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Cook’s Pocket Companion.
AND

CompleatFamily-Guide:
Being a Colle&ion of the very heft Receipts,

Under the following Heads, viz.
Roasting,
Boiling,
Frying,
Broiling,
Baking,
Fricasees;

Puddings,
Custards,
Cakes,
Cheese-Cakes,
Tarts,
Pies,

Soops,
Jellies*
Pickling,
Preserving, .

Made-Wines, ,

Brewing, &c.
Illuftrated with a great number of curious and ufeful

Cutts, of the trailing ofFowls, placing the Dilhes
in a genteel Manner, Sec. with feveral other Things,
too numerous to bementioned inaTitlePage, which

I are not to be found in any other Colle&ion.
If you would never cook amifs,

Reject all other Books but this ;

Where you'll the beji Infractions find. ,
To pleafe the Tajte of all Mankind.

By Mrs. Lydia Honeywood,o? gtueen’s-Square.
To which is added.

The UNIVERSAL PHYSICIAN,
BEING

Choice Receipts.for the Cure of moft Diforders the
human Body is liable to be afHidled with.

Collected by an eminent Phyfician , employed by the Author.
The whole being intirely freed from thofe ufelefs ob-

folete Receipts, which abound in other Books of
this Kind, and contains as much ufeful Matter in
the above Particulars as any other Book of this
Kind that is Five Times the Price.

LONDON:
Printed for J. Staples, oppofite Stationer's - Hall,

hudgate-Street. Md c c ly 11j.



TO prevent Impofitions, the Public
are defired to obferve, That all

fuch Books as are genuine, are figned
thus (on the Back of the Title Page)
by me,

£wnam&



To all gocd Houfewivesy and thofewho are dejirous ofbeing fuch.

Ladies,

I Have at different Times perus’d almoft all the
Books extant upon the Subject of Cookery, but

have never yet fonnd any One that gave me general
Satisfaction j Some are made fo large and voluminous,
and confequently fo very dear, that every Body is not
willing to purchafe them ; and not only that, but three
Fourths of the Contents are nothing but ufelefs Trafh,
and therefore rather Puzzle than Inltrudl. Others con-
tain fuch old-falhioned obfolete Receipts, that any
Perfon whoknows any Thing ofgenteel Management
would laugh at them.

At length T came to a Determination to feledl or
’

fuch as were abfolutely ufeful; or (to ufe a Scrip
Phrafe) to pick the Corn from the Tares ; and 7

have the Pleafure to affure the Reader, that th:
moft pradlical Book of Cookery ever yet pub
and that it is intirely freed from thofe ufelefs
tions, obfolete and vulgar Receipts, &e. with which
others fo much abound, and is the only Book of this
Kind that can fafely be relied upon.

Being willing and defirous to render this Perform-
ance as compleat as pofhble, for the Benefit of the Pub-
Ikic in general, I have alfo employ’d a fkilful Phyfician
to procure me the moft approv’d phyfical Receipts in
moft Diforders the human Body is liable to be affliCled
with ; And if it proves of general Ufe and Benefit to
my Fellow-Creatures (which I have not the leaft Rea-
fon to doubt) it will anfwer all theDcfires of,

Ladies,

Your tnojl humble Servant,

Lydia Honeywood.
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WHILE other Ladies wafte the Day
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- -

An ample Store for Woman-kind !

* A Lady who has written on this Snhjefl.
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Cook’s Pocket Companion.

Vfeful Directions Jar Marketing, 6cc.

Haw to choofe Lamb.

N choofmg a Latritfs Head, obferve
M T the Eyes; if they are wrinkled, or

•*■ Y4. funk in, it is ftale ; if lively and
plump, it is new and Tweet. In a
Fore-garter take Notice of the Neck

Vein, and ifit is a Sky-blue, it is Tweet and goody
but if inclining to green or yellow, it is almoft,
if not quite, tainted. In a Hind-Quarter, if it
has a faintifh Smell under the Kidney, and the
Knuckle be limber, it is ftale.

How to choofe Mut.tom.
When Mutton is old, the Flefh, in Pinching,,

will wrinkle, and remain fo ; but if young, thd
Flefh will pinch tender, and the Fat will cafiiy
part from the Lean ; but if old, it will hick by
Skins and Strings. The Flefh oi' Ewe Mutton is.
paler than Weather Mutton, is eafier parted, and
has a elofer Grain. When the Flefh has a palid
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Whitenefs, inclining to yellow, and is Icofe at
the Bone, you have Reafon to fufpeCt its being
rotten, or inclining that Way.—To know whe-
ther it be new or ftale, obferve the Directions in
choofmgLamb.

Iloiv to choofe Veal.
If the bloody Vein in the Shoulder looks blue,

or a blight red, it is new killed ; but if blackilh,
greenilh, or yellowifh, it is ftale. The Loin hrft
taints under the Kidney ; and the Fleflr, if ftale,
Vv ill be foft and lliiny.

The Neck and Brecjl taint firft at the upper
Fnd, and you will perceive fome dusky, yellow-
ilh, or greenilli Appearance ; the Sweetbread on
the Breaft will be clammy, otherwife it will be
frefh and good.

The Leg is known to be new by the Stiffnefs
-T the Joints ; if limber, the Flcfh clammy, and
has green or yellowifh Spots, it is ftale. The
Head is known as the Lamb’s. The Fleflr of a
Bull-Calf is redder and firmer than that of a Cow-
Calf, and the Fat harder.

To choofe Beef.
Right Ox-Beef has an open Grain; if young,

a tender and oily Smoothnefs ; If old, it is tough
and fpungy, except the Neck, Bri/ket, and fuch
Farts as are very fibrous ; which in young Meat
will be more rough than in other Parts. A Sort
of a Carnation Colour betokens good fpending
Meat; the Sewet a curious White ; yellowilh is
not fo good.

Cow-Beef is lels bound, and clofer grained
than the Ox, the Fat whiter, but theLean fome-
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what paler ; if young, the Dent you make with
your Finger will rife again in a litte Time.

Bull-Beef is of a clofer Grain, a deep dusky
red, tough in pinching; the Fat skinny, hard,
and has a rankilh Smell; and for Newnefs or Stale-
nefs this Flcfh has but few Signs, tire more ma-
terial is its Clamminefs, and the reft your Smell
wiil inform you. If it be bruited, thofe Places
will look more dusky or blackiili than the reft.

To choofe Pork.
If it be young, the Lean will break in pinch-

ing between your Fingers, and if you nip the
Skin wkh your Nails, it will make a Dent ; alfo
if the Fat be foft and pulpy, in a Manner like
Lard: If the Lean be tough, and the Fat flab-
by and fpungy, feeling rough, it is old ; efpecially
if the Rind be ftubborn, and you cannot nip it
with your Nail,

If of a Boar, tho’ young, or of a Hog gelded
at full Growth, the Flcfh will be hard, tough,
reddilh, and of a rank Smell ; the Fat skinny
and hard ; the Skin very thick and tough, and,
pinched up, it will immediately fall again.

To know whether it be new killed, try the
Legs, Hands, and Springs, by putting your Fin-
gers under the Bone that comes out, for if it be
tainted, you will there find it by fmclling your
Fingers; befides, the Skin will be fvveaty and
clammy when ftale, but cool and fmooth when
new.

If you find many little Kernels in the Fat, like
finall Shot, it is meajly ,

and dangerous to cat.
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How to choofe Brawn.

Thick Brawn is old, the moderate is young.
If the Rind and Fat be very tender, it is not
Boar-Brawn, but Barrow or Sow.

To choofe Venison.
Try the Haunches or Shoulders under the Bones

that come out, with your Finger or Knife, and
as the Scent is fweet or rank, it is new or hale j
and the like of the Sides in the moh flefhy Parts :

T tained, they wdll look grecnifh in fome Places,
or very black. Look on the Hoofs, and if the
Clefts are very wide and rough, it is. old ; if clofe
and fmooth, it is young.

'The Seafon forVenison.
The Buck Venifon begins in May, and Is in

Seafon till All hallow*s Day ; the Dee is in Seafon
from Michaelmas to the End of DeccmheVy and
fometimes to the End ofJanuary*

How to choofe Ha ms.
Put a Knife under the Bene that flicks out of

the Ham, ad if it comes out clean, and has a
pretty good Flavour, it is fvveet and good ; if
much fmeared and dulled, it is tainted and rufty.

How to choofe Bacon,
If the Fat be white, oily in feelling, and does

not break or crumble, and the Flefh hicks well
to the Bones, and bears a good Colour, it is good ;

but if the contrary, and the Lean has fome little
Streaks of yellow, it is ruhy, or will Toon be fo.
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to choofe Butter.
When you buy Butter, truft not to that which

will be given you to talle, but try in the Middle,
and if your Smell and Tafte, be good, you can-
not be deceived.

How to choofe Cheese.
Checfe is to be chofen by its moift and fmooth

Coat; if old Cheefe be rough-coated, rugged, or
dry at Top, beware of little Worms or Iv. ires, if
it be all over full of Holes, modi or fpung , it is.
fubjedt to Maggots. If any foft or pen died Ph ce
appear on the Out-fide, try how deep it g es, lor
the greater Part may be hid within.

How to chops Eggs.
Hold the great End to you Tongue, if it feels

warm, it is nexv \ if cold, it is bad ; and -o in
■Proportion to the Heat and Cold, fo is the Gxod-
nefs of the Egg. Another Way to know a good
Egg is, to put the Egg into a Pan of cold Water,
the frefner it be, the fooner it will fall to the Bot-
tom ; if rotten it will not fink at all.

How to keep Eggs good.
Place them all with the Small End downwards

in line Wood-Alhes, turning them once a Week
End-ways, and they will keep Some Months.

How to choofc Po ULTRY.
A Cock or Capon, &c. if they are young,

their Spurs are fhort and dubbed, but take parti-
cular Notice they are not pared or fcraped.

If the Hen is old, her Legs and Comb are
rough ; if voting, Smooth.
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A Turky. If the Cock be young, his Legs

will be black and fmooth, and his Spurs fhort ; if
Pale, his Eyes will be funk in his Head, and his
Feet dry ; if new, the Eyes lively and limber.

For the Hen obferve-the fame Dire&ions ; and.
if fhe be with Egg, fhe will have a loft open
Vent ; if not, a hard clofc one.

A Goofe. If the Bill is yellowifh, and has
but few Hairs, it is young ; but if full of Hairs,
and the Bill and Foot red, it is old ; if frefh,
limber-footed; if dale, dry-footed.

Ducks, wild or tame. If frefh, limber-footed;
If Pale, dry-footed.

A true wild Duck has a reddifh Foot and
fmaller than the tame one.

To choofe a Rab bit, or Coney.
If a Rabbit be old, the Claws will be very"

long and rough, and grey Hairs intermixed with
the Wool; but if young, the Claws and Wocf
fmooth. IfPale, it will be limber, and the Flefh
will look bluifh, having a Kind of Slime upon
it; but if frefh, it will be lliff, and the Flefh
white and dry.

To clooofe Pidgeons, &c.
] he Dove-houfe Pidgeons, when old, are red-

itgged : when new and fat, limber-footed, and
feci full in the Veitf ; when Pale, their Vents are
geecn and flabby.

*** 1flail not trouble my Readers with Injlrac-
tions how to choofe Game, it being quite urwe~\
sejfary, as there is none to be fold in any Market,
it bang now contrary to Art ofParliament.
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How to choofe Fish.
Salmon, JVhiting, Pike, Trout, Carp, Tench,

Grading, Barbel, Chub, Ruff', Eel, Smelt, Shad,
&c. All thefe are known to be new or dale, by
the Colour of their Gills ; their Eafmefs or Hard-
nefs to open, the hanging or keeping up their
Fins, the handing out or finking of their Eyes,
idc. or by fmelling their Gills.

Turbot. He is chofen by his Thicknefs and
Plumpnefs ; and if his Belly be ofa Cream-Co-
lou., he mud: fpend well ; but if thin, and his
Belly of a bluifh white, he will cat very loofe.

Ccd and Coding. Choofe them by their Thick-*
nefs towards the Head, and the W hitcnefs ol the
Flclh, when it is cut.

Ling. For dried Ling, choofe that which is
thickHf in the Poll, and the Flelh of the bright-
eft yellow.

Scale and Tornhach. Choofe them by their
Thicknefs; and the She - Sc'>- Is always the fweet-
cil, efpecially if large.

Seals. Thefe are chofen by their Thicknefs
and Stiffnefs : when their Bellies are of a Cream-
Colour, they fpend the firmer.

Sturgeon. If it cuts without crumbling, and
the Veins and Griftle give a true blue where the/
appear, and the Fielh a perfect white, then con-
clude it to be good.
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Mackarel and Frcjlo Herrings. If the Gills are

of a lively and fhining Rednefs, their Eyes ftand
full, and the Flefh is ftift', then they are new ;

out if dusky and faded, or finking and wrinkled,
and the Tails limber, they are ftale.

.. Fiounders and Plaice. If they are ftiff, and their
Eves be not funk, or look dull, they are new ;

the contrary when Hale. The belt Sort of Plaice
look, bluifti on the Belly.

, Loh/lcrs. Choofe them by their Weight, the
he:, eft are the beft, if no Water be in them ;

h' new, the Tail will fly up like a Spring ; if full,
the '.diddle of the Tail will be full of hard, red-
rflfh. skinned Meat.

Prawns, Shrimps , and Crah-ffh, The two
rft, if ftale, will call a Kind of flimy Smell ;

’.cir Colour fading, and they flimy ; othenvife
of them are good.

The letter, if ftale, will be limber in their
( laws and Joints, their red Colour turned black-
Ui and dufky, and will have an ill Smell under
tiicii Throat0

Pickled Salmon. If the Flefli feels oily, the
Sea’ ? ftift'andlhining, audit comes in Fleaks, and
parts without crumbling, then it is new and good,
and not otherwife.
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Ihe befl Directions for Roasting all
Manner of Butcher's Meat, &c.

For Roasting

IF you are to roafi any Thing very final! or thin,
take Care to have a pretty little brifk Fire, that

it may be done quick and nice j if a large Joint,
let a good Fire be laid to cake. Let it be clear
at the Bottom, .and when your Meat is half done,
flir up a good brifk Fire.

Hoiv to roafi Beef.
If a Rump or Surloin, do not fait it, but lay

It a good Way from the Fire, bade it once or
twice with Salt and Water, then with Butter ;

flour it, and keep bailing it with what drops from
it. When you lee the Smoak of it draws to the
f ire, it is near enough.

If the Ribs, fprinkle it with Salt for half an
Hour ; dry and flour it ; then butter a Piece of
Paper very thick, and fallen it on the Beef, the
buttered Side nexr it.

N. B. Never fait your roaft Meat before you
lay it to the Fire, (except the Ribs) for that draws
out all the Gravy.

If you would keep it a few Days before you
drefs it, dry it well with a clean Cloth, then flour
it all over, and hang it up where the Air may
come to it.
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How to roafl Lamb, or Mutton.
The Loin, the Saddle of Mutton, (which is

the two Loins) and the Chine, (which is the two
Necks) muft be done as the Beef; but all other
Joints ofLamb or Mutton muft not be papered;
and juft before you take it up, dredge it with a
little Flour, but not too much, for that takes a-
way all the fine Tafte of the Meat.

B. N. Be fure to take off the Skin of a. Bread
of Mutton before you roaft it.

How torcajl Veal.
If a Fillet , duff it with Thyme, Marjoram,

ParHey, a fmall Onion, a Sprig of Savory, a Bit
of Lemon-Peel cut very fmall. Nutmeg, Pepper,
Mace, Salt, Crumbs of Bread, four Eg-gs, a
Qua rter of a Pound ofButter or Marrow, mix’d
with a little Flour to make it did'; Half of which
put into the Udder, and the other into Holes made
in the fleihy Part.

If a Should: r, bade it with Milk till half done ;

then flour it, and bade it withButter.
T ie Breaft muft be roafted with the Caul on

till i : is enough, and the Sweetbread fkewered on
the Backfide of the Breaft. When it is nigh c-
nough, take off the Caul, bafte it and dredge it
with a very little Flour. All thefe are to be fent
to Table with melted Butter, and garnifhed with
fliced T^Aon.

If a or Fillet not fluffed, be fare to pa-
per the Fat, that as little may be loft as poillblc.
All Joints are to be laid at a Diftance from the Fire,
till foaked, then near the Fire. When you lay
it down, balfe it with good Butter, (except it be
the Shoulder, and that may be done the fame, if
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you rather chufe it;) and when it is near enough,
bafte it again-, and dredge it with a little Flour.

How to roaj} a Pi o.
Fit ft wipe it very dry with a clean Cloth, then

takea Piece ofButter, and fome Crumbs ofBread,
ofeach about a Quarterof a Pound \ a little Sage,
Thyme, Parlley, Sweet-Marjoram, Pepper, Salt,
and Nutmeg, the Yolks of two Eggs, mix thefe
together, and few it up in the Belly. Flour it
very thick ; then fpit it and lay it to the Fire, tak-
ing Care that your Fire burn well at both Ends,
or till it does, hang aflat Iron in the Middle of the
Grate. Continue flouring it ’till the Eyes drop
out, or you find the Crackling hard ; then wipe
it clean with a Cloth, wet in Salt and Water,
and bafte it with Butter. When the Gravy be-
gins to run, put Bafons in the Dripping-pan to
receive it. When you perceive it is enough, take
about a Quarter of a Pound of Butter, put it in-
to a coarfe clean Cloth, and, having made a clear
brisk Fire, rub the Pig all over with it, ’till the
Crackling is quite crifp, and then take it from the
Fire. Cut oft the Head, and cut the Pig in two
down the Back, where take out the Spit. Then
having cut the Ears oft', and placed one at each
End, and alfo the under Jaw in two, and placed
one at each Side, make the Sauce thus.

Take fome good Butter, melt it, mix it with
the Gravy received in the Bafons, and the Brains
bruifed, and a little dried Sage Hired.final! ; pour
thefe into theDifti, and ferve it up.

Hw to roojl Pork .

The heft Way to roaft a Leg is firft to par-
boil it, then skin it and roaft it, bafte it with
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Butter ; then take a little Sage, fhred it fine, a
little Pepper and Salt, a little Nutmeg, and a
few Crumbs of Bread ; throw thefe all over it all
the Time it is roafting ; then have a little drawn
Gravy to put in the Difh with the Crumbs that
drop from it. Some like the Knuckle fluffed
■with Onions and Sage fhred final!, with a little
Pepper and Salt, Gravy and Apple-Sauce to it;
this they call a mock Gocfe. The Spring, or Hand
of Pork, if very young, roafted like a Pig, eats
very well, otherwife it is beft boiled. The Spare-
rib fhould be balled with a little Bit of Butter, a
very little Flour, and feme Sage fhred finall ; and
ferved up with Apple-Sauce. The bell Way to
draff Pork Grifkins is to roaft them, bafte them
with Butter, and Crumbs of Bread, Sage, and a
little Pepper, and Salt; the ufual Sauce to thefe
is Mujiard.

When you roaft a Loin, take a fharp Penknife,
and cut the Skin acrofs, to make the Crackling
eat the better. The Chine you mull not cut
at all.

If Pork is not well done, it is apt to furfeit.

How to rooji the Hind-Quarter of a Pig, Lamb-
Fafhion.

At the Time of Year when Houfe-Lamb is
Very dear, take the Hind-Quarter ofa large Pig,
take oft' the Skin, and roaft it, and it will eat like
Lamb, with Mint-Sauce, or with a Sallad, or
Seville Oranges.

To roajl a Leg of Mutton with Cockles.
Stuff it all over with Cockles, and roaft it \

garnifh with Horle-Radifh.
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*To roaji a Leg o/'Mutton with Oyfters.

Take a Leg about two or three Days old, fluff
it all over with Oyfters, and roaft it. Garnifh
with Horfe-radifh.

How to roaji Mutton like Venifbn.
Take a fat Hind-Quarter of Mutton, and cut

the Leg like a Haunch of Venifon, rub it well
with Salt-petre, hang it in a moift Place for two
Days, wiping it two or three Times a Day with
a clean Cloth ; then put it into a Pan, and hav-
ing boiled a Quarter of an Ounce of All-fpice in
a Quart of red Wine, pour it boiling hot over
your Mutton, and cover it clofe for two Hours ;

then take it out, fpit it, lay it to the Fire, and
conftantly bafte it with the fame Liquor and But-
ter. If you have a good quick Fire, and your
Mutton not very large, it will be ready in an
Hour and a Half. Then take it up, and fend it
to Table with fome good Gravy in one Cup, and
fweet Sauce in another.

How to roafl a Hare.
One Side being larded, fpit it, without larding

the other, and while it is roafting, bafte it with
Milk or Cream j then ferve it with thick Claret
Sauce.

Another JFay.
Take feme Liver of a Hare, fome fat Bacon,

grated Bread, an Anchovy, Shalot, a little Win-
ter-favoury, and a little Nutmeg ; beat all thefe
into a Pafte, and put them into the Belly of the
Hare; bafte the Hare with Itale Beer ; put a little
Bit ofBacon in the Pan ; when it is half-roafted.
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bafte it with Butter. For Sauce, take melted
Butter, and a little Bit ofWinter-favoury.

Another IVay.
Set and lard it with Bacon ; make for it a

Pudding of grated Bread, the Heart and Liver
being parboiled and chopped final 1, with Beef-
Suet and fweet Herbs, mixt with Marrow, Cream,
Spice, and Eggs ; then few up the Belly and roaft
it. When it is roafted, let your Butter be drawn
up with Cream, Gravy, or Claret.

How to roajl Ra b bit s.
Lay them down to a moderate Fire, bafte them

with good Butter, and dredge them with Flour.
Melt fome good Butter, and having boiled the
Livers with a Bunch ofPar/ley, and chopped them
fmall, put Half into the Butter, and pour it into
the Difh, and garnifli it with the other Half.

French Sauce for Rabbits.
Onions minced fmall, fried, and mingled with

IVI uftard and Pepper.
A good Sauce for Teal, Mallard, Ducks, Gfc.
Take a Quantity of Veal Gravy, according

to the Bignefs of your Difti of wild Fowl, fea-
foned with Pepper and Salt ; fqueeze in the Juice
of two Oranges, and a little Claret. This will
ferve all Sorts ofwild bowl.

How to roafl a Haunch ofV enison.

Take a Hunch.of Venifon and fpit it, then
take a little Wheat Flour and Water, knead and
roll it very thin, tie it over the fat Part of the
Venifon with Pack-thread; ifit be a large Haunch
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It will take four Hours roafting, and a middling
Haunch three Hours keep it baiting all the Time
you roaft It; when you diih it up, put a little
Gravy in the Diih, and Tweet Sauce m a Bafon ;

Half an Hour before you draw your Venifon take
oil the Paftc, baile it, and let it be alight brown.

To roafl a Neat’s Tongue..
Take a pickled Tongue, and boil it ’till the

Skin will come off, and when it is ikinned, ftick
it with Cloves, about two Inches afunder, then
put it on a Spit, and wrap a Veal Caul over it,
and roaft it ’till it is enough ; then take off* the
Caul, and juft froth it up, and ferve it in a Diih
with Gravy, and fome Venifon or Claret Sauce in
a Plate garniih it with Rafpings of Bread frftcd,
ancl Lemon fliced.

Tongue, or Udder.
Parboil your Tongue or Udder, then ftick into

it ten or twelve Cloves, and whilft it is roafting
bafte it with Butter. When it is ready, take it
up, and fend it to Table with fome Gravy and
fweet Sauce.

To roajia Calf’s Liver.
Lard your Liver well with large Slices of Ba-

con, farten it on the Spit, roaft itata gentle Fire.,
and ferve it up with good Veal Gravy, or a Poi-
vrade.

To roll a Breafl cf Mutton.
Bone the Mutton, make a favoury-forced Meat

for it, wafh it overwith the Batter of Eggs, then
fpread the forced Meat on it ; roll it in a Collar,
and bind it with Pack-thread ; then roaft it ; put
under it a Regalia of Cucumbers.



16 The Cook's Vocket-Companion.
Directions concerning Poultry.

If your Fire is not very quick and clear when
you lay you Poultry down to roaft, it will not eat
near fo fweet, or look fo beautiful to the Eye.

How to roaft Larks.
Trufs them handfomely on the Back, but nei-

ther draw them nor cut off theirFeet. Lard them
with fmall Lardoons, or elfe fpit them on a wooden
Skewer, with a fmall Bard ofBacon between two;
when they are near roafted enough, drudge them
with Salt, powdered fine, and fine Crumbs of
Bread. When they are ready, rub the Difli you
defign to ferve them in with a Shalot, and feive
them with Salt, Pepper, Verjuice, and the Juice
of an Orange, and Crumbs of Bread fried, and
ferve in a Plate by themfelves.

Or with a Sauce made of Claret, the Juice of
two or three Oranges, and a little Aired Ginger,
fet over the Fire a little while, and beat up with a
Piece ofButter.

You may ufe the fame Sauce for broiled Larks,
which you muff open on the Breafts when you lay
them on the Gridiron.

How to roaft a Woodcock,
When you have trufled your Woodcock, and

drawn it under the Leg, take out the bitter Part,
and put in the Trales again : Whilft the Wood-
cock is roafting, bafte It with Butter, fet under it
an Earthen Difli with a Slice of toafted Bread in
it, and let the Woodcock drop upon it : Your
Woodcock will take about Halfan Hour in roaft-
ing, if you have a brifk Fire. When you difli it
up, lay the Toafl under it, and ferve it up with
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Sauce made of Gravy and Butter, with a littleLe-
mon, and a Spoonful or two of red Wine 3 and
pour a little over the Toad.

To roajl a Goose.
Take a little Sage, a fmall Onion, chopped

fmall, fome Pepper and Salt, and a Bit of But-
ter ; mix thefe together, and put them in the Bel-
ly of the Goofe 3 then fpit it. Tinge it with white
paper, dredge it with a little Flour, and bade it
withButter. When it is enough, (which is known
by the Legs being tender) take it up, and pour
through it two Glades of red JVine, and ferve it
up in the fame Difh, and Apple Sauce in a Bafon. -

To rcaji a Turkey.
Take a Quarter of a Pound of lean Veal, a

little Thyme, Parfly, Sweet-Marjoram, a Sprig
of Winter-favoury, a Bit of Lemon-peel, one
Onion, a Nutmeg grated, a Dram of Mace, a
little Salt, and half a Pound of Butter 3 cut your
Herbs very fmall, pound your Meat as fmall as
podible, and mix all together with three Fggs,
and as much Flour or Bread as will make it of a
proper Confidence 3 then fill the Crop of your
Turkey with it, paper the Bread, and lay it down
at a good Didance from the Fire. When the
Smoke begins to draw to the Fire, and it looks
plump, bade it again, and dredge it with a
Flour, then take it up, and fend it to Table.

a roaft Turkey.
For the Sauce, take a little white Gravy, Cat-

chup, a few Bread Crumbs, and a little whole
Pepper ; let them boil well together ; put to them
a little Flour, and a Lump ofßutter, which pouf
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upon the Turkey. You may lay round your
Turkey forced Meat Balls. Garnilh your Difli
whith Slices ofLemon.

General Directions for boiling Meat.

ALL frefli Meatfliould be put into the Water
boiling hot, and fait Meat when the Water

is cold, unlefs youapprehend it is not corn’d quite
enough, and in that Cafe putting it into the Wa-
ter when hot ffrikes in the Salt.

Chickens, Lamb, and Veal, are much whiter
for being boiled in a clean Linen Cloth, with a
little Milk in your Water.

The Time fufficient for dreffing different Joints
depends on the Size of them : A Leg of Mutton,
of about feven or eight Pounds, will take two
Hours boiling ; a young Fowl about halfan Hour;
a middle-fized Leg of Lamb about an Hour ; a
thick Piece of Beef, of twelve or fourteen Pounds,
will take about two Hours and a Half after the
Water boils, if you put in the Beef when the
Water is cold, and fo in Proportion to the Thick-
nefs and Weight of the Piece ; but all Kinds of
Victuals take fomewhatmore Time in frcfty Wea-
ther.

Leg ofLamb boil'd, with Chickens round it.
When your Lamb is boiled, pour over it Parfley

and Butter ; lay your Chickens roundyour Lamb,
and pour over the Chickens a little white fricacy
Sauce. Garnifh your Difh with Sippets and Le-
mon,
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To Coil a Leg of Lamb, with the Loin fried a~

bout it.
When your Lamb is boiled ; lay it in the Difli,

and pour upon it a little Parfley and Butter; then
lay your fried Lamb round it, and cut fome Af-
paragus to the Bignfs of Peafe, boil it green,
and lay it round your Lamb in Spoonfuls. Gar-
nifh the Dilh with crifp’d Parfley.

Tpboila Tongue.
If it be a dried Tongue, it mull be laid in warm

Water for fix Hours, then lay it three Hours in
frelh cold Water. Then take it out and boil it
three Hours, which will be fufficient. If your
Tongue be juft out of Pickle, it muft lay three
Hours in cold Water, and then boil it till it will
peel.

To hod a Ham
Lay it in cold Water two Hours, walh it clean,

and tie it up in clean Hay. Boil it very flow
the firft Hour, and very brifk an Plour and a Half
more. Take it up in the Hay, and fo let it lie
till cold, then rub the Rind with a clean Piece of
Flannel.

To Pickled Pork.
Walh your Pork, and lerape it clean ; then

put it in when the Water is cold, and boil it till
the Rind be tender.

To boil a Goose.
When your Goofe has been feafoned with Pep-

per and Salt for four or five Days, you muft boil
it about an Hour j then ferve it hot, with Tur-
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nips, ‘Carrots, Cabbage or Collydowers, tolled
up with Butter.

To boil Rabbits.
*Trufs them for boiling, and lard them with Ba-

con ; then boil them quick and white. For Sauce,
take the boiled Liver, and fhred it with fat Bacon;
tofs thefe up together in ftrong Broth, whiteWine
Vinegar, Mace, Salt, and Nutmeg ; fet Fariley,
minced Barberries, and drawn Butter. Lay your
Rabbits in a Difh, and pour the Sauce all over
them. Garnifh it with diced Lemon and Bar-
berries.

To boil Rabbits ivith Saufages.
Boil a Couple ofRabbitswhen almoft boiled,

put in a Pound of Saufages, and boil with them ;

when done enough, difh the Rabbits, placing a
Saufage here and there one, with fome fried Slices
of Bacon. For Sauce, put Muftard and melted
Butter, beat up together in a Cup, and ferve them
hot. You may boil a powdered Goofe the fame
Way.

To boilViVG EONS.
Stuff your Pidgcons with fmeet Herbs, chop-

ped Bacon, grated Bread, Butter, Spice, and the
Yolk of an Egg ; then boil them in Prong Broth,
Butter, and Vinegar, Mace, Salt, and Nutmeg;
fet Pardey, minced Barberries, and drawn Butter;
lay your Pidgeons in the Difh, pour the Lear ail
over them; garnifh with diced Lemon and Bar-
berries.

To iw7Chickens.
Take four or five Chickens, as you would have

your Difh in Bighefs ; if they be fmall ones fcald
them

* Sec Directions for Trading.
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them before you pluck them, it will make them
whiter; then draw them, and take out theBreaft-
bone ; wafh them, trufs them, and cut off the
Heads and Necks ; and boil them in Milk and
Water, with a little Salt ; Half an Hour, or lefs
will boil them. They are better for being killed
the Night before you ufe them.

To make Sauce for the Chickens.
Take the Neck?, Gizzards, and Livers, boil

them in Water ; when they are enough ftrain ofF
the Gravy, and put to it a Spoonful of Oyfter-
Pickle ; take the Livers, break them fmall, mix
a little Gravy, and rub them thro’ a Hair-fieve
with the Back ofa Spoon ; then put to it a Spoon-
ful of Cream, a little Lemon and Lemon-peel
grated ; thicken it up with Butter and Flour.
Let your Sauce be no thicker thanCream, which
pour upon your Chickens. Garnilh your DHh
with Sippets, Mufhrooms, and Slices ofLemon*

They are proper for a Side-dilh or a Top-dilha
either at Noon or Night.

How to boil a Turkey.
When your Turkey is dreffed and drawn, trufs

it, cut off the Feet, and cut down the Breaft-
bone with a Knife ; then fow up the Skin again :

Stuff the Breaft with a white Stuffing.

the boiled Turky.
Take the Sweet-bread of Veal, boil it, fhred

it fine, with a little Beef-fuet, a Handful ofBread
Crumbs, a little Lemon-peel, part of the Liver,
a Spoonful or two of Cream, withNutmeg, Pep-
per, Salt, and two Eggs ; mi* all together, and
fluff your Turkey with Part of the Stuffing, (the
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reft may be boiled or fried to lay round it) dredge
it with a little Flour, tie it up in a Cloth, and
boil it with Milk and Water : If it be a young
Turkey an Hour will boil it.

How to make Sauce for the Turkey.
Take a little fmall white Gravy, a Pint of Oyf-

ters, two or three Spoonfuls of Cream, a little
Juice ofLemon, and Salt to your Tafte, thicken
it up with Flour and Butter, then pour it over
your Turkey, and fcrve it up ; lay round your
Turkey fried Oyfters, and the forced Meat. Gar-
ttifti your Difli with Oyfters, Muihrooms, and
Slices ofLemon.

How to makeanother Sauce for a Tuikey.
Take a little ftrong white Gravy, and fome of

the whiteft Sellery you can get, cut it about an
Inch long, boil it till it be tender* and put it
into the Gravy, with two Anchovies, a little Le-
mon-peel fhred, two or three Spoonfuls of Cream,
a little flared Mace, and a Spoonful ofwhite Wine;
thicken it up wifh Flour and Butter j if you dif-
like the Sellery, you may put in theLiver, as you
did for Chickens.

Todrefs Spinage.
Pick it very clean, and wafli it In five or fix

Waters ; put it in a Sauce-pan that will juft hold it,
throw a little Salt over it, and cover the Pan dole.
Don’t put any Water in, but (hake the Pan often.
You muft put your Sauce-pan on a clear quick
Fire. As foon as you find the Greens are flhrunk
and fallen to the Bottom, and that the Liquor
which comes out of them boils up, they are e~
Hough. Throw them into a clean Sieve to drain.
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■and juft give them a little Squeeze. Lay them in
a Plate, and never put any Butter on it, but put
it in a Cup.

To drefs Cabbages, iffc.
Cabbage, and all Sorts ofyoung Sprouts, muff

be boiled in a great deal of Water. When the
Stalks are tender, or fall to the Bottom, they are
enough; then take them off, before theylofe their
Colour. Always throw Salt into your Water be-
fore you put your Greens in. Young Sprouts
you fend to Table juft as they arc, but Cabbage
is beft chopped and put into a Sauce-pan with a
good Peice of Butter, (lining it for about five or
fix Minutes, till the Butter is all melted, and
.then fend it to 'Fable.

To drefs CARROTS.
Let them be feraped very clean, and when they

are enough rub them in a clean Cloth, then dice
them into a Plate, and pour fome melted Butter
over them. If they are young Spring Carrots,
Half an Hour will boil them ; if large, an Hour,
but old Sandwich Carrots will take two Hours.

To drefs BrockALA.
Strip all the little Branches off till you come

to the top one, then with a Knife peel off all the
hard outfide Skin which is on the Stalks and
little Branches, and throw them into Water.
Have a Stew-pan ofWater with fome Salt in it;
when it boils put in the Brockala, and when the
Stalks are tender, it is enough, then fend it to
Table withButter in a Cup.—The French eat Oil
and Vinegar with it.
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Ta drefsColliflowers.

Take your Flowers, cut off all the green Part,
and then cut the Flowers into four, and lay them
in Water for an Hour: Then have fome Milk and
Water boiling, put in the Colliflowers, and be
fure to fkim the Sauce-pan well. When the Stalks
are tender, take them carefully up, and put them
into a Cullender to drain : Then put a Spoonful
of Water into a clean Stew-pan, with a little
Duff of Flour, about a Quarter of a Pound of
Butter, and fhake it round till it is all finely melt-
ed, with a little Pepper and Salt ; then take Half
the Colliflower, and cut it as you would for Pick-
ling, lay it into the Stew-pan, turn it, and fliake
the Pan round. Ten Minutes will do it. Lay
the fiewed in the Middle of your Plate, and the
boiled round it. Pour the Butter you did it in o-
ver it, and fend it to Table.

To drefsFrench Beans.
Firft firing them, then cut them in two, and

afterwards acrofs; but ifyou would do them nice,
cut the Bean into four, and then acrofs, which is
eight Pieces. Lay them into Water and Salt,
and when your Pan boils put in fome Salt and the
Beans: When they are tender they are enough ;

they will be foon done. Take Care they don’t
lofe their fine green. Lay them in a Plate, and
have Butter in a Cup.

To drefs Artichokes.
Wring off the Stalks, and put them into the

Water cold, with the Tops downwards, that all
the Dull and Sand may boil out. When the Wa-
ter boils, an Hour and a Half will do them.
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To drefsAsparagus.

Scrape all the Stalks very carefully till they
look white, then cut them all even alike,
throw them into Water, and have ready a Stew-
pan boiling. Put in fome Salt, and tic the Afpa-
ragus In little Bundles. Let the Water keep boil-
ing, and when they are a little tender take them
up. If you boil them too much, you lofe both
Colour and Tafte. Cut the Round of a fmall
Loaf about Half an Inch thick, toail it brown,
on both, Sides, dip it in the Afparagus Liquor,
and lay it in your Difh ; Pour a little Butter over
the Toaft, then lay your Afparagus on the Toafl
all round the Difh with the white Tops outward.
Don’t pour Butter over the Afparagus, for that
makes them greafy to the Fingers, but have your
Butter in a Bafon, and fend it to 'Fable.

How to ke.p Meat hot.
The bell Way to keep Meat hot, if it be done

before your Company is ready, is to fet the Dilh
over a Pan of boiling Water : cover the Dull
with a deep Cover fo as not to touch the Meat,
and throw a Cloth over all. Thus you may
keep your Meat hot a long Time, and it is better
than over-roafHng and fpoiling the Meat. The
Steam ofthe Water keeps the Meat hot, and docs
not draw the Gravy out, or dry it up ; whereas
if you fet a Difh of Meat any 'Lime over a Chaf-
fmg-Dlfh of Coals, it will dry up all the Gravy,
and fpoil the Meat.
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Hajhing, Stewing, Baking
, Boiling . &c.

Hashing.

To hajh a Calf’s Head.

AFTER your Calf’s Head is flit, cleanfed*
and half-boiled, and cold, cut it in thin Slices?

and fry it in a Pan of brown Butter ; then having
a Tofs-Pan on the Stove, with a Pint of Gravy,
as much ftrong Broth, a Quarter of a Pint of
Claret, as much white Wine, and a Handful of
favoury Balls, two or three flirivelled Palates, a
Pintof Oyfters, Cocks-combs, Lamb-llones, and
Sweet-breads, boiled, blanched, and diced, with
Mufhrooms and Truffles; then put your Hafli in
the Difli, and the other Things, fomc round and
fome on it. Garnifh the Difli with diced Lemon.

Tohajh Beef.
Cut fome Slices of tender Beef, and put them

in a Stew-pan, well floured, with a Slice ofBut-
ter, over a quick Fire, for three Minutes, and
then put to them a little Water, a Bunch of fweet
Herbs, or a littleMarjoram alone, an Onion, fome
Lemon-peel, with fome Pepper, Salt, and fomc
Nutmeg grated ; cover thefe clofe, and let them
ftew till they are tender; then put in a Glafs of
Claret, or Beer, that is not bitter, and ftrain your
Sauce ; fervc it hot, and garnifh with red Beet-
roots, and Lemon diced. This is a very good
Difli.
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7/ fine Hcijh of Beef, at lit titExpence.

After having cut your Beef in thin Slices, make
your Sauce for it as follows; take fome Pepper
and Salt, an Onion cut in two, a little Water,
and fome ftrono- Beer : after that, take a Piece of

O J

Butter, rolled in Flour, in your Pan, ftirring it
till it burns j then put in your Sauce, and let it
boil a Minute or two ; then put in your Beef,
and let it but juft warm through, for it will har-
den it ifyou let it lie too long.

You may put in a little Claret, juft before you
take it off the Fire; if you ufe no Beer, take fome
Mufhroom or Walnut Liquors. Garnifti with
Pickles.

To hajh a Leg s/Mutton.
Take a Leg ofMutton half-roafted, when it

is cold cut it in thin Pieces as you would do any
other Meat for hafhlng, put it into a Stew-pan,
with a little Water or fmall Gravy, two or three
Spoonfuls ofred Wine, two or three Shalots fhred,
or Onions, and two or three Spoonfuls of Oyfter
Pickle ; thicken it up with a little Flour, and fo
ferve it up. Garnifti your Difli with Horfe-radifti
and Pickles.

You may do a Shoulder Of Mutton the fame
Way, only boll the Blade-bone, and let it lie in
the Middle.

Tohajh Mutton.
Cut your Mutton in fmall Pieces, and then take

about PlalF a Pint of Oyfters, and after wafliing
them in Water, put them in their own Liquor in
a Sauce-pan, with fome Mace, whole Pepper,
and a little Salt : When they have Hewed a little.
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put in one Anchovy, a Spoonful ofKitchen Sauce,
or pickled Walnut Liquor, fome Gravy, or Wa-
ter ; then put in your Mutton, and a Piece of
Butter rolled in Flour; let it boil up till the Mut-
ton is warm through, then put in a Glafs of Cla-
ret ; lay it upon Sippets, garnifhed with fliced
Lemon or Capers, and if you pleafe fome Mufn-
rooms.

Another Way to hajh Mutton, or any fuch Meat.
Take a little Pepper, whole Mace, Salt, a few

Sprigs of fweet Herbs, a little Anchovy, one Sha-
lot, two Slices of Lemon, and a little Broth or
Water ; let it flew a little, and thicken it with
burnt Butter. Serve it with Pickles and Sippets.

Stewing.
To flew a Rump ofBeef.

Take a fat Rump of young Beef, and cut off
the Fag-end, Lirdthe low Part with fat Bacon, and
Huff the other Part with fhred Parfley ; put it in-
to your Pan, with two or three Quarts of Wa-
ter, a Quart of red Wine, two or three Ancho-
vies, an Onion, two or three Blades of Mace,
a little whole Pepper, and a Bunch of fweet Herbs;
ftew it over a flow Fire five or fix Hours, turn-
ing it feveral Times in the Stewing, and keep it
clofe covered ; when your Beef is Hewed enough,
take from it the Gravy, thicken Part of it with a
Lump ofButter and Flour, and put it upon the
Difh with the Beef. Garnifh the Difh with Horfe-
radifh and red Beet-root. There mult be no Salt
upon the Beef, only fait the Gravy to your Tafte.

You may Hew Part of a Biifliet, or an Ox-
Check, the fame Way.
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ToJiew Beef Collops.

Cut raw Beef in the fame Manner as you do
Veal for Scotch Collops ; lay it in a Difh with a
little Water, put to it a Shalot, a Glafs ofwhite
Wine, fome Marjoram powdered, fome Pepper
and Salt, and a Slice or two of fat Bacon ; then
put it over a quick Fire for a little Time, ’till your
Dilh is full of Gravy, and you may put in a lit-
tle Catchup ; ferve it hot, and ganifli with Lemon
fliced.

How toJlew Ducks whole.
Take Ducks when they are drawn and clean

walhed, put them into a Stew-pan with ftrong
Broth, red Wine, Mace, whole Pepper, an O-
nion, an Anchovy, and Lemon-peel; when well
Hewed, put in a Piece of Butter, and fome grated
Bread to thicken it ; lay round them crifp Bacon,
and forced Meat Balls. Garnifhwith Shalots.

ToJiav Pigeons.
Take your Pigeons, feafon and fluff them ;

flat the Breafl-bone, and trufs them up as yoit
would do for Baking, dredge them over with a
little Flour, and fry them in Butter, turning them
round till all Sides be brown, then put them into
a Stew-pan, with as much brown Gravy as will
cover them, and let them (lew till your Pigeons
be done ; then take Part of the Gravy, an An-
chovy fhred, a little Catchup, a fmall Onion, or
a Shalot, and a little Juice ofLemon for Sauce,
pour it over your Pigeons, and lay round them
forced Meat Balls and crifp Bacon. Garnifh your
Difh with crifp Parfleyand Lemon.
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To flew Veal.

Procure Tome lean Veal, cither raw, boiled, or
roafted, and having cut it into thick Slices, put
them in as much Water as will juft cover them ;

then put a little Pepper and Salt, a little Mace
and Nutmeg, a Shalot, a little fweet Marjoram,
and a little Lemon-peel; and when they are ftew-
ed near enough, put a littleMuftiroom Gravy in-
to the Liquor, a little Lemon Juice, a Gla.'s of
white Wine, and let it ftew a little longer; then
ftrain off the Liquor, and you may put fome pick-
led Mufhrooms in the Sauce, and thicken your
Sauce with Cream, or Butter rolled in Flour:
Garnilh with diced Lemon or Orange, and fried
Oyfters.

Toflew a Rump, Leg, or Neck
Firft break the Bones, and put them in a Pot

with a little whole Pepper, Mace and Salt, one
Anchovy, one Nutmeg, and one Turnip, two
Onions, a little Bunch of fweet Herbs, a Pint of
Ale, a Qurart ofClaret, a Quart or two ofWater,
and a hard Cruft ofBread ; ftop it up, and let it
ftew five Hours, and ferve it with Toafts and the
Gravy. Put half this to the Mutton, and ftew it
two Hours.—You may bake an Ox-Cheek in the
fame Manner.

To flew Mutton Chops.
Cut your Chops thin, take two Earthen Pans,

put one over the other, lay your Chops between
and burn brown Paper under them.

To flew Rabb ITS.
Take two or three Rabbits, and after boiling

them ti 1 they are halfenough, cut them into Pie-
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ces in the Joints, and cut the Meat off in Pieces,
leaving Tome Meat on the Bones ; then put Bones
and Meat into a good Quantity of the Liquor in
which the Rabbits were parboiled ; fet it over a
Chaffing-difh of Coals, between two Difhcs, and
let it ftew, feafon it with Salt, and grofs Pepper,
and then put in fome Oil ; and before you take
it off the Fire, fqueeze in fome Juice ofLemon :

When it has ftewed enough, ferve up all altogether
in the Difh.

To flew Rabbits the French Way.
Cut your Rabbits into Quarters, then lard them

wdth pretty large Lardoons of Bacon, fry them,
ffevv them in a Stew-pan, with Ifrong Broth,
white Wine, Pepper, Salt, a Faggot of fweet
Herbs, fried Flour, and Orange.

To flew nViG.
In the firff Place roaft the Pig till it is hot;

then take off the Skin, and cut it in Pieces; then
put it into a Stew-pan, with good Gravy and white
Wine, fome Pepper, Salt, Nutmeg, and Onion,
and a little fweet Marjoram, a little Fdder Vine-
gar, and fome Butter, and when it is ffewed e~
nough, lay it upon Sippets, and garnilh with diced
Lemon.

Toflew Eggs in Gravy.
Take a little Gravy, pour it upon a little Pew-

ter-Dlfh, and fet it over a Stove ; when it is hot,
break in as many Eggs as will cover the Bottom
of the Diff, keep pouring tire Gravy over them
with a Spoon till they are white at the Top, when
they are done enough, ftrew over them a little
Salt ; fry fome fquare Sippets ofBread in Butter,
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prick them with the fmall Ends upward, and ferve
them up.

To Jicw Apples.
Take eight or ten large Pippins, pared and cut

in Halves, a Pound of tine Sugar, and a Quart
ofWater ; then boil the Sugar and Water toge-
ther ; fkim it, and put your Apples in the Syrup
to boil, covered with Froth till they are tenderand
clear j put alittle Juice ofLemon in, and Lemon-
peel cut long and narrow, and a fmall Glafs of
Wine ; let them give one Boil up, then put it in
a China Difh, and ferve it cold.

ToJiew Trout.
Take a large Trout, wafh it, and put it In a

Pan with white Wine and Gravy, then take two
Eggs buttered, fome Pepper, Salt, Nutmeg, and
Lemon-peel, a little Thyme, and fome grated
Bread ; mix them all together, and put in the
Belly of the Trout j then let it Hew a Quarter
of an Hour, and put a Piece of Butter into the
Sauce ; ferve it hot, and garnifh with Lemon
diced.

«£. Toflew Cod.
Lay your Cod in thin Slices at the Bottom of

a Diih, with half a Pint of white Wine, a Pint
of Gravy, and fome Oyfters and their Liquor,
fome Pepper and Salt, and a little Nutmeg ; and
let it llew till it is near enough, then thicken it
with a Piece of Butter rolled in Flour ; let it
ftew a little longer j ferve it hot, and garnifh with
Lemon diced.
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Mow tofew Carp, from Pontack’r

Take half Gravy and half Claret, as much as
will cover your Carp in the Pan, with Mace, whole
Pepper, a little Cloves, two Anchovies, a little
Horfe-radifh, a Shalot or Onion, and a little Salt;
when the Carp is enough, take it out, and boil
the Liquor as faff as poffible, till it be juft enough
to make Sauce ; flour a Bit of Butter, and throw
into it ; fqueeze the Juice of one Lemon, and
pour it over the Carp.

To flew Oysters.
Plump them in their own Liquor ; then ftrain

them off, and wafti them in clean Water ; then
fet on a little of their own Liquor, Water, and
white Wine, a Blade of Mace, and a little whole
Pepper ; let it boil very well, then put in your
Oyfters, and let them juft boil up ; then thicken
them with the Yolks of two Eggs, a Piece of
Butter, and a little Flour, beat up very well ;

thicken it, and ferve it up with Sippets and Le-
mons.

To ftnv a Pi Kit.
Take a large Pike, fcale and clean it, feafon it

in the Belly with a little Mace and Salt; fewer
it round, put it into a deep Stew-pan, with a Pint
cf fmall Gravy, a Pint of red Wine, and two or
three Blades of Mace, fet it over a Stove with a
flow Fire, and cover it up clofe ; when it is ftewed
enough, take Part of the Liquor, put to it two.
Anchovies, a little Lemom-peel Hired fine, and
thicken the Sauce with Flour and Butter ; before
you lay the Pike on the Difb, turn it with the
Back upwards, take off the Skin and ferve it up.
Garnifh the Dith with Lemon and Pickle.
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To boil Tench.

Scale your Tench whenalive, gut it, and wafh
the Inftde with Vinegar, then put it into a Stew-
pan when the Water boils, with fome Salt, a
Bunch of Tweet Herbs, fome Lemon-peel, and
wholePepper ; cover it up clofc, and boil it quick
till enough ; then ftrain oft’ fome of the Liquor,
and put to it a little white Wine, fome Walnut
Liquor, or Mufhroorn Gravy, an Anchovy, and
fome Oyfters or Shrimps ; boil thefe together, and
tofs them up with thick Butter rolled in Flour,
adding a little Lemon Juice. Garnifh with Le-
mon and Horfe-radifh, and ferve it hot with Sip-
pets.

Broiling, Frying, Bakings &c.
To drefs Beef Steaks.

Take your Beef Steaks and beat them with the
Back of a Knife, ftrew them over with a little
Pepper and Salt, lay them on a Gridiron over a
clear Fire, turning them till enough ; fet your
Difti over a Chaffing-difh of Coals, with a little
brown Gravy ; chop an Onion or Shalot as fmall
as Pulp, and put it amongft the Gravy ; (if your
Steaks be not over much done, Gravy will come
therefrom) put it on a Difh, and fhake it all to-
gether. Garnifh your Difh with Shalots and
Pickles.

Mutton Cutlets, from Pontack’r
Take a Handful of grated Bread, a little Thyme

and Parfley, and Lemon-peel fhred very fmall,
with fome Nutmeg, Pepper, and Salt j then take
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a Loin of Mutton, cut it into Steaks, and let
them be well beaten ; then take the Yolks of two
Eggs ; rub all over the Steaks. Strew on the
grated Bread with thefe Ingredients mixed toge-
ther. Make your Sauce ofGravy, with a Spoon-
ful or two of Claret, and a little Anchovy.

Veal Cutlets, from Pontack’r,
Take a Neck of Veal, cut it into Steaks, and

fry it inButter. Boil the Cragg to ftrong Broth,
two Anchovies, two Nutmegs, I'ome Lemon-peel,
Penny-royal, and Parfley, Ihred very fmall; burn
a Bit of Butter, pour in the Liquor and the Veal
Cutlets, with a Glafs of white Wine, and tofs
them all up together. If it be not thick enough,
flour a Bit of Butter and throw in. Lay it into
the Diih ; fqueeze an Orange over, and ftrew
Salt as much as will relifli.

To fry Mutton Steaks.
Take a Loin of Mutton, cut off the thin Part,

then cut the reft into Steajcs, and flat them with
a Cleaver, or Pafte-pin, feafon them with a little
Pepper and Salt, and fry them in Butter over a
quick Fire ; as you fry them put them into aa
Larthern Pot till you have fried them all; then
pour the Fat out of the Pan, put in a little Gravy,
and the Gravy that comes from the Steaks, with
a Spoonful of red Wine, an Anchovy, and an O-
nion or a Shalot ftired ; fhake up the Steaks in
the Gravy, and thicken it with a little Flour ; fo
ferve them up. Garnifti your Difh with Horfe-
xadifti and Shalots.
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7j fry Beef Steaks.

Take Rump Steaks, or any other tender Part
•of the Beef, put feme Salt and Pepper upon them,
and then put them in a Pan with a Piece of But-
ter and an Onion, over a How Fire, clofe covered ;

and as,the Gravy draws, pour it from the Beef,
Fill adding more Butter at Times, till your Beef
is enough ; then pour in your Gravy, with a Glafs
of Urong Beer, or Claret, then let it juft boil up,
and ferve it hot, with Juice ofLemon, or a little
Verjuice.

Beef Steaks with Oyfters.
Take fome tenderBe* f Steaks, pepper them to

your Mind, but no Salt, for that will make them
hard ; turn them often, till they are enough, which
you will know by their feeling firm ; then fait
them to your Mind.

For the Sauce, take Oyfters, with their Liquor,
and wafli them in Salt and Water; let Oyfter
Liquor ftand to fettle, and thenpour off the clear ;

flew them gently in this, with a little Nutmeg or
Mace, fome whole Pepper, a Clove or two, and
take Care you don’t Hew them too much, for
that will make them hard ; when they are almoft
enough, add a little white Wine, and a Piece of
Butter rolled in Flour to thicken it.

Some choofe to put an Anchovy, or Muihroom
Catchup into the Sauce, which makes it very rich.

Veal Cutlets.
Having cut your Veal in Slices, feafon it with

Salt, Pepper, Nutmeg, fweet Marjoram, and a
little Lemon-peel grated ; wafh them over with
Egg, and ftrew over them this Mixture; lard them

with
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with Bacon, dip them in melted Butter, and wrap
them in white Papers buttered ; broil them on a
Gridiron a good Diftance from the Fire ; when
they are enough unpaper them, and ferve them
with Gravy and Lemon diced.

To fry Oysters.
Make aßatter ofMilk, Flour, and Eggs; then

take your Oyfters, wadi them, wipe them drv, and
dip them in the Batter; then roll them in feme
Crumbs of Bread and a little Mace beat fine, and
fry them in very hot Lard or Batter.

Whitings, broiled.
Whitings fhould bevvafhed withWater and Salt,

then dry them well and flour them ; rub your
Gridiron well withChalk, and make it hot; then
lay them on ; and, when they are enough, ferve
them with Oyfter or Shrimp Sauce ; garniih them
with Lemon diced.

N. B. The Chalk will keep the Filh from flick-
ing.

To broil Cod-Sounds.
After letting them lie in hot Water a few Mi-

nutes, take them out and. rub themwrell with Salt,
take off" the black Dirt and Skin ; When they
look white, put them in Water and give them a
boil ; take them out and dour them well, Salt and
Pepper them, then broil them ; when they are
enough lay them in your Difh, and pour melted
Butter and Muftard in the Difh. Broil them
whole.
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To broil Sheep or Hogs Tongues.

Boil, blanch, and fplit your Tongues, feafon
them with a little Pepper and Salt, then dip them
in Egg, ftrow over them a few Bread-crumbs,
and broil them till they are brown ; ferve them up
with a little Gravy and Butter.

To broil Chickens.
Slit them down the Back, and feafon them with

Pepper and Salt, lay them on a very clear Fire,
and at a great Diftance. Let the Infide lye next
the Fire till it is above half done; then turn them,
and take great Care the flcfhy Side don’t burn,
throw feme fine Rafpings of Bread over it, and
let them be of a fine Brown, but not burnt* Let
your Sauce be good Gravy, with Mufhrooms,
and garnllh with Lemon and the Livers broiled,
the Gizzards cut, ilafhcd, and broiled with Pep-
per and Salt.

Hater Tansy.
Take twelve or fourteen Eggs, and eight or ten

of the Whites, beat them very well, and grate a
Penny Loaf, and put in a Quarter of a Pound of
melted Butter, and a Pint of the Juice of Spinage,
Sweeten it to your Taftc.

Gooseberry Tanfey,
Melt fome frefh Butter in a frying Pan, put irt

a Quart of Goofeberries, fry them till tender, and
mafh them ; then beat feven or eight Eggs, four
or five Whites, a Pound of Sugar, three Spoon-
fuls of Sack, as much Cream, a Penny Loaf gra-
ted, and three fpoonfuls ofFlour ; mix all thefe
together, and put the Goofeberries out of the Pan
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to them, and ftir all well together, and put them
into a Sauce-pan to thicken j thenput frefli But-
ter into the Frying-pan, and fry them brown ;

ilrew Sugar on the Top.

Apple Tanjy.
Slice three or four Pippins thin, fry them in

good Butter, then beat four Eggs with fix Spoon-
fuls of Cream, a little Rofe-Water, Sugar and
Nutmeg i ftir them together, and pour it over the
Apples : Let it fry a little, and turn it with a Pic-
plate. Garnifh with Lemon, and Sugar ftrewed
over it.

To makefine Pancakes.
Take a Pint of Cream, or Milk, eight Eggs,

a Nutmeg grated, and a little Salt ; then melt a
Pound of Butter, and a little Sack, before you
ftir it; it muft be as thick with Flour as ordinary
-Batter, and fried with Lard ; turn It on the Back-
fide of a Plate, garnifh with Orange, and ftrew
Sugar over them.

Apple Fritters.,
Take the Yolks of fix Eggs, and the Whites of

three, beat them well together, and put to them
a Pint of Cream, or Milk ; then put to it four or
five Spoonfubrof Flour, a Glafs of Brandy, half a
Nutmeg grated, and a little Ginger and Salt ;

your Batter muft be pretty thick ; then dice your
Apples in Rounds, and, dipping each Round in
Batter, fry them in good Lard, with a quick
Fire.

Apple Froise.
Firft cut feme Apples in thick Slices, and fry

them of a light brown ; take them up and lay
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them to drain, and keep them as v/hole as you
can ; then make the following Batter ; Take five
Eggs, and threeWhites, beat them up with Flour
and Cream, and a little Sack; make it the thick-

nefs of a Pancake Batter, pour in a little melted
Butter, Nutmeg, and a little Sugar ; Melt your
Butter, and pour in your Batter, and lay a Slice
of Apple here and there, and pour more Batter on
them; fry them of a fine light brown, then take
them up, and Frew double-rdhied Sugar over
them.

How tofry Calves Feet in Butter.
Take four Calves Feet and blanch them, boil

them as you would do for Eating, take out the
large Bones and cut them in two, beat a Spoonful
ofWheat-flour and four Eggs together, put to it
a little Nutmeg, Pepper, and Salt, dip in your
Calves Feet, and fry them in Butter a light brown,
and lay them upon a Dilh with a little melted
Butter over them. Garnilh with Slices of Le-
mon, and ferve them up.

To make white Scotch Ccllops.
Take about four Pounds of a Fillet of Veal,

cut it in fmail Pieces as thin as you can, then
take a clean Stew-pan, butter it over, and lhake
a little Flour over it, then lay your Meat in
Piece by Piece, till all your Pan be covered ;

take two or three Blades of Mace, and a little
Nutmeg, fetyour Stew-pan over the Fire, tofs it
up together till all your Meat be white, then, take
half a Pint of llrong Veal Broth, which muff be
readymade, a Quarter of a Pint of Cream, and
the Yolks of two Eggs, mix all thefe together,
put it to your Meat, keeping it tolling all the
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Time till they juft: boil up, then they are done
enough ; and then fqueeze in a little Lemon :

You may add Oyfters and Mufhrooms, to make
it rich.

Baking.
To hah a Calf’s Head.

Wafti it clean, and divide it, then beat the
Yolks of three Eggs, and with a Feather trace it
over the Outfide of the Head, then take fome
grated Bread, fome Salt, Pepper, and Nutmeg,
fome Lemon-peel grated, with fome Sage cut
fmall, then ftrew this Mixture over the Outfide
of the Head, lay it in an earthen Difh, and cover
the Head with fome Bits of Butter ; put a little
Water in the Difh, and bake it in a quick Oven,
and when you ferve it, pour on fome ftrong Gravy,
with the Brains firft boiled and mixed in it; gar-
r.ifh v> ith Lemon.

If you don’t choofe the Brains In the Gravy,
put them in a Plate with your Tongue.

70 hake Beef the French TVay.
Bone fome tender Beef, take away the Sinews

and Skjn, then lard it with fat Bacon, feafon your
Beef with Salt, Pepper, and Cloves, then tie it
up tight with Pack-thread, and put it in an earth-
en Pan, fome whole Pepper, an Onion ftuck with
twelve Cloves, and put at Top a Bunch of fweet
Herbs, two or three Bay-leaver, a Quarter of a
Pound of Butter, and half a Pint of Claret, or
white Wine Vinegar, or Verjuice ; cover it dole,
bake it for four or five Hours; ferve it hot -with
its own Liquor, or ferve L cold in Slices, to be eat
with Vinegar and Muftard.
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To hake Herrings.

Put an hundred Heirings into a Pan, cover
them with three Parts Water, and one Part Vine-
gar, with a good deal of All-fpice, fome Cloves,
a Bunch of Tweet Herbs, a few Bay-leaves, and
two whole Onions, tie them dowm clofe, and
bake them ; when thay come out of the Oven,
heat a Pint of red Wine fealding hot, and put to
them, then tie them down again, and let’ them
ftand four or five Days before you open them, and
they will be and fine.

To make Ginger-Bread.
Take a Pound and a half of Treacle, half a

Pound of brown Sugar, two Eggs beaten, one
Ounce of Ginger beaten, and lifted ; ofMace,
Cloves, and Nutmeg, all together, half an Ounce,
beaten very fine ; Coriander-Seeds and Carraway-
Seeds, of each half an Ounce ; two Pounds of
Butter melted ; mix all thefe together, with as
much Flour as will knead it into a pretty rtiff
Parte, then roll it out, and cut it into what Form
you pleafe : Bake it in a quick Oven on Tin-
plates ; A little Time will bake it. Of fome of
this Parte you may likewife make Drops.

Fricaseys.
To make a brown Fricafey of Rab B ITS.

ffake a Rabbit, cut the Leg in three Pieces,
and the Remainder of the Rabbit the farheßlgnefs,
beat them thin, and fry them in Butter over
a quick Fire; when they are fiied, take them out
of the Butter, and put them in a Stew-pan
with a little Nutmeg; then fhakc it up with a
little Flour and Butter, and put over it a few
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Bread Crumbs, feafon’d withLemon-peel, Thyme,
Parfley, and a little Pepper and Salt. Garnifh
your Diih with cril'p Parfley.

A white Fricafey of Rabbits.
Take a Couple of young Rabbits, and half

boil them ; when they are cold take off the Skin,
and cut the Rabbits in fmall Pieces, (only take
the white Part) when you have cut it in Pieces,
put it into a Stew-pan with white Gravy, a fmall
Anchovy, a little Onion, fhred mace, and Le-
mon-peel, fet it over a Stove, and let it have one
Boil ; then take a little Cream, the Yolk of two
Eggs, a Lump of Butter, a little Juice of Lemon,
and fhred Parfley j put them altogether into a
Stew-pan, and (hake them over the Fire till they
are as white as Cream you muff not let it boil,
if you do it will curdle. Garnifh your Difh with
Lemon and Pickles.

To fricafey Chickens.
Draw and wafh your Chickens, halfboil them,

then take them up, and cut them in Pieces, and
put them in a Frying-pan, and fry them in But-
ter, then take them out of the Pan, and clean it,
and put in fome White Wine, fomeftrong Broth,
feme grated Nutmeg, a little Salt and Pepper,
a Bunch of fweet Herbs, and a Shallot or two ;

let thefe, with two or three Anchovies, ftew on a
flow Fire, and boil up ; then beat it up with But-
ter and Eggs till it is thick, and put your Chick-
ens in, and tofs them well together; lay Sippets
in the Difh, and ferve it up with fliced Lemon,
and fried Parfley.
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A brown fricafey of Chickens.

Skin diem, cut them in Pieces, and fry them
in Butter or Lard ; when they are fried take them
cut, and let them drain, then make fome Balls
ofF orce-Mcat, and fry them ; then take fome
ftrong Gravy, a Shallot or two, a Bunch of fweet
Herbs, fome Spice, a little Anchovy-Liquor, a
Glafs of Claret, fome thin, lean Tripe, cut with
a Jagging-iron, to imitate Cocks-Combs; thicken
your Sauce with burnt Butter, then put in your
Chickens, and tofs them up together. Garni(h
with fried Mufhrooms, dipped in Butter, or Par-
ley fried, or Lemon 11iced.

To make Force-Meat Balls.
Force Meat Balls arc made thus. Take half

a Pound of Veal, and half a Pound of Sewet,
cut fine, and heat in a marble Mortar, or wooden
Bowl ; have a few fweet Herbs fhrcd fine, and
a little Mace dried and beat fine, n finall Nutmeg
grated, or half a large one, a little Lemon-peel
cut very fine, a little Salt and Pepper, and the
Yolk of two Eggs ; mix all thefe well together,
then roll them in little round Balls, and fome in
little long Balls ; roll them in Flour, and fry them
brown. If they are for any Thing ofwhite Sauce,
put a little Water on in a Sauce-pan, and when
the Water boils, put them in, and let them boil
fora few Minutes ; but never fry them for white
Sauce.

To make a brown Fricafey of Eggs.
Take eight or ten Eggs, according to the Big-

nefs you defign your Dilh, boil them hard, put
them in Water, take off the Shell, fry them in-
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Butter till they are a deep brown, put them into a
Stew-Pan with a little brown Gravy, and a Lump
of Butter, fo thicken it up with Flour; take two or
three Eggs, lay them in the Middle of the Difh,
then take the others, cut them in two, and fet them
with the fmall Ends upwards round the Difh ; fry
fome Sippets, and lay round them. Garnifh your
Difh with crifp Parfley.

This is proper for a Side-dim in Lent , or any
other Time.

To make a while Fricafey ofEggs.
Take ten or twelve Eggs, boil them hard,

and peel them, put them in a Stew-pan with a
little white Gravy; take the Yolks oftwo or three
Eggs, beat them very well, and put to them two
or three Spoonfuls of Cream, a Spoonful of white
Wine, a little Juice of Lemon, fhred Parfley, and
Salt to your Tafte ; fhake all together over the
Stove till it be as thick as Cream, but don't let it
boil; take your Eggs, and lay one Part whole on
the Difh, the reft cut in Halves and Quarters, and
lay them round your Difh; you rauft not cut them
till you lay them on the Difh, Garnifli your Dilh
with Sippets, and ferve it up.

Hoiv to frleafy Calves Feet white.
Drefs the Calves Feet, boil them as you would

do for eating, take out the long Bones, cut them
in two, and put them into a Stew-Pan with a lit-
tle white Gravy, and a Spoonful or two of white
Wine ; take the Yolks of two or three Eggs ;

two or three Spoonfuls of Cream, grate in a lit-
tle Nutmeg and Salt, and fhake all together with
a Lump of Butter. Garnifh your Difh with Slices
ofLeinon and Currants, and fo ferve them up.
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A Fricafcy ofLa m b.
Take a Hind-Quarter of Lamb and cut it into

thin dices ; feafon themwith favoury Spice, Tweet
Herbs, and a Shalot ; then fry iton the f ire, tofs
them up in {Long Broth, Oyders, White Wine,
forc’d-meat Balls, two Palates, a little brown
Batter, and an Egg or two to thicken it, or a Bit
ofButter roll’d in Flour ; and garniHi it with dic’d
Lemon.

To Fricafcy coid Road: Beef.
When you have cut your Beef into very -thin

Slices, take a Handful of Pardey, Hired it very
fmall, cut an Onion into Quarters, and put them
altogether in a Stew-pan, with a Piece of Butter,
and a good Quantity of drong Broth, feafon with
Salt and Pepper, and let it dew gently about a
Quarter of an Hour ; then take the Yoiks offour
Eggs, and beat them in fomc Claret, and a Spoon-
ful of Vinegar, and put it to your Meat, dirring
it ’till it becomes thick ; rub your Didi with a
Shalot before you ferve.

7o -Friedfey Ducks.
Firft Quarter them, then race them, and beat

them with the Back of your Cleaver, dry them
well, fry them in fweet Butter ; when they are al-
moft fry’d, put in a Handful ofOnions Hired fraall,
and a little Thyme : Then put in a little Claret,
thin Slices of Bacon, Parfley and Spinage, boil’d
green, and Hired final 1: Break into a Difli the
Yolks of threeEggs with a little Pepper, and fome
-grated Nutmeg, tofs them up with a Ladleful of
drawn Butter ; pour this on you; Ducks, lay your
Bacon upon them, and ferve them hot.
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To Fricafcy a Goofe.

Roaft a Goofe, and before it is quite enough,
cut and fcotch him with your Knife long ways,
and thenflafh it acrofs ; walh it with Butter, ftrew
Salt over it; then lay it in a Difh with the Ikinny
Side downwards, till it has taken a gentle Heat ;

then turn the other Side, and let that have a Heat;
afterwards broil it on a Gridiron, over a gentle
Fire ; when it is enough, bafte the upper Side with
Butter, Vinegar, Midlard, and a little Sugar ;

pour this into a Difh, with Saufages, and Lemon,
and ferve it up.

How to Trufs a Rabbit for Roalling.

Explanation.
Cafe the whole Rabbit, except the lower Joints

of the Fore-Legs, and thofe you Ihould chop off,
then put a Skewer through the Middle of the
Haunches, after you have laid,them flat, as at I,
and the Fore-Legs, which are called the Wings,
mull be turned as at 2, fo that the fmaller Joint
may be pulh’d into the Body, through the Ribs.
This is a Tingle Rabbit, has the Spit put through
the Head and Body, but the Skewer takes hold of
the Spit to preferve the Haunches. But, if you
trufs a Couple of Rabbits, there Ihould be feven
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Skewers, and then the Spit pafles only between the
Skewers without touching the Rabbits.

JV. B. You may trufs it fhort, in the fame ,
Manner as for boiling, and roalt it.

How to trufs a Rabbit for Boiling.

Explanation.
Firft cut the two Haunches clofe to the Back-

Bonc two Inches, then turn up the Haunches by
the Side of the Rabbit, and fkewer them through
the Middle of the Back, as at i, then pals a Skewer
through the Shoulder Blades and Neck, and the
utmoft Joints of the Legs, as at 2. Bend the
Neck backwards, and trufs the Shoulders high,
that the Skewer may be eafdy put through the
Whole.
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How to trufs a Hare.

Explanation.
In cafing a Hare, when you come to the Ears,

put a Skewer juft between the Head and the Skin,
and raife it up by Degrees till both the Ears arc
ftripped, and take off the reft as ufual, Then
twift the Head over the Back, as at I, and put two
Skewers in the Ears to make them ftand almoft up-
right, and to keep the Head in a proper Pofition ;

then pufli up the Joint of the Shoulder-blade to-
wards the Back, and put a Skewer between the
Joints thro’ the bottom Jaw, to keep it fteady,
as at 2, and another Skewer thro’ the lower
Branch of the Leg and thro’ the Ribs, as at ?, to
keep the Plate-bone up tight, and another thro’
the Point of the fame Branch, as at 4 ; then bend
both Legs in between the Haunches fo as to make
their Points meet under the Scut, and take Care to
Ikewer them faft with two Skewers, as at 6, 6.

A Hare may alfo be trujicd Jhort, in the Manner
of a Rabbitfor boiling.
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How to trufs a Pigeoil.

Explanation.

When you draw a Pigeon, leave in the Liver
becaufe it has no Gall; then pufh up the Breaft
from the Vent, and holding up the Legs, pafs a
Skewer juft between the Brown of the Leg, and
the Bent of the Thigh, having firft turned the
Pinions under the Back ; and take Care that the
lower Joint of the large Pinions are pafled with
the Skewer in fuch a Manner that the Legs are
between them, and the Body, as at i, and then
you are right.
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How to trufs a Fowl for boiling

Explanation,
When you have drawn you Fowl, twift the

Wings ’till you bring the Pinions under the Back,
and thole who chool'e it may put the Gizzard and
Liver, one in each Wing, as at I, but they are
generally left out. Beat down the Breaft-Hkme to
prevent its riling above the fleftiy Part ; then cut
off the Claws of the Feet, twift the Legs, and
bring them towards the Wing on the OutTide of
the Thigh, as at 2, and cut a Hole on each Side
of the Apron juft above the Sidefman, and put the
Joints of the Legs into the Body, as at 3, no
Skewer being made ufe of.
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How to trufs a Goofe.

Explanation.

Let only the thick Joints of the Legs and Win?s
be left to the Body ; the Pinions and the Feet
fhould be cut off and go with the other Giblets,
which confift of the Gi?.zard and Liver, and the
Head and Neck. Cut a Hole at the Bottom of
the Apron of the Goofe, as at t, and draw the
Rump through it; then put a Skewer thro’ the
fmall Part of the Leg, and through the Body
near the Back, as at 2, and another thro’ the
thineft Part of the Wings, and through the Body,
near the Back, as at 3, and you have done.
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How to trufs Eafterlings, Ducks, Teals and

Widgeons.

Explanation .

When you draw it lay afide the Gizzard and
Liver, and take out the Neck, taking Care to
leave the Skin of th& Neck full enough to cover
that Part where the Neck was cut off. Next cut
off the Pinions, as at i,,and raife up the whole
Legs till they are in the Middle, as at 2, and prefs
them between the Body of the Fowl and the Stump
of the Wings; then twift the Feet, and bring the
Bottom ofthem towards the Body of the Fowl, as
at 3, and put a Skewer thro’ the Fowl between
the lower Joint, next the Thigh and the Foot,
taking hold of the Ends of the Stumps of the
Wings, as at 1, then the Legs will ftand upright,
and the Point of the Skewer will be at 4.
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How to trufs a Partridge or Pheafant.

Explanation.
The only Difference between truffing a Par-

fridge and a Pheafant is, that the Neck of the Par-
tridge is cut off, and the Head of the Pheafant is
left on. The above Cut reprefents a Pheafant
trufled.

After having drawn it, cut off the Pinions, and
leave only the Stump bone next the Breaff, -then
put a Skewer through its Point, and through the
Body near the Back, giving the Neck a Turn ;

and paffing it by the Back, force the Head on the
Out-fide of the other Wing-bones, as at i, and
put the Skewer thro’ both ; with the Head
Handing towards the Neck, or the Rump, which
you chofe. The Neck flhould go as at 2; then
lake the Legs, and profs them by the Joints toge-
ther fo as to pafs the lower Part of the Bread: j and
then prefs thepi down between the Sidefman, and
put a Skewer s thro’ all, as at 3, and you have
done.
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Flrjl Courfe.
q Dilhes. Firft Courfe. 3 Difhes.

T.
Boil’d Beef,
or Pork,&c.
k J

i.
Flfhboil'd

2.
Pudding.

2.
Scotch

coliops.
3-.

Pudding

Second Courfe.
1. Fowls roalled.
2. Tarts.

Second Courfe.
1. Chickens, or Ducks.
2. Cheefecakes, or Tarts.
3. Peafe, or Afparagus.

Another.
Another.
F'trji Courfe.

Firji Courfe,
1. Scotch Col-

lops.
2. Marrow Pud-

ding.
Second Courfe.

1. Fricafey’d
Chickens.

2. Tanfey.

i. Tongue and Udder,
z. Roaß Beef
3. Pudding.

Second Courfe.
1. Leg ofLamb boiled,
2. Sweetbreads, &c.
3. Tanfey.
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Firji Courfe. Four Dljhes.

i.
Boiled Beef.

4-
LegLamb

roafted.
„ 3*.Pudding.

2.
Fowls, Bacon,
and Greers.

f I. Ducklings.
« j n r J2. Roafted Lobfters,Second Courfe* ] 3. T

Sweetbreads.

Another,
f 1. Salmon and Smelts.

ar a r J 2 * Fillet ofVeal.t,rfi Courf,. <
3> T?nfey-

**4* Fricafey of Chickens,

r 1. Hare.
Sc,mdCmrf‘- j3. Cray-Fi/h.L4. Blomange,
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Fir/t Courfe. Five Difoes.

1.
Chickens.

Tench.
5*

Tanfy,
fcfc.

4*
Quarter
ot i-amb.

»•

Ham.

rI. Partridges.
>2. Rabbits.

Second Courfe, fo 3. Prawns.
Olives, &c.

OS* Tarts, &c.

Another.
Fir/? Courfe.

1. Cod’s Head.
2. Boiled Beef.
3. Chine of Muttoi
4. Rabbits fricafey’i
5. Boiled Pudding.

Second Courfe.
1. Ducklings.
2. Roafted Lobfters.
3. Pigeons & Afparagus.
4. Cray-Fifh.
5. Tanfy, withFritters.
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PUDDINGS, &c.

Rules to be obferved in making Puddings.

IN boiling Puddings, take Care the Bag or Cloth
be very clean, and not foapy, and dipped in

hot Water, and then well floured. If a Bread-
pudding, tie it loofe j if a Batter-pudding, tie it
clofe, and be fure the Water boils before you put
the Pudding in, and you fhould move your Pud-
dings in the Pot now and then, for fear they
Hick. When you make a Batter-pudding, firft
mix the Flour well with Milk, then put in the
Ingredients by Degrees, and it will be fmooth and
not have Lumps ; but for a plain Batter-pudding,
the beft Way is to ftrain it thro’ a coarfe Hair
Sieve, that it may neither have Lumps, nor the
Treads of the Eggs ; and all other Puddings,
{train the Eggs when they are beat. If you boil
them in wooden Bowls, or China-difhes, butter
the Infide before you put in your Batter ; and for
all baked Puddings, butter the Pan or Difh before
the Pudding is put in.

Boiled Plumb■ Pudding.
To a Pound of Beef-fuet ftired very fine, put

three Quarters of a Pound of Raifins, ftoned ;

then take fome grated Nutmeg, a large Spoonful
of Sugar, a little Salt, four Eggs, fome Sack,



The Cook's Pocket-Companion .

three Spoonfuls of Cream, and five Spoonfuls of
Flour ; mix thefe together, tie it up in a Cloth
and let it boil three Hours. Melt Butter, and
pour over it.

To ?nnke a Bread Pudding .

Put a Quarter of a Pound ofButter Into a Pint
ofCream, fet it on the Fire, and keep it flirting;
the Butter being melted, put in as much grated
Manchct as will make it pretty light, a Nutmeg
or fomething elfe, and as much Sugar as you
pleafe, three or four Eggs, and a little Salt; mix
all well together, butter a Difh, put it in, and
bake it Half an Hour.

Apple Pudding.
Take four or five Codlings, feald them, and

bruife them thro’ a Sieve ; put a Quarter of a
Pound of Bifcuits, a little Nutmeg, a Pint of
Cream, and fweeten it to your Tafte; ten Eggs ;

and half the Whites, to bake.

ITo make a light >Pudding,
To a Piiit of Cream, put feme Cinnamon,

Mace, and Nutmeg, and boil it with the Spice ;

when it is boiled, take out the Spice, then take
the Yolks of eight Eggs, and four of the Whites;
beat them well with fome Sack, then mix them
with your Cream, with a little Salt and Sugar,
and take a Halfpenny white Loaf, and a Spoon-
ful of Flour, and put in a little Rofe Water; beat
all thefe well together, and wet a thick Cloth, and
flour it, then put your Pudding into it, and tie it
up, and when the Pot boils, itmuft boil an Hour.
Melt Butter, Sack, and Sugar, and pour over it.
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To make a Rice Pudding.

Beat half a Pound of Rice to Powder, then fetit
on the Fire with three Pints of new Milk, boil it
well, and when it is almoft cold put to it eight
Eggs well beaten, with half a Pound ofButter or
Suet, and halfa Pound of Sugar ; put in Nutmeg
or Mace, or what you pleafe. It will take about
half an Hour to bake it.

T’o make Batter-Pudding .

Take a Pint ofMilk, fix Eg°s, and four Spoon-
fuls ofFlour ; put in half a Nutmeg grated, and
a little Salt ; you muft take Care your Pudding is
not thick ; flour your Cloth well. Three Quar-
ters of an Hour will boil it. Serve it with Butter,
Sugar, and a little Sack.

To make a quaking Pudding,
Take eight Eggs and beat them very well, put

to them three Spoonfuls of fine Wheat Flouf, a
little Salt, a Pint and half of Cream, and boil it
with a Stick of Cinnamon and a Blade of Mace ;

when it is cold mix it with 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 mud turn it in the boiling or the Flour
will icttle, fo ferve it up with a little melted But-
ter.

To make a ccwniom quaking Pudding.
Take five Eggs, beat them well with a little

Salt, put in three Spoonfuls of fine Flour, take a
Pint of new Milk and heat them well together,
.then take a Cloth, butter and flour it, but do not
give it over much room in the Cloth ; an Hour
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will boil it, giving it a turn every now and then
at the firft putting in, or elfe the Flour will fet-
tle to the Bottom ; have a little plain Butter for
Sauce, and ferve it up.

A Potatoe Pudding.
Take three or four large Potatoes, boil thsmas

you would do for Eating, beat them with a little
Rofe-water and a Glafs of Sack in a Marble
Mortar, put to them half a Pound of melted
Butter, half a Pound of Currants well cleaned, a
little fhred Lemon-peel, and candid Orange, mix
all together, and ferve it up.

To make a Goofeberry Pudding.
Take a Quart of green GoQfebcrries, pick,

coddle, bruife and rub them through a Hair-fieve
to take out the Pulp ; take fix Spoonfuls of the
Pulp, fix Eggs, three Quarters of a Pound of Su-
gar, half a- Pound of clarified Butter, a little Le-
mon-peel fhred fine, a Handful of Bread-crumbs,
or Bifcuit, a Spoonful of Rofe-water or Orange-
fiower Water ; mix thefe well together, and bake
it with Pafle round th 6 Difh ; you may add Sweet-
meats if you pleafe.

To make excellent Black Puddings.
To a Quart of Sheep’s Blood, put a Quart of

Cream, ten Eggs, Whites and Yolks, beaten
well together ; llir them very well, and thicken it
with Oatmeal finely beaten and grated Bread, of
each a little Quantity, Beef Suet finely fhred, and
Marrow in little Lumps ; feafon it with a little
Nutmeg, Cloves and Mace, mingled with Salt, a
Hide Sweet-Marjoram, Lemon, Penny-royal, and
Thyme, (hred very well together, and mingled
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with the other Things ; when all is well mixed,
fill the Guts, being well-cleanfed, and boil them
carefully.

Marrow Pudding.
Boil a Pint of Cream, then take It off" the Fire,

and (lice a Penny white Loaf into it ; when it is
cold, put into it eight Ounces of blanched Al-
monds beaten fine, with two Spoonfuls of Rofe
Water ; put in the Yolks of iix Lggs, a Glafs of
Sack, a little Salt, fix Ounces of candied Citron
and Lemon diced thin ; mix all together, then put
it into a buttered Difh, dull; on fine Sugar,bake and
ferve it ; you may add half a Pound of Currants.

To make a Cujlard Pudding,
Mix fix Lggs well beat with a Pint of Cream,

two Spoonfuls of Flour, half a Nutmeg grated, a
little Salt and Sugar to your "Fade ; butter a Cloth,
and put it in when the Pot boils ; boil it juft half
an Hour, and melt Butter for Sauce.

Cuftards, Cbeefecakes, Cakes, Pies, &c.

A Pajie for Cujlards.
a Pound of Flour, twelve Ounces of

JL Butter, the Yolks offour Lggs, fix Spoon-
fuls of Cream, mix them together and let them
ftand a Quarter of an Hour, then work it up
and down, and roll it very thin.
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To make a Cuftard.

Boil a Quart of Milk or Cream, with a Stick
of Cinnamon, large Mace, and quartered Nut-
meg ; when half cold, mix it with eight Yolks of
Eggs, and four Whites, well beat, fome Sack,
Sugar, and Orange-flower Water. Set all on the
Eire, and ftir it till a white Froth rifes, which
fkim ofif; then ftrain it, and fill your Crufts,
which fhould be firft dried in the Oven, and which
you muft prick with a Pin before you dry them,
to prevent their rifing in Blifters.

Another Cuflard.
Take a Quart of Cream, and boil it with a

Blade of Mace ; beat ten Eggs, leaving out half
the Whites, take the Mace out, and whenahnoft
cold, beat in the Eggs, with one Spoonful of O-
range-flower Water; fweeten it to your Tafte,
and put it into your Cuftard Cups, and let them
but juft boil up in the Oven ; and ifyou boil the
Eggs in the Cream all together, then you may put
it in yourCuftard Cups over Night, and they will
be fit for Ufe.

To make a Cream Cuftard.
Take the Cruft oft' a Penny Loaf, grate the

Crumb very fine, and mix with it a good Piece of
Butter, and a Quart of Cream ; beat the Yolks
of twelve Eggs with Cream, fweeten them with
Sugar ; let them thicken over the Fire, make your
Cuftards fhallow, bake them in a gentle Oven,
and, when they are baked, ftrcw fine Sugar over
them,
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Rice Cujiard.

Boil a Quart of Cream with a Blade of Mace,
then put to it boiled Rice, well beaten with your
Cream ; put them together and lirir them well
all the while it boils on the Fire; and when it is
enough, take it off, and fweeten it to your Tafte,
and putin a litile Rofe-water j fei ve them cold.

'To make plain Cuftards.
Sweeten a Quart of new Milk to your Tafte,

grate in a little Nutmeg, beat up well eight Eggs,
leave out half the Whites, ftir them into the
Milk, and bake it in China Bafons, or put them
into a Kettle of boiling Water, taking Care that
the Water does not tome above halfWay up the
Bafons, for fear of its getting into the Bafons.
You may add a little Rofe-water in your making,
or a fmall Glafs of Brandy.

An Almond Cufiard.
Blanch your Almonds, pound them in a Mor-

tar very fine ; in the beating, add a little Milk,
prefs it thro’ a Sieve, and make it as the Cuifard
above-mentioned, and bake it in Cups.

To make a Syllabub.
Take two Quarts of Cream, a Pint of Cana-

ry, fome WTites of Eggs, and a Pound of fine
Sugar, and beat it with a Whifk till it froths well;
ftcim off the Froth, and put it into Syllabub-
Glaffes.

To make a White-Pot.
Take a Quart of Cream, or new Milk, put

into it a Quarter of a Nutmeg fliced, a Quarter
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of an Ounce ofMace, and feme Cinnamon ; pare
off" the Cruft of a Half-penny Roll, cut it in Slices,
and lay it in the Bottom of a Difti, and lav them
over with good Beef Marrow ; and having beat
up the Yolks of fix Eggs well with Rofe-water,
put them to the Cream, fweetening all with Sugar,
and having taken out the Spices, pour it into a
broad Bafon, in which you have laid the Bread
and Marrow, and bake it, but not in too hot an
Oven ; when you ferve it up, grate white Sugar
over it.

Cheese-Cakes.

To mate Cheefe-Cakes.
Boil ciaht Eggs, well beaten with a Quart of

Milk or Cream, ftir it till it is a Curd, then ftrain
it, and mix it with the Curd of three Quarts of
Milk, two grated Bifcuits, three Quarters of a
Pound of Butter, two Ounces of pounded and
blanched Almonds, with a little Sack and Angcl-
Wa*er, feven Eggs, half a Pound of Currants,
and Spice and Salt; beat it up with a little Cream
till it is very light, and fill the Cheefe-cakes.

The fame Way you may make Cheefe-cakes
with the Curd of a Gallon of Milk, without the
Egg Curd.

Rice CKeefe -Cakes.
After boiling two Quarts of Milk or Cream

a little while, with a little whole Mace and Cin-
namon, take it off the Fire, take out the Spice,
and put in Half a Pound of Rice-flour ; then fet
it on the Fire again, and make it boil, ftirring it
together ; take it off", and beat the Yolks of 24
Eggs, then fet it on the Fire again, and keep it
continually flirring till it is as thick as Curds ;
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add Half a Pound of Almonds, blanched and
pounded, then fweeten it to your Palate. Or, if
you choofe it, you may put in Half a Pound of
Currants.

Lemon Cheefe-Cakes.
Boil two large Lemon-peels, pound them tvell

together in a Mortar, with a Quarter of a Pound,
or more, of Loaf-Sugar, the Yolks of fix Eggs,
and Half a Pound of frelh Butter, pound and mix
all well together, and fill the Patty-pans about
half full.

Orange Cheefe-cakes are done the fame Way,
but you muft be careful to boil the Peel in two
or three Waters, to take out the Bitternefs.

Cakes.
A very good Plumb-Cake.

Dry a Quarter of a Peck of Flour, walk and
pick clean three Pounds of Currants, fet them be-
fore a Fire to dry ; Half a Pound of Raifins of
the Sun, walk’d, fton’d, and Hired fmall. Half a
Pound of blanch’d Almonds, beat very fine with
Rofe -water, a Pound ofButtter melted with a Pint
of Cream, but it muff not be put in hot, a Pint
of Ale-yeaff, a Pennyworth of Saffron ffeeped in
a Pint of Sack, ten or twelve Eggs, half the
Whites, a Quarter of an Ounce of Cloves and
Mace, one large Nutmeg grated, a few Carraway
Seeds, candy’d Orange, Citron, and Lemon-peel
fliced i you muff make it thin, or there muff be
more Butter and Cream ; you may perfume it with
Ambergreafe, tied in a Muflin-bag, and ffeeped
in the Sack all Night. If you ice it, take Flalf
a Pound of double-refin’d Sugar fifted ; then put
in fome of the Sagar, and beat it up with the
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White of an Egg, and beat it with a Whifk, and
a little Orange-flower Water, but do not over wet
it; then firew in all the Sugar by Degrees, then
beat it all near an Hour ; the Cake will take fo
long a baking ; then draw it, and wafli it over
with a Brufh, and put it in again forHalf a Quar-
ter of an Hour.

Another Plumb-Cake.
Take Half a Peck of Flour, Half a Pint of

Rofe-Water, a Pint of Cream, a Pint of Ale-
Yeaft, boil it, a Pound and a Half of Butter, fix
Eggs, without the Whites, four Pounds of Cur-
rants, half a Pound of Sugar, one Nutmeg, and
a little Salt ; work it very well, and let it Hand an
Hour by the Fire, and then work it again, and
make it up, and let It {land an Hour and a Half
in the Oven. Fake Care that the Oven be not
too hot.

To make a Pound Cake.
Beat a Pound of Butter in an Earthen Pan with

your Hand one Way, ’till it is like a fine thick
Cream ; then have ready twelve Eggs, but fix
Whites, and beat them up with the Butter, a
Pound of Flour beat in it, a Pound of Sugar,
and a few Carraways ; beat it all well together
for about an Hour with your Hand, or a great
wooden Spoon ; butter a Pan, and put it in, and
then bake it an Hour in a quick Oven.

Some choofe a Pound of Currants.

A good Seed Cake. •

Take a Quarter ofa Peck ofFlour, two Pounds
of Butter beaten to a Cream, a Pound and three
Quarters of fine Sugar, three Ounces of candied
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Orange-peel and Citron, one Ounce ofCarraway-
Seeds, ten Eirgs, and but five Whites, a Glal's of
Sack, a little Rofe-water, a few Cloves, Mace,
and Nutmeg, a little new Yeaft, and half a Pint
of Cream ; mix it up, and lay it by the Fire to
rife ; then bake it in a Hoop, and butter your
Paper ; when it is baked, ice it over with the
Whites of Eggs and Sugar, and fet it in again to
harden.

A light Seed Cake.
Get half a Quartern of Flour, a little Ginger,

and Nutmeg, three Eggs well heat, three Spoon-
fuls of Ale-Yeaft, three Quarters of a Pint of
Milk, half a Pound of Butter, and fix Ounces
of fmooth Carraway Seeds, and work it warm to-
gether with your Hand.

A cheap Seed Cake.
Take half a Peck of Flour, put a Pound and

a half of Butter in a Sauce-pan, with a Pint of
new Milk, fet it on the Fire ; take a Pound of
Sugar, half an Ounce of All-fpice beat fine, and
mix them with the Flour. When the Butter is
melted, pour the Butter and Milk in the Middle
of the Flour, and work it up like Pafte. Pour in
with the Milk half a Pint of good Ale-Yeaft,
and fet it before the Fire to rife, juft before it
goes to the Oven. You may either put in fomc
Carraway Seeds or Currants, and bake it in a
quick Oven.

Make it in two Cakes. They will take an Hour
and a Half baking.
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Tarts and Pies.

AJhort Paste far Tarts.
Take a Pound of Wheat Flour, and rub it

very fmall, three Quarters of a Pound of Butter,
rub it as fmall as the Flour, put to it three Spoon-
fuls ofLoaf-Sugar beat and fifted, take the Yolks
of tour Eggs, and beat them very well; put to
them a Spoonful or two of Rofe-water, and work
them into a Pafte ; then roll them thin, and ice
them over, and bake them in a flow Oven.

A Cherry Tart.
Get two Pound of Cherres, ftone, bruife, and

fiamp them ; then boil up their Juice with Sugar j
then Hone four Pounds more of Cherries, and put
them into your Tart with the Cherry Syrup ; bake
your Tart, ice it, and ferve it up hot.

A Goofebcrry Tart.
Prepare the Cruilfor the Patty-pans, then flieet

the Bottoms, and ftrew them over with Powder
Sugar, then take green Goofeberries, and fill
your Tarts with them, laying them in one by one,
a Layer of Goofeberries, and a Layer of Sugar,
fo clofe your Tarts, and bake them in a quick
Oven, and they will be very clear and green.

To make a favaury Chicken Pye.
Take half a Dozen fmall Chickens, feafon

them with Mace, Pepper, and Salt, both Infide
and Out; then take three or four Veal Sweet-
breads, feafon them with the fame, and lay round
them a few forc’d-meat Balls, put in a little Wa-
ter and Butter ; take a little fweet white Gravy,
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not over ftrong, Hired a few Oyftcrs if you have
any, and a little Lemon-peel, iqueeze in a little
Lemon Juice, not to make it four ; if you have
no Oyfters take the whited: of your Sweetbreads,
boil them, cut them fmall, and put them into
your Gravy, thicken it with a little Butter and
Flour; when you open the Pye, if there be any
Fat, fkim it off, and pour the Sauce over the
Chickens Breafb ; fo fcrveit up without any Lid.

Another Chicken Pye.
Take five or fix Chickens: roll up a Piece of

Butter in fvveet Seafoning ; feafon and lay them
into a Cover, with the Marrow of two Bones
rolled up in the Batter of Eggs, with Preferves
and Fruits, as Lamb Pies, with a Caudle.

A green Gcofe Pye.
Bone a Couple of fat green Geefe, and feafon

them pretty high with Salt, Pepper, Nutmeg,
and Cloves, and you may, if you like it, add a
Couple of whole Onions ; lay them one on ano-
ther, and fill the Sides, and cover them with But-
ter, and bake them.

A Goofe Pye.
Make the Walls of a Goofe Pye with about

half a Peck of Flour, raife your Cruft juft big e-
noush to hold your Goofe ; firft have a pickled
dried Tongue, boiled tender enough, to peel, cut
off the Root, bone the Goofe, and a large howl ;

take half a Quarter of an Ounce of Mace beat
fine, three Tea-fpoonfuls of Salt, a 1 ea-fpoon-
ful of beaten Pepper, and mix all together •, fea-
fon your Fowl and Goofe with it, then lay the
Fowl in the Goofe, and the Tongue in the Fowl,
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and the Goofe in the fame Form as if whole.
Put half a Pound of Butter cm the Top, and lay
on the Lid. This Pye is delicious either hot or
cold, and will keep a great while. A Slice of
this Pye makes a pretty little Side-difti for Supper,

Another JVay.
Firft parboil your Goofe, and then bone it,

feafon it with Pepper and Salt, and put it into a
deep Cruft, with a good Quantity ofButter both
under and over. Let it be well baked, fill it up
at the Vent Hole with melted Butter. Serve it
up with Muftard, Bay-Leaves, and Sugar.

A Giblet Pye.
Scald and pick your Giblets, then fet them over

the Fire, with juft Water enough to cover them,
feafon them pretty high with Pepper and Salt, an
Onion, and a Bunch of fweet Herbs. When
they are ftewed very tender, take them out of the
Liquor, and fet them by to cool ; afterwards they
are to be put into a ftanding Pye, or into a Pan
with s ood Puft-pafte round it, a convenient Quan-
tity of Butter, and the Yolks of hard Eggs : Balls
of forced Meat may allb be laid over them, leav-
ing a Hole on the Top of the Lid to pour in half
the Liquor the Giblets were ftew’d in, juft before
your Pye is fet in the Oven, and, if there is Oc-
cafion, the Remainder of the Liquor heated hot
when it is cut open.

To make an Eel Pye.
Cafe and clean the Eels, feafon them with a

little Nutmeg, Pepper, and Salt, cut them in long
Pieces ; you muft make your Pye with hot But-
ter-pafte; let it be oval, with a thin Cruft; lay
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in your Eels length-way, putting over them a lit-
tle frefti Butter, fo bake them. Eel-pies are good,
and eat very well with Currants, but if you put
in Currants you mull: not ufe any black Pepper,
but a little "Jamaica Pepper.

To make Venifon Pafty.
Bone aHaunch or Side ofVenifon, cut it fquare,

and feafon it with Salt and Pepper ; make it up
in your Pafte; a Peck ofFlour for a Buck Pafty,
and three Quarters for a Doe ; two Pounds of
Beef-fuet at the Bottom of your Buck-pafty, and
a Pound and a half for a Doe. A Lamb Pafty is
feafoned as the Doe.

To ?nake a Mutton Pye.
Seafon Mutton Steaks, fill the Pye, then lay

on Butter, and clofe it. When it is baked, tofs
up a Handful of chopped Capers, Oyfters, and
Cucumbers in Gravy, an Anchovy, and drawn
Butter.

A favoury Lamb Pye.
Having feafoned yourLamb with Salt, Pepper,

Cloves, Mace, and Nutmeg, put it into your
Cruft, with a few Sweet-breads and Lamb-ftones,
feafoned as your Lamb, alfo fome large Oyfters,
and favoury force-meat Balls, hard Yolks of Eggs,
and the Tops of Afparagus two Inches long, firft:
boiled green; then put Butter all over the Pye,
and lid it, and fet it in a quick Oven an Flour and
an half; then make a Lear with Oyfter Liquor,
as much Gravy, a little Claret, with one Ancho-
vy in it, and a grated Nutmeg. Let thefe have a
Boil, thicken it with the Yolks of two or three
Eggs, and when the Pye is drawn, put it in.
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A Potatoe Pye.

Make your Cruft, then lay a Layer ofButter
the Bottom, and having boiled your Potatoes

tender, put them in, and lay upon them Marrow,
Yolks of hard Eggs, blanched Almonds, whole
Spice, Dates, Piftachos, Orange, Lemon, and
Citron-peel candied ; then lay in a Layer ofBut-
ter over all, clofe up your Pye, bake it, and when
it comes out of the Oven, cut up the Lid, and
pour in melted Butter, Wine, Sugar, and the
Yolks of Eggs.

A Pigeon Pye.
Trufs your Pigeons, feafon them with Pepper,

Salt, and Nutmeg, lard them with Bacon, and
ftuft' them with forced-meat Balls ; lay on Sweet-
breads, Lamb-ftones, and Butter, and clofe the
Pye ; then pour in Liquor made of Claret, Oyf-
ter Liquor, Gravy, two Anchovies, a Faggot of
fweet Herbs, and an Onion ; boil this up, and
thicken it with brown Butter. This Liquor will
ferve for feveral Sorts of Meat, and Fowl Pies.

An Oyftcr Pye.
Having parboiled a Quart of large Oyfters in

their own Liquor, mince them fmall, and pound
them in a Mortar with Marrow, Piftucho-Nuts,
and fweet Herbs, an Onion, and favoury Spice,
and a little grated Bread, or feafon them in the
fame Manner whole, lay on Butter, and clofe the
Pye.

7a make a Herring Pye.
Get fome pickled Herrings, water them well,

take oft*their Skins whole ; mince your Flefli with
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two Roes ; add fome grated Crumbs of Bread,
feven or eight Dates, Rofe-Water, a little Sack
with Saffron, and Sugar, make of thefe a pretty
ftiff Pafte, then fill the Skins of your Herrings
with this Farce, lay Butter in the Bottom of your
Pye, lay in your Herrings, and Dates with them,
and on the Top of them lay Goofeberries, Cur-
rants, and Butter ; then clofe it up, bake it, and
when done, Liquor it with Vinegar, Butter, and
Sugar,

A Rabbit Pye.
Cut young Rabbits in Pieces, and fry them in

Lard, with a little Flour, feafon them with Salt,
Pepper, Nutmeg, fweet Herbs, and Chibbols,
adding a little Broth ; when they are cold, put
them in your Pye, adding fome Morels, Truffles,
and pounded Lard, lay on the Lid, fet it in the
Oven, and let it ftand for an Hour and an half;
when it is about half baked, pour in the Sauce in
which the Rabbits were fried, and juft before you
ferve it up to Table, fqueeze in fome Juice of Se*
vlllc Orange.

Another.
Parboil a Couple of Rabbits, bone, lard, and

feafon them with Pepper, Salt, Nutmeg, Cloves,
and Mace, and Winter-favory ; put them in
your Pye, with a good many forced-meat Balls,
laying a Pound of Butter on the Top, clofe it up,
bake it, and when it is cold, fill it up with clari-
fied Butter.

Ayoung Rook Pye.
Take young Rooks, flea them, and put a Cruft

at the Bottom of your Dilh, with a great deal
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°f Butter, and forced-meat Balls, then feafon the
Rooks with Salt, Pepper, Cloves, Mace, Nut-
meg, and fome fweet Herbs, and put them into
your Difh; pour in fome ofthe Liquor they were
parboiled in, and lid it ; when baked, cut it open,
and fkim off the Fat ; warm, and pour in the
Remainder of the Liquor they were parboiled in,
if you think your Pye wants it.

A Turkey Pye.
Take a Turkey and bone it, feafon it with fa-

voury Spice, and lay it in the Pye, with two Ca-
pons cut in Pieces, in order to fill up the Corners.
A Goofe Pye is made in the fame Manner, with
two Rabbits to fill up the Corners.

A Trout Pye.
Having cleaned and fcaled them, lard them

with Pieces of a Silver Eel rolled up in Spice, and
fweet Herbs, and Bay Leaves powdered ; lay be-
tween and on them the Bottoms of diced Arti-
chokes, Oyfters, Mufhrooms, Capers, and diced
Lemon ; lay on Butter, and clofe the Pye.

An Eel Pye.
Cut your Eels, wafh, and feafon them with

fweet Seafoning, and a Handful of Currants; lay
on Butter, and clofe it.

A Pork Pye.
Firft fkin your Pork, then cut it Into Steaks,

feafon it pretty well with Salt, Mutmeg fliced, and
beaten Pepper ; put in fome Pippins cut into Imall
Pieces, as many as you think convenient, and
fweeten with Sugar to your Palate , put in half a
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Pint of white Wine ; lay Butter all over it, dcfc
up your Pye, and fet it in the Oven.

Pork Pye to be eaten cold.
Take a Loin of Pork, bone it, and cut Part

of it into Collops, take alfo as many Collops of
Veal of the fame Size, and beat them both with
the Back of the Cleaver ; feafon the Pork with
Salt, Pepper, minced Sage, and the Yolks of
hard Eggs; feafon your Veal v/ith Cloves, Mace,
Nutmeg, Thyme minced, and the Yolks of hard
Eggs; then lay in your Difh a Layer of Veal,
and a Layer of Pork, till you have laid all your
Meat in ; then clofe up your Pye, and Liquor it
whh Saffron Water, or the Yolks of Eggs. When
it is baked, and cold, fill it with clarified Butter;
Remember to let your firft and laft Layer be Pork,
.Hake it, and fet it by for Ufe.

A Hare Pye.
Having cut the Hare in Pieces, break the Bones,

and lay them in the Pye ; lay on fliced Lemon,
Balls, and Butter, and dole it with the Yolks of
hard Eggs.

A very good Pye.
Lay feme Puff-pafte round the Brims of your

Difti ; then lay a Layer of Bifcuit, and a Layer
of Marrow and Butter, then a Layer of all Sorts
ofwhet Sweet-meats, or as many as you can have,
and do fo till your Difti is full ; then boil a Quart
of Cream, and thicken it with two Eggs, a little
Rofc-Water, and Sugar; put this to the reft, and
bake it.
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A Bride Pye.

Parboil Cocks Combs and Stones, Veal Sweet-
breads, and Lamb Stones, cut them into Slices ;

alfo blanch Ox-palates, and cut them into Slices;
to thefe put a Pint of Oyfters, fome Slices of in-
terlarded Bacon, a few Broom Buds pickled, a
few Chelhuts roafted and blanched, a handful of
Pine Kernels, and fome Dates fliced ; feafon thefe
with Salt, Nutmeg, and whole Mace; fill your
Pye with thefe, Jay Slices of Butter over them,
clofe it up and bake it; when it comes out of the
Oven, cut up the Lid, and having beaten up But-
ter, with the Yolks of three or four Eggs, fome
Wine, and the Juice of a Lemon, well lhaken to-
gether, pour this into your Pye.

A Tench Pye.
Having made your Crulf, lay on it a Layer of

Butter, then fcatter in grated Nutmeg, Cinna-
mon, and Mace ; then lay in halfa Dozen Tench,
lay over them Butter, and more Spice, and a few
blue Currants ; pour in a quarter of a Pint of Cla-
ret, and let them be well baked ; when it comes
out of the Oven, put in melted Butter, and dult
it over with fine Sugar, and ferve it up.

An Artichoke Pye.
Boil twelveArtichoke Bottorrs tender, boil the

Yolks of twelve Eggs hard ; three Ounces of
candied Orange, Lemon and Citron-peel, hall
a pound of Ralins ftoncd, a little grated Nutmeg,
a Blade-of Mace, and a quarter of a Pound ol
Sugar ; then put thefe into your Pye, with hair
a Pound of Butter, ob.'erving to lay the Sweet-
meats uppermoft; and when it comes out ol the
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Oven, put in half a Pint of Cream, and as much
Sack.

Minced Pies.
Parboil the belt Part of a Neat’s Tongue, peel

It, cut it in Slices, and fet it to cool: To a Pound
of Beef, Tongue, or Veal, put two Pounds of
Beef-fuet, then chop them all together on a Block
very fine j to each Pound of Meat, put a Pound
of ftoned Raifms, and a Pound of Currants, chop-
ped, or cut fmall; then pound your Spice, which
ihuft be Cloves, Tace, and Nutmeg j feafon it
as you like, with“Sugar, candied Orange, Lemon
and Citron-peel, fhred with two or three Pippins j
Jqueeze in the Juice of one Lemon, a large Glafs
of Sack, with fome Dates ftoned and fhred fmall;
mix all thefe very well together, then make your
Pies, and bake them, but not too much.

When your Pies are ferved up, ftrew fine Sugar
over them.

Minced Pies another Way.
To two Pounds of Meat, take four Pounds of

Suet, one Pounds of Rabins ftoned, five Pounds of
Currants, an Ounce and a half of Cinnamon,
half an Ounce of Mace, half an Ounce ofNut-
megs, and fomc Cloves, the Juice of four Lemons,
and grate one Peel, three quarters of a Pint of
Sack, one Pound of Sixpenny Sugar, four Ounces
of Sweet-meats, and a little Salt.

A Rice Pye.
801 l half a Pound of Rice in Water, and then

in Milk, till it is as thick as Oatmeal Pudding ;

then fet it by to cool, and beat in live Eggs, leav-
ing out two of the Whites 3 put in half a Pint of
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Cream, a Glafs of Sack, and feme Rofe Water j
feafon it with Cloves, Mace, Nutmeg, and Cin-
namon, half a Pound of Sugar, three Ounces of
candid Orange, fome Salt, a Pound of Currants,
Lemon, and Citron-peel cover it with Puff-pafte,
and then bake it.

An Apple Pye.
Scald about a dozen Apples very tender, and

take off the Skin ; then take the Pap of them,
and put to it twelve Eggs, b fix Whites ; beat
them very well, and take the Crumb of a Penny
Loaf grated, and a Nutmeg grated ; fugar it to
your Tafle, and put a quarter of a Pound ofBut-
ter melted ; mix all thefe together, and bake them
in a Difh; butter your Difh, and take Care that
your Oven is not too hot.

Ingredients for Sweet Pies.
The Meat, Fifh, or Fowls, Spice, Balls, .Ci-

tron, Lemon and Orange-peel candied, Spaw/h
Potatoes, Skirrets, Raifms, Currants, Grapes,
Damfons, Goofeberries, and a Caudle.

Ingredients for Savoury Pies.
The Meat, Fifh, or Fowls, favoury Spice,

Balls, Bacon, Lambs Stones, fbivered Palates,
Cocks Combs and Stones, Oyfters,' Artichoke
Bottoms, Mufhrooms, Truffles, and a Lear.

Pafie for a Pafy.
Work up a Peck of Flour with fix Pounds of

Butter and four Eggs, wdth cold Water.
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Pajie for a high Pye.

To a Peck ofFlour, take fix Pounds of Butter,
boiled in a Gallon of Water, fkim it off into the
Flower, and as little of the Liquor as you can ;

work it well up into a Pafte, then pull it in Pieces
till it is cold, then make it up in what Form you
choofe.

This is fit for the Walls of a Goofe Pye.

Pajie for great Pyes.
Take a Peck of Flour, and the Yolks of three

Eggs, then boll fome Water, and put in half a
Pound of tried Suet, and a Pound and a half of
Butter. Skim off the Butter and Suet,,and as
much of the Liquor as will make it a fight good
Cruft ; work it up well, and roll it out.

Pajie Royal for Patiy-pans.
Work up a Pound of Flour, with half a Pound

ofButter, two Ounces of fine Sugar, and Eggs.

To make Savoy, or French Bifcuits.
Provide a Pair of Scales, put three or four new

laid Eggs into one of them, and fome baked Flour
into the other, fo as to make an equal Weight of
both, and let by fome Powder Sugar of the fame
Weight as the Eggs, with the Whites of which
a very ftrong Froth is to be made, by whipping
them well with a Whifk : Add thereto at firft fome
candied Lemon-peel, grated or powdered, and
then the Flour that was weighed before : All be-
ino; thus mingled together, put in the Sugar, and
after having beaten the whole Mate again for a
while, flip in the Yolks, fo as the Pafte maybe
well tempered : This done, fhape your Bifcuits
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upon Paper, with a Spoon, of a ronnd or oval
Figure, and ice them neatly with Powder Sugar j

afterwards let the Bifcuits be baked in an Oven
that is not too hot, giving them a fine Colour on
the "Fop. When they are done enough, cut them
off from the Paper with a very thin Knife, and lay
them in Boxes for Ufe.

To make Common Bifcuits .

Put the Yolks and Whites of feven or eight
Eggs into aßafon,beatthem well with fome Sack,
and a little Rofe Water ; then add a Pound of
Powder Sugar, a Pound of Flour ; and half an
Ounce of Coriander Seeds, mingle all together,
and drefs your Pafte in Paper Cafes, or Tin
Moulds, in any Form you pleafe ; then ice and
duft the Bifcuits with fine Sugar, put them into
an Handkerchief, and fet them in an Oven mode-
derately heated, till they rife, and come to a good
Colour. When they are baked, take them up
with the Point of a Knife, and let them be tho-
roughly dried in the Stove.

So op s, &c.
To make Calves Feet Broth.

AFTER boiling the Feet in juft fo much Wa-
ter as will make a good Jelly, ftrain it, and

fet the Liquor on the Fire again, putting in two
or three Blades of Mace; put about half a Pint of
Sack to two Quarts of Broth ; add half a Pound
of Currants, picked and wafhed, and when they
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and plumped, beat up the Yolks of two Eggs,
and mix them with a little of the cold Liquor,
and thicken it carefully over a gentle i ire ; then
fweeten it with Sugar to your Palate, and feafon
it with Salt; then ftir in a Bit of Butter, and put
in the Juice and Peel of a frefh. Lemon juft before
you take it off.

Mutton Broth.
Get a Neck of Mutton of five or fix Pounds,

cut it in two, boil the Crag in a Gallon of Wa-
ter, fkim it well, then put in fweet Herbs, an
Onion, and a Cruft ofBread. When it has boil-
ed an Hour, put in the other Part of the Mutton,
a few Gives, a Turnip or two, and a little Par-
ley chopped fmall : feafon it with Salt; you may
put in a Quarter of a Pound of Barley, or Rice,
but fome like it thickened with Oatmeal, fome
with Bread. If you boil Turnips for Sauce, don’t
boil them all with the Broth, becaufe that will
make it too ftrong.

A Veal Soop.
Take a Knuckle of Veal, cut it in Pieces, boil

it with a Pullet, and half a Pound of ‘Jordan Al-
monds beaten fmall, ftove it well, and very ten-
der; You may boil a Chicken to lay in the Mid-
dle ; then fkim it clean, and feafon it with Salt,
and a Blade of Mace, then take the Yolks offour
Eggs, and beat them in a little good Broth ; fo
draw it up as thick as Cream, and ferve it away
hot.

A Calf's Head Soop.
Stew a Calf’s Head tender, then ftrain off the

Liquor, and put into it a Bunch of fweet Herbs*
Oni-
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Onion, Mace, fome Pearl Barley, Pepper and
Salt, boil all a fmall Time. Serve up with the
Head in the Middle, boned,

Garnilh with Bread toafted brown, and grated
round the Brim.

An Egg Soap.
Beat the Yolks of two Eggs in your Difti, with

a Piece of Butter about as big as an Hen’s Egg,
take a Tea-kettle of boiling Water in one Hand,
and a Spoon in the other, pour in about a Quart
by Degrees, and keep ftirring it all the Time till
the Eggs are well mixed, and the Butter melted ;

then pour it into a Sauce-pan, and keep ftirring it
all the Time till it begins to fimmer, take it off
the Fire, and pour it between two Veffels out of
one into another, till it is quite fmooth, and has
a great Froth ; fet it on the Fire again, keep ftir-
ring it till it is quite hot, then pour it into the
■Soop-difti, and ferve it.

Broth of Roots .

Boil about two Quarts of Seed Peas ; when
they are very tender, bruife them to a Mafli; put
them into a Pot that holds two Gallons ofWater,
and hang it over the Fire for an hour and a half j
then take it off, and let them fettle. Take next a
middle fized Kettle, and ftrain into it, thro’ a
Sieve, the clear Puree, into which put a Bunch
of Carrots, a Bundle of Parfnips, and a Bunch
of Parfley Roots, with a Dozen Onions ; feafon
it with Salt, a Bunch of Pot Herbs, and an Oni-
on ftuck with Cloves ; boil all together, and put
in a Bunch of Sorrel, and another of Chervil,
with two or three Spoonfuls of the Juice of 0_
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nions ; fee that the Broth be well tailed, and make
ufe of it to fimmer all Sorts of Soops made of
Legumes.

A Green Peas Soop, without Meat.
While you are fhelling the Peas, feparate the

young from the old, andboil the old ones till they
are fo foft that you can pafs them thro’ a Cul-
lendar ; then put the Liquor and the pulped Peas
together; put in the young Peas ■whole, adding
fome Pepper, two or three Blades of Mace, and
fome Cloves.

When the young Peas are boiled enough, put
a Faggot of Thyme and Sweet Marjoram, a little
Mint, Spinach, and a green Onion fhred, but
not too fmall, with half, or three Quarters of a
Pound of Butter, into a Sauce-pan ; and as thefe
boil up, fhake in fome Flour to boil with it, to
the Quantity of a good Handful, or more ; put
alfo a Loaf of French Bread into the Broth to
boil, then mingle the Broth, Herbs, &c. together;
fcafon it wdth Salt to your Palate ; and garnifh
with fome fmall white Toafts, neatly cut, and
fome of the young Peas.

A common Peas Soop in Winter.
Put a Quart of good boiling Peas into a Gal-

lon of foft cold Water, add thereto a little Beef
or Mutton, and a little Bacon, with an Onion
or two, if you don’t diflike them ; boil all toge-
ther till the Soop is thick ; fait it to your Tafte,
and thicken it with a little Wheat Flour ; ftrain it
thro’ a Cullendar, boil a little Sellery, cut itj in
fmall Pieces, wdth a little crifp Bread, and crifp
a little Spinage as you would do Parfley, then put
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It in a Difh, and ferve it up. Garnifli your Difh
with Rafpings ofBread.

Rice Soop.
Your Stock muft be of Veal and Fowl ; put

in half a Pound of Rice, and a Pint of good
Gravy, and a Knuckle of Veal, ftove it tender ;

feafon with Mace and Salt, then make a Rim
round your Difh, and garnifh with Heaps of Rice,
fome coloured with Saffron, placing one Heap of
white, and one of yellow all round.

Jelly Brothfor confumpttve Perfons.
Get a Joint of Mutton, a Capon, a Fillet of

Veal, and three Quarts of Water, put thefe in
an Earthen Pot, and boil them over a gentle
Fire till one half be confumed ; then fqueeze all
together, and ftrain the Liquor through a Lin-
nen Cloth.

7*o make folld Socp.
Take a Leg of Veal, or any other young

Meat, cut offall the Fat, and make ftrong Broth
after the common Way ; put this into a wide
Bafon, or a Stew-pan well tinned ; let it ftew
gently over a flow Fire till it is boiled away to
one third of the Quantity ; then take it from the
Fire, and fet it over Water that is kept conftant-
ly boiling, this being an even Heat and not apt
to burn to the Veflel ; in this Manner let it eva-
porate, ftirring it often till it becomes, when cold,
as hard a SubftanCe as Glue ; then let it dry by a
gentle Warmth, and keep it from Moiflure.

When you ufe it, pour boiling Water upon it.
It makes excellent Broth, either ftrong or Imall,
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according to the Quantity you put in. It will
keep good at leaft twelve Months.

To make green Peafe 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 greenett young Peafe,
boil and beat them to a Pulp ; then put to them
a little of the Gravy, ftrain them through a Hair
Sieve to take out all the Pulp, put all together,
with a little Salt and whole Pepper ; then boil it
a little, and if you think the Soop not green e-
nough, boil a Handful of Spillage very tender,
rub it through a Flair Sieve, and put it into the
Soop, with one Spoonful of Wheat Flour, to
keep it from running : You muft not let it boil
after the Spinage is put in, it will difcolour it j
then cut whits Bread in little Diamonds, fry them
in Butter till crifp, and put it into a Difli with a
few whole Peafe. Garnifli your Difli with creed
Rice, and red Beet Root.

You may make Afparagus Soop the fame Wav,
only add Tops of Afparagus inftcad of whole
Peafe.

A goodSauce for roajled Meat.
Wafh an Anchovy very clean, and put to it a

Glafs of red Wine, a littleGravy or ftrong Broth,
feme Nutmeg, one Shalot diced, and the Juice of
a Seville Orange ; flew thefe together a little, and
pour it to the Gravy that runs from your Meat.

A good Gravy for any Ufe.
Take two Ounces of Butter, and burn it in a

Frying-pan till it is brown, butnot black ; putin
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two Pounds of coarfe lean Beef, two Quarts of
Water, and half a Pint of Wine, either red or
white, as you would have the Colour ; put In three
or four Shalots, halfa Dozen Mufhrooms, Cloves,
Mace, whole Pepper, and four or five Anchovies;
let it flew for an Hour over a gentle Fire, and
thenlitain it off for U fe.

To snake Gravyfor tncjl Things.
If you live in the Country, where you can’t

always have Gravy Meat, when your Meat comes
from the Butcher, take a Piece of Beef, a Piece
of Veal, and a Piece of Mutton j cut them into
as fmall Pieces as you can, and take a deep Sauce-
pan with a Cover, lay your Beef at the Bottom,
thenyour Mutton, then a very little Piece ofBa-
con, a Slice or two of Carrot, fome Mace, Cloves,
whole Pepper, black arid white, a large Onion
cut in Slices, a Bundle of fweet Herbs, and then
lay in your Veal. Cover it clofe over a flow Fire
for fix or feven Minutes, fhaking the Sauce-pan
now and then ; then fhake fome Flour in, and
have ready fome boiling Water, pour it in till

■you cover the Meat and fomething more. Cover
it clofe, and let it flew till it is quite rich md
good, then feafonit to your Tafte with Salt, and
then ftrain it off.

Racoos, Jellies, &c.

A Ragoo of Oyflers,

WHEN you open your Oyffers, drain them o-
ver a Sieve, and put a Dilh under to receive
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their Liquor, Melt fome frefh Butter in a Stew-
pan, put in it a Duft of Flour, keep it ftirring
till it is brown, moiften it with a little Gravy,
and put in fome fmall Crufts of Bread of the Big-
nefs of the Top of your Finger, and next your
drained Oyfters ; tofs it up, feafon it with Parfley,
Gives, Pepper, and fome of the Oyfter Liquor.
Your Ragoo being well reliflied, ferve it up for
a dainty Difh.

This Ragoo muft be done quickly, bccaufe the
Oyfters muft: boil.

'To drefs Lamb in a Ragco.
Cut a Quarter of Lamb into four Quarters $

lard it with middle-fized Slips of Bacon, and tofs
it up a little in a Stew-pan tobrown it ; then ftew
it with Broth, Pepper, Salt, Cloves, a Bunch
ofTweet Herbs, and Adufhrooms. Make a Sauce
for .it of fried Oyftcrs, with a little Flour, and a
Couple of Anchovies. When you are ready to
ferve up, add Tome Lemon Juice, and garnifli
with fried Mufhrooms.

To Ragoo a Brcaji cf"Veal.
Stuff your Breaft of Veal with Force-Meat be-

tween tire Flefli and the Bones, and lard it with
large Lardoons of Bacon, and halfroaft it, then
put it into the Stew-pan over a Stove, with Gra-
vy, till it is enough ; tofs it up with force-meat
Balls, Muftirooms, Truffles, Morels, Oyfters,
ifc. firft fluffing it all up the Brifcuit with Force-
Meat. Garnifli with fliced Lemon, or Orange.

*.To Ragoo a Piece of Beef.
Lard the hind Part of the Buttock of Beef with

thick Lardoons of Bacon, put it into a Stew-pan
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with fome Slices of Bacon at the Bottom ; feafon
with Salt, Pepper, Cloves, Nutmegs, and Tweet
Herbs ; cover it with Lards ofBacon •, putin two
Pounds of good Lard; cover your pan, and flew
it gently between two Fires for twelve Hours, then
put in a little Brandy. "GarniTh with Pickles, and
lerve it up.

Jellies.
Harijhorn Jelly.

Take half a Pound of Hartfhorn, and put it
into an earthen Pan, with two Quarts of Spring
Water, cover it dofe, and fet it in the Oven all
Night ; then ftrain it into a Pipkin, with half a
Pound of double refined Sugar, half a Pint of
Rhen’Jh Wine, the Juice of three or four Lemons,
three or four Blades of Mace, and the Whites of
four or liveEggs well beaten; and mix it fo that it
maynot curdle ; fet it on the Fire till there arifeth
a thick Scum ; run it through a Napkin, or Jelly
Bag, and turn it -up again till it is all quite clear.

Jelly of and other Sorts of Fruit.
Cut your Apples into Pieces, and boil them o-

ver the Fire withWater in a Copper-pan, till they
referable Marmalade ; then ftrain them through a
Linnen Cloth, or Sieve, and put three Quarters
ofa Pound of cracked boiled Sugar to every Quart
ofLiquor; boil it all to a Degree between fmooth
and pearled, taking off the Scum as it rifes.

If you choofe the Jelly of a red Colour, add
fome red Wine, or prepared Cochineal, keeping
it covered. After the fame Manner you may
make the Jelly of Pears and other Fruits.
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Clear Pippin Jelly.

Take 12 or 14 of the beft Sort of Pippins, pare
them, and fling them into cold Water ; then put
them into a Skillet with a Quart ofrunning Wa-
ter, fet them on the Fire, and let them boil as faft
as can be, till the Liquor is half boiled away ;

then take them off, and ftrain the Juice through
a Piece of ftrong Holland ; then take a Pint of
that Juice, put it in a Skillet, and put to it a
Pound of double refined Sugar ; then fet it on
the Fire, having one to blow it, that it may boil
very faft, and you be ready to take off the Scum
as it rifes ; and when it has boiled quick rather
better than a Quarter of an Hour, put in four
Spoonfuls of the Juice of Lemons, keeping it
ftill boiling and fkimming ; try it fometimes in a
Plate, and when you find that it will jelly, take
it off, and put it up in Glafies.

JPhiie Currant Jelly.
When your Currants are juft ripe, ft rip- them

from the Stalks into a Skillet, and cover them with
Spring Water ; that is, half a Pint of Water to
a Pint of Currants; fet them upon a gentle Char-
coal Fire, and let them ftew till the Currants are
dillblved ; then let the clear Juice run from them
through a Jelly-bag, and to every Pound of that
tdkea Pound of double refined Sugar, wet it with
fair Water, and boil it to a high Candy ; then
put in your Currant Juice, and let it have one
Boil ; then put in Juice ofLemon to your Tafte,
and let it have a Heat, (but boil it no more after
the Lemon is in) and then glafs it.
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To colour yelites.

Jellies made of Hartrnorn, or Calves Feet, or
Legs, may be made of what Colour you pleafe
it zvhitey ufe Almonds pounded and ftrained af-
ter the ufual Manner ; ifyethriv, put in fome Yolks
of Eggs, or a little Saffron fteeped in the Jelly
and fqueezed ; if red, fome Juice of red Beet ;

if grey, a little Cochineal ; if purple , fome pur-
ple Turnfole, or Powder of Violets ; if green,
fome Juice of Beet Leaves, or Spinage,, which
muff be boiled to take away its Crudity.

To pot Chefhire Cheefe.

PU T three Pounds of Chefhire Cheefe into a
Mortar, with half a Pound of the beft frefh

Butter you can get; pound them together, and
In the beating add a Glafs or two of Canary, and
half an Ounce ofMace, fo finely beat and lifted
that it cannot be difeerned. When all is well
mixed, prefs it hard down into a Pan, cover it
with melted Batter, and keep it cool.
• A Slice of this upon Bread exceeds all the Cream
Cheefes in the Univerfe.

To pot all Sorts of Fowl.
Seafon them with Salt, Pepper, Mace, and

Nutmeg, and put them into-an eathen Pan-juft-
covered with Water, and bake them ; then take
them from the Water, and when cold, put them
in the Pan again, and pour clarified Butter over
them.
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Collaring, bV.

To collar a Breajl s/Mutton.
TAKE a Breaft ofMutton, bone it, and fea-

fon it with Nutmeg, Pepper, and Salt; roll
it up tight with coarfe Inkle, and roaft it upon a
Spit. When it is done enough, lay it whole up-
on the Difh j then take five or fix Cucumbers,
pare them, and cut them in Slices, not very thin ;

likewife cut three or four in Quarters length way,
few them in a little brown Gravy, and a little
whole Pepper. When they are enough, thicken
them with Flour and Butter the Thicknefs of
Cream, fo ferve it up.

Garnifh the Difh with Horfc-radifh.

To color Beef.
Cut a Piece ofFlank Beef fquare, take off the

inner Skin ; make a Brine of Bay Salt and Wa-
ter ftrong enough to bear an Egg, let the Beef lie
in it one Week, then rub it all over with Salt-
petre, and let it lay three Days longer ; then
take one Ounce of white Pepper, one large Nut-
meg, the Weight of it in Mace, and the Weight
of both in Cloves ; beat it all grofly, add two or
three Anchovies chopped fmall, and ftrew upon
the Beef ; then roll it up hard, bind itwith a Tape
and few it up in a Cloth, and put it in a long
earthen Pan ; fill it up with half Claret, and half
Water, and a little Cochineal j cover it clofe with
a coarfe Pafte, and bake it twelve Hours in a very
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hot Oven ; then take off the Tape, and roll the
Cloth very hard about it again, tie it up, and hang
it up to drain and cool. If you like Herbs, the
moll proper are Thyme, Tweet Marjoram, and
Parfley fhred, but it does not roll To clofe with as
without.

It cannot be baked too tender.

To collar a Pig’s Head.
Take the Head, Feet, Tongue, and Ears of

a fcalded Porker,. Ibak and wafh them well ; boil
them tender, and take out all the Bones and
Griftles, then fait them to your Tafte ; take a
Cloth, few it tight over it, and tie each End ; then
roll it round with a Roller, and boil it two Hours ;

lay it ftrait againft a Beard, and lay a Weight
upon it of five or fix Pounds till the next Day j
then unroll it, and put it into Pickle, as Brawn.

To make Sham Brawn.
Take two Pair of Neats Feet, and boil them

tender, then take a Piece of Pork off’ the thick
Flank, and boil it almoff enough, then pick oft’
the Flefh of the Feet, and roll it up in the Pork
tight, like a Collar of Brawn ; then take a ffrong
Cloth and Tome coarfe "Tape, roll it up tight round
with the Tape, then tie it up in a Cloth, and boil
it till a Straw will run through it ; then take it
up, and hang it up in a Cloth till it is quite cold,
then put It into feme fouling Liquor, and ufc it at
your own Pleafure.
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Pickling, Preserving, 6f<r.

to be obfervcd in Pickling.

NEVER ufe any Thing hut Stone Jars for
all Sorts of Pickles that require hot Pickle

to them, for Vinegar and Salt will penetrate thro’
all earthen Veflels; Stone and Glafs is the only
Thing to keep Pickles in. Be fure never to put
your Hands in to take Pickles out. It will foon fpoil
them. The heft Way is, to every Pot tie a wood-
en Spoon, full of little Holes, to take the Pickles
out with. Let your brafs Pans, for greenPickles,
he exceeding bright and clean, and your Pans,
for white Pickles, be well tinned and clean, other-
wife your Pickles will have no Colour ; ufe the
very heft and Itrongeft white Wine Vinegar; like-
wife be very exa& in watching when your Pickles
begin to boil, and change Colour, fo that you
may take them off the Fire immediately, other-
wife they wiil lofe their Colour, and grow foft in
keeping.

Cover your pickling Jars with a wet Bladder,
and Leather.

To pickle Walnuts.
Get fome Walnuts at Midfummer, when a Pin

will pals through them, and put them into a deep
Pot, and cover them over with ordinary Vinegar ;

change them into frefh Vinegar once in fourteen
Days till fix Weeks are paid j then take two Gal-
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lons of the beft Vinegar, and put into it Corian-
der Seeds, Carraway Seeds, Dill Seeds, of each
one Ounce, grody bruifed, Ginger diced, three
Ounces, wholeMace, one Ounce, Nutmeg bruifed
two Ounces, give all a Boil or two over the Fire,
and have your Nuts ready in a Pot, and pour the
Liquor boiling hot over them, do fo for four
Times, and they will keep three Years good :

’Tis much better than laying your Nuts in Salt
and Warer.

To pickle Turnip Tops.
Cut off the withered Leaves or Brandies from

your Turnip Tops, and make foine Water boil j
then put in your Tops, and boil them very tender;
let them be cold, and put them into a Pickle of
white Wine Vinegar and Salt.

To pickle white Cabbage.
You may do it either in Quarters, or (have it

in long Slices, and fcald it about four Minutes in
Water and Salt, then take it outand cool it ; boil
up fome Vinegar and Salt, whole Pepper, Mace,
and Ginger; when your Pickle is- boiled and
fkimmed, put it to your Cabbage; cover it pre-
fently, and it will keep white.

To pickle red CABBAGE.
Cut off the Stalks and outfidc Leaves, and Hired

the Remainder into a Cullender, throw Salt upon-
it in the Ihredding ; and after it has drained two
or three Hours, put it into a Jar, and then make
a Pickle of Vinegar, Cloves, Mace, Ginger, and
diced Nutmeg, and boil it : When it is cold, pour
it over the Cabbage, and it will be fit for LTc in
twelve Hours.



The Cook's ‘Pocket-Companion.
You may add Salt to the Pickle, if the Cabbage

don’t tafte of it.

To pickle Sellery.
Pick Sellery two Inches in Length, fet them off,

and let them cool; put your Pickle in cold. The
Pickle for Cabbage will do for this.

To pickle French Beans.
Top and tail your French Beans, put them into

the beft white Wine Vinegar, with Salt, and a
little wholePepper, a Race of Ginger, cut grofs ;

let them lie in the cold Pickle nine Days, then
boil your Pickle in a brafs Kettle and put your
Beans in ; let them but jufthave a Boil, then take
them off the Fire, ftove them down clofe, fet
them by ; then put them on again ; fo do fix
Times, till they are as green as Grafs; then put
them into a Stone Jar, tie it down clofe with Lea-
ther, and they will keep all the Year.

You may do Cucumbers and Purflain Stalks the
fame Way, and if they change Colour, boil up
Pickle, and pour it over them Raiding hot.

To pickle Cucumbers.
Wipe five hundred Cucumbers clean, make a

Brine of Salt and Water, ftrong enough to bear
an Egg ; put them into it, let them lie for twelve
Hours, then take themout, wipe them dry i then
in the Veffel you defign tokeep them, lay a Layer
of Dill, fome whole long Pepper, and a little
Mace, then lay aLayer ofCucumbers, and fo con-
tinue to do, till you have laid them all in j boil
two Gallons of Vinegar, pour it hot over the
Cucumbers, cover them up clofe for two Days ;

then pour out the Vinegar, boil it again, fkim it,
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and pour it again upon them ; when you have
done thus three or four Times, ifop them clofc
for Ufe.

How to pickle Cucumbers Jllced.
Pare thirty large Cucumbers, dice them into a

Pewter Difh, and ftrow on them fome Salt lb co-
ver them, and let them Hand to drain twenty-four
Hours ; make your Pickle, of white Wine Vine-
gar, Nutmeg, Pepper, Cloves and Mace, boil the
Spices in the Pickle, drain the Liquor clean from
the Cucumbers, put them into a deep Pet, pour
the Liquor upon themboiling hot, and cover them
very clofe ; when they are cold drain the Liquor
from them, give it another boil, and when it is
cold pour it on them again ; fo keep them for
Ufe.

To pickle Sprats for Anchovies.
Take an Anchovy Barrel, or a deep glazed Pot,

put a few Bay-leaves at the Bottom, a Layer of
Bay-falt, and fome Salt-petre mixed together 5
then a Layer of Sprats crouded clofe, then Bay-
feaves and the fame Salt and Sprats, and fo till
your Barrel or Pot be full ; then put in the Head
of your Barrel clofe, and once a Week turn the
other End upwards : In three Months they will be
fit to eat raw as Anchovies, but they will not dif-
folve.

To f>ichie Onions.
Let your Onions be fmall ami white j peel them,

and give them one Boil, then let themcool; make
your Pickle with half Wine and half Vine, ar, put
in fome Mace, Slices of Nutmeg, Salt, and a lit-
tle Bit ofGinger, boil this up together, and fkun
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it well, then let If {land ’till cold, put in your Oni-
ons, and cover them with a wet Bladder and Lea-
ther : If they fliould happen to mother, boil the
Pickle over again, and fkim it well, and let it be
quite cold before you put in your Onions, and they
will keep a whole Year.

To pickle Mushrooms.
Having cut off the Stalks and peeled the Buttons,

throw them into Water ; then let them have one
Boil in Salt and Water, then ftrain them through
a coarfe Sieve, and let them Hand ’till they are
cold ; then take Vinegar, fome Salt, Mace, a little
Ginger, and Nutmeg diced, put your Mufhrooms
into it, and bottle them up clofe.

To pickle Cowllip Flowers, or any other.
Take Cowflips, or any Sort of Flowers, put

them into a Pot, with their Weight in Sugar,
and put a Pint of Vinegar to each Pound 'of Su-
gar- /

......

To make Catchup to keep twenty Tears.
Take a Gallon offfrong ftale Beer, one Pound

ofAnchovies wafhed from the Pickle, a Pound of
Shalots peeled, half an Ounce of Mace, half an
Ounce of Cloves, a Quarter of an Ounce ofwhole
Pepper, three or four large Races of Ginger, two
Quarts of the large Muftiroom-flaps rubbed to Pie-
ces. Cover all this clofe, and let it dimmer till it
is half wafted, then ftrain it through a Flannel Bag,
let it ftand till it is quite cold, then bottle it. You
may carry it to the Indies. A fpoonful of this to a
Pound of frefh Butter melted, makes fuicTilh-
fauce ; Or in the room of Gravy-fauce. The
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ftronger and ftaler the Beer is, the better the Cat-
chup will be.

To preferve Barberries for Tarts.
Take Barberries when full ripe, ftrip them,

take their Weight in Su r ar, and as much Water
as will wet your Sugar, give it a boil and fkim it ;

then put in your Berries, let them boil till they
look clear and your Syrrup thick, fo put them into
a Pot, and when they are cold cover them up with
a Paper dipp’d in Brandy.

How to keep Kidney Beans all IHmter.
Take Kidney Beans when they are young, leave

on both the Ends, lay a Layer of Salt at the Bottom
of your Pot, and then a Layer of Beans, and fo
on till your Pot be full ; cover them ao-e at the
Top that they get no Air, and fet them in a cool
Place; before you boil them lay them in Water
all Night, let your Water boil when you put them
in, (without Salt) and put in a Lump of Butter
about the Bignefs of a Walnut.O

To pickle Herrings.
Scale and clean your Herrings, take out the

Melts and Roans, and fkewer themround, feafon
them with a little Pepper and Salt, put them in a
deep Pot, coyer them with Ale Vinegar, put to
them a little whole Jamaica Pepper, and two or
three Bay-leaves ; bake them and keep them for
Ufe.

To pickle Currants.
Takc Currants either red or white before they

arc thoroughly ripe ; you inuft not take them
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from the Stalk; make a Pickle of Salt and Water,
and a little Vinegar, fo keep them for Ufe.

They are proper for garnifhing.

To keep Barberries injlcad ofpreferring.
'Take Barberries and lay them in a Pot, a Layer

ofBarberries and a Layer of Sugar, pick the Seeds
out before for garnifhing Sweet-meats j if for
Sauces put feme Vinegar to them.

To keep Afparagus, or Green-Peafe a Year.
Take Green-Peafe, green them as you do Cu-

cumbers, and feald them as you do other Pickles
with Salt and Water ; let it be always new Pickle,
and when you would life them boil them in frefh
Water.

Tofait a Leg of Mutton to eat like Ham.
Take a Leg ofMutton, an Ounce ofSalt-petre,

two Ounces ofBay-falt, rub It in very well, take
a Quarter ofa Pound ofcoarfc Sugar, mix it with
two or three Handfuls of common Salt, then take
and fait it very well, and let it lie a Week, fohang
it up, and keep it for Ufc ; after it is dry, ufe it;
the fooner the better; it won’tkeep fo long as Ham.

To preferve Fruit green all the Tear.
Gather your Fruit when they are three Parts

ripe, on a very dry Day, when the Sun fhineson
them, then take earthen Pots and put them in,
cover the Pots with Cork, or bung them that no
Air can get in to them, dig a Place in the Earth a
Yard deep, fet the Pots therein, and cover them
with the Earth very dofe, and keep themfor Ufe.
When you take airy out cover them up again as
at the firft.
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To prcferve Red Goofeberries.
Take a Pound of Six-penny Sugar and a little

Juice of Currants, put to it a Pound and a Halfof
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 cat as
Sweet-meats.

To keep Barberries for Tarts all the Tear.
Take Barberreies when they are full ripe, and

pick them from the Stalk, put them into dry Bot-
tles, cork them up very clofe and>keep them for
Ufe.

You may do Cranberries the fame Way.

Engliflo made Wines, &c.

Damson Wine.

TO every five Quarts ofDamfons put two Gal-
lons OfWater, to which add five Pounds of

Sugar ; hone your Damfons, boil them till the
Liquor is of a fine Colour ; then ftrain them thro*
a Sieve ; then fet it a working in an open Vefl'ei
for three or four Days ; then pour it off the Lees,
and let it work in that Vefiel as long as it will ;

then flop it up for half a Year or more, till it is
fine ; thenbottle it, and let it fiand a Year or two
before you drink it.
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Rafberry Wine.

Bruife ripe Rafberries with theBack of a Spoon,
ftrairj them, and fill a Bottle with the juice \ flop
it, but not very clofe, and fet it by four or five
Days : then pour it off from the Dregs, and add
thereto as much Rhenijh , or White Wine, as the
Juice will well colour ; that done, fweeten your
Wine with Loaf-fugar, and bottle it up for life.

To mate Mead.
Put fixty Quarts ofWater, to five Quarts of

Honey, eighteen Races of fliced Ginger, and one
Handful ofRofemary •, let them boil three Hours,
and be feum’d perpetually; when it is cold put
your Yead to it, and it will be fit to bottle in about
eight or ten days.

To make Currant Wine.
When your Currants are full ripe, gather them*

drip them, and bruife them in a Mortar, and to
every Gallon of the Pulp put two Quarts of Wa-
ter, firfl boiled and cold : You may put in feme
Rapes if you pleafe ; let it (land in a Tub to fer-
ment ; then let it run thro’ a Hair-fieve : Let
no Perfon touch it, and let it lake its Time to run,
and to every Gallon of this Liquor put two Pounds
and a half of white Sugar ; dir it well, and put
it in your Veffel, and to every fix Gallons put in
a Quart of the bed redfify’d Spirit ofWine * let it
ftand fix Weeks, and bottle it*

To make Cherry Wine.
Pull off theStalks of the Cherries, and wafh them

without breaking the Stones ; then profs them hard
thro’ a Hair-bag, and put two Pounds of coarfe
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Sugar to every Gallon of Liquor. The Vcffel
mult be full, then Hop it up clofe a Month, or
more, and when it is fine, draw it into dry Bottles,
and put a fmall Lump of Sugar into every Bottle ;

if it makes them fly, open them all for a Moment,
and flop them up again ; It will be fit to drink in
about a Quarter of a Year.

Raifin Wine.
Put five Pounds of Malaga or Belvedere Raifins

to every Gallon of clear Thames, or other River
Water, let them fteep a Fortnight, ftirring them
every Day ; then pour the Liquor off, and fqueeze
the Juiceout of the Raifins, and put both Liquors
together in a Veflel that is juft large enough tocon-
tain it, for it Ihould be quite full ; let the Veftcl
ftand till your Wine has done hilling, or making
the ufual Noife : You may add a Pint of French
Brandy to every two Gallons, then ftop it up
clofe, and when you find it is fine, which you may
know by pegging it, bottle it off.

If you would have it Red, put one Gallon of
Allcant Wine to every four of Raifin Wine.

To make Sage Wine.
Boil twenty-fix Quarts of Spring-water a Quar-

ter of an Hour, and when it is Blood-warm, put
twenty-fix Pounds of Malaga Raifins picked,
rubbed, and Aired into it, with almoft half a Bu-
fhel of Red Sage Aired, and a Porringer ofAle-
Yeaft; Stir all v/ell together, and let it ftand in a
Tub covered warm fix or feven Days, ftirring it
once a Day; then ftrain it off, and put it in aRun-
let. Let it work three or four Days, and then
ftop it up ; when it has flood fix or feven Days,
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put in a Quart or two of Malaga Sack, and when
it is fine bottle it.

Red or white Elder Wine.
Gather the Elder Berries ripe and dry, pick

them, bruife them with your Hand, and ftrain
them ; then let the Liquor by in glazed earthen
VefTels for twelve Hours to fettle ; then put a Pint
and half ofWater to every Pint of Juice, and
put three Pounds ofLhbon Sugar to every Gallon
of this Liquor; fet this in a Kettle over the Eire,
and when it is ready to boil, clarify it with the
Whites of four or fivs Eggs ; let it boil an Hour,
and when it is d.noft cold, work it with ftrong
Ale-Yeaft, and then tun it, filling up the VefTel
from Time to Time with the fame Liquor faved
on Purpofe, as it finks by working. In a Month’s
Time, if the VefTel holds about eight Gallons, it
will be fine and fit to bottle, and after bottling
will be fit to drink in two Months, but remem-
ber that all Liquors muft be fine before they are
bottled, or elfe they will grow fharp, and ferment
in the Bottles, and never be good for any Thing,.

N. B. Add to every Gallon of this Liquor a
Pint of ftrong Mountain Wine.

This Wine will be very ftrong and pleafant,
and will keep feveral Years.

Prepare your red Elder Wine in the fame Man-
ner as that you make with Sugar, and if your
VelTel hold about eight or ten Gallons, it will be
fit for bottling in about a Month’s Time ; but if
the VefTel be larger, it muft ftand longer in Pro-
portion, three or four Months ar leaft [for a. Hog-
fhcad.
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To make Turnip Wine.

Pare and dice a great many Turnips, put them'
in a Cyder-prefs, and prefs out all the Juice very-
well. Put three Pounds ofLump-fugar to every
Gallon of Juicej have a Veffel ready juft big e-
nough to hold the Juice ; put your Sugar into a
VelTd, and alfo half a Pint of Brandy to every
Gallon of Juice. Pour in the Juice, and lay
fomething over the Bung for a Weck, to fee if itO 7

works. If it does, you mull not bung it down
till it has done working, thenflop it dole for three
Months, and draw it off into another Vellei.
When it is fine, bottle it off.

Black Cherry Wine.
Beil three Gallons ofWater an Hour, bruife

12 Pounds of black Cherries, but do not break
the Slones ; pour the Water boiling hot on the
Cherries, ftir the Cherries very well in it, and let
it ffand for 24 Hours, then ftrain it off, and to
every Gallon put near two Pounds ofgood Sugar ;

mix it well with the Liquor, and let it ffand 24Hours longer, then put it up in a clean fweet
Calk, and ffop it clofe } don’t bottle it before you
find it to be very fine.

Cyprus Wine imitated.
Put nine Quarts of the Juice of white Elber-

berrics, which has been preffed gently from the
Benies with the Hand, and palled thro’ a Sieve,
without bruifingthe Kernels of the Berries, to nine
Gallons of Water ; add to every Gallon of Li-
quor three Pounds of Lisbon Sugar, and to the
whole Quantity put an Ounce and a halfof Gin-
ger fliced, and three Quarters of an Ounce of
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Cloves ; then boil this near an Hour, taking off
the Scum as it rifes, and pour the whole to cool
in an open Tub, and work it withAle~Yeaft fpread
upon a Toafl of white Bread for three Days, and
then turn it into a Veiled that will juff hold it,
adding about a Pound and a half of Raifins of the
Sun fplit, to lie in Liquor till you draw it off, which
fhould not be till the Wine is fine, which you will
find in January,

This Wine is fo much like the fine rich Wine
brought from Cyprus

,
in its Colour and Flavour,

that, it has deceived the very beft Judges.

'Jo make Hungary Water.
Put halfa Peck of Rcfemary Flowers to a Gal-

lon of ftrong Spirits ; infufe them in the Spirits for
a Fortnight, and then diftil them.

Nccejfary Things to be provided when a Family is go-
ing into the Countryfor a Summer.

Nutmegs, Cinnamon, Cloves, Mace, Pepper,
Ginger, Jamaica Pepper, Currants, Raifins, Su-
gar, Lisbon, Sugar Loaf,'Lump, Sugar double-
refined, Prunes, Oranges, Lemons, Anchovies,
Olives, Capers, Mangoes, Oil for Sallads, Vi-
negar, Verjuice, Tea, Coffee, Chocolate, Al-
monds, Chefnuts, French Pears, Sagoe, Truffles,
Fiords, Macron!, Vermicelli, Rice, Millet, Com-
fits, and Pilbachoe Nuts.
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Brewing, &c.
The Method ofbrewing Ale or Beer.

PUT fixteen Gallons ofWater into your Cop-
per, ftrew over it as much Bran as will cover

it, make it fealding hot, then put a third Part of
it into the Mafhing-Tub, where let it (land till
the Steam is fo far fpent, that you can fee your
Face in the Liquor; then put to it a Bufliel of
Malt, ftir it very well into the Liquor : In the
mem whilemake the reft of the Water, left in the
Copper boil ; then either damp or ppt out the Fire
under the Copper, that the LiquOr may be allay-
ed in its Pleat; and then put it Into the Mafhing-
Tub, and ftir it all well together. If you fu-
fpeift any ill Taint in the Malt, you may put la
a Shovel or two of hot Coals to take it off.

While this Liquor ftands upon the Malt in the
Mafhing-Tub, heat fixteen Gallons more of Li-
quor, and having drawn off your firft 'Wort, put
Part ofit upon the Grains, and put in three Pecks
more of frefh Malt ; then put upon if the Liquor
in the Copper, flirting it as before ; then put the
firft Wort into the Copper again, make it fcald-
ing hot, and put Part of it into a fecond Mafhing
Tub, and when the Steam is over, ftir in it three
Pecks more of frefh Malt; then put in the reft of
the Water, and ftir it well, letting it Hand two
Hours ; then heat another 16 Gallons of Water;
and after that which was put into the firft Mafh-
ing-Tub has flood two Hours, draw it off, and
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alfo that Wort which is in the fecond Malhing-
Tub, and put the Grains out of the fecond Malh-
ing-Tub into the firft ; and into it, the Liquor in
the Copper, and let it ftand an Hour and a half.

If you would have Beer, boil the firft Wort
with half a Pound of Hops for two Hours, or
till it looks curdled j and if for Ale, boil the fe-
cond Wort with three Ounces of Hops for an
Hour and a half -y and boil the Hops of both
Worts for an Hour and a half in the other Li-
quor for Table-beer.

To recover Beer that is flat or dead.
Take four Gallons out of a Hogfhead, and boil

t with five Pounds of Honey, fcum it- let it be
•ooled, and put it to the reft, ftop it up clofe,
md it will make it pleafant, quick, and ftronsv

To make fiale Beer drink nezv.
Stamp the Herb Horehound, ftrain the Juice,

and put a Spoonful of it to a Quart or three Pints
of Beer, cover it and let it ftand two Hours,
and then drink it.

jo put a Stop /o Beer upon the Fret.
Pour a Quart of black Cherry-Brandy into a

Hoc
lhead of Beer, and flop it up clofe.

A Method of brewing Ale, or October Beci\ from
Nottingham.

Suppofmg the Copper to hold 24 Gallons, and
the Malhing-Tub large enough to hold four Bulh-
els or more of Malt, the firft full Copper of boil-
ing Water is put into the Mafhing-Tub, and hav-
ing laid on the Malt for a Quarter of an Hour till
the Steam is fo far fpent that one can fee .his Face
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in it, or as Toon as the hot Water is put in, aPail-
ful or two ofcold Water is thrown into it, which
at once brings it into Temper, then three Bufhels
of Malt are poured leifurely into it, being flirted
or mafhed all the while it is putting in; but as
little as can be or no more than will juft keep the
Malt from clotting or balling ; this being done,
one Bulhel of dry Malt is put on the Top to keep
in the Vapour or Spirit, then it is covered up,
and let ftand for two Hours, or till another Cop-
per-full of Water is boiling hot ; this is laded o-
ver the Malt by three Hand-bowls full at a Time,
which are to run oft' at a Cock or Tap by a very
fmall Stream before more is put in ; which again
is returned into the Mafhing-Tub till it comes off
exceeding fine ; for if theWort be not clear when
it goes into the Copper,, there are but fmall Hopes
it will be fo in the Barrel. The Brewing after
this leifurely Manner requires 16 Hours to brew
four Bufhels of Malt.

Now between the Ladings out of the Copper,
cold Water is put into the Copper to be boiling
hot, while the other Is running oft, and by this
Means the Copper is kept near full, and the Cock
fpending till near the End of brewing cither Ale or
fmall Beer, of which no more than 21 Gallons
are to be laved of the firft Wort, which is referred
in a Tub, then four Ounces of Hops are put in,
and then it is let bv.

For the fecond Wort, fuppofc there are twenty
Gallons ofWater in the Copper boiling hot, that
mull be all laded over in the fame Manner as the
former was, but no cold Water need here be
mixed; when half of this is run out into a Tub,
it mull directly be put into the Copper, with halt
of the firft Wort, Trained through the brewing
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Sieve, as it lies on a fmall loofe wooden Frame
over the Copper, to keep back thofe Hops which
were firft put in to preferve it; which is to make
the firft Copper 2 r Gallons.

Then upon its beginning to boil a Pound of
Hops is put into one or two Canvas, orother coarfe
Linen Bags, fomething larger than will juft con-
tain the Hops, that they may have Room to fwellj
thefe are boiled away brilkly for half an Hour,
then the Hops are taken out, and the Wort is
continued boiling by itfelf, till it breaks into Par-
ticles, a little ragged, and then it is enough, and
muft be difperfed into the cooling Veflels very thin.

Then the Remainder of the firft and fccond
Wort are put together at the fame Time, in the
fame Manner, and with the fame Quantity of frefh
Hops, as the firft was.

The reft of the third, or fmall Beer Wort, will
be about 15 or 20 Gallons, more or lefs, this is
diredfly mixed with cold Water, to keep it free
from Excife, and this is put into the Copper as
the firft Liquor to begin a fecond Brewing of Ale
with another four Buftiels of Malt, as was done
before, and fo on, for feveral Days together, if
neceflary; but at laft there may be fome fmall
Beer made; but fome make none, but make Ufc
of the Grains in feeding their Hogs.

To Tnake Dr. Butler’r purging Ale.
Take Polypody of the Oak, aud Sena, of each

a quarter of a Pound, Sarfaparilla, two Ounces ;

Anifeeds and Carrayway Seeds, of each an Ounce;
of Seurvey-grafs half a Bufhel ; Agrimony and
Maiden-hair, of each a Handtul; bruife all thefe.
moderately in a Mortar, and put them into a Can-
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vas Ba?, and hang them in three Gallons of Ale ;

let it ftand three Days, and it will be drinkable.

Ale ofHealth, according to the Recipe of the Vifcount
St. Alban’s.

Take of Sarfaparilla three Ounces ; Saflafras-
wood and China Root, of each half an Ounce ;

white Saunders and Champitytyon, of each an
Ounce ; of Mace a Quarter of an Ounce : Let
the Wood be fliced as thin as can be, and all be
bruifed together in a Mortar.

Then add Roman Wormwood, Hops and Cow-
flip Flowers, of each two Handfuls ; Sage, Rofe-
mary, fweet Marjoram, Balm, Mugwort, and
Betony; all together four Handfuls.

Boil all thefe together in fix Gallons of Ale, till
it is confirmed to four; then put the Wood and
Ale into fix Gallons of Ale of the fecond Wort',
and boil it to four Gallons.

Then let all the Ale run from the Dregs, mix
it together, and put it up in a Veflel.

To make Beer, Ale, or any other Malt Liquors fine.
Put half an Ounce of unflacked Lime into a

Pint of Water, and having mixed them well to-
gether, let them ftand three Hours, and by that
Time the Lime will have fettled to the Bottom ;

pour off the clear Water from the Lime, and put
it into Ale or Beer, firft mixed withhalf an Ounce
of Ifinglafs, firft cut fmall and boiled, and in five
Hours Time, or lefs, the Beer in the Barrell will
be fettled and clear.
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A good Drink for a Confuwption.

TAKE St, Johns Wort, the greateft Daify-
flower, (called Ox-Eyes) and Scabious,
of each a Handful, boil thefc >in two

Quarts of Spring Water till it be wafted to one
Half, then ftrain it and fweeten it with clarified
Honey to your Palate ; take a Quarter of a Pint
of this in half a Pint of new Milk making the Li-
quor juftMilkwarm,and take it in aMorning,and
at Four in the Afternoon.

This Drink is liighly commended, and alfo up-
on 1: ng Experience.
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Snail JVaterfora Confumption.

Take half a Peck of Shell-Snails, wipe and
bruife them, Shells and all, in a Mortar ; put to
them four Quarts of new Milk, as alfo Balm,
Carduus, Hyllbp, Burrage, unfet Hflbp, ofeach
one Handful; Raifins of the Sun ftoned, Dates,
and Figs, of each a Quarterof a Pound ; dice all
thefe and put them to the Milk, and diftil them in
a cold Still, with a quick Fire.

Thefe Ingredients will yield near four Quarts
of diftilled Water very good.

Into every Quart Bottle put two Ounces of
white Sugar-candy; and let the Water drop on
it ; while it is difHlling, ftir the-Herbs now and
then, and keep it covered on the Head with wr et
Cloths.

The Dofc may be five Spoonfuls at a Time fad-
ing in the Morning, at Four in the Afternoon,
and going to Bed.

For Sweating in the Night in a Cornfmnption.
Drink a Glafs of Tent, or old Malaga , with

a Toaft every Morning early, and deep an Hour
after it.

This is good for confumptive Perfons, or fuck
as are weak in recovering after a long Sicknefs.

For a Confumptive Cough.
Beat and lift a Pound of double-refined Sugar;

wet this with Orange-flower Water, and boil it
up to a Candy Height, then ftir in two Ounces
of Caflxa Earth ruduced to a fine Powder. Ifyou
love Perfume, you may add a Couple of Grains
of Ambergreafe, which will be very good; drop
this in fmall Cakes on a Mazarine-Dilh that has



lThe Univerfal Phyfician,
been buttered and wiped.—-This has cured thofe
that have fpit Blood.

For a Cancer in the Month or Gums.
Mix 20 Drops of Spirit of Vitriol in half an

Ounce of Honey of Rofes, keep the fore Place
always moill with this Mixture, and it is a cer-
tain Cure.

Anotherfor the fame.
Take the Juice of Sage and Honey-fuckle, of

each three Spoonfuls ; of white Wine Vinegar
one Spoonful ; of Roch-Allum half an Ounce :

take double the Weight of the Whole in Honey,
boil it to a thick Syrup, feum it very clean, and
when it is cold, put it up for Ufe.

This, with Syrup of Mulberries, is good for
any fore Mouth.

To fa fen the Teeth , andpreserve the Gums.
Take one Dram of Allum, two Drams ofBole

Armoniac, and half a Dram of Myrrh ; reduce
them to a fine Powder, put it into a Pint of Cla-
ret in a Glafs Bottle, ftir it fometimes, and wafh
the Teeth with it daily.

To clofe up the Gums and Teeth that are loofe.
Calcine Earth-Worms, and rub the Teeth with

the Powder, or dry a Calf’s Liver in an Oven,
reduce it to Powder, adding an equal Quantity of
Honey to it, and bring the whole into the Con-
lifience of an Opiate.

Hew to dean the Teeth, and bring on the Fief!:.
Take Dragons Blood, Cinnamon, and Allum

° v
i
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calcined ; reduce all into a fine Powder, and rub
the Teeth with it every other Day.

To whiten the Teeth.
Dip a Bit of Cloth into fome Vinegar ofSquils,

and rub the Teeth and Gums with it; for befides
the whitening of them, it will alfo fallen and
llrcngthen the Roots, and fweeten the Breath.

To help Children to breed their Teeth.
Take the Brains ofa Hare that has cither been

boiled or rcafted, and mix the Brains with Honey
and Butter, and rub the Child’s Gums frequently
with this Mixture.

Another.
Cut off a Bit of a Cock’s Comb with a Pair of

ScilFars, and rub the Childs Gums once or twice
with the Blood that ilfues out. This is an ap-
proved Remedy.

A JVoJh for the Teeth.
Put half an Ounce ofßole Armoniac, a Quar-

ter of an Ounce ofMyrrh, half a Dram ofAllum,
five Grains of Salt of Vitriol, half an Ounce of
Hungary Water, and an Ounce of Honey of
Rofes, into a Pint of Claret ; fet the Bottle in the
warm Sun, or near the Fire for three Days ; then
let it Hand to fettle, and pour a Spoonful of it
into a Tea-cup of Water, and walh your Teeth
with' it. It will both preferve them found, and
make them white.

For the Scurvy in the Teeth.
Heat a Piece of Steel red hot, and quench it

half a Score Times in white Wine Vinegar, as
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faff as you can heat it; then add to the Quantity
of half a Pint, a Quarer of an Ounce of Myrrh
in Powder, and a Dram or two ofMalHck in Pow-
der ; with this wafti the Teeth threeTimes a Day,
or oftener.

To give certain Eafe in the Tooth ach.
Take French Flies, Mithridate, and a few Drops

of Vinegar, beat this to a Pafte, and lay a Plaif-
ter on the Cheek-Bone, or behind the Ear; it
will drawaßlifter, but rarely fails to cure.

For the Scurvy.
Take Garden Scurvy-grafs half a Peck, Brook-

lime and Water-crefies, of each two Handfuls ;

Ground-ivy, Fir-tree-Tops, Liver-wort, and
Tamarifk, of each an Handful.; Horfe-radiffi
Roots, Saflafras, and Daucus Seeds, of each half
an Ounce ; Roots of fharp pointed Dock two

Ounces, and a large Seville Orange diced; bruife
all thefe gently,and put them into a Canvas Bag,
which hang in three Gallons of Ale ; when it is
fine drink a Draught of it in a Morning, or at any
Time of the Day.

This is one of the Prefcriptions of Serjeant
Barnard, and is an excellent Medicine for this
Diftemper ; but where the Scurvy is alfo attended
with the Dropfy, fo that theLegs (well, the Juices
of the Herbs, with the Juice of Seville Oranges,
will be a more fpee.dy and effectual Remedy to
thofe whofe Stomach can bear them.

For the Dropfy.
Mix fix Ounces of Syrup of Elder Berries with

three Ounces of Oil of Turpentine ; incorporate
them well together, and take a good Spoonful of
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this Mixture the firft Thing in a Morning, and
the laft at Night for a Fortnight.

Some affrm, that the conftant eating Sea Bif-
cuit, and new Raifins of the Sun, inftead of Sup-
pers, has cured the Dropfy without Phyfick; efpe-
cially it will do it, it the Patient can retiain from
drinking fmall Liquors.

Shortnefs 'of Breath.
Take half an Ounce of Powder of Elecampane

Root, an Ounce of Powder of Liquorice, and
the fame Quantity of Flower of Brimfirorte, and
Powder of Annifeed, and a Quarter of a Pound
of Sugar-candy powdered ; make all up into a
Mafs, with a fufficient Quantity of Tar, of which
take four Pills when you are going toreft.

This is likewife an excellent Medicine for an
Afthma.

Another for the fame .

Take Elecampane Root finely powdered, and
Flour of Brimftone, in equal Quantities mix them
into an Electuary with clarified Honey, and take
it whenever you are feized with the Cough, or find
a Difficulty in Breathing.

Another for the AJihma.
Roaft four Cloves of Garlick till they are fott;

then bruife out the Pulp, and put it into four
Spoonfuls of Honey ; two Spoonfuls of Powder
of Elecampane ; of Anifeeds, Coriander, and 1-

quorice, all finely powdered and lifted, one Spoon-
ful and a half, of which take the Quantity of a
Nutmeg* Morning and Evening.
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For the Gravel.
Boil half a Pint of Ale, fcumming it very clean,

then take it off the Fire, till you have beaten the
Yolks of two new laid Eggs with a Spoonful of
Honey, mix this with the Ale when it is fo cool as
fiot to curdle, and drink this for nine Mornings.

* For a Loofenefs and Gripes.
Take one Dram ofVenice Treacle, three Drops

of Oil of Juniper, and as many of Oil of Cinna-
mon, which mix with 20 Grains of Rhubarb ;

make this into a Bolus, and take it at Night when
you go to Bed.

The next Morning when it works, drink warm
Poflet drink, in which Mallows have been in-
fufed.

1 his has effeHed Cures, when the Cafe has
been very dangerous.

For a Hoarfnefs upon a Cold.
Take thtee Ounces of Hyflop "Water, fweetenit with Sugar-candy, and beat the Yolk of anEgg well into it, and drink it up at a Draught.

For the Piles.
Boil an Handful of the Leaves of the HerbMullein in a Pint of Milk, and fweeten it with anOunce ofSurrup ofViolets, and drink every Night

when you go to Bed for five or fix Weeks, and it
will certainly remove the Caufe of the Dixlemper.

To cure Deafnefs.Dip fine clean black Wool in Civet, and put it
into the Ear, and when it is grown dry, as it will
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in a Day or two, dip it again, and keep it moif*
tened in the Ear for three Weeks or a Month,

Anti-jcorhutic JVater.
In a Gallon of Proof Spirits, and two Quarts

of Water, digeft fix Handfuls of Garden Scurvy-
grafs, Brook-lime, and Water-crefles, of each a
Handful, Horfe-radifh Root fliced one Pound,
three Lemons fliced, Arum Root a Pound, frefh
Briony Root two Pounds, Muftard-feed three
Ounces, Nutmegs half an Ounce, and gently
diiHl off the proof Spirit.

For Convulsion Fits.
Mix Ample Peony, and black Cherry Water,

in equal Quantities, the Quantity of a Draught,
into which, for a Child, put of Spirits of Hartf-
horn five Drops, if for a Woman 20, if for a
Man 30.

For a Bruife.

Make a Poultice of Bran and Urine, and apply
it as hot as you can bear ; if it be very bad, re-
peat it as it cools, and do it as foon alter the Hurt
as you can, to prevent its Swelling, which the
Air is apt to caufe.

For the Cholic.

Infufe an Ounce of HIera Piera in a Quart of
double diftilled Annifeed Water, flop it very clofe
and let it ftand near the Fire for Tome Days, {bak-
ing the Bottle twice a Day ; take three or four
Spoonfuls of this in a fit when it is new; if it
ftands a Year or more, lefs will ferve.
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For a dry hujking Cough.
Drink a Pint ofSpring-Water as hot as you can

at Night going to Bed.
This, though it Teems but a trifling Remedy,

has far out-done the Expectations of thofe that
have tried it.

A Syrup for an old Cough.
Take Maiden-Hair, Liquorice, and dried Hyf-

fop, of each an Ounce, and one Grain of Anni-
feeds, infufe thefe in a Quart of Spring-Water
for 24 Hours, then fet them on a gentle Fire and
boil them, till one half be wafted, ftrain it out
hard, and add to the Liquor three Quarters of a
Pound of clarified Honey, and as much right
white Wine Vinegar as will make it pretty ftiarp,
then boil it again, till it comes to a thick Syrup,
and keep it for Ufe clofe flopped.

If you drop in a Drop or two of Oil of Cinna-
mon, it will not be amifs.

This is an excellent Medicine to be taken in the
Morning and at going to Bed.

For a Confuwpthe Cough.
Take Marfli-mallows and Comirey Roots dried,

of each fix Dunces; Scorzonera and Orange
Root candied, of each four Ounces, cut all Imall,
and mix them well together ; then divide them
into feveral Parts, that is, an Ounce on each Pa-
per which put into a Quart of Spring-Water,
boil them gently, and then add a Point ol Miik,
and continue boiling to till the three Pints comes
to a Quart, let it ftand in cool, and drink half of
this at a Time twice a Day for feme I fine.
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For a pleureUck Cough.

Take four Ounces of Oil ofTurnip-feed, newly
drawn , Syrup of Maiden-tyair, and Lemons, of
each an Ounce ; Syrup of Violets two Ounces ;

beat all thefe with two Ounces of Sugar-candy ;

of this take a Spoonful as often as you can, mix-
ing it well when you take it, being apt to feparate.

Oil ofTurnips can eafdy be had, and exceeds
all other Oils that can be drawn.

For Whooping- Coughs, an excellent Remedy.
Take Leaves of dry’d Coltsfoot a good Handful,

cut them fmall, and boil them in a Pint ofSpring-
water, till half of it is boiled away, then take it
off the Fire, and when it is almoft cold, ftrain it
through a Cloth, as dry as you can, and throw
the Herbs away, and in the Liquor diffolve an
Ounce of brown Sugar-candy, finely powdered,
and give aChild (of about three or four Years old,
and fo in Proportion) one Spoonful of it cold or
warm, as the Seafon is, three or fern* Times a.
Day (or oftener, if the Fits ofCoughing come fre-
quently) till it is well, which will be in a few
Days ; for it will prefently abate the Fit's of
Coughing.

This Medicine likewife is very helpful in Short-
nefs ofBreath, and in the Ajihma and Phthific ; it
is alfo good in Waitings or Confumptions of the
Lungs by Rcafon of its fmooth, foftening healing
Qualities', even where the Perfon did fpit Blood,
and had a Rawnefs and Sorenefs in the Paflages,
with a Hoarfenefs, &c. in blunting the acrimoni-
ous Humours, which in fuch Cales are almoft con-
tinually dripping upon them.
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Bleedings to flop immediately.

Dip a Piece ofblack Bays in the (harped Vine-
gar, and lay it to the Patient’s Groin, as it grows
warm, dip it again.

It gives a hidden Check, and is the Practice in
the Weft-Indies, among the Blacks, who are fub-
jedfto this Diftemper, and often loft by the Vio-
lence of it. And this does fcldom fail in Extre-
mity.

For a Fever.
At the Beginning of the Fever, or when the

Party rageth, take Sheep’s Lights and lay to the
Soles of the Feet, and it will draw it quite out of
the Head ; Sometimes it caufeth a Loofenefs, but
then comfortable Things muft be given.

For intermitting Fevers, when the Intervals are dt-
Jiintt.

If the Stomach appears loaded, or the Bark has
been given without Succefs, to grown Perfons, I
would recommend the following Vomit:

Take from twenty to thirty Grains ofthe Indian
Root Ipecacuanha, in any convenient Vehicle,
and encourage the Operation with plentiful
Draughts ofCard uus Tea, Water-gruel, or Barley-
water, but the former is preferable in general,
efpecially if the cold Fit is pretty fevere. To Chil-
dren it may be given in Proportion down to ten
Grains. After the Vomit, as foon as the Stomach
will bear it, begin with the following Powder.
Take twenty Grains of Camomil-flowers, diapho-
retic Antimony, and Salt of Wormwood, of each
ten Grains ; let them be finely powdered, well
mixed, and fwallowed in a Draught ofany Liquor,
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©tree In three or four Hours between the Fits. P
this Form be difagreeable, you may make the
Powder into a Bolus, with Syrup of Cloves.

If the Palfey continues for a Year, it will not
be cured but with great Difficulty. To relieve
old Perfons troubled with this Diftemper ; purge
them frequently with Agaric or AJoes, the Dofe is
one Dram, and for thofe of a robuft Conflitution,
a Dram and a half; you may alfo make a Cautery
in the Arm or Leg, and every Morning give the
Patient a Dofe of Treacle or Orvietan.

Rub the Back of the Patient with the following
Balm. Take half a Pound of Oil of Walnuts,
half a Pint of thick Wine, half a Handful of Ca-
momile, Sage, Rue and Wormwood, of each half
an Handful.

Boil aH together till the Wine is wafted ; drain
it, and at the fame Time throw into it three Oun-
ces of Venice Turpsntine, and three Nutmegs pow-
dered.
Dr. Mead’j Receipt for the Cure of the Bite of a

mad Dot;.
Let the Patient be blooded at the Arm, 9 or 1 o

Ounces. Take of the Herb, called in Latin,
Lichen cinereus terrejiris, in EngliJ.h Ajh-coloured
ground Liverwort, cleaned, dryed, and powdered
half an Ounce ; of black Pepper powdered, two
Drams. Mix thefe well together, and divide the
Powder into four Dofes, one of which mull be
taken every Morning fading, for four Mornings
fucceffively, in half a Pint of Cow’s Milk warm ;

After thefe four Dofes are taken, the Patient mull
go into the cold Bath, or a cold Spring or River,
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every Morning falling, for a Month ; he mull be
dipt all over, but not Hay in (with his Head above
Water) longer thanhalf a Minute, if the Water
be very cold: After this.be mull go in three Times
a Week for a Fortnight longer. T. he Lichen is a
very common Herb, grows generally in fandy and
barren Soils all over England ; the right Time to'
gather it is in the Month of ORober or November.

For the Itch.
Make an Ointment with Flour of Brimftone

and frefh Butter, or Oil ofOlive, and rub the Bo-
dy with it Morning and Evening.

Another.
Make a Becoclion of Ground-ivy, boiling it in

Water and wafh the Body with it.

Another.
Take the Yolk of an hard Egg, and as much

frefh Butter as the Yolk weighs, beat them toge-
ther and apply them twice or thrice, or oftener to
theParts moft affected with the Itch, it will dry
the Scabs in fitch a Manner that they will fall off.

This Medicine will do the fame in the Small-
pox, and hinder them from pitting.

For the 'Jaundice.
Cut off the Top of a Sevil-orange, take out the

middle Core and Seeds as well as you can, without
the Juice j fill the Vacancy with Saffron and lay
the Top on again ; then jroaft it carefully without
burning, and throw It into a Pint of "W hite-wim .

Drink a Quarter of a Pint of this faffing for nine
Days, it exceedingly fweetens and clears the Blood.
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Another.

Take a large Lemon, roafl it till it is Toft ; but
take care that it be not broken : Cut it and fqueezeit (while it is very hot) upon aDram of Turmeric
fliced orgrated, and halfa Dramof Saffron, uponall thefe pour a Pint ofgood White-wine ; let them
ftand all Night to infufc, and in the Morning
fweeten this Liquor to your Palate with Sugar-
candy and take a Quarter ofa Pint of it falling; or
it may be better without the Sugar-candy, if your
Stomach will bear it as well.

Repeat this for four or five Mornings or longer,
it you find Occafion, and you will find it a perfect
Cure.

For the Cfout.
Full make a Conferve of Buck-bean with its

Weight of Sugar-candy, both pounded very fine,
of thefe take the Quantityof a large Nutmeg, the
firfl Thing in the Morning, and the lull at Night,
and drink a Tea made of the fame Herb every
Morning and Afternoon, conllantly for one Year.

' I hefe of themfelves, without any other Medi-
cine, perfectly cur’d a Perfon that had been grie-
voufly afflidled with the Gout.

it is alfo an efficacious Remedy in the Scurvy
and Rheumatic Pains ; if the Patient be weak and
very reftlefs, it will be proper to mix a third Part
of Venicc-treacle in the Conferve at Night going
to Bed

A Frink for the Gout.
Take Sarfaparilla four Ounces, Salfafras, China

and Harts-horn Shavings of each an Ounce and a
Half, Angelica R.oots an Ounce and Half;; the Roots
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ofthe Smelling-flag an Ounce and a Half. Raifms
half a Pound ; ofcandied Eringo-roots four Oun-
ces ; Hang thefe in a Bag in three Gallons offmall
Ale, when you put it up in a Calk, let it ftand for
a Fortnight and drink it conftantly. It is an ex-
cellent Drink for fweetening the Blood and cor-
recting thofe fharp Humours which caufe that tor-
njenting Diftemper.

For a Loofenefs and Bloody-flux.
Put the Yolks oftwo new laid Eggs into a Glafs

of ftrong Cinnamon Water, Brandy, Rum, Rofa
■Solis or any fpirituous Liquor, and drink it all up,
though thefe hot Things are not fo proper to be
us’d, but in the greatell:Extremity ; becaufe chew-
ing of Rhubarb is as certain, and carries off that
Caufe.

For the Stone and Gravel.
Take two Drams of the Powder of Wood-lice,

in an Ounce of Brandy, and a Pint of the Decoc-
tion of Chich-pcas. Divide this Quantity into
half, to be taken two Mornings together falling.

Another.
Take a Dram ofthe Powder ofWood-lice, and

half a Dram of the Shells of new laid Eggs ; mix
them together in a Glafs of Wine, and add a
Spoonful of tha Juice of white Onions.

Another.
Let the Patient drink a Glafs of diftill’d Onion-

crater, every Morning for fix Weeks together.
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Another.
Chop very fmall two Ounces of the Roots of

Celandine
, and infufe them in a Pint of White-

wine, and let the Patient take half a Glafs of it
every Morning falling, and the longer he conti-
nues the taking this Remedy, the more good he
will find by it.

But if none of thefe Medicines fucceed, then.
Recourfe mull be had to cutting.

To cure the Diabetes.
Diabetes, is an involuntary Difcharge of Urine,

and very difficult to be cured ; but whatfollows is
a good Medicine, if the Diftemper be taken in the
Beginning.

Cut off the Neck ofwell blown Sheep’s Blad-w
ders ; put a good Quantity of theremaining Mem-
branes one over another into a covered Pot, where
being gently dry’d and more fufficiently in a Ba-
ker’s Oven, pound them to Powder and let the
Patient drink as much of it at a Time as will lie
upon a Six-pence in any proper Liquor.

R heumatifm.
For one which proceeds from a cold Caufe, in

order to the Cure, take away a little Blood, but
not much becaufe the Diftemper does not -lie in the
Veins; but let the Patient be purged often, either
with Manna, Syrub of Pale-rofes, Pills of Agaric
or Aloes. Thefe Remedies may be taken in the
Evening or before Supper, or elfe at going to Bed,
anc} the Patient muff afterwards endeavour to pro-
mote a Sweat by taking the following Ptifan,

Take two Ounces of Sarfaporilla, and as much
Guaiacum ; an Ounce ofEfquine, and an Hand-
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ful of Afparagus Roots, boil thefe in near three
Quarts of Water, till one Half be walled; ftrain
the Deco&ion, let it Hand till it is grown cold,
and take every Morning two Glafles of it one after
another, and if he can, let him deep upon it.

Or thofc that have not the Conveniency of the
foregoing Ingredients, may diflblve an Ounce and
a Half ofTreacle in a Glafs of theWater ofBalm-
gentle, Marjoram or Nettle.

To cure an Ague,
Mix the Powder ofWhite Hellebore Roots with

right Venice Turpentine, till it is ftiff enough to-
fpread on Leather. Lay the Plaifter over tfie.
Wrift, and over the Ball of the Thumb, fix Hours,
before the coming of the Fit.

Another for the Same.
Pound OUbanum,

Plantane, Ribwort , Rue and
Smallage all together, with a little Bay-falt ; put
them into a Bag, lay it to the Wrift of the Patient,
a little before the coming of the cold Fit,

Another for the Same.
Give the Patient as much Virginia Snake-root

dry’d and powdered, as will lie upon a Shilling,
in a Glafs of Sherry or Sack , juftbefore the coming
on ofthe ccld Fit; repeat this two or threeTimes,
till the Ague is gone.

For red or Blood-Jbotten Eyes.
1. Beat the Whites of Eggs with Rofe or Plan-

tain-water, and fteep a Rag or Tow in it and ap-
ply to the Eyes.

2. Roaft an Apple that is not {harp or four, mix
the Pulp with a Nurfe’s Milk into a Sort of an
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Ointment, and with it anoint the Eyelids for the
Redncfs of the Eyes.

And alfo apply to the Temples Frontlets made
with Province Rofes, or Conferve of Rofcs, and
other aftringent Things to flop the defluxion from
the Brain that caufes this Rednefs.

An Incomparable Eye-falve.
Take one Ounce of May Butter, half an Ounce

of Virgin’s Wax, a quarter of an Ounce of Cam-
phire, half an Ounce of Powder of Tutty ; put
the Camphire and Wax into a filver Porringer or
fmall filver Sauce-pan, and melt them over a gen-
tle Fire, ftirring them continually, till they bedif-
folved ; then fome littleTime after put in the May
Butter and diflblve it with a Spoonful ofred Rofe-
Water; keep it on the Fire till all is in-
corporated ; then add the Powder of Tiltty, and
mix all very well; anoint the Eye-lids tvith this
when you go to Bed.

To cure Cuts.
Leaves of Great St. John’s Wort, called Tut-

fan, cures a frefh Cut. from the pub-
lifted by Dr. Hill.

Daffy’/ Elixir.
Take Fennel-feed, Carraway, and Coriander-

feed, of each two Ounces, Sena four Ounces,
Elecampane-roots three Ounces, Liquorice, three
Ounces, Venice-treacle an Ounce, Horfe-radift
Roots, three Ounces, and Raifins of the Sun
ftoned, a Pound; cut the Roots, and beat the
Seeds, then put all together into two Quarts of
Brandy, or the fame Quantity of Canary, and put
all into a Glafs-bottle, and let it ftand a Week.
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This is approved of for all Obftru&ions and fharp
Humours. Talee Three Spoonfuls at going to Bed,
and three in the Morning, faffing an Hour after it.

To prevent After-pains in TVomen.
Toafl a quarter of an Ounce of Nutmegs be-

fore the Fire, and half an Ounce of good Cinna-
mon, mix it with the White of an Egg, by beat-
ing them together in a Porringer j let the Woman
take every Morning the Quantity of a Nutmeg,
and the like at Night, and after it drink a Draught
of Caudle.

For JVrinkles in the Face.
Anoint the Face with the Oil of Myrrh at Night

when going to Bed, and cover it with a waxed
Cloth, arid it v/ili take out the Wrinkles.

Another.
Take half an Ounce of Oil of Tartar, a quar-

ter of an Ounce of the Mucillage of the Seed of
Pfillium, or of Quinces, fix Drams of Cerufe, a
quarter of a Dram of Borax, a quarter ofan Ounce
of Oil of Olive, and a quarter of a Dram of Sal
Gammae ; fHr all thefe together well with a
Wooden Spoon in an Earthen-plate, and mb the
Face with it.

To beautify the Face.
Take fine Sulphur and Roch-alum, of each half

an Ounce, pound them to Powder, add to thefe
half an Ounce of Rofe-water, mix them wr ell in
a Phial, and let them Rand 24 Hours, and ulb
them.
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Warts to take off.Some recommend the following Methods.

I. Touch them with Fig-leaves, and they will
(as fome affirm) fall off; but others advife to rub
them with a Heart of a Pigeon.

2- Cut off the Head of a live Eel, and rub the
Wart with the Blood, and they will (as is faid)
drop off.

3. Lay the Foot of a Hen over a quick Fire, till
the Skin peels oft' from the Bone, and with that
Skin rub the Warts twice or thrice, while it is hot,
and it wall effedl the Bufmcfs.

Pain in the Ear.
Take Juice of Mountain-fage, Oil of Bitter-

Almonds, Oil of Fennel, and Oil of Olives, of
each equal Quantities, having mixed them well
together, drop three Drops into the pained Ear
for three Nights ; this will eafe and draw out any
Impofthume, if that be the Caufe.

Another for the fame.
Boil Sage, Rue and Rofemary in half a Pint of

Claret, and a quarter of a Pint of Vinegar ; put
it into anew Mug and hold your Ear clofe fo that
the’Steam may go in ; as it coals, heat it again,
and when the Strength is pretty well wafted, wrap
the Head warm, and go into Bed.

Kibes, Chilblains and Corns.
Kibes is a Sorenefs and Rawnefs of the Heels,

and is moft Incident to Country People.
For the Cure, take theLeaves ofNettlcwort and

alfo the Roots, ftamp them very well, and to a
Handful ofthefe, put a quarter of a Pound ofLin-
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feed Oil and half an Ounce of in fine Pow-
der, mix them well together over a gentle Fire,
and firft of all wafh the Kibes in Water and Salt,
and dry them, and then bind on the prefcribed
Medicine as a Plaifter or Poultice.

The fame Medicine is alfo good for Chilblains
and Corns, When newly cut.

Dr. St. Liquor of Health.
Take three Pints of the belt Oats, cleanfe them

•well and wafh them; and, having alfo a Penny-
worth ofwild Succory-root, frefh gathered (which
is about a fmall Handful) boil them together infix
full Pots of River-water for three quarters of an
Hour, boil it but moderately ; then add half an
Ounce of mineral Chryftal, and two or three
Spoonfuls of the beft eating Honey; boil all toge-
ther for about half an Hour, flrain it and put it in
an Earthen-pitcher and let it cool.

Two handfome Glades of this Water may be
every Morning drank faffing, and the fame Quan-
tity in the Afternoon, 2, 7, or 4 Hours afterDin-
ner ; and this maybe continued for 14or 15 Days,
and the Party may go about his Bufmefs as ufual.

The Author took this Remedy three Times a
Year, viz. before the coming in of Winter, about
Eaflcr, and in the hottellTime of Summer; by
Virtue of which he is faid to have lived to almoft
120 Years.

To live to a very old Age.
To attain to an advanced old Age, take three

Quarts of Rofe-water, ten Ounces ofOrange and
Lemon-peel dry’d in the Shade; Cinnamon, Cloves
and Nutmegs, of each half a Pound; Red-rofes
that have not been gathered more than two Days,
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two Pounds, four Pinches of Rofemary-tops, and
two ofLaurel-leaves, four Handfuls of Marjoram,
as many of Palm gentle, four Pounds of Hylbp, as
many ofwild Rofes.

Put allthefc together with Rofe-water, bed up-
on bed, into a Glafs-alembic, and then diftil them
very gently in a Balnea Maria or Bath Mary, and
keep the Water that comes out for Ufe.

This Water is not only endued with the Virtue
of prolonging to an extreme old Age ; but it will
alfo add a Frefhnefs in the Complexion, will for-
tify all the Parts of the Body ; expel ill Humours,
cures Catarrhs, Defludfions and Palfxes.

It will prevent Infection feizing the Heart in a
1 imeofPeftilence ; is very good in Cancers, and
will forward Women’s Menfes.

It. is good for Diforders of the Pleart, and
cures the Diftempers of the Stomach, Eyes and
Teeth.

The Dole is about two Spoonfuls, Morning and
Evening ; and rub any difordcred Parts with it.

For the £hiirfie\>.
Mix frefh Cow-dung with Hogs-lard over the

Eire, and apply it by Way of Poultice as hot as can
be borne ; as it cools lay on another hot, and i'o
continue till it has given Eafe. This draws out
the Humour, and opens the Paffageof the Gullet,

For fire Nipples.
Infufethe Seed ofQuinces in white Rofe-water;

ftrain it through aPiece of Muflin, and wafh the
Nipples often with it.
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To increafe Milk in Nurfes.Let them drink Wine or other good Liquor

Xvherein Fennel has been lleep’d, let them eat
Chiche-peafe, Lettice, Fennel, Rocket, Almonds,
and P.aifms of the Sun ; a Nude may alfo wafli
herfelf with a Decoction of Chiche-peafe.

She may alfo fup Pottage of Chiche-peafe and
Barley-water, wherein Fennel has been boiled ;

but this Liquor fnould be drank hot in Summer
and cold in Winter.

Let her alfo abftain from drinking hot Liquors,
and from eating fait and Ipiced Meats.

Toflop or dry up Milk in Nurfes.

Put Chervil upon the Breafts and under the
Arm-pits; or elfe chafe them with a fait De-
ception. Or,
Apply a Cataplafm ofParfley and Crumb ofBread

to the Nipples. This alfo does fometimcs diffolvc
Tumours in the Breafts. Or,

Make an Ointment with Brandy and frefli But-
ter, anoint the Breafts with it, and lay brown Pa-
per upon them ; when the Paper is dry, anoint
them again, lay on frefti Paper and repeat this till
the Milk is dried up.

An Ointment for the Rickets »

Take ofBeef-marrow two Ounces, Oil ofLi-
lies and Tamarifk, the fame Quantity ; Bees-wax
four Ounces ; Gum-armoniacum diflblved in Vi-
negar, an Ounce ; the Juice of Briony-roots,
Golden-rod and Smallagc, of each two Ounces $

boil all together till the Juice of the Herbs is con-
ilim’d, and with this anoint the Belly of tire Chiid,
rubbing it in with a warm Hand by the fire, for
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half an Hour every Night. It is good it the Belly
be fwell’d with Rickets, Worms or Ague.

Baifam,
called the Vryar's Balfam.

Take a Quart of Spirit of Sack, cut a Quarter
of a Pound of SaTaparilla fhort, two Ounces of
China Root diced ; then one Ounce of Virginia
Snake-weed cut {mail ; put all thel'e into a Quart
Bottle, and let it in the Sun, fhaking it two or three
Times a Day, till the Spirit be tinctured as yellow
as Gold ; then clear off the Spirit Into another
Bottle, aud put to it half a Pound of Gum Guaia-
cum, then fet it In the Sun again, fhaking it very
often till all the Gum is diffolved, except the
I)re2;s, which will be in 10 or 12 Days ; then clear
it again from the Dregs, and put to it an Ounce
of the natural Balfam of Peru ; fhakmg it well to-

gether, and fet it in the Sun for two Days, then
put in an Ounce ofBalm ofGilead ; fhake all well
together again, and fet it in the Sun again for a
Fortnight, and then it will be fit for Ufa.

Among its Virtues, which are too many to enu-
merate here, it is good taken inwardly in moft Di-
ftempers, and proper for all Sores and Wounds,
by pouring in fomeDrops and binding Lint there-
on.

The Dofc taken inwardly is from half a Spoon-
ful to a whole One in Sugar, or in any Liquid
Vehicle for Consumptions or any inward Ulcer,
ufe moderate Exercifc with it.

To flcp Vomiting.
Boil a new laid Egg moderately in the Shell in

Water, and with it mix about the Bignefs of a
Bean of good Treacle, and let the Patient take it.
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Another.

Boil four Ounces of Rofe-water, with three
Ounces of Sugar, till the Sugar is diffolved ; then
take an Ounce Venice Turpentine, wafh it well,
and feveral Times in this Water, and make Pills
of it of the Size ofPeas, of which give the Patient
from four to ten, or a Dozen of them, according
to the Stubbornefs more or lefs of the Diftcmpcr.

A Panada for a weak Stomach.
Grate the Crumb of a Penny white Loaf into a

Quart ofcold Water ; put in a Blade ofMace, fet
jt on the Fire, and when it is boil’d fmooth, take it
off and put in a Bit of Lemon-peel, the Juice of a
Lemon, a Glafs of Sack, and fweeten it with Su-
gar to your Palate.

Fir an Ulcer, an excellent Balm or Balfam .

Take Roch-allum, Vitriol and Verdegreafc,
dry of each an equal Quantity, beat and pound
them in a Mortar ; put a Quart of Linfeed-oil
into a Glafs Bottle, and put to it a Quarter of an
Ounce of the calcined Ingredients reduced to a
very fine Powder ; flop the Bottle, and expofe it
to the Sun, or put it Into Sand or Horfe-dung, till
it becomes as red as Blood.

This balm is lovercignly good for Ulcers , Can-
Ringworms, Itch and IVounds.

To recover a loft Voice.
1. Take a Dram of Ciabs-eycs, for three Days

fucceffively.
2. Or you may take fome Balm of Sulphur. Or,
3. Drink the Decoffion of the Herb Fluellin ,

which is the moft excellent of all Remedies.
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4* A Decoction of Areiimor., with Raifms of

the Sun.
Ajr Aches Bruifes,

<j« Ointment.
Put a Quart of Oil into a Stone-jar, that will

contain two Quarts ; then take Camomile, Sage,
Southernwood and Wormwood, of each two
Handfuls, the Quantity ofhalfa Quarter of a Peek
ot Red rofe-buds ; cut off the White and fhred all
the Herbs together grofsly, and put them into the
Oil ; where let them remain for 9 or 10 Days,Pirring them every Day ; and when the Lavender
Spike is ripe, put in two Handfuls of the Tops, cover
it clofe, and it having Pood three or four Days,
boil them upon a flow Fire for an Hour ; Pirrino-
it frequently ; then add a Quarter of a Pint of the
ftrongeft Aqua vita, and boil it an Hour more ;

then drain it through a Cloth, and having Pood
til! it is cool, put it up into Glaflcs for ufe; warm
a little in a Spoon, and anoint the Part afteefed.

Directions how to manage Pou [.try.

As for the Life of common Poultry, feme Au-
thors make it to be about ten Years ; but that a
Cock becomes unfit for the Plens after they arc
four Years old ; and it is found by Experience,
that a Cock fhould have no more than fix or ftvea
Plens, to have ftrong and healthful Chickens.It you would have a large Stock ofPoultry, it
is abfolutcly nccefiary, not only to fccure the Hen-
houfe well from Vermin; but alfo to keep it dryand clean, and to allow them as much Air as may
be ; for if it be not often cleaned, the Scent of the

g will give the Fowls the Roup.
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• Care muft Hkewife be taken that their Perches

may be conveniently and eafily and that
they be not over any of the Hen’s Nefts, which
ought always to be clean and dry, bedded with
Straw, for Hay is apt to make Sitting-hens faint
and weak.

When you dcfign to feta Hen, layup her Eggs
as fhe lays them in a dry Barn ; and when fhe
“Clucks, put no more in her Ncft than fhe can
well cover.

Many Hens will Cluck in March for Setting,
and in this Cafe choofe the Eggs from good Bree-
ders, and particularly from fome that are little'morc
than a Year old ; hut chufe the old Hen to fit up-
on the Eggs, for they will fit dofe and will bring
forth the bell brood of Chickens, and be more
careful in bringing them up, than the young
Ones.

You may alfo in this Month fet Duck Eggs
under the Hens, and it is very probable that Goofe
Eggs may be forwarded in the fame Manner; but
you mult be fure to fet them under a Hen of the
large Breed, and not to fet more Eggs under her
than Hie can cover dofe.

Mr. Bradley tells us, that he has ufed a Method
of hatching Eggs fomewhat after the Egyptian
Manner ; in a hot Bed ofHorfe-dung orTanncrs-
lurk, as follows.

Take an Earthen VefTel like a Garden Pot ;

but not quite fo deep, fill it halfWay with Wool
or"Cotton, and lay as many Eggs on the Bed as
will make a Tingle Layer, fo as not to come within
an I nch of the Sides of the Vcfiel ; then fill up the
Pot with Wool, covering the Eggs about four In-
ches thick, and fet the Pot up to the Rims in the
Bed, with a Frame and Chiles, fuch as is ufed
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/or Cucumbers, and thcle Eggs will be hatched*
in dueTime.

But if the Weather proves very cold, they mu 11
be carefully nurib by the Fire, and if they be Wav,
ter Fowls they muft have Pans ofWater agreea-
bly warm, which they will of their own Accord go
into. If you can make Fowls lay, you may al-
ways hatch them.

The Eggs of many Sorts of curious Fowls may
be tranfported from one Place to another in Boxes
ofBran clofc fhut down, in order either to fet un-
der Flens, or to be hatched the artificial Way.

To fatten Fozvls.
The bell: Way to fatten Chickens, is to put them

up in Coops, and to feed them with Barley-meal;
but particularly to put a fmall Quantity ofBrick-
dull: in their Water, which they Ihould never be
without; becaufe it gives them an Appetite to their
Meat, and fattens them in a fhort Time,

For it is to be confidered, that all Fowls and
Birds have two Stomachs as they may be call’d; tire
one is the Crop which Tottens their meat, and the*
other the Gizzard that macerates it; in the laft is
always found fmall Stones and lharp Sand which
help to do that Office ; and without them, or fome-
thing of that Kind, a Fowl will fail in its Appetite
for eating ; fo the Gizzard cannot macerate and.
grind the Meat fall enough todifeharge it into the
Crop, without fuch Sand or,Stones, and this is
affilled by the Brick-dull.

In the Choice of Fowls for eating; thole that are
white-leg’d and white-feathered, are accounted
tenderer and finer in their Flcfh than thofe of any
other Colour, and arc at the lame Time roue-
weaker; and for this Rcafon Cock-fighters do n-
approve of them. T- ho
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Thofc ofblack Feathers, are accounted the hot-

teft and fiery, and their Flefli is coarfer than that
of other Fowls.

, It is an Obfervation, that the Flefh ofFowls cr
Chickens boif’d, is more eafy of Digefiion, than
that of thofe that are roafted, and the Flclh of the
Legs, than that of the Breaib.

And Mr. Ray obferves, that the Parts of Fowls
that are mod in Adlion are efteem’d the befi:; and
accordingly he prefers the Legs of a tame Fowl,
and the Wings of the wild Ones that is the
flelhy Part of the Brcaff.

It is to be objected, that Poultry arc more fub-
jc& to breed early as they are invigorated bv hot
Food, or aPlcnty of wholefome Food ; therefore
kt them not want in December and January, that
you may have Chickens fit for the Table in Jlpril,

Ufeful 'Family Receipts.
An excellent Way io take Spots or Stains out ofLinen,

Difiblve Bay-fait in fair Water, and bleep the
Linen therein j then take the Juice of Sorrel, and
fharp Vinegar, and rub the Spot with them, fuf-
fering it to foak in, and in frequently fo doing it
will difappear.

To take away Ink-Rains. Stains swith Fruittr, ozc.
Take half an Ounce of Powder of Alam, two

Ounces of Juice of Houfieek or Sengreen, and ap-
ply them, the Alam being diflblved very hot.

To clean Gloves without wetting.
•Lay your Gloves upon a clean Board, make a
Kture of Fuller's Earth and Powder of Alom
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very dry, and rub them over on every Side with an
indifferent fliff Brufh ; then fweep off that, and
fprinkle them with Bran and Whiting a confidera-
ble Fime, and then duft them well, and, if theybe not extraordinary greafy, it will render them as
clean as at firft ; but, if they be greafy, you mult
take out the Greafe with Crumbs of toaited Bread,and Powder of burnt Bone ; then rub them over
with a Woollen-cloth dipp’d in Fuller’s-earth .or
Alom-Powder ; ard fo you may clean them with-
out wetting, which many I imesfhnnks and fpoils
them.

An excellent Receip to mend broken China.
Take theWhites of two Eggs, half an Ounc

of quick Lime beaten to Powder, a Dram of thPowder of burnt Flint, and the like Quantity ot
Gum-fandrick ; temper them well together/ and
to moillen it, add a little Lime-juice, and with a
Feather anoint the Edges of the, broken VeiTel,
and clap the Pieces together by a warm Fire ; and
if your Hand be Heady, the Fracture will hardly
be difeerned. Or, you may ufe White-Lead and
Oil, luch as Painters ufe.

To take Iron-moulds out ofLinen.
Procure fome Sorrel, bruife it well in a Mortar,

fqueezeit through a Cloth, bottle it, and keep it
for Ufe. Take a little of the above Juice in a
Sauce-pan, and boil it over a Lamp ; as it boils
dip the Iron-mould, don’t rub it, but only fqueeze
it. As foon as the Iron-mould is out throw it into
cold Water.

Picas, to kill.
i. Rub a fmall Slick with the Greafe ofa Hedge

Hot, and fix it in the Middle of the Room, and oil
the Fleas, as fome fay, will flock to it and perilh.
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2. Water ths Room with Lye and Goats-milk

mixed together.
3. Put Copperas or Vitriol intoaPail ofWater;

and when it is diflolved Water the Room with it.
4. Make a Deception ofLand Caltrop, Bram-

ble, Arfe-fmart,Colloquintidaand Cabbage-leaves,
and fpread it about the Room, and it will either
drive the pleas away or kill them.

5. Boil the Leaves ofLupine and Wormwood
in Water, and Water the Room with it, or with
the Water thatWormwood, Colloquintida,Peach-
tree Leaves, Vervein and Coriander has been

hd:

Rat', io kill.
t. Mix Filings oflron with Leaven, and put it

a Place wheie there is a Number ofthem, and
,ir they once -c flx ' *hey wi’l die.

z. Lay the Hoofs of an Afs or Mule upon a
Chafing-difh of Coals, and fhutup the Windows,
and the Smell will drive them away.

3. Put the Afhes of Oak into their Holes, and
if they are touched or covered with the Afhes they
will grow Mangy and die.

4. Strew Arfenick powdered on Cheefeor But-
ter, and they will eat it and burft ; but take Care
that Cats and Dogs donot come to it.

5. Put Water into a Brafs Kettle pretty deep,
and ftrew it with Corn-duff, after it has been win-
nowed, and the Rats will get in after the Corn,
and will be drowned.
- 6. Lay a flat Stick over a Kettle of Water and
tie Bacon, is'e. to the Middle of the Stick, and
'he Rats going to it,, the Stick will turn and they
■ v ill fail in and be drowned.
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Several Ways to dejiroy Buggs.

1. Fake Oil of I urpentine, and with a final!Frufh wafh over- the Bedhead, and all Nail-holes,Flunks, OV. and it will immediately kill both-Bugs and Knits.
2. Paint the Bed-head ovdr with Verdegreafe,

ground in Lin feed and Turpentine Oil, and the Bugs
will not harbour in it.

3* Take common Oil and Water, in which
boil Wortmvood and Rue, till the Water is confir-
med ; then (train it, and mix with it a good Quan-tity ot Create, ofwhich making an Ointment, rub
with it the Chinks and Joints of the Bedhead.

4. Take Cyprus Galls, pound them and infufc
them in Oil, covering them with it two Fingers
thick, fet it out in the Sun and Air for 48 Hours ;

then (train out the Oil, and prehing the Galls very
hard, rub your Bedhead with it.

5. 'Fake Ox Gall and Hemp Oil ; mix them
together, and rub the Joints and Bedhead with it,and the Bugs will never come near the Places youhave rubbed.

6. I ake black Soap and common Soap in equal
Quantities, pound them well, then add an equalQuantity of Qpickfilver ; mix them well together,
making them into an Ointment, and with it rub
the Places where the Bugs frequent.

7. Fake a good Quantity of the Juice ofWorm-
wood, and Oil of Olives ; boil them together till
all the Juice is con fumed ; then hrain the Oil,
and mix fome quick Sulphury and,rub the Bedhead
and Chinks with it.

FINIS.



To all Lovers ofMirth and Good Humour.

This Day is publifhed, Price only One Shilling.
(Being the compleatelt, cheapeft, and merriefl

Book, of the Kind, ever yet publifhed.)

Yo??z Brown s Compleat Jester
O R

!The Wit's Merry Companion.

Being a moll curious Collection of
Excellent Jests,
Keen Repartees,
Pleafant Stories,
Funny Jokes,
Eon Mots,

Smart Waggeries,
Humorous Quibbles,
Comical Adventures,
Irifh Bulls, and
Entertaining Humbugs.

To which are added.
A choice Collection of Conundrums ; entirely new

and beautiful Rebuffes, and Riddles ; biting
Epigrams , droll Epitaphs , merry Songs, amorous
Paficrals , comic Tales, Fables, See. See. Ccc. &c.

Freed from thofe infipid, Threadbare, Jells, which are
in many other Compofitions of this Kind ; molt of
this Work.being entirely new, and never yet ap-
peared in any Jefier.

To hanijh Griefand /often Care,
To read thofe witty Jeffs repair ;

They'll eafe the Brectff where Spleen reft, let >

And make the Readerfplit his Sides :

In fine ['without a long Narration)
Here's Wit enough toflock the Nation.

Printed lor ]. Statuses, oppofite Stationer's^Hall.

'■'b Be careful to ilk" for Text Brown' s Complete Jeftor,
fCu v tli a verybeautiful Frontifpiece, Price only i*
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