j7y HERRINGS.

Scale and wafh your herrings clean, ftrew
over them a little Aour and {alt ; let your
butter be very hot before you put your her-
rings into the pan, then thake them to keep
them ftirring, and fry them over a brifk fire ;
when they are fried cutoff the heads and bruife
them, put to them a jill of ale, (but the ale
muil not be bitter) add a little pepper and
falz, a {mall onion or fhallot, if you have
them, and boil them altogether ; when they -
are boiled, ftrain them, and put them into
your fauce-pan again, thicken them with a
little lour and butter, put it into a bafon,
and fet it in the middle of vyour difth ; fry
the milts and roans together, and lay round
your herrings. Garnifh your difh with criip
parfley, and ferve it up.

211. 0 pick/e HHERRINGS.

Scaleand clean your herrings, take out the
milts and roans, and fkewer them round,
feafon them with a little pepperand falt, puc
themina deep pot, cover them with alegar,
put to them a little whole Jamasca pepper,
and two or three bay leaves ;. bake them and
keep them for ufe. |

212. 70 flew OYSTERS.

Take a fcore or twoof oyfters, according
as you have occafion, put them into a fmall
ftew-pan, with a few bread-crumbs, a litde

: T water,



water, fhred mace and pepper, a lump of
butter, and a fpoonful of vinegar, (notto
malke it four) -boil them altogether but not
over much, if you do it makes them hard.
Garnifth with bread fippets, and ferve them
up. '

# 213. o fry O¥YSTERS.

Take a {core or two of the largeft oyfters
you can get, and the yolks of four or five
eggs, beat them very well, put to them alit-
tle nutmeg, pepper and falt, a {poonful of
fine Aour, and a lictle raw pariley fhred, fo
dip in your oyiters, and fry them in buttera
light brown.

They are wvery proper to lie about either
ftew’d oyfters, or any. other fith, or made
difhes. ' |

214. OvsTERS 2z ScALLoOp SHELLS.

‘Take half a dozen {fmall feallop fhells, lay
in the bottem of every fthell a lump of bur
ter, a few bread crumbs, and then your oyf
ters 3 layingoverthem again afew more bread
crumbs, alittle butter, and a little beat pep-
per, fo fet them to criip, either in the ovel
or before the fire, and ferve them up.

They are proper for cithera fide-difh o
miadie-Gills. '

/S »2xh. To koep Herrincs all the Year.
‘4 ¢ "Take frelh %ﬂrrings, cut off their heads
open and walh them very clean, {feafon them
with falt, black pepper, and Jamaica pepper
puat them into a pot, cover them with white
-;ﬁ??._vintggn-ian water, of each an ﬂqﬂd
Sl 0t A =S quantity;
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quantity, and fet them in a flow oven to
bake ; tie the pot up clefe and they will keep
a year in the pickle. |
210, 7o make artificial Sturgeon another I ay.

Take out the bones of a turbot or britt,
Jay it in falt twenty four hours, boil it with
good ftore of falt ; make your pickle of white
wine vinegar and three quarts of water B
boil them, and put in a little vinegar in the
boiling ; don’t boil it over much, if you do
it will make it foft ; when ’tis enough take
Et out till it be cold, put the fame pickle to
It, and keep it for ufe.

217. Lo flew MusuarooMms.

Takemufhrooms, and clean them, the but-
tons you may wafh, but the flaps you muft
pill bothinfide and out; when you have clean-
ed them, pick out the little ones for pick-
ling, and cut the reft in pieces for ftewing 3
walh them and put them inro a little water,
give them a boil and it will take off the faint-
nefs, fodrain from them all the water, then
put them into.a pan with-a lump of butter,
a little fhred mace, pepper and falt to your
tafte (putting to them a little water) hang
them over a flow fire for half an hour, when
they are enough thicken them with a lictle
~ flour; ferve them up with {ippets.

218. Tomake ALmonD PuUFFs. -

Take a pound of almonds: blanch’d, and
beat them with orange-flower water, then
take a pound of f; ugar, and boil them almoft

toa candy height, put in your almonds 3;;‘_& _
F. 19
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ftir them on the fire, keep them ftirring till
thev be ftiff, then take them off the fire and
ftir them till they be cold ; beat them a quartet
of an hour in a mortar, putting to them a
pound of fugar fifred, and alittle lemon-pecl
grated, make itinto a paite with the whites
of three eges, and beat it into a froth more
or lefs 2s you think proper ; bake them in an
oven almoft cold, and keep them for uie.
219. Z0 pot VIUSHROOMS.

Take the largeft muthrooms, fcrape and
clean them, put them into your pan with a
lump of butter, and a little falt, let them
ftew over a flow fire whilft they are enough,
put to them a little mace and whole pepper,
then dry them with a cloth, and put them
down into a pot as clofe as you can, and as
you lie them down firinkle in a litrle falt and
mace, when they are cold cover them over
with butter ; when you ufe them tofs them
up with gravy, a few bread-crumbs and but-
ter ; do not make your pot over large, but
rather put them into two pots ; they will
keep the better if you take the gravy from
them when they are ftewed.

They are good for fith-fauce, or any other
whilft they are frefh.
220. 7o fry TrRouUT, or any other Sort of Fifb.
Take two or three eggs, more or lefs ac-
cording as you have fith to fry, take the filh
and cutit in thin {lices, lie it upon a board,
rub the eggs over it with a feather, and firo®
on a little flour and falt, fry itin fine dnp

ping
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pingsor butter, let thedrippings be very hot
before you put in the fifh, but do not let it
burn, if you do it will make the fith black 3 -
when the fifh is in the pan, you may do the
other {ide with the egg, and as you fry it lay
1t to drain before the fire till all be fried, then
it 1s ready for ufe.
221.TomakeSAavucE for SALMon or TuRRBOT.

Boil your turbot or falmon, and fet it to
drain; take the gravy that drains from the
falmon or turbot, an anchovy or two, alit-
tle lemon-peel thred, a {fpoonful of catchup,
and a little butter, thicken it with flour the
thicknefs of cream, put to it a little fhred
parfiley and fennel ; but do not put in your
paifley and fennel till you be juft going to
lend it up, for it will také off the green.

The gravy of all forts of fifh 1s a great
addition to your fauce, if the fifh be fweet.

222. Jodrefs Cop’s Zoons. :

Lie them in water all night, and then boil
them, if they be falt thift them once in the
boiling, when they are tender cut them. 1in
long pieces, drefs them up with eggs as you
do falt ith, take one or two of them and
cut into fquare pieces, dip them in egg and
fry them to lay reund your difh. ;

It is proper to lie about any other difh.
223.To make Son.omon GUNDY foealin Lent
. Take fiveor fix white herrings, lay them
in water all night, boil them as foft as you
would do for eating, and fhift them in the
boiling totake out the faltnefs ; when they are

E 2 boiled
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boiled rake the fith from the bone, and mind
you don’t break the bone in pieces, leaving
on the head and tail ; take the white partof
the herrings, a quarter-of a pound of an-
chovies, a large apple, a little onion fhred
fine, or fhallot, and a little lemon-peel,
fhred them all together, and lie them overthe
bones on both fides, i1n the fhape of a her-
ring ; then take off the peel of a lemon very
thin, and cut it in long bits, juft as ir will
reach over-the herrings ; you muft lie this

2

pecl over every herring pretty thick. Gar-
nifh your difh with a few pickled oyfters,

capers, and mufhrooms, if you have any ; {0
ferve them up.

224. SoLomon GunNDYy anothber Way.

Take the white part of a turkey, or other
fowl, if you have neither, take a little white
veal and mince it pretty fmall ; take a little
hang beef or tongues, icrape them very fine,
a few (hred capers, and the yolks of four or
five eggs Thred fmall ; take a delf difth and
lie a delf plate in the dith with the wrong
fide up, o lie on your meat and other ingre-
dients, all fingle in quarters, one to anfwer
another ; fet in the middle a large lemon or
mango, {o lie round your difh anchovies in
lumps, pickled oyfters or cockles, anda
few pickled mufthrooms, flices of lemon and
capers ; fo ferve it up.

This is proper for a fide-difh either at

noon or night. '
S 225. 70



225. Yo mace LLEMON UHEESE LAKES.

Blanch half a pound of almonds, and beat
them in a {tone mortar very fine, with a hit-
tle rofe-water ; put in eight cggs, leaving
out five of the whites ; take three quarters
of a pound of fugar, and three quarters of
a pound of melted butter, beat all together,
then take three lemon-fkins, boiled tender,
the rind and all, beat them very well, and
mix them with the reft, then put them into
your pafte. .

You may make a lemon-pudding the fame
way, only add the jujce of half a lemon :
Before you fet them in the oven, grate OVEr
them a little fine loaf Jugar.

226. To make white GINGER BREAD.

Take a little gum—d;‘agﬂn, lay it in rofe-
water all night, then take 2 pound of jordan
almonds blanch’d with a little of the gum-
water, a pound of double-refined fugar beat
and fifted, an ounce of cinnamon beat with a
little rofe-water, work it into a pafte and
print.it, then fet it in a flove to dry.

227, 9o make red GINGER BREAD: .

Take a quart and a jill of red wine, a jill
and a half of brandy, feven or cight manfhets,
according tothefiz¢é the bread is, grate them,
(the cruft muft be dried,  beat and fifted)
three pounds and a half of [ugar beat and fift-
ed, two ounces of cinnamon, and two ounces
of ginger beat and fifted, a pound of almonds
blanched and beat with rofe-water, put the

bread into the liquor by degrees, MITng 11;
; 3 ﬂ
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~ all the time, when the bread is all well mix’d

take it off the fire ; you muft put the fugar,
fpices, and almonds into it, when it is cold
print it; keep fome of the ipice to duft the
prints with.
228. 9o make a GrREaT CAKE.
Take five pounds of fine flour, (let it be
dried very well before the fire) and fix pounds
of currans well drefs’d and rub’d in cloths af-
ter they are waflh’d, fet them in a fieve before
the fire ; you muit weigh your currans after
they are cleaned, then take three quarters of
an ounce of mace, two large nutmegs beaten
and mix’d amongft the flour, .a pound of
powder fugar, a pound of citron, and a pound
of candid orange, (cut your citron and o-
range in pretty large pieces) and a pound of
almonds cut in threeor four pieces long way ;
then take fixteen eggs, leaving out half of
the whites, beat your fugar and eggs for half
-an hour with a little falt; take three jills of
cream, and three pounds and a half of butter,
melr your butter with part of the cream: for
fear it fhould be too hiot, putinbetween ajack
and 2 jill of good brandy, a quart of light
yealt, and the reft of the cream, mix all your
liquors. together about blood-warm, make 2
hole in the middle of your flour, and put
~in the Iiquids, cover it half an hour and let
it ftand to rife, then putin your currans and
mix all together ; butter your hocp, tiea
paper three fold, and putit atthe bottomin
your hoop ; jult when they are ready to i:‘::
i



in the oven, put theé cake 1Nto youl OO <L
three times 3 when you have laid a litile pafte
at the bottom, lay in part of your fweet-
meats and almonds, then put in a hittle pafte
overthem again, and the reft of your fweet-
meats and almonds, then lay on the reft of
your pafte, andfet it in a quick oven ; twO
hours will bake it. ‘
- 229. Zo make ICTING for this CAKE.
Take two pounds of double-refined fugar,
beat it, and {iftit throughafine fieve ; put
to it a fpoonful of fine ftarch, a pen ny wortk
of gum-arabic, beat them all well together s
take the whites of four or five eggs, beat
themwell, and put to them a fpoonful of
rofe-water, or orange-flower water, a ipoon-
ful of the juice of lemon, beat them with the
whites of your eggs,and putin a lictle to your
fagar till you wet 1t, then beat them for two
hours whilft your cake is baking; if you make
it over thin it will run ; when you lie it on
your cake you muft hie it on with a knife s
if you would have the iceing very thick, you
muft add a little more fugar; - Wipe off the
loofe currans before you put on the iceing,
and put it into the oven to harden the iceing.
230. To make a ELUMB CAKE.- _
Take five pounds of flour dried and cold,
mix to it an ounce of mace, half an ounce
of cinnamon, a quarter of an ounce of nut-
megs, half a quarter of an ounce of lemon-
p el grated, and a pound of fine fugar; gakﬁ
fifteen eges, leaving out feven of the whites,
' E 4 beat



i

Ll ) W U :.:"-‘. - F A R ey on ey Iu]_ i, W u;ﬂ.‘]u}’ !._J.-

- 57 o L A
-~ fack, a. little crange-flower water, or rofe

water ; then put to your eges near a guart
of light yeaft, fet it on the fire with a qguart
of cream, and three pounds of butter, let
your butter meltin the cream, fo let it ftand
till new milk warm, then fkim offall the butter
and nioft of the milk, and mix it toyour eggs
and yeaft ; imake g hole in the middle of
‘your flour, and put in your yeaft, {lrinkle
at the top a lictle flour, then mix to it a
little fale, fix peunds of currans well waih’d,
clean’d, dry’d, pick’d, ‘and plump’d by the
fire, a pound of the beft raifins ftoned, and
beat them altogether whilit they leave the
bowl ; purin a pound of candid oran ge, and
haif a pound ﬂfP{:itan cut 1n long pleces ;
then butter the garth and 611 it full 5 bakeir
in a quick oven, againft it be cnough have
an iceing ready.,
231. Tomake g CARRAWay Caxg.
dake eighteen €ggs, leave our half of the
whites, and beat them ; take two pounds of
butter, wafh the butter clear from milk and
falt, put to it a little rofe-water, and wafh
your butter very well with yvour hands till it
take up all the eges, then mix them in half a
Jack of brandy and fack . grate into your
€ggs a lemon rind ; put in by degrees ra
ipoonful at atime) two pnounds of fine flour,
a2 pounck and a half ﬂfplﬂaf'-jhgar, that is
fifted and dry ; when you have mixed them
very weil with your hands, take a thible and

beat -
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new yeaft, {ix fpoonfuls of cream, the yolks
of fix egps and two whites, and a little fack ;
mix all thefe together in a very light pafte,
fet it before the fire till it rife, and fo bakeit
In a tin.
236. To make an ordinary Pruve CaxkE.

Take a pound of flour well dried before
the fire, a pound of currans, two penny-
worth of mace and cloves, two eggs, four
fpoonfuls of good new yeaft, half a pound
of butter, half a pintof cream, melc the but-
ter, warm the cream, and mix altogether in
a very light pafte, butter your tin before you
put it in; an hour will bake 1t.

227. To make an ANGELICA Caxz:

Take the ftalks of angelica boil and green
them very well, put to every pound of pulp
a pound of loaf-fugar beaten very well, and
whenvou think itis beaten enough, lay them
in what fathion you pleafe on glafies, and as
they candy turn them.

238. 90 make King CAKES.

Take a pound of flour, three quarters
of a pound of butter, half a pound of fugar
and half a pound of currans, well cleaned ;
rub your butter well into your flour, and put
11 as many yolks of eggs as will lithe them,
then put in your fugar, currans, and fome
mace, fhred in as much as will give them a
tafte, fo make them up in little round cakes,
and butter the papers you lie them, on.

239. 90 make BreaxkrastT CAKES,

Take a pound of currans well wafhed,

E 6 (rub
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(rub them in a cloth till dry)-a pound of
flour dried before a fire, take three eggs,
leave out one of the whites, four fpoonfuls
ot new yeafl, and four {poonfuls of fackor
two of brandy, beat the yeaft and eggs well
together; then take a jill -of cream, and
fomething above a quarter of a pound ef but-
ter, {et them on .a fire, and ftir them tll
the butter be melted, (but do not let them
bopil) grate a large nutmeg into the flour,
with' currans. and five {poonfuls of fugar;
mix all together, beat it with your hand rill
it leave the bowl,, then flour the tins you
put the pafte in, and let them {tand a little
to rife, then bake them an hour and a guar-.
ter. |

, 240. Zo mwake Miancec AROONS.

1, d'ake a pound of blanched almonds and
beatthem, puifome rofe-waterin while beat-
. 1pg 3 (they muit notbe beaten toofinall) mix
them with the whites of five eggs, a pound
of fucar finely beatenand fifted, and a hand-
ful of flour, mix all thefe very well together,
lay them. on wafers; and bake them in a very
tem perate oven, (it muft not be fo hot as for
manchet) then they are fic for ufe.

T 241. Zo make WHIGGS.

- Lake two pounds of flour, a pound of
butter, a pint of cream, four eggs, (leaving
our two of the whites) and two fpoonfuls of
?}_.*Eaftj {et them to rife a little; when they are
mizedadd half a pound of {ugar, and half a
pound of carraway cemfits, make thﬂ.m'}JE

: wit
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beat it very well for half an hour, till it look
very white, then mix to it a few feeds, fix
ounces of carraway comfits, and half a pound
of citron and candid orange ; then beat it
well, butter your garth, and putit in aguick
oven.

232. o make Caxes to keep all the 2ear.

' Havein readinefs a pound and four ounces
of flour well dried, take a pound of butter
unfalted, work it with a pound of white fugar
tillit cream, three fpoonfuls of fack, and the
rind of an orange, boil it till it is not bitter,
and beat'it with fugar, work thefe together,
" then clean your hands, and grate a nutmeg
mto your flour, . put in three cggs and two
whites, mix them well, then with a pafte-pin
or thible ftir in your flour to the bucter,
make them up into little cakes, wet the top
with fack and ftrow on fine fugar; bake them
on buttered papers, well floured, but not
oo much ; yeu may add a pound of currans
wafhed and warmed.

233. 90 make SHREWSBERRY CAKES.

Take two pounds of fine flour, put toita
pound and a quarter of butter(rub them ve-
ry well) a pound and a quarter of fine fugar
fifted, grate in anurmeg, beatin three whites
of egos and two yolks, with a little rofe-
water, and fo knead your pafte with it, letit
lay an hour, then make it u pinto cakes, prick
them and lay them on papers, wet them with

a feather dipt in rofe-water, and grate over
) i - them
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them a little fine fugar ; bake them in a flow
oven, cither on tins or paper.
224. To make a jfize CAKE.
T'ake five pounds of fine flour dried, and
keep it warm 3 four pounds of loat-{ugar
pounded, fifted and warmed ; five pounds of
currans well cleaned and warmed before the
fire ; a pound and a halfof almonds blanch’d
beat, dried, {flit and kept warm ; five pounds
of good butrer well wafh’d and beat from the
water 3 then work it an hour and a half till
it comes to a fine cream ; put to the butter
all the fugar, work it up, and then the flour,
putin a pint of brandy, then all the whites
and yolks of the eggs, mix all the currans
and almonds with the reft. There muft
be four pounds of eggs in weight in the
fhells, the yolks and the whites beat and
feparated, the whites beat to a froth ; you
muit not ceale beating till they are beat toa
curd, to prevent ciling; to the quantity of
a cake put a pound and a half of orange-peel
and citron fhred, without plumbs, and half
a pound of carraway feeds, it will require
four hours baking, and the oven'muft be
as hot as for bread, but let it be well flaked
when it has remained an hour in the oven,
and ftop it clofe ; you may ice it if you pleafe.
235. To make a SEep CAKE.
Take one quartern of fine flour well dri-
ed before the fire, when it is cold rub in a
pound of butter ; take three quarters of a
pound of carraway comfits, fix fpoonfuls of
' new
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when they go into the oven. The cutrans
muft be plump’d in warm water, and dried
before the fire, then put them into your
cakes.
2497. Tomake PLusmip-CARES another way.

Take two pounds of butter, beat it witha
little rofe water and orange-flower-water till.
it be like cream, two pounds of flour dried
before the fire, a quarter of an ounce of
mace, a nutmeg, half a pound of loaf fu-
gar, beat and fifted, fifreen ezggs (beat the
whites by themfelves and yolks with your
fugar) a jack of brandy and as much fack,
twopounds of currans very well cleaned, and
half a pound of alimonds blanch®d and cut in
two or three pieces length-way, fo mix all
together, and put it into your hoop of tin;
you may put in half a pound of candid orange
and citron if you pleafe; about an hour will
bakeitin a quick oven; if you have a mind
to have it iced a pound of fugar will ice 1t.
248. To make a GiNnGER BREAD-CAKE.

Take two pounds of treacle, two pounds
and a quartern of flour, and ounce of beat
ginger, three guarters of a pound of fugar,
two eunces of coriander feeds, two eggs, a
pennyworth of new ale with the yeaft on it,
a glafs of brandy, and two ounces of lemon-
peel, mix all thefe together in a bowl, and fet
it torife for half an hour, then put it into a
tin to bake, and wet it with a little treacle
and water; if you have a quick oven an
hour and a half will bake it.

- 3 249. 70
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249. To make CrnocoLAaTE CREAM.
Take four ounces of chocolate, more or
lefs, according as you would have your difh
in bignefs, grate it and boil it in a pint of
cream, then mill it very well with a choco-
late ftick ; take the yolks of two eggs and
beat them very well, leaving cut the ftrain,
put to them three or four {poonfuls of cream,
mix them 2all together, fet it on the fire, and
keep ftirring it till it thicken, but do not let
it boil ; you mult {fweeten it to your tafte,
and keep ftirring it till it be celd, {o putit
into your glafies or china difhes; which  you
pleafe. .
250. To make while 1.emonw CREAM.

Take a jill of {pring water and a pound
of fine fugar, fet it over a fire till the fugar
and water be diffolv’d, then put the juice of
fow- good lemons to your fugar and water,
the whites of four eggs well beat, fet it on
the fire again, and keep it flirring one way
tillit juft fimmers and does not boil; ftrain it
thro’ a fine cloth, then put it on the firea-
gain, adding to it a {poonful of orange-flow-
er water, {tir it till it thickens on a flow fire,
then ffrain into bafons or glafles for your ufe;

do not let it-boil, if you do it will curdle.

253 «To make CreAam CuRDS.
- Take a gallon of water; put toit a quart
of new milk, - a little fale,: a pint of {weet
cream and eight eggs, leaving out half the
whites and trains, beat them very well, put
to them a pint of four cream; mix them v:frii;
wC
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with fugar and bake them in a dripping
pan.
242. To make RasBERRY CrREAM..

Take rafberries, bruife them, put’emina
pan on a quiclk fire whilft the juice be dried
up, then take the fame weight of fugar as
you have of rafberries, and fee them on a (low
fire, let them boil whilll they are pretty ftifi';
make them into cakes, and drv them near the
firec or in the fun.

243+ 2o make QUEEN CAKES.

Take a pound of I.ondon flour dry’d well
before the fire, nine eggs; a pound of loaf
fugar beaten and fifted, put one half to your
eggs and the other to your: butter; takea
pound of buiter and melt it without water put
it into'a ftone bowl, when it is almoft cold put
In your fugar and a fpoonful or two of rofe
‘Water, beat it very quick, for half an hour,
till it be as white as ¢ream ; beat the eggs
and fugar as long and very quick, whillt they
be white; when they are well beat mix them
-all together 5 then take half a pound of currans
cleaned well, and a little thred mace, fo yeu
may fill one part of your tins before you put
In your cufrans; you may put a quarter of
a pound of almonds fhred (if you pleafe)
into them that is without the currans; you
may ice them if you pleafe, but do not let
the iceing be thicker than you may lie on
with alittle brufth. '

244, o makea BisgkeT CAKE. 4!

Take a pound of London flour dry'dfbf-'*i

. I : ore
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fore thée fire, a pound of loaf fugar beaten
and fifted, beat nine ezgcs’ and a fpoonful or
two of rofe water with the fugar for two
hours, rhen put them to your flour and mix
them well together; put in an ounce of car-
raway dfeeds, then put it into your tin "and
bake it an hour and a half in a pretty quick
oven. .

245. Tomake CRACENELS.

Take half a pound of fine flour, half a
pound of {ugar, two ounces of butter, two
eges, and a few carraway feeds; (you muil
beat and f{ift the fugar) then put it to your
flour and work it to pafte; roll them as thin
ag you can, and cut them out with queen
cake tins, lie them on papers and bake them
in a flow oven.

T hey are proper to eat with chocolate.

246. 9o make PorTucar CaAKEs.

T'ake a pound of flour, a pound of but-
ter, a pound of fugar, a pound of currans
well cleaned, and a nutmeg grated 5 take half
of the flour and mix it with fugar and nut-
meg, melt the butter and put itintothe yolks
oi ecight eggs very well beat, and only four
of the whites, and as the froth rifes put it
into the flour, and do fo till all is in3 then
beat it together, ftill ftrowing fome of the
other half of the flour, and then beat it tiil
all the four be in, then butt:r the pans and

fill them, but do not bake them too muchs
you may ice them if you pleafe, or you may
firow carraway comfits of all forts on them
: 1 when




well tegeiner, and wicil youl pall 15 JUil &c
boiling (but it muit not beil) put in the {our
cream and your eges, ftir it about and keep
it from fettling to the bottem ; let it {tand
whilit it begins to rife up,then have a little fair
water, and as they rife keep putring it in
whilft they be well rifen, then take them off
the fire, and let them ftand a little to fadden 3
have ready a fieve with a clean cloth over it,
and take up the curds with a laddle or egg-
flicer, whether you have ; you muit always
make them the night before you ufe them
this quantity will make a large difh if your
cream be good ; if you think your curds be
too thick, mix to them tweo or three {poon-
fuls of good cream, lie them upon a china
difh in lumps ; fo ferve them up. ‘
252, To make ApPLE CREAM.

Take half a dozen large apples, (codlings
orany other apples that will be foft) and cod~
dle them ; when they are cold take out the
pulp ; then take the whites of four of five
© eggs, {leaving out the ftrains) three quar-
ters of a pound of double-rcfined fugar beat
and ﬁfted, a fpngnfu] or two of rofe-water
and grate in a little lemon-peel, {o beat all
together for an hour, whilft it be white, then
lay iton a china difh, fo ferve it up.

253. To fry. CrREAM 2o ezt bot.

Take a pint of cream and boil it, three
fpeonfuls of L.ondon flour, mix’d-with a
lictle milk, put in three eggs, and beat them

very well with the four, a little {alg, a
ipoon-~
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{poonful or two of fine powder fugar, mix
them very well ; then put your cream to them
on the fire and boil 1t ; then beat two eggs
more very well, and when you take your pan
off the fire ftir them in, and pour them into
alarge pewterdifh, about half an inch thick;
when it is quite cold cut it out in f{quare bits,
and fry it in butter, a light brown ; as you fiy
them fet them before the fire to keep hotand
crifp, fo difh them up with a little white
wine, butter and fugar for your fauce, in 2
china cup, fet it in the midift, and grate over
fome loaf fugar.

254. To make Rice o ALmonD CreEAaM.
Take two quarts of cream, boil it with
what feafoning you pleafe, then take it from
the fire and fweeten it, pick out the feafon-
ing and divideit into two parts, take a quar-
ter of a pound ofblanch’d almonds well beat
with orange-flower water, {fet that on the
fire, and put to it the yeclks of four eggs
well beat and ftrained, keep it {tirring all the
time it 15 on the fire, when it rifes to boll
take it off, {tir it alittle, then put it into your
bafon, the other half fet on the fire, and
thicken it with flour of rice ; when you
take it off put to it the juice of a lemon
orange-flower water or fack, and ftir it till

it be cold, then ferve it up.
255. Yo make Carr’s Foor JELLY.

Take four calf’s feet and drefs them, boil
them in fix quarts of water over a flow firg
whilft all the bones will come out, and h?If
' the
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the water be boiled away, ftrain it into a
{tone-bowl, then put ro them two or three
quarts more water, and let it boil away to
one : If you want a large quantity of Alum-
mery or jelly at one time ; take two calf’s
feet more, it will make your ftock the ftrong-
er 3 you muft make yourftock the day before
you ufe it, and before you putyour ftock into
the pan take off the fat, and put- it into
your panto melt, take the whites of eight or
ten egos, juft as you have jelly in quannry,
(for the more whites you have makes your
jelly the finer) beat your whites to a froth,
and put to them five or fix lemons, according
as they are of goodnefs, a little white wine
or rhenifh, mix them well together (but let
not your ftock be too hot when you put them
1n) and fweeten it to your tafte ; keep it flir-
ing all the time whilft it boil ; take your bag
and dip it in hot water, "and 'wring it well
out, then put in your jelly, and keep it {hift-
ing whilft it comes clear; throw a lemon-
peel or two into your'bag as the jelly i1s eom-
ing off, and put in fome bits of péel into your
giaffes. |

You may make hartthorn jelly the fame
way.

256. To mak: Or aAncE CrREAM.

Take two feville oranges and peel them
very thin, put the reel into'a pifit of fair
water, and let it lie foran houror two ; take
f”“fﬂ'ggs, and bear them very well, putto
them the juice of three or four oranges, ac-

cording



- according as they are in goodnefs, and fweeten
them with double refin’d fugar to your tafte,
mix the water and {fugar together, and {train
them thro’ a fine cloth into your tankard,
and fet it over the fire as you did the lemon
cream, and put itinto your glafies for ufe.

257 Yo make yellow L.emon CrREAM,

Take two or three lemons, according s

they are in bignefs, take off the peel as thin
as you can from the white, putit into a pint
of clear water, and let it lie three or four
hours ; take the yolks of three or four eges,
beat them very well, about eight ounces of

double refin’d fugar, put it into your water
to diffolve, and a fpoonful or rtwo of rofe-

“ watcr or orange-flower-water, which you can
get, mix all together with the juice of two of
your lemons, and if your lemons prove not

g0ood, putin the juice of three, fo firain them
through a fine cloth into a filver rankard,
and fet it over a ftove or chafing difh, {tir-
ring it all the time, and when ir begins to be
as thick as cream take it off, bur don’t let 1t
beil, if you doit will curdle, ftir it whilft it
be cold. and put it into aglafifes for ufe.
258. Zo make white Liemon CREaM another

. Way.

Take a pint of fprina water, and the
whites of [ix eggs, beat them very well to a
froth, put them to your warer, adding to it
half a pound of double refin’d fugar, a ipoon-
ful of orange-flower water, and the juice of
three lemons, {0 mix all together, and ftrain

- them
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them through, a fine cloth into your filver
tankard, fet it over a flow fire in'a chafing
difh, and keep ftirring it all the time 5 asyou
fee it thickens take iroff, it will foon curdle
then be yellow, ftir it whilft it be cold, and

put it in fmall jelly glafies for ute.

253. Tomake SAcoo CUSTARDS.
Take two ounces of fagoo, wafh it in a
little water, fet it on to cree in a pint of
milk, and let it cree till it be tender, when it
is cold put to it three jills of cream, boil it
altogether with a blade or two of mace, ora
{tick of cinnamon ; take fix eggs, leave out
the firains, beatr them very well, mix a little
of your cream amongit your eggs, then mix
altogether, keep ftirring it as you put it in, fo
fet it overa flow fire, and ftir it about whilftit
be the thicknefs of a good cream; you m uft not
let it boil ; when you take it off the fire put in
atea cup full of brandy, and [weeten it toyour
tafte, then put it into pots or glaffes for ule.
You may have half the quantity if you pleafe.
260. To make ArmonD CUSTARDS.

‘Boil two quarts of {weet cream with a ftick
of cinnamon ; take eight eggs, leaving out
all the whites but two, beat them very well ;
take {ix ounces of Jordan almonds, blanch
and beat them with a little rofe-water, 1o
give them a boil in yourcream; put in half 2
pound of powder fugar, and a little of your
cream amongft your eggs, mix altogether,
and fet them over a flow fire, ftir it all the
time whilft it be as thick as cream, but dﬂT’t
¢t
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Jet it boil ; when you take it off putin a litte
brandy to your tafte, fo put it into your cups
for ufe. _
Youmay make rice-cuftard the fame way.
261. To make @ Sack PosseT.
Take a quart of cream, boil it with two
or three blades of mace, and grate in a long
biflker ; take eight eggs, leave out half e
whites, beat them very well, and a pint of
coofeberry wine, make it hot, fo mix it well
with your eggs, fet it over a flow fire, and
ftir it about whilft it be as thick as cuftard; fet
a difh that is deep over a {tove, put in your
fack and eggs,  when your cream 1s boiling
hot, put it to your fack by degrees, and fur
it all the time it ftands over your fioveé
whilft it be thoroughly hot, bur don’t letit
boil ; you muift make it about half an hour
before you want it; fet it upon a hot harth,
and then it will be as thick as cuftard ; make
a lictle froth of cream, to lay over the poi-
fet 3 when you dith it up fweeten it 10 your
tafte ; you may make it without bifket if
you pleafe, and don’t lay on your froth till
you ferve 1t up.
262. Yo wmake a IL.Emon POSSET.
Take a pint of good :hick cream, gralc
into it the outermoftfkin of two lemons, and
fqueeze the juice int. a jack of white wWine,
and iweeten it to your tafte 3 takethe whites
of two eggs without'the firains, beat them(o
a froth, fo whiflk them altogether in a {ton¢
bowl for half an hour, then put them into
glafies for ufe. 263. 70
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263. To make whipt SILLABUBS.

Take two porringers of cream and one of
white wine, grate 1n the fkin of a lemon,
take the whites of three eggs, fweeten it to
your tafte, then whip it with a whifls, take
off the froth as it rifes, and putitinto your
fillabub-glafies er pots, whether you have,
then they are fit for ufe.

264. T0 make ArLmMoND BuTTER.

Take a quart of cream, and half a pound
of almonds, beat them with the cream, then
ftrain it, and boil it with twelve yolks of eggs
and two whites, till it curdle, hang it up in a
cloth till morning and then {weeten it; you
may rub it through a fieve with the back of
a fpoon, or {train it through a coarfe cloth.

265. 7o make BrLack Caps.

Take a dozen of middling pippens and cut
them in two, take out the cores and black
ends, lay them with the flat {ide downwards,
fet themin the oven, and when theyare about
half roafted take them out, wet them over
with a little ro'e water, and grate over them
loaf fugar, pretty thick, fet them into the
oven again, and let them ftand tll they are
black ; when you ferve them up, put them
either into cream or cuftard, with the black

fide upwards, and fet them at an equal
diftance, |
266. To make Savce for tame Ducxks.
Take the necks and gizzards of your
ducks; a fcrag of mutton if you have it, and
make a little fweet gravy, put to it a few
breadf
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bread - crumbs, a fmall onion, and a little
whole pepper, boil them for half a quarter of
an hour, put to them a lump of butter, and
if it is‘not thick enough a little flour, {o falk
it to your tafte. .
267. To make SAUCE for a GREEN GOOSE.
- Take a little good gravy, a little butter,
and a few {calded gooleberries, mix all toge:
ther, and put it on the difh with your goofe
268. Zo make another Savce for a GREEN-

Goosk.

Take the juice of fbrrel, a lLitdde butter,
and a few fcalded goofeberries, mix them to-
gether, and fweeren it to your tafte ; you
mudt not let it boil after you put in the for-
rel, if you do it will take off the green.

You-muft puc this fauce into a bafon.

269. o0 make ArLmvonDp FrumMmmMinrvy.

Take a pint of ftiff jelly made of calf’s
feer, put to it a jill or better of good cream,
and fourounces of almonds, blanch and beat
them fine with a little rofe-water, then put
them to your cream and jelly, let them boll
together for half a quarter of an hour, and
fweeten it to your tafte; ftrain it through 3
fine cloth, and Keep it flirring rill it be quite
cold, put it 1n cups and let ic ftand all night,
loofen it'in warm water and turn it out 1nto

your difh; fo ferve it up, . and prick it with
blanch’d almonds.

270. 70 make Cary’s Foor FLUMMERY.

Take two calf’s feet, when they are
drefs’d, put two-quaris of water to t‘h‘f:‘mi
- boi
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boeil themover a flow fire till half or better
be confumed ; when your ftock is.cold, if it
be too ftiff, you may put to it as much cream
as jelly, boil them together with a blade or
two of mace, fweeten it to your tafte with
loaf-fugar, {train it through a fine cloth, ftir
it whilitit ‘be cold, and turn it out, but firft
loofen it in warm water, and put it into your
dith as you did the other flummery.
271. To flewwo SpiN AGE with poacHED EGes.
Take two or three handfuls of young 1pi-
nage, pick it from the ftalks, wafh and drain
it very clean, put it intoa pan with a lump
of butter, and a litdle {alt, keep flirring it all
the time whilft it be enocugh, then take it
out and fgueeze out the warer, chop it and
ftirin a little more butter, lie it in your difh
in quarters, and betwixt every quarter a
poached ege, andlic one in the mid_::ile ; fry
fome fippets of white bread and prick them
in your fpinage,’ foferve them up.
This 1s proper for a fide-difh either for
noon or night.
292. o make RaTirie Drops.
Take half a pound of the beft jordan al-
monds, and four ounces of bitter almonds,
blanch and fet them before the fire to dry,
beat them in a marble mortar with a lictle
white of an egg, then put to them half a
pound of powder fugar, and beat them alto-
gether toa precty ftiff pafte ; you may beat
your white of egg very well before you put
itin, fo take it out, roll it with yeur hand
F : upon

-
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upon a board with a little fugar, then cut
them in pieces, and lie them on fheets of
tin or on paper, at an equaldiftance, that the
den’t touch one another, and ietr them ina
flow oven to bake.
2%3. 7o fry ARTiICHOKE BoTTOMS.

Take artichoke bottoms when they are at
the fullerowth, and boil them asyou would
do for eating, pull off the leaves, and take
out the choke, cut off the ftalks as clcie as

you can from the bottom j; take two or three :

eggs, beat them very well, fo dip your art-
chokes in them, and ftrow over them a little
pepper and {alt ; fry them in butter, fome

whole and fome in halves ; ferve them up with!

a little butter in a china cup, fet it in the
middle of your difh, lie your artichokes
round, and ferve them up.

T'hey are proper for a fide- difh either noon
or night.
274. To fricaffly ARTICHOKES.

Take artichokes, and order them the {ame
way as you did for frying, have ready ina
{ftew-pan a few morels and truffles, frewed
in brown gravy, Jo put in your artichokes
and give them a fhake altogether in youf
ftew-pan, and ferve them up hot, wich [ip-

pets round them.

275. Yo dry ARTICHOKE BOTTOMS.

Take the largeft artichokes you can gfh
when they are-at their full growth, boil them
as you would do for eating, pull off the
leaves and take out the choke ; cut uﬁ'ﬁtlﬁf
a1k
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ftalk as clofe as you can, lie them on a tin
dripping-pan, or an earthen dith, fet them
in a {flow oven, forif your oven be too hotit
will brown them ; you may dry them before
the fire if you have convenienty ; when they
are dry put them in paper bags, and keep
them for ufe.
276. 9o fleww ApPpPLES.
Takea pound of double refin’d fugar, with
a pint of water, boil and f{kim it, and put
into it a pound of the largeft and cleareft pip-
pens, pared and cut in halves ; if hittle, let
them be whole ; core them and boil them
with a continual froth, till they be as tender
and clear as you would have them, putinthe
juice of two lemons, burt firfl rake out thj::
apples, a lictle peel cut like threads, boil
down your fyrrup as thick as you would have
1t, then pour it over your apples ; when you
difth them, ftick them with long bits of can-
did orange, and fome with almonds cut in
long bits, {fo ferve them up.
You muft ftew them the day before you
ufe them.
277. To fleww ArrLES another i ay.
Take kentifh pippens or john apples, pare
and flice them into fair water, fet them on a
clear fire, and when they are boiled to mafh,
let the liquor run through a hair-fieve ; boil
as many apples thus as will make the quanti-
ty of iquor you would have ;- to a pint of
this liquor you muft have a pound of double
refin’d loaf fugar in great lumps, wert the
| L _ lumps
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lumps of fugar with the pippen liquor, and
ferit overa gentle fire, let it boil, and fkim
it well - whilft you are making the jelly, you
muft have your whole pippens boilingat the |
fame time ; (they muflt be the faireft and beit -
pippens youcan get) fcope out the cores, and
parc them nearly, put them into fair water as
you do them; you mufl likewife make a {yr-
rup ready to put them into, 'the gquantity as
you think will boil them in clear ; make the
{fyrrup with double refin’d fugar and water.
‘Fie up your whole pippens in a piece of fine
cloth or muflin feverally, when your fugar
and water boils put them in, let them boil
very faft, fo faft that the fyrrup always boils
over them 3  fometimes take them off, and
then fet them on again, let them boil vill they
‘be clear and tender; then take off the muflin
they were ried up’in, and put them into glai-
{es that wiall hold butroenein a glais 3 then {ee
if your jelly of apple-johns be boiled 10
jelly enough, if it be, fqueeze in the juice o
Twh lemons, and let it have a beil 3 then
ftrain it through a jelly bag into the glafies
your pippeéns were in ; you muit be fure that
your pippens be well drained fromthe fyrrup
they were boiled in ; before you putthem in-
to the glaffes, vou may, i '}TGU'PIEﬂfE: bai
little preces of lemon-peel in warer till the
-be tender, and then beoil them in the {yrj
your pippens were boiledin’y then take then
outand lay thein upon the pippens beforeth
~jelly is put in, and when they are cold pap¢
them up. » 278. 1



2%8. o make PLumB GRUEL.

Take half a2 pound of pearl barley, fet it
on tocree; putto it three quarts of water ;
when it has boiled a while, fhift it into another
freth water, and put to it three or four blades
of mace, a little lemon-peel cut in long
pieces, fo let it boil whilft the barley be very
{foft; if it be too thick you may add a httle
more water ; take half a pound of currans,
wath them well and plump them, and putto
them your barley, half a pound of raifins
and ftone them ; let them boil in the gruel
whilft they are plump, when they are enough
putto them a little white wine, a little juice
of lemon, grate in half a nutmeg, and {weet-
enit to your tafte, fo ferve them up.

279. Ta make RicE (GRUEL.

Boil half a pound.of rice in twWo quAarts of
foft water, as foft as you wou Id have it for
rice milk, with fome flices of lemon-peel,
and 2 fhick of cinnamon ; add to it a littde
white wine and juice of lemon to your tafte,
put in a little candid orange fliced thin, and
fweeten it with fine powder fugar ; don’t let
1t boil after you put in your wine and len}un,
put itin a china difh, with fiiveor fix{lices
of lemon, fo ferve it up.

280. T makeScorcu CUSTARD, 70 ¢at bot
Sfor Supper. )

Boil a quart of cream with a ftick of cin-
namon, and a blade of mace; take fix eggs,
both yolks and whites (leave out the {trains)

and beat them very well, grate a long bifleet
3 1Into
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into your cream, give it a boil before you put
in your eggs, mix a little of your cream a-
monglt your eggs before you purt ’em in, fo
{et it over a flow fire, ftirring it about whilft
it be thick, but don’t let it boil ; take half a
_pound of currans, wafh them very well, and
plump them, then put them to your cuﬁat@-, |
you muit let your cuftard be as thick as will
bear the currans that they don’t fink to the
bottom ;3 when you are going to difh it up,
put in a large glafs of fack, {tir it very well,
and ferve it up in a china bafon.
28x. To make a Difhof morr’d MLk,
Boil a quart of new milk with a ftick of
cinnamon, then put to ita pint of cream, and
iet them have one boil togerher, take eight
cggs, (leave out half of the whites and all
the ftrains) beat them very well, put to them
ajill of milk, mix all togcther, and ferit over
a flow hre, {itir it whilft it begins to thicken
like cuftard, fweeten it to your tdfte, and
grate in half a nutmeg; then putitinto your
difh with a toaft of white bread.
‘This 1s proper for a fupper.
282. 9o make l.eAaTCH.
T'ake two ounces of ifinulafs and break it
intoe bits, put it inro hot water, then pur half
a pint of new milk intec the pan with the
ifinglafs, fet it on the fire to boil, and put
into it three or four iticks of good cinnamon,
two blades of miace, a nutmeg quartered, and
two or three cloves, boil ittill the ifinglafs be
diffolved, run it through a hair-fieve into a

large
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large pan, then put to it a quart of creaoy
fweetened to your tafte with loaf fugar; and
boil them a while together ; take'a guarter of
a pound of blanch’d almonds beaten in rofe-
water, and ftrain out all the juice of them in-
to the cream on the fire, and warm it, then
take it off and ftir it well together; when it
hag cooled a' little take a broad fhallow difh
and put it into it through a hair-fieve, when
1tis cold cut it in long pieces, and lay it a-
crofs whilft you have a pretty large difh 5 fo
ferve it up. :

Sometimes a le(s quantity of ifinglafs will
do, according to the goodnefs ; L.etigbe the
whiteft and cleareft you can get.

You muft make it the day before you
want it for ufe.

283. To mske ScorcH OYSTERS.

Take two pounds of the thick part of a
leg of veal; cut it in little bits clear from the
fkins, and put it in a marble mortar, then
fhred a pound of beef fuer and put to it; and
beat them well together till they be as fine as
pafte ; put to it a handful of bread-crumbs
and two or three eges, feafon it with mace,
nutmeg, pepper and fale, and work it well
together ; take one part of your forc’d meat
and wrap it in the kell, about the bignefs of
a pigeon, the reft make into little flat cakes
and fry them ; the rolls you may either broil
N a dripping-pan, or fer them in an oven s
th_TEE is enough in a dith, fet them in the
middle of the difh and lay the cakes round s

F 4 then
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then take fome {trong gravy, fhred in a few
capers, and two or three mufhrooms or oyi-
ters if you have any, fo thicken itup with a,
lump ut butter, and ferve it up hot. Garnifh
your difh, with pickles.
: 284. 4o boil BrocoLl.

Take brocoli when it is feeded, or atany
other time 3. take off all the low leaves of
your ftalks and tie them up in bunches as you
do alparagus, cut them the fame length you
pecl your ftalks ; cut them in lictle pieces,
and boil them in {falt and water by them-
felves ; you muft let your water bﬂll before
you put them ia; boil the heads in {alt and
water, and let the water boil before you put
in the broceoli ;. put in a littlesbutter 3 it
takes very little boiling, and if it boil too
quick it will take off ll the heads; you muit
drain your brocoli thr ough a fieve as you do
afparagus ; lie ftalks in the middle, and the
bunches round ig, . as vou would do afpa-
ragus.

“This. is proper for either a fide-difh or 2
middle-difh.

284. 9o boil Savoy SprouTs.

If}ﬂur favdys be cabbac’d, drefs off the
out leaves and cut them in quarters ; take off
a little of the hard ends, and. boil them in a
large quantity of water with a little falt ;
when boiled drain them, lie them round your
. meatr, and pour over them .a little butter.

Any thing will boil greener in a large

quantity oif water than otherwife.
286. 70
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286. To boil CAsBAGE SPROUTS. .

Take your fprouts, cut off the leaf and
the hard ends, fhred and boil them as you do
other greens, net forgetting a little butter.
28%7. To fiy PArsnips fo look like TroOUT.

Takea middling fort of parfnips, not over
thick, boil them as foft as you would do for
eating, peel and cut them in two the long
- way ; you muit only fry the {mall ends, not
the thick ones; bear three or four eges, put
to them a fpoonful of flour, dip in your
parfnips, and fry themin butter alight brown
have for your fauce a little vinegar and but-
ter; fry fome flices to lie round about the
difh, and fo ferve them up.

288. Yo make T ANSEY anotber Hay.

Take an old penny loaf and cut off the
cruft, flice it thin, put to it as much hot
cream as will wet it, then put to it {ix eggs
well beaten, a little thred lemon-peel, a little
nutmeg and falt, and fweeten 1t to your
tafte ; green it as you did your baked tan-
fey 5 fo tie it up in a cloth and boil it 5 (it
will take an hour and a quarter boiling)
when you dith it up ftick it with a candid
orange, and lie a fevile orange cut in quar-
ters round your dith ; ferve it up with a little
- Plain butter.

289. 7o make GoosEBERRY CREAM.

Take aquart of goofeberries, pick, coddle,
and bruife them very well in a marble mortar
or wooden bowl, and rub them with the back
of a {poon through ahair fieve, till you take

b D - out
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out all the pulp from the feeds ; take a pint
of thick cream, mix it well among your pulp
grate in fome lemon-peel, and {weeten it 1o
your rafte ; ferve it up either in a china dith
or an earthen one.

290. 7o fry Parswirs another Way.
Boil your parfhips, cut them in fquarelong
pieces about the length of your finger, dip
them in egg and a little flour, and fry them
a licht brown ; when they are fried difh them
up, and grate over them a little fugar : You
muft have for the fauce a little white wine,
butter, and fugar in a bafon, and fet in the
micadle of your difh. 5
291. Tomake Arpricock PubppIing.
‘Take ten apricocks, pare, ftone, and cut
them in two, put them into a pan with a
quarter of a pound of loaf fugar, boil them

precty quick whilft they look clear, folet them

ftand whilit they are cold ; then take fix
egges, (leave outhalf of the whites) bear them
very well, add to them a pint of cream, mix
the cream and eggs well together witha
fpoonful of rofe-water, then put in your 2
pricocks, and beat them very well together,
with four ounces of clarified butter, then put
it into your difh with a thin pafte under it;
half an" hour will bake it.
292. 9o make Aprricock CUSTARD.
Take a pint of cream, boil it with a ftick
of cinnamon and {ix eggs, (leave out four of
the whites) when your cream is a little cold,
mix your eggs and cream together, with a
quarter
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quarter of a pound of fine fugar, fetit over
- a flow fire, f{tir it all one way whilit it begin
to be thick, then take it off and ftir it whift
it be a little cold, and pour it into your difh ;
take fix apricocks, as you did for your
pudding, rather a little higher ; when they
are cold lie them upon your cuftard at an
equal diftance ; if it be at the time when
you have no ripe apricocks, you may lie pre-
ferv’d apricocks,
- 293. To make JumBALLS quatber Iay.
Take a pound of meal and dry it, a pound
of fugar finely beat, and mix thefe together s
then take the yolks of five or {ix eggs, half a
i1l of thick cream, as much as will make it
up to a pafte, and fome coriander iceds, }H.}-"
themon tinsand prick them ; bake them ina
quick oven ; before you fet them in the oven
wet them with a little rofe-water and double
refin’d fugar to ice them.
294.90 make Arricock Cuiprs o7 PEACHES.
Take.a pound of chips to a pound of fu-
gar, let not your apricocks be too ripe, pare
them and cut them into large chips ; take
three quarters of a poundof fine{ugar, ftrow
moftof it upon the chips, andlet them ftand
til they be diffolv’d, fet them on the fire,
and boil them till they are tender and clear,
ftrowing the remainder of the fugar onas they
boil, fkim them clear, and lay them in glaffes
Or pots fingle, with fome fyrrup, cover them
withdouble refin’d fugar, {fetthemin a ftove,
and when they are crifp on one fide turn the
| 6 ; other
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ether on glaffes and parch them, then fet
them into the ftove again ; when they are
pretty dry, pour them on hair-fieves till they
are dry encugh to put up:.

295. 40 make SAcoo GRUEL.
Take four ounces of fagoo and wafh it, fet
it over a flow fire to cree, in two quarts of
fpring water, let it boil whillt it be thickifh
and foft, put il a blade or two of mace, and
a flick of cinnamon, let it boil in a while, and
then put in a little more water 3 take it off,

3
put to it a pint of claret wine, and a little

candid orange ; fhift them, then put in the
juice of a lemon, and {weeten it to your
taflie ; fo {ferve them up.
296. To make SpinAceE ToAsTs.

Takea handful or two of young {pinage
and waflh it, drain it from the water, put it
1nto a pan with a lump of butter, and a little
falt, letic ftew whilft it be tender, only turn
itin the boiling, then take it up and {queeze
out the water, put in another lump of but-
ter and chop it fmall, put to it a handful of
currans plump’d, and a little nutmeg 3 have
three toails cut from a penny loaf well but-
tered, then lie on your fpinage.

This is proper for a {fide-difh either for

noon or night.

29%7. 9o roaff a Beast KiDNEY.
Take a beaft kidney with a little far on

and {tutf 1t all round, feafon 1t with a little
pepper and falt, wrapicinakell; and putt
vpon the fpit with-a litde water in the drip

ping

o
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ping-pan ;3 what drops from your kidney
thicken with a lump of butter and fAour for
your fauce.

To fry your STUFFING.
Take a handful of {fweet herbs, a few bread-

crumbs, a little beef-fuer thred fine, and two
cges, (leave out the whites) mix altogether
withalittle nutmeg, pepper and falt ; ftuff
your kidney with one part of the ftuffing,
and fry the other partin little cakes ; fo ferve
it up.

298. 9o fieww CucuMBERS.

Take middling cucumbers and cutthem in
ﬂ_icr.:s, but not too thin, ftrow over them a
little falt to bring out the water, put them
1nto a ftew-pan or fauce-pan, with a little
gravy, fome whole pepper, a lump of but-
ter, and a {poonful or two of vinegar to your
tafte ; let them boil all together ; thick_en
them with Aour, and ferve them up with
{ippets. |

299. To make an OarMEAL PUDDING.

Take three or four large {poonfuls of oat-
meal done through a hair-fieve, and a pint of
milk, putitinto a pan and let it boil a little
whilft it be thick, add to it half a pound of
butter, a fpoonful of rofe-water, a lirtle
l?mﬂn*peel thred, a little nutmeg or beaten
Cinnamon, and a little falt 3 take fix eggs,
(leave out two of the whites) and put to them
@ quarter of a pound of fugar or better, beat
themvery well, fo mix them all together; put
Itintoyour difh with a pafte round e difh

| cugc 3
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edee; have a little rofe-water, butter and
fugar for fauce. |
300. Zo make a Carr’s Heap Pix another
Way. o

Half boil your calf’s head, whenitis
cold cut it in flices, rather thicker than you
would do for hathing, feafon it with a little
mace, nutmeg, pepper and fale, lie part of
your meat in the bottom of your pie, alayer
of one and a layer of another ; then putin
half a pound of butter and a little gravy ;
when your pie comes from the oven, have
ready the yolks of {ix or eight eggs boiled
hard, and lie them round your pie; putina
little melted butter, and a {poonful or twoof
white wine, and give them a fhake together
before you lie in your eggs ; your pie mufit
be a ftanding pie baked upon a dith, with a
pufi-pafte round the edge of the difh, bur
leave no pafte in the bottom of your pie ;
when it is baked ferve it up without a lid.

This 1s proper for either top or bottom
difh. '

301. To make ELpEr WinNE.

Take twenty pounds of malagaraiflins,pick
and chop them, then put them into a tub
with twenty quarts of water, let the water
be boiled and ftand till it be cold again before
you put in your raifins; let them remain to-

ether ten days, {tirring it twice a day, then
%train the.liquor very well from the raifins,
) through a canvas {trainer or hair-fieve ; add
to it ix quarts of elder juice, fve pounds of

loaf fugar, and a Litdle ju.ce of floes to make
_ it
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it acid, jult as you pleafe ; put it into a vefiel,
and letitfland in a pretcy warm place three
months, then bottle it 3 the veflel muft nox
be ftopp’d up tll it has done working ; if
your raifins be very good you may leave out
the fugar.

302. 90 make GoosEBeERRY WINE of ripe

(GOOSEBERRIES. :

Pick, clean and beat your goofeberriesina
marble mortar or wooden bowl, meafure
them in quarts up-heap’d, add two quarts of
fpring water, and let them ftand all night
or twelve hours, then rub or prefs out the
hufks very well, ftrain them through a wide
{trainer, and to every gallon put three pounds
of fugar, and a jill of brandy, then put all
into a fweecveflel, notvery full, and keep it
very clofe for four months, then decant it cff
till it comes clear, pour out the grounds, and
wafh the veflel clean with a little of the wine ;
add to every gallon a pound more fugar, let
it ftand a month in a veffel again, drop the
grounds thro® a flannel bag, and put it to
the other in the vefifel ; the tap hole muit
not be over near the bottom of the caik, for
fear of letting out the grounds.

The fame receipt will ferve for curran
wine the fame way ; let them be red currans.
203. 90 make BarLm WINE.

Take a peck of balm leaves, putthem in a
tub orlarge pot, heat four gallons of water
{calding hot, ready toboil, then pouritupon

the leaves, fo let it ftand all night, then {train
' them
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them thro’ a hair-fieve ; put to every gallon
of water two pounds of fine fugar, and ftir it
very well; take the whites of four or five eggs,
beat them very well, put them into a pan, and
whifk it very well before it be over hot, when
the fkim begins to rife take it off, and keep

it fkimmingall the while it is boiling, letitboil
three quarters of an hour, then put it into the
tub, when it is cold put a litcle new yealt
upon it, and beat it in every two hours, that
it may head the better, fo work it for two"
days, then putitintoa fweet rundlet, bung

it up clofe, and when it is fine bottle it.

304. o make Rarsin WinE.

Taketen gallons of water, and fifty pounds
of malaga raifins, pick out the large ftalks
and boil them in your water, when your water
is boiled, put itinto a tub ; take the raifins
and chop them very imail, when your water
1s blood warm, purt in your raifins, and rub
them very well with your hand s when you
put them into the water, let them work for
ten days, ftirring them twice a day, then
ftrain out the raifins in 2 hair-fieve, and put
them into a clean harden bag, and fqueezeit
in the prefs to take out the liquor, fo pur it
into your barrel ; - don’t let it be over full,
bung it up clofe, and let it ftand whilft it is
fine ; when you tap your wine you muft not
tap it too near the bottom, for fear of the
grounds 3 when it is drawn off, take the
crounds out of the barrel, and wafh it out
with alittle of your wine, then put your wine
into



Al TR

intothe barrel again, draw your groundsthro®
a Aannel bag, and put them into the barrel to
the reft ; add to it two pounds of loaf fugar,
then bung it up, and let it ftand a week or
ten days ; if it be very fweet to your tafte,
let it ftand fome time longer, and bottle it.

2045. o0 make Birca WiNE.

‘Take your birch water and beil it, clearit
with whites of eggs ; to every gallon of wa-
ter take two pounds and a half of fine fugar,
boilit three quarters of an hour, and when
it is almoft cold, put in a little yeaft, work it
two or three days, then put it into the barrel,
and to every five: gallons put in a quast of
brandy, and half a pound eof fton’d raifins ;
before you put up your wine burn a brimfione
match in the barrel.

306. To make wHITE CurRr AN WINE.

Take the largeft white currans you can get,
firip and break them in your hand, whilft you
break all the berries ; to every quart of pulp
take a quart of water, let the water be boiled
and cold again, mix them well together, let
them ftand all night in your tub, then {irain
them thro’ a hair-fieve, and to every gallon
put two poundsand a half of fix-penny iugar;
when your fugar is diffolved, putitinto your
barrel, diffolve a little ifinglafs, whifk it with
Whites of eggs, and put it in ; to every four
cgallons putin a quart of mountain wine, i:u
bung up your barrel ; when it is fine draw it
off, and take off the erounds, (but don’t tap

© :
the barrel over low at the bottom) walh out

the



the barrel with a little of your wine, and drop
the grounds thro’ a bag, then put it to the
reft of yourwine, and putitall into yourbarrel
again, to every gallon add halfa pound more
fugar, and let it ftand another week or two ;
ifit be too fweetlet it ftand a little longer,then
bottle it, and it will keep two or three years.
20%. To make ORANGE ALE.

Take forty feville oranges, pare and cut

them in flices, the beft coloured feville you

can get, put them all with the juice and feeds
into half a hogfthead of ale ; when it is tunned

up and working, put in the oranges, and at
the fame time a pound and a half of raifins
of the fun ftoned ; when 1t has done work-
ing clofe up the bung, and it will be ready
to drink in a month.
308. To make ORANGE BrRANDY.
Take a quart of brandy, the peels of eight
oranges thin pared, keep them in the brandy
forty-eight hours in a clofe pitcher, then take
three pints of water, put into it three quar-
ters of a pound of loaf {fugar, boil it till half
be confumed, and let it ftand till cold, then
mix it with the brandy.
209. To make OrANGE WINE.
Take fix gallons of water and fifteen pounds
of powder fugar, the whites of fix eggs well
beaten, boil them three quarters of an hour,
and fkim them while any fkim will rife ; when
it is cold enough for working, put to it Ii
ounces of the iyrrup of citron or lemons
and fix fpoonfuls of yeaft, beat the fyrrup

al
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and yeaft well together, and put in the peel
and juice of fifty oranges, work it two days

and a night, then tun it up into a barrel, {o
bottle it at three or four months old.

310. To make Cowsrir WINE.

Take ten gallons of water, when it is al-
mofit at boiling, add to it twenty one pounds
of fine powder fugar, let it boil half an hour.
and fkim it very clean ;3 when it is boiled
put it in a tub, let it ftand till you think it
cold to fet on the yeaft ; take a poringer of
new yeaft off the fat, and put to it a few
cowilips ; when you put on the yeaft, put
In a few every time it is ftirred, till all the
cowllips be in, which muft be {ix pecks, and
let it work three or four days ; add.to it fix
lemons, cut off the peel, and the inﬁdf:_'ﬂ put
into your barrel, then add to it a pint of
brandy ; when you think it has done working,
clofe up your veflel, let it ftand a month,
and then bottle it ; you may let your cowflips
lie a week orten days to drybefore you make
your wine, for it makes it much finer ; you
may put in a pint of white wine that is good,
initead of the brandy.

311. 70 meke ORANGE WINE another Hay.

Take fix gallons of water, and fifteen
pounds of fugar, puryour fugar into the wa-
ter on the fire, the whites of {ix eggs well
beaten, and whifk them into the water, when
1t 1s cold .fkim it very well whilft any flkam
rifes, and let it boil for half an hour ; take
fiity oranges, pare them very thin, put them

into
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into your tub, pour the water boiling hot
upon your oranges, and when it is blood-
warm put on the yeaft, then put in your
juice, let it work two days, and fo tun it into
your barrel ; at ix weeks or two months old
bottle it ; you may put to it in the barrela
quart of brandy.

312. 9o make Bircu WINE gnother W ay.

‘T'o a gallon of birch water put two pounds
of loaf or wery fine lump fugar, when you
put it into the pan whifk the whites of tour
egbs; (four whites will ferve for four gal-
lons) whifk them very well together beforeit
be boiled, when it is cold put on a little yealt,
let it work a night and a day in the tub,
before you put it into your barrel putina
brimftone match burning ; take two pounds
of ifinglafs cut in little bits, put to it a little
of your wine, let it ftand within the air of the
fire all night ; takes the whites of two €ggs
beat it with your ifinglafs, put them intoyour
barrel and ftir them about with a ftick ; this
quantity will do for four gallons ; to four
gallons you muft have two pounds of raifins
fhred, put them into your barrel, clofe it up,
but not too clofe at the firft, when it is fin¢,
bottle it.
313. To make Arzicocx WINE.

‘ Take twelve pounds of apricocks when full
ripe, {tone and pare them, putthe paring in-
to three gallons of water, with fix pounds of
powder {ugar, boil them together half an
hour, fkim them well, and when it is blood-

warm
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warm put it on the fruit 3 it muft be well
bruifed, cover it clofe, and let it ftand three
days; ikim it every day as the fkim rifes,
and put it thro’ a hair fieve, adding a pound
of loaf fugar ; when you put it into the vel-
icl clofe it up, and when it is fine bottle it.

314. To0 make ORANGE SHRUB.

Take {eville oranges when they are full
ripe, to three dozen of oranges put half a
dozen of large lemons, pare them very thin,
the thinner the ~berter, fquecze the lemons
and oranges together, firain the juice thro’a
hair {ieve, to a quart of the juice puta pound
and a quarter of loaf fugar; about three
dozen of oranges (if they be good} will make
a quart of juice, to every quart of juice,
put a gallon of brandy, put it into a little
barrel with an open bung with all the chip-
pings of your oranges, and bung it up cloie;
when it is fine bortle it.

This is a pleafant dram, and ready for
punch all the year.

315. To make Stronc MEeAD.

Take twelve gallons of water, eight pounds
of fugar, two quarts of honey, and a few
cloves, when your pan boils take the whites
of cicht or ten eggs, beat them very well,
put them into your water before it be hot,
and whifk them very well together ; do notlet
it boil but flcim'it as it rifes till it has done ri-
fing, then put it into your tub ; when itis a-
bout blood warm put to it three {poonfuls of
new yeaft ; take eight or nine lemons, pare

them
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them and Igueeze out the juice, put them
_both together into your rub, and let them
work two or three days, then put it into yow
barrel, but it muft not be too full; take two
or three pennyworth of ifinglafs, cutit as
fmall as you can, beat it in a morcar about a
quarter of an hour, it will not make it {mall ;
butthat it may difiolve {fooner, draw outa hit-
tle of the mead into a quart mug, and lettt
ftand within the air cf the fire all night;
take the whites of three eggs, beat them ve-
ry well, mix them with your ifinglafs, whilk
them together, and put them into your barrel;,
bung it up, and when it is fine bottle it.
. You may order ifinglafs this way to put
into any fort of made wine.
316. Yo make MEeap ancther IHay.
Lake a quart of honey, three quarts of
water, put your honey into the water, when
it is diflolved, take the whites of four or five
eges, whifkand beat them very well together
and put them into your pan ; boil it while the
fkim rifes, and fikim it very clean ; put itinto
your tub, when it is warm put in two of
three fpoonfuls of light yeaft, according 1
the quantity of your mead, and let it work
two nights and aday. To every gallon puf
in a large lemon, pare and ftrain it, put the
juice and peel into your tub, and when itis
wrought put it into your barrel 3 let it work
for three orfour days, flir twice a day withd
thible, fo bung it up, and let it ftand two
; or three months, according to the hotnefs of

-;I{be weather. You
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Youmuft try your mead two or three times
in the above time, and if you find the fweet-
nefs going off, you mufl take it {ooner.

317. To make CyYDER. _

Draw off the cyder when it hath been a
fortnight in the barrel, put it into the {fame
barrelagain when you have cleaned itfrom the
grounds, and if your apples were fharp, and
that you find your cyder hard, put into every
gallon of cyder a pound and half of fixpen-
ny or five-penny jugar; to twelve gallons
of this take half an ounce of ifinglais, and
put toit a quart of cyder ; when your ifin-
glafs is diffolved, put to it three whites of
eggs, whifk them altogether, and put them
into your barrel ; keep 1t clole for two months
and then bottle 1ir.

318. To make CowsrLip WINE.

Take two pecks of peeps, and four gal-
lons of water, put to every gallon of water
two pounds and a quarter of iugar, boil the
water and fugar together a quarter of an
hour, then put it 1nto a tub to cool, put 1n
the fkins of four lemons, when it is cold
bruife your peeps, and putinto your liquor,
add to ita jill of yeaft, and the juice of four
lemons, let them be in the tub a night and
a day, then put it into your barrel, and keep
it four days ftirring, then clay it up clofe for
three weeks and bottle it. Put a lump of
fugar in every bottle. |

319. 90 make REp CurraN WINE.

L.etyour currans be the beft and ripeft you

L g can
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e can get, pick and bruife them ; to every gﬂ?—-
lon of juice add five pints of water, putit
to your berries in a {tand for two nights and
a day, then ftrain your liquor through a hair
fieve 3 to every gallon of liguor put two
pounds of fugar, ftirittill it be well diffolved,
put it into a rundler, and let it ftand four
days, then draw it off clean, put in a pound
and a half of fugar, fhirring 1t well, wafh out
the rundlet with fome of the liquor, fo tun
it up clofe; 1if you put two or three quarts
of rafps bruifed among your berries, it malkes
it tafte the better.

- You may make white curran wine the
fame way, only leave out the rafps.

220. To make Caerry WINE.

Take eight pounds of cherries and {tone
them, four quarts of water, and two pounds
of fugar, fkim and boil the water and fu-
gar, then put in the cherries, let them have
one boil, put them intoan earthen pot till the
next day, and {fet them to drain thro’ a fieve,
then put your wine into a fpigot pot, clay
it up clofe, and look atit every two or three

‘days after ; i1f it does not work, throw into it
a handful of frefh cherries, fo let it ftandfix
or eight days, then if it be clear, bottle it up.
221. YTomare Caerry WiINE another VW ay.

Take the ripeftand largeft kentith cherries
you can get, bruife them very well, ftones

* and ftalks altogether, put them into a b,
having a tap to it, let them f{tand fourteen
days, then pull outthe tap, let the juifz-:;un

m
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fromthem and put it intoabarrel, letit work
three or four days, fthen ftop itup clofe three
or four weeks and bottle it off.

This wine will keep many years and be
exceeding rich.

322. Y0 make LLemown Drops.

~ Take a pound-of loaf fugar, beat and fift
it very fine, grate the rind of a lemon and
putitto your{fugar ; take the whites of three
" €ggs and whifk them to a troth, fqueeze In
iome lemon to your tafte, beat them for half
an'hour, and drop them on white paper ; be
fure you let the paper be very dry, and fift
alittle fine fugar on the paper before youdrop
them. If you would have them yellow, take
2 pennyworth of gumbouge, fteep it in
fome rofe-water, mix to it fome whites of
¢zas and a little fugar, fo drop them, and
bake them in a flow oven.
323. To make Goofeberry Wine another Way.

Take twelve quarts of good ripe goole-
berries, ftamp them, and put to them twelve
quarts of water, let them ftand three days,
ftir them twice every day, ftrain them, and

put to your liqguor fourteen pounds of fugar s
when it is diffolved ftrain it through a flannel

bag, and put it into a barrel, with half an
Ounce of ifinglafs 3 you muft cut the ifinglafs
n Preces, and beat it whilit it be foft, put to
It a pint of your wine, and let it ftand within
the air of the fire ; take the whites of four
€ggs and beat them very well to a froth, put
In the ifinglafs, and wbifk the wine and it
together ; put them into the barrel, clay it

G clofe
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clofe, and let it ftand whilit fine, then bottle
it for ufe, a o
324. 90 make Red Curran Wine another IVay.

Take five quarts of red currans, full ripe,

bruife them,and take from them all the ftaiks,
to every five quarts of fruit put a gallon of
water ; when you have your quantity, ftran
them thro’ a hair-fieve, and to every gallon
of liquor purt two pounds and three quarters
of fugar 3 when your fugar is diffolved tuntt
into your cafk, and let 1t ftand three weeks,
thendraw it off, and put to every gallon a
quarter of a pound of fugar ; wafh your bar-
rel with cold water, tun it up, and let it ftand
about a week ;3 to every ten gallons put an
ounce of ifinglafs, diffolve it in fome of the
wine, when it is diffoelved put to it a quart of
your wine, and beat them with a whifk, then
put it into the cafk, and flop it up clofe;
when it is fine bottie it.

If you would have it rafte of rafps, put toe-
very gallon of wine a quart of rafps-; if there
be any grounds in the bottom of the calk,
when youdraw off your wine, drop them thro’
a flannel bag, and then put it into your calk

3245. T0 make MurLseErry WINE.

Gather your mulberries when they are full
ripe, beat them in a marble mortar, and t
every quart of berries put a quart cf water;
when you put ’em into the tub rub them very

well with your hands, and let them ftand all

night, then ftrain ’em thro’ a fieve ; to every

gallon of water put three pounds of fugard,
_ oy =
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and when the fugar is diffolved put it inte
your barrel ; take two pennyworth of ifinglafs
and clip it in pieces, put to it a little wine,
and let it ftand all night within the air of the
fire 3 take the whites of two or three eggs,
beat them very well, then put them té the
ifinglafs, mix them well together, and put
them into your barrel, firring it aboutwhen
it is put in ;3 you muft not let it be over full,
nor bung it clofe up at firft; fer it in a cool
place and bottle it when fine.
226. 90 make BLACKBERRY WINE.
Take blackberries when they are full ripe,
and fqueeze them the fame way as you did
the mulberries. If you add a few mulber-
ries, it will make your wine have a much
better tafte. -
3247. 9o make SyrRrupr oFr MULBERRIES.
Take mulberries when they are full ripe,
break them very well with your hand, and
drop them through a flannel bag ; to every
pound of juice take a pound of loaf fugar ;
beat it {mall, put to it your juice, {o boil and
fkim it very well ; you muft {fkim it all the
time it is boiling ; when the fkim has dﬂn_e.
rifing it is enough ; when it is cold bottle it
and keep it for ufe.
You may make rafberry {yrrup the fame
way.
328. 90 make RASBerRY BrRANDY.
Take a gallon of the beft brandy you can
get, and gather your rafberries when they are
tull ripe, and put them wholeinto your bran-
G 2 dy
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dy 5 to every gallon of brandy take three J

quarts of rafps, let them ftand clofe covered *
for a month, then clear it from rafps, and
put to it a pound of loaf fugar ; when your
{fugar is diffolved .and a little fettled, boil it

and keep it for ufe.

329. 9o make Black CHERRY DRANDY.

Take agallon of the beft brandy, and eight
pounds of black cherries, ftone and put “em
into your brandy in an earthen pot; bruife the
{ftones in a mortar, -then put them into your
brandy, and cover them up clofe, let them
{fteep for a month or {ix weeks, {fo drain 1t
and keep it for ufe.

Youmaydiftilthe ingredients if you pleafe.

330. 90 make RaTirie BRANDY.

Take a quart of the beft brandy, and about
a jill of apricack kernels, blanch and bruife
them in a mortar, with a fpoonful or two of
brandy, fo putthem into a large bottle with
your brandy ; putto it four ounces of loaf
fugar, letir ftand till you think it has got the

tafte of the kernels, then pour it out and put

in a little more brandy if you pleafe.
331. 76 make CowsLip SYRRUP.

Take a-quartern of frefh pick’d cowilips
put to ’em a quart of boiling water, let ’em
ftand all night, and the next morning drain
it from the cowf(lips ; to every pint of water
put a pound of fine powder fugar, and boilit
over a flow fire 3 fkim it all che time in the
boiling whillt the {kim has done rifing ; then
take it off, and when it is cold putit into?
bottle, and keep it for ufe. 332. ¢
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232. To make L.emon Branbpy.

Take a gallon of brandy, chip twenty-five
lemons, (let them fleep twenty-four hours)
the juice of f{ixteen lemons, a quarter of a
pound of almonds blanched and beat, drop
it thro’ a jelly bag twice, and when it is fine
bottle it ; fweeten it to your tafte with dou-
ble refined fugar before you put it into your
Jelly bag.  You muft make it with the beit
brandy you can get.
333.TomakeCorD1arL WATER of CowsL1PSs.

Take two quarts of cowflip peeps, a flip
of balm, two fprigs of rofemary, a ftick of
cinnamon, half an orange peel, half a le-
mon peel, a pint of brandy, and a pint of
ale ; lay all thefe to fteep twelve hours, then
diftil them on a cold ftill.

224. 9o make Mirrg PuncH.

Take two quarts of old milk, a quart of
good brandy, the juice of fix lemons or o=
ranges, whether you pleafe, and about fix
ounces of loaf fugar, mix them alrogether
and drop them thro’ ajelly bag ; take off the
peel of two of the lemons or oranges, and
put it into your bag, when it is run off
bortle it ; *twill keep as long as you pleafe.
235. Tomake Mirnk PuNcH agnother 7 ay.

Take three jills of water, a jill of old
milk, and a jill of brandy, fweeten it to your
tafte ; you muft not put any acid into this
for it will make it curdle.

This is a cooling punch to drink in 2a
morning. |
G2 256. To
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226. To make Puncn another Way.
Tale five pints of boiling water and one
quart of brandy, add to it the juice of four
lemons or oranges, and about {ix ounces of
loaf fugar ; when you have mixed it together
ftrain it thro’ a hair fieve or cloth, and put
into your bowl the peel of a lemon or 0-
range.
237. To make Acip for Punch.
‘Take goofeberries at their full growth,
pick and beat them in a marble mortar, and
fqueeze them in a harden bag thro’ a prefs,
when you have done run it thro’a flannel bag,
and then bottle it in {mall bottles ; put alit-
tle oil on every bottle, fo keep it for ufe.
338. o bottlz GOOSEBERRIES.
Gather your gooleberries when they are
young, pick and borttle them, put in the cork
loofe, fer them in a pan of water, with a lit-
tle hay in the bottom, put them into the
pan when the water is cold, let 1t ftand ona
flow fire, and mind when they are coddled ;
don’t let the pan boil, if you do it will.break
the bottles : when they are cold faften the
cork, and put on a little rofin, fo keep them
for ufe. -
329. To bottle IDAMSINS.
~ Take 'your damfins before they arc full
ripe, and gather them when the dew is off,
pick of the ftalks, and put them into dry
bottles ; don’t fill your bottles over full, and
cork them as clofe as you would do for ale,
keep them in a celiar, and cover them overl
with fand. z240. 70
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Take a feville orange with a clear fkin,
pare it very thin from the white, than take a
pair of {cifiars and clip it very thin, and boil
it in water, fhifting it two or three times in
the boiling to take out the bicter; then take
half a pound of double refined fugar, boil
it and fkim it, then put in your orangec, fo
let it boil over a flow fire whilft your fyrrup
be thick, and your orange look clear, then
put it into glaffes, and cover it with papers
diptin brandy ; if you have aquantity of peel
you muft have the larger quantity of fugar.
341. To preferve OrRANGES or LLEMONS.
Take feville oranges, the largeftand rou gh-
eft you can get, clear of fpots, chip them
very fine, and put them in water for two
days, fhifting them twice oOr three times a
day, then boil them whilft they are foft : take
and cut them in quarters, and take out all the,
pippens with a penknife, o weigh them, and
to every pound:of orange, take a pound and
half of loaf fugar ; put your fugar into a
pan, and to every pound of fugar a pint of
water, fet it over the fire to melt, and when
it boils {kim it very well, then put in your
oranges ; if you would have any of them
whole, malke a little hole at the top, and take
out the meat with a tea {fpoon, fet your O-
ranges over a flow fire to boil, and keep them
fkimming all the while ; keep your oranges
as much as you can with the {kin downwards;
you may cover them with adelf-plate, to bear
G 4 them
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them down in the boiling ; let them boil for
three quarters of an hour, then put them in-
to a pot or bafon, and let them f{tand two
days covered, then boil them again whilft they
look clear, and the fyrrup be thick, fo put
them into a pot, and lie clofe over them a
paper dip’d 1n brandy, and tie a double pa-
per at the top, fet them in a cecol place, and
keep them for ufe. If you would have your
oranges that are whole to lock pale and clear,
to put in glafifes, you muft make a fyrrup of
pippen jelly ; then take ten or a dozen pip-
Pens, as they are of bignefs, pare and flice
them, and boil them in as much water aswill
cover them till they be thoroughly tender, o
{train yourwater from the pippens through a
hair fieve, then {train it through a Aannel
bag ; and to every pint of jelly take a pound
of double refined fugar, fet it over a fire to
boil, and fkim it, let it boil whilft it be thick,
then putit into a pot and cover 1t, but they
will keep beft if they be put every one in
difierent pots.
342. 7o make Jerivy of CurRrANS.
Take a quartern of the largeft and beft
currans you can get, ftrip them from the
fralks, and put them inaport, ftop them clofe
up, and boil them in a pot of water over the
fire, till they be thoroughly coddled and begin
to look pale, then put them in a clear hair
fieve to drain, and run the liguor thro’ a
flannel bag, to every pint of your liquor
putin a pound of your double refin’d fugar;
you
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you muft beat the fugar fine, and putitinby
degrees, fet it over the fire, and boil it whilit
any fkim wi:l rife, then put it into glaffes for
ufe; the next day clip a2 paper round, and
dip it in brandy to lie on your jelly ; if you
would have your jelly a light red, putin half
of white currans, and in my opinion it
looks much better.
343. Y0 preferve ArPricocks.

Take apricocks before they be full ripe,.
ftone and pare ’ems; then weigh ’em, and to
évery pound ‘of apricocks take a pound of
double refined fugar, beat it very fmall, licone
part of your fugar under the apricocks, and"
the other part at the top, let them ftand all
night, the next day put them in a ftew-pan
or brafs pan ; don’t do over many at once in
your pan, for fear of breaking, let them boil
over aflow fire, fkim them very well, and
turn them two or three times in the boiling s
you muft but about half do ’em at the firfi,
and let them ftand whilit they be cool, then
let them boil whilft yourapricocks look clear,
and the fyrrup thick, put them into your pots-
or glaffes, when they are cold cover them
with a paper dipt in brandy, then tie another
paper clofe over your pot to keep out the
air. -

344. To make MIARMALADE of APRICOCKS.

Take what quantity of apricocks you fhall
think proper, ftone them and put them im-
mediately into a fkellet of boiling water, keep
them under. water on the fire. till they be

G folt,
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foft, then take them out of the water and
wipe them with a cloth, weigh your fugar
with your apricocks, weight for weight, then
difiolve yourfugar in water, and boil it to a
candy height, then put in your apricocks,
being a little bruifed, let them boil buta
quarter of a hour, then glafs tr.*m up.

345. 9oknow when your Suc AR is at CANDY

HeicuT.

Take fome fugar and clarify it till it comes
to a candy - height, and keep it ftill boiling
“till it becomes thick, then ftir it with aftick
from you, and when it is at candy-height it
will fly from your ftick like flakes of fnow,
or feathers flying-in the air, and till it comes
to that height it will not fly, then you may
ufe it as you pleafe.

346. Tomake Marmalade of Quinces. white.

Take your quinces and coddle them as you
do apples, when they are foft pare them and
cut them inﬁ pieces, as if you would cutthem
for apple pies, then put your cores, parings,
and the wafte of your quinces in fome wa-
ter, and boil them faft for fear of turning red
until it be a ftrong jelly 3 when you fee the
jelly pretty ftrong ftrain it, and be fure you
boil them uncovered ; add as much fugar as the
weight of your quincesinto your jelly, till itbe
boiled to a height, then put in your coddled.
quinces, and boil them uncovered till they be
enough, and {et them near the fire to harden.
347%- To make Quiddeny of Red Curranberries.

ut your berries into a pot, with a {poonful
| CL
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or two of water, cover it clofe, and boil’em
in {fome water, when you think they are e-
nough ftrain them, and put to every pint of
Juice a pound of loaf fugar, boil it up jelly
height, and put them into glafies for ufe.

348. To preferve (GOOSEBERRIES.

Toa pound of fton’d goofeberries put a
pound and a quarter of fine fugar, wet the
fugar with the goofeberry jelly 3 take a quart
of goofeberries, and two or three fpoonfulls
of water, boil them very quick, let your fu-
gar be melted, and then put in your goofe-
berries ; boil them till clear, which will be
very quickly.

349. 90 make little ArLmvonp CAKES.

Take a pound of fugar and eight eggs.,
beat them well an hour, then put them into
a pound of flour, beat them together, blanch
a quarter of a pound of almonds, and beat
them with rofe-water to keep ’em from oil-
Ing, mix all together, buiter your tins, and,
bake them half an hour. |

Half an hour is rather too long for them to.
ftand in the oven.

250. To preferve RED~(GOOSEBERRIES.

Take a pound of fixpenny fugar, and a lit-
tle juice of currans, put to it a pound and a.
half of Goofeberries, and let them boil quick.
2 quarter of an hour ; butif they be for jam.
thEYﬁ muit boil better than half an hour.

They are very proper for tarts, or 'to eat
as {weet-meats.

G 6 ' 351: To
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357, To Bottle BErRr1ES anotber Way.

Gather your berries when they are full
grown, pick and bottle them, tie a paper 0-
ver them, prick it with a pin, and fetit
the oven ; after you have drawn, and when
they are coddled, take them out and when
they are cold cork them up ; rofin the cork
over, and keep them for ufe.

352, 90 keep BarBerriEs for TarTs all
the Xear.

‘T'ake barberries when they arefull ripe, and
pick ’em from the ftalk, put them into dry
bottles, cork ’em up very clofe and keep’em
for ufe. '

¥ ou may do cramberries the fame way.
353. Qopreferve BARBERRIES for TARTS.

Take barberries when. full ripe, ftrip them,,
take their weight in fugar, and as much wa-
ter as will wet your fugar, give it a boil and.,
ikim it ; then put in your berries, let them
bpil whilit they look clear and your {yrrup
thick, fo put them into.a pot, and when they
atve cold cover them up with a paper dip’d in
brandy.

254, To preferve Damsins.

Take damfins before they are full ripe,
and pick them, take their weight in fugar,
and as much water as will wet your fugar,
give 1t a boil and fkim it, then put in your
damfins, let them have one fcald, and
{et them by whilft cold, then {cald them again,
and continue {calding them twice a day whilit
your fyrrup looks thick, and the damfins

| X clear 3
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clear; you muft never let them boil ; do ’em_
in 2 brafs pan, and do net take them out in
the doing ; when they are enough put them
into a pot, and cover them up with a papev
dip’d in brandy.

355. How to keep Damsins for T arTs.

Take damfins before they are full ripe,
to every quart of damfins put a pound of
powder fugar, put them into a pretty broad
pot, a layer of fugar and a ‘layer of dam-
fins, tie them clofe up, fet them  in a {low
oven, and let them have a heat every day
whilft the fyrrup be thick, and the damlins
enough ; render a little theep fuet and pour
over them, fo keep them for ufe.

356. To keep DamsiNs ancther W ay.

Take damfins before they be quite ripe,
pick off the ftalks, and put them into dry
bottles ; corkthem as you would do ale,
and keep thenrifi' @ cool place for ufe.

357. To make MNManco of CoODLINS.

Take codlins whén_ they are at their full
growth, and of the greeneit fort, take a little
out of the end with the ftalk, and then take
out the core ; ‘ lie them in a ftrong falt and
water, let them lie ten days or more, and fill
them with the fame ingredients as you do o-
ther mango, only fcald them oftner.

358. 7o pickle CURRANBERRIES.

Take currans either red or white before
they are thoroughly ripe ; you muft not take
them from the ftalk, make a pickle of fai;:

a1
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and water and a little vinegar, fo keep them
for ufe.
They are proper for garnifhing.
359. 9o make Barberries infiead of preferving.
Take barberries and lie them in a pot, a
layer of barberries and a layer of fugar, pick
the feeds out before for garnifhingfweetmeats,
if for fauces put fome vinegar to them.
360. To keep Alparagus or Green Peafe g Zear
Take green peafe, green them as you do
cucumbers, and fcald them as youdo other
pickles made of falt and water; let it be al-
ways new pickle, and when you would ufe
them boil them 1n frefh water.
261. o make white Pafie of PIPPENS.
Take fome. pippens, pare and cut them in
halves, and take out the cores, then boil em
very tender in fair water, and firain them
thro’ a fieve, then clarify two pounds of fugar
with two whites of eggs, and boil it to a can-
dy height, put two pounds and a half of the
pulp of your pippens into it, let it ftand over
a flow fire drying, keeping it ftirring till it
comes clear from the bottom of your pan,
then lie them upon plates or boards to dry.
362. To make green Pajfle of PippENS.
Take green pippens, putthem into a pot
and coverthem, let them ftand infufing over
a flow fire five or fix hours, to draw the
rednefs or fappinefs from them and then {train
them thro’ a hair fieve ;5 take two pounds of
fugar, boil it to a candy height, put ro. 1t
two pounds of the pulpof your pippens, keep
1t



it frirring over the fire till it comes clean from
the bottom of your pan, then lay it on plates
or boards, and fet it in an oven or ftove
to dry. |

263. To make red Pafie of PirPENS.

Take two pounds of {ugar, clanfy it, then
take roflet and temper it very well with fair
water, put it into your {yrrup, let it boil till
yourfyrrupis pretty red colour’d with ic, then
ftrain your fyrrup thro’ a fine cloth, and
boil it till it be at candy-height, then putto
it two pounds and a half of the pulp of pip-~
pens, keeping it ftirring over the fire till it
comes clean from the bottom of the pan, then
lieit on plates or boards, fo dry them.

364. To preferve FrulT greenm.

Take your fruit when they are green, and
fome fair water, fet it on the fire, and when
it 1s hot put in the apples, cover them clofe,
but they muft not boil, fo let them ftand till
they be foft, and there will be a thin {kin on
them, peel it off, and fet them to cool, then
put them in again, let them boil till they be
very green, and keep them as whole as you
can ; when you think them ready tﬂ.fﬂl{{:. up,
make your fyrrup for them ; take their weight
in fugar, and when your {yrrup is ready put
the apples into it, and boil them very well
lﬁn it ; they will keep all the year near fome

re.

You may do green plumbs or other fruit.

365. T0 make OrRANGE MARMALADE.

Take three or feur feville oranges, grate

them
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them, take out the meat, and boil the rinds
whilft they are tender 3 {hift them three or
four times in the boiling to take out the bit-
ter, and beat them very finein a marble mor-
tar ;s tothe weight of your pulp take a pound
of loaf fugar, and to a pound of fugaryou
may add a pint of water, boil and fkim it
before you put in your oranges, let 1t boil
half an hour very quick, then put in your
meat, and toa pint take a pound and 2 half.
of fugar, let it boil quick half an hour, {tir
it all the time, and when 1t 1s boiled to a
jelly, put it into pots or glafies ; cover it
wich a paper dipp’d in brandy.
366. 70 make QUINCES WHITE anothber IV ay.
Coddle your quinces, cut them mn {mall
pieces, and to a pound of quinces take threc
quarters of a pound of fugar, boil it to a can-
dy height, having ready a quarter of a"pint
of quince liquor boil’d and {kim’d, put the
quinces and liquor to your fugar, boil them
till it looks clear, which will be very quickly,
then clofe your quince; and when cold cover
it with jelly of pippens to keep the colour..
36%7. 70 make GOOSEBERRY VINEGAR.
To every gallon of water take {ix pounds
of ripe goofeberries, bruife them, and pour
the water boiling hot upon your berries, €o-
yver it clofe, and fetit in a warm place to fo-
ment, till all the berries come to the top
then draw it off, and to every gallon ot hiquort
put a pound and ahalf of {ugar, then tun it
into a cafk, fetitina warm place, and in {ix

months it will be fic for uie. 368. T0



268. Tomake Goofeberry WiINE another PV ay.

Take three pounds of ripe goofeberries to
a quart of water, and a pound of fugar,
ftamp your berriesand throw them into your
water as you ftamp them, it will make them
ftrain the better ; when it is ftrained put in
your fugar, beat it well with a dith for half
an hour, then ftrain it thro’ a finer ftrainer
than beforeinto your veflel, leaving it fome
room to work, and when it is clear bottle it ;
your berries muft be clean pick’d before you
ufethem, and let them be at theirfull growth
when you ufe them, rather changing colour.

369. Tomake Jam oF CHERRIES.

Take ten pounds of cherries, ftone and boil
them till the juice be wafted, then add to it
three pounds of fugar, and give it three or
four good boils, then put it Into your pots.

370. o preferve CHERRIES.

To a pound of cherries take a pound of
fugar finely fifted, with which ftrow the bot-
tom of your pan, having ftoned the cherries,
lay alayer of cherries and a layer of fugar,
firowing the fugar very well over all, boil
them over a quick fire a good while, keeping
them clean fkim’d till they look clear, and
the fyrrup is thick and both of one colour ;
when youthink them half done, take them off
the fire for an hour, after which fetr them on
again, and to every pound of fruit put in 2
quarter of a pint of the juice of cherries and
red currans, {fo boil them till enough, and
the {yrrup is jellied, then put them in a pot,
and keep them clofe from the air. 371.7¢2
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371. To preferve Cuerries for drying.
T'ake two pounds of cherries and ftone
them, put to them apound of fugar, and as
much water as will wet the {ugar, then fet
- ~them on the fire, let them boil till they look
clear, then take them off the fire, and let
them ftand a while in the fyrrup, and then
take them up and lay them on papers to dry.

372. To preferve FrulT green all the Year.
Gather your fruit when they are three parts.
ripe, on a very dry day, when the fun fhines
on them, then take earthen pots and put them
in, cover the pots with cork, or bung them
that no air can get into them, dig a placein
the earth a yard deep, fet the pots therein
and cover them with the earth very clofe,

and keep them for ufe.

When you take any out, cover them up
again, as at the firft,
373- How 2o keep KipnEY BEAans all Winter.
Take kidney beans when they are young,
leave on both the ends, lay a layer of falt at
the bottom of your pot, and then a layer of
- beans, and fo on till your pot be full, cover
them clofe at the top that they get no air
and fet them in a cool place ; before you boil’
them lay them in water all night, let your
water boil when you put them in, (without
falt) and put into it a lump of butter about
the bignefs of a walnurt.
374. T0 candy ANCELICA. .
Take angelica when it is young and tender
take off all the leaves from the ftalks, boil it
in



4 W

in the pan with fome of the leaves under, and
fome at the top, till it be fo tender that you
can peel off all the fkin, then putit into fome
water again, cover it over with fome of the
leaves, let it fimmer over a flow fire till it
be green, when it is green drain the water
from it, and then weigh it ;3 to a pound of
angelica take a pound of loaf fugar, put a
pint of water to every pound of fugar, boil
and fkim it, and then putin your angelica ;
it will take a great deal of boiling in the fu-
gar, the longer you boil it and the greener it
will be, boil it whilft your fugar be candy
height by the fide of your pan ; if you would
haveit nice and white, you muft have a pound
of fugar boiled candy height in a copper-
dith or ftew pan, fet it over a chafing aifh,
and put it into your angelica, let 1t have a
boil, and it will candy as you take it out.
375. 70 dry PEARS.

Take half a peck of good baking pears,
(or as many as you pleafe) pare and put them
in 2 pot, and to a peck of pears put in two
pounds of fugar ; you muft put in NO Water
but lie the parings on the top of your pears,
tie them up clofe, and fet them in a brown
bread oven ; when they are baked lay them
in a dripping pan, and flat them a lictle 1n
your pan ; fer them in a flow oven, and turn
them every day whilft they be thrcugh'y dry;
fo keep them for ufe.

You may dry pippens the fame way, only
as you turn them grate over them a little
H{ugar. 376. Teo
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226. To preferve CurRRANS in bunches.

Boil your fugar to the fourth degree of
boiling, tie your currans up in bunches, then
place them in order in the fugar, and give
them feveral covered boilings, fkim them
quick, and let them not have above twoor
three feethings, then fkim them again, and
fet them into the ftove in the preferving pan,
‘the next day drain them, and drefs them n
bunches, firow them with fugar, and dry
them 1n a ftove or in the fun.

37%7. To dry ArPricOCKS.

T'o a pound of apricocks put three quar-
ter of a pound of fugar, pare and ftone them,
to a layer of fruit lie a layer of fugaf, let
them ftand till the next'day, then boil them
again till they be clear, when cold take them
out of the {yrrup, and lay them upon glafies
or china, and fift them over with double re-
fined fugar, fo fer them on a ftove to dry,
next day if they be dry enough turn them,
and fift the other fide with f"ugar;. let the
ﬁ-_:}m:s be broke and the kernels blanch’d, and
give them a boil in the {yrrup, then putthem
into the apricocks ; you muft notdo too many
at a time, for fear of breaking them in the
fyrrup; do a great many, and the more you
do in it, the better they will tafle.

378. To mnake JumMeAaLLS another Way.

Take a pound of meal dry, a pound of
fugar finely beat, mix them together; then
take the yolks of five or fix eggs, as much

thick ¢ream as will make it up to a pa{’cﬁi
anc
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and fome corriander feeds ; roll them and lay
them on tins, prick and bake them inaquick
oven ; before you fet them in the oven wet
them with a little rofe-water and double re-
fin’d fugar, and it will ice them.

370. o preferve OrRANGES Whole.

Take what quantity of oranges you have
a mind to preiferve, chip off the rind, the
thiner and better, put them 1nto water twen-
ty-four hours, in that time fhift them in the
water (to take off the bitter) three umess
you muft fhift them with boiling water, cold
water makes thHem hard; put double the
weight of fugar for oranges, diflolve your
fugar in water, fkim it, and clarify it with
the white of an egg ; before you put in your
oranges, boil them in fyrrup three or four
times, three or four days berwixt each time 3
you muft take out the inmeat of the oranges
very clean, for fear of mudding the fyrup.

380. 0 make Jam of DaMsINS.

Take damfins ‘when they are ripe, and
to two pounds of damfins take a Pﬂund_pf
fugar, put your fugar into a pan with a Jill
of water, when you have boiled it put in
your damfins, let them boil pretty quick,
fkim them all the time they are boiling,
when your fyrrup looks thick they are enough
put them into your pots, and when they are
cold cover them with a paper dip’d in bran-

dy, tie them up clofe, and keep them for
uie,

281. 70
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381. To make clear Cakes of Goofeberries.
T'ake a pint of jelly, a pound and a quar-
ter of fugar, make your jelly with three or
four fpoonfuls of water, and put your {fugar
and jelly together, fet jr over the fire to
hear, but don’t let it boil, then put it nto
the cake pots, and fet it in a {low oven ull
iced over.
382. To make BurLrLies CHEESE.
Take half a peck or a quartern of bullies,
whether you pleafe, pick off the ftalks, put
them in a pot, and ftop them up very clole,
fet them in a pot of water to boil for two
hours, and be iure your pot be full of water,
and boil them whilit they be enough, then
put themr in a hair-fieve to drain the liquor
trom the bullies ; and to every quart of li-
quor put a pound and a quarter of fugar, boll
it over a flow fire, keeping it ftirring all the
time : You may know when it is boiled high
enough by the parting from the pan, and co-
ver it with papers dip’d in brandy, fo tieit
up clofe, and keep it for ufe.
383. 9o smake Jam of BuvrLiEs.
Take the bullies that remained in the fieve,
to every quart of it take a pound of fugin
and put it to your jam, boil it over a flow
fire, putit in pots, and keep it for ule.
384. 90 make SYRRUP ¢f (FILLIFLOWERS:
Take five pints of clipt gilliflowers, (w0
pintsof boiling water and put to them, thed
putthem in an earthen pot to infufe a night
and a day, take a ftrainer and ftrain them
out:
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out; to a quart of your liquor put a pound
and half of loaf fugar, boil it over a flow
fire, and fkim it whilft any fkim rifes; fo
when it is cold bottle it for ufe.
385. o0 pickle GILLIFLOWERS.

Take clove gilliflowers, when they are
at full growth, clip them and put them into 2
pot, put them pretty fad down, and put to
them fome white wine vinegar, as much as
will cover them ; fweeten them with fine pow-
der fugar, or common loaf ; when you put
mnyour fugar ftir them up that your fugar may
go down to the bottom ; they muft be very
iweet 3 let them ftand two or three days, and
then put in a little more vinegar ; fo rie them
up for ufe. ‘

386. To pickle Cucumeers Jfliced.

Pare thirty large cucumbers, flice them
into a pewter dith, take fix onions, flice and
ftrow on them fome falt, fo cover them and
let them ftand to drain twenty four hours ;
make your pickle of white wine vinegar,
nutmeg, pepper, cloves and mace, boil the
fpices in the pickle, drain the liquor clean
from the cucumbers, put them into a deep
pot, pour the liquor upon them boiling hot,
and cover them very clofe ; when they are
cold drain the liquor from them, give it an-
other beil, and when it is cold pour itonthem
again ;3 fo keep them for ufe.

387. To make Curip Hepce-Hogc’s.
Take a quarter of a pound of jordan al-
monds, and half a pound of loaf fugar, put
' iC
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itinto a pan with as much water as will juit
wet it, let it boil whilft icbe fo thick as will
itick to your almonds, then put in your al-
monds and let them boil in it; have readya
quarter of a pound of fmall coloured com-
fits 3 take your almonds out of the fyrrup
one by one, and turn them round whilit they
covered over, fo lie them on a pewter dih
as you do them, and fet them before the fire,
whilft you have done them all.

They are pretty to put in glafies, or to fet
in a defert.

388. 70 make ALmonp Hepce-Hogcs.

- Take half a2 pound of the beft almonds,
and blanch them, beat them with two or three
ipoonfuls of rofe-water in a marble-mortar
very imall, then take fix eggs, (leave out two
of the whites) beat your eggs very well, take
half a pound of loaf fugar beaten, and four
ounces of clarified butter, mix them all well
together, put them into a pan, fet them over
the fire, and keep it ftirring whilit it be ftiff,
then put it into a china-difh, and when itis
cold put it up into the fhape of an hedge
hog, put currans for eyes, and a bit of
candid orange for tongue; you may leave
out part of the almonds unbeaten ; take them
and {plit them in two, then cut themin long
bits to ftick into your hedge hog all over
then take two pints of cream cuftard to pour

over your hedge hog, according to the big-
nefs of your difth ; lie round your difth edge
flices of candid or preferved orange, which
you have, fo ferve it up. 289. 70
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28g. Topos SALMON Lo keep balf @ Xear.

Take a fide of frefh {falmon, take out the
bone, cut off the head and fcald it ; you
muft not wafh it but wipe it with adry cloth;
cut it in three pieces, {feafon it with mace,
pepper, falt and nutmeg, put it inco a flac
pot with the {kin fide downward, lic over it
a pound of butter, tie-a paper over it, and
fend it to the oven, about an hour and a half
will bake it ; if you have more falmoen in your
pot than three pieces it will take more baking,
andyou muft put in more butter ; when it 15
baked take it out of your pot, and hieit on a
fth plate to drain, and take off the fkin, fo
feafon itover again, for if it be not well fea- .
foned it will not keep ; Pputit into your pot
* piece by piece ; it will keep beft in little pots,
when you put it into your pots, prefs it well
down with the back ofyour hand, and when
it is cold cover it withrclarified butter, and
fet it in a cool place ; fo keep it for ule.

390. To make a CODDLIN Pre.

Tale coddlins before they are owver old,
hang them over a flow fire to coddle, when
they are foft peel off the {kin, fo put them
into the water again, then cover cm up with
vine leaves, and let them hang over the fire
whilft they be green ; be {ure you don’t let
them boil ; lie them whole in the difh, and
bake them in puff-pafte, butleave no pafte in
the bottom of the dith ; put-to ’em a little
fhred lemon-peel, a {poonful of verjuice or
juice of lemon, and as much fugar as you

H think
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think proper, according to the largenefs of
your pie. _
391. 7o make a COLLIFLOWER Puppine.
Boil the flowers in milk, take the tops
and lay them in a difh, then take three jills
of cream, the yolksof eight eggs, and the
whites of two, feafon it with nutmeg, cinna-
mon, mace, fugar, fack or orange-flower-
water, beat all well togerher, then pour it
over the colliflower, put it 1nto the oven,
balke it as you would a cuftard, and grate fu-
gar over it when it comes from the oven.
Take fugar, fack and butter for fauce.
392. Tc make Stock for FIARTSHORN JELLY.
Take five or {ix ounces of hartfhorn, put
it into'a gallon of water, hang it over a {low
fire, cover it clofe, and let it boil three or
four hours, fo ftrain it ; make it the day be-
fore you ufe it, and then you may havelt
- ready for your jellies.
303. 9o make SYRRUP OF VIOLETS.
Take violets and pick them ; to cvery
pound of violets put a pint of water, when
the water is juft ready to boil put it to your
violets, and ftir them well together, let them
infufe twenty four hours and ftrain them ; ©
every pound of fyrrup, take almoft two
poundsof fugar, beat the fugar very well and
put it into your fyrrup, ftir it that the fug#
may diffolve, let it ftand a day or twe, ftr
ing it two or three times, then fet it on the
fire, let it be but warm and it will be thick
enough.
“You
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You may make your {yrrup either of vio-
lets or gilliflowers; only take the weight of
fugar, let it ftand on the fire till it be very
hot, and the {yrrup of violets muit be only
warm.

394. o pickle CocrLES.

Take cockles at a full moon and wath ’em,
then put them in a pan, and cover them with
a wet cloth, when they are enough put them
into a ftone bowl, take them out of the fhells
and wath them very well in their own pickle;
let the pickle fettle every time you walh them
then clear it off ; when you have cleaned ’em,
put the pickle into a pan, with a fpoonful or
two of white wine and a little white wine
vinegar, to your tafte, put in a lictle Jamai-
caand whole pepper, boil it very well in the
pickle, then put in your cockles, letem have
a boil and fkim ’em, when theyare cold put
them in a bottle with a little oil over them,
fet ’em in a cool place and keep ’em for ufe.
395. To preferve Quinces whole or in quariers.

Take the largeft quinces when they are at
full growth, pare them and throw them into
water, when you have pared them cut them

in quarters, andtake out the cores ; if you

would have any whole you muft take out the
cores with a {fcope ;3 fave all the cores and
parings, and put them in a pot or pan to
coddle your quinces in,, with as much water
as will cover them, fo putin your quinces in
the middle of your parings into the pan, (be
fure you cover them clofe up at the top ) 1o

H -~ let
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Jet them hang over a flow fire whilft they be
thoroughly tender, then rake them out and
weigh them ; to every pound of quince take
a pound of loaf fugar, and to every pound
of fugar take a pint of the fame water you
coddled your quinces in, fet your water and |
fugar over the fire, boil itand fkim it, then
putin your quinces, and cover it clofe up,
fet it over a {low fire, and let it boil whilit
your guinces be red and the fyrrup thick,
then put them in pots for ufe, dippinga pa-
perin brandy to lie oveér them.
- 396. 9o pickle SHRIMPS.

Take thelargeft fhrimps you can get, pick
them out of the fhells, beil them in a jill of
water, or as much water as will cover them
according as vou have a quantity of fhrimps,
ftrain them thro’ a hair-fieve, then put
the liguor a little {pice, mace, cloves,
whole pepper, white wine, white wine vi-
negar, and a little falt to your tafte ; boil
them very well together, when it is cold put
in your fhrimps, they are fit for ufe.

39%7. 9o pickle MiuscLES.

‘Wafh your mufcles, putthem into a pan
“as you do your cockles, pick them out of the
fhells, and wafh them in the liquor ; be fure
you take off the beards, fo boil them in the

liquor with fpices, as you do your ceckles,
only put to them a little more vinegar thai
you do to cockles.

398. To pickle WaLNUTS green.

Gather walnuts when they are as you can
run




=3 g 8 LTSN i s T
run a pin through them, pare them and put
them in water, and let them lie four or five
days, ftirring it twice a day to take out the
bitter, then put them in firong falt and water,
let them lie .a week or ten days, {tirring 1t
once or twice a day, then put them in frefh
falc and water, and hang them over a fire,
put to them a little allum, and cover them
up clofe with vine leaves, let them hang over
a flow fire whilft they be green, but be fure
don’t let them boil, when they are green put
them into a fieve to drain the water from.
them. -
399. To make #4ckle for them.
Take a little good alegar, put to it a little
long pepper and Jamaica pepper, a few bay
leaves, ~a little horfe-radith, a handful or
two of muftard-feed, a little falt and a little
rockambol if you have any, if not a few fha-
lots y boil them altogether in the alegar,
which put ro your walnuts and let it ftand
three or four days, giving them a {cald once
a day, then tie them up for ufe.
A fpoonful of this pickle is goed for fith-
fauce, ora calf’s head afh.
400. To pickle WaLnuTs black.
Gather walnuts when they are fo tender that
you can run a pin thro’ them, prick them all
with a pin very well, lie them in freth water,
and let them lie for a week, fhifting them
oncea day ; make for them a firong falt and
water, and let them lie whilft they be yel-
low, ftirring them once a.day, then take ’em
= DTN out.
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eut of the falt and water, and boil it, putit
on the top of your walputs, and let your pot
fand in the corner end, fcald them onceor
twice a day whilit they be black. g

You may make the fame pickle for thofe,
as you did for the green ones.

 401. To pickle O¥sTERS.

Take the largeft oyfters you can get, pick
them whole outof the fhell, and take off the
beards, wafh them very well in their own
pickle, foletthe pickle fettle, and clear it off,
put it into a ftew-pan, put to it two or three
fpoonfuls of white wine, and a little white
wine vinegar ; don’t putin any water, for
if there be not pickle enough of theirown get
a little cockle-pickle and putto it, alittle Ja-
maica peppers, . white pepper and mace, boil
and fkim them very well 3 you muft fkim
it before’you put in your fpices, then put in
vour oyfters, and boil them in the pickle
when they arecold put them intoalarge bottle
with a little cil 6n the top, fet them na
cool place and keep them for ufe.

A02. To picrkie large COCUMBERS.

Take cucumbersand put them in a {trong
falt and water, let them lie whilft they bt
throughly yellow, then {cald them in the {ame
falt and water they lie in, fet them on the
fire, and lcald them once a day whilit they
are grecn 3 take the beft alegar you can geh
put to it a little Jamaiea pepper and black

pepper, fome horfe-radifh in flices, a few
bay leaves, and alitde dill and falg, fo fcald
}*[:.111'




your cucumbers twice or thricein this pickie;
then put them up for uie.
403. To pickle ONIONS.

Take the {malléft onions you can gct, peel
and put them into a large quantity of fair
water, let them lie two days and fhift them
twice aday ; then drain them from the wa-
ter, take a little diftil’d vincgar, put to ’em.
two or three blades of mace, and alittle white
pepper and {alt, boil it, and pour it upon
your onions, let them {tand three days, fo put
them into little glafies, and tie a bladder o-
ver them ; they are very good done with ale-
gar ; for common ulc, only putin Jamaica
pepper inftead of mace.

 494. To pickle EELDER Bups.

Take elder buds when theyare the bignefs
of fmall walnuts, lie them 1n 2 {trong faltand
water for ten days, and chen icald them 1n
freth falt and water, put in 2 lump of allum,
let them {tand in the corner end clofe cover’d
up, and fcalded once 2 day whilit green.

You may do radifh cods or brown buds
the {ame way- el .

405. To make the Pickle.

Take a little alegar or white wine vinegar,
and put to it two Or hree blades of mace,
with a little whole pepper and Jamaica pep-
per, a few bay leaves and {alt, . put to yout
buds, and icald them two OF three times,
then they are fit for ufe.

4,06. To pickle MusEROOMS.

Take muthrooms when frefh gather’d, fort

the large ones from the buttons, cut off the
H 4 {talks.
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falks, wath them in water with a flannel,
have a pan of water ready on the fire to boil
*em in, for the lefs they lie in the water the
better 3 let them have two or three boils over
the fire, then put them into a fieve, and when
you have drained the water from them put

them into a pot, throw over them a handful
of falt, ftop them up clofe with a cloth, and
let them ftand two or three hours on the hot
hearth or range end, giving your pot a
fhake now and then; then drain the pickle
from them, and lie them in a cloth for an
hour or two, fo put into them as much di-
itili’d vinegar as will cover them, let them lie
a week or ten days, then take them out,
and put them In dry bottles ; put to them
a littde white pepper, falt and ginger fliced,
fill them up with diftilP’d vinégar, put over
“ema little fweet oil, and cork them up clole ;
if your vinegar be good they will keep two or

three years ;3 I know it by experience.

You muft be fure not to fill your bottles
abave taree parts full, if you do they will
not keep. 3
.407. To pickle Musurooms arother Way.
Take mufhrcoms and wafh them with a
flannel, throw them into water as you walh
=~ them, only pick the finall from the large, put
them 11to a pot, throw over them a little falf,
.. ftop'up your pot clofe with a cloth, boilthem
in a pot of water as you do currans when
you make a jelly, give them a fhake now
and theén 3 you may guefs when they arc
enough by the quantity of liguor that CFIHES
rom
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from them 3 when you thinkthey are enough’
ftrain from them the liquor, put in a jittle.
white wine vinegar, and boil in it a little
mace, white pepper, Jamaica pepper, and
iic’d ginger ;3 when it is cold put it to the
muihrooms, bottle ’em and keep ’em for ufe.

They will keep this way very well, and
have more of the tafte of mufhirooms, but
they will not be altogether fo white.

408. o pickle PoraTor CRABS.

Gather your crabs when they-are youngs .
and about the bignefs of a large cherry, lie
them in a firong falt and water as you do o-
ther pickles, . Ier them {tand for a week or-
ten days, then fcald them in.the fame water
they lic in twice a day whilflt green ; make
the fame: pickle for them as you do for cu-
¢umbers ; be {ure vou fcald them twice or
thrice in-the - pickle and they will keep the
better. 8

409.; To pickle large BuTrTONS.

% L
Take your buttrons, clean ’em and cut "em.- '

in three or four pieces, putthem intoalarge
fauce-pan to ftew in their own liquor, put
to them a little Jamaica and whole pepper, a
blade or two of mace, and a little falt, cover
it up, let it ftew over a flow fire whilft you
think they are enough, then firain from them
their liquor, and put to it a little white wine
vinegar or alegar, which you pleafe, give 1t
a.boil together, and when it is cold put it to
your muthrooms, and keep them for ufe.

You may pickle flaps the fame way.
5 410. To
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. A10. To make CaTcHUP.

Take large mufhrooms when they are frefh
gathered, cut off the dirty ends, break them
imallinyour hands, putthem in a {tone-bowl
with a handful or two of fait, and let them
ftand all night; if you don’t get muihrooms
enough at once, with . a little falt they will
keep a day or two whilft you get more, fo put
em in a itew-pot, and fet them in an oven
with houfhold bread ; when they are enough
ftrain from ’em the liquor, and let it ftand
to {ettle, then boil it with alittle mace, Ja-
mmaica and whole black pepper, two or three
- 1halots, boil it'over a flow fire for an hour,
. when it 1s boiled let it ftand to fertle, and

when it is cold bottle it ; if you boil it well
it will keep a year or two; you muil put in
fpices according to the quantity of your

catchup ; you muft not wath them, norput
to them anv water.

411. o make Mianco of CucuMBERS 0
sMaLi. MzrLons.

Gather cucumbers when they are green,
cut a bit off the end and take ourt all the meat;
lic them in a ftrong falt and water, let them
lie for a week or ten days whilit they be
yellow, then fcald them in the fame falt and
water they lie in whilft green, then drain
from them the water ; take a lictle muftard-
feed, a little horfe-radifh, fome {craped and
fome {hred fine, a handful of {halots, a claw
or two of garlick if you like the tafte, and a
fartle fhred mace ; take fix or eight cucum-

bers
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bers fhred fine, mix them amongft the reft of-
the ingredients, then fill your melons orcu-
cumbers with the meat, and put in the bits.
at the ends, tie them on with 2 {iring, fo
take as much alegar or white wine vinegar
as will well cover them, and put into it a lit-
tie Jamaica and whole pepper, a little horfe-
radifh and a handful or two of muftard-feed,
then boil it, and pourit upon your mango ;
let it ftand in the corner end two or three
days, fcald them once a day, and then tie-
them up for ufe.

412. To pickle GARKINS.

. Take garkins of the firfk growth, pick
¢m clean, put’em’in a {trong ialt and warer,
let ’em lie a week or ten days whilft they be
throughly yellow, then fcald them in the.
lame falt and water they lie in, {cald them
once a day, and let them lie whilft they are
green, then fet them in the corner end clole
Cover’d.
413. To make Pickle for your Cucumbers.

Take alittle alegar, (the quantity muit be
equal to the quantity of your cucumbers,
and fo muft your feafoning) a little pepper,
a little Jamaica and long pepper, two or
three fhalots, a little horfe-radith fcraped
or {liced, a little falt and a bit of allum, boil
them altogether, and fcald your cucumbers
two or three times with your pickle, fo tie
them up for ufe. _

414. To pickle CoLLIFLOWER wbite.

Take the whiteft colliflower you.can gef,,
MY break
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break it in piecesthe bignefs ofa mufhroom;
take as much diftill’d vinegar as will cover
it, and put to it a little white pepper, two or
three blades of mace; and a little falt, then
boil it and pour it on your colliflowers three
times, let it be cold, then put it into your
olafles or pots; and wet a bladder to tie over
it to keep out the air.
415. o pickle Rtp CABBAGE.
Lake a red cabbage, chufe it a purple
red, for the light red never proves a good
colour ; fo take your cabbage and fhred it in
very thin flices, feafon it with pepper and
1alt very well, let it lie all night upon a broad
tin, or a dripping-pan; take a little alegar,
puttoita lictle Jamaica pepper, and two or
three rafes of ginger, boil them together,
and when it is cold pPour it upon your cab-
bage, -and in two or three days time it will
be fit for ufe.
Xou may throw a little colliflower among
1t, and it will turn red.
416. 9o pickle CoLLirr.owsr another Way.
Take the colliflower and break it in pieces
the bignefs of a mufhroom, but leave ona
_ ﬂ1_nrt ﬂ:_aI_lq with the head ; take fome white
Wine vinegar, into a quart of vinegar, put
fix-pennyworth of cochineal beat well, alioa
hittle Jamaica and whole pepper, and a little
falt, boil them in vinegar, pour it over the
colliiower hot, and let it ftand two or three
days clofe covered up 5 you may {cald it once
:n three days whilfl it be red, when itis r;d
: : . tage:
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take it out of pickle, and wafh the cochineal
off in the pickle, fo ftrain it through a hair
fieve, and let it ftand a little to fettle, then.
putit to your'collilower again, and tie it up
for ufe ; the longer it lies in the pickle the
redder it will be. |
417. To pickie W ALNUTS white.

Take walnuts when they are atfull growth-
andcan thruita pin through them, the largeft
fort you can get, pare them, and cut a bit off
one end whilit you fee the white, fo you muit
pare off all the green, if you cut through the
white to the kernel they will be {potted, and
put them. in water as you pare them ; you
muft boil them in falt and water as you do
mufhrooms, and will take no more boiling-
than a muthroom ; when they are boiled lay
them on adry cloth todrain out of the water,
then put them into a pot; and put to them
as much diftill’d vinegar as will cover them,
let them lie two or three days ; then take a
little more vinegar, put to it a few blades of
mace, a little white pepper and {alt, boil "em
together,when itis cold takeyour walnuts out
of the other pickle and put into that, let them -
lie two or three days, pour it from them,
give it another boil and fkimit, when it is .
cold put ro it your walnuts again, put them
into a bottle, and put over them a lictle fweet
oil, cork them up, and fet them in a cool
Place ; if your vinegar be good they will keep
as long as the mufthrooms.

418. 9o pickle BARBERRIES. _

Take barberries when full ripe. put them
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Into a pot, boil a ftrong falt and water, then
pour it on them boiling hot.
419. To make BARLEY-SUGAR.

Boil barley in water, {train it througha
hair-fieve, then put the decoétion into«clari-
fied fugar brought to a candy height, or the
Iaft degfee of boiling, then tdke it off the fire,
and let the boiling fettle, then pour it upon
a marble {tone rubb’d with the oil of clives,
when it cools and begins to grow hard, cutit
into pieces, and rub it it into lengths as you.
pleafe.

420. To pickle PuUrRsLAIN.

Take the thickeit ftalks of purilain, Ilay
them in {alt and water (ix weeks, then take
them out, put them into boiling water, and
cover them well ;3 let them hang over a flow
fire till they be very green, when they are
cold put them into pot, and cover them well
with beer vinegar, and keep them covered
clofe.

421. Zomake Puncu another Way.

Take a quart or two of fherbet before you
put in your brandy, and the whites of four.
or five eggs, beat them very well, and fetit
. over the fire, let it have a boil, then put it
into a jelly bag, fo mix the reft of your acid
and brandy together,(the quantity you defign.
to make) hearit and run it all through your
jelly bag, change itin the running off whilft
it-look fine ; let the peel of one or two le-
mons lie in the bag ; you may make it the
day before you ule it, and bottle it.

: ' 422, .70

o
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422. To make neww CoLLEcE PippIines.

Grate an old penny loaf, put to it a like
quantity of fuert thred, a nutmeg grated, a
lictle {ale and fome currans, then beat fome
eggs in a lirtle fack and fugar, mix all toge-
ther, and knead it as ftiff as for manchet, and
make it up in the form and fize of a turkey’s
ege, but a little flatter 3 take a pound of
butter, putit in a difh or ftew-pan, 4nd fec
it over a clear fire in a chafing-difh, and rub
vour butter abourt the difh till it is melted,
then put your puddings in, and cover the
dith, butoften turn your puddings till they
are brown alike, and when they are encugh
grate fome fugar over them, and ferve them
up hot.

For a fide-difh you muft let the pafte lie
for a quarter of an hour before you make up
your puddings. -

423. To make a CusTArDp PupbINg.

Take a pint of cream, mix with it lixeggs
well beat, two {poonfuls of flour, half a
nutmeg grated, a little falt and fugar to your
tafte ; butter your cloth, put it in when the
pan boils, bafte it juft half an hour, and melt
butter for the fauce.

424. To make FRYED T OASTS.

Chip a manchet very well, and cut it round
ways in toafts, then take cream and eight
eges feafoned with fack, fugar, and nurmeg,
and let thefe toafils fteep in it about an hour,
then fry them in fweet butter, ferve them up
with plain melted butter, or with butter, fack
and fugar as you pleafe, 425. 2o
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425. To make Savce for Fith or Flefh.

Take a quart of vinegar or alegar, put
it intoa jug, then take Jamaica pepperwhole,
fome fliced ginger and mace ; afew cloves,.
fome lemon-peel, horfe radifh fliced, fweet
herbs, fix fhalots peeled, cight anchovies,
and two or three fpoonfuls of fhred capers,
put ali thofe in a linen bag, and put the
bag into your alegar or vinegar, {top the
jug clofe, and keep it for ufe.

A fpoonful cold is an addition to fauce
for either fith or flefh. -

426. TZo make a favoury Difh of VEAL.

Cut large collops of aleg of veal, fpread
them abroad on a dreffer, hack them with
the back of a knife, and dip them in the
yolks of eggs, feafon them with nutmeg;.
mace, pepper and falt, then make forc’d-
meat with fome of your veal, beef-fuit, oy-
fters chop’d, and fweet herbs fhired fine, and
the above fpice, ftrowall thefe over your col-
lops, roll and tie them up, put them on fkew-
ers, tie them toafpitandroaftthem ; andto
the reft of your fore’d meeat add the yolk of
an egg or two, and make it up in balls and
fry them, put them in a difh with your meat
when toafted, put a lictle water in the dilh
under them, and when they are enough put
to-it an anchowvy, a little oravy, 2a fPDﬂﬂfﬂl
of white wine, and thicken it up with -alittle
flaur and burter, {o fry your balls and li
round the dith; and ferve it up.

This is proper for a fide-difly either 2t

noon ob 1ght; W27 F



42%7. 9o make Frenca BREaD.

Take half a peck of fine flour, the yolks
of fix eggs and four whites, a litde 2lt, a
pintof ale yeaft, and as much new millc made
warm as will make it a thin light pafte, ftiritc
about with your hand, but be fure you don’t
knead them ; have ready fix wooden quarts
or pint difhes, fill them with the pafte, (not
over full) let them ftand a quarter of an hour
torife, then turn them out into the oven, and’
when they are baked rafp them. Theoven
muft be quick. )

428. To make GINGER-BREAD another Fay.

Take three pounds of fine flour, and the
rind of a lemon dried and beaten to pow-
der, half a pound of fugar, or more if you
like it, a little butter, and an ounce and a
half of beaten ginger, mix all thefe together,
and wet it pretry {tiff with nothing but trea-
cle ; make it into rolls or cakes which you
pleafe ; if you pleafe you may add candid o-
range peel and citron ; butter your paper to
bake it on, and let it be baked hard. -

429. 9o make QuinceE CREAM.

Take quinces when they are full ripe, cut
them in quarters, fcald them till they be foft,
pare them, and mafh the clear part of them,
and the pulp, and put it through a fieve, talif:
an equal weight ot quince and double refin’d
fugar beaten and fifted, and the whites of
egos beat till it is as white as fnow, then put
it into difhes. |

You may do apple cream the fame way.

430. To



430. 7o make CREAM of any preferved Fruit.

Take half a pound of the pulp of any pre-
ferved fruit, put itin a large pan, puttoitthe
whites of two or three eggs, beat them well
together for an hour, then with a fpoon take
off, and lay it heaped up high on the difth
and falver without cream, or put it in the
middle bafon.

Rafberries will not do this way.
431.T0dry Pears or PIPPENS witbout Sugar,

T'ake pearsor apples and wipe them clean,
take a bodkin and run it in at the head, and

out at the ftalk, put them in a flat earthen
pot and bake them, but not too much 3 you
mulit put a quart of ftrong new ale to half a
peck of pears, tie twice papers over the pots
that they are baked in, let them ftand till cold
then drain them, fqueeze the pears flat, and
the apples, the eye to the ftalk, and lay ’em
on fieves with wide holes to dry, either in a

itove or an oven not too hot.

432. 9o preferve MuLBERRIES whole.

Sct fome mulberries over the fire in a fkel-
let or preferving pan, draw from them a pint
of juice when it is ftrain’d ; then rake three
pounds of fugar beaten very fine, wet the fu-
gar with the pint of juice, boil up your fugar
and fkim it, put in two pounds of ripe mulber-
ries, and let them ftand in the fyrrup till they
arc throughly warm, then fer them on the
hre, and let them boil very gently ; do them
but half enocugh, fo put them by in the fyrrup
till next day, then boil them gently again;
- when

—



when the fyrrup is pretty thick and will ftand
in round drops when it is cold, they are e-
nough, fo put all in a gal y-pot for ufe.
433. To make ORANGE CAKES.
Cut your oranges, pick out the meatand
juice free from the ftrings and feeds, fetit
by, then boil it, and fhift the water till your
peels are tender, dry them with a cloth, mince
them {mall, and putthem to the juice; toa
pound of that weigh a pound and a half of '
double refin’d fugar; dip your lumps of fu-
gar in water, and boil 1t to a candy height,
take it off the fire and putin your juice and
peel, ftir it well, whenit is almolit cold put
it into a bafon, and fet itin a ftove, then lay
it thin on earthen plates to dry, and as it can-
dies fafhion it with a knife, and lay them on
olaffes ; when your plate is empty, put mofe
out of your bafon.
434. Todry APricOCKsS like PRUNELLOS.
Take a pound of apricocks before they be
full ripe, cut them in halves or quarters, let
them boil till they be very tender in 2 thin
fyrrup, and let them ftand a day or two in
the ftove, then take them outof the fyrrup,
Jay them to dry till they be as dry as pru n<llos,
then box’em, if you pleaie you may pare them.
You may make your {yrrup red with the
juice of red plumbs.
435. To preferve great white PLumMBs.
To a pound of white plumbs take three
quarters of a pound of double refin’d fugar in
lumps, dip your fugar in water, beil and

{kim



- {lkam it very well, {flit your plumbs down the
feam; and put them into the {yrrup wich the
iflit downwards ; let them ftew over the fire
a quarter of an hour, fkim them wvery well,
then take them off, and when cold coverthem
up ; turn them in the {yrrup two or three
times a day for four or five days, then put
them into pots and keep them for ufe.
436. To make Goofeberry Wine anorher Way.

- Take goofeberries when they are full npe,
pick and beat them in a marble mortar ; to
every quart of berries put a gquart of water,
and put them into a tub and let them ftand all
night, then firain them through a hair-fieve,
and prefs them very well with your hand ; to
every gallon of juice putthreep i gl -
penny fugar ; when your fue 'fml put
itinto the barrel, and toas any.g

Juice as you have, take as many pe of

Malaga raifins, chop them in a bowl,"and

put them in the barrel with the wine ; be fure

let not your barrel be over full, fo clofe it up;
let it i:i:and three months in the barrel, and.
when it is fine botrle it, but not before.
437. To pickl/e NasTurTium Bubps.
Gather your littie nobs quickly after the
bloffoms are off;, put them in cold water and
fale three days, fhifting them once a day;
then make a pickle for them (but don’t boil
'f.ht:_n*i at all) of fome white wine, and fome
white wine vinegar, fhalor, horfe-radifh,
whole pepper and falt, and a blade or two of
mace ; then put in your feeds, and ftop ’em
cloie up. T'hey are to be eaten as capers.

4-39. Ta
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438. To make ELDER -FLOWER WINE.
Take three or four handfuls of dry’d elder-
flowers, and ten gallons of fpring water, boil
~the water, and pour in fcalding hot upon the
flowers, the next day putto every gallon of
water five pounds of Malaga raifins, the
-ftalks being firft pick’d off;, but not wafh’d,
chop them grofly with a chopping knife, then
put them into your boiled water, ftir the wa-
ter, raifins and flowers well tegether, and
do fotwice a day for twelve days, then prefs
out the juice clear as long as you'can get any
liquor; putit into a barrel fit for it, ftop it
up two or three days till it works, and in:a
fe@days fsep it up clofe, and ler it frand
two ar three months, then bottie it.
%qgfﬂ-fﬁ'ﬂ‘%g Pearr Barrey Pubppine.
¥T'ake half a pound of pearl barley, cree it
in foft water, and fhift it once or twice in the
boiling till it be foft ; take five eggs, put to
them a pint of good cream, and half a pound
of powder fugar, grate in half a nurmeg, a
little fale, a fpoonful or two of rofe-water,
and half a pound of clarified butter ; when
your barley is cold mix them altogether, fo
bake it with a puff- pafte round your difh-edge.
Serve it up with a little rofe-water, fugar
and butter for your fauce
440.To make GoofeberryVinegar anotber W ay
T'ake goofeberries when they are full ripe,
bruife them in a marble mortar or wooden
bowl, and to.every upheap’d  half peck of
berries take a gallon of water, putitto them
in
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in the barrel, letit ftand in a warm placé for
two weeks, put a paper on the top of your:
barrel, then draw it off, waifh out the barrel,
put it in again, and to every gallon add a
pound of coarfe fugar; fetit in a warm place
by the fire, and let it ftand whilit chriftmas.
441. Do preferve APRICOCKS green.

Take apricocks when they are young and
tender, coddie them a little, rub them with a
coarfe ¢loth to take off the {kin, and throw
them inrto water as you do them, and put
them in the fame water they were coddled in,
cover them with vine leaves, a white paper,
or iomething more at the top, the clofer you
keep them the {ooner they are green 3 befure
you don’t let them boil 3 when they are green
weigh them, and to every pound of apricocks
take a pound of loaf fugar, put it intoa
pan, and to every pound. of fugar a jill of
water, boil your fugar and warer a little,
and fkim it, then put in your apricoecks, let
them beil togecher whilft your apricocks look
clear, and your iyrrup thick, fkim it all the
timne it is boiling, and pur them into a pot

covered with a paper dip’d in brandy.
442. Tomake Or ance Curies anoiber Way.
Pare your oranges, not over thin butnar-
row, throw the rinds into fair water as you
pare them off, then boil them cherein very faft
till they be tender, filling up rhe pan with
boiling water as 1t walles away, then makea
thin fyrrup with part of the water they are
boiled in, put in the rinds, and juft let therln
boil,
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boil, then take them off, and let them lie in
the fyrrup three or four days, then boil them
again till you find the fyrrup begin to draw
between your Angers, take them 05 from the
fire, and let them drain thro’ your cullinder,
take out but a few at a rime, becaufe if they
cool toofafl it will be difficultto get the {yrrup
from them, which muft be done by pafling
every piece of peelr through your fingers,
and lying them fingle on a fieve with_the
rnd uppermoft,  the fieve may be fet in a
(tove, or before the fire ; but in fummer the
funis hot enough to dry them.

Three quartérs of a pound of fugar will
make fyrrup to do the peels of twenty-five
Oranges. '

443.-To make MusurooMm PowbDER.

Take about half apeck of large buttons or
flaps, clean them and fet them in an carthen
dith or dripping pan one by one, let them
ftand in a low oven to dry whilft they will
beat to powder, and when they are powdered
fitt them through a fieve ; take half a quar-
ter of an ounce of mace, and a nutmeg, beat
themvery fine, and mix them with yourmufh-
room powder, then putit into a bottle, and
it will be fit for ufe. '

You muft not wath your muflhrooms.
444. To preferve APrRICOCKS anctber i ay.

Take your apricocks before they are full
ripe, pare them and ftone them, and to every
pound of apricocks take a pound of lump
loaf-fugar, put it into your pan with as-much

. water
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warer as will wet it 5 to four pounds of fugar
take the whites of two eggs beat them well
to a froth, mix them well with your fugar
whilft it be cold, then fet it over the fire and |
let it have a boil; take it off the fire, and put
in a fpoonful or two of water,;. then take off
the {kim, and do {fo three or four times whilit
wany fkim rifes, then put in your apricocks,}
and let them have aguick boil over the firgy
then take them off and turn them over, let
them {tand a lictle while covered, and then fet
them on again, letthem haveanother beiland
fkim them, then take them out ene by one;
fet on your {yrrup again to boil down, and
fkim it, then putin your apricocks again, and
let them boil whilft they look clear, put them !
1n pots, when they are cold cover them over
with a paper dipt in brandy, and tie another
paper at the top, ict them in a cool place
and keep them for ufe. |

445. To pickle Musurooms another Way.
When you have cleaned your mufhrooms
ut them inmo a pot, and throw over them?
handful of falt, and ftop them very clofe with
acloth, and {ct them in a pan of water ©
boil aboutan hour, give them a fhake nov
and then in the boiling, then take them out
and drain the liquor from them, wipe them
dry with a cloth, and put them up eitherin
white wine vinegar or diftill’d vinegar, with
{pices, and put a little oil on the top.
They don’t look fo white this way, buf
they have more the tafte of mufhrooms.

3 . . 445. H®
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446. How to fry MusHROOMS,
Take the largeft and frefheft flaps’'you can
ger, {kin them and take out the gills, boil
. them in a little falt and water, then wipe
them dry with a cloth ; take two eggs and
~ beatthem very well, half a fpoonful of wheat-
floar, and a little pepper and falt, then dip
. In your mufhrooms and fry them in butter.
. They are proper to lie about ftew’d mufh-
¢ Tooms or any made difh.
' 44%. How to make an ArLe PosseT.
Take a quart of good milk, fer it on the
fire to boil, put in a handful or two of bread-
- Crumbs, grace in a little nutmeg, and {weeten
iLto your rafte 3 take three jills of ale and
giveita boil ; take the yolks of four eggs,
beat them very well, then put to them alictle
of your ale, and mix all your ale and eggs
together ;3 then fet it on the fire to heat, keep
ftirring it all the time, but don’t let it boil,
it you do it will curdle ; then putitintoyour
difh, heat the milk and putit in by degrees 3
fo ferve it up.

You may make it of any fort of made wine ;
make it half an hour before you ufe it, and
kf-*ﬂp 1t hot before the fire.

448. To make Mainc’p Pies anothber Hay.

Take half a pound of Jordan almonds,
blanch and beat them with a little rofe-water,
but not over {mall ; rakea pound of beef-fuet
fhred very fine, half a pound of apples thred
fmall, a pound of currans well cleaned, half

A poundof powder fugar, a little mace fhred
1 | fine,
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fine, about a quarter of a pound of candid
orange cut in imall pieces, a {poonful or two
of brandy, and a little falt, fo mix them well
together, and bake itin a puffipafte.
449. Zo make SAck PossET gnotber Way.

Take a quart of good cream, and boil it
with a blade or two of mace, put in about
a quarter of a pound of fine powder fugar ;
take a pint of fack or better, fet it over the
fire to heat, but don’tler it beil, then orate
in a httle nutmeg, and about a guarter of a
pound of powder fugar ; take nine eggs,
(leave out fix of the whites and ftrains) beat
“em very well, then pur tothem a little of your
iack mix the fack and eges very well together,
then put to "em the reft of your fack, ftiric
all the time youn are pouring it in, {et it over
2 flow fire to thicken, and itir it till it be as
‘PE}EE]{ as cuitard ; be fure you don’t letit boil,
it you do it will curdle, then pour it intoyour
difh o bafon ; take your cream boiling hot,
and pour to your f{ack by degrees, ftirring it
all the time you are pouring it in, then fet
it on a hot hearth-frone 3 you muit make it
half an hour before you ufe it 3 before you
fet on the hearth cover it clofe with a pew-
ter difh. '

To make a FroT for them.

Take a pint of the thickeft crearmm you can
get, and beat the whites of two eggs Very
welltogether, - take off the cream by {poon-
fuls, and lie it in a fieve to drain ; when
yvou difh up the pofict lie aver it the froth.

_ . 4 50. To



\

450. To dry Cuerries anotber W ay.

T'ake cherries when full ripe, ftone theny
and break *em as little as you can in the fton-
ing ; to fix pounds of cherries take three
pounds of leat fugar, beat it, lie one part of
your{fugar under yourcherries, and theother
at the top, let them ftand all nighr, then
put them into your pan, and boil them pretty
quick whilft your cherries change and look
clear, then let them ftand in the {yrrup all
hight, pour the fyrrup from them, and put
them into a pretey large {ieve, and fet them
¢ither in the {un or beforethe fire ; let them
ftand to dry a little, then lay them on white
Papers one by one, let them ftand in the fun
whilft they be thoroughly dry, in the drying
turn them over, then put them into a little
box ; betwixt every layer of cherries lie a
paper, and fc do till all are in, then lie a pa-
per at the top, and keep them for ufe. -

You muft not boil them over long
the fyrrup, for if it be over thick it will
keep them from drying; you may boil two
or three pounds more cherries in the {yrrup
after. _
451. How to order STURGEON.

If your fturgeon be alive, keepita night
and a day before you ufe it ; then cut off the
head and tail, fplit it down the back, and
cutit into as many pieces as you pleafe ; falc
itwith bay faltand common falg, as you would
do beef for hanging, and letitlie 24 hours s
then tie it up very tight, and boil it in f2l€

12 and
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and water whilft it is tender ; (you muft
not boil 1t over much) when itis boiled throw
over it a listle falt, and fet it by till it be cold.
Take the héead and iplit it in two and tye it
up very tight 3 you muft boil it by itfelf,
not fo much as you did the reft, but {alt it
after the fame manner.
4.52. To make the PickiLE. _

Take a gallon of foft water, and make it
into a {trong brine ; rtake a gallon of flale
beer, and a gallon of the beit vinegar, and
let all boil together, with a few fpices ; when
it is cold put in your fturgeon ; you may
keep it (if clofe covered) three or four months
before you need to renew the pickle.

453. To make Horcu-Porcu.

Take five or fix pounds of frefh beef, put
it into a kertle with fix quarts of foft water,
and an onion ; fet it on a flow fire, and let
it boil till your beef is almoift enough ; then

put in the fcrag of a neck of mutton, and

let them boil together till the broth be very
good ; putin two or three handfuls of bread-
crumbs, two or three carrots and Eurnips
cut {fmall, (but boil the carrots in water be-
fore you put themin, elfe they will give your
broth a tafte) with half a peck of fhill’d peafe,
but take up the meat before you put them in,
w hen you putin the peafe take the other part
of your mutton and cut it in chops, (forit
will take no more bﬂiling than the peafe)and

put it in with a few/{weer herbs fhred very
imall, and falt to your tafte.

You

-



L IZ2OT )

Youmuft fend up the mutton chops m the
dith with the hotch-potch.

When there are no peafe to be had, you
may put in the heads of afparagus, and if
there be neither of thefe to be had, \you may
fhred in a green favoy cabbage. .

This is a proper difh inftead of foop.

454. To maeke Wiinc’p CoLroPs.

Take two or three pounds of any tender
part of beef, (according as you would have
the dith in bignefs) cut it {finall as you would
dominc’d veal 5 take an onion, fthredit imall,
and fry it a light brown, in butter feafoned
with nutmeg, pepper and falr, and putit
into your pan with your onion, and fry it a
litle whilft ic be a light brown ; thenput toit
ajill of good gravy, and 4 fpﬂc}nﬁll of wal-
nut pickle, or a litrle catchup; putinafew
thred capers or muthrooms, thicken it up
with 1 little flour and burter ; if you pleale
you may put in a little juice of lemon; when
youdifh it up, garnifh your dith with pickle,
and a few forc’d-meat balls, : _

It is proper foreither Gde-difh or top-difh.
455.90 make white Scotch Collops anotlber¥ ay

Take two pounds of the folid part of a leg
ﬂf?eal, cut it in pretty thin flices, and fea-
!‘{m it with a little fhred mace and falg, put
Itinto your {tew-pan with a lump of burtter,
fet it over the fire, keep it flirring all the
time, but don’t let it boil 3 when. you are
going to difh up the collops, put to them the
yolks of two or three eggs, three fpoonfuls

12 of
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of cream, a fpoonful or two of white wine,
and a lirtle juice of lemon, fhake it over the
Gre whilft it be fo thick that the fauce fticks
z0 the meat, be {ure you don’t let it boil.
Garnifh your dith with lemon and fippets,
and ferve it up hot. ~
T his is proper for either fide-diih or top-
difb, noon or night.
456. To make ViINEGAR awnolber Way.
‘T'ake as many gallons of water as you
pleafe, and to every gallon of water put na
pound of four-penny jugar, boil it for half an
hour and fkim it all the time s when 1t 1§
about blood warm put to it about three orfour
fpoonfuls of light yeait, let it work in the tub
a night and a day, put it into your veficl,
cloie up the top with a paper, and fet itas
near the fire as you have convenience, and
in two or three days it will be oood vinegar.
457 4o preferve Quincrs another Way.
Take qUinC{:s, pare'aﬂd put them into
water, fave all the parings and cores, let ’em
j1e 1n the water with the cquinces, et them
over the fire with the paringa and cores o
coddle, cover them clofe up at the top with
the parings, and lie over themn eithera difb-
cover or pewter difh, and cover them clofe;
letthem hang over avery flow fire whilit they
be tender 3 but don’t let them boil 3 when
they are foft take thenmy out of the water, and
weigh your quinces, and to every pound put
a pint of the fame water they were coddled i
(when firained) and put 1o your quinces, and
<)



to every pound of quinces put a pound of"
fugar ; putthem into a2 pot or pewter flag-
gon, the pewrer makes them a much better
colour ; clofe them up wicth alittle coarfe
Paﬂ:{r, and fet them in a bread oven all nighet ;.
if the fyrrup be too thin boil it down, put
It to your quinces, and keep it for ufe.

You may cither do it with powder fugar:
or loaf-fugar.
- 458. Tomake AlmondCheefecakes anczbert¥ay

Take the peel of two or three lemons
pared thick, boil them pretty foft, and change
the water two or three times in the boiling ;.
when they are boiled beat themvery fine with
a little loaf fugar, then take eight eggs,
(leaving out fix of the whites) half a pound
of loaf or powder fugar, beat the eggs and
{ugar for half an hour, or better; take a
quarter of a2 pound of the beft almonds,
blanch and beat them with three or four
fpoonfuls of rofe-water, but not over {iall ;
take ten ounces of frefh butter, melt it with-
out water, and clear off frem it the butter-
milk, then mix them altogether very well,
and bake them in a flow oven in a puff-pafte;
before you put them into the tins, putin the
juice of half a lemon.

- When you putthem in the ovengrate over

them a lictle loaf fugar. _

You may make them without almonds, if
you pleafe. '

You may make a pudding of the fame, .
only leave cut the almonds.

Rl ING T8
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SUPPLEMENT

Moxon’s Cookery.
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1. A GrRANADE.
¥ied%d A KE the caul of aleg of veal, lie
i I e itinto a round pot; puta layer of
£ s the flitch partof bacon at the bot-
'ﬁﬂ"@"!‘%-ﬁ--&- tom, then a layer of forc’d-meat,
and a layer of the leg part of veal cut as for
collops, *till the pot is fill’d up 3 which done,
take the part of the caul that lies over the
edge of the pot, clofe it up, tie a paper over,
and fend it to the oven; when baked, turn
It out into your diih. Sauce. A gocod
light-brown gravy, with afew mufhrooms,

morels, or truffies : ferve it up hot.
I 4 _ 2. The
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a. 'The fine Brown JrLLY.

Boil four calt’s feet in fix quarts of wa-
ter °till it is reduced tathree pints, take off
the feet and let the ftock cool, then melt 15,
and have ready in a flew-pan, a {poonful of
- butter hot, add to it a fpoonful of fine flour,

ftir it with a wood {poon over a ftove-fire,
*uill it is very brown, but not burnt, then
put the jelly out, andlet it boil; when cold
take off the fat, mele thejelly again-and put
to it half a pint of red port, the juice and
peel of half a lemon, white pepper, mace,
a little Jamaica pepper, and a litile falt ; then
have ready the whiids of four eggs, well
froth’d, and put them into the jelly, (take
care the jelly be not too hot when the whites
are put in) f{lir it well together, and boil 1t
over a quick fire one minute, run it thro’
a flannel bag and turn it back till it is clear,
and what form yeu would have it, have that
ready, pour a little of the jelly in the bot-
tom, it will foon ftarken ; then place what
you pleafe in it, either pigeon or finall chick--
en, fweet-bread larded, or pickled fmelt
or trout, place them in order; and pour on
the remainder of the jelly. . You may fend
it up m this form, or turn it into another
diﬂl,_ w_lt}} holding it over hot water ; but
not till it 1s thoroughly hardened.
: a5 %mﬂn&—f @ MELLGH-
Make the leanefl forc’d-meatthat you can,
nrecn it as near the colour of mellon as pof-
| fible
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fible with the juice of {pinage, as little of
the juice as you can ; put feveral herbs 1n it,
efpecially pariley, fhred fine, for that will
help to green it 3 roll it an inch and a half
thick, lay one half in alarge mellon mould,
well buttered and floured, with the other half
the full fize of the mould, fides and all ; then
putintoir as many ftew’d oyiters as near fills |
it with liquor fufficient to keep them moift, .
and clofe the forc’d-meat well together ; clole
the melon and boil it till you think it 1s e-
nough ; then make a fmall hole (if poflible
not to be perceived) pour in a litgle more of
the liquor that the oyfters were ftew’d in hot, .
and ferve ic up with hot fauce in the difh.
Itmuft be boiled in a cloth, and is either for .
a firft or fecond courfe. 3

ot Caicken PIE.

Order the  chickens as for fricafiy, and
form the pie deep, lay in the bottom a mince-
meat made of the chicken’s livers, ham,
parfley and yclks"c:feggs . feafon with wh_ltt:
pepper, mace, and a litele falt » moiften with
butter, then lay the chickenabove the minc’d
meat, and a little more butter.; cOver the pie
and balze it two hours ; when baked rake offi
the fat, and add to it white gravy, with a hit-
tle juice of lemon.- Serve this up hot.

5. Smeepr’s Rumps wwith Rice.:

Stew the rumps very tender, then take’em
out to cool, dip them in egg and bread-
crumbs, -and fry them a light brown 5 have -

| 2 =G | ready
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ready half a pound of rice, well wafh’d and
pick’d, and half a pound of butter; let it ftew
ten minutes in a lictle pot ; then add a pintof
good gravy to the rice and butter, and let it
itew half an hour longer ; have ready fix
onions boil’d very tender, and fix yolks of
boil’d egos, ftick them with cloves ; then
place the {heep rumps on the difh, and put
round them the rice as neatly as you can ;
place the onions and eggs over the rice, fo
‘derve it up hot.
6. OSHEEP’s ToncuvEes &reil’d.

The tongues being boil’d, puta lump of
bu‘tter in a ftew-pan, with parfley and green
onions cut imall ; then {plit the tongues,
but do not part them, and put them in the
pan ; feafon them with pepper, herbs, mace,
and nutmeg ; fet them a moment on the fire,
and ﬂ:r?w crumbs of bread on them ; letthem
be broil’d and difh them up, with a high
gravy fauce.

7+ Zo lard OvsTers.

_I‘ﬂakf: a ftrong eflfence of ham and veal,.
with a little mace ; then lard the large oyfters
with a fine larding pin; put them, with as
much eflence as will cover them, intoa ftew-
pan ; letthem ftew an hour, or more, over
a flow fire.  They are ufed for garnifhing,.
but when you make a.difh of them, iqueeze
in a Seville orange. |

8. VearL CovuvrLev. :

Take a little Jean bacon and veal, onions

and



(SEL

and the yellow part of a carrot, put it into a
ftew-pan ; fet it over a {low fire, and let it
fimmer till the gravy is quite brown, then
put in. fmall gravy, or boiling water ;3 boil
ita quarter of an hour, and then it is ready
for ufe. Take two necks of mutton, bone
them, lard one with bacon, the other with
parfley ; when larded, puta litile couleyover
a (low ftove, with a flice of lemon whilik
the mutton is fet, then fkewer it up like a
couple of rabbits, put it on the fpit and roaft
Itas you would any other mutton ; then ierve
it up with ragoo’d cucumbers. T his will
do for firft courfe ; bettom difh.
ghe Mock TurTLE.

Takea fine large calf’s head, cleans’d well
and ftew’d very tender, a leg of veal twelve:
pounds weight, leave out three poundsof the
fineft part of it 3 then take three fine large
fowls, (bone them, but leave the meat as.
whole as poflfible,) and four pounds of the
fineft ham fliced ; ° then boil the wveal,
fowls bones, and the ham in fix quarts of
water, till it is reduced to two quarts,
putin the fowl and the three pounds of veal,
and let them boil half an hour ;3 take it
off the fire and {train the gravy fromit; add
to the gravy three pints of the beflt whir:e:
wine, boil it up and thicken it ;3 then putin
the calf’s-head ; have in readinefs twelve
large forc’d-meat balls, as large as an egg,
and twelve yolks of eggs boil’d hard, Dilh.
It.up hot in a terreen., Zo.

I_...__...'J'_,,-_—.-—-.....-l'-l..i'
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To. To drefs Ox Lirps. .
Taice three or four ox lips, boil them as-
tender as poffible, drefs them clean the day
before they are ufed; then make a rich forc’d-
meat of chicken or hali~rocafted rabbits, and
- tufFthe lips with it 3 they will naturally turn
. round ; tiethem up with pack-thread and put
them into gravy to ftew ;3 they mult ftew
while the forc’d-meat be enough. Serve them,
up with truffles, morels, mufhrooms, cock{-
combs, forc’d-meat balls, and a little lemon

to your tafte.

This is a top-difh for fecond, or fide difh

for firft courfe. e L
1t. To make POVERADE.

Take a pint of good gravy, half a jill of
elder vinegar, fix Thalots, a little pepper and
falt, boil all thefe together a few myinutes, and
itrain it off. ‘This is a proper favice for tur-
key, or any other fort of white fowls.

12. 70 pot ParRTriboEs.

Take the partridges and feafon them well
with mace, = falt and a little pepper ; lie ’em -
in the pot with the breaft down wards, toe-
very partridge put three quarters of a pound
of butter, fend them to the oven, when baked,
drain them from the butrer and gravy, and
add a little more {feafoning, then put them
clofe in the pot with the breafts upwards, and
when ccld, cover them well with the butter, .
fuit the pot to the number of the partridges

. to have 1t fulll You may  pot any fort of’
R r game the fame way, 13. 70

LY
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¥3. 9o pot PARTRIDGES anaolber Woay.

Put a litele thyme and parfley in the infide
of the partridges, featon them with mace,
pepper and falc 3 put them in the pot, and
cover them with butter 3 when baked, take
out the pareridges, and pick all the meat from
the bones, lie the meat in a pot (without beat-
ing) fkim all the butter from the grawvy, and
cover the pot well with the butter.

14. o pat CHARE.

Scrape and gut them, wafh and dry them
clean, feafon them with pepper, falt, mace;
and nutmeg 3 let the two. laft feafonings be
higher than the other ;. put a little butter at
the bottom of the pot 3 then lic in the fifh,
and putr butter at the top,  three pounds of
butter to four poundsof chare ; when they are
baked (before they are cold) peur off the
gravy and butter, put two or three 1] poon-
fuls of butter inro the pot you keep theny in,
then lie in the ffh 3 fcum the butter cleanfrom
the gravy, and put the butter over the fifh,
b keep it for ufe.

15. SacLmon ez Maigre. !

Cut fome flices of frefh falmon the thick-
tefs of your thumb, put them in a fiew-pan
with a litcle onion, white pepper and mace,
and a bunch of fweet herbs, pour over it half
i pint of white wine, half a jill of water,
and four ounces of butter (to a pound and
half of falmons ) cover the flew-pan clofe,

and ftew it half an hour ; .then take out the
| | falmon.
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falimon and place it on the difh ; ftrain off the
liquor, and have ready craw-fith, pick’d
from the fhell, or lobiter cut in finall pieces
pound the fhells of the craw-fifh, or the.feeds
of the lobfter, and give it a turn in the li-
quor ; thicken it, and ferve it up hot with the
craw-fifth, or lobfter, over the falmon.
Trouts may be done the fame way, only
cut off their heads.
16. LoBstEr A’L’ITALIENNE. i
Cut the tail of the lobfter in {quare pieces,
take the meat out of the claws, bruife the red
part of the lobfter very fine, ftir it ina pan
with a little burter, put fome gravy to
it 3 firain it off while hot, then putin the
lobfter with a lictle falt ; make it hot, and
fend it up with fippets round your difh.
17. T0do CuHickENs, or any FowL’s FEET.
Scald the feet till the fkin will come off;
then cut off the nails 3 ftew them in a pot
clofe cover’d fet in water, and fome picces of
fat meat till they are very tender ; when you
fet them on the fire, putto them fome whole
pepper, onions, falt, and fome {weet herbs;
when they are raken out, wet them over with
the yolk of an egg, and dridge them well
with bread-crumbs ;3 {o fry them crifp.
18. luarxs done in Jelly.
Boil a knuckle of veal in a gallon of water
till it is reduced to three pints, (it muft not
be covered but done over a clear fire) fecum

itwell and clarify ir, then fcafon the lm:L:;
with
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with pepper and falt, put them in a pot with
butter, and fend them to the oven ; when
baked take them out of the butter whilft hot,
take the jelly and feafon it to your tafte with
Pepper and falt ; then put the jelly and larks
Into a pan together, and give them a {cald
over the fire ; {o lie them in pots and cover
them well with jelly. When you would ufe

- them, - turn them out of the pots, and ferve

tht‘m up. - .
19. The Fine CATcHUP.

Take three quarts of red port, a pint of
Vinegar, one pound of anchovies unwaifh’d,
pickle and altogether, half an ounce of mace,
ttn cloves, eight races of ginger, one {poon-
ful of black pepper, eight ounces of horfe-
fadifh, half a lemon peel, a bunch of winter-
favoury, and four fhalots ; ftew thefein apaot,
within a kettle of water, one full hour, then
ltrain it thro® a clofe fieve, and when it is cold
bottle it 3 fhake it well before you bottle it,
that the fediment may mix. You may ftew
all the ingredients over again, in a quart of
Wine for prefent ufe.

20. WarLnutr CAaTCcHUP.

Take the walnuts when they are ready for,
pickling, beat them in a mortar, and ftrain
the juice thro’a flannel bag ; pur to a quart
of juice a jill of white wine, a jill of vine-
gar, twelve fhalots fliced, a quarter of an
Ounce of mace, two nutmegs f{liced, one

Ounce of black pepper, twenty s clu?f‘ﬂé
an
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and the peels of two Seville oranges, pared fo
thin thatno white appears, boil it over a flow
fire very well, and fcum it as it boils ; letit
itand a week or ten days cover’d very clofe,
then pour it thro’ the bag, and bottle it.
21, A wery good White or Almond Soor.
Take wveal, fowl, or any white meat,
boiled down with alittle mace, (or other fpice
to your tafte) let thefe boil to mafth, then
ftrain off the gravy ; take fome of the white
flethy part of the meatand rub it thro’ a cul-
lender 3 have ready two ounces of almonds
beat fine, rub thefe thro’ the cullender, then
put all into the gravy, {et it on the fire t0
thicken alittle, and ftir in it two or three
ipoonfuls of creaim, and a little’butter work’d
in flour; thea have réady a French rollcrifp’d
for the middle, and flips of bread cut long
like Savoy bifkets.  Serve it up. hot.
22, Airmonp PuppinNg.

Take one pound of almonds, blanch’d and
beat fine, one piat of cream, the yolks of
twelve egas) 1wo ounces of grated bread,
half a pound of fuer, marrow, or melted
butter, three quarters of apound of fine fu-
gar, alitrle lemon-peel and cinnamon ; bake
it 1n a flow oven, ina difh, "or little tins.
The above are very good put in fkins.

23 . ALMOND YuDpDING anciber i ay.

Boil a quart of cream, when cold, mixm
the whires of feven €oos well bear blanch
five ounces of alinonds, beat them wich rofe

201
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ororange-flower water, mix in the eggs and
cream ; {weeten it to your tafte with fine
powder fugar, then mix in a lictle citron or
orange, put a thin pafte at the bottem, and a
thicker round the edge of the difh. Bakein
a flow oven. Sauce. Wine and {ugar.
24. ArLmMonND CHEESECAKES another i ay.
Six ounces of almonds, blanch’d and beat
with rofe-water ; fix ounces of butter beat to
cream ; half a pound of fine fugar ; fix eggs
well beat, and a little mace. Bake thefe in
hittle tins, in cold butter pafte.
25. A L.evmoN Pubppine agnothber Fav.
Take a guarter of 2 pound of . almonds,
three quarters of a2 pound of fugar, beat and
fearc’d, half a pound of butter ; beat the al-
monds with a little rofe-water, grate the rinds
of two lemons, ' beateleven eggs, leave out
two whites, meltthe butter and fticitin ; when
the oven is ready mix all thefe well together,
with the juice of one or two lemons to your
tafte ; put a thin pafte at the bottom, and a
thicker round the edge of the diih.
Sauce. Wine and fugar.
26. PoraToeE PUDDING another W ay.
Take three quarters of a pound of potatoes,
when boil’d and peel’d, beat them in a mos-
tar with a quarter of a ppund of fuetor bue-
ter, (if butrer, melt it) a quarter of a pound
of powder fugar, five eggs well beat, a pint
of good milk, one {poontul of flour, a little
mmace or cinnamon, and three fpnﬂnfuls_ of
wine
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wine or brandy ; mix all thefe well together,

and bake it in a pretty quick oven.
 Sauce. Wine and butter.
27. CArRRrRoT PuppinNc another Way.

Take half a pound of carrots, when boil’d
and peel’d, beatthem in a mortar, two ocunces
of grated bread, a pintof cream, halfa pound
of fuet or marrow, a glafs of fack, a little
cinnamon, half a pound of fugar, fix €ggs
well beat,_leaving out three of the whites,
and a quarter of a2 pound of macaroons ;
mix all well together ; puff-pafte round the
difth-edge. Sauce. Wine and {ugar.

28. Wauire PorrT anotber Way.

A layer of white bread cut thin at the bot-
tom of the difh, a layer of apples cut thin,
2 layer of marrow or fuet, currans, raifins,
fugar and nutmeg, then the bread, and foon,
as above, till the difh is 611I°d up; beat four
€ges, and mix them with a pint of good
milk, a little fugar and nutmeg, and pour
it over the top.  This fhould be made three
or four-hours before it is baked.,

Sauce. ‘Wine and burter.

29: MunTine PuppiNc aunsther Way.

Take a pound of grated bread, a pound
of fuct and a pound of currans, eicht eggs,
a glafs of brandy, a lircle fucar, and a lictle
beat cinnamon s mix thefe well together, and
boil it two hours at the leaft.

30. ALmonD BiskrTs.

Blanch a pound of almonds, lie them in
water
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water for three or four hours, dry them with
acloth, and beat them fine with eight fpoon-
tuls'of rofe or orange-flower water ; then
boil a pound of fine fugar to wire-height,
and itir 1n the almonds, maix them well over
the fire ; but do not let them boil ; pour
them into a bafon, and beat them with a
Ipoon ’till quite cold ; then bear {ix whites
of eggs, a quarter of a pound of fiarch,
beat and {earc’d, beat the ¢ggs and ftarch
together, ’till thick ; flir in the almonds,
and put them in queen-cake tins, half full,
duft ‘them'over with a little {fearc’d fugar ;
bake’em in a flow oven, and keep them dry.
31. Tomake ALmvonD BurTEer anoiber Way.

Take a quart of cream, fix eggs well
beat, mix them and {irain them into a pan,
keep it ftirring on the fire whilft it be ready
to boil ; then add a jack of fack, keeping
it ftirring till it comes to a curd ; wrap it
clofe in a cloth till the whey be run from 1t ;
then put the curd into a mortar, and beat it
very fine, together with a quarter of a Enund
of blanch’d almonds, beaten with roie-wa-
ter, and half a pound of loaf fugar : When
all thefe are well beaten together, put it into
slafies,

This will keep a fortnight.

32, APRICOCK JUMBALLS.

Take ripe apricocks, pare, ftone, and beat
them fimall, then boil them till they are thick,
and the moifture dry’d up, then take ﬂ‘EIE.

- o
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off the fire, and beat them up with fearc’d
fugar, to make them into pretty ftff paite,
roll them, without fugar, the thicknefs of
4 {ftraw ; make them up in lirtle knots 1n
what form you pleafe; dry them in a ftove
or in thefun. You may make jumballs of
any fort of fruit the fame way.

23. Burnt CREAM.

Boil a ftick of cinnamon in a pint of cream,
four eggs well beat, leaving out two whites,
boil the cream and thicken it with the eggs
as for .a cuftard ;3 then put it in-your difh,
and put over it half a pound of loaf fugar
beat.and fearc’d ; heat a fire-thovel red-hot,
and hold it over the top till the fogar be
brown. So ferve it up.

24. Lirtle Prump CAKES.

Take two pounds of flour dry’d, three
pounds of currans well walh’d, pick’d and
dry’d, four eggs beaten with two fpnnnfu]s
of {fack, half a jack of cream, and one
{poonful of orange-flower or rofe-watels
two nutmegs grated, one pound of butter
walh’d in roje-water and rub’d into the floun
and one pound of loaf fugar fearc’d, mix all
well together, and put in thecurrans; butter
the tins and bakc them in a quickoven: half
an hour will bake it.

35.- York GINGER-BEREAD another Way.

Tdke two pou nds and a haif of {tale hread
grated fine, (but notdry’d) two pound of fine.
powder fugar, an ounce of cinnamon, h;]nf
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an ounce of mace,’ half an ounce of ginger,
a quarter of an ounce of faunders, and a
quarter of g pound of almonds; boil the fu-
gar, {aunders, ginger, and mace in half a
pint of red wine; then put-in three {poon-
fuls of brandy, <cinnamon, and a quarter
¢f anounce of cloves; ftir in half the bread
on the fire, butr do not let it boil; pour it
out, and work in the reft of the bread with
the almonds ;3 then fmother it clofe half an
hour; print it with cinnamon and fugar
learch’d, and keep it dry.
" 36. GINGER-BREAD in littie Tins.

To three guarters of a pound of flour, put
half a pound of treacle, ene pound of fugar,
and a quarter of a pound c:beutl:er; IMACE,
. cloves, and nutmeg, in all a quarter of an
ounce ; a lirtle ginger, and a few carraway
feeds; melt the butter in a glafs of brandy,
mix altogether with one egg; then butter
the tins, and bake them in a pretty quick
oven, |

37. - QOarT-MeEaL CAKES,

Take a peck of fine flour, half a peck {::f'
oat-meal, and mix it well rogether; puttoit
feven eggs well beat, three quarts ﬂ_f new
milk, a little warm water, a pint of fack,
and a pint of new yeaft; mix all thefe well
together, and let it ffand to rife; then bake
them. Butter the ftone every time you lie
on the cakes, and make them rather thicker

than a pan-cake.
38. DBartH

L



(o XD )

28. Bara Caxess.

Take two pounds of flour, a pound of
fugar, and a pound of butter; wafh the but-
ter in orangeflower water, and dry the flour;
rub the butter into the flour as for pufi-palte,
beat three eggs fine in three fpoonfuls of
cream, and a lirtle mace and falt, mix thele
well together with' your hand, and make
them into litcle flat cakes ;3 rub them over

ith white of egg, and grate fugar upon
them ; a quarter of an hour will bake them
in a {flow oven.
9. 'A Rich Whité Prump-CaKE.

Take four pounds of flour dry’d, two
pounds of butter, one pound and a half of
double refin’d fugar beat and fearc’d, beat the
butter to cream, then pur in the fugar and
bear it well together; fixteen eggs leaving
out four yolks; a pint of new yeaft; fAve
jills of good cream, and one ounce of mace
fhred ; beat the eggs well and mix them with
the butter and fugar ; put the mace in the
flour; warm the cream, mix it with the
yeaft, and run it thro® a hair fieve, mix all
thefe into 1a pafte ; then add one pound of
almonds blanch’d and cut fmall, and hx
pounds of currans well wafh’d, pick’d and
dry’d ; when the oven is ready, ftir in the
currans, with one pound of citron, lemon
or crange ; then burter the hoop and putitin.

This cake will require two hours and 2

half baking in a quick oven.
40. A



a0. An Isinc for the CARE.

One pound and a half of double-refin’d
fugar, beat and fearc’d ; the whites of four
ecos, the bignefs of a wallnut of gum-dra-
gon, fteep’d in rofe or orange-flower wa-
ter ; two ounces of ftarch, beat fine with &
little powder-blue (which adds to the white- .
nefs) while the cake is baking beat the ifing
and lie it on with a knife as {oon as the cake
is brought from the oven.

4. Levon BrawnDY.

Pouragallon of brandy intoan earthen pot,
put to it the yellow peel of two dozen le-
mons, let it ftand two days and two nights,
then pour two quarts of {pring water into a
panand difiolve in'it two pounds of refin’d
loaf fugar, boil it a quarter of an hour, and
put it to the brandy s then boil and fcum
three jills of blue milk, and mix all together,
let it ftand two days more, then run it thro”
aflannel bag, or a paper within a tunnel,
and bottle it.

42. 9o make RATIFEE anotber W ay.

Take a hundred apricocks ftones, brea
them, and bruife the kernels, then put them
in a quart of the beft brandy ; let them ftand
a fortnight 3 fhake them every day ; put to
them fix ounces of white fugar-candy, and
let them ftand a week longer ; then put the
liquor thro” a jelly bag, and bottle it for ufe.

43. To preferve GRAPES all Winter.

Pull them when dry, dip the ftalks about

R an
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an inch in boiling water, and' feal the end
with wax ; chop wheat fltraw and put a lit-
tle at the bottom of the barrel, then a layer
of grapes, and a layer of ftraw, ’till the
barrel is ill’d up 3 do not lie the bunches
too near one another ; {top the barrel clofe,
and fet it in a dry place ; but not any way
in the fun,

#44. Do preferve GRAPES anocther Way.

‘Takeripe grapes and ftone them ; to évery
pound of grapes take a pound of double-re-
fined fugar; let them f{tand till the fugaris
diffolved ; boil them pretty quick till clear;
- then {train out the grapes, and add halfa
-pound of pippen jelly, and half a pound more
fugar ; boil and fkim it till ajelly ; put in
the grapes to heat;afterwards ftrain them our,
- and give the jelly a boil ; put it to the grapes
and {tir 1t till near cold ; then olafs it.

45. Bamrserry CAaKEs.

Draw off the juice as for curran jelly,
take the weight of the jelly in fugar, boil
the fugar to fugar again then put in the jel-
ly, and Keep it flirring till the fugar is dii-
{ﬂlved s let it be hot, but not boil ; then pour
it out, and ftir it three or four times ; when
it1s near cold drop it on glaffes in lictle cakes,
and fet them in the ftove. If you would
have them in the form of jumballs, boil the
fugar to a hlgl'{ candy, but not to fugar a-
gain, and pour it on a pie-plate ; when it will
part from the plate cut it, and turn them in-
to what form you pleafe. 46. BAr-



- 46. BarpeErry IDrROPS, -

When the barberries are full ripe, pull ’em
off the ftalk, put them in a pot, and boil
them in a pan of water till they are foft, then
pulp them thro’ a hair-fieve, beat and fearce
the fugar, and mix as much of the fearc’d fu-
gar with the pulp, as will make it of the con-
fiftance of a light pafte ; then drop them with
a pen-knife on paper ( glaz’d with a flight
ftone) and fet them within the air of the fire
for an hour, then take them off the paper
and keep them dry.
47: To candy OR aNGES wbole another IV ay.

Take the Seville oranges, pare off the red
as thin as you can, then tie them in a thin
cloth (with a lead weight to keep the cloth
down) put ’em in a lead or ciftern of river wa-
ter, let them lie five or fix days, ftirring’em
about every day, then boil them while they
are very tender, that you may put a {iraw
thro®> them ; mark them at the top with a
thimble, cut it out, and take out all the
infide very carefully, then wafh the f{Kins
clean in warm water, and fet them todrain
with the tops downwards ; fine the fugar ve-
ry well, and when itis cold put in the oran-
ces ; drain the fyrrup from the oranges, and
boil it every day till it be very thick, then
once a month ; one orange will take a pound
of fugar.

48. To candy GINGER. ,
"Take the thickeft races of ginger, put
A them

=
o —

—_— ]



NN Ll

<hem in an-earthen pot, and cover them with
river water ;3 put frefth water to them every
day for a fortnight ; then tie the ginger in
a cloth, and boil it an hour in a large pan
of water ; fcrape off the brown rind, and
<cut the infide of the races as broad and thin
as you can, one pound of ginger will take
three pounds of loaf fugar; beatand fearce
the fugar, and put a layer of the thin-{lic’d
ginger, and a layer of fearc’d fugar into an
carthen bowl, having fugar at the top; {tr
it well every other day for a fortnight, then
boil it over a little charcoal ; when 1t is can-
dy-heighrt take it out of the pan as quick as
‘you can with a {poon, and lie it 1n cakes on
a board ; when ' near cold take them off and

keep them dry. |

49. To preferve VWINE-SOURS.

Take wine-fours and loaf-fugar an equal
weight, wert the fugar with warter 3 the white
of one egg will fine four pounds. of {fugar,
and as the fcum rifes throw on a little water ;
then take off the pan, let it ftand a lictle to
{etclé and fkim it; boil it again while any fcum
_rifes; when it is clear and a thick fyrrup, take
it ofl, and let it ftand till near cold - then nick
the plumbs down the feam, and letthem have
a_g_entle heat over the fire ; take the plumbs
and {yrrup and let them ftand a day or two,
but don’t cover them ; then give them ano-
ther gentle heat; let them ftand a day long-
er, and heat them again ; tiké the piunjbs

- out



out and darain them, boil the fyrrup and fkim
it well, then put the {yrrup on the wine-
fours, and when cold, put them into bot-
tles or pots, tie a bladder clofe over the tops.
fo keep them for ufe.
: 50.  Curran JeELLY.

Take eight pounds of ripe, pick’d fruit,
put thefe into three pounds of fugar beil’d
candy-height, and fo let thefe fimmer till the
jelly will fet 3 then run it off clear thro’ a
flannel bag, and glafs it up for ufe. This
never looks blue, nor {fkims half fo much, as.
the other way.

51. 90 preferve red or white CurRrR ANS whaole.

Pick two pounds of currans from the ftalks,
then take a pound and a half of loaf fugar,
and wet itin haif a pint of curran juice, put
in the berries, and boil them over a flow
fire till they are clear ; when cold put them
i {mall berry botcles, with a little mutton
fuet over them, )

52. SypruP OF POPPIES..

Take two pounds of poppy flowers, two:.
ounces of ratfins, fhred them, and to every
pound of poppies put a quart of boiling wa-
ter; half an ounce of fliced liquorice, and a
guarter of an ounce of annifeeds ; let thefe
ftand twelve hours to infufe, then ftrain off
the liquor, and put it upon the fame¢ quan-
tity of poppies, raifins, liquorice, and an-
nifeeds as before, and lec this ftand twelve

* hours to infufe, which. mufl bein a pitcher,
oo K 3 3 fet



fet within a pot or pan of hot water ; then

ftrain it, and take the weight in {ugar, and

boil it to a fyrrup : when it is cold, bottle 1t.

53. o make BLack PAPER for drawing
Patterns.

Take a quarter of a pound of mutton fuet,
and cne ounce of bees wax, melt both to-
gether and put in as much lamp black as
will colour it dark enough, then{pread itover
your paper with a rag, and hold it to the
fire to make 1t {mooth. '

“54. GOOSEBERRY VINEGAR another Way.

Toevery gallon of water, put fix pounds
of ripe goofeberries ; boil the water and let
« it be cold, {queeze the berries, and then pour
on the water; let it ftand cover’d three days
pretty warm to work, ftirring it once a day ;
then firain it off, and to every fix gallons
put three pounds of coarfe fugar, let it ftand
till it has_ done working, then bung it up,
and keep it moderately warm ; in nine months
it will be ready for ufe.

55. Lo make bad Aleinto good firong Beer.

Draw off the ale into a clean vefiel, ({fup-
poling half a hogfhead) only leave out eight
or ten quarts, to which put four pc}unds" of
good hops, boil this near an hour ; when
quite cold, put the ale and hops into the
hogthead, with cight pounds of treacle,
mix’d well with four or fve quarts of boilPd
ale ; flir it well together, and bung it up clofe:
Let it ftand {ix months, then bottle it for

ule. - 56. Greer
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56. Green GOOSEBERRY WINE.

Toevery quartof goofeberries, takea quart
of fpring water, bruife them in a mortar,
put the warer to them and let them ftand two

~ orthree days, then ftrain it off, and to every
gallon of liquor put three pounds and a half
of fugar; then putit into the barrel, and it
will of itfelf rife to a froth, which take off,
and keep the barrel full ;; when the frothis
all work’d off, bung it up for fix weeks,
then rack ir off, and when the lees are clean
taken out, put the wine into the fame bar-
rel; and to every gallon put half a pound
of fugar, made into {fyrrup, and when cold
mix wicth the wine ;  to every five gallons,
have an ounce of ifinglafs, diffolv’d in a lit-
tle of the wine, and put in with the fyrrup,
fo bung it up ; when fine, you may either
bottle it or drawitoutof the vefiel. Lifben
fugar is thought the beft. This wine drinks
like fack.
57. GINGErR WINE.

Take fourteenn quarts of water, three
pounds of loaf fugar, and one ounce of gin-
ger {liced thin, boil thefe together halr an
hour, fine it with thewhites of two eggs;
when new milk warm put in three lemons,
a quart of brandy, and a white bread toaft,
covered on both fides with yeaft ; putall thefe
together into a ftand, and work it one day;
then tunit: It will be ready to bottle in five
days, and ready to drink in a week after it
1s bottled.. ' 58. Cow-
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£8. Cowsrip WiINE another Way.

. 'To five gallons of water, put two pecks
of cowlip peeps, and thirteen pounds of loaf
fucar ; boil the fugar and water with the
rinds of two lemons, half an hour, and
fine it with the whites of two eggs; Wwhen
it is near cold put in the cowflips, and fet
on fix {poonfuls of new yeaft, work it two
days, ﬁirring it twice a day ; when you
fqueeze out the peeps to tun it, put in the
Juice of fix lemons, and when it has done
working in the veflel, put in a quarter of an
ounce of ifinglafs, diffolv’d in a little of the
wine till it isa jelly ; add a pint of brandy,
bung it clofe up two months, then bottle it.

This 1s right goaod.

59. STrRONG MEAD enother Hay.

T o thirty gquarts of water, put ten guarts
of honey, let the water be pretty warm, then
break in the honey, ftirring it till it be all
diffolv’d ; boil it a full half hour, when
<lean {fcum’d that no more will rife, put in
half an ounce of hops, * pick’d clean from
the ftalks 3 a quarter of an ounce of ginger
fliced (only put in half the ginger) and boil
it a quarter@f an hotir longer ; then lade it
out into the ftand thro’ a2 hair-tems, and put
the remainder of the ginger 1n, when it 15
cold tun it into the veilel, which mufl be
full ; bur not clay’d up till near a month:
make it the latter end of Sepieméber, and keep.

it 3 year in the veffel after it is clayed up.
6o. FrENCH



| 6o. Frenca Brra®., -

T'o half a peck of flour, put a full jill of
new yeaft, and alittle fale, make it with new
milk (warmer than from the cow) firft put
the flour and barm together, then pour in
the milk, make it a little ftiffer than a feed-
cake, duft it and your hands well with flour,
pullit in little pieces, and mould it with flour
very quick ; putitin the diflies, and cover
them with a warm cloth (if the weather re-
quires 1t) and let them rife 21ll they are half
up, then fet them in the oven, (not in the
dithes, but turn them with the tops down
upon the peel ;) when baked rafp them.

61. Dhe fine Rusag CHEESE.

Take one quart of cream, and put to it
a gallon of new milk, pretty warm, adding
a good {poonful of earning; ftir in a little
falt, and fet it before the fire till it be cum’d 5-
then put it into a vat in a cloth 5 after a day
and night turn it out of the vat into a rufh
box nine inches in length and five in breadth.
The ruthes muft be wath’d every time the

cheefe is turn’d.
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4 DINNER ih SUMME R

2. Moor Game
3. A Granade,
4. Apples flew”,
5. Boil'd Partric
6. ChErrrES.

7« Stew'd Sweerl
and Pgllets,
8. Jelliesor Pige.
9. Roaft Te,).

10. Apricocks.
L. Artichokes
12, Sweet-moae T
13. Fry'd Soa)5.
4. Turky Pog, ro
and Jarded,
15+ AHaanch of Veq







Grand Tabje in Winter,

. Vermicelly
2. Sweet Patsi
3+ A Fricafly
Parttics
4. Stew'd Crah
Olives of V
- Pieferv'd Dy
Preferyd O
. Maronaded |
+ Aboil'd Togl
Oyller Sagce,
1o, Cream Cordy
1. A Pyrumid o
Sweetmeats.
tz. Flummery.
13. A Ham.
14. A white Fritg
Chickens,
15. Prefere’d Apri
16, Prefervid Qi
17. A brown Fric
Rabbhijts,
18. A Fricafly of
Sweetmeats,
19, Minc'd Fies,
20, Opiler Loaves,
21, Huvnchat Ve
of Roalt Peef,
Remove.
1, Curp with Pheg
Eemoye,
2. Grapes.
Remaorve,
3. Collar'd Beet,
Kemoua,
4. Cheefe-Caked,
Kumove,
Ir Q'--Hi.'!:. e
Hemove, ™
E. Tl.ﬂi..
Remove;
9. Tworvatted Lobf
Kemove,
5. Woodeucks or P,

4
L uil__-r.!.

Remore,

v
E i r"m.inlu.lkn or yog
Peas,
Remove,
I3 Sr.'i;.'u_
Remorve,
18 Tars,
Remove,
1g. Collar d Pig,
Remoye,
2o, Frui,

Remeve.
21. Wild Dycke.

iy
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For 74 NUART.
: Firft Courfe.
| iﬂ'%-&-ﬁ- T the Top Gravy Soop.

%~ Remove Fifth.
% A < Atthe Bottom a Ham. : &
+ 2% Ia the Middle flew'd Oyflers or B;mn. 3
%“@'ﬁ'ﬁ'-&- For the foor Corners.

A Fricafly of Rabbit:, Scotch Collops,~
boil’d Chickens, Calf Foot Pie, or Oyftér Loaves..
Second Courfe.
At the Top Wild Ducks.
At the Bottom a Turkey.
In the Middle Je'lies or Lemon Poflet.
For the four Caogrners,
Lobfler and Tarts, Cream Curds, flew'd Pears or: -
Preferv'd Quinces. :
For- FEBRUARY,
] Fi{ﬁ Gﬁ':ﬁi
- At the Top a Soop remove.
Atthe Boitom Silmon or ftew'd Breat of Veals
_ For the fouor Corners. ‘
A Couple of Fowls with Oyller Sauce, mﬁ- '

e ‘a Fricafly of Pig's Ears.
tunc.m_l:u, nftl?_iﬂ'}ﬂ 1!5_.'. : s

- o
-

=




& Bmir of FARE
Second Courfe
A!th e Top Partridges.
At the Bottom a Couple of Ducks
For the four Corners.
Stew’d Apples, prefervid Quinces, Cuftards, Almond
Cheefe Cakes. |
Inthe Middle Jellies. .
: For M A R C H.
Firft Courfe.
At the Top a boil’d Turkey, with Oyfter Sauce.
At the Bottom a Couple of roait T'ongues or roaft Beef.
In the Middle Pickles.
T'wo Side-difhes, a Pigeon Pie and Calf Head Hafh.
For the four Cerners.
Stew’d Crab or Oyfters, Hunters. Pudding, a brown
Frically, ftew’d Eels, or broil’d Whitings..
Second Cour/fe.
At the Top Woodcocks. or wild Pucks.
At the Bottom Pig or Hare.
In the Middie ]Jeilies nr Sweetmeats.
For the four Coraers. {
Rafpberry Cream, Tarts, ftew’d Apples, and preferv'd
Hpricocks.
For. 4 P R I L,
Firf2 Courfe.
Atthe Top ftew’d Fillet of Veal.
At the Bottom a roaft Leg of Mautton:
‘Two Side-difhes, Salt Fifh and Beef-Steaks.
In the Middle a Hunters Podding.
- Second Courfe.
At the Top roaft Chickens and Afparagus.
4t the Borrom Duacks.
In the Middle preferv’d Oranges.
For the foar Corners. |
Damafin Pie, Cream Curds, Lobiter, and cold Pot.
- For M A X,
: Firft Courfe,
Atthe Top flew’d Carp or Tench.
At the Bortom a ftew’d Rump of Beef.
In the Middle a Sallet.
For the four Corners.
1A Fricafly of “I'ripes, boil'd Chickens, a Pudding:'

TR = - T w
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rorevery ostL.ASUOIN of the YEAR.
Second Courfe.
At the Top Rabbits or Turkev Pouts,
At the Bouwtom green Goofe or young Ducks.
For the four Corners.

Lemon Cream, Quince Cream, Tarts, Almond
Cuftards.

In the Middle Jellies.
For ¥ & N R,
Firfl Courfe,
At the Top .roaft Pike.
At the Bottom Scotch Collops.
In the Middle ftew’d Crab. -
For the four Corners,
Boil’d Chickeéns, Quaking Pudding, roaft Fongue,.
with Venifon Sauce, Beans and Bacon.
Second Courfe.
At the Top a Turkey.
At the Bottom Ducks or Rabbits.
In the Middle Strawberries.
Two Side difthes, roaft Lobiler and Peafe.
For the foor Corners.
Green Codlings, Apricock Cuftard, Sweetmeat Tarts,.
preferv’d Damfins, or Flummery.
Bor U E-25
Firfg  Courfe.
At the Top green Pcafe Soop, remaove ftew’d Breaf®
of Veal whire.
At the Bottom a Haunch of Venifon.
In the Middle a Pudding. :
Two Side - dithes, a Difh of Fifh, and a Fricafly
of Rabbits.
Second Conrfe.
At the Top Partridges or Pheafants.
At the Bottom Pucks or FTarkey.
In the Middle a Difth of Froi.
For the feur Corners. .
Solomon Gundie. Lobfter, Tarts, Chocolute Cream.
For A UGUSZ1T.
Fir@ Courfe.
At the Top Fifh.
At the Bottom Venifon Palty.
In the Middle Herb Dumplings:



A2 B of FARE

For the {four Corners.
Fricafly of Rabbits, ftew'd Pigeons, boil’d Chickens,
Fricafly of Veal Sweetbreads with Artchoke Bottoms.
Second Courfe.
At the Top Pheafants or Partridges..
At the Bottom wild Ducks or Teal.

In the Middle Jellies or Syllabunbs.
For the foar Corners.

Preferv'd Apricocks, Almond Cheefe-cakes, Caftards,.

and Sturgeon. .
For S EPYT E MUB E _R.

Feryl Courfe.
At the Top collar’d Calf Head, with ftew'd Pallets
and Veal Sweetbreads, and forc’d Meat Balls,
At the Bottom Udder and Tongue or a Hauonch of

Venifon.
In the Middle an Ambler of Cockles, or roait Loblier,

Two Side dithes, Pigeon Pie and boiled CThickens.
: Second Courfe.
At the Top a roaft Pheafant.

At the Bottom a Turkey.
For the four Corners.

Partridges, Artichcke-Bottoms fry’d, Oyiter Loaves,

and T'cal,
: Yor O CT 0O B E R.
Firfl Cour/fe.
At the Top flew’d Tench and Cod’s Head.
At the Bouwwom roaft Pork or a Goofe.
Two Side-difthes, roalt Fith, and boil’d Fowl and
Bacon. |
For the four Corners.
Jug'd Pigeons, Mutton Collops, Be:zf Rolls, and
Veal Sweerbreads fricafly’d. -
In the Middle minc’d Pies or Oyfler Loaves.
Second Couarfe.
At _the Top Wild Fowl.
At the Bortom a Hare.

In the Middie Jellies.
T'wo Side-difhes, roafled Lobfter and fry'd Cream.

_b‘nr the fcur Corners. .
Preferv’d Quinces, or ftew’d Pears, Sturgeon, cold

Tongue, and Orange Cheele Cakes.
pl # P - e



For every SEASON of the YEAR.

For NOJV E M B E R.

Firft Courfe.
At the Top a Difh of Fifh.
At the Bottomn a Tarkey Pie.
Two Side-difhes, Scotch Collops, and beil’d Tongue

with Sprouts.

In the Middle fcallop’d Oyiters.

Second Courfe.
At the Top a Difh of Wild Fowl.
At the Borttom roait Lobfter.
In the Middle Lemon Crcam.

For the four Corners.
Tarts, Curds, Apricocks, and Solomon Guandie. -
¥For "D E.C E M B E R

Firff Courfe.
At the Bottom boil'd Fowis.
Two Side difhes, Bacon and Greens, and a Difh
f Scotch Collops.
In the Middle minc’d Pies or Pudding.

Second Courfe.
At the Top a Turkey.
In the Middle hot Apple Pie.

For the four Corners,

Cuftard, Rafpberry Cream, cold Pot and Crabs.

S Sl kT

F--O R

ANUARY

the Top a Difh of Plumb Gruel.

Remnve, hmld Fowl:.
At the Bottom a Difh of Scot¢ch Collops.

In the Middle Jellies. For



.:{ BIII;L-. ﬂf F A R E
For the four Corners,
Lobfler, Solomon -Gundie, Cuftard, Tarts:
For FEBRUARY.
At the Top a Difh of Fifh.
Remove, a Couple of roafted Fowls:
At the Bottom wild Ducks.
For the four Corners. |
Collar’d Pig, Cheefe Cakes, fltew’d Apples-and Cords..
In the Middle hot minc'd Pies.
For M 4 R C H.
At the Top a Sack Poffet.
Remove, a Couple of Ducks.
At the Bottom a boil’'d Turkey, with Oyfter Sauce:
En the Middle Lemon Poflet.
Two Side-difthes, roafted Lobfter, Qyiter Pie.
For the four €orners.
Almond Cuftards, Flummery, Cheefe - Cakes, and
ftew’d Apples.
For- £ P R FE
At the Top boiled Chickens.
At the Bottom a Breaft of Veal..
In the Middile Jellies.
For the four Corners.
Orange Pudding, Cuftards, T arts, and ftew’d Oyllers:.
Hor 0 & T,
At the Top a Dii of Fifh.
At the Bottom Lamb Steakes or Mutton.
Jn the Middle Lemon Cream or Jellies.
"F'wo Side-difhes, Tarts, Rafpberry Cream.
For the four Corners.
Veal Sweetbreads, flew’d Spinage, with potched Eggs-
and Bacon, Oyflers in {callop’d Shiells, boiled Chickens.
Yor ¥ U N E,
At the Top boiFd Chickens.
At the Bottom a’ Tongue. .
In the Middle Lemon Poflet.
For the four Corners.
Cream Curds or Cullacds, potted Ducks, Tarts, Lob~
flers, Artichokes or Peafe.

Fer F U LY.
At the Top Scotch Collops.
At the Bottom roaft Chickens, 5

AT n



For every SEASON of the YEAR.

In the Middle ftew’d Mufhrooms.
For the four Corners.
Cuftards, Lobfters, fplit Tongue, and Solomon Gandie.
5 For AU G U § E,
At the Top ftewed Breaft of Veal.
At the Boitom roaft Turkey.
In the Middle Pickles or Fruie.
For the four Corners.
Cheefe-Cakes and Flummery, preferved Apricocks,
preferved Quinces. ;
: For S EPT EMUZEE R,
At the Top boil’d Chickens.
At the Bottom a carbonaded Brealt of Mutten, with
Caper Sauace.

In the Middle Oyfiers in fcallop Shells, or fltew’d Oy -
ters,

Two Side Difhes, hot Apple Pie and Caltard..

For OC7 OB E R.

At the Top Rice Grael.

Remove, a Couple of Ducks.

At the Bottom a boii’d Turkey with Oyfter Sauce.

In the Middle Jellies.

- For the four Corners. '

Lobfter or Crab, Black Caps, Cuftard or Cream, Tarts

or collar’d Pig. |
For NOV E M B E R.

At the Top Fifh.

At the Bottom Ducks or Teal.

In the Middle Oylter Loaves.

Remove, a Difh of Fruir. )

Two Side Difhes, minc'd Pies, Mutton Steaks, withe
Mufhrooms and Balls.

For D E.C E M B E R.

" At the Top boil’'d Chickens. kel ;

At the Bottom a Difh of Scotch Gollops or Veal Cut.
lets.

In the Middle Brawn.

Remove, Tarts.

For the four Corners. .

Boil’d Whitings or fry’d Soles, new College Puddings,.

Pullony Saufages, Scotch Cuflard.
A Suppezn



A4 SUPPER in SUMMER.
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1. Boil’d Chickens.

. Preferv’d Oranges or Apricocks.
’ Flummt:ry..

. Afparagus.

ILemon Poffet.

Reoalt Lobfter.

. Stew’d Apples.

. Almond Cheefe Cakes.

9. Lamb,
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A DINNER inSUMMER.

. Cod’s Head or Salmon.

. Boil’d Chickens.
. A fine Pudding or roafted Lobites.

Beans and Bacon.
Stew’d Breaft of Veal.

Vifo N
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. Two voung Tuarkeys or Ducklings.
. Stew’d Apples.

. Cultards.

Jellies or Lemon Poffet.

. T'arts.

. Preferv’d Damfins.

. Green Goofe or young Rabbits.

b B o) - SRS A



A DINNER in ZINTE R.

. A Soop. :

- Scotch Collops.

Boil'd "Chickens.

Stew 'd Oyfters or reafled Loblier.
- A Hunters Pudding

6. Roaifled Tongue.

7. A Ham or roaft Beef.
Remove. 1 Filh.

NN



SECOND COURSE.

et _._'.-r-.'f:__dqn}:_ﬁar—.:_a!-[-'-
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1. A Tuorkey

2. Almond Cheelecakes,
3. Hturgﬂﬂn.

4. Partnidges,

5. Jellics,

6. A Hare or Woodcocks.
~ Collar’d LC'ream;

3

:{..:It:ﬂtﬂ L urds, R B + ..
9. Ducks or Pig. ger ,



A4 SUPPER in ZZINTE R.
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. Gruel or Sack Pofict.
. Farts.
. Lobiler,

Je'lies or Lemon Cream.

Solomon Gundie.

. Cuftards.

7- Boil’d Tarkey with Oylter Sauce.
Remove. 1. Wild Duck.
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> Thofe mark’d [thus®] are in the Suvpplement.

A
Page.
LMOND Pofji# to
make 74
Cakes, do. 150
Cheefe Cakes do. 203
= do anctber Way 11
Puffs do. 101
v Bt ter do. 123

| -

e de. ancther Way 13
— Flummery do. 124
Bijiets 1z

Amblet of Cockles, do. 70
Apple Dyumplins, do. B2
to flewv 127
anotber FWay 1bid

Artichoke Bottows to fry 1 20

to frically ibid
B e 7 ﬂrj ibl d
Apricock Pudding to makei 34
Fee— Fumballs do. 13
~—— Cuflard 4o 134

——— Chips or Peaches ao 135
— o preferue R U
— to make Marmalade 1b.
—— O 168

—— do like Prunelia’s 191
~—— o preferwe Green 194
— do. ancthber Way 195
. Ale Orange to make 142

o a m
—— bad into [Irong Beer zz

— Poffet, to maie 107
“Afparasus, or Green Pecfe
to gecp. 162

166

dugelico, to candy

B
B EEF, Briffet to fleaw 10
—~—— Rump, do. il
Beef Qlives, to make 11
L

L ————— S i B ———
i

Page.

Ralls, do. 6=
Rump, to ragoo 47
Collar’d to eat cold V4
Dutch to make P

ro P&"‘f 4_-?
Stealks to Jfry 1z

e ' do. another ¥ aqy ibid
Berries to bottle 160
Brain Cakes to make z5
Black Caps, te make 123
Brandy Orange fo make 14Z
reee— Lermon do. 15%
% I enon do. another Way V7
black Cherry, do. I5Z
Rafpberry, do. 15K
Rarifie, do. 152

* do. another Way 17
Brocikley, 10 boil 132
Beaj Kidnreys, 0 roaf? 136
Berans Kidneys to keep 165
Buttons Mufbroeoms, 10 ﬁfc‘éi"a
18«1
Barbervies to keep inflead of
preferving 162

W Cakes IS
¥ _——— Drops 19
Prg’.—ﬁ'rq.rfﬂg 162

to pickie 135

—— 20 preferve for Tarrs
1€o

——— to Reep all the Year 1b-
Barley Sugar, fo make 186
* Black Paper 0 make for
" drawirg Patierns 2z
("JHEJGE. to pickle 184
¢  Cake Carawway ¥o wmake
108

*Ri Lite Plumb Cake 16
Rich aviite  r



) | AN 17 1, o

Pace. Page.

*Cake, Ifing for 17 | Cheefe Cakes ds. 87
great, do. 106 Lemon, do. 10§
ling for it 107 comman da. Q0

auitbout Currans do. gt
Cherfe Slipcoat, to make gz

Bifkst, to make 113
Rafplerry Cakes ibid

Cake Portugal, do. 114  *—_— fine Rufb z5
Orange, do. 191 Bullies, do. 170
Shreavflury, do. 109 Cream, do. 0z

5 Barh 10 Cherries lo pr%rmﬁ Jor ﬂr"’..'ﬁ"
Gingerbread, do. 115 ing 166

— Seed, do. 110 ?apr.*y@r'*ﬂf 103

— Slneerr, ao. 113 to dry 199

—— King, do. 111 Colliflonvertopickleavhite 183

e Amrgelico, do. 1bid anotber W ay 184

Fe— Oatmeal, do. 15 Chickens to_fricafly white 33
Breakfafl, do Ths do breauvn 33

Jfine, do. 110 l ——— furfprize ibid

——— to keep all the Year 109" s~——— ta Eoil %4

Plumb, do. 107 | *———— Pic bot 3
Wlittie Plumb, do. 14 | Collops Scotch, to make 21
e Plumnl ancther Way 108 | ancther Way 3I
—— do. ardinary I1L | ————— another Way 201
Calfs Head collar’d to car '\ Collops minc'd, to make ibid

Hot Cod’s Head, to drefs g5
—— do. t2 eat cold lhld I —_— Zz:mrm-, do. 103
— b’ d Cockles, to gickle 17
— do. avbite l Cara':ﬂf Hater af” Cﬂiﬂﬁ:}ri
—— Pye of, to make to make 151

— do. another W ay :33 \ Cowflip Syrup, do. 153

e 10 ragoo Cracknels, do. 11

— fo roafl, to eat f:.ﬁ’e Creanm Leron, do. 1

Pig do. ta make yelloaww 12

Fezt to fricafjy awbite 54_ do. anotber Fﬁﬁ;? ibi

~—— %0 fry iz Butter —— Ovrange 11

—— do. inn Egos I QLuince 18

——t0 nake muincd Pz::qflb any preferw’'d Fruit 1g

———— 10 make Pie of *Crﬂ:iﬂ: ﬁurﬂt 1

— Jelly, to make 1 13 l Jiy to eat bot 11

e Flisziiery, do. 124 | — Cﬁamfarf to make I

*Chare to pot 7 | —— Goofeberry, do. 13

Catchup 2o make 182 § —— dpple, db. il

: 'P.i"’ allnut do. D)l m— Crn .-:a’:, do. 1

L Lo rom ol L - T




A
Page.
Cucumbers, to pickle 171
— anotber Way 178

| tomake Manpoof 182
— 10 make pickie for183
— t0 fleaw 137
to fry jfor Mution
Sauce 73
Soop to make 6
ﬂﬁrra#&;rrfn, to pickle 161
—————fo preferwe in Bun-
ches 168

—— to preferpe avbole 21

— to make Felly of 156
Cﬂﬁql‘tf ﬁfmgn:zr ) 3 g 1
—— Sagoo ibid
—— Scorch, to eat bor 129
| Cyder, 2o snake 147
D

J)4MSINS 1o _p:;;-/;:rr:«-# 160
——qGo. for Tarts 1061
—— do. to keep. ibid
~—— do. boti/e 154
Drops Rartifie, to make 12 5
e Lemon, do. 140
Ducts to boil 3z
—— o flew 1ibid
—— do. tp fleav avbole 5O

ﬂ:.rmpa"frrg_.r Heré, to make 83

—~— dlain Fiuir 84

— drple 82
| I

EE L 8 to coflar 93

fﬂﬁfq.u Q7

o pitchcock o8

—— Pie, to malte 85

Epus to Jricaiy avhite
—do. broon"
e 0 flC2 i3 {'_'}'ra-q,r__;r _
—— Pie, to matke 5%
Elier B uds, to P:‘rﬁff 179
—— 10 make pickle for 179
F
Fﬂ W L, to force
i [ NS S T

Ve
2

i 6P s NN

Page.
Fritvers Fruit to make 78
Apple, do. o
Oatmeal, do. &=
Fruse to preferve greenr 103
~— . all the Year 166
french Bread to make 189
*anorther Way 25
G
GIRKENS, ro pickle 183
Gilliflonvers, do. 171
G imper to candy 10
Gingerbread wbite 105
” York .
* in lzttle Tins 15
red 105
— anotber Way 189
Guoofeberry Cate 170
to boitle 154
to preferwve 150
do. red ibid
*Granade ok
*Grapes Lo preferve all ¥ in-
1er 17~
# ancther Way 18
Gruel Sagoo 136
Rice ibia
Goofer H e ﬂf&rg o make ole

HEMS or Tongues to falt 49
- Hare, to fletw 28 |
i £ POF 50

—— Mo FugE 29
to roaff awith a Pud=-

dipo- 1o the Belly ibid
Hedpe Hogs Cupia, fo mare

171
e A rri071d 172
Herrings to boil g3
to fry .99
fo PI{J'E!L" 1bid
to keep all the FYear

100 °
Z00

Eptch potch, 2o make

g I



Page:

ArM C&gr::;r to make 165

Bullies, do. 170

Damfins, do. 16g
'*_'j"sf{y broavn 2
= Telly Curran 21
Fambals, do. 135
_ anather IV ay 168

L.

Loyn fiy'd 27
*® Larks in ‘Felly 8
Lar:bavith Chickens boil’d 27

— fricafly e bite ib.

fricafly broavan z8
Lolfler or Crab to roofl 65
H AL alicune S
— fo burtter Gs
Leatch, to make T30

Loaves Oyfler, Jo.
M.

M.{.‘?{m'mrz:, o malke 112
¥ Manga of Codlins 161
®Nelion, do. 2
MMead firorg, do. 145
—— anviber Way 140
®—— auotber Way 24
Milk mull’d, a Difs of 130

Mulberries, 1o preferwe
w bgle 19O

Mufcles, to pickle 17
Mufbrooms, to pot 102
— fo fleaw 161
———— ?0 pickle 179
———— ansther Way 180
: another Way 396

o do. )y 197
———— porvder tomake 193
Dutton flew'd Fillet of i
——— Shoulder forced
- Breafl to collar

———— do. another Way
.J.- gy e O f- oA e ek [

f, “MB Leg of, boiled avith

Page.
Mutton Chine roaffed, «avith
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