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Believe T bave attempied a branch of Cookery, qwpich
nobody bas yer thought worth their while to write upoins
but as I hawve both feen, cnd found by experience, thal
the gencrality of férvants are greatiy wanting in that point,
therefore I bawve taken upon me to inftruli them in the befe
manner I am r.:f_paMf s and, I dare fav, ihal every Sfervant
whe cen but read, will be capable of making a tolerable
Zood cook, and thofe twho bave the leaft notion of Cookery

cannot mifs of beiny wvery good ones. j
If I bave not wrote in the kigh polite fiyle, I bope I
Jhall be forgivens for my intention is to infiru? the lower
Sore, and therefore muft treat them in “their own way.
For example, when I bid them lard a fowl, if I fhould
bid them lard awith large lardoons, they would not know
what I meant 3 but when I [fay they muft lard with littie
preces of bacon, they knmow what I mean. Se in many
other thipss in Cookery, the great cooks bauve [uch a bigh
way of expreffing themfelves, that the poor girls are at
a lofs to kmow what they mean: and in all Receipt
Books yet printed, there are fuch an odd jumble of things
as would quite fpoil & good dith s and indeed fome things
fo extravagant, that it wounld be alimoft a fbame to make ufe
of them, when a dith can be made full as good, or bet-
ter, without them. For example = when you entertain ten
or twelve people, vou [fhball ufe for a culits, a leg of weal
and a bam . wbhich, with the othzy Eﬁgﬂdﬁfﬂﬂ, makes it
Very expenfrve, and all this only 1o mix with otber Jauce.
And arain, the effence of bam for fauce to one difh 3 when
{ will prove it, for abent three fhillings I will make as
A 2 rich



11 To e R EBE A DHEK,

rich and bigh a fauce as all that wiil be, when done.  For
example : -

Take a large deep ftew-pan, half 2 pound of ham,
fat and lean together, cur the fat and lay it over the
bottom of the pan; then take a pound of veal, cut
it into thin flices, beat.it well with the back of a
‘knife, lay it all over the ham ; then have {ix-pennys
worth of the coarfe lean part of the beef cut thin, and’
well beat, lay a layer of it all over, with fome carrot,
then the lean of the ham cut thin and laid over that;
. then cut two onions and ftrew over, a bundle of fweet
herbs, four or five blades of mace, [ix or feven
cloves, a f{poonful of all-ipice or Jamaica pepper, .
half a nutmeg beat, a pigeon beat all to pieces, lay
that all over, half an ounce of truffles and morels,
then the reft of your beef, a good cruft of bread
toafted very brown and dry on both fides: you may
add an old cock beat to pieces; cover it clofe, and
. let it ftand over a {low fire two or three minutes, then
pour on boiling water enough to fill the pan, cover it
clofe, and let it ftew rtill it is as rich as you would
have 1t, and then ftrain off all that fauce. Put all
your ingredicnts together again, fill the pan with boil-
ing water, put in a frefh onion,, a blade of mace, and
a piece of carrot; cover it clofe, and let it ftew till ir
is as {trong as youy want it.  This will be full as good
as the effence of ham for all forts of fowls, or indeed
moit made difhes, mixed with a glafs of wine, and two
or three fpoonfuls of catchup, When your firft gr:.r.w-y'r
is cool, fkim off all the fat, and keep it for ufe,——
This falls for fhort of the expence of a leg of veal and bam
aitd aifwers every purpofe you want, .

If you go to market, the ingredients will not come o
abave balf a crowns cr for about eighteen pence you may
iake as nnich good gravy as will ferve twenty peaple.

_Take twelve-penny-worth of coarfe lean beef, which
will be Ii::: or feven Ipqunds? cut it all to pieces, ﬂﬂﬁ_{.

it
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it well ; take a quarter of a pound of good butter, put
it into a little pot or large deep ftew-pan, and put in
ifnur beef: keep ftirring it, and when it begins to
ook a lictle brown, pour in a pint of boiling warer ;
ftir it all together, put in a large onion, a bundle of
fweet herbs, two .or three blades of mace, five or lix
cloves, a fpoonful of all-fpice, a cruft of bread toaft-
ed, and a piece of carror; then pour in four or five
quarts of water, ftir all together, cover clofe, and let
it ftew till it is as rich as you would have it; when
enough, ftrain it off, mix it with two or three ipoons-
fuls of catchup, and half a pint of white wine; then
put all the ingredients together again, and put in two
quarts of boiling water, cover it clofe, and let it boil
till there is about a pint; flrain it off well, add it to
the firft, and give it a boil together. 'This will make
a great deal of rich good gravy.

You may leave out ithe wine; according to what ufe you
ewant it for y fo that veally one might bhave a genteel enler=
tainment for the price the fauce of one difb comes to : but if
gentlemen will bave French cooks, they muft pay for French
fricks.

A Frenchman in bis own country will drefs a fine dina
ner of twenty difbes, and all genteel and presty, for the ex-
pence ke will put an Englith lord to for dreffing one difb,
But then there is the little petty profit. I bave beard of a
cook that ufed fix pounds of butter to fry twelve eggs ; when
every body knows (that underflands cooking) that balf
@ pound is full enough, or more than need be ufed : but then
it weuld not be French., So muck is the blind folly of this
age, that they would rather be impoefed onm by a French
baoky, than give encouragement to a good Englith cock !

I doubt I fhall not pain the efteem of thofe gentlemen
bowever, let that be as it will, it little concerns me , but
Joould I be fo bappy as to gain the good epinicn of my own
Jex, I defire mo more 5 that will be a full recompence for all
wy tronble 3 and [ cnly beg the favour of every lady to read

a3 my
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my Book througheut before they cenfure me, and then I
Hatter myfelf I fball bave their approbation.

I fhall not take upon me to meddle in the phyfical way
Jarther than two receipts, whith will be of ufe to the pub-
 ic in general y one is for the bite of o mad dog 3 and the

other, if a man fbould be near where the plague is, be fball
be in no danger 5 which, if made ufe of, would be found of
very great fervice to thofe who go abiroad.

Nor. fball T take upon me to diref? a lady in the aconomy
of ber family s for every miftrefs doesy, or ai leaft ought to
know, what is winff proper fo be dowe there; :Eﬁergfar.e I
Shall not fill my Bﬂuk with a deal of nonfenfe of that kind,
which I awm very well affurcd none will bave regard ro.

[ bave indeed given [ome of my difhes French names 20
diftinguifl them, becoufe they are kunown by thofe names :
and where there is zreat variely of aijbes, and a large table
do cover, fo there muft be wariely of names for them s and
1i matters not whether they be r;zf,.-rd oy @ French, Dutch
or Englith name, fo they arve good, and done with as fﬂtf&
expence as ke dify will allowo of. -

I fball foy no more, f.:up{y bope my Book will anfwer the

ends I intend it for 3 which is to improve the fervants, and
ﬁ*'i;f toe ladies a great deal of treudle.

iH

THE
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EDITOR’s PREFA CE.

HE Ari of Cookery, like all otber arts, is fubjeit to

the wariations of fafbion, and the improvements of
tafte.—T berefore, notwithfianding the juft claim of Mrs.
Glafle’s Book oun that fubjeli to the approbation of the
Public, yet it was apprebended that a careful revifal might
render this new edition of ber work ftill more acceptable and
more ufeful : bow far the Editor bas fucceeded, the Public
will determine : but to enable them to judge of bis perforim~-

ance, it will be necefflary to give a fretch of the improve~
ments and alterations.

On a careful perufal of the laft Edition, the Editor woted
the deficiencies in many receipls s which be bath fupplied,
by adding what was wanting, and reéiifying what ap-

peared to be wrong in the compefitions, either as to quantily
or qualily.

In the Chapter on Roafting and Boiling, »&e bath
made [everal meceflary alterations, in point of time, in per-
Jorming thofe cperations of the Culinary Art; and given
bis direffions in as plain, clear, and comprebenfive a man-

ner as poffitle, that the Learner may not be at a lofs bow
to proceed.

He path alfo made many alierations and improvements in
tbe Chapter on Wlade Difbes.

in that on Soups and Broths, finding room for cor-

redtion, i:,-s__r bath made fuch awmendments and alterations as
were requifite, and inlroduced fiveral new ones.

T he
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The Chapters on Pies, and for Lent, bave alfo received
the neceflary additions and correflions.

As to the DireCtions for the Sick, the Editor bath
not prefumed to make any alferation ; the Author appears
2o be the beft judge of the direftions jbe lays down in this
depariment of ber book.—He bath, bowever, expunged
ber direftions for Drefling Turtle (2oth real ard mock) ;
and inferted direflions adapted 1o the method be bath
conflantly and fuccefsfully prallifed for many years; and
which, be is perfeflly convinced, will anfwer the expelia-
tion of the Reader. :

In the courfe of the correflions, alterations, and addi-
tions made in the work, the Editor bath endeavoured to be
as concife, but as intelligible as poffible : be bath not laid
down any rules, or inferted anmy receipts, which are not
warranted by experience in a courfe of prafiice for many
years 5 and bopes be bas finifbed bis undertaking as a good
cook, which will fufficiently apologife for every defedt of
language as a good writer.—The firft bas always been bis
profeflion 5 to the latter be makes no pretenfions.

CON-
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CHAP. L
Of Roafling, Beiling, &',

EEF, page 2
B Mutton and lamb, !b.
Veal, ib.
Pork, 3
To roaft a pig, 3s 4
Different forts of fauce*for a pig,

4
To roaft the hind quarter of a pig,

Jamb fafhion, ib,
To bake a pig, ib.
To melt butter, 5
To roaft geefle, turkies, &c.  ib.
Sauce for a goofe, ib.
Savce for a turkey, ib.
Sauce for fowls, "ib'
Sauce for dacks, ib,

Sauce for pheafants and par-
tridges, _ 6
Sauce for larks, ib.
To roaft woodcocks and {nipes, io.
'To roaft a pigeon, ib.
To broil a pigeon, 1b.
Directions for geefe and ducks, 7
To roaft a hare, ib.
Different forts of fauce for a hafr:,
. 100,

To broil fleaks, ib.
Direftions concerning the faoce
for fteaks, B
General direftions. concerning
broiling., ib.
General direflions concerning beil-
ing, ib.
To boil 2 ham, 1b.
To boil a tonzue, 9

To boil fowls and houfe-lamb,
Sauce for a boiled turkey, 1b,
Sance for a boiled goaote, ib.
Sauce for boiled ducks or rab-
~ bigs, ib.

ib.

To roaft venifon, page 10
To drefs a haunch of matton, i%.
Different forts of fauce for veni-

fon, | ib.
To roaft mutton venifon faﬂ:uq;,
iba

To keep venifon or hare fweet,

or to make them freth when
they ftink,

g
To roaft a tongue or udder, 1ib.
T'o roaft rabbits, : ib,

To roait a rabbit hare fathion, ib.
Turkies, pheafants, &c. may be
larded, iz

To roaft a fowl pheafant fathion,

ib.

Rules to be obferved in roalting,
ib.

Beef, ib.
Mutton, ihb,
Fork, ib.

Directions concerning beef, mut-
ton, and pork,

LS

Vesl, 1b.
Houle lamb, ib.
A pig, ib.
A hare, ib.
A turkey, ib.
A goole, 14
Fowls, ib.
Tame ducks, ib,
Wild ducks, ib.
Teal, wipeon, &c. ~ib.
Woodcocks, fmipes, and par-
tridges, ib.
Pigeons and larks, ib.
Directions concesning . poulury,
i,

To keep meat hot, ib.
To drefs greens, roots, &c, 1¢c.

To
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To make force-mea: balls, ~ ib,
Truffles and morels, good in

fauces and ups, 1ba
To ftew ox palate:, 22
To ragoo a leg of mutton, 104
"To make a brown fricafee, 1ib,
To make a white fricafee, ib.
To fricafce rabbiwy, lamb, or
veal, 23
A fecund way to make a whirte
fricalee, 10,
A third way of mzking a white
fricafece, s
To fricaice rabbits, lagb, {weei-

breads, or tripe, 1b.
Another way to fricafee tripe, 24
"To ragoo hog’s fect and cars, 1b,

Tﬂ ff tl'] Pe, iha
Tri e a 1:1 Kilkenny, 25
A fr cafee of p: eons, 1b.
A fiicafee of lambs ftones and

{weetbreads, 1b.
To halh a calf’s head, 206

To hafh a calf’s head white, ib,
To bake a calf’s head, 27
To bake 2 theep’s head. . 1h.
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To drefs {pinach, page .15 Direflions concerning garden
'To drefs cahbagﬂs, &c, ib, things, page 18
To drefs carrots, ih. 'To drefs beans and bacon, ib.
T'o drefs tornips, 16 To make gravy for a turkey, or
To drefs patfnips, ib.  any fort of fowl, ib,
To drefs breecoii, ib. To make mutton, beef, or veal
"To drefs potatoes, ib,. gravy, 19
To drefls cauliflowers, 17 _ Brown colouring for made difhes,ib.
Another way, ib. To make gravy, ib.
To drefi French beans, ib. To bake a ’eg of beef, ib,
To dicls artichokes, ib. To bake anox’s head, 2Q
To drefs afparagns, ib. To boil pickled pork, ib,
_C H A Pt II#"
& :
- Made Difbes.
O drels Scotch collops, 20 To drefs a lamb’s head, 2y
To drefs white Scotch col- To ragoo a neck of veal, 43
lops, &c, 2zt 'To ragoo a brealt of veal, e
To drefs a fillet of veal with col- Another way to ragoo a2 broaid
lops, ib. of veal, 29

.& breaft of weal in hodge-podae,

1 -
T'o collar a brealt of veal, 20
To collar a breaft of muttsn, 1ib,’
Another good way to drefs a brealt

of mutton, ib,
To force a leg of lamb, 31
To boil a leg of lamb, ib.
To force a large fowl, ib,

To roalt a purkey the genteel
Way, 32
To flew a turkey or fowl, ib,
T'o flew a knockle of veal, ~ ib.
Another way to ftew a knuckle of
veal, ib.
To ragoo a piece of beef, 33
EBeef tremblongue, ibe
T'o force the infide of a firloin of
beef, 34
Anmher way to force a firloin,ib.
Sirloin of beef en epigram, ib.
To force the'infide of a rgmp nf
beef,
A rolled rump of beef, fh

To boil a rump of beef the French
P e Eios
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Beef efcarlot, page 36
Beef 7 la daub, b,
T make bref alamode, 37
Beel alamode 1n pieces, ib.
Bzet olives, 1b.
Veal olives, 38
Becf collops, ib.
To flew beaf fleaks, 30
To frv beef fleaks, ik,

A fecond way to fry beef ft=aks, ib.

A pretty fice difh of beci, ib,
To drefs a filler of beci, 40
Beef lteaks relied, iba
To fiew a rump of beef, 1b,

Another way to itew a ramp of

beef, 41
Portopgal beef, ib.
To fiew a rump of beef, or the

brifker, the French way, 1b.
To {tew beef gubbets, 42
Beef royal, 1b.

A tongue and udder forced, 43
Tofricalec neats tongucs brown, 1b.

To force a tongue, ib.
To flew neats tonpacs whole, ihb,
To ragoo ox palates, 44
To fricalee ox palates, 1b.

To roaft ox palates, ib.
Fo diefs a leg of mutton & la
royale, 45
A leg of mutton a 1a haot gofit, ib.
To roail a leg of mutton with oy-
fters, _ ib,
To roaft a leg of mutton with
cockles, 46
A fhoulder of mutton en epigram,
_ ib.

A harrico of mutton, ib.
To French a hind faddle of mut-
ton, 1b,
Ancther French way, called St.
Menehout, LT
Cutlets a la Maintenon, z very
good dith, ' ib.
To make a mutton hafh, 48
To drefs a pig’s petty toes,  ib.
A fecond way 10 roaft a leg of
mutton with oyfters, ' ib.

E-N T &

To drzfs a leg of muotton to eag
like veni{on, paze 49
To drefls mutton the Torkith way,
ib.

A fhonlder of mution with a ra—
gao of turnips, ib,
To ficff a ler or thoulder of muoe-

ton, 50
Oxford John, SK
Mutton ramp a la braife, ib.
Shieps ramps with rice, ib.
To bake lamb and rice, 5z
A forced leg of lamb, ib.

To fry a loin of lamb, 53
Another way of frying a neck or

lein of lamb, ib.
To make a ragoo of lamb,  ib.
Lamb cuarlets tricafeed, 5 4
Lamb chops larded, ib.
Lamb chops en cafarole, ib.

To RBew a lamb’s or calf's head, 55 -
To drefs veal i la boargeois, 1ib.

A difguifed leg of veal and bacon,

6
Loin of veal en epigram, is'l:l-
A pillaw of veal, ib.
Bombarded veal, v 4
Veal rolls, 1b..

Olives of veal the French way, ib.
Scotch collops a la Frangois, &
T'o make a favoury dith of veal, b,

Italian collops, - ib.
'T'o do them white, 59
Veal blanquets, 1b.
A fhoulder of veal a la Pied-

montoife, 1b.

A calf's head furprize, 6o
Sweetbreads of veal 3 la Daa-
phine, : 1b.
Another way to drefs fweetbreads,
6
Sweetbreads en gordoneere, ii::
Calf*s chitterlings, orandouilles, 62
To drefs calf's chitterlings curi-
ounfly, i ib.
‘To drefs ham a la braife, ib.
To roalt a ham or cammon, 63
To ituff a chine of pork, 64

Yarious



Various ways of drefing a pig,

page O1
A igf!ljt‘]l}", ‘-ﬁ;
Collared pig, ib.
To drefs a pig the French way, 60
To drefs a pig au pére Duillet, ib.

A pig matelote, L
'I‘ﬂpdgrel's a pig like a fat lamb,
: \ 1Da

ib.

- Barbecued pig, :
To make a pretty difh of a breaft
of venifon, ﬁ_E

To boil a haunch or neck of veni-
fon, , th.

To boil a leg of mutton like ve-
nifon, 66

To drefs pounltry, 69

To roalt a2 turkey, ibh,

A white fauce Ffor fowls or chick-
ens, 7e

To make mock oyfter-fauce, e~
ther for tarkies or fowls h“ﬂ?g'

ih.

" To make mufhroom (auce for white
fowls of ail forts, 10.

Mufhroom fauce for. white fowls
bﬂHEd; ' ib-

To make celery fauce, either for
roafted or boiled fowls, mrkif:s,
partridges,or any other game,ib,

To make brown celery fauce,

71

To ftew a turkey or fowl in celery
{fauce, . ib.

To make egg fauce, proper for
roafted chickens, ib.

Shalot fauce for roafled fowls, ib.

Carrier fauce, - 72

Shalot fauce for a fcrag of mut-
ton boiled, ib,

To drefs livers with mufhroom

~ fauce, ib,

A pretty little fauce, ih.

To make lemon fzuce for boiled
fowls, ib,

& German way of drefling fowls,

ib.
|

To drefs a turkey or fowl to per-

fetion, page 73
To ftew a turkey brown, ib:
To flew a turkey brown the nice

way, ib.
A fowl i la braife, 74
To force a fowl, ib,

"} o roaft a fowl with chefnuts, 75

Pullets & Ja Sainte Menchout, 1b.
Chicken forprize, 76
Mutton chops in difguife, ib.

Chickens roailed with force-meat

and cucumbers, 77
Chickens a la braife, ib.
T'o marinate fowls, 78
To broil chickens, 1b.
RBalled chickens, ib.

A pretty way of flewing chick-

ens, 70
Chickens chiringrate, ib.
Chickens boiled with bacon and

celery, 80
-Chickens with tongues. A good
difh for a great deal of com-
pany, ib.
Scotch chickens, ib.

To ftew chickens the Dutch way,

81.
To flew chickens, ib.
Ducks alamode, ib.

To drefs a wild duck the beft way,
ib.

Another way to drefs a wild duck,
3 gz

To boil a duck or rabbit with
onions, ib,
To drefs a duck with green peas,

1b.
To drefs a duck with cucumbers,
83
To drefs a duck i la braife, ib.

To boil ducks the French way, 84
To drefls a goofe with onions or

cabbage, ! 1b,
Direftions for roalling a goofe,
ibl‘

A green goofe, L Be

To
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Tao dry a goofe, page 85
To drefs a goole in ragon, ib.
A goofe alamode, 85
To ftew giblets, 1h.

To make giblets & la turtle, g7

To roalt pigeons, 58
To boil pigeons, ib,
To a la daube pipeons, ib.
Pigeons an poire, gg
Pigeons floved, go
Pigeons furtout, b,
Pigeons compote, I
A French pupton of pigeons, :{)
Pigeons boiled with rice, ib,

ib.

Pigeons tranfmogrified,
Pigeons in fricando, gz

To roalt pigeons with a farce, 1b.
To drefs pigeons 4 la {ouflel, ib.
Pigeons in Pimlico, 93
To jug Pigeun!, 1b,
To ftew pigeons, 04
Todrefs a calf ’s liver in a caul, ib.
To roaft a calf's liver, 93
To roaft partridges, iy,
To boil partridges, ib.

To drefs partridges 3 Ia braile, g6

To make partridge panes, ib,
To roaft phealants, 97
A ftewed pheafant, by,

To drefs a pheajant 4 da braife,
g8

CHAP-

To boil a pheafant; pﬂf o8
T o {@lmec a {nipe or woodcock, 1h,

Snipes in a {urtout, or woudegcks, |

ib,
To boil fnipes, or wun‘:!c‘!_mhﬁ o

T o deefs ortolans, 100
T'o drels roffs and reifs, ib.
To drefs larks, ib.
T'o drefls plovers, : ib.
T'a dréls larks, pear fafhion, 1ox
To drefs a jugped hare, ib.
Flerendine hare; ' i1b.
T'o fcare a hare,’ 102
T'a flew a hare, sh.
A hare civer, ib.
Portuguoefe rabbits 103
Rabbit {urprizs, ib.

'T'o drefz rabbits en caffernle, 104

Matton kebobbed, ib,
A peclk of muoiton, willed the
__haity diih, b
To make a currey the Indian
Way, 1C5
To beil rice, ib.

To make a pellow the Indian

way, 0.
Another way to make a pellow,
] : 1ch
To make effence of ham, ib.
Rules to be obferved in all made

dithes, ib.

111. -

Read this Gf;apnf, and you will find bow expenfive -r.; French

Cook’s Sauce i5.

. I ‘HE French way of drefing
Partridges, 1oy

To meke effénce of ham, 108
A tullis for all forts of ragoos, ib.
£-callis for afl forts of burcher’s
mear,

ib,”

el .q-l.I- s ek M . i

Chullis the Tealian way, 103
Cullis of craw-fifh, ib.
A white cullis, o

Sauce for a brace of partridges,
phealamts, or any thing yoa
pleale, ib,

a C A Ps
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CHA PR TV,

To make a Number of pretty little Dijfbes fit for a Supper, or-Sides
'« Difh, and listle Corner-Difhes for a great Table ; and the reff
you bave in the Chapter for Lent.

OG’s ears forced, page 111
To force cocks-combs, ib.

To preferve cocks-combs, 112

Gravy for a fowl, when you have

no meat nor gravy read 6
WVermicelli foup, : % Iizb.
Macaroni foup, 126 |

A forced cabbage, page 116
Stewed red cabbage, 117
Savoys forced and ftewed, ib,

To preferve or pickle pigs feet 'To force cucumbers, ib.
and ears, 1b. Fried faufages, 118
Pigs feet and ears another way, ib, Collops and eggs, i ib,
To pickle ox palates, ib, To drefs cold fowl or pigeon,
"To ftew cucumbers, 113 ib,
To ragoo cucumbers, ib. To mince veal, ib,
A fricalee of kidoey-beans, ib. To fiy cold veal, 119
To drefs Windfor beans, 114 To tofs up cold veal white, ib,
To make jumballs, ib. To hafh cold mutton, ib.
To make a ragoo of onions, ib. To hath mutton like wvenifon,
. A ragoo of oyfters, ib. 120
A ragoo of afparagus, 115 To make collops of cold beef, ib.
A ragoo of livers, ib, To make a florendine of veal, ib.
T'o ragoo cauliflowers, ib. To make a falmagundy, ib,
Stewed peas and lettuce, 116 Another way, 121
Another way to ftew peas, ib. To make little pafties, ib.
Lod-founds broiled with gravy, Pettit-patties for garnifhing of
' iy, difhes, ib,
CHAP. -V
To drefs Fifp.
[ OBSTER fauce, 122  To make anchovy fauce, 123
A4 Shaimp fauce, 123 Todrefs a brace of carp, 124
L'o make oyfter fauce, 13, T drefs carp au bleu, ib.
CHAP: Vi
OF Soups and. Broths,

? make flrong broths for Sou p crefla, 126

Qups or grav yzE : : :

G:a_vy for white?fﬂuc}re': ibs_ ﬂ:mal-..e m_ul:mn s gral?i:
Giavy for wrkey, fow!, or fa- To make firong fith gravy, 127
200, ib, To make plum-porridge for

~ Chriftmas, ib,
To make firong broth to keep
for ufe, 128, .

A craw-fith foup, ib,
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To make fodp fantea, or gravy
foup, page 123

A green peas foup, - 129

EN T S

To male mutton brath, page 132
Beef broth, ib.
To make Scotch barley broth,

Another way to make green peas ib.
foup, ' ib. To make hodge-podge, 135
A peas foup for winter; 130 Hodge-podpge of mutton, ]b-
Another way to make ir, ib.  Partridge foup, iba
A chefnut foup; ib; To mé%:e portable foup, 134
Hare foup, 131 Rules o be pbferved in making
Soup i la Reine, ¥b. foups and broths, - 535
Of Puddings.

N oat pudding to bake, A hanting pndding, 157
A 7 i 136 A Yorkihire pudding; 138
To meke a calf's foot pudding, A fleak pudding, 1.
ib. A vermicelli puddihg, iy,
To make a pith pudding, ib. Suet dumplings, b,

To make a marrow pudding, 137 An Cxlord pudding, 13
A boiled fuet pudding, ib. Rules to be obferved in making
A boiled plum pudding, ib. puddings, &c. b

€. 1. A P Vil
Gf Pies.

T O make a very fine [weet A goofe pie; 145
lamb or veal pie; 140 To make a venifon palty, P
A favoury veal pie, ib. A calf’s head pie; 147
To make a favoury lambor veal To make a tort; 1b.
pie, ib.
To make a calf’s foot pie, 141
To make an olive pie, ib:
To (ealon an EEE pie, ib.
Ta make a mucton Pie, 142
A beef-fteak Fil:'_ ib.
A ham pie, ih.
To make a pigeon pie, ib.
To make a gibler pie, 143
To make a dick pie, ib.
A chicken pie, ib.
A Chethire pr_ul-: pie, 144
A Dl:"r'ﬂ!‘lfhi_l.'ﬂ' fquab pie, ib.
An &x-cheek pie, ib.
A shropthire pie, 145
A Yorkihire Chriftmas pies ib,

To make mince pies the beft way,
| 148

Tort de moy, . 149
To make oranpe or lemon taris,
ib.

To male different forts of tarts,

ib.

Pafte for tarts, 150
Anather pafte for tarts, ib.
Puff palle, : ib.
A good cruft for preat pics,  1b.

A ftanding croft for great pies, 151

A cola eruft, 1b.
A dripping cruoft, 1.
A crult for cuftards,” | 305
Paile for cracklig cruft, ib.

a2 CHAP.
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Foy Lent, or a Fafl Dinzner, a Number of good D,f,{&.::r, whice
you. may matke wfe of for a Lable at any other Time.

FEAS foup,
% Green peas foup,

page 152
ib.

Another green peas foup, 153
Soup-meagre, ib.
o make onion foup, ib.
To make an eel toup, ° 154
To make a crawfith founp, ib,
To make a mufcle fonp, 155

'Fo make a feate or thomback

foup;, ih,
To make an oyller foup, 156
To make an almond foup, 1b.
To make a rice foup, 1b,
To make a barley foup, 157

To make a turnip {eop, ~/-s-01b,

To make an egp. foup, 1b.
To make peas parridge, 358
T'o make a white-pot, b,
o make a rice white-pot,  ib.

T o make rice milk, 1D,
To make 2v orange fool, th.
To make a Weltminfer fool, 159
To make a govfeberry fool, b,
To make firmity, ib,
“To make plum rorridge or barley

oroel; : 3 ib.
Botiered wheat, ito
= Plom groel, b,
A four hatty pudding, 1b.
An catmeal hally pudding,  3h,
An-excellent fack pofier, 3,
Another fack poifer, 161
A fine hafty pudding,. ib.
To make lally fritters, ib.
Fine [rizters,. 16z

" Rppie friters, th,
*Curd frivters, ib.
Fritters royal, ib.
= Skirrer fritiers,. ib.
White fritters, 103
Syringed: fritteis, ib.

- Vine-leaf fritters; 1h,

 To itew pears,

Clary fritters, page 164
Apple frazes, ib,
Almond fraze, ib,
Pancakes, 165
Fine pancakes, ib.

A fecond fost of fine pan:a!{e{;,
ib.

A third fore, ib.
A ‘fourth forr, called a quiteof
PAPET,, ib,
Rice . parcakes, 166
T'o make a_pupton of apples, ib.
To make black caps, it
To bake apples whaole, ib.
167
To ftew pears in a fauce-pan, ‘b,

To ftew pears purple, ib,
To ftew pippins whole, ib,
A pretty made difh, 168
To make kiclkihaws, ib.
Pain perda, or cream toafts, ib.

Salmagundy fer a middle difh at

{fupper, ib,
To make a tanfey, 169
Another way, b
To make a hedge hog, ib.
Another way, 170

To make preiy-almond puddings,

171

To make fiied toafls, l?il
.Fo ftew a brace of carp, ib,
To fry carp, 172
To bake carp, ib.
‘To fry tench, 173
To roaft a cod’s head, 174
. To boil a cad’s head, £51bs
To fltew cod, ib.
- T'o fricafee cod, 17§
. To bake a ced’s head, iba

To boil thrimp, cod, falmon,
whitieg, or haddocks, 156
Or oyfer fauce, made thus,  ib,
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To drc¥s lintle fith, page 137
To broil mackerel, 1h.
To broil weavers, ib.
To boil a tuibot, b,
Ta bake turbor, 192
To drefs a jowl of pickled fal-

M, ib.
To brail {almon, 1.
Baked :F:'1|I'I-'I"I'I."I, l.i:h.
To broil ma kerel whele, 170

Mackeiel i la maitre d'hotelle,

b,

To brail herrings, 180
To fry herrings, ib,
To make water-fokey, ih.
To l[lew eels, ib.
To ftew ecls wih broth, ib.
To drels a pike, 181
To broil haddocks when they are
in high fealon, 1b,
To broil cod founds, il
To fricafee cod founds, 182

To drefs falmon au court Bouil-
lon, b
To drefs falmon i la braile,  1b.

Salmon in cafes, 183
To drefs flar filh, 11,
To drefs {alt fith, ib.
To drefs lampreys, 184
To fry lampreys, ib.
To pitchcock eels, b
To fry eels, 185
T'o brail cels, ib.
To farce eels with white fauce,
ib.

To drefs eels with brown fauce,
15

Tﬂ_mﬁll a piece of frefh florgeon,
166

To roaft a filler or collar of Rur-
feon, ih.
To boil ﬂ.urgenn, 157

To crimp co-d the Dutch way, ib,
To crimp (cate, i5.
To fricalee "ﬁ;ﬂ!‘.ﬁ or th{}rnbﬂci-.

white, D’
Ta fricafee it brown, 188
Fo fricalee {oals white, 1b,

To fricafee foals brawn, p. 1BS
To broil foals, 18g
Anpther way 1o bail foals, 1B,
To make a collar of fith in ragoo,
to lovk like a Lireafl of veal col-
lasc d, ib.
T butter crabs or lobflers, 150
To butier lcbllers another way.
1T
T o roaft Iobllers, 1b.
To mzice a fine difh of lobllers,
ib,
To drefs a erab, it
To llew prawns, fhrimps, or craw-
fith, 1gz
To make ccllops of oylters, ibe
To ftew mulcles, ib,
Another way to flew mulcles, 193
A third way to.drels malcles, ib.,

To ftew fcallops, 1b.
To ragoo oylters, . ib.
To ragoo endive, 194
To ragoo French beans, ib,
'l o make vood brown: gravy, 1G5
To fr:r:.afer fkirrets, 1b,
Chardoons, fried and buttered,
Jb

Chardoons a la fromage, i
To make a Scotch rabbir, ]Eﬁ
To make a Welch rabbit, Vo
To make an Engliih rabbit, ibg

Or do ot thos, ih.

Sorrel with eggs, iba
A fricaiee, wuh artichoke bor-

toms,' ik,
To fry artichokes, 15%

A white fricafee- of mufhrooms,

ib.
To make buttered loaves, 1b.
Broccoli and epps, .
ﬂi’pﬂ.-an-u:a and copgs, 18
Broccoli in fallad, ib.
1o malke potatoe cakes, 1.
A puduin'g", ib.

To make potatoes like a collar of

vezl or muotign, ib.
To broil potatoes, 159
Fo fry potatocs, ib,
a 3 Ll Mailisd
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Mafthed potatoes, - page %9
T'o grill fhrimps, .I.h.
Buttered fhrim ps, ib.
To drefs (pinach, ib,
Stewed fpinach and eggs; 200

To boil fpinach, when you _]_mve
- 1o room on the fire to do it by
tfelf, ib.

Afparagos forced in French rolls,

: ib.
To make oyfter loaves, 201
To ftew parfnips, ib.
To math parfnips, ib,
No ftew cucumbers, ib,
To ragoo French beans, 202

A ragoo of beans, with a fargﬁ,
ib,

Or this way, beans ragooed with
a cabbage, ib.
Beans ragooed with parfnips, 203
cans ragooed with potatoes, ib.
To ragoo celery, ' ib,
To ragoo mufhrooms,

204
A pretty difh of eggs, ib,
Eggs 4 la tripe, 1 ib.
A fricafee of eggs, 20§
A ragoo of eggs, ‘ih.
To broil eggs, : s i)
To drefs eggs with bread, 206
To farce eggs, ib,
Eges with lettuce, 1b,

Lo fry eggs as roand as balls,
To make an egp as bip as twenﬁ:
To make a grand difh of egz;g,
To mzke a pretty difh of ﬁhitz;
~of eggs, 4

: zo8
To drels beans in ragoa, ib,
An amulet of beans, 209
To muke a bean tarfey, ib.
To make a water tanfey, = jb,
Feas Francoife, ib.
Green peas with cream, 210
£ farce-meagre cabbage, 1k,
4 =

To farce cacumbirs, 211
m -

40 ftew cocumbers, 1b,

el
Fried celery, page z21¢
Celery with cream, 212
Cauliflowers fried, - ibq

To make an oatmeal puddin_gh,
10

To make a potatoe pudding, ib,
To make a fecond potatoe pud-
ding, ib;
To make a third fort of potatoe
pudding, 213
To make an orange pudding, ib.,
To make a fecond fort of orange
pudding, : ib,
To make a third orange pudding,
1D,

To make a fourth orange pud-
ding, zZ14
"To make a lemon pudding, ib.
Another way to make a lemon
padding, _ ib.
To bake an almond pudding,

215
To boil an almond podding, ib.
T'o make fago pudding, 1h,
To make a miller pudding, ib,

"To make a carrot pudding, 216
A fecond carrot pudding, 1b,
To make a cowilip pudding, ib.
To make a gtince, apricot, or

white pear plum pudding, ib,
To make a pearl barley pudding,

21
To make a French barley phdf
ding, ibq
To make an apple pudding, ib.
To mzke an Italian pudding, ib,
To make a rice pudding,

ib,
A fecond rice pudding, 218
A third rice pudding, ib,
To boil a coftard pudding, b,
To make a flonr pudding, ib,
To make a batter pudding, 219
To make a batter pudding withe

out eggs, e ib,
To makﬁagratefﬁpudding, ib.

To make a bread pudding,  ib,
To make a fine brcad pudding,
R

Ta
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To malke an ordinary bread pud-
ding, page 220
To make a baked bread puddin‘E,
ib.

To mike a boiled loaf, 221
To malce a chefnut pudding,  ib.
To make a fine plain baked pud-
ding, il
To make a pretty little cheefe-
curd puedding, i
To make an apricot padding,
222

To make the Ipfiwich almond pud-

ding, ib.
Traniparent pudding. ib.
Pudding for littde difhes, ib.

To make a fweetmeat pudding,

223
To make a fine plain pudding, ib.
To make a ratafa pndding, ib.
To make a bread and burter pud-

ding, 224
To make a boiled rice pudding,
k.

To make a cheap rice pudding, ib.
To make a cheap plain rice pud-

ding, - ib,
To make a cheap baked rice pud-

ding, 225
To make a fpinach pudding, ib,
To make a quaking pudding, ib.

BN T .S,

Tomake apple damplings, p. 227
Arnother way to make apple duin=

plings, :I_IE
Citron puddings, . ib.
To make =z cheefe-curd floren-
dine, - ib.
A florendide of oranges or apples,
ib.

To make an artichoke pie, 229
To make a fweet egg pie, ib.
To make a potatoe pie, ib.
"I'c make an onion pie, z _En
To make an orangeado pie; ib.
To make a fkirret pie, ib.
T'o make an apple pie, ib.
Green codling pie, z3 R
To. male a cherry pie, ibx.
To muke a fali-6ih pie, 23z
To make a carp pis, 1b.
To make a {bal pie, ib.
'T'o make an eel picg, 233
T'o malke a flounder pie, b,
Ty make a herring pie, ib.
To make a {almon pie, 234
To make a lobiter pie, ib.
To make a muicle pie, | ib.
To make Lent mince-pies, ib.
To collar falmon, 235
To collar eels, 1b.
To pickle or bake herrings, 230

To pickle of bake mackerel to

To make a cream podding, ib. keep all the year, ib.
To make a prune pudding, 226 To foule mackerel, ibs
Tomake a fpoonful pudding, ib, To pata lobiler, ib.
To make an apple pudding, ib, To poteels, 237
To make yeaft dumplings, ib, To pot lampreys, ib.
To make Norfolle dumplings, 227 T'o pot chars, 238
To make hard dumplings, ib. To pot a pike, ib.
Another way to make hard dump- To pot falmon, 1ba

lings, zz7 Another way to pot falmon,  ib.

S B AP X8

i

make muotton broth, 239

To boil a fcrag of weal,
ib.

Direfizons for the Sick.

T'o make beef or mutton broth for
very weale people, who take bur
little nourithment, 239

Lo

2 4



CONT

To male helai"'drfuk, which is or-
dered for weak people; p. 240
To make becf tea, ib

To make pork broth, ib.
To boi! a chickeny; ° ib.
To boil pigeans, 241

To boil a partridge, or any other

wild fowl, ib,
To boil 2 plaice or lonnder, 1ib.
To mince veal, or chicken for the
" fick or weak people, 242
To pulla chicken for the fick,
: 1.
ib,
ib.

To make chicken broth,
T'o make chicken water,

To make white caudle, 243
To make brown caudle, ib.
To make water gruel, - ib.
To make panada, ib.
"To boil fago, ib,
To boil falop, 244
To make ifinglals jelly, "ib.

ENTS

To make pe&oral drink, page 244
"To make buttered water, or what
the Germans call egg {oup, and
. are very fond of it for fupper.
You have it in the chapter for
Lent, ib.
To make feed water, ib,
To make bread foup for the fick,
2
To make artificial afles milk, fl;;.
Cows milk next 1o afles milk, done

thus, ib,
To make a good drink, ib,
To make barley water, ib,
To make fige tea, -ib.
To make it for a child, 246

Liquor for a child that has the

thrufh, ib,
To boil comfrey roots, ib.
T'o make the knuckle broth, ib,

A medicine for a diforder in the
bowels, | 247

CHAP XL
For Captains of Ships.

; O make catchup to keep
twenty years, 247

To make nfh fapce to keep the
whole year, =T
To pot dripping, to fry filh, meat,
or fritters, &c. Z45
T'o pickle mufhrooms for the fea,
ib.

To make mafhroom powder, ib.
Tao kesp mulhrooms without

pickle, 249
To keep artichoke bottoms dry,

1b.

T'o fry ertichcke bottoms,  ib,
To ragoo ariichoke bottoms, ib,

¥Eo d!'-:_':rs_i:;ﬂ'l, 250
To bake hih, ib.
Ta mzake a gravy foup, 1b.
Lo make a peas foup, b,

Tn&make pork pudding, or beef,
Cs '

250
To make a rice pudding, 261
To make a fuet puding, ib.
A liver pudding boiled, ib.

To make an oatmeal pudding,
i ' ; 2c2
To bake an oatmeal p!.iddinsg_-,

i,

A rice pudding baked, ib.
To make a peas pudding, ib,
‘T'o make a harrico of ' French
; iﬂﬂ-ﬂﬁg . | ] ib'
To make a fowl pie, 254
To make a Chefhire pork pie ‘for
fea, -3 ib,
To make fea venifo ib,
To make dumplings Whﬂﬁﬂl‘ﬂu
have white bread, i 115'.;.

CHAP, .
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CHAZP XIL
Of ‘Hogs Puddings, Saufages, e

O make slmond hogs pod-

dings age 2 Savalays, 257
Another wg::;, s :istrS. To ma};-:e fine ﬁul’hger, i"f:-.
A third way, ib. To make common faufagesy)  ib. |
To make hogs puddings with Oxford fzuf pes, 258
curraots, z3;6 Fo make Bologna faufages,  ib.
C H AP XIIE
To pot and make Hams, T

O ¢ pigeons, or fowl:, To make fham brawn, 263
S zg8 To foufe a turkey in imitation of

To pot a cold tongue, beef, or ﬂ:ﬂrgt‘:ﬂn. oo 2bg
venifon, 259 pickle pork, ibe
To pot venifon, ib. A pmkh: ior porl which isto bel
To pot a hare, ib. eat foon, ib.
Ta pct tongues, 260 To make veal hams, il

A fine way to pot a tongue, ib. To make beef hams, 265
To pot beef bke venilon, 261 To make mutton hams, iby
To po: Chefhite cheefe, ib, To make pork hams, ib.
To collar a breaft of veal, ib, To make bacon, 266
To make marble veal, 262z To fave potted birds that begin o
To collar beef, ib, be bad, 267
To collar falmon, Th. To p:cklt: mackerely called ca-
"To make Dutch beef, 263 veach, ib.

CHAPR XIV.
Of Pickliug,

O pickle walnuts green, To pickle white plums, 273

268 To pickle onions, ib.

Tu ickle walnuts white, ib, ‘To pickle lemons, ib.
pickle walnuts black, 26g To pickle mufhrooms white,

Tﬁ pttkI{; gerkins, 270 ib.

E Tﬂ pickle large cucumbersz in 'To make pickle f'ur mufhrooms,
f. flices, : ib. 274

To pickle afparagus, 271 'To pickle codlins, ib.

& To pickle peaches, ib. To pikle fennel, ib,
To pickle %Jﬂl pods, 272 ‘To pickle grapes, 27§

? "To pickle French beans, | ib. To pickle barberries, ib.
i To pitkle caulifiowers, ib. To pickle red cabbage, -
% To plr.:ku: beet-root, ib:  To pickle golden pippins, :Ii?.
2

"ll:;n

To make black pud dmg#,

p. 256
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To pickle naftertiom buds and
. limes, you pick them off the

lime trees in the fummer, p. 270
To pickle oyfters, cockles, and

aultles, -7 4 d
‘1":'; pickle young fuckers, or
young artichokes before the
Jeaves are hard, 275

C HA

Or making

make a rich cake, 2820

To ice a great cake, 1ib.

To make a poand cake, 281
T'o make a cheap feed-cake, 1ib,
To make a buatter cake, ib.

To make pingerbread cakes, ib,
T'o make a fine feed or {affron
calte, 281

To make a rich feed-cake, called

the nun’s cake, ib.
To make pepper cakes, 283
To make Porwugal cakes, ib.
To make a pretry cake, ib.

T'o pickle artichoke bottoms, p.278
"T'o pickle famphire, ib,

| Shs = B Vi LTS T IR
Of Checfecates, Creams, fellies, Whipt Syllabups, &c.

O make fine cheefecakes,

287

T'o malke lemon cheelecakes, ib.
A fecond {ort of lsmon cheefe-
calzes, ib.
To make almond cheefecakes, ib.

To make fairy butter, 289
Almond cultards, _ib.
EBaked cuflards, ib,
Plain caftards, ib,
Orange butter, ib,
Steeple cream, 200
Lemon cream, ib.
A fecond lemaon cream, ib,
Jelly of cream, ib,
Orange cream, Z61
Gooleberry cream, ib,
Barley cream, ib.
To make piftachio cream,  2gz

To pickle mock ginger, ib.
To pickle melon mangoes, ib.
Elder roots in imitation of bam=
boo, 279
Rules to be obferved in pickling,
ib,
j 2 S G

Clakes, €¢,
To inake gingerbread, 283
To malce little ine calkes, 284
Another fort of little cakes, ib.
To make drop bifeunits, ib.
To make common bifcuits,  ib.
"To malke French bilcuits, 28g
T'o make mackeroons, ib,
T'o make Shrewfbury cakes, ib,
T'o make madling cakes, ib,
T'o make light wigs, z36
To make very wigs, ib.
"T'o malke buns, 1b.
"T'o make litdle plum-cakes,. 287
Hartfhorn cream, 292
Almond gream, ib,
A fine cream, 1b,
FRatafia cream, 1b.
Whipt cream, 203
Whipt fvllabubs, 1b.
Everlafting {yllabuhs, ib,
To make a folid fyllabub,  zg4
To make atrifle, . ib.
To make harttharn jelly, ib.
Orange jelly, 295
Ribband jelly, ik,
Calves-feet jelly, ib,
Currant jelly, t 296
Rafpberry gam, ' ib.
To make hartthorn flummery,
ib,

A fecond way to make hartthorn
Aummery, ' 297
Qate
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Optmeal Aummery, page 2g7
To make a fine {yllabub from the

COw, 25}3
T'o make a hedge-hog, ib.

French flummery, page 298
A burtered rtort, 200
Moon-{hine, ibs
The Aoating ifland, Joo

C H AP XVILE
Of Made Wines, Brewing, French Bread, Msﬁ:ﬂ, ',

O malke raifin wine,

21

Elder wine, 1b.
Orange wine, ib.
Orange wine with raifins, J02

To make elder-flower wine, very

like Frontiniac, ib.
Gunfebe:r:{ Wwing, 1b.
Currant wine, 303
Cherry wine, ib.
Birch wine, ib.
Quince wine, 304,
Cowllip or clary wine, ib.
Turnip wine, 305
Ralpberry wine, ib.
Rules for brewing, = by

‘T'he beft eching for roped beer, 307
When a barrel of beer is turned
{puar, ' ib.
To make white bread after the
London way, ib.
French bread, 308
Muflins and oat cakess, 309
A receipt for making bread with-
ont barm, by the help of a lea-

ven, : 310
A method to preferve a large

ftock of yeaft which will keep
and be of ufe for {everal months,
either to make bread or cakes,

C.EH A P XVIII,
Farring Cherries, and Preferves, &'e.

O jar cherries, lady Morth’s
ways, 311

‘T'o dry cherries, ib,
To preferve cherries with the
leaves and ftalks preen, 312

To make orange marmalade, ib.
‘White marmalade, 1ba
To preferve oranges whole, 313
To make red marmalade, ib.
Quinces whole, 31

To make conferve of red rofes, or

any other Aowers, ib,
Conferve of hips, 315
‘o make fyrup of rofes, ib.
Syrup of nﬁcn, ib.

iby
Syrup of clove-gilliflowers, 314
Syrup of peach blofloms, ibg
Syrup of quinces, 316
To preferve apricots, ib.

To prefeive damfons whole, ib.
To candy any forr of Howers,

. 317
To preferve goofeberries whole,

without ftoning, ib.
To preferve whitc walnuts, 318
To preferve walnuts green, 1.
To preferve the large green plums,

ib
To preferve peaches, 3“;
T'o make quince takes, iby

CIHAP,
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Te make Anchovies, Fermicelli, E'ata;ﬁfmp, Fruczay 3 and to keep Ar-
: tichokes, French Beans, &c. '

O make anchovies, P: 319

To pickle fmelts, where

you have plenty, ib.

. To make w.'i‘micelli, 320
T'o make catchup, ib.

Another way to make catchup,
o oy - ib.
Artichckes to keep zll the year,
21

To keep French beans all Sl.he.‘
year, ib,
To keep preen peas till Chrift-
mas, ib.
Another way to preferve green
Ecds, 3Z2

‘T'o _keep green poofeberries till

Chritkmas, page 322
To keep red goofeberries, “ib:
To kcep walnuws all the year,

323

Teo keep lemans, ib.
To keep white bullice, pear-
plums, - or damfons, $&c, for
tarts or pies, , ib.
To make vinegar, ib,
T'o fry fmelts, 324
To drefs white-bair, ib.

To roaft 3 pound of butter,

SO

A T MRS LA
ﬂf Dijilling.

O diftil walnot water, 325

How to ufe this ordinary
ftill, ib

To make treacle water, 3245-
Black cherry water, ib,

Hyllerical water, 5326
To diftil red-rofe buds, ib.
To make plague water, 327
To make furfeic water, ib.
To mzke milk water, 328

C H A P. XXI.

How 2o market, and the Seafons of the Year for Butchers Miat,
Poultry, Fifh, Herbs, Roots, and Fruir, ¢,

IECES in a bullock, 328
In.a fheep, ' 327

in a calf, ib.
In a houfe lJamb, ib.
In a hog, ab.
A bacon hog, 330
To chufe burcher’s meat, 1b.

How to chafe brawn, venifon,
WeRtphalia bams, &c.

x

How 1o chale pouliry, ;;}3
Filh in leafon, Candlemas quar-
ter, , 335
Mid{ommer quarter, ib.
Michaclmas quarter, ib.

i \-..'-l"

Chriftmas quarter,
How to chofz fih, Hijh::r

Javaary.—Fruits' which are yet

lafting, 8
February.—Froits  yet Ia.l'i:ia;]‘;;;;
Ma.r;h-_Fruits yet lafting, S?b?
Aopril.—Fraits yer lalting, ib.

May.—The produ&t of the kit
chen _and froit -garden - this
month, ' 1b.

June.—The produét of the kit
chen and froit garden, iby

IIJI}'-;
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Jaly.—The produt of the kitchen Oé&ober.—The produét of the

and fruit parden, page 340 kitchen and fruict gparden,

Aveult.—The proda&t of the page 34t

kitchen and fruit garden, Nevember.—The produit of the

- 1b. kitchen and fruit garden, ib.

September.—The produft of the December,—The produét of the

kiichen and fruit garden, 341 kitchen and fruit garden, ib.

CEH A& B Xl

_ Certain cure for the bite of How to keep clear from bugs,

a mad dog, 342 ' _ 343

Another cure for the bite of a mad An effefteal way to clear the bed-

dog, ib. ftead of bugs, 344

A receipt againil the plague, ib. Directions for the houfe-maid, ib.
Ay A AR O T

O drefs a turtle the Welt Tn- To make citron, | 349

dia way, 344 To candy cherries or green

Another way to drefs a tunle, gages, b [

246 To take iron malds oet of linen, ib.

To make mock turtle, 347 To malke lodia pickle, ib.

To make ice cream, | ib. To prevent the infefiion amaong

A torkey, &c. in jelly, 348 horned catle, 450

- NECESSARY DIRECTIONS FOR CARVING.

TD cot up a-turicey, 350
To reara geale, il
To pnbraee a mallard or duck, ib.
To unlace a CONEey, Z51
To wing a partridge, or quail, ib.

S e e o

Blervations on preferving falt
meat, {b as to keep it mel-
low and hue for three or four
months 3 and to prelerve patted

butter, 353
To drefs a mock tartle, 354
To drefs haddocks after the

Spanith way, ib,
To drefls haddocks the Jews way,

: 354
A Spanifh peas {foup, 355

i

To allay a phealani or teal, 351
To difmember a_hern, ib,
To thiph a weodcock, 1l
To difplay a crane, iba
To hk a fwan, ¥ 3iz
N D HE N
To makeé onion foup the Spanifh
b - 335
M'i”‘:. ioup the Dutch Wiy, 10
Fifh palties the JItaban way,
. : ; ‘ih.
Alfparagus the Italian way, 356
Red cabbage drefled afier the

Dotch way, pood fora cold in
the brealt, .
Cauliflawers dreffed ihie Spanith
way, 1b.

: Garrols
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Carrots and French beans drefled
the Dutch way, pige 356
Beaps drefled the German way,

ib.

Artichoke {ockers drefied the
.Epanifh way, 357
T'o dry pears withouat fupar, {h.
Ginger tabler, 1b.

Artichokes preferved the Spanith

Way, iba
To make almond rice, 28
Te make fham chocolate, 1b.
Marmalade of egpgs the Jews way,

ib.
A calce the Spanith way, ib,
A cake another way, 359
To dry plams, 1b.
‘Fo malze fogar of pearl, ib.

Fo make fruit waters of codlins,
-5-'.'[.'- ib‘-

To make white wafers, 36o
To make brown wafers, ~ib,
How to dry peaches, ib.
How to make almond knots, ib.
1@ preferve apricots, 361

How to make almond milk for a
waflh, 1D,
How to make goofeberry wafers,
ib,

How to make the thin apricot
chips, - 362
How to prefervegolden pippins, ib.
To preferve grapes, ib.
To prelerve green codlings,  ib,
How to make blackberry wine,

: 36

The belt way to make raifin wine?:
ib,

How to preferve white quinces
whole; 304
How to make crange wafers, ib.
How to make orange cakes, ijb.
How two make white cakes, like
china dithes, 165
To make a lemon haneycomb, il
How to dry cherries, ib,
How to make fine almond cakes,
1bs

E N T,5

How to make Uxbridee cakes;
page 305

How to make mead, 1by

To make marmaladé of cherries,

.
To dry damafins, 367
Marmalade of quince white, ib.

To preferve apricots or ploms

green, ib,
To preferve cherries, ib.
To preferve barberries, 368
How to make wigs, ib.

To make frait wafers ; codlins or

plums do beft, ibe
To make German plums, ib,
To mzake cracknels, 369
To make orange leaves, ib.

To make a lemon-tower of pud-

ding, 1b.
How to make the clear lemon

cream, 1b.
How to make chocolate, 370
Another way to make chocolate, ib,
Cheefecakes without currants, ib,

How to preferve white pear-

plums, g
To preferve currants, 1b.
To preferve ralpberries, ibr,
To malke bifcait bread, ib.
"To candy angelica, 372
To preferve cherries, gy
"T'o barrel marello cherries, ib.
T'o dry pear-ploms, ib.

The flling for the aforefaid plums,

T'o candy caflia, 31%?
To make carraway cakes, ib,

‘T'o preferve pippins in {lices, 374
Sack-cream like butter, 1y,

Barley cream, 1b. .
Almond butter, ib.
Supgar cakes, . 375
Sugar cakes another way, 1b.
Clouted cream, = ib.
Quaince cream, 1b.
Citron cream, 370

Cream of apples, quince, goofeber-
rics, prunes; or ralpberries, ih,
Sugar-
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Sugar-loaf cream, page 376
Conferve of rofes boiled, 377
How to make orange bifcuits, ib.
How to make yellow varnifh, ib.

How to make a pretty varnifh to

colour little bafleets, bowls, or
any board where nothing hot is
fet on, 378
How to clean gold or filver laEE.
It

How to make {weet powder for
cloaths, 1,
Yo clean white fatting, flowered
filks, with gnla and filver in

them, 379
To keep arms, iron or fteel, from
rufling, ib.

The Jews way to pickle beef
which will go good to the Welt
Indies, and keep a year good in
the pickle ; and with care, will

ro to the Ealt Indies, ib.
How to make cyder, 330
For fining cyder, ib.

To make chouder, a fea dith, 381
To clarify fugar after the Spanith
wWay, ib,
To make Spanifh fritters, ib.
To fricafee pigeons the ltalian
way, : . iby
Pickled beef for prefent ule, 38z
Beef fteaks after the French way,
db,

A capon done afier the Freach
way, 1b.
To make Hambargh faufages, ib.
Saufages after the German way,
ih.

A tarkey fluffed after the Ham-
burgh wavy, 393
Chickens dreffed the French way,

1b.
A calf’s head drefled after the
Dutch way, ib.

Chickens and tarlies drefled afier
the Dutch way, 1b.
To make a fricafee of calves feet

BN S _ ;
and chaldron, after the Lialiam
way, page 383

To pickle the fine purple cabbage,
fo much admired at the great

tables, 384
To make the pickle, ib,
To raife mufhroomsy il
The ftag’s-heart water, 38%
To make angelica water, b,
T'o make mill water, w3 by,
To make f{lip-coat cheefe, 386

To make brick.-bat chesle. It moft
be made in Sepiemiber, o i
To make cordial poppy water, ib." .
T'c make white mead, » . tha-t
To make brown pottage, ;357
To make white barley potrage
with a large chicken ‘in the
middle, 1
o make a frangas fncopadesy 1b.

T'o make a Scoich hagpafs, 388
To make it with {fweet fraoit, ib.
To make four croar, ib.

eas, beans, &c.
and good all
Chriftmas, ib.

To make paco-lilla, or India
pickle, the fame the mangoes
COME over iny 389

To preferve cucumbers equal
with any India f{weet-meart,

399
way of preferving

To keep green
and fruoit, fre

The Jews
falmon,
T'o preferve tripe to go to the Eﬂgf 3

Indies, 39
The manner ¢f drefling various
forts of dried fith : as ftock=
fith, cod, falmon, whitings, &c.
1ba
The way of curing mackerel, 393

To drefs cured mackerel, 1b.
Calves feet fiewed, 304
"'To make fricandillas, 1b.

T'o make a fine bitter, 394
Anapproved method Praﬁfftﬂl_hy
&3 1 ¢ £

and all forrs of fibs .

P abh
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Dukely, ﬂ:m gueen’s
. gyreswoman,to preferve bair, and

« malke it grow thick, page 394
“To make Carolina {'nuw-balh, 1b,

O make red, light, or purple
walh-balls, 399
make red, blue, or purple

5. walh-balls, or to mﬂrl:ll:, ditto,
: ib.

thue almond wath-halls, 400
Br{:uwn almond wath. J:Ja.lls. ib.
malee lip-falve, 401

Mtick or compofition: to take
.}m:r out by the roots, 1ib.
*Fo make wiu:e lip-falve, and for

w ‘chopped hands and face,  ib.
ench rouge, ib.
piate for the teethy, - }b-

Delefear’s opiate, ib,

To make fhaving oil, 402

To tzke iron mulds ont of linen,
and greafe out of woollen or

yhlk, 1b.
'Wam for the face, ib.
Liquid for the bair, ib,
"T'o make white almond pafte; ib.

‘To make biown .,-l]mnnd paﬂ:e, ib,
Sweet-lcented bags 1o lay with

4 linen, O
*E[agi;:jr wattr, 4:i I:E
nEe butrer,’ 1b,
emon butter, ib.
: -_El.".lmile powder, ib.

EGNTENT.E.

A Carolina rice pudding, page 305
To diftil treacle water, lady Mon-

RECEIPTS for PERFUMERTY, é&ec.

mouth’s way. ib.
Virgin's millk, o]
[~'augde bougquet, iﬂi
Ambrofia nul:ga}r. ib,
Pearl water, ib.
Eau de loce, ib.
Mhilk Aude water, ib,
Miis in her teens ib,
Lady Lilley’s ball, ib,
Hard pomatam, 405
Soft pomatum, ib.
INun’s cream, ib.
Eau fans pareil, ib,
Beautifying water, ib.
Lozenges for the heart-burn, ib.
Lozenges for a cold, ib.
Ta make dragon roots, 406
Shaving-powder, = by
Windior foap, ib.
Soap to fill fhavinp-boxes, ib.
Tooth-powder, ib.
Cold cream, 407
Tuarligston’s ballam, ih.
Sirap de capillaire, ib.
Remedy for a coniumption, 408

T'o ftop a violent purping, or flux,
ib,
Far obftroftiens in the womb, ib,

Another for nhﬂru&mns 400
For ahoarfenc l"% 1b.
THE
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EXRASAEAS AL I EIE XL NIRIRE |

C I APYE

Of ROASTING, BOILING,. &.

HA'T profefled ceoks will find fault with touching upon®

a 'branch of cookery which they never thought worth!

their notice, is what I expeét : however, this I know, it is

the moft neceffary part of it; and few f{ervants there are, that
know how to roaft and beil to perfedtion. \

I do not pretend to teach profefled cooks, but my defign is ta

inftruét the ignorant and unlearned (which will likewife be

of great ufe in all private families), and in fo plain and full a '

manner, that the moft illiterate and ignorant perfon, who can
but read; will know how to do every thing in Cookery well,

I thall ficft begin with roaft and boiled of all forts, and muft
defire the cook to order her fire according to what fhe is to
drefs 3 if any thing very little or thin, then a prettydittle brifk
fire, that it may be done guick and nice; if a very large joint,
. then be fure.a good fire be laid to cake. Let it be clear at the
bottom ; and when your meat is half doney move the dripping-

B . ~ pan
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pan a‘n:i fpit a little from the fire, and ftir up a good brifk fire:
. for according to the goodnefs of your fire; your meat will be

done fooner or later. |
B E E F,

IF beef, be fure to paper the top, and bafte it well all the
time it is roafting, and throw a handful of falt on-it. When
you fee the fmoke draw to the fire, it is near enough ; then
take off the paper, bafte it well, and drudge it with a little
flour to make a fine froth. Never falt your roaft meat before
you lay it to the fire, for that draws out ull the gravy. If you
would keep it a few days before you drefs ir, dry it very well
whith a_clean cloth, then flour it all over, and hang it where
the air will come to it 5 but be fure always to mind that there
is o damp place about it, if there is you muift dry it well with
‘a cloth. “'ake up your meat, and garnifh your difh with no-
thing but horife-raddiih. |

A Ml T T O N and L A A B.

AS to roafting of mutton, the loin, the chine of mutton,
(which is the rwo loins,) and the {addle, (which is the two
necks and part of the fhoulders cut together,) muft have the
flzin raifed and fkewered on, and, when ncar done, takeoff
the f{kin, bafte, and flour it to froth it up. All other forts of
mutton and lamb muft be roafted with a quick, clear fire,
without the ftlﬂbﬁlﬂg l‘ﬂifﬁd.l OF paper put on. You {hould
always oblerve to bafte your meat as foon as you lay it down
to roaflt, fprinkle fome falt on, and, when near done, drudge
3t with a little flour to. froth it up. Garnith mutton with
horfe-raddith ; limb, with crefles, or fmall-fallading.

V E A L.

if TR veal, you muft be carceful to roaft it of a fine brown;
i large joint, avery good hire; if a fmall joint, a pretty Titele
}J“ﬂ{' fire ; if a fillet or loin, be fire to paper the far, that yo
rﬂ.ﬁ: 28 i'.”t!': of that as poffible. Lay it fome diftance from the
fire till it is foaked, then lay it tiear the fire. W hen you lif
3t IJGWH, baﬂe_it well with good butter ; and when it is nef
E?ﬂ:uﬁgh’ bafte it again, and drudge it with a little flour. T1
.ﬂ;E“ t yolt muit roaft with the canl on tilldt is ‘enough ; ant
s=werne tweetbread on the back{ide ofthe breait, When it

‘iz nich’ e A /hen
- I?Ltﬁ:: Ezz:igh,_ take off the caul, bafte ir, and drudge ic with
PORE
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PORK muft be well done, or it is apt fo furfeit. 'When
you roalt a loin, take a fharp/'pen-knife and cut the {kin acfofs,
to make the crackling eat the better. “The chine muil be cut,
and fo muft all pork that has the rind on. Roaft a les of
pork thus: take a “knifey 3s above, and fcore it; ftuft the
knuckle part with fage and onion, chopped fine with pepper
and falt : or cut a hole under the twift, and put the fage, 5:':“::.
there, and fkewer it up with a fkewer. Roait it crifp, be-
caufe moft people like the rind crifp, which' they call crack-
ling. Make fome good apple-fauce, and fend up in a bpats
then have a little drawn gravy to put in the difh. “This they
call a mock goofe. The (fpring,.or hand of pork, if very
young, roafted like a pig, eats very well ; or take the (pring,
and cut off the thank or knuckle, and fprinkle {fage and onien
over it, and roll it round, and tye it with a “firing, and roait
it two hours, otherwife it is better boiled. The {parerib fhould
be bafted with a little bit of butter, a very little duft of flour,
and: fome fage fhred.{mall : but we never make any fauce to it
but apple-fauce. The beft way to drefs pork grifkins is to roaft
them, bafte them with a little butter and {age, and a little pep=
per and. falt. Few eat any thing with thefe but muftard.

To roaft a Pig.

SPIT your pig and: lay it to the fire, which muft be a very
good one at-each end, or hang a flat iren in the middle of the
grate. Before you lay your pig down, take a little fage fhred
fmall, a piece of butter as big as a walnut, and a little pepper
and falt ; put them into the pig, and fow it up with coarfe
thread ; then flour it. all over very well, and keep flouring. it
till the eyes drop out, or you find the crackling hard. = Be lure
to fave all the gravy that comes out of it, which you muit do
by fetting bafons or pans under the pig in the drhipping-pany
#s foon as you find the gravy begins to run. When the pig is
enough, itir the fire up brifk ; take a coarfe cloth; with about

.2 quarter of a posnd of. butter in it, and rub the pig all over
till the crackling is quite erifp, and then take it up, t'Laf_it :
in your difh, and with a fharp knife cut off the head, and then
cut the pig in two, before you draw out the fpit. Cut the

-ears off the head and lay at each end, and cut the under-jaw

.in two and lay, on. each fide : melt fome good butter, take the

sgravy you faved and put into it, boil ir, and pour it into the
dith with the brains bruifed fine, and the fage mixed all toge-

,ither, and then fend it to table.

B a Awother
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Another way to reaf a Pig,

CHOP f{ome fage and onpion very fine, a few crumbs of
bread, a lictle butter, pepper, and falt rolled up together,
put it into the belly, and few it up before you lay down the
pig : rub ic all over with fiveet oil 3 when it is done, take a dry
cloth and wipe it, then take it into a difh, cut it up, and fend

it to table with the [auce as above.

Different forts g}‘; Sauce for a Pig.

NOW you are to obferve there are feveral ways of making
fauce for 4 pig. Some do not love any fage in the pig, only
a cruft of bread ; but then you fhould have a little dried fage
rubbed and ‘mixed with the gravy and butter. Some love
bread-fauce in a bafon, made thus: take a pint of water, put
in a pood piece of crumb of bread, a blade of mace, anda
little whole pepper;  boil it for about five or fix minutes, and
then pour the water off : take out the fpice, and beat up the
bread with a good piece of butter, and a little milk or cream,
Some love a few currants boiled in it, a glafs of wine, and 2
little fugar ; but that you mudt do jult as you like it. Others
take half a pint of good beef gravy, and the gravy which comes
out of the pig, with a piece of butter rolled in flour, two {poon-
fuls of catchup, and boil them all together ; then take the
brains of the piz and bruife them fine ; put all thele together,
with the fage in the pig; and pour into your difh. It is a very
good fauce. When you have not gravy enocugh comes out of
your pizx with the butter for fauce, take about halfa pint of
veal gravy and add to it; or ftew the petty-toes, and take as

much of that liquor as will do for fauce, mixed with the other.
—N. B. Some like the fauce fent in a boat, or bafon.

Zo rogft the Hind-guarter of Pig, bamb-fafbion.

AT the time of the year when houfe-lamb is very dear, take
the hl{n!-qtlngt;g of alarge roafting pig ; take off the fkin and
roaft ity and itawill eat like lamb with mint-fauce, or with
fallad, ‘or Seville oranze. Half an hour will roaft it.

To bake'a Pig.

- Ir,F you fhould be in a place where you cannot roaft a pif
%:IF itin a difh, four it all over well, and rub it over with
1;ti'i:gr 3_butter the difh you lay it in, and-put it into the oven
©n it 1s enough, draw it out of the oven’s mouth, and ro?

- : ﬂ
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it over with a buttery cloth; then put it into the oven again
till it is dry ;3 take it out, and'lay it in a difh : cut it up, take
adittle veal gravy, and rake off the fat in the difh it was baked
in, and there will be'fome good gravy at the bottom; put
that to it, with a litdle piece of butter rolled in flour ; boil it
up, and put it into the difh, with the brains and fage in the
belly. ' Some love a pig brought whole to table ; then you are
only to put what fauce you like into the difth.

3
To melt Butter.

IN melting of butter you muft be very careful 5 let your
faucepan be well tinned ; take a fpoonful of cold water, a little
duft of flour, and half a pound of butter cut ro pieces : be fure
to keep fhaking your pan one way, for fear it fhould oil ; when
it is all melted, let it boil, and it will be fmooth and fine. A
filver pan is beft, if you have one. |

To roaft Geefe, Turkies, 7.

WHEN you roaft a goofe, turkey, or fowls of any fort,
take care to finge them with a piece of white paper, and bafte
them with a piece of butter ; drudge them with a little flour,
and fprinkle a little falt on; and when the {moke begins to
draw to the fire, and they look plump, bafte them again, and
drudge them with a little flour, and take them up.

Sauce for a Goafe.

FOR a goofe make a little good gravy, and putitinto a
bafon by itfelf, and fome apple-fauce into another.

Saucs for ._ﬂ TH_JI*‘;{'E_]J‘.
FOR a turkey, good gravy in the difh, and either bread or
onion fauce in a bafon, or boih.
Sauce ﬁr Forwpls,
TQO fowls you fhould put good gravy in the dith, and
either bread, parfly, or egg-fauce in a bafon.
Sauce for Ductks.

. FOR ducks, a little gravy in the difh, and onion-fauce in 2
cup, if liked. 3

B 2 Sawce
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e  Sawce for Pﬁmﬁ-’;ﬂ and Partridges.
PHEASANTS and partridges fhould have gravy in the
difh, and bread-fauce in a cup, and poverroy-fauce,

: To roaff Lariks.

PUT a {fmall bird-fpit through them, and tie them on an-
other; roaft them, and all the time they are roaflting keep
bafting them very gently with butter, and fprinkle crumbs of
bread on them till they are almoit donie ; then let them brown
before you take them up.

The beft way of making crumbs of bread is to rub them
through a fine cullender, and put in a little butter into a ftew-
pahf melt it, put in your crumbs of bread, and keep them
flirring till they are of a light brown ; put them on a fieve o
drain a few minutes; lay your lirks in a difh, and the crumbs

all round, almoft as high as the larks, with plain butter in 3
cup, and fome gravy in another.

o rogft FEoodcocks and Suipes.

-PUT them on a little bird-{pit, and tie them on anothet,
ahd put them down torealt; take a round of a threepenny leaf,
and toaft it brown and butter it 3 then Jay it in a difh under
the birds; bafle them with a little butter ; take the trail out
before you fpit them,-and put inte a fmall flew-pan; witha
little gravy ; fimmer it gently over the fire for five or {fix mi-
nutes ;3 add a little melted butter to ity put it over your toalt
in the difth, and when your woodcocks are roafted put them on

the toaft, and fet it over a lIamip or chaffing-difh for thrce mi
nutes, and (end them to table.

To ﬂ:‘:_gf? a Plgedn,

TAKE -If"ume_ parfley fhred fine, a ‘piece of buttér as big
a8 a walnut, a little pepper and fajti cie the neek-end tight;
tie a flring round the legs and rump, and falten the other end

to the top of the chininey-pisce.  Biafte them with butter,
and when they are enough lay them in the difh, and they will

iwim with gravy. You may put th ' | nd
then tie both fzngs dlole. TR em on a little fpir, and

: To broil a Pigeon.

}?HEN you broil them, do diem in the fame manner,

-an _htal_al:f care your fire is very clear; and fet your gridiron
1gh; that they may not burn, and have a little pariley and

HELCTA1 Aseup. You may plit them, and broil them with s

litele
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little pepper and falt: and you may roaft them only with a
little parfley-and butter in a difh.

Direélions for Geefe and Ducks,

AS to geefe and ducks, you fhould have fage and onions
fhred fine, with pepper and falt, put into the belly.

Put only pepper and falt into wild.-duocks, cafterlings, wi-
geon, teal, and all other forz of wild-fow], with gravy in the
dith, or fome like fage and onion in one.

To rodfl ﬂ'Harc.

TAKE your bare when it is cafed ; trufs it in this man-
ner, bring the two hind-legs up to its fides, pull the fore-legs
back, put your fkewer firit into the hind-leg, then into the
fore-lep, and thruit it through the body ; put the fore-leg on,
and then the hind-leg, and a fkewer through the top of the
fhoulders and back part of the head] which will hold the head
up. Make a pudding thus; take a quarter of a pound of beef-
fuet, as much crumb of biead, a bandful of parfley chopped fine,
fome fweet herbs of all forts, fuch as bafil, marjoram, win-
ter-favory, and a little thyme, chopped very fine, a little nut-
meg grated, fome lemon-peel cut hne, pepper and f{alt, chop
the liver fine, and put in with two eggs, mix it np, and puc it
into the belly, and few or fkewer it uy ; then fpic it and lay it
to the fire, which muft be a good one. A pgood fized hare takes
one hour, and fo on in proportion. .

Different forts of Sauce for a Hare.
TAKE for fauce, a pint of cream and hzlf a pound of frefh

butter ; put them in a fauce-pan, and kéep flirring it with a-
{fpoon till the butter is melted, and the (auce is thick ; then-
take up the hare, and pour the fauce into the dith. Another
way to make fauce for a hare is, to make good gravy. thickened
with a little piece of butter rolled in flour, and pour it intg
your dith. You may leave the butter out, if you do not like
it, and have fome currant-jelly warmed in a cup, or red wine
and fugar boiled to a {yrup, done thus: takea pint of red wi__pe,
a quarter of a pound of fugar, and fet over a {low fire to fim-
mer for about a guarter of an hour. You may do half the quan-
tity, and put it into your fauce-boat or bafon,

To broil Steaks.

FIRST have a very clear brifk fite: let your gridiron be
very clean ; put it on the fire, and take a chafing-dith with a
B4 few
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few hot coals out of the fire. Put the difh on it which is ta
lay your fteaks on, then take fine rump fteaks about half an
inch thick ; put a:little pepper and {alt on them, lay them on
- the gridiron, and (if you like it) take a fhalot or two, or a fine
onion. and cuatit fine; put it into your difth. Keep turning
your fteaks quick till they are done, for that keeps the gravy
in them. "When the fleaks are enough, take them carefully
off into your difh, thar none of the gravy be loft; then have
ready a hot difh and cover, and carry them hot to table with
the cover on. You may (end fhalot in a plate, chopt fine,

Direliions concerning the Sawce for Steaks.

IF you love pickles or horfe-raddifh with fteaks, never gar-
nith your dith, becaule both the garnifhing will be dry, and
the fteaks will be cold, but lay thofe things on little plates,
and carry fo table. The great nicety is to have them hot and

full of gravy.

General Direftions concerning Bmili‘ng.

AS to mutton and pork fteaks, you muft keep them turn-
ing quick on the gridiron, and have your difh ready over a
chaffing-difh of hot ceals, and carry them to table covered hot,
}Vnen you broil fowls pr pigeons, always take care your fire
is clear; and never bafte any thing on the gridiron, for it only
makes it imoked and burnt. '

(General Dire&ions concerning Eni]ing.

AS to all forts of boiled meats, allow a quarter of an hour
to every pound ; be fure the pot is very clean, and fkim it well,
for every thing will have a fcum rife, and if that boils down,
It makes the meac black. All forts of frefh meat you are to
Put in when the water boils, but fult meat when the water is
Warm. ' oy e '

T;ﬁ' E‘ﬁ‘f:’ & Ifﬂm-

WHEN you boil a ham, put it into your copper when the
Waler 1s pretty warm, for cold water draws the colour out;
when it boils,” be careful it boils very flowly. A ham of twen=
ty pounds takes four hours and a half, larser and f(rhaller in
proportion. %{eep the copper well kimmed. A green ham
wants no foaking, but an old ham muft be foaked fixteen hours,
in a lia.rgc tub of foft water. 23 : S S9=1

.......
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To boil @ Tongue.

A TONGUE, if falt, foak it in foft water all night, beil
it three hours 3 if frefh out of the pickle, two hours and an
half, and put it in when the water boils ; take it out and pull
it, trim it, garnifh with greens and carrots.

To boil Fowls and Houfe-lamb.

FOWLS and houle-lamb boil in a pot by themfelves, ina
ood deal of water, and if any fcum arifes take it off.  They
will be both fweeter and whiter than if bojled in a cloth. A
little chicken will be done in fifteen minutes, a large chicken
in twenty minutes, a good fowl in half an hour, a little turkey,.
or goofe in an hour, and a large turkey in an hour and a half,

Sauce for a boiled Turkey.

THE beft fauce for a boiled turkey is good oyfter and cel-
lery fauce. Make oyfter-fauce thus: take a pint of oyfters
and fet them off, ftrain the liquer from them, put them in
cold water, and wafh and beard them ; put them into your
liquor in a ftew-pan, with a blade of mace, and fome' butter
rolled in fAour, and a quarter of a lemon; boil them up,
then put in half a pint of cream, and boil it all together:
gently ; take the lemon and mace out, fqueeze the juice of
the lemon into the fauce, then ferve it in your boats or bafons,
Make cellery fauce thus : take the white part of the cellery,
cut it about one inch long; boil it in fome water till it is
tender, then take half a pint of veal broth, a blade of mace,
and thicken it with a little flour and butter, putin half a pint
of cream, boil them up gently together, put in your cellery
and boil it up, then pour it into your boats.

Sauce for a botled Goafe.

SAUCE for a boiled goofe muft be either onions or cabbage,
firft boiled, and then ftewed in buatter for five minutes,

Sayce for boiled Ducks or Rabbiis.

T O boiled ducks or rabbits, you muft pour boiled onions
over them, which do thus: take the onions, peel them, and
boil them in 2 great deal of water ; fhift your water, then let
them boil about two hours, take them up and throw them into
a2 cullendeﬁr. to drain, then with a knife chop them on a board,
) | ~ and
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- and rub them through a cullender ; put them into a fauce-pan,
juft fhake a little flour over them, put in a little milk or cream,
with a good piece of butter, and a litele fale 3 fet them over
the fire, and when the butter is melted they are enough. But
if you would have onion-fauce in half an hour, take your
onions, peel them, and cut them in thin f{lices, put them into
milk and water, and when the water boijls they will be done
in twenty minutes, then throw them into a cullender to drain,
and chop them and put them into a fauce-pan ; fhake in a
little flour, with a little cream if you have it, and a good piece
of butter ; ftir all together over the fire till the buwter is melted,
and they will be very fine. The fauce is very good with roaft
mutton, and it is the belt way of-boiling onions.

To roafl Venifon.

TAEKE a haunch of venifon and fpit it ; rub {ome butter
all eyer your haunch ; take four (heets of paper well buttered,
put two on the haunch ; then make a pafte with fome flour, 8
little butter and water ;3 roll it out half as big as your haunch,
and put it over the fat part, then put the other two fheets of
Paper on, and tie them with fome pack-thread ; lay it toa
brifk fire, and bafte it well all the time of roafting ; if a largs
haunch of twenty-four pounds it will take three hours and an
half, except it is a very large fire, then three hours will do:
fmaller in proportion.

Do drefs a Haunch of Adutton.

~HANG it up for a fortnight, and drefs it as direGed for a
haunch of venifon- it 51 b L2010

Different forts of Sauce for Venifon.
Y OU may take either of thefe fauces for venifon. Currant-
jelly warmed ; or a pint of red-wine, with a quarter of a pound
of fugar, fimmered over a clear fire for five or fix minutes ; or
a pint of vinegar, and a quarter of a pound of fugar, fimmered
till it is a fyrup. : |

_ To roafl Mutton, wvenifon fafbion.

. TAKE a hind-quarter of fat mutton, and cut the leg like a
haunch ; Iay it in a pan with the backfide of it down, pour
ih.uttlri of red-wine over it, and let it lie twenty-four hours,
then {plt‘ ity and bafte it with the fame iiquﬂr and butter all
the time it is roaiting at a good guick fire 5 two hours will do

e ,"-.' 27 o = G g7 % it
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it. Have alittle good gravy in a cup, and fweet fauce in an-
other.” A good fat neck of mutton eats finely done thus.

T keep Venifon or Hares fwee;il;_ ;r to make them frefb when they
k.

IF your venifon be very {weet, only dry it with a cloth, and
hang it where the air comes. If you would keep it any time,
dry it very well with clean cloths, rub it all over with ground
pepper, and hang it in an airy place, and it will keep a' preat
while. If it ftinks, or is mufty, take fome lukewarm water,
and wafh it clean ; then take frefh milk and water lukewarm,
and wafth it agdin ; then dry it in clean cloths very well, and
rub it all over with ground pepper, and hang it in an airy place.
When you roaft it, you need only wipe it with a clean cloth,
and paper it as béfore mentioned. Never do any thing elfe
to venifon, for all ethier things fpoil your venifon, and take
away the fine flavour, and this preferves it better than any
thing you can do. A hare you may manage juft the {fame way.

To reafl a Tongue and Udder.

PARBOIL them firft for two hours, then roaft it, flick
eight or ten cloves about it ; bafte it with butter, and have
fome gravy, and galintine {auce, made thus: take a few bread
crumbs, and boil in a little water, beat it up, then put in a
gill of red-wine, fome fugar to {weeten it; put it in a bafon
or boat.

: To roafl Rabbits. ._

BASTE them with geod butter, and drudge them with a
little lour, Half an hour will do them, at a very quick, eclear
fire; and, if they are very fmall, twenty minutes will de them.
"Take the liver; with a little bunch of parfley, and boil them,
and then chop them very fine together., Melt fome good butter,
and put half the liver and pariley into the batter; pour it into
the difb, and garnifh the difh with the other half. Let your
rabbits be done of a fine light brown ; or put the favece in a boat.

To roafl a Rabbit hare-fafbion.
LLARD a rabbit with bacon ; roaft it as you do a hare, with
a ftuffing in the belly, and it cats very well. But then you
muft make gravy-fauce 5 but if you do not lard it, white fauce,
made thus: take a little veal broth, boil it up with a little flour
and butter, to thicken it, then add a gill of cream ; keep it

ftirring one way till it is fmocth, then putit in a boat or in

Turkiese
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£  Trirkies, Pheafants, & may be larded.
YOU ;:h'af lard a Eurke;,r or pheafant, or any thing, juft as
you like it. -
To roafl a Fowl, pheafant-fafbion.

" IF you fhould have but one pheafant, and want two ina
difh, take a large full-grown fowl, kecp the head on, and
trufs it juflt as you do a pheafant; lard it with bacon, butdo
not lard the pheafant, and nobody will know it, '

RULES to be obferved in ROASTING.

IN the firft place, take great care the fpit be very clean;
and _be fure to clean it with nothing but fand and water.
Whafh it clean, and wipe it with a dry cloth ; for oil, brick=-
duft, and fuch things, will fpail your meat. :

55 S D S

T'O roaft a piece of beef about ten pounds will take an hour
and an half, at a good fire. T wenty pounds weight will take
three hours, if it be a thick piece; but ifit be a thin piece of
twenty pounds weight, two hours and an hzalf will do it; and
fo on according to the weight of your meat, more or lefs. Ob-
ferve, in frofty weather your beef will take half an hour longer.

MU T T O N,

A leg of mutton of fix pounds will take an hour at a quick
fire ; if frofty weather, an bour and a quarter ; nine pounds an
hour and a half; a leg of twelve pounds will take two hours;
if frofty, two hours and a half; a large faddle of musiton will
take three hours, becaufe of papering ‘it a (mall faddle will
take an hour and a balf, and fo on, according to the fize; #
breaft will take half an hour at a guick fire; Ell_'neck, if large;
an hour; if very fmall, little better than half an hour; a fhoul-
der much about the fame time as a leg; ‘a chine of twelve
pounds an hour and a half, and {o on.

P O R K.

PORK muft be well done. To every pound allow a guar-
ter of an hour: for example, a joint of twelve pounds weight,

three hours, and fo on:  if it be g At I
! _Ar P = _
two hours will roaft it. piece of that weight,

: I?frm?fanf
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Direslions concerning Brefy Mutton, and Pork.
"THESE three you may bafte with 'fine 'nice dripping. Be

fure your fire be very good and brifk ; but do not lay your
meat too near the fire; for fear of burning or fcorching.

i : o
Vo nlBotodd 1 By e v
VEATL takes much the fame time roafting as pork 3 but be
fure to paper the fat of a loin or fillet, and bafte your veal
with good butter.

HOUS E-L 4 M B.

IF a large fore-quarter, an hour and a half; if a {mall one,
an. hour, The outfide muft be papered, bafted with good
‘butter, and you muft have a very quick fire. If aleg, about
three quarters of an hour; aneck, a breaft, or fhoulder, three
quarters of an hour; if very fmall, half.an hour will do.

A SV

IF juft killed, an hour; if killed the day before, an hour
and a quarter; if a very large one, an hour and a half. But
the beft way to judge, is when the eyes drop outy and the ikin
is grown very hard; then you muft rub it with a coarfe
cloth, with a good piece of butter rolléd in it, till the crack-
ling is crifp and of a fine light brown.

", iy 2 I e R

You muft have a quick fire. If it be a {thall hare, put
three pints of milk and half a pound of frefh butter in the
dripping-pan, which muft be very clean and nice ; if a large
one, two gquarts of milk and half a pound of frefh butter.
_ You muft bafte your hare well with this all the time it is
roafting ; and, when the hare has foaked up all the butter and
Fmtl:n it will be enough. Put your gravy, and hot currant jelly,
1IN oats.

4 TURKEY.

A'middling turkey will take an hour; a very large one, an
hour and a quarter ; a fmall one, three quarters of an hour.
You muft paper the breaft ull it is near done enough, then
take the paper off and froth it up, Your fire muft be very
.I. gﬂﬂd' &
| 4 GOOSE,.
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g G 0 0 § E.
Obferve the fame rules.

O K. LS.

A large fowl, three quarters of an hour; a middling one,
half an hour; very fmall chickens, twenty minutes. Your
fire:muft be very quick and clear when you lay themjdown.
| T4 ME DUCKS.

Obferve the fame rules.

& LD D Uﬂ'-.i"i’.'S_.
Twenty ‘'minutes ; if you love them -well done, ‘twenty-
five ‘minutes. -
B A Ly A G EQ Ny o8

Wigeon a quarter of .an hour. Teal eleven or twelve mi-
nutes.

00 D G CK S

“Fwenty-five minutes.

PARTRIDGES aend 8SNI1PES.
Twent;,r minutes.

PIGEONS agud L A RKS.
‘T'wenty minutes.

Direczions concerning. Poultry.

IF your fire is not very quick and clear when you lay your

: pault::g down to roaft, it will not eat near {o { weet, or lock [o
“ beautiful to the eye. :

To keep. Mzat. hoi.

LTHE beft way to keep meat hot, - if it be done before your
company s ready, is to fet the dith over a pan.of -hﬂiling waler ;
cover the difh with a deep cover, fo_asinot. to touch the meat,
.and thraw a cloth over all. ‘Thus you may keep, your.mea
hot a long time, and it is better than over-roafting and fpoil

1ng
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ing the meat, The fleam of the water keeps the meat hot,
and does not draw the gravy out, or draw it up ; whereas, if you
fet a difh of meat any time over a chaffing-difh of coals, it
will dry up all the gravy, and fpoil the meat.

To drefs GREENS, ROOTS, &c.

ALWAYS be very careful thit your greens be nicely picked
and wafhed, You fhould lay them in a'elean pan, for fear
of fand or duft, which is apt to hang reund wooden vellels.
Boil all your greens in a copper fauce-pan by themfelves, with
a great quantity of water. Boil no meat with them, for that
difcolours them. Ule no iron pans, &c. for they are not
proper 3 but let them be copper, brafs, or filver.

To drefs Spinach. (
PICK it very elean, and wafh it in five 'or fix waters ; pu
it in a fauce-pan that will jult hold it, throw a little falt over
it and 'cover the pan clofe. Do not put any water in, ‘but
fhake the pan often. You muft put your faece-pan on a'clear
quick fire. As foon as you find the greens are thrunk and
fallen to the bottom, Znd that the liquor which comes out of
them boils up, they are enough. Throw them into a clean
fieve to drain, and fqueeze it well between two plates, and eut
itin‘any form you like. Lay it in a plate, or {mall difh, and
never put any butter on it, but put it in a cup.

To drefs Cabbages, &'¢c.

CABBAGE, and all forts of young fprouts, muft be beiled
in a great deal of water. When the {lalks are tender, or
fall to the bottom, they are enough ; then take them off, be-
fore they lofe their colour.’ Always throw f{alt in your water
before you put your greens in. Young f[prouts you fend to
‘table juft as they are, but cabbage is beit chopped and par in-
to a lauce-pan with a good piece of butter, ftirring it for aboat
five or fix minutes, till the butter is all melted, and then
fend it to table, ;

Lo drefs Carrots.

LET them be {craped very clean, and when they are e-
nough, rub'them in a ¢lean cloth, then flice them intoa plate,
and pour fome melted butter over them. IFf theyare young
fpring carrots, half an hour will boil them ; if large, an hour ;
but old Sandwich carrots will take two hours.

2 e
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Do drefs Turnips.

. 7THEY eat beft boiled in the pot, and when enough take
them out and put them in a pan, and malh them with buter,
a little eream, and a little falt, and !'?nc! them to table, ]Sut
you may do them thus: pare your turnips, and cut them into
:dice, as big as the top of one’s finger; put them into a clean
fauce-pan, and juft cover them with water. When enough,
throw them into a fieve to draio, and . put them into a fauce-
pan with! a good piece of butter and a litdle cream ; ftir them
over the fire for five or {ix minutes, and fend them to table

To drefs Parfnips.

THEY fhould be boiltd in a great deal of water, and when
you find they are foft (which you will knmow by running a fork
into them), take them up, and carefully {crape all the dirt off
them, and then wwith a knife ferape them all fine, throwing
away ‘all the dticky parts, and fend them up plain in a difh
with melted butter.

:tr 0 dffﬁ Broceeli.

SERIP all the little branches -off" till you come to the top
one, then with a knife peel off all the hard outfide fkin, which
1son the ftalks and little branches, and throw them into water
Have a ftew-pan of water with {fome falt in it : when it boils
put in the broccoli, and when the {talks are tender it is
enough, then fend it te table with a piece of toafted bread
foaked in' the water’ 'the broccoli is boiled in under it, the

fame way as afparagus, with butter in .a cup. The French
cat-oil and vinegar with it.

To drefs Potatees;

Y¥OU muft boil them in as little water as you can, ‘without
hurnu?gi the fauce-pan. Cover the fauce-pan clofe; and when
the fKin begins to crack they are enough. Drain all the water
out, and let them ftand covered for a minute or two ; then peel
them, lay them in your plate, and pour fome melted butter over
them. T he beft way to ‘do them is, when the}r arﬁlpﬂﬂiﬂd to
lay them on a gridiron till they are of a fine brown, and fend
-lhﬂm-'tﬂ tahlﬂ- Another way iﬁ o put thﬂm into a raut‘.'E—Pﬂﬂ

with fome good beef dripping, cover them
clofe, and fhake
the fauce-pan often for fear of burning to the hnttc:m. When

they are of a fine brown, and crifp, take them up in a plate,
then
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kHen put them into another for fear of the fat, and put butter
in a cup.

To drefs Cauliflsivers. |

TAKE your flowers, cut off all the green part, and then
cut the flowers int6 four, and lay them into water for an hour 2
then have {ome milk and water boiling, put in the ecauli-
flowers, and be fure to fkim the fauce-pan well. WWhen the
ftalks are tender, take them carefully up, and put them into a
cullender to drain : then put a {poonful of water into a clean
ftew-pan with a little duft of flour, about a quarter of a pound
of butter, and fhake it round till it is all finely melted, with
a little pepper and falt ; then take half the cauliflower and cut
it as you would for pickling, lay it into the {tew-pan, turn it,
and fhake the pan round. Ten minutes will do it. Lay the
flewed in the middle of your plate, and the boiled round it.
Pour the butter you did it in over it, and fend it to table.

Another wway.

CUT the caulifiower flalks off, leave a little green on, and
boil them in {pring water and falt: about fifteen minutes will
do them. Take them out and drain them ; fend them whole
in a difh, with fome melted butter in a cup.

o drefs French Beans.

FIRST ftring them, then cut them in two, and afterwards
acrofs: but if you would do them nice, cut the bean into
four, and then acrofs, which is eight pieces. I.ay them into
water and falt, and when your pan boils pur in fome falt znd
the beans; when they are tender they are enough i they will
be foon done, Take care they do not loofe their fine green,
Lay them in a plate, and haye burtter in a cup.

To drefs Artichokes.

WRING off the ftalks, and put them into cold water, and
waih them well, then put them in, when the warter boils, with

the tops downwards, that all the duft and fand may boil out,
An hour and a half will do them. ]

To Jrql,i'} Jﬁarﬁgﬂh

SCRAPE all the ftalks very carefully till they look white,
then cut all the ftalks even alike, throw them into water, and
bave ready a flew-pan bm’!in%. Put in fome fale, and tie the

afparagus
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afpardgus in little bundles. :Let: the water. keep boiling, and
when they are a little tender take them up. If you boil them
too much you loofe both colour and tafte. Cut the round of a
fmall loaf, about balf an inch thick, toaft it brown on both
fides, dip ir in the afparagus liquor, and lay it in your difh ;
pour a little butter over the teaft, ithen/lay your afparagus on
the toaft all round the difh, awith the white tops outward,
Do not pour butter over the afparagus, for that malkes them
grealy to the fingers, but bave your butter in a bafon, and
iend it to table.

Direfiions concerning Garden Things.

MOST people fpoil garden things by over-boiling them,
A1l things that are. green fhould have a little crifpnefs, for if
they are over-boiled, 1they neither bave any [weetneis or
beauty.

To drefs Beans and Bacon.

WHEN you drefs beans and bacon, boil the bacon by it-
felf, and the beans by themfclves, for the bacon will fpoil the
colour of the beans. Always throw fome {falt into the water,
and fome parfley, nicely picked. When the beans are enough
(which you will know by their being tender), throw them in-
to a cullender to drain. ‘Take up: the bacon and fkin it;
throw fomge rafpings of bread over the top, and 'if vou have
an iron, make it red hot and hold over it, to brown the top of
the bacon ;. if you have pot one, hold it to the fire to brown;
put the bacon in the middle of the difh, and ‘the beans all

round, clofe vp to the bacon, and fend them to rable, with
parfley and butter in a bafon.

- To make Gravy for a Turkey, or any fort of Fozvls,

':I"A g D a‘puund of. the lean part of the beef, hack it with 2
knife, flour it well, have ready a ftew-pan with a piece of frelh
!:nu‘u:::r._ VW hen the butter is melted, put in the bﬁéf, fry it tll
it is brm.n.a:h, and then pour in a little builing water ; ﬂ{ﬂk“-it
round, and then fill up with a teackertle of boiling wateh
otir it altogether, and put in two or three blades of mace, four
or five cloves, fome whole pepper, an onion, a bundle of {weet
h;rhﬁ,, a litele cruft of bread baked brown, and a little picce of
carrot.  Coyer.it clofe, and lec it ffew till it is as good éls'}’ﬂ'“
would have it. This will make a pint of rich gravy,

] s
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To make Veal, Mutton, or Beef Grauvy.

TAEE a rafher or two of bacon or ham, lay it at the bot-
tom of your {ftew-pan ; put your meat, cut in thin flices, over
it ; then cut fome onions, turnips, carrots, and cellery, a little
thyme, and put over the meat, with a little all-fpice; put a
little water ‘at the bottom, then (et it on the fire, which muft
‘be a gentle one, and draw it till it is brown at the botiom
{which you may know by the pan’s hifling), then pour boiling
water over it, and flew it gently for one hour and.a half: if.a
fmall quantity, lefs time will do it. Seafon it with falt,

Brown Colouring jfor made difpes,

TAKE four ounces of fugar, beat fine; put it into an iron
frying -pan, orearthen pipkin; fetitover a clear fire, and when
the fugar is melted it will be frothy ; put it higher from the
fire until it is a fine brown; keep it ilirring all the time, fll
the pan up with red wine; take care it don’t boil over, add a
fittle falt and lemon ; put a little cloves and mace, a fhallot org
two, boil it gently for ten minutes; pour it in a bafon till it
is cold, then bottle it for ufe.

To make Grawvy.

IF you live in the country, where yon ecannot always have
gravy-meat, when your meat comes from the butcher’s, take a
piece of beef, a piece of weal, and a piece of mutton: cut
them into as fmall picces as you can, and take a large deep
fauce-pan with a cover, lay your beef at bottom, then your
mutton, then a very little piece of bacon, a f{lice or two of
carrot, fome mace, cloves, whole pepper black and white, a
large onion cut in flices, a bundle of fweet herbs, and then
lay in your veal. Cover it clafe over a flow fire for fix or
feven minutes, ‘fhaking the fauce-pan now and then; then
fhake fome flour in, and have ready fome boiling water ; pour
it in till you cover the meat and fomething more. Cover it
clofe, and let it ftew till it is quite rich and good ; then feafon
it to your tafte with falt, and ftrain it off. This will do for
moft things. :

To bake a Lzg of Beef.

DO it juft in the fame manner, as before direéled, in the
making gravy for foups, &c. and when it is baked, flrain it
through a coarfe fieve. Pick out all the finews and far, put
them into a fauce-pan with a few fpoonfuls of the gravy,a little

C 2 red-wine,
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red-wine, a little piece of butter rolled in flour, and fome muf-
tard ; thake your fauce-pan often, and when the fauce is hos
and thick, difh it up, and fend it to table. It is a pretty difh.

To bake an Ox’s Head.

DO juft in the fame manner as the leg of beefl is diredled to
be done in making the gravy for foups, &c. and it does full as
well for the fame ufes. If it fhould be too {ftrong for any thing
you want it for, it is only putting fome hot water to-it,  Cold
water will fpoil it. :

To boil Pickied Pork.

BE fure you put it in avhen the warter boils, If a middling
piece, an hour will boil it if a very large picce, an hour and
a half, or two hours. If you boil pickled pork too long, it

will go te a jelly. You will know when it is done by trying
it with a fork.

G H A P AL
MabDE DirsnEs.

; To drefs Scotch Collops.
TAKE a piece of fillet of veal, cut it in thin pieces, about

as big as a crown-piece, but very thin ; fhake a liule
flour over it, then put a little buttef in a frying- pan, and melt
it 3 put in your collops and fry them quick till they are brown,
then la;: them in a dith : have :I"E.'.adll,? a gut}d ragoo made thus:
take a little butter in your flew- pan, and melt it, then add 2
!‘ETEF ']:PU““FU] of flour, flir it about till it is fmooth, then put
in a pint of good brown gravy ; feafon it with pepper and falt,
pour in a {mall glafs of white-wine, fome veal {weet-breadsy
force-meat balls, trufiles and morels, ox palates, and mufh-
rooms 3 ﬂ:‘ﬂ_ﬂ' them gently for half an hour, add the juice of ha'f
a lemon to it ; put it over the collops, and garnifth with rathers
of bacon. Some like the Scotch collops made thus : put the
collops inte the ragoo, and flew them for five minutes.
, [
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To drefs Fbite Coallops,

CUT the veal the fame as for Scotch collops ; throw them
into a {tew-pan ; put fome boiling water over them, and ftir

them about, then ftrain them off ; rake a pint of good veal
broth, and thicken it; add a bundle of fweet herbs, with
fome mace; put fweet-bread, force-meat balls, and frefh
mufhrooms; if no frefh to be had, ufe pickled ones wafhed in
warm water 3 {tew them about fifteen minutes 3 add the yolk
of two egps, and a pint of cream; beat them well tope-
ther with fome nutmeg grated, and keep flirring till it boils
up; add the juice of a quarter of a lemon, then putit in your

dith, Garnifh with lemog.

To drefi a Fillet of Veal with Collops.

FOR an alteration, take a fmall fillet of veal, cut what
collops you want, then take the udder and fill it with force-
meat, roll it round, tie it with a pack-thread acrofs, and roaft
it 3 lay your collops in the dith, and lay your udder in the
middle. Garnifh your dithes with lemon.

To make Force-meat Balls.

MNOW you are to obferve, that force-meat balls are a great
addition to all made difhes, made thus : take half a pound of
veal, and half a pound of fuet, cut fine, and beatina marble
mortar or wooden bowl; have a few fweet-herbs and parfiey
thred fine, a little mace dried and beat fine, a fmall nutmeg
grated, or half a large one, a little lemon-peel cut very fine, a
little pepper and falt, and the yolks of two eggss mix all thele
well together, then roll them in little round balls, and fome in
little long balls ; roll them in flour, and fry them brown, 1f
they are for any thing of white fauce, puta little water in a
fauce pan, and when the water boils put them in, and let them
boil for a few minutes, but never fry them for white fauce,

Truffles and Morels good in Sauces and Soups.

T AKE half an ounce of truffles and morels, let them be

well wathed in warm - water to get the fand and dirt out, then
fimmer them in two or three {poonfuls of water for a few mi-
nutes, then put them with the liquor into the fauce. They

rhicken both fauce and foup, and give it a fine flavour,
C 3 To
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To few Ox Palates,

# STEW them very tender ;3 which muft be done by putting
them into cold watery and let them flew very fofily over a
flow fire till they are tender, then take off the two fkins, cut
them in pieces, and put them either into your made-difh or
foup ; and cock’s-combs and artichoke-bottoms, . cut f{mall,
and put into the made-dilh. arnifh your difhes with lemon,
fweet-breads flewed, or white difhes, and fried for brown ones,
and cut in little picces.

Yo Ragoo a Leg of Mution.

TAKE all the fkin and fat off, cut it very thin the right
way of the grain, then butter your flew-pan, and fhake fome
flour into it; flice half a lemon and half an onion, cut them
very fmall, a litile bundle of (weet herbs, and 2 blade of mace.
Put altogether with your meat into the pan, ftir it a minute or
two, and then put in ix {poonfuls of gravy, and have ready an

anchovy minced fmall 3 mix it with fome butter and four, fir
it alrogether for fix minutes, and then difh it up.

To make a Brown Fricafy.

. YOU muf} take your rabbits or chickens, and fkin the rab-
bits, but not the chickens, then cut them into fmall pieces,
and rub them over with yolks of eggs. ITave ready fome grated
bread, a little beaten mace, and a little prated putmeg mixt
together, and then roll them in it: put a little butter into a

ew-pan, and when it is melted put in your meat. Fry itof
a fine brawn, and take care they do not ftick té the bottom of
the pan ; then pour the butter from them, and pour in halfa
pint of brown gravy, a glafs of white wine, a few mufhrooms,
OF two fpoonfuls of the pickle, a little falt (if wanted), and a
Fiece of butter rolled in fAour. When it is of a fine thicknefs

difh it up, and fend it to tabl s y
morels, and cock’s-combs, e, Yn:lu.' may add trufes an

o make a hite Fricafey.
thTﬂ‘I{E two chickens, and cut them in fmall pieces ; put
; E'I'rlrll'l warin water to draw out the blaod, then put them
J':l'lt:_} ome good veal broth ; if no veal broth, a little boiling
nnadE;-_i slﬂﬁé fiew them gt‘ﬂt]:,: with =z bundle of (weet hE'l'lJEf
£ i e of mace, till they are terider's then take outthe
weet herbs, add a littde four ‘and butter, boiled together, t0

thicken
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thicken it a little, then add half a pint of cream, and the yolk
of an egg beat very fine; fome pickled mufhrooms: the beft
way i5 to put fome frefh mufhrooms in at frft; if no frefh, then
pickled ; keep ftirring it till it boils up, then add the juice of
half a‘lemon;, ftirit well to keep it from curdling, then put it
in your dith, Garnifh with lemon.

To fricafey Rabbits, Lamb, ¥ Vial.
Oblerve the dire@ions given in the preceding article.

A fecond JFay to make a FFbite Fricafez.

YOU muft take two or three rabbits, or chickens, fkin
them, and lay them in warm water, and dry them with ‘&
clean cloth, Put them into a flew-pan, with a blade or two
of mace, a little black and white pepper, an onion, a little
bundle of [weet herbs, and do but juft cover them with water:
ftew them till they are tender, then with a fork take th::.m-
out, ftrain the liquor, and put them into the pan again with
half a pint of the liquor, and half a pint of cream, the ];nl_ks
of two eges beat well, half a nutmeg grated, a glafs of. }nr-h:tc
wine, a little piece of butter rolled in flour, and a gill of
mufhrooms, keep ftirring all together, all the while one way,
till it is fmooth and of a fine -I;hiEknL'fE: and then difh it up.

Add what you pleafe,

A third Way of making a Fhite Fricafey.

TAKE three chickens, fkin them, cut them into {mall
pieces, ihat is, every joint afunder ; lay them in warm.wa-
ter for a quarter of an hour, take them out and dry them with
a cloth, then put them into a ftew-pan with milk and water,
and boil them tender ; take a pint of good cream, a guarter
of a pound of butter, and ftir it till it is chick, then let it ftand
till itis cool, and put td it a little beaten mace, half a not-
meg grated, a little falt, and a few mulbrooms; ftir all roge-
ther, then take the chickens out of the {fiew-pan, throw away
what they are boiled in, clean the pan, and purt in the chick-
ens and fauce together; keep the pan fhaking round ull they
are quite hot, and difh them up. Garnith with lemon.

To fricajey Rabbits, Lamb, Sweet-breads, or Tripe.

Do them the fame way.
- C 4 Another



24 THE ART OF COOKERY

Another Way to fricafey Tripe.

TAKE a picce of double tripe, and cut it in pieces of
about two inches ; put them in a fauce-pan of water, 1:uuh an
onion and a bundle of f{weet herbs 3 boil it till jc s quite ten=
der, then have ready a bifheme! made thus: take fome lean
ham, cut it in thin pieces and put it in a flew-pan, and fome
veu, bavingz firft cut off all the fat, put it over the ham ; cut
an onion in f{lices, fome carrot and turnip, a little thyme,
cloves, and mace, and fome frefh mufhrooms chepped ; puta
little milk at the bottom, and draw it gently over the fire;
be careful it does not fcorch ; then put in a quart of milk, and
half a pint of cream, ftew it gently for an hour, thicken it
with a little flour and milk, feafon it with fale, and a very little
Kian-pepper bruifed fine, then flrain it off through a tammy,
put your tripe into it, tofs it up, and add fome force-meat
balls, mufhrooms, and oyfters blanched ; then put it into

your difh, and garnifh with fried oyflers, or {weet-breads, or
lemons.

To ragoo Flogs Feet and Ears.

TAKE your ears out of the pickle they are foufed in, or
boil them till they are tender, then cut them into little long
thin bits, about two inches long, and about as thick as a
quill ; put them into your ftew-pan with half a pint of good
gravy, or as much as will cover them, a glafs of white wine,
a good -:i:::al of muftard, a good piece of butter rolled in flour,
2nd a little pepper and falc ; ftir all together till it is of a fine
thicknefs, and then difh it up. The hogs feet muft not be
flewed but boiled tender, then {lit them in twp, and put the
yolk of an egg over and crumbs of bread, and broil or fry them;
put the ragoo of ears in the middle, and the feet round it.

Note, they make a very pretty difh fried with butter and

muftard, and a lictle good gravy, if you like it. Then only

cut the feet and ears in two. You may add half an onion, cut
imall.

To fry Tripe.
a dcti;[‘ your tripe in long pieces of about three inches wide,
T::rgt all the breadth of the double ; put it in fome {mall-beer
tery, or yolks of epgs; have a large pan of good fat, and

fry it brown, the : s _
s e - n take it out and put i ithe 3
Wwith plain butter in a cup, Ad put it to drain ; dith it up

73
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Tripe a la Kilkenny.

THIS isa favourite Irifh difh, and is done thus : take a piece
of double tripe cut in fquare pieces, have twelve large onions
peeled and wathed clean, cut them in two, and put them on to
baoil in clean water till they are tender; then putin your tripe,
and boil it ten minutes ; pour off almoft all che liquor, fhake a
little flour in, and put fome butter in, and a little falt and
muftard 3 fhake it all over the fre till the butter is melted ;
then put it in your difh, and fend it to table as hot as poffible.
Garnifh with barberries or lemon. j

A Fricafey of Pigeons.
TAKE cight pigeons new killed, cut them in fmall pieces,

and put them in a ftew-pan with a pint of white wine and a pint
of water. Seafon your pigeons with falt and pepper, a blade or
two of mace, an onion, a bundle of fweet herbs, a good piece
of butter juft rolled in a very lictle flour: cover it clofe, and
let them ftew till there is juft enough for fauce, and then take
out the onion and {weet-herbs, beat up the yolks of three eggs,

rate half a nutmeg in, and with your fpoon pufh the mear
zll to one fide of the pan and the gravy to the other fide, and
ftir in theeggs ; keep them {ftirring for fear of turning tocurds,
and when the fauce is fine and thick fhake all together, and
then put the meat into the dith, pour the fauce over it, and
have ready fome flices of bacon toafted, and fried oyfters;

throw the oyfters all over, and lay the bacon round. Gar=
nith with lemon.

A Fricafey of Lamb-flones and Stvectbreads.

HAVE ready fome lamb-ftones blanched, parboiled and
fliced, and flour two or three {fweetbreads ; if very thick, cut
them in two; the yolks of fix hard eggs whole, a few pifta-
chio-nut kernels, and a few large oyfters: fry thefe all of
a fine brown, then pour out all the butter, and add a pint of
drawn-gravy, the lamb-flones, {ome afparagus-tops about an
inch long, {ome pgrated nutmeg, a little pepper and falt, two
fhalots fhred {mall, and a glafs of white-wine. Srew all thefe
together for ten minutes, then add the yolks of three eges
bear very fine, with a little cream, and a lictle beaten mace ; itir
all together till it is of a fine thicknefs, and then difh ic up.
Garnith with lemon.

To
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To bafb a Calf’s Eead.

‘BOIL the head almoft enough, .then take the be_ﬂ: half, and
writh -a.fharp knife take it nicely from the ‘bone, with thetwo
eyesi Lay it-in'a litde deep ::“.ﬁl before a good fire, and takkum
_g;ﬁzt care no afhes fall into ity and then hack it wich a knile
crofs and crofs 1 grate fome nutmeg 2l over, the yolks of two
eggs, a very little pepper and falt, a few (weet herbs, fome
crombs- of bread, and a little lemon.peel, chopped very fing,
hafte it with a little batter, then bafle ir'again; keep the dith
furning that it may be all brownl alike: cut the other half
and tongue into MHtile thin bits, and fet on a pint of drawn
gravy in a fauce-pan, a little bundle of {weet herbs, an onion,
a little pepper and falt, a;glafs of white-wine, and two fhalots;
boil zll thefe together a few minutes, then flrzin it through a
fieve, and put it into a clean flew-pan with the hath. Flour
the meat before you put it in, and put in a few mufhrooms, a
ipoonful of the pickle, two (poonfuls of catchup, and a few
trufiles and morels ; ftirall thefe together for a few' minutes,:
then beat up half the brains, and ftir into the ftew-pan, and a
little piece of butter rolled in flour. T ake the other half of the
brains, and -beat them wvp with a little lemon-peel cut fine, a
little nutmeg grated, a little beaten mace, a little thyme fhred

imall, a little parfley, the yolk of an egg, and have fome good
dripping boiling in a ftew-pan ; then fry the brains in little
cakes, about as big as acrown=-piece. Fry about twenty oylters
dipped in the yolk of an egg, toaft fome {lices of bacon, frya
few farce-meat balls, and have ready a hot difli; if pewter,
over a few clear coals ; if china, over a pan of hot water. Pour
in your hafh, then lay in your teafted head, throw the force-
meat balls over the hafh, and garnifh the difh with fried oy-

fters, the fried brains, and lemon; throw the reft over the hafh,
lay the bacon round the difh, and fend it to table.

T2 hab' @ Calf’s Head white. no

TAKE a pint of white gravy, a large wine-glafs of whites
winey a little beaten mace, a little nutmeg, and a lictle falt;
throw into your bath a few mufhrooms; a few truffles and mo-
rels ﬁfﬂ: parbaoiled, a few artichoke bottoms, and afparagus
tops, if you have them, a good piece of butter rolled in flour,
the yolks of two eggs, half a pint of cream, and one fpoonful
of mufhroom catchup; ftir it all together vegy carefully till it
15 of a fine thicknefs; then pour it into your.difh, and Jay the

other half ef the head, as before mentioned, in the middle, and
ggrniﬂ;
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garnifh- as before dire@ed; with fried oyfters, brains, lemony
and force-meat balls fried. :

To bake a Calf’s Head.

TAKE the head, pick it and wafh it very clean; take an
earthen difh larpe encugh to lay the head on, rub a little piece
of butter:all over the difh, then lay fome long iron fkewers
acrofs the top of the difh, and lay the head on them ; {kewer
up the meat in the middle that it do not lie on the difh, then
graté (ome nutmeg all over it, a few fweet herbs {hired {mall,
fome crumbs of bread, a little lemon-peel cut fine, and then
flour it all over : ftick pieces of butter in the eyes and all over
the head, and flour it again. Let it be well baked, and of a
fine brown ; you may throw a little pepper and falt over ir,
_and put into the dith a piece of beef cut fmall, a bundle of
fweet herbs, an onion, fome whole pepper, a blade of mace,
two cloves, a pint of water, "and boil the brains with fome
fage. When the head is enough, lay it on a difh, and fer it
to the fire to keep warm, thén ftir all together in the difh,
and boil it in a fauce-pan ; ffrain it off, put it into the {auce-
pan again, add a piece of butter rolled in flour, and the fage
in the brains chopped fine, a fpoonful of catchup, and two.
fpoonfuls of red-wine; boil them together, take the brains,
beat them well, 2nd mix them with the fauce: pour it into
the difh, and fend it to table, You muit bake the tongue with

the head, and do not cut it out. It will lie the handfomer
in the difh.

To bake a Shesp’s Head.
Do it the fame way, and it eats very well.

To drefs a Lamb's Head.

BOIL the head and pluck tender, but do not let the liver
be tooumuch done, Take the head up, back it crofs and crofs
with a knife, grate fome nutmeg over it, and lay it in a difh,
before a good fire ; then grate {ome crumbs of bread, fome:
fweet herbs rabued, a little lemon-peel chopped fine, a ve
Little pepper ‘and fale, and bafte it wicth a little butter: then
throw a little flour over it, and juft as it is done do the (ame,
bafte it and drudge it. Take half the liver, the lights, the
heart and tongue, chop themevery fmall, with fix or cight
fpoonfuls of gravy or water; firft (hzke fome flour over the
meat, and ftir ic' together, then put in the gravy or water, a
good picce of butter rolled in a lictle foury a little pepper and

falt,
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falt, and what runs from the head in the dith; fimmer all
together a few minutes, and add half a fpoonful of winegar,
pour it into your dith, lay the head in the middle of the
mince-meat, have ready the other half of the liver cut thin,
with fame {lices of bacon broiled, and lay round the head,
Garnifh the difh with lemon, and fend it to table.

To ragos a Neck of Feal

CUT a2 neck of veal into fleaks, flatten them with a rolling-
pin, feafon them with falt, pepper, cloves, and mace, lard
them with bacon, lemon-peel, and thyme, dip them in the
yolks of egps, make a fheet of firong cap- paper up at the four
corners in the form of a dripping-pan; pin up the corners,
butter the paper and alio the gridiron, and fet it over a fire of
charcoal ; put in your meat, let it do leilurely, keep it baft-
ing and turning to keep in the gravy ; and when it is enough
have ready half a pint of ftrong gravy, feafon it high, putin
mufhrooms and pickles, force-meat balls dipped in the yolks
of egps, oyfters {tewed and fried, to lay round and at the top
of your dith, and then ferve it up. If for a brown ragoo, put
in red-wine. If for a white one, put in white-wine, with the
yolks of eggs beat up with two or three fpoonfuls of cream.

Z9 racee e Breaf? of Feal.

TAKE your breaft of veal, put it into a large fltew-pan,
put in a bundle of fweet-herbs, an onion, fome black and
white pepper, a blade or two of mace, two or three cloves, 2
very little piece of lemon-peel, and juft cover it with water:
when it is tender takec it up, bone it, put in the bones, boil
it up nl!_ the gravy is very good, then flrain it off, and if }fﬁu
have a little rich beef gravy, add a quarter of a pint, putin
half an ounce of trufies and morels, a fpoonful or two of
catchup, two or three {poonfuls of white-wine, and let them
all boil together : in the mean time flour the veal, and fry it
1 butter till it is of a fine brown, then drain out all the but-
ter, and pour the gravy you are boiling to the veal, with a few
mufhrooms: beil all together till the fauce is rich and thick,
and cut the {weetbread into four. A few force-meat balls are
proper in 1t.  Lay the veal in the difh, and pour the fauce all
over it. Czarnith with lemon. '

* Or thus - bhalf roaft a breaft of wveal, then cut it in fquare
pleces 5 put it into a flew-pan, with half a pint of gravy,a pint’
of water, a bundle of fweet herbs, an onion ftuck with cloves
a little mace, and ftew’™ it cill it is tender ; then take it
ount, and pull out all the bones, firain the gravy through a

; 7 : fievey
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fieve, then put it into the {tew-pan again, with a {poonful of
muftard, fome truffles and morels, a [weet-bread cut in pieces,
one artichoke bottom, about twenty-force-meat balls, fome
butter rolled in flour, enough to thicken it ; beil it up till it is of
a proper thicknefs 3 [eafon it with pepper and f{alt, then put in
your veal, ftew it for five minutes, add the juice of half a le-
mon, then put your meat into the difh, the ragoo all oyer it.
Garnifh with lemaorf and beet-root. e
Another way to ragee a breafl of Veal.

YOU - may bone it nicely, Hour it, and fry it of a fine
brown, then pour the fat out of the pan, and the ingredients
as above, with the bogpes; when enough, take it out, and
ftrain the liquer, then put in your meat again, with the in-
gredients, as before dircéted, ol

A Breafl of Feal in Hodge-podge.

TAKE a breaft of veal, cut the brifkit into little pieces,
and every bone afunder, then flour it, and put half a peund of
good butter into 'a flew-psn ; when it is hot, throw in the
veal, fry it all over of a fine light brown, and then bave ready
a tea-kettle of water boiling ; pour it in the flew-pan, fill it
up and ftir it round, throw ina pint of green peas, a fine let-
tuce whole, clean wathed, two or three blades of mace, a
little whole' pepper tied in a2 muflin rag, a little bundle of
fweet herbs, a (mall onion ffuck with a few cloves, and a little
falt. Cover it clofe, and let it ffew an hour, or till it is boil-
ed to your pzalate, if you would have foup made of it; if you
would only have fauce to eat with the veal, you muft ftew it
till there is juft as much as you would have for fauce, and
feafon it with falt to your palate; take out the onion, fweet
herbs, and fpice, and pour it all together into your difh. It
15 a ine difh. If you have no peas, pare three or four cucum-
bers, fcoop out the pulp, and cut it into little pieces, and rake
four or five heads of cellery, clean wathed; and cut the white
part fmal}l; when you have no lettuces, take the little hicarts
of favoys, or the little young fprouts that grow on the old cab-
bage-ftalks, about as big as the top of your thumb. :

Note, if you would mzke a very fine dith of it, fill the in-

- fide of your lettuce with force-meat, and tie the top clofe with
a thread ;3 flew it till cthere is but juft encugh for fauce ; fet the
lettuce in the middle, and the veal round, and pour the fauce

~all over it. Garnifh your difh with rafped bread, made into
figures with your fingers. Thisis the cheapeit way of drefling

a breaft of veal to be good, and ferve a number of people.
[+ ]
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To collar a Breafl of Feal

TAKE a very ftharp knife, and nicely take out all the
‘Bones, but take great care you do not cut the meat through;
pick all the fat and meat off the bones, than grate fome nut-
nmep all over the infide of the veal, a very little beaten mace,
a' hiitle pepper and falt, a.few fweet herbs fhred fmall, {ome
parfley, a little lemon-peel thred {mall, a few crumbs of bread,
and the bits of fat picked off the bones; rfoll it up tight, ftick
ene fkewer in to hold it together, but do it clever, that it
dftands upright in the difh: tie a pack-thread acrofs it to.hold
it together, fpit_it, then roll the eaul all round it, and roaft
at.. An hour and.a quarter will do it. When it has been
about an hour at the fire, take off the caul, drudge it with
flour, bafte it well with frefth butter, and let it be of a fine
brown. For fauce take two pennyworth of gravy' beef, cut
1t and hack it well, then flour ir, fry it a lictle brown, then
Pour into yourflew-pan {ome boiling water, ftir it well toge-
sher, then $ll your pan two parts full of water; put in an
onion, a bundle of fweet herbs, a little cruft of bread toafled,
two or three blades of mace, four cloves, fome whole pepper,
-and-the bones of the veal. Cover it clofe, and let ic ftew till
1L 1s quite rich and thick ; then flrain it, boil it up with fome

truifles and morels, a few mufhrooms, a {poonful of catchup,
two or lhrm:: bottoms of artichokes, if you have them ; add 1
l'ltfgﬂ'fﬂltu__}uﬂ- Ennugh to feafon the gravy, take ‘the pack-
thread off cthe veal, ‘and fet it upright . in the difh ; cutthe
fweetbread into four, and broil it of a fine brown, with-a few
*oree-meat balls fried ; lay thefe round the dith, and pour in
the _faut‘:E- - Crarnifh the difth with lemon, and fend it to table.

To coliar a H}*r@? of Adutton.

DO it the fame wa d i
take ofF the fkin, ¥» and it eats very well. But you mull

-"—fﬂﬁfﬁﬂ'{‘.gﬂ!d wWay to drefs a Breafl of Mutton.
e CQ}“I"‘AR-“ as' before ; roaft ir, and bafte it wich half a
P'_“:l'“ red-wine, =5I1'l!:|| when that is all foaked in, bafte itwell
;::n;h h;!:ter-, hzve‘a little good gravy, (et the mutton upright
e r:néfi’tgnt:{ﬂ"‘ ‘hﬁgﬂ"h have fweet fauce as for venilon,
3 = e} it : 1 i .
!ak'f"ﬁhe-%ﬂ off’ the muttnr;: garnith the difh, but be fure to
' © inlide ofia furloin of beef js very ccod d i
3 " : : one this way.
1f You do not like: the wine, .a.quartyngf milk, and a quarter

of a pound of bute : & e g
‘Well tabatte jr. > PUt iato the dripping-pan, does: full as
5 : ; Ta



MADE PLAIN AND/EASY:. 3

Lo force @ _L.r_g of Lamb.

WITH a fharp knife carefully take out all the -meat, and
lezve the fkin whole and the fat on if, make the lean you cut
out into force-meat thus : to two pounds of meat add two
pounds of beef-fuet cut hine, and beat in a marble mortar till
it is very fine, and take away all the fkin of the meat and {uet,
then mix it with four fpoonfuls of grated bread, cight or ten
cloves, five or fix large blades of mace dried and beat fine,
half a large nutmeg grated, a little pepper.and {alt, 4 little le-
mon-peel cut fine, a very little thyme, fome pariley, and four
CEps 3 mix all tﬂgtthﬁ'r, put it inro the ,ﬂf;in'_ aga_'m_" j.u'ﬁ: E!L:J‘;E
was, in the fame fhape, few it up, roaft it, bafte it with but-
ter, cut the loin into fteaks and fry it nicely, lay the leg in the
difh and the loin round it, with ftewed cauliflower _{aa in p'ag;_e;'
17) all round upon:the loin : peour a pint of good gravy into
the dith, and fend it to table. If you do not like the cauli-
flower, it may be omitted.

Toboil a Leg of 'Lamb.

LET the leg be boiled very white. .An hour will do:it.
Cat the loin into fleaks, dip them into a few crumbs of bread
and egpg, fry them nice; and brown, boil a goeod deal of fpi-
nach, and lay in the difh ; put the leg in the middle, Jlay the
loin round it, cutan orange in four and garnsfh the difh, and
have butter in a cup. 5Some love the fpinach boiled, then

drained, put into a fauce-pan with a good piece of butter,
and ftewed.

To force a large Fowl.

CUT the fkin down the back, and carefully flit it_up.fo as
to take out all the meat, mix it with one pound of beef-fuet,
cut it fmall, and beat them rtogether in a marble mortar: take
a pint of large oyflers cut fmzall, two anchovies cut {mall, cne
fhalot cut fine,” a few fweet herbs, a litile pepper, a little
nutmog Ei;'?fﬂd: and the yolks of four egzs ; mix all together
and lay this on the bones, draw over the fkin, and f{cw up the
back, put the fowl into a bladder, boil it an hour 2nd a quar-
ter, flew fnm_e. oyfters in good gravy, thickened with a picce of
bucter rolled in fiour ; take the fowl out of the bladder, lay it

ire your difh, and pour the fauce over it.  Garnifh with le-
mon,

It eats much better roafted with the fame fauce. ji
v To
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To roaff a Turkey the genteel wway.

FIRST cut it down the back, and with a fharp pen-knife
bone it, then make your force-meat thus : take a large fowl,
or 2 pound of weal, as much grated bread, half a pound of
fuet cut and beat very fine, a little beaten mace, two cloves,
half a nutmeg grated, about a large tea-fpoonful of lemon-
peel, and the yolks of two eggs; mix all together, with 2
little pepper and f{alr, fill up the places where the bones came
out, and fill the body, that it may look juft as it did before,
few up -the back, and roaft it. You may have oyfter-fauce,
eellery-fauce, or juft as you pleafe; put good gravy in the
difh, and garnifth with lemon, is as good as any thing, Be
iure to leave the pinions on.

To flew a Turkey, or Fowl.

FIRST let your pot be very clean, lay four clean fkewers
at the bottom, lay your turkey or fowl upon them, put ina
quart of gravy, take a bunch of cellery, cut it fmall, and wafh
it very clean, put it into your pot, with two or three blades
of ‘mace, let it ftew foftly till there is juﬂ enough for fauce,
then add a good piece of butter rolled in flour, two fpoonfuls
of red wine, two of catchup, and juft as much pepper and
falt as will feafon it ; lay your fowl or turkey in the difth, pour
:thc fauce over it, and fend it to table. If the fowl or turkey
1s enough before the fauce, take it up, and keep it up till the

fauce is boiled enough, then put it in, let it boil a minute or
two, and difh it up. ;

To flevw a Knuuckle of Feal.

BE fure let the pot or fauce-
bottom four clean wooden fkewers, wath and clean the knuckle
very weﬂ,_ then lay it in the pot with two or three blades of
mace, a little whole pepper, a little piece of thyme, a fmall
onion, a cruft of bread, and two guarts of water. Coverit
down clofe, make it boil, then only let it fimmer for two

hours, and when it is encugh take bpsor , d
- {: n
ftrain the broth over it, E it up, lay it in a difh, a

pan - be very clean, lay at the

Another way to New a Knuckle of Veal.

it as before direéted, and boil it till there is juft
fauce, add one fpeonful of catchup, one of red
wine,

CLEAN
enough for
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wine, and one of walnut-pickle, fome truflles and morels; or
fome dried muthrooms cut fmall ; boeil it all together, take up
the’knuckle; Tay it in a difh, pour the faude over it, and fend

it to table.
MNote;, it eats-very well . dene as the turkey, before direfted,

2o ragss a, Fisce of Beef.

TAKE alarge piece of the Rank, which his far at the tops
cut {quare, or any piece that is all mear, and has fat at the tops
but no bones.  The rump does well.  Cut all nicely off the
bone (which makes fine foup) ; then take a large flew-pan, and
with a good piece of buttér fry it a little brown il over, flour=
g yoot meat well before you put it into the pan, then pourin
as much gravy as will cover it, made thus : take abouta pound
of coarfe beef, a little piece of veal cut figall, a bundle 6f fweet
herbs, an onion, fome whele black pepper and swhite pepper,
two or three large blades of mace, four or five cloves, a piece of
carrpt, a little picce' of bacon, fteeped in vinegar a little while,
a cruft of bread toafled brown ; put to this a quart of white
wine, and let it boil till half is wafted. While this is making,
paur a‘quart of boiling water into the ftew-pan, cover it elofc,
and let it be flewing foftly ; when the gravy is done, flrain it,
pour it'into the pan where the beef is, take an ounce of truffies
and morels cut fmall, fome freth or dried mufhrooms cut {mall,
two {poonfuls of catchup, and cover it clofe. Let all this ftew
till the fauce is rich and thick; then have ready fome arti-
choke bottoms cut into four, and a few pickled mufhrooms,
give them a boil or two, and when your meat is tender, and
your {auce quite rich, lay the meat into a dith and pour the
fauce over it., You may add a fweetbread cut in fix pieces, a
palate flewed tender cut into little ‘pieces, fome cock’s-combs,
and a few force-meat balls, Thele are a great addition, but ic
will be good without.

Note, for variety; when the beef is ready, and the gravy put
to it, add a larpe bunch of celery, cut {mall and wathed clean,
two fpoonfuls of eatchup, and a glafs of red wine. Omit all
the other ingredients. When the meat and celery are tender,
and the fauce rich and good, ferve it up. It is alfo very good
this way : take {ix large cucumbers, fcoop out thé feeds, pare
them, cut them into {lices, and do them: juft as you do the
celery.

Beef Tremblongue, _

TAKE the fat end of a brifcuit of beef, and tie it up clofe
with pack-thread 5 put it in a pot of water, and boil it fix hours.

D very
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[ very gently; feafon the water with a litle fale, a handful of
v all-fpice, two onions, two turnips, and a carrot; in the men
| _ while put a picce of butter in a flew-pan and melt jr, then pur
"Ry in two {poonfuls of Asur, and ftir it tdl ic is fmooth 3 putmma
e fquart of gravy, a {poonful of catchup, the fame of browning,
¥ ' a @ill of whire wine, carrots and turnips, and cut the fame &
for harrico of mutton’y {few them genkly tiH the roots are ten-
der, feafon with pepper and (ali, fkim all the far clean off, put
the beef in the difh, and pour the fauce all over. Garnifl
with pickle of any fort 3 or make a {auce thus: chop a handful
of parfley, one onion, four pickled cucumbers, one walnut, and
a gill of capesis ; put them in a pint of good gravy, and thicken
it with a little butter ralled in flour, and feafon ic with peppw
and falt; boil it up for ten minutes, and then put over the
beef ; or you may put the beef in a dith, and put greens and

carrots round it

To force the Infide of a Sirlefu of Beef.

TAKE a fharp knife, and carefully lift up the fat of the in-
fide, take out all the meat clofe to the bone, chop it fmall,
take a pound of fuet and chop fine, about as many crumbsof
bread, a little thyme and lemon peel, a little pepper and Gty
half a nuemeg grated, and two fhalots chopped fine ; mix and
beat all very fne in a marble mortar, with a glafs of red wingy
then put it into the fame place, cover it with the fkin and fat,
{kewer it down with fine fliewers, and cover it with paper. Do
not take the paper off till the meat is on the difh, Take &
qaarter of a pint aof red wine, two fhalots fhred fmall, bail
themy and pour into the dith, with the gravy which comes out

of the meat 3 it cats well. - Spit your meat before you take out
the infide.

]

: Anather way to farce a Sivloin.

WHEN it is quite roafled, take it up, and lay it in the dill
with the infide vppermoft 3 with a fharp kaife lifc up the fkin,
ha-::k_and cut the infide very fine, fhuke a lictle pepper and [ale
aver it, with two fhalots, cover it with the kin. and fend it @
table. You may add red wine or vinegar, ju_-.ﬂ_ .:1-5 you like.

: Sirloin of Beef en Epivram.
ﬂcquA?-'Tl a firloin of beef, take it ofF the (pit, then raife the
n carefully off, and cut the lean part of the beef out, bl
; Ebltie”? ROt to cut near the ends or fidesy; hafh the meatin the
picer. LE Miasuer gicut ic in pieces abour as big 'as a crov
» PUE Dall a pint of gravy intoa tofsPan, an onion chop'
. fing;
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'ﬁne, two [poonfuls of catchup, fomie pepper and fale, fix fmall
pickled cucumbers cut in thin flices; and the gravy that comes
from the beef, a little butter rolled in four, put the meat in,
and tofs it up for five minates, putit on the firloin, and then puc
the fkin over, and {end it to table. Garnifh with horfe-radith.

Yol may do the inlide inftead of the outfide if you pleafe.

To jorce the Iujfide- of a Rump ¢f Besf.

¥ OU may doit-jult an Lhz_‘_ﬁr.‘nlt'ln'lal-u_';_r:r;', only lift up the

putfide fkin, take the middle of the mear; and do as before di-

reited 3 put.ic into the fame place, and with fine fkewers put ic
dewn clofe:
A volled Rump of Besf.

_ CUT the meat all off the bone whdle, {lit the infide down
from top to bottoks, but noc through the flkin, fpread it open ;
take the flelh of two fowls and beef-fuet; an: equal quantity,
and as much eold boiled ham; if you have it; a little pepper,
an anchovy, a nuumep grated, a little thyme, a good' deal of
parfley, a few muthrooms, and chop them all together, beat
them in a4 mortar, with a half-pint bafon full of crumbs of
bread ; mix all thefe together, "with four yolks of ezgs, Jay it
into the meat; cover it up, and roll it round, ftick cne {Fewer
in, and tie it with 2 pack-threzd crofs and crofs to hold it to-
gether ; wike a pot or large fauce-pan that will juft bold ir, lay
a2 layer of bacon and = layer of beef cut in thin flices; a3 piece
of carrot, fome whole pepper, mace, fweet herbs, and a large
onion ; lay the relled beefon it; juft put water encugh to cover
the top of the beef; cover it tlofe, and let it ftew very fofily
on a flow fire for eight or ten honrs, but not too faft. When
vou find the beef tender, which you will know by running a
Ikewer into the mear; then take it up, cover it up bot, boil
she oravy till it is good, then dlrain it off, and 2dd fome mulh-
rooms chopped, fome trufllss and maorels cur finall, two fuoon-
fuls of red or white wine, the yolks of two eggs, and a picce of
butter rolled i@ flour; beil it tuzether, fet the meat befere thé
fire, bafte it with butter, and throw crumbs of bread all over
it : when the fauee is enouph, lay the meat into the difh; and
pour the fauce over it. "T'ake care the egys do nort cardle; or
you may amit the eggs. =

To boil a Rump of .Ef::}‘: the French fafbion.

TAKE a rump of becf, boilichalf an hour, takeit up, lay
it into a lurge deep pewter difh or fluw-pan, cuc thiée or four
2z : asfhes
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gafhes in it all along the fide, rub tf“jr.: gafhes with pepper and
fale, and pour into the difh a pint of red wine, as much hot
water, two or three large onions cut fmall, the hearts of eight
or ten letruces cut fmall, and a pood pisce of butter rolled in
a'little flour' ; lay the fethy part of the meat downwards, cover
it clole, let it ftew two hours and a half over a charcoal fire; or
a very flow coal fire. Obferve that the butcher chops the bone
fo clofe, that the meat may lie as flat as it can in the dih.
When it is ‘enougli, “take the beef, lay it in the difh, and pouw
the fauce over it

Note, when ‘youdo it in a pewter difh, it is beft done ovet
a chaffing-difh of hot coals, with a bit or two of charcpeal to
keep it alive.~

Beef Efearit.

TAKE a brifcuit of beef, hali a poand offcearfe fugar, two
cunces of bay-falt, one ounce of faltpetre;, a pound of common
falt ; mix all together, and rub the beef ; lay it in an earthen
pan, and turn it every day. It.may lie a fortnight in the picki;
then boil it, and ferve it up either with favoys, cabbage, of
greens, or peas-pudding.

i ote, it ezts much finer cold, cut into flices, and fent to
table.

Eﬂ_’f g la Daub.

TAKE a rump, and bone it, or a part of the leg-of-mut-
ton-piece, or a piece of the burtock ; cut fome fat bacon as
long as the beef is thick, and about a quarter of an inch fquare;
tale eight cloves, four blades of mace, a little all-fpice, and
half a nutmep beat very fine ; chop a good handful of parficy
fine, fome (weet herbs of all forts chopped fine, and fome pep-
per_and l._ra]t; roll the bacon in thele, and then take a large
larding-pin, or a fmall bladed knife, and put the bacon through
__?mi through the beef with the Jarding- pin or knife ; when that
is done, put it in a flew pan, with brown gravy enough 10
cover it. Chop three blades of garlic very fine, and put i
fome frefh m"'ﬁ]_r‘?“mﬁ or champignons, two large onions, and
a carrot : ftew it gently for fix hours; then take the meat oul;
firain off 'l:h:: gravy, aud flaim al the fat off. - Put your medt
;?advira:j;én:tfu':hc pan again ; puta eill of white wine into the

s if it wants {u: ' af i E
ST A s hﬂli’unmg, feafon with pepper and felt

{ an hour ; add fome artichoke-bot-

F’ms’h truifles and morels, oyflers, and a {poonful of vinega
ut the meat in a foup-difh, and the fauce over it 3 or you ms]
put turnips cut ia round pieces, and cagrots cut round, famg
¥ [inz
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{mall onions, and thicken the [':;uce; then put the meat in,
and ftew it gently for half an hour with a gill of white wines.
gome like favoys or cabbage flewed and put into the fauce.

To make Erﬁf Alamade.

TAKE a {fmall buttock, or leg-of-mutton-piece of beef, or
a clod, or a piece of battack of beef, alfo two'dozen of cloves,
as much mace, and half an ounce of all-fpice beat fine; chop
a large handful of parfley, and all forts of {weet herbs fine (cut
fat bacon as for beef a la Daub, and put it into the {pice, &c.
and-inro the beef the fame); put it into a pot, and cover it
with water ; chop four large oniopns very fine, and fix cloves of
garlic, lix l:ray-lemres, and a handful of ch.amprgnﬂns, or frefh
mufhreoms ; put all into the pot with a pint of porter 'or ale;
and half a pint of red wine ; put in fome pepper and falt, fome
Cayenne pepper, a rp.:mnrul of vinegar, {irew three handfuls of
bread rdibirgs, fifted fine, over all ; cover the pot EII:IfE, and
flew it fc-r tix hours, or according to the fize of the plEl:E' if
a ]ﬁrge piece eight hours, then take the beef our, andputit in
a deep difh, and keep it hot over fome boiling water; ftrain
the gravy thmugl; a fieve, and pick out the ctmmpiglmns or
mufhrooms ; fkim all the fat off clean, put it into your pot
again, and give it a boil up ;-if not {ealoned enough, feafon it
to your hit.mg ; then put the gravy over your bect, and fendis
to table hot; or you may cut it in flices if you like it belt; or
put it to get cold, and cut it in flices wich ‘the gravy ever it;
for when the grav}r is cold, it will be in a {trong jelly.

- Beef Alamade in Pieces.

YOU muft take a buttock of beef, cut it into two-pound
pieces, lard them with bacon, fry thFrn brown, put them inta
a pot that will juft hold them, put in two quarts of broth or
gravy, a few fweet herbs, an onion, fome mace, cloves, nut-
meg, pepper and {alt ; when that is done, cover it clofe, and
ftew it till it is l:ender, fkim off all the fat, lay the meat in the

difh; and flrain the fauce over it. You may ferve it up hot or
cold.

Beef Olives.

TAKE a rump of beef, cut it into {teaks of half an inch
thick, cut them as fquare as you can, apd about ten inches
long, cut a picce of fat bacon as wide as the beef, and about
three parts as long, put fome yolk of an egg on the beef, put
the bacon on it, and the yolk of an egg on the bacon, and .

D 2 . ] {fome
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fome pood favory force-meat on that, fome yolk of an egg o
the force-meat, then roll them up and tie them round with 3
{kring in two places ; put fome yolk of an egg on them and
fome crambs of bread, theh fry them brown in a large pan of
good beef-dripping ; take them out and put them to draing
take fommie butrer and put into a flew<pan, melt it, and putin
a fpoonful of Bour, {tir ic well ull it is fmooth ; then puta pint
of good gravy in, and a gill of white wine, put in the olives
and ftew them for an hour 3 add fome mufhrooms, truffles and
morels, force-meat balls and fweet breads cut in (mali fquare
pieces, fome ox-palates; feafon with pepper and faly, and
fqueeze the juice of half a lemon ; tols them up. Be careful
to ikim all the fat off; then pur them in your difh. Garmih
with beet-root and lemon,

Feal Olives.

CUT them out of a leg of veal, and do them the fame 23
becf olives, with the fame fapce and garnifth. ; .

Or thus: cut {fome flices of a leg of veal, about three inches
long, and two broad, cut them thin, fpread them pn the table,
and hack them with the back of a knife; put fome yolk of epg
over them, and fome favory force-meat on the ezg as thickas
t!u: veal, then fome yolk of cgg over it 3 roll them up tight, and
tie them with a flring 5 rub them all ever with yolk of cogz, and
itrew bread crumbs over them ; have ready a pan of ‘boiling
fat; fry them of a gold colour, put them before the fire ta
drain. Have ready the follewing ragoo : put about two ounces
of bu tter in your ffew-pan, and melt it, put a fpoonful of Aour,
and {tir it about till ig ‘is fmall ; put a pint of gravy, a glals of
‘.-?_‘h!tt: wine, fome pepper and fale, a little ::L:ﬁ-cs and mace, 2
little ham or lean bacon cut fine, two fhalots cut fine, and half
a lemon, flew them gently for ten minures. {brain it through &
ticve, fkim off the far, then PUL It into }rn"ur pan agaip, add 3
iwecethread gur in pieces, :*.:'richg}.:e-{mun“;ﬁ cut in .I;_'-ﬁ‘ff‘.;‘ﬁ_’ fome
f'_c-.:t:e-rm:at balls, a few cruffi=s and maorels, and muthrooms, 3
i_}?ﬂﬂl:f"'i of catchup, give them a hoil up ; put your olives in
the difh, snd paur the ragoo over them. Garnifh with lemon,

}“::'ﬂf G_g-ff#_;r

FAKE ome.r . :
- H oy = 1'mp ﬂ‘E‘E}{Iﬂ: 0O A | - =a:'=
Scotch collops, ) y. tender  piece, cut !

and flour them - oblyangeryshack them a little with a knift,
; _ 3 put a licde butter in a ffew.pan, antl meltit
ghen put in your collops, and fry them quick for about two
jfinutes ;s putin apint of gravy, a little butter rolled in flour ;
' : ' RE s feafon
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feafon with pepper and falt; cut four pickled cucumpers in
thin {lices, half a walnut, and a few capers, a little onion
fhred very fine ; flew them five minutes, then put them into
a hot dilh, and fend them to table. You may put half a

E!afﬁ of white wine into it.

ﬁ ﬁﬂﬂ.ﬂ Eﬂ'ﬂﬁ&ﬁ‘ﬂﬁs-

TAKE rump fteaks, pepper and falt them, lay them in a
ftew-pan, pour in half a pint of water, a blade or two of mace,
two or three cloves, a:little bundle of fweet herbs, an ancho-
vy, a piece of butter rolled in flour, a glals of white wine,
and an onion ; cover them clofe, and let them ftew fofily till
they arc tender ; thea take out the fteaks, flour them, fry them
in frefh butter, and pour away all che fur, firain the fauce
they were ftewed in, and pour into the pan ; tofs it all up to-
gethep till the fauce is quite hot and thick. If you add a
gaarter of a pint of oyfters, it will make it the better. Lay
the fteaks into the difh, and pour the fauce over them. Gar-

nifh with any pickle you.like.

To fry Beef-Stegis. -

TAKE rump fteaks, pepper and falt them, fry them in a
Jittle butter very quick and brown ; take thein out and put
thzm into a difh, poor the fat out of the frying pan, and then
take half a pint of het gravy; if no gravy, half a pint of hot
water, and put into the pan, and a little butter rolled in flour,
a little pepper and falr, and two or three fhalots chopped fine ;
boil them up in your pan for two minutes, then put it over the
fteaks, and fend them to-table.

A fecond way to fry Becf-Steaks.

CUT the lean by itfelf, and beat them well with the back of .
2 koife, fry them in juft as much butter as will moiften the
pan, pour out the pravy as it rpns out of the meat, turn them
often, do them over a gentle fire, then fry the fat by itlelf
and lay upon the meat, and put to the gravy a glafls of red wine,
half an anchovy, alittle hutmeg, a little beaten pepper, and a
fhalot cut fmall 3 give it two or three little boils, feafon it with

falt to your palate, pour it over the f{teaks, and fend them to
-table. '
A pretty Side-Difbh sf Beef,
ROAST a tender piece of beef, lay fat bacon all over it,
znd roll it in paper, bafte it, and when it is roafes ou taSour
D 4 t=a
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l-wcg’ pounds.in .rhin- flicesy lay them in a fktew-pan, and take i
large cucumbers, peel them, and chep them- fmall, lay over

» them a little pepper and falt, and ftew them in butter for alout

fen minutes, then drain out the butter, and fhake fome Hour
over them ; tofs them up, pour in half a pint of gravy, i
them flew till they are thick, and difh them up.

da drefs a Fillet of Bacf.

IT is the infide of a firloin. « %ou muft carefully cut itall
out from the bone, grate {ome nutmeg over ity a few crambs
of bread, a little’pepper and falt, a lietle lemon-peel, a liude
thyme, fome parfley fhred fmall, and roll it vp tight; tieit
with a packthread, roaft ir, put a gquart of milk and a quar
f_‘iFF pound of butter into the drippiog pan, and balkeit; whei
1t Is enougrrh take 1t up, untie it, leave a litile fkewer in it to
hold it together, have alittle good gravy in the difh, and fome
fweet fauce in a cup:. You may bafte it with red wine anf

butter, if*you like it berter 3 or it will do very well with but-
ter cnly. : : |

Beef- 81 ears rolled.

TAKE three or four beef-fleaks, flat them with a cleaver,
and make a force-meat thus: take a pound of veal beat Ane in
a mortar, the flefh of a large fowl cut fmall, half a pound of
cold ham chopped fmall, the kidney-fat of a loin of veal chop-

ped imall, a fweetbread cut in little pieces, an ounce of truffies

and morels firft ftewed and then cut fmall,
yolks of four eggs, a nutme

little lemon-pecel curt fine,

fome parfley, the
g grated, a very little thyme, 3

- : , a litrle pepper and falt, and half 3
pint of cream : mix all together, lay it on your fleaks, roll

them up 'Er_m, of a oood fize, and pur a little fkewer into them,
put them into the ftew-pan, and f'f}p them of a nice brown |
then pour all the fat quite out, and put in a pint of gﬁﬂd fried
%rg_v}r (as in Page 19.}, put one fpoonful of catchup, tWo
poenfuls of red wine, a few mufhrooms, and Iet them f{ew
for half an hour. ‘Take up the fieaks, cut them in tweo, lay

the.cut fide uppermoft, and : L TR S
with lemon. 3 % P““l_thc fauce' over it. (Garnih

Ii‘gfﬂt?,' before you put the force-mest into the beef, you ar

to Itir 1t all tug‘gthtr over a flow fite for eight or ten minutes
To fleww a Raemp ef Beaef.

ta};I:A:VING boiled it till it is little more .than half enough

: it up, _:i_mv:i3 peel off the fkin: take falt, pepper, beatcd

macE,
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mace, grated nutmeg, a handfbl ef parfley, a little thyme,

winter-favary, fweet marjoram, all chopped fine and mixed,
and fuff them in great holes ip the fae and lean, the reft fpread *
over it, with the yolks of two eggs; fave the gravy that runs

out, put to it a- pint of claret, and put the meat in a deep pan,

pour the liguor in, cover it clofe, and let it bake two hours,

then put it into the difh, firain the liquor through a fieve, and

ikim off the far very clean, then pour it over the meat, and

{end 1t 1o table. . \

Angther way to flews a Rump of Beef.

Y OU muft cut the meat off the bane, lay it in your flew-
pan, cowver it.with half gravy and half water, put in a (poon-
ful of whole pepper, two oniong, a bundle of {weet herbs, fome
falt, and a pint of red wine ; cover it clofe, fet it over a flove
or {low fire for four hours, fhaking it lometimes, and turning
it four or five times 3 keep it fiirring till dinner is ready : take
ten or twelve turnips, cut them into flices the broad way, then
cut them into four, flour them, and fry them brown in beef- .
dripping. Be fure to let your dripping boil before you put
them in; then drain'them well from the far, lay the beef in
yvour foup-difh, toalt a little bread very nice and brewn, cut in
three corner dice, lay them into the difh, and the turnips like-
wile 3 {kim the fat off clean, ftrain in rhe gravy, and fend it to
table. If you bave the conveniences of a flove, put the difh
over it for five or fix minutes ; it gives the liquor a fine flavous
of the turnips, makes the bread eat better, and is a preat addi-
tion. Seafon it with pepper and falt to your palate,

Portugal Beef.

TAKE a rump of beef, cut it off the bone, cut it acrofs,
four it, fry the thin part brown in butter, the thick end ftuff
with {uet, boiled chefnuts, an anchovy, an onion, and a little
pepper.  Stew it in a pan of firong broth, and when it is ten-
der, lay both the fried and ftewed topether in your difth ; ecut
the fried in two and lay on each fide of the ftewed, flrain the
gravy it was fitewed in, put to it fome pickled gerkins chopped,
and boiled chefnuts, thicken it with a piece of butter rolled in
flour, a fpoonful of browning, give it two or three boils up,
feafon it with falt to your palate, and . pour it over the beef,

Garnifh with lemon, .
Lo flew a Rump of Beef, or Brifcuity the French way.
TAKE a rump of beef, cut it from the bone ; take half a
: pint
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pint of white port, and half a pint of red, a little vinegar,
dome cloves and mace, half a nutmeg beat fine, fome parlley
chopped, and all forts of {weet herbs, a little pepper and falt;
snix the herbs, [pice, and wine all together ;3 lay your beef in
an earthen-pan, put the mixture over it, and let it lay sll
might, then take the beef, and put it into a deep ftew-pan, with
swo quarts of good gravy, the wine, &c. an onion chopped
fine, fome carrot, and two or three bay-leaves ; you may put
én fome thick rafhers of bacon at the bottom of your pan; flew
it very gently for five hours, if twelve pounds; il eightor
nine, four hours, and keep the flew pan clole covered : then
tike the meat out and firain the liquor through a fieve, fkim
all the fat off, put it into your flew-pan with fome trufffes and
morels, artichoke-bottoms blanched and cut in pieces ; or fome
<arrots and turnips cut as for harrico of mutton ; or a few fa-
¥oys tied up in quarters and ftewed till tender ; boil it vup, [ea-
fon it with a little Cayenne pepper and falt to your palate, thea
put the meat in juft to make it hot : difli it up. Garnith with
fried fippits, or lemon and beet-root. :

To few Beef Gobbets.

GET any piece of beef, except the lec, cut it in pieces
zbout the bignefs of a pullet’s egg, put them in a ftew-pan,
cover-them with water, let them ttew, fkim them clean, and
when they have ftewed an hour, take mace, cloves, aad whole
pepper tied in a muflin rag loofe, fome celery cut fmall, put
them into the pan with fome fale, turnips and carrots pared
and cut in flices, a litdle parfley, a bundle of fweet herbs, and
2 large cruft of bread. You may put in an ounce of barleyor
rice, if you like it. Cover it clofe, and let it ftew till it is
tender; takeout the herbs, fpices, and bread, and have read
fried a French roll cut in four, IDith up all together, and feng
it to table,

Eesf™ Royal.

~ TAKE afitloin of beef, or a large rump, bone it and beat
f‘tve;y well, then lard it with bacon, feafon it all over with
Tfalt, pPepper, mace, cloves, and nutmeg, all beat fine, fome
femon- peel cut imally and fome fweet herbs : in the mean timg
ﬂ:*::&i-:f: = ﬁr“’?g broth of the bones'; take a piece of butter with
5_1lt'{1t3 Eﬂnur, brown it, putin the beef; keep it turning often
till it is frrruth, then ftrain the broth, put all tozether intoa
DOL;, put in a ba}r leaf, .a few trufi¥es, and fome ni palates cut
dmall ; cover it clole, and let it flew till it is tender ; take out
%h: beef, Tkim off all the fat, pour in a pint of claret, ?mf

[l
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fried oyfters, an anchovy, and fome gerkins fhred fmall ; boil
all topether, pat in the beef to warm, thicken your fauce with
a piece of butter rolled in fAbur, or mufthroom powder, or but-
ter rolled in fiour. Lay your meat in the difth, pour the [auce

over it, and fend it to table. This may be eut cither hot or
gold.

A Tonpgue and Udder forced.

FIRST parboil your tongue and udder, blanch the tongue
and fhick it with cloves ; as for the udder, you muft carefull
raife it, and fill it with force-meat made with veal: ficlt wafh
the infide with the yolk of an egg, then put in the force- mear,
tie the ends clofe and fpit them, roaft them, and bafte them
with butter; when enough, have good gravy in the difh, and

fweet fauce in a cup.
Note, for varicty you may lard the udder.

To fricalcy Neats Tongues brown.

TAKE neats tonpues, boil them tender, peel them, cut
them into thin {lices, and fry them in frefh butter ; then pour
ont the butter, put in as much gravy as you fhall want for
fauce, a bundle of fweet herbs, an onion, fome pepper and f{ale,
and a blade or two of mace, a“glafs of white wine, fimmer all
together half an hour; then take out your tongue, firain the
gravy, putit with the tongue in the flew-pan again, beat up
the yolks of two eggs, a little grated nutmeg, a piece of butter
as big as a walnur, rolled in flour ; fhake all together for four
or five minutes. Difh it up and fend it to table.

o force a Tongue.

BOIL it till it is tender 5 let it ftand till it is cold, then cut
a hole at the root end of it, take out fome of the meat, chopit
with as much beef fuet, a few pippins, fome pepper and falt, a
little mace beat, fome nutmeg, a few fweet herbs, and the yolks
of two egps; beat all together well in a marble mortar 3 ftuff
1t, cover the end with a veal caul or buttered paper, roaft it,
bafte it with butter, and diffl it up. Have for fauce good gravy,
a little melted butter, the juice of an orange or lemon, and
fome grated nutmeg ; boil it up, gnd pour it into the difh.

To _flzw Neats Tongues whole.

TAKE two tongues, let them flew in water juft to cover
them for two hours, then peel them, pit them again with
a pint of {trong gravy, half a pint of white wine, 2 bundle of

- : - f‘i'-"i'-ﬂt



fweet herbs, a little pepper and falt, fome mace, cloves, and
whole pepper tied in a muflin rag, a {poonful of capers chop-

- ped, turnips and carrofs {liced, and a piece of butter rolled in

flour ; let all flew together very foftly over a flow fire for two
hours, then take gut the {pice and f{weet herbs, and fend it o
table. You may leave our the turnips and carrots, or boil
them by themfelves, and lay them in a difh, juft as you like.

To ragcs Ox Palates.

~ TAKE four ox palates, and boil them very tender, clémn
them well, car fome in fquare pieces, and fome long; take
and make a rich cooley thus: put a piece of butter in your
fiew-pan and melt it, puta large fpoonful of fAocur to it, flirit
well rtill it is fmooth ; then put a quart of good gravy to it,
chop three thalots, and put ina gill of Lifbon, cut fome lean
ham very fine and put in, alfc half a lemon ; boil them twenty
minutes, then ftrain it through a fieve, put it into your pan,
and the palates, with fome force-meat balls, truffles and mo-
rels, pickled or frefh mufhrooms ftewed in gravy; feafon with
pepper and falt to your liking, and tofs them up five or fix mi-
nutes, then difk them up. Garnifh with lemon or beet-root.

o fricafey Ox Palates. .

AFTER beiling your palates very tender (which you muft
do by fetting them on in cold water, and letting them do foft-
Iy), then blanch and {erape them clean ; take mace, nutmeg,
cloves, and pepper beat fine, rub them all over with thele, and
with crumbs of bread ; have ready fome butter in a flew-pan;
and when it is hot put in the palates ; fry them brown on both
i1ides, then pour out the fat, and put to them fome mutton of
beef gravy, enough for fauce, an asichovy, a litcle nutmeg, 2
little piece of butier rolled in flour, and the juice of a lemon:

let it fimmer all together for a quarter of an hour ; dith it up,
and garnifh with lemon,

Lo vocfl Qx Palates.

HAVING boiled your palates tender, blanch them, cut
them into flices about two inches Img, lard half with bacon,
then have ready two or three pigeons, and two or three chick-
en-peepcrs, draw them, trufs them, and fill them with force:
_meatL let hali:‘ of them be nicely larded, fpit'them on a bird-
ﬁ}&; s .2a hl._rd., & palate, a fage deaf, and a piece of bacon;
And 1o on, :ﬂ !:urd, a.palate;, a lage leaf, and a piece cf bacon.
Ta-kt‘: cock’s<-comhbs and hmhs-ﬂnmﬂs; parboiled and blanched,

: lard
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lard them with little bits of bacen, large oyiters parbeiled, and
each-one larded with one pigce of bacon ; put thefe on a fkewer,
with a litile piece of bacen and a fage leaf between them; tie
them on a (pit and roaft them, then beat up the yolks of ‘three
eggs, fome nutmeg, alittle falty; and erumbs of bread: bafte
them with thefe all the time they are roafting, and have ready
two {weetbreads each cut in two, fome artichoke-bottoms cut
into four ‘and fried, and then rub the difth with fhalots: lay
the birds in the middle, piled upon one another, and lay the
other things all {eparate by themielves round about’in the dilfhs
Have ready for fauce a pint of good gravy, a quarter of a pint
of red wine, an anchovy, the oyifter liquor, a picce of butrer
rolled in flour; boil all thefe together and pour into the difh,
with a little juice of lemon. Garnifh your difh with lemon,”

o ;ﬂi"?'{,r"ﬁ' a Leg of Mutton @ la Royale.

HAVING taken off all the far, fkin, and fhank-bone, lard
it with bacon, feafon it with pepper and falt, and a round picce
of about three or four pounds of beef, or leg of veal, lard ir,
have ready fome hog’s lard boiling, flour your meat, and give
it a colour in the lard, then take the meat out and put it intg
a pot, with a bundle of fwect herbs, fome parfley, an dnion
ftuck with cloves;, two or three blades of mace, {fome whole
pepper, and three guarts of gravy; cover it clofe, and let it
boil very foftly for two hours, meanwhile get ready a fweet-
bread fplit, cut into four, and broiled, a few trufiles and mo-
rels flewed in a guarter of a pint of flrong gravy, a glafs of
red wine, 2 few mufhrooms, two fpoonfuls of catchap, and
fome afparagus-tops’; boil all thefe together, then lay the mut-
ton in the middle of the difh, cut the beef or veal into flices,
make a rim round your mutton with the flices, and pour the
ragoo over it ; when you have taken the meat out of the pot,
ficim all the fat off the gravy; firain it, and add as much to
the other as will fill the dith. Garnifth with lemon.

A Leg of Mutton 6 la Haut Goiit. 1

- LET it hang a fortnight in an zairy place, then have ready
fome ‘cloves of garlic, and ftuft it all over, rub it with pepper

and falt; roaft 1, have ready fome good gravy and red-wine in
the difh, and fend it to table, !

To roaft a Leg of Mutton with Oyffers,

TAKE a leg about two or three days killed, ftuff it all over
with oylters, and roaft it. Garnifh with horfe-radifh,

Ta
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To roaff a Leg of Adution with Gockles.

STUFF it all over with cockles, and roaft it. Garnifh with
horfe-radifh.

A Shoulder of MMution én Epigram.

ROAST it almoft encugh, then very carefully take off the
fliin about the thicknefs of a crown-piece, and the fhank-bone
with it at the end ; then feafon that fkin amd fhank-bone with
pepper and falt, a little lemon-peel cut fmall, and a few f{wed
herbs and crumbs of bread, then lay this on the gridiron, and
let it be of a fine brown; in the mean time take the reft of
the meat and cut it like a hafh about the bignefs of a fhilling;
fave the gravy and put to it, with a few (poonfuls of ftrong
gravy, half an onion cut fine, a little nutmeg, a littie peppes
and fale, a little bundle of fweet heérbs; f{ome  gerkins cut
very {mall, a few mufhrooms, two or three trufiles cut {mall,
two {poonfuls of wing, either red or white, and throw a little
flour over the mieat: let all thefe {tew together very foftly for
five or fix minutes, but be fure it does not boil : take out the

fweet herbs, and put the hath igto the difh, lay the broiled
upon it, and fend it to table,

A Harrico of Mdytion,

TAKE a neck or loin of mutton, cut it into thick chops,
flour them, and fry them brown in a little butter ; take tiem
out, and lay them to drain on a fieve, then put them intod

ew-pan, and cover them with gravy; put in a whole onion,
amd 2 turnip or two, and flew them till tender ; then take oul
the chops, ftrain the liquor through a fieve, and fkim off all the
fat; put a litdde butter in the flew-pan, and melc it withd
fPﬂﬂH‘fuI of flour, ftir It well till it is fmooth, then put the Ii_"
quor 1o, and ftir it well all the time you are pouring it, or I
will be in lumps; put in your chops and a glafs of Lifbon;
have ready fome carrot about three quarters of an inch long
and cut round with an apple-corer, fome turnips cut witha
turnip-icoop, a dozen {mall ontons all blanched well; put
them to your meat, and feafon. with pepper and falt; fiew
them very gentiy for fifteen minutes, then take out the chop

with a fork, Iay them in your difh ' 5
& = and pour the ragoo OVer
arniflh with beet-root. : o p

To French a Hind Saddle of Mduttaon.
IT is the two chumps of the loins,

Cut off the rump, an
carefully
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earefully lift up the fkin with a knife : begin at the broad end,
but be {ure you do not crack it nor take it quite off ; then take
fome (lices of ham or bacon chopped fine, a few truffies, fome
young onions, fome parfley, a little thyme, {weet marjoram,
winker favory, a little lemon-peel, all chopped fine, a little
mace and two or three cloves beat fine, half a nutmeg, and a
little pepper and fzlt; mix all together, and throw over the

meat where you took off the {kin, then lay on the fkin again, °

and faffen it with two fine {kewers at each fide, and roll it in
well buttered paper. It will take two hours roafting : then,
take off the paper, bafte the meat, ftrew it all over with crumbs
of bread, and when it is of a fine brown take it up. Tor fauce
take fix large fhalots, cut them very fine, put them into a fauce-
pan with two fpoonfuls of vinegar, and two of white winey
boil them for a minute or two, pour it into the dith, and gar-
nifth with hotfe-radifh. '

Anctber French Way, calfed St. Adenchout.

TAKT the hind-part of a chine of mutton, take off the flsin,
lard it with bacon, feafen it with pepper, {alt, mace, cloves bear,
2nd nutmeg, {weet herbs, young onions, and parfley, all chopped
fine; take a large oval or a large gravy-pan, lay layers of
bzcon, and then layers of becf all over the bottom ;5 . Jay in the
mutton 3 then lay layers of bacon on the mutton, and then a
layer of beef, put in a pint of wine, and as much good pravy
as will flew it, put in a bay leaf, and two or three fhalots,
caver it clofe, put fire over and under it, if you have a clofe
pan, and let it ftand flewing for two hours ; when done, take
it out, ftrew crumbs of bread all over it, and put it into the
oven to brown, ftrain the gravy it was ftewed in, and boil it
till there is juft enough for fauce; lay the mutton into a difh,
pour the fauce ip, and ferve it up. You mult brown it before
a fire, if you have not an oven.

Cutlets a la fMdaintenon. 4 wery good Difb.

TAKE a neck of mutton, cut it into chops, in every chop
muft be a long bone; take the fat off the bone, and fcrape it
clean; have fome bread-crumbs; parfley, marjoram, thyme,
winter-favory, and bafil, all chopped fine, grate fome nutmeg
on ity fome pepper and {alt; mix thefe all together, melt a
little butter in a flew-pan, dip the chop in the butter, then
roll them m the herbs, and put them in half theets of butter-
ed paper; leave the end of the bone bare, then broil them on
a clear firs for twenty minutcs: fend titem up in the paper,

¥ + . with
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with pﬂver'r&_r,r fauce in a boat, made thus; chop four halos
fine, put theém in half a gill of gravy, a little pepper and fal,

and a fpoonful of vinegar; boil them up one minute; then
pat it in your boat.

" 2o make a Mutton Hafb.

¢ CUT your mutton in little bits as thin as you can, ftrew 2
little flour over it, have ready fome gravy (enough for fauce)

wherein [weet herbs, onion, pepper, and falt, have been boil-
%ed ;3 firain it, put in your meat, with a little piece of butter
rolled in flour, and a Tlittle falt,-a fhalot cut fine, a few capers
and gerkins chopped fine: tofs all together for a minuce or
two ; have ready fome bread toafted and cut into thin (ippets,
I3y them round the difh, and pour in your hafh. Garnifh
your difhh with pickles and horfe-radith.

Note, fome love a glafs of red wine, or walnut pickle.

You may put juft what you will into a hafh, If the fippets
are toafled ic is better.

To drefs Pigs Peity-Toes.

PUT your petty-toes into a fauce-pan with half a pint of
water, a blade of mace, a little whole pepper, a bundle of
fweet herbs, and an onion. Let them boil five minutes, then
take out _the liver, lights, and heart, mince them very fine,
grate a little nutmeg over them, and fhake a little four on
them ; I_Et the !z-L'EE do till they are tender, then take them out
and f{train the liquor, put all together with a little falt, and a
fiEEE of butter as big as a walnut, fhake the (auce- pan often;
et it limmer fve or fix minutes, then cut fome topafted fippets
au_-{:-l{ lay round the dith, lay the mince-meat and fauce in the
middle, and the petty-toes fplit round ir. You may add the
Juice of half a lemon, or a very little vinegar.

A [econd way te roaft @ Leg of Mautton with Oyfiers.
nu?nTeUFF da ]iﬂg of mutton with mutton-fuet; falt, peppers
with -:%: SPLRLIS N0k of eggs ; then roaft it, ftick it all over
T dﬂw{s‘:ﬂ and when it is about half done, cut off fome of
pi' kj::l Errﬂla € of the flefhy end in little bits, put thefe into a
mgce ;:::1 5 ?fplmf of oyfters, liquor and all, a little falt and

wor ds walted. abont Of hot water: flew them itill half the li-
q waited, then putin a piece of butter rolledsin fours

! nd when the mutton is e ke i
: ! nouvgh take it up;
pour this fauce over it, and fend it to table,

- - -ﬁ
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Te drefs a Leg of DMutton to eat like Venifon.

TAKE a hind-quarter of mutton, and cut the leg in the
{hape of a baunch of venifon, fave the blood of the fheep and
fteep it for five or fix hours, then take it out and roll it in three
or four fheets of white paper well buttered on the infide, tie I
with a packthread, and roaft it, bafting it with good beef-
dripiping or butter. It will take two hours at a good fire, for
your mutton muft be fat and thick. About five or [ix minutes
before you take it up, take off the paper, balle it with a piece
of butter, and fhake a lietle flour over it to make it have a fine
froth, and then have a litrle good drawn gravy in a bafon, and
Aweet fauce in another. Do not garnilh with apy thing, — =

T drefs Mdutton the Turkifh way.

~ FIRST cut your meat into thin flices, then wafh it in vis
negar, and put it into a pot or fauce-pan that has a clofe covet
' 1o ity put in fome rice; whole pepper, and three or four whole
onions 3 let all thefe flew together, fkimming it frequently 3
when it is enough, take out the onions, and feafon it with falt
to your palate, lay the mutton in the difh, and pour the rice
arid liquor over it :

Note, the neck or leg are the beft joints to drefs this way :
put in to a leg four quarts of Water, and a quarter of a pound
of rice: to a neck, two quarts of water, and two ounces of
rice. To every pound of meat allow a quarter of an hour;
being clofe covered. If you put im a blade or two of macey
and a bundle of (weet herbs, it will be a great addition. When
it 1s juft enough put in a piece of butter; and take care the
rice do not burn to the pot. In all thefe things you fhould
!13' fkewers at the bottom of the pot to lay your meat on, that
it may not ftick,

A Shorlder of Mutton with d rages of Turnips.

TAKE a fhoulder of mutton, get the blade-bone taker oug
#s neat as poflible, and in the place put a ragoo, done thus:
take onc or two {weet-breads, [ome cock’s-combs, half an
ounce of trufles; fome mufhrooms; a blade or two ©f mace, a
lictle pepper and falt ; ftew all thefe in a quarter of a pint of
good pgravy, and thicken it with a piece of burtter rolled in
flour, or yolks of egzgs, which you pleafe: ler it be cold he-
fore you purit in, and fill up the place where you took che
bonie out juft in the form it was before, and few it up l:igﬁtﬁ

take a large deep flew-pan, or one of the round deep copper
E pane
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pans with two handles, lay at the bottom thin flices of bacan,
then dlices of veal, a bundle of parfly, thyme, and fwex
"herbs, fome whole pepper, a blade or two of mace, three or
four cloves, a large onion, and put in jult thin gravy enough
“to cover the meat ; cover it clofe, and let it flew two hour,
‘then take eight or ten turnips, pare them, and cut them into
‘what fhape you pleafe, put them into boiling water, and let
‘them be juft enough ; throw them into a fieve to drain, ov
"the hot water that they may keep warm; then take up the
“mutton, drain it from the fat, lay it in a difh, and keep it
hot covered ; ftrain the gravy it was ftewed in, and take off
“all the fat, put in a lictle falr, a glals of white-wine, two
fpoonfuls of catchup, and a piece of butter rolled in fouy,
boil them together till there is juit enough for fauce ; then put
in the turnpis, give them a boil up, pour them over the medl,
‘and fend it to table. You may fry the turnips of a light brown,
and tofs them up with the fauce ; but that is according to yout
“palate. _

Note, For a change you may leave out the turnips, and adda
~bunch of celery cut and wathed clean, and ftewed in a very
-Yitele water, till it is quire tender, and the water almoft boiled

away. Pour the gravy, as before direfted, into it, and boll
it up till the fauce is good : or you may leave both thele ot
and add truffles, morels, freth and pickled mufhrooms, anf
artichoke bottoms.

IN. B_. A fhoulder of veal without the knuckle, half roafted,

very quick and brown, and then done like the mutton, €

o | - e
HL'IT o not garnifth your mutton, but garnifh your veal wid
lemon. :

Lo fluff a Leg or Shoulder of Mutton.

. TAKE a little grated bread, fome beef-fuet, the yolks ol
hard eggs, three anchovies, a bit of onion, fome pepper a8
falt, a little thyme and winter favory, twelve oyfters, 3

fome nutmeg grated ; mix all thefe together, fhred them Ve
fine, work them vp with raw cges like a pafte, ftuff your mi®
ton under the fxin in the thickeft place, or where you pleaft
and roaft it: for fauce, take fome of the oyfter liquor, fome
claret, one anchovy, a little nutmeg, a bit of onion, and ¥
tew oyfters ; ftew all thefe together, then take out your oniol

_Pour fauce under your mutton, and i Garnilt
ith horfe-raddifh: 3 fend it to table, .

_ﬂ ¥ f'.'i'-r.Jl I
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Oxfard Foba.

KEEP a leg of mutton till it is ftale, cut it intp thin col--
lops, and take out all the finews and far, feafon them with
pepper and falt, a little beaten inace, and ltrew among them a
little fhred parfly, thyme, and three or four fhalots ; put abour
a quarter of a pound of butter in a flew-pan, and make it hor,
put all your collops in, keep them ftirring with a weoden {poon
till they are three parts done, and then add a pint of gravy, a
a litile juice of lemon, and-thicken it with butter rolled in
four ; let them fimmer four or five minutes, and they will be
enough. Take care you do not let them boil; nor have them
ready before you want them, for they will grow hard ; fry
fome bread fippets, and throw over and round them; and fend
them uwp hot.

Autton Rurzp & la Braife.

"TAKE fix mutton rumps, and beil them for fifteen minutes
in water ; take them out, cut them in two, and put them into
a flew-pan with half a pint of good gravy, a gill of white
wine, an onion ftuck with cloves, a little falt and Cayenne
pepper, cover them clofe and ftew them till tender ; take them
out and the onion, {kim off all the far, thicken the gravy with
a little butter rolled.in flour, a {poonful of browning, the
juice of half a lemon’; boil it up till ic is fmooth, but not too
thick ; put in your rumps, give them a tofs or two, difth them
up hot. Garnifh with horfe-raddifh and beet-root. :

For variety you may leave the rumps whole, and lard fix
kidneys on one fide, and do them the fame as the rumps;
only not boil them, and put the rumps in the middle of the
difh, and kidneys round them; with fauce over all. The kid-
neys make a pretty fide-difh of themfelves.

Skeep’s Rumps with Rice.

TAKE fix rumps, put them into a ftew-pan; with fomeé
mutton gravy enough to-fill it ; flew them about half an hour;
take them up and let them ftand to cool; then put into the li-
gquor a quarter of a pound of rice; an onion ftuck with cloves,
snnid a blade or two of mace ; let it boil till the rice is as thick
as a pudding, but take care it do not fltick to the botrom,
which you muft do by ftirring it often : in the rhean time take
a clean {tew-pan, put a piece of butter into it ; dip your rumps
in the yolks of eggs bear, and then in crumbs of bread with a

E 2 littie
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Jittle nutmeg, lemon-peel, and a very little thyme in it, fry
them in the butter, of a fine brown, then take them out, lay
them in a difh to drain, pour out all the fat, and tofs the rice
mto that pan ; ftir it all together for a minute or two, then
lay the rice into the difh, and the rumps all round upon the
rice; have ready four eggs boiled hard, cut them into quarters,

lay them round the.difh with fried parfley between them, and
fend it to table.

To mrake Lamb and Rice.

TAKE a neck or loin of lamb, half roaft it, take it up;
cut it into fleaks, then take half a pound of rice boiled in 3
quart of water ten minutes, put it into a quart of good gravy,
with two or three blades of mace; and a little nutmeg. Doit
over a f{tove or flow fire till the rice begins to be thickj then
take it off, flir in a pound of butter, and when that is quite
melted flir in the yolks of fix egps, firft beat; then take a difh
and butter it all over, take the fleaks and put a licele pepper
and falt over them, dip them in a little melted butter, lay them
rnto the dith, pour the gravy which comes out of them ovet

them, and then the rice; beat the yolks of three eogs and

pour all over, fend it to the oven, and bake it better than bali
an hour.

: A forced Leg of Lamb.

TAKE a large leg of lamb, cut a long {lit on the back fide
and take out the meat, but rake great {:zn: you do not deface
the DF-"'H-'T‘ fide 3 then chop the meat fmall with marrow, balfa
pound of beef-f{uer, fome oyflers, an anchovy wathed, an onion,
fome {weet herbs, a litcle ]r.-m_mn-pfel, and fome beaten mace and
Ilutrnf:g; heai_: all thefe tﬂgethel- ina mortar, Fuff.it up in the

fhape it was before, few it up, and rub it over with the yolks

nf Egﬂ's bEatE[,’l ’" = ¥ s s :
= » Ipit 1t, fAour it all ov ro I: fire. and
bafte it with Burter. - A er, lay it to the fire,

i An hour will roaft it.” You may bake it
*g you Plzafg, but then you muft butter the difh, an;’; Jay the
butter over it: cut the Join into {teaks, feafon them with. pep-
EET:{J_ fﬁltf:'l HII'I:I I‘J.L]I."I:I'IEE,.. .IE’.mD-n-pﬂel CLt EHE, ﬂlld a F'EW rw.-‘rcl
AR ‘0 frefh-butter of a fine brown, then pou
) ft:: ufter, put I a quarter of a pint of white-wine
o o ? out, and puat in half a pint of ﬁ‘rong gravy, where-
lm:lg‘:he IiP'I'i_:ir: has been boiled, a quarter of a pint of oyfkn
T fql;lqr, fome mufhrooms, and a (poonful of the pickle
Qir a1l 4 .fE_Utl:Frlr_quad‘ in flour, and the yolk of an egg beali

r all the together till thigk, then I'.i].r your Ii-:g of lamb i

i
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the difh, and the loin round it ; pour the fauce over it, and
garnifh with lemon.

To fry a Loin of Lamb.

CUT your lamb into chops, rub it over on both fides with
the yolk of an egg, and {prinkle fome bread crumbs, a little
parfley, thyme, marjoram, and winter-favory chopped very
fine, and a little lemon-peel chopped fine; fry it in butter of
a nice light brown, fend it up in a difh by afelf. Garnith
with a good deal of fried parfley. |

Another Way of frying a Neck or Loin of Lamb.

CUT it into thin fleaks, beat them with a rolling-pin, fry
them in half a pint of ale, feafon them with a little falt, and
cover them clofe ; when enough, take them out of the pan,
lay them in a plate before the fire to keep hot, and pour all
out of the pan into 2 bafon; then put in half a pint of white-
wine, a few capers, the yolks of two eggs beat, with'a little
nutmeg and a little fale ; add to this the liquor they were fried
in, and keep ftirring ft one way all the time till it is thick, then
put in the lamb, keep fhaking the pan for a minute or two,
lay the flteaks into the difh, pour the {auce over l'.'I'Jnf_r'r'ln,I and have
fome parfley in a plate before the fire to crifp. Garnifh your
difh with that and lemon, ¥,

To make a Ragoo of Lamb. -

TAKE a fore-quarter of lamb, cut the knuckle-bone off,
lard it with little thin bits of bacap, Hour if, fry it of a hne
brown, and then put it inte an earthen-pot or {tew-pan : put
to it 2 quart of broth or good gravy, a bundle of herbs, a little
mace, two or three cloves, and a little whole pepper; cover
it clofe, and let it ftew pretty faft for half an hour ; pour the li-
quor all out, ftrain it, keep the lamb kot in the pot till the
fauce is ready. Take half a pint of oyfters, flour them, fry
them brown, drain out all the fat clean that you fried them in,
fkim all the fat off the gravy, then pour it in to the oyflers,
put in an anchovy, and two fpoonfuls of cither red or white-
wine ; boil all together, till there is juft enough for fauce, add
fome frefh mufhrooms (if you can get them) and fome pickled
ones, with a [poonful of the pickle, or the juice of half a le-
mon. Lay your lamb in the dith, and pour the fauce over it.
Garnifth with lemon. : : :

E 3 : Lamb
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Lamb Cutlets fricafeed.

TAEKE a leg of lamb, cut it in tbin cutlets acrofs the grain
Eut_ them in a ftew-pan ; in the mean time make fome gum}
roth with the bones and fhank, &c. enough to cover the col-
lops, put it into the cover with a bundle of fweet herbs, m
onion, a little cloves and mace tied in a muflin rag, ftew them
ently for ten minutes ; take out the collops, fkim the fat of,
and take out the fweet Lierbs and ‘'mace, thicken it with butt
rolled in flour, feafon it with fult and a little Cayenne peppe,
put 1n a few mufhrooms, truffles, and morels clean wathed,
fome force meat balls, three yolks of cggs beat up in hals
pint of cream, fome nutmeg grated ; keep flirring it one wy
till it is thick and fmooth ; put in your collops, give them i
tols up, take them out with a fork and lay them in a difh, pou
the fauce over them. Garnifh with lemon and beet root,

Lamb Chops larded.

CUT the befl end of a neck of lamb in chops, and lard ont
fide, feafon them with beaten cloves, mace and nutmeg, a-lit-
tfe pepper and f(zlt ; “put them into a ftew-pan, the larded lice
uppermoft ; put in half a pint of gravy, a gill of white wing,
an onion, a bundle of fweet herbs, ftew them gently till ten
d”i t_akf the chops out, fkim the fat clean oft, and rake o
the onion E:m:l fweet herbs 5 thicken the gravy wich a little but
ter rolled in ﬂ_ﬂur, add a fpoonful of bfﬂWning,‘i} ffiﬂﬂﬂf“l
of ketchup, and one of lemon-pickle. Boil it up till it is fmooth,
Put in the chops larded fide down, flew them up gently for 8
minute or two ; take the chops out, and put the larded fide up-
}:ermﬂﬂ- in the dith, and the fauce over them. (Garnifh with
.E'i"ﬂ“ and pickles of any fore; you may add truffles and mo
IE-S and pickled mufhrooms in the faunce if you pleafe, or yo
may do the chops without larding. ' :

Lamb Che ps en C aforale.

CUT a ]-::-.in of lamb in cho
and flrew bread crumbs Q#f_-r-psi e Yo ote

Pepper and falt mixed ; fry th i i
i d £ “ed 5 Ity them of a nice light brown, and pu!
them round in a difh clofe as you can, and leave a hole in th

middle to pyt the following fauce jn : all forts of (weet herbt

and Parﬂe}f cho t ﬁ ; s ; ;
Garifh with fiied parfley, - - ¢ if fome good thick gar
T

] f ege on both fides
with a litile cloves and macy
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To flew a Lamb’s or Calf"s Head.

FIRST wafh it, and pick it very clean, lay it in water for
an hour, take out the brains, and with a tharp penknife care-
fully take out the bones and the tongue, but be careful you
do not break the meat; then take out the two eyes, and take
two pounds of veal and two pounds of beef fuet, a very little
thyme, a good picce of lemon-peel minced, a nutmeg grated,
and two anchovies: chop all very well together, grate two
ftale rolls, and mix all together with the yolks of four cges =
fave enough of this meat to make about twenty balls, take half
a pint of frefh muthrooms clean peeled and watlied, the yolks
of fix eggs chopped, half a pint of oylters clean wafhed, or
pickled cockles; mix all thefe together ; but firft flew your
oyiters, put the force meat into the head and clofe it, te it
tight with pack-thread and put it into a deep ftew-pan, and
put to it two quarts of pravy, with a blade or two of mace.
Cover it cloie, and let it ftew two hours; in thé mean time
beat up the brains with fome lemon- peel cut fine, a little parfley
Cchopped, half a nutmeg grated, and the volk of an epp ; have
fome dripping boiling, fry half the brains in little cakes, and
fry the balls, keep them both hot by the fire; take half an
ounce of truffles and morels, then firain the gravy the head was
fitewed in, put the truffles and morels to it with the liquor, and
a few mufhrooms; boil all to_ether, then put in the reft of
the brains that are not fried, ftew them twogether for a minurte
or two, pour it over the head, and lay the fried brains and
balls round it, Garnith with lemon, You may fry about
twelve oyfters and pur over.

Ta drefs Feal @ la Bourgoife.

CUT pretty thick flices of veal, lard them with bacon, and
feafon them with pepper, falt, beaten mace, cloves, nutmeg,
and chopped parfley ; then take the flew-pan and cover the
bottom with flices of fat bacon, lay the veal upon them, cover
it, and fer it over a very flow fire for eight or ten minutes, juft
to be hot and no more, then brifk up your fire and brown yourt
veal on both lides, then fhake fome flour overitand brawn it ;
pour in a quart of good broth or gravy, cover it clofe, and let
it ftew gently till it is enough ; when enpugh, take out the
flices of bacon, and fkim all the fat off clean, and beat up the
}’ﬂligs of three eggs with fome of the gravy; mix all together,

E 4 ' ~and
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d keep it ftirring one way till it is fmooth and thick, then
:Tke it fp, lay }rnfr meat in the difh, and pour the fauce over
jt. Garnith with lemon.

A difsuifed Leg of Veal and Bacon.

Lﬁ'R]jl your veal all over with {lips of bacon, and a little
femon-peel, and boil it with a piece of bacon : when enough,
take it up, cut the bacon into {licesy and have ready fome dried
fage and pepper rubbed fine ; rub over the bacon, lay the veal
in the difh and the bacon round it, flrew- it all over with fried
parfley, and have green fauce in cups, made thus: take two
handfuls of forrel, pound it in a mortar, and [queeze out the
juice, put it into a fauce-pan with fome melted butter, a lictle
fugar, and the juice of a lemon. Or you may make it thus:
beat two handiuls of forrel in a mortar, with two pippins guar-
tered, fquecze the juice out, with the juice of a lemon, or vi-
megar, and {weeten it with (ugar,

Loin of Feal in Epigram.

ROAST a fine loin of veal as direfed in the chapter for
roafting ; take it up and carefully take the fkin off the back part
without breaking ; take and cut out all the lean meat, but
mind and leave the ends whole, that it will hold the following
mince meats : mince all the meat very fine with the kidney
part, put it in a little veal gravy, enough to moiften it with the
gravy that comes from the loin ; put in a little pepper and falt,
fome lemon-peel thred fine, the yolks of three eggs, a {poonful
of catchup, and thicken it with a little butter rolled in flour;
give it a fhake or two over the fire and put it into the loin,
and then pull the fkin over ; if the fkin fhould not quite cover
1t, give 1t a brown with a’hot iron, or put it in an oven for

fiftecn minutes. Send it up hot, and garnith with barberries
gnd lemon, ‘

A Pfffﬂw of Feal.

TAKE a neek or breaft of veal, half roaft it, then cut it
into fix pneci:a_, feafon it :with pepper, falt, and nutmeg : take
2 pound of rice, put to it a quart of broth, fome mace, and 2
E“IE falt, do it over a ftove or very flow fire till it is thick, but

utier the bottom of the difh or pan you do it in : beat up the
yoles of fix eggs and flir into it, then take a little round desp
= 8 T e difh,
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dith, butter it, lay fome of the rice at the bottom, then lay the
veal on a round heap, and cover it all over with rice, wafh it
over with the yolks of eggs, and bake it 2an hour and a half;
then open the top and pour in @ pint of rich good gravy. Gar=
nith with a Seville orange cul in guarters, and fend it to table
hot. "

Bombarded Feal.

YOU muft get a fillet pof veal, cut out of it five lean pieces
as thick as your hand, round them up a little, then lard them
very thick on the round fide with little narrow thin pieces of
bacon, and lard five fheeps tongues (being firft boiled and
blanched ), lard them here and there with very little bits of
lemon-peel, and make a well-feafoned force-meat of veal, ba-
con, ham, beef-fuet, and an anchovy beatr well ; make an-
other tender force-meat of veal, beef-fuet, mufhrooms, fpi-
nach, parfley, thyme, {weet-marjoram, winter-favory, and
green onions. Seafon with pepper, falt, and mace; beat it
well, make a round ball of the other force-meat and ftuff in
the middle of this, roll it up i a veal caul, and bake it ; what
is left, tie up like a Bologna-faufage, and boil ic, but firfk
rub the caul with the yolk ot an egg ; put the larded veal in-
to a fltew-pan with fome good gravy, and flew it gently rill it
is enough ; fkim off the fat, put in fome truffles and morels, and
fome mufhrooms. Your force-meat being baked enough, lay
it in the middle, the veal round it, and the tongues fried, and
laid between ; the boiled cut into flices, and fried, and throw
all over. Pour on them the fauce. You may add artichoke-
bottoms, {weetbreads, and cogks-combs, if you pleafe. Gar-
nifh with lemon. !

Feal Ralls,

TAKE ten or twelve little thin {lices of veal, lay on them
fome force-meat according to your fancy, roll them up, and
tie them juft acrofs the middle with coarfe thread, put them on
a bird {pit, rub them over with the yolks of eggs, flour them,
and bafte them with butter. Half an hour will do them, Lay
them into a difh, and have ready fome good gravy, with a few
truffles and morels, and fome mufhrooms. é-arn;ifh with Je-

mon.
Olives of Veal the French way.
TAKE two pounds of veal, fome marrow, two anchovies,
F_hr: yolks of two haypd cggs, a few mufhrooms, and fome oyl-
" | s - VEIFs
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ters, a little thyme, marjoram, parfley, fpinach, lemon-peel,
fale, pepper, nutmeg and mace, ﬁl‘.lEl}" beaten ; t:il-‘.'ﬁl your veal
caul, lay a layer of bacon and a layer of the ingredients, roll
it in the veal caul, and® either roaft it or bake it. An hour
will do either. - When enough, cut it into flices, lay- it into
your dith, and pour good gravy over it. Garnifh with lemon,

Scotch Collaps a la Frangoife.

TAKE a leg of veal, cut it very thin, lard it with bacon,
then take half a pint of ale boiling, and pour aver it till the
blood is cur, and then pour the zle into a bafon; take a few
fweet herbs chopped fmall, firew them over the veal and fiy
it in butter, flour it a little till enougzh, then pour it into a
difh and pour the butter away, toaft little thin - pieces of bacon
and lay round, pour the ale into the fltew-pan with two an-
chiovies and a glafs of white-wine, then beat up the yolks of
two egas and {tir in, with a little nutmeg, {ome pepper, and
2 piece of burtter ; {hake all together till thick, and then pour
it into the dith. Garnith with lemon.

Yo make a Savoury Difs of Veal.

CUT Jarge collops out of a leg of veal, {pread them abroad
©n a drefier, hack them with the back of a knife, and dip
them in the yolks of eggs; feafon them with cloves, mate,
nutmeg and pepper, beat fine; make force-meat with fome
qF your veal, beef-fuet, oyiters chopped, fweet herbs fhred
'ﬁﬁE, and [hE afure:faid I‘picr: 5 ﬂrﬂw all thele over your Eﬂl‘tﬂpﬁj
roll and tie them up, put them on fkewers, tie them to a fpit,
and roalt them ;" to the reft of your force-meat add a riw egy
or two, roll them in balls and fry them ; put them in your
dith with your meat when roafted, and make the fauce with
i:trnng_ broth, an anchovy, a fhalot, a little white-wine, and
tome ipice.. Let it flew, and thicken it with a picce of butter

folled in flour ; pour the fauce into . :
.. 2 L
2ad garnilh wicth leman. - he dith, lay the meat in,

§ Italian Collsops.
ﬁP:.ILf;";RE a hllet of i_rea], cut into thin flices, cut off the
l]'u:mdnnul: L dli;rd Bl "E'!"Ith b_acun, fry them brown, then take
a {.]u.;,.r|;cr--,-_:Il :;'1 1y Ihdﬂm il dlrh! Pour out all the thl‘E]', take
ipes 20 hraFF?uu of butter and melr it in the pan, then
Sur in-th _g*. poonful of flour 3 ftir it ¢i]] it is brown, and
poy ree pints of good gravy, a bundle of f{weet herbs

+ i
o a:nq
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and an onion, which you muft take out foon; let it boil a
little, then put in the collops, let them ftew half a quarter of
an hour, put in fome force-meat balls fried, and a few pickled
mufhrooms, truffles and morels.; ftir all together, for a minute
or two till it is thick ; and then difli it up. Garnith with
lemon. :

To da them Hhite.

AFTER you have cut your veal in thin flices, lard it with
bacon ; feafon it with cloves, mace, nutmeg, peppec and fale,
fome prated bread, and fweet herbs. Stew the knuckle in as
little liquor as you can, a bunch of fweet herbs, fome whale
pepper, a blade of mace, and four cloves; then take a pint of
the broth, fiew the cutlets in it, and add to it fome mufh-
rooms, a piece of burtter rolled in flour, and the yolks of two
eggs and a gill of cream ; ftir all together till it is thick, and
then difh it uvp. Garnifh with lemon,

Feal Blanguets.

ROAST a piece of fillet of veal, cut off the fkin and nervous
parts, cut it into little thin bits, pur fome butter into a ftew-
pan over the fire with fome chopped onions, fry them a little,
then add a duft of flour, ftir it together, and put in fome good
broth, or gravy, and a bundle of {weet herbs : feafon it with
{pice, make it of a good tafte, and then put in your veal, the
yolks of two cggs beat up with cream and grated nutmeg,
fome chopped parfley, a fhalot, fome lemon-peel grated, and a
little juice of lemon. Keep it ftirring one way ; when enocugh,
gith it up. '

A Shoulder of Veal a la Piedmontoife.

TAKE a fhoulder of veal, cut off the fkin that it may_hang
at one end, then lard the meat with bacon and ham, and fea-
fon it with pepper, (alt, mace, {weet herhs, parfley, and le-
mon-peel ; cover it again with the fkin, flew it with gravy,
and when it is juft tender take it up; then take (orrel, fome
lettuce chopped fmall, and ftew them in fome butter with
parfley, onions, and mufhrooms: the herbs being tender put.
to them fome of the liquor, fome (weet breads and fome bits
of ham. Let all flew together a little while; then lifc up the
fkin, lay the ftewed herbs over and under, cover it with the
fkin again, wet it with melted butter, ftrew it over with
grumbs of bread, and.fend it to the oven to brown ; furve it

| * . hot,
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hot, with fome good gravy in the dith. The French ftrew it
?w:.r with parmefan before it goes to the oven.

Calf’s Head Surprize.

T AKE a calf’s head with the fkin on, take a fharp knife
and raife off the fkin with as much meat from the bone as you
ean poflibly get, fo that it may appear like a whole head when
fluffed, then make a force-meat in the following manner:
take half a pound of veal, a pound of beef-fuet, the crumb of
a two-penny loaf, half a pound of fat bacon, beat them well
in 2 mortar, with fome fweet herbs and parfley fhred fne,
fome cloves, mace and nutmeg beat fine, fome falt and Cay-
enne pepper enough to feafon it, the yolks of four eggs beat
up and mixt all together in a force -meat ; ftuff the head with
it, and fkewer it tight at each end ; then put it into a deep pot
or pan, and put two quarts of water, half a pint of white-wine,
a blade or two of mace, a bundle of {weet herbs, an anchovy,
two fpoonfuls of walnut and mufhroom catchup, the fame
quantity of lemon pickle, a little falt and pepper ; lay a coarle
pafle over it to keep in the fteam, and put it for two hours and
2 half in a fharp oven ; when you take it out, lay the headin
a foup difb, fkim off the fat from the gravy and ftrain it thro'
a fieve into a ftew-pan, thicken it with butter rolled in flour,
and when it has boiled a few minutes, put in the yolks of four
eggs well beaten and minced with half a pint of cream ; have
ready boiled fome force-meat balls, half an ounce of truffles
and morels, but don’t put them into the gravy; pour the gravy
over the head, and garnith with force-meat balls, truffies,
moiels and mufhrooms. :

Sweetbreads of Veal ¢ ia Dauphine.

TAKE the largeft fweetbreads yon can ger, and lard them;
open them in {uch a manner as you can {tuff in force-meat,
three will make a fine difth: make your force-meat with 3
large fowl or young cock ; fkin it, and pick off all the flefh;
take half a pound of fat and lean bacon, cut thefe very fine
and beat them in a mortar ; feafon it with an anchovy, fome
nutmeg, a litile lemon-peel, a very little thyme, and fome
parﬂt:].r: mix th?ﬁ! up with the }rn]ka of two eggs, fill your
fweetbreads and faften them with fine wooden fkewers; take
;Eher[h:w pan, lay layers of bacon at the bottom of the pans
icalon them with pepper, falt, mace, cloves, [weet herbs,
and a large onion fliced ; upon that lay thin {lices of veal, and

) then
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then lay on your fweetbreads ; cover it clofe, let it ftand eight
or ten minutes over a flow fire, and then pour in a quart of
boiling water or broth ; cover it clofe, and let it flew cwo
hours very foftly; then take out the fweetbreads, keep them
hot, ftrvin the gravy, fkim all the far off, boil it up till there
is about half a pint, put in the fweetbreads, and give them
two or three minutes ftew in the gravy, then lay them in the
dith, and pour the gravy over them. Garnifh with lemon.

Another Way to drefs Sweetbreads.

DO not put any water or gravy into the ftew-pan, but put
the fame veal and bacon over the fweetbreads, and feafon as
under direfted ; cover them clofe, purt fire over as well as un-
der, and when they are enoupgh, take out the fweetbreads
put in a ladleful of gravy, boil it, and flrain it, fkim off all
the fat, let it boil till it jellies, then put in the [weetbreads to
glaze ; lay ellence of ham in the difh, and lay the (weetbreads
upon it 3 or make a very rich gravy with mufhrooms, trufies
and morels, a glafs of white-wine, and two fpoonfuls of
catchup. Garnifh with cocks-combs forced, and flewed iz
the gravy. :

Note, You may add to the firft, truffles, morels, mufhrooms,
cocks-combs, palates; artichoke - bottoms, two fpoonfuls of
white-wine, two of catchup, or juft as you pleafe.

N. B. There are many ways of drefling {weetbreads : you
may lard them with thin flips of bacon, and roaft them with
what fauce you pleafe ; er you may marinate them, cut them
into thin flices, flour them and fry them. Serve them up
with fried parfley, and either butter or gravy. Garnifh with
lemon. ~

Stvcetbirads en Gordinesre.

TAKE three fweetbreads and parboil them, take a ftew-pan
and lay layers of bacon or ham and veal, over that lay the
{weetbreads on with the upper lide downwards, put a layer of
veal and bacon over them, a pint of veal broth, three or four
blades of mace, {tew them gently three quarters of an hour ;

cake the [weetbreads out, firain off the gravy through a fieve,

and fkcim off the fat; make an aumlet of yolks of eggs in the
following manner ; beat up four yolks of eggs, put two in a
plate, and put them over a ftew-pan of water boiling over the
fire, put another plite over it, and it will foon be done ; put
a listle fpinach juice into the otker half, “dnd ferve it the fame;

cut

'8
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cut it out in (prigs or what form you pleale, and put it over
the {weetbreads in the difh, and keep them as hot as you can;
put fome butter rolled in flour to thicken the gravy, two yolks

of egos beat up in a gill of cream ;3 put it over the fire and

keep ftirring it one way till it is thick and fmooth ; put it un-
der the [weetbreads and fend them up. Garnifh with lemon

and beet root.
Calf’s Chitterlings, or Andouilles.

TAKE fome of the largeft calf’s nuts, cleanfe them, cut
them. in pieces proportionable to the length of the puddings
. you defign to make, and tie one end to thofe pieces ; then take
fome bacon, with a calf’s udder and chaldron blanched, and
cut into dice or f{lices, put them into a ftew-pan and feafon
with fine fpice pounded, a bay leaf, fome falt, pepper and
fhalot cut fmall, and about half a pint of cream ; tois it up,
take off the pan, and thicken your mixture with four or five
volks of eggs and fome crumbs of bread, then ll up your
chitterlings with the fluffing; keep it warm, tie the other
ends with packthread, blanch and boil them like hog’s chit-
teriings, let them grow cold in their own ligquor belore you
lerve them up 5 boil them over a moderate fire, and ferve them
up pretty hot.  ‘Thefe fort of andouilles, or puddings, muft
be made in fummer, when hogs are feldom killed.

Zo drefs Calf’s Chitterlings curionfly.

CUT 2 calf’s nuft in flices of 1ts length, and the thicknel
of a ﬁr‘:gur, together with fome ham, bacon, and the white
;‘:{F chickens, cur after the fame manner ; put the whole into 2
hew-pa:l, feafoned with falt, pepper, fweet herbs, and fpice;
then take the guts cleanfed, cut and divide them in parcels,
and fill them with Yyour {lices ; then lay in the bottom of a
:Eettln: or pan {ome flices of bacon and veal, feafon them with
;,r.l:e rpefﬁer,l Fg]r, a bay leaf, and an onion, and lay fome ba-
§ :-j l-fn' :rlﬂn uver-th&mh; then put in a pint of white-wine,
and let it itew foftly, clofe covercd, with fire over and under
it, if the pot or pan will allow it ; then broil the puddings on
a fheet of white paper, well buttered on the infide.

s drefs a Ham & la Braife.

Eércfféﬁrziﬁl ﬂ.“j: l‘_f“'r_-tcl_:.I:__,_ take off the fwerd, and lay it in was
bacon a:ndtl’ ?]e”&_ tic 1t about with a ftring ; take flices of
| “¢%> beat and fealon them well with fpice and

- {weet
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fweet herbs 3 then lay them in the bottom of a kettle with
onions, with parfnips, and carrots {liced, with fome cives and
parfley ; lay in your ham the fat fide uppermedt, and' cowver it
with flices of beef, and over that with fiices of bacon ; then
lay on fome fliced roots and herbs, the fame as under it: co-
ver it clofe, and ftop it clofe with pafte ; put fire both over
and under ity and let it flew with a very flow fire twelve
hours ; put it in a pan, drudge it well with grated bread, and
brown it with a hot iron ;3 or put it in the oven, and bake it
one hour : then ferve it vpon a clean napkin. Garnith with
-raw pasiley. | 5
Note, If you eat it hot, make a ragoo thus: take 4 veal
{weetbread, fome livers of fowls, cocks-combs, mufh:ooms,
and trufflcs ; tofs them up in a pint of good gravy,. lealoned
with fpice as you like it, thicken it with a piece of butter rolled
in flour, and a glafs of red wine; then brown your ham as
above, and let it ftand a quarter of an hour to drain the fat out s
take the liquor it was flewed in, firain ir, fkim all the fat nﬁi
put it to the gravy, and boil it up with a fpoonful of brown-
“ing. It will do as well as the eflence of ham. Sometimes
“yeu may ferve it up with a ragoo of crawfifb, and fometimes
with carp-fauce,

- To roaff a Ham or Gammon.

TAKE off the fwerd, or what we call the fkin, or rind, and
Jay it in lukewarm water for two or three hours ; thenlay it in
a pan, pour upon it a quart of canary, and let it {ieep in it for
ten or twelve hours. “When you have fipitted it, put {fome

‘theets of white paper over the fat fide, pour the canary in which
‘it was foaked in the dripping-pan, and bafte with it all the time
it is roafting ; when itis roafted enough, pull off the paper, and
drudge it well with crumbled. bread and parfley fhred fing;
make the fire brifk, and brown it well. If you cat it hor, gar-
nifh it with rafpings of bread; if cold, ferve it on a clean
_mapkin, and garnifh it with green parfley for a [econd ceurfe.
Or thus : Take off the fkin of the ham or gammon, when »
_you have half boiled it, and dredge it with oatmeal fifted very
fine, bafte it with butter, then roafl it gently two hours; Hir
up your fire and brown it quick ; when lo done difh it up, and
pour brown gravy in thedifh., Garnilh with ‘bread rﬁi}inus 1F
hot, if celd garnifh with pardl=y. ' ; Ll

r
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#nd lay it in your difh: have r
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To fuff a Chine of Pork.

MAKE a ftuffing of the fat leaf of pork, parfley, thyme
fage, cggs, crumbs of bread ; feafon it with pepper, falt, fha.
lot, and nutmeg, and ftuff it thick ; then roaft it gently, and
when it is about a quarter roafted; cut the fkin in flips: ani

“make your fauce with apples, lemon-pecl, two or three cloves,
and a blide of mace ; fweeten it with fugar, put fome butw
in, and have muftard in a cup.

. Vartous Ways of dreffing a Pig.

FIRST fkin guur pig up to the ears whole; then make 2
good plumb-pudding batter, with good beef fat, fruit, eops
milk, and flour, fill the fkin, and few it up; it will lock likes
pig ; but you muft bake it, flour it very well, and rub it all over
with butter, and when it is near enoupgh, draw it to the oven'’s
mouth, rub it dry, and put it in again for a few minutes; liy
it in the difh, and let the fauce be fmall gravy and butter in
the difh : cut the other part of the pig into four quarters, roaft
them as you do lamb, throw mint and parfley on it as it roafts;

then lay them on water-crefles, and have mint-{auce in a bafon.

Any one of thefe quarters will make a pretty fide difh: or
take one quarter and roaft, cut the other in fteaks, and fry
them fine and brown. Have {lewed fpinach in the difh, and
lay the roaft upon it, and the fried in the middle. Garnifl
with hard eggs and Seville ocranges cut into quarters, and have
fome butter il a cup: or for change, you may have gool
gravy in the difth, and garnith with fried parfley and lemon;
OF you may make a ragoo of fweetbreads, artichoke-bottoms;
tr_ufH'.EE_, morels, and good gravy, and pour over them. Gar-
nifh with lemion, Either of th, fe will do for a top difth of 2
firft courfe. You may fricafey it white for a fecond courle if

- top, or a fide-difh.

You may take a Pigs fkin Bim, and &11 him with force- meil
made thus : take two pounds of young pork, fat and all, two
_E_ul_.mf:!_s pf veal the fame, {fome lage, thyme, pariley, a lictle
t‘fi'::’:'Pfs‘i. Pepper, falt, mace, cloves, ‘and a nutmeg : mix
i e and beat them .-ﬁ_nt in a mortar, then fill the pig, and

Auas py. ?ﬂu may either roaft or Bake it. Have ni:ithing but
ﬁl t.[_ig;‘a‘;? {;Il_th& difh. ° Or you may cut it into {lices, and
fk?n S Eil in the middle. ” Save the head whole with the
- » 2NC reaft it by itfelf : when it is enough cut it in two,

sady fome good gravy and dried
fagﬂ
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fape rubbed in it, thicken it with a piece of butter rolled in
Hour, take out the brains, beat them up with the gravy, and
pour them into the dith.

Note, You may make a very good pie of it, as you may fee
in the direétions for pies, which you may eithet make 4 bot=
tom or fide difth,

You muft obferve in your white fricafey that you take off
the fat. Or you may make a very good difh thus : take a quar=-
ter of pig fkinned, cut it into cheps, feafon them with fpice,
and wafh them with the yolks of eggs, butter the bottom of a
difh; lay thefe fteaks on the difh, and upon every fteak lay
fome force-meat the thicknels of half a e¢rown; made thus:
take half a pound of veal, and of fat pork the fame quantity,
chop them very well together, and beat them in a mortar fine 3
add fome fweet herbs and fage, a little lemon-peel; nutmeg,
 pepper, and falt, and a little beaten mace; upon this lay a

layer of bacon or ham, and then a bay leaf; take a little
fine fkewer, and flick juft in, about two inches long, to hold
them together, then pour a little melted butter over them, and
fend them to the oven to bake ; when they are enough lay them
in your difh, and pour good gravy over them, with mufhrooms,

and garnifh with lemon,
A Pig in Felly,

CUT it into guarters, and lay it into your flew-pan; put in
one calf’s foot and the pig’s feet; a pint of Rhenifh wine, the
juice of four lemons; and one quart of water, three or four
blades of mace; two or three cloves, fome [alt, and a very little

iece of. lemon peel ; flove it, or do it over a flow fire two

ours ; then take it up, lay the pig into the dith you intended
for it, then ftrain the liquor, and when the jelly 1s cold, fkim
off the fat, and leave the fettling at the bottom. Beat up the
whites of fix eggs, and bgil up with the jelly about ten minutes,
and put it through a bag till it is clear, then pour the jelly
over the pig s then ferve it up cold in the jelly. :

Collared Pig.

KILL a fine young roafting pig, drefs off the hair and draw
it, and wath it clean, rip it open from one end to the other. -
and take out all the bones; rub it all over with pepper .anc:
falt, a little cloves and mace beat fine, fix fage leaves and {weet
herbs chopt fmall ; roll up your pig tight, and bind it with a
filler, fill the pot you intend to beil it in with foft water,

¥ a bunch
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5 ‘bunich of fweet’herbs, fome peppér-corns, fome cloves and
fnace, a haadful of filt, and a pint -nF_ﬁneg‘ar; whien t:he li-
guor boils put in your pig; boil it till it is tender ;5 take it up,
and ‘wheh it is slmoft cold, bind it over again, put it into a
earthén pan, and pour the Iigior youripig was boiled in ovr
it, and always keep it covered when you want it ‘talte'it out
of the pan, untic‘the 'fillet as Ffar s ‘you want to cut’it; then
cut it in flices, and lay it in voursdifh.  Gargifly with pariley,

To drefioa Pig the French' teay.

SPIT your pig, lay'it down to the fire, let it roaft till ith
thoroughly warm, then cut it off the fpit, and divide it in
twenty picces. Set'them to fkew in half a pim‘.‘ of white wine,
and a pint of ftrong broth, fealoned with grated nutmeg, pep-
‘per, two oniens cut fmall, and fome ftripped thyme. Leti
ftew an hour, ithén.put to it hslf a pint of firong gravy, a piec
of butter rolled in flour, fome anchovies, and a fpoonful of
vinegar, or mufhroom pickle: when it is enough, lay itin
‘your difh, and pour the gravy ower it, then garnifh with
orange and lemon.

Do drefls a Pig au Pire Duillet.

CUT off the head, and divide it into quarters, lard them
with' bacon, ‘feafon them well with mace, cloves, pepper, nut
‘meg, and falt. 'Laya layer of fat bacon at the'bottom of?
‘kettle, lay 'the head 'in ‘the middle, and the guartérs ;round;
then put in a bay leaf, an onion {liced, lemon, searrots, pul
‘nips, parfley, and cives; cover ‘it again with -bacen, iputin
quart of 'broth, flew it over the fire for an hour, and:then it
1L up; putiyour piginto a flew-pan or kettle, :pour-in asbotd:
of white wine, cover it clofe, and)let it ftew for an-hour ¥f
fofdy.  If you would ferve it cold, et it fand +till\it is cold;
ﬂllm_ drain_ic well, and ‘wipe ity that it‘may-look fwhit:, and
lay it in a dithwith the head in the-middle, and - the quares
round, then throw fome green parfley all over : or any oned
the quarters is-a pretty little dith, laid on water crefles. If yo
~Would bave it bot, whilft your-pig'is {tewing in-the wine, take
~the firlk gravy it was flewed, and frain it, flim affall the fif
then take-a fweetbread cut into-five or-fix {lices, sfome! trufils
morels, and mufheooms ; ftew-all together till they. areienough
thmkex_-; it with the yolks of -two eggs, o©f a;piece of -bultd
rﬂlIEd 1n ﬂﬂui‘, and Whﬂ‘ll :.rDUI' P'E iE l.’:t‘iﬂugl:l. tﬂfke IE ﬂu[; A

9 lay
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fay it in your difh ; put the wine it was ftewed in to the ra-
goo, then pour all aver the pig, and garpifh with lemon.

A Pig Matelote,

GUT and fcald your pig, cut off the head and petty-toes,
then cut your pig in four quarters, put them with the head
and toes into cold water 3 cover the bottom of a fiew-pan with
flices of bacon, and place over them the faid quarters, with the
petty-toes and the head cut in two. Sealon the whole with
pepper, falt, thyme, bay-leaf, an onion, and a bottle of white
wine ; lay over more flices of bacan, put over it a quart of wa-
ter, and let it boil. Take two large eels, {kin and .gut them,
and cut them about five or fix inches long ; when your piz is
half done, put in yourcels, then boil a dozen of large craw-
fith, cut off the claws, and take off the fhells of the tails ; and
when your pig and eels are enough, lay firlt your pig and the
petty-toes round if, but do not put in the head (it will be a
pretty difh cold), them lay your ecls and craw: fifh over them,
and fake the liquor they were fiewed in, fkKim off all the far,
then add to it half a pint of {trong gravy, thickened with a little
piece of butter rolled in flour, and a fpoonful of browning and
pour over it, then garnifh with craw-fith and lemon. This
will do for a firlt courle, or remove.  Fry tys brains and lay
round, and all over the difh. o F

To drefs a Pig like a fat Lamb.
TAKE a fat pig, cut off his head, flit and trufs him ‘up like
a Jamb ; when he is {lit through the middie and fkinned, par=
boil him a lictle, then throw fome parfley over him, reaftit
and drudge it. . Let your fauce be half a'pound of butter and
a pint of cream, ftirring all together till i ds>fmooth’; “then
pour it over and {gnd it to table. L *

\ . iy Barbicued FPig. [
HAVING dreft'a ‘pig ten or twelve weeks old, as if 'yoit
intended to roaft’it, ‘make a force-meat in the following man=
ner - take the liver. of the pig, two anchovies, and fix fage
leaves chopped fmall; put them into a marble mortar, with
thelcrumbs of a peany loaf, half a pint of Madeira wine, four
cunces of butter, and half a' tea-{poenful of ‘Cayenne pepper,
beat-them zll together to a pafte, put it into your pig’s belly,
and fewr it vp 3 lay your pig dewn, ata good diftance, before
a large brifk fire; put into your dripping-pan two bottles of
2 red
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red wine, and one of Madeira, bafte it with the wine all the
time it is roafting, and when it is balf roafted, put two penny
loaves under the pig; if there is not wine enough put in mor,
and when the pig is near done, take the loaves and fauce out
of the pan, and put to the fauce half a lemon, a bundle of
fweet herbs, an anchovy, chopped (mall, boil it five minutey
and then draw your pig when it has roafted four hours; pu
into the pig’s mouth an orange or lemon, and a loaf on ech
fide ; fkim off the fat, and firain your fauce through a fiev,
and pour over the pig boiling hot; ferve it up garnifhed with

lemon and barberries: or you may bake it, only keep it bafting
with wine.

Lo make a pretty Difb of a Breaft of Venifon.

T AKE half a pound of butter,
it of a fine brown on both fides
hot covered in the difh -

flour your venifon, and
3 then take it up and keep it
L take fome flour, and ftir it into the
butter till it is quite thick and brown (but take great carell
do not burn), ‘fir'in half a pound of Iump-fugar beat fing
and pour in as much red wine as will make it of the thickn:h
of a ragoo ; fqueeze in the juice of a lemon, give it a boil up,

and pour it over the venifon, Do not garnifh the dith, bu
fcnd it to table,®

To bosl a Haunch or Neck. of Fenifon.

LAY itin falt for a week, then boil it in a cloth well flour-
ed ;. f-'.:‘r‘::ver}r pound of venifon allow a guarter of an hour fu
the h‘?'l’“g- _Fc:r fauce you muft boil {ome cauliflowers, pulled
into little fprigs, in.milk and water, fome fine white cabbagt
fome turn:ps cut into dice, with fome beet-root cut into long

?}?:’;’ET !:I:;ces, about an inch and a half long, and half an inch

a Iprig of cauliflower. and fome of the turnip

mathed with fome, cream and o ditel e butter 3 let your cabbis
i ab and then beat in a fauce-pan with'a piece of buft
and {alr, lay that next the cauliflower, then the turnips, thd

cabbage, and fo on - till .the dith ie fall - Y
here and there, juft as gy 1 is full ;3 place the bee

_ fancy ; it looks ver pretty, and i
a ﬁ}'&“—' dith. Have a little melred l;utl:er ina cu};, if \E:ﬂ“d'
il ote, a .!Eg of muttoen cut venifon fathion, and drefled the
D&"PE ‘-"_;l"jg"_.s is a pretﬁr difh : or a fine neck, with the fcrag ¢
- IS eats w 3 3 Wik
fauce, the next da;. boiled, or hathed, with gravy and we

Ta
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To drefzs PO UL TRY.

To roaff a Turkey.

THE beft way to roaft a turkey is to loofen the fkin on the
breaft of the turkey, and fill it with force-meat, made thus:
take a quarter of a pound of beef-fuet, as many crumbs of
bread, a little lemon-peel, an anchovy, fome nutmeg, pepper,
parfley, and a littdle thyme. Chop and beat them all well to-
gether, mix them with the yolk of an egg, and ftuff up the
breaft ; when you have no fuet, butter will do: or you may
make your force-meat thus ; fpread bread and butter thin, and

rate fome nutmeg over it ; when you have enough roll it up,
and ftuff ihe breait of the turkey ; then roafl it of a fine brown,
but be fure-to pin fome white paper on the breafl till it is near
enough.” You mult have pood gravy in the djfh, and bread-
fauce, made thus: take a good piece of crumb, put it into a
pint of water, with a blade or two.of mace, two or three cloves,
and fome whole pepper. Boil it up five or {ix times, then with
a {peon take out the fpice you had before put in, and then you
muft pour off the water (you may boil an onion in it if you
pleafe) ; then beat up the bread with a pood picce of butter
-and a little falt. Or onion-fauce, made thus: take fome
onions, pecl them, and cut them into thin flices, and boil them
half an bhour in milk and water ; then drain the water from
them, and beat them up with a good piece of butter ; fhake a
litele flour in, and ftir it all together with a little cream, if you
have it (or milk will do); put the fauce 'inro boats, and gar-
nillk with lemon.

Another way to make fauce: take half a pint of oyfters,
ftrain the liquor, and put the oyfters with the liguor into a
fauce-pan, with a blade or two of ‘mace; let them juft lump,
then pour in a glafs of white wine, let it boil once, and thick-
en it with a picce of butter rolled in flour. Serve this up in a
bafon by itfelf, with good gravy in the difh, for every body does
not love oyfter-fauce. ‘T his makes a pretty fide-difh for fup-
per, or a corner-difh of a table for dinner. ' 1If you chafe it in
the dith, add half a pint of gravy to it; and boil it up together,
This (auce is good either with boiled or roafted turkies or
fowls ; but you may leave the gravy out, adding as much but-
ter as will do for fauce, and garnifhing with lemon.

Another bread-fauce. Take fome crumbs of bread, rubbed
through a fine cullender, put to it a pint of milk, a little but-
| 2 BRI ' tery
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ter, and fome falt, a few corns of white pepper, and an onion;
boil them for fifteen minutes, take out the onion and beat it uy
well, then tofs it up, and put in your fauce-boats.

A Hpite' Sauce for Fowls er Chickens.

TAKE a little firong veal gravy, with a little white pep-
per, mace, and falt, boiled in it ; have it clear from any fin
or fati as much ¢ream, with a little flour mixed in the cream,
a little mountsin winé to your liking ; beil it up gently for
igve muntes, then ftrain it over your chickens or fowls, orin

oats.

To wmake a mock Oyfter-fasncs, either Jor Turkies or Fowls bl

FORCE the turkics or fowls as above, and make your
fauce thus : take a quarter of a pint of warter, an anchovy, #
blade or two of mace, a piece of lemon peel, and five or lx
whole pepper-cors. Boil thefe together, then {lrain them,
add as much butter with a little flour as will do for fauce; let

it boil, and lay faufeges round the fowl or turkey. Gamnilh
with lemon,

To make Mnﬁrﬂumﬁuwﬁr white Fowls of all Sorts.

- TAKE a quart of frefh muthrooms, well cleaned and walh-
ed, cut them in two, put them in a flew-pan, with a lide
butter, a blade of mace, and a little fale ; ftew it gently for
balf an Bour, then add a pint of cream and the yolks of two
€2gs bear very well, and keep ftirring it till it boils up ; then
:queeze half a lemon, put it over your fowls, or turkies, of
10 bafons; or in a difh, with a piece of French bread fult but-
tered, then toafted brown, and jult dip it in boiling waterj
putitin the difb, and the mufhrooms ayer.

1 Aiwfhroom- fazrice for aubite Fewls Poiled.
2 Tﬁhl‘_, half a pint of cream, and a quarter of a pound ol
utter, - fhir chem together one way 6ill it 5s thick 3 then add 3

i.pnnnfnl of muthroom pickle, pickled mufhroomsy or frelh if
Yeu bave them,  Garnifk-only with Jemon. '

To make Calery- Sfauce, -e:-'r.*':rr Jor rvoaffed or boiled Fowls, Turkith

3 Pariridges, or any other Game.
EEIE;:A'KE. = Ergg _hu'n.f"h of celery, wath and pare it very clean,
. tnte Liele thin bits, 2nd boul ftifofily in a licte water til
: it
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it is tender ; then add a little beaten mace, fome nutmeg, pep-
per and falt, thickened with a good piece of butter rolled in
flour 3 then boil it up, and pour in your difh.

You may make it with cream thus: boil your celery as
ghove, and add fome mace, nutmeg, a picce of butter as big
as a walput, rolled in flour, and hall a piot of cream ; boil
them all together. ifliine:

To make brown Celery- fauce.

STEW the celery as above, then add mace, nutmeg, pep-
per, falt, a piece of butter rolled in flour, ﬁrith_a;l g‘_llala.fs of red
wine, a fpoonful of cat¢hup, and half a pint of pood oravy 3
boil all thele together, and pour into the difth. G’ar’niﬁx with
lemon. X .

To ffew a Turkey or Fowl in Celery-fauce. :

YOU muft judge according to the largenefs of your turkey
or fow!, what celery ar, {ayce you want. Fake a large fowl,
put it into a fauce-paa or pot, and put to it one quart of good
broth or gravy, a bunch of celery wathed clean and cut {mall,
with fome mace, cloves, pepper, and all-fpicey; tied loofe in a
muflin rag ; put in an enion and a Iprig of thymey a little falg
and Cayenne pepper ; let thefe {tew {oidy till they are enough,
then add a piece of butter rolled ‘in flowr ; take up your fuw],
and pour the fauce over it. An hour will do a large fowl, or
a {mall turkey ; buta very large turkey will take two hours to
do it fofcly. If it is overdone or dry, it is fpoiled ; but you
may be a judge of that, if you look at it now and then. Min'ﬂ.
to take out the onion, thyme, and fpice, before you fend it
to table, : \

Note, a neck of veal done this way is very good, and will
take two hours doing.

To make Egg-[avce prap.r:lr for voaffed Chickens.,

MELT yourbutter thick and fine, chop two or three hard-
boiled eggs fine, put them ints a bafon, pour the butter over
them, and have good gravy-in the difh. ;

Shalst-fauce for roafled Fowls.

TAKE fix fhalots chopped fine, put them into a fauce-pan
with a gill of gravy, a {poonful of vinegar, fome pepper and
{alt, ftew them for a minute ; then pour them inte your dith, -
or pyt it 1n {auce-boats, '

F 4’ ;Eﬂ?‘g'ffr
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Carrier Sauce.

TAKE a Spanifh onion, and cut it in thin flices, puf it
into a deep plate, take half a pint of boiling water, witha
fpoonful of vinegar, a litle pepper and falt, and pour it over
tﬁ onion. ' :

Shalot - fauce for a Scrag of Mdutton boiled.

TAKE two poonfuls of the liquor the mutton is boiled in,
two fpoonfuls of vinegar, two or three fhalots cut fine, with 2
little falt ; put it into a fauce pan, with a piece of butter s
big as a walnut rolled in a little flour; fiir it together, and give
it 3 boil, For thofe who love fhalot, it is the pretticft fauce
that can be mace to a fcrag of mutton. Pt o

Do drefs Livers with Mufbroom-jfauce.

TAKE fome pickled or frelh mufhrooms cut fmall; both
if you have them ; and let the livers be bruifed fine, avitha
good deal of parfley chopped fmall, a fpoonful or two of citch-
up, a glafs of ‘white wine, and as much good gravy as will
make fauce enough ; thicken it with a piece of butter rolled in
flour, T'his does either for roafted or boiled.

A pretiy Iittle Sauce,

_ TAKE the liver of the fowl, bruife it with a little of the
liquor, cut a little lemon-peel fine, melt fome good butter,
afx:d En;]:: the liver by degrees ; give it a boil, and pour it inte
the difh, ' ot o B

To make Lemon-fauce for boiled Fowls.

TAKE a lemon and pare off the rind, cut it into flices,
and take the kernels our, cut it into fquare bits, blanch the li-
ver of the fowl, and chop it fine ; mix the lemon and liver to-
gti_'sh_r:r In a boar, and pour fome hot melted butter on ity and
#i1r 1t up.  Boiling of it will make it go to oil. pros

A German way of dreffing Fowis.

TAKE a turkey or fowl, fluff the breaft with what force-
meat you like, and fill the body with roafted chefnuts peeled.

Roaft it, and have fome more roafled chefnuts peeled, put them

in lﬂ"a” a pint of good.gravy, with a little piece of butter rolled
in fiour 3 ‘boil thele together, with fome finall turnips and fau-
: _ A, fages
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fages cut in flices, and fried or boiled. Garnith with chefnuts.

You may leave the turnips out..
Note, You may drels ducks the fame way.

Tao drefs a Turkey er Fowl tg perfeition.

BONE them and make a force-meat thus : take the flefh of
a fowl, cut it {mall, then take a pound of wveal, beatr it in a
maortar, with halt a pound of beef-fuer, as much crumbs of
bread, fome mufhrooms, truffles and morels cut fmall, a few
fweet herbs and parfley, with fome nutmeg, pepper, and falr,
a little mace beaten, fome lemon peel cut fine 5 mix all theis
together, with the yolks of two eggs, then fill your wurkey,
and roaft it. This will do for a large rurkey, and fo in pro-
portion for a fowl. Let your fauce be good gravy, with mufh-
rooms, truffles, and morels in it: then garnifh with Iemqﬁ?
and for variety fake you may lard your fowl or turkey, '

To flew a Turkey brown.

TAKE your turkey, after it is nicely picked and drawn, fill
the fkin of the breaft with force-mear, and put an anchovy,
a fhalor, and a little thyme in the belly, lard the breaft with
bacon, then put a good piece of butter in the ftew-pan, flour
the turkey, and fry it juft of a fine: brown ; then take it our,
and put it into a deep flew-pan, or little pot, that will juit
hold it, and put in as much gravy as will barely cover it, a
glafs of white wine, fome whole pepper, mace, two or three
cloves, and a little bundle of {wect herbs ; cover it clofe, and
flew it for an hour, then take up the turkey, and keep it hot
covered by the fire, and boil the fauce to about a piat, ftrain it
off, add the yolks of two cggs, and a.piece of butter rolled in
flour 3 flir it till ic is thick, and then lay your turkey in the
dith, and pour your fauce over it. You may have ready fome
litele French loaves, about the bignels of an egg, cut off the -
tops, and take out the crumb ; then fry them of a fine brown,
fill them with flewed oyiters, lay them round the difh, and

garnifh with lemon.

To few a Turkey brown the nice way,

BOMNE ir, and fill it with a force-meat made thus : take the
fleth of a fowl, half a pound of veal, and the fleth of two
pigeons, with a well pitkled or dry tongue, peel it, and chop it
ell together, then beat in 2 mortar, with the marrow of a beef
bone, or a pound of the fat of a loin of veal : feafon it with
: two

=
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or three blades of mace, two or three cloves, and half a
;ﬁ:}meg dried at a good diftance from the fire, and pounded,
with a little pepper and falt : mix all thefe well together, hil
your turkey, fry them of a fine brown, and put it into a liude
pot that will juft hold it; lay four or five fkewers at the l_:ut-
tom of the pot, to keep the turkey from fticking 3 putina
quart of good beef and veal gravy, wherein was boiled fpice
and fweet herbs, cover it clofe, and lec it {ftew half an hour;

- then put in a glafs of white wine, one fpoonful of carchup, 2

large (poonful of pickled muthrooms, and a few frefh ones, if
you have them, a few truffles and morels, a picce of l:-u.ner as
big as a walnut, rolled in flour ; cover it clofe, and let it flew
haif an hour longer; pet the little French rolls ready fricd,
take fome oyflers, and iftrain the ligquor from them, then put
the oyfiers and liquor into a fauce-pan, with a blade of mace,
a little white wine, and a piece of butter rolled ip flour; It
them fitew till it is thick, then fill the loaves, lay the turkey in

“the difh, and pour the fauce over it. If there is any fat on the

gravy take it off, and lay the loaves on each fide of the turkey,
Garnith with lemon when you have no loaves, and take oyflers
dipped in butter and frisd,

MNote, The fame will do for any white fowl,

A Fawl g la Braife.

T RUSS your fowl, with the leg turned into the belly, fea-
fon it both infide and ouf, with beaten mace, nutmeg, Peppers
and falt, lay a layer of bacon at the bottom of a deep ftew-pan,
then a layer of veal, and afterwards the fowl, then putinan
onion, two or three cloves ftuck in a little bundle of fweet
herbs, with a picce of carrot, then put =zt the tep a layer of
bacon, another of veal, and a third of beef, cover it cloie, and
let it ftand over the fire for two or three minutes, then pourin
2 pint of broth, or hot water ; cover it clofe, and let it ftew an
hour; afterwards take up your fowl, frain the fauce, and after
you have fkimmed off the tat, boil it down till it is of a glazd
then Put i: over the fowl. You may add juft what you pleale
to the fauce. A ragoo of {weet-breads,; cock’s-combs, truffles,
and morels, or muihrooms, with force-meat balls, look very
VEry pretly, or any of the {fauces ahove,

To force a Fowl.

hTﬁKE a good fowl, pick and draw it, flit the fkin down
the Dack, and take the flefth from the bones ; mince it very
fma,IJ;

ol
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fmall, and mix it with one pound of beef-(uet fhred, a pint of
large oyfters chopped, two anchovies, a fhalot, a little grated
bread, and fome {weet herbss fhred all this very well, mix
them together, and make it up with the yolks of eggs; then
turn all thefe ingredients on the bones again, and draw the
fkin over again; then few up the back, and either boil the
fow] in a bladder an hour and a quarter, or roaft it; then flew
fome more oyiters in gravy, bruife in a little of your force-
meat, mix it up with a hetle frefh butter, and a very little
flour ; then give it a boil, lay your fowl in the difh, and pour
the fauce over it, garnifthing with lemon. 3

To roal a Fow! with Chefnuts.

FIRST take fome chelnuts, roaft them very carefully, fo as
not to burn them ; take off the fkin and peel them ; take about
a dozen of them cut fall, and bruife them in a mortar ; par-
boil. the liver of the fowl, bruife it, cut about a gquarter of a
pound of ham or bacon, and pound it; then mix them all to-
gether, with a good deal of parfley chopped [mall, a little fweet
herbs, fome mace, pepper, falt, and nutmeg ; mix thefe to-
gether and puat into your fowl, and roaft it. T he beft way of
‘doing it is to tie the neck, and hang it up by the legs to roaft
with a ftring, and bafte it with butter. F¥or fauce, take the
reft of the chefnuts peeled and fkinned ; put them into fome
goeod gravy, with a little white wine, and thicken it with a
piece of butter rolled in flour ; then take up your fowl, lay it
in the difh, and pour in the fauce., Garnifh with lemon.

Pullets. a la Sainte NMenebout.

AFTER having trufled the legs in the body, flit them along
the back, fpread them open on a table, tzke out the thigh-
bones, and beat them with a rolling-pin ; then feafon them
with pepper, falt, mace, nutmeg, and {weet herbs; after that
take a pound and a half of veal, cut it into thin flices, and lay
it in a ftew-pan, of a convenient fize, to flew the pullets in : co-
ver ‘it, and fet it over a ftove or {flow fire ; and when it begins
to cleave to the pan, ftir in a little flour, fhake the pan about
till it be a little brown ; then pour in as much broth as will
ftew the fowls, flir it together, put in a little whole pepper, an
onion, and a little piece of bacon or ham ; then lay in your
fowls, cover them clofe, and let them ftew half an hour ; then
take them out, lay them on the gridiron to brown on the in-
£de ; then lay them before the fire to do on the outfide’; ftrew

them
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them over with the yolk of an egg, fome crumbs of bread, and
bafte them with a lictle butter : let them be of a fine brown,
and boil the gravy till there is about enough for fauce ; ftrain
it, put a few mufhrooms in, and a litde piece of butter rolled
in flour; lay the pullets in cthe difb, and pour in the fauce
Garnifh with lemon.

Note, You may brown them in the oven, or fry them,
which you pleafe. ;
: Chicken Surprize.

IF a fmazall difh, one large fow!l will do; roaft-it, and take
the lean from the bone; cut it in thin flices, abeut an inch
long, tofs it up with fix or feven f{poonfuls of cream, anda
piece of butter rolled in flour, as big as a walnut. Boil it up
and fer it to cool ; then cut fix or feven thin flices of bacon
round, place them in a petty-pan, and put fome force-meat
on each fide ; work them up in the form of a French roll, with
a raw egg in your hand, leaving a hollow place in the middle;
put in your fowl, and cover them with fome of the fame force-
meat, rubbing them {mooth with your hand and a raw egg;
make them of the height and bignefs of a French roll, and
throw a little fine grated bread over them. Bake them three
quarters, or an hour, in a gentle oven, or under a baking cover,
till they come to a fine brown, and place them on your ma-
zarine, that they may not touch one another ; but place them
fo that they may not fall flat in the baking ; or you may form
them on your table with a broad kitchen knife, and place them
on the thing you intend to bake them on. You may put the
leg of a chicken into one of the loaves you intend for the
m:::ldle._ -Let your fauce be gravy, thickened with butter and
a little juice of lemon. This is a pretty fide-dith for a furft
courfe, fuinmer or winter, if you can get them.

Mutton Chops in Difpuife.

TAKE as many mutton-chops as you want, rub them with ?
pepper, falt, nutmeg, and a little parfley ; roll each chop in
half a fheet of white paper, well buttered on the infide, and
rolled on each end clofe. Have fome hog’s lard, or beef-drip-
ping, boiling in a flew-pan ; put in the iteaks, fry them of a
fine brown, lay them in your difh, and garnifh with fried par-
fley ;5 throw fome all over, have a little good gravy in a cup j
but take great care you do not break the paper, nor have any fat
in the difh 3 but let them be well drained.

Chickens
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Chickens roafled with force-meat and cucumbers.

TAKE two chickens, drefs them very neatly, break the
Breaft-bone; and make force-meat thus: tike the flefh of a
fowl, and of two pigeons, with fome {lices of ham or bacon ;
chop them all well together, take the crumb of a penny-loaf
foaked in milk and boiled, then fet to cool: when it is coel
mix it all together ; feafon it with beaten mace, nutmeg, pep-
per, and a little falt, a very little thyme, fome parfley, and a
little lemon-peel, with the yolks of two egegs; then fill your
fowls, fpit them, and tie them at both ends; after you have
papered the breaft, take four cucumbers, cut them in two, and
lay them in falt and water two or three hours before ; then dry
them, and fill them with fome of the force-meat (which you
muit take care to fave), and tie them with a packthread ; flour
them, and fry them of a fine brown ; when your chickens are
enough, lay them in the difb, and untie your cucumbers; but -
take caré the meat do not come out 3 then lay them round the
chickens, with the flac fide downwards, and the narrow end
upwards. You muft have fome rich fried gravy, and pour in-
to the difh ; then garnith with lemon. '

Note, One large fowl done this way, with the cucumbers
laid round it, looks pretty, and is a very good difh.

Chickens d-la Braife.

YOU mutlt take a couple of fine chickens, lard them, and
feafon them with pepper, falt, and mace ; then lay z layer of
veal in the “bottom of a deep flew-pan, with a flice or two of
bacon, an 'onion cut to pieces, a piece of carrot, and a layer
of beef; then lay in the chickens with the breaft downward,
and a bundle of fweet herbs; after that, a layer of beef, and
put in a quart of broth or water ; cover it clofe, let it ftew
very foftly for an hour, after it begins to fimmer. In the mean
time, ger ready a rapgoo thus: take a good veal fweetbread, or
two, cut them fmall, fet them on the fire, with a very little
broth or water, a few cock’s-combs, truffles, and morels, cut
fmall with an ox-palate, if you have it; flew them all toge-
ther till they are enough ; and when your chickens are done,
take them up, and keep them hot; then ftrain the liquor they
were ftewed in, fkim the fat off, and pour into your ragoo ;
add a glals of red wine, a fpoonful of catchup, and a few
mufhrooms ; then boil all together, with a féw artichoke-bot-
toms cut in foury, and afparagus-tops. If your fauce ishnut

. thick
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thick enough, take a little piece of butter rolled in flour; and
when enough, lay your chickens in the difh, and pour the ra-
goo over them. Garnifh with lemon.

Or you may make your fauce thus : take the gravy the fowls
werc ﬁewed in, ftrain it, fkim off the fat; have ready halfa
pint of oyfters, with the liquor ftrained; put them to your
gravy, with a glafs of white wine, a good piece of butter roll-
' ed in flour ; then boil them all together, and pour over yout
fowls. Garnifh with lemon. :

To marinate Fowlr.

TAKE a fine large fowl or turkey, raife the fkin from the
breaft-bone with your finger; then take a veal fweetbread and
cut it fmall, a few oyfters, a few mulhrooms, an anchovy,
fome pepper, a little nutmeg, fome lemon-peel, and a litt
thyme ; chop all together fmall, and mix it with the yolk of
an egg, {tuff it in between the fkin and the flefh ; but take great
care you de not break the fkin ; and then ftuff what oyflers
you pleafe into the body of the fowl. You may lard the breaft
of the fowl with bacon, if you chufe it. Paper the breaft, and
roaft it. Make good gravy, and garnifh with lemon. You
may add a few mufhrooms to the fauce.

To broil Chickens.

SLIT them down the back, and feafon them with pepper
and falt ; -lay them oo a very clear fire, and at a great diftance.
Let the infide lie next the fire till it is above half done; then
turn them, and take preat care the flethy ﬁ&}. do not burn,
and let 'I__:hEI'II_ be of a fine brown. Let ynuf‘ fauce be good
ETET?.: with mmufhroems, and garnifth with leaugn and the livers
fgﬁ,lcd’ the.gizzards cut, {lafhed, and broiled with pepper aad

Ocr this, fauce: take a handful of forrel dipped in boiling
water, drain it, and have ready half a ﬁifﬁ :i-?h{:und .grﬂi"fri-i
fhalot fhred (mall, and fome pariley boiled very green ; thicken
it with a piece of butter rolled in flour, and add a glafs of red
E‘ﬂ?_; then lay your forrel in heaps round the fowls, and pour

€ lauce over them. Garnifth with lemon. |
ote, You may.make juflt what fauce you fancy,

Pulled Chickens,

.TA_K,E E-hr;é:-chic!;gnﬁ, boil ‘them 3 i
L : ot a m juft fit for eating, but not
0o much; when they are boiled enough, fay aa'l_thgé’:ﬂ;in o,
and
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and take the white flefh off the ']JGHE_E, pl,’.l;l:] It 1nto piec'e_g about
as thick as a large quill, and half as long as your finger. Have
ready a quarter of a pint of good cream, and a piece of frefh
butter about as big as an eggy flir them tegether till the but-
ter is all melted, and. then put in your chicken with the gravy
that came from them ; give them two or three tofles round on
the fire, put them into a difli, and {fend them up hot.

. Note, The legs, pinions, and rump muft be peppered and
falted, done over with the yolk of an ege and bread crumbs,
and breiled on a clear fire ; put the white meat, with the rump,
in the middle, and the legs and pinions round. £

A pretty way of flewing Chickens. : 8

TAKE two fine chickens, half boil them, then take them
up in a pewter, or hlver difh, if you have one; cut up your
fowls, and feparate all the joint-bones one from another, and
then take out the breaft-bones. IF there 1s not liquor enough
from the fowls, add a few [poonfuls of the water théy'ﬁ-ﬁe
boiled “in, put in -a blade of \nace, and.a lictle falt ; eover it
clofe with another difh ; fet it over a flove, or chafing-difh of
coals ; let it {tew till the chickens are enough, and then fend
‘them hot to the table in the fame difh they were ftewed in.

"Note, ©L'his is a very pretty difth for ‘any fick perfon,. or for
‘a lying-in lady. Far change it is bétter than butter, and the
fauce is very agreeable and pretty. '

N. B. You may do rabbits, partridges, or moor-game this
way. ' d

Chickens Chiringrate.

CUT off their feet, break the breaft-bone flat with a roll-
‘ing-pin; but'take care you do not break the fkin; flour them,
‘fry ‘them of a'fine'brown in butter, then drain all the facout
of the pan, ‘but leave the chickens in. L.ay a pound of gravy-
beef, ‘cut very ‘thin, over your chickens, and a piece of veal
Seut very thin, ‘a“little mace, two or three cloves, fome whole-
‘ptpper, an onién, a little bundle of fwest herbs, and’ a piece
‘of carrot, and then pour in a quart of boiling water 3 cover it
¢lofe, ler it'ftew ‘for "a quarter of an hour ; then take out the
‘chickens and keep them hot : let the gravy boil till it is quite
‘rich-and good ; then flrain it off and put it into your pan

apain, with two fpoonfols of red wine and a few mu{{mﬁmg :
put'in your chickens to heat, then ‘take them upy laythem in-
to your difh, and pour your fauce over them., Garnifh with
~lemon, and a few flices of cold ham broiled.

Note,
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Note, You may A1l your chickens with force-meat, and lard

them with bacon, and sf'dd trufHes, rj_"u::rrels and f{weetbreads,
cut fmalil ; but then it will be a very high difh.

_ Chickens boiled with Bacon and Celery.
BOIL two chickens very white in a pot by themfelves, and

a picce of ham, or good thick bidcon ; boil two bunches of ce-

lery tender ;3 then cut them about two inches long, all the
white part ; put it into a fauce-pan, with half a pint of tream,
= piece of butter rolled in flour, and fome pepper and falt; f&
it on the fire, and fhake it often : when it is thick and fine,
lay your chickens in the dith, and pour your fauce in the mid-
dle, that the celery may lie between the fowls; and garnih
the difh all round with flices of ham or bacon.

Note, If you have cold ham in the houfe, that, cut info

flices and broiled; does full as well, or better, to ldy round
the difh.

Chickens with Tongues. A good Difb Jor a great deal of Company.
TAKE fix fmall chickens, boiled very white, fix hogs

tengues boiled and peeled, a cauliflower boiled very waite in
milk and water whole, and a good deal of {fpinach boiled green;
then lay yoeur cauliflower in the middle, the chickens clofe all
round, and the tongues round them with the roots oufward,
and the fpinach in little heaps between the tongues. Garnifh
with little pieces of bacon toafted, and lay a little piece on
each of the tongues.

PoES .-ﬁ'ta:f.*:ﬁ Chickens. |
# FIRST wafh your chickens, dry them in a clean cloth, and
inge. them ; then cut them into quarters ; put them into 3

“rew-pan or fauce-pan; and Juft cover them with water; put
in a blade or two of mace, and a little bundle of parfley ; €o¥er

them clofe, and let them flew half an hour; then chop halfs

handful of clean wafhed parfley, and throw 1, and have ready
fix egps; whites and all, beat fine. ILet your liquor boil ups
and pour l:I?E eges all over them as it boils ; then fend all to-
l?ther hot in a deep difh, but take out the bundle of parfley
rff. You muff be fure to fkim them well before you pug in
}'ﬂﬁ mace, and the broth will be fine and clear. ‘
g Snte, This is alfo @ very pretty difh for fick people; but
Lh€ ocotch gentlemen are very fond of it. :

7
4.
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: To [few Chickens the Dutch ways
TAKE two chickens, trufs them as for boiling ; bedt fine
fix cloves, and four blades of mate, a handful of parfley fhred
fine, fome peprer and falt ; mix all together, and put inte the
infide of your chickens ; finge them and flour them ; put them
into a flew-pan ; clarify as much butter as will cover them j
ftew them gently one hour; put them into a china bowl with

the butter, and (end them up hoty ;
Ta flew Chickens. Teira
TAKE two chickens, cut them into quarters;, wafh them .
clean, znd then put them fhto a fauce-pzn ; putito them &
quarter of a pint of water, haif a pint of red wine; fome macey
peppery a bundle of {weet herbs, an onion, and a few rafp-
ings 3 cover them clofe, let them ftew halfanshour; then take
a piece of butter about as big as an egg, rolled in flour, put 1l
and cover it clofe for five or fix minutes 3 fhake the fauce-pan.
about, then take out the (weet-herbs and onion: You.may

take the yolks of two epps, beat and mixed with them g if you
do not like ity leave them curn  Garnifla with lemon. »

Pucks Alamsde.

TAKFE two fine ducks, cut them into quarters; fry them in
butter a Litdde browh ; then pour out all the fat, and throw a
lictle flour over thems and half a pint of good gravy, & quar-
ter of a pint of red wine, two fhalots, amr anchovy, and a bun=
die of Tweet herbss ‘cover them clofe; and let them flew a
quarter of an holr; take cut the herbs, fkim off the far, and
let your fauce be as thick as cream 3 {end it to table, and gar-

nifh with lemon.

T o .-:_frsﬁ a FFild Duck the be/? Ty

- PIRST half roatt ity then lay jt in a difh;y carve it, bu¢
leave the joints hanging together; throw a lictle pepper and
falt, and fqueeze the juice of a lemon over it 3 turn it on the
breaft, and prefs-ic hard with a plate; and add toitsown gravy
t#o or three fpoonfuls of good gravy ; cover it clofe With an-
other difh, and fct it over a (tove ten minutes ; then fend it to
table hot in the difth it was done in, and garnifb with lemon.
You may xdd a little red wine, and a fhalot cut fmally if you

like it ; but it i5 apt to make the duck eat hard, H;ﬂ'gﬁ you ‘!"ﬁ
heat the wine, and pour it in juft as it is done, e
3 ,
.;.Lu'fﬂﬂffa'é‘_“
& =
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Armother tway to drefs a IFild Duck.

TAKE a wild duck, put fome pepper and falt in the in-
fide, and half roaft it; bave ready the fallowing fauce : a gill
of good gravy, and a gill of red wine; put it in a ftew-pan,
with three or four fhalots cut fine ; boil it up; then cut the
duck in fmall piecesy, and put it in with a little Cayenne pep-
per and falt ; be careful to put in all the gravy that comes from
the ducks; fimmer it for three minutes, and f{queeze in a Se-
ville orange ; if no orange, a lemon ; put it in the difh, and
garnilh with lemon.

To boil a Duck ¢r a Rakbit with Onions.

- BOIL your duck, or rabbit, in a good deal of water; be
fure to fkim your water: for there will always rife a fcumy
which, if it boilssddown, will difcolour your fowls, &e. 'They
will take about half an hour boiling. For fauce, your onions
mufl be peeled, and throw them into water as you peel them;
then cut them into thin flices, boil them in milk and water;
and {kim the liquor. Half an hour will beil them. Throw
them into a clean fieve to drain; chop them and rub them
through a cullender; put them into a fauce-pan, fhake in &
little Hour 3 put to them two or three {poonfuls of cream, 3
good piece of butter; ftew all together over the fire till they
are thick and fine; lay the duck or rabbit in the dith, and
pour the fauce all over: if a rabbit, you muit pluck out the
jaw-bones, and ftick one in each eye, the fmall end inwards.

Or you may make this fauce for change: take one large
onion, cut it fmall, half a handful of pariley clean wafhed and
picked; chop it fmall, a lettuce cut fmall, a quarter of a pint
of good gravy, a good piece of butter rolled in a little flours;
add a little juice of lemon, a little pepper and falt; let all ftew
together far half an hour ; then add two {poonfals of red wine.

T'his fauce is molt proper for a duck; lay your duck inthe
difh, and pour your {auce over it.

To drefs a Duck with Green Peas.

_ PUT a deep ftew-pan over the fire, with a piece of fref
! h‘-”tlf-’l'; finge your duck and flour it, turn it in the pan two'
or-thrce _m-i“l-'“‘?s ; then pour out all the far, but let the duck
Lrl‘-tthEl.n. in the pan; put to it'a pint of good gravy, a pint af
pPeas, two lertuces cut fmall; a fmall bundle of {fweet herbs, @
little pepper and~falt ; cover them clofe, and let them flew ﬁ:i;'
- 9 ' ha
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balf an hour ; now and then give the pan a fhake ; when they
are jult done, grate in a little notmeg, and put in a very little
beaten mace, and thicken it either with a piece of butter rolled
in flour, or the yolk of an egg beat up with two or three {poon-
fuls of cream ; fhake it all together for three or four minutes,
take out the {weet herbs; lay the duck in the dith, and pour
the fauce over it. You may garnifh with boiled mint chopped,

or let it alone. h

To drefs a Duck wwith Gucumbers.

'TAKE three or four cucumbers, pare themy take out the
feeds, cut them into lirtle pieces, lay them in vinegar for two
or three hours before, wirh two large onions peeled and fliced 5
then do your duck as above ; then take the duck out, -and put
in the cucumbers and onions, firft drain them in a cloth, let
them be 4 little brown ; fhike a little flodr over them. In the
mean time let your duck be ftewing in the fauce-pan with a
pint of gravy, for a quarter of an hour ; then add to it the
cucumbers and onions, with pepper and f{alt to your palate;
a good piece of butter rolled in flour, and two or three {poon-
fuls of red wine ; fhake all together, and lec it ftew for eight
or ten minutes; then take up your duck, and pour the fauce
over 1t.

Or you may roaft your duck, and make this fauce, and pour
over it ; but then half a pint of gravy will be enough.

Ta drgﬁ a@ Duck d ia Braife.

TAKE a duck, lard it with little pieces of bacon, feafon it

infide and out with pepper and falt; lay a layer of bacon, cut
thin, in the bottom of a ftew-pan, and then a layer of lean
beef, cut thin ; then lay your duck with [ome earrot, an oniens

a little bundle of fweet herbs, a blade or two of mfce, and a

thin layer of beef over the duck ; cover it clofe, and (et it over

a flow fire for eight or ten minutes; then take off the cover and

fhake in a little flour, give the pan a fhake, pour in a pint of
fmall broth; or boiling water ; give the pan 2 fthake or twos
cover it clofe again, and let it tkew half an hour ; then tike off
the covery take out the duck, and keep it hot; let the fauce
boil till. there is about a quarter of a pint, or a little better 3
thenn ftrain it, and put it into the flew-pan again, with a
glafs of red wine ;3 put 1o your duck, fhake the pan, and let it
flew four or five minutes ; then lay your duck in the difh, and
pour the fauce over it, and garnifh with lemon, If you love

L your

o
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your duck very high, you may fill it with the following ingre.
dients : take a veal {weetbread cut in eight or ten picces;a few
¢ruffles, fome oyflers, a few (weet herbs and paifley chopped
fine, a little pepper, falt, and beaten mace; fill your duck with
the above inzredients, tie both ends tight, and drels as above,
Or you may fill it with force-meat made thus: take a little
piece of veal, take all the fkin and fat off, beat it in a mortar,
with as much fuet, and an eqgual quantity of crumbs of bread,
a few fweet herbs, fome patfley chopped, a little lemon- peel,
pepper, falt, beaten mace, and nutmeg, and mix it up with
the yolk of an egp.

You may ftew an ox”s palate tender, and cut it into pieces,
with fome artichoke bottoms cut into four, and tofled upin
the fauce, You may lard your duclk, or let it alone, jult as
you pleafe : for my part I thvink it beft without.

To boil ducks the French way.

LET your ducks be larded, and half roafled ; then take
them off the fpit, put them into a large earthen pipkin, with
half a pint of red wine, and a pint of good gravy, fome chel-
nuts, firft roafted and peeled, half a pint of large oyfters, the
liquor firained, and the beards taken off, two or three littl
onions minced fmall, a very little firipped thyme, mace, pep:
per, and a little ginger beat fine ; cover it clofe, and let them
flew half an hour over a flow fire, and the cruft of a French
roll grated when you put in your gravy and wine. When they
are enough,’ take them up, and pour the fauce over them,

Lo drefs a Goofe with Omions or Cabboge.

SALT the goofe for a week, then boil it. It will take an
hour. You may either make onion-fauce, as we do for ducks,
or cabbage boiled, chopped, and ftewed in butter, with a littie

pepper and falt; lay the goole in the difth, and pour the fauce
over it, It eats very good with either.

Diresiions for reafling a Gogfe.
TAKE fome fage, wafh and pick it clean, and an onion;
chop them very fine, with fome pepper and falt, and put them

into the belly ; Iet your goofe be clean picked, and wiped dry

with a dry cloth, infide and out; put it down to the fire, and
roaft it brown : one hour will roaft a large poole, three quar-

;ers nf an hour, a fmall one. Serve it in your difh with {fome
Brown gravy, apple-fauce in a boat, and fome gravy in another

A
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A Green Gogfe.

NEVER put any thing but a'little pepper and falt, unlefls, 8
defired; put gravy in the dith, and green fauce in a boat,.

made thus: take half a pint of the juice of [orrel ; if no forrel,
fpinach juice : have ready a cullis of veal broth, about half-a
pint, fome fugar, the juice of an orange or lemon; boil it up
for five or fix minutes, then put your forrel juice in, and juft
boil it up. Be careful ro keep it ftirring ‘all the time, or it
will curdle 3 then put it in your boat. ;

To dry a Gosfe. _
GET a fat coofe, take 2 handful of common falt, a quarter

of an ounce of falt-petre, a quarter of a pound of coarfe fugar s

mix all together, and rub your goofe very well 3 let it Lie in.
this pickle a fortnight, turning and rubbing it every day ; then

toll it in bran, and bang it up in a chimney where wood-fmoke

i, for a. week. If you have not that conveniency, fend it to

the baker’s ; the fmoke of the oven will dry it: or you may
hang it in your own chimney, not too near the fire, but make
a fire under it, and lay horfe-dung and faw-dufl on it, and ‘th_ﬂt
will fmother and fmoke-dry it ; when it is well dried keep it in

a dry place ; you may keep it two or three months, or more:z

when you boil it put in a good deal of water, and be {ure to
fkim it well. . - :

Note, You may boil turnips, or cabbage, boiled and flewed
in butter, or onion-fauce.

To drefi a Goafe £ fﬂgaa.

FLAT the breaft down with a cleaver, then prefs it down
with your hapd, fkin it, dip it into fecalding water; Jet it be
cold, lard it with bacon, feafon it well with pepper, falt, and a
little beaten mace 3 then flour it all over, take a pm:.md of good
beef-fuet cut fmall, put it into a deep flew-pan, let it be melt-
ed, then put in your goole ; lct it be brown on both fides 3

when it is brown put in a quart of boiling gravy, an onion or

two, a bundle of {weet herbs, a bay-leaf, fome whaole PEPPETs
and a few cloves; cover it clofe, and let it [tew foftly ull it
18 tender,' About an hour WJ.“. do it, if ['mr:lll-; 1fa lﬂrgf ﬂﬂ'ﬂ.‘“,
an hour and a half. In the mean time make a ragoo s h{}il
fome turnips almoft enough, fome carrots and onions quite
enough ; cut your turnips and carrots the fame as for a har=
rico of mution, put them into a fauce-pan with half a pint of
o G 3 X _ gﬂ-ﬂ-il
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good beef gravy, a little pepper and falr, a piece of butter roil.
ed in flour, and let this ftew all together a quarter of an hour,

" Take the goofe and drain it well ; then lay it in the difh, and

.‘.ej:gl;rel_' the ragoo over it.

here the onion is difliked, leave it out. You may add

i ‘gabbage boiled and chopped fmall.

A Goofe Alamiode.

- TAKE a large fine goofe, pick it clean, fkin it, bone it
nicely, take the far off'; then take a dried tongue, boil it, and

. peel it: take a fowl, and do it in the f{ame manner as the

goofe ; feafon it with pepper, falt, and beaten mace, roll it
round the tongue ; feafon the goole with the fame; put the
tongue and fowl in the goofe ; put it into a little pot that will
juft hold it ; put to it two guarts of beef gravy, a bundleof

Aweet herbs and an onion; put fome flices of ham, or good

bacon, between the fowl and goole ; cover it clofe, and letit
ftew an hour over a good fire : when it begins to boil, letitdo
very foftly ; then take up your goofe, and fkim off all the fat;
ftrain it, putin a glafs of red wine, two {poonfuls of carchup,
a veal {weetbread cut fmall, fome truffles, morels, and mufh-
rooms, a picce of butter rolled in flour, and fome pepper and
fale, - if wanted ; put in the goofle again, cover it clole, and

let it {tew half an hour longer ; then take it up, and pour the
ragoo over it. Garnifh with lemon. |
Note, Thisis a very fine dith. You muft mind to fave the
bornes of the goofe and fowl, and put them into the gravy when
it is frft fet onj and it will be better if you roll fome beel-
marrow between thi:-mnguf: and the fnw], and between the
fowl and oofe, it will make them mellow and eat fine. You
may add fix or {even volks of hard egrs whole in the difh ; they
®re a pretty addition. - Take care to fkim off the fat.
LN, B The belt method to bone a goofe or fowl of any fort,
18 to begin at the breaft, and take all off the bones without
cutting the back ; for when it is fowed up, and you come (9
fiew it, it gencrally burfls in the back, and fpoils the fhape of it.

Ta ffeww Giblets,

. LET them be nicely fcalded and picked, cut the pinions
11 two ; cut the head, and the neck, and legs in two, and the
B'ZzarGs in four ; wath them very clean, put them into 2 {tew-
ban or foup-pot, with three pounds of ferag of veal, juflk cos

il S L
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ver them with water ;5 let them boil up, take all the fcum clean
off ; then put three onions, two turnips, one carrot, a little
thyme and pariley, ftew them till they are tender, flrain them
through a fieve, waflh the giblets clean with fome warm water
out of the herbs, &-c.; then take a piece of butter as big as a
large walnut, put. it in a ftew-pan, melrit, apd put in a large
fpoonful of flour, keep it flirring till it is fmooth ; then putin
your broth and giblets, ftew them for a quarter of an hour ;
feafon with falt: or you may add a gill of Lifbon, and juft
before you ferve them up, chop a handful of green parfley and
put in; give them a boil up, and ferve them in a turegn or
foup-difh. Sy
N. B. Three pair will make a handfome turcen full,

Lo mate Giblets a la Turtle.

LET three pair of giblets be done as before (well cleaned) ;
put them into your ftew-pan, with four pounds of ferag of
veal, and two pounds of lean beef, covered with water; let
them' boil up, and fkim them very clean; then put in fix
cloves, four blades of mace, eight corns of all-lpice, beat very
fine, fome bafil, fweet-marjoram, winter-favory, and a little
thyme chopped very fine, three onions, two turnips, and ope
carrot ; ftew them till tender, then firain them through a
fieve, and wath them clean out of the herbs in fome warm
water ; then take a piece of butter, put it in your {tew-pan,
melt it, and put in as much flour as will thicken ir, fir it till
it is fmooth, thén purt your liquor in, and keep flirring it all
the time you pour it in, or elfe it will go into lumps, which,
if it happens, you muft ftrain it through a fieve ; then put.n
a pint of Madeira wine, fome pepper and falt, and fome
Cayenne pepper; flew it for ten minutes, then put in your
giblets, add the juice of a lemon, and ftew them fifteen mi-,
putes; thén ferve them in-a tureen.. You may put in fome
eco-balls, made thus : boil fix eges hard, take out the yolks,
put them in a mortar, and beat themy throw in a fpoonful of
flour, and the yolk of a raw egg, bear them together till
fmocth 3 then roll them in little balls, and f{cald them in
boiling water, and juft before you ferve the giblets up, put
them in. A

N. B. MNever put your livers in at firft, but boil them in a
fauce-pan of water by themfelves.

G 2 To
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A, To reaf Pigeons.

“FILT, them with parfley, clean wafhed and chopped, and
fome nepper and falt rolled in butter ; fll the bellies, rtie the

. meck end clofe, 'fo'that nothing can run out; put a {kewer

through the legs, and have a little iron’ on purpofe, with fix
hoosks to it, and 'on each hook hang a pigeon 3 faften one end
of ‘the firing to the chimney, and the othér end to the iron
(this is what we call the poor man’s'fpit); Hour them, bafte
them with butter, and turn them gently for fear of hitting

* the'bars. ‘T hey will roaft nicely, and be full of gravy. Take

circ how you take them off, not to lole any of the liquer,
You may melt a very little buteer, and ‘put inte the dilh,
Y our pigeons ought to be guite frefh, and not too much done,
T his is by much the beft way of doing them, for then they
will fwim in their own gravy; and a very little melted butter
will do, _ _ : :
N. B. You may fpit them on a long (mall fpit, only tig
both ends clofe ; and fend parfley and butter in one boat, and
gravy in another, :
When you rgaft them on a {pit, all the gravy runs out; or
if you ftuff them and broil them whole, you cannot fave the
ravy fo well ; thaugh they will be very good with parfley and
E%p;-i'r in the difh, or fplit and broiled, with pepper and falt,

“To boil Pigeons.

BGIL them by themielves, for fifteen minutes ;- then boil a
handfome fquare picce jof bacon and lay in the middle; ftew
ﬁ!mﬂ _fpinal:h to lay round, and lay the pigegns'ﬁn the {pinach,
ﬁarqtﬂa your difh with parfley, laid in a p_late'hefﬂrﬂ the fire
to crifp.  Or you may lay one pigeon in r.h:e-:nid&lf:, and the

reft round, and the fpinach between each pigeon, . and a {lice of
bacon on cach pigeon. - Garnifh with ilices of bacon, and
melied butter in a cup. ~ LA CES bR ED I,

To a la daub Pigeons.

- TAKE a large fauce-pan, lay a layer of hacon, thena
Jdayer of veal, a layer of coarfe beef, and another little layer
ﬂl‘f’ veal, about a pound of veal and a pound of beef cut verg
}_n:_,;'r: i:l_l p;rec§ of carrot, a bundle of {weet herbs, an onion,
S RES and white pepper, a blade or two of mace, four of
pvE'cloves. _Ct_}w:r the fauce-pan clofe, fet it over a flow fire,
s@raw it till it s brewn, to make the pravy of a fine light
| : g o Eng brown j

4
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brown ; then put in'a ;*:lﬁart' :jf'-lﬁ'u.i_ling water, and let it ffew,
‘till the gravy is quite rich and good ; then “firain it off, and

fkim off all the fat. * In the mean time ftuff the bellies of the

pigeons with force-meat, made thus: take a -?iﬂlfnl:] of veal,
a pound of beef-fuer, beat both' in a mortar fine, an equal
quantity of crumbs of bread, fome pepper, fale, nutmeg, beat-
en mace, a tittte lemon=-peel ¢ut fmall, fome parfley cut {mall,
and a very little thyme ftripped ; mix all together with the
yolks of two egos ; fill the piﬁfﬂ-nﬁ-j and flat the breaft dowmn,
flour them and fry them in frefh butter, a little brown : then
pour the fat clean out of the pan, and put the gravy to the pi-
geons 3 cover them clofe, and let them ftew =2 quarter of an
hour, or till you think they are quite enough ; then take them
up, lay them in a dith, and pour in your fauce: on each pi-

geon Jay a Bay leaf, and on ‘the Jeaf a flice of bacon, You

.....

may garnifh with' a lemon notched, or let it alone.

Note, You may leave out the fluffing, they will be very |

rich and good without it, and it is the bell way of I:I:E[E'ng'"ﬂmm
for a fine made difh, ; - : :

Pigeons au Poire.

MAEKE a good force-meat as above, cut off the feet quite,
ftuff them in the fhape of a pear, roll them in the yolk of an
egg, and then in crumbs of bread, ftick the leg at the top, and
burter a difh to lay them in; then fend them to an oven to
bake, but donot let them touch each other. When they are
enough, lay them in a difh, and pour in .good gravy thickened
with the yolk of an egg, or butter solled in flour ; do nog pour
irnur gravy over the pigeons. You may garnifh with leman.
[t is a pretty genteel difh: or, for change, lay one pigeon in
the middle, the reft round, and flewcd [pinach between g
poached egps on the fpinach. Garnifh with npotched le-
iﬁmn and ‘orange, cut ihto quarters, and have melted butter in

Oats, . ; .
Or thus: bone your pigeons, and fluff them with force-
meat ; make them in the fhape of a pear, with one foot fltuck
at the fmall end, to appear like the {talk of a_ pear; rub cthem
over with the yolk of an egg, and firew fome crumbs of bread

on; fry them'in a pan of good dripping a nice light brown ;-

put them in a drainer to drain all the fatr off; then put them
in a ftew-pan with a pint of gravy, a gill of white wine, an
onion {tuck with cloves ; cover them clofe, and ftew them for
palf an hour; take themrouty, fkim off all the fat, and take

out
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out the onjon ;3 put in fome butter rolled in flour, a fpooniul
‘of catchup, the fame of browning, fome truffles and morels,
pickled mufbrooms, two artichoke-bottoms cut in fix pieces
« each, a little falt and Cayenne pepper, the juice of half 2 le
jmon ; ftew it five minutes, put in your pigeons, and make
them hot; put them in your difh, and pour the fauce vt
zhem. Garnilhi with fried force-meat balls, or with a lemon
€ut in quarters.

Pigecons fRoved.

TAKE a fmall cabbage lettuce, juft cut out the heart,and
make a force-meat as before, only chop the heart of the cab-
bage and mix with it : then fill up the place, and tie it acrof
with a packthread ; fry it of a light brown in frefh buttr,
pour out all the fat, lay the pigeons round, flat them with
your hand, feafon them a little with pepper, falt, and beaten
mace (take great care not to put too much falt), pour in half
a pint of Rhenith wine, cover it clole, and let it ftew about
five or fix minutes ; then put in halfa pint of good gravy, co-
ver them clofe, and let them ftew half an hour. Take a good
piece of butter rolled in flour, fhake it in : when it is fine and
thick take itup, untieit, lay the lettuce in the middle, and the
pigeons round’; fqueeze in a little lemon-juice, and pour the
dauce z]l over them. OStew a little Jettuce, and cut it Ino
pieces for garnifh, with pickled red cabbage.

Note, Or for change, you may ftuff your pigeons with the
fame force-meat, and cut two cabbage-lettuces into quarter,
and ftew it as above: fo lay the lettuce between each pigeon,
and one in the middle, with the lettuce round it, apnd pou
the fance all over them.

FPigeorns Surtout.

FORCE your pigeons as above, then lay a flice of bacon
on the breaft, and a flice of veal beat with the back of a knifg
and fealoned with mace, pepper, and falt, tie it on with 3
imall packthread, or two little fine fkewers is better; [pi
them on a fine bird-fpit, roaft them and bafte with a piece©
butter, then with the yolk of an egg, and then bafte them
again with crumbs of bread, a lirtle nutmeg and {weet herbs;
when enough lay them in your difh, have good gravy I‘Eﬂf]'}'!

with troflles, morels, and mufhrooms, to pour into your diil
‘Garnith with lemon.

Pigeand
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Pigeons Compotes .

TAKE fix young pigeons and {kewer them as for boiling 5
make a force-meat thus : grate the crumb of a penny loaf, balf
a pound of fat bacon, fhred fome fweet herbs and pariley fine,
two fhalots, or a little onion, a little lemon-peel, a little
grated nutmeg, feafon it with pepper and falt, and mix it u
with the yolks of two eggs, put it into the craws and bellies, lard
them down the breafl, znd fry them brown with a little butter;
then put them in a ftew-pan, with a pint of f{ireng brown
gravy, a gill of white wine; flew them tbree guarters ‘'of an
hour, thicken it with a little butter rolled in four, feafon with
falt and Cayenne pepper, put the pigeons in the difh, and ftrain
the gravy over them. Lay fome hot force-meat balls round
them and fend them up hot. -

A French Pupton of Pigeons.

TAKE favoury force-meat rolled out like pafte, putitina
butter-difth, lay a layer of very thin bacon, fquab pigeens, fliced
fweetbread, afparagus-tops, mufhrooms, cocks-combs, a palate
boiled tender and cut into pieces, and the yolks of hard eggs;
make another force meat and lay over like a pye, bake it; and
when enough turn it into a difh, and pour gravy round it.

Pigeans boiled with Rice. -

TAKE fix pigeons, ftuff their bellies with parfley, pepper,
and fale, rolled in a'very little piece of butter ;3 put them into a
quart of murtton broth, with a little beaten mace, a bundle of
fweet herbs, and an onion ; cover them clofe, and let them boil
a full quarter of an hour; then take out the onion and (west
herbs, and take a good piece of butter rolled in flour, putitin
and give it a fhake, feafon it with falt, if it wants it, then have
ready half a pound of rice boiled tender in milk ; when it begins
to be thick (but take preat care it does not burn), take the yolks
of two or three eggs, beat up with two or three fpoonfuls of
cream, and a little nutmeg; fhir it together till it is quite
thick ; then take up the pigeons and lay them in a difh ; pour
the gravy to the rice, flir all together and pour over the
pigeons, (Garnifh with hard eggs cut into quarters. :

Pipeons tranfmoprified.

TAKE your pigeons, feafon them with pepper and falt, take
a large piece of butter, make a puff-palle, and roll each pigeon
s iﬂ
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in a piece of pafie ; tie them in a cloth, fo that the pafte do not
break : boil them in a good deal of water. ‘T hey will takean
hotir and a half boiling ; untie them carefully that they do not
break ; lay them in the difh, and you may pour a little pood
sravy in the difh. They will eat exceeding good and nice,
and will yield fauce enough of a very agreecable relifh,

Pigeons i Fricandes.”

“"AFTER having trufled your pigeons with their legs in their
bedies, divide them in two, and lard them with bacon; then
lay them in a ftew- pan with the ‘larded fide downwards, and
two whole leeks cut (mall, two ladlefuls of mutron broth, or
veal oravy.; cover them clofe gover a very flow fire, and when
they are enough make your fire very brifk, to wafle away
what liquor remains: when they are of a fine brown take them
up, and pour out all the fat that is lefc in the pan; then pour
in fome veal gravy to loofem what fticks to the panyand a
little pepper ; flir it about for two or three minutes and pour
it over‘the pigeons. ‘I'his is a precty litle fide-difh.

To reafl Pigeons'with a Farce. _
MAKE a farce with the livers minced fmall, as much fweet
fuet or marrow, grated bread, and hard egg, an equal quan-
tity of each ; fealon with beaten 'mace, nutmeg, a little pep-
per, falt, and fweet herbs; mix all thefe together with the
yolk of’ at1 egg, 'then cut the fkin of your pigeon between the,
legs and the body, and very carefully with your finger raife
the fkin from‘the Helh, but take care you do not break it: then
force them with tivis farce between the fkin and flefh, then trufs
the legs clofe to keep itin; fpit them and roaft them, drudge
them with a lictle flour, and bafte them with a piece of butter;
fave the pravy which runs from them, and mix it up with 3
little red wine, a little of the force-meat, and {ome nutmeg.
Let it boil, then thicken it with a piecce of butter rolled in
flour, and the yolk of an egg beat up, and fome minced le-
mon ;3 when enough lay the pigeons in the difh, and pour in
the fauce.  Garnith with lemon, S}

. Pigeons a la Sou/fel.

TAKE four pigeons and bone them 5, make a force-meat as
for pigcons Comp te, and fluff them, put them in a ftew-pan
with @ pint of veal grayy, ftew them half an hour very gently,.
then take them out; in the meantime make a veal fur-::a-mﬂﬂé

an
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and wrap all round themy rub it over with the yolk of an.cgg,

ahd fry them in good dripping of a nice brown ; take the -

gravy they were {tewed in, [Kim off the fat, thicken it with a
Little butter rolled 1n flour, the yolk of an egg, and a gill of
crcam beat up, (calon it wich pepper and falt, mix it all to=
gether, and keep it flirring one way tillit is fmooth 5 firain it
into your difh, and put the pigeons on. Garnifh with plensy
of fryed parfley ; you may leave out the egp and cream, and
put in a fpoonful of browning, a little lemon pickle and catch-
up if you like it beft. ' )

Pf'_g'fmﬂ irn Pimilico.

L

TAKE the livers, with fome fat and lean of ham or bacon,
mufhrooms, truflies, parfley, and fweet herbs ; leafon with beaten
mace, pepper, and f[alc; beac all this together, with two raw
égps, put it into the bellies, roll them all in a thin flice of veal,
over that.a thin {lice of bacon ; wrap them up in white paper,
fpit them on a fmall fpit, and roaft them. ln the mean tme
make for them a ragoo of trufiles and mufhrooms chopped fmall
with parfley cut fmall; put toit balf a pint of good veal gravy,
thicken with a piece of butter rolled in flour.  An hour will
do your pigeons; balte them, when enough lay them in your
difh, take off the papsr, and pour your fauce over them.
Garnith with pattics, made thus: take veal and cold ham,
beef-fuet, an equal qua,n'qirg, fame mufhrooms, ifweet herbs,
and fpice; chop them finall, {et them on the fire, and moil-
ten with milk or cream ; then make a little puff-pafte, roll it
~and make little patties, about an inch deep, and two inches
long; fill them with the above ingredients, cower them clofe
and bake them ; lay fix of them round a difh. “T'his makes a
fine difh for a firft cousle.

To jup Pigeons.

PULL, crop, and draw pigeons, but do not wath them; fave
the livers and put them in fcalding water, and {et them cn the
fire for a minute or two : then tzke them out and mince them
fmall; and bruifc them with the back of a fpoon s mix them with
a little pepper, [alt, grated nutmeg, and lemon-pecl thred ver
fine, chopped parlley, and two yolks of egps very hard ; bruife
them as you do the liver, and put as much fuet as liver, fhaved
exceeding fine, and as much grated bread; work thefe together
with raw cggs, and roll it in frefh butter; put a piece into
the crops and bellies, and f(ew up the necks and vents; then

dip
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dip your pigeons in water, and feafon them with pepper and
falt dae for a pic; put them in your jug, with a piece of celery,
a bundle of (weet herbs, four cloves, and three blades of mace
beat fine, flop them clofe, and fet them in a kettle of cold
water ;3 firfts cover them clofe, and lay a tile on the top of thé
jug, and let it boil three hours; then rake them out of the
jug, and lay them in a difh, take out the celery and fweel
herbs, put in a piece of butter rolled in flour, fhake it about
till it is thick, and pour it on your pigeons. Garnifh with
lemon. $

To flew Pigeons.

SEASON your pigeons with pepper and falt,- a few cloves
and mace, and fome (weet herbs; wrap this feafoning up in
a piece of butter, and put it in their bellies; then tie up the
neck and vent, and half roaft them: put them in a flew-pan,
with a quart of good gravy, a little white-wine, a few pep-
per-corns, three or four blades of mace, a bit of lemon, a
bunch of fweet herbs, and a fmall onion; flew them' gently
till they are enough; then take the pigeons out, and ftrain
the liquor through a fieve; fkim it, and thicken it in your
fltew-pan, put in the pigeons, with fome pickléd mufhrooms
apd oylters ; ftew it five minutes, and put the pigeons in @
difly, and the fauce over.

To drefs a Calf’s Liver in a Caul.

TAKE off the under fkins, and fhred the liver very fmall,
then take an ounce of truffles and morels chopped (mall, with
parfley ; roaft two or three onions, take off their outermof
coats, pound fix cloves, and a dozen coriander- feeds, add them
to the onions, and pound them together in 2 marble mortar;
. then take them out, and mix them with the liver, take a pint

of cream, half a pint of milk, and feven or eight new-laid eggs;

beat them together, boil them, but do not let them curdle,
fhred a pound of fuet as f{mall as you can, half meltitina
Pan, and pour it into your egg and cream,. then pour it into
i]fc;ur liver, then mix all well together, feafon it with pEppLTs
f-ﬂ 5 dnutmegi and a little th}?mﬁ', and let it Band &ill it is cold:
ir:a‘ @ caul over the bottom and fides of the ftew-pan, and
Fhe ::guj;u_qr hathed liver and cream altogether, fold it upin
down ca: ;nlllhe ﬂl-aPF of 2 calf’s liver, then turn it uplide-
R wi'f:hu I}g’_: lay it in a dith that will bear the oven, and do
it in aten egg, druge it with grated bread, afid bake

=fl.oven.  Serve it up hot for a firk courfe.
: 7o
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To roaf? g Calf’s Liver.

LARD it with bacon, {pit it firlt, and roaflt it: ferve it
up with good gravy.

Tz roafl Partridges.

LET them be nicely roafted, but not too much ; balte
them gently with a little butter, and drudge with flour,
fprinkle a little falt on, and froth them nicely up; have good
gravy in the difh, with bread-fauce in a2 boat, made thus:
take about a handful or twb of crumbs of bread, pur in a
pint of milk or more, a fmall whele onion, a lictle whole
white pepper, a little falt, and a bit of butter, boil it all well
up; then take the onion outy and beat it well with a fpeon 3
take poverroy-fauce in a boat, made thus: chop four fhalots
fine, a gill of good gravy, and a {poonful of vinegar, a little

pepper and falts boil them wp one minute, then putitin a
boat, :

To boil Pﬂﬂr&fgﬂ.

BOIL them in a good deal of water, let them boil quick 3
fifteen minutes will be fufficient. For fauce take a quarter
of a pint of ¢ream, and a piece of frefh butter as big as a “f“'i"
nut ; flir it one way till it is melted, and pour it into the difh.

Or this fauce: take a bunch of celery clean wathed, cut all
the white very fmall, wafh it again very clean, put it intoa
fauce-pan with a blade of mace, a little beaten pepper, and a
very little falt 3 put to it a pint of water, let it boil till the water
is juft wafted away, then add a quarter of a pint of eream,
and a piece of butter rolled in flour ; ftir all together, and
when it is thick and fine, pour it over the birds.

Or this fauce : take the livers and bruife them fine, fome
parfley chopped fine, melt a little nice frefh butter, and then
add the livers and parfley to it, fqueeze in a little lemon, jult
give it a boil, and pour over your birds.

Or this fauce: take a quarter of a pint of cream, the yolk of
an egg beat fine, a little grated nutmeg, a little beaten mace, a
picee of butter as big asa nutmeg, rolled in Hour, and one
fpoonful of white-wine ; {tir all together one way, when fine
and thick pour it over the birds. You may add a few mufh-
ropms. =

Or this fauce: take a few mufhrooms, frefh peeled, and
wafh them clean, put them in a fauce-pan with a licde fale,

; put
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put them over a quick fire, let them boil up, then putin{
guarter of a pint of cream and a little nutmeg; fhake them to-
gether with a very little piece of butter rolled in floury giveit
two or three fhakes over the fire, three or four minutes will
do ; then pour it over the birds.

Or this fauce : boil half a pound of rice very tender in beef:
gravy ; feafon it with pepper and falt, and pour over your birds,
‘T'hefe fauces do for boiled fowls ; a quart of gravy wil be
ﬂngl?gh{. and let it boil till it is gquite thick.

To drefs Partridges a la Braife.

TAKE, two brace; trufs the legs into the bodies; lard themy
~ feafon with beaten mace, pepper, and falt; take a dlew-pan

Iay flices of bacon at:the bottam, then f{lices of beef, and then
flices of veal, all cut thin, a piece of carrot, an onion cut {mall,
a bundle of {weet herbs, and fome whole pepper: lay the par-
tridges with the breaft downward, lay fome thin flices of bedf
and veal over them, and fome parfley fhred fine; cover them,
and let them flew eight or ten minutes over a flow fire, then
give your pan a fhake, and polr in a pint of boiling water;
cover it clofe, and let it ftew half an hour over a little guicker
fire ; then take out your birds, keep them hot, pour into the
Pan a pint of thin gravy, let them boil till there is about half 2
pint, then firain it off, and fkim off all the fat: in the mean
time, have a veal [weetbread cut fmall, trufles, and morels;
cocks-combs, and fowls livers flewed in a pint of good gravy
half an hour, fome artichoke-bottoms, and alparagus-topi
both blanched in warm water, and a few mufhrooms; then
':‘uiii the other gravy to this, and put in your partridges to heat;
if it is not thick enough, take a piece of butter rolled in floun
and tofs up init; if you will be at the expence, thicken it with
veal and bam cullis, but it will be full as good without,

-~

To make Partridge Panes.

'_'.["AKE two roafted partridges, and the flefh of a large fowls

a little parboiled bacon, a little marrow or fweet-f{uet chopped
very fine, a few mufthrooms and morels chopped fine, trufies,
and artichoke-bottoms, feafon with beaten mace, peppels 3
Little nutmeg, falt, fweet herbs chopped fine, and the crumb of
a two-penny loaf foaked in hot gravy ; mix all well together
with the yolks of two egrs, make your panes on paper, of 2
round figure, and the thicknefs of an egg, at a proper diftance
enec from another, dip the point of a knife in the yolk of ar
7 | ¢giy
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ezg, in order to fhape them, bread them . neatly, and bake
them a quarter of an hour in a quick ovén: obferve that the
truffles and morels be boiled tender in the gravy you f[oak the
bread in. Serve them up for a fide-difh, or they will ferve to
carnifh the above difh, which will be a very fine one for a firft
courie.

Note, When you have cold fowls in the houfe, this makes a

pretty addition in an entertainment,

Ta roafl Pheafants.

PICK and draw your pheafants, and finge them, lard one
with bacon but not the other, fpit them, roatl them fine, and
paper them all over the breaft ; when they are jufl done, flour .
and bafte them with a little nice butter, and let them have a
fine white froth; then take them up, and pour good gravy in
the difh, and bread-fauce in boats or bafons. p

Or you may put water-crefles, with gravy in the difh, and
fay the crefles under the pheafants.

Or you may make celery-fauce, ftewed tender, ftrained and
mixed with cream, and poured into the difh.

If you have but one pheafant, take a large fowl about the
bignefs of a pheafant, pick it nicely with the head on, draw ity
and trufs it with the head turned as you do a pheafant’s, lard
the fow] all over the breaft and legs with bacon cut in little
pieces: when roafted put them both in a difh, and no body
will know it. They will take three-quarters of an hour doing,
as the fire muft not be too brifk. Put gravy in the difh, and
garnifh with water-creffes,

A flewoed Pheafan:.

TAKE your pheafant and ftew it in veal gravy, take arti-
choke-bottoms parboiled, fome chefnuts roafted and blanched &
when your pleafant is enough (but it muft ftew till there is
juft enough for fauce, then liim it), put in the chefnuts and
artichoke-bottoms, a litile beaten mace, pepper and falt enough
to feafon it, and a glafs of white-wine; if you do not think it
thick enough, thicken it with a little piece of butter rolled in
flour: f{queeze in a little lemon, pour the fance over the phea-
fant, and have fome force-meat balls fried and put into the difh,

Note, A good fowl will do full as well, trufled with the
head on, like a pheafant.  You may fry faufages inftead of

force-meat balls.
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To drefs a Pheafant a la Braife.

LAY a layer of beef all over your pan, then alayer of veal,
a little picce of bacon, a piece of carrot, an onion ftuck with
cloves, a blade or two of mace, a {poonful of pepper black and
white, and a bundle of (weet herbs; then lay in the pheafan,
lay a layer of veal, and then a layer of beef to cover it, [et it
on the fire five or {ix minutes, then pour in two quarts of boil-
ing gravy: cover it clofe, and let it ftew very (oftly an hou
and a half, then take up your pheafant, keep it hot, and et
the gravy boil till there is about a pint; then {train it off, and
put it in again, and put in a veal fweetbread, firft being ftewed
with the pheafant; then put in fome truflles and morels, fom
livers of fowls, drtichoke-bottoms, and alparagus tops, if you
have them ; let thefe fimmer in the gravy about five or fix
minutes, then add two fpoonfuls of catchup, two of red-wing
and a little piece of butter rolled in flourya fpoonful of brown-
ing, fhake 2ll together, put in your pheafant, let them ftew all
together with a few muthrooms, about five or fix minue
more, then take up your pheafant and pour your ragoo all
over, with a few force-meat balls. Garnifh with lemon, You
may lard ity if you chufe.

R ey To ‘boil a Pheafant.
TAKE a fine phealant, boil it in a good deal of water, keep
your water bu:i'i"ii?g'; half an hour will Ea a fmall onme, and thre
quarters of an hour a large one. Let your fauce be celery
ftewed and thickened with cream, and a little picce of buti
rolled in flour ; take up the pheafant, and pour the fauceal
over. Garnifth with lemon. Obferve to flew your celery foy
that the liquor will not be all wafted away before you put your
€ream in; if it wants {alt, put in fome to your palate.

7 - To falmec a Snipe or Foodcick

HAL_F roaft them, and cut them in guarters, put them ins
ﬂcwa[f-_an with a little gravy, two fhalots chopt fine, a glals of
!'t:_d_wlne, a little falt and cayenne pepper, the juice of hall
2 lemon ; flew them gently for ten'minutes, and put them of

s tﬂﬂ::'[t .r'El'\l"'E'l.:l thé fame ; fo =LY 1 : T
Garnifh with Temon. as for roafling, and fend them up

; -:5‘:::}.9: tn a Sourtout, or TWoodiacks.
FAKE force-meat made with weal, as much Efﬂf‘f"“

chopped and ' beat in a morter, with an equal quantity o
e crumb
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crumbs of bread ; mix. in a little beatén mace, pepper and fale,
fome parfley, and a little fweet herbs, mix it with the yolk of
an egg: lay fome of this meat round the dl}]'ji._‘ then lay in the
{nipes, being firlt drawn and half roafted. Take care of the
trail ; chop it, and throw it all over the difh., == . &
Take fome good gravy; according to the bignefs of your fur-
tout;, fome truffles and morels, a few mufhrooms, a fweethread
cut into pieces, and artichoke-bottoms, cut fmall ; let all ftew
together, fhake them, and take the yolks of two or three egps,
according 4s you want them, beat them up with a fpoonful or
two of white-wine, ftir all together one way, when it is thick
take it off, let it cool, and pour it into the furtout : have the
yolks of a few hard eggs put in here and there; feafon wit!
beaten mace, pepper, and falt, te your tafte; cover it with
the force-meat all over ; rub the yolks of eggs all over to
colour it, thenfend'it to the oven: Half an hour does it, and
fend it hot to table. g e s

To Boil Sripes or FFoodiocks.

BOIL them in good firang broth, or beef gravy made thus :
take a pound of begf, cut it into little pieces, put it into two
guarts of water, an onion, 3 bundle of [weet herbs, a blade or
two of mace, fix clgves, and fome whole pepper; cover it
clofe, let it beil till about half wafled, then flrain it off, put
the gravy into a fauce-pan, with falt enough tg feafon it ; take
the fnipes and gut them clean (but take care of the guts); put
them into the gravy and let them boil, cover them clofe, and
ten minutes will boil them. In the mean time, chop the guts
and liver fmall, take a little of the gravy the {nipes are boiling
In, and flew the guts in, with a blade of mace. Take fome
crumbs of bread, and have them ready fried in a little freillx
butter crifp, of a fine light brown. You muft take about as
much bread as the infide of a fale rall, and rub them ({mall
into a clean cloth ; when they are done, et them ftand ready
in a plate before the fire, s

When your fnipes are ready, take about half a pint of the
liquor they are boiled in, and add to the guts two fpeonfuls of
fed-wine, and a picec of butter as big as a walnus, rolled in a
little flour 3 fet them on the fire, fThake your ra_uEE*pan often
(but do not ftir it with a fpoon), till the butter is all melied,
then put in the crumbs, giw.: your favec-pan a ﬂi_ﬂil:e,_ take up
your birds, lay them in the difh, and pour this faucec over
them, Garpifh with lemon. | '
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To drefs Ortolans.

" SPIT them fide-ways, with a vine leaf between ; bafte them
with butter, and have fried crumbs of bread round the difh
Drefs quails the fame way. :

To drefs Ruffs and Reifs.

THESE birds are found in Lincolnfhire and the Ifle of Ely;
the food proper for them is new milk boiled, and put over
white-bread, with a little fine fugar; and be careful to keep
them in feparate cages: they feed very faft, and will die of
their fat if not killed in time : tru{;s them as you do a Wood-
cock, but draw them, and cover them with vine lecaves.

To drefi Larks.

PUT them on a bird-fpit, tie them on another fpit,
and roaft them twenty-five minutes with a gentle fire; put
them in a difth with crumbs of bread fried brown, or you maj
put a toaft under with gravy and butter, or gravy only.

To drefs Plovers.

T O two plovers take two artichoke-bottoms boiled, fome
chefnuts roafted and blanched, fome fkirrets boiled, -cut all very
fmall, mix with it fome marrow or beef-fuet, the yolks of two
hard eggs, chop all together, feafon with pepper, falt, nut-
meg, and a little fweet-herbs, fill the bodies of the plovers,
lay them in.a fauce-pan, put to them a pint of gravy, a glals
of white-wine, a blade or two of mace, (ome roafted chefnuts
blanched,  and artichoke-bottoms cut into quarters, two of
three yolks of eggs, and a little juice of lemon ; cover them
clofe, and Ilet them flew very foftly an hour. If you find the
fauce is not thick enough, take a piece of butter rolled in flour,
and put into the fauce 3 fhake it round, and when it is thick
take up your plovers, and pour the fauce over them. Garnifh
with roafted chefnuts.

Ducks are very good done this way.

If they are well fed they need no butter, being fat enough
of themfelves.

Or boil them i d celery- i i B

Tuft Hlf G ]ik:f in good celery-fauce, either white or brown,
€ fame way youn may drefs wigeons.

N. B. The be:i{ way to drefs plovers, is to roaft them the

fame as woodeocks ; |
and butter. » with a toaft under them, and gravy
| T
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Te drefs Larks Pear Fafbion.

¥ OIJ muft trufs the larks clofe, and cut off the legs, fealon
them with falt, pepper, cloves, and mace ; make a force-meat
thus : take a veal fweet-bread, as much beef-fuet, a few morels
and mufhrooms, chop all fine together, fome crumbs of bread,
and a few fweet-herbs, a little lemon-peel cut fmall, mix all
together with the yolk of an egg, wrap up the larks in force-
meat, and fhape them like a pear, ftick one leg in the top like
the ftalk of a pear, rub them over with the yolk of an egg
and crumbs of bread, bake them in a gentle oven, ferve them
:imithuut fauce ; or they make a good garnifh to a very fne

ith.
You may ufe veal, if you have nota fweet-bread.

Fugged Hare.

CUT it into little pieces, lard them here and there with
little flips of bacon, feafon them with Cayenne pepper and
falt, put them into an earthen jug, with a blade or two of mace,
an onion ftuck with cloves, and a bundle of {weet-herbs;
cover the jug or jar you do itin fo clofe that nothing can getin,
then fet it in a pot of boiling water, and three hours will do
it; then turn it out into the difh; and take out the onion and
{weet-herbs, and fend it to table hot. If you do not like i®
larded, leaye it out. :

Florendine Hare.

LET your hare be full grown, and let it hang four or five
days before you cafe it ; leave the ears on, and take out all the
bones, except the head, which muft be left whole; lay the
hare on the drefler, and put in the following force-meat; take
the crumbs of a penny loaf, the liver fhred fine, half a pound
of fat bacon fcraped, a glafs of red-wine, fome fweet-herbs
chopped fine, feafon with pepper, falt, and nutmeg, an an-
chovie chopt fine, the yolks of two eggs, mix all together, and
put into your hare’s belly, roll it up to the head, fkewer it
with the head and ears leaning back, and tie it with pack-
thread as you would a collar of veal, wrap it in a cloth, and
boil it one hour and a half in a flew-pan covered clofe, with
two quarts of water; as foon as the liguor is reduced toa
quart, add a pint of red-wine, afpoonful of lemon pickle, one
of catchup, and one of browning ; then take out your hare, and
flew the gravy till it is reduced to a pint, thicken it with but-

H 32 - ter
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ter rolled in flour ; put the hare in the difh, and pour the {auce
over it; pull the jaw-bones our, and put them in the eyes;
put fome force-meat balls and truflles round it, and garnifh
with water-creiles. '

To feare a FHare.

TLARD a hare, and put a pudding in the belly; putitint
a pot or fiflh-kettle, then put to it two quarts of ftrong-drawm
rravy, onc of red-wine, a whole lemon cut, a faggot of fweet
Emﬁhs, nurmeg, pepper, a little falt, and fix cloves; covern
clofe, and ftew it over a flow fire, till it is three parts done;
then take it up, put it into a difh, and ftrew it over with crumbs
of bread, fweet-herbs chopped fine, fome lemeon-peel ‘grated,
and half a nutmeg ; fet it before the fire, and bafte it tillitis
of a fine light brown. In the mean time take the fat off your
gravy, and thicken it with the yolk of an egg; take fix eggs
boiled hard and chopped f{mall, fome pickled cucumbers cut
very thin ; mix thefe with the fauce, and pour it into the difh.

A filler of mutton or neck of venifon may be done the fame
way.
ote, You may do rabbits the fame way, but it muft be vedl
gravy, and white-wine ; adding mufhrooms for cucumbers.

To flew a Hare.
CUT it into picces, and put it into'a flew-pan, witha Lilade
or two of mace, fome whole pepper black and white;, an
onion fluck with cloves, a bundle of {weet-herbs, and a nut-

 Mmeg cut to pieces, and cover it with water ; cover the {tew-
~Pan clofe, l¢t it (kew till the hare is tender, but not too muich

done : then take it up, ‘and with 'a fork take out the hare into
= Eifl'ar! pan, [rain the fauct'thmugh a coarie fieve, :mpt:?_'n'll
out of the pan, put in the hare again with the fauce, tike3
plece of butter as big as a walnut rolled in ‘flour, and putin
h'iu:w;fe one fpoonful of catchup, and a gill of red-wine; ftew
all together (with'a few frefh mufhrooms, or pickled ones, it
you have any), till it ts thick and fmooth ; then difh itup,
and fend it to table. You may cut a hare'in two, and ftew the

fore-quarters thus, and roaft the'hind-quarters with a pudding
Iﬂ-l'.l'l.E: bEI]}?. i R {

A Hare Civet.
EGHE the hare, and take out all the finews; cut one half
1 11:1’1!"_ flices, and the other half in-pieces an inch thick, flou
Ghcim, and fry them in a little freth butter. as collops, -‘i“‘“k&

in
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and have ready fome gravy made good with the bones of the
hare and beef, put a pint of it into the pan to the hare, fome
muftard, and a little elder vinegar; cover it clafe, and let it
do foftly till it is as thick as cream, then difh it up, with the
‘head in the middle.

Portuguefe Rabbits.

I HAVE, in the beginning of my bock, given dire@ions for
boiled and roafted. a“t fome rabbits, trufls them chicken,
fathion, the head muft be cut off, and the rabbit turned with
the back upwards, and two of the legs firipped to the claw-
end, and fo truffed with two fkewers. Lard them, and roaft
them with whar fauce you pleafe. If you want thml:ens, and
they are to appear as fuch, they muit bé drefled in this manner ¢
fend them up hot with gravy in the dith, and garnifh with
lemon and beet-root. 2

Rabbits Surprife.

ROAST two half-grown rahblts, cut off the heads clofe to
the *{hnu].ders and the “ﬁ;‘ﬂ Jnmts, then take off’ all' the lean’
meat frurn the hack-bnnr:ﬂ, cutit fmall, ‘and.tofs it up wich fix
or feven fpoanfuls of cream and milk, .md a piece of butter as
htg as a walnut rolled in ﬂnur, a litle nutmeg and a little falg,
fhake all together t|]] it is as thick 'as good cream, and fet it to
cool ; then make a force-meat, with a pound of veal, a pound
of Fuet as. much crumbs of bread, two anchuwes, a little
picce ﬂf lcm{:n puel cut fine, a little {prig of thyme, and alittle
nutm:g grated ; let the Vel dnd fuet be chopped very fine and
bcat In a mortar, then mix ic all tﬂgﬂthtr with the yolks of twa
raw eggs ; placeit, all round the rabbits, leaving a long trough
in the back-bone open, that you think will hold the meat you-
cut out with the fauce; pour it in and cover it with the force~
meat, {mooth it all over with your hand as well as you can
with a raw egg, fquare at both ends, throw on a little grated
bread, and butter a mazarine, or pan, and take them from
the dreﬁ'::r where you formed them, and place them on it very
carefully. Bake them three quarters of an bour till they are
of a fine brown colour. Let your fauce be gravy thickened
with butter and the juice of a lemon; lay them into the difh,
and pour in the fauce. Garnith with orange, cut into quar-
ters, and ferve it up for a firft courfe,
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: To drefs Rabbits in Cafferole.

DIVIDE the rabbits into quarters.  You may lard themor
let them alone, juft as you pleafe, fhake fome flour over them,
and fry them with lard or butter, then put them into an earthen
pipkin, with a quart of good broth, a glafs of white-wine, 2
little pepper and falr, if wanted,  a bunch of fweet-herbs, and
a piece of butter as big as a walnur, rolled in flour; cover
them clofe, and let them ftew half an hour, then difh them
up, and pour the fauce over them. Garnifh with Seville
orange, cut into thin flices and notched ; the peel that is cut
out lay prettily between the flices.

Nutton Kebobbed.

TAKE a loin of mutton, and joint it between every bone
feafon it with pepperand falt moderately, grate a fmall nutmeg
all over, dip them in the yolks of three cggs, and have ready
crumbs of bread and {weet herbs, dip them in, and clap them
together in the fame, fhape again, and put it on a fmall fpit;
roaft them beforea quick fire, fet a difh under, and bafte it
with a little piece of butter, and then keep bafting with what
comes  from it, and throw fom= crumbs of bread and [weet-
?H’:rbs all over them as it is reoafting ; when it is enough, take
it up, lay it in the difh, and bave ready half a pint of good
gravy, and what comes from it: take two fpoonfuls of catch-
up, and mix a tea-fpoonful of flour with it and put to the
gravy, flir it together and give it a boil, and pour over the
mutten. '

Note, You muft obferve to take off all the fat of the infide,
and the fkin of the top of the meat, and fome of the fat, if
there be too much, When you put in twhat comes from your
meat into the gravy, obferve to pour out all the fat.

A Neck of Mutton, called ﬂf Hary Difb.

_TAKE a large pewter or filver difh, made likea deep foup-
difh, with an edge about an inch deep on the infide, on which
the lid fixes (with 2n handle at top), fo faft that you may lift
it up full by that handle without falling. "This difh is called 2
necromancer. ‘['ake a neck of mutron about fix pounds, take
off the fkin, cut it into chops, not too thick, flice a French
roll thin, peel and flice a very large onion; pare and {lice three
or four turnips, lay a row of mutton in the dith, on that a row
of roll, then a row of turnips, and then onions, a little f2lf
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MADE PLAIN AND 'EASY. 10¢

then the meat, and fo on ;3 putina little bundle of fweet-herbs,
and two or three blades of mace; have a tea-kettle of water
boiling, fill the dith, and cover it clofe; bang the difh on the
back of two chairs by the rim, have ready three fheets of brown
paper, tear each fheet into five pieces, and draw them through
your hand, light one piece and hold it under the bottom of the
difh, moving the paper about, as faft as the paper burns; light
another till all is burnt, and your meat will be enough. Fifteen
minutes jult does it.  Send it totable hot in the difh.

Note, This difh was firft contrived by Mr. Rich, and is
much admired by the nobility. T '

Filimaiel o Gﬁrrej the Indian ?ﬁ’qy. -

TAKE two [mall chickens, fkin them and cut them as for *
a fricafey, wath them clean, and ftew them in about.a quart of
water, for about five minutes, then firain off the liquor and put
the chickens in a clean difhi; take three large onions, chop
them fmall, and fry them in about two ounces of butter, then
put in the chickens, and fry them together till they are brown;
take a quarter of an ounce of ‘turmerick, a large fpoonful of
ginger and beaten pepper together, and a little falt to your
palate ; firew all thefe ingredients over the chickens whilft
frying, then pour in the ligquor, and let it ftew about half
an hour, then putin a quarter of a pint of cream, and the
juice of two lemons, and ferve it’up. ‘The ginger, pepper,
and turmerick, mufl be beat very fine.

To Ebail Rice.

PUT two quarts of water to a pint of rice, lct it boil till
you think'it is done enough, then throw in a {poonful of falt,
and turn it out into a cullender; then let it ftand about five
minutes before the fire to dry, and ferve it up in a difh by it-
felf. ~ Difh it up and fend it to'table, the rice in a difh by itfelf.

T o make a Pellow the Indian J7ay.

TAKE three pounds of rice, pick and wafh it very clean,
put it intfo a ‘cullender, and let it drain very dry ; take three
quarters 'of a pound of butter, and put it into a pan over a very
flow' fire till it melts, then putin the rice and cover itover ver
élofe, that it may keep all the fteam in ; add to it a little falt,
fome whole pepper, half a dozen blades of mace, and a few
cloves. You muft put in alittle water to keep it from burning,
then flir it vp very often, and let it flew till the rice is foft.
' TR h . : ; d i Bﬁi]
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Boil two fowls, and.a fine piecc of bacon, of about two pounds
weight as common, cut the bacon in .two picces, lay it in the
difh with the fowls, cowver it over with the rice, and garnifh
it swith about half a dozen hard eggs, and a dozen of onions
fried whole and very brown.

-~ Note, This is the true Indian way of drefling them,

I-'.-fi':a.f.b:r Fﬁ’aj £o -'mﬂ;f'# a Pellove.

" TAKE aleg of veal about twelve or fourteen pounds weight,
an old cgck fkinned, chop both to pieces, put it into a pot with
five or {ix blades of mace, fome whole white-pepper, and three
gallons of water, half a pound of bacon, two onions, and {ix
cloves ; cover it clofe, and when it boils, let it.do very foftly till
the meat is .good for nothing, and above two-thirds w:ﬁfd1
then ftrain it; the next day put this foup into a fauce-pan, with
a pound of rige, fet it.over a very flow fire, take great.care it
do not burn ;, when the rice is very thick and dry, turn it into
a difh. Garnifli with hard eggs cut in two, and haye rpafted
fowls in another difh. - _

WNote, Yon are to obferve, if your rice fimmers too faft, it
will burn when it comes to be thick., It muft be very thick
and dry, and the tice not boiled to a mummy.

To make -Eﬁﬂﬂt of Flaw:.

A AKE a ham, and cut off all the fat, cut the lean in thin
pieces, and lay them in the botiom of your ftew-pan; put
over them fix onions fliced, two carrots, and one parlnip, two
or three leek:, a few frefhmufhrooms, a little parfley and fweet
herbs, four or five fhalots, and fome cloves and mace; put?
little water at the bottom, fet it on .a gentle ftove till it begins
© ftick ; then put in a _gallon of veal broth to a ham of four-
teen pounds (more or lefs broth, according to the fize of the
ham}; let it flew very gently for one hour ; then ftrain itoff
and put it away for ufe. '

REULES to be obferved in all MADE-DISHES. .

FIRST, that the ftew-pans, ar fauce-pans, and covers, be
very clean, free from fand, and well tinned ; and that all the
white {ﬂuces have a little tartnefs, and be.very fmaoth and of 2

thicknefs, and all the time any white fauce is OVer
ﬂff-‘:- k_frtp ﬁirring it-ene way.

And as o brown fauce, take great care no fat fwims at the
top, but that it be all fmooth alike, and .about as thick as good

| : crsaln;



MADE PLAIN AND EAS¥. 107

cream, and not to tafte of one thing more than another. As
to pepper and falt, feafon to your palate, but do not put too
much of either, for that will take away the fine flavour of
every thing. As to moft made-difhes, you may put .in what
you think proper to enlarge it, or make it good ; as mufhrooms
pickled, dried, frefh, or powdered; truffles, morels, cocks-
combs ftewed, ox-palateseut in fmall bits, "artichoke-bottoms,
either pickled, frelh boiled, or dricd ones foftened in warm
water, each cut in four pieces, alparagus-tops, the yolks of
hard epps, force-meat balls, &¢. ‘The beft thiogs to give a
fauce tartnefs, are mufhroom-pickle, white-walnut pickle, ¢lder-
vinegar, or lemon-juice. T et

A £ R TS ST

Read this CHAPTER, and you will find how exp:nﬁw;e_a
% FrencH Cook’s Sauce is.

L The French I¥ay of dreffing Partridges.
: HEN they are newly picked and drawn, finge them:
| you muft niince their livers with 'a'bit of butter, fome «
fcraped bacon, green truffles, if you have any, parfley, chim-
bol, falt, pepper, f[Weet herbs, and all-fpice, The whele
being minced togetheér, put it into the infide ‘of your partrid-
ges, then ftop both ends of them, after which'give them a fry
in the ftew-pan ; that being done, fpit them, and wrap them
up in flices of bacon ‘and paper ; then take a fiew-pin, and
having put in an onion cut into flices, a carrot cut into little
bits, ‘with a little oil,:give them a few tofles over the fire ; then
moiften them with gravy, cullis, and a little eflence of ham.
Put therein half a lemon cut in {lices, fouar cloves of garlie, a
little fweet bafil, thyme, a bay-leaf, a little parfley, chimbol,
two glafles of white wine, and four of the carcafles of the
partridges 3 let them be pounded, and put them in this fauce,
When the fat of your cuibs is taken away, be careful o make
it relithing ;3 and after your pounded livers are put into your
cillis, you muft ftrain them through a fieve. Your pareridges
being done, take them off; as alfo take off the bzcon and
peper, and lay them in your difh with your fauce over them.
T his
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“This dith I do not recommend ; for I think it an odd jumble
of trafh ; by that time the cullis; the eflence of ham, and all
other ingredients are reckoned, the partridges will come toa
fine penny. But fuch receipts as this are what you have in
molt books of cookery yet printed.

To ‘make Effence of Ham.

TAKE the fat off a Weftphalia ham, cut the lean in flices,
beat them well, and lay them in the bottom of a flew-pan,
with {lices of carrots, parfnips, and onions ; cover your pan,
and fet it over a gentle fire. ILet them {tew till they begin to
ftick, then fprinkle on a little flour and turn them; then
moiften with broth and veal gravy ; feafon with three or four
mufhrooms, -as many trufiles, a whole leck, fome, bafil, par-
fley, and half a dozen cloves ; or inftead of the leck, you may
put a clove of garlic.  Put in fome crufts of bread, and let
them fimmer over thefire for three quarters of an hour, Strain
it, and fet it by for ufe.

. CH Cullis for all Sorss 5F Rigoo.

HAVING cut three pounds of lean veal, and half a pound
of ham into {lices, lay it into the bottom of a ftew-pan; putin
<arrots and parf{nips, and an onion fliced ; cover it, and fet it
a-flewing over a ftoye : when it has a good colour, and begins
to ftick, put to it a little melted butter, and fhake in a little
flour, keep it moving a little while till the flour is fried ; then
mailten it with gravy and broth, of each a like quantity; then
put in fome pariley and bafil, a whole leek, a bay-leaf, fome
mufhrooms and truffles minced fmall, three or four cloves, and
the cruft of two French rolls : let all thefe fimmer together for
three quarters of an hour; then take out the flices of veal,
firajn ity and keep it for all forts of ragoos. INaw compute
the expence, and fee if this difk cannot be drefled full as well
'f-fil.thﬂut this expence, o2 s 18

A Cullis for all Sorts of Butchers Advag.
YOU muft take meat according to your company ; if tenof

twelve, you cannot take lefs than a leg of veal and a ham, with
all the fat, fkin, and outfide cut off. Cut the leg of veal in
pieces, about the bignefs of your fift ; place them in your ftew-
pan, and then the flices of ham, two carrots, an onion cut in
two; cover it clofe, let it flew foftly ac firft, and as it begins

: : j i
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to be brown, take off the cover and turn it, to colour it on all
fides the fame ; but take care not to burn the meat. When it
has a pretty brown colour, meiften your cullis with broth made
of beef, or other meat ; feafon your cullis with a little fweet
bafil, fome cloves, with fome garlic ; pare a lemon, cut it im
flices, and paut it into your cullis, with fome mufhrooms. Put
into a flew-pan a good lump of butter, and fet it over a flow
fire ; put into it two or three handfuls of flour, ftir it with a
wooden ladle, and let it take a colour; if your cullis be pretty
brown, you muft put in fome flour, Your flour being brown
with your cullis, pour it very foftly into your cullis, keeping
it ftirring with a wooden ladle; then let your cullis ftew foft-
ly, and fkim off all the fat, putin two glafles of champaign, or
other white wine ; but take care to keep your cullis very thin,
fo that you may take the fat well off, and clanify it. To cla-
rify it, you mu[{' put it in a ftove that draws well, and cover it
clofe, and let it boil without uncovering, till it boils over ; then
uncover it, and take off the fat that is round the ftew-pan,
then wipe it off the cover alfo, and cover it again. ben
our cullis is done, take out the meat, and ftrain your cullis
through a filk ftrainer. This cullis is for all forts of ragoos,

fowls, pies, and terrines.

Cullis the Dalian I ay.

PUT into a ftew-pan half a ladleful of cullis, as much ef-
fence of ham, half a ladleful of gravy, as much of broth, three
or four onjons cut into flices, four or five cloves of garlic, a
little beaten coriander-feed, with a lemon pared and cut into
flices, a little fweet bafil, mufhrooms, and good oil ; put all
over the fire, let it ftew a quarter of an hour, take the fac well
off ; let it be of a good tafte, and you may ufe it with all forts
of meat, and fifh, particularly with glazed fith. "This fauce
will do for two chickens, fix pigeons, quails, or ducklins,
and all forts of tame and wild fowl. Now this ltalian or

French fauce, is faucy.

Cullis of Craw-Fifb.
. YOU muft get the middling fort of craw-fifh, put them over
the fire, feafoned with #=lt, pepper, and onion cut in flices 3
being done, take them out, pick them, and keep the tails after
they are fealded, pound the reft together in a mortar ; the more
they are pounded the finer your cullis will be. Take a bit of

¥¢al, che bignels of your fift, with a {mall bit of ham, an onion
; ; il
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‘eut into four,’ put it in to fweat gently : if it flicks but 4 very
litele to the pan, powder it a lictle. DMoiften it with broth,
]ﬁxt in it fome cloves, [weet bafil in branches, fome maufh-
rooms, with lemon pared dnd cut in {flices : being done, fkim
the fat well off, let it be of a good tafte ; then take out ybur meat
with a fkimmer, and go on to thickend it a little with effence
of ham: then put in your craw-fifh; and {train it off. Being
ftrained, keep it for a firft courle of craw-fifh.

A Hhite Cullis.

TAKE a piece of veal, cut it into finall bits, with {ome
thin flices of ham, and two onions cut into four pieces; moill-
~en it with broth, feafoned with oiufhrooms, a bunch of par-
fley, green onions, three cloves, and fo let it ftew. Being
flewed, take out all your meat and roots with a fkimmer, put
in a few crumbs of bread, and let it flew fofcly ; take the
white of a fowl, or two chickens, and pound it in a mortar;
being well pounded, mix it in your cullis, but it muft not
boil, and your cullis muft be very white ; but if itis pot white
enough, you muft pound two dozen of fweet almonds blanch-
ed, and put into your cullis: then boil a glafs of milk, and
put it into your cullis : let it be of a good tafte, and firain it
off ; then put it in a fmall kettle, and keep it warm. You
may ufe it for white loaves, white cruft of bread, and bilcuits

Sauce for a Brace of Partridges, Pheafants, or any thing you pleaft.

. ROAST a partridge, pound it well in a mortar, with the
inions of four turkies, with a quart of ftrong gravy, and the
iivers of the partridges, and fome truffles, and let it immer till
it be pretty thick; let it fand in a difh for a while, then put
two glaﬂt:a_nf Burgundy into a ftew-pan, with two or thre
flices of onions, a clove or two of garlic, and the above fauct:
.::'IEI: it immer a few minutes, then prefs it through a hair-
l_'ﬂE: into a ﬂew-pa_n,. add the eflence of ham, let it boil for
ome time, f{eafon it with good (pice and pepper, lay your pal-
tridges, &c. in the dith, and pour your fauce in.
F '1;thr will ufe as many fine Ingredients to ftew a pigeon, o
Owly as will make a very fine difh, which is equal to boiling
a leg of mutton in champaign. : S
1t would be peedlefs to name any more, though you hat®
much more expenfive fauce than this - however, I think here i
enough to thew the folly of thefe fine French cooks. ' In theif

OwWn country, they will make a grand entertainment with the
X
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expence of one of thefe difhes; but here they want the little
petty profit ; and by this fort of legerdemain, fome fine eftates
are juggled into France, AL

CH A P. IV.

To make a Number of pretty little Difhes, fit for a Suppet,
or Side-difh, and lirtle Corner-dithes, for a great Table ;
and the reft you have in the CHAPTER for LENT.

Heps Ears forced. b
WYAKE four hogs ears, and half boil them, or take them
foufed ; make a force-meat thus : take half a pound of
beef-fuet, as much crumbs of bread, an anchovy, (ome fage ;
boil and chop very fine a little parfley ;3 mix all together with
the yolk of an egg, a little pepper; {lit your ears very careful-
ly to make a place for your ftuffing ; fill them, four them, and
fry them in frefh butter till they are of a fine brown ; then
pour out all the fat clean,and put to them half a pint of gravy,
a glals of white wine, three tea-fpoonfuls of mufitard, a piece
of butter as big as a nutmeg rolled in flour, a little pepper, 2
fmall onion whole ; cover them clole, and let them {tew foftly
for half an hour, fhaking your pan now and then. When
they are enough, lay them in your difh, and pour your fauce
over them, but firft take out the onion. “Fhis makes a very
pretty difh; but if yeu would make a fine large difh, take the
feet, and cut all the meat in {mall thin picces, and flew with
theears. Seafon with falt to your palate.

Do force Cocks Combs.

PARBOIL your cocks combs, then open them with a point
of a knife at the greatend = take the white of a fowl, as mur:h
bacon and beef-marrow, cut thefe {mall, and beat them fine in
a marble mortar ; feafon them with falt, pepper, and gratcﬁ
nutmeg, and mix it with an egg ; All the cocks-combs, and
flew them in a lictle firong gravy foftly for half an hour; then
flice in fome frefh mufhrooms and a few pickled ones; then
beat up the yolk of an cgg in a little gravy, flirring it. Sea-
fon with falt. When they are enough, difh them up in little
difhes or plates. P

F
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To preferve Cocks-Combs.

LET them be well cleaned, then put them into a pot, with
fome melted bacon, and bail them a little ; about half an hour
« after add a little bayfalt, fome pepper, a little vinegar, a lemon
fliced, and an onion ffuck with cloves. When the bacon begin
to ftick to the por, take them up, put them into the pan you
would keep in, lay a clean linen cloth over them, and pour
melted butter clarified over them, to keep them clole from the
. @ir. Thefe make a pretty plate at a fupper.

To preferve or pickle Pig's Feet and Ears.

TAKE your feet and ears fingle, and wath them well, fplit
the feet in two, put a bay-leaf between every foot, putinal-
moft as much water as will cover them. When they are well
fteamed, add to them cloves, mace, whole pepper, and ginge,
coriander-feed and fale, according to your difcretion; put to
them a bottle or two of Rhenith wine, according to the quan-
tity you do, half a fcore bay-leaves, and a bunch of {weet herbs
Let them boil foftly till they are very tender, then take them
out of the liquor, lay them in an earthen pot, then ftrain the
liquor over them ; when they are cold, cover them down clof
‘and keep them for ufe.

You fhould let them ftand to be cold ; fkim off all the fah
and then put in the wine and fpice. :

Pig’s Feet and Ears another ¥ay.

TAKE two pig’s ears foufed, cut them into long [lips
about three inches, and about as thick as a goole quill ; put
them in a flew-pan with a pint of good gravy, and half an
onion cut very fine, ftew them till they are tender; then add
a lictle butter rolled in flour, a {poonful of muftard, fome
Pepper and falt, a litile elder vinegar ; tofs them up and put
them in a dith: have the feet cut in two, and put a bay-lel
hEtWEE'?; tiec them up, and boil them very tender in wate
and a little vinegar, with an onion or two, rub them ove
‘with the yolk of an egg, and (prinkle bread-crumbs on them;
broil or fry them, and put them round the ears.

To pickle Ox-Palates.

;I'-ﬁKE your paI*atcs, walh them well with falt and watern
:II;: put them in a ElPkiP with water and fome falt; and when
€Y are ready to boil, fkim them well, and put to them peppeh
cloven
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€ldves, and mace, as much as will give them a quick taffe. .
When they are boiled tender (which will require four or five'
hours), peel them and cut them into fmall pieces, and let them

cool; then make the pickle of whitée-wine and vinegar, an equal -
quantity ; boil the pickle, and put in the fpices that were boileds '-
in the palates ; when both the pickle and palates are cold, ay

our palates in a jar, and put to them a few bay-leaves, and a
little frefh fpice: pour the pickle over them, cover them clofe, wE-
and keep them for ufe. g :
. £

Of thefe you may at any time make a pretty little difbyeither
with brown fauce or white ; or butter and muftard and a {poon~
ful of white-wine; or they are ready to put in made difhes.

To flew Cucumbers.

TAKE fix cucumbers, pare them, and cut them in two,
length ways, take out the feeds; take a2 dozen fmall ronnd-
headed onions peeled ; put fome butter in a flew-pan, melt
it, put in your onions and fry them brown; then put a fpoon-~
ful of flour in, ftir it t1ll it is fmooth, put in three quarters of
a pint of brown gravy, and flir it all the time; then putin

our cucumbers, with & glafs of Lifbon, flew them till they
are tender 3 feafon with pepper and falt, and a little Cayenne
pepper to your liking: obferve to fkim it well, becaufe the
butter will rife to the top. Send them to table in a difh, or

under your meat,

7o ragoo Cucumbers. "

TAKE two cucumbers, two' onions, {lice them, and fry
them in a little butter, then drain them in a fievey put them in-
toa fauce-pan, add fix (poonfuls of gravy, two of White-wine,
2 blade of mace; let them ftew five or fix minutes: then take
a piece of butter as big as a walnut rolled in flour, a little fajc
and Cayenne pepper, fhake them together, and when it is

thicky difh them up.

A Fricafey of Kiduey-Beans.

TAKE a quart of the feed; when dry, foak them all night |
in river-water, then boil them on a {low fire til-] quite tender 3 o
take a quarter of a pecic of onions, {flice them thin, fry them in
butter till brown ; then take them out of the butter, and put
them in a quart of ftrong-drawn gravy. Boil them till you
may math them fine, then put in your beans, and give them
a boil or two. Seafon with pEIpper, falt, and nutmegey ~ "

-. 2
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_in a litele fale, a little beaten
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To drefs FEindfor- Beans.
TAKE the feed, boil them till they are tender; then blanch

‘them, .and fry them in clarified butter. = Melt butter, witha

drop of vinegar, and pour over them. Stew them with fal,
. per, and nutmeg.

i« % Or you may eat them with butter, fack, fupar, and a litte
~ powder of cinnamon. ' _

To make Fumballs.

TAKE a pound of fine flour and a2 pound of fine powder-lu-
oar, make them into a light pafte, with whites of eggs beat fine:
then add half a pint of eream, half a pound of frefh but
melted, and a pound of blanched almonds well bear, Knead
them altogether thoroughly -with a little rofe-water, and cul
out your jumballs in what figures you fancy; and either bake
them i1n a pentle oven, or fry them in frefh butter, and they make
a pretty fide or corner difh. You may melt a little butter withs
fpoonful of fack, and throw fine fugar all over the difh. If yo

malke them in pretty fipures, they make a fine little difh,

Yo make a Ragoo of Onions.

TAKE a pint of little young onions, peel them, and take
four IHFE{E_ ones, peel them, and cut them very {mall ; putd
quirier of a pound of good butter into a {tew-pan, when itiif
:jraf_-llr:.-d and done making a noife, throw in your onions, and
iry them ull they -begin to look a little'brown : then fhakein
a little flour, and fthake them round till they are thick; throW
I ittle falt, pepper, a quarter of a pint
good gravy, and a tea-fpoonful of muftard, Stir all togeth®
and when it is well-tafted and of a good thicknefs, puuriti“'
to your dith, and garnifh it with fried erumbs of bread:
They mzn_l-ce a pretty little dith, and are very zood, Y ou mif

ftew rafpings in the room of flodr, if you p]e;i"e.

A Ragoo o Oy/lers.
rav?PhEIﬁ twenty large oyfters, take them out of their ligwh
tWwo the liquor, and dip the oyflers in a batter made thus: !
o e beat them well, a little lemon-peel grated, alith
i EEdEEﬂfEd: 2 blade of mace pounded fine, a little parky
fnmzphﬁu ne ; beat all together with a little Hour, have resdf
S el Srordripping in a flew-pan; when it boils, dip in yoU'
YIers one by one, into the batter, and fry them of 3 fin¢
- _ browhi
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brown ; then with an egg-flice take them ocut, and lay them
in a difh before the fire. Ponr the fat out of the pan, and
fhake a little fAour over the bottom of the pan, then rub a
little piece of butter, as big as a {mall walnut, all over with
your knife, whilft it is aver the fire ; then pour in three {poon=
fuls of: the oyfter-liquor ftrained, one fpoonful of white-wine,
and a quarter of a pint of gravy; grate a little nutmeg, fir all
together, throw ia the oyflers, give the pan a tols round, and
when the fauce is of a pgood thicknefs, pour all into the di._j'h,
and garnith wich rafpings.

A Ragoo of Afparagus.

SCRAPE a hundred of grafs very clean, and throw it into
cold water. When you have [craped all, cut as far as is good and
green. about an inch long, and take two heads of endive clean,
wafthed and picked, cut it very fmaM, a young lettuce, clean
wathed and cut imall, a large onion, peeled and cut fmall j put
a quarter of a pound of butter into a flew- pan, when it is melt-
ed throw in the above things: tofs them about, and fry them
ten minutes ; then feafon them with a little pepper and falty
fhake in a little flour, tofs them about, then pour in half a
pint of gravy. Let them flew till the {fauce is very thick and
good ; then pour all into your difh., Save a few of the little
tops of the grafs to garnilh the difh. 3 y

N. B. You muft not fry the afparagus: boil it in a little
water, and put them in your ragoo, and then they will look
greemn.

: A Ragoo of Livers:

TAKE as many livers as you would have for your difh. x A
turkey’s liver and fix fowls livers will make a pretty difh. "Pick
the ga“s from :hgm_j and throw them 1nto cold \-Uﬂl'El'? take thﬂ
fix livers, put them in a favce-pan with a quarter of a pint of gra-
vy, af{poonful of mufhrooms, either pickled or frefh, afpoonful
of catchup, a little piece of butter as big as a nutmeg, rolled in
flour ; feafon them with pepper and falt to your palate. | Let
them ftew foftly ten minutes; in the mean while h?u_tt_er one
fide of 3 piece of writing paper, and wrap the turkey’s liver on
ity and broil it nicely, lay it in the middle, ‘ﬂﬂli l_:hE ftewed
livers round. Pour the fauce all over, and garnith with lemon.

Teo rageo Cauliflswers,

TAKE a large cauliflower, wafh it very clean, and pick it
in picces, as for pickling; make a nice brown cullis, and
I 2 , ftew
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- ftew éﬁein till tender, feafon with pepper and falt, put them
* jnto your difh with the fauce over; boil a few fprigs of the
; eaulifiower in water, to garnifh with.

& - Stewed Peafe and Lettuce.

rar. l‘.'-* PFAKE a quart of green peale, two large cabbage-lettuces,
Al . eut fmall acrofs, and wathed very clean ; put them in a ftew-
e pan with a quart of gravy, and ftew them till tender; putin
fome butter ' rolled in #Hour, feafon with pepper and fit:
when of a proper thicknefls dith them up.

M. B. Some like them thickened with the yolks of four
eggs. Others like an onion chopped very fine and ftewed

with them; with two or three rafhers of lean ham.

Anetber IFay to flew Peas.

TAKE a pint of peas, put them in a flew-pan withs
bandful of chopped parfley; juft cover them with water, ftew
them' till tender; then: beat up the yolks of two eggs, putin
fome double-refined fugar to fweeten them, put in the egg
“and tofs them up; then put them in your difh.

. . X Cedi-founds broiled with Gravy.

| SCALD them in hot water, and rab them with falt well;

‘blanch them, that is, take off the blacked direy fkin, then fet them

©n in cold water, and let them fimmer till they begin to be ten-

. der; take them out.and flour them, and broil them on the grid-
iron. In the mean time take a little good gravy, a little m uftard;

¢ 2 little bit of butter rolled in flour, give it a boil, fealon it with

Pepper and f(alt.  Lay the founds in your difh, and pour you
fauce over them.

A forced Cabbage.

nf;FA-Kf;E a2 fine white-heart cabbage, about a$ big as a quarttt
5 _pecik, lay it in water two. or three hours, then half boill it

£t It 1n 3 cullender to 'I'.lll'EIpiI'l_.l then very 'CEIEfI.I.”_Y cut out the
heart, but take great care not to break off any of the outfide

leaves, fill it with force-meat made thus: take a pound of veds

¥ shalf 4 Pound of bacon, f§ :
' at . I
and beat thein fine i? a Ard Tan forathuip ahuthen (0

R mortar, with four eogs boiled hait
H:’;E’?E“. with pepper and falt, a little beaten mace, a VEf
on-peel cut fine, fome parfley chopped fine, a veif

e crtr.i:ri?:e,fa“d two anchovies = when they are beat fine, rake
» ©f a itale roll, fome muflirooms, if you have thems

. aighee
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cither pickled or frefh, and the heart of the cabbapge you cut &

out chopped fine, Mix all together with the yolk of an eggy
then fll the hollow part of the cabbage, and tie it with a pack-
thread ; then lay fome flices of bacon to the bottom of aftew-
pan or fauce-pan, and on that a pound of coarfe lean beef,
cut thin; put in the cabbage, cover it clofs, and let it flew
overa flow fire, till the bacon begins to ffick to the pan, fhake
in a little flour, then pour in 4 quart of broth, an onion ftuck
with cloves, two blades of mace, fome whole pepper, a little
bundle of fweet herbs; cover it clofe, and let it ftew very
foftly an hour and a half, put in a alafs of red-wine, give it
a boil, then take it up, lay it in the difh, and firain the gravy
and pour over: untie it firfl. This is a fine fide-difh, and
the next day makes a fine hath, with a veal-fleak nicely broila

ed and laid on it.

Stewed Red Cabbage.

TAKE a red cabbage, lay it in cold water an hour, then cut
it into thin flices acrofs, and cut it into little pieces. Putir
into a ftew-pan, with a pound of faufages, a pint of gravy, a
little bit of ham or lean bacon; cover it clofe, and let it ftew
half an hour; then take the pan off the fire; and {kim off the
fat, fhake in a lictle flour, and fet it on again. Letitflewtwo
or three minutes, then lay the faufages in your difh, apd pour
the reft all over. You may, before you take it up, putin half
a fpoonful of vinegar, |

Savoys forced and flewed.

TAKE two favoys, fill one with force-meat, an:;! the other
without. Stew them with gravy; feafon them 1..1_\-“1tl'1 pepper
and falt, and when they are near enough, take a piece of but-
ter, as biz as a large walnut, rolled in flour, and putin. Let
them flew till they are enough, and the fauce thick ; then lay
them in your dith, and pour the f[auce over them. TThele

things are beft done on a flove.

To force Cucumbers.
TAKE three large cucumbers, (coop out the pith,

-

£1 them

with fried UT{{E;"E, feafoned with pepper and fale; put on the"

pitce again you cut off, few it with a coarfe thread, and fry
them in the butter the oyfters are fried in: then pour out the
butter, and {hake in a little flour, pour in half a piat of gra-

vy, fhake it round and put in the cucumbers, Scafon it with
I3 a little

-
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a little pepper and falt; let them flew foftly till they are ten-
der, then lay them in a plate. and pour the gravy over them:
or you may force them with any fort of fnrce—mea_t you fancy,
and fry them in hog’s lard, and then flew them in gravy and
red-wine,

Fried 8 awfages.

TAKE half a pound of faufages, and fix apples, flice four
about as thick as a crown, cut the other two in quarters, fry
them with the {aufages of a fine light brown, lay the (aufages
in the middle of the difh, and the apples round. Gamilb
with the quartered apples. _

Stewed cabbage and faufages fried is a goad difh.

g

Collops and Eges.

CU'T either bacon, hung beef, or hung mutton into thin
flices ; broil them nicely, lay them in a difh before the fire,
have ready a flew-pan of water boiling, break as many eggs
as you have collops, break them one by one in a cup, and
gm”' them into the ftew-pan. WWhen the whites of the eggs

egin to barden, and all look of a clear white, take them up
onc h}' one in an egg-flice, and lay them on the collops,

Do drefs ¢old Fowl or Pigeon.

CUT them in four QUAarters, beat uP an egg or two, a{;cprﬁing
to what you drefs, grate a little nutmeg in, a little falr, fome
parfley chopped, a few crumbs of bread, beat them well toge-
ther, dip them in this batter, and have ready fome dripping hot
11 a ftew-pan, in which fry them of a fine light brown: have
feady a little good gravy, thickened with a little flour, mixed
wWith a Mpoonful of catchup ; lay the fry in the difh, and pour
the fauce over. Garnifh with lemon, and a few muthrooms
't you have any, A cold rabbit cats well done thus.

To wmince F; eal.

CUT your veal as fine as poffible, but do not chop it: grat

2 little Dutmeg.over it, fhred a little lemon-peel very fine, throw
2 very little falt on it, drudge 2 little fAour overit. To alargt
Phate of veal, take four or five fpoonfuls of water, let it boil,
;':Fel’} Pt in the veal, with a piece of butter as big as an efg
r 1t well topether ; when it je all thorough hot, it is enough
iha.ve recady 3 very thin piece of bread toafted brown, cut it int?
“HI€E-corner fippets, lay it round the plate, and pour in :im}:
' yidia

b1
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veal. Juft before you pour it in, fqueeze in half a lemon, or
half a fpoonful of vimegar. Garnifth with lemon, You may
put gravy in the room of water, if you loye it flxong; but it is
better without.

To fiy cold Feal.

CUT it in pieces about as thick as half a crown, and as lang
as you pleafe, dip them in the yolk of an egg, and then in
crumbs of bread, with a few [weet herbs, and fhred lemon-peel
in it; prate a little nutmeg over them, and fry them in frefh
butter. 1T he butter muft be hot, juft enough to fry them in:
in the mean time, make a little gravy of the bone of the veal;
when the meat is fried take it out with a fork, and lay itina
dith before the fire, then fthzke a little flour into the pan, and

ftir it round ; then put in a little gravy, fqueeze in a little

lemon, and pour it over the veal. Garnifh with lemon,

T tafs up cald Feal IEhHite.

CUT the veal into little thin bits, put milk encugh to it for
fauce, grate in a little nutmeg, a very little falt, a litcle piece of
butter rolled in flonr: to half a pint of milk, the yolks of two
eges well beat, a [poonful of mufhroom-pickle, itir all toge-
ther till it is thick; then pour it into your difh, and garmih
with lemaon,

Cold fowl fkinned, and done this way, eats well 3 or the
beft end of a cold breaft of weal; firft fry it; drain it from the
fat; then pour this fauce to it,

To bafh Cold Adutton.

CHT your mutton with a very fharp knife in very little bits,
as thin as poflible ; then boil the bones with an onion, a little
fweet herbs, a blade of mace, a very little whole pepper, a little
falt, a piece of cruft toafted very crifp: letit boil till there is_juﬁ
enough for fauce, ftrain it, and put it into a fauce-pan, with a
piece of butter rolled in flour ; put in the meat, when it i3 very
hot it is enough., Seafon with pepper and falt. Have ready
fome thin bread toafted brown, cut three-corner-ways, lay
them round the dith, and pour in the hafh. As to walnut-
pickle, and zll forts of pickles, you mulfl put in according to
your fancy. Garnifh with pickles. Some love a fmall onion
peeled, and cut very {mall, and done in the hath. Or you
may ufe made gravy if you have not time to beoil the benes.

| ) "2 To
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Lo bafly Bdutton like Fenifon.

CUT it very thin as above; boil the bones as above; firain
the liquor, where there is juft enough for the hath, to a quarter
of a pint of gravy put a large fpoonful of red wine, an onjon
peeled and chopped fine, a very little lemon- peel fhred fine, 2
piece of butter as bigz as a finall walnut rolled in Hour ; putit
IitG a fauce-pan with the meat, fhake it all together, and when

it is thoroughly hot, peur it into your difh. Haflh beef the
fame way.

Lo make Collsps af Cold Beef.

1F you have any cold infide of a firloin of beef, take off ll
the fat, cut it very thin in little bits, cut an enion very fmall,
beil as much water or gravy as you think will do for fauczy
feafon it with 2 little pepper and f{alt, and a bundle of fwesd
herbs. Leethe water boil, then putin the meat, witha good
piece of butter rolled in flour, fhake it round, and flir it
When the fauce is thiclk and the meat done, take out te

fweet herbs, and pour it into your difli. They do beétter than
frefh meat,

Lo make a Florentine af Feal,

TAKE two kidneys of veal, fat and all, and mince them
very fine, then chop a few herbs und put to it, and add a lew
Currants : feafon it with cloves, mace, nutmeg, andalitle faly
four or five yolks of eggs chopped fine, and fome crumbs of
bread, a pPippin or two chopped, fome candied lemon-prel cut
fmall, a litele fack, and orange-flower-water. Lay a fheet of
Puff-pafte at the bottom of your difh, and put in the ingredis
€nis, and cover it with another fheet of puff-pafte. Bakeitin
2 flack oven, fcrape fugar on the top, and ferve it up hot.

A Salmagundy.

T‘qE‘E two pickled herrings and bone them, a handful of
DpeicYs . four cpes. boiled, hasd, the: wehie of Goe. rosddl
chicken or fowl; chop all very fine: feparately, that is, the
%{ﬂlks “i:tggﬁ by themfelves, and the whites'the fame ; (crape fome
_']::-_‘an boiled ham very fine, hung beef or Dutch beef fcraped:
Lo 2@ Tmall China bafon, or deep faucer, into your difli;
| _I;n__alr.f: fome butter into the fhape of a pine apple, or any ather

IH-EF'E you pleafe, and fet it on the top of the bafon, or faucer;
¥ Tound your bafon a ring of fhred pagiley, then whites of

CH
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egps, then ham, then chickén, ‘then bécef, then yolks of egos,
then herrings, till you have covered the bafon, and ufed all
your ingredients. Garnifh the difh with whole capers, and
pickles of any fort you choofe, chopt fine; or'you may leave
out the butter, and put the ingredients on, and put a flower
of any fort at the top, or a fprig of myrtle,

Anatber IEay.

MIMNCE veal or fowl very fmall, a pickled herring boned
and picked {mall, cucumber minced finall, apples minced
fmall, an onion peeled and minced {mall, fome pickled red-
cabbagze chopped fmall, cold pork minced {mall, or cold duck
or pigeons minced fmall, boiled parfley chopped fine, celery
cut {mall, the yolks of hard epgs chopped {mall, and the whites
chopped fmall, and either lay all the ingredisnts by themiclves
feparate on faucers, or in heaps in a difh.’ Dith them out
with what pickles you have, and fliced lemon nicely cut; and
if you can get naftertium-fAowers, lay them round it. “This
13 a hne middle difh for fupper; but you may always make
falmagundy of fuch things as you have, according to youe
faticy. The other forts you have in the Chapter of IFails.

To make little Pajlies.
TAKE the kidney of a loin of veal cut very fine, with as

much of the fat, the yolks of two hard eggs, feafoned with a

hittle falt, and half a fmall nutmeg. Mix them-well together,
then roll it well in' a puff pafte cruft 5 make three of it, and fry
them nicely in hog's-lard or butter.

They make a pretty little dith for change. You may put
in fome carrots, and a little fugar and fpice, with the juice of
an oranpe, and fometimes apples, firft boiled and fweetened,
with a litcle juice of lemon, or any fruit you pleale.

Petit Paflies for garnifbing Diffes.

MAKE a fhort cruft, roll it thick, make them about as big
as the bowl of a fpoon, and about an inch deep: take a picce
of veal, enough to fill the patty, as much bacon and beef-fuet,
fhred them all very fine, feafon them with pepper and falt,
and a lictle fweet herbs ¢ put them into a little lew-pan, keep
!Ijrning them about, with a few mufthroecms chopped (mall, for
eight or ten minutes ; then fill your petty-patties, and cover
them with fome eruft.  Colour them with the yolk of an egg,
and bake them. Sometimes §ll them with oyfters for fifh, E:

the
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the melts of the filh pounded, and {eafoned with pepper ani
falt ; fill them with lobfters, or what you fancy. They make
a fine garnifhing, and give a difh a fine look: if for a calfi
head, the brains feafoned is moft proper, and fome with oyl

Lters.

o L A -Pes BV

TO PDRESS FISH.

AS to boiled fith of all forts, you have full direftions in the
Lent chapter. But here we can fry fith much better, be-
caufe we have beef-dripping, or hog’s lard.

Obferve always in the frying of any fort of fith ; firf}, that
you dry your'fith very well in a clean cloth, then do your fifh
in this manner : beat up the yolks of two or three egps, at-
cording to your quantity of fith ; take a fmall paftry-brufl,
and put the egg on, fhake fome crumbs of bread and flour
mixt over the %[h, and then fry it.  Let your flew-pan you
frl’ them in be very nice and clean, and put in as much beef-
dripping, or hog’s-lard, as will almoft cover your fillh; and
be fure it boils before you put in your fith. Let it fry quick,
and let it be of a fine light brown, but not too dark a colour.
Have your fifh flice ready, and if there is occafion turn it:
when it is enough, take it up, and lay a coarfe cloth on a difh,
on which lay your fith, to drain all the greafe from it; if you
fry parfley, do it quick, and take great carc to whip it outof
the pan as foon as it is crifp, or it will lofe its fine colour
Take great care that your dripping be very nice and c}taq.
You have direions in the eleventh chapter, how to make it
hit for ufe, and have it al ways in readinefs.

Some love fifh in batter; then you muft beat an egg fing,
and dip your fifh in juft as you are going to put it in the pan;
Or as good a batter as any, is a little ale and flour beat up, juk
48 you are ready for it, and dip the fith, to fry it.

Lobfler Sauce.

TAKE 2 fine hen lobfler, take out all the fpawn, and
bruife it in a mortar very fine, with a little butter; take ?:i

3 the
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the meat out of the claws and tail, and cut it in fmall fquare
picces; put the fpawn and meat in a ftew pan with a {poon-
ful of anchovy-liquor, and onefpoonful of catchup, a blade of
mace, a piece of a ftick of horfe-raddith, half a lemon, a gill
of gravy, a little butter rolled in flour, jult enough to thicken
it; put in half a pound of butter nicely melted, boil ir gently
up for fix or feven minutes ; take out the horfe raddith, mace,
and lemon, and fqueeze the juice of the lemon into the fauce 3
juft fimmer it up, and then put it in your boats.

Shrimp Sauce.

TAKE half a pint of fhrimps, wafh them very clean, put
them in a {tew-pan with a fpsonful of fith-lear, or anchovy-
liquor, a pound of butter melted thick, boil it up for five mi-
nutes, and fqueeze in halt a lemon ; tofs it up, and then put
it in your cups or boats,

7o make Oyfler-Sauce for Fifb.

TAKE a pint of large oyfters, fecald them, and then ftrain
them through a fieve, wafh the oyfters very clean in cold wa=
ter, and take the beards off ; pur them in a flew. pan, pour
the liguor over them, but be careful to pour the liquor gently
out of the veflcl you have ftrained it into, and you will Jeave.
all the fediment at the bettom, which you muft be careful not
to put into your ftew-pan; then add a large {poonful of an-
chovy-liquor, two blades of mace, balf a lemon, fome butter
rolled in flour enough to thicken it ; then put.an half a pound
of butter, boil it up till the butrer is meited ; then take out
the mace and lemon, [queeze the lemon juice into the (aoce,
give it a boil up, fir it all the ume, and then put it into your
boats or bafons. : :

N.B. You may put in a fpoonful of catchup, or a fpoonful
of mountain-wine.

To make Anchovy- Sauce.

TAKE a pint of gravy, put in an anchovy, take a quarter
of a pound of butter rolled in a lictle flour, and ftir 21l together
till it boils. You may add a little juice of a lemon, catchup,
red-wine, and walnut-liquor, jult as you pleafe.

Plain butter melted thick, with a fpoonful of walnut pickle,
or catchup, is good fauce, or anchovy : in fhort you may put
* a5 many things as you fancy into fauce. All other fauce ror
fith you have in the Lent chapter, -

1o
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Zo drefs @ Brace of Carp..

~ T'AKE a-picce of butter and put into a flew-pan, melt it an
put “in a large fpoonful of flour, keep it ftirring il it i
Afmooth ; then put in a pint of gravy, and a pint of red-port o
claret, a little horfe-raddifth feraped, cight cloves, four blade
of mace, and a dozen corns of all-fpice, tie them in alitl
linen rag, a bundle of fweet-herbs, half a lemon, three an-
chovies, a little onion chopped very fine ; feafon with peppa,
falt, and Cayenne pepper, to your liking; ftew it for half a
hour, then ftrain it through a ficve into the pan you intend toput
your fith in; let your carp be well cleaned and fcaled, then
put the fith in with the fauce, and flew them very gently for
half an bour; then turn them, and ftew them fifteen minuts
longer, put in along with your fith fome truffles and morls
fcalded, fome pickled mufhrooms, an artichoke-bottom, and
about a dozen large oyflers, fqueeze the juice of half a lemon
in, ftew it five minutes ; then put your carp in your difh, and
pour all the' fauce over. Garnifh with fried fippets, and the
roe of the fith, done thus : beat the roe up well with the yolks
of two eggs, a little flour, a lictle levnon-peel chopped fing,
fome. pepper, fult, and a lictle anchovy-liquor ; have readya
pan of beef.dripping boiling, drop the roe in, to be about as
Big as a crown-piece, fry it of a light brown, and put it
round the difth, with fome oyfters fried in batter, and fome
fcraped horfe-raddifh. ;

“IN. B. Stick your fried fippets in the ffh.

You may fry the carp firft, if you pleafe, but the aboveis
the moft modern wav.

Or, if you arein a great hurry, while the fauce is making,
you may boil the fith with (pring-water, half a pint of vine
gar, a little horfe-raddifth, and bay-leaf; put your fithin ths
dith, and pour the fauce over.

Lo drefs Carp ar Blue.

TAKE a brace of carp alive, and gut them, but not wafl
nor {cale them ; tie them to a fith-drainer, and put them in©
a fith kettle, and pour boiling vinegar over till they are blue,
or you may hold them down in a ffh.kettle with  twao forks
and another perfon pour the vinegar over them : put in a quart
of boiling water, a handful of falt, fome horfe-raddifh cut it
flices 5 boil them gently twenty minutes: put a fifh-plate in

the diih, a napkin over that, and fend them up hot. G”“."j:
3 wil
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with horfe-raddifh. ~ Boil half a pint of cream, and figeeten it
with fine fuear for fauce in a boat or bafon, !

AP Niter Jk

s

Or SOUPS anp BROTHS. .

L

To make firong Broth jfor Soup or Gravy. |
AKE a fhin of beef, a knuckle of veal, and a fcrag of

mutton, put them in five gallons ef water; then let it

boil wp, fkim it clean, and feafon it with fix Jarge onions,
four good leeks, four heads of celery, two carrots, two turnips,
a bundle of fweet-herbs, fix cloves, a dozen corns of all-fpice,
and fome falt ; {kim it very clean, and let it ftew gently forfix
hours ; then ftrain it off, and put it by for ufe. :

When you want very ftrong gravy, take a {lice of baceon,
fay it in a ftew-pan; take a pound of becf, cut it thin, lay it
on the bacon, {lice a good piece of carrot in, an onion fliced,
a good craft of bread, a few [weet-herbs, a hittle mace, cloves,
nutmeg, and whole pepper, an anchovy ; cover it, and fet it
on a flow fire five or fix minutes, and pour in a quart of the
above gravy ; cover ‘it clofe, and let it boil foftly till half is
wafted. ‘This will be a rich, high brown fauce for fith, fowl,
Or ragoo. ' -

Gravy for IWhite Sauce.

TAKE a pound of any part of the veal, cut it into fmall
pieces, boil it in a quart of water; with an onion, a l?lade pf
mace, two cloves, and a few whole pepper-corns. Boil it till
1t i5 as rich as you would have irt.

Grawy for Turkey, Fowl, or Ragoo.

TAKE a pound of lean beef, cut and hack it 'well, then

Hour it well, put a piece of butter as big as a hen’s egg ina
flew-pan ; when it is melted, put in your beef, fry it on all
fides a litdle brown, then pour in three pints of boiling water,
and a bundle of fweet-herbs, two or three blades of mace; three
or four cloves, twelve wholc pepper-corns, a litde bit of car-
Tot, & little picce of cruft of bread toafled brown ; cover it

e clole,
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clofe, and let it boil till there is about a pint or lefs; the
feafon it with falt, and ftrain it off.

W Grawy for a Fowl, when you have no Meat nor Gravy ready,

TAKE the neck, liver, and gizzard, boil them in halfs
pint of water, with a little piece of bread toafted brown, a link
pepper and falt, and a little bit of thyme. Let them boil tll
there is about a quarter of a pint; then pour in half a glafs of
red-wine, boil it and flrain it, then bruife the liver well in,
and ftrain it again ; thicken it with a liftle piece of butter roll-
ed in fAour, and it will be very good.

An ox’s kidney makes good gravy, cut all to pieces, and
boiled with fpice, &c. as in the foregoing receipts.

You have a receipt in the beginning of the book, in the
preface for gravies. !

Fermiacelli Soup.

T'AKE three quarts of the broth, and one of the griy
mixed together, a quarter of a pound of wvermiceli blanched
in two quarts of water; put it into the foup, boil it up fu
ten minutes, and {cafon wirch falt, if it wants any ; puticin
Your turcen, with a cruft of a French roll baked.

MMacaroni Soup.

TAKE three quarts of the {trong broth, and one of the
Eravy mixed together; take half a pound of fmall pipe-maca
roni, and boil it in three quarts of water, with a little butter
in 1t, till it is tender 3 then ftrain it through a fieve, cut it in
pieces of about two inches long, put it in your foup, and bol
it up for ten minutes, and then {end it to ‘table in a turech
with the cruft of a French roll toafted,

Soup Creffis.

TAKE a pound of lean ham, and cut it into [mall bits
- and put at the bottom of a ftew- pian, then cuta French roll
and put over the ham ; take two dozen heads of celery cut
fmall, fix onions, two turnips, one carrot, cut and wafhed
very clean, fix cloves, four blades of mace, two handfuls o
water-crefles ; put them all into the ftew.pan, with a pintof
good broth ; cover them clofe, and fweat it gently for twentf
minutes, then fil] it up with veal broth, and ftew it four hours;
Fub it through a fine ieve, or cloth, put it in your pan ﬂﬂaif“i
e . fealon
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feafon it with falt and a little Cayenne pepper; give it a fim~
mer up, and fend it to table het with fome French roil

toafted hard in it. DBoil a bandful of crefles till tender, in
water, and put in over the bread.

To make Mutton or Feal Gravy.

CUT and hack your veal well, [etit on the fire'with water,
fweet-herbs, mace, and pepper. Letit boil till it is as good as
you would have it, then ftrainit off. Your fine ﬁgﬁkg: always,
if they can, chop a partridge or two, and put intogravies.

2 £ Ty

To make a_ firong Fifb-gravy: -

TAKE two or three eelz, or any fith you have, fkin or ﬂ:a}’!
them, gut them and wath them from grit, cut them into little
pieces, put them into a fauce-pan, cover them with water, a,
little cruft of bread toafted brown, a blade ar two of mace,
and fome whole pepper, a few (weet-herbs, and a very little bic
of lemon-peel. Let it boil till it is rich and good, then have
ready a piece of butter, according to your gravy ; if a pint, as
big as a walout. Mele it in the fauce-pap, then fhake in a
lictle flour, and tofs it about till it is brown, and then flrain in
the gravy to it. Let it boil a few minutes, and it will be good.

To make Plum-Porridge for Chriftinas.

TAKE a leg and fhin of beef, put them into eight gallons
of water, and boil them till they are very tender, and when
the broth is ftrong firain it out: wipe the pot and put in the

broth again; then flice {ix penny loaves thin, cut off the top

and bottom, put fome of the liquor to it, cover it up and let it
ftand a quarter of an hour, boil it and firain it, and then put ie
into your pot. Let it boil a quarter of an hour, then pugin
five pounds of currants, clean wafhed and picked 5 let them
beil a little, and put in five pounds of raifins of the fun, floped,
and two pounds of prunes, and let them boil till they fwell 5
then put in three quarters of an ounce of mace, half an ounce
‘of cloves, two nutmegs, all of them beat fine, and mix it
“with a Jittle liquor cold, and put them in a very little while,
and take off the pot; then putin threc pounds of flugar, a
litle falt, a quart of fack, a quart of clarct, and the juice of

-

two or three lemons.  You may thicken with fago inflead of ™
bread, if you pleafe; pour them into carthen pans, and keep
2

them for ufe.
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‘ h‘ A To make [rone Breth fo keep for Ul.

FA T .{J,‘r TAEE part of a leg of beef, and the fcrag-end of a neck of
1 " antittgn, break the bones in pieces, and put to it as much watey
#.as will cover it, and a little falt; and when it boils, fkim it

clean, and put into it a whole onion flueck with cloves, a bunch

of [weet-herbs, fome pepper, and a nutmep quarteéred. Let
thefe boil till the meat is poiled in pieces, and the flrength

;Eﬂﬂefl cut of it; flrain it out, and keep it for ufe.

A Craw- filh Soup.

# TAKE a callon of water, and fet it a-boiling ; put initz
bunch of fweet-herbs, three or four blades of mace, an onion
’ ftuck with claves, pepper, and falt ; then have about two hun-
dred craw-fifh, fave about twenty, then pick the reft from the
fhells, Tave the tails whole ; beat the body and fhells in a mor
tar, with a pint of peas, preen or dry, firll boiled tender in fait
water ; put your boiling water to it, and firain it boiling hot
through a cloth till you have all the goodnefs out of it: fetit
over a {low fire or flew-hole, have ready a French roll cut very
thin, and let it be very dry, put it to your foup, letit ftew dill
half is wafted, then put a piece of butter as big as an eggintos
fauce-pan, let it fimmer till it has done making a noife, fhake
in two tea-fpoonfuls of flour, flirring it about, and an onipn;
put in the tails of the fith, give them a fhake round, putto
them a pint of good gravy, let it boil four or five minutes
ufctftl_}r, take out the onion, and put to it a pint of the foup,
ftiz it well together, bruife the live fpawn of a hen lobfter, and
put it all together, and let it fimmer very foftly a quarter of an
“hour ; fry a French roll very nice and brown, and the twentf
€raw-fith ; pour your foup into the dith, and lay theroll inthe
T’“Fd‘:_'h: and the craw-fifh round the difh.
‘Fine cooks boil a brace of carp and tench, and may be alob-
-5 &F or two, and many more rich things, to make a craw-fill
foup 3 but the above is full as good, ‘and wants no addition.
: -y

To make Soup-Santea, or Gravy-Soup.

'TAEE fix ‘good rafhers of lean ham, put it in the bottom
af 3 Ttew-pan ; then put over it three pounds of lean beef, ant
« over the hf:eft_i_;rec pounds of lean veal, fix onions cut in flices
e WO carrots, and two turnips fliced, two heads of celery, and
;s _'ﬂ___h“j“_:idlf-‘ of {weet-herbs, fix cloves, and two blades of MAace §
3% w-a lictle wateriat th::,_ bottom, draw i very gently ¢ill it
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fticks, then put in a gallon of bailing water : let it ftew for
two hours, feafon with [lt, and ftrain it off ; then have ready .
a carrot cut in {mal] flices of two inches long, and about as
thick as a poofe quill, a turnip, two heads of leeks, two
heads of cclery, two heads of endive cut acrofs, two cabbage-
lettuces cut acrofs, a verry little forrel and chervill; put them
in & flew-pan, and {wear them for fifteen minutes ently s
then put them in your (gup, boil it up gently for ten minutes;
put icin your turcen with a eruft of French roll,

N. B, You may"oil the herbs in two guarts of water for
ten'minutes, if you like them beff'fo; your foup will be the
clearer, or you may take one guart of the broth, page 125,
and one of the fowling gravy, and boil the herbs that are cut
fine in it for a quarter of an hoar. : : 2

A Gresn Peas-Spup.

TAKE aknuckle of vealy” and one pound of lean hamj cut
them in thin flices, lay the ham at the bottom of a feup-por,
the veal‘upon the ham'; then cut fix onfons in' {flices and put
on, two orthree turnips, two carrots, three heads of celery
cut fmall, a’ lictle thyme, Jfoar cloves, and four blades of
maece'; put a little water at the bottom, coveér the pot clofe,
aid draw it gently, but do ndt let it ftick ;3 then putin fix
quarts of boiling water, lét it flew gently for four hours,
and fkim it well; take two guarts of green-peas, and ftew
them in fome of the broth till tender; then firain them off,
and putthem in a marble mortar, and beat them fine, pug
the liquor in, and mix them up (if you have no mortar, ybn
muft bruife them in the beft manner you can); take a tammy,
or a fine cloth, and rub them through till you have rubbed all
the pulp out, and then put your foup in a clean pot, with half
2 pint of fpinach juice, and beil it vp for fifteen minutes ;
feafon with falt and a little pepper: if your foup is not thick
enougly, take the crumb of a French roll, and boil it ina
little of the foup, beat it in the mortar, and rub it through
your rtammy or cloth ;3 then pat it 1n your foup, and boilic™
;Frf;] then put it in your tureen, with dice of bread toalted very
ard,

Another Fay to make Green Peas-Soup.

TAEKE a gallon' of water, make it boil ; then put in fix
onions, four tarnips, two carrots, and two heads of celéry. cut
iy flicesy four clovesy four blades of mace, four cabbage lec-

K Luces
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tuces cut fmall, ftew them for an hour ; then ftrain it off
and put in two quarts of old green-peas, and boil them in the
}iqui}r'r.ill tender; then beat or bruife them, and mix them

up with the broth, and rub them through a rammy or cloth,
" and put it in a clean pot, with half a pint of fpinach juice,
and boil it up fifteen minutes, fealon with pepper and falt to
your liking ; then put your (bup in your turcen, with fmall

dices of bread roaficd very hard.
A Peas-Seup for fFfﬂfﬂ;.

TAKE about four pounds of lean beef, cut it in fmal
ieces, about a pound of lean bacon, or pickled pork, fetit
on the fire with two gallons of water, let it boil, and fkimit
well ;3 then put in fix onions, two turnips, one carrot, and
four heads of celery cut fmall, and put in a quart of fplit-pes,
boil it gently for three hours ; then flrain them throughs
fieve, and rub the peas well through ; then put your foupina
clean pot, and put in fome dried mint rubbed very fine ©
powder, cut the whirte of four heads of celery, and two tur-
nips in dices, and boil them in a guart of water for ffteen
minutes 3 then ftrain them off, and put them 'in your foup,
take about a dozen of [mall rafheérs of bacon fried, and put
!:hem into your foup, feafon with pepper and falt to }rnurlik*
Ing, boil ic up for fitteen minutes ; then put it in your turcen,
with dices of bread fried very crifp.

Arnother FF ay to make It.

WHEN you boil a leg of pork, ora good picce of beef faye,
the liquor. When itis cold take off the fat; the next day boil
alleg of mutton, fave the liquor, and when it is cold tekeo
the fat, fet it on the fire, with two quarts of peas. Let them
bl::'tll till they are tender, then put in the pork or beef liquon
with the ingredients as above, and let it boil till it is as thick
43 you would have it, allowing for the boiling again; then
firain it off, and add the ingredients as above, You miy
make your foup of veal or mutton gravy if you pleafe, thatis
2ccording to your fancy.

A Chefnut- Soup. ;

TAKE half a hundred of cheln uts, pick them, put them in
e i_:a”h“f pan, and fet them in the oven half an hour, &
Toailt them gently over a flow fire, but take care they do not

burn; then peel them, and fet them to (lew in a quart ﬂf%f}n;_j'
. ; cEly
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beef, veal, or mutton broth, till they are quite tender. In the
mean time, take a piece or llice of ham, or bacon, a pound of
veal, a pizeon beat to pieces, a bundle of {weet herbs, an
onion, a little pepper and mace, and a piece of carrot; lay the
bacon at the bottom of a flew-pan, and ].a:,r the meat and in-
gredients at top. Set it over a {flow fire till it begins to ftick
to the pan, then put in a cruft of bread, and pour in two
quarts of broth. Let it boil {oftly till one-third is wafted s
then firain it off, and add ro it the chefnuts. Secalon it with
falt, and let it boil till it1s well tafted, ftew two pigeonsin ity and
fry a French roll crifp; lay the roll in the middle of the difh,
- and the pigeons on each fide; pour in the foup, and fend it
away hot.

Hare Soup.

TAKE and cut a large hare into pieces, and put it into an
earthen mug, with three blades of mace, two large onions, a
little falt, a red-herring, half a dozen large morels, a pint of
red wine, and three quarts of water; bake it three hours in a
quick oven, and then flrain it into a fiew-pan ; have read
boiled four ounces of French barley, and put in ; juft fcald
the liver and rub it through a fieve with a wooden fpoon;
put it into the foup, fet it over the fire, and keep it ftirring,
but it muft not boil. Send it up with crifp bread in it.

Sorp & la Reine.

TAKE a pound of lean ham and cut it fmall, and put it at
the bottom of a foup-pot ; cut a knuckle of veal into pieces and
put in, and an old fowl cut in pieces; put three blades of
mace, four onions, fix heads of celery, two turnips, one car-
rot, a bundle of fweet herbs wafhed clean; puot in half a pint
of water, and cover it clofe, and {weat it gently for half an
hour, but be careful it don’t burn, for that will fpoil it; then
pour in boiling water enough to cover it, and let it flew till
all the poodnefs is out, then ftrain it into a clean pan, and
let it ffand half an hour to fettle, then fkim it well, and
pour it off the fettlings into a clean pan; boil half a pint of
cream, and pour upon the crumbs of a halfpenny roll, and lec
it foke well. Take half a pound of almonds, blanch them,
and beat them in a marble mortar as fine as you can, putting
now and then a little cream to keep them from oiling s
take the yolks of {ix hard eggs, and the roll and cream, and put
to the almonds, and beat them up together in your broth; rub

K 2 it
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it through afine hair fieve or cloth till all the goodnels is rubbed
through, and putitina {tew-pan; keep [Hirring it till it boils,
and fkim off the frath as it riles. Seafton with falt, and then
pour'it into your tureen, with three {lices of French roll crifpt
bejore the fire. _

Fo make Adutton-Breth.

T AEKE ancck of mutton about fix pounds, cat it in twa, boil
the ferag in a2 gallon of water, fkim it well, then put in alittle
bundle of {weet herbs, an onion, and a good cruft of bread,
FEetit boil an hour, then put in the ofhier part of the mutton, &
turnip or two, fome dried marigolds, a few cives chopped fine,
a little parfley chopped fmall; then put thele in, about a quarter
of an hour before your broth is enough. Seafon it with fale; o
you may put in a quarter of a pound of barley or rice at firfl,
Some love it thickened with ocatmeal, and fome with bread; and
fome love it feafoned with mace, inftead of {weet Kerbs and
onion. All this is fancy, and different palates. IF you boil
turnips for fauce, do not boil all in the por, it makes the broth
too firong of them, but boil them in a fauce-pan.

Beaf~ Broth.

TAKFE aleg of beef, crack the hone in two or three parts,
wafh it clean, put it into a por with a gallon of water, fkim it
well, then put in two or three blades of mace, a litele bundle
of parfley, and a good cruft of bread. - Let it boil till the beef
1s quite tender, and the finews. Toaft fome bread and cutit
m dice, and put it in your turéen; lay in' the meat, and poul
the foup' in.

Fo make Scoteh Birley-Broth.

‘LTAKE aleg of beef,; chop. it all to picces, boil it in thre
gallons of water with a piece of carrot and a cruft of bread, till
it is balf boiled away 3 then firain it off, and put it into the pot
again-with half a pound of barley, four or five heads of celery
wathed clean and cut fmall, alarge onion, a bundle of [weet
herbs, a little panfley chopped finall, and a few marigolds. Lt
this boil an hour., Takea cock, ora large fowl, clean p'i-:kedanc’:
walhed, and put.into the pot:.boil it till the broth is.quite E-{md'
th_e:n teafon with fale, and fend it to table, with the fowl in the
mdddlﬂ:: A his, broth is very good without the fowl. Takeout
thc onion and {weet herbs before you. fend it to table.

5-_nrne _r_ng{u:-this broth with a ftheep’s head inftead of a leog of
hﬂﬂ'",- -and 1_t 15 very E{}EI'EI 5 but }[uu_muﬂ chop the head all to

- piectss
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pieces. The ‘thick flank (ebout fix pounds to fix quarts ‘of
water] makes good brothj; then put the barley in wicth the
meat, firtt dkim it well, boil it an hour very foftly, then put
in the above ingredients, with turnips and carrots clean fcrap-
ed and pared, and cut in little pieces; Boil ull together foft-
ly, till the broth is very good; then feafon iv with falt, and
fend it to table, with the beef in the middle, turnips and car-
rots round, and pour the broth over all.

To make Hodee Podge.

TAKE a piecce of beef, fat and lean tosether, about a
pound of veal, a pound of ferag of mutton, cut all inte little
pieces, fet it on the fire, with two quarts of water, an punce of -
barley, an onion, a littie bundle of [weet herbs, three or four
heads of celery walhed clean and cut fmall, a little mace, twa
or three cloves, fome whole pepper, tied zll in a muflin rag,
and put to the meat three turnips pared and cut in two, a large
carrot feraped clean and cut in fix pieces, a little lectuce cut
fmall, put all in the pot and cover it clofe. Let it flew very
foftly over a flow fire five or fix hours; take out the fpice,
{fweet herbs, and onion, and pour all into a foup-difh, and
fend it to table; firft feafon it with fale. Half a pint of

reen peas, when itis the feafon for them, is very good. If you
et this boil faft, it will wafle too much ; therefore you cannot
do it too flow, if it does but fimmer. All other flews you have
in the foregoing chapter; and foups in the chapter of Lent.

Hydge-Podge of Mdutton.

. TAKE a neck of mutton of about fix pounds, cut about
two pounds of the bs{t end whole, cut the relt into chops,
put them into a ftew-pan or little pot; put in two large onions
whole, two heads of celery, four turnips whole, a carror cut
in pieces, a fmall favoy or cabbage, zll wathed clean ; fiew
it pently till you have drawn all the gravy out, but be
fure it den’t burn; put in about three quarts of boiling
water, and let it flew gently for three hours ; put in a fpoon-
ful of brewning, and feafon it with falt; fkim off all the far
clean,  Put your meat in a foup-difh, and put the herbs over,
and pour the foup over all. Garnifh with roafted fippets.
You put only the beft end, and leave out the chops.

34 Pariridee Soup. .
TAKE two large old partridges, fkin them, and cut them

into pieces, with three or four {lices of ham, a little celery,
K 3 and
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and three large onions cut in {flices; fry them them in butter
till they are brown ; be (ure not to burn them ; then put them
_to three quarts of boiling water, with a few pepper corns, and
a lictle fale; fltew it very gently for two hours, then ftrain it,
and put fome ftewed celery and fried bread. Serve it up hot

 in a tureen,
To make Portable Soup.

TAKE two legs of beef, of abourt fifty pounds weight, take off
all the fkin and fat as well as you can, then take all the meatand
finews clean from the banes, which meat put intoa large pot,
and put to it eight or nine gallons of foft water ; firtt make it
boil, then put in twelve anchovies, an ounce of mace, a guar-
ter of an ounce of cloves,” an ounce of whole pepper black and
white together, fix large onions peeled and cut in two, a litle
bundle of thyme, fweec marjoram, and winter-lavory, the dry
bhard cruil of a two-penny loaf, ftir it all together and cover it
clofe, lay a weight on the cover to keep it clofe down, and let
it boil foftly for eight or nine hours, then uncover it, and ftir
it together ; cover it clofe again, and let it boil eill it is a very
rich goad jelly, which you w:ill know by taking a little out
now and then, and letting it cool.. When you think it is2
thick jelly, take it off, firain it through a coarfe hair bag, md
prefs it hard ; then firain it through a hair fieve into a large
earthen pan; when it is quite cold, take off the fcum and fat,
and take the fine jelly clear from the fettlings at bottom, and
then put the jelly into a large deep well tinned ftew-pan. Sct
it over a ftove with a flow fire, keep flirring it often, and take
freat care it neither fticks to the pan or burns. When you
find the Jelly very fiiff and thick, as it will be in lumps about
the pan, take it out, and put it into large deep china-cups,
or well-glazed earthen-ware. Fill the pan two-thirds full of
water, and when the water boils, fet it in your cups. Be fure
no water gets into the cups, and keep the water boiling foftly
2ll the time till you find the jelly is like a fiff glue; take out
the cups, and when they are cool, turn out the glue intoa
Fﬂarﬂ‘f neww HHHHEL Lecit IE:,F Eight or nine hD'I.II"S, keﬂp|ngit
in adry warm place, turning every two hours; and then put
It 1nto the fun wll it is quite hard and dry. Put it into tin
boxes, with a piece of writing paper between each picce, and
keep them in a dry place.

When you ufe it, pour boiling water on it, and ftir it all
the time till it is melted. Seafon with falt ro your palate.

A piece as big as a large walnut will make a pint of water very
rich;
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rich; but as to that you are to make it as good as you pleafe ;
if for foup, fry a French roll and lay it in the middle of the
dith, and when the glue is diflolved in the water, give it a
boil, and pour it into a difh. If yoo chafgit for change, you
may boil either rice or barley, vermicelli, celery cut fmall, or
trufles or morels; but let'them be very tenderly boiled in the
water before you ftir in' the glue, and then give it a boil all
together. You may, when you would have it very fine, add
force- meat balls, cocks-combs, or a palate boiled very tender,
and cut into little bits; but it will be wvery rich and good
without any of thefe ingredients, . ;

If for gravy, pour the boiling water on to what quantity you
think proper; and whea it is diflolved, add what ingredients
you pleafe, as in other fauces. T'his is only in the room of a
rich good gravy. You may make your fauce either weak or
firong, by adding more or lefs ; or you may make it of veal,
or of mutton the lame way.

RULES 'to be obferved in making SOUPS or BROTHS.

FIRST take great care the pots or fauce-pans and covers be
very clean and free from all greafe and fand, and thart they be
well tinned, for fear of giving the broths and foups any brafly
tafte. If you have time to ftew as foftly as you can, it will
both have a finer flavour, and the meat will be tenderer. But
then obferve, when you make foups or broths for prefent ufe,
if it is to be done foftly, do not put much more water than
you intend to have foup or broth; and if you have the con-
venience of an earthen pan or pipkin, fet it on wood embers
till it boils, then fkim it, and put in your {eafoning 3 cover:
it clofe, and fet it on embers, fo that it may do very foftly
for fome time, and both the meat and broths will be dIEIit:i{;rus-
You muft obferve in all broths and foups that one thing does
not tafte more than another; buct that the tafte be equal, and
it has a fine agreeable relifh, according to what you defign it
for; and you muft be fure, that all the greens and herbs you

put in-be cleaned, wathed, and picked.

K 4 C H A P..
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C H A P. VIL
OF PUD DIN GS.

A Oar-Pudding to barte.

F oats decorticated take two pounds, and new-milk enough

to drown it, eigcht cunces of raifins of the fun foned,

an equal quantity of currants neatly picked, a pound of fweer

fuet finely fhred, fix new laid eggs well beat: feafon with

nutmeg, beaten ginger, and falt; mix ‘it all well together:
it will make a better pudding than rice. i

. To make a Calf’s Foot-Pudding.

TAKE of calves feet one pound minced very fine, the fat
and the brown ta be taken out, a pound and an half of fue
pick off all the fkin and fhred it fmall, fix epps, but half the
whites, beat them well, the crumb of a halfpenny roll grated,
a pound of currants clean picked and wathed, and rubbed ina
cloth ;3 milk, as much as will moiften it with the eggs, a hand-
ful of flour, a little falt, nutmeg, and fugar, to feafon it to
your tafte. Boil it nine hours with your meat; when it 15
done, lay it in your difh, and pour melted butter over it. It
is very good with white-wine and fugar in the butter.

To make a Pith-Pudding.

TAKE a quantity of the pith of 2n ox, and let it licall
night in water to foak out the blood; rhe next morning frip
itout of the fkin, and beat it with the back of a fpoon in orange-
WAL till it #s asfine as pap; then take three pints of thick
cream; and boil in it two or three blades of mace, a nutmeg
quartered, a ftick of cinnamon ; then take half a pound of the
beit Jordan almonds, blanched in cold water, then beat them
with a little of the cream, and as it dries put in more cream;
and when they are all beaten, flrain the cream from them to the
pith ; then take the yolks of ten eggs, the white of but two,
beat them very well, and put them to the ingredients : takca
fpoonful of grated bread, or Naples bifcuit, mingle all thefz to-
gether, with half a pound of fine fugar, and the marrow of four
large bones, and a little falt; £11 them in a fmall ox or hog's

: guls
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guts, or bake in a difh, with a puff-pafte under ir, and round
the edges, :

Yo make a Marrew. Pudding.

TAKE a quart of cream or milk, and a quarter of a pound
of Naples bifcuit, put them on the fire in a-ftew-pan, and
boil them up ; then take the yolks of eight eggs, the whites of
four beat up very-fine, a little. moift fugar, rﬂmﬂ-ﬂ'l:ﬂr:_r:ﬂw.-!:bﬂpi
ped; mix all well tagether, and put them on the fire, keep it
ftirring till it is thick, then take it off the fire and keep ﬂ:ir{ing
it till'it is cold ; when it is almoft cold, putina (mall glafs of
brandy, one of fack, and a fpoonful of orange flower water s

then have geady your. difh rimmed with poff pafte, put your

ftuff in, fprinkle fome currants that have been well walhed in
cold water, and rubbed clean in a cloth, fome marrow cut in
flices, and fome candied lemon, orange, and citrop, cut in
fhreds, and fend it to the oven; three quarters of an hour
will bakeit: fend it up hot.

A boiled Suet-Pudding.

TAKE a quart of milk, four {fpoonfuls of flour, a pound
of fuet fhred fmall, four ezos, one fpoonful of beaten ginger,
a tea-fpoonful of falt ; mix the eggs and Hour with a pint of
the milk very thick, and with the [cafoning mix in the refl of

the milk and fuer. ~ Let your batter be pretty thick, and boil
it two hours,

A boiled Plum-Pudding.

TAKE a pound of fuet cut in little pieces, not too fine, 2
pound of currants, and a pound of raifins ftoned, cight egpss
half the whites, balf a nutmeg grated, and a tea-fpoonful of
beaten ginger, a pound of flour, a pint of milk ; beat the egp$
ﬁf-ﬂ:- then half the milk, beat them together, and by deprees
flir in the flour, then the fuet, fpice, and fruit, and as
much milk as will mix it well together very thick. Boil it
five hﬂ.llrsa.

A Hunting Pudding.

TAKE ten eggs, the whites of {ix, and all the yolks,
beat them up well with half a pint of cream, fix fpoonfuls of
flour, one pound of beef fuet chepped fmall, a pound of
Currants well wathed and picked, a pound of jarr raifins floned
and chopt fmall, two ounces of candied citrop, orange, and
¢mon fhred fine, put two ounces of fine {ugar, a I'pc-nnfull_nf

rofc=
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rofe-water, and a glafs of brandy, half a nutmeg grated ; mix
all well together, tie it up in a cloth, and boil it four hours;
be fure to put it in when the water boils, and kept it boiling
all the time ; turn it out into a difh, and garnifh with powde

fugar,
A Yorkfhire Pudding.

TAKE a quart of milk, and five eggs, beat them up well
together, and mix them with four till it is of a good pan-
cake batter, and very fmooth ; put in a litde falt, fome grated
nutmeg and ginger 3 butter a dripping or frying pan, and put
it under a piece of beef, mutton, or a loin of veal, tha: i
roafting, and then put in your batter, and when the top-file
is brown, cut it in fquare pieces, and turn it, and then let the
under-{ide be brown ; then put it in a hot difh as clein of fa
as you can, and fend it to table hot,

Fermicelli Pudding.

TAKE a quarter of a pound of vermicelli, and boil itina
pint of milk till it is tender, with a flick of cinnamon, then
take out the cinnamon, and put in half a pint of cream, 2
quarter of a pound of butter melted, a quarter of a pound of
fugar, with the yolks of four eggs well beat ; put it in 2 difh
with, or without pafte round the rim, and bake it three-quarters
of an hour; or if you like it for variety, you may add halfa
pound of currants clean wathed and picked, or a handful of
marrow chopped fine, or both.

A Stear- med@-'::g.

MAKE a pgood cruft, with fuet fhred fine with flour, and
mix it up with cold water. Seafon' it with a lictle falt, and
make a pretty @Riff cruft, about two pounds of fuet to a quartel
of a peck of flour. Let your fleaks be either beef or mutton,
well feafoned with pepper and falt, make it up as you dosn
apple-pudding, tie itin a cloth, and put itinto the water boil-
ing. If it be a large pudding, it will take five hours ; ifa
fmall one, three hours. This is the beft cruft for an apple-
pudding., Pigeons eat well this way.

Sy.et-DmapﬁﬂgJ.
T AKE 3 pint of milk, four eggs, a pound of fuet, and?2

pound of currants, two iea-fpoonfuls of falt, three of giﬁgﬁrﬁ
- . L
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firlt take half the milk, and mix it like a thick batter, then put
the eggs, and the fale and ginger, then the reft of the milk by
degrees, with the fuet and currants, and flour, to make it like
a light pafte.  When the water boils, make them in rolls as
big as a large turkey’s egg, with a little flour; then flat them,
and throw them into beiling water. Move them fofily, that |
they do not flick together ; keep the water boiling all the time,

and half an hour will boil them.

A ﬂxﬁr - Pudﬁﬁrzg.

. A quarter of a pound of bifcuit grated, a quarter of a pound
of currants clean wafthed and picked, a quarter of a pound of
fuet fhved (mall, half a large fpoonful of powder-fugar, a very
liele falt, and fome grated nutmeg ; mix all well together,
then rake two yolks of eggs, and make it up in balls as big as
a turkey’s egr.  Fry them in frefh butter of a fine light brown 3
for fauce have melted butter and f(ugar, with a litde fack or
white-wine.  You muft mind to keep the pan fhaking about,
that they may be all of a fine light brown.
All other puddings you have in the Lent chapter.

RULES to be obferved in making PUDDINGS, &ec.

IN boiled puddings, take great care the bag or cloth be very
clean, not foapy, but dipped in hot water, and well foured.
If a bread pudding, tieic loofe ; if a batter-pudding, tie it clofes
and be fure the water boils when you put the pudding in, and
you fhould move the puddings in the pot now and then, for
fear they ftick. When you make a batter pudding, firft mix
the flour well with a little milk, then put in the ingredients
by degrees, and-it will be fmooth and not have lumps; but
for a plain batter-pudding, the beft way is to ftrain ic through
2 coarle hair fieve, that it may neither have lumps, nor the
treadles of the eggs: and for all other puddings, ftrain the eggs
When they are beat,  If you boil them in woeden bowls, or
china-difhes, "burter the infide before you put in your batter 3
and for all baked puddings, butter the pan or diflh before the

Pudding is put in, .

CHAP.
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A0 ol & (Y ~ N 75 1 i
O P PA ERS

To make a very fine fweet Lamb or Feal Pie.

EASQON your lamb with falt, pepper, cloves, mace, and
&2 nutmeg, all beat fine, to your palate. Cut your lamber
veal into little pieces 3 make a good puff-pafte cruft, lay itin-
to your difh, then lay in your mesat, {lrew on it fome foned
ratfins and currants clean walhed, and fome fugar: then lyy
on it fome force-meat balls made fweet, and in the fumms

fome artichoke-bottoms boiled, and fcalded grapes in the win-

ter. . Boil Spardifh potatoes cut in pieces, candied citron, can-
died orangze, and lemon-peel, and three or four blades of
mace ; put butter on the top, clofe up your pie, and bakeit.
Have ready againft it comes out of the oven, a caudle mu
thus : take a pint of white-wine, and mix in theyolks of thre
ezxos, ftir it well together ‘over the fire, one way all the time,
till st is thick: then take it off; ftir in fugar enough to fweewn
it, and f{queeze in the juice of a lemion; pour it hot inb
Your pie, and clofe it up again. Send it hot to table.

A favoyry Feal FPie.

TAKE a breaft of veal, cut it into pieces, feafan it with
pepper and falt, lay it all into your eruft, boil fix or eight egg
hard, take only the yolks, put them into the pie here and
thiere, fill your difth almoft full of water, put on the lid, and
bake it well, or you-may put fome force-meat balls in.

To make a favoury Lamb or Feal Pie.

MAKE a good pufi-pafle cruft, cut your meat into piecessi

feafon it to your palate with pepper, falr, mace, cloves, and
nutmeg finely beat; lay it into your cruft with a few lamb
ftones and (weetbreads [eafoned as your meat, alfo fome oyfers
and force-meat balls, hard yolks of eggs, and the tops of afpar-
gus two inches long, firfk boiled green 3 put butter all over the
pie, put on the lid, and fet it in a quick oven an hourand?
h;]f, and then have ready the liquor, made thus: take a pint
of gravy, the oyfter liquor, a gill ef red-wine, and a lifthgrﬂﬂd
nutmeg : mix all together with the yolks of two or three f;gE*t

: cé
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beat, 2nd keep it flirring one way all the time. When it boils,
pour it into your pie; put on the' lid again. Send it hor to
table., You muft make liquor according to/ your pic.

b ] "
T o mate a Calf’s-Foot, Pie, 2

FIRST fetyour calf’s fect; on in.afaun‘m-pan,.in- three quarts
of water, with three or four blades of mace; let them boil
foftly till there is about a pint and a half, then take out your
feet, ftrain the liquor, and make'a good crufk; cover your
difh, then pick off the fefh from the bones; lay half in the difh,
firew half a pound of currants clean wafhed and picked overy
and half a pound of raifins ftoned ; lay on the reft of the meary
then fkim the liquor, fweeten it to the'pdlate;, and put'in half
a pint of white-wine ; potr it into the'difhy putron your lidg
and bake it an hour and a half.

To matke an Qlive-Pie.

MAKE your cruft ready, then take the thin collops of the
beft-endof a leg of veal, as many as you think will fill your pie;
hack them with the back of a knife, and feafon them with falg,
pepper, cloves, and mace : wafh over your collops with a bunch
of feathers dipped’ in egps, and have in readinefs a good hand=~
ful of fweet herbs fhired fmall. The herbs muft be thyme,
parfley, and' fpinach, the yolks of eight hard eggs minced, and
a few oyftérs parboiled and chopped, fome beef-fuer fhred
very fine; mix thefe together, and firew them over your col-
lops, then: fprinkle a little urange-ﬂﬁwer water over them, roll
the collops up very clofe, and lay them in your pie, firewing
the feafoning over what is left, put butter on the top, and clofe
your pie. WHhen it comes out of the oven, have ready fome
gravy hot, with' one anchovy diffolved in the gravy; pour it
in boiling hot. You may put in artichoke-bottoms and chef-
nuts, if you pleafe. You may leave out the orange-flower
water, if you do not like it.

Yo feafon an Egg-Pie,

BOIL twelve eges hard, and fhred them with one pound of
beef-fuet, or marrow fhred fine, Seafon them with a lirtle
innamon and nutmeg heat fine, one pound of currants clean
walhed: and' picked, two or threc fpoonfuls of cream; and a
little fack and refeswater mixed all together, and fill the pie.

}'ifhfn- it is baked, fir in half a pound of frefh butter, and the
juice of a lemon, : !
: To
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To make a Afutton=Pie.

TAKE a loin of mutton, take off the fkin and fat of the in
fide, cut it into fteaks, feafon it well with pepper and falt to
your palate. Lay it into your cruft, fill it, pour in as much
water as will almoft fill the difth ; then put on the cruft, and

bake it well. '
A Beef-Steak Pie.

TAKE fine rump fteaks, beat them with a rolling pin,
then feafon them with pepper and falt, according to your
palate. Make a good cruft, lay in your fteaks, fill your dih,
then pour in as much water as will half fill the difh. Puto
the crufl, and bake it well.

A Ham-Pie.

TAKE fome cold boiled ham, and flice it about half an
inch thick, make a good cruft, and thick, over the difh, and
lay a layer of ham, fhake a little pepper over 'it, then takez
Targe young fewl clean picked, gutted, wafhed, and finged;
put a litcle pepper and falt in the belly, and rub a very little
falt on the outiide; lay the fowl on the ham, boil fome egg
hard, put in the yolks, and cover all with ham, then fhake
fome pecpper on the ham, and put on the top-cruft. Bake it
well, have ready when it comes out of the oven fome very
rich beef-gravy, enough to fill the pic; lay on the cruft again
and fend it to table hot. If you put two large fowls in, thef
will make a fine pie; but that is according to your companj
more or lefs, The larger the pie, the finer the meat eali
T'he cruft muft be the fame you make for a venifon-paity.
You fhould pour a little ftrong gravy into the pie when you
make it, juft to bake the meat, and then fill it up when Il
comes out of the oven. Boil fome trufles and morels and
put into the pie, which is a great addition, and fome frel
mufhrooms, or died ones.

To make a Pigeon-Pie.

MAKE a puff-pafte cruft, cover your difh, let your pigeons
be very nicely picked and cleaned, feafon them with pepper an
falt, and put a good picce of fine frefh butter, with pepper and
falt in their bellies; lay them in your pan, the necks, git-
zards, livers, pinions, and hearts, lay between. with the yo

of a hard egg and beef-fleak in the middle ; put as much wa-
4 ter
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teras will almoft fill the dith, lay on the top cruft, and bake
it well. T'his is the beft way to make a pigeon- pie ; but the
French fill the pigeons with a very high force-meat, and lay
force-meat balls round the infide, with alparagus-tops, arti-
choke-bottoms, mufhrooms, trufiles, and morels, and feafon
high; but that is according to different palates.

To make a Giblet- Pie,

TAKE two pair of giblets nicely cleaned, put all but the
livers into a fauce-pan; with two quarts of water, twenty corns
of whole pepper, three blades of mace, a bundle of fweet—
herbs, and a large onion; cover them clofey, and let them
fltew very foftly eill they are quite tender, then have a good
cruft ready, cover your Jith, lay a fine rump fleak at the bot=
tom, feafoned with pepper and falt; then lay in your giblets
with. the livers, and firain the liquor they were flewed in.
Seafon it with falt, and pour into your pie; put on the lid,
and bake it an hour and a half, :

To wmake a Duck Pie.

MAKE a puff-pafte cruft, take two ducks, fcald them and
make them very clean, cut off the feet, the piniens, the neck,
and head, all clean picked and fcalded, with the gizzards, li-
vers and hearts; pick out all the fat of the infide, lay a cruft.
all over the difh, feafon the ducks with pepper and falt, inlide
and out, lay them in your difh, and the giblets at each end
feafoned ; put in as much water as will almoft fill the pie, lay

on the cruft, and bake it, but not too much.

To make a Chicken- Pie.

‘MAEE a puff-pafte cruft, take two chickens, cut them to
pieces, feafon them with pepper and falt, a little beaten mace,
lay a force-meat made thus round the fide of the difh; take
half a pound of veal, half a pound of fuet, beat them quite

ne in a marble mortar, with as many crumbs of bread;
feafon it with a very little pepper and falt, 2n anchovy with the
liquor, cut the anchovy to pieces, a little lemon-peel cut very
fine and fhred fmall, a very little thyme, mix all together with
the yolk of an ege ; make fome into round balls, about twelve,
the reft !3}" round the difh. Lay in one chicken over the bot=
tom of the difh, take two fwectbreads, cut them into five or
fix picces, lay them all over, feafon them with pepper and

falt, firew over them half an ounce of truffles and morels,
e LtwWo
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two or threée artichoke-bottoms cut to pieces, a few cocki
combss. if you have them, a palate boiled ténder and cot'ty
pieces’;: then ' lay on'the other part of the chicken, put'haif 2
pint:of water in, and cover the’ pie ;- bake it welly and when'it
comes out' of the oven, fill' it with' good gravy; lay it on the
cruft; and fend it to table. ]

T o meake'a Chefbire Pork-Pie.

. TAKE aloin of pork, fkin ity cut it into flealés; feafon it
with falt, nutmieg, and peppér; makea good crufl, layalijer
of pork, then' a' larpe’ layer of pippins paved’ and cored, ¢
livele® fugar, enough' to {weeten the! pie, then another layet
of pork; put in half a pint of white-wine, lay fome butiEr
on the top, and clofe'your pie. If your pie be large, it wil
take a' pint of white-wine.

Yo make a Devonfbire Squab-Pie.

MAEKE a good cruft, cover the difh all' over, put at th
bottom a layer of fliced pippine, then a layer of mutton-fteals
cut from the loin, well feafoned with pepper and falt, thes
another layer of pippins; peel fonie’ oniotis’ and’ {lice them
thing- lay a-layer all over the'apples, then a layer of mutton,
then-pippins and onions, pour im a pint’ of water s« {0 cldfe
your pie and-bake it,

To make an Ox-Cheek=Pie,

FIRST bake your ox-cheek as at orher times, but' not'tod
much, put it in the'oven over night, and then it will be ready
the next day; make a fine pufl-pafte cruft, and let your fif¢
and top cruft be thick ; let your difh be deep to hold a good
deal of gravy, ‘cover your difh with cruft, then cut’ off all the
fleth, kernels, and fat of the head, with the palate cut in piecth
cut the meat into little pieces as you''do for ‘a' hafh, lay in the
mear, take an ounte of truffies and morels and throw thef
over the meat, the yolks of fix cges boiled hard, a g.i”-_ﬂfpil:k_,.
1ed mufhrooms, or frefh ones are better. if you have themi
PR In a-pood many force-mieat balls, a few artichoke bortom’
and arparﬂ'gtisr tops, if you huve any. Seafon’ your pie with
Pepper and falt to ‘your palate, and ll the pie with the graf
1t was baked in, Ij; the head be rightly feafoned when it comes
ﬂu'E:ﬂF th:i oven, it will want very little more; puot on the lidy
afm bake it. When the cruft is dene;, your pie will be enough.

Rgies W
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To make a Shropfbire- Pic.

FIRST make a good puff-pafte ¢ruft, then cut two rabbits
ko pieces, with two paunds of fat pork cut into little pieces ;
feafon both with pepper and falt to your liking, then coverd
your difh with cruft, and lay in your rabbits. Mix the pork
with them, take the livers of the rabbits; parboil them, and
beat them in a martar, with as much fat bacon; a little fweet
herbs, and fome oyfters, if you have thém. Seafon with pep-
per, fale, and nutmeg; mix it up with the yolk of an egg,
and make it into balls. Lay them here and there in your piey
fome artichoke-bottoms cut in dice, and cocks-combs, if
you have them ; grate a fmall rutmeg over the meat, then
pour in half a pint of red-wine, and half a pint of water.
Clofe your pie, and bake it an hour and a half in a quick oveny
but not too fierce an oven.

To make a Yoréfbire Cbrf}'?mar-P:'f. s M=

FIRST make a good ftanding cruft, let the wall and bottom
be very thick ; bone a turkey, a goofe, a fowl, a partridge; and
a pigeon, Seafon them all very well, take half an ounce of
mace, half an ounce of nutmegs, a quarter of an ounce of
cloves, and half an ounce of black-pepper, all beat fine to-
gether, two larce {poonfuls of fult, and then mix them toge-
ther, Open the fowlsall down the back, and bone them ; firfk
the pigeon, then the partridge ; cover them ; then the fowl,
then the goofe, and then the turkey, which muft be large ; fea-
fon them all well firft, and lay them in the crult, fo as it will-
look only like a whole turkey; then have a hare ready cafed,
and wiped with a clean cloth, Cut it to pigces, that is, joint
it; feafon ir, and lay it as clofe as you can on one fide ; on the
other fide woodcacks, moor game, and what fort of wild-fowl
you can get. Seafon them well, and lay them clofe ; put at
leaft four pounds of butter into the pie, then lay on your lid,
which mult be a very thick one, and let it be well baked. Ik
mufl have a very hot oven, and will take at leaft four hours,

‘This cruft will take a bufhel of flour. In this chapter you
will fee huw to make it. Thefe pies are ofien {ent to London
In a box, as prefents 3 therefore the walls muil be well buile,

To make a Gmy@-f’fn

HALF a peck of flour will make the walls of a goofe-pie,
Mmade 45 in the receipts for cruft. Raife your cruft juft big
: | 9 enough
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enough to hold a large goofe; firft have a pickled dried tongue
boiled tender enough to peel, cut off the root, bone a goofe
‘and 2 large fowl; tzke half a quarter of an ounce of mace
beat: fine, a large tea-fpoonful of beaten pepper, three tea-
fpoonfuls of falt; mix all together, feafon your fowl and
goofe with it, then lay the fow! in the goofe, and tongue in
the fowl, and the goofe in the fame form' as if whole, Put
half a pound of butter on the top, and lay on the lid. This
pie is delicious, either hot or cold, and will keep a great
while. A flice of this pie eut down acrofs makes a pretty
Iittle fide-dith for fupper.

To make a VE?J%H-PHJ?}-

TAKE a neck and breaft of venifon, bone it, feafon it with
pepper and falt according to your palate. Cut the breaftin
two or three pieces; but do not cut the fat off the neck if you
can help it. Lay in the breaft and neck-end firft, and the beft
end of the meck on the tep, that the fat may be whole; make
a good rich puff-pafte cruft, and rim your difh, then layin
your venifon, put in half a pound of butter, about-a quari
of a pint of water, then put a very thick pafte over, and orni-
ment it in any form you pleafe with leaves, &c. cut in paft,
and let it be baked three hours in a very quick oven. FPuta
fheet of buttered paper over it to keep it from f{corching. In
the mean time fet on the bones of the venifon in two quartsof
water, with two or three blades of mace, an onion, a liteie
piece of cruft baked crifp and brown, a lictle whole pepp's
cover it clofe, and let it boil foftly over a flow fire till abov
half is wafted, then firain it off. 'When the pafty comes out
of the oven, lift up the lid, and pour in the gravy. :

When your venifon is not fat enough, take the fat of a lomn
of mutton, fleeped in a little rape-vinegar and red wine twers
ty-four hours, then lay it on the top of the venifon, anc -Elﬂ_iﬂ
your pafty. It is a wrong notion of jome people to think vent
fon cannot be baked enough, and will firft bake it ina falle
crufl, and then bake it in the pafty; by this time the fine
flavour of the venifon is gone. Noj if you want it to be veIJ
tender, wath it in warm milk and water, dry it in clean cloths
till it is very dry, then rub it all over with vinegar, and han2
it in the air. Keep it as long as }r-r_:u. think proper, it will keep
thus a forenight good ; “but be fure there be no moiftnels abott
its ’_'Fth‘;'-'“: 15, you mwift dry.it well and throw ginger over ity
and it will keep a Iong time. When you ufe it, juft dip it
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lokewarma water; and dry it.  Bake it in a quick aeven; if it
isa large pafty; it will take three hours; then yvoor venifon
will be tender, and have all the fine flavour. The fhoulder
makes a pretty pafty, boned and made as above with the muc-
ton fat, ' '

A loin of mutton makes a fine pafty : take a large fat loin of
mutton, let it hang four or five days, then bone it, leaving
the meat as whole as you can: lay the meat twenty-four hours
in half a pint of red-wine and half a pint of rape vinegars
then take it out of the pickle, and order it as you do a palty,
and boil the bones in the fame manner, to fill the palty, when
it comes out of the oven. '

To make a Calfs- hread-Pre. : ;

CLEANSE yourhead very well, andboil it till it is tenders
then carefully take off the flefh as whole as you can, take ouc
the eyes, and flice the tongue; make a good puff” pafte cruft,
cover the difh, lay on your meat, throw over it the tongue, lay
the eyes cut in two, at each corner. Seafon it with a very
little pepper and falt, pour in half a pint of the liquor it was
beiled in, lay a thin top-cruft on, and bake it an hour in a
quick oven. In the mean time boil the bones of the head in
two quarts of liquor, with two or three blades of mace, half a
quarter of an ounce of whole pepper, a large onion, and a bun-
dle of [weet herbs. Let it boil till there is ‘about a pint, then
ftrain it off, and add two f{poonfuls of catchup, three of red-
wine, a piece of butter as big as a walnut rolled in four, half
an ounce of truffles and morels. Seafon with faic ro your palate.
Boil it, and bave half the brains boiled with fome fage; beat
them, and twelve leaves of fage chopped fine ; ftir all togrher,
and pive it a boil ; take the other part of the brains, and beat
them with fome of the {age chopped fine, a lLitcle ll?ﬂl.un-pf.'ﬂ'l
minced fine, and balf a fmall nutmeg grated, DBeatit ?P_Wl’-'h
an egg, and fry it in little cakes of afine light brown ; boil fix
eges hard, take only the yolks ; when your pi¢ comesout of the
oven take off the lid. lay the eggs and cakes over ity and pour
the fauce all over. Send it to tavle hot without thelid.  This
is'a fine dith; you may put in it as many fine things as you
pleafe, but it wants no more addition.

! -ﬁ mﬁi"ﬂ £l Tﬁ‘?‘:-
FIRST make a fine puff-pafle, cover your difh with the
eruft, make a good force-meat thus: take a pound of veal
| L 2 and
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and a pound of beef-fuet, cut them f{mall, and beat them fine
in a mortar. Seafon it with a fmall nutmeg grated, a litle

pper and falt juft enough to feafon it, the crumb of a penny-
loaf rubbed fine; mix it up with the yolk of an epg, make
one-third into balls, and the reft lay round the fides of the difh,
Get two fine large veal {weetbreads, cut each into four pieces;
two pair of lamb-{tones, each cut in twe; twelve cocks-
combs, half an ounce of truffics and morels, four artichoke-
bottoms, «cnt each into four pieces, a few afparagus-taps, fome
frtﬂi:] mulhrooms, and fome pickled ; put all together in your
difh.

Lay firft your fweetbreads, then the artichoke-bottoms, then
the cocks-combs, then the truffles and morels, then the afpara-
gus, then the muflhrooms, and then the force-meat balk.
Seafon the {weetbreads with pepper and fale ; fill your pie with
water, and put on the eruft. Bake it two hours.

As to the fruit and fith pies, you have them in the chapter
for Lent.

Lo make Mince-Pics the beft F¥ay.

TAKE three pounds of fuet fhred very fine, and chopped 1
fmall as poflible; rwo pounds of raifins ftoned, and chopped as
fine as poffible; two pounds of currants nicely picked, walhed,
rubbed, and dried at the fire ; half a hundred of fine pippins
pared, cored, and chopped (mall ; half a pound of fne fuga
pounded fine ; a quarter of an ounce of mace, a quarter of an
ounce of cloves, two large nutmegs, all beat fine; purt all to-
gether into a preat pan, and mix it well together with halfa-
pint of brandy, and half a pint of fack ; put it down clofeina
flone pot, and it will keep good four months. When you
make your piesy, take a little dith, fomething bigger than 2
foup: plate, lay a very thin cruft 21l over it, lay a thin layer of
meat, and rhen a thin layer of citrom cut very thin, then 2
layer of mince-meat, and a layer of orange-peel cut thin, ove
that_ a livzle meat, fqueeze half the Juice of a fine Seville orange
or lemon, lay on your éruft, and bake it nicely. Thefe pies
ear finely cold. If you make them in hittle patties, mix your
mext and fweet-mears accordingly. If you chufe meat in you
E"JE: parboil a neat’s tongue, peel it, and chop the meat &
ane as poffible, and mix wi-h the reft ; or two pounds of the
lnﬁdu_uf_ a firloin of beef boiled. But you mull dguble the
quantity of fruit when ¥You ule meat.

b
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Tort de Moy.

Make puff-pafte, and lay round your difh, then a layer of
bifcuit, and a layer of butter and marrow, and then a layer of
all forts of fweet meats, or as many as you have, and fo do till
your difh is full ; then boil a quart of cream, and thicken it
with four eggs, and a fpoonful of orange-flower water.
Sweeten it with fugar to your palate, and pour over the reff.
Half an hour will bake it.

To mate Orange or Lemon Tarts.

TAKE fix large lemons, and rub them very well with fale,
and put them in water for two days, with a handful of falt in
it ; then change them into frefh water every day (without falt]),
for a fortnight, then boil them for two or three hours till they
are tender, then cutthem into half-quarters, and then cut them
three-corner-ways, as thin as you can : take [ix pippens pared,
cored, and quartered, and a pint of fair water. Let them boil
till the pippins break ; put the liquor to your orange or lemon,
and half the pulp of the pippins well broken and a pound of
fugar. Bo:l thefe together a quarter of an hour, then put it in
a gallipot, and fqueeze an orange in it: if it be a lemon tart,
fqueeze a lemon ; two I{pvonfuls is enough for a tart. Your
patty=pans muft be fmall and fhallow. Put fine puff-pafle,
and very thin ; a little while will bake it. Juft as your tarts
are going into the oven, with a feather or brufh. do them
over with melted butter, and then fift double-refined fugar
over them ; and this is a pretty iceing on them.

To make different Sorts af T aris.

IF you bake in tin parties, butter them, and you muft put

a little cruft all over, becaufe of the taking them out; if in
China, or glafs, no cruft but the top onec. Liay fine fugar at
the bottom, then your plums, cherries, or any other fort of
fruit, and fugar at top ; then put on your lid, and bake them
in a flaick oven. Mince-pies muft be baked in tin-patties,
becauic raking them out, and puff-pafte is beft for them. For
fweet tarts the beaten cruft is beft ; but as you fancy. You
have the receipt for the cruft in this chapter. Apple, pear,
apricot, &c. make thus: apples and pears, pare them, cut
them into quarters, and core them; cut the quarters acrofs
again, fet them on in a fauce-pan with juﬁ as much water as
will barely cover them, let them fimmer on a flow fire juft «ill
L 3 the
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the fruit is tender ; put a good piece of lemon-peel in the water
with the fruit, then have your patties rcady. Lay fine fuga
at bottom, then your fruit, and a little fugar at top ; that you
muft put in at your difcretion. Pour over each tart a tea
. dpoonful of lemon juice, and three tea-fpoonfuls of the liquor
they were boiled inj; put on your lid, and bake them in a
flack oven. Apricots do the fame way, only do not ufe lemon,
As to preferved tarts, only lay in your preflerved fruit, and
put a very thin cruft at top, and let them be baked as little as
poffible ; but if you would make them wery nice, have a large
patty, the {ize you would have your tarr. Make your [ugu
cruft, roll it as thick as a halfpenny; then butter yous pattie,
and cover it. Shape your upper cruft en a hollow thing on
purpofe, the fize of your patty, jand mark it with a marking-
iron for that purpofe, ‘in what {hape you pleafe, to be hollow
and open to fee the fruit through ; then bake your cruft in2
very flack oven, not to difcolour it, but to have it crilp
When the cruft is cold, very carcfully take- it out, and fill it
with what fruit youw pleafe, lay on the lid, and it is done;
therefore f the tart is not eat, your {weet-meat is not the
worle, and it locks genteel.

Pajle for Tarts.

ONE pound of flour, threc quarters of a pound of butter;
mix up together, and beat well with a rolling- pin.

Another Pafte for Taris.

HALF a pound of butter, half a pound of flour, and half2
pound of fugar ; mix it well together, and beat it with a roll-
ing-pin well, then roll it out thin. ; '

; Puff- Pafle.

TAKE a quarter. of a peck of flour, rub in‘a pound of
butrer very fine, make it up in a light pafte with cold water
jult QiR enough to work it up; then roll it out about as thick
23 2 crown-picce, put a layer of butter all over, fprinkle on?
l“:ﬂff flour, double it up, and roll it out again; double it, and
roll' it three times; then it is fit for all forts of pies and tarts
that require a pufl- pafte, ' ‘ |

A good Crufl for great Pies.
‘ TO a peck of four add the- yolks of three eggs then boil
um? watery, and putin half a pound of fried fuet, anda P”“"j
S ; ' Al
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and half of butter. Skim off the butter and faet, and as
much of the liquor as will make it a light good cruft: work
it up well, and roll it out.

A flanding Crufl for great Pies.

TAKE a peck of flour, and fix pounds of butter, boiled in
a gallon of water; fkim it off into the flour, and as little of
the liguor as you can; work it well up inta a pafte, then pull
it into pieces till it is cold ; then make it up in what form you
will have it. This is fit for the walls of a pocle pie.

A cold Crufl.

T O three pﬂﬁnds of flour, rub in a pound and half of Rat.
ter, break in two eggs, and make it up with cold water,

A dripping Cru/t. !
TAKE a pound and half of beef-dripping, boil it in water,
ftrain it, then let it ftand to be cold, and take off the hard fat:
fcrape ity boil it fo four or five times ; then work it well up

into three pounds of flour, as fine as you can, and make it
up.into pafte with cold water. 1t makes a very fine cruft.

. A Cruff for Cuflards.

TAKE half a pound of flour, {ix ounces of butter, the
.yolks of two eggs, three {poonfuls of cream ; mix them toge-
ther, and let them ftand a quarter of an hour, then work it
up and down, and roll.it very thin.

Pafle for crackling Cru/f.

BLANCH four bandfuls of almonds, and throw them into
Water, then dry them in a cloth, and pound them in a mortar
very fine, with a little orange-flower-water, and the white of an
egg. When they are well pounded, pafls them through a coarfe
hair-fieve, to clear them from all the lumps or clods; then
fpread it on a difh till it is very pliable ; lec it ftand for a while,
then roll out a piece for the u_nderacruﬂ, and dry it in the oveg
on the pie-pan, while other paftry waorks are making ; as knots;
cyphers, &e. for garnifhing your pies. ’

L4 CHAP,
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€ A PoaiviEs

For LenT, or a2 Faft-Dinner; a Number of good Difhes,
which you may make ufe of for a T'able at any other Time,

A Peas Soup.

OIL a quart of {plit-peas in a gallon of water; when they
are quite foft put in half a red herring, or two ancho-
vies, a good deal of whole pepper, black and white, twoor
three blades of mace, four or five cloves, a bundie of fwet
herbs, a large onion, and the green tops of a bunch of celery,
a good bundle of dried mint 3 cover them clofe, and let them
boil foftly till there is about two quarts 3 then ftrain it off, and
‘have ready the white part of the celery wathed clean, and cut
{mall, and ftewed tender in a quart of water, fome fpinach
picked and wathed clean, put to the celery ; let them ftew il
the warer is quite wafted, and put it to your foup.

Trake a French roll, take out the erumb, fry the cruft brown
in a little tredh butrer ; take fome fpinach, ftew it in a little
butter, after it is boiled, and fill the soll ; take the erumb, cut
it in-pieces, beatit in a mortar with a raw egg, a litde fpinach,
and a little forrel, a little beaten mace, a little nutmeg, 4nd a0
anchovy.; then mix it up with your hand, and rell them into
balls with a little fluur, and cut fome bread into dicey and fry
them crifp ; pour your foup into your difh, put in the balls and
bread, and the roll in the middle. Garnifh your difh with {pi=
nach. If it wants falt, you muft feafon it to your palate;
rub in [ome dried mint. :

A Green Peas- ,5'5#._

TAKE a quart of old green peas, and boil them till they
are quite tender as pap, in a quart of water ; then itrain them
through a fieve, and boil a quart of young peas in that wateh
In the mean time put the old peas into a fieve, pour half a
pound of melted butter over them, and firain them through
the fieve with the back of a fpoon, till you have got all the
F’-‘IP- When the ycung peas are boiled enqugh, add the Frll]P'
and butter to the young peas and liquor; ftir them together
till they are fmooth, apd feafon with pepper and falt.  You

Ay may
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may fry a French roll, and let it fwim in the dith, If you like
ity Imira bundle of mint in the peas.

- Anather Green Peas-Soup.

TAKE a quart of green peas, boil them in a callon of wa-
ter, with a bundle of mint, and a few {wect herbs, mace,
cloves, and whole pepper, till they are tender; then fhrain
them, liquor and a!l, through a coarfe fieve, tll the pulp is
ftrained. Put this liquor into a fauce-pan; putto it four heads
of celery clean wafhed and cut fmall, a bandful of fpinach clean
wathed and cut fmall, a lettuce cut fmall, a fine leek cut (imall,
a quart of green peas, a lLietle falt 3 cover them, and let them
boil very foftly ull there is about two quarts, and that the ce-
lery is tender. "'hen fend it to table.

Juft before you fend up your foup, put in half a pint of fpi-
nach-juice iato it ; but don’t let it boii after. :

Soup- Meagre.

TAKE half a pound of butter, pur it into a deep ftew-pan,
fhake it about, and lec it ftand ull it has done making a noifes
then have ready fix middlng onions peeled and cut rmail, throw
them in, and fhake them about, Take a bunch oi celery clean
wafhed and picked, cut it in pieces half as long as your hnger,
a large handtul of fpinach, clean walhed and picked, a good
lettuce clean wafthed, if you have ir, and cut {mail, a litcle
bundle of parfley chopped fine ; fhake all this weil together in
thE‘ Pn for a quartgr of an huur, tiEn .H'IBFEE i a litctle ﬂuur,
flir all together, and pour into the ftew psn two quarts of
boiling water. Take a handful of dry bard cruft, thiow in a
tea-fpoonful of beaten pepper, three biades of mace beat fine,
ftir all together, and let it boil foftly for haif an hour; then
take it uﬂg' the fire, and beat up the yolks of two eggs, and ftir
in, and one fpoonful of ‘vinegar ; pour it into the foup-difh,
and lend i1t to table, If you have any grecn peas, buil half a
pint in the foup for change.

To make an Onion Seup.

TAKE half a pound of butter, put it into a flew-pan an
the fire, let it all melr, and boil it till it has done making any
noite ; then have ready ten or a dozen middling onions peeled
and cut fmall, throw them into the butter, and let them fry a
quarter of an hour ; then fhake in a lictle flour, and {tir them
jound ; fhake your pan, and let them do a few minutes ionger;

oA thea
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“#hen pour in a quart or ‘three pints of boiling water, ftir they
round ; take a good picce of upper crufl, the ftaleft bread you
have, about as big as the top of .a penny loaf cut fmall, and
throw it in. Seafon with falt to your palate. Let it boil te
‘minutes, flirring it often ; then take it off the fire, and haw
ready the yolks of rwo eggs beat fime, with half a fpoonful of
vinegar; mix fome of the foup with them, then fir it ing
your foap, and mix it well, and pour'it'ifito your difh., Thy
is a delicious difh.

To make an EEJ’-—-S;EHP:.

TAKE eels according to the quantity of foup you woull
make. .A pound of eels will make a pint of good foup: bt
every pound of eels put a quart of water, a cruft of bread, wo
or three blades of mace, a little whole pepper, an onion, and2
bundle of fweet herbs ; cover them clofe, and let them boil till
half the liquor is wafted ; then ftrain it, and toaft fome brea,
cut it [mall, lay the bread into the dith, and pour in your foup.
If you have a flew-hole, fet the difh over it for a minute, anl
fend it to table.  If you find your foup not rich enough, you
muft ler it boil till it iIs as flrong as you would have ir. Yo
may make this foup as rich and good as if it was meat, Yo
may add a piece of carrot to.brown it.

To malte a Craw-Fifh Soup.

T AKE acarp, a Jarge eel, balf a thornback, cleanfe and
walh them clean, put them into a fauce-pan, or little poly
put to them a gallon of water,. the cruft of a peany loaf; fkin
thern well, fcafon it with mace, cloves, whale pepper, blck
and ‘white, an anlon, a bundle of [weet herbs, fome parﬂfj'1. 2
piece ef ginger, let them boil by themfelves clofe covered;
then take the twails of half a hundred craw-fifh, pick out te
hﬂg, and all the woolly parts that are about them, put them
into a faiuce-pan, with two quarts of water, a lictle falt, 3
bundle of fweet herbs; let them “flew foftly, and when they
are ready to boil, tike out the tails, and beat all the other paft
of the craw-fith with the fhellz, and boil in the liquor the tails
You took out, with a blade of mace, till it comes to aboutd
pint, firain it through a clean fieve, and add it to the filh#
boiling. T.ct all boil [oftly, till there is about three quarti
then firain it off throuch a coarie fieve, put it into your pot
again, and 1f ic wants {alt you muft put fome in, and the i
of the craw-fith ; beac the live fpawn of a hen lobfter very ﬁ"‘;
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and put in, to give it a colour : take a French roll and fry it
crifp, and add to it. Let them fiew all together for a quarter
of an hour: You may ftew a carp with them ; pour your foup
into your difh, the roll fwimming in the middle. :

When you have a carp, there fhould be a roll on each fide.
Garnifh the difh with craw-fith, 1f your craw-fith will not lie
on the fides of your difh, make a little pafte, and lay round .
the rim, and lay the fifh on that all round the dith. -

Take care that your foup be well feafoned, but not too hig!].

To mate a Muffel Soup.

GET a hundred of muflels, wath them very clean, put them
into a flew-pan, cover them clofe. Let them fltew till they
open, then pick them out of the fhells, {ftrain the liquor through
2 fine lawn fieve to your muflels, and pick the beard or crab
out, if any. :

Take a dozen craw-fifh, beat them to math, with a2 dozen of
almonds blanched, and beat fine ; then take a (mall parinip
and a carrot fcraped, and cut in thin flices, fry them brown
with a little butter; then etake two pounds of any freth fifh,
and boil in a gallon of water, with a bundle of [weet herbs; a
large onion ftuck with cloves, whole pepper, black and white,
a little parfley, a little piece of horfe-raddifh, and falt the
muflel-liquor, the craw-fith, and almonds. Let them boil till
half is wafted, then firain them through a fieve, put the foup
into ‘a fauce-pan; put in twenty of the muflels, a few mufh-
rooms, and truffles cut fmall, and a leek wafhed and cut very
fmall : take two French rolls, take our the crumb, fry it brown,
cut it into little picces, put it into the foup ; letit boil all toge-
ther for a quarter of an hour, with the fried carror and parfnip.
In the mean while take the cruft of the rolls fried criip; take
half a hundred of the muflels, a qiiarter of 2 pound of butter, a
Ipoonful of water, thake in a little flour, fer them on the fire,
keepyng the faucespan fhaking all the time till the butter is
melted, Seafon it with pepper and fale, bear the yolks of
three¢ eggs, put them in, ftir them all the time for fear of curd-
ling, grate a little nutmeg ; when it is thick and fine, fill the
rolls, pour your foup into the difh, put in the rolls; and lay
the reft of the muflels round the rim of the difh.

To make a Scate or Thernback Scup.

TAKE two pounds of fcate or thornback, fkin it and boil it

in fix quarts of water. When it is enough, take it up, picilg
] - e D
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off the fleth and lay it by ; put in the bones again, and abo
two pounds of any frefh filh, a very little piece of lemon- peel,
a bundle of fweet herbs, whole pepper, two or three blades of
mace, a little piece of horfe-raddith, the cruft of a penny loaf,
a little parfley ; cover it clofe, and let it boil till there is abou
two quarts ; then ftrain it off, and add an ounce of vermicell;
fet it on the fire, and let it boil foftly, In the mean time take
a French roll, cut a little hole in the top, take out the crumb,
fry the cruft brown in butier; take the fleth off the fith you laid
by, cut it into little pieces, put it into a fauce-pan, with two
or three fpoonfuls of the foup; fhake in a little flour, putin2
piece of butter, a little pepper and falt; fhake them topether
in the fauce-pan over the fire till it is quite thick, then fll the
roll with it; pour your foup into your difli, let the roll (win
in the middle, and fend it to table.

To make an oyfler-Saup.

. YOUR flock muft be made of any fort of hfh the plice
affords ; let there be about two quarts, take a pint of oyfters,
beard them, putthem into a fauce-pan, ftrain the liquor, It
them ftew two or three minutes in their own liquor ; then take
the hard parts of the oyfters, and beat them in a mortar, with
the yolks of four hard eggs 3 mix them with fome of the foup,
put them with the other part of the oylters and liguor into
fauce-pan, a little nutmeg, peppsr, and {alt; flir them well
together, and let it boil a quarter of an hour, Difh itup
and {end it to table. :

Lo make an Almond Soup.

. TAKE a quart of almonds, blanch them, and beat them
In a marble mortar, with the yolks of twelve hard eggs, till
they are a fine pafte; mix them by degrees with two quarts ¢
new milk, a quart of cream, a quarter of a pound of double-
refined fugar, beat fine ; flir all well together. When it s
well mixed, fet it over a flow fire, and keep it ftirring quick
all the while, tll vou hnd it is thick enough ; then pour it
into your difh, and fend it to table. If you be not very
careful, it will curdle.

To make a Rice-Soup.

TAKE two quarts of water, a pound of rice, a little cin-

namon ; cover it clofe, and let it fimmer very foftly till the
Fice
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rice is ‘quite tender : take out the cinnamon, then {weeten it
to your palate, grate half a nutmeg, and let it ftand till it is
cold ; then beat up the yolks of three egpgs, with half a pint
of white wine, mix them very well, then f{tir them into the
rice, fet them on a flow fire, and keep ftirring all the time for
fear of curdling, When it is of a good thicknels, and boils,
take it up. Keep ftirring it till you put it into your difh.

To make a Barley-Soup.

TAKE a gallon of water, half a pound of barley, a blade or
two of mace, a large cruft of bread, a little lemon-peel. Let
it boil till it comes to two quarts ; then add half a pint of white

wine, and {weeten to your palate,

To make a Turnip-Soup.

TAKE a gallon of water, and a bunch of turnips, pare
them, fave three or four out, put the reft into the water, with
half an ounce of whole pepper, an onion ftuck with cloves, a
blade of mace, half a nutmeg bruifed, a little bundle of fweet
herbs, and a large crult o bread. IL.et thele boil an hour
pretty faft, then ftrain it through a fieve, fqueezing the tur-
nips through ; wafh and cut a bunch of celery very fmall, fer
iton in the liquor on the fire, cover it clofe, and ler it flew.
In the mean time cut the turnips you faved into dice, and two
or three fmall carrots clean fcraped, and cut in little pieces 2
put half thefe turnips and carrots into the pot with the celerys,
and the other half fry brown in frefh butter. You muft flour
them firf}, and two or three onions peeled, cut in thin flices,
and fried brown ; then put them all into the foup, with an
ounce of vermicelli. Let your foup boil foftly till the celery
is quite tender, and your foup good. Seafon it with falt to

your palate,

To make an Egg-Soup.

BEAT the yolks of two eggs in your difh, with a piece of
Futter as big as a hen’s egg ; take a tea- kettle of boiling warter
in one hand, and a fpoon in the other, pour in about a quart
by degrees, then keep flirring it all the time well till the eggs
are well mixed, and the buiter melted ; then pour it into a
lauce-pan, and keep ftirring it all the time till it begins to
fimmer, ‘Take it off the fire, and pour it between two veficis,

out of one into another, till it is guite {fmooth, and has a great
fxoth.
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froth. | s.et it on the fire again, keep ftirring it €ill it is quile
hot ; then pour it into the foup-difh, and fend it to table hot,

Lo make Peas-Porridge.

TAKE a quart of green peas, put to them a quart of water,
a bundle of dried mint, and a little falt. Leéc them boil till
the peas are quite tender ; then put in fome beaten pepper, 2
piece of butter as big as a walnut, rolled in flour, firital
together, and let it boil a few minutes ; then add two quart
of milk, let it boil a quarter of an hour, tzke out the mint,
and ferve it up,

To make a Hbhite- Pot.

TAKE two quarts of new milk, eight eggs, and half the
whites, beat up with a little rofe-water, a nutmeg, a quarie
of a pound of fugar; cut a penny-loaf in very thin flices, and
pour your milk and egps over. gut a little bit of fweet butlr
on the top. Bake it in a {low oven half an hour.

To make a Rice Hbite-Pot.

BOITL a pound of rice in two quarts of new milk, till iti
tender and thick ; beat it in a mortar with a quarter-of a pount
of {weet almonds blanched ; then boil two quarts of cream,
with a few crumbs of white-bread, and two or three blades of
mace. Mix it all with eight eggs, a little mi'e-watﬂl‘-.-_’“d
fweeten to your tafte. Cut fome candied orange and citron
peels thin, and lay it in. It muit be put into a flow oven.

Lo make Rice- Ndilk,
TAKE half a pound of rice, boil it in a quart of waer
_ With a little cinnamon. Let it boil till the water js all wafted ;
take preat care it does not-burn ; then add three pints of milk,

and the yolk of an egg beat up. Keepit ftirring, and when it
b:‘:uIa take it up, Sweeten to your palate. :

~ Zo make an Orange-Fool.
= TA.E.'-‘E thej“im’: of fix cranges, and fix eges well beaten, a
Pint of cream, a quarter of a pound of fugar, a little cinni
mon and nutiveg. Mix all together, and keep Rirring over?

flow ﬁr_e tlilI il:_i.e thick ; then pur 1o a little piece of butter; 2
keep ftirring till cold, and difh it up. ;

Te
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To make a Heftmin/fer- Fool.

TAKE a penny loaf, cut it into thin flices, wet them with
fack, lay them in the bottom of a difh : take'a quart of cream,
beat up fix eggs, two fpoonfuls of rofe-water, a blade of mace,
and fome grated nutmeg. Sweeten to yeur tafte. Put all this
into a fauce-pan, and keep ftirring all the time over a {low
fire, for fear of curdling. When it begins to 'be thick, pour
it into the dith over the bread. Let it ftand ull it is cold, and
ferve it up. ' :

Ta make a Gogfeborry-Fool.

TAKE two quarts of gooleberries, fet them on the fire in
about a quart of water. When they begin to fimmer, turn
yellow, and begin to plump, throw them into a cullender to
drain the water out 3 then with the back of a fpoon carefully
fqueeze the pulp, threw the fieve into a difh, make them pret-
ty fweet, and let theon ftand till they are cold. 1In the mean
time tzke two quarts of new milk, and the yolks of four eggs
beat up with a lictle grared nutmeg ; ftic it foftly over a {low
fire; when it begins to fimmer take it off, and by degrees {kir
it into the goofeberries. Let it ffand till it is cold, and ferve
it up. If you make it with cream, you-need not put any epgs
iny and if it is not thick enough, it is only boiling more goofe-
berries, But that you muft do as ycu think proper.

: T o make Firmity.

TAKE a quart of ready-boiled wheat, two quarts of milk, a
quarter of a pound of currants clean picked and wafhed : ftir
thefe topether and boil them ; beat up the yolks of three or four
eggs, a little nutmeg, with two or three fpoonfuls of milk, and
add to the wheat ; ftir them together for a few minutes. Then
fweeten to.your palate, and fend it to table.

To make Plum- Porridee, or Barley-Gruel.

TAKE a gallon of water, half a pound of barley, a quarter
of a pound of raifins clean wathed, a quarter of a pound of cur-
rints clean wafhed and picked. Boil thefe till above half the
water is wafled, with two or three blades of mace. Then
fweeten it to your palate, and add half a pint of white wine.

Te
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To smake Buittered-IEFbeat,

PUT vour wheat into a fiuce-pan ; when it is hot, fhrid
a good piece of butter, a little grated nutmeg, and fweeten it

to your Falat‘e.

To make Plum- Gruel.

TAKE two quarts of water, two large fpoonfuls of oatmeil,
ftir it together, a blade or two of mace, a little piece of lemon-
peel ; boii 1t for five or fix minutes (take care it do not boil
over), then ftrain it off, and put it into the fauce-pan again,
with half a pound of currants clean wafhed and picked. [Let
them boil about ten minures, add a glafls of white wine, a littk
grated nutmeg, and fweeten to your palate.

To make a' Flour Flafly- Pudding.

TAKE a quart of milk, and four bay-leaves; fet it on th
fire to boil, beat up the yolks of two eggs, and flir ina little
falt. ‘Take two or three fpoonfuls of milk, and beat up with
your eges, and ftir in your milk; then, with a wooden fpoon
in one hand, and the flour in the other, ftir it in till itisof?
good thicknefls, bur not too thick. Let it boil, and keep it
ftirring, then pour it into a dith, and flick pieces of butter her
and there. You may omit the egg if you do not like it; but
it is a great addition to the pudding ; and a little piece of butter
ftirred in the milk makes it eac thore and fine. T ake out th
bay-leaves before you put in the flour.

To make an Oatmeal Hafly-Pydding.

TAKEa quart of water, fetit on to boil, put in a Piﬂ‘:”f
butter and fome falt; when it boils, flir in the catmeal as yo!
do the flour, till it is of a good thicknefs. Let it boil afe¥
m’“'"”EE{ pour it in your difh, and ftick pieces of butter in it
©Or eat with wine and fugar, or ale and fugar, or cream, or new
milk. This is beft made with Scotch oatmeal.

T o rnake an excellent Sack- Poffet.

BEAT fifteen eggs, whites and yolks very well, and frait
thr:_m s then put three quarters of a pound of white fugar W
A pint of canary, and mix it with your eggs in a bafon ; fet it
over a chafing-difh of coals, and keep continually ftirring !t
till it is fcalding hot, In the mrean time grate fome nuloes

7 1
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ina quart of milk and boil it; then pour it into your eggs and
wine, they being fealding hot. Hold your hand very hizh as
you pour it, and fomebody fHirring it all the time you are
pouring in the milk : then take it off the chafing-difh, fet it
before the fire half an hour, and ferve it up.

Lo make anather Sack-Poffet. g

TAKE a quart of new milk, four Naples bifcuits, ecrumbl&
them, and when the milk boils threw them in. Jult give ic
one boil, take it off, grate in fome nutmeg, and fweeten to
Your palate : then pour in half a pint of fack, ftirring it all the
time, and ferve it up. You may crumble white bread in-
flead of bilcuirt. . -

Oy mmake it thus,

BOIL a quart of cream, or new milk, with the yolks of two
eggs: firft take a French roll, and cut it as thin 2s poflibly
you can in little pieces ; lay it in the difh you intend for the
polfet. When tie milk boils (which you muift keep ftirring
all the time), pour it over the bread, and ftir it together; co-
ver it clofe, then take a pint of capary, a quarter of a pound
of fugar, and grate in fome nutmeg. When it boils, pour it
into the milk, {tirring it all the time, and {erve it up,

To make a fine Hajly- Pudding,

BREAK an epg into fine flour, and with your hand work

up as much as you can into as fliff pafte as is poflible; then
mince it as fmall as herbs to the pot, as {mall as if it were to
be fifted ; then fet a quart of milk a-boiling, and put it in the
pafte fo cut: put in a litde fale, a little beaten cinnamon and
fugar, a piece of butter as big as a walnut, and ftirring all one
way. - When it is as thick as you would have it, ftir in fuch
another piecce of butter, then pour it into your difth, and flick
preces of butter hére apd there. Send it to table hot.

To make Ha/ly Fritiers.

TAKE a flew-pan, put in fome butter, and let it be hotl
In the mean time take half a pint of all-ale not bitter, and fhir
in fome four by degrees in = little of the ale ; put ina few cur-
iants, or chopped apples, beat them up quick, and drop a larse
fpoonful at a time all over the pan. 1 ake care they do not

flick together, turn them with an egg-ilice, and when they
are
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are of a fine brown, lay them in a difh, and throw fome fugar
over them. GGarnifh with orange cut into quarters.

¢ To make Jine Fritiers. |

DRY¥ fome of the finefl flour well before the fire: mixit
with a quart of new milk, not tea thick, fix or cight eggs, a
. i"ﬁft’ﬂe nutmeg, . a little mace, aslittle {2lt, and a quarter of a pint

" fack or ale, or a glafs of brandy. Beat them well together,
- then make them pretty thick with pippins,- and fry them dry.

To make Apple- Fritters..

BEA'T the yolks of eight eggs, the whites of four, well to-
gether, and firain them into a pan ; then take a quart of cream,
make it as hot as you can bear your fingerin it; then puttoit
a quarter of a pint of fack, three quarters of a pint of ale, and
rpai-:r.- a poflet of it. When it is cool, put it to your egg,
beating it well together ; then put in nutmeg, ginger, fil,
and four to your liking. Your batter fhould be pretty thick;
then put in pippins fliced or {craped, and fry them in a gooi
dcal of butter quick.

To miake Curd- Fritters.

HAVING a handful of curds and a handful of flour, and
ten egps well beaten and flrained, fome fugar, cloves, mact
and nutmeg beat, a little faffron; fir all well together, an
fry them quick, and of a fine light brown.

Ta make Fritters- Ro yal

TAKFT a quart of new milk, put it into a fKillet or fauce-
Pan, and as the milk boils up, pour in a pint of fack. Letif
boil up, then take it off, and let it fland five or fix minutes;
then fkim off all the curd, and put it intoa bafon ; beatitup
WE]_I with fix eggs, feafon it with riutmeg ; then beat it with #
whifk, add flour to make it as thick as batter ufually is, put iz
fome fine fugar, and fry them quick,

Fo make Skirret-Fyitters.
TAKE a pint of pulp of fkirrets, and a fpoonfiil of flotfy

tht rﬂlkﬂ ﬂf fﬂur c T fu 2 5 .k'
a id 1] : a thie
Batter, and fry fhﬂm%:ﬁti!ci;,-g r and fpice, make into

5 i
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To make White- Fritters.

HAVING fome rice, wath it in five or fix feveral waterss
and dry it very well before the fire': then beat it in a mortarc
very fine, and fift it through a lawn fieve, that it may be very
fine. You muft have at leaft an ounce of it, then put it into
a fagce-pan, jult wet it with milk, and when it is well incor-

parated with it, add to it another pint of milk; fét the whole

over a ffove, or a very flow fire, and take care to keep it al-
ways moving 3 put in a little fugar, dnd fomeé candied lemon-
peel grated, keep it over the fire till it is almoft come to the
thicknels of a fine pafte; flour a peal, pour it on it, and fpread
it abroad with a rolling-pin.. W hen it is quite cold cut it in=
to little morfels; taking care they ftick not one to the other g
four your hands, and rell up your fritters handfomely, and
fry them. When you ferve them up, pour a little orange-
lower-water over them, and fugar. Thefe make a pretty fide=
difh ; or are very pretty to garnifh a fine difh with.

Do make Syringed-Fritters.

TAKE about a pint of water, and a bit of butter the bignefls
of an egg, with fome lemen peel, green if you can get it, ralp-
ed preferved lemon-peel, and crifped orange-flowers; put all
together in a flew-pan over the fire, and when boiling throw in
fome hne flour ; keep it ftirring ; put in by degrees more fiour
till. your batter be thick enough, take it off the fire ; then take
an ounce of fweet almonds, four bitter ones, pound them in a
mortar, {tir in two Naples bilcuits crumbled, two eggs beats
ftir all together, and more eggs till your batter be thin enough
to be fyringed. Fill your {yringe, your batter being hor, fy-
ringe your fritters in it, to make it of a true lover’s-knot, an
being well coloured; ferve them up for a fide-difh.

At another time, you may sub a fheet of paper with butter,
over which you may fyringe your fritters, and make them im
what fhape you pleafe. Your butter being hot, turn the paper
uphide down over it, and your Ffritters will ealily drop off.
When fried firew them with fugar, and glaze them.

To make Fine-Leaf Fritters,

TAKE fome of the fmalleft vine-leaves you can get, and
having cut off the preat ftalks, put them in a difh with foms

fench. brandy, green lemon raiped, and fome fugar; rake a
M 2 - good
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good handful of fine flour, mixed with white wine or ale. Lu

your butter be hot, and with a fpeon dropin your batter; take

_%mat care they do not flick one to the other ; en each fritte

Jday a leaf; fry them quick, and {lrew fugar over them, and
glaze them with a red-hot fhovel.

_ With all fritters made with milk and eggs you fhould havwe

~ Tb.eaten cinnamon and {ugar in a faucer, and either fqueezen

Orange aver it, or pour a glals of white wine, and fo throw fi-

gar all over the difh, and they thould be fried in a good deal of

fat; therefore they are beft fried in beef-dripping, or hog'
lard, when it can be done, ' :

To make ﬂ'fa;'jl_ Fritters.

T AKE your clary-leaves, cut off the ftalks, dip them on
by one in a batter made with milk and flour, your butter being
Hior, fry them quick:i This is a pretty heartening difh for :
fick or weak perfon 3 and comfrey-leaves do 'the fame way.

To make Apple Frazes.

. CUT your apples in thick {lices, and fry them of a fi
light brown'; take them up, and lay them to drain, keep then
as whole as you can, and eithér pare them or let it alone; then
make a batier as follows : take five'ecgs, leaving out two whits,
beat them wp with cream and flour, and a little fack ; make i
the thicknefs of a pancake-batter, pour in a little melied but-
ter, nutmeg, and a littde fugar.  Let your batter be hot, and
droptin your fritters, and on every one lay a flice of apple, and
then more batter on them. Fiy them of a fine light brown;

‘:ﬁk;] them up, ‘and flrew fome double-refined fugar all o

T & 1maks ah Almeond Fraze.

N

GET a pound of Jordan alm&ndé, blanched ; fleep them
2 Pint of [weer cream, ten yolks of eggs, and four whites ; 18
out the al_m::md-s and pound them in a mortar fihe ; then mi
ﬂ:ﬁ;‘? again in the cieam and egos, put in fugar and Eﬁ“d
";' S br'fﬂd:-_ flir them all together, put fome frefh butter in®
:I“_ pan, let it be hot'and pour it in, flirring it in the pan il
'ihlfff:::‘iz';;rf # zaoad thicknefs ; and when it is enough, turn¥
: a-'qiih, throw {fugar over it, and ferve it up.

Ti
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To make Pancaler.

-
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half the whites out ; mix it well till your batter is of a fine
thicknefs. You muft obférve to mix your flour firt with a
little milk, then add the reft by depgrees ; put in two fpoonfuls
of beaten ginger, a glafs of brandy, a lntle falt; fhir all to-
gether, make your ftew-pan very clean, put in.a picce of but=
ter as big as a walnut, then pour in a ladleful of batter, which
will' make a pancake, moving the pan round that the batter
be all over the panj fhake the pan, and when you think that
fide is enough, tofs it; if wou cannor, torn it cleverly; and
when both lides are done, lay it in'a difh before the fire, and
fo do the reft. You mufl cake care they are dry ; when you
fend them to table fltrew a little fugar over them.

To make fine Pancakes.

TAKE half a pint of cream, half a pint of fack, the yolks
of eighteen eggs beat fine, alittle falt, half a pound of fine fu-
gar, a little beaten cinnamon, mace, and nutmeg; then put
in as much Aour as will run thin over the pan, and fry 1hem_
in frefth butter, This fort of pancake will not be crifp, but

yery good,

L )
e

A fecond Sort of fine Pancakes.

TAKE a pint of cream, and eight eggs well beat, a nutmeg
grated, a lircle falt, half a pound of good difh-butter melted 5
mix all together, with as much flour as will make them into a
thin batter, fry them nice, and turn them on the back uf;
plate. ,

A third Sort.

TAKE fix new-laid egos well beat, mix them with a pint
of cream, a quarter of a pound of fugar, fomie grated, nutihegs
and as much flour as will mak= the batter of a proper :hick_neﬁ;.
Fry thefe fine pancakes in fimall pans, and let your pans be hot,
You muft not put above the bignefs of a nutmeg of butter at a
time into the pan. :

A fourth Sort, called a Suire af FPaper.

TARE a pint of cicam, fix eggs, three fpoanfuls of fine
four, three of fack, one of orange-Aower water, a little fugar,
: = M 3 and
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-and half a nutimeg grated, half a pound of melted butter almol}
cold 5 mingle all well together, and butter the pan for the firk
pancake; let them run as thin as poflible; when they are julk

_eoloured they are enoupgh ; and fo do with all the fine pancakes,

To make Rice Pancakes.

TAKE aquart of cream, and three fpoonfuls of four of
rice ; fet it on a flow fire, and keep it firring till itis thick
as pap. Btir in half a pound of butter, a nutmeg grated;
then pour it out into an earthen pan, and when it is cold, fly
in three or four fpoonfuls of flour, a little falt, fome fugar,
nine eggs well beaten ; mix all well together, and fry them
micely. When you have no cream, ule new milk, and ont
ipoonful more of the flour of rice. '

- To make a Pupton of Apples.

PARE fome apples, take out the cores, and put them intoa
fkillet : to a quart mugful heaped, put in a quarter of a pousd
of fugar, and two fpoonfuls of water, Ida them over a fow
fire, keep them ftirring ; add a little cinnamon. When it is
guite thick, and like a rmarmalade, let it {tand till cool ; bet
up the yolks of fouror five ¢ggs, and ftir in a handful of grated
!}r:ad, and a quarter of a pound of fiefh butter ; then form it
into what fhape you pleale, and bake it in a flow oven, and
then turn it upfide down on a plate, for a fecond courfe.

Yo make Black- Caps.

CUT twelve large apples in halves, and take out the cores
Eﬂgcﬂ them on a thin patty-pan, or mazarine, as clofe togt-
ther as they can lie, with the flar fide downards ; fqueeze 2
lemon in two fpoonfuls of orange-flower water, and pour ove
them ; fhred (ome lemon-peel fine, and cthrow over them, and
grate hine fugar all over. Set them in a quick oven, and hall

an hour will do them. When yoeu fend them to table, throw
fine fugar all over the difh,

To bake Apples whole.

. PUT your apples into an earthen pan, with a few cloves, 4
little lemon.peel, fome coarfe fugar, a glafs of red wine; pu
them into a quick aven, and they will take an hour baking.

Ts
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To flew Pears:

PARE fix pears, and either quarter them or do them whole 3
they make a pretty difh with one whole, the reft cutin quar=
ters, and the cores taken out. L.aythem in a deep earthen
pot, with a few cloves, a piece of lemon-peel, a gill of red
wine, and a quarter of a pound of fine fugar. If the pears
are very large, they will take half a pound of fugar, and halfa
pint of red wine; cover them <lofe with brown paper, and
bake them till they are enough.

. Serve them hot or cold, jult as you like them, and they will
be very good with water in the place of wine.

To few Pears in a Sauce-pan.

PUT them into a fauce-pan, with the ingredients as before 3
«cover them, and do them over a flow fire. When they are
enough take them off ; 2dd a pennywerth ef cochineal, bruifed
wvery fine.

To fleww Pears purple.

PARE four pears, cut them into quarters, core them, put
them into a [ew-pan, with a quarter of a pint of water, a
.quarter of a pound of fugar ; cover them with a pewter plate,
then cover the pan with the lid, and do them over a f{low fire.
Look at them often, for fear of melting the plate ; when they
are enough, and the liquor looks of a fine purple, take them
off, and lay them in.your difh with the liquor ; when cold, ferve
them up for a fide-difh at a fecond courfe, or juit as you pleafe.

To _few Pippins whale.

TAKE twelve polden pippins, pare them, put the parings
into a fauce pan with water enough to cover them, a blade of
mace, two or three cloves, a piece of leman-peel. Let them
dimmer till there is juft enough to ftew the pippins in, then
ftrain it, and put it into the fauce-pan again, with (upar
.enough to make it like a fyrup ; then put them in a preferving~
.pan, or clean {tew-pan, or large fauce-pan, and pour the {yrup
over them. Let there be enough to fiew them in 3 when they
are enough, which you will know by the pippins being foft,
-take them up, lay them in a lictle difh with the fyrup : when
cold, ferve them vp; or hot, if you chufe it

: M 4 A pretty
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B

A pretty Made-Difb.
TAKE half a pound of almonds blanched and beat fine,

wvith a little rofe or orange-flower water ; then t;iukc a q_uart-::.-f
fweet thick crcam, and boil it with-a piece of cinnamon and
mace; fweeten it with fupar to your palate, and mix it with
your almonds: ftir it well together, and ftrain it through a
fieve. = Let your cream cool, and thicken it with the yolks of
fix eggs ; then garnifth a deep difh, and la}r pafte at t[_‘le botrom,
then put in fhred artichcke-bottoms, being firft boiled, upon
that a little melted butter; fhred citron, and candied orange;
fo do till your difh is néar full, then pour in your cream, and
bake it without a lid. When it is baked, fcrape fugaroveri,
and fcrve it up hot. Haif an hour will bake it

= To make ﬁ’:'c#ﬂraw.i.

MAKE pufi-pafte, rell it thin, and if you have any rn_:pu}dst
work it upon them, make them up with preferved pippins.
You may fill fome with goofeberries, fome with ralberries, or
what you pleafe ; then clofe them up, and either bake or fry
them ; throw grated [ugar over them, and ferve them up.

Plain Perdu, ar Cream Toajis.

HAVING two French rolls, cut them into {lices as thick a3
your fQoger, crumb ard cruft together..  Iuay them on a difh,
put to them a pint of cream and halfa pint of milk; flrew
them over with beaten cinnamon and {ugzar 3 turn them fre-
quentiy till they are tender, but take care nort to break them:
then take them from the cream with the {lice, break four or
five egas, turn your flices of bread in the eggs,sand fry them
in claiifizd butier. Make them of a good brown colour, but
not black ; icrape a little fugar over them. T hey may be
ferved for a fccond. courfe difh, but are fitteft for fupper.

Salnmiagundy for a Middle-Difh at Supper.
IN the tep plate in the middle, which fhould {tand higher

‘than the refi, take a fine pickled herring,' bone it, take off the

head, and mince the reft fine. In the other plates round, pur
th-.:: ﬁ.:l%uwing things: in one, pare a cucumber, and cut it very
thin ; in another, apples pared and cut fmall: in another, an
onion pecled and cur fmall ; in anether, two hard eggs chop-
ped fmall, the whites in one, and the yolks in another; pi-:;k;

- : - ¢

=
."*.I



MADE PLAIN AND EASY. 169

led girking in another cut fmall ; in another celery cut fmall ;
in another pickled red -cabbage chopped finc ; take fome wa-
ter-crefles clean wathed ‘and picked, ftick them all about and
between every plate or faucer, and throw naftertium flowers
about the crefles. You muft have oil and vinegar, and lemon,
to eat with it. [If it is prettily fet outy it will make a pretty
figure in the middle of the table, or you may lay them in heaps
. in adifh. Tf you have not all thefe inpredients, fet out your
plates or faucers with jufk’what you fancy, and in the room of
a pickled herring you may mince anchovies.

To make a Tanfey. -

TAKE ten egps, break them into a pan, put to them a lit-
tle falt, beat them very weéll; then put ro them eight ounces
of loaf-fugar beat fine, and a pint of the juice of fpinach, and
adittle juice of tanley. Mix them well togethery and {lrain
it into a quart of cream ; then grate in eight ounces of Naples
bifcuit or white bread, a nutmeg grated, a quarter of a pound
of Jordan almonds, beatin a mortar, with a little juice of tan-
fey to your tafte : mix thefe all together, put it into a flew-
pan, with a piece of butter as large as a pippin. Set it over a
flow charcoal-fire, keep it ftirring till it is hardened very well 5
then hutter a difh very well, put in your tanfey, bake it, and
when it is enough turn it out on a pic-plate ; fqueeze the juice
of an orange over it, and throw fugar all over. (Garnith 'EE'I.I:!'IL
orange cut into quarters, and fweet meats cut into long bits,
and lay all over its fide.

Another F¥ay.

TAKE a pint of cream, and half 4 pint of blanched almonds
beat fine, with rofe and orange-flower water, [tir them toge-
ther over a flow fire ; when it boils take it off, and let it ftand
till cold ; then beat in ten eggs, grate in a fmall nutmeg, four
Naples bifcuits, a little grated bread ; {fweetcn to your taite ;
and if you think it is too thick, put in fome more cream, the
juice of fpinach to make it green; flir it well together, and
either fry it or bake ir, If you fry it, do one fide firfty and
then with a difh turn the other. ' .

To make -a H..ragg-:-ﬁ':n;_r.
TAKE two pounds of fweet almonds blanched, beat them

well in a mortar, with a litdle canary and orapge-flower wa-
. & ter,

:’E-
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ter, to keep them from oiling. Make them into a ftiff pafie
#hen beat in the yolks of twelve eggs, leave out five of the
svhites, put to it a pint of cream, (weeten it with fugar, put
an half a pound of {weet butter melted, fet it on a furnaceor
flow fire, and keep continually ftirring till it is ftiff enough to
be-made into the form of a hedge-hog, then ftick it full of
blanched almonds {lit, and ftuck up like the briftles of a hedpe-
hog, then put it into a difh. "Takea pint of cream, and the
wolks of four eggs beat up, and mix with the cream : fweeten
to your palate, and keep them ftirring over a {lew fire all the
#ime till it is hot, then pour it into your difth round the hedge-
hog ; let it fland till it is cold, and ferve it up.

Or you may make a fine hartthorn-jelly, and pour into the
difh, which will look very pretty. You may eat wine anl
fugar with it, or eat it without.

Or cold cream {weetened, with a glafs of white wine in it
and the juice of a Seville orange, and pour it into the difh
Xt will be pretty for change. |

"This is a pretty fide-difh at a fecond courle, or in the mid-

dle for fupper, or in a grand defert. Plump two currants for
the eyes, :

Or make it thus for Change.

TAKE two pounds of fweet almonds blanched, twelve bit-
4er ones, beat them in a marble mortar well together, with
canary and orange-flower water, two fpoonfuls of the tinéure
of {affron, two fpoonfuls of the juice of.forrel, beat them into
a fine paﬁq, put in half a pound of melted butter, mixitup
well, a little nutmeg and beaten mace, an ounce of citron, a1
ounce of orange-peel, both cut fine, mix them in the yolksof
twelve egas, and half the whites beat up and mixed in half 2
pint of cream, half a pint of doeuble-refined fugar, and work if
up all together. If it is not {+iff Enuuigh to make up into the
form you would have it, you muft have a mould for it ; butts
it well, then put in your ingredients, and bake it. The mur.:!
amuft be made in fuch a manner, as to have the head peeping
-out ; when it comes out of the oven, have ready fome almonds
blanched and flit, and boiled up in fugar till brown. _Stick !
.;11 over ‘.E'ith the almonds ; and for fauce, have red wine and

ugar made hot, and the juic ' : ic hot t@
table for a ﬁrﬁ’cnuri‘ € Jaiee af fan granges: Hend it

You may leave out the faffron and forrel, and make it up like
chickens;, or any other fhape you pleafe, or alter the fiill":"';:

el - ]I'ﬂ
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your fancy. Butter, fugar, and white wine is a pretty fauce
for either baked or beiled, and you may make the fauce of
what colour you pleafe; or put it into a mould, with half a
pound of currants added to it; and boil it for a pudding. You
may ule cochineal in the room of [affron.

The following liquor you may make to mix with your
fauces: beat an ounce of cochineal very fine, put in a pint of
water in a fkillet, and a quarter of an ounce of roch-alum =
boil it till the goodnels is out, firdin it into a phial, with an
oupce of fine fugar, and it will keep fix months.

To make pretty Almend Puddings.

TAKE a pound and a half of blanched almonds, beat them
fine with a little rofe water, a pound of grated bread, a pound
and a quarter of fine fugar, a quarter of an ounce of cinnamon,
and a large nutmeg beat fine, half a pound of melted butter,
mixed with the yolks of eggs, and four whites beat fine, a pint
of fack, a pint and a half of cream, fome rofe or orange-flower
water 3 boil the cream, and tie a little bag of {affron, and dip
in the eream to colour it. "Firft beat your eggs very well, and
mix with your batter ; beat it up, then the ipice, then the al-
monds, then the rofe water and wine by degrees, beating it all
the time, then the fugar, and then the cream by degrees, kecep-
ing it ftirring, and a quarter of a pound of vermicelli. Srir
all together, have fome hog’s guts nice and clean, fill them
only half full, and as you put in the ingredients, here and there
put in a bit of citron ; tie both ends of the gut tight, and boil
them about a quarter of an hour. You may add currants for
change,

To make fried Toafls.

TAKE a penny loaf, cut it into flices a quarter of an inch
thick round ways, toaft them, and then take a pint of cream
and three eggs, half a pint of {ack, fome nutmeg, and {weet-
en it to your tafte ; fleep the toafts in it for three or four hours,
then have ready fome butter hot in a pan, put in the toafts and
fry them brown, lay them in a difh, melt a lictle butter, and
then mix what is left; if none, put in fome wine and fugar,
and pour over them. ‘T'hey make a pretty plate or fide-difh
for fupper.

T flew a Brace of Carp.

8CRAPE them very clean, then gut them, walh them a:ﬁd
the
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the roes in a:pint of good ftile beer, to preferve all the blood,
and boil the carp, with a little 4falt in the water.

~ [In the mean time firain the beer, and put it into a [auce-pan,
with a pint of red wineg, two or three blades of mace, fome
whole pepper black .and white; an onion fluck with cloves,
~half a nutmeg bruiled, a bundle of fweet herbs, a piece of le-
mon-peel as big as a fixpence, an anchovy, a little picce of
‘horfe-raddith. Lt thefe boil together foftly for a quarter of
an hour, covered clofe 3 then firain it, and add to it half the
hard roe beat to pieces, two or three fpoonfuls of catchup, 2
quarter of a pound of frefh butter, and a [poonful ef mulhroom-
pickle, let it boil, 'and keep ftirring it till the fauce is thick
and enough.: If it wants any falt, you muft put fome in:
then take the reft of the roe, and beat it up with the yolk of
an egpg, fome nutmep, and a little lemon-peel cut fmall ; fry
them in frefh butter 1n little cakes, and fome pieces of bread
cut three corner-ways and fried brown, When the carp ue
enough take them up, pour your fauce over them,lay the cakes
round the difh, with horfe-raddifh fcraped fine, and fried par-
fley. The reft lay on the carp, and ftick the bread about them,
and lay round them, then {liced lemon notched, and lay round
the difh, and two or three pieces on the carp. Send them
table hot. :

. If you would have your fawce white, put in good fith-broti
inftead of beer, and white wine in the room of red wine
Make your broth with any fort of frefh fifh you have, and (-
fon it as you do gravy.

Zo fiy Carp.

FIRST (ecale and gut them, wath them clean, I;]}.r them in
a cloth to dry, then Hour them, and fry them of a fine light
brown. Fry fome toafl cut three-corner ways, and the roesj
when your fifh is done, lay them on a coarfe cloth to drain.
IL.et your fauce be butter and anchovy, with the juice of le
mon. Iiay your carp in the difh, the roes on each fide, and
garnifh with the fried toaft and lemon. '

To bake a Carp.

SCALE, wafh, and clean a brace of carp very well; take
an carthen pan deep enough to lic cleverly in, butter the pan 4
little, lay in your carp; feafon with mace, cloves, nutmel
and black and white pepper, a bundle of fweet herbs, an uni.f*"&

- . 1 ANt



MADE PLAIN AND EASY. 1923

and anchovy ; pour in a bottle of white wine, cover it clofe,
and let them bake an hour in ahot oven, if larges if fmall, a
lefs time will do them, When they are enough, carefully rake
them up and lay them in a difh; {eg it over hot water to keep it
hot, and cover it clofe, then pour all the liquor they were baked
in into a fauce-pan ; let it boil a minute or two, then firain it,
and add half a pound of butter rolled in flour.  Let it boil,
keep flirring it, fqueeze in the juice of half a lemon, and put
in what falt you want; pour the fauce over the fith, lay the
roes round, and garnifh with lemon. Oblerve to fkim all the
fat off the liquor. - Al 1l

Do fry Tench.

SLIME your tenches, flit the fkin along the backs, and with
the point of your knife raife it up from the bone, then cut the
fkin ‘acrofs at the head and tail, then ftrip it off, and take out
the bone ;. then take another tench, or a carp, and mince the
flefh {mall with mufthrooms, cives, and parfley. Seafon them .
with falt, pepper, beaten mace, nutmeg, and a few favoury
herbs minced fmall. Mingle all thefe well together; then
pound them in a mortar, with crumbs of bread, as much as
two epgs, foaked in cream, the yolks of three or four eggs, and
a piece of butter. When thefe have been well pounded, ftuff
the tenches with this fauce : take clarified butter, put it into a
pan, fet it over the fire, and when it is hot flour your tenches,
and put them into the pan one by one, and fry them brown ;
then take them up, lay them in a coarfe cloth before the fire
to keep hot. " TIn the mean time pour all the greafe and fat aquc
of the pan, putin & quarter of a pound of butter, {hake fome
flour all over the pan, keep ftirring with a fpoon till the butter
is a little brown ; then pour in half a pint of white wine, ftir
it together, pour in' half a'piat of boiling water, an onion
Ituck with cloves, a bundle of {weet herbs, ‘and two blades of
mace. Cover'them clofe, and let them ftew =s foftly as you =
can for a quarter of ‘an hour; then firain off the liquor, put it
into'the pan again, add two fpoonfuls of ‘catchup; bhave ready
an ounce of truffles or morels boiled in half a pint of water ten-
der, pour in truffles; water and all, into the pan, a few mufh-
rooms, and either half a pint of oylters clean walhed in their
own liquor, and the liguor and all put into the pan, or fome
craw-fith ; but then you muft put in the tails, and, after clean
picking them, boil them in half a pint of water, then firain the

7 liquor,
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ligquor, and put into the fauce; or take fome fith-melts, and
tofs up in your fauce. All this is as you fancy.

When you find your fauce is very good, put your tench into
the pan, make them quite hot, then lay them into your difh,
and pour the fauce over them. Garnifh with lemon.

Or you may, for change, put in half a pint of ftale beer in-

" ftead of water. You may drefs tench juft as you do carp.

Ta roaf a Cod's Head.

WASH it very clean, and fcore it with a knife, ftrew alitle
falt on it, and lay it in a ftew-pan before the fire, with fome-
thing behind it, that the fire may roaft it. All the water that
comes from it the firft half hour throw away, then throw onit
a little nutmeg, cloves, mace beat fine, and falt ; flour ir, and
bafte it with butter. When that has lain fome time, turn and
feafon it, and bafte the other fide the fame ; turn it often, then
bafte it with butter and crumbs of bread. IFf it is a large head,
it will take four or five hours baking. Have ready fome melted
butter with an anchovy, fome of the liver of the gﬂ'} boiled and
bruifed fine ; mix it well with the butter, and two yolks of
€gps beat fine and mixed with the butter, then firain them
through a fieve, and put them into the fauce-pan again, withi
few fhrimps, or pickled cockles, two fpoonfuls of red wine
and the juice of a lemon. Pour it into the pan the head wa:
roafted in, and f}ir it all together, pour it into the fauce-pan,
keep it ftirring, and let it boil ; pour it into a bafon. Garnifh
the head with fried fith, léemon, and fcraped horfe-raddifh. Ii
you have a large tin-oven, it will do better.

To bail a Cod’s Flead.

SE'T a fifh-kettle on the fire, with water encugh to boil if;
a gﬂﬂd handful of falt; a pint of vinegar, a bundle of {weet
herbs; and a piece of horfe-raddith; let it boil a guarter of an
]"!ﬂ'-lf-. then put in the head, and when you are fure it is enough,
lift up the fith-plate wich the fifh on ity fet it acrofs the kettle
to drain, then lay it in .your dith; and lay the liver on one
fide. Garnith with lemon and horfe-raddifh fcraped ; melt
fome butter, with a little of the fith -liquor, an anchovy, oyl
ters, or fhrimps, or juft what you fancy.

To e Cod.
CUT your cod into flices an inch thick, lay them in the

bottom of a large ftew-pan ; feafon them with nutmeg, beaten
PEFPEI
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pepper and falt, a bundle of fweet herbs; and an oniop, half a
pint of white wine, and a quarter of a pint of water ; .cover it
elofe, and let it fimmer foftly for five or fix minutes, then
fqueeze in the juice of a lemon, put in a few oyfters and the
liquor ftrained, a piece of butter as big as an egg rolled in flour,
ind a blade or two of mace ;3 cover it clofe, and let it fiew {oft-,
ly, thaking the pan often. When it is enough, take out the
fweet herbs and onion, and dith it up 5 pour the fauce over it

and garnifh with lemon. :

To fricafey Cod.

GET the founds, blanch them, then make them very clean,
and cut them into little pieces. IF they be dried founds, you
muft firft boil them tender. Get fome of the roes, blanch
thetn and wafh them clean, cut them into round pieces about
an inch thick, with fome of the livers, an equal quantity of
each to make a handfome diflh, and a piece of cod about one
pound in the middle. Put them into a ftew-pan, feafon them
with a little beaten mace, grated nutmeg and fale, a little
bundle of fweet herbs, an onien, and a quarter of a pint of
fith-broth or: boiling water ; cover them clofe, and let them .
flew a few minutes ; then put in half a pint of red wine, a few
oyfters with the liquor flrained, a piece of butter rolled in flour;
fhake the pan round, and let them flew foftly ull they are
enough, take out the fweet herbs and énion, and difh it up.
Garnith with Jemon. Or you may do them white thus; in=-
ftead of red wine add white, and a quarter of a pint of cream.

To bake g Cod’s Head.

BUTTER the pan you intend to bake it in, make your head
very clean, lay it in the pan, put in a bundle of fweet herbs, an
onion fluck with cloves, three or four blades of mace, half a
large fpoonful of black and white pepper, a nutmeg bruifed, a
quart of water, a little piece of lemon-perl, and a little piece
of horfe-raddith. Flour your head, grate a little nutmeg over
it, ftick pieces of butter all over it, and throw rafpings all over
that. Send it to the oven to bake; when it is enough, take it
out of that difh, and lay it carefully into the difli you intend to
ferve it up in. Set the difh over boiling water, and cover it
up to keep it hot. In the mean time be quick, pour all the
liguor out of the dith it was baked in into a fauce-pan; fet it omn

the
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the fire to boil three or four minutes, then ftrain it, and put s
it a gill of sred wine, two fpoonfuls of catchup, a pint o
ihrimps,. half a pint. of oyflers or muflels; liquor and all, but
firft {train it; a fpoonful of mufhroom-pickle, a quarter of 2
pound of butter rolled in flour, flir it all together till it is thick
_and boeils ; then pour it into the difh, have ready fome toait cut
three-corner ways, and fried. crifp.. Stick pieces about the
head and mouth, and lay the reft round the head. Garmifh
‘Wwith lemon notched, fcraped horfe-raddifh, and parfley crifped
in a plate before the fire, Lay one flice of lemon on the head,
and ferve it up hot.

Lo broil Shrimp, Cod, Salmen, Whiting, or Haddsck,

FLOUR it, and have a quick clear fire, fet your gridiron
high, broil it of a fine brown, lay it in your difh, and for fauce
have good melted butter. Take a lobfier, bruife the fpawnin
the butter, cut the meat fmall, put all together into the melted
butter, make it hot and pour it into your difh, or into balons
Garnifh with borfe-raddith and lemon,

.ﬂr Oy/fler Sauce wmade thus.

TAKE half a pint of oyfters, and fimmer them till they
are plump, firain the liquor from them through a fieve, walh
the oylters very clean, and beard them ; put them in a flew-
pan, and pour the liquor over them, but mind you do nol
pour the fediment with the liguor; then add a blade of mace;
a.quarter of a lemon, a fpoonful of anchovy-liquor, and 3
little bit of horfe-raddifh, a little butter rolled in flour, halfa
pound of butter nicely melted, bail it up gently for ten mi-
nutes ; then take out the horfe-raddifh, the mace and lemon
fqueeze the juice of the lemon into the fauce, tofs it up a litte;
then put it into your boats or balons,

Muflel-fauce made thus is very gocd, only you muft pit
them into a flew-pan, and cover them c