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INTRODUCTION.
Directions for Marketing, <&c.

Shewing the Seafonsof the Year for Butcher’s
Meat, Poultry, Fifli, &c.

To chafe Venifon.

THE feafon for Buck Venifon begins in May, and
is in feafon till All-hallows day; the Doe is in

feafon from Michaelmas to the end of December, and
fometimes to the end ofJanuary. You muft wipe it quite
dry with a cloth, rub it with vinegar to prevent the
flies getting to it, or it will foon fpoil; it is generally
kept eight days before ufed, to make it tender and give
it a fine flavour. Try the haunches or thou'ders under
the bones that come out, with your finger or knife, and
as. the feent is fweet or rank, it is new or dale ; and
the like of the fides in the molt flefhy parts : if tainted
they will look greenilh 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.

T° chafe Lamb.
In chufing a Lamb’s-head obferve the eyes; if they

are wrinkled or funk in, it is dale; if lively and plump
it is new and fweet. In a fore-quarter mind the neck-
vein be of a fky-blue, then it is fweet and good ; but
it inclining to green or yellow, it is alraoft if not
tainted : in a hind-quarter, if it has a faintifh fmell un-
der the kidney, and the knuckle be limber, it is dale.

To chufe Mutton.
T° judge of Mutton, you mud look at the lean

part, where the fore quarter is cut off from the
hind, and it will be marbled with fat, and the lean
of a dark red; confequcntly in perfection as it will be
about five years old : but if young, it will not be fo
mixed in the grain ; and the lean of a pale red. If the
fat be inclinable to yellow, it is tainted in the feeding.



To chufe Veal.
If the bloody vein in the (boulder looks a bright

fed it is new killed; if blackifli, or greenifli, it is
ftale. The loin firft taints under the kidney, and the
fieih if ftale, will be foft and (limy.

The neck and bread; taint firft at the upper end, and
you will perceive Ibme dulky, ycllowifli, or greenlfh
appearance, the fweetbread on the bread will be
clammy, otherwife it is frefti and good.

The fle(h of a bull calf is redder and firmer than
that of a cow calf, and the fat harder; but always
chufe quey veal.

To chufe Beef.
If Ox, and proper age, the lean will be of a dark-

Ifh red, and marbled in the grain, which may be feen
at the lean part of the thin end of the furloin, or at
the cutting of the fore-chain. The fat of Cow Beef
is whiter, and the lean a pale red. Bull Beef is of a
clofer grain, and a deep dufk red, and has a rankifti
fmcll; and the fat (kinny and hard.

N. B. Obferve right Ox Beef when a round is cut off
the Leg, it appears fo juicy as If it was full of gravy.

To chufe Pork.
For reading buy fmall Pig Pork, the lean mud be

near as fine as veal in the grain; the fat firm and'of
a fine white colour. If the lean be reddilh and the
fat yellow, it is tainted, or has not been properly at-
tended to in the feeding. For boiling, let your Pork
be fatter than reading,-and of a fine grain.

To chufe 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 fow.

To chufe Hams.
Put a knife under the bone that dicks out of the

Ham, and if it comes out clean, and has a good
flavour, it is fweet and good; if much fmeared and
dull, it is tainted and rufty.

To chufe Bacon.
If the fat be white, oily in feeling, and does not

break or crumble, and the fieih dicks well to the bones.



and bears a good colour It is good; but if the contrary,
and the lean has fome little ftreaks of yellow, it is
rufty or will foon be fo.

To chufe Butter.

When you buy Butter, truft not to that which will
be given you to tafte, but try in the middle, and if
your fmeli and tafte be good, you cannot be deceived.

To chufe Cheefe.
Cheefe is to be chofen by its moift and foiooth coat;

if old cheefe be rough-coated, rugged or dry at top,
beware of little worms or mites. If it be all over full
of holes, moift or fpungy, it is fubjeft to maggot. If
any foft or perilhed place appear on the outfide, try-
how deep it goes, for the greater part may be hid
within. /

To chufe Eggs.
Hold the great end to your tongue, if it feels warm

it is new, if cold it is bad; and fo on in proportion to
the heat and cold fo is the goodnefs of the Egg.
Another way to know a good Egg Is, to put the Egg
into a pan of cold water, the frelher it is, the fooner it
will fall to the bottom; if rotten it will not fink at all.

To keep Eggs good.
Place them all with the fmall end downwards in

fine wood allies, turning them once a week end ways,
and they will keep fome months.

To chufe Poultry.
ACock or Capon, <bc. If they are young, their fpurs

•ire fhort anchdubbed ; but take particular notice they
are not pared or feraped. If the hen is old her legs
and conab are rough; if young, fmooth.

■A Turkey. If the cock be young, his legs will be
black and fmooth, and his fpurs (hort; if ftale, 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 directions; and if fhe is with egg, fhe will have
a foft open vent; if not, a hard dole one.

A Goofe. If the bill is yellowilh, and has but few
hairs, it is young; but if full of hairs, and the bill



and foot red, it is old; if frelh, limber footed; if
ftale, dry footed.

Ducks , wild or tame. If frelh, limber footed ; ifftale, dry footed,
A true wild duck has a reddilh foot, and fmaller

than the tame one.

To chufe a Rallit 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 wool fmooth ; if ftale it will
be limber, and the flefh will look blueifh, having a
kind of flime upon it; but if frelh, it will be (tiff, and
the flelh white and dry.

To chufe Pigeons , &c.
The Dove-honfe Pigeons when old, are red-legged;

when new and fat, limber footed and feel full in the
vent; when ftale their vents are green and flabby.

To chufe Fijh.
Salmon, Whiting, Pike, Trout, Carp, Tench,

Grayling, Barbel, Chub, Ruff, Eel, Smelt, Shad, &c.
All thefe are known to be new or ftale by the colour
of their gills; their eafinefs or hardnefs to open, the
hanging or keeping up their fins, the Handing out or
finking of their eyes, &c. &c. or by fmelling their gills.

Turbot. He is chofen by his thicknefs and plmnp-
nefs; and if his belly be of a cream colour, he mud
fpend well; but if thin, and his belly of a blueilh
white, he will eat very loofe.

Cod and Codling. Chufe them by their thicknefs to-
wards the head, and the whitenefs of the flelh when
it is cut.

Ling. For dried Ling, chufe that which is thickeft
in the poll, and the fiefh of the brighteft yellow.

Scale and Thornback. Chufe them by their thick-
nefs; and the She-fkate is always the fweeteft, ef-
pecialJy if large. -

Seals. Thefe are chofen by their thicknefs and ftiff-
nefs; when their bellies are of a cream colour, they
ipend the firmer.

Sturgeon. If it cuts without crumbling, and the
veins and griftlegive a true blue where they appear, and
the fieih a perfect white, then conclude it to be good.



Mackarel and frejh Herrings. If the gills are of a
lively and fliining rednefs, their eyes ftand full and the
flefh is ftiff, then they are new; but if dufky and faded,
or finking and wrinkled, and the tails limber, they
are ftale.

Flounders and Plaice. If they are ftiff, and their
eyes be not funk or look dull, they are new; the con-
trary when ftale. The beft of Plaice look blueilh on
the belly.

Lobjiers. Chufe them by their weight, the heaviefl
are the beft, if no water is in them ; if new, the tail
"will fly up like'a fpring; if full, the middle of the
-tail will be of hard, reddifh, fkinned meat.

Prawns , Shrimps, and Crah-fifh. The two firft, if
ftale, will call a kind of flimy fmell, their colour
fading, and they flimy; otherwife all of them are
good.—The latter, if ftale •will be limber in their
claws and joints, their red colour turned blackifh and
dulky. and will have an ill fmell under their throats.

Pickled Salmon. If the flefli feels oily, the fcales
ftiff and fhining, and it comes in fleaks, and parts
without crumbling, then it Is new and good, and not
otherwife.

Poultry in Seafon.
January. Hen Turkeys, Capons, Pullets with eggs,

Fowls, Chickens, Hares, all forts of wild Fowl, tame
Rabbits and tame Pigeons.

February. Turkeys, &c. as above, in this month
begin to decline, Green Geefe, young Ducklings, and
Turkey Poults.

March. This month the fame as the preceding
Months; only wild fowl goes quite out.

April. Pullets, fpring Fowls, Chickens, Pigeons,
young Wild Rabbits, Leverets, young Geefe, Duck-
lings, and Turkey Poults.

May and June the fame.
July. The fame, with young Partridges, Pheafants,

and Wild Ducks, called Flappers or Moulters.
Auguft the fame
September, Ottober, November, and December. In

thefe months all forts of fowls, both wild and tame,
are in feafon ; and the three laft, is the full fcafon for
*ll manner of wild fowl.



Fiji) in Seaf'in.

January\ Salmon, Cod, Turbit, Soles, Carp;
Tench, Eels, Lamperys, Flounders, Plaice, Whitings,
Thorback, Skate, Smelts, Sturgeon, Gray filh, Had-
dock, Crabs, Lobfters, Prawns, and Oyfters.

February. Turbit, Cod, Salmon, Soles, Whitings,
Haddocks, Sturgeon, Skate, Plaice, Flounders, Smelts,
Tench, Carp, Lampray, Eels, Crabs, Lobfters, Oy-
fters, Prawns, Cray-filh.

March. Salmon, Ling, Skate, Soles, Whitings,
Turbit, Flounders, Carp, Tench, Lobfter, Crabs,
Cray-fifh, Prawns, and Oyfters.

April. Salmon, Ling, Carp, Tench, Turbit,
Trouts, Skate, Smelts, Prawns, Lobfters, and Crabs.

May. Salmon, Trout, Soles, Carp, Tench, Eels,
Herrings, Smelts, Turbit, Lobfter, Cray-filh, Crabs,
and Prawns.

Jims. Gilts. Trout, Pike, Eels, Soles, Turbit,
Carp, Tench, Mackarel, Herrings, Smelts, Lobfters,
Cray-filh, Shrimps, Laraprays, and Prawns.

July. Turbit, Gilts, Cod, Mackarel, Herrings,
Soles, Skate, Flounders, Plaice, Pike, Carp, Tench,
Eels, Lobfters, Prawns, Cray-fifh, and Shrimps,

Auguji. Pike, Cod, Flounders, Plaice, Skate, Thorn-
back, Mackarels, Herrings, Carp, Eels, Cray-filh,
Prawns, Oyfters, and Lobfters.

September. Cod, Soles, Skate, Flounders, Plaice,
Smelts, Pike, Carp, Tench, Lobfters, and Oyfters.

October. Pike, Carp, Tench, Smelts, John Dorees,
Soles, Perch, Brills, Codlins, Oyfters.

November. Dorees, Smelts, Barbels, Gurnets,
Carp, Pike, Tench, Whitings, Haddocks, Codlings,
Oyfters, Cockles, Shrimps, Soles, Turbit, & Lobfters.

December. Turbit, Sturgeon, Salmon, Dorees,
Smelts, Cod, Codlings, Haddocks, Soles, Carp,
Tench, Oyfters, Crabs, Lobfters, Prawns, & Cray-fifh.



Dx re c t i ons for ROASTING all Manner
c/Butcherj Meat,

General Directions.

IF you are to roaft any thing very fmall or thin, take
care to have a pretty little brifk fire, that it may be

done quick and nice; ifa large joint, fuch as a haunch
of venifon, or a piece ofbeef, be lure to make on a good
fire, let it be clear at the bottom, and keep your meat
at a difiance, that it may roaft gradually, and not
fcorch. Before you fend it to table, take off your
paper, and froth it up; for which purpofe tie it round
with buttered paper and twine ; but no Ikewers for fear
of letting out the gravy, keeping balling it with the
dripping. When you roaft a hare or a rabbit, take
care that the ends are well done; when they are half
roafied, cut the neck-lkin to let out the blood, or it
will mix with the fauce when they are cut up, and be
very difagreeable.—When you halh or mince any kind
of meat or fowl, do not make the gravy too thick, it
fhould be no thicker than thin cream, or melted but-
ter—Take great care the fpit be very dean, and be
fure to clean it with nothing but fand and water. Walk
it clean and wipe it with a dry cloth, for oil, brick-
duft, and all fuch things will be very offenfive.

N. B. In frofty weather meat in general takes more
roafting than at other times.

Directions for Poultry :—Let your fire be very quick
and clear when you lay your poultry down to roaft,
ctherwife it will not eat near fo fweet, or look fo beau-
tiful to the eye.

Times ofroajling :—A middling turkey or goofe will
take an hour; a very large one an hour and a quarter.
A large fowl or tame duck, three quarters of an hour;
a middling one half an hour; very fmall ones twenty
minutes. Wild ducks, teal, wigeon, &c. ten minutes;
but if you love them well done, a quarter of an hour.
Woodcocks, fnipes and partridges, twenty; pigeons,
larks, &c» fifteen minutes.



To roaft Beef\

Obferve the General Direftions as to large
and fmall joints of Beef: and when you fee the
fmoke draws to the fire, itwill be near enough.

N. B. As fome chufe their Beef unfalted but
at the fire, rub it well with a dry doth, and dip
the cloth in vinegar, and that will prevent the flies
hurting it, and make it keep. When at the fire,
after bailing it, fait it according to your tafte.

To roaft Lamb or Mutton.
For large joints of Mutton, obferve the fame

directions as tor Beef, the fait excepted. When
you roaft the faddle or loin of Mutton, befure
to fkin it, and tie it on with a little twine, that
your gravy be preferved, and your Mutton is
not too brown.

T’o roaft Veal.
Stuffing for a fillet, or any other joint of

Veal: Grated bread, and as much fuet as bread,
a little fweet marjoram, parfley, mace, nutmeg,
fait, mixed with two eggs, and as much cream
as will drach it into a pafte; which put under
the udder, or the kell of the fillet.

N. B. If a flioulder, fome chufe to bafte it
with cream till half done, then flour it, and bafte
it with butter.

The breaft may be roafted with the caul on
’till it is enough, and the fweetbread Ikewered
on the backfide of the breaft. When it is near
enough, take off the caul, bafte it and dredge it
with flour. All thefe are to be fent to table with
melted butter and garniflied with fliced lemon.

If a loin or fillet not fluffed, be fare to paper
the fat, that as little may be loft as poflible. All



joints are to be laid at a didance from the fire,
’till foaked, then near the fire. When you lay
it down, bade it with good butter; (except it be
the (boulder, and that may be done the fame if
you rather chufe it) and when it is near
enough, bade it again, and dredge it with a very
little dour.

To roajl a Fig.
Before you fpit it, and after it is laid down

to the fire, and thoroughly dried, dip a cloth
in a little fweet oil, and keep condantly rubbing
With it till enough, to prevent it from bliflering.
And when done, cut off the head, and fplit it
through the back before you draw the fpit our.
Cut off the ears, place one on each (boulder,
and the jaw bone on each fide the di(h. Serve
it up with your fauce, mixed with a little of the
fage and the bread within it, as well as the brains.
—-Make the fauce thus: Take the brains of the
Pig, chop them a little, put them into a fauce-
pan with a little gravy, add five ounces of but-
ter, a little flour, pepper, and fait, (lir it over
the fire ’till it boils, then pour it into your di(h
under your Pig, and give your difli a (hake to
mix the fauce with the fage and parjdey that
Were in the Pig.

To roajl Fork.
The beft way to roaft a leg is to fluff If with

a little fage fhred fine, a little pepper and fait,
and onion, if yon like it; and when reading and
near done, ftrew fome crumbs of bread and Aired
parfley over it; 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



fage flared finall, with a little pdpper and fait,
gravy and apple-fauce to it; this they call a
mock goofs: The fpring or hand of pork, if very
young, roafted like a pig eats very well, other-
wife it is beft boiled: The fpare-rib fliould be
bailed with a little bit of butter, a very little
flour and fome fage Aired fmall, and ferved up
with apple-fauce. The belt way to drefs pork
grilkins is to road them, bafte them with butter
and crumbs of bread, fage, and a little pepper
and fait. The fauce to thefe is muftard.

When you roaft a loin, take a ftiarp penknife
and cut the fkin acrofs to make the crackling
eat the better. If pork is not well done, it is
apt to forfeit.

To roafl a hind quarter ofPig, Lamhfafhion.

At the time of year when houfe-lamb is very
dear, take the hind-quarter of a large pig, take
off the fldn, and roafl; it, and it will eat like
lamb, with mint fauce or with a fallad, or Seville
oranges.

To roajl Mutton like Venifon .

Take a fat hind quarter of Mutton, and cut
the leg like a haunch of Venifon, rub it well
with fait pctre, hang it in a raoift part for two
days, wiping it two or three times a day with a
clean cloth, then put it into a pan, and having
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 con-
ftantly bafte it with fome Jiquor and butter. 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 Yenifon fauce
in another.

To roaft a Hare.
Cafe it, leave on the ears, and wipe it clean in

the infide; double the hind legs and fkewer
them, lay the fore ones clofe to the fide, and
fkewer them alfo; turn the head back, and
fkewer it; put a fkewer into each ear to keep
them up; then fpit it. One fide being larded,
and not the other, and while it is reading, bafte
it with milk or cream, then ferve it up with Ve-
nifon fauce. i

Another way.

Take fome liver of a hare, fome fat bacon
grated bread, an anchovy, fhalot, a little winter-
favoury and fome nutmeg; beat all thefe into a
pafte, and put them into the belly of the Hare;
bade the Hare with dale beer, put a little bit of
bacon in the pan, when it is half roaded bafte
it with the butter. For fauce, take melted
butter and fome winter favoury.

Another way.
Set and lard it with bacon, make for it a pud-

ding of grated bread, the heart and liver parboil-
ed and chopped fmall with beef fuet and Tweet
herbs mixt with marrow, cream, fpice and eggs,
then few up the belly and road it. When it is
roafted let your butter be drawn up with cream.gravy, or red wine.

To roaft Rabbits .

Skewer the legs as a hare, or tuck the fore
kgs into the body; Tkewer them together, and
put the fpit between them, let their heads be
height out, and nick them in the neck, that



the blood may run out when roafting. Lay
them down to a moderate fire, duft with flour
and bafte them with good butter, and having
boiled the liver with a bunch of parfley, and chop-
ped them finall, put half into the butter, pour it
into the difh, and garnifh it with the other half.

To roaft a Rabbit Hare fajlnon.
Lard a Rabbit with bacon; roaft it as you do

a Hare, and it eats very well. But then you
muft make gravy-faucej but if you do not lard
it, white-fauee.

To roaft a Haunch of Venifon.
Take a Haunch of Venifon and fpit it, then

take fome wheat flour and water, knead and roll
it very thin, tie it over the fat part of the Veni-
fon with pack-thread; if it be a large haunch it
will take four hours roafting, and a middling
haunch three hours; keep bafting all the time
you roaft it. When you difla it up, put a little
gravy in the difh, and fweet fauce in a bafon; half
an hour before you draw your Venifon take off
the pafte, bafte it and let it be a light brown.

To roaft a Heat's Tongue.
Take a pickled Tongue and boil it ’till the

fkin will come off, and when it is fkinned, ftick
it with cloves about two inches afunder, then pat
it on a fpit 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 difh with gravy,
and forne venifon or claret fauce on a plate; gar-
nifti it with rafpings of bread lifted and lemon
fiiced.



To roafl a Tongue or Udder.
Parboil your Tongue or Udder, then flick m<

to it ten or twelve cloves, and whilfl: it is roafting
bafle it with butter. When it is ready take it up,
and fend it to table with forae gravy in the difh
and fweet-fauce in a boar.

To roajl a Breaft of Mutton,
Bone the Mutton, make a favoury-forced meat

for it, wafli it over with the batter of eggs, then
fpread the forced meat on it; roll it on a collar,
and bind it with a pack-thread; then roaftit, put
tinder it a regalia of cucumbsis.

To roajl a Chine of Pork.
Take a chine of pork, fprinkle it with a little

fait, and hang it up for two days; then fpit it,
fcore it juft through the fkin, leaving half an
inch between every fcore, and lay it down to roafl
for two hours; or more, if it is a large one. Let
the fkin be of a nice brown, and crifp, taking
care you do not fcorch it; ferve it up hot with
fome gravy under it, and apple fauce in a boat.

To roafl a Chine of Pork with Stuffing.
Make a fluffing of the fat leaf of pork, pars-

ley, fage, eggs, crumbs of bread, feafon it with
pepper, fait, ffialot, and nutmeg, and fluff it thick;
then roaff it gently, and when it is quarter**
toalled cut the Ikin in flips, and make your fauce
with apples, lemon-peel, two or three cloves, and
a blade of mace, and have milliard in a cup.

To roaji Larks.
Take a dozen of larks, let them be clean

pick’d, cut off their heads, turn their feet back,



put them on a long fkewer, tie them on a fpir,
dull: and bade them; have ready a good many
crumbs of bread in a didi, hold the didi with the
crumbs under your larks, and drew the larks
with them, then bade them with butter, and
continue fo doing kill your larks are quite co-
vered with crumbs, and of a nice brown; —take
care when you didi them up, that you do not
(hake the crumbs of bread off; if you do, it will
Ipoil the look of them; let the crumbs be conti-
nued under the larks till brown, and put them
round the didi. Serve them up hot for a fecond
courfe, or for dipper, with plain melted butter
in a boat.

To rcafl Woodcocks.
When yon have truffed your Woodcocks, and

drawm them under the leg, whild the Woodcock is
reading bade it with butter, fet it under an earth-
en didi with a dice of toaded bread in it, and let
the Woodcock drop upon it; your Woodcock will
take about 20 minutes reading if you have a
good fire. When you didi it up, lay the toad
under it, and ferve it up with gravy.

To roafl Snipes.
Spit them on a finall bird-fpit, flour them and

bade them with butter, then have ready a dice of
bread toafled brown, lay it in a difli, and fet it
under the Snipes for the trail to drop on; they
will take about 15 minutes; and when enough,
jay them on the toaft; have ready for two Snipes,
a quarter of a pint of good beef gravy hot, pour
it into the difti, and fet it over a chaffing-difli
two or three minutes, and fend them hot to table.
Woodcocks may be done in die fame Way.



To roafl Partridges or Squalls,
Pick them, draw and fkewer them with

their legs on; fpit, finge, and bade them; they
will take 20 minutes at a quick fire; dredge
them with flour, and bade them with butter, let
them be of a nice brown, difh them up with
fome brown gravy under them, and feme bread-
fauce in a boat, for a 2d courfe, or dipper difli.

To drefs a Wild Duck the he(l way.
Fird half road it, then lay it in a difli, carve

it, but leave the joints hanging together, throw
a little pepper and fait, and fqueeze the juice
of a lemon over ir, turn it on the bread, and
prefs hard with a plate, and add to its own gravy,
two or three fpocnfuls of good gravy, cover it
clofe with another difh, and fet over a dove ten
minutes, then it mud be carried to table hot in
the difli it was done in, and garnifli’d with lemon,
Tou may add a little red wine, and a flialot cut
fmall, if you like if, but it is apt to make the
Duck eat hard, unlefs you fird heat the wine and
pour it in juft as 5 r is done.

To roaft a Goofe.

Take fage, wa{h it, pick it clean, chop it
final!, with pepper and fait; roll them with but-
ter, and put them into the belly; uever put
onion into any’ thing, unlefs you are fure every-
body loves it; take care that your Goofe be
clean picked and drawn; and then you are fure
it is clean. If a young goofe, you may feald
jt; roafl: it and baile it with butter, and when it

ls half done throw fome flour over it, that it maybttve a fine brown. Three quarters of an hour



will do it at a quick Ere if it is not too large,
otherwife it will require an hour. Always have
good gravy in a bafon, and apple-fauce in another.

When you roaft a goofe, turkey, or fowls of
any fort, rake care to Tinge them with a piece
of white paper, and bafte them with a piece of
butter; dredge them with a little flour, and when
the fmoke begins to draw to the fire, and they
look plump, bafte them again, and dredge them
with a little flour, and fend them to table.

*A Green Goofe.
Never put any feafoning into it, unlefs defired.

You muft either put good gravy, or green-fauce
(with goofe-berries) in thedifli, made thus: take
a handful of forrel, beat it in a mortar, and
fqueeze the juice out, add to it a little fugar and
melted butter. Or made thus: take half a pint
of the juice of forrel, a fpoonful of white wine,
a little grated nutmeg, a little grated bread; boil
ihefe a quarter of an hour foftly, then (train it,
and put it into the fauce-pan again, and fweeten
it with a little fugar, give it a boil and pour it
into a difh or bafon ; fome like a little piece of
butter rolled in flour, and put into it.

To roafl a ’Turkey.
Take a quarter of a pound of Jean veal, fome

parfley, fweet marjoram, a bit of lemon-peel, a
fmall bit of onion, a little nutmeg grated, a little
mace, ibme fait and fuet; cut your herbs very
final!, pound your meat as fmall as poffible, and
mix all together with three eggs, and as much
bread as will make it of a proper confidence;
then fill the crop of your turkey with if, paper



the bread, and lay it down at a good diftance
from the fire. When the fmoke begins to draw
to the fire and it looks plump, bade it again, and
dredge it with fome flour, then take it up and
fend it to table.—lf no veal, make your force-
ment of two parts fuet and one bread —A large
turkey generally takes an hour and a quarter;
and a middle-fized one three quarters of an hour.

Sauce for a roafl ed Turkey.
For the Sauce, take fome white gravy, catch-

up, a few bread crumbs and fome whole pepper;
let them boil well together, put to them fome
flour and a lump of butter, v.'hich pour upon the
turkey. You may lay round your turkey forced
meat balls. Garnifti your difli with lemon.

To roaft a Fowl or Turkey with Chefnuts.
Take a quarter of a hundred chefnuts, road

and peel them; bruife about a dozen of them in
a mortar, with the liver of the fowd, a quarter
of a pound of ham, and fome fweet herbs; mix
thefe together with feme mace, pepper, fait, and
nutmeg, and having put them into your fowl,
fpit and roaft it, and bade it with butter. For
fauce, take the reft of the chefnuts, chop them
frnaft, and put them into fome ftrong gravy, with
a glafs of white wine, and a piece of butter rol«
led in flour: pour the fauce in the difh, andgai-
nifli with water-crefles and fliced orange.

To roafl a Turkey Pout.
Take a young turkey, rather larger than a

half-grown fowl, fcald and draw it clean, fkewer
it with its head down to its fides, fpic it, and
lay it down to .a clear fire for 20 minutes: bade



it well with butter, and duft it with flour, let
it be plump, and of a nice browrn, lay it in a
dilh, with forae brown gravy under it, and
ferve it up hot for a fecond courfe, with fomc
bread fauce in a boat.

To roafl a Capon.
Pick it clean, draw it, and Tinge it then or

upon the fpit; cut the feet off, and fkewer the
legs {freight, fofpit it; duff and bade it. When
ready, difh it with fome thick gravy, and lay
parts of a lemon round the difh; and with a
boat of egg fauce. It will take near an hour.

To roajl Pheafants or Moor Game.

Pick and draw your pheafants, (or moor game)
and fmge them, lard one with bacon, but not the
other, fpit them, roaft them fine, and paper them
all over the bread:, when they are juft done, flour
and bade them with a little nice butter, and let
them have a fine white froth; then take them
up, and pour good gravy in the difh and bread
fauce in a boat—At a good fire half an hour will
do them.

To roafl a Fowl pheafantfajhion .

If you fhould have but one pheafant, and want
two in a difh, take a large full-grown fowl, keep
the head on, and trufs it juft as you do a phea-
fant, lard it with bacon; but don’t lard the phea-
fant, and nobody will know it.

To road Pigeons.
Stuff them with a piece of butter, fome chop-

ped parlley, pepper, fait, and the liver {bred
fmall: Ikewer them with their legs on the



brcaft, then put them on a (mail fpit, flour them,
and bade them with butter: they will be done
in fifteen or twenty minutes. Many people road
them by a firing fafiened to the top of the
chimney-piece. When they are enough, lay
them in the difii, and put bunches of afparagus
round them, with parfley and butter for fiance.
To make mujhrcomfaucefor white Jowls ofallforts .

Take a pint of mufhrooms, walli and pick
them very clean, put them into a fauce-pan,
with a little fait, fome nutmeg, a blade of mace,
a pint of cream, and a good piece of butter rol-
led in flourj boil thefe ail together, and keep
ftirring them, then pour your fauce in the dhh
and garnilli with lemon.
To make celeryfauce either for roajled or boiled

fowls, Turkies, Partridges, or any other game.

Take a large bunch of celery, wafii and pare
it very clean, cut it in thin bits, and boil it foft-
ly in a little water till it is tender; then add a
little beaten mace, nutmeg, pepper and fait,
thicken’d with a good piece of butter rolled in
flour, boil it up, and then pour it in your difii.

A goodfaucefor Teal, Mallard, Ducks , &c.
Take a quantity of veal gravy, according to

the bignefs of your difii of wild fowl, feafoned
with pepper and fait; fiqueeze in the juice of
two oranges and fiome red wine. This will fierve
all forts of wild fowl.



General Directions for Boiling Meat.
A LL frefh meat /hould be put into the water boiling

Ji\ hot, and fait meat when the water is cold, unlefs
yon apprehend it is not corn’d quite enough ; and in
that cafe putting it into the water when hot llrikes in
the fait

Chickens, lamb, veal, and pork are much whiter .for
being boiled in a clean linen cloth with a little milk
and flour in your w.;ter.

Oblerve that the time fuflicient for drefling different
joints depends on the fize- A leg of mutton, of about
ieven or eight ponds, will take two hours boiling A
young fowl about half an hour. A middle-fized leg
of lamb about an hour and a quarter. 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 propor-
tion to the thicknefs and weight of the piece; but all
kinds of victuals take fomewhat more time in frofly
weather. Upon the whole, the bell rule to‘be obfer-
ved is, to allow a quarter of an hour to every pound,
when the joinf is put into boiling water.

N. B. In cafe the cook fliould neglefl to fkim the
pot when it boils, the fcum wall boil down and fettle
upon your meat, and make it black; and always keep
your pot very clean.

To keep Meat hot.
Set the difti over a pan of boiling water, cover

it with a deep cover fo as not to touch the meat,
and lay a cloth over all: This way will keep
your meat hot a long time,, and it is better than
over-roafting and (polling the meat. The fleam
of the water keeps the meat hot, and does net
draw the gravy out, or dry it up; whereas if
you fet a difli of meat over a chaffing-dilli of
coals, it will dry up the gravy, and food the
meat.



For boiling a Leg ofLamb, with the Loin fried
about it.

Take a leg of houfe-lamb of 41b. weight,
break the ftiank off, and pare it neatly round,
leaving out a little of the fliank bone; nick it in
joint, rub it over with a little butter, and dull
it with flour, wrap it in a cloth, (as all white
meat rauft be) boil it and lay it in the difti,
then pour a little parfley and butter over it,
and lay your fried lamb round it; cut fome af-
paragus the fize of peafe, boil it green, and lay
it round your lamb in fpoonfuls, and garnifti
the dilh with crifp’d parfley; or ferve it with
fpinagc or colliflowers.

A Leg ofLamb boiled with Chickens round it.
When your Lamb is boiled, pour over it par-

fley and butter; lay your chickens round itj, and
pour over them a little white fricafey fauce; gar-
nifll you difti with fippets and lemons*

To boil a Ham.
Before yon boil a ham, let it be fteeped in

Warm water for two nights and a day; tie it
up in cloth, and put it into a pot of cold hard
Water, to which add a little new hay. Let it boil
gently for three or four hours, and keep it well
ikimraed all the time; if it is a fmall one, an
hour and a half boiling will do it; then take off
the rind, and fprinkle it over with rafpiogs of
bread, and a little Hired parfley; then fet it be-
fore the fire to crifp.—Many people approve of
a baked hara to a boiled one; the beft method is
to fceep it in cold water a day or two, according
to its fize and drynefs, previous to baking; then



take it out, wafh it clean, and dry it well with a
cloth. Then make a thick pafle with common
houfhold bread, as much as will roll it quite
round, then put into a pot and fend it to the
bake-houfe; when done, take the pafle clean
oft, and fend it hot to table.

fa boil a Tongue.
Lay a dried tongue in cold water all night;

when you put it in to boil, put in cold water,
and let it boil three hours, or to its fize. If it
be juft out of pickle, it mull lay three hours in
cold water, and then boiled rill it will peel.

To boil pickled Pork.
Be fure to put it in when the water boils. If

a middling piece an hour will boil it; if a very
large piece an hour and a half, or two hours. If
you boil pickled pork too long it will go to a jelly.

CJ o boil Rabbits,

Trufs them for boiling, and lard them with
bacon; then boil them quick and white. For
fauce, take the boiled liver and Hired it with fat
bacon; tofs thefe up together in fome gravy,
'white wine vinegar, nutmeg, mace and fait; fet
parfley, minced barberries, and drawn butter;
Lay your rabbits in a difh, and pour the fauce
over them. Garnifh it with fticed lemon and
barberries.

To boil Rabbits and Onion Sauce.
Trufs your rabbits, tuck in the fore legs, and

Ikewer up the head, fkewer the hind legs dole
to the Tides; rub them over with butter, dull
them with flour, and tie them up in a clean
cloth; if they are young, half an hour will do;



if larger, three quarters of an hour. 'When
difiied, pour onion fauce over them.

To boil Pigeons.
O

Boil them by themfelves for fifteen minutes,
then boil a handfome fquare piece of bacon and
lay in the middle; (lew fome fpinage to lay
round, and lay the pigeons on it. Garnifii your
difti with parfley laid in a plate before the fire
to crifp. Or lay one pigeon in the middle and
the reft round, and the fpinage between each
pigeon, and a flice of bacon on each pigeon.
Garnifii with flices of bacon and melted butter
in a cup.

To boil a Pheafant.
Take a fine pheafant, boil it in a good deal of

Water, keep your water boiling; half an hour
will do a (mail one, and an hour a large one.
Let your fauce be celery ftewed and thickened
with cream, and a little butter rolled in flour;
take up the pheafant and pour the fauce all over
it. Garnifii with lemon.

' To boil Chickens.
Take four or five chickens, as you would have

your diih in bignefs; if they be fmall fcald them,
then pluck them, which will make them whiter;
then draw them, and take out the breaft-bone,
Wafli and trufs them, cut off the heads and necks,
tie them in a napkin, and boil them in milk
(mixed with a little flour, which hinders the
milk from curdling) and water about 20 or 25
minutes. They are better for being killed the
night before you ufe them. If large fowls, they
are ferved up in the fame manner, but take longer
boiling.



For making fauce to the Chickens,
Boil the necks, livers and gizzards in water,

when they arc enough ftrain off the gravy, and
put a fpoonful of oyfter-pickle to it, break the
livers fmall, mix a little gravy, and rub them
through a hair-fieve with the back of a fpoon;
then put a fpoonful of cream to it, a little lemon
and lemon-peel grated, thicken it with butter
and flour. Let your fauce be no thicker than
cream, pour it upon your chickens. Garnilli
the difh with fippets, muflirooms and flices of
lemons.

To boll Ducks with onion fauce.

Take two fat ducks, feafon them with a little
pepper and fair, fkcwer them up at both ends,
and boil them whild they are tender; take four
or five large onions, boil them in milk and water,
change the water two or three times in the boil-
ing; when they are enough chop them very
dual!, and rub them through a hair-fieve with
the back of a fpooil, then melt a little butter,
put in your onions and a little fair, and pour it
upon your ducks. Garnifh with onions and
dppets.

To boil a Turkey,
Draw and trufs your turkey, cut off the feet,

and cut down the bread-bone with a knife;
then few up the ikin again, and ffuff the bread
with the following duffing.

Boil a fweet-bread of veal, chop it due with
a little lemon-peel, a handful of bread crumbs,
a little beef-diet, part of the liver, a fpoonful
or two of cream, with pepper, fair, nutmeg, and
two eggs; mix all together, and duff your tur-



key with part of the fluffing, the reft may be
fried or boiled, to lay round it; dredge it with
a little flour, tie it up in a cloth, and boil it with
milk and water; an hour will do for a large, and
three-quarters for a middle fized one.

Saucefor a boiled
Take a pint of oyfters, two or three fpoonfuls

of cream, a little juice of lemon, a little fmail
White gravy, and fait to your tafle; thicken it
With flour and butter, then pour it over your
turkey, and ferve it up; lay round the turkey
fried oyflers and forced meat. Garnifh the difh
V/ith mufhrooras, oyfters, and flices of lemon.

Mujhrcom-fauce for white Fowls boiled.
Take half a pint of cream, and a quarter of a

pound of butter, ftir them together one way till
it is thick; then add a fpoonful of mufhrooni
pickle, pickled muflirooms, or frefh if you have
them. Garnifh only with lemon.

hDiredions for boiling Greens, Roots, &c.

ALWAYS be very careful that your greens be nicely
picked and walhed. You Ihould lay them in a

dean pan, for fear of land or daft, which is apt to
hang round wooden velfels. Boil all your greens in a
Copper lauce-pan, well tinned, by themfelves, with a
great deal of water. Boil no meat with them, for that
diicolours them. Ule no iron pans, &c. for they are not
proper. '



To drefs Spinage.

Pick it very clean, and wafti it in five or fix
waters; put it in a fauce pan, with a little butter
at the bottom, that will juft hold it, throw a little
fait over it, and cover the pan clofe. Do not put
any water in, but (hake the pan often. You muft
put your fauce-pan on a clear quick fire. As
foon as you find the greens areflirunk and fallen
to the bottom, and that the liquor which comes
out of them boils up, they are enough. Throw
them into a clean fieve to drain, and give them
a little fqaeeze. Lay them in a plate, and never
put any butter on, but put it in a cup.

Ti drefs Cabbages, &c.
Cabbage, and all forts of young fprouts, muft

be boiled in a great deal of water. When the
ftalks are tender, or fallen to the bottom, they
are enough; then take them off, before they
lofe their colour. Always throw fait in your
water before you put your greens in. Young
fprouts you fend to table juft as they are, but
cabbage is beft fqueezed between two trenchers.

To drefs Carrots.
Let them be fcraped very clean, and when

they are enough rub them in a clean cloth, then
flice them into a plate, and pour fome melted
butter over them. If they are young fpring
carrots, half an hour will boil them; if large,
an hour; but old carrots will take two hours.

To drefs Turnips.
They eat beft boiled in the pot, and when

enough take them out and put them in a pan



and mafii them with butler and fait, and fend
them to table. But you may do them thus:
Pare your turnips, and cut them into dice, as
big as the top of one’s finger; put them in a
clean fauce-pan, and juft cover them with water.
When enough, throw them into a fieve to drain*
and put them into a fauce-pan with a good piece
of butter; ftir them over the fire for five or fix
minutes, and fend them to table.

To drefs Farfnips ,

Boil them in a deal of water, and when you
find they are foft take them up, fcrape all the
dirt off them, and with a knife icrape them fine,
throwing away all the fticky parts; then put
them into a fauce-pan, with fome milk, and flir
them over the fire till they are thick; take great
care they don’t burn, add a good piece of butter
and a little fait, and when the butter is melted
fend them to table.

To drefs Brockala.
Strip oft all the branches till you come to the

top one, then with a knife peel off the hard
outfide fkin, which is on the ftalks and little
branches, and tie them up as afparagus, and
throw them into water; have a ftew-pan of water
With fome fait in it, when it boils put in the
brockala, and when the ftalks are tender it is
enough, then fend it to tabic with butter in a
cup.

To drefs Potatoes,
Boil them in as little water as you can, cover

the fauce-pan dole, and when the (kin cracks
they are enough; drain all the watercut, and



let them Hand covered for a minute or two, then
peel them, and have ready boiled milk and water
to throw them into, as you pare them, which
will keep them hot and of a good colour, till
you fend them to table, but drain them through
a cullender.

To drefs Cauliflowers.
Take off all the green part, cut the flowers

into four quarters, and lay them in water for an
hour; then put them into fome boiling milk and
water, and be fure to fkim the fauce pan well;
when the flalks are tender, take them carefully
up, and put them in a cullender to drain; then
difh them, and ferve them with melted butter.

To drefs French Beans.
String them, cut them in two, and afterwards

acrofs; Jay them into water and fait, and when
the pan boils put in fome fait 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 on a plate, and
ferve them with butter in a cup.

To drefs Beans and Bacon.
Boil the bacon by itfelf, and the beans by

themfelves, for the bacon will fpoil the colour
of the beans; always throw fome fait into the
water, and fome parfiey nicely picked; when the
bacon is enough, take it up and Ikin it, throw
fome rafpings of bread over the top, and fet it
before the fire to brown. Send them to table
with butter in a bafon.

To drefs Artichokes.
Wring off the flalks, and pm them into the



Water cold with the tops downwards, that all the
duft and fund may boil out. When the water
boils, an hour and a half will do them.

To drefs .Afparagus,
Scrape all the ftalks very carefully till they

look white, then cut all the ftalks even alike,
throw them into water, and have ready a ftew-
pan boiling. Put in fome fait, and tie the af-
paragus in little bundles. Let the water keep
boiling, and when they are a little tender take
them up. If you boil them too much you lofe
both colour and tafte. Cut the round of a final!
loaf about half an inch thick, toaft it brown
on both Tides, dip it in the afparagus liquor,
and lay it in your difti: pour a little butter over
the toaft, then lay your afparagus on the toaft
all round the difti, 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 table.

Concerning boiling Greens, <&c.
Moft people fpoil garden things by over-boiling

them. All things that are green ftiould have »

little crifpnefs, for if they are over-boiled they
neither have any fweetnefs or beauty.

HASHING, STEWING, BAKING, &c*
HASHING.—To hafh a Calfs Head,

HALF boil it, cut it in fmall flices, feafon It
with fair, nutmeg and raacej put in a



bunch of fweet herbs, an onion (luck with cloves;
all which put into your gravy, and let it flew
very flowly; thicken it with the yolk of an egg
and a little of the gravy, with a few fpoonfuls
of white wine.—Take care the yolk of your
egg don’t break.

Another .

After flicing it as before, take fome ftrong
gravy, a gill of red wine, a few fweet-breads,
a little lemon-peel, and fome fpice; tofs it up
with a little butter, and take it to table.

To hajh Beef.
Cut fome tender beef in llices, put it into a

flew-pan well floured, with a flice of butter, over
a quick fire, for three minutes, and then add a
little water, a bunch of fweet herbs, fome lemon-
peel, an onion, or a little marjoram, with pepper,
fait, and grated nutmeg; cover it clofe and let
it flew till it is tender; then put in a glafs of red
wine or flrong beer, ftrain your fauce, ferve it
hot, and garnifli with lemon and beet root.

To hajh a Leg of Mutton.
Half roaft your mutton, and when it is cold

cut it into thin pieces, pur it into a ftew-pan
with a little water or fmall gravy, two or three
fpoonfuls of red wine, two or three onions, and
three fpoonfuls of oyfter pickle; thicken it with
flour, and ferve it up. Garnifli the difti with
horfe-radifli and pickle.

You may do a flioulder of mutton the fame
way, only boil the blade-bone, and lay it in the
middle. x



To hafh any part of Mutton.
Cut the mutton into, fmall pieces, then take

about half a pint of oyflers, after walking them
in water, put them into their own liquor in a
fauce-pan, with fome whole pepper, mace, and
a little fait; when it is ftewed a little put in a
fpoonful of catchup, an anchovy or pickled wal-
nut liquor, fome gravy or water; then put in
your mutton, and a piece of butter rolled in
flour; let it boil till the mutton is warm through,
then add a glafs of red wine, lay it upon fippets,
garnifh with fliced lemon or capers, and mufti-
rooms.

To hajh any fort of Meat.
Take a little whole pepper, fait, a few fprigs

of fweet herbs, a little anchovy, one flialot, two
flices of lemon, let it flew a little, and thicken
it with burnt butter. When you have no gravy,
boil the bones of your meat for to make the
gravy. Serve it with pickles and fppets.

STEWING.
How to few a rump of Beef.

Take a fat rump of beef, cut off the fag end,
lard the lower part with fat bacon, and fluff the
other part with fhred parfley, put into your
pan as much water as will cover it, a quart
of red wine, three anchovies, an onion, two or
three blades of mace, fome whole pepper and
a bunch of fweet herbs; flew it over a flow fire
five or fix hours, turn it often in the ftewing,
and keep it clofe covered; when it is flewed
enough, take from it the gravy, thicken part of



it with a lump of butter and flour, and put it
upon the dilh with the beef. Garnilh the difh
with horfe-radifh and beet root. There mud be
no fait upon the beef, only fait the gravy. Send
up any kind of greens or roots in a feparate
dilh, as you chufe.

To flew Beef,
Cut raw beef in the manner as you do veal

for Scotch collops; lay it in the difh with fome
water, put to it a fhalot, a glafs of white wine,
fome marjoram powdered, fome pepper and fair,
and a flice or two of fat bacon; then put it over
the fire a fhort time, till your diili is full of
gravy, you may put in fome catchup, ferve it
hot, garnifh with lemon fliced.

To flew Veal.
Procure fome lean veal, either raw, boiled or

roafted, and having cut it into thin dices, put
them in as much water as will jud cover them,
then put fome pepper and fait, fome mace and
nutmeg, a fhalot, fweet marjoram, and fome le-
mon peel; and when they are dewed near enough,
put fome mufliroom gravy into the liquor, fome
lemon juice, a glafs of white wine, and dew it a
little longer, then drain off the liquor, and you
may put fome pickled mufhrooms in the fauce,
and thicken your fauce with cream, or butter
rolled in flour. Garnifh with fliced lemon or
orange, and fried oyfters.

To flew a Rump, Leg, or Neck of Mutton.
Firft break the bones, and put them in a pot

with Tome whole pepper, mace and fait, one an-



chovy, one nutmeg, and one turnip, two onions,
a bunch of fweet herbs, a pint of ale, a little red
Wine if you chufe, a quart or two of water and a
hard cruft of bread; flop it up and let it ftew
five hours, and ferve it with toafts and 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,
Put them into a ftiallow tin pan, with a very

fmall quantity of water, and fome pepper and
fait: cover your pan very clofe, and place it
over a flow fire. When the chops are done
(which will be in a very lliort time) difli them
tip with their own liquor, and garnifti with
pickles.

To (lew Chickens.
Take two chickens, cut them into quarters,

Walh them clean, and put them into a fauce-pan;
put to them a quarter of a pint of water, half a
pint of wine, fome mace, pepper, a bundle of
fweet herbs, an onion, and a few rafpings; cover
them clofe, let them ftew half an hour, then take
a piece of butter about as big as an egg rolled
in flour, put in, and cover it clofe for five or fix
minutes, fhake the faucc pan about, then take
out the fweet herbs and onion. You may take
the yolks of two eggs, beat and mixed with
them; if you do not like it leave them our.
Oarnifli with lemon.

*To flew Ducks whole.
Take ducks when they are drawn and waftied

clean, put them into a ftew-pan with ftrong
broth, red wine, mace, whole pepper, an onion,



an anchovy, and lemon peel; when well ftewed
put in a piece of butter, and forae grated bread
to thicken it; lay round them crifp bacon and
force meat balls. Garnifh with fhalot.

To flew Pigeons.
Take your pigeons, feafon and fluff them, flat

the breaft bone, and trufs them up as you would
do for baking, dredge them over with fome flour,
and fry them in butter, turning them round till
all fides be brown, then put them into a ftew-
pan, with as much brown gravy as will cover
them, and let it flew till your pigeons be done,
then take part of the gravy, an anchovy flared,
forae catchup, an onion, or a fhalot, and fome
juice of lemon for fauce, pour it over your
pigeons, and lay round them forced meat balls
and crifp hacon. Garnifla your difh with crifp
parfley and lemon.

To flew Giblets.
Take the giblets clean picked and waflaed,

the feet fkinned and bill cut off, the head cut in
two, the pinions and bones fawn in two, the
liver cut in two, the gizzard cut into four, the
pipe pulled out of the neck, and the neck cut
in two; put them into a pipkin with a gill of
water, fome black and white pepper, a blade of
mace, a (prig of thyme, a fmall onion, a cruft of
bread, then cover them clofe, and fet them on
a flow Are. Let them flew till they are tender,
then take out the herbs and onions, and pour
them into a difh. Seafoa them with fait.



To flew Rabbits .

Cut your Rabbits into quarters, then lard them
With pretty lardoons of bacon, fry them, ftew
them in a (lew-pan with ftrong broth, white
wine, pepper, fait, a faggot of fweet herbs, fried
flour and orange.

To Jlew Trout.
Take a large trout, waffi it, and put it in a

pan with white wine and gravy, then take for
fluffing, two raw eggs, fome pepper, fait, nut-
meg, lemon peel, grated bread, a little butter or
fuct, and thyme, mix them all together, and put
in the belly of the trout; then let it ftew a quar-
ter of an hour, and put a piece of butter into the
fauce, ferve it hot, and garniffi with lemon diced.

N. B. This will be (luffing for any kind of fiffi.
To ftew Cod.

Lay your cod in thin dices at the bottom of
a difh, with half a pint of white wine, a pint of
gravy and fome oyflers with their liquor, fome
pepper and fait and fome nutmeg, let it ftew till
it is near enough, then thicken it with a piece
of butter rolled in dour, let it ftew a little longer,
ferve it hot, and garniffi with lemon diced.

To flew a Carp from Pontac’s.
Take half gravy and half claret, as much as

■Will cover your carp in the pan, with macc,
"Whole pepper, fome cloves, two anchovies, feme
horfe radifli, a fhalot or onion and fait; when the
carp is enough, take it out, and boil the liquor
as faft as poflible, till it be juft enough to make
fauce; flour a bit of butter, and throw into it the
juice of one lemon, then pour it over the carp.



To flew Oyflers.
Plump them into their own liquor; then

ftrain them off, wafti them in clean water, and
take off their beards; then fet on lome of their
own liquor, water and white wine, a blade or
two of mace, and forae whole pepper; then put
in your oyfters; let them fimmer for 15 minutes
or thereabouts, then thicken them with the
yolks of two eggs, a piece of butter, fome Hour,
and a little cream, beat up well; thicken it and
ferve it up with Tippets and lemon. Cockles and
mufcles may be ftewed the fame way.

To flew a Pike.
Take a large pike, fcale and clean it, feafon it

in the belly with forae mace and fait, fkewer it
round, put it into a deep with a pint
of fmall gravy, a pint of red wine, and two or
three blades of mace, fet it over a ftove with a
flow fire and cover it up clofe; when it is ftewed
enough, take part of the liquor, put to it two
anchovies, forae lemon peel Aired fine, and thick-
en the fauce with flour and butter; before you
lay the pike on the difli turn it with the back
upwards, take off the fkin and ferve it up. Garnifli
the difh with lemon and pickle.

To Jlew Tench.
Scale your tench, gut if, and wafli the

infide with vinegar, then put it into a ftew-
pan When the water boils, with fome fait, a
bunch of Tweet herbs, fome lemon peel and whole
pepper; cover it up clofe and boil it quick till
enough, then ftrain off fome of the liquor, and
put to it forae white wine and walnut liquor, or



niufliroom gravy, an anchovy, fame oyfters or
flirimps; boil thefe together, tofs them up with
thick butter rolled in flour, adding fome lemon
juice. Garnifii with lemon, horfe radifli, and
ferve it hot with fippits.

To flew Apples,
Take eight or ten large pippins, pared and cut

in halves, a pound of fine fugar, and a quart of
Water; then boil the fugar and water together,
Ikim it, and put your apples in the fyrup to
boil, covered with froth till they are tender and
clear; put feme lemon in, and lemon peel cut
long and narrow', and a glafs of wine; let them
give one boil, put it in a china difli and ferve it
cold.

To flew Pears.
Pare fix pears, and either quarter them, or do

them whole; they are a pretty difli with one
Whole, the reft cut in quarters, and the cores
taken out. Lay them in a deep earthen pot.
With a few cloves, a piece of lemon peel, a gill
of red wine, and a quarter of a pound of fine
fugar. If the pears are very large, they will
take half a pound of fugar, and half a pint of
fed wine; cover them clofe with brown paper,
and bake them till they are enough. Serve
them hot or cold, juft as you like them, and
they will be very good with water in the place
of wine.

To flew Pears in a fauce-pan.
Put them into a fauce-pan, with the ingre-

dients as before; cover them and do them over a
flow fire, when they are enough take them off.



To flew Fears purple.
Fare four pears, cut them into quarters, core

them, and put them into a flew-pan, with a
quarter of a pint of water, a quarter of a pound
of fugar, cover them with a pewter plate, then
cover the pan with the lid, and do them over
a flow fire. Look at them often, for fear of
melting the plate; when they are enough, and
the liquor looks of a fine purple, take them off,
and lay them in your difli with the liquor;
when cold ferve them up for a fide-dilh at a
fecond courfe.

To flew Pippins whole.
Take twelve golden pippins, pare them, and

put the parings into a fauce-pan with water
enough to cover them, a blade of mace, two or
three cloves, a piece of lemon peel, let them
fimraer till there is jufl enough to ftew the pip-
pins in, then ftrain it, and put it into the fliuce-
pan again, with fugar enough to make it like a
fyrup; then put them into a preferving-pan, or
clean flew-pan, or large fauce-pan, and pour the
fyrup over them. Let there be enough to flew
them in; and when they are enough, which you
will know by the pippins being fofr, rake them
up, and lay them in a little difli with the fyrup :

when cold, ferve them up; or hot, if you chufe it.

BROILING.
To broil Beef Steaks.

Cut your (leaks half an inch thick or there-
abouts (off the rump is the befl} and beat them,



drew them over with fome pepper and fait, lay
them on your gridiron over a clear fire, turning
them often till enough; fei your difh over acha-
fing-difii of coals, with a little brown gravy, chop
an onion or Ihalot fmall as poilibie, and put it to
the gravy; (hake it all together, and put them
on a dilh. Garnifh with Ihalot and pickles.

To broil Mutton Chops,
Cut your chops off the bell end of a neck of

mutton, pare them neatly, and flat them with a
cleaver; feafon them with pepper and fait, broii
them over a clear fire, turning them often; when
done, lay them in a hot dilli with fome gravy
under them, and a fpoonful of mufhroom catch-
up, and ferve them up hot with pickles in a
faucer. You may crumb them with bread, the
fame as veal cutlets.

To broil Chickens.
Slit them down the back, feafon them with,

pepper and lair, lay them on a clear fire at a
great difiance; let the infide lie next the fire till
it is above half done, then turn them, and take
great care the flelhy fide does not burn; throw
fome fine rafpings of bread over them, and let
them be of a fine brown, but not burnt. Let
your fauce be good gravy, with raulhrooms, and
garnilh with lemon and the livers broiled, the
gizzards cut, flalhed, and broiled with pepper
and fait.

Or this fauce; take a handful of forrel, dip-
ped in boiling water, drain it, and have ready
half a pint of good gravy, a fhalot Hired Imall,
and ibrne parfley boiled very greeny thicken



it with a piece of butter rolled in flour, and add
a giafs of red wine, then lay your forrel in heaps
round the fowls, and pour the fauce over them.

with lemon.
Note, You may make juft what fauce you fancy.

To broil Cod-founds,
Scald them in hot water, and rub them with

fait; take off the black dirty Ikin, fet them on
the fire in cold water, and let them fimraer till
they begin to be tender, take them out and flour
them, and broil them on a gridiron. For fauce
take a little good gravy, muflard, pepper and
fair, a bit of butter rolled in flour, give it a boil,
feafon it with pepper and fait, lay the founds
on a difh, and pour your fauce over them.

To broil Mackrel,
Clean them, cut off the heads, fplit them,

feafon them with pepper and fait, flour them,
broil them of a fine light brown, and let your
fauce be plain butter.

To broil Salmon,
Cut it into thick pieces, flour and broil them,

lay it in your difli, and have melted butter in a
cup.

To broil Haddocks when in high feafon.
Scale, gut and wafh them clean, don’t rip

open their bellies, but rake the guts out with
the gills; dry them in a clean cloth very well:
if there be any roe or liver take it out, but put
it in again; flour them well, and have a good
clear fire. Let your gridiron be hot and clean.



laj them on, turn them quick two or three
times for fear of kicking; then let one fide be
enough, and turn the other fide. When that
is done, lay them in a difla, and have plain but-
ter in a cup.

They eat finely faked a day or two before
you drefs them, and hung up to dry, or boiled
With egg-fauce.

To broil Whitings.
Wafli them with water and fait, then dry them

Well and flour them; mb your gridiron well
with chalk and make it hot; then lay them on,
and when they are done, ferve them with oyfler
or fhrimp fauce, and garnilh with lemon. The
chalk will keep the fifh from kicking.

To broil Herrings.
Scale them, gut them, cut off their heads,

Wafli them clean, dry them in a cloth, flour
them and broil them, but with your knife juft
notch them acrofs; take the heads and mafh
them, boil them in final] beer or ale, with a
httle whole pepper and onion. Let it boil a
quarter of an hour, then {train it; thicken it
With butter and flour, and a good deal of muflard.
Lay thefiih in thedifli, and pour the lauce into
a baton, or plain melted butter and muflard.

To broil Eels.
Take a large eel, fkin ir, and make it clean,

open the belly, cut it in four pieces, take the
tail end, drip off the fiefli, beat it in a mortar,
leafon it with a little beaten mace, a little grated
nutmeg, pepper, fair, a little parfley and thyme,
a little lemon-peel, an equal quantity of crumbs



of bread, roll it in a piece of butterthen mix
it again with the yolk of an egg, roll it up
again, and fill the three pieces of belly with it,
cut the Ikin of the eel, wrap the pieces in, and
few up the fkin, broil them well; have butter
and an anchovy for fauce, with the juice of a
lemon.

FRYING.
Tofry Veal Cutlets.

Cut your veal into dices and lard them with
bacon, and feafon with fweet marjoram, nut-
meg, pepper, fait, and a little grated lemon-
peel, wadi them over with egg, and drew over
them this mixture; then fry them in fweet but-
ter, and fcrve them with lemon diced and gravy.

Another way of drejfin? Veal Cutlets .

Cut a neck of veal into fteaks, and fry it in
butter; boil the fcrag to flrong broth, and two
anchovies, two nutmegs, forae lemon-peel, pen-
ny-royal, and parfley, Aired 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 in the
difli, fqueeze an orange, and flrew as much fait
as will give them a relifli.

To fry Mutton Steaks.
Cut off the rump end of the loin, then cut

the red into deaks and dat them with a cleaver,
or a rolling-pin, feafon them with a little fait
and pepper, and fry them in butter over a good
fire, as you fry them put them into an earthen



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 fteaks, with a fpoon-
ful of red wine, an anchovy, and an onion or a
lhalot Ihred ; ftiake up the fteaks in the gravy,
and thicken it up with horfe-radilh and lhalot.

To drefs Mutton Cutlets,
Firft take a handful of grated bread, a little

ibyme, parfley, and lemon-peeHhred fmall, with
fome fait, pepper and nutmeg; then cut a loin
of mutton into (leaks, and let them be well
beaten; and the yolks of two eggs, rub all
over the {leaks. Strew on grated bread with
thefe ingredients mixed together and fry them.
Make your fauce of gravy, with a fpoonful or
two of red wine, and an anchovy.

To fry Beef Steaks with Oyfiers,
Pepper fome tender beef fteaks to your mind,

hut do not fait them, for that will make them
hard; turn them often till they are enough.
Which you will know by their fealing firm, then
fait them to your mind,—For fauce take oyfters
With their liquor, and walk them in fair and
Water; let the oyfter liquor fiand to fettle, and
then pour off the clear; (lew them gently in it,
With a little nutmeg or mace, fome whole pep-
per, a clove or two, and take care you do not
ftew them too much, for that will make them
hard; when they are aim oft enough, add a little
White wine, and a piece of butter rolled in flour
to thicken it. Some chufe to put an anchovy

mulhroom catchup into this fauce, which
tsakes it rich.



Another way to fry Beef Steaks.

Take rump fteaks, beat them very well With
a roller, fry them in half a pint of ale that is
not bitter, and whilft they are frying cut a large
onion fmall, a very little thyme, fome parfley
Ihred fmall, forae grated nutmeg, and a little
pepper and fait; roll all together in a piece of
butter, and then put in a little flour, put this
into the ftew-pan, and {hake all together. When
the fteaks are tender, and the fauce of a fine
thicknefs, difti it up.

•Another way to fry Beef Steaks.
Cut the lean by itfelf, and beat them well

with the back of a knife, fry them in juft as
much butter as will moiften the pan, pour out
the gravy as it runs out of the meat, turn them
often, do them over a gentle fire, then fry the
fat by itfelf and lay upon the meat, and put to
the gravy a glafs of red wine, half an anchovy,
a little nutmeg, a little beaten pepper, and a
fhalot cut fmall; give it two or three little boils,
feafon it with fait to your palate, pour it over
the (leaks, and fend them to table.

T'ofry a Loin of Lamb,
Cut the loin into thin fteaks, put a very little

pepper and fair, a little nutmeg on them, and
fry them in frefb butter; when enough, takeout
the {leaks, lay them in a dilh before the fire to
keep hot, then pour out the butter, ftjake a little
{lour over the bottom of the pan, pour in a
quarter of a pint of boiling water, and put in a
piece of butter; fliake all together, give it a



toil, pour it our the fleaks, and fend it to table.
You may do mutton the fame and add two
fpoonfuls of walnut pickle.

To fry Calves Feet in Butter.
Take four calves feet and blanch them, boil

*hem as you would do for eating, take out the
large bones and cut them in two, beat a fpoon-
fti] of wheat flour and four eggs together, put
to it fome nutmeg, pepper and fait, dip in your
calves feet, and fry them in butter a light brown,
Jay them upon a difli with fome melted butter,
£arnifli with Alices of lemon, and ferve them up.

To fry Saufages.
Take half a pound of faufages, and fix apples,

free four about as thick as a crown, cut the other
*Wo in quarters, fry them with the faufages of a
frie light brown, lay the faufages in the middle

the difli, and the apples round. Garnifli with
*he quartered apples.

To fry Carp.
Firft fcale and gut them, wafh them clean,

jay them in a cloth to dry, then flour them, and
trY them of a light brown. Fry forae toaft cut
fhree-corner-ways, and the roesj when your fifh

* s done. Jay them on a coarfe cloth to drain.
your fauce be butter and anchovy, with the
of lemon. Lay your carp in the difli, the

r °es on each fide, and garnifh with fry’d toafl;
a nd lemon.

To fry Herrings.
, Clean them as above, fry them in butter,

a ve ready a good many onions peeled and cut



thin. Fry them of a light brown with the her-
rings; lay the herrings in your difli, and the
onions round, and butter and muftard in a cup.
You mud do them with a quick fire.

Tofry Lampreys.
Bleed them and fave the blood, then waih

them in hot water to take of the dime, and cut
them to pieces. Fry them in a little frelh butter
not quire enough, pour out the fat, put in a
little white wine, give the pan a fliakc round,
feafon it with whole pepper, nutmeg, fair,
fwcet herbs, and a bay-leaf, put In a few capers,
a good piece of butter rolled in flour, and the
blood; give the pan a {hake round often, and
cover them clofe. When you think they are
enough take them out, flrain the fauce, and
give them a quick boil, fqueeze in a little lemon
and pour it over the fifli. Garnifh with lemon,
and drefs them juft what way you fancy.

To fry Eels .

Make them very clean, cut them into pieces,
feafon them with pepper and fait, flour and fry
them in butter. Let your fauce be plain butter
melted, with the juice of lemon. Be fure they
be well drained from the fat before you lay them
in the difc.

To fry Oyfters.
Make a batter of milk, flour and eggs, then

take fome oyfters, wadi and dry them, dip them
in the batter; then roll them in fome crumbs of
bread and mace beat fine, and fry them in hot
lard or butter.



To fry Pancakes.
Take a pint of milk or cream, eight eggs, a

Nutmeg grated, and fame fait; then melt one
Pound of butter, and a little fack, before you
ftir it; it mult be as thick with flour as ordinary
Wter, and fried with lard, turn it on the back-
ed cof a plate. Garnifli with orange, and drew
fugar over them.

To make Apple Fritters.
Take the whites of three eggs and the yolks

°f fix beat well together, and put to them a pint
°f milk or cream; then put to it four or five
Spoonfuls of flour, a glafs of brandy, half a
nutmeg grated, and fome ginger and fait, your
Matter mud be pretty thick, then flice your ap-
ples iu rounds, and dipping each round in bat-
ter, fry them in good lard, over a quick fire.

c To make white Scotch Collops.
Cut about four pounds of a fillet of veal into

thin pieces, then take a clean (lew pan, butter it
®ver, and fiiake fome flour over it; then lay your
tfceat in piece by piece, till all your pan is cover-
ed; then take two or three blades of mace, and
a little nutmeg, fet your flew pan over the fire,
tofs it up together till all your meat be white;
then take half a pint of ftrong veal broth, which
r nuft be ready made, a quarter of a pint of cream,
and the yolks of two eggs, mix all thefe toge-
ther, put to it the meat, keep it tolling all the
time till they juft boll up, when enough fqueeze in
f°me lemon; add oyfters and mufhrooras to makeit rich.



To make an Apple Tanfey.
Cut three or four pippins into thin flices, and

fry them in good butter, then beat four eggs
with fix fpoonfuls of cream, fome rofe-water,
fugar and nutmeg, ftir them together, and pour
it over the apples; let it fry a little, and turn it
with a pie-plate. Garnifb with lemon, and
fugar flrewed over it.

To make a Goofeberry Tanfey.

Fry a quart of goofeberries till tender in frefli
butter, and mafli them; then beat feven or eight
eggs, four or five whites, a pound of fugar;
three fpoonfuls of fack, as much cream, a penny
loaf grated, and three fpoonfuls of flour; mix
all thefe together, put the goofeberries out of
the pan to them, flir all well together, and put
them into a fauce-pan to thicken; then put frefli
butter into a frying-pan, fry them brown, and
flrew fugar over the top.

To make a Wafer Tanfey .

Take a dozen eggs and eight or nine 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 fpinage, then
fweeten it to your tafte.

To make Apple Frolfe.
Cut your apples into thin flices, then fry them

of a light brown; take them up and lay them
to drain, and keep them from breaking, then
make the following batter: take five eggs, but
three whites, beat them up with flour and cream,
and a little fack; make it the thicknefs of a pan»



cake batter, pour in a little melted butter, nut-
meg, and a little fugar. Melt your butter and
pour batter, and lay a flice of apple here and
there, pour more batter on them; fry them a
light brown, then take them up, and flrew fine
fugar over them.

fi A K 1 N G.
For baking Beef the Trench way.

Firft bone it, and take away the fkin and
finews, then lard it with fat bacon, feafon your
beef with cloves, fait and pepper; then tie it
Up tight with a pack-thread, and put it in an
earthen pan, forae whole pepper, an onion ftuck
With ten cloves, and put at the top a bunch of
fweet herbs, two or three bay-leaves, a quarter
of a pound of batter, and half a pint of red,
or white wine; cover it clofe, bake it four or
five hours, then ferve it hot with its own liquor,
or cold in flices, to be eat with muflard and
vinegar.

To hake a Leg ofBeef.
Take a leg of beef, cut and hack it, put it in-

to a large earthen pan; put to it a bundle of
fweet herbs, two onions {luck with a few cloves,
a blade or two of mace, a piece of carrot, a
fpoonful of whole pepper black and white, and a
quart of hale beer. Cover it with water, tie the
Pot down clofe with brown paper rubbed with
butter, fend it to the oven, and let it be well
baked. When it comes home, {train it through
a coarfe fieve. Pick out all the finews and far,
put them into a fauce-pan with a few fpoonfuls
of the gravy, a little red wine, a little piece of



butter rolled in flour, and fome muftard; fliake
your fauce-pan often, and when the faucets hoc
and thick, difli it up, and fend it to table. Itis a pretty difli.

For hakinp a Calf's Head.

Firft wajdi it clean, then halve it, and beat
the yolks of three eggs, and rub it over with a
feather on the backiide, then take fome grated
bread, pepper, fait, and nutmeg, lemon peel
grated, and fome fage cut fmall; then ftrew it
over the outfide of the head, lay it in an earthen
difh, and cover the head with bits of butter,
put a little water in the difh, and bake it in a
quick oven; when you ferve it, pour over it
forae ftrong gravy, with the brains firft boiled
and mixed in it. Garnifh with lemon.

To bake an Ox's Head.
Do juft in the fame manner as the leg of beef

is directed to be done, in making the gravy as
before, and it does full as well for the fame ufes.
If it is too ftrong for any thing you want it for,
it is only putting forae hoc water to it. Cold
water will fpoil it.

To hake a Pip.
If you fhould be in a place where you cannot

roaft a pig, lay it in a difh, flour it all over well,
and rub it over with butter*; butter the difh you
lay it in, and put it into an oven. When it is
enough draw it out of the oven’s mouth, and
rub it over with a buttery cloth; then put it
into the oven again ’till it is dry, take it out.

* Florence oil may be nfed with the gteateft propriety
inftcad of butler, feme think the flavour more exquifite.



and lay it in a difli; cut it up, take a little veal
gravy, and take off the fat in the difli it was
baked in, and there will be fome good gravy at
the bottom, put that to it, with a piece of but-
ter rolled in flour; boil it up, and put it into
the dilh with the brains and fage in the belly.
Some love a pig brought whole to table, then
you are only to put what fauce you like into the
difli.

To bake a cturbot.
Take a difli the fize of your turbot, rub

butter all over it thick, throw a little beaten
pepper and fait, half a large nutmeg, and fome
parfley minced fine over it, pour in a pint of
'white wine, cut off the head and tail, lay the
turbot in the difli, pour another pint of white
wine all over, grate the other half of the nut-
meg over it, and a little pepper, fome fait and
a little chopped parfley. Lay a piece of butter
here and there ail over, and throw a little flour
over all, and then a good many crumbs of bread.
Bake its and be fure that it is of a fine brown;
then lay it in your difli, ftir the fauce in your
difli all together, pour it into a fauce-pan, lliake
in a little flour, let it boil, theti ftir in a piece
of butter and two fpoonfuls of catchup, let it
boil and pour it into bafons. Gamifli your difli
With lemon ; and you may add what you fancy
to the fauce, as fhrimps, anchovies, muflirooms,
&c. If a fmail turbot, half the wine will do.
It eats finely thus: Say it in a difli, fkim off all
the far, and pour the reft over it. Let it (land
till cold, and it is good with vinegar, and a fine
d;fli to fet out a cold table.



To bake Herrings.
Put fifty herrings into a pan, cover them with

two parts water, and one part vinegar, with a
good deal of ail-fpice, fome cloves, a bunch of
fweet herbs, a few bay-leaves, and two large
onions, tie them down clofe, and bake them;
when they come out of the oven, heat a pint of
red wine hot, and put to them; then tie them
down again, and let them hand four or five days
before you open them, and they will be very
fine and firm.

To bake anyfort ofFifh.
Butter the pan, lay in the fifh, throw a little

fait and flour over it, put a very little water in
the difli, an onion and a bundle of fweet herbs;
flick fome little bits of butter on the fifli, and
let it be baked of a fine light brown; when
enough, lay it on a difli before the fire, and
ikirn off all the fat in the pan, flrain the liquor,
and mix it up either with the fifli-fauce or flrong
foap, or catchup.

To bake Mutton Chops .

Take a loin or neck of mutton, cut it in thin
fteaks, put fome pepper and fait over it, butter
your difh and lay in your fteaks; then take a
quart of milk, fix eggs beat up fine, and four
fpoonfuls of flour; beat your flour and eggs in
a little milk firft, and then put the reft to it;
put .in a little beaten ginger, and a little fait.
Pour this over the fteaks, and fend it to the
oven; an hour and an half will bake it.



FRICASSEES.
To frtea[fee Lamb.

Cut a hind quarter of jamb into thin dices,
feafon them with favoury fpice, fweet herbs,
and a dialot; then fry them, rofs them up in
ftrong broth, white wine, oyfters, two palates,
a little brown batter, force-meat balls, and an
egg or two to thicken it, or a bit of butter rol-
led in dour. Garnidi with lemon.

Tofricajfee Lamb-Jones and Sweetbreads.
Have ready fome lamb-hones blanched, par-

boiled and fliccd, and flour two or three fweec-
breads; if very thick, cut them in two, the
yolks of fix hard eggs whole; a few pihacho-nut
kernels, and a few large oyhers: fry thefe all of
a fine brown, then pour out all the butter, and
add a pint of drawn gravy, the lamb-hones,
fome afparagus tops about an inch long, fome
grated nutmeg, N

a little pepper and fait, two
fhalots hired fma!l, and a glafs of white wine.
Stew all thefe together for ten minutes, then
add the yolks of fix eggs beat very fine, with a
little white wine, and a little beaten mace; ttir
all together till it is of a fine thicknefs, and then
difh it up. Garnifii with lemon.

Tofricajfee cold Rcafl Beef
Firfl: cut your beef into thirl dices, then dired

a handful of parfley very final!, cut an onion in-
to pieces and put them together in a ftew-pan,
With a piece of butter, and a good quantity of
drone broth; feafon with pepper and fait; let it



ftew gently a quarter of an hour, then beat the
yolk of four eggs in fome red wine, and a fpoon-
ful of vinegar, put it to your meat, and hir it
till it grows thick. Rub your difh with a Ihalot
before you ferve it up.

To fricafjee Calf’s Feet white.
Boil the feet as you would do for eating, then

take but the bones, and cut them in two, put
them into a ttew-pan, with a little white gravy,
and a fpoonful of white wine; take the yolks of
three eggs, three fpoonfuls of cream, grate a
little nutmeg and fair, with a lump of butter;
lhake all well together, and garnilh. your dilh
with dices of lemon and currants.

1o make a brown fricafjee ofRabbits or Chickens.
You mull: take your rabbits or chickens and

fkin them, then cut them into fmall pieces, and
rub them over with yolks of eggs; have ready
fome grated bread, a little beaten mace, and a
little grated nutmeg, and then roll them in it;
put a little butter into a (lew-pan, and when it
is melted put in your meat; fry it of a fine brown,
and take care they do not flick to the bottom
of the pan, then pour the butter from them, and
pour in half a pint of gravy, a glafs of red wine,
a few nfuThrooms, or two fpoonfuls of the pickle,
a little fait (if wanted) and a piece oF butter
rolled in flour; when it is of a fine thicknefs
diili it up, and fend it to table.
c l o make a white fricoffee of Rabbits, Chickens,

Veal, &c.
Skin them and cm them into final! pieces, lay



them into warm water to draw out the blood,
and then lay them in a cloth to dry ; put them
into a ftew-pan with milk and water, flew them
till they are tender, then take a clean pan, put
in half a pint of cream, and a quarter of a pound
of butter, ftir it together till it is melted, but
be fure to keep it flirting all the time or it will
be greafy; then with a fork take the chickens
or rabbits out of the ftew-pan, and put them into
the fauce-pan to the butter and cream; have
ready a little mace dried and beat fine, a little
nutmeg, a few mufhrooms, (hake all together
for a minute or two, and difh it up. This is a
pretty fauce for a bread of veal roafted. You
may fricaffee veal, lamb, mutton, &c. the fame
Way.

70fricajfee Pigeons.
Take eight pigeons, new killed, cut them in-

to fmall pieces, and put them into a ftew-pan
■With a pint of claret and a pint of water; feafon
your pigeons with fait and pepper, a blade or
two of mace, an onion, a bundle of fweet herbs,
a good piece of butter rolled in a very little
flour; cover it clofe, and let them flew till there
is juft enough for fauce, then take out the onion
and fweet herbs; beat up the yolks of three
eggs, grate half a nutmeg in, and with your
fpoon pu(h the meat all to one fide of the pan,
and the gravy to the other fide, and ftir in the
eggs ; keep them birring for fear of turning to
curds, and when the fauce is fine and thick,
fliake all together, put in half a fpoonful of
vinegar, and give them another (hake; then put
the meat into the diih, pour the fauce over it,



and have ready feme flices of bacon toafled, and
fried oyfters. Throw the oyflers all over, lay
the bacon round, and garnifli with lemon.

To fricajfee. 'Ducks .

Quarter them and beat them with the back
of your cleaver, dry them well, fry them in fweet
butter, and when they are aknoft fried, put in a
handful of onions Aired fmall, and a little thyme;
then put in a little red wine, fome thin flices of
bacon, with fpinage and parfley boiled green and
Hired fmall; break the yolks of three eggs, with
a little pepper in a difli, and fome graced nut-
meg, tofs them up with a ladle-full of drawn
butter, pour this over ducks, lay your bacon
upon them, and ferve it hot.

To fricajjee a Goofe.
Roaft your goofe, and before it is quite done,

cut and notch it with a knife long-ways, then
flafii it acrofs, and drew pepper and fair over it,
then lay it in your pan, with the ikinny fide
downwards, till it has taken a gentle heat, then
broil it on a gridiron over a gentle fire; when
it is enough bade the upper fide with butter, a
little fugar, vinegar and muftard; pour this
into a difii, with faufages and lemons, and ferve
it up.

To fricajfee Cod-funds-

Clean them well, then cut them into little
pieces, boil them tender in milk and water, then
throw them into a cullender to drain, pour them
into a clean fauce-pan, feafon them with a little
beaten mace and grated nutmeg:, and a very



little fait; pour to them juft cream enough for
fauce, and a good piece of butter rolled in flour;
keep ftiaking yeur fauce-pan round all the time,
till it is thick enough, then diih it up. Garnifti
'With lemon.

To fricajjee Artichoke-bottoms.
Take them either dried or pickled; if dried,

you muft lay them in warm water for three or
four hours, fhifting the water two or three
limes; then have ready a little cream, and a
piece of frelh butter, ftirring together one way
over the fire till it is melted, then put in the ar-
tichokes, and when they are hot dilh them up.

To make Force-meat Balls.

Take half a pound of fuet, as much veal cut
fine, and beat it in a marble mortar; have a few
fweet herbs flared fine, a little mace dried and
beat fine, a final! nutmeg grated, fome pepper
and fait, add the yolks of two eggs; mix all
thefe well together, roll them in flour, and fry
them browm. If they are for white fauce, put
them into a fauce-pan, and let them boil a few
minutes; but never fry them for white fauce.

To frlcajfee a Calf’s Head.
Your head mud be well cleaned and boiled

tender; then cut it in fquare pieces as big as a
Walnut; then tofs it up with muflirooms, fweet-
breads and artichoke bottoms, cream and the
yolks of eggs; feafon it with mace and nutmeg,
and fqueeze in a lemon, fo ferve away hot.



To fricajfee double Tripe.
Clean your tripe well, and boil it tender, take

the double part, and cut it in pieces two inches
long; put a lump of butter in a ftew-pan, with
two flialotscut very fmall, give it a tofs on the
fire, put in your tripe, dull it with flour, add
to it half a pint of broth, and a glafs of white
wine, feafon them with pepper, fair, and a
bunch of fweet herbs; let them flew foftly, and
let them have a good tafte; thicken up your
fauce with the yolks of two eggs well beaten,
add a little parfley cut fmall, and a little nut-
meg; mix your eggs with a little broth and
juice of lemon, and put it to your tripe; let it
juft flmmer, difti it up, and ferve it up for a
fmall entry.

To fricajfee Sturgeon brown.
Cut your fturgeon in thin flices, and feafon

it with pepper, fait, and nutmeg, ftrew over a
little flour, and fry it brownifli; then take a bit
of butter, pafs it brown with flour; put in fome
good gravy, one anchovy, and the juice of an
orange; fo ferve away.

Directions for making Pyes, Tarts, &c.
Observations on Pyes.

ALL railed pyes muft be made the night before
baking, otherwife they are in danger of falling

in the oven; little gravy is required, or it will either
force its way out, or crack the (ides of the pye : But you
nnift, after the pye comes from the oven, warm your
gravy and pour it in. Pyes of all kinds require a quick



°ven. But puff pyes require not fo hoc an oven, or
fhey burn; therefore a medium is to be obferved, as
** a flow oven they will become fad and not rife.

A pood cruftfor great Pyes.
To a peck of flour add the yolks of three eggs; tjhen

boil fome water, and put in half a pound of fried fuel,a nd a pound and half of butter. Skim off the butter
a nd fact, and as much of the liquor as will make it a
bght gooil cruft : work it up well, and roll it oat.

Aftandiug cruftfor great Pyes.
Take a peck of flour, and fix pounds of butter,

boiled in a gallon of water; Ikim it off into the flour,
a tid as little of the liquor as you can; work it well Op
lrUo a pafte, then pull it into pieces till it is cold,
J-ben make it up in what form you will have it. This
Is fit for the walls of a goofe pye.

Cold paftefor allforts ofdifbed Pyes.
Take two pounds of flour, make a hole in the middle.

Put in one pound of butter, and a little water, make
into a pafte, but do not work it much, then roll it

°ut, dull; on fome flour, wrap it up again, and roll it
Gut for ufe.

Another way.
Rub fix ounces of butter into two pounds of flour,

afld to it one egg, and as much water as will make it
*uto a pafte ; roll it out, lay on it fifteen ounces of
Gutter, with a little flour, and roll it out twice for ufe.

A dripping Cruft.
Take a pound and half of beef-dripping, boil it in.

ftrain it,,then let it (land to be cold, and take
the hard fat, fcrape it, boil it fo four or five times ;

*beu work it well up into three pounds of flour, as fine
you can, and make it up into pafte with cold water,
makes a very fine cruft.

To make a Beef Steak Pye.
Take fine rump (leaks, beat them, then feafon



them with pepper and fait, and flialot to your
liking fhred fine, make a good cruft, lay in your
(leaks, with a quarter of a pound of butter at
top, fill your difh, pour in as much water as will
half fill the difh, put on the cruft, and bake it
well.

To make a Mutton Pye.
Pepper and fait your mutton fteaks, fill the

pye, then lay on butter, pour in fome thin gravy
and clofe it. When it is baked, ikitn the fat
off the pye, tofs up a handful of chopped ca-
pers, oyfters, and cucumbers in gravy, an ancho-
vy, and drawn butter, and pour them in.

To make afavoury Lamb Pye.
Firft feafon the lamb with pepper, fait, clove?*

mace, and nutmeg, then put it into your cruft,
with a few Tweet-breads and lamb-ftones, feafoned
as your lamb, alfo forae oyfters, add favoury
force-meat balls, hard yolks of eggs, and pour
in a little thin gravy; then put butter all over
the pye, and lid it, and fet it in a quick oven
an hour and a half; then make a lare with oyfter
liquor, as much gravy, fome claret with one
anchovy 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.

To make a pretty fweet Lamb or Veal Pye .

Make a good cruft, butter the difti, and lay
in your bottom and fide-cruft, then cut your
meat in fmall pieces, feafon with a very little
fait, home mace and nutmeg beat fine, and ftrew-
cd over; then lay a lare of meat, and ftreW



fome currants clean walked and picked, and a
lew raifins Honed, all over the meat; lay another
larc of meat, put a little butter at the top, and a
little water juft enough to bake it and no more.
Have ready againfl it comes out of the oven, a

wine caudle made very fweer, and fend it
to table hot.

To make a veryfinefweet Lamb or Veal Pye.
Seafon your lamb with fait, pepper, cloves,

mace, and nutmeg, all beat fine, to your palate,
cut your lamb or veal into little pieces, make a
good pulf-pafte cruft, lay it in your difli, then
lay in your meat, ftrew on it fome ftoned raifins
and currants clean wafhed, and fome fugar; then
lay on it fome force-meat balls made fweet, and
in the furamer fome artichoke-bottoms boiled,
and fealded grapes in the winter. Boil Spanifti
potatoes cut in pieces, candied citron, candied
orange, and lemon-peel, and three or four blades
of mace, put butter on the top, clofe up your
Pye, and bake it. Have ready againft it comes
out of the oven, a caudle made thus ; Take a
pint of white wine, and mix in the yolks of three
eggs, ftir it well together over the fire, one way
all the time till it is thick; then take it off*, ftir
m fugar enough to fweeten it, and fqueeze in the
Juice of a lemou; pour it hot into your pye, and
clofe it up again. Send it hot to table.

sA raifed fweet Pye .

Cut the beft end of a neck of veal, feaTon it
as above, have ready a coffin made of hot pafte,

in your (leaks with a quarter of a pound of
currants waffied clean, a quarter 'of a pound of



jar raiflns ftoned, a good flice of butter, and
half a pint of veal gravy; cover it up, and orna-
ment it; bind it round with paper, to keep it
from falling, bake it two hours, and ferve it up
either hot or cold.

To make afavoury Lamb or Veal Pye,
Make a good puff-pafte cruft, cut your meat

into pieces, feafon it to your palate with pepper,
fait, mace, cloves, and nutmeg finely beat; Jay
it into your cruft with a few lamb-ftones and
fweetbreads feafoned as your meat, alfo fome
oyfters and forced meat-balls, hard yolks of eggs,
and the tops of afparagus two inches long, flrft
boiled green; put butter all over the pye, put
on the lid and fet it in a quick oven an hour
and a half, and then have ready the liquor, made
thus: Take a pint of gravy, the oyfter liquor,
a gill of wine, and a little grated nutmeg; mix
all together with the yolks of two or three eggs
bear, and keep it ftirring one way all the time.
When it boils, pour it into your pye; put on the
lid again. Send it hot to table. You muft make
liquor according to your pye.

To make a Venifon Pajly *.

Lay down half a peck of flour, put to it four
pounds of butter, beat eight eggs, and make the

* When your venifon is not fat enough, take the fat of
a loin of mutton, lleeped in a little rape vinegar and red
v/ine twenty-four hours, then lay it on the top the veni-
fon, and ciofe your pally. It is a wrong notion of fome
people to think venifon cannot be baked enough, and will
iirft bake it in a falfe cruft, and then bake it in the pally ;

by this time the fine flavour of the venifon is gone. No, it
you want it to be very tender, walh it in warm milk and

water.



pafte with warm water, bone the venifon, break
the bones, feafon them with fait and pepper, and
boil them, with this fill up the pafty when it
comes out of the oven; take a pound of beef
filet, cut it into long flices, and drew pepper
and fait upon it; lay the venifon in, feafoned
pretty high with fait and black pepper bruited;
fet pudding cruft round the infide of the pafty,
and putin about three quarters of a pint ofwater;
lay on a lare of frefti butter, and cover it. When
it comes out of the oven, pour in the liquor made
of the bones boiled, and (hake all together.

To make a Venifon Pye.
When you have raifed a high pye, Aired a

pound of beef fuer, and lay it in the bottom,
cut the venifon in pieces, and feafon it with fait
and pepper, lay it on the fuet. Lay butter on the
venifon, clofe up the pye, and let it ftand in the
oven for fix hours.
■Water, dry. it in clean cloths till it is very dry, then rub it
all over with vinegar, and hang it in the air. Keep it as
Jong as you think proper, it will keep thus a fortnight
good; but be fore there be no moiftnefs about it; if there
*s, you mull: dry it well and throw ginger over it, and it
will keep a long time. When you ufe it, jult dip it in
lukewarm water, and dry it. Bake it in a quick oven; if itu a large pally, it will take three hours; then your venifon
Will be tender, and have all the fine flavour. The (boulder
flukes a pretty pafty boned, and made as above with the
fliutton fat.

A loin of mutton makes a fine pafty; take a large fat
Join of mutton, let it hang four or five days, then bone it,
leaving the meat as whole as you can; lay the meat twenty*
*our hours in half a pint of red wine and half a pint of rape
vinegar ; then take it out of the pickle, and order it as you
a° a pafty, and boil the bones in the fame manner, to fillthe pafty, when it comes out of the oven.



To make a Chejhire Pork Pye.
Take a loin of pork, Ikin it, cut it into fteaks,

feafon it with fait, nutmeg, and pepper ; make a
good cruft, lay a lare of pork, then a large lare
of pippins pared and cored, a little fugar, enough
to fweeten the pye, then another lare of pork ;

put in half a pint of white wine, lay fome butter
on the top, andclofe your pye. If your pye be
large, it will take a pint of white wine.

To make a Calf’s Foot Pye.

Firft fet four cakes feet on in a fauce-pan in
three quarts of water, with three or four blades
of mace; let them boil foftly till there is about
a pint and a half, then take out your feet, ftrain
the liquor, and make a good cruft; cover your
difti, ftrew half a pound of currants clean walked
and picked over, and half a pound of railins
ftoned ; lay on the reft of the meat, Ikim the
liquor, fweefen it to the palate, and put in half
a pint of white wine; pour it into the difti, put
on your lid, and bake it an hour and a half.

To make an Olive Pye.
Make your cruft ready, then take the thin

col lops of the beft end of a leg of veal, as
many as you think will fill your pye; hack them
with the back of a knife, and feafon them with
fait, pepper, cloves, and mace: wafh over your
collops with a bunch of feathers dipped in eggs,
and have in readinefs a good handful of fweet-
herbs {bred final!. The herbs muft be thyme,
parfiey, and fpinage, the yolks of eight hard
eggs minced, and a few oyfters parboiled and
chopped, fome beef fuet ihred very fine; mis



thefe together, and ftrew them over your col-
lops, then ftrinkle a little orange-flour water
over them, roll the collops up very clofe, and
lay them in your pye, ftrewing the feafoning
over what is left; put butter on the top, and
clofe your pye. When it comes out of the oven,
have ready fome hot gravy, and pour it into the
pye, with an anchovy diflolved in it. You may
leave out the orange-flour water if you chufe.

To make a Calf’s Head Pye .

Cleanfe and wadi the head well, boil it for
three quarters of an hour, cut the flefli into
pieces, blanch the tongue and (lice it; parboil
a quart of oyflers and beard them;, take the
Volks of ten or twelve eggs, intermix fome thin
dices of bacon with the meat;, put an onion
cut fmall in the bottom of the pye, feafoning

with fair, pepper, nutmeg and mace; lay alfo
hutter on the bottom, put in your meat, clofe
pp the pye, aud put in a little water. When it

baked cake off the lid; take off the far, and
Put in a lare of thick butter, mutton gravy, a
kmon pared and diced, with two or three an-
chovies diffolved; let them (lew a little while,
cut the lid in hand fome pieces, lay it round tho
Pye and ferve it ud.

Another way.
Take a calf’s head with the (kin on, fcald if,

teke the hair clean off it, fplit and wa(h if, and
toil it ’till render; cut the meat clean off the
tone as big as a walnut, put into a (lew-pan

one quart of gravy, half an anchovy, two
Slaffes of Madeira wine, a little Cayen, beaten



mace, and cloves, a dozen force-meat balls, and
a little foy or catchup; let it fimmer for half an
hour; put to it a piece of butter and flour,
fqueeze in a little lemon juice; have ready a
deep difh fheeted with light pafle, put in as
many of the bones of the calf’s head as will fill
it, and a little broth or water, to fave your difh;
lid it with light pafle, and mark it neatly round
the edges ; bake it in a fharp oven, till the pafle
is enough; take it out, and cut the lid round
within the rim of your difh, take out the bones,
and let your halh be quite hot and well feafoned
with pepper and fait; put your hafli into the difh,
lay the lid on it, and ferve it up hot. This is a.
genteel difh for a fecond courfe.

To make a Devonjhirefquah Pye.
Make a good cruft, cover the difh all over,

put at the bottom a lare of diced pippins, drew
over them fome fugar, then a lare of muttono 7

fteaks cut from the loin, well feafoned with
pepper and fair, then another lare of pippins;
peel fome onions and dice them thin, lay a fare
all over the apples, then a lare of mutton, then
pippins and onions, pour in a pint of water;
clofe your pye and bake it.

To make a Shropjhire Pye.
Make good puff-pafle cruft; cat two rabbits

into pieces, and two pounds of fat pork into little
pieces; feafbn both to your liking; cover your difli
with cruft, and lay in your rabbits; mix the pork
with them; take the livers of the rabbits, parboil
them, and beat them in a mortar, with as much
fat bacon, a little fweet herbs, and fome oyfters
if you have them. Sea ion with pepper, fait and



nutmeg, mix it up with the yolk of an egg, and
make it into balls; lay them here and there in
your pye, fome artichoke bottoms cut in dice,
and cocks-combs, if you have them; grate a fmali
nutmeg over the meat, then pour in half a pint
of red wine, and half a pint of water; clofe your
pye, and bake it an hour and a half in a quick
oven, but not too fierce an oven.

To make a Torkjhlre Chriflmas Pye.
Firft make a good (landing cruft, let the wall

and bottom be very thick; bone a turkey, a goofe,
a fowl, a partridge, and a pigeon; feafon them
all very well, take half an ounce of mace, half
an ounce of nutmegs, a quarter of an ounce of
cloves, and half an ounce of black pepper, all
beat fine together, two large fpoonruls of fair,
and then mix them together; open the fowls
down the back, and bone them; firft the pigeon,
then the partridge, cover them; then the fowl,
then the goofe, and then the turkey, which muft
be large; feafon them well, and Jay them in the
cruft, fo as it will look only like a whole turkey;
then have a hare ready cafed, and wiped with a
clean cloth, cut it to pieces, that is, joint it;
feafon it, and lay it as clofe as you can on one
fide; on the other fide woodcocks, moor game,
and what fort of wild fowl you can get; feafon
them well, and lay them clofe; put at leaft four
pounds of butter in the pye, then lay on your
lid, which muft be a very thick one, and let it
be well baked. It muft have a very hot oven,
and will take at leaft four hours.

The cruft will take a buftisl of Hour.



To make a Rabbit Pye .

Parboil a couple of rabbits, bone,. lard, and
feafon them with pepper, fair, nutmeg, cloves,
mace, and winter-favoury; put them in the pye,
with a good many force-meat balls, laying a
pound of butter on the top, clofe it up, bake if,
and when it is cold, fill it up with clarified butter;
and if you chufe, a few bars of bacon at the top.

To make a Hare Pye.
Drefs a large Hare, mince one part of it final!

with bacon, thyme, favoury and marjoram ; fea-
fon it with fait, pepper, cloves and nutmeg;
feafon the other part as you did the former;
work the minced meat with the yolks of eggs,
and lay it about the hare, and fill up the pye with
fweet butter; bake it, and when it comes out
of the oven, pour in half a pint of ftrong gravy.

To make a Goofe Pye.
Make the walls that your cruft be juft big

enough to hold the goofe; firft have a pickled
dried tongue, boiled very tender fo as to peel,
cut off the root, bone the goofe, anda large fowl;
take half a quarter of an ounce of mace beat fine,
three tea fpoonfuls of fair, a tea fpoonful of
beaten pepper, and mix all together; .feafon
both fowl and goofe with it, then put the fowl
into the goofe, and the tongue into the fowl,
and lay the goofe in the fame form as if whole;
put half a pound of butter on the top, and lay
on the lid. This pye is excellent either hot or
cold, and may be kept a great while; a flice cut
down crofs makes a pretty fide-difti for fupper.

N. B. Half a peck offlour will make the waifs



°f a goofe pye, made according to the receipts
for cruft.

To make a Glblet Pye,
Take two pair of giblets nicely cleaned, put

all but the livers into a fauce-pan, with two
quarts of water, twenty corns of whole pepper,
lbree blades of mace, a bundle of fweet herbs,
and a large onion; cover them clofe, and let
chem flew very foftly till they are quite tender,
then have a good cruft ready, cover your difh,
% a fine rump lleak at the bottom, feafoned
'frith pepper and fait; then lay in your giblets
frith the livers, and flrain the liquor they were
Hewed in; feafon it with fait, and pour in your
Pye; put on the lid, and bake it an hour and
a half. <

To make a Green Goofe Pye .

Take two fat green geefe, bone them, feafon
foem pretty high with pepper, fait, and nutmeg,
and cloves, and if you like it, add a couple of

onions in the feafoniog, lay them one on
Another, and fill the fides, then cover them with
butter, and fend it to the oven.

To make a Turkey Pye.
Raife a neat coffin of hot pafle, bone your

turkey, feafon it with favoury fpices, add one
Pound of ham cut in flices, a little force-meat,
3 litle gravy, and half a pound of butter; clofe
ttp the pye, ornament it, and fet it in the oven,
frhere two hours will bake it.

Another way.

Raife a coffin for it as above, and cut your



turkey up as for eating ; feafon it with pepper,
fait, mace, cloves, and nutmeg, lay it in the
coffin with fome flices of ham, and a pound of
butter; clofe it up, ornament it neatly, bake it
two hours and a half, and ferve it up cold.

To make a Chicken Pye.
Boil young chickens in an equal quantity of

milk and water, then flea them, and feafon them
with fait, cloves and nutmeg; put puff-pafte
round, and in the bottom of the difh lay a lare
of butter, with artichoke bottoms, veal fweet-
breads and cocks-combs, and over them Jay the
chickens, with fome bits of butter rolled up in
the feafoning, and fome balls of force-meat; lay
on a lid of puff-pade; the oven mud not be too
hot. While it is baking make the following
caudle: boil a blade of mace in half a pint of
white wine or cyder; take it off the fire and flip
in the yolks of two eggs well beaten, with a
fpoonful of fugar, and a bit of butter rolled up
in flour. Pour this caudle into the pye when
it comes out of the oven.

*Another way.

Clean and pick three chickens, cut them in
pieces, feafon them with pepper, fait, and mace;
Iheet your difli wirh light pafte, lay in the
chickens with a little force-meat, a little butter
and gravy, clofs it up, and bake it an hour and
a half.

*Another way.
Take two chickens, let them be drawn and

made clean, cut them in pieces, feafon them
with pepper, fait, and mace; raife a neat coffin



for it, lay in the chickens with a pound of ham
cut in flices, and fome butter, clofe it up, and
Hake it two hours. You may ferve it up either
Hot or cold. If you ferve it up hot, put in half
a pint of gravy; if cold, pour in half a pound
of clarified butter.

Chicken Pye in fummer.
Cut three chickens as for a fricaffee, well

cleaned and picked; feafon with fait, pepper,
and mace to your tafte; make a (landing cafe of
Hot pafte; and put in the chickens with a little
good broth, and let it bake for two hours in the
oven. Make ready a gill of green peas boiled
tender, a gill of cream boiled ten minutes, and
throw in the peas with a piece of butter and
flour, a little fait and nutmeg; let them fimmer
about five minutes, raife up the lid of your pye,
pour it in, with a little juice of lemon, and fend
it to table.

A rabbit pye may be made in the fame manner.
T'o make a *Duck Pye .

Take two ducks, fcald them and make them
very clean, cut off the feet, pinions, neck and
head, with the gizzards, livers and hearts; pick
out all the fat of the infide, lay a cruft over the
difti, feafon the ducks with pepper and fait
infide and out, lay them in your di(h, and the
giblets at each end feafoned; put in as much
tyater as will almoft fill the pye, lay on the cruft,
and bake it, but not too much.

To make a younq Rook Rye,
Take young rooks, flea and parpoil them.



put a cruft at the bottom of your difli, with a
great deal of butter, and forced-meat balls, then
feafoa the rooks with fait, pepper, cloves, mace,
nutmeg and fome fweet herbs, and put them in
■your difli; pour in fome of the 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, if the pye wants it.

To make a Pipeon Pye.
Make a good cruft, cover your difti, let your

pigeons be very nicely picked and cleaned, fea-
fon them with pepper and fait, and put a good
piece of butter, with feafoning in their bellies;
lay them on the difh, the necks, gizzards, livers,
pinions and heart, lay between; with the yolk
of a hard egg and beef-fteak in the middle; put
as much water as will almoft fill the difh, lay on
the top cruft, and bake it well.

Another way.
Pick, draw, and finge fix pigeons, feafon

them with pepper and fair, chop the livers with
a little fat bacon, thyme and parfley, put a piece
into every pigeon, lay them into a difli flieeted
with light pafte, with half a dozen hard yolks of
eggs, fix artichoke bottoms boiled tender, and
fix ounces of butter; fprinkle on a little flour,
add fome gravy, dole up the pye, and bake it
one hour and a half.

To make a Hark or Sparrow Pye,
You raufl have five dozen at leafl, lay betwixt

every one a bit of bacon, and a leaf of fage and
a little force-meat at the bottom of your cruft;



put forae butter on the top, and lid it. When
baked for one hour, which will be fufficient, make
a little thickened gravy, put in the juice of a
lemon, feafon with pepper and fait, and ferve it
hot and quick.

7 o make minced Pyes.
Parboil the bed part of a neat’s tongue, peel

and cut it in thin dices, and fet it to cool. To a
pound of beef, tongue, or veal, put two pounds
of beef fuet, then chop them all together very
fine j to each pound of meat put a pound of ftoned
raifins, and a pound of currants chopped fmall j
then pound your fpice, which mud be cloves,
mace and nutmeg; feafon it as you like with
fugar, candied orange, lemon and'citron peel
Aired with two or three pippins, fqueeze in the
juice of a lemon, a large glafs of fack, with fome
dates Aired fmall, mix thefe together, then
make your pyes; and when they are ferved up,
drew fugar over them.

To make Mince Pves the befl way.
Take three pounds of fuet flired very fine,

and chopped as fmall as pofllble, two pounds of
raifins (toned, and chopped as fine as poffible,
two pounds of currants nicely picked, walked,
rubbed, and dried at the fire, half a hundred of
fine pippins, pared, cored and chopped fmall,
half a pound of fine fugar pounded fine, a quar-
ter of an ounce of mace, a quarter of an ounce
of cloves, and two large nutmegs, all beat fine j
put all together into a great pan, and mix it well
together with half a pint of brandy, and Haifa pint
of fweecwhite wine; put it down clofe in a done-



por, and it will keep good four months. When
you make your pyes, take a little diftl, fomething
bigger than a foup-plate, lay a very then cruft
all over it, lay a thin Jare of meat, and then a
thin lare of citron cut very thin, then a thin lare
of mince-meat, and a thin lare of orange-peel cut
thin, over that a little meat, fqueeze half the
juice of a fine Seville orange or lemon, and
pour in three fpoonfuls of red wine; lay on your
cruft, and bake it nicely. Thefe pyes eat finely
cold. If you make them in little patties, mix
your meat and fweet-meats accordingly. If you
chufe meat in your pyes, parboil a neaps tongue,
peel it, and chop the meat‘as fine as poftible, and
mix with the reft; or two pounds of the infide
of a furloin of bed boiled.

To make Lent Mince Pyes .

Take fix eggs boiled hard and chopped fine,
twelve pippins pared and chopped fmall, a pound
of raifins ftoned and chopped fine, a pound of
currants picked dean, a fpoonfui of fugar beat
fine, two ounces of citron and candied orange,
both cut fine, a quarter of an ounce of mace and
cloves, and a nutmeg beat fine, mix all together
with a gill of brandy, and a gill of fack When
you make the pye, fqueeze in the juice of a fe-
ville orange, and a glafs of red wine.

To make Mince Pye Meat to keep.
Pare, core, and chop very fine one pound and

a half of apples, one pound and a half of beef
fuer, two pounds of currants wafhed clean and
dried, and one pound and a half of loaf fugar
fiftecl; cut final! half a pound of orange and ci-



tron peel, a quarter of an ounce of cinnamon,
eight cloves, one nutmeg, and a quarter of a pint
of French brandy; mix it all well together, put
it clofe down in a pot, and keep it for your ufe.

A French Pye.
Take a bread or a neck of lamb, cut it in

pieces about the bignefs of a crown piece, feafon
it with mace, a little pepper and fait; flieet your
difli with pafte, Jay in the lamb with a few oy-
flers, fome cocks’ flones and combs, and a piece
of butter; then clofe it up, and bake it one
hour and a half. Take it our, cut a hole in the
top, put in half a pint of culiis, with force-meat
bails and made eggs ftewed in it, and ferve it up
for a firfl; courfe.

To make an Eel Pye .

Skin and clean the eels, leafon them with a
little nutmeg, pepper and fair, cut them in long
pieces, and make your pye with good butter-
pafte; let it be oval, with a thin cruft, lay in
your eels lengthways, putting over them fome
frefh butter, then bake them.

To make a Herring Pye.
Scale, gut, and wadi them very clean, cut off

the heads, fins and tails; make a good cruft,
cover your difli, then feafon your herrings with
fait, pepper, and beaten mace; put a little butter
on the bottom of the difli, then a row of her-
rings, pare fome apples and onions, and cut them
in thin dices all over thick, lay a little butter on
the top, put in a little water; lay on the lid,
and bake it well.



To make a S-almon Pye.
Make a good cruft, clean your falmon well,

feafon it with fait, mace, and nutmeg; lay a
piece of butter at the bottom of your dilh, and
lay the falmon in ; melt butter according to your
pye; take a lobfter, boil it, pick out all the
flefli, chop it fmall, bruife the body, mix it well
with the butter, which rauft be very good; pour
it over the falmon, put on the lid and bake it.

To make a Trout Pye.
Clean and fcale your trout, and lard them with

pieces of a filver eel rolled up in fpice, fweet
herbs, and bay leaves powdered; lay between
and on them, the bottoms of fliced artichokes,
oyfters, raulhrooms, capers, and fliced lemon;
lay on butter, and clofe up the pye.

To make an Oyfter Pye.
Firft parboil a quart of large oyfters, in their

own liquor, then mince then fmail, and pound
them in a mortar with marrow, piftacho-nuts,
fweet herbs, an onion, favoury fpice, and a little
grated bread, or feafon them in the fame man-
ner whole; Jay on butter, and clofe the pye.

S Vo make a Lohjler Pye.
Boil two lobfters, take out the tails, cut them

in two, rake out the gut, cut each tail in four
pieces, and lay them in the difti. Take the
bodies, bruife them well with the claws, and
pick out the reft of the meat; chop it all to-
gether, feafon it with pepper, fait, and two or
three fpoonfuls of vinegar; melt half a pound of
butter* ftir all together, with the crumbs of a



roll rubbed in a cloth final}, lay it over the tails,
pat on your cover, and bake it in a flow oven.

To make a T’urbit Pye.
Take Tome cold boiled turbit, cut it in dices,

three inches long and two inches broad, feafon
it with pepper, fair, and nutmeg; two niufh-
rooms, parfley, and thyme fhred fine; filter a
difh with light pafte, lay in your fifh with fix
ounces of butter and a little gravy; cover it up,
ornament it, and bake it three quarters of an
hour. Make a force-meat of ten oyfters, a few
fhrimps, and fome crumbs of bread; feafon it
with pepper, fait, and mace, chop it fine, and
mix it with the yolks of two eggs; make it into
balls, and fry them brown in butter, put them
in a ftew-pan with fome gravy, the tail of a
lobfter cut in dice, one anchovy, a little catchup
and lemon juice, thicken it up with a piece of
butter and flour, let it juft boil. When the pye
is baked, take off the lid, pour in the fauce, and
ferve it up hot for a firft courfe.

To make an .Apple Pye .

Scald about a dozen apples very tender, take
off the fkin, take the core from them, and put
to it twelve eggs, but fix whites; beat them
Well, and take the crumbs of a penny loaf, and
a nutmeg grated, fugar it to your tafte, and pur
a quarter of a pound of butter in, melted; mix
all together in the difh, and take care your oven
is nor too hot.

To make a Cherry Pye.
Make a good cruft, lay a little round the Tides



of your difh, throw fugar at the bottom, and lay
in your fruit and fugar at top. A few red cur-
rants does well with them ; put on your lid, and
bake it in a flack oven.—Make a plumb and
goofeberry pye the fame way. If you would
have it red, let it ftand a while in the oven,
after the bread is drawn.

To make a raifed Beef Steak Pye,
Beat fix rump fteaks very well with the rol-

ling-pin, feafon them with pepper and fait, and
three fhalots chopt fine; have ready a raifed
coffin of pafte that will juft hold them, lay in
your fteaks, with a quarter of a pound of butter
on the top, and half a pint of gravy; clofe it up,
ornament it, bake it two hours, and ferve it up
for the middle of the table in a firft courfe.

TARTS.
To make all forts of Tarts .

IF you bake in tin-patties, butter them, and yon
malt put a little cruft all over, becaufe of the taking

them out; if in china or glafs no cruft but the top
one. Lay fine fugar at the bottom, then your fruit
and fugar at top ; thenput on your lid, and bake them
in a flack oven. Apple, Pear, Apricot, &c, make
thus ; apples or pears, pare them, cut them in quar-
ters, and core them ; cut the quarters acrofs again,
fet them on in a fauce-pan, with juft as much water
as will cover them, let them fimmer on a flow fire till
the fruit is tender, put a good piece of lemon-peel in
the water with the fruit, then have your patties ready;



lay fugar at bottom, then your fruit, and a little
fugar at top; pour over each tart a tea fpoonful of
lemon-juice, and three tea fpoonfuls of the liquor
they were boiled in; put on your lid, and bake them
in a flack oven. Do not ufe lemon to apricots.

As to preferved tarts, only lay in your preferved
fruit, and put a thin cruft at top, and let them be ba-
ked as little as poflible; but if you would make them
very nice, have a large patty, the fize you would have
your tart. Make your fugar cruft, roll it as thin as
a halfpenny, then butter your patties and cover it;
fhape your upper cruft on a hollow thing on purpofe,
the fize of your patty, and mark it with an iron for
that purpofe, in what fhape you pleafe, to be hollow
and open to fee the fruit through, then bake it crifp ;

when the cruft is cold, very carefully take it out, and
fill it with what fruit you pleafe, lay on the lid, and
it is done.

Afngar pajle for Tarts .

Rub fix ounces of butter into one pound of flour,
with two ounces of fugar, two yolks of eggs, and a
little water or milk ; make it into a pafte, roll it pret-
ty thin, and fheet your tarts with it; when they are
made, bake them in a flow oven ; when done, ice
them over the top as follows : Beat the white of an
egg a little, do it over the top with a paftry-brufh,
duft on a little fine fugar, then fprinkle on a little wa-
ter, duft on a little more fugar, let it in the oven for
a quarter of an hour to dry, and it will look like ice.

A fhort pafe for Tarts.
Rub a pound of wheat flour, and three quarters of

a pound of butter together, put two or three fpoon-
fuls of loaf fugar to it, beat and fifted, the yolks of
four eggs beat very well, put to them a fpoonful or
two of rofe-water, and work them all together into a
pafte, then roll it thin, and ice them over, and bake
in a flow oven.

Another pafe for Tarts.
Half a pound of butter, half a pound of flour, and

fcalf a pound of fugar; mix it well together, beat it,
and roll it out thin.



Puf-pajie.
Take a quarter of a peck of flour, rub fine half a

pound of butter, a little fair, make it up into a light
parte with cold water, juft ftiff enough to work it well
up ; then roll it out, and flick pieces of butter all
over, and ftrew a little flour; roll it up and roll it out
again; and fo do nine or ten times, till you have rol-
led in a pound and a half of butter. This cruft is
moftly ufed for all forts of pyes.

Pafle for a crackling cruft.
Blanch four handfuls of almonds, put them in wa-

ter, dry them in a cloth, and pound them in a mortar
very fine, with a little orange-flour water, and the
white of an egg; when they are well pounded, pafs
them through a coarfe hair fieve, to dear them from
lumps; then fpread it on a difh till it is very pliable;
let it ftand a while, thenroll out a piece for the under
cruft, and dry it on the pye-pan in the oven, while
other party-works are making; as knots, cyphers, &c.
for garnifliing your pyes.

PUDDINGS.
Rules to be obferved in making Puddings.

FOR boiled puddings, let your cloth be kept very
dean, dip it in boiling water, rub a little butter

on it, and dull with flour; if a batter pudding tie It
clofe ; if a bread, one, tie it rather loofe, and let your
water be boiling when put in, and kept fo till enough,
cbferving that there be water fufficient to keep it from
flicking to the pot; when enough, dip it in cold water,
take the upper part of the cloth off, put your difh
over it, and with the under part of the cloth turn it
carefully out upon your d'Hh. When a batter pudding
is made, drain it through a coarfe hair fieve, to avoid
lumps and treads ofeggs; and in all others, ftrain the
eggs when beat. If you boil them in bowls or china-
dilhes, butter the inflde before you put in the batter;



and for all bailed puddings, butter the pan or difk
before the pudding is put in. White pot, bread, and
cuftard puddings require a moderate oven; lemon,
almond, and orange puddings fhould have a quicker
oven, to raii'e the pafte.

To make Black Puddings,
Put a quarter of a peck of groats into a pot

With fome new milk, and let them ftew till ten-
der ; when cold, add a little grated bread, and
three pounds of beef fact chopped, one nutmeg,
pepper, fait, and mace, fcafon them with thyme,
fweet marjoram, (or mint, if you like it) rubbed
or chopt very fine; add two quarts of fwine or
beef blood, mix it all well together, then take the
guts and fill them ; but be lure the guts are well
cleaned, tie them in links, and boil them very
carefully. Let them not be too full, or they will
burft in boiling.

To make a Marrow Pudding.
Boil a pint of cream, and the marrow of two

bones, except a few bits to lay on the top, then
fiice a penny loaf into it; when it is cold, put to
it half a pound of blanched almonds beaten fine.
With two fpoonfuls of rofe-water, the yolks of fix
eggs, a gkfs of fweet white wine, a little fair, fix
ounces of candied citron and lemon diced thin; mix
all thefe together, then lay on the bits of marrew,
bake and ferve it up; you may add half a pound
of currants. When you boil cream, take care to
ftir it all the time.

To make a boiled Marrow Pudding.

Pour one pint of boiling cream on the crumbs
of a penny loaf, Aired three quarters of a pound



of beef marrow very thin, add five eggs well
beaten, a glafs of brandy, fugar and nutmeg to

your tafle., a quarter of a pound of citron and
orange peel, half a pound of currants wafhed
clean, and a quarter of a pound of jar raifins
iloned ; put it in a cloth, tie it up tight, and
boil it an hour and a half j garni£h it with dices
of orange, and ferve it up with melted butter
and white wine.

To make a veryfine Pudding.

Take a pint of boiled cream, pur. to it a little
nutmeg and mace, then take the crumb of two
French rolls and put into the cream, then take
the yolks of fix eggs, and twenty almonds beaten
fmall, and half a pound of marrow; mingle all
together, and feafon it with a little fugar and fait,
and fend it to the oven.

To make a very good Plumb Pudding.
Take a quart of milk, twelve ounces of cur-

rants, the like quantityof raifins of the fun Honed,
a pound and a half of fuet chopped fmall, eight
eggs and four whites, half a nutmeg grated, a
little beaten ginger, a fpoonful of brandy, a few
fweetmeats, and mixed up very fiiff with flour.
Your may bake or boil it.

To make a Light Padding.
Put fome cinnamon, mace, and nutmeg into a

pint of cream, and boil it; then take out the
/pice; rake the yolks of eight eggs, and four of
the whites, beat them well with fome fack, then
mix them with the cream, with a little fait and

and take a halfpenny white loaf, and a
fpoonful of flour, and a little rofe-water; beat all



Well together, and wet a thick doth, and dour
it, then put your pudding into it, tie it up, and
let it boil an hour. Melt feme butter, fack,
and fugar,' and pour over it.

For making a Bread Pudding.
Put a quarter of a pound of butter into a pint

of cream, fee it on the fire, and keep (birring it.
When the butter is melted, put in as much grated
bread as will make it very light, fome grated
nutmeg, and a little fugar, four eggs, and a little
fait; mix all well together, butter the difh, put
it in, and bake it half an hour.

To make a Carrot Pudding.
Rafp feven ounces of raw carrot, put to it half

a pound of grated bread, pour on it one pint
of boiling cream, a little cinnamon and nutmeg,
a little brandy, and the yolks of feven eggs;
heat it all well together, with fix ounces of but-
ter, and fweeten it to your tafle; garnifh the
difh with light pafle, put in the pudding, and
hake it three quarters of an hour.

To make a Rice Pudding.
Take half a pound of rice, with three pints of

new milk, boil it well, when it is almoft cold,
put to it eight eggs well beaten, and but half
Whites, with half a pound of butter, and as much
fugar as will fweeten it; and fome nutmeg or mace.
It will take half an hour or more to bake it.

To make a cheap baked Rice Pudding.

Take a quarter of a pound of rice, boil it in a
quart of new milk, flir it that it does not burn;
token it is thick, take it off, let it ftand rill it is
cool, then ilir in a quarter of a pound of butter.



and fugar to your palate; grate a fmall nutmeg,
butter your difli, pour it in, and bake it.

To make a Batter Pudding.
Take fix eggs, a pint of milk, and fourfpoon-

fuls of flour, put in a little fait, and halfa grated
nutmeg; you muft take care that your pudding
is not too thick, flour your cloth well. Three
quarters of an hour will boil it. Serve it with
butter, fugar, and a little fweet white wine.

To make a Quaking Tadding.

Beat eight eggs very well, put to them three
fpoonfuls of fine wheat flour, a pint and a half
of cream, a little fait, and boil it with a flick
of cinnamon, and a blade of mace; when it is
cold, mix it, butter your cloth, but do not give
it over much room in the cloth. About an hour
will boil it. You muft turn it in the boiling or the
flour will fettle; ferve it up with melted butter.

To make a Goofeberry Pudding.

Pick, coddle, bruife, and rub a quart of green
goofeberries through a hair fieve to take out the
pulp, take fix fpoonfuls of the pulp, fix eggs,
half a pound of clarified butter, three quarters
of a pound of fugar, fome lemon peel (bred fine,
a handful of bread crumbs, one fpoonful of rofe-
water; mix thefe well together, and bake it with
pafleround the difli. You may add fweeimeats.

To 7nake a Cuftard Pudding.
Beat fix eggs in a pint of cream, with two

fpoonfuls of flour, half a nutmeg grated, a little
fait and fugar to your tafte; butter a cloth and
put it in when the pot boils. Boil it half an hour.



To make a plain Pudding,
You muft fcald your milk, and pur in as much

grated bread as fuer, and put your milk to it;
then cover it a quarter of an hour, feafon it with
nutmeg and ginger, and one fpoonful of fugar;
mix it up well with flour, and boil it two hours.

To make a Carrot Pudding.

Grate two carrots, put in a pint of cream,
eight eggs, fome fugar, fack, fait and nutmeg,
and four ounces of melted butter; mix this well,
and cut forae candied orange and lemon-peel and
put in, fo bake or boil it.

To make a ground Rice Pudding.

Take half a pound of ground rice, cree it
in a quart of milk, when it is cold put to it five
eggs well beat, a gill of cream, a little lemon-
peel fhred fine, half a nutmeg grated, half a
pound of butter, and Haifa pound of fugar; mix
all well together, put them into your difh with
a little fait, and bake it with a puft-pafte round
your difh; have a little rofe-water, butter and
fugar to pour over it. You may prick in it
candied lemon or citron, if you chufe.—Half of
the above quantity will make a pudding for a
fide-difh.

, To make a Hunting Pudding.
Take a pound of fine flour, a pound of beef-

fuec (bred fine, three quarters of a pound of cur-
rants well cleaned, a quartern of ratlins floned
and Hired, five eggs, a little lemon-peel Ihred
fine, Haifa nutmeg grated, a gill of cream, a little
fait, about two fpoonfuls of fugar, and a little



brandy; mix all well together, and tie it tip in a
cloth ; it will take two hours boiling. You muh
have a little white wine and butter for fauce.

To make an Orange Pudding.
Take half a pound of grated bread, pour on

it one pint of boiled cream or milk, let it hand
a little, add to it the rind of three Seville
oranges boiled tender, and pounded in a mor-
tar;. add the juice of two oranges, the yolks of
fix eggs, a little brandy, nutmeg, and fugar to
your tahe; mix it well together, then butter a
cloth to put it in, and boil it three quarters of
an hour3 when done, take it out, dip it in cold
water, put it in a fieve, turn it carefully into a
difh, and make a fauce as follows:—Put a little
thick melted butter into a hew pan, add to it the
juice of one orange, a little fweet wine and
fugar, let it juhboil, then pour it over the pud-
ding, and ferve it up hot.

To make a Lemon Pudding.
Grate the rind of four lemons, put it into a

bowl, hrain to it the juice, add three quarters
of a pound of butter, three quarters of a pound
of lump fugar, the yolks of ten eggs, and the
whites of five; mix it all well together, with a
little nutmeg, and a tea-cup full of brandy;
(licet a difh with light pahe, pur in the pudding,
and bake it three quarters of an hour.

To make an Oxford Pudding.
Take a quarter of a pound of bilcuit grated, a

quartern of currants cleaned, a quarter of a pound
of fuet hired final!, half a fpoonfui of fine fugar.



a very little fair, and feme grated nutmeg: mix
all well together, then take the yolks of two
eggs, and make it up in balls as big as a turkey’s
egg. Fry them in frefh butter of a light brown;.
for fauce have melted butter and fugar, with a
little fack or white wine. You muff keep the
pan {baking about, that they may be all of a fine
light brown.

To make a Sagoe Pudding,
Let half a pound of fagoe be walked well in

three or four waters, then put to it a quart of
new milk, and boil it till it is thick, ftir it care-
fully, (for it is ape to burn) put in a flick of cin-
namon, when it is boiled take it out; before you
pour it out, dir in half a pound of frefh butter,
then pour it into a pan, and beat up nine eggs,
with five of the whites, and fqur fpoonfuls of
fack; fiir all together, and fweeten to your
talle. Put in a quarter of a pound of currants
clean walked and rubbed, and juil plumped in
two fpoonfuls of fack and two of rofe-water;
mix all together, lay a puff-pafie over a difh,
pour in the ingredients, and bake it.

To make a Potatoe Pudding.
Boil your large potatoes as you would do for

eating, beat them-with a little rofe water, and a
glafs of fack, put to them half a pound of meltedbutter, the like quantity of currants well cleaned,
a little Hired lemon-peel and candied orange;
mix all together, bake and ferve it up.

To make a Calf’s Foot Pudding,
Take a pound of calves feet minced fine, the



fat and the brown to be taken out, a pound and
a half of fuet, pick off the fkin and Hired it
fmail, fix eggs, but half the whites, beat them
well, the crumb of a halfpenny roll grated, a
pound of currants cleaned, milk as much as will
moiften it with the eggs, a handful of flour, a
little fait, nutmeg, and fugar, to feafon it to your
taffe; boil it nine hours with your meat. When
it is done, lay it in your difli, and pour melted
butter over it. It is good with white wine and
fugar in the butter.

*4 boiled Suet Pudding.
o

Take a quart of milk, a pound of fuet Hired
fmail, four eggs, two fpoonfuls of beaten ginger,
or one of beaten pepper, a tea-fpoonful of fait;
mix the eggs and flour with a pint of the milk
very thick, and with the feafoning mix in the
reft of the milk and the fuet; let your batter be
very thick, and boil it two hours.

To make a White Pot Pudding.
Cut half a pound of bifeuit cake into thin

Hices, and lay it in a china difli; boil a quart of
cream, with a few coriander feeds, a little cin-
namon, and lemon peel; take it off, and let it
cool, add feven eggs, as much fugar as will
fweeten it, with a little nutmeg, then ftrain it
into the difli. Three quarters of an hour will
bake it. You may garnifli the brim of the difli
with light pafte, if you chufe it.

To make White Puddings in/kins.
Blanch one pound of rice in boiling water,

drain it upon a fleve, put it into one quart of



new milk, and boil it till it is foft; add to it one
pound of clean wa(hed','currants, one pound of
beef marrow or hog’s lard cut very fine, five
eggs, a little mace and cinnamon pounded, and
a little fait; mix them all well together, fill your
Ikins lightly, and boil them half an hour very
lldwly. When you ufe them, broil them on a
gridiron.

To make a Bifcuit Pudding.

Grate half a pound of bifcuit cake, pour on
it one pint of boiling cream; when it is cold,
add to it the yolks of fix eggs, a little brandy,
and half a nutmeg grated; mix it, then butter a
cloth or baton, put it in, tie it up tight, and
boil it three quarters of an hour. When done,
dilh it up, garailh it with currant jelly and ferve
it up with wine fauce in a boat.

To make a Peafe Pudding.
Boil it till ir is quite tender, then take it up,

untie it, ftir in a good piece of butter, a little
fair, and a good deal of beaten pepper, then tie
it up tight again, boil it an hour longer, and it
Will eat fine.

To make Furmenty.

Take a quart of ready boiled wheat, two quarts
of milk, a quarter of a pound of currants clean
picked and walked; fbr thefe together and boil
them, beat up the yolks of three or four eggs,
a little nutmeg, and add two or three fpoonfuls
of milk to the wheat, ftir all together for a few
minutes, fweeten to your palate, and fend it to
table.



To make Plumb Porridge, or Barley Gruel.
Take a gallon of water, half a pound of bar-

ley, half a pound of raifins and currants dean
wafhed and picked; boil thcfe till above half
the water is wafted, with two or three blades
of mace; then fweeten it, and add half a pint
of wine.

To make a Sack Pojfet.
Take a quart of new milk, four Naples bif-

cuits crumbled, and when the milk boils throw
them in; juft give it a boil, take it off, grate in
fome nutmeg, and fweeten to your palate; then
pour in half a pint of fack, {birring it ail the
time, and ferve it up.

DUMPLINGS.
To make Suet Dumplings.

TAKE a pint of milk, four eggs, a pound
of fuer, a pound of currants, two tea-

fpoonfuls of fait, and three of ginger; firft take
half the milk, and mix it like a thick batter,
then put the eggs, and the fait and ginger, then
the reft of the milk by degrees, with the fuet
and currants, and flour to make it like a light
pafte; when the water boils make them in rolls
as big as a turkey’s egg, with a little flour; then
flat them, throw them into boiling water, and
move them foftly, that they don’t flick together,
keep the water boiling all the time, and half an
hour will boil them.

To make Teafl ‘Dumpling'S
Firfl make a light dough as lor bread, with



flour, water, fait and yeaft, cover it with a cloth,
and fet it before the fire for half an hour, then
have a fauce-pan of water on the fire; and when
it boils take the dough, and make it into round
balls; flat them with your hand, and put them
in the water, ten minutes boil them; take great
care they don’t fall to the bottom, for they will
be heavy; and be fare to keep the water boiling
all the time. When they are enough, rake
them up, lay them in your dilh, and have melted
butter in a cup.

To make hard ‘Dumplings.
Rub into your flour a good piece of butter,

then make it like a cruft for a pye; make them
up, have the water boiling, throw them in, and
half an hour will boil them. They are belt
boiled with a piece of beef. Have butter in a
cup.

To make hard ‘Dumplings another way.
Mix flour and water with lome fait, like a

pafle, roll them in balls, as big as a turkey’s egg,
roll them in a little flour, and boil them as before.

To make Norfolk Dumplings .

Mix a good ihick batter, as for pancakes ;

take half a pint of milk, two eggs, a little fair,
and make it into a batter with flour ; have ready
a clean fauce-pan of water boiling, into which
drop this batter; be fure the water boils faff,
and two or three minutes will boil them; then
throw them into a here to drain, turn them into
a difh, and ftir a lump of frelh butter in them;
eat them hot, and they are very good.



To make Apple ‘Dumplings.
Make a good puff-pafte, pare forne large

apples, cut them in quarters, and take out the
cores very nicely, take a piece of cruft and roll
it round, enough for one apple; if they are big
they will not look pretty; fo roll the cruft round
each apple, and make them round like a ball,
with a little flour in.your hand; have a pot of
water boiling, take a dean doth, dip it in the
water, and fhake flour over it; tie each dump-
ling by itfelf, and put them in the water boiling,
which keep boiling all the time; and if your cruft
is light and good, and the apples not too large,
half an hour will boil them ; but if the apples
be large, they will take an hour boiling. When
they are enough, take them up, lay them in a
difh, throw fine fugar all over them, and fend
them to table. Have good frdli butter melted
in a cup, and fine fugar in a faucer.

Diredions for making Broths, Soops, Gra-
vies, &c.

Rules to he ohfsrved in making Soups or Broths.

FIRST take great cate the pots or fauce-pans and covers
be very clean and free from all greafe and land, and

that they be well tinned, for fear of giving the broths and
foups any braffy tafte. If you have time to dew as foftly
as you can, it will both have a finer flavour, and the meat
will be tenderer. But then obferve, when you make foups
or broths for prelent ufe, if it is to be done foftly, don’t
put much more water than you intend to have foup or
broth; and if you have the convenience of am earthen pan
or pipkin, fet it on wood embers till it boils, then fkim it,
and put in your feafoning; cover it clofe, and fet it on
embers, fo that it may do very foftly for feme time, and



both the meat and broths will be delicious. You mud ob-
ferve in all broths and foups that one thing does not tafte
more than another; but that the tafte be equal, and it has
a fine agreeable relilh, according to what you defign it for ;

and you muft be fare, that all the greens and herbs you put
in be cleaned, walked, and picked.

To make Broths for Soops or Gravy.
Chop a leg of beef to pieces, fet it on the fire in

about four gallons of water, fcura it very clean, feafbn
it with white pepper, a few cloves, and a bunch of
fweet herbs ; boil it till two thirds is wafted, then icafon
it with fait; let it boil a little while longer, then you
may ftrain it off, and keep it for ufe.

Beef Broth.
Crack the bone ofa leg of beef in two or three parts,

put it in a gallon of water, then put in two or three
blades of mace, a cruft of bread, halt, and a bunch of
parfley. Boil it till the beef and ftoews are tender;
cut feme toafted bread in Iquare pieces, and lay it in
your dilh. Lay in the meat, and pour yourfoop over it.

Jelly Broth for Confumptive Perfons.
Take a joint of mutton, a capon, a fillet ofveal, and

five quarts of water, put thefe in an earthen pot, boil
them over a gentle fire till one half be ccnfuroed ; then
fqueeze altogether, and ftrain the liquor through a
linen cloth.

Pork Broth for weak People.
Take two pounds of young pork; then take off the

fkin and fat, boil it in a gallon of water, with a turnip
and a very little corn of fait. Let it boil till it comes to
two quarts, then ftrain it off, and let it ftand till cold-
Take off the fat, then leave the fettling at the bottom of
the pan, and drink half a pint in the morning faffing,
an hour before breakfaft; and at noon, if the ftomach
will bear it.



To make Beef or Mutton Brothfor very 'weak people.
Take a pound of beef or mutton, or both together,

to a pound put two quarts ofwater, firft firm the meat
and take offall the fat; then cut it into frnall pieces,
and boil it till it comes to a quarter of a pint. Seafon
it with a very little coin of fait, fkim offall the fat, and
give a fpoonful of this broth at a time. To very weak
people, half a fpoonful is enough; to fome a tea fpoon-
ful at a time; and to others a tea-cup full. There is
greater nourilhment from this than any thing elfe.

To make Chicken Broth.
Skin a fmali chicken, cut it in four pieces, put it in

a ftew-pan with one quart of water, two or three blades
of mace, a few w’hite pepper corns, and a fmali cruft
of bread, fet it on the fire to boil, fkim it clean, let it
boil gently for three quarters of an hour, ftrain it, and
ferve it up in a bafbn, with a dry toaft.

To make Chicken Water.
Skin a frnall chicken, break the bones, and cut it

very frnall and thin, put it into a ftonc jar, pour on it
a pint and a half of boiling water, cover it clofe, fet it
before the fire for four hours, then ftrain and ufe it.

To make Beef Tea.
Cut three quarters of a pound of lean beef into thin

filces, put it into a large tea-pot, and pour on it one
pint and a half of boiling water, ftop it clofe, let it
before the fire for two hours, and then ufe it.

To make Travelling Mutton Broth.
You muff have one neck and one loin of mutton, cut

them into fix pieces each joint; then wa(h it from the
blood; (hen put in as much water as will cover it;
feafon with pepper, fait, a faggot of herbs, doves and
mace; thenpp r in two or three Hit onions, and a few
marigolds When it is boiled one hour and a half,
Ikimoff the fat, and put in forae dices of toafted bread,
and d ifti up your chops in the middle of your diih.



SOOP s.
To make a fine White Soop.

TAKE a leg of beef, and a knuckle of veal, and
let them boil at leaf! four hours, then beat a

pound of fweet almonds very fine, and mix them with
Ibme of the broth, and then ftrain off the reft from the
meat, and ferve it with the almonds in it, with fippets
of fried bread.

To makefolld or portable Soop .

Get a leg of veal, or any other young meat, cut off
the fat, and make a ftrong broth after the common
Way; put this into a wide bafon, or a ftew-pan well
tinned; let it ftew gently over a flow fire till it is boil-
ed away to one third of the quantity, then take it from
the fire, and let over water that is kept conftantly
boiling, this being an even heat and not apt to burn
to the veffel; in this manner let it evaporate, ftirring
it often till it becomes, when cold, as hard a fubftance
as glue; then let it dry by a gentle warmth and keep
it from moifture. When you life it, pour boiling
water upon it. It makes excellent broth, either ftrong
or fmall according to the quantity you put in. It will
keep good at leaft twelve months.

To make Peas Soop.
Make two quarts of good broth from beef and pick-

led pork; take cellcry, turnip, onion, mint, and all
forts of kitchen herbs, ftew them down tender with' a
piece of butter; rub all thefe through a fieve; and
one pint of peas being boiled to a pulp, rub them
through a fieve, thinning it with your broth, till ail is
through. Scafon it with pepper and fait, and have
boiled tender fome celiery and leek cut fmall to put in
the foop. White peas and green peas are both done
this way. Fry fome bread to put in it.



To make a Gravy Soop.
Cut a pound of mutton, a pound of veal, and a

pound of beef in little pieces; put it into feven quarts
of water, with an old fowl beat to pieces, an onion, a
carrot, fome white pepper and fait, a little bunch of
fweet herbs, two blades of mace, a few cloves, fome
cellery, cabbage, endive, turnips, and lettice; let it
flew over a flow fire til] half is wailed, then flrain it
off for ufe. 1

To make a good(lock for Soops ofFlefo.
Take a piece of brifleet beef, a neck of mutton, a

knuckle of veal, and a fowl; wafh them and put them
in your pot, which fill up with foft water, and when it
boils, fkim it clean; then feafon it with a faggot of
herbs, whole pepper, fait, cloves and mace, and put
in a crufl of bread; boil all very well, but take out
your fowl aud knuckle of veal before they are boiled
to rags; flrain all for ufe.

To make a Calf's Head Soop.
Stew a calf’s head tender, then flrain off the

liquor, and put into it a bunch of fweet herbs, onion,
mace, fome pearl barley, pepper and ft It, boil all a
fmall time, and ferve up with the head in the middle,
boned. Garnifh with bread toafled brown, and grated
round the rim.

To make Hare Soop.
Cut the hare in pieces, wafh it and put it into a flew-

pan, with a knuckle of veal, put in it a gallon of water,
a little fall, and a handful of fweet herbs; let it flew
till the gravy be good ; fry a little of the hare to brown
the fbop. You may put in it fome crufl of white
bread among the mace to thicken the foop: put it into
a difh, with a little flewed fpinage, criiped bread, and
a few forced-meat balls Garnifh your difh with boiled
fpinage and turnips, cut it in thin flices.



To make Veal Soop.
Take a knuckle of veal, cut it in pieces, boil with it

a pullet and Haifa pound of almonds beat finall, (love
it well and very tender, (you may boil a chicken to lay
in the middle) then Udm it clean, and feafon it with
fait and a blade of mace, then take the yolks of four
eggs and beat them up in a little cool broth, draw it
up thickilh as cream, and ferve it away hot.

To make Oyjier Soop.
Your flock muft be of filh, then take two quarts of

oyfters, let and beard them, take the hard part of the
oyfters from the other, beat them in a mortar with ten
hard yolks of eggs, put in fome good flock, feafon it
with pepper, lair, and nutmeg, then thicken up your
loop as cream, put in the reft of your oyfters, and
garnilh with oyfters.

Onion Soop.
Take four or five large onions, peel and boil them

in milk and water whilft tender, (fluffing them two or
three limes in the boiling) beat them in a marble mor-
tar to a pulp, and rub them through a hair fieve, and
pat them into a little Iweet gravy, then fry a few
llices of bacon ; beat them in a marble mortar as fmall
as forced meat; put it into your ftew-pan with the
gravy and onions, and boil them ; mix a fpoonful of
wheat flour, with a little water lavoury, and put it
into the loop to keep it from running; ftrain all
through a cullenclar, feafon it to your tafte, then put
into the difh a little ipinage ftewed in butter, and a
little crifp bread, fo ferve it up.

To make Peas Soop in Lent.
Take a quart of peas, put them into a pot with a

gallon of water, two or three large onions, fix ancho-
vies, a little whole pepper and ialt; boil all together
whilffc your loop is thick, ftrain it into a (lew-pan
through your cuUeadar, and put fix ounces of butter



(worked in flour) into the foop to thicken it; aifo put
in a little boiled celery, Hewed fpinage, crifp bread,
and a little dried mint powdered; fo ferve it up.

To make Soop Meagrefor Lent.
Take fix heads of cellery, fix large onions, three

carrots, three parfnips, and three turnips, cut them
into flices, and put them into a Hew-pan with fix
ounces of butter, and a pint of fplitpeas, let them Hew
for a quarter of an hour, then pat in two quarts of
boiling water, let them Hew Howly till the peas are
quite tender, then work them through a fieve with a
wooden fpocn, into a Hew-pan ; have ready three
beads of cellery, three cabbage lettices, fix leaves of
Ipinage, Hired them all very fine, and fry them in
butter, put them into your foop with a little dried
mint rubbed fine, let them fimmer for a quarter of an
hour, add pepper and fait to your taHe, and ferve it
up with fried bread.

A common Peas Soop in Winter,
Put a quart of good boiling peas into a gallon of

foft cold water, add thereto a little beef or mutton,
and a little bacon, with an onion or two, boil all to-
gether till it is thick, fait it to your taHe and thicken
it with wheat flour, Hrain k through a culleudar, boil
fome celery, cut it in pieces, with fome crifp bread,
and crifp fome fpinage as you would do parfic}7

, then
put it in a dilh, and garnifh with rafpings of bread.

To make Rice Soop.
Your flock mufl be of veal scd fowl, put in half a

pound of rice, a pint of good gravy and a knuckle of
veal, flove it fcafoa it with mace and fah, then
make a rim round your difh, and gsrnifh your di(h
■with heaps of rice, fome coloured with faflron, placing
one heap ofwhite and one yellow all round.



To make an Jhnond Soap.
Take a quart of almonds, blanch them, and bent

them in a marble mortar, with the yolks of twelve haid
eggs, till they are a fine pafle; mix them by degrees
with two quarts of new milk, a quart of cream, a
quarter of a pound of double refined fugar, beat fine,
a pennyworth of orange-flour water, ftir all well to-
gether ; when it is well mixed, let it over a flow fire,
and keep it flirting quick all the while, till you find it
is thick enough, then pour it in your difli and fend it
to tabla. If you don’t be very careful it will curdle.

To make Vermegeily Soop,
Boil fix ounces of vermegeily in water for a quarter

of an hour, and drain it through a fieve ; put two
quarts of broth into a flew-pan, and a fowl trailed as
for boiling, let it fimmer for one hour, then put in,
the vermegeily, let it fimmer a little, put your fowl
into a turreen, pour your foop over it, and ferve it up.

G R A V I E S.

To make good Gravy.

LAY feme dices of ham or bacon at the bottom of
your gravy, put in fome pieces ofbeefpretty thick,

then lay on flices of onion and celery, or leeks, and a
little parfiey and thyme ; ftove it gently till it comes
to a brown, then put in fome good broth, and you
may have it what colour your pleafe. Strain it off
for ufe.

Gravyfor White Sauce.
Cut a pound of veal into final! pieces, boil it ia

about a quart of water, with a blade of mace, an onion,
fome white pepper, and two'eloves j let it boil till it
is of a proper flrength..

Gravy for Turkey,
Fowl, or Ragoo.

Taka a pound of le;m beef, cut, and hack it well,
then flour it well, put a piece of butter as big as a



hen’s egg in a ftew-pan ; when it is melted put in
your beef, fry it on all fides a little brown, then pour
in three pints of boiling water, and a bundle of fweet
herbs, two or three blades of mace, three or tour
cloves, twelve whole pepper-corns, a little bit of car-
yot, a little piece of cruft of bread toafted brown ;

cover it clofe, and let it boil till there is about a pint
or lefs; then feafon it with fait, and drain it off.

To make good and cheap Gravy.
Talcs twelve penny-worth of coarfe lean beef, cut

it in pieces, flour it well, take a quarter of a pound
of good butter, put it into a little pot or large deep
flew pan, and put in your beef; keep ftirring it, and
when it looks a little brown, pour in a pint of boiling
water, ftir it all together, put in a large onion, a
bundle of fweet herbs, two or three blades of mace,
fix cloves, a fpoonful of whole pepper, a cruft of
bread toafted, and a bit of carrot, then pour in a gal-
lon of water, ftir all together, cover clofe, and let it
flew till it is as rich as you would have it; when
enough, ftrain it off, mix it with two or three fpoon-
fuls of catchup, and a gill of white wine; then put
aii the ingredients together again, and put in twr o
quarts of boiling water, cover it clofe, and let it boil
till there is about a pint, ftrain it off well, add it to
the firft, and give it a boil together. This will make
a great deal of rich good gravy.

Gravy for a Fowl, when yon have no meat or gravy
ready.

Take the neck, liver, and gizzard, boil them in
half a pint of water, with a little piece of bread toafted
brown, a little pepper and fait, and a little thyme;
let them boil to a quarter of a pint, then pour in half
a glafs of red wine, boil it and ftrain it, then bruile
the liver well in, a,nd ftrain it again, thicken it with
a piece of butter rolled in flour, and it will be very
good.

A good Gravy for any ufe.
Take two ounces of butter, and burn it in a frying-



pan till it is brown, then put in two pounds of coarse
lean beef, two quarts of water, half a pint of red or

white wine, as you would have the colour, lour
lhalots, fix mnihrooms, cloves, mace, whole pepper,
and four anchovies; let it flew an hour over a flow
fire, and drain it off for ufe.

To draw) Mutton, Reef, or l eal Gravy.
Take a pound of meat, cut it thin, lay a piece of

bacon about two inches long, at the bottom of the
pan, and lay the meat on it; lay in fome carrot, co-
ver it clofe for two or three minutes, then pour in a
quart of boiling water, fome fpice, onion, fwcet
herbs, and a crulf of bread toafted ; let it flew over a
flow fire, and thicken it with a piece of butter roiled
in flour, feafon it with fait, and ftrain it off. Leave
out the bacon, if you diflike it.

Of COLLARING.

To collar Beef.

TAKE a thin flank of beef, flit it through the
middle, fait it with a quarter of a pound of

falt-petre, half a pint of petre-falt, and a quart of
white fait; let it lie a week, then feafon it with an
ounce of pepper, half an ounce of cloves and mace, a
little thyme and lemon-peel fared fine; ‘roll it up light,
bind it hard with coarfe tape, and cover it with pump
Water, then bake it in a pan with houfhold bread, and
when it comes out of the oven roll it tight in a coarfe
cloth, and tie it right at both ends'; when it is cold,
•take off.the cloth and tape, and keep it in a cool place.

To collar a Brsaft of Veal, or a Pig.
Bone the pig or veal, then feafon It in the infide

with cloves, mace, and falt i beat line, a handful of
fvveet herbs dripped off the ftalks, and a little penny-
royal and parfley fhred fine, with a little fage ; then
roll it up as you do brawn, bind it with narrow tape
Very clofe, tie a cloth round it, and boil it very ten.



der in vinegar and water ; a Jike quantity, with a
little doves, mace, pepper, and {alt, all whole;
make it boil, put in the collars, when boiled tender
take them up, and when both are cold take off the
cloth, Jay the collar in an earthen pan, and pour the
liquor over ; cover it clofe, and keep it for ufe. If
the pickle begins to fpoil, ftrain it through a coarfe
cloth, boil it and Ikim it, when cold, pour it over.
Obferve before you ftrain the pickle, to wafh the col-
lar, wipe it dry, and wipe the pan clean, drain it
again after it is boiled, and cover it very clofe.

To collar a Brsaji of Mutton.

Take a large bread of mutton, bone it, feafon it
with pepper, fait and fpice, thyme and lemon-peel
jfhred fine, roll it up tight, and bind it hard with tape ;

boil it two hours in water and fait, with fome whole
fpice and pepper, and a bunch of fweet herbs. Serve
it in flices with all forts of pickles.

To collar Pork.
Take a belly-piece of pork, bone it, and feafon it

high with pepper, fait, fpice, and a good handful of
fage fared ; roll it tight as before directed ; boil it five
hours in the fame pickle as for the veal before. Serve
it with muftard and fugar.

To collar a Calf's Head.
Take a calf’s head with the fkin on, fcald off the

hair, rip it down the face, take out the bones from
the meat, lleep it in warm milk and water to make it
white, rub it with the white of' an egg, and fealbn it
with white pepper, fair, mace, and nutmeg; (Itred
feme parfiey and thyme very fine, lay it all over the
head; cut off the ears, lay them on the thin part of
the head, roll it up tight, tie it in a cloth, ' then boil
it one hour and a half in Toft water and a little milk,
to keep it white; when done, tie it up light as before.
When it is cold, put it in a pickle, the fame as for
brawn, and iervs it up in dices.



To collar Eels.
Take a large eel, and fplit it down the back ; take

out the bone, feafon it high with pepper, fait and
fpice, and a little thyme (bred fine ; roll it up into a
collar, put a cloth about it, and bind it with tape;
boil it an hour in white wine vinegar, of each a like
quantity, with whole pepper and fpice, and a bunch
of fweet herbs, a flice or two of lemon, with a little
fait. When it is cold, take off the tape and the cloth,
and keep it in the pickle you boil it in. Serve it in
dices, with oil, lemon, and forne of the pickle*

To collar Salmon.
Take a fide of falmon, cut off about a handful of

the tail, wafh your large piece very well, and dry it
with a cloth, then walh it over with the yolks of eggs,
then make fome force-meat with that you cut off the
tail, but take care of the (kin, and put to it a handful
of parboiled oyfters, a tail or two of lobfier, the
yolks of three or four eggs boiled hard, fix anchovies,
a handful of fweet herbs fhred finall, a little fait,
pepper, cloves, mace, and nutmeg, all beat fine,
with grated bread; work all thefe together into a
body, with the yolks of eggs, lay it all over the flelhy
party and a little more pepper and fait over the fal-
mon, to roll it up into a collar, and bind it with
broad tape, then boil it in water, fait, and vinegar,
but let the liquor boil fir(f, then put in your collar a
bunch of fweet herbs, fliced ginger, and nutmeg; let
it boil two hours gently, and when it is enough, take
it up, put it into your loafing pan, and when the
pickle is cold put it to your falmon, and let it Hand in
it till ufed ; or you may pot it. After it is boiled,
pour clarified butter over if. it will keep longed: fo,
but either way is good. If you pot it, be fure the
butter be very good.



Of R A G' O O S.

To ragoo Lavib Stones.

HAVING got two or three pair of lamb (tones,
parboil them, take off the (kin, cut them in

lour or eight pieces,, drew fame fait over them, and
wipe them dry ; flour, but don't touch them with
your hands, fry them immediately with very hot
hog’s lard, and make them criip, then difli them up,
and ferve away.

To ragoo Lathi.
Cut a bread and neck of lamb into four pieces each,

feafan them well with beaten cloves, mace, pepper,
and fait, put them into a flew-pan with a piece of
butter, fry them brown, and cfuft in fome flour, add
a pint and a half of gravy, a bunch of fweet herbs, a
few morels and rnnfhrooms, two fpoonfuls of red
wine, and a little juice of lemon, let it flew till tender,
skim off the fat, then add one dozen of fried force-
meat bails, let it juft fimmer, and ferve it up hot for
a firft courfe.

To ragoo a Leg ofMutton.
Take off the fat and fkin, cut it very th'n the right

way of the grain, then butter your ftew-pan, and
lhake fome flour into ft; flice half a lemon and half
an onion, cut them very final], a little bundle of fweet
herbs, and a blade of mace; put all together with
your meat into the pan, Air it a minute or two, then
put in fix fpoonfuls of gravy, and have ready an an-
chovy mixed final!; mix it with fome butter and flour,
ftirall together for fix minutes, and then difh it up.

To ragoo a Neck ofVeal.
Cot it in (leaks, flatten them with a rolling-pin,

feafon them with fait, pepper, cloves, and mace,
Jard them with bacon, lemon-peel, and thyme, dip
them in the yolks of eggs, make a fheet of ftrong pa-
per up at the four corners in the form of a dripping-



pan, pin up the corners, butter the paper and grid-
iron, and fet it over a fire of charcoal ; put in your
meat, let it do gently, keep it balling and turning to
keep in the gravy; and, when it is enough, have
ready half a pint of ftrong gravy, feafon it high, put
in raufhrooms and pickles, force-meat balls dipped in
the yolks of eggs, oyflers ftewed and fried, to lay
round and at the top of your difh, and then ferve it
up. If for a brown ragoo, put in red wine; if for a
white one, put in white white, with the yolks of eggs
beat up with two or three fpoonfuls of cream.

To ragoo a Breaft ofVeal.
Lard and half roaft it, then pour firong gravy upon

it, and flew it very well with a bunch of fweet herbs,
an onion, pepper, fait, cloves, and mace; for fauce
take fome butter and brown it, fhake fome flour into
it, take the liquor you Hewed your veal in, and boil
it with palates, mulhrooms, oyflers, forced-meat,
fweet-breads, and artichoke bottoms; fqueeze in a
lemon,, and after you have drain’d off your herbs,
tofs it up all together, and pour it over the veal.

To ragoo a Rump of Beef.
Take a rump of beef, lard it with bacon and fpices,

betwixt the larding (tuff it with forced meat, made of
a pound of veal, three quarters of a pound of beef
fuet, a quarter of a pound of fat bacon boiled and
Aired well by itfelf, a good deal of parfiey, winter-
lavoury, thyme, fwect-marjoram, and an onion, mix
all this together, feafon it with mace, cloves, cinna-
mon, fait, Jamaica and black pepper, and fome grated
bread; work the forced meat up with three whites
and two yolks of eggs, then ftuff it, and lay fome ruff
fuet in a ftew-pan with your beef upon it; let it fry
till it is brown, then put in fome water, a bunch of
Iweet-herbs, a large onion fluffed with cloves, diced
turnips, a carrot, cut large, fome whole pepper and
fait, and half a pint of claret; cover it dole, and let
it ftewr fix or feven hours over a gentle fire, turning it
often. For fauce take truffles, morels, fweet-breads.



diced palates boiled tender, three anchovies, and
feme lemon-peel, put thefe into fome brown gravy
and dew them; if is not thick enough, dridge in
a little flour, and juft before you pour it on your beef
put in a little white wine and vinegar, and ferve it up
hot.

To ragoo a Calf’s Head.
Take two calves heads, boil them as you do for

eating, when they are cold cut off all the lantern part
from the flefh, in pieces about an inch long, and
about the breadth of your finger; put it into a ftew-
pan with a little white gravy, twenty oyfters cut in
two or three pieces, a few Hired mufhrooms, and a
little juice of lemon; feafon it with Aired mace and
fait, let them all boil together over a ftove; take two
or three fpoonfuls of cream, the yolks of three eggs,
and a little Hired parfley, then put it into a ftew pan ;

after you have put in the cream, (hake it all the
while, if you let it boil it will curdle, fo ferve it up-
Garnifti your diAi with Appels, lemon, and a few
pickled mufiirooms.

To ragoo Cocki'comhs, Cocks-kidneys, andfat Livers.
Take a ftew-pan, put in a bit of butter, a bunch of

fweet herbs, fome mulhrooms and truffles; put it for
a minute over a fire, flour it a little, mciften it
with half a fpoonful of broth, feafon it with fait and
pepper; Jet it ftew a little, then put in fome cocks-
combs, cocks-kidneys, fat livers, and fweet-breads;
let your ragoo be palatable, thicken it with the yolks
ofeggs; ferve it up hot for a dainty dlth.

A ragoo of Oyfters,
Open pour Jarge oyfters, take them out of their li-

quor, fave the liquor, and dip the oyfters in a baiter
made thus; take two eggs, beat them well, grate a
little lemon peel and fome nutmeg, a blade of mace
pounded fine, a little parflcy chopped fine ; beat all
together w'ith a little flour, have ready fome butter or
dripping in a ftew-pan; when it boils dip in your
oyfters one by one into the batter, and fry them of a
fine brown : then with an egg-ffice take them out, and



lay them in a dilh before the fire; pour the fat out of
the pan, and (hake a little flour over the bottom of
the pan, then rub a piece of butter as big as a fmall
walnut all over with your knife, whilft it is over the
fire; then pour in three fpoonfuls of the oyller liquor
drained, one fpoonful of white wine and a quarter of
a pint ofgravy; grate fome nutmeg, ftir all together,
throw in the oyfters, give the pan a tofs round, and
when the fauce is of a good thicknefs, pour all into
the difli, and garnilh with rafpings.

A ragoo of Mufhrooms.
Pick fmall mulhrooms, wafh and dry them, put

them in a ftew-pan with a bunch of fweet herbs, fea-
fon them with pepper, fait, and mace, fet them over
the fire for four or five minutes, flirring them all the
time; moiflen them with a little gravy, let them flew
gently for half an hour, take out the bunch of herbs,
fkim of the fat, thicken them up with a little butter
2nd flour, and put the cruft of a French roll in the
middle of the difh, pour the mulhrooms round it, and
ferve it up hot.—This is a pretty fecond courfe dilh.

To make a ragoo ofOnions.
Take a pint of little young onions, peel them, and

take four large ones, peel them and cut them very
fmall; put a quarter of a pound of good butter into a
ftew*pan, when it is melted and done making a noife,
throw in your onions, and fry them till they look
hrownilh ; then fhake in fome flour, and ftir them
found until they are thick; throw in fome fait, beaten
pepper, half a gill of good gravy, and a tea fpoonful
of muftard : ftir all together, and when it is well
tailed and of a good thicknefs pour it Into your dilh,
and garnifh it with fried crumbs of bread and rafpings.'Phey make a pretty , dilh, and are very good. You
Olay ftew rafpings in the room of flour, if you pleafe.

To ragoo Ajparagus Heads .

Cat fome heads of afparagus in fmall lengths as far
3s they are tender, blanch them in fome boiling water,
•Old drain them, put them in a ftew-pan with fome



gravy and a flice of a ham, feafon them with pepper,
fait, and nutmeg, and Jet them hew gently till tender;
take out the ham, and thicken it up with butter and
flour, adding a tea fpoonful of vinegar ; put your
afparagus into a difh, and garnifh it with fried bread,
and ferve it up hot for a fecond courfe difh.

Of POTTING.
To pot Beef\

TAKE a leg of mutton of twelve pounds, and cut
it into pound pieces, fait it as for a collar of

beef, let it lie fix days, bake it in a pan covered with
pump water, and hake it with houlhold bread; when
it comes out of the oven, take it out of the liquor,
beat it in a ftone mortar; then feafon it with an ounce
of pepper, and half an ounce of cloves and mace;
mix to it a pound of clarified butter, put it clofe into
your pot, and cover it with clarified butter on the top
half an inch thick.

To pot a Bare.
Bone your hare and take away all the fidnny part,

then put to the flefli fome good fat bacon, and fa-
voury herbs, feafon it with mace, nutmeg, pepper,
and fome fait, then beat all this fine in a mortar, then
put it down, and bake it about an hour and a half;
and when it comes out, pour out all the gravy, and
fill it up with clarified butter.

To pot Tongues.
Take two tongues, fait them with falt-petre, white

fait, brown fugar, and bake them tender in pump
water; then blanch them, and cut off the roots, fea-
fon with pepper and fpice. Put them in an oval pot,
and cover them all over with clarified butter.

To pot Salmon,
Take the fkin of two pounds of falmon, feafon it

with pepper, fait, mace, and doves •, add a little
falt-petre pounded, put it in a pot with a pound of
butter over it, and bake it; when it is baked, pick



the bones out, and fhred it, add a little of the butter
it was baked in, put it down in a pot, and cover it
over with the butter in which it was baked.

To pot Lohfler.
Boil four lobfters fifteen minutes, take out the meat

as whole as you can, feafon it with pepper, fait,
mace, and nutmeg ; put it into a pot with a pound
of butter over it, and Ibrae of the fpawn pounded, to
colour the butter; tie a paper over the pot, and bake
it half an hour, then take out the meat, and put it
clofe down in your potting pot; when it is cold, take
the butter in which they were baked clean from the
gravy, warm it, and pour it over the lobfter ; If this
is not enough, clarify a little more, for it mufl be
covered well with butter.

To pot Lamprey.
Skin and gut them very clean, feafon them with

pepper, fait, mace, and nutmeg; lay them in a pot
with fome butter, and bake them tiil tender ; take
them out, put them in a potting pot, pour the butter
over them, and, when cold, cover them with paper.

To pot Eels.
Skin and gut fome large eels, wipe them dry with

a doth, feafon them wiih pepper, fait, mace, and
nutmeg; put them in a pot with their backs down-
wards; cover them with butter, tie them down with
paper, and bake them three quarters of an hour in, a
moderate oven; when done, take them carefully out
with a dice, lay them on a plate to cool, put them
into the pots with their backs downward, and pour
over them the butter they were baked in. When you
ferve them up, dip your pot in hot water, turn them
out on a difh, and garnlih them with parfley.

To pot Pigeons.
Pick, clean, and draw the pigeons, trufs them as

for boiling, feafon them with pepper, fait, mace, and
cloves; put them in a pot, cover them with butter,
tie them down with paper, and bake them ’till tender;



take them out, lay them in a plate to cool, then put
them in the potting pots, and pour the butter over
them.

To pot Moor Game.
Pick and draw three moor game, make them very

clean, tuck in their legs, feafon them with pepper,
fait, mace, cloves, and nutmeg beaten very fine, and
mixed well together; make them pretty high with
the feafoning, and put them into a mug that will juft
hold them, with two pounds of butter over them; tie
a paper over the mug, and fet it into an oven to bake
’till they are tender, but not too much done; then
take them out of the butter, let them cool, and put
each into a potting pot that will juft hold them, fill
the pots up with the butter in which they were baked ;

if it is not enough, clarify fome more, and fill them up.
To pot Woodcocks.

When they are clean picked, take out the gizzards,
but not the trail, (for that is thebeft); feafon them
with mace, nutmeg, pepper, and fait; lay them in a
pot with as much butter as will cover them, bake
them three quarters of an hour, then take them out,
and put them into pots that will juft hold them; co-
ver them over with the butter in which they were
baked; if this is not enough, clarify fome more, and
fill them up.

To pot Ham and Fowl,
Chop a piece of cold boiled ham fine, beat it in a

mortar, with fome pepper, mace, nutmeg, and a
little clarified butter; put a little of it into a glafs
bowl ; then beat fine the bread of a fowl, feafon it a
little as above; then lay fome fowl into the glafs,
then a layer of ham, and fo on of each alternately
till the glafs is filled; prel's it tight down, and pour
clarified butter over it.

To pot Venifon,
Bone a piece of venifon, feafon it well with pepper,

fait, mace, and nutmeg; put it in a pot, with as
much butter as will cover it; tie it over with brown



paper, and bake it till tender in a moderate oven ;

when done, take it out of the gravy, let it cool; pick
out the fklps and finevvs, (bred it fine, and pound it
in a mortar, then take the butter dean from the gravy
it was baked in, and put amongft it; If it is not high
enough feafoned, add more, put it in a pot, and cover
it with clarified butter. Hare is potted the fame way.

To pot Teal.
Cut a piece of a fillet veal, feafon it pretty high

with pepper, fait, mace, and nutmeg; put it into
a pot with lorae butter over it, and bake it till it
is tender; take it out of the gravy, fhred it, put it
in a mortar with feme of the butter it was baked in,
and pound it till it is like a pafte; rake it: out of the
mortar, lay it on a piate, then take fome boiled
tongue or ham, chop it fine, and pound it in a mor-
tar with a little of the butter the veal was baked in :

Lay fome of the veal in the bottom of the pot, and
fome ham or tongue in lumps over it, then a layer of
each till the pot is full; prefs it down, and cover it
with clarified butter. When vou ferve it up, cut it
in dices, and garnilh it with parfley.

0 In potting you mud obferve always to feafon
well, and cover every thing with butter, as well as tie
down with paper; bake till tender, take it out of the
butter, and Jay your pot on a cool di(h. If beef, veal,
or hare, pick out the firings and linews before you
either Hired or pound it, in order to look well. You
mult put ioblter, trout, char, pigeons and wild fowl
whole into your pot, covered with clarified butter. .

Cf PICKLING.

RULES lo he obferved in Pickling.

LET your brafs pans, for green pickles, be exceeding
j bright and clean, othcrwife your pickles will have no

colour ; ufe the very belt and Itro’igeft white wine vinegar;
like wife be very exact in watching when your pickles be-
gin to boil, and change colour, fo that you may take them



off the fire immedlatel'7, otherwife they will lofe their
colour, and grow foft in keeping. Cover your pickling
jars with a wet bladder, and leather. All pickles Ihould
be kept in a cool dry place; if damp, it will quite fpoil
them. When you ufe the pickles, take them out with a
fpoon, and do not put in your fingers, for that will make
them raothery.

To pickle Walnuts .

Make a pickle of fait and water, ftrong enough to
bear an egg, boil and fcum it well, and pour it over
your walnuts, let them Hand twelve days, changing
the pickle at the end of fix days, then pour them into
a cullender, and dry them with a coarfe cloth; then
get the heft white wine vinegar, with cloves, mace,
nutmeg, Jamaica corns, and diced ginger, boil up
thefe and pour it fcalding hot upon ycur walnuts;
you may add fome fliallot, and a clove or two of gar-
lick. To one hundred of walnuts, you mud put a
pint of milliard feed ; when they are cold put them
into a jar, and cover them ciofe.

To pickle Walnuts green.
Gather walnuts when they are fo tender that you

can run a pin through them, pare and put them in
water, let them lie four or five days, ftirring them
twice a day to take out the bitter, then put them in
flrong fait and water, let them lie a week or ten
days, flirring them as before, then put them in frefh
fait and water, and hang them over a fire ; put to
them a little allum, cover them up clofe with vine
leaves, and let them hang over a flow fire till they
are green, hut be fure you don’t let them boil : and
when they are green put them into a fieve to drain;
then take a little good alegar, put to it a little long
pepper, a few bay leaves, a little horfe-radifli, a
handful or two of rnußard-feed, a little Jamaica pep-
per, a little fait, and fome rockambol if you have
any, if not a few fhalots; boil all up together, put it
to your walnuts, and let it fiand three or four days,
giving them a feald once a day, then tie them up for
ufe. A fpoonful of this pickle is good for filh fauce,
or a calf’s head hath.



To make Mangoes.
Take your mangoes or cucumbers and cut a hole

on the top, and put out the core and feeds; then fill
it up with mudard-feed, garlick, and bits of horfe-
radilh and ginger; fallen the tops with a fmall Ikewer,
fet them upright in a deep pot, and make your pickle
thus: To a gallon of vinegar put in one handful of
fait, feme cloves, mace, and fix; races of ginger, and
whole pepper; boil it up, put in a bit of dill, and
then pour in your pickle boiling hot, and cover them
down clofe ; do this every other day three times.

To pickle large Cucumiers in Jlices.
Gather them before they are ripe, dice them into

a pewter difh, to every dozen cucumbers dice two
large onions thin, with a handful of fait between
every row, then cover them with a pewter difh, and
let them dand twenty-four hours, then put them into
a cullcndar, and let them drain very well; put ,them
into a jar, cover them with white wine vinegar, and
let them fland four hours; pour the vinegar from them
into a copper fauce pan, and boil it with a little fait ;

put to your cucumbers a little mace, whole pepper, a
large race of ginger diced, and then pour the boiling
vinegar on; cover them clofe, and when they are
cold tie them down. They wail be fit to eat in two
or three days.

To pickle Girkins,
Take girkins of the fined growth, pick them clean,

put them in drong fait and water, let them He a week
or ten days whild they be thoroughly yellow, then
fcald them in the fame fait and water they lie in,
i'cald them once a day, and let them lie till they are
green, then fet them at the corner end, and dole co-
vered.

To pickle Onions.
Peel fome fmall white onions, and boil them among

fait and water, and a little milk for a minute; drain
them on a fieve, rub them in a doth till they are quite
dry, and when they are cold, put them into wide-
mouthed bottles, fill them up with the bed double-



diftilled vinegar, a diced nutmeg, mace, white pep-
per, and a .little fair, cork them down, and cover
them over with a bladder.

To pickle Mvfhrooms.
The ftnall button rnufliroom is preferable; lay them

in milk and water, and rub them with a flannel; then
put on a fauce-pan with water and fait, and when it
boils put them in, and boil them two minutes; then
take them out and lay them on a cloth to drain;
when cold, put them in bottles with a little mace,
white pepper, and nutmeg fliced; fill the bottles with
the belt double-diftilled vinegar, cork them down tight,
and tie a piece of bladder over them. You may put
fome fweet oil on the tops to preferve them.

To pickle Grapes or Barberries.
Put them into a pot, boil verjuice with a good

quantity of fait, and Jet it fiand till it is cold, and
then pat them in, and cover them.

To pickle Currants.
Take them before they are ripe; you mud not take

them from the ftalk; make a pickle of fait and water,
and a little vinegar, fo keep them for ufe. They are
propter for garnilhing.

To pickle white Cabbage.
Ton may do it in quarters, or (have it in dices,

and fcald it about four minutes in water and fait,
then take it out and coo! it, boil up feme vinegar and
fait, whole pepper, mace, and ginger; when your
pickle is boiled and flammed put it to your cabbage,
cover it directly, and it will keep white.

To tickle red Cabbage.
Cut off the ftalks and outfide leaves, and hired the

remainder into a cullendar, throw fait upon it in
Ihredding, and after it has drained two or three hours,
put it into a jar, then make a pickle ofvinegar, cloves,
mace, ginger and fliced nutmeg, and boil it. When
it is cold pour it over the cabbage, and it will be fit
for ufe in twelve hours. If for keeping, pour it on
hot, and flop it up clofe.



To pickle the fine purple Cabbage, fo much admired at
the great tables.

Take two cauliflowers, two red cabbages, have a
peck of kidney beans, fix flicks, with fix cloves ofgar-
lick on each flick; walk all well, give them a boil up,
then drain them, and lay them leaf by leaf upon a
large table, and fait them with bay-fa It, let them dry
in the fun, or in a flow oven, until as dry as cork ;

then take a gallon of the belt vinegar, one quart of
water, a handful of fait, and an ounce of pepper ;

boil them, let it itand till it is cold ; then take a
quarter of a pound of ginger, cut it in pieces, fait it,
let it hand a week ; take half a pound of mullard-
feed, wath it and lay it to dry, when very dry, bruife
half of it; when all is ready for a jar, lay a row* of
cabbage, a row of cauliflowers and beans, and throw
betwixt every row your muftard-feed, black pepper,
ginger, and Jamaica pepper, mix an ounce of the root
of turmerick powdered; put in the pickle, which muft
go over all. It is beft when it hath been two years
made, though it may be ufed the firfl year.

To pickle Rock Samphire.
Let the rock famphire be frefh picked, and not

bruized; walk it clean, cut off the roots, tie it up in
ftnall bunches, put it into a brafs-pan with a cabbage
leaf under and over it, fill it up with one half alegar
and the other half hard water, and fet it on the fire
till it is quite hot ; hang it a little higher, and keep it
hot till it is quite green ; then take it out, drain it, and
put it into ajar. Put fome white wine vinegar into a
fauce-pan with fome black and clove pepper, and fome
rice ginger; fet it on the fire, let it boil five minutes,
pour it on the famphire, and cover it clofe down.

To make Catchup.
Take large mufhrooms when they are frefh gather-

ed, cut off'the dirty ends, break them fmall in your
hands, put them in a ftone-bowl v/ith a handful or
two of fait, and let them hand all night; if you do
not pet raulhrooms enough at once, with a little fait



they will keep a day or two vvhilll you get more, fo
put them into a ftew pot, and fet them in a quick
oven to bake for one hour; when they are enough
brain from them the liquor, and add black and clove
pepper, mace, and cloves, in all half an ounce, and
a little common fait ; boil it for half an hour pretty
quick, then put it into a mug *, when it is cold,
bottle it up, and keep it for ufe.

To pickle Perk.
Bone your pork, cut it into pieces, of a fize fit to

lie in the tub or pan you defign ir. to lie in, rub your
pieces well with fak-petre, then take two parts of
common fait, and two of bay-falt, and rub every
piece well ; lay a layer of common fait in the bottom
of your veiTei, cover every piece over with common
fait, lay them one upon another as clofe as you can,
■filling the hollow place on the Tides with fait; as your
fait melts on the top, drew on more, lay a coarfe
cloth over the veil'd, a board over that, and a weight
on the board to keep it down. Keep it clofe covered ;

it will keep the whole year thus ordered. Put a pound
offalt-petre and two pounds of bay-falt to a hog.

A pickle for Pork which is to he eatfoon.
Take two gallons of pump- water, one pound of

bay-fait, one pound of coarfe fugar, fix ounces of
fait petre ; boil all together, and Ikim it when cold ;

cut the pork in pieces, lay it down clofe, and pour
the liquor over it ; cover it clofe from the air, and it
will be fit to ufe in a week. If you find the pickle
begins to fpoil, boil it again, and Ikim it; when cold
your it on your pork.

To make Mutton Hams.
Take a hind-quarter of mutton, cut it like a ham,

take one ounce of falt-petre, a pound of coarfe higar,
and a pound of common fait; mix them and rub your
ham, lay it in a hollow tray with the fkin downwards,
bade it every day for a fortnight, then roll it in faw-
duft, and hang it in wood fmoke a fortnight, then
boil it, and hang it in a dry place, and cut it out in
rafhers.



To make Bacon.
Take a fide of pork, take off all the infide fat, lay

it on a long board, that the blood may run away;
rub it well with good fait on both Tides, let it lie thus
a week, then take a pint of bay-falt, a quarter of a
pound of falt-petre, beat them fine, two pounds of
coarfe fugar, and a quarter of a peck of common fait;
rub your pork well with the above ingredients, Jay
the fkinny fide downwards, and bade it every day
with the pickle for a fortnight, then hang it in wood
fraoke for a month, and afterwards hang it in a dry
place, but not too hot. All hams and bacon fhould
hang clear from every thing, and not againft a wall.
Wipe off all the old fait before you put it into this
pickle, and never keep them in a hot kitchen, or in a
room where the fun comes, it makes themall rufty.

To fait Tongues.
Clean them, and cut off the root, then take two

ounces of falt-petre, a quarter of a pound of bay-falt
well beaten, fait them very well, and let them lie a
a month or fo, with the fkinny fide downwards. You
may do a rump ofbeef the fame way.

To pickle Mackrel, called Cavtach.
Cut your mackrel into round pieces, and divide one

into five or fix pieces. To fix large mackrel you may
take one ounce of beaten pepper, three large nutmegs,
a little mace, and a handful of fait, mix your fait
and beaten fpice together, then make two or three
holes in each piece, and thruft the feafoning into the
holes with your finger, rub the piece all over with the
feafoning, fry them brown in oil, and Ist them ftand
till they are cold; then put them into vinegar, and
cover them with oil. They will keep well covered a
great while, and are very delicious.

To pickle Herrings.
Scald and clean them, take out the milts and roans,

fhewer them round, feafon them with fait and peppvr,
put them in a deep pot, cover them with alegar, put



to them a little whole Jamaica pepper, and two or
three bny-leaves; bake them, and keep them for ufe.

To pickle Oyjlers, Cockles, and Muffels.
Take two hundred cyders, the frefhed you can get,

fave the liquor as you open them, cut off the black
verge, faving the reft, put them into their own liqour,
then put the liquor and oyfters into a kettle, boil
them gently half an hour. Humming them as the fkum
rifes, then take them of, take out the cyders, drain
the liquor through a cloth, then put in the oytlers
again; then take out a pint of the liquor whilft it is
hot, put to it three quarters of an ounce of mace,
and half an ounce of cloves; juft give it a boil, then
put it to the oyders, and dir up the fpices well
among the oyliers, put in a fpooaful of fait, three
quarters of a pint of the bed'white wine vinegar, and
a quarter of an ounce of whole pepper ; let them
ftand till they be cold, then put in the cyders, as
many as you well can, into the barrel, put in as much
liquor as the barrel will hold, letting them fettle a
while, and they will foon be fit to eat ; or you may put
them into ftone jars, cover them dole with a bladder
and leather, and be lyre they are quite cold before
you cover them up. Thus do cockles and muffels,
only this, cockles arc fmall, and to this Ipice you mud
have ’at lead two quarts, nor is there any thing to
pick off them. To muffels you mud have two quarts,
take great care to pick the crab out under the tongue,
and a little fus which grows at the root of the tongue.
The two latter, cockles and muffels, mud be walhed
in feveral waters, to clean them from the grit; put
them into a dew-pan, cover them clofe, and when
they are open, pick them out of the (hells, and drain
the liquor.

To pickle Shrimps.
Take the larged you can get, pick them, boil them

in a gill of water, or as much water as will cover
them, according as you have a quantity of fhriraps,
drain them through a hair fieve, then put to the li-

quor



quor a little fpice, mace, whole pepper, white wine,
white wine vinegar, and a little fa.lt; boil thefe all
together very well,* when it is cold put in your
Ihrimps, and they are fit for ufe, >

To pickle Smelts,
Take a quarter of a peck of fmelts, half an ounce

of pepper, half an ounce of nutmeg, half an ounce of
falt-petre, a quarter of an ounce of mace, and a quar-
ter of a pound of common fait; beat all very fine,
ifrafh and clean the fmelts, gut them, lay them in
rows in ajar, and between each layer of fmelts drew
the feafoning, with five bay-leaves, then boil red
wine, and pour over as much as will cover them;
then cover them with a plate, and when cold tie them
down clofe. They exceed anchovies.

To pickle Salmon„

Take a falmon, and fplit it down the back, cut it
acrofs-into four lengths, wafh them clean, but do not
take off the fcales ; have ready a kettle with boiling
water, boil it three quarters of an hour, take it up,
and fet it to cool; add three quarts of vinegar to
three quarts of the liquor it was boiled in, with a
quarter of an ounce of cloves, a quarter of an ounce
of mace, half an ounce of black pepper, two ounces
of ginger cut in fiices, a little bay fait, and two
handtuls of common fait, boil them all well together
one quarter of an hour, let it (land till it is cold, put
your falmon into a kit, and pour your piekle over it.

Of PRESERVING.

7s> preferve Cherries nvith their leaves and Jialks green.
17*IR.ST dip the flalks and leaves in the beft vinegar
J boiling hot, flick the fprig upright in a fieve till
they are dry; in the mean time boil fome double-
refined fugar to fyrup, and dip the cherries, ftalks,
and leaves in the fyrup, and juft let them fcald;
iay them on a -fieve, and boil the fugar to a candy



height, then dip the cherries, ftalks, leaves, and all,
then flick the branches in fievcs, and dry them as you
do other fweetmeats. They look very pretty at
candle-light in a defert.

To make Marmalade ofApricots.
Stone your apricots, as many as you chufe, put

them immediately into a flee!let of boiling water, keep
them under till they are foft, then wipe them with a
cloth, weigh your fugar with your apricots, weight
for weight, then diffolve your fugar in water, and
boil it a candy height; then put in your apricots,
being a little bruifed; let them boll a quarter of an
hour, then glafs them up.

To preferve Apricots.
Take your apricots, ftone and pare them thin, and

take their weight yi double-refined fugar beaten and
lifted, put your apricots in a hirer cup or tankard,
cover them over with fugar, and let them hand fo all
night. The next day put them in a preferving-pan,
fet them on a gentle fire, and let them hmmer a little
Vv’hiie, then let them boil till tender and clear, taking
them off foraetimes to turn and fkim. Keep them
under the liquor as they are doing, and with a fmall
clean bodkin or great needle job them fometimes, that
the fyrup may penetrate into them. When they are
enough, take them up, and put them in glades. Boil
and fkim your fyrup; and when It is cold, put it on
your apricots.

A nice nvap to preferve Peaches.
Put your peaches in boiling hot water, juft give

them a fcald, but do not let them boil, take them out
and put them in cold water, then dry them in a fieve,
and put them in long wide mouthed bottles; to half
a dozen peaches take a quarter of a pound of fugar,
ejarify \t, pour it over your peaches, and fill the
bottles with brandy. Stop them clofc, andjtecp them
in a clofe place.

To bottle Goofeberrics.
Gather your goofsberries young, pick and bottle

them,



them, put In the cork Joofe, fet them in a pan of wa-
ter, with a little hay in the bottom, put them into the
pan when the water is cold, let it hand on a flow fire,
and mind when they are codied; do not let the pan
boil, if you do it will break the bottles; when they
are cold fallen the cork, and put on a little rofin, fo
keep them for ufe.

To bottle Damjlns.
Take your damfins before they are full ripe, gather

them when the dew is off, pick off the flalks, and put
them into dry bottles; do not fill your bottles over
full, and cork them clofe, keep them in a cellar, and
cover them over with fand.

To preferve Goofelerries ’whole withoutJioning.
Take the largeft preferving goofeberries, and pick

off the back eye, but not the llalk, then fet them over
the fire in a pot of water to fcald, cover them very
clofe to fcald, but not boil or break, and when they
are tender take them up into cold water; then take a
pound and a half of double-refined fugar to a pound
of goofeberries, and clarify the fugar with water, a
pint to a pound of fugar, and when your fyrup is
cold, put the goofeberries Angle In your preferving-
pan, put the fyrup to them, and fet them on a gehtle
fire; let them boil, but not too faft, left they break;
and when they have boiled, and you perceive that the
fugar has entered them, take them off; cover them
with white paper, and fet them by till the next day.
Then take them out of the fyrup, and boil the fyrup
till it begins to be ropy; fkim it, and put it to them
again, then fet them on a gentle fire, and let them
preferve gently, till you perceive the fyrup will rope;
then take them off, fet them by till they are cold,
cover them with paper, then boil fome goofeberries in
fair water, and when the liquor is ftrong enough,
ftrain it out. Let it ftand to fettle, and to every prtit
take a pound of double refined fugar, then make a
jelly of it, put the goofeberries in glaffes when they
are cold ; cover them with the jelly the next day,
paper them wet, and then half dry the paper that



goes in the infide, it doles down better, and then
white paper over the glafs. Set it in your hove, or a
dry place.

To preferve the large green Plumhs.

Firft dip the ftalks and leaves in boiling vinegar,
when they are dry have your fyrup ready, and firft
give them a i'cald, and very carefully with a pin take
off the fkin; boil your fugar to a candy height, and
dip in your plumbs, hang them by the ftalk to dry,
and they will look finely tranfparent, and by hanging
that way to dry. will have a clear drop at the top.
You mult clear your fugar nicely.

To preferve Dew;fins.
You mud take fome damfins and cut them in pieces,

put them in a Ikdlet over the fire, with as much water
as will cover them. When they are boiled and the
liquor pretty firong, drain it out; add for every pound
of the whole damfins wiped clean, a pound of fingle-
refined fugar, put the third part of your fugar into
the liquor, fet it over the fire, and when it firomers,
put in the damfins. Let them have one good boil,
and take them off for half an hour covered up dole ;

then fet them on again, and let them fimmer over the
fire after turning them, then take them out and put
them in a baion, drew all the fugar that was left on
them, and pour the hot liquor over them. Cover them
up, and let them ftand till next day, then boil them
up again till they are enough. Take them up, and
put them in pots; boil the liquor till i'. jellies, and pour
it on them w hen it is aimed cold, fo p,.per them up.

To keep Barberries for Tarts all the year.
Take barberries when they are full npe, and pick

them from the (talk, put them into dry bottles, cork
them up very clofe, and keep them for ufe, You may
do craneberries the fame way.

To prefervc Barberries,
Take b rberries when full ripe and fir ip them, take

their weight in fugm, and is mnch water as wifi wet
your fugar, give it'a boil and Ikim itj then put in



your berries, let them boil whilft they look clear and
your fyrup thick, fo put them into a pot; and when,
cold cover them up with a paper dipped in brandy.

To preferve Fruit green all the year.
Gather your fruit when they are three parts ripe,

on a very dry day, when the fun fhines on them, then
take earthen pots with corks, or bung them that no
air can get into them, dig a place in the earth a yard
deep, fet the pots therein, and cover them with the
earth very clofe, and keep them for life. When you
take any out, cover them up again as at the firft.

To preferve Currants.
Take the weight of the currants in fugar, pick out

the feeds; take to a pound of fugar, half a jack of wa-
ter, let it melt, then put in your fruit, and let them do
leifureiy, fkim them, take them up, let the fyrup boil,
them put them on again ; when they are clear, and
the fyrup thick enough, take them off, and when they
are cold put them up.in glades.

To preferve Rafpherries.
Gather them not too ripe, take their weight in-fu-

gar, wet your fugar with a little water, and put in
your berries, let them boil foftly, and rake care you
do not break them ; when they are clear take them
up, boil the fyrup till it be thick enough, then put
them in again, and when cold put them up in glades.

To keep /Ifparagus or green Peas a year.
Green them as you do cucumbers, and fcald them

as you do other pickles made of fait and water; let it
be always new pickle, and wdien you would ufe them,
boil them in frefh w^ater.

Artichokes preferved the Spanifh nuav.
Take the largell you can get, cut the tops of the

leaves off, waft them well and drain them, to each
artichoke pour in a large fpoonful of oil, feafoned with
pepper and fait; Tend them to the oven, and bake
them, and they will keep a .year.



Of CANDYING.
To hoil Sugar to a candy height.

PUT a pound and a half of double refined fugar
into a preferring pan, and put to it three quar-

ters of a pint of water; fet it over a clear fire, when
it boils, (kira it clean as it rifes; when it begins to
look clear and candies about the edges of the pan, it
will then be high enough for any kind of fruit.

To candy Oranges, Lemons , and Citron.
, Drain them clean from the fyrup, wafh them in

luke-warm water, and lay them on a fieve to drain ;

then take as much clarified fugar as will cover what
you will candy, and boil it till it blows very ftrong,
then put in your rings, and boil them till it blows
again ; then take it from the fire, and let it cool a
little; then with the back of a fpoon rub the fugar
againll the infide of your pan, till you fee the fugar
becomes white; then with a fork take out the rings
one by one, and lay them on a wire-grate to drain ;

then put-in your faggots and boil them, rub the fugar,
and take them up in bunches, cut them with a pair of
fciifars to what bignefs you pleafe, laying them on
your wire to drain. Thus you candy all forts of
oranges and lemon peel, or chips.—Lemon rings and
faggots are done the fame way, with this dillindtion
only, that the lemons ought to be pared twice over,
that the ring may be the whiter; fo you will have two
forts of faggots. But you mull be fure to keep the
outward from the other, elfe it will difcolour them.

To candy Cherries.
Gather and Hone them before they are full ripe, and

■having boiled your fine fugar to a height, pour it on
them, gently moving them, and fo let them Hand till
almoft cold, take them out, and dry them by the fire.

To candy Barberries and Grapes.
Take preferred barberries, wa(h off the fyrup In

water, and fift fine fugar on them ; then let them be
dried in the ftove, turning them from time to time,
till they are thorough dry. Preferved grapes may
alfo be candied after the fame manner.



To candy Orange or Lemon-peels.

Having fteeped your orange-peel, as often as you
fhall judge convenient in water, to take away the bit-
ternefs ; let them be gently dried and candied with
fyrup made of fugar.

To candy Apricots.
You mud flit them on one fide of the (lone, and put

fine fugar on them; then lay them one by one on a
difh, and bake them in a pretty hot oven; then take
them out of the difli, and dry them on glafs plates in
an oven for three or four days.

To make Barley Sugar.
Boil barley water, ftrain it through a hatr-fieve,

then put the deception into clarified fugar, brought to
a candy height, or the lad degree of boiling, then
take it off the fire, and let the boiling fettle, then
pour it upon a marble ftone rubbed with the oil of
olives; when it cools, and begins to grow hard, cut
it into pieces, and rub into lengths as you pleafe.

To make Lemon Drops.
Take a pound of loaf fugar, beat and fift very fine,

grate the rind of a lemon and put it to your fugar;
take the whites of three eggs and whifk them to a
froth, fqueeze in fome lemon to your tafte, beat them
for half an hour, and drop them on white paper; be
fure you let the paper be very dry, and fift a little fine
fugar on the paper before you drop them. If you
■would have them yellow, take a pennyworth of gam-
bouge, fteep it in fome role-water, mix to, it fome
whites of eggs, and a fmall quantity of fugar, fo*
drop them, and bake them in a flow oven.

To make Conferve of Red Rofes , or any other Flonuers.
Take rofe-buds or any other flowers, and pick them,,

cut off the white part from the red, and put the red
flowers and flft them through a fieve to take out the
feeds; then weigh them, and to every pound of flow-
ers take two pounds and a half of loaf fugar; beat
the flowers in a pretty fine Gone mortar, then by
degrees put the fugar to them, and beat it very well



till it Is well incorporated together; then put it in
your gallipots, tie it over with a paper, over that a
leather, and it will keep feven years.

To make Syrup of Rofes.
Tnfufe three pounds of damafk role leaves in a gal-

lon of warm water, in a well glazed earthen pot, with
a narrow mouth, for eight hours, which hop clofe,
that none of the virtue may exhale ; when they have
infufed fo long, heat the water again, fqueeze them
out, and put in three pounds more of rofe-leaves, to
infufe for eight hours more, then prefs them out very
hard ; then to every quart of this infufion add lour
pounds offine fugar, and boil it to a fyrup.

To make Conferve of Hips.
Gather hips before they grow foft, cut off the heads

and ftalks, flit them in halves, take out all the feeds
and white that is in them very clean, then put them
into an earthen pan, and ftir them every day, or they
•will grow mouldy. Let them ftand till they are foft
enough to rub through a coarfe hair fieve, as the pulp
comes take it off the fieve; they are a dry berry, and
will require pains to rub them-through ; then add its
weight in fugar, mix them well together, without
boiling, and keep it in deep gallipots for ufe.

Cakes, Cheesecakes, Custards, &c.
To make a Pound Cake,

TAKE a pound of butter, beat it in an earthen
pan with your hand one way, till it is like a

thick cream, then have ready twelve eggs, only fix
whites, and beat them up with the butter, beat in a
pound of fugar, a pound of flour, and a few carrawny
feeds ; beat all well together for an hour, butter your
tin, then put in the cake, and bake it an hour in a
quick oven. Some like h pound of currants in it.

To make a 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, then add
a pound and a halt of butter, fix eggs without the



whites, four pounds of currants, half a pound of
fugar, a nutmeg, and a little fait, work it very well,
and let it ftand an hour by the fire ; then work it
again, and bake it an hour and a half. Take-care
the oven be not too hot.

To make an exceeding fine Plionl Cake.
Take a quarter of a peck of the beft flour, dry it,

wafh and pick clean three pounds of currants, feC
them before the fire to dry, half a pound of blanched
almonds, beaten fine with rofs water, half a pound of
raifins of the fun, wafhed, fioned and Hired fraall, a
pound of butter melted with a pint of cream, but it
mull not be put. in hot, half a pint of aie-yeaft, a
pennyworth ot faffron fteeped in a pot of fack, ten or
twelve eggs, half the whites, a quarter of an ounce
of cloves and mace, one large nutmeg grated, a few
carraway feeds, candied orange, citron, and lemon-
peel fliced; you muft make it thin, or there mull be
more butter and cream ; perfume it with ambergreafe,
tied in a muflin bag, and fteeped in the fack all night.

Icetng for a Plu??ib Cake.
Beat a pound and a hall of treble-refined fugar, fift

it through a fine fieve, and put it into a bowl, with
the whites of five eggs well whilked, a bit of gum
dragon the fize of a nutmeg) diftblved in rofe-
water; whisk it an hour till it grows white and thick;
if it is thin, it will run off the cake. When the cake
is baked, take it out of the pan, and put it on a tin,
then fpread on half of the icing with a knife dry it in.
the oven, take it our, and fpread on the other half,
then dry it as before. This will make it look much
whiter than laying it on at once.

To make a Butter Cake.
You muft take a difli of butter, and beat it like cream

with your hands, two pounds of fine fugar well beat,
three pounds ot flour well dried, and mix them in with
the butter, 24 eggs, leave out half the whites, and
then beat all together for an hour. Juft as you put it
into the oven, put in a quarter of ounce ofmace, a nut-
meg bear, a little fack or brandv. and feeds or cur-

rants, juft as you pleafe.



To make a good Seed Cake,
Talce two pounds of butter beaten to a cream, a

quarter of a peck of flour, a pound and three quarters
of fine fugar, three ounces of candied orange-peel and
citron, one ounce of carraway-feeds, ten eggs, and
but five whites, a littlerofe-water, a few cloves, mace,
and nutmeg, fome new yeart, and half a pint of
cream, then bake it in a hoop, and butter your paper;
when it is baked, ice it over with the whites of eggs
and fugar, and fet it in the oven again to harden.

To wake a light Seed Cake.
Take half a quarter of a peck of flour, fome ginger,

three eggs well beat, three fpoonfuls of ale yea ft, half
a pound of butter, and fix ounces of fine fmooth car-
raway feeds, and work it warm together with your
hand.

To make a cheap Seed Cake.
Put a pound and a half of butter in a fauce-pan,

with a pint of new' milk, fet it on the fire, take a
pound of fugar, half an ounce of all all-lpice beat
fine, and mix them with half a peck of 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 carraway feeds or currants, and
bake it in a quick oven.

N. B. If you make two cakes they will take an hour
and a half baking.

To-make little fine Cakes ,

One pound of flour, half a pound of fugar, beat
half a pound of butter with your hand, mix all well
together, and bake it in little cakes.

To make Shrewjherry Cakes.
Take two pounds of flour, a pound of fugar, finely

fearched, mix them together, (take out a quarter of a
pound to roll them in) take four eggs beat, four
fpoonfuls of cream, and two fpoonfuls of rofe-water;



beat them well together, and mix them with the flour
into a pafte, roll them into thin cakes, and bake them
in a quick oven.

To ?nake Queen Cakes.
Take one pound of butter, three quarters ofa pound

offugar beaten and lifted, put it down before the fire
to warm, then beat it for half an hour; put in one
pound of fine flour, eight eggs well whisked, a nut-
meg, and cinnamon beaten, a few almonds Ihred, and
one pound of currants ; mix it well together, butter
feme final! pans and put it in, with a bit of lemon and
orange peel on the top, and a little fugar dufted on
them, then bake them fifteen minutes in a moderate
oven. Make them without currants, if you chufe.

To make Wigs.
Rub ten ounces of butter, and ten ounces of fugar

into three pounds and a half of flour, till it is like
grated bread, adding to it a little nutmeg, and a few
carraway feeds ; make a hole in the middle, and put
in half a pint of thick ale yeafl, three eggs, and as
much warm milk as will make it into a light pafte;
roll it out, and make it into eighteen wigs; fet them
on tins, a little diftance from the fire, (for one hour)
to rife, then bake them in a quick oven.

To make Baih Cakes.
Take two pounds and a half of flour, rub into

it three quarters of a pound of frefli butter, and
half a pound of fugar; rub it till it is like grated
bread; add three quarters of a pound of currants
wafhed and dried, grate into it half a rice of ginger,
half a nutmeg, three eggs beaten, half a pint of thick
ale yeaft, and four fpoonfuls of fack; then make a hole
in the middle of the flour, put In the yeaft and eggs,
and as much warm milk as will make it into a light
pafte; make it into eighteen little cakes, put them on
tins, fet them in a warm place to rife, wafli them over
with egg, ftrew them over with carraway comfits, and
bake them in a quick oven for half an hour.



To make Pepper Cakes.
Take half a gill of fack, half a quarter of an ounce

of whole white pepper, put it in and boil It together
a quarter of an hour, then take the pepper out, and
put in as much double-refined fugar as will make it
like a pafta. then drop it in what lhape you pleafe on
plates, and let it: dry itfelf.

To make Ginger-bread Cakes or Nuts.
Take three pounds and a half of flour, three ounces

of rice ginger beaten and lifted, three ounces of car-
raway feeds bruited, and three quarters of a pound of
fugar; mix them well together, make a hole in the
middle, melt three quarters of a pound of butter in a
fauce-pan, put to it three pounds and a half of treacle;
let itjufl warm, put it into your flour with four eggs,
beat it well for half an hour with a wooden fpoon,
then put into it half a pound t f lemon and orange peel;
butter the cake-pan, put it in, and bake it in a leak-
ing oven two hours and a half. You may let Hand to
cool, then make it into nuts, and bake them on tins.

To make Mackerocns.
Take a pound of almonds, let them be well fealded,

blanched, and thrown into cold water, then dry them
in a cb'th, and pound them in a mortar, moiflen them
with orange-flower water, or the white of an egg,
left they turn to oil ; afterwards take an equal quan-
tity of fine powder fugar, with three or four whites
of eggs and fome milk, beat all well together, and
ihape them on wafer-paper, with a fpoon round.
Bake them on tin.

To make Btfcuits.
Beat up fix eggs with two fpoonfuls of rofe-water

and fack, then add a pound of fugar powdered, and
a pound of.flour; mix them into the eggs by degrees,
and an ounce of coriander feeds, mix all well together,
fhape them on white thin paper, or tin moulds, in
any form you pleafe; beat the white of an egg, rub
them over with a feather, and duft fine fugar over
them; fet them in a flow' oven till they rife and come



to a good colour, take them out, and when you have
done with the oven, if you have no drove to dry them
in, put them into the oven again, and let them Hand
all night.

To make Buns.
Take two pounds of flour, a pint of yeaft, pul a

little fack in the yeaft, and three eggs beaten, knead
all together with a little warm milk, a little nutmeg,
and a little fait; then lay it before the fire till it riles
very light, then knead in a pound of freih butter, a
pound of rough carraway comfits, and bake them in
a quick oven, in what fhape you pleafe, on floured
paper.

To make Cheefe-Cakcs.
Take the curd of a gallon of milk, three quarters of

a pound of butter, two grated bil’cuits, two ounces of
blanched almonds pounded with forae orange-flower
water, half a pound of currants, feven eggs* fngar
and fpice; beat it up with a little cream till it is very
light, then fill your cheefe-cakes.

To make Rice Cheefe-Cakes.
Boil two quarts of cream or milk a little while,

with whole mace and cinnamon, then take it off the
fire, take out the fpice, and put in half a pound of
rice-flour, make it boil, ftirring it together, then take
it off, and beat the yolks of twenty-four eggs, et it
on the fire again, and keep it continually (lining till
it is as thick as curds ; add half a pound of blanched
almonds pounded, and fweeten it to your palate; or,
if you chufe, you may put in half a pound ofcurrants,
picked and rubbed in a clean cloth.

To make Lemon Cheefe~Cakes.
Tate two large lemon peels, boil and pound them

well together in a mortar, with about fix ounces of
loaf fugar, the yolks of fix eggs, and half a pound of
frefh butter; pound and mix all well together, and
fill the patty-pans about half full. Orange cheefe-
cakes are done the fame way, only yen boil the peel
in two or three waters, to take out the bitternefs. .



To make Almond Cheefe-Cakes.
Take half a pound of Jordan almonds, and lay them

In cold water all night, the next morning blanch them
in cold water; then take them out, dry them in a
clean cloth, and beat them very fine in a little orange-
flour water ; then take fix eggs, leave out four whites,
beat and ftrain them, then half a pound of white
fugar, with a little beaten mace; beat all well to-
gether in a marble mortar, take ten ounces of frefii
butter, melt it, a little grated lemon-peel, beat them
with the other ingredients, mix all well together, and
fill your pans.

An excellent Pajle for Cufards.
Take a pound of flour, twelve ounces of butter, the

yolks of four eggs, fix fpoonfuls of cream, mix them
together, let them hand near twenty minutes, then
work it up and down, and roll it very thin.

To make a Cujlard.
Boil a quart of cream or milk, with a flick of cin-

namon, large mace, and a quartered nutmeg; when
half cold, mix it with eight yolks of eggs, and four
whites well beat, fome fack, fugar, and orange-
flower water; fet all on the fire, and ftir it till the
froth rifes, which fkim off; then drain it, and fill
your crufts, which fhould be firfl dried in the oven,
and which you fhould prick with a needle before you
dry them, to prevent their rifing in bliflers ; or you
may put it in cups, without the pafle.

To make an Almond Cujlard.
Take a quart of cream, put it in a ftew-pan with a

flick of cinnamon, two blades of mace, and three
laurel leaves; boil it, and fet it to cool; blanch two
ounces of fwcet almonds, beat them fine in a marble
mortar with rofe-water, mix it with cream, and fweet-
cn it to your tafte; fet it on a flow fire, ftirring it till
it grows thick; do not let it boil, for it will curdle ;

ftir it till it is almoft cold, and put it in the cups.



To make plain Cujlards.
Take a quart of new milk, fweeten it to your tafte,

grate in a little nutmeg, beat up eight eggs well,
leave out half the whites, ftir them into the milk, and
bake it in china dilhes; or put them in a kettle of
boiling water, taking care the water does not come
above half way up the bafons, for fear of its getting
into them; you may add a glafs of brandy, or fome
role- water in the making.

To male a Cream Cujlard.
Grate the crumb of a penny loaf very fine, and mix

it with a good piece of butter, and a quart of cream,
beat the yolks of twelve eggs with cream, fweeten
them with fugar, let them thicken over the fire, make
your cuilard (hallow, bake them in a gentle oven, and
when they are baked, ftrew fine fugar over them.

To make a Rice Cujlard.

Firft boil a quart of cream with a blade or two of
mace, then put to it boiled ground rice, well beaten
with the cream, mix them together, and ftir them wxll
all the while it boils; and when it is enough, take it
off, and fweeten it as you like, and put in a little
role-water, and ferve It cold.

SYLLABUBS, CREAMS, and FLUMMERY.

To make a fine Syllabubfrom the Cow.

SWEETEN a quart of cyder with double refined
fugar, grate a nutmeg into it; then milk the cow

into your liquor, when you have added what quantity
of milk you think proper, pour half a pint or more
(in proportion to the quantity of fyllabub you make)
of the fweeteft cream over it.

A whipped Syllabub.
Take two porringers of cream and one of white wine,

grate the fkia of a lemon, take the whites of three



eggs, fweeten it to your tade, then whip it with a
whilk, take off the froth as it rifes, and put it in your
iyliabub glades, and they are fit for ule immediately.

To make afine Cream.
Take a pint of cream, fweeten it to your palate,

grate fome nutmeg, put in a fpoonful of orange flower
water, rofe-water, and two fpoonfuls of fack, beat
up four eggs and two whites, ftir it all together one
way over the fire till it is thick, then pour it in cups.

Lemon Cream.

Take the juice of four iarge lemons, half a pint of
■water, a pound of double-refined fugar beaten very
fine; mix ail together and drain it, fet it on a gentle
fire, ftirring it all the while, and fkim it clean ; put
it into the peel of one lemon when it is very hot, but
not to boil; take out the lemon peel, and pour it into
china diflies, and fervc it up.

Orange Cream.
Take four large Seville oranges, grate off the rind,

and put it in a bafon with a pint of water, and the
juice of the oranges; let it (land one hour, add fix
eggs, leaving out three yolks; whific it all well toge-
ther, drain it into a dew-pan, with as much fugar as
will fv/eeten it; fet it on the fire, dir it ail the time,
and when it grows thick, take it off, and ferve it up
in jelly glades on a falver or defect frame, or in a
glafs bowl.

Rafpberry Cream.
Put one pint and a halfof cream Into a china bowl,

add to it half a tea fpoonful of cochineal, to give it a
colour, whilk it to raife a froth, and as it rifes, take
it off, and lay it on a fieve; when you have got as
much froth as will ferve to cover the cream, put into
your bowl half a pound of rafp jam, mix it well toge-
ther, drain it through a fieve to take the feeds quite
out of it; put it into a glafs bowl or deep china difh,
and the froth over it. It is proper for a corner difh
for a fecond courfe, or a middle difh for fupper. *



Whipped Cream.
Take a quart of thick cream, the whites of eight

eggs beaten with half a pint of fack; mix it together,
fweeten it to your tafte with double-refined fugar;
you may perfume it (if you pleaie) with mufk or
ambergreafe tied in a rag, deeped in the cream.
Whip it up with a whifk:, and a piece of lemon-peel
tied in the middle of the whifk. Take off the froth
with a fpoon, and lay it in your glades or bafons.

To make a Triple.
Cover the bottom of a dilh or bowl with-Naples

bifcnits broken in pieces, mackeroons broke in halves,,
and ratifia cakes. Juft wet them through with fack,
then make a good boiled cuftard not too thick, and
when cold pour it over them, then put a fyllabub
over that. Garnifli with ratifia cakes, currant jelly,
and flowers.

Flummery.

Take a large calf’s foot, cut out the great bones
and boil them in two quarts of water, then (train it
off, and put to the clear jelly half a pint of thick
cream, two ounces of fvveet almonds, and an ounce of
bitter almonds beaten together. Let it juft boil, and
then drain It off; when it is as cold as milk from the
cow, put it in cups or glaffcs.

JELLIES and JAM S.

Calf's Feet Jelly.

BOIL two calves feet in a gallon of water, till it
comes to a quart, then ftrain it, let it ftand till

colei, skim off all the fat dean, and take the jelly up
dean. If there is any fettling in the bottom, leave it;
put the jelly into a fauce-pan, with a pint of mountain
wine, half a pound of loaf fugar, the juice of four
large lemons, beat up fix or eight whites of eggs with,
a whisk, then put them into a fauce-pan, and ftir all



together well till it boils. Let it boil a few minutes.
Have ready a large flannel bag, pour it in, it will run
quick through, pour it in again till it runs clear, then
have ready a large china bafcn, with the lemon-peels
cut as thin as poffible, let the jelly run into that bafon ;

and the peels both give it a fine amber colour, and
alfo a flavour; with a clean filver fpoon fill your
glafles.

Hartlhortt Jelly.
Take half a pound of hartlhorn, and put it into an

earthen pan, with two quarts of fpn’ng water, cover it
dofe and fet it in the oven all night, then firain it
into a pipkin with half a pound of double refined
fugar, half a pint of Rhenilh wine, the juice of three
or four lemons, three or four blades of mace, and the
whites of four or five eggs well beaten, and mix it fo
that it may not curdle. Set it on the fire till there
arifeth a thick fcurn, run it through a napkin or jelly
bag, and turn it up again till it is all quite clear.

llafplerry Jam.
Take a pint of currant jelly and a quart of rafp-

berries, bruife them well together, fet them over a flow
fire, flit it till it boils,- let it boil five or fix minutes,
put it in your pots, and keep It for ufe.

Of MADE WINES, &c.
Ohfervalions on Made Wines.

BEFORE you begin to make wines, have all your
utenfils abfolutely clean and Tweet, and make

more than will fill your calk, for it wades in working;
and will require filling up. Let them be kept twelve
months in the calk. If at that time it is not fine, draw
a pint, and put half an ounce of ifinglafs into it, and
let it (land four days to difiblve, ftirring it twice a*
day ; return it into the calk, ftirring it well about,
and bung it very clofe, though raife the fpile to
give it vent; the fame do to every wine when bunged
down, or the cask is in danger. When quite fine,
bottle it, and put a piece of fugar into each bottle ;

and fallow your receipts in every other particular.



Goofeherry Wins.
To eight gallons of water add thirty pounds of

fugar, boil it for ten minutes; when it is near cold,
add to it (xxty pounds of ripe goofeberries bruized,
with three fpoonfuls of yea ft; let it ferment for three
days, ftrain it through a fleve, prefs the goofeberries
dry, tun it into a cask, and add to it two quarts of
brandy. When it has done fermenting, flop it ciofe
down for twelve months, then bottle it.

To make Orange Wine.
To five gallons of water put eighteen pound? of lump*

fugar, bod it for fifteen minutes, and put it into a
clean tub; when it is near cold, add to it the juice of
fifty oranges, the rinds of ten pared very thin, and a
little yeaif; let it ferment for two days, birring it
three times a day; then ftrain cut the rind, and tun
it with the juice of fix lemons made into a fyrup, with
one pound of fugar ; add two quarts of brandy ; when
it has done working, flop it ciofe down, keep it twelve
months, and bottle it.

To make Raflpherry Wire.
Take fome fine rafpberries, bruife them with the

back of a fpoon, then ftrain them through a flannel
bag into a flone jar. To each quart of juice put a
pound of double-refined fugar, Air it well together,
and cover it dole; let it ftand three days, then pour
it off clear. To a quart of juice put two quarts of
white wine, bottle it off; it will be fit to drink in a
week. Brandy mads thus is a very fine dram, and a
much belter way than fieeping the rafpberries.

To make Elder-flower Wire, very like Frontiniac,
Take fix gallons of fpring water, twelve pounds of

white fugar, fix pounds of raifins of the fun chopped.
Boil threfe together one hour, then take the flowers of
elder, when they are falling, and rub them off to the
quantity of half a peck. When the liquor is cold,
put them in, the next day put in the juice of three
lemons, and four fpoonfuls of good ale yeafl. Let it
ftand covered up two days, then drain it off, and put
it in a veilel fit for it. To every gallon of wine put a



quart of Rhenifh, and put your bung lightly on a
fortnight, then Hop it down clofe. Let it hand fix
months; and if you find it is fine, bottle ifc off.

To make Elder Wine to imitate Port.
' . . n.

Bake the elder berries, flrain the juice through a
fieve, and to a gallon of juice put four gallons of cy-
der and ten pounds of lump fugar, with a little yeafl;
let it ferment together three days, flirting it twice a
day, and tun it into a calk that will juft hold it; add
to it one quart of brandy. When it has done fer-
menting, flop it clofe down for twelve months, and
bottle it.—lf the cyder be right good, it will drink
very little inferior to Port wine.

To make Raijin Wine.
Pick thirty pounds of Malaga raifins clean from the

flalks, chop them a little, put them in a tub, and
pour on them five gallons of water; let them Hand to
ferment for ten days, ftrain them through a fieve, and
prefs the raifins dry. Put it into a calk with a quart
of brandy; when it is done fermenting. Hop it dole
down, but do not put the peg too tight in.

To make Black Currant Wine.
Boil fix gallons of water, put it into a tub, and

when it is near cold, add to it thirty fix pounds of
black currants bruized; let them Hand for two days,
and ftrain the juice through a fieve; add to it twenty
pounds of loaf fugar, and a little yeaft ; let it Hand
for three days, fiirring it three times each day; tun
it into a barrel, with two quarts of brandy ; when it
has done fermenting, flop it clofe down, keep it fox'
twelve months, and then bottle it.

To make Balm Wine.
Boil four gallons of water with fourteen pounds of

fugav for three quarters of an hour, and put it into a
tub; add to it four pounds of the tops of balm when
they are in flower; bruife them a little, put to it a
little yeaft, let it Hand two days, then ftrain and tun
it. When it has done working, put to it a pint and
a half of brandy, flop ilclofe down, keep it fix months.
then bottle it.



RULES for BREWING.

CAR.E rmift be taken in the firft place to have the
malt clean ; and after it is ground, it ought to

ftand four or five days.
For ftrong Odober, five quarters of malt to three

hogfheads, and twenty-four pounds of hops. This will
afterwards make two hogfheads of good keeping fraail
beer, allowing five pounds of hops to it.

For good middling beer, a quarter of malt makes a
hoglhead of ale, and one of final! beer; or it will
make three hogfheads of good fraail beer, allowing
eight pounds of hops. This will keep all the year.
Or it will make twenty gallons of Urcng ale, and two
hogfheads of fmall beer that will keep all the year.

If you intend your ale to keep a great while, allow
a pound of hops to every bufhel; if to keep fix months,
five pounds to a hogfhead; if for prelent drinking,
three pounds to a hogfhead, and the lofted and cleared
water you can get.

Obferve the day before to have all your velfels very
clean, and never ufe your tubs for any other ufe ex-
cept to make wines.

Let your calks be very clean the day before with
boiling water ; and if your bung is big enough, fcrub
them well with a little birch broom or brulh; but if
they be very bad, take out the heads, and let them
be fcrubbed clean with a hand-brulh and land and
fullers-earch. Put on the head again and fcald them
■well, throw into the barrel a piece of unflacked lime,
and flop the bung clofe.

The firft copper of water, when it boils, pour into
your mafh-tub, let it be cool enough to fee your face
in; then put in your malt, and let it be well maflied,
have a copper of water boiling in the mean time, and
when you? malt is well walked, fill your malhing-tub,
ftir it well again, and cover it over with the lacks.
Let it ftand three hours, then let a broad fhallow tub
under the cock, let it run very fofcly, and if it is thick
throw it up again till it runs fine, then throw a hand-
ful of hops in the under tub, and let the malh run
into it, and fill your tubs till all is run off. Have



water boiling In the copper, and lay as much more on
as you have occafion for, allowing one third for boil-
ing and wafte. Let that hand an hour, 'boiling more
water to fill the mafh-tub for fmall beer ; let the fire
down a little, and put it into tubs enough to fill your
mafh. Let the fecond maih be run off, and fill your
copper with the find: wort; put in part of your hops,
and make it boil quick. About an hour is long
enough ; when it is half boiled, throw in a handful of
fait. Have a clean white wand and dip it into the
copper, and if the wort feels clammy, it is boiled
enough; then flacken your fire, and take oil' your
wort. Have ready a large tub, put two Hicks acrofs,
and fet your draining balket over the tub on the fticks,
and drain your wort through it. Put your other wort
on to boil with the red of the hops; let your mafh be
fill] covered again with water, and thin your wort
that is cooled in as many things as you can; for the
thinner it lies, and the quicker it cools, the belter.
When quite cool, put it into the tunning tub. Mind
to throw a handful of fait into every boil. When the
malh has hood an hour draw it off, then fill your
mafh with cold water, take off the wort in the copper,
and order it as before. When cool, add to it the firlb
in the tub; fo fooa as you empty one copper, fill the
other, lb boil your fmall beer well. Let the la ft mafii
run off, and when both are boiled with frelh hops,
order them as the two firft boilings; when cool,
empty the mafh-tub, and put the fmall beer to work
there. When cool enough, work if, fet a wooden
bowl full of yeah in the beer, and it will work over
with a little of the beer in the boil. Stir your tun up
every twelve hours, let it (land two days, then tun it,
taking off the yeaft. Fill your veffels full, and fave
forne to fill your barrels; let it hand t'H it has done
working, then lay on your bung lightly for a fort-
night, after that ficp it as dofe as you can. Mind
you have a vent-peg at the top of the veffel; in warm
weather, open it, and if your drink hifies, as it often
will, Icoien it till it has done, then flop it clofe again.
If you can boil your ale in one boiling it is bell, if
your copper will allow 7 of it; if not, boil it as conve-



nlency ferves. The ftrength of your beer mull be ac-
cording to the malt you allow, more or lefs ; there is
no certain rule.

When you come to draw your beer, and find it is
not fine, draw off a gallon, and fet it on the fire, with
two ounces of ifinglafs cut fmall and beat. Diflblve it
in the beer over the fire; when it is all melted, let it
Hand till it is cold, and pour it in at the bung, which
mull Jay loofe on till it has done fermenting, then Hop
it clofe for a month. /

Take great care your calks are not mndy, or have
any ill tade; if they have, it is the hardell thing in
the world to fweeten them.

You are to walk your calk with cold water before
you fcald them, and they fhould lie a day or two
leaking, and clean them well, then fcald them.

xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

The Order of a Modern BILL of FARE for each
Month, in the Manner the Diflies are to be placed
upon the Table.

JANUARY.
Firjl Courfe,
Cod’s Head

Scotch Collops, Petit Patties.
Leg,of Lamb. Chefnut Soup. Boiled Chickens.

Raifolds. Tongue.
Road Beef.

Second Courfe .

Roalled Turkey.
Marinated Smelts.

Sweetbreads. Jellies.
Mince Pies.

Larks.
Almond Checfecakes Lobfters.

Woodcocks.



FEBRUARY.

Flrfi Courfe.
Dilh of Fift. '• :

Chickens. Mutton Collops.
Ham. Pea Soup. Rump of Beef

a la Daube.
Port Cutlets. ~ , „

Sauce Robert. I'renchPye.

Fillet of Veal.

Sfi.ccnd Courfe.
Wild Fowls,

Cardoons. Stewed Pippins.
Scollopt Oyflers. Epergne. Ragout Melle.

Tartlets. Artichoke Bottoms.
Hare.

M ARCH.
Firjl Courfe.

Stewed Carp or Tench.
Sheeps Rumps. Fillet of Pork.

Beef Steak Pye. Soup Lorraln. Almond Pudding.
Veal Col lops. Calves pars.

Chine of Mutton and
Stewed Celery.

Second Courfe.
A Poulard Larded.

Blancmange,
.

Prawns.
Ragou’d Sweet- » tvo, Fricafee of

breads. A Tnflc - Rabbits.
Crawfilh. Stewed Pears.

Tame Pigeons.



A P R I L.
Firji Courfe.

Crimp Cod and Smelts
Boiled Chickens. Cutlets a la

Maintenon.
Pigeon Pye.

Lambs Tails ;
Spring Soup. Beef Tremblong.

Tongue.la Bailie me I
Loin of Veal.

Second Courfe.
Ducklings.

Afparagus. Black Caps.

Road Stveetbreads. Jellies and
Syllabubs. Oyfter Loaves.

Muihrooms.Tanfey.
Ribs ofLamb.

m a y.

Firji Courfe.
Calvert’s Salmon broiled.

Rabbits with
Onions.

Pigeon Pye
railed.

Os Palates.

Alparagus.
Goofeberry Tarts.
Lanab Cutlets.

Vermicelli Soup.

Chine of Lamb.
Second Courfe.
Green Goofe.

Epergne.

lloafl Chickens.

Collared
Mutton,

Maccaroni
Trout.

Martelot of
Tame Duck.

Cocks Combs.
Cuflards.

Stewed Celery.



JUNE.
Firji Courfe.

Turbot.
Chickens,

Lamb Pye.
Veal Cutlets,

Harrico
Green Pea Soup. Ham.

Orange Pudding.
Haunch of Venifon

Second Courfe.
Turkey Poults.

Pears.
Fricafee ofLamb,

Apricot Puffs. Lobflers.
Fruit. Roafted Sweetbreads.

Cherry Tart. Artichokes.Smelts.
Roafted Rabbits.

JULY.
Firft Courfe.

Mackarel, See ,

Bread of Veal
a la Braife.

Venifon Pady.
Chickens.

Pulpeton.

Herb Soup. Neck ofVenifon.
Mutton Cutlets,

Boiled Goofe and
Stewed Red Cabbage.

Second Courfe.
Road Turkey.

Stewed Peas.
Sweetbreads.

Apricot Tart.
Fruit. Fricafee of Rabbits.

Cudards. Biaiz’d Pippins.
Road Pigeons.



AUGUST.

Firfi Courfe.
Stewed Soals.

Fillets of Pigeons.
French Patty.

Turkey a la Daube.
CrawHfh Soup. Tongue.

Rolard of Beef
Palates.Chickens,

Fillet of Veal.

Second Courfe,
Roaft Ducks.

Maccaront. Fillets of Soals.
Cheefe Cakes.

Matelot of Eels.
Jellies. Apple Pye.

Fricafee of
Sweetbreads.

Leveret.

SEPTEMBER.
Firji Courfs,
Pifti of Fifh.

Chickens. Veal Collops.
Pigeon Pye. Gravy Soup, Almond Tourt.

Harried of Mutton. Ham.
Road Beef.

Second Courfe,
Wild Fowls.

Peas. Ragou’d Lobders.
Sweetbreads. Fruit. Fry’d Piths.

Fry’d Artichokes.Craw&lh.
Partridges,



OCTOBER.
Firji Courfe.

Cod and Oyfter Sauce.
Jagged Hare.

French Patty.
Small Puddings.

Fillet of BeefAlmcnd Soup.
larded and roafted.
Torrent de Veau.Chickens.

Tongue and Udder.

Second Courfe,
Pheafant.

Stewed Pears.
Roaft Lobfters.

White Fricalee.

Muftirooms.
Jellies, Oyfter Loaves.

Pippins.
Turkey.

NOVEMBER.

Firji Courfe.
Dilh of Fiftx.

Veal Cutlets. Ox Palates.
Leg of Lamb
and Spinage.

Harrico.

Boiled Turkey
and Oyfter Sauce.
Beef Collops.

Vermicelli
Soup.

Chine of Pork.

Second Courfe.

Woodcocks.
Sbeeps Rumps.
Oyfter Patty.
Blancmange.

Crocan.
Ragou’d Lobfters

Lambs Ears,
Fruit.

Hare.



DECEMBER.
Firft Courfe.
Cod’s Head.

Chickens.
Pudding.

Fricandau of Veal.
Stewed Beef. Calves FeetPye.

Fillet of Pork
■with lharp Sauce. Tongue.

Chine of Lamb,

Second Courfe.
Wild Fowls.

Lambs Fry.
Gallantine.
Prawns.

Sturgeon
Jellies. Savory Cake,

Mulhrooms.
Partridges.

GRAVIES and SAUCES.

CUT fome carrots, turnips, onions, fweet herbs,
cbabbots, fome cloves, black and clove pepper.

Jet youi roots be cut in flices, put them in a dew pan
with a piece of butter, (fir them over the fire with a
wooden fpoon for half an hour, let them be brown,
put to it two quarts of boiling water, a handful of
peafe, and a few mulhrooms; let it (lew for one hour,
drain it off, and ufe it under roads, or inragoos, and
made dilhes.

To make Ironun Gravy.
Cut three pounds of a leg of veal, and two pounds

of lean beef, in thin dices, lay it in a Hew pan with
one carrot, one turnip, one onion, and a bunch of
fweet herbs, feme whole black and clove pepper, fet
it on the fire to brown, have ready three quarts of
boiling water, and when the bottom of the ftew-pan



is quite brown, (but not burnt) put in your water,
and Jet it fimmer (lowly for one hour and a half, then
(train it, and keep it for ufe in a cool place.

jTo make ‘white Gravy .

Put two pounds of a leg of veal into a dew-pan, fet
it on the fire to draw for ten minutes, but do not let
it brown; add to it two quarts of water or broth,
fome carrots, turnips, one onion, and a bunch of
fweet herbs, fome whole pepper, mace, and cloves,
fet it on the fire, and let it (lew for two hours, then
firain it, and keep it for ufe in a cool place.

To make Guilts.
Take two pounds of a leg of veal, one pound of

ham cut in dices, and an old hen, four large onions,
two turnips, two carrots, a bunch of fweet herbs,
and a little cellery, fome black and clove pepper, and
mace, and fet them on the fire to draw ; let your
itew-pan be quite brown, but not burnt, add to it
three quarts of boiling water, let it ftevv (lowly for
two hours, thicken it up with two fpoonfuls of flour,
mixed with water, let it fimmer for five minutes, pafs
it through a drainer with a wooden fpoon, fet it by
in a mug, and keep it for ufe in a cool place.

Saucefor a Green Goofe,
Pound a handful ofgreen wheat in a mortar, fqueeze

the juice through a (ieve into-a dew-pan, add a piece
of fugar, and pour to it a quarter of a pint of thick
melted butter, make it quite hot, add to it a quarter
cf a pint of green goofe berries fcalded, and ferve it
up in a boat. If you have no wheat, green it with
ipinage juice.

Saucefor roajled Venifon or Hare.
Take a little red wine and water, a (lick of cinna-

mon, a blade of mace, and a little grated white bread,
let it dew a little, add a bit of fugar, and ferve it up
in a boat.



Currant Jelly Saucefor Venifon,
Put half a pound of currant jelly in a ftew-pan,

with two tea cups full of red wine, let it boil for five
minutes, ftirring it all the lime, pour it into a fauce-
boat, and ferve it up hot.

Gravy Sauce for Venifon and Wild Fowl,
Put half a pint of brown gravy into a (lew-pan,

peal five fhalots, cut them very fine, and put them
into the gravy with two fpoonfuls of vinegar, to give
it a fharp tafte, a little pepper and fait, put it into a
boat, and ferve it up hot.

Apple Sauce for a Stubble Goofe or roafi Pork.
Pare fix apples, cut them into flices, and put them

into a fauce-pan with fome water, fet them on the
ftove to fiew gently; when they are tender, bruife
them, add a little butter and fugar, ttir them, put
them into a fauce-boat, and ferve it up hot.

Sauce for a Hare.
Chop two fpoonfnls of capers very fine, put them

into a (lew pan with half a pint of brown gravy, a
fpoonful of iby or catchup, and a final! piece of an-
chovy, Jet it firnmer, add a little Cayen, and thicken
it up with butter and flour; when your hare is roafted,
difh it up with the fauce under it.

Sauce for roafted Rabbits.
Take their livers, cur off the gall, and boil them

with a little parfley for one quarter of an hour, cut
the parfley by itfelf, and the liver bv itfelf, mix them
together with fome good melted butter; when your
rabbits are roafted, dith them up with your fauce un-
der them. .

Sauce for boiled Carp cr Tench.
Take half a pint of gravy, and two tea-cups full of

red wine, two anchovies walked and chopped, two
onions (luck with cloves, and a bit of horfe-radifii,
let it limmer for a quarter of an hour, thicken ic up
with fix ounces of butter, and a little flour, put it in-
to a boat, and ferve it up.



T? make Anchovy Sauce,
Wafh two anchovies clean, ftrip them from the

bone, chop them very fine, put them into a ftew-pan,
with a tea-cup full of brown gravy, a quarter of a
pound offrefh butter, feme flour, a little lemon juice,
a fpoonful of foy, a bit of horfe-radifh, fet it on the
fire, and ftir it all the time till it boils, take out the
horfe-radifli, pour it into a boat, and ferve it up.

Lohfter Sauce.
Crack the (hells of a boiled lobfler, take out the

meat, and cut it into dice half an inch fquare, put it
into a ftew-pan; if there is any fpawn, pound it in a
mortar, and put it to it, add fix ounces of fweet but-
ter, with a little flour. Come gravy, a little juice of
lemon, one anchovy, and a tea cup full of the liquor
in which the fifh was boiled, a blade of mace and a
little Cayen, boil them one minute, and ferve them
up in a fauce-boat.

Oyfler Sauce.
Open fixty cyders, put them into a ftew-pan, fet

them on the fire, and boil them for ten minutes, pour
the liquor clear from the fediment into a ftew-pan,
beard and wafh your oyfters clean, and put them to
it;, add fix ounces of butter, a little flour, and a little
lemon juice, fet it on the fire, and ftir it till it boils.,
pour it into a fauce-boat, and ferve it up, or pour it
over boiled turkeys or fowls'.

Shrimp Sauce.
Pick one gill of flmrnps, walh them clean, put them

into a ftew-pan, with one anchovy cut very fine a
tea-cup full of gravy, a quarter of a pound of butter,
with a little flour, and fome lemon juice, let it on the
fire, ftir it till it boils, put it in a fauce-boat, and
lerve it up.—MulTel and cockle fauce are made the
fame way.

Yin excellent Fifh Sauce.
Take two tea-cups full of white veal gravy, add

one fpoonful of capers chopt fine, two flices of horfe-
radilh, one onion, two cloves, and a quarter of an



anchovy, fet them on the fire, add a quarter of a
pound of butter, and a Jitlle flour, let it juft boil,
put it into a fauce-boat, and ferve it up.

White Saucefor Salt Fiji?.
Put half a pint of cream into a ftew-pan, let it boil

for ten minutes, throw in a little parfley fhred fine,
and a piece of butter and flour to thicken it, boil it
five minutes, ftirring it all the time; v;hen your fait
fifh is boiled, lay it in your difli, with this fauce over
it, and ferve it up hot for a firft courfe.

Egg Sauce for Salt Fijh.
Boil fix eggs hard, chop them, put them into half

a pound of melted butter, Jet it juft boil, put it into
a boat, and ferve it up.

Bread Sauce.
Put the crumbs of a halfpenny roll into a fauce-pan

with fome water and feme pepper-corns, one onion,
cut in flices, two ounces of butter, let it boil till the
bread is foft, beat it up, and add three fpoonfuls of
thick cream to make it white, let it juft fimmer, pour
it in a boat, and ferve it up. This is a proper fauce
for roaft turkey, pheafant, or partridge.

Cellery Sauce for roaft Mutton.
Take the white ends of cellery, cut in lengths one

inch and a half, let it fimmer in boiling water for ten,
minutes, take it out, and put it into a ftew pan, with
half a pint of brown gravy, let it ftew till tender, add
a little pepper and fait, put it into your difh under
roaft mutton or veal.

Cucumber Sauce.
Take fix large cucumbers, fplit them down the

middle, and take out the feeds, cut them in lengths
of one inch, and half an inch broad, add two onions
cut fmall, then put a piece of butter into a ftew-pan;
when it is hot, put in your cucumber and onions, fry
them for ten minutes, dull in a little flour, pepper
and fait to your tafte, add half a pint of brown gravy,
let them flew till tender, Hum off the fat, and ferve



them up hot in a fauce boat, or In a difh under road,
mutton or veal.

Rce Boat Sauce.
Cut fix large onions in frnall dice, then put three

ounces of' butter in a large ftevv-pan, when it is hot
put in your onions, let them fry till they begin to
grow brown, then duff in a little flour, and add half
a pint of brown gravy, let them flew till tender, and
flam off the fat; add a tea fpoonfiil of made muftard,
and a little pepper and fait to your fade.—This is an
excellent fauce to turkey legs, broiled pigs ears, and
neats feet.

To make Egg Sauce proper for roafled Chickens,

Melt your butter thick and fine, chop two or three
hard-boiled eggs fine, put them into a bafon, pour
the butter over them, and have good gravy in the
difh.

Chefnut Sauce.
Road two dozen chefnuts, peal off the fla’n, put

them into a little white gravy, let them dew {lowly on
a ftove for half an hour, then pour in a quarter of a
pint of melted butter, add a little fugar, and ferve it
up hot.

Sorrel Sauce for Turhit cr Tricandoe.
Pick two handfuls of garden forrel, wadi it, clean,

boil it for four minutes in water, drain it off, and
prefs the water from it, chop it fine, and put it in a
ftew-pan, with a piece of butter, a little.flour, two
tea-cups full of gravy, and a little pepper and fait, fet
it on the fire, and let it dew for ten minutes, during
it all the time, pour it into a boat, and ferve it up
with boiled turbit.—This fauce is proper to put into
a difh under fricandoes.

f I N J S,
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