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EEIT:-TT..FLINIHL

1. Haw'te Roaft and Boil 1o Pe: Feftion fI X11. OFf Hogs Poddings, Saufoges, &c.
every Thing n-z:n_ﬂ..uyr to bé seot up 1o || XI1L To pot'and make Haz, &, ‘
T;ﬂ'-it I XV, OF Pield: ng. ' "
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11[, How ~cxpenlive ' 4 Frt:n:h Cook’s {| XVI. Of Chesiecakies, Creams, Jellies,
Whipt Syllabubs, &c.
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=ood Difhss, which may be mads ufe || XX1. How to n:urlt-:'ﬁ; the *ie-a’ﬁ:rn af
of ‘at any other Time, ' the Vear for Butchérs Meaty Poultry, o

+ . Direttioas 1o nrepare proper Food for Vil Herbs, Raonots, and Fruir, . ;
the Sick. KX1I. A certain Cure forthe Biteof a .
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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



To the READER. i1

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

.,_ﬁ';.



v g0 the READER.

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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vi 75 EDITOR’s PREFACE.

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.

e oy ol R W T — -

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
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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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PR AT N A D TR A8 W
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



2 THE ART OF COOKERY

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



;2. . THE ART OF COOKERY

£  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



MADE 'PLAIN AND EASY. ‘13

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,.
















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































