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THE

P CHEACE,

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

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

As the compiler of itengaged in the under-
taking at the inftance and importunity of many
perfons of eminent account and diftinétion, fo
the can truly affure them, and the world, that
the has acquitted herfelf with the utmoft care
and fidelity.

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

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

1. 0 make VerMicLLy Soop. wil

Heiede e d= AKE a neck of beef, or any
t T & other piece ; cut off fome ﬂicgs,
4 and fry them with.butter *till
sededpdists  theyare very brown ;" wath your
pan out every time with a little

of the gravy 5 you may broil a few flices of
e the beef upon a grid-iron : putall together
into a pot, with a large onion, a little fale,
and a lictle whole pepper; let it ftew *till
the meat is tender, and fkim off the fat in
“the boiling ; then ftrain it into your difh,
and boil four ounces of vermicelly in a lit-
tle of the gravy ’till it is foft: Add a little
i ftew’d fpinnage-; then put all together in-
t6 a difh, with toafts of bread ; laying alittle
vermicelly upon every toaft, Garnith your
. A difh
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dith with creed rice and boil’d fpinage, or
carrots {lic’d thin. .

2. CucumBER SooOP.

Take a houghil of beef, break it {mall
and put it into a ftew-pan, with part of a
neck of mutton, a little whole pepper, an
onion, and a little falt; cover it with water,
and let it ftand in the oven all night, then
ftrain itand take off the fat ; pare fix or eight
middle-fiz’d cucumbers, and {lice them not
very thin, ftew them in a little butterand a
little whole pepper ; takethemout of thebut-
ter and put ’em into the gravy. Garnith your
difh with rafpings of bread, and ferve it up
with toafts of bread or French roll.

3. To maké Hare Soor.

Cut the hare into fmall pieces, wafh it and
put it into a ftew-pan, with a knuckle of
veal; putinita gallon of water, a little falt,
and a handful of fweet herbs ; let it ftew ’till
the gravy be good ; fry alittle of the hare
to brown the {oop. ; you may put in it fome
crufts of white bread among the meat to
thicken thefoop; putitintoa dith, with a
little ftew’d {pinage, crifp’d bread, and a
few forc’d-meat balls, Garnifh your difh
with boil’d fpinage and. turnips, cut it in
thin fquare flices.

4. To make Green Prase Soop.

Take a neck of mutton, and a knuckle
of veal, make of them a little gOOd gravy ;
then take half a peck of the gieeneft young
peale
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peas, boil and beat them to a pulpin a mar-
ble mortar; then put to them a little of the
gravy ; ftrain them through a hair fieve to
take out all the pulp ; putalltogether, with
a little falt and whole pepper ; then boil it a
lietle, and if you think the foop not green
enough, boil a handful of fpinage very ten-
der, rubit through ahair-fieve, and putin-
to the foop with one fpoanful of wheat-flour,
to keep it from running : You muft not let
it boil after the fpinage is put in, it will dif-
colour it; then cut white bread in little dia-
monds, fry them in butter while crifp, and
put it into a dith, with a few whole peas.
Garnifh your dith with creed rice, and red
beet-root.

rao 1t e {
You may make afparagus-foop the fame

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

5. To make ON1oN Soop.

Take four or five large onions, pill and
boil them in milk and water whilft tender,
(hifting them two or three times in the boil-
ing) beat ’emin a marble mortar to a pulp,
and rub them thro’ a hair-fieve, and put them
into a little fweet gravy ; then fry a few
flices of veal, and two or three flices of lean
bacon; beat them in 2 marble mortaras {mall
as forc’d-meat ; put it into your ftew-pan
with the gravy and onions, and boil them
mix a fpoonful of wheat-flour with a little
water, and put it into the foop to keep it

Az from




(8
from running ; ftrain all through a cullender,
feafon it to your tafte ; then put into the
difh a little fpinage ftew’d”in butter, and a
little crifp bread ; fo ferve it up.

6. Common Prase Soov. in Winter.

Take a quart of good boiling peafe which
put into.a pot with a gallon of foft watér
whilft cold ; add thereto a little beef or mut-
ton, alittle hung beef or bacon, and two or
three large onions ; boil all together while
your foop is thick ; falt it to your tafte, and
thicken it with a little wheat-flour ; ftrain
it thro’ a cullender, boil a little fellery, cut
it in {mall pieces, with a little crifp bread,
and crifp a little fpinage as you would do
parfley, then put it in a difh, and ferve it up.
Garnith your difth with rafpings of bread.

To make Prase Soop in Lent.

akea quart of peafe, put them into a
pot with a gallon of water, two or three large
onions, half a dozen anchovies, a little whole
pepper and falt ; boil all together whilft your
foop is thick ; ftrain.it into a ftew-pan
through a cullender, and put fix ounces of
butter (work’d in flour) into the foop to
thicken it ; alfo put in a little boil’d fellery,
ftew’d fpinag crifp bread, and alittle dry’d
mint powd ; fo ferve it up.

8. Craw - F1su Soocp.
Take a knuckle of veal, and part of a
k of mutton to make white gravy, put-
in an onion, a little whole pepper and
fale
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fale to your tafte ;  then take twenty craw-
fith, boil and beat them in a marble mortar,
adding thereto a little of the gravy ; firain
them and put them into the gravy ; alfo
two or three pieces of white bread to thicken
the foop 5 boil twelve or fourteen of the
fmalleft craw - fith, and put them wholeinto
the difh, with a few toafls, or French roll,
which you pleafe ; fo ferve it up.

You may make lobfter foop the fame way,
only addinto thefoop the feeds of the lobfter.
. To make Scorcu Soop.

‘Take an houghil of beef, cut itin picces,
with partof a neck of mutton, and a pound
of French batley ; put themall i
with fix quarts of water ; let it soil *till the
barley be foft, then putin a ; as foon
as ’tis enough put in a-handful of red beet
leaves or brocoli, a handful of the blades
of onions, a handful of fpinage, wathed and
thred very fmall ; only let them
boil, elfe it will fpoil the greenne
up with the fowl in a difh,
rafpings of bread.

10. To make Soop without Waler.

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

A2 tur-

your '[)(‘,f,
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turnips and carrots at the bottom of the pot,
with an onion, lay at the top half a pound
of fweet butter, and-clofe up the pot with
coarfe pafte ; then put the pot into boiling
water, and let it boil for four hours ; or in
a flow oven, and let it ftand all night ; when
it is enough drain the gravy from the meat,
{kim off the fat, then put it into your difh
with fome toafts of bread, and a little ftew’d
{pinage 5 fo ferve it up.
11. 7o flew o Brisker of Brer.
Take the thin part of a brifket of beef,

{core the fkin at the top ; crofs and take off

the under fkin, then takeout the bones, fea-
fon it highly with mace, a little falt, and a
little whole pepper, rubiton both fides, let
itlay all night, make broth of the bones, fkim
the fat clean off, putin as much water as will
cover it well, let it ftew over a flow fire four
or five hours, with a bunch of fiveet herbs
and an onion cut in quarters ; turn the beef
over every hour, and when you find it ten-
der take it out of the broth and drain it very
well, having made alittle good ftrong gravy.

A ragoo with fweet-breads cut in pieces,
pullets tenderly boil’d and cut inlong pieces ;
take truffles and morels, if you have any
muthrooms, with a little claret, and throw in
your beef, letit frew a quarter of an hour in
the ragoo, turning it over fometimes, then
take out your beef, and thicken your agoo
with a lump of butter and a little flour.
Garnith your dith with horfe - radith and
pickles,
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pickles, Tay the ragoo round your beef, and z
little upon the top ; fo ferve it up.

12. To few a Rump of BrEr.

Take a fat rump of young beefand cut off
the fag end, lard thelow part withfat bacon,
and ftuff the other part with fhred parfley 3
put it into your pan with two or three quarts
of water, a quart of Claret, two or three
anchovies, an onion, two or three blades of
mace, a little whole pepper, and a bunch of
fweet herbs ; ftewit aver a flow fire five or
fix hours, turning it feveral times in the
ftewing, and keep it clofe cover’d 5 when
your beef is enough take from it the gravy,
thicken part of it with a lump of butter and
flour, and put it upon t lith with the
beef. ‘Garnifh the difh with horfe-radith
and red-beet root. There muft be no falt
upon ‘the becf, only falt the gravy to your
tafte. !

You may ftew part of a brifket, oranox
cheek the fame way.

13. To make Ovrves of BEEr.

Take fome flices of a rump (or any other
tender piece) of beef, and beat them with a
pafte pin, feafon them with nutmeg, pepper
and falt, and rub them over with the yolk
of an egg; makea little forc’d meat of veal,
beef-fuet, a few bread crumbs, fweet-herbs,
2 little fhred mace, pepper, falt, and two
eggs, mixed all together; take two or three
flices of the beef, according as they are in

Ay bignefs,
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bignefs, and a lump of forc’d-meat the fize
of an egg ; lay your beef round it, and roll ic
in part of a kell of veal, putitintoan earth-
en difh, with a little water, a glafs of claret,
and alittleonion fhred fmall ; lay tpon them
a little butter, and bake them in an oven a-
boutan hour ; when they come out take off
the fat, and thicken the gravy with a little
butter and flour ; fix of them is enough for
a fide dith. Garnith the difh with horfe-
fh and pickles.

You may make olives of veal the fame
\er\y.

14. To fry Beer - STEAKS,

Take your beef fteaks and beat them with
the back of 2 knife, fry them in butter over
a quick fire, that they may be brown before
they be toomuch done ; when theyare enough
puttheminto an earthen pot whilft you have
try’d them all ; pour out the fat, and put
them into your pan with a little gravy, an
onion fhred v {mali, a fpoonful of catch-
up and a little fale 5 thicken it with a little
butter and flour, the thicknefs of cream.
Garnith your difh with pickles.

Beef-fteaks are proper for a fide-difh.
55

STEAKRS another Way.

Take your beef-fteaks and beat them with
the back of a knife, ftrow them overwith a
licele pepper and falt, lay them on agrid-iron
over a clear fire, turning ’em whillt enough ;
fet your dith over a chafing - difh of co;ls},
with
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with a little brown gravy ; chop an onion
or Shalot as fmall as” pulp, and put it a-
mongft the gravy; (ifyour fteaks be notover
much done, gravy will come therefrom;) put
it on adifh and fhake it all together. Gar-
nith your difh with fhalots and pickles.

16. A SuouLper of MuTTON forc’d.
Take a pint of oyfters and chop them, put
in a few bread-crumbs, a little pepper, fhred
mace, and anonion, mix them all together,
and ftuff your mutton on both fides, then
roaft it at a flow fire, and bafte it with no-
thing but butter ; putinto the dripping-pan
a little water, two or three {poonfuls of the
pickle of oyfters, a glafs of claret, an onion
fhred fmall, and an anchovy ; if your li-
quor wafte before your mutton isenough, put
in a little more water 5 when the meat is
enough, take up the gravy, {fkim off the fat,
and thicken it with flour and:butter; then
ferve it up.  Garnifh your dith with horfe-
radifh and pickles.
17. To flew a Fiuisr of M
Take a fillet of mutton, ftuffi
as for a fhoulder, half roafti
to a ftew pan with a little
claret, an anchovy, and a
may put in a little ho
mufhrooms ; ftew it over a
the mutton is enough ; take the gravy, {
off the far, and thicken it with fl

butter ; lay forc’d-meat ballsround th

thred, onic

R
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ton. Garnith your dith with hotfe radith
and mufhrooms
It is proper either for a fide-difh or bottom
ith ; if you have it for a bottom-difh, cut
your mutton into two fillets.
18. To Collar a Breaft of NMutTon.

Take a breait of mutton, bone it, and fea-
7, pepper and falt, rubit
over with the - yolke of an egg ; make alittle
forc’d-meat of veal or mutton, chopit with
a little beef-fuet, afew bread-crumbs, fiveet
herbs, an onion, pepper anc d falt, a little
nutmeg, two eggs, and a fpoonful or two
3 mix 111 together and lay it over
utton, roll it up and bind it about with
inkle 5 put it into an earthen difh
ittle water, dridge it over with flour,
von it alittle butter; ; it will require
wours to bake it.  When it is enough
take up the ¢ cim off the fat, putin
ananchovy anda fpoonful of catchup, thick-
en it with flour and butter ; take the inkle
»m the mutten and cut it into three or four
pour the fauce upon the dith, and
rc’d-meat balls. Garnifh your
les.
her proper for a fide or bottom-

rt it

19. To Collar a Breaft of MuTTON another
Way.

rf mutton, bone it, and fea-
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it up tight with coarfe incle and roaft it upon
afpit; when it is enough lay it whole upon
the difh. Then take four or fix cucumbers,
pare them and cut them in flices, not very
thin ; likewife cut three or four in quarters
length way, .ftew them in a little brown
gravy and a little whole pepper ; when they
are enough thicken them with flour and but-
ter the thicknefs of cream ; fo ferve it up.
Garnifh your difh with horfe-radifh.

20. To Carbonade a Breaft of MuTTON.

“Take abreaft of mutton, half bone it, nick
it crofs, feafon it with pepper and falt 5 then
broil it before the fire whilft it be enough,
ftrinkling it over with bread-crumbs ; let the
fauce be a little gravy and butter, and a
few fhred capers; put it upon the difh with
the mutton. Garnith it with horfe-radifh
and pickles.

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

21. A Chine of MuTTO

SELI

jth frew’d

Take a loyn of mutton, cut off the thin
part and both ends, take off the fkin, and
fcore it in the roafting as you woulddo pork;
then take a little fellery, boil it, and cut it
in pieces about an inch long, put to ita lit-
tle good gravy, whole two

pepper and falt
or three fpoonfuls of cream and a
butter, fo thicken it up, and pour it upon

Ao your:
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your dith with your mutton,
proper for a fide-difh.

This is

22. Murrox - CHops.

Take aleg of mutton half-roafted, when
itis cold cut itin thin pieces as you wuuld do
any other meat for hathing, put it into a
ftew- pan witha little wa \1 or {mall gravy,
two or three {fpoonfulsof claret, two or three
fhalots { Luu, or onions, and two or three
fpoonfuls of oylter pickle ; thicken it up.
Ith a little «‘tL; ir, and fo ferve it up.  Gar-
d dith and pickles.

dith with horfe
1_/ doa fhoulder of mutton the fame
y. boil the blade-bone, and lie in the

A for’d Lzc of MurTon.
a leg of ton, loofe the fkin
1 the meat, be careful you do not cut the
then he meat from
the bone, and let the bone and fkin ha ng to-
gether, chop the meat fmall, with a little
:)u( fuet, as you would do 11111 1ges 5 feafon
vith nutmeg, pnu‘dx 1d falt, a few bread-
rmm‘* ; two m three eggs, a little iry’d
fage ey and lemon- peel 5 then
il fkin with forc’d meat, and lay it
ith 5 lay upon the meata
ter, and a little water in
ake an lmur and a half
you dith itup lay about it ei-
I collops, with brown

your difh with horfe
th

radi
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radith and lemon. You may make a forc’d
leg of lamb the fame way.

24. Tomake Frexcu CuTLeTs of MuTTON.

Take a neck of mutton, cut it in joints,
cut off the ends.of the long bones, then fcrape
the meat clean off the bones about aninch,
take a little of the inpart of the meat of the
cutlets, and make it into forc’d meat ; feafon
it with nutmeg, pepper, and falt ; then lay it
upon your cutlets, rub over them the yolk of
an egg to make it ftick ; chop a few fweet
herbs, and put to them a few bread-crumbs,
a litele pepper and falt, and ftrew it over the
cutlets, and wrap them in double v g
paper; either broil them before the fire orin
an oven, half an hour will do them; when
you difh them up, take off the out-paper,
and fet in the midft of the difh a little brown
vyin a china-bafon ; youmay broil them
without paper if you pleafe.

25. To fry MuTTON STEAKS.

Take aloyn of mutton, cut off the thin
n cuc the reft into fteaks, and flat
h a bill, feafon them with a little
pepper and falt, fry them in butter overa
quick fire ; as you fry them put themintoa
ftew-pan or earthen - pot, whilit you have
fried them all 5 then pour the fat out of the
pan, putina little gravy, and the gravy that
comes from the fteaks, with a fpeonful of
claret, an anchovy, and an onion or a fha-

lot
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fot fhred ; fhake up the fteaks in the gravy,
and thicken it with a little flour ; fo ferve

them up.  Garnifh your difh with horfe ra-
difh and fhalots.

26. To make artificial Ventson of MuTTON.

‘Take alarge fhoulder of mutton, ora mid-
ming fore quarter, bone it, lay it in an earth-
en dith, put upon it a pint of claret, and
letit lie all night; when you put it into your
pafty-pan or dith, pour on the claret that it
lay in, with alittle water and butter ; before
you put it into your pafty-pan, feafon it with
pepper and falt; when you make the pafty
lie no pafte in the bottom of the difh.

2. How to brown Ragoo a Brrast of VEaL.

Take a breaft of veal, cut off both the
ends, and half roaft it ; then put it into a
{tew-pan, with a quart of brown gravy, a
fpoonful of muthroom - powder, a blade or
two of mace, and lemon-peel 5 {o let it ftew
over a flow fire whilft your veal is enough ;
then put in two or three fhred mufhrooms or
oyfters, two or three {poonfuls’ of white
wine 3 thicken up your fauce with flour and
butter; you may lay round your veal fome
ftew’d morels and trufiles ; if you have none,
fome pallets ftew’d in gravy, with artichoke-
bottoms cut in quarters, dipt in eggs and
fry’d, and fome forc’d-meat balls ; you may
fry the fweet-bread cut in pieces, and lay over
the veal, or fry’d oyfters; when you fiy
your
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your oyfters you muft dip them inegg and
flour mixed. ~ Garnith your dith with le-
mon and pickles. .
28. A Herico of a BreasT of VEar, French
Way.

Takea breaft of veal, half roaft it, then
put it into a ftew - pan, with three pints of
brown gravy ; feafon your veal with nutmeg,
pepper and falt; when your veal is ftew’d
enough, you may put in a pint of green peas
boil’d. Take fix middling cucumbers, pare
and cut them in quarters long way, alfo
two cabbage-lettices, and ftew them in brown
gravy; {olay them round your veal when you
difh it up, with a few for t-balls and
fome flices of bacon. Garnifh your difh
with pickles, mufhrooms, oyfters and le-
mons.

29. To roll @ Breast of VEAL.

Take a breaft of veal, and bone it, feafon
it with nutmeg, pepperand falt, rub it over
with the yolk of an egg, then firew it over
with fweet herbs thred fmall, and fome flices
of bacon, cut thin to lie upon it, roll it up
very tight, bind it v th coarfe inkle, put 1t
into an earthen dith with a little water, and
lay upon it fome lumps of butter ; ftrewa
little feafoning on the outfide of your veal, it
will take two hours bal when it is baked
take off the inkle and cut it in four rolls, lay
it upon the difh with a good brown gr
fauce : lay about your veal ‘the fweet-bread

fry’d
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fry’d, fome forc’d-meat-balls, a little crifp
bacon, and a few fry’d oyfters if you have
any ; foferve it up. ~ Garnith your difh with
pickles and lemon.

30. 4 ftew’d BrEasT of VeaL.

Take the fatteft and whiteft breaft of veal
you can get, cut off’ both ends and boil them
for a little gravy ; take the veal and raife up
the thin part, make a forc’d-meat of the
fweet-bread boil’d, a few bread-crumbs, a
little beef-fuet, two eggs, pepper and falt,
a fpoonful or two of cream, and a little nut-’
meg, mix’d all together ; fo ftuff the veal,
{kewer the fkin clofe down, dridge it over
with flour, tie it up in a cloth, and boil
it in milk and water aboutan hour. For
the fauce take a little gravy, about a jill of
oyfters, a few muthrooms fhred, a little le-
mon fhred fine, and a little Jjuice of lemon ;
fo thicken it up with flour and butter ; when
youdifh it up pour the fame over it lay over
itafweet-bread or two cut in flices and fry’d,
’d oyfters.  Garnith your difh with
pickles and mufhrooms
proper for a top difh either at noon

or night.
31. 70 flew a Fiiier of Vear.
Take a leg of the beft whye veal, cut
off the dug and the knuckle, cut the reft in-
to two fillets, and take the fat part and cut
itinpicces the thicknefs of your finger ; you
muft ftuff’ the veal with the fat; make the
hole
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hole with a penknife, draw it thro’ and fkewer
it round ; feafon it with pepper, falt, nut-
meg, and fhred parfley ; then putit intoyour
ftew - pan, with half a pound of butter,
(without water) and fetit on your ftove ;
let it boil very-flow and cover it clofe up,
turning it very often ; it will take about two
hours in ftewing ; when itis enough pour
the gravy from it, take off the fat, putinto
the gravy a pint of oyfters and a few capers,
a little lemon peel, a fpoonful or two of
white wine, and a little juice of lemon ;
thicken it with butter and flour the thick-
nefs of m ; lay round it forc’d-meat-balls
and oyfte °d, andfo ferveitup. Garnifh
your difh with afew capers and {lic’d lemon.

i

32. 0 make Scorcu CoLLOPS.

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

dith with the collops ; lay about your col

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

33. To make VEar CurTLETS.

Take a neck of veal, cutitin joints, and
flatten them with a bill ; cut off the ends of
the bones, and lard the thick partof the cut-
lets with four or five bits of bacon ; feafon it
with nutmeg, pepper and falt; ftrew over
them a few bread crumbs, and fiweet herbs
fhred fine; firft dip the cutlets inegg to
make the crumbs ftick, then broil them be-
fore the fire, put to thema little brown gravy
fauce, fo ferve it up. Garnith your dith
with lemon.

34. Vear CurLeTs another Way.

Take a neck of veal, cut itin joints, and
flat them as before, and cut off the ends of
the long bones 3 feafon them with a little
pepper, falt and nutmeg, broil them on a
gridiron, over a flow fire; when they are
enough, ferve them up with brown gravy
fauce and forc’d meat balls.

Garnifh your dith with lemon.

35. Vear Curiets another Way.

Take a neck of veal and cut it in flices,
flatten them as before, and cut off the ends
of the long bones; feafon the cutlets with
pepper and falt, and dridge over them fome
flour; fry them in butter over a quick fire ;
when they are enough put from them the fat
they were fried in, and put to them a little
{mall
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fmall gravy, a fpoonful of catchup, a fpoon-
ful of white wine or juice of lemon, and
grate in fome nutmeg ; thicken them with
flour and butter, fo ferve them up.
Garnifh your difh as before.
36. To Collar 2 Cavrr’s Hr ap foeat bot.
Take a large fat head, and lay 1t in water
o take out the blood 3 boil it whilft the bones
will come out; feafon it with nutmeg, pep-
per and falt; then wrap it up round with a
large lump of forc’d meat made of veal s
frer which wrap itup tight ina veal kell be-
fore it is cold, and take great care that yod
don’t let the head break in two pieces 3 then
bind it up-with a coarfe inkle, lay it vpon an
earthen difh, dridge it over with flour,
and lay over it a little butter, with a little
water in the difh 3 an hour and a half will
bakeit; whenirtisenough takeoff the inkle,
cut it in two length ways, laying the fkin-
fide upperfnoft ; when you lay it upon your
dith you muft lay round it ftew’d pallets
and artichoke-bottoms fry’d with forc’d-meat
balls; put to it brown gravy-fauce ; you
may brown your fauce with a few truffles or
morels, and lay them about your veal.
Garnith your difh with lemon and pickle.
37. To Collar a Carr’s Heap to eat cold.
You muft get acalf’s head with the fkin
on, fplitit and lay it in water, take out the
tongue and eyes, cut off the groin ends;
then tie it upin a clothand boil it whilit the
bones
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bones come out ; when it is enough lay it on
a table with the fkin-fide uppermoff, and
pour upon it a little cold water; then take
off the hair and cut off the ears ; mind you
do not break the head in two, turn it over
and take out the bones ; falt it very welland
wrapitround ina cloth very tight, pin it with
pins, and tie it at both ends, fo bind it up
with broad inkle, then hang itup by oneend,
and when it is cold take 1t out; you muft
make for it brown pickle, and it will keep
halfayear; whenyou cutit, cut itat the neck.

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

38. 70 make a, CaLr’s Heap Hafb.

Take a calf’s head and boil it, when it
is cold take one half of the head and cut off
the meatin thin flices, putit into a ftew pan
with a little brown gravy, putto it a fpoon-
ful or two of walnut pickle, a fpoonful of
catchup, a little claret, a little thred mace,
afew capers fhred, or a little mango; boil it
over a ftove, and thicken it with butter and
flour ; take the other part of the head,
cut off the bone ends and fcore it with a knife,
feafon it with a little pepper and falt, rub it
aver with the yolk of an egg, and ftrew over
afew bread crumbs, and a little parfley ; then
fetit before the fire to broil whilit itis brown ;
and when you dith up the other part lay this
in the midft; lay about yourj hath-brain-
cakes, forc’d-meat balls and crifp bacon.
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T'» make Brain-cakes s take a handful of
bread - crumbs, a little fhred lemon - peel,
pepper, falt, nutmeg, fweet-marjorum, par-
fley fhred fine, and the yolks of three eggs 5
take the brains and fkin them, boil and chop
them fmall, fo mix them all together ; take 2
little butter in your pan when you fry them,
and drop them in as you do fritters, and if
they run in your pan put in a handful more
of bread-crumbs.

39. To bafp a CALF’S Heap white.

Take a calf’s head and boil it as much
as you would do for eating, when it is cold
cut in thin flices, and putit into a ftew-pan
with a white gravy; then put to it alittle
fhred mace, falt, a pint of oyfters, a few
thred mufhrooms, lemon-peel, three fpoon-
ful of white wine, and fome juice of lemon,
fhake all together, and boil it over the ftove,
thicken it up witha little flour and butter;
when yowput it on your difh, you muft put
a boil’d fowl in the midft, and a few flices
of crifp bacon.

Garnith yourdifh with pickles and lemon.

40. A Ragoo of a CaLr’s Heap.

Take two calves’ head and boil them as
you do for eating, when they are cold cut off
all the lantern part from the flefh in pieces
about an inch long, and about the breadth of
your little finger; pu
with a little white gravy ; twenty oyft
in two or three pieces, a few fhred mufh-
rooms,
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rooms, and a little juice of lemon ; feafon 1t
with fhred mace and falt, let them all boil
together over a ftove; take two or three
fpoonfulsof cream, the yolks of two or three
eggs, and a little fhred parfley, then put it
into aftew-pan ; after you have put the cream
in you may fhake it all the while ; if you let
it boil it will crudle, {o ferve it up.

Garnifh your dith with fippets, lemon,
and a few, pickled mufhrooms.
41. Toroaft a Cavr’s Heap to eat like Pig.

Take a calf’s head, wafh it well, lay it
in an earthen difh, and cut out the tongue
lay it loofe under the head in the dith with
the brains, and alittle fage and parfley 5 rub
the head over with the yolk of an egg,
then ftrew over them a few bread - crumbs
and fhred parfley, lay all over it lumps of
butter and a little falt, then fet it in the oven ;
it will take about an hour and-a half baking ;
when it is enough take the brains, fage and
parfley, and chop them together, put tothem
the gravy that is in the difh, a little butter
and a fpoonful of vinegar, fo boil it up and
put it in cups, and fet them round the head
upon the difh, take the tongue and blanch
it, cut it in two, and lay it on each fide the
head, and fome flices of crifp bacon over
the head, fo ferve it up.

42. Savce for a Nrek of Veal,

Fry your veal, and when fried put in a
little water, an anchovy, a few fweet herbs,
a little
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2 little onion, nutmeg, a little lemon-peel
fhred fmall, and a little white wine or ale,
then fhake it up with a little butter and flour,
with fome cockles and capers.
43. To boil a Lrc of Lams, with the Loyn
fry’d about it.

When your lamb is boil’d lay it in the
difh, and pour upon it a lictle parfley, butter
and green goofeberries coddled, thenlay your
fried lamb round it ; take fome {mall afpa-
ragus and cut it fmall like peas, and boil it
green ; when itis boid drainitina cullendér,
and lay it round your lamb in fpaonfuls.

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

This is proper for a bottom difh.

44. ALEG of Liams boil’d with CuicKENS

round it.

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

This is proper for a top difh.

45. A Fricafly of Lams white.

Take a leg of lamb, half roaft it, when
it is cold cut it in flices, put itintoa ftew-pan
with a little white gravy, a fhalot fhred fine,
a little nutmeg, fale, and a few fhred capers 3
let it boil over the ftove whilft the lamb is
enough ; to thicken your fauce, take three

fpoonfuls
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Tpoonfuls of cream, the yolks of two eggs,

a little thred parfley, and beat them well to-
gether, then put it into your ftew-pan and
thake it whilftit is thick, but don’t letit boil;
if this do not make it thick, putina little
flour and butter, fo ferve it up. Garnith
your difh with mufhrooms, oyfters and
lemon.

46. A brown Frically of Lame.

Take a leg of lamb, cut it in thin flices
and feafon it with pepper and falt, then fry it
brown with butter, when itis fried put it into
your ftew-pan, with a little brown gravy, an
anchovy, a ipoonful or two of white wine
or claret, grate in a little nutmeg, and fet it
over the ftove ; thicken your 4 auce with
flour and butter.  Garnifh your difth with
muthrooms, oyfters and lemon.

47. To make Prc eat like Liams in Winter.

Take a pig about a month old and drefs it,
lay it down to the fire, when the fkin begins
to harden you muft take it off by piccss, and
when you have taken all the fkin off, drawit
and when it is cold cut it in quarters and Jard
it with parfley ; then roaft it for ufe.

48. How to ftew a HaRrE.

Take a young hare, wath and wipe it well,
cut the legs into two or three pieces, and all
the other parts the fame bignefs, beat them
all Aat with a pafte-pin, feafon it with nutmeg
and falt, then flour it over, and fry itin
butter over a quick fire 5 when you have fried
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it putit into a ftew-pan, with about a pint of
gravy, two or three {fpoonfuls of claret and
a fmall anchovy, fo fhake it up with butter
and flour, (you muft not let it boil in the
ftew-pan, for it will make it cut hard) then
ferveitup. Garnith your difhwith crifp parfley
49. How to Fug o Hare.

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

Garnith your difh with fippets and lemon,’

50. Toroaft a Har E with apudding inthe belly
‘When you have wafh’d the hare, nick the
legs thro’ the joints, and fkewer them on
both fides, which will keep her from drying
in the roafting ; when you have fkewer'd
her, put the pudding into her belly, bafte
her with nothing but butter : put a little in
the dripping pan; you muft not bafte it
B with




with the water at all: when your hare is
enough, take the gravy out of the dripping
pan, and thicken it up with a little flour and
butter for the fauce.

How to make a Pudding for the Hare.
Take the liver, alittle beef-fuet, fweet-
marjoram and parfley (hred fmall, with bread-
crumbs and two eggs ; feafon it with nutmeg,
pepperand falt to your tafte, mix all together
and if it be too tiff put in a fpoonful or two

of cream : You muft not boil the liver,

51. To make a brown fricafly of RABRETS.
Takea rabbet, cut thelegs in three pieces,
and the remainder of the rabbet the fame
bignefs, beat them thin and fry them in but-
ter over a quick fire ; when they are fried put
them into a ftew-pan with a little gravy, a
fpoonful of catchup, and a little nutmeg ;
then fhake itup with a little flour and butter. |
Garnifh your difh with crifp parfley.
52. A white fricafly of RaBBETS.
Take a couple of young rabbets and half
roaft them ; when they are cold tal-e off the
fkin, and cut the rabbets in {mall pieces;
(only take the white part) when you have
cut it in pieces, put it into a ftew-pan with
white gravy, a{mall anchovy, a little onion,
fhred mace and lemon-peel, fet it over a
ftove, and let it have one boil, then take a
1i cam, the yolks of two eggs, alump
sutter, a lictle juice of lemon and fhred
pariley 3
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patfley ; put them all together into a ftew-
pan, and fhake them. over the fire whilft
they beas white as cream ; you muft not let
it boil, if you do it will curdle. Garnifh your
dith with fhred lemon and pickles.
53: How to make pulled RABBETS.

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

Take a young rabbet, when it is cafed cut
off the wings and the head ; leave the neck
of your rabbet as long as you can; when you
cafe it you muit leave on the feet, pull off
the {kin, leave on the claws, fo double your
rabbet and fkewer it like a fowl; puta
fkewer at the bottom through the legs and
neck, and tie it with a ftring, it will prevent
its flying open ;5 when you difh it up make
the fame fauce as you would do for partridges.
Three are enough for one difh.

55. To make white Scotch CorLops.

Take about four pounds of a fillet of veal,
cut it in fmall pieces as thin as you can, then
take a ftew-pan, butter it well over, and

B2 fhake
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fhake alittle flour over it, then lay your
meat in piece by piece, whilft all your pan be
covered; take two or three blades of mace,
and a little nutmeg, fet your ftew-pan over |
the fire, tofs it up together ’till all your meat |
be white, then take half a pint of ftrong veal |
broth, which muft be ready made, a quarter
of a pint of cream, and the yolks of two
eggs, mix all thefe together, putit to your
meat, keeping it toffing all the time ’till
they juft boil up, then they are enough ; the
laft thing you do fqueeze in a little lemon :
| You may put in oyfters, mufhrooms, or
what you will to make it rich.
56. T0 boil Ducks with ONION SAUCE.
Take two fat ducks, and feafon them with
a little peppef and falt, and fkewer them up
at both end$, and boil them whilft they are
tender ; take four or five large onions and
boil them in milk and water, change the
water two or three. times in the boiling,
when they are enough chop them very fmall,
d rub them through a hair-fieve with the
k of a fpoon, ’till you have rubb’d them
quite through, then melt a little butter,
put in your onions and a little falt, and pour
‘ it upon your ducks. Garnith your difh
i with onions and fippets.

59. Do fiew Dy
ke two du
o ‘ them up as y
| put them

d or tame.
{t them, cut
ing, then
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gtavy, a glafs of claret, two anchovies, a
{mall onion fhred very fine, and a little falt ;
thicken it up with flour and butter, foferve
it up. Garnifh your difh with a little raw
onion and fippets.
58. To make a white fricafly of CHICKENS.

Take two or more chickens, half-roaft

| them, cut them up as you would do for eat-

ing, and fkin them ; put them into a ftew-
pan with a little white gravy, juice of le-
mon, two anchovies, fhred mace and nut-
meg, then boil it ; take the yolks of three
eggs, alittle fweet cream and fhred parfley,
put them into your ftew-pan with a lump of
butter and a little falt ; fhake them all the

|- while theyare over the ftove, and be fure you
| do not let them boil left they thould curdle.

Garnith your dith with fippets and lemon.
59. How tomake abrown fricaffy of Cuickens

Take two or more chickens, as you would
have(zour difh in bignefs, cut them up as
you do for eating, and flat them a little
with a pafte-pin ; fry them a light-brown,
and put them into your ftew-pan with a lit-
tle gravy, a fpoonful or two of white wine,
a little nutmeg and falt; thicken it up with
flour and butter.  Garnith your difh with
fippets and crifp parfley.

60. CHiCcKENS SURPRISE.

Take half a pound of rice, fet it overa

fire in foft water, when it is half-boiled put

in two or three fmall chickens trufs’d, with
B3 two
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two or three blades of mace, and a little
falt; take a piece of bacon about three inches
fquare, and boil it in water whilft almoft
enough, then take it out, pare off the out
fides, and put it into the chickens and rice
to boil a little together ; (you muft not let
the broth be over thick with rice) then
take up your chickens, lay them on a difh,
pour over them the rice, cut your bacon in
thin flices to lay round your chickens, and
upon the breaft of each a flice.

This is proper for a fide-dith,

61. 70 boil CHICKENS.

Take four or five fmall chickens, as-you
would have your difh in bignefs ; if they be
fmall ones you may fcald them, it will make
them whiter ; draw them, and take out the
breaft-bone before youfcald them ; when you
have drefs’d them, put them into milk and
water, and wath them, trufs them, and cut
off the heads and necks; if you drefs them
the night before you ufe them, dip a cloth
i < and wrap them in it, which will
¢ them white 3 you muft boil them in
k and water, with a little falt ; half an
hour or lefs will boil them.

To make Sauce for the CHICKENS,
Take the necks, gizzards and livers, boil
them 1n water, when they are enough ftrain
off the: gravy, and put to it a fpoonful of
oyfter-pickle ; take the livers, break them
{mall, ‘mix a little’ gravy, and rub them
through

i
i
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through a hair-fieve with the back of afpoon,
then put to it a fpoonful of cream, a little
lemon and lemon-peel grated ; thicken it
up with butter and flour.  Let your fauce
be no thicker than cream, which pour upon
your chickens. Garnith your difh with fip-
pets, muthrooms, and flices of lemon.

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

62. How to boil @ TurkEy.

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

How to make the Stuffing. Take the fwi
bread of veal, boil it, thred it fine, witha
tle beef-fuet, a handful of bread-crumbs, a
little lemon-peel, part of the liver, a fpoon-
ful or two of cream, with nutineg, pepper,
falt, and two eggs, mix all together, and ftuff
your turkey with part of the ftuffing, (the
reft you may either boil or fry to lay round it)
dridge it with a little flour, ticit upin a cloth,
and boil it with milk and water : If it be a
young turkey an hour will bail it.

How to make Sauce for the Turkey. Take
a little fmall white gravy, a pint ot oyfters,
two or three fpoonfuls of cream, a lit
of lemon, and falt to your tafte, th
up with flour and butter, then po
your turkey, and ferve itup; lﬁ'} rou
turkey fry’d oyfters, and the forc
B4 Garnifh
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Garnith your dith with oyfters, muthrooms,
and flices of lemon.

63. How to make another Sauce for a Turkey.

Take a little ftrongwhite gravy, with fome

of the whiteft fellery you can get, cut it abour
an inch long, boil it whiltt it be tender, and
putit into the gravy, with two anchovies, a
little lemon-pee! fhred, two or three {poon-
fuls ‘of cream, a little fhred mace, and a
fpoonful of white wine; thicken it up with
flour and butter ; if you diflike the fellery you
may put in the liver as you did for chickens.
64. How toroaft a Turkry.

Take a turkey, drefs and trufsit, then take
down the breaft-bone. 7% make Stufing for the
Breaft. Take beef-fuet, the liver fhred fine,
and bread-crumbs, a lictle lemon-peel, nut-
meg, pepper and falt to your tafte, a little
thred parfley, a fpoonful or two of cream,
and two eggs.  Put her on a fpit and roaft
her before a flow fire 5 you may lard your
turkey with fat bacon ; if the turkey be
young, an hour and a quarter will roaft it.
For the fauce, take a little white gravy, an
onion, afew bread-crumbs, and a little whole
pepper, let them boil well together, put to
them a little flour and a lump of butter,
which pour upon the turkey; you may lay

round your turkey forc’d-meat balls,

Garnifh your difh with flices of lemon.
65. 70 make a rich Turksy Pic.
Take a young turkey and bone her, only
leave
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leave in the thigh bones and fhort pinions 3
take a large fowl and boneit, a little thred
mace, nutmeg, pepper and falt, and {eafon
the turkey and fow! in the infide ; lay the
fowl in the infide of the low part of the tur-
key, and ftuff the breaft with a little white
ftuffing, (the fime white ftuffing as you made
for the boiled turkey,) take a deep difh, lay
2 pafte over it, and leave no pafte in the bot-
tom ; lay in the turkey, and lay round it a
few forc’d-meat balls, put in halfa pound of
butter, and ajill of water, then clofe up the
pie, an hour and a half will bake it ; when
it comes from the oven take off the lid, put
in a pint of frew’d oyfters, and the yolks of
fix oreight eggs, lay them atan equal diftance
round the turkey ; youmuft not ftew your
oyfters in gravy but in water, and pour them
upon your turkey’s breaft; lay round fix or
eight artichoke-bottoms fry’d, o ferve it up
without the lid ; you muft take the fat out
of the pie before you put in the oyfters.

66. Tomake a Turkey A-la-Daube.

Take a large turkey and trufsit ; take down
the breaft-bone, and ftuff it in the breaft with
fome ftuffing, as you did the roaft turkey,
lard it with bacon, then rub the fkin of the
turkey with the yolk of an egg, and ftrow
over it a little nutmeg, pepper, falt, and a
few bread-crumbs, then put it into a copper-
difh and fend it to the oven; when you difh
itup make for the turkey brown gravy-fauces

B
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fhred into your fauce a few oyfters and
mufhrooms lay round artichoke-bottoms
fry’d, ftewd pallets, forc’d-meat balls;, and
a little crifp bacon. ~ Garnith your dith with
pickled muthrooms, and flices of lemon,

This is a proper difh for a remove,

67. PorTep Turkry,

Take a turkey, bone her as you did for
the pie, and feafon it very well in the infide
and outfide with mace, nutmeg, pepper and
{alt, then put it into a pot that you deﬁgn
to keep it in, put over ita pound of butter,
when it is baked draw from it the gravy, and
take off the fat, then fqueeze it down very
tight in the pot ; and to keep it down lay up-
on it a weight ; when it’s cold take part of
the butter that came from it, and clarity alit-
tle more with it to cover your turkey, and
keep it in a cool place for ufe; you may
put a fowl in the belly if you pleafe.

Ducks or geefe arc potted the fame way.

68.  How to jugg Picrons.

Take fix or cight pigeons and trufs them,
feafon them with nutineg, pepper and falt.
To make thy Stuffing.  ‘Take the livers znd
thred them with beef-fuct, bread-crumbs, par-
ey, fweet marjoram, and two €ggs, mixall
together, then ftuff your pigeons fowing them
up at both ends, and put them inte your jugg
with the breaft downwards, with half a pound
of butter, [top up the Jugg clofe with a cloth
that no fleam can get out, then fet them in

a pot
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a pot of water to boil; they will take above
two hours ftewing; mind you keep your
pot full of water, and boiling all the time;
when they are enough clear from them the
gravy, and take the fat clean off 5 put to your
gravy 2 fpoonful of cream, 2 Tittle lemon-
peel, an anchovy fhred, a.few mufhrooms,
and a little white wine, thicken it with a lit-
tle flour and butter, then difh up your pige-
ons, and pour over them the fauce. Garnifh
the difh with mufhrooms and flices of le-
mon.

This is proper for a fide dith.

69. MirraNaDED ProEONS.

Take fix pigeons, and trufs them as you
would do for baking, break the breaft-bones,
feafon and ftuff them as you did for jugging,
put them into a little deep difh and lay over
them half a pound of butter 5 put into your
difh a little water. Take half a pound of
rice, cree it foft as you would do for eating,
and vour it upon the back of a fieve, letit
ftand while it is cold, then take a {poon and
flat it like pafte on your hand, and lay on
the breaft of every pigeon a cake 5 lay round
your difh fome puff-pafte not over thin, and
fend them to the oven; about half an hour
will bake them.

This is proper at noon for a fide-difh.

70. To ftew PicEoNs.

Take your pigeons, feafon and ftuff them,

flat the breaft-bone, and trufs them up as you
B would
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would do for baking, dredge them over with
a little flour, and fry them in butter, turn-
ing them round till all fides be brown, then
put them into a ftew-pan with as much brown
gravy as will cover them, and let them ftew
whilft your pigeons be enough ; then take
part of the gravy, an anchovy thred, alittle
catchup, a fmall onion, or 2 thalot, and a
little juice of lemon for fauce, pour it over
your pigeons, and Jay round them forc’d-
meat balls and crifp bacon. Garnith your
dith with crifp parfley and lemon.

71. To broil Picrons while.

Take your pigeons, feafon and ftuff them
with the fame {tuffing you did Jjugg’d pigeons,
broil them either before a fire orin an oven 4
when they are enough take the gravy from
them, and take off the fat, then put to the
gravy two or three fpoonfuls of water, a
lictle boil'd parfley fhred, and thicken your
fauce. . Garnifh your dith with crifp parfley.

72+ Boiled Proons with fricafly Sauce.

‘Take your pigeons, and when you have
drawn and trufs’d them up, break the breaft-
bone, and lay them in" milk and water to
make them white, tie them in a cloth and
boil them in milk and water; - when you dith

them up put to them white ricafly fauce, on-

ly adding a few fhred mufhrooms. Garnith
with crifp paifley and fippets.
73 To Pot Prcxons. -
Takeyour pigeons and fleewer them with
their
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their feet crofs over the breaft, toftand up;
feafon them with pepper and falt, and roaft
them ; fo put them into your pot, fetting the
feet up; when they are cold cover themup
with clarified butter.
74. To flew PALLETS.

Take three or four large beaft pallets and
boil them very tender, blanch and cut them
inlong pieces the length of your finger, then
in {fmall bits the crofs way ; thake them up
with a little good gravy and alump of but-
ter ; feafon them with a little nutmeg and
falt, put in a fpoonful of white wine, and
thicken it with the yolks of eggs as you do
a white fricaffy.

75. To make a Fricafly of P16’s Ears.

Take three or four pig’s ears as large as
you would have your difh in bignefs, clean
and boil them very tender, cut them in {mall
pieces the length of your finger, and fry
them with butter till they be brown ; fo put
them into a ftew-pan with a little brown
gravy, a lump of butter, a fpoonful of vine-
gar, anda little muftard and falt, thicken’d
with flour ; take two or three pig’s feet and
boil them very tender, fit for eating, then
cut them in two and take out the large bones,
dip them in egg, and ftrew over them a few
bread-crumbs, feafon them with pepper and
falt 3 you may either fry or broil them, and
lay them “in the middle of your difh with
the pig’s ears,

They
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They are proper for a fide-difh.

76. To make a Fricaffy of Tr1pEs.
Take the whiteft feam tripes you can get
and cut them in long pieces, put them into
a ftew-pan with a little good gravy, a few
bread-crumbs, alump of butter, a little vine-
gar to your tafte, and a little muftard if you
like it ; fhake it up altogether with a little
fhred parfley. Garnith your difh with fippets.

This is proper for a fide-difh.

77. To make a Fricafly of VEaL-SWEET-
BrEabs.

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

78. To make a white Fricafly of Trirs, to
eat like CHICKENS.

Take the whiteft and the thickeft feam
tripe you can get, cut the white part in thin
flices, put it intoa ftew-pan witha little white
gravy, juice of lemon and lemon-peel thred,
alfo a fpoonful of white wine; take the yolks
of two or three eggs and beat them verywell,
put to them a lictle thick cream, thred par-
fley,
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{ley, and two or three chives if you have any;
fhake altogether over the ftove while it be
as thick as cream, but don’t let it boil for
fear it curdle.  Garnith your dith with fip-
pets, flic’'d lemon or mufhrooms, and ferve
it up. &

79. To make a brown Fricaffy of Eccs.

Take eight or ten eggs, according to the
bignefs you defign your difh, boil them hard,
put them in water, take off the fhell, fry
them in butter whilft they be adeep brown,
put them intoa ftew-pan with a little brown
gravy, anda lump of butter, fo thicken it
up with flour 5 take two or three eggs, lay
them in the middle of the difh, then take the
other, cut them in two, and fet them with
the fmall ends upwatds round the difh ; fry
fome fippets and lay round them.  Garnith
your difh with crifp parfley.

This is proper for a fide-dith in lent or
any other time.

80. To make a white Fricafly of Ecas,

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

your




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

81. 70 flew Eccs in Gravy.

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

82. How to Collar a Pizc: of Beer to eat
Cold.

Take a flank of beef or pale-board, which
you can get, bone them and take off the in-
ner fkin ; nick your beef about an inch dif-
tance, but mind you don’t cut thro’ the fkin
of the outfide ; then take two ounces of falt-
petre, and beatit fmall, and take alarge hand-
tul of common falt and mix them together,
firft fprinkling your beef over with a little wa-
ter, and lay it in an earthen difh, then ftrin-
kle over your falt, folet it ftand, four or five
days, then take a pretty large quantity of all
forts of mild fweet herbs, pick and fhred
them very {mall, take fome bacon and cut it
in long pieces the thicknefs of your finger,
then take your beef and lay one layer of
bacon

44
your eggs and lay one part whole on the difh, °
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bacon in every nick ; and another of the
reens ; when you have done feafon your
| beef with a little beat mace, pepper, faltand
nutmeg ; you may add a little neat’s tongue,
and an anchovy in fome of the nicks; fo roll
it up tight, binditina cloth with coarfeinkle
round it, put it into alarge ftew-pot and co-
ver it with water 3 let the beef lie with the
end downwards, put to it the pickle that was
in the beef when itlay in falt, fet itin a flow
oven all the night, then take it out and bind
it tight, and tieup both ends, the next day
take it outof the cloth,and putitinto pickle;
you mutt take the fame pickle it was baked
in; take off the fatand boil the pickle, put
in a handful of falt, afew bay leaves, a lit-
e whole Tamaica and black pepper, a quart
. of ftale ftrong beer, a little vinegar and ale-
| gar; if you make the pickle very good, it
will keep five or fix months very well ; if
our beef be not too much baked it will cut
all in diamonds.
83. To roll a BREAST OF VEAL f0 cat cold.
Take a large breaft of veal, fat and white,
bone it and cut it in two, feafon it with mace,
+ nutmeg, pepper and falt, in one part you
may ftrinkle a few fweet herbs fhred fine,
roll them tight up, bind themwell with coarfe
inkle, fo boil it an hour and a half; you
may make the fame pickle as you did for the
beef, excepting the ftrong beer ; when it is
enough take it up, and bind it as you did
the beef, fo hang it up whilft it be cold.
84. 7o
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84. 70 pot ToNGuks.

Take your tongues and falt them with falt-
petre, common falt and bay falt, let them
lie ten days, then take them out and boil them
whilft they will blanch, cut off the lower part
of the tongues, then feafon them with mace,
pepper, nutmeg and falt, put them into a
pot and fend them to the oven, and the low
part of your tongues that you cut off lay up-
on your tongues, and one pound of butter,
then let them bake whilit they are tender, then
take them out of the pot, throw over them a
little more feafoning, put them into the pot
you defign to keep them in, prefs them down
very tight, lay over them a weight, and let
them ftand all night, then cover them with
clarified butter :  Yeu muft not {falt your
tongues as you do for hanging,.

85. How to pot Venison.

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

pot,
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pot, at an.equal diftance ; if you cut it thg
right way it will cut all in diamonds ; leave
fome of the venifon to lay on the top, and
coverit with clarified butter; fokeepit forufe.
86. To pot ali Sorts of WILD-FOWL.

When the wild-fowl are drefled take a pafte-
pin, and beat them on the breaft ’till they are
flat 3 before you roaft them feafon them with
mace, nutmeg, pepper and falt 3 you muft
not roaft them over much ; when you draw
them feafon them on the out-fide, and fet
them on one end to drain out the gravy, and
put them into your pot ; you may put n two
layers ; if you prefs them very flat, cover them
with clarified butter when they are cold.

87. How to pot BEEF.

Take two pounds of the flice or buttock,
feafon it with about two ounces of faltpetre
and a little common falt, let it lie twoor three
days, fend it to the oven, and feafon it with
2 little pepper, falt and mace ; lay over your
beef half a pound of butter or beef fuet, and
let it ftand all night in the oven to ftew ; take
from it the gravy and the butter, and beat
them (with the beef ) ina bowl, then takea
quarter of 2 pound of anchovies, bone them,
and beat them too with a little of the gravy;
if it be not feafoned enough to your tafte, put
to it a little more feafoning; put it clofe
down in a pot, and when it is cold cover it
up with butter, and keep it for ufe.

88. To Ragoo & Rume of BEEF.

Take a rump of beef, lard it with bacon

and
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and fpices, betwixt the larding, ftuff'it with
forced meat, made of a pound of veal, three
quarters of a pound of beef-fuet, a quarter of
a pound of fat bacon boiled and fhred well by
itlelf, a good quantity of parfley, winter fa-
voury, thyme, {weet-marjoram, and an o-
nion, mix all this together, feafon itwith mace
cloves, cinamon, falt, Jamaica ‘and black
pepper, and fome grated bread, work the
forc’d meat up with three whites and two
yolks of eggs, then ftuff it, and lay fome
rough fuetinaftew pan with your beef upon
it, letitfry till it be brown then put in fome
water, a bunch of fweet herbs, a large oni-
on ftuffed with cloves, fliced turnips, carrots
cut as Jarge as the yolk of an egg, fome whole
pepper and falt, half a pint of claret, cover
it clofe, and let it ftew fix or feven hours over
a gentle fire, turning it very often.

89. How to make Savck for i1,

Take truffles, morels, fiveet-breads, di-
ced pallets boiled tender, three anchovies,
and fome lemon-peel, put thefe into fome
brown gravy and ftew them ; if you donot
think it thick enough, dredge inalittle flour,
and juft before you pour it on your beef put
in a little white wine and vinegar, and ferve
it up hot.

90. Sauce for boiled Rapprts.

Take a few onions, boil them thoroughly,
thifting them in water often, mix them well
together with a little melted butter and water.

Some
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Some add a little pulp of apple and muftard.
91. To falt a Leg of Mutton fo cat like Ham,

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

92. How to falt Ham or TONGUES.

Take to a middling ham, two ounces of
faltpetre, a quarter of a pound of bay-falt,
beat them together, and rub them on your
ham very well, before you falt it on the in-
fide, fet your falt before the fire to warm ;3
to every ham take half a pound of coarfe fu-
gar, mix toita little of the falt, and rub itin
very well, let it lie for a week ‘or ten days,
then falt it again very well, and let it lie ano-
ther week or ten days, then hang it to dry,
not very near the fire, norover muchin the air.

Take your tongues and clean them, and
cut off the root, then take two ounces of falt-
petre, a quarter of a pound of bay falt well
beaten, three or four tongues, according as
they are in bignefs, lay them on a thing by
themfelves, for if you lay them under your
bacon it flats your tongues, and {poils them
v well, and let them lie aslong as
kin-fide downwards : Y/

may
e th

leave out
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93. To boil a Knuckle of Veal with Rice.
Take a knuckle of veal and a fcrag of
mutton, put them into a kettle with as much
water as will covér them, and half a pound
of rice; before you put in the rice let the
kettle be fkim’d very well, it will make the
rice the whiter ; put in a blade or two of
mace, and a little falt, {o let them boil all to-
gether till the rice and meat be thoroughly
enough ; you muft not let the broth be over
thick ; ferve it up with the knuckle in the
middle of the difh and fippets round it.
94. To flew Ducks whole.

Take ducks when they are drawn and clean
wafh’d, put them into a ftew-pan with ftrong
broth, claret, mace, whole pepper, an oni-
on, an anchovy and lemon - peel ; when
well ftewed put in a piece of butter and fome
grated bread to thicken it ; lay round them
crifp bacon and forc’d-meat balls. Garnith
with fhalots.

95. To Pot a Hare.

Take a hare, cafe, wath, and wipe her
dry, cuther in pieces, keep out all the bloody
parts and fkins, feafon it with mace, pepper
and falt, put it into a pot, and lay overita
pound of beef-fuet, let it ftand all night ina
flow oven ; when it is baked take out all the
bones, and chop it all together ina bowl with
the fat and gravy that comes from it, putit
tight down into a pot, and when cold cover it
with clarified butter : If you have no diflike to
_bacon
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bacon, you may put in two or three flices
when you fend them to the oven.
96. How to make a Hare - Prx,

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

97. To make a Hare-Pre another Way.

Take the fleth of ahare after itis {kined,
and ftring it : take a pound of beef-fuet or
| marrow thred fmall, with fweet-marjoram,
parfley and fhalots, take the hare, cutit in
pieces, feafon it with mace, pepper, falt and
nutmeg, then bake it either in cold or hot
pafte, and when it is baked open it and put
to it fome melted butter.

98. To make Pic Royal.

Take a pig and roaft it the fame way as
you did for lamb, when you draw it you muft
not cut it up, when itis cold you muft lard it
with bacon, cut not your layers too {mall, if
you do they will melt away, cut them about
an inch and a quarter long 3 you muft put
| one row down the back, and one on either
| fide, then ftrinkle it over with a few bread-
crumbs and a little falt, and fet itin the oven,
an hour will bake it, but mind your oven be
not too hot ; you muft take another pig of a

lefs
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fefs fize, roaft it, cutit up, and lic it on each
fide: The fauce you make for a roaft pig |

will ferve for both. -

This is proper for a bottom difh at a grand
entertainment.

99. Toroaft VEAL a favoury Way.

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

100. To make @ Ham Pie.

Cut the ham round, andlay it in water all
night, boil it tender as you would do foreat-
ing, take off the {kin, ftrew over it 2 little
pepper, and bake it in a deepdifh, put to it
a pint of water, and half a pound of butter ;
you muft bake it in puff-pafte ; but lay no
pafte in the bottom of the difh ; when you
fend it to the table fend it without a lid.

It is proper for a top or bottom difh either
fummer or winter.

101. To make a NeaT’s TonGguE PrE.

Take two or three tongues, (according as
you would have your pie in bignefs) cut off
the roots and low parts, take two ounces of
falt-petre, alittle bay falt, rub them very well,
lay themon an earthen dith with the fkin fide
downwards, let them lie for a week or ten
days, whilft they be veryred, thenboil them
as tender as you would have them for eating
blanch
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blanch and feafon with alittle pepper and fal,
flat them as much as you can, bake them in
puff’ paftein a deep dith, but lay no paftein
the bottom, put to them a little gravy, and
half apoundof butter; lay your tongues with
the wrong fide upwards, when they are baked
. turn them, and ferve it up without a lid.
102. 70 broil Surep or Hoc’s TonGUES.

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

103. To Pickle Pork.

Cutoff theleg, thoulder pieces, the bloody
neck and the fpare-rib as bare as you can,
| then cutthe middle pieces as largeas they can
lie in the tub, falt them with faltpetre, bay-
falt, and white falt; your faltpetre muft be
beat fmall, and mix’d with the other falts;
\ half a peck of whitefalt, a quart of bay-falt,
¢ and halfa pound of faltpetre, is enough fora
| large hog ; you muft rub the pork very well
| with your falt, then lay a thick layer of falt
¢ all over the tub, then a piece of pork, and
: do fo rill all your pork is in; lay the fkin fide
} downwards, fill up all the hollows and fides
| of the tubwithlittle pieces thatarenot bloody
] prefs all down as clofe as poflible, and lay on
| a good layer of falt on the top, then lay on

the legs and fhoulder pieces, which muft be
! ufed firft, the reft will keep two years if not
| (e pulled
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pulled up, nor the pickle poured from it.
You muft obferve to fee it be covered with
pickle.

104. 70 fricafly CALF’s FreT white.

Drefs the calt’s feet, boil them as you
would do for eating, take outthe long bones,
cut them in two, and put them into a ftew-
pan with alittle white gravy, and a fpoonful
or two of white wine ; take the yolks of two
or three eggs, two or three {poonfuls of
cream, grate in n/litde nutmeg and falt, and
thake all together with a lump of butter.
Garnifh your dith with flices of lemon and
currans, and {o ferve them up.
105. Toroll a Pic’s Head to eat like Brawn.

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

fat may appear alike at both ends; leave one |

foot
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foot out to lay at the top to make a lan-
tern to reach round, bind it with filleting as
you would do brawn, and tie it very clofe at
both ends ; you may take it out of the cloth
the next day, take off the filletting and wath
it, wrap it about again very tight, and keep
it in brawn-pickle.
This has been often taken for real Brawn.
106. How 10 fry CaL¥’s Frrr in Butter.
Take four Calf’s feet and blanch them, boil
them as you would do for eating, take out
the large bones and cut them in two, beata
fpoonful of wheat flour and four eggs to-
gether, put toiit a little nutmeg, pepper and
 fale, dip in your calf’s feet, and fry them
in butter a light brown, and lay them upon
. your dith with a little melted butter over
' them. Garnith with flices of lemon and ferve
| them up. !
107. How tomake Savoury Parrers.
Take the kidney of aloyn of veal before
| it be roafted, cut it in thin {lices, feafon it
| with mace, pepper and falt, and make your
| pattees; layinevery patty a flice, and either
s bake or fry them.
' You may make marrow pattees the fame way.
108. 7o make Ecc Pigs.
Take and boil half a dozen eggs, half a
' dozen apples, a pound and a half of beef-
| fuet, a pound of currans, and thred them,
| fo feafon it with mace, mutmeg and fugar to
| your tafte, a fpoonful or two of brandy, and
{fweet meats, if you pleafe,
C2 109. 70
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109. o make a fweet Cuicken Pre.

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

110. 70 roaft TONGUES.
" Cut off the roots of two tongues, take
three ounces of faltpetre, a little bay-falt and
common falt, rub them very well, let them
lie a week or ten days to make them red,
but not falt, fo boil them tender as they will
blanch, ftrow over them a few bread crumbs,
fet them before the fire to brown, and turn
them to make them brown on every fide,
To make' Savce for the ToNGUES.

Take a few bread crumbs, and as much
water as will wet them, then put in claret
till they be red, and a little beat cinnamon,
fweeten it to your tafte, puta little gravy on
the difh with your tongues, and the fweet |
fauce “
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{auce in two bafons, fet them on each fide,
{o ferve them up.
111. Zo fry Cave’s Fret in Eggs.

Boil your calf’s feet as you would do for
eating, takeout thelongbones and {plit them
in two, when they are cold feafon’em witha
little pepper, falt and nutmeg; take three
eggs, put to them a fpoonful of flour, fo
dip the feet in it and fry them in butter;
you muft have a little gravy and butter for
fauce. Garnith with currans, foferve them
.up.

112, T0 make a Minc’d Pre of Calf’s Feet.

Take two or three calf’s feet, and boil
themas you would do for cating, take out the
longbones, fhred them very fine, putto them
double their weight of beef-fuet thred fine,
and about a pound of currans weil cleaned,
a quarter of a pound of candid orange and
citron cut in fmall pieces, half a pound of
fugar, alittle falt, ‘a quarter of an ounce of
mace and a large nutmeg, beat them toge-
ther, put in a little juice of lemon or verjuice
to your tafte, a glafs of mountain wine or
fack, which you pleafe, fo mix all togethery
bake them in puff-pafte.

113. 0 roaft s Woopcock.

‘When you have drefs’d your woodcock,
and drawn it under tl ¢
ter bit, put in the t again 3 whilft the
woodcock is roafting it an earthen
dith with either wat or fmall gravy, let
the woodcock drop into it, take the gravy

(Ska and
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and putto italittlebutter, and thicken it with
flour; your woodcock will take about ten
minutes roafting if you have a brifk fire;
when you difh it up lay round it wheat bread
toafts, and pour the fauce over the toafts,
and ferve it up.

You may roaft a partridge the fame way,
only add crumb fauce in a bafon. 2
114. 0 make a CarLr’s Heap Piz.

Take a calf’s head and clean it, boil it as
you would do forhathing, whenitis cold cut
itinthinflices, and feafon it withalittle black
pepper, nutmeg;, falt, a few fhred capers, a
few oyfters and cockles, two or three mufh-
rooms, and green lemon peel, mix them all
welltogether, puttheminto your pie; it muft
be a ftanding pie baked in a flat pewter difh,
a rim of puff pafte round the edge ;
when you have filled the pie with the meat,
on forc’d-meat balls, and the yolksof fome
nalittle fmall gravy and bug-

put into6 it a little white wine to your
> and thake up the pie, fo ferve it up
hout lid.
o0 make a CarLr’s Foor Pre.
 two or three calf’s feet, according
ve your pie in bigne
them as you would do for ea ing,
and when cold cut them in thin flices; take
about three quarters of a pound of beef-fuet
thred fine. :
apoundof

nut-
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nutmeg, green lemon-peel, falt, fugar, and
candid lemon or orange, mix altogether,
and put them into a dith, make a good puff-
pafte, but let there be no pafte in the bottom
of the difh; when it is baked, take off the
lid, and fqueeze in a little lemon or verjuice,
cut the lid in fippets and lay round.

116. To make ¢ Woopcock Pik.

Take three or four brace of woodcocks,
according as you would have the pie in big-
nefs, drefs and fkewer them as you would do
for roafting, draw them, and feafon the in-
fide with a little pepper, falt and mace, but
dor’t wath them, put the trales into the belly
again, but nothing elfe, for there is fome-
thingin them that gives themamorebitterifh
tafte in the baking than in the roafting, when
you put them into the difh lay them with the
breaft downwards, beat them upon the breaft
as flat as you can ; you muft feafon themon
the outfide as you do the infide; bake them
in puff-pafte, but lay none in the bettom of
the dith, put to them a jill of gravy and a
little butter ; you muft be very careful your
pie be not too mu aked ; when you ferve
it up take off the lid and turn the woedcocks
with the breaft upwar:
You may bake partridge the fame way.
117. To pickle Picron

Take your’ pig nd bone them ; you
muft begin to n at the neck and turn
the fkin downwards, when they are boned
feafon them with pepper, falt and nutr

4.
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few up both ends, and boil them in water
and white wine vinegar, a few bay leaves, a
little whole pepper and falt; when they are
enough take them out of the pickle, and boil
it down with a little more falt, when it is cold
put in the pigeonsand keep them for ufe.
118. To make a fweet Viar Prr,
Take aloin of veal, cutoff the thin part
length ways, cut the reft in thin flices, as
much as you have occafion for, flat it with
your bill, and cut off the bone ends next the
chine, feafon it with nutmeg and falt ; take
half a pound of raifins ftoned, and half a
pound of currans well clean’d, mix all toge-
ther, and lay a few of them at the bottom of
the difh, lay a layer of meat; and betwixt
every layer lay on your fruit, but leave
fome for the top 3 you muft make a puff-
pafte; butlay none in the bottom of the difh
when you have filled your pie, put in ajill
of water and alittle butter, when it is baked
have a caudle to put into it.
To make the caudle, fee in receipt 177.
119. MiNe’p Pirs another Way.
Lake a pound of the fineft feam ipes you
und and a half of currans well
hree or four app pared and
little green ] d
> nutm afs of fack
you p J half a pound
> falt, fo mix them well
Il your petty-p then ftick
five or fix bits of candid lemon ora
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every petty-pan, cover them, and whenbaked
shey are fit for ufe.

120. 70 make a favoury Cuicken Pre.

Take half a dozen fmall chickens, feafon
them with mace, pepper and falt, both in-
fide and out ; ‘then take thrze or four veal
{weet-breads, feaforr them with the fame, and
lay round them a few forc’d-meat balls, put
in a little water and butter ; takea little white
fweet gravy not over {trong, fhred a few
oyfters if you have any, and a ligtle lemon-
peel, fqueeze in alittle lemon juice, not to
make it four ; if you have no oyfters take
the whiteft of your fweet breads and boil
them, cut them fmall, and put themintoyour
gravy, thickenit withalittle butterand flour ;
when you open the pie, if there be any far,
fkim it off, and pour the fauce over the chick-
ens breafts ; fo ferve it up without lid.

121. To roaft a Hancn of VENISON.

Take a hanch of venifon and fpit it, then
take a little bread meal, knead and roll it very
thin, lay it over the fat partof your venifon
with a paper over it, tye it round your veni-
fon, with a pack-thread ; if it be alarge hanch
it will take four hours roafting, and a mid-
ling hanch three hours ; keep it bafting all
the time you roaftit 5 when you difh it up
put alittle gravy in the difh and fiveet fauce
in a bafon ; half an hour before you draw
your venifon take off the pafte, bafte if, and
let it be a light brown,

5

122. 70
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122. To make [weet Parrees.
Take the kidney of a loin of veal with the
far, when roafted fhred it very fine, put to it
a little fhred mace, nutmeg and falt, about
half a pound of currans, the Juice of a le-
mon, and fugar to your tafte, then bake
them in puff-pafte; you may cither fry or
bake them.
They are proper for a fide-difh.
123. 90 make B Rowrrs.

Cut your beef thin as for fcotch collops,
beat it very well, and feafon it with falt, Ja-
maica and white pepper, mace, nutmeg,
{weet marjoram, parfley, thyme, and a little
onion thred {mall, rub them on the collops on
one fide, then take long bits of beef-fuet and
roll in them, tying them up with a thread ;
flour them well, and fry them in butter very
brown ; then have ready fome good gravy
and ftew them an hour and half, fhrring
them often, and keep them covered, when
they are enough take off the threads, and put
in alittle flour, with a good lump of but-
ter, and fqueeze in fome lemon, then they
are ready for ufe.

124. To make a Herrinc-Pie of wuITE
saLT Herrines.

Take five or fix falt herrings, wath them
very well, lay them in a pretty quantity of
water all night to take out the faltnefs, fea-
fon them with alittle black pepper, three or
four middling onions pill’d and fhred very fine
lay one part of them atthe bottom of the pie,
and
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and the other at the top ; to five or {ix her-
rings put in half a pound of butter, then lay
in your herrings whole, only take off the
heads ; make them intoa ftanding pie with.
a thin cruft.
125. How to CoLLar Pre.

Take alarge pig that is fat, about a month
old, kill and drefs it, cut off the head, cutit
in two down the back and bone it, then cut it
in three or fourpieces, wath it in‘a little water
to take out the blood : take a little milk and
water juft warm, put in your pig, let it lie
about a day and a night, fhiftit two or three
times in that time to make it white, then take
it out and wipe it very well with a dry cloth,
and feafon it with mace, nutmeg, pepper and
falt ; take a little thred parfley and ftrinkle
over two of the quarters, fo roll them upina
fine foft cloth, tie it up at both ends, bind
it tight with a little filletting or coarfe inkle,

and boil it in milk and water with a little falt;
it will take about an hour and a h#if boiling

when it is enough bind it up tigh
cloth again, hang it up whilft it be cold.
For the pickle boil a little milk and water, a
few bay leaves and a little fz when it is
cold take your pig out of the cloths and put
it into the pickle ; you muft fhift it out of
your pickle two or three times to make it
white, thelaft pickle make ftrong, and put
in a lictle whole pepper, a pretty large hand-
ful of falt, afew bay leaves, and fo keep
it for ufe.

Cé6 126. To
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126. 7o CoitrLar SaLmon.
»+ Take the fide of a middling falmon, and
cut off the head, take out all the bones and
the outfide, feafon it with mace, nutmeg, pep-
perand fale, roll it tight up in a cloth, boil
1t, and bind it up with inckle; it will take
about an hour boiling ; when it is boiled
bind it tight again, when cold take it very
carefully out of the cloth and bind it about:
with filleting ; you muft not take off the
filleting but as it is eaten,

2o make PiekLe to keep it in,
Take two or three quarts of water, a Jilk
of vine alittle Jamaica pepperand whole
pepper, a large handful of falt, boil them al-
together, and when it is cold put in your fal-
mon, fokeep it for ufe : Ifyour pickle don’t
keep you muft renew it. ;
You may collar pike the fame way.
127. Tomake an Qysrrr Prg.
a pint of the largeft oyiters you can
get, clean them ver y well in their own liquor,
if you have not liquor enough, add to them
three or four fpoonfuls of water 5 take the
kidney of a loin of veal, cutit in thin flices,
and feafon it with a little pepper and falt, lay
the flices in the bottom of the difh, (butthere
muft be no paftein the bottom of the difh)
cover them with theoyfters, ftrow over alittle
of the feafoning as you'did for the veal ; take
the marrow of one or two bones, lay it over
your oyfters and cover them with puft-pafte ;
when it is baked take off the lid, put into it
a fpoonful
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2 fpoonful ortwo of white wine, fhake it up
altogether, and ferve it up.

It is proper for a fide dith, either for noom:
or night.

128. 7o butter Crae and LOBSTER.

Drefs all the meat out of the belly and claws
of your lobfter, ‘putit into a ftew-pan, with
two or three fpoonfuls of water, & fpoonful
or two of white wine vinegar, a little pepper,
fhred mace, and a lump of butter, fhake it
over the {tove till itbe very hot, but do not let
it boil, if you doit will o1l 5 put it into your
difh, and lay round it your {mall claws :—
Tt is as proper to put it in fcallop fhells as on
adith.

129. 90 roaft a LoBsSTER.

If your lobfter be alive tie it to the fpit,
roaft and bafte it for half an hour ; ifiit be
boiled you muft put it in boiling water, and
let it have one boil, then lie it ina dripping-
panand bafte it ; when you lay it upon the
difh {plit the tail, and lay it on each fide, fo
ferve it up witha little melted butter ina
china cup.

130. 0 make @ QUAKING Puppine.

Take eight eggs and beat them very well,
put to them three fpoonfuls of London flour,
a little falt, three jills of cream, and boil it
with a ftick of cinnamon and a blade of mace;
when it is cold mix it to your eggs and flour,
butter your cloth, and do not give it over
much room in your cloth; about half an hour
will boil it ; you muft turn it in the boiling,

or
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or the flour will fettle, fo ferve it up with a
little melted butter.

131. 4 Huxntive Puppive.

Take a pound of fine flour, a pound of
beef-fuet thred fine, three quartersof a pound
of currans well cleaned, a quartern of raifins
ftoned and fhred, five eges, a little lemon-
peel fhred fine, half a nutmeg grated, a jill
of cream, a little falt, about two fpoonfuls
of fugar; and a little brandy, fo mix all well
together, and tie 1t up tight in your cloth 3
it will take two heurs boiling ; you muft have

5

a little white wine and butter for your {auce.

132. 4 Carr’s-Foor Pubpine,

Take two calf’s feet, when they aré clean’d
boil them as you would for eating ; take out
all the bones 3 when they are cold thred them
in a wooden bowl as fmall as bread crumbs 3
then take the crumbs of a penny loaf, three
quarters of a pound of beef fuct fhred fine,
grate in half a nutmeg, take halfa pound of
currans well wathed, half a pound of raifins
ftoned and fhred, half a pound of fugar, fix
eggs, and a little falt, mix themall together
very well, with as much cream as will wet
them, { butter your cloth and tie it up tight ;
it will take two hours boilTng; you may if
you pleafe ftick it with 4 lictle orange, and
ferve it up.

133. A4 Sacoo Puppiwe.
Take three or four ounces. of {agoo, and
wafh
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vrath it in two or three waters, fet it on to
boil in a pint of water, when you think it is
enough take it up, {et it to cool, and take
half of a candid lemon fhred fine, grate in half
of a nutmeg, mix two ounces of jordan al-
monds blanched, grate in three ounces of
bifketif you haveit, if notafew bread-crumbs
grated, a little rofe-water and half a pint of
cream ; then take fix eggs, leave out two of
the whites, beat them with a fpoonful or
two of fack, put them to your fagoo, with
about half a pound of clarified butter, mix
them all together, then {weeten it with fine
fugar, putina little falt, and bake itin a
dith with a little puff-pafte about the dith
edge, when you ferve it up youmay flick a
little citron or candid orange, or any {weet-
meats you pleafe.
134. 4 Marrow Puppine.
Take a penny loaf, take off the outfide,

then cut one half in thin flices ; take the mar-

_ row of two bones, half a pound of currans

well cleaned, fhred your marrow, and ftrinkle
a little marrow and currans over the difh s
if you have not marrow enough you may add
to it a little beef - fuet fhred fine s take five
eggs and beat them very well, put to them
three jills of milk, grate in half a nutmeg,
fiveeten it to your tafte, mix all together,
pour it over your pudding, and fave a litdle
marrow to ftrinkle over the top of your pud-
ding ; when you fend it to the oven lye @
puff-pate round the difh edge-

135. 4 Cars
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135. 4 Carror Puppinc.

Take three or four clear red carrots, boil
and peel them, take the red partof the car-
rot, beat it very fine in a marble mortar, put
to it the crumbs of a penny loaf, fix egos,
half a pound of clarificd butter, two or three

{poonfuls of rofe water, a little lemon-peel

fhred, grate in a little nutmeg, mix them well

together, bake it with a puff- pafte round
your difh, and have a‘little white wine, buts,
ter and fugar, for the fauce.
136. 4 grounp Ricx Pupping,
Take half a pound of ground rice, half
cree it in a quart of milk, when itis cold put

to it five egos well beat, a jill of cream, a

little lemon-peel thred fine, half a nutmeg

grated, half a pound of butter, and half a

pound of fugar, mix them well together, put

them into your dith with a little falt, and
bake it with a puff-pafte round your dith ;,
have a little rofe-water, butter and fugar to
pour over it, you may prick in it candid
lemon or citron if you pleafe.

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

137. 4 Poraror Puppiye.

Take three or fourlargc potatoes, boil them
as you would do for eating, beat them with
a little rofe-water and a glafs of fack in a
marble mortar, put to them half a pound of
fugar, {ix eggs, half a pound of melted but-
ter, half a pound of currans well cleaned, la
little
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little fhred lemon-peel, and candid orange,
mix altogether and ferve it up.

138. An ArprLe PuppING.

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

139. An Oranct Puppine.

Take threelarge feville oranges, the clear-
eft kind you can get, grate off all the out-
rhine ; take eight eggs, (leave out fix of the
whites) half a pound of double refin’d fu-
gar, beatand put it to your eggs, then beat
them both together for half an hour; take:
three ounces of fweet almonds blanch’d, beat
them with a fpoonful or two of fair water to
keep them from oiling, half a pound of but-
ter, melt it without water, and the juice of
two oranges, then put in the rafping of your
oranges, and mix all together ; lay a thin
pafte over your difh and bake it, but not in
too hot an oven.

140. AnOraxce Puppine another Way.
id or: cut
nd beat them in a mar-

take fix eggs, (leave
) half apound of but=
Z tex




(70)
ter, and the juice of one orange ; mix them
together, and fweeten it with fine powder fu-
gar, then bake it with thin patte under i,
141. An OrANGE Pupping another Way.

Take three or four feville oranges, the
cleareft fkins you can get, pare them very
thin, boil the peel in 2 pretty quantity of
water, fhift them two or three times in the
boiling to take out the bitter tafte ; when it
is boiled you muft beat i very fine in a
marble mortar ; take ten eggs, (leave out fix
of the whites) three quarters of a pound of
loaf-fugar, beat it and putitto youreggs,
beat them together for “half an hour, put
to them half a pound of melted butter, and
the juice of two or three oranges, as they are
of goodnefs, mix all together, and bake it with

a thin pafte over your difh,

This will make cheefe-cakes as well as a
pudding.

142. An ORANGE Puppine another Way.

Take five or fix feville oranges, grate them
and make a hole in the top, take out all the
meat, and boil the fkin very tender, thifting
them in the boiling to take off the bicter tafte;
take half 3 pound of long bifket, flice and
feald them with a little cream, beat fix eggs
and put to your bifket ; take half a pound of

currans, wafh them clean, grase in half a

nutmeg, put in a litde fale and 2 glafs of

fack, beat all together, then put it into your
orange f{kin:, tie them tight in a piece of
fine cloth, cevery one fepazate; about three
quarters
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quarters of an hour will boil them : You
muft have a little white wine, butter and fu-
gar for fauce.
143. o makean ORANGE PrE.
Take half a dozen feville oranges, chip
them very fineas youwould dofor preferving,
make a little hole in the top, and fcope out
all the meat, as you would do an apple, you
muft boil them whilft they are tender, and
fhift them two or three times to take off the
bitter tafte ; take fix or eight apples, ac-
cording as they are in bignefs, pare and flice
them, and put to them part of the: pulp of
your oranges, and pick out the firings and
pippens, put to them half a pound of fine
powder fugar, fo boil it up over a flow fire,
asyou would dofor puffs, and fill your oran-
ges with it; they mutft be baked in a deep
delf difh with no pafte under them ; when
you put them into your difh put under them
three quarters of a pound of fine powder fu-
gar, put in as much water as will wet your
fugar, and put your orange h the open
fide uppermoft ; it will tal ut an hour
and half baking in a flow oven ; lie over
them a light p afte 5 when you difh it up
take off thelid, and turn the oranges in the
pie, cut the lid in fippets, and fet them at
an equal diftance, fo ferve it up.
144. Tomake aquaking PunDING another Way.
Take a pint of cream, be il it with one ftick
of cinnamon, take out the fpice when it is boil-
ed, then take the yolks of ¢

ht eggs, and
four
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four whites, beat them very well with fome

fack, and mix your eggs with the cream, a
little fugar and falt, half a penny wheat loaf,,
a fpoonful of flour, a quarter of a pound of
almonds blanch’d and beat fine, beat them
altogether, wet a thick cloth, flour it, and
put it in when the pot boils ; it muft boil an
hour at leaft ; melted butter, fack and fugar
is fauce forit; ftick blanch’d almonds and
candid orange-peel on the top, foferveit up.
145. T0 make PLump PorriDGE.
Take two fhanks of beef, and ten quarts
of water, let it boil over a flow fire till it be
tender, and when the broth is ftrong, ftrain it
out, wipe the pot and put in the broth again,
flice in two penny loaves thin, cutting off the
top and bottom, put fome of the liquor to
it, coverit up and let it ftand for a quarter of
an hour, fo put it into the pot again, and let
it boil a quarter of an hour, then put in
four pounds of currans, and let them boil a
little ; then putin two pounds of raifins, and
two pounds of prunes, let them boil til] they
fwell 5 then putin a quarter of an ounce of
mace, afew cloves beat fine, mix it with a
little water, and put it into your pot ; alfo a
pound of fugar, a little falt, a quart or bet-
ter of claret, and the Jjuice of two or three
lemons or verjuice ; thicken it with fagoo
inftead of bread ; fo put it in earthen pots,
and keep it for ufe.
146. 7o make a ParpaToon of Picrons.
Take muthrooms, pallets, oyfters and
fweet-
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fiweet-breads, fry them in butter, put all thefe
in a ftrong gravy, heat them over the fire,
and thicken them up withan egg and a little
butter ; then take fix or eight pigeons, trufs
them as you would for baking, feafon them,
with pepper and falt, and lay on them a cruft
of forcd meat as follows, viz. 2 pound of
veal cut in little bits, and a pound and a half
of marrow, beat it together in a {tone mor-
tar, after it is beat very fine, feafon it with
mace, pepper and falt, put in the yolks of
four eggs, and two raw €ggs, mix altoge-
ther with a few bread crumbs to 2 pafte :
make the fides and lid of your pie with it,
then put your ragoo into your difh, and lay
inyour pigeons with butter ; an hour and a
half will bake it.

147. To fry CUCUMBERS for Mutton Sauce.

You muft brown fome butter in a pan, and
cut fix middling cucumbers, pare and flice
them, but not over thin, drain them from the
water, then put them into the pan, when
they are fried brown put to them a little pep-
per and falt, 2 Jump of butter, a fpoonful
of vinegar, a little fhred onion, and a little
gravy, not to ‘makeit too thin, fo fhake them
well together with a lictle flour.

You may lay them round your mutton, or
they are proper for a fide-difh.

148. To force a Fowr.

Take a good fowl, pull and draw it, then
flit the fkin down the back, take the flefh
from the bones, and mince it very well, mix

1t
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it with a little beef-fuet, fhred ajill of large
oyfters, chop a fhallot, a little grated bread,
and fome fwect herbs, mix all together, fea-
fon it with nutmeg, pepper and falt, make |
it up with yolks of eggs, put it on the bones
and draw the fkin over it, few up the back,
cut off the legs, and put the bones as you

do a fowl fbrcboiling, tie the fowl up in a
cloth; an hour will boil it. For fauce take
a few oyfters, fhred them, and put them in-
to a little gravy, with a lump of butter, a
little lemon peel fhred and a little Jjuice,
thicken it up with a little flour, lie the
fowl on the difh, and pour the fauce upon
it; youmay fry alittle of the forc’d meat to
lay round. ~ Garnith your dith with lemon
you may fet it in the oven if you have con-
venience, only rub ever it the yolk of an egg
and a few bread crumbs,
149. Tomake STRAWEERRY a7d RasprRrRy
Foor.
Takeapintof rafberries, fqueeze and ftrain
the juice, with a fpoonful of orange water,
put to the juice fix ounces of fine fugar, and

boil it over the fire ;5 then take a pint of
cream and boil it, mix them all well together,
and heat them over the fire, but not to boil,
if it do it will curdle ; ftir it till it be cold,
put it into your bafon and keep it for ufe,
150. Tomake a Posser with Almonds.
Blanch and beat three quarters of a pound
of almonds, {o fine that they will fpread be-
twixt your fingers like butter, put’in water
as
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as you beat them to keep them for oiling 5
take a pint of fack, cherry or goofeberry
wine, and fweeten it toyour tafte with double
refin’d fugar, make it boiling hot; take the
almonds, put to them a little water, and boil
the wine and 'almonds together; take the
yolks of four eggs, and beat them very well,
put to them three or four fpoonfuls of wine,
thén put itinto your pan by degrees, ftirring
it all the while ; when it begins to thicken
take it off, and ftir it a little, put it into a
china difh, and ferve it up.
151. Z0 make Durcu-BeEr.

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

You may doalegof mutton the fame way.

152. To make PuLLONY Sausaczs.

Take part of a leg of pork or veal, pick it
cleanfrom the {kin or fat, putto every pound
of lean meat a pound of beef-fuet, pick’d
from the fkins, fhred the meat and fuet fe-
parate and very fine, mix them well together,
add a large handful of green fage thred very
fmall ; feafon it with pepper and falt, mix it

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

153. Tomake an AMBLET of CockLEs.

Take four whites and two yolks of eggs,
a pint of cream, a little flour, a nutmeg
grated, a little falt, and a Jill of cockles, mix
all together, and fiy it brown.

This is proper for a fide-difh either for
noon or night.
154. T0 make a common guaking Puppine.

Take five eggs, beat them well with a lit-

tle falt, put in three fpoonfuls of fine flour,
take a pint of new milk and beat them well
together, then takea cloth, butter and flour
it, but do not give it over much room in
the cloth ; an hour will bojl it, give it a turn
every now and then at the firft putting in, or
elfe the meal will fettle to the bottom 5 have
alittle plain butter for fauce, and ferve it up.
155. To make a boil’d T anscy.

Take an old penny loaf, cut off the out
cruft, fliceit thin, put toitas much hot cream
as will wet it, fix cggs well beaten, a little
fhred lemon-peel, grate in a lictle nutmeg,
andalittle falt; greenitas youdid your baked
tanfey,
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tanfey, fo tie it-up in a cloth and boil it 5
it will take an hour and a quarter boiling ;
whenyoudifhitupftickit wich candid orange
and lay a Seville orange cut in quarters round
the difh ; ferve it up with melted butter.
156. A'TANSEY another Way.
Take an old penny loaf, cut off the out
cruft, flice it very thin, and put to it as much
hot milk as will wet it ; take fix eggs, beat
them very well, grate in halfanutmeg, a lit-
tle thred lemon-peel, half apound of clarifi-
ed butter, half a pound of fugar, and a little
falt ; mix them well together.  To green your
Tanfey, Take ahandful or two of fpinage, a
handful of tanfey, and a handful of forrel,
clean themand beat them in a marble mortar,
or grind itas you would do greenfauce, ftrain
it through a linen cloth into a bafon, and
put into your tanfey as much of thejuice as
will green it, pour over the fauce a little
white wine, butter and fugar ; laya rim of
pafte round your difh and bakeit ; ‘when you
ferve it up cut a Seville orange in quarters,
and lay it round the edge of the dith.
157. To make Rice Pancakgs.
Take haif a pound of rice, wath and pick
it clean, creeitin fair water till it be ajelly,
when it is cold take a pint of cream and the
yolks of four eggs, beat them very well to-
gether, and put ¢ em to the rice, with grated
nutmeg and fome falt, ‘then'put.dnihalf a
pound of butter, and as much flour as will
make it thick enough to fry, cwith as little
butter as you can, D 158. To
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158.0 To make Frurr FRi7TERS,
Take a penny.loaf; cut off the out cruft,
flice it, put. to it as much hot milk as will
wetit, ‘beat fiveor fix eggs, put to them a
quarter of a pound of currans well cléaned,
and adittle candid orange fhred fine, fomix
them, well together, drop them with a {poon
into a ftew-pan‘in’ clarified  butter 5 have a
little white wine, butter and fugar for your
-fauce, “putitintola china bafon; lay your
fritters round, grate a little fugar over them,
and ferve them up.
59. 7o make Warre Puppincs in Skins.
Take half a-pound of rice, cree it in milk
while it be foft, when it is creed put it into a
cullinder to drain ; take a penny loaf, cut
off the out cruft, ‘then cut it in thin flices,
{cald it in'a little mill, but do not make it
iover wet ; take fix eggs and beat them very
well, -a pound of currans well cleaned, a
pound of beef-fuet fhred fine, two or three
ipoonfuls - of rofe-water, half a pound of
powderfugar, -a- little falt, a quarter of an
ounce of mace, ‘alarge nutmeg grated, and
a {mall ftick of cinnamon ; beat them toge-
ther, mix them very well, and:put them into
the {kins ; if you find it be too thick put to
dt alittle cream y you may. boil them near
half'an hour, it will make them keep the
better. i
160. 7o make BLack Puppines.
Take two quarts of whole oatmeal, pick
itand half boil it, give it roomin your cloth,
(you
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{you muft do it the day before you ufe it)
put itinto the blood while it is warm; with a
handful of falt, flir it very well, beat eight
or nine eggs in about a pint of cream, and
a quart of bread-crumbs, a handful or two
of maflin meal drefs’d through a hair-fieve,
if you have it, if not put in wheat four ; to
this quantity you may putan ounce of Ja-
maica pepper, an ounce of black pepper, a
large nutmeg, and a little more falt, fweet-
marjoram and thyme, if they be green thred
them fine, if dry rub them to powder, mix
them well together, and if it be too thick put
to it a little milk ; take four pounds of beef-
fuet, and four pounds of lard, fkin and cut
it in thin pieces, put it into your blood by
handfuls, as you fill your puddings ; when
they are filled and tied prick them with a
pin, it will keep them from burfting in the
boiling ; (you muft boil them tw
them clofe and it will mal
161. An Oranc
Take two Sevil
cleareft you can g
with a clean grater :
out two of the whi 1 pound of 1o
fugar, beatit very fine, put it to your eg
and beat them for an hour, put to ‘th
half a pound of clarified butter, and four
ynds ‘blanc

1
)

the oranges,

pippens, and
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thin pafte over the bottom of the difh. It
muft be baked in a flow oven.
162. To make ApprLE FRITTERS.

Take fout eggs and beat them very well,
put to them four fpoonfuls of fine flour, a
lietle milk, about a quarter of a pound of fu-
gar, a little nutmeg and falt, fo beat them
very well together ; you muft not make it
very thin, if you do it will not ftick to'the
apple ; take a middling apple and pare it,
cut out the core, and cut the reft in round
flices about the thicknefs of a fhilling ; (you
may take out the core after you have cut it
with your thimble) have ready a little lard
in a ftew-pan, or any other deep pan ; then
take your apple every flice fingle, and dip
itinto your bladder, let your lard be very hot,
fo drop them in ; you muft keep them turn-
ing whilft enough, and mind that they be not
over brown ; as you take them out lay them
on a pewter difh before the fire whilft you
have done ; have a little white wine, butter
and fugar for the fauce ; grate over them a
little loaf fugar, and ferve them up,

163. To make an Herp Puppine.

Take a good quantity of fpinage and par-
fley, a little forrel and mild thyme, put to
them a handful of great oatmeal creed, thred
them together till they be very fmall, put to
them a pound of currans, well walhed and
¢leaned, four eggs well beaten ina jill of good
cream; if you wouw’d have it fweet, put in a
quarter of a pound of fugar, a little nutmeg,
a lic-
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a little falt, and'a handful of grated bread ;
then meal your cloth and tie it clofe before
you put it in to boil ; it will take as much
boiling as a piece of beef.

164. T0 make a Puppinc for a Hars.

Take the liver and chop it fmall with fome
thyme, parfley, fuet, crumbs of bread mixt,
with glated nutmeg, pepper, falt, anegg
a little fat bacon and lemon- B vou mt m
make the compofition very tiff, left it fhould
diffolve, and you lofe your pudding.

165. 70 make a Brrap Puppine.

Take threejills of mitk, when boiled, take
apenny loaf fliced thin, cut off the out cru
put on_the boiling milk, let it fand cl
covered till it be cold, and beat it very
till all the lumps be broke 5 take five e
beat very well, gratLivnhr e nutmeg, fhred
fome lemon-peel, and a quarter of a pound
of butter or beeffire et, with as much fugaras
will fweeten it ; and cutrans as many as you
pleafe ; let them be well cleaned ; fo put
them into your difh, and bake or boil
166. ‘]o n

ell

oo

1em very
alt, putto them two or three
2 1p/>(‘nml of fine f’rour,

{poonfuls of crea

mix it with a lic
and wafh it very clean,
put your eggs into a pan, juft to cover you
pan bmtom, lay the clare in leaf by le

1 “L YC'U ﬂu\\’f LO\’ul‘d }OU]‘ pan "\( OVEr
take a fpoon, and pour over every leaf t,H
3 they




(82 )
they are all covered 5 when it is done tay the
brown fide upwards, ‘and ferve it up.
167. To make a Liver Puppinc.

Take a pound of grated bread, a pound of
currans, a pound and a half of marrow and
fuet together cut fmall, three quarters of a
pound of fugar, half an ounce of cinnamon, a
quarter of an ounce of mace, a pint of grated
liver, and fome falt, mix all together ; take
twelve eggs, (leave out half of the whites)
beat them well, put to them a pint of cream,
make the eggs and cream warm, then put it
to the pudding, ftuff and ftir it well together,
{o fill \them in fkins ; put to them a few
blanch’d almonds thred fine, and a {fpoonful
or two of rofe-water, fo keep them for ufe.

168. 70 make OaTmeaL FriTTERS.

Beil a quart of new milk, fteep a pint of
¢ r oatmeal in it ten or twelve
2t four e in a little milk,
e thick blatter,

s into

nin by fpoo:
ul of butter in'ac
them ; have fack,
ce.

0 make AppLE DuMpLINGS.
i codlins,

ger, folap round every
them fingle in ‘a fine cloth,
ity It and water, and let
you put themin; half

an
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an hour will boil them ;' you:muft have for:
fauce a little white wine and butrer 5 grate
fonte fugar round the difb, “and ferve them
up.

170. To.make Hers DumpLINGS.

Take a penny loaf, cut off the out cruft,

and the reft in flices, put to it as-much hot
milk as will juft wet it, take the yolks and
whites of fix eggs, . beat them with two

fpoonfuls of powder fugar, half a nutmeg,

and a little falt, fo put it to your bre
half a pound of currans well cleaned, put

mildeft Acr‘os v r them {o
equal that the tafte or one be not a mwthc
other, wath and chop them very{mall, pt
many of them in as will make 2 d.,(}) gre
(don’t put any parfley ar them, nor any
other ftrong herb) {o mix them all together,
and boil them in a cloth, make them about
the bignefs of middling apples ; about halfan
hour willboil r‘“~'~x~ put L‘ 1eminto your d
te wine,
them up.
ARTS.

iks of twelve
C beaten

tas

and 1\

with p

in a flow oven.
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172. 0 make prainw Fruir Dumprives,
Take as much flour as you would have
dumplings in quantity, putto it a fpoonful
of fugar, a lictle falt, a little nutmeg, a {poon-
ful of light yeaft, and half a pound of cur-
rans well wathed and cleaned, foknead them
the tiffnefs you do a common dumpling,
you muft have white wine," fugar and
butter for fauce ; you may boil them either
in a cloth or without ; fo ferve them up,
173 To make OvsTer Loavss.
Take half a dozen French loaves, rafp
them and make a hole at the top, take out
all the crumbs and fry them in butter il
they be crifp ; when your oyfters are ftewed,
put them into your loaves, cover them up
before the fire to keep hot whilft you want
them ; fo ferve them up.
They are proper either for a fide-difh or
mid-dith.
You may make cockle loaves or mufh-
room-loaves the fame way.
174. To make a GooseBsrRRY Puppive.
Take aquart of green goofeberries, piclk,
coddle, bruife and rub them through a hair-
fieve to take out the pulp ; take fix {poon-
fuls of

r, a little lemon-peel

handful of bread-crumbs or bi
ful of rofe-water or orange-flower water ; mix
thefe well together, and bake it with pafte
round the difh ; you may add fweetmeats
if you pleafe. s 78
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175. To make an Exr Prr.
Cafe and clean the eels, feafon them-with:
| alittle nutmeg, pepper and falt, cut them
in long pieces ; you muft make your pie with
hot butter pafte, let it be oval with a thin
cruft ; layin your ecls length way, putting
over them a little frefh butter ; fo bake them.
Eel pies are good, and eat very well with
| eurrans, but if you put in currans you muft
| not ufe any black pepper, but a little Ja-
i maica pepper.
176. To make a Tursor-Heap Piz.
Take a middling turbot-head, pretty well
| cutoff, wathirt clean, take out the gills, fea-
| fon it pretty well with mace, pepper and falt,
| fo put it into a deep difh with half a pound
of butter, cover it with a light puff-pafte,
but lay none in the bottom ; when it is baked
take out the liquor and the butter that it was
baked in, put it into a fauce-pan with a lump  »
of frefh butter and flour to thicken it, with
e wine, fo
| pour it into your pie again: over the fith ;
. you may lie round half a dozen yolks of eggs
| atan equal diftance ; when you have cut off
 the lid, lie it in fippets round your difh, and
| ferve it up.
17%.. To make a Caudle for a fweet VEAL Pix.
‘Take about a jill of white wine and ver-
| juice mixed, make it very hot, beat the yolk
)- of an egg very well, and then mix them to-
} gether as you would domull’d ale ; you muft
fweeten it very well, becaufe there is no fu-
4 gar in the pie. D6 This.

|
|
)
1
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This caudle will do for any other fort of
pie that is {weet, ;
178. To make SwrrT-MEAT TARTS. f
Make alittle f ell-pafte, roll it, and line
your tins, prick them in the infide, and fo
bake them ; when you ferve ’em up put in
any fort ‘of {weet-meats, what you pleafe. 1
You may have a different fort every day, i
do but keep your fhells bale’d by you.
179. 9o make Or anGE TARTS.
Take two or three Seville oranges and boil
them, fhift them in the boiling to take out the 4

bimr, cut themin two, take out the pippens,
and cut them in flices ; they muft be baked in
crifp pmkc when you fill the puty pans, lay
in a of or mou and a myu' of fugar,
i eeten adozen of fmall uns,
put in too much orange) bake

I cream, fome bifkets with-
out {eeds, two or 'three fpoonfuls of fine
flour, nine eggs, leaving out two of the
whites, fome nutmeg, and orange-flower-
r, a little juice of tanfey and fpinage,
tinto apan t lit benr(‘[ty thick, thcn {
re that youdo
o\/m'-brown. (numxhwuh orange

A good Paste for TARTS.

'vwr of flour, and rub a quarter
1 stter into it, beat two eggs
,-r" double-refin’d fugar, and
twa
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two or three fpoonfuls of cream to make it
into pafte ; work it as little as you can, rolt
it out thin 3 butter your tins, duft on fome
four, then lay in your pafte, and do not
fill them too full.

182. To make TRANSPAR
Take a pound of flour well dried, beat
one egg till it be very thin, then meltalmott
three quarters of a pound of butter without
falt, and let it be cold enough to mix with an
egg, then put it into the flour and make
your pafte, roll it very thin, w you are
fetting them into the oven wet them over witl
a little fair water, and grate a i
ifyou bake them rightly the
183. To make a S
Take haif a pound of fine flour, anda
quarter of a pound of butter, the yolks of
two eggs and one white, two ounces of fu-
gar finely fifted, mixall thefe together with
a lictle water, and roll it very thin whilft you
can {ee through it; when you lid
prick them to keep them from t
make fure to roll themeven, 1when you
bake them ice them.
184. To make Paste for TARTS.
Take the yolks of five or fix eggs, juft as
you would have pafte in quantity 3 to the
yolks of eggs put a pound of butter, work
the butter with your hands whilftit take up all
the egos, then take fome London flour
and work it with your butter whilft it comes
to a pafte, put in about two {poonfuls of loaf,
fu
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fugar beat and fifted, and about half a jill
of water ; when you have wrought it well
together it is fit for ufe.

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

185. A fhort Paste for TarTs.

Take a pound of wheat-flour, and rub it
very {mall,three quarters of a pound of butter,
rub it as fmall as the flour, put to it three
{poonfuls of loaf fugar beat and fifted, take
the yolks of four eggs, and beat them very
well ; put to them a fpoonful or two of rofe-
water, and work them into a pafte, then roll
them thin, and ice them overas you did the
otherifyou pleafe,and bake’em inaflow oven.
186. Tomake a LicuT PasTE for a VENTSON

Pasty, or other Pix.

Talke a quarter of a peck of fine flour, cr
as much as you think you have occafion for,
and to every quartern of flour put a pound
and a quarter of butter, breal: the third part
of your butter into the flour 5 then take the
whites of three or four eggs, beat them very
well to afroth, and put to them as much

vater as will knead the meal ; do not knead
it
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i it over ftiff, fo then roll itin the reft of your
8 butter ; you muftroll it five or fix times over
& at leaft, and firinkle a little flour over your:
d butter every time you rollit up; lap it up the
3 crofs way, and it will be fit for ufe.
§ 187. Tomake aPafte for a Staspinc Pre.
Take a quartern of flour or more if you
{ have occafion, and to every quartern of flour
§ put apound of butter and a little falt, knead
i, it with boiling water, then work itvery well,
& and let it lie whilft it is cold.
This pafte is good enough for a goofe pie,
) or any other ftanding-pie.
188. A light Pafie for a Disu Prx.
Take a quartern of flour, and break into
£ it a pound of butter in large picces, knead it
# very ftiff, handle itas lightly as you can, and
# roll it once or twice, then it is fit for ufe.
189. o make Curese Caxzs.
Take 2 gallon of new milk, make of ita
tender curd, wring the whey from it, putic
into a bafon, and break three quarters of a
pound of butter into the curd, then with a
clean hand work the butterand curd together
till all the butter be melted, and rubit ina
. hair-fieve with the back of 2 {poon till all be
through ; then take fix eggs, beat them with
a few fpoonfuls of rofe-water or fack, put
it into your curd with halfa poundof fine fu-
gar and a nutmeg grated; mix them all to-
gether with a litdle fale, fome currans and
almonds ; then make up your pafte of fine
flour, with cold burter and a little fugar 5
roll
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roll your pafte very thin, fill your tins with
the curd, and fet them in an oven, when they
are almoft enough take them out, then take
a quarter of a pound of butter, with a lictle
rofe-water; and part of a half pound of fu-
gar, let it ftand on the coals till the butter
be melted, then pour into each cake fome of
it, fet: them in the oven again till they be
brown ; fo keep them for ufe.
190: 70 make GoorEr WAFERS.

Take a pound of fine flour and fix eggs,
beat them very well, put to them about ajill
of milk, mix it well wich the flour, put i
halfa pound of clarified butter, haif a pound
of powder fugar, half of a nutmeg, and a
little fale 5 you may add to it two or three
fpoonfuls of cream ; then take your goofer-
ironsand put theminto the fire to heat, when
they are hot rub them over the firft time with
alittle butterin a cloth, putyour blatter into
one fide of your goofer-irons, put theminto
the fire, and keep turning the irons every
now and then ; if your irons be too hot they
burn foon) make them a day or two before
you ufe them, only fet them down before the
fire on a pewter difh before you ferve them
up ; have a little white wine and butter for
your fauce, grating fome fugar over them.
191. Tomake common Curp Crrese CAKES.

Take a pennyworth of curds, mix them
with a little cream, beat four €ggs, put to
them fix ounces of clarified butter, a quarter
of a pound of fugar, half a pound of currnni
wel
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well wafh’d, and a little lemon-peel thred, a
little nutmeg, 2 fpoonful of rofe-water or
brandy, whether you pleafe, and a little falt,
mix altogether, and bake them in {mall
| petty pans.
| 192. Cueese CAKES withont CURRANS.

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

1

193. To make a Curp Puppine.
Take three quarts of 1 put to it
alitele erning, as much as will break it when
your hand,

W LK

| itis fcumm’d break it down witl
and when it is drained grinditwitha
ballin a bowl, or beat it in a marble-mortars
thentake halfa pound of butter and fix eggs,
leaving out three of the whitess beat the eggs

curds and butter,

well, and put them into the
grate in half a nutmeg, a little lemon-peel
fhred fine, and falt, fweeten it to your tafte,
beat themall together, and bake themin little
petty-pans with faft bottoms ; a quarter of an
hour will bake them ; you mufl butter the
tins very well before you put them in ; when
you difh them up you muft lay them the
wrong fide upwards on the dith, and ftick
them with either blanch’d almonds, candid
orange, or citron cut in long bits, and grate
a lictle loaf-fugar over them,

194. 70
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194. To make a sLipcoaT CHEESE.

Take five quarts of new-milk, a quart of
cream, and aquart of water, boil your wa-
ter, then put your cream to it 3 when your
milk is new-milk warm put in your erning,
take your curdinto the ftrainer, break itas lit-
tle as youcan, and let itdrain, then put it into
yourvat, prefsit by degrees, and layitin grafs.

195. 90 make Cream CHEESE.

Take three quarts of new-milk, one quart
of cream, and a fpoonful of erning, put
them together, let it ftand till it come to the
hardnefs of a ftrong jelly, then put it into
the mould, fhifting it often into dry cloths,
lay the weight of three pounds upon it, and
about two hours after you may lay fix orfeven
pounds upon it ; turnit often into dry cloths
till night, then take the weight off, and let
itlicin the mould without weight and cloth
till morning, and when it is fo dvy that it
doth not wet a cloth, keep it in greens till
fit for ufe ; if you pleafe you may put a lit-
tle falt into it.

196.. 7o make P'1xx eat like STUR GEON.

Take the thick part of a large pike and
feale'it, fet on two qu f water to boil it
in, put in a jill of vineg a large handful
of falt, and when it boils put in your pike,
but firft bind it about with coarfe les when
it is boiled you muft not take off the inkle or
baifing; but let it be on all the time it is in
eating ; it muft be kept in the fame pickleit
was boiledin, and if yow think it be not ftrong
enough
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enough you muft add a little more falt and
vinegar, fo when it is cold put it upon your
. pike, and keep it for ufe; before you boil
- the pike take out the bone

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

197. 'To Collar EsLs.

Take thelargeft eels youcan get, fkinand
| {plit them down the belly, take outthe bones,
| feafon them with  little mace, nutmeg and
| falt; begin at the tail and roll them up very
| tighr, fo bind them up in alittle coarfe inkle,
i boil it in falt and water, a few bay leaves;
i a little whole pepper, and a little alegar or
1 vme§31r 5 it will take an hour boiling, accord-
{ing as your roll 1s in bignefs; when it is
| boiled you muft tie it and hang it up whilft it
i be cold, then put it into the liquor that it
| was boiled in, and keep it for unfe.

If your eels be fmall you may robe two
d or three of them together. ’

198. Zo Pot Swsurs.

Take the frefheft and largeft fmelts you can
et, wipe them very well with a clean cloth,
| take out the guts with a fkewer, ’but you
1 muft not take out the milt and roan) feafon
{ them with a little mace, nutme g and falt, fo
i lic them in a flat pot; 1f you IuVC two fcore
{ you muft lay over them five ouncesof butter;
i tie over them a paper, and fetthem ina ﬂow
) oven; if it be over hot it will burn them,
§ and make them look black ; anhour willbakc
i them; when ¢t d you muft take

them
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them out and lay them on a difh to drain, and
when they are drained you muft put themin
long pots about the length of your {melts;
when you lay them in you muft put betwixe
every layer the fame feafoning as you did
before, to make them keep 5 when they are
cold cover them over with clarified butter, fo
keep them for ufe.
199. To Pickle' SmpvrTs.

Take the beft and largeft fmelts you can
get; gut, wafh and wipe them, lie'them in
a flat pot, cover them with a little white wine
vinegar, two or three blades of mace and a
little pepper and falt 5 bake them in a flow
oven, and keep them for ufe.

200. 7o ffew o PikE.

Take a large pike, fcale and clean it, fea-
fon it in the belly with a little mace and falt;
kewer it round, put itinto adeep ftew-pan,
with a pint of fmall gravy and a pint of cla-
ret, two or thee blades of mace, fet it over
a ftove with a flow fire, and cover it up clofe 5
when it is enough take part of the liquor,
put to it two anchovies, a little lemon peel
thred fine, and thicken the fauce with flour
and butter; before you lie the pike on the
difh turn it with the back upwards, take off
the fkin, and ferveit up.  Garnifh your dith
with lemon and pickle.

201. SAucE for a Pike.

Take alittle of the liquor that comes from
the pike when you take it out of the oven,
put to it two or three anchovies, alittle le-
mon-peel
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mon-peel fhred, a fpoonful or two of white
wine, or alittle juice of lemon, whichyou
pleafe, put to it fome butter and flour, make
your fauce about the thicknefsof cream, put
it into a bafonor filver-boat, and fet in your
difh with your pike, you may lay round your
pike any fort of fried fifh, or'broiled, if you
have it; you may have the fame fauce for a
broiled pike, only add a little good gravy, a
few fhred capers, a little parfley, and a
fpoonful or two of oyfter and cockle pickle
if you have it.
§202. How to roaft a Pixr with a Pudding

in the Belly.
! Takea large pike, fcale and clean it, draw
Jit at the gills. To make a pudding for the
| Pike. Takea large handfulof bread-crumbs,
§ as much beef- fuu fhred fine, two eggs, a lit-
j tle pepper and falt, a little grated nutmeg, a
 little paifley, 1\vcct-marjorz!m and lemon-
 peel fhred fine 3 fo mix altogether, put it into
§ the belly of your pike, {kewer it round and
I lic it in an earthen difh witha lump of but-
§ t:r over it, a little falt and flour, fo fet it
§ in the oven; an hour will roaft it.
203. 7o drefs a Cop’s Heap,
I Takea cod s head, wath and clean it,
¢ out the gills, cut itopen,
ie flat’s (if you have no conver ency of bail-
ing ityour lo it in anoven, and it will be
aswell or better) }ut it into a copper-dith or
1 it a little butter, falt,

and
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and flour, and when it is enough take'off
the {kin.
Savce for the Cop’s Heap. |

Take a little white gravy, about a pint of
oyfers or cockles, a little fhred lemon-peel,
two or three fpoenfuls of white wine, and a- |
bout half a pound of butter thicken’d with
flour, and putit into your boat or bafon,

Another Savcz for a Con’s Heap.

Take a pint of good gravy, a lobfter or
crab, which you can get, drefs and putit into
your gravy with a little butter, juice of le-
mon, fhred lemon-peel, and a few fhrimps |
if you have them ; thicken it with a little
flour, and put it into your bafon, fet the |
oyfters on one fide of the dith and this on the
othér ; lay round the head boiled whitings,
or any fried fith ; pour over the head a lit-
tle melted butter. ~ Garnith your dith with
horfe-radifh, flices of lemon and pickles.

204. To flew Carp or TencH.

Take your carp or tench and wath them,
fcale the carp but not the tench, when you
have cleaned them wipe them with a cloth,
and fry them in a frying pan with a little but-
ter to harden the fkin ; before you put them
into the ftew-pan, put to them a little good |
gravy, the quantity will be according to the
largenefs of your fith, with a il of claret,
three or four anchovies at leatt, a little fhred
lemon-peel, a blade or two of mace, et all
ftew together, till your carp be enough, over i
a flow fire ; whenit is enough t part of
the
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| the liquor, put to it half a pound of butter,
! and thicken it with a litdle flour 5 {o ferve
them up. Garnith your dith with crifp par-
fley, flices of lemon and pickles.
| If you have not the convenience of ftew-
1 ing them, you may broil them before a fire,
| only adding the fame fauce.
] 205. How to maks Savct for a boiled Sar-
| "URBOT
i Takealittlemild white gravy, two or three
| anchovies, a fpoonful of oyiter or cockle
| pickle, a littie fhred lemon peel, half 2 pound
1
|

MON or

of butter, a little parfley and fennel fhred
fmall, and a little juice of lemon, but not
too much, for fear it fhould take off the
| fweetnefs.
| 206. TomakeSavce for Happock or Cop,
| either broiled or boiled.

Take a little gravy, afew cockles, oyfters
or mufhrooms, put to them a littlé of the gra-
vy that comes from the fith, either broiled or
boiled, it will do very well if you have no
other gravy, a little catchup and a lump of
butter 5 if you have neither oyfters nor cock-
les you may put in an anchovy or two, and
thicken with flour ; you may put in a few
fhred capers, or a little mango, if you have
1t.

207. To ftew Eris.

Take your eels, cafe, clean and fkewer
them round, put them intoa ftew-pan with
lictle good gravy, a lictle claret to redden the
gravy, a-blade or two of mace, an anchovy,

and

Ev—
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andalittlelemon-peel ; when they are enough
thicken them with a little flour and butter.
Garnith your difh with parfley,

208. To pitch-cock Ervs.

Take your eels, cafe and clean them, fea-
fon them with nutmeg, pepper and falt,
fkewer them round, broilthembefore the fire,
and bafte themwith a little butter ; when they
are almoft enough ftrinkle them over with a
little thred parfley, and make your fauce of a
little  gravy, butter, anchovy, and a little
oyfter pickle if you have it ; don’t pour the
fauce over your eels, put it into a china
bafon, and fet it in the middle of your difh,

Garnifh withcrifp parfley, and ferve them
up.

209. To boil HerrINGS.

Take your herrings, fcale and wafh them,
take out the milt and roan, fkewer them
round, and tic them with a ftring or elfe they
will come loofe in the boiling and be fpoil’d ;
fet on a pretry broad frew-pan, with as much
water as will cover them, put to it a little falt,
liein your herrings with the backs downwards
boil with them the milt and roans to lie
round them ; they will boil in half a quarter
of an hour overa flow fire ; when they are
boiled n up with an egg flice, {o turn
them oy {ec them to drain. Make your
fauce of a liccle gravy and butter, an ‘anchovy
andalictle boiled parfley thred s putitintothe
bafon, fet it in the middle of the difh, lie the
herrings round wich cheir tails towards the
bafon
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bafon, and lie the milts and roans between
every herring Jarnifh with erifp parfley
fand lemon 5 fo ferve them up
2100 To fry HERT
Seale and wafly your herrin
over them a Yittle four and falt 5 let your
butter be very hot before you put your her-
tings into the pan, then fhale them to keep
| them ftirring, and fry them over 2 brifk fir
‘whentheyare fried curofftheheads and bruife
them, put to them a] Ie,
muft not be bitter) add-a little pepper and
falt, a fmall onion or fhallet, if you have
them, and boil them altogether s when they
are boiled, ftrain them, and put them into
your fauce-pan again, thicken them thia

UINGS-
gs clean, ftrew

5

fitele Aour and butter, put it into a bafon,
and fet it in the middle of your difh fry

nc

the milts and roans together, and lay
your herrings. Garnith your difh with cr
parfley, and ferve it up.
211, Lo pickle FIERRINGS.
Scalearid cleanyour herrings, take out the
milts and roans, and f{kewer them round,
{eafon them with a little pepper and falt, put
them in a deep pot, COVEr them with aleg
put to them 2 little whole Jamaica pepr
and two or three bay 1eaves bake them and
keep them for ufe.
o12. To frew OYSTERS.
Take a fcore or twoof  oyfters, accor
as you have occafion, putithem into a
frew-pan, with a few bread-crumbs, 2 little
water,

bk b 025
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water, fhred mace and peppet, a lump of
butter, and a fpoonful of vinegar, (not to
make it four) boil them altogether but not
over much, if you do it makes them hard.
Garnith with bread fippets, and ferve them
up.

213. 70 fry OvsTERrs.

Take a {core or two of the largeft oyfters
you can get, and the yolks of four or five
eggs, beat them very well, put to them a lit-
tle nutmeg, pepper and falt, a fpoonful of
fine flour, and a little raw parfley thred, fo
dip in your oyfters, and fry them in butter a
light brown.

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

214. OysTERS in ScaLLop SHELLS,

Take half a dozen fmall feallop fhells, lay
in the bottom of every fhell 1mp of but-
ter, a few bread crumbs, and then your oy{-
ters; laying over them againafew more bread
crumbs, alittle butter, and a little beat pep-
per, fo fet them to crifp, either in the oven
or before the fire, and ferve them up.

They are proper for cither a fide-dith or
middle-difh.

215. To kecp HERRINGS @l the Year.

Take frefh herrings, cut off their heads,
open and wath them very clean, fcafon them
with falg, black pepper, and Jamaica pepper,

put theminto a pot, cover them with white

wine vinegar and water, of each an equal
quantity,
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quantity, and fet them in a flow oven to
bake ; tie the pot up clofe and they will keep
ayear in the pickle,
216. Tomake artificial Sturgeon another Way,

Take out the bones of 2 turbot or britt,
lay it in fale twenty four hours, " boil it with
good ftore of falt ; make your pickle of white
wine vinegar and three quarts of water,
boil them, and putin a little vinegar in the
bojlfng 5 don’t boil it over much, if you do
it will make it foft 5 When ’tis enough take
it out till it be cold, put the fame pickle to
it, and keep it for ufe.

217. 7o flew Musaroows.

Take muthrooms, and clean them, the but-
tons you may wath, but the flaps you muft
pill both infide andout; whenyou have clean-
ed them, pick out the little ones for pick-
ling, and cut the reft in pieces'for ftewing ;
wath them and put them into a little water,
give them a boil and it will take off the faint-
nefs, {o drain from them all the water, then
put them into a pan with a lump of butter,
alittle fhred mace, pepper and falt to your
tafte (putting to them a little water) hang
them over a flow fire for half an hour, when
they- are enough thicken them with a litcle
flour; ferve them up with fippets.

218. Tomake ALmonD Purrs,

Take a pound of almonds blanch’d, and
beat them with orange-flower wate
take 2 pound of fugar, and bojl then
toa candy height,

E




( 102 )

ftir them on the fire, keep them ftirring till
they be fiff, then take them off the fire and
ftir them till they be cold ; beat thema quarter
of an hour in a mortar, putting to them a
pound of fugar fifted, and alittle lemon-pecl
grated, make itinto a pafte with the whites
of three eggs, and beat it into a froth more
or lefs as you think proper; bake them in dn
oven almoft cold, and keep them for ufe.
219. To pot MusHRrOOMS.

Take the largeft mufhrooms, fcrape and
clean them, put them into your pan with a
lump of butter, and a little falt, let them
ftew over a flow fire whilflt they are enough,
put to them a little mace and whole pepper,
then dry them with a cloth, and put them
down into a pot as clofe as you can, and as
you lie them down ftrinkle in a little falt and
mace, when they are cold cover them over
with butter ; when you ufe them tofs them
up with gravy, a few bread-crumbs and but-
ter ;3 do not make your pot over large, but
rather put them into two pots ; they will
keep the better if you take the grayy from
them when they are ftewed.

They are good for fith-fauce, or any other
whillt they are frefh,

220. To fry TrOUT, 07 any othér Sort of Fifh.

Take two or three eggs, more or lefs ac-
cording as you have fifh to fry, take tbe fith
and cutit in thin flices, lie it upon a board,
rub the eggsover it with a feather, and ftrow
on a little Alour and falt, fry itin fine drip-

pings
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pings or butter, let thedrippings be very hot
before you put in the fith, but do not let it
burn, if you do it will make the fith black ;
when the fith is in the pan, you may do the
other fide with the egg, andas you fry it lay
it to drain before the fire till all be fried, then
it is ready for ufe.

221. TomakeSauck for SaLmon o7 TurBoT.

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

The gravy of all forts of fith is a great
addition to your fauce, if the fith be fweet.

222. Todrefs Cop’s Zoons.

Lie them in water all night, and then boil
them, if they be falt fhift them once in the
boiling, when they are tender cut them in
long pieces, drefs them up with eggs as you
do falt fith, take one ortwo of them and
cut into {quare pieces, dip them in egg and
fry them to lay reund your difh.

Itis proper to lie about any other difh.
223. 7o makeSoLomon GUNDY t0eat in Lent

Take fiveor fix white herrings, lay them
in water all night, boil them as foft as you
would do for eating, and thift them in the
boiling to take out the faltnefs ; when they are

o boiled

it
i
i
i
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boiled take the fifh from the bone, and mind
you don’t break the bone in pieces, leaving
on the head and tail ; take che white part of
the herrings, a quarter of apound of an-
chovies, a large apple, 2 little onion fhred
fine, or fhallot, and a little lemon-peel,
{hred them all together, and lie them over the
bones on both fides, in the thape of a her-
ring 5 then take off the peel of a lemon very
thin, and cut it in long bits, juft as it will
reach over the herrings 5 you muft lie this
cel ove y her pretty thicl Gar

1 your difh with a few pickled oyfters,
capers, and muthrooms, if you have any s fo
ferve them up.

224. Soromon GuNDY another Way.

Tal
fowl, i €
veal and mince it pretty {mall ; take a little
hang beef or tongues, {crape them very fine,
afew (hred cape and the yolks o {
five eggs thred fmall ; take a delf difh and
delf plate in> the difh with the wrong
fide up, fo lic on your meat and other ingre-
dients, ingle in quarters, one to anfwer
another ; fet in the middle a large lemon or
mango, fo lie round your difh anchovies in
lumps, pickled oyfters or cockles, and a
few pickled mufhrooms, flices of lemon and
capers ; {oferve itup.

This is proper for a fide-difh cither at
noon or night.

irkey, or other
a little white

225. 70
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225. To make Lemon Curest Caxrs.

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

You may make a lemon-pudding the fame
way, only add the juice of half a lemon :
Before you fet thém in the oven, grate over
them a little fine loaf fugar. :

226. To make white GINGER BREAD.

Take a little gum-dragon, lay it in rofe-
water all night, then take a pound of jordan
almonds blanch’d with a little of the gum-
water, a pound of double-refined fugar beat
and fifted, an ounce of cinnamoh beat with a
little rofe-water, work it into a pafte and
print it, then fet itin a ftove to dry.

22%. To make red GINGER BREAD,

Take a quart and a jill of red wine, ajill

ght manthets,

]

S5
1t and fifted)
- beat and fift-
5 and two ounces
nd of almonds
e-water, put tl

by degrees, ftirring

according to the
(the cruft muit be driec

three pounds and a half of fi
ed, two ounces of cinnamo
of ginger beat and fifted, a
blanched and beat with rof
bread into the 1

grate them,
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all the time, when the bread is all well mix’d
take it off the fire ; you muft put the fugar,
fpices, and almonds into it, when it is cold
print it; keep fome of the fpice to duft the
prints with.

228. To make a GREAT CAKE.

Take five pounds of fine flour, (let it be
dried very well before the fire) and fix pounds
of currans well drefs’d and rub’d in cloths af-
ter they are walh’d, fet them in afieve before
the fire 5 you muft weigh your currans after
they are cleaned, then take three quarters of
an ounce of mace, two large nutmegs beaten
and mix’d amongft the flour, a pound of
powder fugar, a pound of citron, and a pound
of candid orange, (cut your citron and o-
range in pretty large pieces) and apound of
almonds cut in threeor four pieces long way 5
then take fixteen eggs, leaving out half of
the whites, beat your fugar and eggs for half
an hour witl

alittle falt; take three jills of
ree pounds and a half f butter,
er with part of the cream for
yuld be toohot, putinbetween ajack

f good brandy, a quart of light
eft of the cream, mix all your

b -warm, make a
e - flour, and put
cover it half an hour and let
then putin your currans and
her 5 butter your hoop, tie a
1pe , and putit atthe bottom in
your hoop ; juft when they are ready to fet

in

sut bloo

 you

: fold
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in the oven, put the cake into your hoop at
three times 3 when you have laid a little pafte
at the bottom, lay in part of your fweet-
meats and almonds, then put in a little patte
over themagain, and thereft of your fweet-
meats and almonds, then lay on the reft of
your pafte,~ aid fet it in a quick oven ; two
hours will bake it.
229. To make IcEING for this Caxk.

Take two pounds of double-refined fugar,
beat it, and fiftit througha fine fieve s put
to it a fpoonful of fine ftarch, a pennyworth
of gum-arabic, beat them all well together ;
take the whites of four or five eggs, beat
themwell, and put to them a fpoonful of
rOfC-WﬂtCr, or ()\"ﬂngC’ﬂOWCi‘ water, a i e
ful of the juice of lemon, beat them with the
whites of your eggs,and putin a little to your
fugar till you wet it, then beat them for two
hours whillt your cakeis baking ; if you make
it over thin it will run ; when'you lie it on
your cake you muft lie it on with a
if you would have the iceing very thic
muft add a litele more fugar; wipe off the

1

loofe currans b put on the iceing,
and put it into the oven to harden the iceing,
230. To make a PLump Caxe.

Take five pounds of flour dried and cold,
mix to it an ou of mace, half an ounce
of cinnamon, a quarter of an ounce of nut-
megs, half a quarter of an ounce of lemon-
p el grated, and a pound of fine ft rar ; take
fifteen eggs, leaving out feven of che whites,

F 4 beat

fore you j

Wi 2




: ( 108 ) 3
beat your eggs with half a jill of brandy o
fack, a little orange-flower water, or rofe
water ; then put to your eggs near a quart
of light yeaft, fet it on the fire with a quart
of cream, and three pounds of butter, let
your butter meltin the cream, fo letit ftand
till new milk warm,then {kim offall the butter
and moft of the milk, and mixit toyoureggs
and yeaft ; make a hole in the middle of
your flour, and put in your yeaft, ftrinkle
at the top a little flour, then mix to ita
it t, fix pounds of currans well wafh’d,
clean’d, dry’d, pick’d, and plump’d by the
fire, a pound of the beft raifins ftoned, and
beat them altogether whillt they leave the
bowl ; putina pound of candid orange, and
half a pound of citron cut in long pieces;
then s garth and fill it full 5 bakeit
in a quick oven, againit it be enough have
an iceing

231. Tomakea Carraway Cax
B hteen eggs, leave out half of the
beat them e two pounds of
h the butter clear from milk and
to it a little ro er, and wath
very well with your hands till it

gos, then mix themin half a
ndy and fack ; grate into your
on rind ; put in by degrees (a
ul at atime) two pounds of fine flour,
that is

d and a half of loaf-fug
fted and dry ; when you have mixed them
very well with your hands, take a thible and
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beat it very well for half an hour, till it look
very white, then mix to it a few feeds, fix
ounces of carraway comfits, and half apound
of citron and candid orange ; ‘then beat it
well, butter your garth, and putit in aquick
oven.
232. 70 make CAKES fo keep all the Year.

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

233. To make SurEwssErry CAKES.

Take twopounds of fine flour, put toita
pound and a quarter of butter (rub them ve-
ry well) a pound and a quarter of fine fugar
fifted, grate in anutmeg;, beatin three whites
of egps and two yolks, with a little rofe-
water, and fo knead your pafte with it, letit
lay an hour, then make it upinto cakes, prick
them and lay themon papers, wet them with
a feather dipt in rofe-water, and grate over

5 them
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them a little fine fugar ; bake themina flow
oven, either on tins or paper.

234. To make a fine CAKE.

Take five pounds of fine flour dried, and
keep it warm ; four pounds of loaf-fugar
pounded, fif nd warmed ; five pounds of
currans well cleaned and warmed before the
fire ; a pound and a halfof almonds blanch’d
beat, dried, flit and kept warm ; five pounds
11 walh’d and beat from the
hour and a half tll
; put to the butter
work it up, and then the flour,
of brandy, then all the whites
of the eggs, mix all the currans
and almonds with the reft. There muft
be four pounds of eggs in weight in the
fhells, the yolks and the whites beat and
feparated, the whites beat to a froth ; you
{t not ceafe beating till they are beat toa
1, to prevent oiling; to the quantity of
acake put a pound and a half of orange-peel
and citron fhred, without plumbs, and half
a pound of carraway feeds, it will require
four hours baking, and the oven muft be
as hot as for bread, but let it be well flaked
when it has remained an hour in the oven,
and ftop it clofe ; you may ice it if you pleafe.
235. Tomake a SEED CAKE.

Take one quartern of fine flour well dri-
ed before the fire, when it is cold rub in a
pound of butter ; take three quarters of a
pound of carraway comfits, fix fpoonfuls of
new

it comes
all the fu
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new yeaft, fix fpoonfuls of cream, the yolks
of fix eggs and two whites, and a little fack 5
mix all thefe together in a very light pafte,
fet it before the fire till it rife, and fo bake it
in a tin.

236. To make an ordinary Prums Caxe,

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

237. To make an Angerica Caxr,

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

238. 0 make Kinc Cakss.

Take a pound of flour, three quarters
of a pound of butter, half a pound of fugar
and half a pound of currans, well cleaned 5
rub your butter well into your flour, and put
in as many yolks of eggs as will lithe them,
then put in your fugar, currans, and fome
mace, fhred in as much as will give them a
tafte, fo make them up in little round cakes,
and butter the papers you lie them on.

239. Tomake BREAkFaST Caxes.

Take a pound of currans well wathed,

E (rub
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(rub them in a clozh till dry) a pound of

flour dried be a fire, take three eggs,

leave outone of th whi four fpoontuls
4 i

of new yeaft, and four fpoonfuls of fack or
two of brandy, beat the yeaft and eggs well
together; then take a jill of cream, and
fomething above a quarter of a pound of but-
ters. fet them on a fire, and ftir them till
the butter be melted, (but do not let them
boil) grate a la

> nutmeg into the flour,
nd five 1\00'\1"ulf of fugars
, beat it with your hand till
e bowl, then flour the tins you
bafte in, and let them ftand alittle
1en bake them an hour and a quar-

Zo make MlACCAROONS.
anched almonds and
vaterin while beat-
ten too {fmall) mix
s of five eggs, a pound
eaten and fifted, and a hand-
all thefe very well together,
h.‘ them un wafers, and bake them in a very
ter ()J"n (it muft not be fo hot as for
mancl hen they are fit for ufe.

241. To moke WHIGGS.

Take two pounds of flour, a pound of
butter, a pint of cream, four eggs, (leaving
out two of the whites) and two fpoonfuls of
yeaft, fet them to rife a little; when they are

nixed add half a pound of fugar, and half a
pound of carraway comfits, make them up
with
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with fugar and bake them ina dripping
pan.
242. To make RaspErRRY CREAM.

Take rafberries, bruife them, put’emin a
pan on a quick fire whilft the juice be dried
up, then take the fame weight of fugar as
you have of rafberries, and fet them on a flow
fire, let them boil whilft they are pretty ftiff;
make them into cakes, and dry them near the
fire or in the fun.

243. 7o make QueEN KES.

Take a pound of London flour dry’d well
before the fire, nine €ggs, a pound of loaf
fugar beaten and fifted, put one half to your
eggs and the other to your butter; take a
pound of butter and melt it without water put
it into a ftone bowl, when it is almoft cold put
in your fugar and a fpoonful or two of rofe
water, beat it very quick, for half an hour,
till it be as white as cream beat the eggs
and fugar as long and very quick, whilft they
be white; when they are well beat mix them
all together ; then take half a pound of currans
cleaned well, and a little fhred mace, fo you
may fill one part of your tins before you put
in your currans; you may put a quarter of
apound of almonds fhred (if you pleafe)

! into them thatis without the currans 3 you
may ice them if you pleafe, but do not let
i the iceing be thicker than you may lic on
¢ with a little brufh.
244. 7o makea BiskrT Caks.
Take a pound of Londgn flour dry'dfbe-
I ore

i
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fore the fire, a pound of loaf fugar beaten
and fifted, beat nine eggs and a fpoonful or
two of rofe water with the fugar for two
hours, then put them to your flour and mix
them well together; put in an ounce of car-
raway feeds, then put it into your tin and
bake it an hour and a half in a pretty quick
oven.
245. Tomake CRACKNELS.

Take half a pound of fine flour, half a
pound of fugar, two ounces of butter, two
eges, and a few carraway feeds; (you muft
beat and fift the fugar) then put 1t to your
flour and work it to pafte; roll them as thin
as you can, and cut them out with queen
cake tins, lie them on papers and bake them
in a flow oven.

They are proper to eat with chocolate.

246. To make PorTucaL CakEs.

Take a pound of flour, a pound of but-
ter, a pound of fugar, a pound of currans
well cleaned, and a nurmeg grated ; take half
of the flour and mix it with fugar and nut-
meg, melt the butter and put itinto the yolks
of eight eggs very well beat, and only four
of the whites, and as the froth rifes put it
into the flour, and do fo till all is in; then
beat it together, ftill ftrowing fome of the
other half of the flour, and then beat it till
all the flour be in, t'en butter the pans and
fill them, but do not bake them too much
you may ice them if you pleafe, or you may
ftrow carraway comfits of all forts on them
3 when
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when ‘they go into the oven. The currans
muft be plump’d in warm water, and dried
before' the fire, then put them into your
cakes.
247. Tomake PLums-CaKEs another way.

Take two pounds of butter, beat it with a
little rofe water and orange-flower-water till
it be like cream, two pounds of flour dried
before the fire, a quarter of an ounce of
mace, a nutmeg, half a pound of loaf fu-
gar, beat and fifted, fifteen eggs (beat the
whites by themfelves and yolks with your
fugar) a jack of brandy and as much fack,
twopounds of currans very well cleaned, and
half a pound ot almonds blanch’d and cut in
two or three pieces lengthwmy, fo mix all
together, and put if into your hoop of tin;
youmay putin half a pound of candid orange
and citron if you pleafe; about an hour will
bakeitin a quick oven; if you have a mind
to have it iced a pound of fugar will ice it.

248. 7o make a GINGER BrEAD-CakE,

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

1 249. o
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249. To make CuocoLaTE CREAM.

Take four ounces of chocolate, more ot
lefs, according as you would have your difh
in bignefs, grate itand boil it in a pint of
cream, then mill it very well with a choco-
late ftick ; take the yolks of two eggs and
beat them very well, leaving out the ftrain,
put to them three or four fpoonfuls of cream,
mix thém all together, fet it on the fire, and
keep ftirring it till it thicken, butdo not let
it boil 5 you muft {weeten it to your tafte,
and keep ftirring it till it be cold, fo put it
into your glaffes or china difhes, which you
pleafe.

250. To make white Lixmon Cream.

Takea jill of fpring water and a pound
of fine fugar, fetit'over a fire till the fugar
and water be diffolv’d, then put the juice of
four good lemons to your fugar and water,
the whites of four eggs well beat, fet it on
the fire again, and keep it ftirring one way
till it juft fimmers and does not boil, ftrain it
thio’ a fine cloth, then put it on the fire a-
gain, adding to it a {poonful of orange-flow-
er water, ftir it till it thickens on a flow fire,
then {train into bafons or glaffes for your ufe 3
do not let it boil, if you do it will curdle.
7o make CreEam CURDS.
a gallon of water, put to it a quart
of new milk, alitcle falt, a pint of fweet
cream and eight egas, leaving out half the
whites and ftrains, beat them very well, put
to them a pint of four cream, mix them very
well
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well together, and when your pan is juft at
boiling (but it muft not boil) put in the four
cream and your eggs, ftir it about and keep
it from fettling to the bottom 3 let it ftand
whlft it begins to rife up, then have alittle fair
water, and as they rife keep putting it in

* whilfk they bewell rifen, then take them off

the fire, and let them ftand a little to fadden ;

“have ready a fieve with a clean cloth over it,

and take up the curds with a laddle or egg-
flicer, whether you have ; you muft always
make them the night before you ufe them
this quantity will make a large difh if your
cream be good ; if you think your curds be
100 thick, mix to them twoor three fpeon-
fuls of good cream, lie them upon a china
difh in lumps; fo ferve themup.
252. To make AppLe CrEaMm.

Take halfa dozen large apples, (codlings
or any other apples that will be foft) and cod-
dle them ; when they are cold' take our the

then take the whites of four or five
(leaving out the ft
a pound of do ¢
and fifted, a {poonful or two of rofc-water
and grate in a little lemon-peel, fo beat all
together for an hour, whilft it be white, then
lay iton a china difh, fo ferve it up.

253. To fry CrREAM to eat bot.

Take a pint of cream and boil it, three
fpoonfuls of London flour, mix’d v
little milk, put in three eggs, and beat t
very well with the flour, a little falt, a

ipoon-

i

o

Jia
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fpoonful or two of fine powder fugar, mix
them very well; then put your cream to them
on the fire and boil it ; then beat two eggs
more very well, and when you take your pan
off the fire ftir them in, and pour them into
alarge pewterdifh, about half an inch thick
when it is quite cold cut it out in fquare bits,
and fry it in butter, a light brown ; asyou fry
them fet them before the fire to keep hotand
crifp, fo dith them up with a little white
wine, butterand fugar for your fauce, in a
china cup, fet it in the midit, and grate over
fome loaf fugar.

254. To make Rick or ALmoND CREAM. |

Take two quarts of cream, boil it with
what feafoning you pleafe, then take it from
the fire and fweeten it, pick out the feafon-
ing and divideit into two parts, take a quar-
ter of a pound of blanch’d almonds well beat
with orange-flower water, fet that on the
fire, and put to it the yolks of four eges
well beat and ftrained, keep it ftirring all the
time it is on the fire, when it rifes to boil
take it off, ftir it a little, then putit into your
bafon, the other half fet on the fire, and
thicken it with flour of rice ; when you
take it off put to it the juice of a lemon,
orange-flower water or fack, and ftir it till
it be cold, then ferve it up.

To make CaLF’s Foor JrLLy.

Take four calf’s feet and drefs them, boil
them in fix quarts of water over a flow fire,
whilft all the bones will come out, and half
the
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the warer be boiled away, ftrain it into 2
ftone-bowl, then put to them two or three
quarts more water, and let it boil away to
one : If you want a large quantity of flum-
mery OI'JL,HY at one time ; take two calf’s

feet more, it will make your ftock the firong-
er ; you muft make yourftock the day before
you ufe it, and before you putyour ftock into
the pan take off the fat, and put it into
your pan to melt, take the whites of eight or
ten eggs, juft as you have jelly in qmnt [),
(for (he more whites you have makes
)t]ly the finer) beat your whites to a
and put to them five or fixlemons, according
as they are of goodnefs, a little v
or thenifh, mix them well togethe

not your ftock be too hot when yot 11,
m) and fiveeten it to your c,ut‘ 3 k eep it mr-
ing all the time whilft it boil ; take your bag
and dip it in hot water, ‘.r*d wring it well
out, then put in your jelly, and kmp
ing whilft it comes clea: t.“()\‘« a lemon-
pu:l or two into your bag j is com~

5

and put in fome bits of pu. intoyour

may make hartthorn jelly the fame

ery t‘1,
W f«:r, a.".\i

our ‘EQQS
th

el into a p'nc r fai
oran houror two ; al\P
them very well, putto

C’.AT or.
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according as they are in goodnefs, and fweeten
themwith double refin’d fugar to your tafte,
mix the water and fugar together, and ftrain
them thro’ a fine cloth- into your tankard,
and fet it over the fire as you did the lemon
cream, and put it into your glafies for ufe.
257. To make yellow Lemon CrEAM.
Take two or three lemons, according as
they are in bignefs, take off the peel as thin
as you can from the white, putit into a pint
of clear water, and let it lie three or four
hours ; take the yolks of three or four eggs,
beat them very well, about eight ounces of
double refin’d fugar, put it into your water
to diffolve, and a fpoonful or two of rofe-
water or orange-flower-water, which you can
get, mix all together with the juice of two of
your lemons, and if your lemons prove not
good, putin the juice of three, fo ftrainthem
through a fine cloth into a filver rank:
and fet it over a ftove or chafing difh, ftir
ring it all the time, and when it begi
as thick as cream take it off
boil, if youdo it

t whilft it

"

be cold. and put it into glaffes for ufe.

0 make white LEmon CREAM another
Way.

Take a pint of fpring water, and the
whites of fix eggs, beat them well to a
froth, put them to your water, ng to it
half a pound of double refin’d fi poon-
ful of orange- flower water, and che juice of
three lemons, fo mix all together, and ftrain
them

258.
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them through a fine cloth into your filver
tankard, fet it over a flow fire in a chafing
difh, and keep ftirring it all the time ; asyou
{ee it thickens take itoff, it will foon curdle
then be yellow, ftir it whiltt it be cold, and

. put it in fmall jelly glaffes for ufe.

253. 7o make Sacoo CusTarDs.
Take two ounces of fagoo, wath itin a
little water, fet it on to cree in a pint of
milk, and let it cree till it be tender, when it
1s cold put toit three jills of cream, boil it
§ altogether with a blade or two of mace, ora
ftick of cinnamon ; take fix eggs, leave out
the ftrains, beat them very well, mix a little
of your cream amongft your eggs, then mi
altogether, keep flirring it as you put it in, fo
fet it overaflow fire, and ftir it aboutr whilftic
be the thicknefs of a good cream; you muft not
3 let it boil ; when you take it off the fire put in
| ateacupfullof brandy, and fweetenit toyour
tafte, then put it into pots or glaffes for uf
You may have half the qua if you pleafe.
260. 7o make AL DS,

Boil two quarts of fweet cream 1a ftick
of cinnamon ; take eight cggs, leaving out
all the whites but two, beat them very well 5
o take fix ounces of Jordan almonds, blanch
and beat them with a little rofe-water, fo
give thema boil inyourcream; put inha
pound of powder fugar, anda litde of your
cream amongft your eggs, mix altogether,
and fet them over a flow fire, ftir it all the
time whilft it be as thick as cream, but don’t
let

a
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Tet it boil ; when you takeit off putina little
brandy to your tafte, fo put it into your cups
for ufe.

You may make rice-cuftard the fame way.

261. To make a Sack PosseT.

Take a quart of cream, boil it with two
or three blades of mace, and grateina long
bifket 5 take eight eggs, leave out half the
whites, beat them very well, and a pint of
goofeberry wine, make it hot, fo mix it well
with your eggs, fet it over a flow fire, and
firit about whillt it be as thick as cuftard ; fet
a difh that is deep over a ftove, put in your
fack and eggs, when your cream is boiling
hot, put it to your fack by degrees, and ftir
it all the time it ftands over your flove,
whilft it be thoroughly hot, but don’t let it
boil ; you muft make it about half an hour
before you want it; fet it upon a hot harth,
and then it will be as thick as cuftard ; make
a little froth of cream, to lay over the pof-
fet ;3 when you difh it up fweeten it to your
tafte ; you may make it without bifket if
you pleafe, and don’t lay on your froth till
you ferve it up.

262. To make a Lemon PosserT.

Take a pint of good thick cream, grate
into it the outermoft {kin of two lemons, and
fqueeze the juice into a jack of white wine,
and fweeten it to your taite ; take the whites
of two eggs without the ftrains, beat them to
a froth, fo whifk them altogether in a ftone
bowl for te=am=heur;- then put them into
glaffes for ufe. 263. To

.
b onacets
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263. To make whipt Sivyapups.
Take two porringers of cream and one of
white wine, grate in the fkin of a lemon,
take the whites of three eggs, fweeten it to
your tafte, then whip it with a whifk, take
off the froth as it rifes, and putitinto your
fillabub-glaffes-cr pots, whether you have,
then they are fit for ufe,
264. 70 make ALmond Burrrn.
ke aquart of cream, and half a pound
§ of almonds, beat them with the cream, then

ftrain it, and boil it with twelve yolks of eggs

! and two whites, till it curdle, hang it upina

" cloth till morning and then fweeten it ; you

may rub it through a fieve with the back of

a fpoon, or ftrain it through a coarfe cloth,
265. To make Brack Caps,

Take a dozenof middling pippens and cut
them in two, take out the cores and black
ends, lay them with the flat fide downwards,
{fet themin the oven, and when theyare about
half roafted take them out, wet them over
with a little roie water, and grate over them
loaf fugar, pretty thick, fet them into the

'\ oven again, and let them ftand il they are
black ; when you ferve them up, put them
4 cither into cream or cuftard, with the black
fide upwards, and fet them ar an equal
. diftance.

266. To make SavcE for tame Ducks.
Take the necks and gizzards of your
) ducks, a fcrag of mutton if you have it, and
¢ make a little fweet gravy, Put to it a few
» bread-
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Hread - crambs, a fmall onion, and a littde

whole pepper, boil them for halfa g

an ImLh, put to them a lump of butter,
if it is not thick enougha lictle flour, fo falt

and a
ther, and put it on LlK (“ﬂ] W\LL ¢
268. To make another Savce fora GREE

GoosE.

e the juice of forrel, a little butter,
ew fcalded gooleberries, mix them to-
and fweeten it to your tafte ; you
muft not let it boil after you put in the-for-
rel, if you do it will take off the green.

You muft put this fauce m o a bafon.

269. 70 make ALMonND FrLummERY.

Take a };‘L of ftiff ; made of calf’s
.(u, put to it a jill or better of good cream,
and four ounces of almonds, blanch and beat
them fine with a little rofe-water, then put
them to your cream and jelly, let them boil
toge for half a quarter 1,\? an hour, and
fweeten it to your tafl rain it through a
, and keep it ill it be quite
it in cups and let it ftand all night,
loofen it in warm water and turn it out into
your fo ferve it up, and prick it with
blanch’d almonds.

270. 90 make CALF’s Foor FLUMMERY.

E two calf’s feet, when they are
dref’d, put two quarts of water to them,
boil
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boil them over a flow fire till half or better
be confumed ; when your ftock is cold, ifj¢
be too ftiff, you may put to it as much cream
asjelly, boil them together with a blade or
two of mace, fweeten it to your tafte with
loaf-fugar, ftrain it through afine cloth, ftir
it whilft it be cold, and turn it out, but firft
loofen it in warm water, and put it into your
dith as you did the other fAum:
271. 70 Jlew SPIN AGE with poac

Take two or three handfuls o young
nage, pick it from the ftalks, wafh and drain
it very clean, Putit intoa pan with 2 lump
of butter, and a little falt, keep {
the time whilft it be enough, tl
out and fqueeze out the water, chop it and
ftir in a little more butter, lie it in your difh
in quarters, and betwixt €very quarter a
poached €gg; and lie one in the middle -
{ome fippets of white br and pr
in your {pinage, foferve them up.

This is proper for a fide-difh eitl
noon or night,

272. To make Ratrrrp Drors,

Take half a pound of the beft jordan al-
monds, and four ounces of bitter almonds,
blanch and fet them before the fire to dry,
beat them in a marble mortar with a little
white of an €gg, then put to them half 2
pound of powder fugar, and beat them alto-
gether toa pretty {tff pafte , you may bea
your white of ege very well before you put
itin, fo take it out, roll it with your hand

F upon
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upon a board with a little fu then cut
them in pieces, and lic them on n fheets of
tinor'on paper, ata ual diftance, that they
don’t touch one another, and fet themina
flow oven to bake.

//g ﬂ y ArRTicHOKE BoTTOMS.
when they are at
as you would
and take
s clofe

Take artichoke bottos
the full growth, and
do for catir , pull off
out ti"‘ cut off the
> bottom 3

fome
m up with
e lruurr in a china cup, iut it 1n the
1dl i li tichokes

ey ur ar

round, and ferve them
They are proper for a fide difh either noon
£

274. To fricafly Ar
Take artic In: es, 2

in brown gravy, fo put in your af rticho
and give them a fhake altogether in
ftew-pan, and ferve them up hot, !
pets round them.

275. To dry ARTICHOK

Take the ] ft artichoke
when they are at tl.m full growth, b
as you would do for eafing, 1“1‘ 0
leaves and take out the choke ; cut oIl
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ftalk as clofe as you can, lie them on a tin
drippinmndn or an earthen difh, fet them
in aflow oven, forifyour oven be too hot it
will brown thc*n you may dry them before
the fire if you ho.w cohveniency ; wh they
are my put them in paper bags, and keep
them for ufe.

76. To flew Apprp

Takea pound of double refin dfugar, V\ th
pint of water,~boil and {kim it, and put

into it a pound of the lar
pens, pared and cut in l:
them be “whole ; core
with a continyal fi
and clear as
Juice of twe
apples; a lict
down yu\ur 3

eftand ¢ lmuc pip-
if little, lc*
anc 1 P"m “"n

you would ha:

lemons,

them witl
nd fo

ake kentifh pi ;)pvn s or john anpk s, pare
ce “xLl(ll‘l[‘) Iair w HINAA on a
tlear (:rc, and when they are boiled to ms un
iquor run through a hair-fieve
as many apples thus as will make tl he qu -
ty of liquor you would have; to a pint of
this liquor you muft have a pound of doul
refin’d louf fuear in great lumps, wet the
It lumps

IO



fetitovera ;ml h fire, 1;'r
it WUI whilft you are making i
have your whole piy ‘mm bo. fine
fame time 3 (they muft be the faireft and beft
pippensyoucan get) fcope out the cores, and
pare them neatly, put th al
you do them; you muft likewife make a fy
rup ready to pﬂ' them into, the ¢
you think will bo l them in ¢
fyrrup with double refin’d fugar ai
Tie up your \vw‘ pippens in a piece of
cloth or muflin ILV(IJU" when y our fu
and water boils put (R in, let them boil
very faft, fo faft that the Fynup always boils |
over them ; fometimes take them off, and
then fet them on again, let them boil till they
be clear and tender ; then take off the muflin
they were tied up in, and put them into glaf-
fes that will hold but onein a glafs 5 rhcn ee
if your jelly of apple-johns be boiled to
jelly enough, if it be, fqueeze in the juice of
two lemons, and let it have a boil ; then
ftrain it thlough a jelly bag into the glaffes
your pippens were in; you muft be fure that
your pippens be well dmmcd fromthe fyrr up
they were boiled in 3 before you put them in-
to the glaffes, you may, if you pleafe, boil
little pieces of lemon-peel in water till they
be tender, and then boil them in.the fyrrup
your pippens were boiled in ; then take them
outand lay them upon the pippens before the
jelly is put in, and when they are cold paper
them up. 278. To




1d of pearl ba
on tocree; pu uc o it three qu
when it has L ot
freth w;ucr,

more wacer ; take
wath them well and
them your barl
and Ffono them ;

on’t let
1lemon,
W ub. fiveor fix flices
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into your cream, give it"a boil ¢ ,‘crc you put
in your eggs, mix a little of your cream a-
mongft your eggs b mxc you put ’em in, fo
fet it over a flow fi rring it about whilft
it be thi ut don’t let it boil ; take half a
pou nd of currans, wath them very well, and
plumpt ‘Wn, then put them’to your cuftard;
you muft 3 ck as will
bear the currans y don’t fink to the
bottom ; w oing to difh it up,
put in 2 ',xu\, mr\tvuy wel
and ferve it Up in a china baf on.

281. To make a Difh of MuLr’p MiLk.

Boil a quart of new milk with a ftick of
cinnamon, then put to itapint of cr am, and

re ‘out half of the \Vhites and a]l
I well, put to them
ajill of milk, 1, and fevit over
a flow fire, begins to thicken
like cuftard, fweeten it to your t afte, and
gratei in halfa nutmeg 1t it into your
dith with a toaft of wi ad.

lms 1s: proper for a f\u)r‘t‘\,

282. To'n I EATCH.

Take two ounces of ifinglafs and break it
into bits, put it into hot water, then put half
a pint oi new milk into the pan with the
ifinglafs, fet it on the fire to boil, and put
into it ti or four fticks of good cinnamon,
two blades of mace, anutmeg qu rtered, and

wo or three cloyes, boil it till the ifinolafs
diffolved, run it throuch a hair-fieve into a
large
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large pan, then put to it a quart of cream
chctL ned to )om [ahc with lu shdRe “rll
boil thern a while together ; takea quarter of
a pound of blanch’d almonds Lm{“cn in r
water, and ftrain out all the juice of mcm ins«
to the n on the fire, and v
m'u it 0! "mi ﬂir i[ well tog )tl 2T

wm“l you h l ave ¢
ferve it up.

Someti
do, accor
whiteft md

You mutt

To me C

Take two poun . t L part of a
](”7 of veal, cut1 i s C
s, and pug.it
d a pou
beat them well t¢
1‘\‘\1[ to ll

RS.
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then take fome ftrong gravy, fhred in a few
capers, and two or three mufthrooms or oyf-
ters if you have any, fo thicken itup with a
lump of butter, and ferve it up hot. Garnith
your difth with pickles.

284. 7o boil Brocovr.

Take brocoli when it is feeded, or at any
other time ; take off all the low leaves of
your ftalks and tie them up in bunches asyou
do afparagus, cut them the fame length you
peel your ftalks; cut them in little pieces,
and boil them in falt and water by them-
felves ; you muft let your water boil before
you put them in; boil the heads in falt and
water, and let the water boil before you put
in the brocoli ; put in a little butter ; it
takes very little boiling, and if it boil too
quick it will take off all the heads; you muft
drain your brocoli through a fieve as you do
afparagus ; lie ftalks in the middle, and the
bunches round it, as you would do alpa-

roper for either a fide-difh or a

// Savoy SprouTs.

I drefs off the
rs ; take off
them ina
h a litele falt 5
round your

rd ends, a
large q ty of water
when boiled drain them, lie th
meat, and pour over them a little bu

Any thing will boil greener in a large
quantity of water than otherwi

286. o
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286. To boil CapeacE SproUTS.

Take your fprouts, cut off the leaf and
the hard ends, fhred and boil them as you do
other greens, not forgetting a little butter.
287, ‘Taf/y PARS‘\ZI"S to lup/e like TrouT

Takea middling fort of parfnips, not over
thick, boil them as foft as you would do for
eating, peel and cut them in two the long
way ; you muft only fry the fmall ends, not
the thick ones; beat three or four eggs, put
to them a fpoonful of flour, dip in your
parfnips, and fry them in butter alight brown
have for your fauce a little vineg
ter; fry fome flices to lie round about the
lith, and fo ferve them up.
To make T aNsEy anot/ ber Way.
2 an old penny loaf and cut off the
cruft, flice it thin, put to it as much hot
am as will wet it, then put to it fix eggs
well beaten, a little fhred lemon- "Ld, alittle
nutmeg and falt, and fweeten it to your
tafte ; green it as you did your baked tan-
fey ; fotie it up in a cloth and boil it 5 (it
will take an hour and a )
whcn you dith it up fticl
e, and lie a fevile orange cut in quar-
ters round your difh; ferve it up with a little
plain butter.

289. 7o make C BERRY CREAM

Takeaquart berries, picl\’, coc
and bruife them very well in a marble m
or wooden bowl, and rub them
of a fpoon through a hair fieve, ti}

1[ with a candid

“goofe

5

o AN - 0




(134)
out all the pulp from the feeds ; take a pint
of thick cream, mix it well among your puip
grate in fome lemon-peel, and {weeten it to
your tafte ; ferve it up either ina china dith
or an earthen one.
290. o fry Parswips another Way.
Boil your par cutt Ium in fquarelong
pieces about t I ver, dip
them in egg and a little ilonr, anJ fry them
alight brown ; when they "rctric'lm:h them
up, A'H te over them a little fugar : You
muﬁ have for the fauce a little whxte wine,
butter, and in a bafon, and fet in the

Hle of your difh.

To make Apricock Pupping

s ten apricocks, pare, ftone, and cut
r‘wn in two, put them into a pan with a
qvnwu of apo uVM of loaf fugar, boil them

tty quick whilft they look cle ar, folet them

It they
eave out halfo
very w\l add to them a pint of m,
the cre rell together wit
i ﬂu‘n Y/Lt H\ your a-
y well toge ther,

s
) &
f‘,v.u

four ounces of cl
dith i

will ba

ave out four of
m is a little cold,
and cream together, with a
quarter

X )'\;UI" €8
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quarter of a pound of fine fugar, fetit over
a flow fi

Gre, ftir it all one way whilft it begin
to be thick, then take itoff and ftir it whilft
it bL a hmc cold, and pour it into your difh ;
as you did" for v(;ur
sher ; when they
ar ul‘fx ard at an
e when

y lie pre-

7_97 To make Jul Vay.
a pound of

.m/ “, be

quick oven ; the oven
wet them with a
refin’d fugar to ice then
+.To make APR1COC
“Take a pour -
Iy lCL not ‘/\/}.J

and double

three quarters of a pot
moftof it upon 'h\ C
till they be diffolv’d, {fet them on the fire,
and boil them ti r‘wy are tender and clear,
ftrowing the ren i
boil, fkim them cl
or pots fingle, v .,uh fo
with double refin’d fugar, fett

and when they are crifp on cne fide turn t‘.:’

6

iher
other
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other on glaffes and parch them, then fet
them into the ftove again 3 when they are
pretty dry, pour them on hair-fieves till they
are dry enough to put up.

295. 1o make SaGoo GRUEL.

Take four ounces of fagoo and wafh it, fet
it over a flow fire to cree, in two quarts of
{pring water, let it boil whilft it be thickith
and foft, put in a blade or two of mace, and
a ftick of cinnamon, let it boil in a while, and
then put in a little more water ; take it off,
put toit a pint of claret wine, and a little
candid orange ; fhift them, then put in the
juice of alemon, and fweeten it to your
tafte ; fo ferve them up.

296. 7o make SpiNace Toasts.

Takea handful or two of young fpinage
and wath it, drain it from the water, put it
intoa pan with a lump of butter, and a litcle
falt, let it ftew whillt it be tender, only turn
itin the boiling, then take it up and fqueeze
out the water, put in another lump of but-
ter and chop it finall, put to it a handful of
currans plump’d, and a little nutmeg ; have
three toafts cut from a penny loaf well but-
tered, then lie on your fpinage.

This is proper for a fide-difh either for
fnoon or night.

297. To roaft a Brast Kipnry.

Take a beaft kidney with a little fat on,
and fluff it all round, feafon it with a little
pepper and falt, wrap it inakell, and putit
upon the fpic witha little water in the drip-
ping

|
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ping-pan ; what drops from your kidney
thicken with a lump of butter and flour for
your fauce.
To fry your STUFFING.

Take a handful of fweet herbs, a few bread-
crumbs, alittle beef-fuet thred fine, and two
eggs, (leave out the whites) mix altogether
with alittle nutmeg, pepper and falt ; ftuff
your kidney with one part of the ftuffing,
and fry the other partin little cakes ; foferve
it up.

4 298., To ffew CucuMBERS.

Take middling cucumbers and cutthem in
flices, but not too thin, ftrow over them a
little falt to bring out the water, put them
into a ftew-pan or fauce-pan, with a little
gravy, fome whole pepper, a lump of but-
ter, and a fpoonful or two of vinegar to your
tafte ; let them boil all together ; thicken
them with flour, and ferve them up with
fippets. :

299. To make an OaTmEAL PuppING.

Take three or four large fpoonfuls of oat-
meal done through a hair-fieve, and a pint of
milk, put it into a pan and let it boil a little
whilft it be thick, add to it half a pound of
butter, a fpoonful of rofe-water, a little
lemon-peel thred, a little nutmeg or beaten
cinnamon, and a lictle falt ; take fix eggs,
(leave out two of the whites) and put to them
a quarter of a pound of fugar or better, beat
them very well, fo mix themall together ; put
it into your dith with a pafte round your dith

edge 3




edge; have a little rofe-water, butter and

fugar for fauce.

300. 7o make a CaL
Way.

Half boil your calf’s head, when it is
cold cut it in flices, rather thicker than you
would do for hathing, feafon it with a little
mace, nutmeg, pepper and falt, lie part of
your meat in the bottom of your pie, alayer
of one and a layer of another 5 then put in
half a pound of butter and a lictle gravy ;
when your pie comes from the oven, have
ready the yolks of fix or eight eggs boiled
hard, and lie them round your pic; put ina
little melted butte T and a Ivmmu’ or twoof
white wine, and give them a fhake tog r
before you lie in your eggs ; your pie muft
ie b

Heap Pre another

be a {tanc

ced upon a llnr\, with a

pufi-pafte ind the edge of tl fh, but
leave no pafte in the b secom of your pie 3
when it is baked ferve it up without a lid.

This is proper for either
difh.

top or bottom

g01. 7o make Erper Wine.
ake twenty pounds of malagaraifins, |
and chop them, then put them into a tub
with twenty quarts of water, let the water
be boiled and ftand till it be cold again before
you put in your raifins, let them remain to-
gether ten days, ftirring it twice a day, then
{train the liquor very well from the raifins,
through a canvas {trainer or hair-fieve 3 add
to it fix quarts of elder juice, five pounds of
loaf fugar, and a little juice of Aluu to make
1t

1
ck
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it acid, juft as you pleafe ; put it into a vefiel,
and letit ftand in a pretty warm place three
months, then bottle it ;' the veflel muft not
be ftopp’d up till it has done working 5 if
your raifins be VCly good you may kx\vc out
the fugar.

302. To make G(}’)\TLERR\' WiNE of ripe

GOOSEBERRIES.

Pick, clean and beat your goofeberriesina
marble mortar or wooden bowl, meafure
them in quarts up- I\eap’d, add two quarts of
fpring water, and let them ftand all night

or twelve hours, then rub or prefs out the
hutks very well, firain them through a wide
ftr allon put three pou

into a fweet vefiel, not very full, and keep it
or four months, then decant it off
and

very clofe
till it comes clear, pour out the ground
the veffel clean with a lictle of ¢}
every l'mn a poum‘ more

..‘1\1 o ¢

grounds thro’ a flar ¢
the other in the vu_iu‘. 5 Iht‘, tap hole muft
not be over near the bottom of' the caik, for

fear of letting out the
The fame receipt w ”J ferve for curra
wine the fame way ; let them LJL red currans.
To make Barm WiINE.
Takea peck of “balm leaves, pmt]nm ina
tub orlarge pot, heat four gallons of wate
fcalding hot, t

ad\ to boil, then pour hLlJ(/ 1
the leaves, fo letit Ttandall night, then ftre
them
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them thro’ a hair-fieve ; put to every gallon
of water two pounds.of fine fugar, and ftir it
very well ; take the whites of four or five eggs,
beat them very well, put themintoa pan, and
whifk it very-well before it be over hot, when
the fkim begins to rife take it off, and keep
itfkimmingall thewhileit is boiling, letit boil
three quarters of an hour, then put it into the
tub, when it is cold put a little new yeaft
upon it, and beat it in every two hours, that
it may head the better, fo work it for two
days, then putit intoa fweet rundlet, bung
it up clofe, and when it is fine bottle it
304. To make Rarsiy Winz.

e ten gallons of water, and fifty pounds
of malaga raifins, pick out the large ftalks
and boil them in your water, when your water
is boiled, put itintoa tub; take the raifins
and chop them very fmall, when your water
is blood warm, put in your rz , and rub
them very well with your hand ; when you
put them into the water, let them work for
ten days, ftirring them twice a day, then
ftrain out the raifins ina hair-fieve, and put
them into a clean harden bag, and fqueeze it
in the prefs to take out the liquor, fo put it
into your barrel 5 don’t let it be over full,
bung it up clofe, and let it ftand whilft it is
fine ; when you tap your wine you muft not
tap it too near the bottom, for fear of the
grounds ; when it is drawn off, take the
grounds out of the barrel, and wath it out
with alittle of your wine, then put your wine
into
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intothe barrel again, draw your grounds thro’
a flannel bag, and put them into the barrel to
the reft ; add to it two pounds of loaf fugar,
then bung it up, and let it ftand a week or
ten days ; if it be very fweet to your tafte,
let it {tand fome time longer, and bottle it.
305. 9o make Bircu Wine.

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

306. 70 make wriTE Curran WINE.

Take thelargeft white currans you can get,
ftrip and break them in your hand, whilttyou
break all the berries ; to every quart of pulp
take a quart of water, let the water be boiled
and cold again, mix them well together, let
them ftand all night in your tub, then ftrain
them thro’ a hair-fieve, and to every gallon
put two pounds and a half of fix-penny lugar ;
when your fugar is diffolved, put it into your
barrel, diffolve a little ifinglafs, whifk it with
whites ofcggs, andput itin; to every four
gallons putin a quart of mountain wine, fo
bung up your bai i
off, and take off t

the barrel over 1




“and {kim

(rgos)
the barrel with a little of your wine, and drop
the grounds thro’ a ba g, then put it to the

reft ofyour wine, and putitallinto your b barrel
again, to every allon add halfa pound more
ﬁlmu’, and let it ftand another week or two ;
ifit be too fweetlet it ftand a little longer,then
bottle it, and it will keep two or three years.

307. To make ORANGE ALE.

Take forty feville oranges, pare and cut
them in flices, the beft coloured feville you
can get, put them all with the juice and feeds
into half a hogfhead of ale ; whenitis tunned
up and working, put in the oranges, and at
the fame time a pound and a half of raifins
of the fun ftoned ; when it has done work-
ing clofe up the bung, and it will be ready
to drink in a month.

308. 7o make ORANGE BrAN

Take a quart of brandy, the peels of eight
oranges thin pared, keep them in the brandy
forty-eight hours in a clofe pitcher, then take
three pints of water, put into it three qu
ters of a p«,\ml of loaf fugar, boil it til
be confumed, and let i¢ ftand till «md then
mix it with the brandy.
209. 7o make OrANG
llons of water and f
fugar, th whites of dv e

Wi
en ‘!7(\,\1!“15
s« well

of pow

beaten, b

any {k '..x‘\w rife 5 w hen
g, put to it fix
-on or lemons,
t the fyrrup

m whi
it is cold enough for wor

ou

1ces of the lyrrup of

and fix fpoonfuls of yealt, bea

and
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ind yeaft well together, and put in the peel
and juice of ﬁny oranges, work it two days
and a night, then tun it up into a barrel, fo
bottle it at three or four months old.

To rm/{e Cowsrir WiNE.

wg.mm of water, when it is al-
add toit twenty one pounds
of ﬂm powder fugar, let it boil half an hour.
and fkim it Verv (Iczm ; when it is boiled
put it in a tub, let it ftand till you think it
cold tofet on ﬂ‘“ yeaft 5 take a poringer of
new veaft off the and put to 1t a few
cowflips 3 whenvyo
in a few every time
cowﬂips be in, whi h muf
let it work thiree or four day 1 to it fix
lcm ons, cutoff the peel, and the infides put
into your barrel, then :ud to ita p nt of
brandy ; when Vouthmk ithas done working,
clofe up yo let it ftand h
and then bot
lie a week orten ¢

mo;

ays ;

efore you make
e, for it makes it much finer ; you

your wir
may put in a pint of white w
inftead of the brandy.
311. To make Or

ke ﬁ

¢ that is good,

NcE WiNE another Way.

ons of water, and fifteen
r into the wa
s well
, when
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into your tub, pour the water boiling hot
upon your oranges, and when it is blood-
warm put on the yeaft, then put in your

Juice, let it work two days, and {o tun it into

your barrel ; at fix weeks or two months old
bottleit 5 you may put to it in the barrel.a
quart of brandy.
312. Tomake Brrcu WINE another Way.
To a gallon of birch water put two pounds
of loaf or very fine lump fugar, when you
put it into the pan whifk the whites of four
eggs; (four whites will ferve for four gal-
lons) whifk them very well together before it
be boiled, whenit is cold put ona little yeaft,
let it work a night and ;a day in the tub,
before you put it into your barrel put in a
brimftone match burning ; take two pounds
of ifinglafs cut in little bits, put to it a little
of your wine, let it ftand within the air of the
fire all night ; takes the whites of two eggs,
beat it with your ifin “lafs, put them into your
barrel and ftir them about with a ftick ; this
quantity will do for four gallons ; to four
gallons you muft have two pounds of raifins
fhied, put them into your barrel, clofe it up,
but not too clofe at the firft, when it is fine,
bottle it.
313. To make Apricock WiNE.
Take twelve pounds of apricocks when full
ripe, ftone and pare them, put the paring in-
to three gallons of water, with fix pounds of
powder fugar, boil them together half an
hour, fkim them well, and when it is' blood-
warm
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warm put iton the fruit ; it muft be well
bruifed, cover it clofe, and let it ftand three
days; fkim it every day as the {kim rifes,
and put it thro’ a hair fieve, adding a pound
of loaf fugar ; when you put it into the vef-
fel clofe itup, and when it is fine bottle it.

314. T0'make Or SHRUB.

Take feville oranges when they are full
ripe, to three dozen of oranges put hal
doze Sl of large lemons, pare them very thin,
the thinner the better, he lemons
and oranges together, ft ain the juice thro’a
hair fieve, to a quart of tlw i
and a quarter of loaf fi
dozen of oranges (if t my be 2o

pu\: ag into a little
barrel with an open bur'v W‘th all the chip-
pings of yourrmznrfcg, and bung it up clofe 5

when it is fine botdle it.
This is a pleafant dram, 3

punch all the year.

315. To make Stronc MEap.
Taketwelve gallons of water, eight pounds
of fugar, two quarts of honey, and a few
cloves, when your pan boils take the whites
of eight or ten eggs, beat them very well,
put them #to your water before it be ho
and whifk them very well together ; do no
it boil but fkim it as it rifes till it has done ri-
fing, then put it into your tub ; when it is a-
bout blood warm put to it three {fpoonfuls of
new yeaft; take eight or nine lemons, pare
them




(146)

them and 1]uw/x’ out the juice, put therh

both together into your tub, and let them
work two or three days, then put it into your
barrel, but it muft not be too full; take two
or l' ree p Lnn\\\unn (:t ifing] afs, (ul 1t as
fmall as you can, beat it in a mortar
€r w an hour, it will not make it fim
iffolve fooner, draw outa }hv
ad 1nto a quart mug, ar nd e
the fire all night 5

qus

ry well, mix them with your ifinglafs, whifk
them togetl t ther
bup’_] it up, i

You may

nto

ifinglafs thi
made wine.
yake MBAD another WWay.

(3¢

it work
with a

tWo

You

the hotnefs of

|
i
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Youmuft try your mead two or three times
in the above time, and if you find the fweet-
nefs going off, you muft take it fooner.

% 317. 90 make CYDER.

© Draw off the cyder when it hath been a
fortnight in the barrel, put it into the fame
barrcl again when you have cleaned it from the
@101111(15, and if your apples were fharp, and
that you find your cyder hard, put mLo every
gdl]on of cyder a pound and half of fixpen-
ny or l]VC pen'w lUr‘JF' to [\’v’:ﬂr'\ buﬂuh%
of this take half an ounce of ifinglafs, and
put tOl[ a \] art O]’ (’)’d(‘l‘ when } 1hin-

glafs is d 1

5

ed, put to it three whites of
egos, whifk them altogether. > and put them
into your barrel; keep it clofe for two months
and then botile i

318. To ma m,\ww WiNE.
"ake two pecks of peeps, and f
lons of water, put to every gallon of water
two pounds and a quarter of fugar, boil the
water and fugar together a quarter of an
fhour, then put it into a tub to cool, put in
the ﬂ;mL of four lemons, when it is cold
bruife your peeps, and put into your liquor,
| add to 1tayll of yealt, and the juice of four
[ lemons, let them be in the mb a night and

Chy, then put itinto yo sur barrel, and kccp
it four days {tirring, then clay it up clofe for
three weeks and ! O‘Ll" it. - Put a lump of
fugar in every bottle.

319. 7o make Rep Currax Wine.

Let your curians be the beftand ulMc you
can




< one boil,
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can get, pick and bruife them ; to every gal-
lon of juice add five pints of water, put it
to your berries ina ftand for two nights and
a day, then ftrain your liquor through a hair
fieve 5 to every gallon’ of liguor put two
pounds of fugar, ftirittill it be well diffolved;
put it into a rundlet, and let it ftand four
days, then draw it off clean, put in a pound
and a half of [ugar, ftirring it well, wath out
the rundlet with fome of the liquor, fo tun
it up clofe; if you put two or t}
of rafps bruifed amot
it rafte the better.
You may make white currs
fame way, only leave out the ps.
To make Caerry Wing,
ht pounds of cherries and ftone
them, four qus
of fug: ki

1g your berr
1g your berr

ts of water, and two pounds
{kim and boil the water and fu-
hem have

1en pot till the
n thro’ a fieve,
then put your wine into a fpigot pot, clay
1t up clofe, and look at it every two or three
;3 ifite work, throw into it
es, fo let it ftand fix
enif it be clear, bottle it up.
IERRY WINE another Way,

> ripeftand largeftkentifh cherries

you can get, bruife them very well, ftones
:uul.t‘ull\s ltogether, put them into a tub,
having a tap to it, let them ftand fourteen
days, then pull out the tap, let the juice run
from

gar, then 1 the cherries, let t

1em intoan e
them to ¢

next day, ar

Laket

S—
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from them and put it intoa barrel, letit work
three or four-days, fthen ftop itup clofe three
or four weeks and bottle it off.

This wine will keep many yeats and be
exceeding rich.

322. To0 make Lemon Drops.

Take a pound of loaf fugar, beat and fift
it very fine, grate the rind of a lemon and
put itto your fugar; take the whites of three
eggs and whifk them to a troth, fqueeze in
fome lemon to your tafte, beat them for half
an hour, and drop them on white paper ; be
fure you let the paper be very dry, and fift
alittle fine fugar on the paper before youdrop
them. If you would have them yellow, take
a pennyworth of gumbouge, fleep it in
fome rofe-water, mix to it fome whites of
egos and a little fugar, fo drop them, and
bake them in a flow oven.

323. To make Goofeberry Wine another Way.

Take twelve quarts of good ripe goofe-
berries, ftamp them, and put to them twelve
quarts of water, let them ftand three days,
ftir them twice every day, ftrain them, and
put to your liquor fourteen pounds ofi'ugar 3
when it is diffolved ftrain it through aflannel
bag, and put it into a barrel, with half an
ounce of ifinglafs ; you muft cut the ifinglafs
in pieces, and beat it whilft it be foft, put to
it a pint of your wine, and let it ftand within
the air of the fire; take the whites of four
€ggs and beat them very well to afroth, put
in the ifinglafs, and whifk the wine and it
together ; put them into the bairel, clay it

G clofe
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clofe, and let it ftand whilft fine, then bottle
it for ufe,

324. To make Red Curran Wine another Way.

Take five quarts of red currans, full ripe,
bruife them,and take from themall the ftalks,
to every five quarts of fruit put a gallon of
water 5 when you have your quantity, ftrain
them thro’ a hair-fieve, and to every gallon
of liquor put two pounds and three quarters
of fugar ; when your fugar is diffolved tun it
into your cafk, and let it ftand three weeks,
thendraw it off, and put to every pallon a
quarter of a pound of fugar ; wath your bar-
rel with cold water, tun it up, and let it ftand
about a week ; to every ten gallons put an
ounce of ifinglafs, diffolve it i fome of the
wine, when it is diffolved put to it a quart of
your wine, and beat them with a whifk, then
put it into the catk, and ftop it up clofe ;
when it is fine bottle it.

If you would haveit tafte of rafps, put toe-
very gallon of wine a quart of rafps; if there
beany grounds in the bottom of the cafk,
whenyoudraw offyour wine, drop them thro®
a flannel bag, and then put it into your cafk.

325. To make MuLsrrRry WiNE.

Gather your mulberries when they are full
ripe, beat them in a marble mortar, and to
every quart of berries puta quart of water ;
when you put’eminto the tub rub them very
well with your hands, and Jet them ftand ail
night, then ftrain ’em thro’ a fieve ; to every
gallon of water put three' pounds of fugar,
and
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and when the fugar is diflolved put it inte
your barrel; take two pennyworth of ifinglafs
and clip it in pieces, put to it a little wine,
and let it ftand all night within the air of the
fire 5 take the whites of two or three eggs,
beat them vety well, then put them to the
ifinglafs, mix them well together, and put
them into your barrel, ftirring it aboutwhen
it is put in ; youmutft not let it be over full,
nor bung it clofe up at firft; fet it in a cool
place and bottle it when fine.
326. To make BLackBERRY WINE.

Take blackberries when they are full ripe,’
and fqueeze them the fame way as you did
the mulberries. If you add a few mulber-
ries, it will make your wine have a much
better tafte.

327. To make SyRrRUP OF MULBERRIES.

Take mulberries when they are full ripe,
break them very well with your hand, and
drop them through a flannel bag ; to every
pound of juice take a pound of loaf fugar 5
beat it fmall, put to it your juice, fo boil and
{kim it very well 5 you muft {kim it all the
time it is boiling ; when the fkim has done
rifing it is enough ; whenit is cold bottle it
and keep it for ufe.

You may make rafberry fyrrup the fame
way.

328. To make RasgErRRyY BranDY.

Take a gallon of the beft brandy you can
get, and gather your rafberries when they are
Fall ripe, and put them whole into your bran-

G dy
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dy s to every gallon of brandy take three
quarts of rafps, let them ftand clofe covered
for a month, then clear it from rafps, and
put toita pound of loaf fugar ; when your
fugar is diffolved and a little fectled, boil it
and keep it for ufe.

329. Tomake Black Cuizrry BrANDY.

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

Youmaydiftiltheingredients if you pleafe.
. To make Ratirie Branpy,
a quart of the beft brandy, and about
a jill of apricock kernels, blanch and bruife
them in a mortar, with a fpoonful or two of
brandy, fo put them into a large bottle with
your brandy ; putto it four ounces of loaf
fugar, letit ftand till you think it has got the
tafte of the kernels, then pour it out and put
in a little more brandy if you pleafe.

331. To make CowsLtp SYRRUP.

Take a quartern of frefh pick’d cowflips,
putto ’em a quart of boiling water, let ’em
ftand all night, and the next morning drain
it from the cowllips ; to every pint of water
put a pound of fine powder fugar, and boil it
overa flow fire ; {kim it all the time in the
boiling whilft the {kim has done rifing 5 then
take it off, and when it is cold putit intoa
botule, and keep it for ufe, 220470
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32. To make Limon Branpy.

Take a gallonof brandy, chip twenty-five
Jemons, (let them fteep twenty-four hours)
the juice of fixteen lemons, a quarter of a
pound of almonds blanched and beat, drop
it thro’ a jelly bag twice, and when it is fine
bottle it 3 fweeten it to your tafte with dou-
ble refined fugar before you put it into your
jelly bag. * You muft make it with the beft
brandy you can get.

333. Tomake CorpIAL WATER of CowsLips.

Take two quarts of cowflip peeps, 2 flip
of balm, two fprigs of rofemary; a ftick o
cinnamon, half an orange pecl, half a le-
mon peel, a pint of brandy, and a pint of
ale; lay all thefe to fteep twelve hours, then
diftil them on a cold fhtl.

334. Tomake MiLk PuncH.

Take two quarts of old milk, a quart of
good brandy, the juice of fix lemons or 0~
ranges, whether you pleafe,’ and about fix
ounces of loaf fugar, ix them altogether
and drop them thro’ AT 5 - off the
peel of two of the ler
put it into your bag, v
bortle it ; “twill keer
335. Tomake MiL:

ake three
milk, andajill
afte 5 you mut
for it will ma

This is a cooling p
morning.
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336. To make Puncy another Way.
Take five pints of boiling water and one
({ quart of brandy, add to it the juice of four
T lemons or oranges, and about {ix ounces of
loaf fugar; when you have mixed it together
frain it thro’ a hair fieve or cloth, and put
into your bow! the peel of a lemon or o-
range.
337. To make Acip for Punca.
Take goofeberries at their full growth,
i pick and beat them in a marble mortar, and
iqueeze them in a harden bag thro’ a prefs,
when you have done run it thro’a flannel bag,
and then bottle it in fmall bottles 5 puta lit-
tle oil on every bottle, fo keep it for ufe.
3 338. To bottle Gooseprrrirs.
¢ Gather your goofeberries when they are
young, pick and bottle them, putin the cork
loofe, fet them in a pan of water, with a lit-
te hay in the bottom, put them into the
pan when the water is cold, let it fland on a
flow fire,.and mind when they are coddled ;
don’t let the pan boil, if you do it will break
the bottles : when they are cold faften the
and put on a lictle rofin, fo keep them

- To bortle Damsins. |
i damfins before they are

ither them when the dew is
ft » and put them into
our bottles over full

with fand.

240.
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340, To preferve Orange Chips to put in glaffes.
Take a feville orange with 2 clear fkin,
pare it very thin from the white, than take a
pair of fciffars and clip itvery thin, and boil
it in water, fhifting it two or three times in
the boiling to take out the bitter; then take
half a pound of double refined fugar, boil
it and fkim it, then put in yourorange, fo
let it boil over a flow fire whilft your fyrrup
be thick, and your orange look clear, then
put it into glafles, and cover it with papers
diptin brandy ; if you have aquantity of peel
you muft have the larger quantity of fugar.
341. To preferve ORANGES or LEMONS.

Take feville oranges, the largeftand rough-
eft you can get, clear of fpots, chip them
very fine, and put them in water for two
days, fhifting them twice or three times 2
day, then boil them whilft they are foft : take
and cut them in quarters, and take out all the
pippens with a penknife, fo weigh them, and
to every pound of orange, takea poundand
half of loaf fugar ; -put your fugar into a
pan, and to every pound of fugar a pint of
water, fet it over the fire to melt, and when
it boils fkim it very well, then put in your
oranges; if you would have any of them
whole, make alitcle hole at the top, and take
out the meat with a tea fpoon, fet your o-
ranges over a {low fire to boil, and keep them
fkimming all the while ; keep your or:
as much as you can with the fkin downwards ;
you may cover them with adelf-plate, to bear
4 them

SRV T

)




( 156 )
them down in the boiling ; let them boil for
three quarters of an hour, then put them in-
to a pot or bafon, and let them ftand two
days covered, then boil them again whilft they
look clear, and the fyrrup be thick, fo put
them into a pot, and lie clofe over them 2
paper dip’d in brandy, and tie a double pa-
per at the top, fet them ina cool place, and
keep them for ufe. If you would have your
oranges that are whole to look pale and clear,
to put in glafles, you muft make afyrrup of
pippen jelly ; then take ten or a dozen pip-
pens, as they are of bignefs, pare and flice
them, and boil them in as much water aswill
cover them till they be thoroughly tender; fo
ftrain your water from the pippens through a
hair fieve, then firain it through a flannel
bag; and to every pint of jelly take a pound

of double refined fugar, fet it over a fire to

boil, and fkim it, let it boil whilft it be thick,

then putit intoa pot and cover it, but !hey

will keep beft if they be put every one in
i pots

7o make Jrriv of Currans.

¢ a quartern of the largeft and beft

§ you can get, ftiip them from the

and put them inapot, ftop them clofe

1em in a pot of water over the
ily coddled and begin

16 them in a clear hair

1, and run the liquor thro’ a

to every pint of your liquor

putin a pound of your double ref;

i

e na
fieve to
flannel
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you muft beat the fugar fine, and putitinby
degrees, fet it over the fire, and boil it whiift
any fkim will rife, then put it into glaffes for
ufe; the next day clip a paper round, and
dip it in brandy to lic on your jelly 5 if you
would have your jelly a hght red, putin half
of white currans, and 1 my opinion it
looks much better.
343. To preferve ApRricoCKS.

Tiake apricocks before they be full ripe,,

ftone and pare *em; then weigh ’em, and to
every pound of apricocks take a pound of
double refined fugar, beat it very fmall, lieone
part of your fugar under the apricocks, and
the other part at the top, let them ftand all
night, the next day put them in a flew-
or brafs pan; don’t do over manyat once in
your pan, for fear of breaking, let them boil
over aflow fire, fkim them very well, and
turn them two or three times in the boiling 5
you muit but about half do "em at the firft,
and let them ftand whilft they be cool, then
let them boil whilft yot rapricocks look clear,
and the fyrrup thick, put them into your pots
or glaffes, when they cold cover them
with a paper dipt in brandy, then tie another

paper clofe pver your pot to keep out the:

air.
344. To make MARMALADE of AprIcOCKS.
Talke what quantity of apricocks you fhall
think proper, ftone them and put them im-

miediately intoa tkellet of boiling water, keep

them under water on the fire till they be
G s oft
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foft, then take them out of the water and
wipe them with 2 cloth, weigh your fugar
with your apricocks, weight for weight, then
diffolve yourfugar in water, and boil it to a
candy height, then put in your apricocks,
being a little bruifed, let them boil but a
quarter of a hour, then glafs them up.

345. T4 know when your Sucar is at Canpy
Heicur.

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

346. 0 make Marmalade of Quinces white,

‘Take your quinces and coddle them as you
do apples, when they are foft pare them and
cut them in pieces, as if you would cut them
for apple pies, then put your cores, parings,
and the wafte of your ‘quinces in fome wa-
ter, and boil them faft for fear of turning red
uniil it be a frong jelly ;5 when you fee the

jelly pretty ftrong ftrain it, and be fure you

boil them uncovered 3 add as much fugar as the
weight of your quinces intoyour jelly, till itbe
boiled t0 a height, then put in yout coddled
quinces, and boil them uncovered till they be
enough, and fet them near the fire to harden,
347- Lo make Quiddeny of Red Curranberries.
Put your berries into a pot, with afpoonful

a3 or
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or twoof water, cover it clofe, and boil ‘em
in fome water, when you think they are ¢
nough ftrain them, and put to every pint of

 juice a pound of loaf fugar, boil it up Jelly

height, and put them into glaffes for ufe.
348. To preferve GOOSEBERRIES.

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

249. To make little ALMOND CAKES.

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

Half an hour is rather too long for them to
ftand in the oven. !
350. To preferve RED GOOSEBERRIES.

Take a pound of fixpenny fugar, and alit-
tle juice of currans, put toita pound.and a
half of Goofeberries, and let them boil quick
a quarter of an hour ; but if they be for jam
they muft boil better than half an hour.

They are very proper for tarts, or to eat
as fweet-meats.
g51. To
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351, 0 bottle Benrirs another Way.
Gather your berries when they are full

grown, pick and bottle them, tie a paper o-

er them, prick it witha pin, and fetit in
the oven ; after you have drawn, and when
they are coddled, take them out and when
they are cold cork: them up; rofin the cork
over, and keep them for ufe,

352. To keep BARBERRIES for TARTS all.

the Year,
Take barberries when they afefull ripe, and
ick ’em from the ttalk, put them into dry
les, cork “eni up very clofe and keep ’em

You may do cramberries the fame way.

53. Topreferve BARBERRTES for T aR'TS.
Talze barberries when full ripe, ftrip them,
take their weight in fugar, and as much wa-
ter as will wet your fugar, give it a boil and
{kim it 5 then put in your berries, let them
boil whilft they look .clear and your fyrrup
thick, fo put them into 2 pot, and when they
are cold cover them up with a paper dip’d in

54Ty preferve Damsins.
damfins before they are full ripe,
pick them, take their weight in fugar,
and as much water as will wet your fugar,
e ita boil and fkim it, then put in your
fins, let them have one feald, “and
'hilft cold, then fcald them again,
nue fealding them twice a day whilft
P looks thick, and the damfins
clear ;
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clears; you muftnever let them boil ; do ’em
~in a brafs pan, and do not take them out in.
the doing ; when they are enough put them

. into a pot, and cover them up with a paper

dip’d in brandy.

355. How to.keep Damsins for Tarts.

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

356. To keep Damsins another Way.

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

357. To make Mavnco of CopLins.

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

358. To pickle CURRANBERRIES.

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

and
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and water and a little vinegar, fo keep them
for ufe.

They are proper for garnithing,
359. To make Barberries inftead of preferving.

Take barberries and lie them in a pot, a
layer of barberries and a layer of fugar, pick
the feeds out beforeforgarnifhingfweetmeats,
if for fauces put fome vinegar to them,
360. To keep Afparagus or Green Peafe 2 Year

Take green peafe, green them as you do
cucumbers, and fcald them as youdo other
pickles made of falt and water; let it be al-
ways new pickle, and when you would ufe
them boil them in freth water,

361. o make white Pafte of Pipprxs.

Take fome pippens, pare and cut them in -
halves, and take out the cores, then boil em
very tender in fair water, and ftrain them
thro’a fieve, then clarify two pounds of fugar
with two whites of eggs, and boil it to a can-
dy height, put two pounds and a half of the
pulp of your pippens into it, let it ftarid over

a flow fire drying, keeping it ftirring till it
comes clear from the bottom of your pan,
then lie them upon plates or boards to dry.

362. 70 make green Pafle of Prpprws,
Talke green pippens, put them into a pot
and cover them, let them ftand infufing over

a flow fire five or fix hours, to draw the

rednefs or fappinefs from them and then ftrain

them thro’ a hair fieve 5 take two pounds of

fugar, boil it to a candy height, put to it

two pounds of the pulpof your pippens, keep
i
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it ftirring over the fire till it comes clean from
the bottom of your pan, then lay it on plates
or boards, and fet it in an oven or ftove
to dry.
363. To make red Pafte of PiepeNs.

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

364. To preferve Fruir green.

‘Take your fruit when they are green, and
fome fair water, fet it on the fire, and when
it is hot put in the apples, cover them clofe,
but they muft not boil, fo letthem ftand till
they be foft, and there will be a thin fkinon
them, peel it off, and fet them fo cool, then

| put them in again, let them boil till they be

very green, and keep them as whole as you

. can ; when you think them ready to take up,

make your fyrrup for them ; take their weight
in fugar, and when your fyrrup is ready put
the apples into it, and boil them very well
in it ; they will keep all the year near fome
fire.
You may do green plumbs or other fruit.
265. 90 make ORANGE MARMALADE.
Take three or four feville oranges, grate
them

e
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them, take out the meat, and boil ghe rinds
whilft they are tender ; fhift them three or |
four times in the boiling to take out the bit-
ter, and beat them very fine in 2 marble mor- |
tar ; to the weight of your pulp take a pound
of loaf fugar, and to a pound of fugar you
may add a pint of water, boil and fkim it
before you put in your oranges, let it boil
half an hour very quick, then put in your
meat, and to a pint take a pound and a half
of fugar, let it boil quick half an hour, ftir
it all the time, and when it is boiled to a

Jjelly, put it into pots or glafles ; cover it
with a paper dipp’d in brandy.

366. o make QUINCES WHITE another Way.
Coddle your quinces, cut them in fmall
pieces, and toa pound of quinces take three
quarters of a pound of fugar, boil it to a can-
dy height, having ready a quarter of a pint
of quince liquor boil'd and fkim’d, put the
quinces and liquor to your fugar, boil them
till it looks clear, which will be very quickly,
then clofe your quince, and when cold cover
it with jelly of pippens to keep the colour.
367. To make GoosEBERRY VINEGAR.
"To every gallon of water take fix pounds
of ripe erries, bruife them, and pour

r boiling hot upon your berries, co-

lofe, and fet it in a warm place to fo-
ment, till all the berries come to the top,
then draw it off, and ro every gallon of liquor
put a pound and a half of fugar, then tun it
intoa cafk, fetit ina warm place, andin fix
months it will be fit for ufe, 368. To

the wa
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368. Tomake Goofeberry WinE another Way.

Take three pounds of ripe goofeberries to
a quart of water, and a pound of fugar,
ftamp your berriesand throw them into your

water as you ftamp them, it will make them
firain the better ; when it is ftrained put in
your fugar, beat it well with a dith for half
an hour, then ftrain it thro’ a finer ftrainer
than beforeinto your veflel, leaving it fome
room to work, and when it is clear bottle it;
your berries muft be clean pick’d before you
ufe them, and let them be at their full growth
when you ufe them, rather changing colour.
369. Tomake Jam oF CHERRIES.

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

3470. To preferve CHERRIES.

To a pound of cherries take a pound of
fugar finely fifted, with which ftrow the bot-
tom of your pan, having ftoned the cherries,
lay a layer of cherries and a layer of fugar,
ftrowing the fugar very well over all, boil
them over a quick fire a good while, keeping
them clean fkim’d till they look clear, and
the fyrrup is thick and both of one colour ;
when you think them half done, take them off
the fire for an hour, after which fet them on
again, and to every pound of fruit put in a
quarter of a pint of the juice of cherries and
red currans, {o boil them till enough, and
the fyrrup is jellied, then putthem 1N a pot,
and keep them clofe from the air. 371 To
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371 To preferve Currrizs Sor drying.
aXe two pounds of cherries and ftone |
' them, put to them apound of fugar, and as
much water as will wet the fugar, then fet
them on the fire, let them boil till they look
clear, then take them off the fire, and let
them ftand a while in the fyrrup, and then
take them up and lay them on papers to dry.
372. To preferve Frugr greenall the Year,
Gather your fruit when theyare three parts
ripe, on a very dry day, when the fun thines
onthem, then take earthen Potsand put them
in, cover the Ppots with cork, or bung them
that no air can getinto them, diga placein
the earth a yard deep, fet the pots therein
and cover them wich the earch very clofe,
and keep them for ufe.
When you take any out, cover them up
again, as at the firft,
373 How 10 keep Kipnzy Beans all Winter,
ake kidney beans when they are young,
leave on both the ends, lay a layer of falt at
the bottom of your pot, and then a layer of
beans, and o on till your pot be full, cover
them clofe at the top that they get no ain,. ;
and fet them in a coo] place ; béfore you boil
them lay them in water all night, let your
water boil when you put them in, (without
falt) and put into it alump of butter abour
the bignefs of 5 walnut,
374 To can %y ANGELica,
Takeangelica when it is young and tender
take off all the leaves from the ftalks, boil it
in
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in the pan withfome of the leaves under, and
fome at the top, till it be fo tender that you
can peel offall the fkin, then putitinto fome
water again, cover it over with fome of the
leaves, let it fimmer over a flow fire till it
be green, when it is green drain the water
from it, and then weigh it ; o a pound of
angelica take a pound of loaf fugar, puta
pint of water to every pound of fugar, boil
and fkim it, and then put in your angelica ;
it will take a great deal of boiling in the fu-
gar, the longer you boil it and the greener it
will be, boil it whilft your fugar be candy
height by the fide of your pan ; if you would
haveit nice and white, you muft have a pound
of fugar boiled candy height in a copper-
difh or ftew pan, fet it over a chafing difh,
and put it into your angelica, let it have a
boil, and it will candy as you take it out.
75. To dry Pears.

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

You may dry pippens the fame way, only
as you turn them grate over them a little
fugar. 376. 7o
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276.: T preferve CurR ANS in bunches.
Boil your fugar to the fourth degree of |
boiling, tie your ctrrans up in bunches, then
place them in order in the fugar, and give
them feveral covered boilings, fkim them
quick, and let them not have above two or
three feethings, then fkim them again, and
fet them into the ftove in the preferving pan,
the next day drain them, and drefs them in
bunches, ftrow them with fugar, and dry
them in a ftove orin the fun, |
377. To dry Apricocks.

To a pound of apricocks put three quar=
ter of a pound of fugar, pare and ftone them,

to a layer of fruit lie a layer of fugar, let

them ftand 6ill the next day, then boil them

again till they be clear, when cold take them
out of the fyrrup, and lay them upon glafles

or china, and fift them over with double 're-

fined fugar, fo fet them on a ftove to dry,

next day if they be dry enough turn them,
and fift the other fide with fugar; let the
flones be broke and the kernels blanch’d, and
give thema boil in the fyrrup, then put them
into the apricocks ; youmuft not do too many
for fear of breaking them in the

a great many, and the more you

y will tafte.

LS another Way.
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and fome corriander feeds 5 roll them and lay

"I them on tins, prick and bake them inaquick

oven ; before you fet them in the oven wet
them with a little rofe-water and double re-
fin’d fugar, and it will ice them.
370. To preferve ORANGES Whole.
Take what quantity of oranges you have
2 mind to preferve; chip off the rind, the

. thiner and better, put them into water twen-

ty-four hours, in that time {hift them in the
water (to take off the bitter) three times 3
you muft {hift them with boiling water, cold
water makes them hard; put double the
weight of fugar for oranges, diffolve your
fugar in water, fkim it, and clarify it with
the white of an egg; before you put in your
oranges, boil them in fyrrup three or four
times, three or four days betwixt each time ;
you mutt take out the inmeat of the oranges
very clean, for fear of mudding the fyrup.
380. To make Jam of DaMsINs.
Take ‘damfins when they are ripe, and
to two pounds of damfins take a pound of
fugar, put your fugar into a pan with a it
of water, when you have boiled it put in
your damfins, let them boil pretty quick,
Tkim them all the time they are boiling,
when your fyrrup looks th ick they are enough
put them into your pots, and when they are
cold cover them with a paper dip’d in bran-
dy, tie them up clofe, and keep them for

ufe. i
281. To
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381. Tomake clear Cakes of Goofeberries, |

Take a pint of jelly, a pound and 2 quar- &
ter of fugar, make your jelly with three or i
four fpoonfuls of water, and put your fugar
and jelly together, fet it over the fire to &

A heat, but don’t let it boil, then put it into §
the cake pots, and fet jt ina flow oven ti]] |
iced over.

382. 7o make BuLyips Cregse.

Take haif a peck or a quartern of bullies,
whether you pleafe, pick off the ftalks, put
them in a por, and ftop them up very clofe,
fet them in a pot of water to boil for two
hours, and be fure your pot be full of water,
and boil them whiift they be enough, then

| put them in a hair-fieve to drain the liquor
| from the bullies 5 and to every quart of Ji-
9 quor put a pound and a quarter of fugar, boil
= it over a {low fire, k(‘cping it [lirring all the
time : You may know when it is boiled high
enough by the parting from the Pan, and co-
ver it with papers dip’d in brandy, fo tie it
up clofe, and keep it for ufe,

= 383. To make Jam of BuLrigs,

< ; Take the bullies that remained in the fieve,

— ! to every quart of it take 3 pound of fugar,

and put it to your jam, boil it over a flow

J fire, put it in pots, and ktcp it for ufe.

384. To make Syrrup of GILLIFLOWERS,

Take five pints of clipt gilliflowers, two

< pintsof boiling water and put to them, then

putthemin an earthen Pot to infufe a night

= and a day, take a {trainer and ftrain them
out;
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out; to a quart of your liquor put a pound

| and half of loaf fugar, boil it over a flow

fire, and {kim it whilft any fkim rifes; fo
when it is cold bottle it for ufe.
385. To pickle GILLIFLOWERS.

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

386. To pickle CucumpErs fliced.

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

387. Tomake Curip Hepcr-Hog’s.

Take a quarter of a pound of jordan al-
monds, and half a pound of loaf fugar, put

it
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icinto a pan with as much water as will juft
wet it, let it boil whilftitbe fo thick as will
ftick to your almonds, then put in your al-
monds and let them boil in it; have ready a
quarter of a pound of fmall coloured com-
fits 5 take your almonds out of the fyrrup
one by one, and turn them round whilit they
covered over, fo lie them on a pewter difh
as youdo them, and fet them before the fire,
whilft you have done them all. ‘

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

388. To make ALmonp Hepce-Hoas.

Take half a pound of the beft almonds,
and blanch them, beat them with two or three
fpoonfuls of rofe-water in a marble-mortar
very {mall, then take fix eggs, (leave out two
of the whites) beat your eggs very well, take
half a pound of loaf fugar beaten, and four
ounces of clarified butter, mix them all well
together, put them into a pan, fet them over
the fire,,and keep it flirring whilft it be ftiff,
then put it into a china-difh, and when it is
cold put it up into the fhape of an hedge-
hog, put currans for eyes, and a bit of
candid orange for tongue; you may leave
outpart of the almonds unbeaten ; take them
and {plit them in two, then cut themin long
bits to fhigk into your hedge hog all over,
then take two pincs of cream cuftard to pour
over your hedge hog, according to the big-
nefs ot your difh ; lie round your difh edge
flices of candid or preferved orange, which
you have, fo ferve it up. 389. 7o
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389, To pot SaLMON fo keep balf a Year.

Take a fide of frefh falmon, take out the
bone, cut off the head and fcald it ; you
muft not wath it but wipe it with adry cloth;
cut it in three pieces, feafon it with mace,
pepper, falt and nutmeg, put it into a flat
pot with the fkin fide downward, lie over it
a pound of butter, tie a paper over it, and
fend it to the oven, about an hour and a half
will bake it ; if you have more falmon inyour
pot than three pieces itwill take more baking,
and you muft put in more butter 3 whenitis
bhaked take it out of your pot, andlieit on a
fifh plate to drain, and take off the fkin, fo
eafon it over again, for if it be not well fea-
foned it will not keep ; putit into your pot
piece by piece s will keep beft inlittle pots,
when you put it into your pots, prefs it well
down with the back of your hand, and when
it is cold cover it with clarified butter, and

fet it in a cool place ; fo keep it for ufe.

390. T make a Copprin PiE.

Take coddlins before they are over old,
hang them over a flow fire to coddle, when
they are folt peel off the fkin, fo put them
into the water again, then cover ’em up with
vine leaves,-and let them hang over the fire
whilft they be green ; be fure you don’t let
them boil ; lie them whole in the difh, and
bake them in puff-pafte, but leave no pafte in
the bottom of the difh ; put to em a little
thred lemon-peel, a fpoonful of verjuice o
juice of lemon, and as much fugar as you
H think
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think proper, according to the largenefs of
your pie. ;
391. 70 make a CoLL1rLowER Puppine.
Boil the flowers in milk, take the tops
and lay them ina difh, then take three jills
of cream, the yolks of eight ecgs, and the
whites of two, feafon it with nutmeg, cinna-
mon, mace, fugar, fack or orange-flower-
water, beat all well together, then pour it
over the colliflower, put it into the oven,
bake it as you would a cuftard, and grate fu-
gar over it when it comes from the oven.
Take fugar, fack and butter for fauce.
392. To make Stock for HarrsuorN JELLY.
Take five or fix ounces of hartthorn, put
it intoa gallon of water, hang it over a flow
fire, cover it clofe, and let it boil three or
four hours, fo ftrain it ; make it the day be-
fore you ufe it, and then you may have it
ready for your jellies.
393. Zo make SyrruP or VIOLETS.
Take violets and pick them ; to every
pound of violets put a pint of water, when
the water is juft ready to boil put it to your
violets, and ftir them well together, let them
infufe twenty four hours and ftrain them ; to
every pound of fyrrup, take almoft two
poundsof fugar, beat the fugar very well and
put it into your fyrrup, fir it that the fugar
may diffolve, let it ftand a day or two, ftir-
ing it two or three times, then fet it on the
fire, let it be but warm and it will be thick
enough.

You
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You may make your fyrrup either of vio-
lets or gilliflowers, only take the weight of
fugar, let it frand on the fire till it be véry
hot, and the fyrrup of violets muift be only
warm. i g
394. To pickle CocrLEs.

Take cockles at afull moon and wath ’em,
then put themin a pan, and cover them with
awet cloth, when they are enough pur them
into a ftone bowl, take them out of the thells
and wath them very well in theirown pickle;
let the pickle fettle every time youwath them
then clear it off ; when you have cleaned *em,
put the pickle into a pan, witha {poonful or
two of white wine and a lictle white wine
vinegar, to your tafte, put in alittle Jamai-
ca and whole pepper, boil it very well in the
pickle, then put in your cockles, let’em have
a boil and fkim ’em, when they are cold put
them in a bottle with a little ol over them,
fet ’em in a cool place and p ’em for ufe.
395. To preferve Quinces whole or in quarters.

Take the largeft quinces when they areat
full growth, pare them and throw them into
water, when you have pared them cut them
in quarters, and take out the cores; . if you
would have any whole you muft take out the
cores with a fcope ; fave all the cores and
parings, and put them in a pot or pan to
coddle your quinces in, with as much wa
as will qover them, fo putin yourq
the middle of your parings into the §
fure you cover them clof
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let them hang over a flow fire whilft they be |

thoroughly tender, then take them out and
weigh them ; to every pound of quince take
apound of loaf fugar, and to every pound
of fugar take a pint of the fame water you
coddled your quinces in, fet your water and
fugar-over the fire, boil itand fkim it, then
put inyour quinces, and cover it clofe up,
fev it over-a flow fire, and let it boil whilft

|
I

your quinces be red and the fyrrup thick, ||

then put them in pots for ufe, dipping a pa- |

per in brandy to lie over them.
396. To pickle Surimps.

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

397. To pickle MuscrLEs.

Wath your mufcles, put them into a pan
as you do your cockles, pick them out of the
thells, and wath them in the liquor ; be fure
you take off the beards, fo boil them in the
liquor with fpices, as you do your cockles,
only putto them a little more vinegar than
you do to cockles,

398. To pickle WaLNuTs green.

Gather walnuts when they are as you can

run




) - -
run a pin through them, pare them and put
them in water, and let them lie four or five
days, ftirring it twice a day to take out the
bitter, then put them inftrong falt and water,
Jétthem lie aweek or ten days, ftirring it
once or twice a day, then put them in freth
fale and water,’ and hang them: over a fire,
put to them a litdle allum, and cover them
-up clofe withvine leaves, let them hang over
aflow fire whilft they be green, but be fure
don’t let them boil, when they are green put
them into a fieve to drain the water from
them.
399. To make Pickle for them.

Take alittle good alegar, put toit a little
long pepper and Jamaica pepper, afew bay
feaves, a little horfe-radifh, a handful or
two of muftard-feed, a little falt and a little
rockambol if you have any, if not a few fha-
lots 3 hoil them altogether in the alegar,
which put to your walnuts and let it ftand
three or four days; giving them a fcald once
a day, then tie them up for ufe.

A fpoonful of this pickle is good for fith-
fauce, ora calf’s head ath.

400. To pickle W aLnuTs black.

Gather walnuts when they are fo tender that
you can run a pin thro® them, prick themall
with a pin very well, lie them in frefh water,
and let them lie for a week, fhifting them
once a day ; make for them a ftrong falt and
water, and let them lie whilft they be yel-
low, ftirring them oncea day, then take ’em

H 3 out
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out of the falt and water, and boil it, put it
on the top of your walnuts, and let your pot
ftand inthe corner end, fcald them once or |1
twice a day whilft they be black.

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

401. To pickle OyvsTErs.

Take the largeit oyiters you can get, pick ||
them whole out of the thell, and take off the |-
beards, wath them very well in their own
pickle, foletthe pickle fettle, and clear it off,
putitintoa few-pan, put toit two or three
{poonfuls of white wine, and a little white
wine vinegar ; don’t putin any water, for
there be not pickle enough of theirown get
alirtle cockle-pickle and putto it, alitcle Ja-
maica pepper, Wwhite pepper and mace, boil
and fkim them very well 5 you muft fkim
it bef /ou put in your fpices, then put in
your oyfters, and boil them in the pickle,
when they arecold put them intoalarge bottle
with a little oil on the top, fet them in a
cool place and keep them for ufe.

- Topickle large Cucumpers,

I'ake cucumt d put them in a ftrong
tand water, let them lie whilft they be
roughly yellow, then feald them in the {ame
- they liein, fec them on the
1 them once a day whilft they

he |

nd fale,
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your cucumbers twice or thrice in this pickle,
then put them up for ufe.

403. To pickle ONIONS.

Take the {malleft onions you can get, peel
and put them into a large quantity of fair
_water, let them lie two days and fhift them
twice aday ; then drain them from the wa-
ter, take a little diftill’d vincgar, put to em
two or three blades of mace, and alittle white
pepper and falt, boil it, and pour it upon
your onions, letthem ftand three days, fo put
them intolittle glaffes, and tie a bladder o-
ver them ; they are very good done with ale-
gar ; for common ufe, only putin Jamaica
pepper inftead of mace.

~ 404. To pickle ELDER Bups.

Take elder buds when theyare the bignefs
of fmall walnuts, lie them in a ftrong falcand
water for ten days, and then fcald them in
freth faltand water, putinalump of allum,
let them ftand in the corner end clofe cover’d
up, and fcalded once a day whilft green.

You may do radith cods or brown buds
the fame way.

405. To make the Pickle.

Take a little alegar or white wine vinegar,
and put to it two or three blades of mace,
with a little whole pepper and Jamaica pep-
per, a few bay leaves and falt, put to your
buds, and icald them two or three times,
then they are fit for e:

406. To pickle NIUSHROOMS.

Take mufhrooms when frefh g r’d, fort
the large ones from the buttons, cut off the

oy Ralks
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ftalks, wath them in water with = flannel,
have a pan of water. ready on ‘the fire to boil
’em in, for the lefs they lie in the water the
better ; let them have two or three boils over
the fire, then put them into a fieve, and when
you have drained the water from them put
them intoa pot, throw over them a handful
of falt, ftop them up clofe with a cloth, and
let them ftand two or three hours on the hot
hearth or range end, giving‘ your pot a
i thake now and then; then drain the pickle
1 from them, and lie them in a cloth for an
hour or two, fo put into them as much di-
fill’d vinegar as will cover them, let them lie
a week or ten days, then take them out,
o i and put them in dry bottles ; put to them

i a little white pepper, falt and ginger fliced,

i fill them up with diftili’d vinegar, put over
{ “ema little fweet oil, and cork them up clofe 5
if your vinegar be good they will keep two or
three years , I know it by experience.

ou muft be fure not to fill your bottles
hree parts full, if you do they will

e Musturooms another Way.
uthrooms and wath them with a
w them into water as you wath
& the {fmall from the laroe
t, throw over them al
up your pot clofe with a ¢l boil then

you do currans when
ve them a fhake now
en tt ¥

a
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from them 3 when you think théyare enough
ftrain from them-the liquor, putin a little
‘white wine vinegar, and boil in it aldittle
mace, white pepper, Jamaiea pepper; and
flicd ginger ; when it is cold put it to the
muthrooms, bottle em andkeep’em for ufe.
They will keep this way-very well, and
have more of the tafte of mufhrooms, but
they will not be altogether fo white.
408. To pickle Poratos CraBs.
Gather your crabs when they are young,
and about the bignefs of a large cherry, lie
them in a ftrong falt and water as you do o-
ther pickles, let them ftand for a week or
ten days, then feald them in the fame water
they lie in twice a day whilit green ; make
the fame pickle for them as you do for cu-
cumbers ; be fure you fcald them twice  or
thrice in the pickle and they will keep the
better. ;
409. To pickle large TONS.
Takeyour buttons, clean ’em and cut’
in three or four pieces, put them intoa large
fauce-pan to ftew in their own liquor, put
to themra little Jamaica and whole pepper, &
blade or two of mace, and a litele falt, cover
it up, let it flew over a flow fire whil{t you
think they are enough, then ftrain from them
their liquor, and put toita little white wine
vinegar or alegar, which you pleafe, give it
a boil together, and when itis cold put it to
your mufhrooms, and keep them for ufe.
You may pickle flaps the fame way.
H s 410. To
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410. To make Carcutrp.

Take large mufhrooms when they are frefh
gathered, cut off the dirty ends, break them
imallin your hands, putthem in a ftone-bowl
with a handful or two of falt, and let them
ftand all night; if you don’t get mufhrooms'’
enough at once, with a little falc they wil
keep a day or two whilft you get more, {o put
‘em in a ftew-pot; and fet them in an oven
with houfhold bread ; when they are enough
ftrain from ’em the liquor, and let it ftand
to fettle, then boil it with alittle mace, Ja-
maica and whole black pepper, two or three
thalots, boil it over a flow fire for an hour,
when it is boiled let it ftand to fettle, and
when it is cold bottle it ; if you boil it well
will ki

NGO of CucuMBERS or
sMALL MELons.

Gs: cucumbers when they are green,
cut a bit offthe end and take out all the meat;
lie them in a {trong falt and water, let them
i

raweek or ten days whilft they be
yeliow, then fcald them in the fame falt and
water they lie in whilft green, then drain
iyom them the water ; take a lictle muftard-
{eed, a little horfe-radith, fome feraped and
fome fhred fine, 2 handfulof fhalots, a claw
or two of garlick if you like the tafte, and 3
little thred mace ; take fix or ¢ight cucum-
bers
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bers fhred fine, mix them amongft the reit of
the ingredients, then fill your melons or cu-
cumbers with the meat, and put in the bits
at the ends, tie them on with a ftring, fo
take as much alegar or white wine vinegar'
as will well cover them, and put intoita lit-
tle Jamaica and whole pepper, a litcle horfe-
radifh and a handful or two of muftard-feed,

‘then boil it, and pourit upon your mango s

let it ftand in the corner end two or three
days, fcald them once a day, and then tie
them up for ufe.

412. To pickle GARKINS.

Take garkins of the firft growth, pick
%em clean, put’em in a ftrong falt and water,
let ’em lie a week or ten days whillt they be
throughly yellow, then fcald them in the
fame falt and water they lic in, fcald them
once a day, and let them lie whilft they are
green, then fet them in the corner end clofe
cover'd. 2
413. To make Pickle for your Cucumbers.

Take alittle alegar, (the quantity muft be
equal to the quantity of your cucumbers,
and fo muft your feafoning) a little pepper,
a little Jamaica and long pepper, two or
three fhalots, a little horfe-radifh feraped
or fliced, a little falt and a bit of allum, boil
them altogether, and fcald your cucumbers
two or three times with your pickle, fo tic
them up for ufe.

414. Fo pickle CoLLIFLOWER white.

Take the whiteft colliffower you can get,

H 6 break.
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break it in pieces the bignefs ofa mufhroom ;
take as much diftil’d vinegar as will cover
it, and put to it a little white pepper, two or
three blades of mace, and a little falt, then
boil it and pour it on your colliflowers three
times, let it be cold, then put it into your
glaffes or pots, and weta bladder to tie over
1t to keep out the air,
415. To pickle REp CABBAGE.

Take a red cabbage, chufe it a purple
red, for the light red hever proves a good
colour ; fo take your cabbage and fhred it in
very thin flices, feafon it with' pepper and
fale very well, let it lie all night upon a broad
tin, or a dripping-pan ; take a little alegar,
puttoitalittle Jamaica pepper, and two or
three rafes of ginger, boil them together,
and when it is cold pour it upon your cab-
bage, and in two or three days time it will
be fit for ufe.

Youmay throw a little colliflower among
it, and it will turn red.

416. To pickle CoLLIFLOWER another Way.

Take the colliflower and break it in pieces
the bignefs of a muthroom, but leave on a
thort ftalk with the head ; take fome white
wine vinegar, into a quart of vinegar, put
fix-pennyworth of cochineal beat well, alfoa
little Jamaica and whole pepper, and a little
falt, boil them in vinegar, pour it over the
colliffower hot, and let it ftand two or three
days clofe coveredup ; you may fcald it once
in three days whillt it bered, when itis red
: take
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tale it out of pickle, and wath the cochinea
off in the pickle, fo ftrain it through a hair
fieve, and let it ftand a little to fettle, then
put it to your colliflower again, and tie it up
for ufe ; the longer it lies in the pickle the
redder it will be.
417. Topickle WALNUTS white.

Take walnuts when they are at full growth
and can thruftapin through them, the largeft:
fort you can get, pare them, and cut a bit off’
one end whilft you fee the white, fo you muft
pare off all the green, if you ctit through the
white to the kernel they will be fpotted, and
put them in water as you pare them ; you
muft boil them in falt and water as you do
muthrooms, and will take no more boiling
than 2 mufhroom ; when they are boiled lay
them on adry cloth todrain out of the water,
then put them into a pot, and put to them
as much diftill’d vinegar as will cover them,
let them lie two or three days ; then take a
little more vinegar, put to it a few blades of
mace, a little white pepper and falt, boil ’em
together,when itis cold takeyour walnuts out
of the other pickle and put into that, let them
lie two or three days, pour it from them,
give itanother boil and fkimit, when it is
cold put to it your walnuts again, put them
into a bottle, and put over thema little fweet
oil, cork them up, and fet them in a cool
place ; if your vinegar be good they will keep
as long as the mufhrooms.

418. To pickle BARBERRIES:
“Take barberries when full ripe, put them
into
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into a pot, boil a ftrong falt and water, thes
pourit on them boiling hot.

419. 0 make BarrLey-Sucar.

Boil barley in water, ftrain it through a
hair-fieve, then put the decoction into clari-
fied fugar brought to a candy height, or the
laft degree of boiling, then take it off the fire,
and let the boiling fettle, then pour it upon
a marble ftone rubb’d with the oil of olives,
when it cools and begins to grow hard, cutit
into pieces, and rub it it into lengths as you
pleafe.

420. To pickle PursLain.

Take the thickeft ftalks of purflain, lay
them in falt and water fix weeks, then take
themout, put them into boiling water, and
cover them well ; let them hang over a flow
fire till they be very green, when they are
cold put them into pot, and cover them well
with beer vinegar, and keep them covered
clofe.

421. Tomake Puncu another Way.

Take a quart or two of fherbet before you
put in your brandy, and the whites of four
or five eggs, beat them very well, and fetit
over the fire, let it have a boil, then put it
into ajelly bag, fo mix the reft of your acid
and brandy together,(the quantity you defign
to make) heatit and run it all through your
Jelly bag, change it in the running off whilt
it look fine ; let the peel of one or two le-
mons lie in the bag ; you may make it the
day before you ufe ity and bortle it.
422, Tor
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422, To moke new CovLEGE Pubpines.

Grate an-old penny loaf, put to it a like
quantity of fuct {bred, a nutmeg grated, a
lirtle falt and fome currans, then beat fome
eggs in a little fack and fugar, mix all toge-
ther, and knead it as ftiff as for manchet, and
make icup in the form and fize of a turkey’s
egg, buta litte flatter 5 take a pound of
butter, putitina difh or ftew-pan, and fet
it over a clear fire in a chafing-difh, and rub
your butter about the dith ll it is melted,
then put your puddings in, and cover the
dith, butoften turn your puddings till they
are brown alike, and when they are enough
grate fome fugar over them, and ferve them
up hot.

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

423. To make a Custarp Puppine.

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

424. To make FRYED ToAsTS.

Chipa manchet very well, and cut it round
ways in toafts, then take cream and eight
eggs feafoned with fack, fugar, and nutmeg,
and let thefe toafts fteep in it about an hour,
then fry them in fweet butter, ferve them up
with plain melted butter, or with butter, fack
and fugar as you pleafe, 425. Zo
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425. To make Savee for Fith or Fleths. |
Take a quart of vinegar or alegar, putj

it intoa jug, then take Jamaica pepper whole, |

fome fliced ginger and mace ; afew cloves, |
fome lemon-peel, horfe radith fliced, fieet |

herbs, fix fhalots peeled, eight anchovies, |

and two or three fpoonfuls of thred capers,
put all chofe in a linen bag, and put the

bag into' your alegar or vinegar, ftop the

jug clofe, and keep it for ufe.

A fpoonful cold is an addition to fauce |

for either fith or fefh.
426. To make a favoury Difh of Var.
Cut large collops of aleg of veal, fpread
them abroad on a dreffer, hack them with
the back of a knife, and dip them-in the
yolks of eggs, feafon them with . nutmeg
mace, pepper and falt,, then make forc’d-

meat with fome of your veal, beef fuit, oy-

fters chop’d, and fweet herbs fhred fine, and
the above fpice, ftrow all thefe over your col-

lops, roll and tie them up, put them on kew- -
PS, Pk

ers, tie themto a fpit and roaft them ; and to
the reft of your forc’d meat add the yolk of
an egg or two, and make it up in balls and .
fry them, put them in a difh with your meat
when roafted, put a little water in the difh
under them, and when they are enough put
to it an anchovy, alittle gravy, a fpoonful
of white wine, and thicken it up with alictle
butter, o fry your balls and lie
dith, and ferve it up,

er for. a fid¢

ith either at
427 7o

D
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427. To make FrencH BrEAD.

Take half a peck of fine flour, the yolks
of fix eggs and four whites, a little falt, a
pint of ale yeaft, and as much new milk made
warm as will make it a thin light pafte, ftir ic
about with yourhand, but be fure you don’t
knead them ; have ready fix wooden quarts
or pint difhes, fill them with the pafte, (not
over full) let them ftand a quarter of an hour
to rife, then turn them out 1into the oven, and
when they are baked rafp them. Theoven
muft be quick.

428. Tomake GINGER-BREAD another Way.

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

429. To make Quince CREAM.

Take quinces when they are full ripe, cut
them in quarters, fcald them till they be foft,
pare them, and math the clear part of them,
and the pulp, and put it through a fieve, take
an equal weight of quince and double refin*d
fugar beaten and fifted, and the whites of

~oos beat till it is as white as fnow, then put
it into difhes.

You may do apple cream the fame way.




&
§

( 190 )
430. To make CrEaM of any preferved Fruit.

Take half 2 pound of the pulpof any pre-
ferved fruit, putitin a large pan, puttoit the
whites of two or three eggs, beat them well
together for an hour, then wirh a fpoon take
off, and lay it heaped up high on the dith
and falver without cream, or . put it in the
middle bafon.

Rafberries will not do this way.

431. Todry PEars or PipreNs without Sugar,

Take pears or apples and wipe them clean,
take a bodkin and run it in at the head, and
out at the ftalk, put them in a flat earthen
pot and bake them, but not too much you |
muft put a quart of ftrong new ale to half a
peck of pears, tie twice papers over the pots
that theyare baked in, let them ftand tillcold |
then drain them, fqueeze the pears flat, and |
the apples, the eye to the ftalk, and lay ’em |
on fieves with wide holes to dry, either in a
ftove or an oven not too hot.

432. To preferve. MULBERRIES whole.

Set fome mulberries over the fire in a fkel-
let or preferving pan, draw from them a pint
of juice when it is ftrain’d ; then take three
pounds of fugar beaten very fine, wet the fu- |
gar with the pint of juice, boil up your fugar |
and kimt, put in two pounds of ripe mulber-
ries, and let them ftand in the fyrrup till they
are throughly warm, then fet them on the
fire, and let them boil very gently; do them
but half enough, fo put them by in thefyrrup
till next day, then boil them gently again ;
when
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when the fyrrup is pretty thick and will ftand
in round drops when it is cold, they are e-
nough, fo put all in a gal y-pot for ufe.

433 To make OrRaNGE CAKEs. ;
Cut your oranges, pick out the meatand
Juice free fmm the ﬁrmcs and feeds, {fet it
by, then boil it, and ﬂnft the water till your
peelsare tender, dry them witha cloth, mince
them fmall, and putthemto the juice toa
pound of that weigh a pound and a half of
double refin’d fugar; dip your lumps of fu=
garin water, and boil it to a candy height,
take it off the fire and putm your juice and
peel, flir it well, when it is almoft cold put
it into a bafon, and fetitin a ftove, then lay
it thin on earthen plates to dry, and as it can-
dies fathion it with a knife, and lay them on
. glaffes ; when your plate is empty, puz more
out of your bafon.
434. Todry Apricocks like PRUNELLOS.
Take a pound of apricocks before they be
full ripe, cut them in halves or quarters, let
them boil till they be very tender in a thin
fyrrup, and let them ftand a day or two in
the ftove, then take them out of the fyrrup,
lay them to dry till they be as dry as prunellos,
then box’em, if you pleafe you may pare them.
You may make your fyrrup red with the
juice of red plumbs.
435. To preﬁ"ve great white PLumss.
Io a pound of wl‘xm plumbs take three
rsof a pound of double refin’d fugari
", dip your fugar in water, bo

{kim
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{kim it very well, flit your plumbs down the
feam; and put them into the fyrrup with the
flit downwards ; let them ftew over the fire
a quarter of an hour, fkim them very well,
then take themoff, and when cold coverthem:
up ;. turn them in the {yrrup two or three
times a day for four or five days, then put
them into pots and keep them for ufe.
436. To make Goofeberry Wine another W ay.
Take goofeberries when theyare full ripe,
pick and beat them in a marble mortar ; to
every quart of berries put a quart of water,
and put them into a tub and let them ftand all

* night, then ftrain them through a hair-fieve,

and prefs them very well with your hand ; to
every gallon of juice put three pounds of four-

Gt B

penny fugar 3 when your fugar is melted put

itinto the barrel, and toas many gallons of
juice as you have, take as many pounds of
Malaga raifins, chop them in a bowl, and
put them in the barrel with the wine ; be fure
lec not your barrel be over full, fo clofe it up,
let it ftand three months in the barrel, and
when it is fine bottle it, but not before.
437. To pickle NasturTrom Bups.
Gather your little nobs quickly after the
blofloms are off, putthem in cold water and
{alt three days, {hifting them once a day ;
then make a pickle for them (but don’t boil
them ac all) of e white wine, and fome
white wine vincgar, fhalot, horfe-radifh,
whole pepper and falt, and a blade or two of
mace ; then put in you: feeds, and {top ’em
clofe up. They are to be eaten as capers.
438. To.

)
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438. To make BELDER -FLOWER WINE.

Take three or four handfuls of dry’d elder-
flowers, and ten gallons of fpring water, boil
the water, and pour in fcalding hot upon the
flowers, the next day put to every gallon of
water five pounds of Malaga raifins, the
ftalks being firft pick’d off, but not wafh’d,
chop them grofly with a chopping knife, then
put them into your boiled water, ftir the wa-
ter, raifins and flowers well together, and
do fo twice a day for twelve days, then prefs
out thejuice clear as long as you can getany
liquor ; putit into a barrel fit for it, ftop it
up two or three days till it wor and in a
few days ftop it up clofe, and let it ftand
twoor three months, then bottle it.
439. To make Prarr Bariey Puppine.

Take half a pound of pearl barley, cree it
in foft water, and fhift it once or twice in the
boiling till it be foft ; take five eggs, put to
them a pint of good cream, and half a pound
of powder fugar, grate in half a nutmeg, a
little falt, a fpoonful or two of rofe-water,
and half a pound of clarified butter ; when
your barley is cold mix them altogether, fo
bake it with apufF- pafte roundyour dith-edge.

Serve it up with a little rofe-water, fugar
and butter for your fauce !
440.To make GoofeberryVinegar another Way

Take goofeberries when they are full ripe,
bruife them in a marble mortar or wooden
bowl, and to every upheap’d half peck of
berries take a gallon of water, putit to them

in
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in the barrel, letit ftand in 2 warm place for
twowecks, put a paper on the top of your
barrel, then draw it off, wafh out the barrel,
put it in again, and to every gallon add a
pound of coarfe fugar; fetit in a warm place
by the fire, and let it ftand whilft chriftmas.
441. To prefeive APRICOCKS green.
Take apricocks when they are young and
tender, coddle them a little, rub them with a
coarfe cloth to take off the {kin, and throw
them into water as you do them, and put
them in the fame water they were coddled in,
cover them with vine leaves, a white paper,
or fomething more 4t the top, the clofer you
keep them the fooner they are green 5 be fure
you don’tlet them boil ; when theyare green
weigh them, and to every peund of apricocks
take a pound of loaf fugar, put it into a
pan, and to every pound of fugar a jill of
water, boil your fugar and water a little,
and fkimit, then putin your apricocks, let
them boil together whilftyour apricocks look
clear, and your fy rrup thick, fkim itall the
time it is boiling, and put them into a pot
covered with a paper dip’d in brandy.
442. To make Or aANGE CHIpPS another Way.
Pare your oranges, not over thin butnar-
row, throw the rinds into fair water as you
pare them off, then boil them therein very faft
till they be tender, filling up the pan with
boiling water as it waftes away, then make a
thin fyrrup with part of the water they are
boiled in, Pput in the rinds, and juft let them
boil,




| every piece of peel through your f
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boil, then take them off; and let them lie in
the fyrrup thiee or four days, thenboil them
again till you find the fyrrup begin to draw
between your fingers, take themof from the
fire, and let them drain thro” your cullinder,
take out but afew at a time, becaufe if they
cool toofaft it will be difficult to get the fyrrup
from them, which muft be done by pafling

and lying them fingle on a fieve with the
rind uppermoft, the fieve may be fecin a
ftove, or before the fire ; but in fummer the
funis hot enough to dry them.

Three quarters of a pound of fu
make fyrrup to do the peels of
oranges.

443. To make Musuroom PowpzRr.

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

You muft not wath your mufhrooms.
444. To preferve APRICOCKS another IV ay.

Take your apricocks before they are full
ripe, pare them and ftone them, and to every

o
r will
enty-five

pound of apricocks take a pound of lump~

loaf fugar, put it into your pan with as much
water

3
)
2
2
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water as will wet it ; to four pounds of fugar
take the whites of two eggs beat them well

to a froth, mix them well with your fugar |
whilft it be cold, then fet it over the fire and |

let it have a boil, take it off the fire, and put
in a fpoonful or two of water, then take off
the fkim, and do fo three or four times whilft
any {kim rifes, then put in your apricocks,
and let them have aquick boil over the fire,
then take them off and turn them over, let
them ftand a little while covered, and then fet
them onagain, let them haye another boiland
fkim them, then take themout one by one ;
fet on your fyrrup again to boil down, and
{kim i¢, then putin your apricocks again, and
let them boil whilft they lock clear, put them
in pots, when they are cold cover them over
with a paper dipt in brandy, and tie another
paper at the top, fet them in a cool place,
and keep them for ufe.
445. To pickle Musurooms another Way.
‘When you have cleaned your mufhrooms
put them into a pot, and throw over them a
handful of falt, and ftop them very clofewith
acloth, and fet them in a pan of water to
boil aboutan hour, give them a thake now
and then in the boiling, then take them out
and drain the liquor from them, wipe them
dry with a cloth, and put them up either in
white wine vinégar or diftill’d vinegar, with
fpices, and put a little oil on the top.
They don’t look fo white this way, but
they-have more the tafte of muthrooms.
445. How
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446. How to fry Mysurooms.

Take the largeft and frefheft flaps you cai
get, fkin them and take out the gills, boil
them in a little falt and water, then wipe
them dry with acloth ; take twoeggs and
beat them verywell, half afpoonful of wheat-
flour, and a lictle pepper and falt, then dip
in your mufhrooms and fry them in butter.

They are proper o lie about ftew’d mufh-
rooms or any made dith, .

447. How to make an ALz PosseT.

Take a quart of good milk, fet it on the
fire to boil, putin a handful or two of bread-
crumbs, grate ina little nutmeg, and {w N
it to your tafte ; take three jills of ale and
giveita boil ; take the yolks of four eggs,
beat them very well, then put to them a little
of your ale, and mix all your ale and eggs
together ; then fet iton the fire to heat, keep
ftirring it all the time, but don’ let it boil,
if you do it willcurdle ; then putitintoyour
dith, heat the milk and putit in by degrees 3
fo ferve it up.

You may make it of any fort of made wine 5
make it half an hour before you ufe it, and
keep it hot before the fire.

448. Tomake Minc’o Pies another Way.

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

fines

o
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fine, about a qn' rter of a pound of candid
orange cut in {mall Im\m, a 1|u>umul or two
of nu.\d), and alictle falt, fo mix them well
together, and bake itin a pt.hrinu.c.

449. 0 make Sack PosseT another W{/y
Take a quart of good cream, ami boil it
\\Hﬂ a l)h.\}( or two lu ”le(. pU'

abot

ound of fine pm\\r\]"r fug
L;ll\u a ;‘i:w" of fack or better, fet it over the
fire to heat, but don’t let it boil, then grate
i i nutmeg nd about a quarter of a

take: nine eg

25,
fix of the whites and flra ins) beat

y well, then put to them a litele of your
{ack mix the fack and ecos ve ry well together,

then put to ’em the reft m your fack, firic
all the time you are pouri oiti 1, fet it over
a flow fire to thicken, a it till it be as
thick as cuftard; be fure you don’t letit boil,

u do it will
difh or bafon ;

surdle, then
your cream boiling hot,
nd pour to your fack by degr ftirring it
the time you are pouring it in, then fet
it on a hot th-ftone; you muft make it
“an hour before you ufe it 3 before you
fet on the hearth cover .it clofe with a pew-
ter difh.

our it into your

To make a Froru for them.

1 t of the thickeft cream you can
et, and beat Hl( whites of two eggs very
well together, take off the cream l)y {poon-
fuls, and lc it in a fieve to drain ; when
you difh up the poffet lie over it the froth.
450. To

ge
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450. To dry CuerRizs another Wiy,

Take cherries when full ripe, ftone themy,
and break em as little as you can in the fton-
ing; to fix pounds of cherries take three
pounds of loat fugar, beat it, lie one part of
yourfugar under your cherries, and theother
at the top, let them ftand all night, then
put them into your pan, and boil them pretty
quick whilft your cherries change and look
clear, then let them ftand in the fyrrup all
night, pour the fyrrup from them, and put
them into a pretty large fieve, and fet them
either in the fun or before the fire ; let them
ftand to dry alittle, then lay them
papers one by one, let them ftand in the fun
whilft they be thoroughly dry, in the drying
turn them over, then put them into a littie
box ; betwixt every layer of cherries liec a
paper, and fe do till all arein, then liea pa-
per at the top, and keep them for ufe.

You muft not boil them over long in
the fyrrup, for if it be over thick it will
keep them from drying; you may boil two
or three pounds more cherries in the fyrrup
after.

451. How to order STURGEON.

If your fturgeon be alive, keepita night
and a day before you ufeit; then cut off the
head and tail, fplit it down the back, and
cutitinto as many pieces as you pleafe; falc
it with bay faltand common falt, as you would
do beef for hanging, and letit lie I 5
then tie it up very tight, and boilit in falt

1l and
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and water whilft it is tender 3 (you muft

not boil it over much) when itis botled throw

over it alittle falt, and fet it by till it be cold.

Take the head and fplic it in two and tye it

up very tight ; you muft boil it by itfelf,

not fo much as you did the reft, but falt it

after the fame manner.

.52. To make the P1eKLE.

Take a gallon of foft water, and make it
into a ftrong brine ; take a gallon of ftale
beer, and a gallon of the beit vi r, and
letall boil together, with a few fpices ; when
it is cold put in your fturgeon ; you may
keep it (if clofe covered) three or four months
before you need to renew the pickle.

453. To make Horcu-PorcH.

Take five or {ix pounds of frefh beef, put
it into a kettle with fix qu f foft water,
and anonion ; fetit on a flow fire, and let
it boil till your beef is almoft e wugh ; then
putin the fcrag of a neck of mutton, and
Iet them boil together till the broth be very
good ; putin two or three handfuls of bread-
crumbs, two or three carrots and turnips
cut fmall, (but boil the carrots in water be-
fore you put themin, elfe they will give your
broth a tafte) with half a peck of thill’d peafc
but take up the meat before you put then
when you putin the peafe take the other part
of your mutton and cut it in chops, (for it
will take no more boiling than the peafe)and
put it in with a few fweet herbs thred very
fmall, and falt to your tafte.

You
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Youmuft fend up the mutton chops in the
difh with the hotch-potch.

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

This is a proper difli inftead of {c

5§
> ]|
: |
o |
|

1 of foop.

454. To make Minc’p CorLops.
Take two or three pounds of any tender
part of beef, (according as you would have
the difh in bignefs) cut it fmall as you would
do minc’d veal ; take an onion; fhred it fmall,
and fry it a light brown, in butter feafoned
with nutmeg, pepper and falt, and put it
into your pan with your onion, and fry ita
little whilftic bealight brown 5 then put to it
ajill of good gravy, and a fpoonful of wal-
nut pickle, or a littfe catch putin a few.
thred capers or muthroor i
with a little flour and butter ;

you pleaic
3 when

you may put in alittle juice of lem

- dith with

you difh it up, garnifh you
|

oreither
iteScotch Collop
ake two pounds of the folid par
t s, and fea-
e and falt, put
p of butter,
ing all th

it e
when you are

4

55
T

of veal, cutitin pretty thin
fon-ic with a lictle fhred no
itinto your ftev ha lum
fet it over the i
time, but don’t let it
going to difh up the collops, p
yolks of two oy
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of cream, a fpoonful or two of white wine,
and a little juice of Ir mon, fhake it over the
ire whiltt it be fo thick that the fauce fticks
to mv meat, be fure you don’t let it boil.
nith your dith with lemon and fippets,
ve it up hot.

‘This is proper for either fide-difh or top-

@ifh, ‘noon or night.

456. To make VINEGAR another Way.
Take as many gallons of water as you

pleafe, and to every gallon of water put ine
pound of four- penny jurmr boil it for half an
hour and {kim it all the time ;- when it is
about blood warm puttoit about three or four
{poonfuls of light yeaft, let it work in the tub
a night and a day, put it into your veflel,
clofe up the top with a paper, and fet it as
near the fire as you have convenience, and
intwo or three ds ys it will be good vinegar.
s another Way.
1 put them into
s and cores, let ’em
umus, hr them
: ux d cores to
at the top with
» and ke over them eithera difh-
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to every pound of quinces put a pound of
fugar ; put them into a pot or pewter flag-
gon, the pewrer makes them a much better
colour ; clofe them up with a little coarfe
paﬁc, and fet them in a bread oven all night 5
if the fyrrup be too thin boil it down, put
it to your quinces, and keep it for ufe.

You may either do it with powder fugar
or loaf-fugar.
458. TomakeAlmondCheefecakes anotherWay

Take the peel of two or three lemons
pared thick, boil them pretty foft, and change
the water two or three times in the boiling ;
when they are boiled beatthemvery fine with
2 little loaf fugar, then take eight eggs,
(leaving out fix of the whites) half a pound
of loaf or powder fugar, beat the eggs and
fugar for half an hour, or better; take a
quarter of a pound of the beft almonds,
blanch and beat them with three or four
fpoonfuls of rofe-water, but not over {mall 3
take ten ounces of frefh butter, melt it with-
out water, and clear off from it the butter-
milk, then mix them altogether very well,
and bake them in a flow oven in a puff-pafte;
before you put them into the tins, putin the
juice of half alemon.

When you put themin tf
them a litcle loaf

You may mal
you pleafe.

You may make a pudding of the
only leaye out the almonds.

Tl e T S,

2 oven g'."!t?. over

them without almonds, if
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v’s Cookery.

r

1. A GrRANADE.'

% AKE the 1
;‘”g itin‘o a round pot;
t ch partof
t‘un ala
:n 1a ld‘ erof an )
collops, ’till the potis n‘l’u i
take the part of the caul ¢
edge of the p’)-‘, c‘r;{c it
and fend it to the oven;
it out into your difh ~—~.’§:17./L'e.
light-brown gravy, v afew mufl
morels; or truffles : ferve it up hot.
1L 2.5 Tpe

>TC ;! meat,
ut as for

paper over,
\ud, turn




Brown: Jeuv.

Boil four calf’s feet in fix quarts of
ter “rill it
the feet an

, then melt it,

and have ready in a ftew-pan, a fpoonful of
pan, |

butter hot, add to ita tpoonful of fine flour,
{tir it with a w fpaon over a ftove-fire,
i brown, but not burnt, then
put the jelly out, andlet it boil ; when cold

take off the fat, melt the jelly again and put
to it half a pint of red port, the juice and
peel of half a lemon, white pepper, 1

er, and a little falt 5 then
tes of four eggs, well
put them into the jelly, (take
ly be not too hot when the whi
fiir it well together, and boil it

fice one minute, run it thro’
g and turn it back till it is clear,
and what form you would have it

) 1ave tha
ur a little of the jelly in the bot-
1 foon ftarken ; “then place wi
ther pigeon or finall chick-

mn 1, ¢

en, {weet-bread larded, or pickled fmele
or trout, place them in order, and pour on
the remainder of the jelly,  You may fend
it up in this form, or turn it into another

difh, with holding it over hot water 5 but
not till it is ¢} oroughly hardened,
wake @ MELLoN,

the leaneft forc’d-meat thatyou can,

near the colour of mellon as pof-

fible

its, take off
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fible with the juice of fpinage; as little of
the juice as you can ; put feveral herbs in it,
efpecially parfley, fhred fine, for that will
help to green it ; roll it an inch and a half
thick, lay one half in alarge mellon mould,
well buttered and foured, with the other half
the full fize of the mould, fides and all ; then
putintoitas many flew’d oyfters as near fills
it with liquor fuffictent to keep them moift,
and clofe the forc’d-meat well together ; clofe
the melon and boil it till you think it is e-
nough ; then make a fmall hole (if poflible
not to be percerved) pour in alittle more of
the liquor that the oyfters were ftew’d in hot,
and ferve it up with hot fauce in the dith.
Tt muft be boiled ina cloth, and is either for
a firft or fecond courfe.
4. Hot Cuicken Pie.
drder the chickens as for fricafly, and
form the piedeep, lay in the bottom a mince-
meat made of the chicken’s livers, ham,
parfley and yolks of egos ; feafon with white
pepper, mace, and a lictle falt ; moiften with
butter, then lay the chicken above the minc’d
meat, and a little more butter ; cover the pie
and bake it two hours ; when baked take off
the fat, and add to it white giavy, with a lit-
tle juice of lemon. . Serve this up hot.
5. Suesp’s Rumes with Rice.

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

16 ready
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ready half a pmmq of rice, well walh’d and
pick’d, and half a pound of butter let it ftew
ten minutes in alictle pot ; then a\id a pint of
good gr: avy to the rice and butter, and let it
ftew half an hour lor gl have ready fix
ons boil'd very tender, and fix ywks of
’d eggs, 1t k them with cloves ; then
e the theep rumps on the dith, and put
,ound them the rice as neatly as you car ;
¢ the onions and eggs over the rice, fo

i]lrve H UP |1()7.

6. Surer’s Toncurs broil'd.

¢ tongues being boil’d, puta lump of
butter in a ftew-pan, with parfley and green
ns cut fmall ; then fplit the ¢ tongues,
but do not part them, and put them in the
pan 3 feafon them wuu pepper, herbs, mace,
@ ("); fet t(v/ ma morr t on LhL are,
'.::»H owcrumbs of bread on them s let them
| m,\l d and difh them up, with a high

Zo lard OystErs.

ftrong effence of ham and ve eal,
3 Llwnl ard the large ())Ims

> pin; put t]um with as

as will cover them, into a ftew-

wan hour, or more, over

They are \Hul for mum(hlmr

i make a difh of them, 1(luuzc

8. Viar Couvrry.
ke alittle lean bacon and veal, onion,
and
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and the yellow part of a cafrot, put it into a
ftew-pan; fet it over a flow fire, and let it
fimmer till the gravy is quite brown, then
put in fmall gravy, or boiling water ; boil
it a quarter of an hour, and then it is ready
for ufe. Take two necks of mutton, bone
them, lard one with bacon, the other with
parfley ; whenlarded, put a litde couley over
a flow ftove, with a flice of lemon whﬂ{t
the mutton is fet, then fkewer it up like
couple of rabbits, putit on the fpit and roaft
it as you would any other mutton ; then {erve
it up with ragoo’d cucumb This will
do for firft courfe ; bettom difh.
9. The Mock TurTLE:

Takea fine large calf’s head, cleans’d well
and ftew’d very tender, a leg of veal twelve
pounds weight, leave out three poundsof the
fineft part of it ; then take three fine large
fowls, (bone them, but leave. the meat as
whole as poffible,) and four pounds of the
fineft ham fliced ; then boil the veal,
fowls bones, and the ham in fix quarts of
water, till it is reduced to two quarts,
putin the fowl and the three pounds of veal,
and let them boil lalf an hour; takelit
off the fire and ftrain the gravy fromit; add
to the gravy three pints of the beft white
wine, boil it up and thicken it; then putin
the calf’s-head ; have in readincf\. twelve;
large forc’d meat balls, as large as an egg,
and twelve yolks of eggs boild hard, D
it.up hot in a terreen, 2o
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10. 7o drefs Ox Lips.,

Take three or four ox lips, boil them as
tender as poffible, dicefs them clean the day
before they are ufed; then make a rich forc’d-
meat of chicken or half-roafted rabbits, and
tuff'the lips with it ; they will naturally turn
round; tie them up with pack-thread and put
them into gravy to ftew ; they muft flew
while the forc’d-meat be enough.” Serve them
up with truffles, morels, mufhrooms, cock{-
combs, forc’d-meat balls, and a little lemon
to your tafte,

This is a top-difh for fecond, or fide difh
for firft courfe.

11. 70 make PovERADE.

Take a pint of good gravy, halfa jill of
elder vinegar, fix fhalots, alittle pepper and
falt, boil all thefe together a few minutes, and
ftrain it off.  This is a proper fauce for tur-
key, or any other fort of white fowls,

12. 70 pot PARTRIDGES.

Take the partridges and feafon them well
with mace, falt and a lictle pepper 5 lie ’em
in the pot with the breaft downwards, to e-
very partridge put three quarters of a pound
of butter, fend them to the'oven, when baked,
drain them from the butter and gravy, and
adda little more feafoning, then put them
clofe in the pot with the breafts upwards, and
when cold, cover them well with the butter,
{uit the pot to the number of the partridges
to have it full.  You may pot any fort of
moor game the fame way, 13 To
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13. 70 pot PARTRIDGES another Way.

Put a lictle thyme and parfley in the infide
of the partridges, feafon them with mace,
peppet: and falt 5 put them in the pot, and
cover them with butter ; when baked, take
out the partridges, and pick all the meat from
the bones, lie the meat in a pot (without beat-
ing) fkim all the butter from the gravy, and
cover the pot well with the butter.

14. To por CHARE.

Scrape and gut them, wath and dry them
clean, feafon them with pepper, falt,” mace,
and nutmeg ; let the two Jaft feafonings be
higher than the other ; puta little butter 2
the bottom of the pot 5 then lie in tl
and put butter at the top, three pe
butter to four pounds of chare ; wher they are
baked (before they are cold) pour off the
gravy and butter, put two or three {poon-
fuls of butter into the pot you keep them i
then lie in the fith 3 fcum the butter ¢
the gravy, and put the butter over the fifh,
fo keep it for ufe.

15. Savmon en Maigre.

Cut fome flices of frefh falmon the thick-
nefs of your thumb, put them in a ftew-pan
with a little onion, white pepper and mace,
and a bunch of fiweet herbs, pour over it half
a pint of white wine, half a jill of water,
and four ounces of butter (to a pound and
half of falmon; ) cover the ftew-pan clofe,
and few it half an hour ; then take out the

fulmon

>
—
4
£l
;%
3




(89
falmon and place it on the difh ; ftrain off the
liquor, and have ready craw-fith, pick’d
from the fhell, or lobfter cut in finall pieces ;
pound the thells of the craw-fifh, or the feeds
of the lobfter, and give it a ‘turn in the li-
quor ; thicken it, and ferve it up hot with the
craw-fith, or lobfter; over the falmon.

Trouts may be done the fame way, only
cut off their heads.

16. Lopster A’L’Iravrenwe.

Cut the tail of the lobfter in fquare pieces,
take the meat out of the claws, bruife the red
part of the lobfter very fine, ftir it ina pan
with a litde butter, put fome ‘gravy to
it ;5 ftrain it off while hot, then put in the
lobfter with a litde falt ; make it hot, and
it up with fippets round your difh.

17. 7o do Cuickens, or any Fowwr’s E EET.

Scald the feet till the fkin will come off,
then cut off the nails 3 ftew them ina pot
clofe cover’d fet in water, ard fome picces of
fat meat il they are very tender ; when jou
fet them on'the fire, putto them fome whole
pepper, onions, falt, and fome {w.
when they are taken out,
the yolk of an egg, and: ¢

et herbs 3
1em over with
idge them well
with bread-crumbs 3 fo fry them crifp.

18. l,aRKsS done in Jelly.
Boil a knuckle of v
till it is reduced toth

al in a gallon of water

e pin's muft not

be covered but done over a clear f e) fcum
i

clanty it, then featon the larks
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with pepper and falt, put them in a pot with
butter, and fend them to the oven ; when
baked take them out of the butter whilft hot,
take the jelly and feafon it to your tafte with
pepper and falt ; then put the jelly and larks
into a pan together, and give them a fcald
over the fire ; {o lie them in pots and cover
them well with jelly. When you would ufe
them, turn them out of the pots, and ferve
them up.
19. The Fine CaTcHup.
Take three quarts of red port, a pint of

vinegar, one pound of anchovies unwafh’d,

pickle and altogether, half an ounce of mace,
ten cloves, eight races of ginger, one {poon-
ful of black pepper, eight ounces of horfe-
radith, half a lemon peel, a bunch of winter-
favoury, and four fhalots ; ftew thefein apot,
within a kettle of water, one full hour, then
ftrain it thro’ a clofe fieve, and when it is cold
bottle it ; fhake it well before you bottle i,

| that the fediment may mix. You may ftew

all ther ingredients over again, in a quart of
wine for prefent ule.
20. Warnur CaTcuup.

Take the walnuts when they are ready for
pickling, beat them in a mortar, and firain
the juice thro’a flannel bag ; put toa quart
of juice a jill of white wine, ajill of vine
gar, twelve fhalots fliced, a quarter of an
ounce of mace, two nutmegs fliced, one
ounce of ‘black pepper, twenty four cloves,

and
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and the peels of two Sévillcor:mges, pared fo
thin thatno white appears, boil it overa flow
fire very well, and fcum it as it boils 3 let it
ftand a week or ten days cover'd very clofe,
then pour it thro’ the bag, and bottle it,
21. A wery good White or Almond Soop.
Take veal, fowl, or any white meat,
boiled down with alittle mace, (or other fpice
toyour tafte) let thefe boil to math, th_en
ftrain off the gravy ; take fome of the white
flethy part of the meatand rub it thro’ a cul-
lender ; have ready two ounces of almonds
beat fine, rub thefe thro® che cullender, then
put all into the gravy, fet it on the fire to
thicken alittle, and ftir in it two or three

{poonfuls of cream, and a little butter work’d |
in flour; then have ready a French roll crifp’d §

for the middle, and flips of bread cut long
like Savoy bifkets. Serve it up hot.
22, ArMmonp Puppiyc,

Take one pound of almonds, blanch’d and
beat fine, one pint of cream, the yolks of
twelve eggs, two ounces of grated bread,
half a pound of fuet, marrow, or melted
butter, three quarters of a pound of fine fu-
gar, alictle lemon-peel and cinnamon 3 bake
it in a flow oven, ina difh, or little tins.
The above are very good put in fki

23. Aimond Pudping anot)

Boil a quart of crea
the whites of feven eg
five ouaces of al 10nds,

nix in
blanch
them with rofe
or
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or orange- flower water, mix in the eggs and
cream ; fweeten it to your tafte with fine
powder fugar, then mix in a little citron or
orange, putathin pafte at the bottom, and a
thicker round the edge of the difh. Bakein
a flow oven. Sauce. Wine and fugar.
if 24. ArMOND CHEESECAKES another Way.
Six ounces of almonds, blanch’d and beat
with rofe-water ; {ix ounces of butter beat to
cream 5 half a pound of fine fugar ; fix eggs
well beat, and a little mace. Bake thefe in
little tins, in cold butter pafte.
25. A LEmoN Puppinc another Way.
Take a quarter of a pound of almonds,
three quarters of 2 pound of fugar, beat and
fearc’d, half a pound of butter ; beat the al-
monds with a little rofe-water, grate therinds
of two lemons, beateleveneggs, leave out
twowhites, melt the butter and ftiritin; when
the oven is ready mix all thefe well together,
with the juice of one or two lemons to your
tafte ; puta thin pafte at the bottom, and 2
thicker round the edge of the difh.
Sauce. - Wine and fugar.
26. PoraTor PupDING andther Way.
Take three quarters of apound of potatoes,
when boil’d and peel’d, beat them in a mor-
tar.with a quarter of a pound of fuet or but-
ter, (if butter, melt it) a quarter of a pound
| of powder fug five eges well beat, 2 pi
of vood milk, one fpoonful of flour
or cinna and three fpoon

€
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wine or brandy ; mix all thefe well together,
and bake it in a pretty quick oven.

Sauce. Wine and butter.
27.. Carror Puppine another Way.
Take half a poundof carrots, when boil’d
and peel’d, beat themina mortar, two ounces
of grated bread, a pintof cream, halfa pound
of fuet or marrow, a glafs of fack, a litde
cinnamon, half a pound of fugar, fix egos
well beat, leaving out three of the whites,
and a quarter of a pound of macaroons ;
mix all well together ; puif-pafte round the
dith-edge.——Sauce.  Wine and fugar.
28, Wurte Porr another Way.
A layer of white bread cut thin at the bot-
tom of the difh, a layer of apples cut thin,
a layer of marrow or fuet, currans,  raifins,
fugar and nutmeg, then the bread, and fo on,
as above, till the difh is AlI’d up; beat four
egos, mix them with a pint of good
a little fugar and nutmeg, and pour
it over the top.  This fhould be made three
or four hours beforeé it is baked.
Sauce.  Wine and butter.
29. Hunxtine Pupping amsther Way.
ke a pound of 3 a pound
of fuet and a pound ¢ rrans, eight eggs,
“brandy, a ugar, and a little
mon ; hefe well together, and
hours af the leaft.
A

a glafs of

beat cinn
boil it ¢

0. LMOND Biskers.

nd of almonds, lie them in

water
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water for three or four hours, dry them with
a cloth, and beat them fine with eight ipoon-
fuls of rofe or orange-flower water ; then
boil a povnd of finc fugar to wire- h(]él’\t
and flir in the almonds, mix them well over
the ﬁre ; but do not let them boi
them into a bafon, and beat the
fpoon *till quite cold ; then beat fix whites
of eggs, a quarter 0“ a pound of m.‘c}i,
beat and fearc’d, beat the cog 1
tcrvc‘hr UH thiL' s ftir in

>
he ‘.mvn(w

;Ll),,
ar ;

. ’Yu make A

T. ke a qua
ix :3.: m
kup it flirring on ilw
to boil.; then add a
it ftirring till it comes to a curd 3 v
clofe ina qux ill. the whey be run from
then put the curd ortar, and beat it
very fine, togeth quarterof a pound
of blanch’d alr wmxds, ten w h rofe-wa-
ter, and half a pound of loaf fugar : \\"hen
all thefe are well beaten together, put itinto
glaffes

s will keep a fortnight.
32. Apricock JumparLs,

Take ripe eprx\od’\, pare, ftone, and bea
them fmall, then boil them till they are ..MJ\,
and the moifture dry’d up, then take them
off
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off the fire, and beat them up wi
fugar, to make them into pretty ftiff pafte.

AL, PISLS pates

roll them, wuhuuti'ugar, the thicknefs of |
w; make them up in little knots in' |

a ftr
what form you pleafe ; dry them in a ftove
or in thefi You may make jumballs of
uulV (’H % 0& frl“[ lﬂn u“l\(‘ w Ay
i I\"p Nt CRE
Boil ﬂﬂl\ k of cinnamon in a pint of cream,
four eggs well ouh, leaying out two whites,
boil the cream and thicken it wi
as for a cuftard ; then-put it in yo
1:1 put over it half a pound of loz Lf (Ugar
beat and fearc’d ; heat uhre thovel red-hot,
and hold it over the top till the fugar be
brown. So ferve it up.
Little Prump Cakes.
o pounds of flour dry’d, three
1,\mn ds of currans well wafh’d, pick’d and
dry’d, foureggs beaten with two fpoonfuls
of fack, half a jack of crea and one
ﬂu;om'ul £ nge-flower or rofe-water 3
two nutmegs d, ‘one pvlm(‘ of butter
wafh’din rofe-water and rub’d d mm Ju‘ flour,
and one mmd nf mf} ¢ mw al 1

z Y)i]\(JI~CVR BREAD (')1f//‘!fz

Take two [ >unds and a !nh of ftale Im ad
grated fine, t notdry’d) two pound of fine
powder fugar, an ounce of cinnamon, hdu




_the almonds ; then fmother it clofe hal
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an ounce of mace, half an ounce of ginger,
a quarter of an.ounce of (a\“"ﬂ(.l‘?, acda
quarterof a pound of almory 5 boil the fu-
gar, .aundu‘;, gl
pmt 01 red wir then put in thr
fuls of brandy, cinnamon,
of anounceof cloves; fiirin 1€
on the fire, but do not let it boil; po
out, and work in the reft of the breac

ger, and mace in half a
¢ {poon-
quarter
€

bread

hour 3 ptint it with cinnamon
fearch’d, and keep it dry
36. GINGER- BREAD i7 u/ﬂ(’ 7';7:

To [l‘l't’tqlh ters of a pound of flour
half a pound of treacle, one wumd( {
and a quarter of a pound of butter; n
cloves, and nutmeg, in all a qu r of an
ounce ; a little ginger, and a few carraway
feed rrelt the butcer in a glafs of bran dy,
mix altogether with one egg; then butte
the tins, and bake them in a pretty qmu
oven.

1 mru

7.+ Oar MeaL Cakes.

Take a peck of fine flour, half a peck of
oat-meal, and mix it well together; putto it
feven egcs well beat, three quarts of new
milk, a little warm water, a pmt of fack,
and a pint of new yeaft; mix all thefe well
together, and jet it ftand to rife; then bake
them. Butter the flone every time you lie
on the cakes, and make them rather thicker
than a pan-cake,

38. Barn
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38. Barn Cakes.

Take two pounds of flour, a pound ot
fugar, and a pound of butter; wafh the but-
ter in orangeflower water, and dry the flour;
rub the butter into the flour as for puff-pafte,
beat three eggs fine in three fpeonfuls of
cream, and a little mace and falt, mix thefe
well together with your hand, and make
them into litde flat cakes ; rub them over
with white of egg, and grate fugar upon
them; ter of an hour will bake them
in v oven.

A Rich White Prums-Caxe.
four pounds of flour dry’d, two
pounds of butter, one pound and a half of
double refin’d fugar beat and fearc’d, beat the
butter to cream, then put in the fugar and
beat it well together; fixteen eggs leaving
out four yolks; a pint of new yeaft; five
jills of good cream, and one ounce of mace
thred ; beat the eggs well and mix them with
the butter and gar ; put the mace in the
flour; warm the cream, mix it with the
yeaft, and run it thro’ a hair fieve, mix all
thefe into a pafte; then add one pound of.
almonds blanch’d and cut fmall, and fix
pounds of currans well wafh’d, pick’d and
dry’d ; when the oven is ready, ftir in the
currans, with one pound of citron, lemon
ororange; then burter the hoopand putitin.

This cake will require two hours and a

half baking in a quick oven.

40. Az
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40. An Ising for the Caxe.

One pound and a half of double-refin’d
fugar, beat and fearc’d ; the whites of four
:ggs, the bignefs of a wallnut of gum-dra-
ton, fteep’d in rofe or orange-flower wa-

sr 3 two ounces of ftarch, beat fine with a
‘tle powder-blue (which adds to the white-

{s) while the cake is baking beat the ifing

d lieit on with a knife as foon as the cake

brought from the oven.

41. Lemon Braxpy.
Pouragallon of brandy into an earthen pot,
it to it the yellow peel of two dozen le-
ons, let it ftand two days and two nights,
en pour two quarts of {pring warter info a
nand diffolve in it two pounds of refin’d
if fugar, boil it a quarter of an hour, and
tit to, the brandy ; then boil and fcum
ee jills of blue milk, and mix all together,

it ftand two days more, tlien run it thro®
lannel bag, or a paper within a tunnel,

d bottle it.

42. To make RATIFEE another Way.

Take a hundred apricocks ftones, break’

'm, and bruife the kernels, then put them

a quart of the beft brandy ; let them ftand

>rtnight ; thake them every day ; put to

iem fix ounces of white fugar-candy, and

: them ftand a week longer ; then put the

uor thro’ a jelly bag, and bottle it for ufe.

43.  To preferve GrapEs all Winter
Pull them when dry, dip the ftalks about
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an inch in boiling wuu, and feal the end
with wax ; Ll\OP wheat ftraw and put a lit-
tle at the bottom of the barrel, then a layer
of grapes, and a layer of ftraw, ’till the
halul is fil’d up ; do not lie the bunches
too near one another ; ftop the barrel clofe,
and fet it in a dry place ; but not any way
in the fun.

44+ To preferve GrAPRES another Way.

Takeripe grapes and {tone them ; to every
pound of grapes take a pound of double-
fined fugar; let them ftand till the fu
diﬂolvul boil them pretty quick till
then ftrain out the grapes, and add hs 1lf d.
pound of pippen je ]y, and half a pound more
{fugar ; boil and fkim it till ajelly ; put in
he grapes to heat ;afterwards ftr ain them out,
and give the jelly aboil ; put it to the grapes
and ftir it till near cold ; then glafs it.

45. Barperry Cakes.

Draw off the juice as for curran jelly,
take the weight of the jelly in fugar, boil
the fugar to mmu again; then putin the jel-
ly, and keep it ﬂuunw till the fugar is dif-
{olved ; let it be hot, but not boil 5 Ther n pour
it out, and ftir it three or four timcs ; when
itisnear cold drop it on glaffesin little cakes,
and fet them in the ftove.  If you would
have them in the form of jumballs, boil the
fugar to a high candy, but 'not to fugar a-
gain, and pour it on a pie-plate ; when it will
part from the plate cut it, and turn them in-
to what form you pleafe. 46. Bar-
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46. Barsrrry Drors.

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

47. To candy OR ANGES whole another Way.

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

48. To candy GINGER.
Take the thickeft races of ginger, put
160 them
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them in an earthen pot, and cover them with
river waser ; put freth water to them every
day for a fortnight ; then tie the singer in
a cloth, and boil it an hour in a large pan
of water ; ferape off the brown rind, and
cut the infide of the races as broad and thin
as you can, one pound of ginger will take
three pounds of loaf fugar; beat and fearce
the fugar, and put a layer of the thin-flic’d
ginger, and a layer of fearc’d fugar into an
carthen bowl, having fugar at the top 5 flir
it well every other day fora fortnight, then
boil it over a little charcoal ; when it i
dy-height take it out of the pan as quick as
you can witha fpoon, and lie it in cakes on
a board ;5 when near cold také them off and
keep them dry.
49. 9o preferve Wing-Sours.

Take wine-fours and loaf-fugar an equal
weight, wet the ﬁlgar with water; the white
of one egg will fine four pounds of fugar,
and as the fcum rifes throw on a little water ;
then take off the pan, letit ftand a little to
fettle and fkim it; boil it again while any fcum
rifes; when it is clear and a thick fytrup, take
it off; and let it ftand till near cold; thennick
the plumbs déwn the feam, and let them have
a gentle heat over the fire 5 take the plumbs
and fyrrup and let them ftand a day or two,
but don’t cover them 5 then give them ano-
ther gentle heat; let them ftand a day long-
er, and heat them again ; take the plumbs

out

can-
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out and drain them, boil the fyrrup and fkim
it well, then put the fyrrup on the wine-
fours, and when cold, put them into bot-
tles or pots, tie a bladder clofe over the top,
fo keep them for ufe.
50. - CurraAN JELLY.

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

51. To preferve red or white Currans whole.

Pick two pounds of currans from the ftal
then take a pound and a half of loaf fugar,
and wet itin half a pint of curran juice, put
in the berries, and boil them over a flow
fire till they are clear ; when cold put them
in fmall berry bottles, with a‘little mutton
fuet over them,

52. Syrrup oF Poepizs.

Take two pounds of poppy flowers, two
ounces of raifins, fhred them, and to every
pound of poppies put a quart of boiling wa-
ter, half an ounce of fliced liquorice, and a
quarter of an ounce of annifeeds 3 let thefe
ftand twelve hours to infufe, then ftrain off
the liguor, and put it upon the {fame quan-
tity of poppies, raifins, liquorice, and an-
nifeeds as before, et this ftand twelve
hours to infufe, which muft be in a pitcher,

K2 fet
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fet within a pot or pan of hot water ; then
ftrain it, and take the weight in fugar, and
boil ittoafyrrup: when itis cold, bottle it.
53. To make BLack ParEr for drawing
Patterns.

Take a quarter of a pound of mutton fuet,
and one ounce of bees wax, melt both to-
gether and put in as much lamp black as
will colour it dark enough, then fpread itover
your paper with a rag, and hold it to the
fire to make it fmooth.

54. GooseBERRY VINEGAR another Way.

Toevery gallon of water, put fix pounds
of ripe goofeberries ; boil the water and let
it be cold, fqueeze the berries, and then poue:
on the water ; let it ftand cover’d three days
pretty warm to work, ftirring it once a day ;
then firain it off, and to every fix gallons

done working, then bung it up,

it moderately warm ; in nine months

55. To make bad Aleinto good frang Beer.
Draw off the ale into a clean veffel, (fup-
poling half a hogfhead) only leave out eight
or ten quarts, to which put four pounds of
good hops, boil this near an hour; when
quite cold, put the ale and hops into the
hogthead, with eight pounds of treacle,
mix’d well with four or five quarts of boil’d
ale;; ftir it well together, and bung it up clofe :
Let it ftand fix months, then bottle it for
ufe. 56. Green
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56. Green GOOSEBERRY WinE.
Toevery quartof goofeberries, takea quart
of fpring watet, bruife them in a mortar,

. put the water to them and let them ftand two

or three days, then {train it off, and toevery
gallon of liquor put three pounds and a half
of fugar; then put it into the barrel, and it
will of itfelf rife to a_froth, which take off,
and keep the barrel full ; when the frothis
all work’d off, bung it up for fix weeks,
then rack it off, and when the lees are clean
taken out, put the wine into the fame bar-
rel ; and to every gallon put half a pound
of fugar, made into {yrrup, and when cold
mix with the wine; to every five gallons,
have an ounce of ifinglafs, diffolv’d in a lit-
tle of the wine, andputin with the fyrrup,
fo bung it up 5 when fine, you may either
bottle it or drawitoutof the veffel. Lifbon
fugar is thought the beft. This wine drinks
like fack. :
57. GINGER Wine.

Take fourteen quarts of water, three
pounds of loaf fugar, and one ounce of gin-
ger fliced thin, boil thefe together half an
hour, fine it with the whites of two €ggs;
when new milk warm put in three lemons,
a quart of brandy, anda white bread toaft,
covered on both {ides w th yeail 5 put all thef
together into a ftand, and work it one
then tunit: It will be ready to bottle
days, and ready to drink in a week a
is bottled.

K 4
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58. Cowsrie WinE another Way.

To five gallons of water, put two pecks
of cowflip peeps, and thirteen pounds of loaf
fugar ; boil the fugar and water with the
rinds of two lemons, half an hour, and
fineit with the whites of two eggs 3 when
it is near cold put in the cowflips, and fet
on fix fpoonfuls of new yeaft, work it two
days, ftirring it twice a day ; when you
{queeze out the peeps to tun it, put in the
Juice of fix lemons, ‘and when it has done
working in the vefiel, put in a quarter of an
f ifinglafs, diffolv’din a little of the
wine till it is ajelly; add a pint of brandy,
bung it clofe up two months, then bottle it.
{This is right good.
59. StrONG MEAD another Way.
To thirty quarts of water, put ten quarts
of hone v, let the water be pretty warm, then
break in the honey, ftirring it ¢ill it be all
diffolv’d 5 boil it a full half hour, when
clean feum’d that no more will rife, put in
half an ounce of hops, pick’d clean from
the ftaiks ; ‘a quarter of an ounce of ginger
fliced (only put in half the ginger) and boi
it a quarter of an hour longer ; then lade it
out into t

the re

: ftand thro’ a hair-tems, and put

wder of the
cold tun it into the ve

, when it js
which muft be
, which muft be

full 5 but not clay’d up till near a month:

make it the latter end of September, and k eep

1t ayearin the veflel after it is clayed up.
60. Frency
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60. Frencu Breap.

To half a peck of flour, put afull jill of
new yeaft, and a little falt, make it with new
milk (warmer than from the cow) firft put
the flour and barm together, then pour in
the milk, make it a little ftiffer than a feed-
cake, duft itand your hands well with flour,
pullitin little pieces, and mould it with flour
very quick ; ‘putit in the difhes, and cover
them with a warm cloth (if the weather re-
quires it) and let them rife till they are half
up, then fet them in the oven, (not in the
difhes, but turn them with the tops down
upon the peel ;) when baked rafp them.

61. The fine Rusn CHEESE.

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

Bl NS,
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A
BIEE o BEARLE
FOR
EVERY SEASON of the YEAR.

For 7ANU4RY.
Firft Courfe.
st T the Top Gravy Soop.
E3 <% Remove Fith.
% A % Acthe Bottom a Ham.
E:3 <% In the Middle few’d Oyfers or Brawn.
il e For the four Corners.
A Fricafly of Rabbits, Scotch Collops,
boil’d Chickens, Calf Foot Pie, or Oyfter Loaves.
Second Courfe.
At the Top Wild Ducks.
At the Bottony a Turkey.
1In the Middle Jellies or Lemon Poffet.
For the four Corners.

Lobfler and Tarts, Cream Curds, flew'd Pears or
preferv’d Quinces.
For- FPEBRUARY,

Firft Courfe.

At the Top a Scop remove.
‘At the Bottom Salmon or ftew’d Breaft of Veal.
For the four Corners.
A Couple of Fowls with Oy fter Sauce, Pudding, Mut-
ton Cuslets, a Fricafly of Pig’s Bars.

Second




A B of FARE

Second Coure
‘Althe Top Partridges.
At the Bottom a Couple of Ducks
For the four Corners.
Stew’d Apples, preferv'd Quinces, Coftards, Almond
Cheefe Cakes,
In the Middle Jellies.
For M4 R CH.
Firfp Cobrfe.
At the Top a boil'd Turkey, with Oyfter Sauce.
At the Bottom a Couple of roaft T'ongues or roaft Beef.
In the Middle Pickles.
"T'wo Side-difhes, a Pigeon Pie and Calf Head Hafh.
For the four Corners. ;
Stew’d Crab or Oyfters, Hunters Pudding, a brown
Fricafly, ftew’d Eels, or broil'd Whitings.
Second Courfe.
At the Top Woodcocks or ‘wild Ducks,
At the Bottom Pig or Hare.
Inthe Middle Jellies or Sweetmeats.
For the four Corners.
Rafpberry Cream, Tarts, ftew'd Apples, and preferv'd
Apricocks.

Hari 4 PORIL,
Firft Coure.
Atthe Top few'd Fillet of Veal.
At the Bottom a roaft Leg of Matton.
Two_Side-dithes, Salt Fifh and Beef-Steaks.
In the Middle a Hunters Pudding.
Second Courfe.
At the Top roaft Chickens and Afparagus.
At the Bottom Ducks.
In the Middle preferv’d Oranges. |
For the four Corners.
Damafin Pie, Cream Curds, Lobfter, and cold Pot,
Hor M 2.7
Firpp Courfe.
Atthe Top flew'd Carp or Tench.
At the Bottom a flew’d Rump of Beef.
Inthe Middle a Sallet.
For the four Corners,
f Tripes, boil'd Chickens, a Pudding,
al, Second

A Fiic;




For every SEASON of the YEAR.
Second Courfe.
At the Top Rabbits or Turkey Pouts.
At the Bottom green Goofe or young Ducks.
For the four Corners.
Lemon Cream, Quince Cieam, Tarts, Almond
Cuftards. -
In the Middle Jellies.
Yor FUNE.
g Tirfi Cowfe.
At the Top roaft Pike.
At the Bottom Scotch Collops.
in the Middle flew'd Crab.
Z For the four Corners.
Boil'd Chickens, Quaking Pudding, roaft Tongue,
with Venifon Sauce, Beans and Bacon. 3
Second Courfe.
At the Top a Turkey.
At the Bottom Ducks o1 Rabbits.
In the Middle Strawbersies.
Two Side difhes, roaft Lobfter and Peafe.
For the four Corners.
Green Codlings, Apricock Cuftard, Sweetmeat Tarts,
preferv’d Damfins, or Flummery.
For JULY.
Furfp Courfe. + *
At the Top green Peale Soop, remove ftew’d Breaft
of Veal white. a
At the. Bottom a Haunch of Venifon.
In the Middle a Pudding,
Two Side - difhes, a Difh of Fifh, and a Fricafly;
of Rabbits.
Second  Conire.
At the Top Partridges or Pheafants.
At the Botcom Ducks or Turkey.
In the Middle a Difh of Fruits
For the four Corners.
Solomon Gundie, Lobtter, Tarts, Chocolate Creams
For AUGUST.
Firft Courfe.
At the Top Fifh.
‘At the Bottom Venifon Pafty.
In the Middle Herb Dumplings.




4 Biir of FARE
For the four Corners,
Fricafly of Rabbits, ftew'd Pigeons, boil’d Chickens,
Fricafly of Veal Sweetbreads with Arcichoke Bottoms.
Second Coure.
At the Top Pheafants or Partridges.
At the Bottom wild Ducks or Teal.
In the Middle Jellies or Syllabubs.
For the four Corners.
Preferv'd Apricocks, Almond Cheefe-cakes, Cuftards,
and Sturgeon.
For SEPTEMBER.
Firfi Courfe.
At the Top collard Calf Head, with ftew'd Pallets
and Veal Sweetbreads, and forc'd Meac Balls,
At the Bottom Udder and Tongue or a Haunch of
Veenifon
In the Middle an Ambler of Cockles, o roaft Lobfter,
Two Side difhes, Pigeon Pie and boiled Chickens,
Second  Courfe.
At the Top a roaft Pheafant.
At the Bottom a Turkey,
For the four Carners.
Partridges, Artichcke-Bottoms fry’d, Oylter Loaves,
and Teal,

Eor O.C 7% O B.E R:
Firf Coure.
Atthe Top flew'd Tench and Cod’s Head.
At the Bottom roaft Pork or a Goofe.
Two Side-dithes, roaft Fifh, and boil'd Fowl and

Bacon.

For the four Corners.
Jug’d Pigeons, Mutton Collops, Beef Rolls, and
Veal Sweetbreads fricafiy'd.
In the Middle minc'd Pies or Oyfter Loaves,
Second Courfes
At the Top Wild Fowl,
At the Bottom a Hare,
In the Middle Jellics.
Two Side-difhes, roafled Lobfter and fry’d Cream.
For the frur Corners.
Preferv’d Qui

s or liew'd Pears, Sturgeon, ccld
Tongue, and Oy ange Cheefe Cakes,




For every SEASON of the YEAR.

For NOVEMBER.

Firfp  Courfe.
At the Top a Difh of Fifh.
At the Bottom a Turkey Pie.
Two Side-dithes, Scotch Collops, and boil'd Tongue

with Sprouts.

In the Middle fcallop’d Opyfters.

Second Courfe.
At the Top a Difh of Wild Fowl.
At the Bottom roaft Lobfter.
in the Middle Lemon Cream.

For the four Corners.
Tarts, Curds, Apricocks, and Solomon Gundie.
For DECEMBER.

Firfp Coutfe.
At the Bottom boil'd Fowls.
Two Side difhes, Bacon and Greens, and a Difh

of Scotch Collops.

In the Middle minc'd Pies or Pudding.

Stcond  Courfe.
At the Top a Turkey.
In the Middle hot Apple Pie.

For the four Corners,

Cuftard, Rafpberry Cream, cold Pot and Crabs.

Sy PP EER

JANUARY.

T the Top a Difh of Plumb Gruel.
Remove, boil'd Fowl:.
At the Bottom 2 Dilh of Scotgh Collops.
In the Middle Jelligs, 7




A Brir of ' FARE

For the four Corners.
Lobfter, Solomon Gundie, Cuftard, Tarts.
Hor P EBRU ARE
At the Top a Dith of Fith.
Remove, a Couple of roafted Fowls.
At the Bottom wild Ducks.
For the four Corners.
Collar'd Pig, Cheefe Cakes, ftew’d Apples and Cards,
In the Middle hot minc'd Pies.
For "M 4#RCH.
At the Top a Sack Poffet.
Remove, a Couple of Ducks.
At the Bottom a boil'd Turkey, with Oyfler Saace.
In the Middle Lemon Poffet,
Two Side-difhes, roafted Lobfter, Qyflter Pie.
For the four Corners,
Almond Cuttards, Flummery, Cheefe - Cakes, and
flew’d Apples.

Bor AP R Py i
At the Top boiled Chickens.
At the Bottom a Breaft of Veal,
In the Middle Jellies.
For the four Corners,
Orange Pudding, Cuftards, Tarts, and ftew'd Oyfters.
For M 4 7.
At the Top a Difh of Fifh,
At the Bottom Lamb Steakes or Mutton,
In the Middle Lemon Gream or Jellies,
Two Side-dithes, Tarts, Rafpberry Cream.
For the four Corners,

Veal Sweatbreads, ftew'd Spinage, with potched Eggs
and Bacon, Oyfters in feallop’d Shells, boiled Chickens.
For ¥ U N E,

At the Top boil'd Chickens,
At the tom a Tongue.
In the dle Lemon Poffer.
For the four Corners,
Cream Curds or Caftas ds, potted Ducks, Tarts, Lob-
fters, Artichokes or Peafe.
For 4R Uiy,
At the Top Scotch Collops.
A the Bottom roaflt Chickens,




. ter

For every SEASON of the YEAR.

In the Middle ftew’d Mufhrooms.
For the four Corners.
Cuftards, Lobfters; fplic Tongue, and Solomon Gundie.
For 4UGUST.
At the Top ftewed Breaft of Veal.
At the Bottom roaflt Turkey.
In the Middle Pickles or Fruit.
For' the four Corners.
Cheefe Cakes and Flummery, preferved Apricocks,
preferved Quinces.
For SEPTEMBER.
At the Top boil'd Chickens.
At the Bottom & carbonaded Breaft of Mautton, with
Caper Sauce.
Tn the Middle Oyfiers in fcallop Shells, or flew’d Oyf-

Two Side Difhes, hot Apple Pie and Cuftard.
For OC7OBER.
At the Top Rice Groel.
Remove, a Couple of Dacks.
At the Bottom a boil’d Turkey with Oy fter Sauce.
In the Middle Jellies.
For the four Cornere.

Lobfter or Crab, Black Caps, Cuftard or Cream, Tarts
or collar'd Pig. .
For NOVEMBER.

At the Top Fifh.
= At the Bottom Ducks or Teal.

1n the Middle Oyfter Loaves.

Remove, a Difh of Fruit.

“P'wo Side Dithes, minc'd Pies, Matton Steaks, with
Mufhsooms and Balls.

Foo DECEMBER.

At the Top boil'd Chickens.

A¢ the Bottem 2 Dith of Scotch Collops or Veal Cut-
lets,

In the Middle Brawn.

Remove, Tarts

For the four Corners,

Boil'd Whitings or fry’d Soles, new College Puddings,

Pullony Saufages, Scotch Cuftard.

Supper

A

3
s
2
|
}
3







| 4 DINNER inSUMMER.

1. Cod’s Head or Salmon.

2. Boil'd Chickens.

3. A fine Pudding or roafted Lobiler.
4. Beans and Bacon.

5. Stew'd Rreaft of Veal,




SECOND

COURSE.L

IR TN A R

ang Turkeys or Ducklings.

\pples.

emon Poffet,

nfins,
or young Rabbits.



A4 DI

NER in #INTER

1.- A Soop.

2. Scotch Collops,

3. Boil'd Chickens.

4. Stew'd Oylters or roafted Lobfter.
5. A Hunters Pudding

6. Roafted Tongue.

7. A Ham or roaft Beef.

Remove, 1 Fifh,




d Cheefecakes,
e or Woodcock

Almor

5.
=2
O
84
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\l 4 SUPPER in WINTER.

| o

1. Gruel or Sack Poffets

2. Tarts.

3. Lobfter.

4. Jellies or Lemon Cream.

5. Solomon Gundie.

6. Caftards.

7. Boil'd Turkey with Oyiter Sauce.
Remove. 1. Wild Duck.







A Grand Table in Winter. P e

4. Stew'd Crab.

5. Olives of Veal.

6. Preferv'd Damfins.

7. Preferv’d Oranges.

8. Maronaded Pigeons.

9. Aboil'd Turkey with
Oyfler Sauce.

10, Cream Curds.

11. A Pyramid of dry'd

+

Sweetmeats.
12. Flommery.
13. A Ham.

14. A white Fricafly of
Chickens.

15. Preferyid Apricocks.

5 rece

16, Prefcivid Quinces,

17. A brown Fiicafly of
Rabbits.

18. A Fricafly of Veal
Sweet

¥ 19. Minc'd Pies,
20. Oyfler Loaves,

21. Haunch of Venifon,
or Roaft Beef.
Remove.

1. Carp with Pheafants
Remove.

2. Grapes.
Remove.

3. Collar'd Beef.
Remove

4 Checfe-Cakes,

IS KA AN

move;
5. Quails,

Remove.
8. Teal.

Remove.
|

Remove.

hokes or young
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A DINNER in SUMMER.
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Page.
*Cake, Ifing for 5)
great, do. 106

107 1
113
ibid
Cake Por, mg“/ do. 14
— Orange, as. 191
~—— Shrewfbury, do. %09
*——0 Bath 16
e Gingerbread, do. 113
Seed, do. 110
113
ing, 111
Angelico, do. ibid
Qatmeal, do. 15

. o
"L.zm i ,//m(z a) 14
—— Plumb

~—— Pye of,. to make 58
e do. another Way 138
e 10 100

roaft, fto eat /lnl’

Lty

—— to make

—— Felly, to make 118
e Flumery, do. 124
¥Chare to pot 7
Catchup to make 182
e Wallnut dy. 9
S Jine do. ibid

E, R
Page.
Cheefe Cakes do. 8y
—— Lemon, do. 105

common da. 90
—— awithout Currans do. gt
G Slipcont, to make gz

Jfine Rufb 25
~——— Ballies, do. 170
Cream, do. 92
Cherries 1o preferve for dry-
ing 166

to freferve 165

7 99

chleawhite 183

r Way 184

g affy white 38

do breavn 3%
Jurprize ibid
20 boil 34

% Pie hot

3

Collops Scotch, tomake 21

another Way 31

another Way 201

Collops minc'd, to make

Cod’s Hmd to drefs 95
5 do.

Cockles, to pu kie
Cordial Water of Caw//zp:,

0 make 153

Conf //,«, 3 152
e 114
Cream lmvn, do. 116

do. to make yellow 120

—do. ana//z:r Way - ibid
—_— 119
189

prefera'd Fruit 190
*Cream burnt 14

—— to frytoeat bot . 117
—— Chocolate to make 116
—— Gogfeberry, do. ' 133
BERyR
—— Curds, do. 116
—— Rice or dlmond do. 118

Heum-

|
|
|
|
1
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Page.
- Cucumbers, to pickle 171
——— another Way 178

———tomake Mango of 182
= 10 make pickle f2r183

— 0 fleav 137
——— to- fry for Mutton
auce % 73

s So0p 10 make

Curranberries, to pickle 161

=<~ 40 preferwe in Bun-
ches 168

o 20 preferve avhole 21

—— 10 make Felly of 156
Cuftard Almond 1z1
2200 ibid

=~ Scotch, to eat hot 1 29
Cydet, t0 make 147
D

DAMSINS 10 preferve 160
—— 0. for Tarts 161

— . 10 hitp ibid

e~ do. bottle 1

Drops Rarifie, to make 12 5
~—— Lemon, ds, 149
Ducks to boil 32
— t0 flew ibid

do. to flew awbole 5o

Dumplings Herb, to make 83

—— plain Fruir. 81
—— dpple 82
E E LS tocollar 93

20 flew h
=—— 10 pitcheock 98
——— Pie, to make 85
Eggs to fricafy abite 43

roawn ibid

— do.

—— o flew in Grawy . 44
Pie, to make 55
Elder Buds, to pickle 179

—— to make pickle for 179
F

FO WL, to force
e

73
et 8

Ly o

g
age.
Fritters Fruit to make 78
Apple, do. 8o
Oatmeil, do. 8z
Frait to preferve green 163
o do. all the Year 160
French Bread to make 189
*another Way 25

G

GIREINS, 1o pickle 183
Gilliflowers, do. 171
*Ginger to candy 19
Gingerbread avhite 105
* York 13
b in little Tins' 15
—red 105
~— another Way 189
Gogfeberry Cake 170
——— o bottle 154
— 0 preferwe 159
—ds. ted ibid
*Granade 1
*Grapes to preferve all Win-
ter 17
*. another Way 18
Gruel Sagoo 136
Plumb 129
Rice iba
Goofer Wafers tomake 9o

H.
JAMS or Tongues to falt 49
Hare, to jlew 28
—— 10 pot 50
to Jugg 79
— 10 roaft aith a Pud-
ding in the Belly  ibid
Hedye Hogs Cupid, to make

171
~— Almond 172
Herrings to buil 98
— 0 fry 499
—— o pickle ibid

—— to keep all the Year
100
Hotch potch, to make
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Page.

J.
AM Cherry to make 165
Jies, do. . 170

169
*elly brown 2
*Felly Curran 21
7Amba/:, do. 135
—— another Way 168

[, 4MBLeg of, boiled wwith
Loyn fry'd 27

* Larks in Jelly

Lamb with Chickens boil'd 27

fricaffy white ib.

—— fricafly brown 28
Lokfler or Crab toreafi 65
# AL Iralicnne 8
—— 10 bulter 65
Leatch, to make 130
Lcaves Opfter, do, 84
M.
/!J/mum to make 112
o of Codlins 161
1, do.

Mead firong, do. :4;
Way 140
| er Way 24
lilk 7)/1//; 4, aDifp of 130

Mulberri 27 Z/{l“bi
190
176
102
101
——— to pickle 179
e another Way 180
———another Way 196
—to0 fry 197

porsder to make 195
| Fillet of 13

b,

Breaft ts col

do. another Way 14

do. to carbonade

L)

D

Fal 030

Page.
Mutton Chine roafied, with

Sallery 15
—— Chops, tomake 16
Leg furcd ibid

— qu/; Cutletsto make 17
—— Steaks to fry ibid
artificial Venifin, to

make 18
~— Leg of, to falt toeat
like Ham 49

N
JVE AT s Tongue Pieyto
make

5%
Nuflurtian Bm{; to pickle 192

*Do. ancther Way
Parfuips to fry to look M:
133

6

| O NIONS 1o pickle 179
l Orange Chips to_preferve
1o put into Glaffes 154

e or. Lemons to preferve
ibid

—— Chips another Way 194,
‘ — Marmalade 1o make
163

to preferve Oranges
awhole 169
*—— t9 candy whole 19
—— Tarts, to make 86

I Osfters Scoteh tomake 131
l — 1o flew 99

= =iry md

— to 100
Ly /m//ap ibid
to pickle 178
I *Ox L1ps to (11//} [
P ALLETS /m i
Pancakes, clare’ 8%

— Rice 2%
*Partridges, to pot 6

Trout
l *Powerade, to make

are




§ —— like Lamb in Winter 28

¥ N

Page.
Parfaips, another Way 134
Pajle 10 make for a ﬂandmg

i 89
— for Tarts 86
— ds. aﬂalanav 87
— . 83
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