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P O W E L L’s
COMPLETE

Book of ,

Plain and eafy Injlruttions for Roasting Butcher's,
Meat, &c.

For Roafling in General.
fr.;’ylr H E N you want any thing very

(mall or thin, make a little brifk Fire,
W that it may be done quick and nice,

&XXXX* hut if it is a large Joint, let a good
*>..rh Fire be prepar’d, rake it clear out

at the bottom, and when your Meat is half done,
ft.ii* up a good bride Fire.

For Rorfling Beef.
When you road. Beef, makeu]) a drong lading

Fire, that it may penetrate into the heart o'7 the
Meat, clfe the mhde will be raw when the outfide
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is over done. When you think it is near enough,
,J o '

make your Fire burn brifker, in order to brown it.
While it is roafting, balle it often with its own
Dripping, and flour it well. The time for roafl-
ing is the fame with that of boiling, a quarter of
an Hour to every Pound of Meat.

If a Surloin or Rump, you mud not fait it, but
lay it a good Way from the Fire, bafre it once or
twice with Water and Salt, then with Butter; flour
it, and keep balling with its own dripping. When
the Smoak of it draws to the Fire it is near enough
done.

If the Ribs, fprinkle them with a little Salt
half an Hour before you lay it down; dry and flour
it, then butter a piece of Paper very thick and
fallen it on the Beef, put the buttered fide next
the Meat.

(PP Never fait your roaft Beef before you lay
it down to the Fire (except the Ribs) for that will
draw out the Gravy.

When you keep it a few Days before you drefs
it, dry it well with a clean Cloth, and flour it all
over, then hang it up where the Air may come to
it.

For Roajling Million.
All Joints of Mutton, except a Leg, requires a

brifker Fire then Beef. Bafle it with Butter, and
flour it often, but if it he very large, and you
fufpefl it to be Ram Mutton, bade it well on firll
laying it down with Water and Salt, and that will
take off the ranknefs. You mull abate fomewhat



of a quarter of an Hour of eadh Pound, especially
when you road a Shoulder or Neck.

Always take off the Skin of a Bread of
Mutton before you lay it down to the Fire.

To roof a Shoulder cf Mutton with Thyme.
Draw your Shoulder of Mutton, and when it if?

half roafted fave the Gravy, and cut a good deal of
the infide off it, and mince it grofs, and boil it in
a Difh with the Gravy and Thyme, Claret Wine
and fliced Nutmeg, and when your Shoulder is
roafted, lay it in the Dlfhwith fliccd Lemon, but
remember to Icotch your Mutton in reading, as
you do in boiling.

For roafling a Leg of Mutton with Cockles.
Stuff it all over with Cockles, then road it;

garniQi it with Horfe-raddifh.
To roajl a Leg or Shoulder ofMutton with Offers.
When you open the Oyders, fave the liquor,

then fealon them with Pepper, and a little Cloves
and Mace, and Herbs finely chopped, and the
yolks of 2 or 3 Eggs chopped fmall and fo’ ie Cur-
rants parboiled a little, then fluff your Shoulder
of Mutton thick with your Cyders, then feafon it
and lay it to the Fire and road it, then take the reft
ofyour Cyders, and boil them with a little White-
wine, and tome Butter, this is fauee for your
Shoulder of Mutton, whenyourOydcrsareopened
you may parboil them in their own liquor, then
take them out and feafon them—Or take a Leg
that has been two cv three Days butchered, duff
it all over with Oyders, then road it, and garnidi
with Horle raddidi.



To roll a Breajl of Mutton.
Fird bone the Mutton, then make a favory for-

ced meat for it, and wadi it with the batter of Eggs
tileryfpread the forced meat on it; roll it in a col-
lar and bind it with Pack-thread, then road it, put
under it a Regalia of Cucumbers.

To , /? a Chine of Mutton.
Fird raife up the fkin from the Chine-bone, a

little downwards; then lake fome dices of lean
Bacon fealoned with Pepper, and roll’d Givesand
Hired Pardey, and fpread them over the Chine,
and lay lards of Bacon over them, and turn the
fkin over it; tie the Chine with Tape and put
white Paper over to prevent difcolouring it, road
it at a clear Fire; in loading -throw Crumbs of
white Bread over it; when enough, ferve it with
a Regalia of Cucumbers.

For rovfling Mutton, Venifon Fafiion.
Get a fat Hind-quarter of Mutton and cut the

Leg like a Hauncdi of Venifoti, then rub it well
with Salt-petrc, and hang it in a mold place for
two Days., wiping it two or three times a Day
with a clean Cloth then put it into a pan, and hav-
ing boiled a quarter of an of Ounce AU-fpice in a
quart of red Wine, pour it boiling hot over your
Mutton, and cover it dole for two Hours, then
take it out, (pit it, lay it to the Fire and conil anily
bade it with the lame liquor and Butter. It you
have a good quick Fire, and your Mutton not very
large, it will be ready in a Hour and a half, then
take it up and fend it to Table with feme Gravy in
one Cup, and fweet fauce in another.



For roaflinr Veal.J o
If the Fillet, fluff it with Pardey, Marjoram and

Thyme, a ipdg of Savory, a final 1 Onion, a bit
of Lemon-peel, cut very bnall, Pepper, Salt, Mace
Nutmeg, Crumbs of Bread, four Eggs and a quar-
ter of a Pound of Putter or Marrow mixed with
a little Flour to make it fliff, put half of it into
the Udder, and the other half into the holes made
in the flefhy Part.

If a Shoulder, make Ue fame fort of Stuffing
and bade it with Milk till half done, then flour it
and bade il wiln Butter.

If a Bread, road it with the Caul on 'till it is
enough, and Skewer the Sweet-bread on the back-
fide the Bread; and when it is near done, take off
the Caul, bade it and dredge it with a little Foryv
All thele arc to be fent to Table with melted But-
ter, and garnifh with Diced Lemon.

If a Fillet or Loin not duffed, take care to paper
the Fat, that as little as polfible may be lod. All
Joints are to be laid at a didance from the Fire, till

forked, then nearer the Fire. When you lay it
down bade it with good Butter (except it be the
Shoulder, and that may be done the fame, if you
like it better) and when it is near enough, bade it
strain, and dredge it with a little Flour.

An admirable way to roojl a. Calves Head.
Take a Calves Head and boil it an Hour and a

half; when cold-, lard it with Lemon-peel and
then fpit it: when enough, make good favoury
Sauce, as you do for aha fil’d Head, and put into-
il forc’d Meat-balls, fryed,Sweet-breads, Eggs and



Clary, a little Bacon, fome TrufFels and Morels,
Muflirooms and Oyfters, and a little Lemon-juice
and mix it all well together with the fauce and
pour it over the Head,

Lamb or Veal.
All young Meats ought to be thoroughly done,

therefore do not take Lamb or Veal o*T the fpit
till you fee they drop a white Gravy.

For roafhnz Calves Liver.
Lard it well with large Dices of Bacon, fallen

it on the fpit, road at a gentle Fire, and ferve it
up with good Veal Gravy or melted Butter.

For roafling a Pig.
Take Sage Hired very fmall, grated Bread, Salt,

a little Pepper, and the Yolks of four Eggs, mix
them well with a little white Wine till they come
to a Confillency; then put them into the belly of
the Pig, few i.t up, and after having rubbed the fkin
over with Butter, put it on the fpit: Keeping it
continually balling and wipeing with a clean Cloth
and turning very fall till it is enough. One Hour
will roall a midJiifg Pig, if large more time mull
be allo&ved. When enough take the Pudding out
of the belly, mix it with Gravy and the brains of
the Pig: Sweet fauce is to be made the fame Way,
on'y add a few Currants, lome Sugar, Nutmeg,
and a little white Wine.

Another Way.
Take and wipe it quite dry with a clean Cloth, t

then take fome Crumbs of Bread, a piece of Cut-
ter, of each a quarter of a Pound, Pailcy, Thy me,
Sare, Sweet-majoram, Salt, Pepper and Nutmeg,



with the Yolks of two Eggs; mix them together,
and few it up in the belly, and then fpit it; flour
it very thick and lay it to the Fire,, taking Care
that your Fire burns well at both Ends, or hang a
a flat Iron in the middle of the Grate till it does;
continue flouring it till you find the Crackling hard
then wipe it clean with a Cloth wetted in fait and
water, and ballc it with Butter, When the Gravy
begins to run put your bafoas in the dripping pan
to receive it. When you find it is enough take
about a quarter of a Pound of Butter, put it in a
coarfe clean Cloth, and having made a clear brifle
Fire, rub the Pig all over with it till the Crackling
is quite crifp and then take it from the Fire. Cut
off the Head, and cut the Pier in two down the
back, then take out the fpit; having cut the Ears
off, place one at each End, and alfo cut the Head
in two and place one at each fide, and ferve it up
with iomc good Beef Gravy, mix the Gravy from
the Pig, and the Braips bruited, and a little dried
Sage fhred final!; pour all thefe together into the
Dilh and ferve it un.

For rafting Pork.
Pork iliouid lie twelve Hours at leafl in Sak,

before you put it down to roaft, then flour it well
but very little balling will ferve, except you roaft
it without cutting die fkin, and then you mull
keep it balling and turning very fall, as you would
do a Pig, to preferve it from bliftering, or parting
from the flefh. This is a very lufcious Meat, and
requires the fame time as P»eefand a Fire, for
it will be pernicious if eaten wit h Gravy in it that



lias the leaft Tin6lure of rednefs, is very apt to fur-
•feit. The common as well as the moft wholfome
fauce is Apple-fauce and Milliard—The hell way
ofroalling the Leg is to parboil, then take off the
fkin and lay it down, belle it with Butter, then
take a little !’epper nd Salt, a little Sage Hired
fine, a few Crumbs of Bread and ahttie Nutmeg;
throw thefe all over it all the time it is roalling,
then put a little drawn Gravy into the'Dilh with
the Crumbs that drop from it.— Some like the
Knuckle Huffed with Sage and Onion Hired fmall
with a little Pepper and Salt, Gravy and Apple
fauce to it; this they call a mock Goofe. The
Spring or Hand of Pork if very young and roafted
like Pig eats very well, otherwise it is bell boiled.
The bell Way to drefs Pork Grifkins is to roafl
them, balle them with Butter and Crumbs of
Bread, Sage, and a little Pepper and Salt: but
fome like them better broiled. The Spa-rib Ihould
|>e balled with a bit of Butter, a very little flour,
and fome Sage Hired fmall, and ferved up with
Apple-faucc.

When you roall a Loin, take a lharp Penknife
and cut the Ikin acrofs to make the Crackling eat
the better, The Chine you need not cut at all.



Ohferve in Roajling Poultry,
II AT if your Fire is not very brifk and
clear, when you lay your Poultry down to

road, it will not eat near lo fweet, or look fo beau-
tiful to the Eve.

For reading a Capon .

Half an Hour will road the larged Capon, pro-
vided your fire is ftrong and brifk, keep it well ha-
fled. The bed. Sauce is a rich Gravy, well relifti'il
with Spice and Ricamboll or Shallot.

Pul'els with Eggs or without.
A Pullet with Eggs will take lomc what more

roafling than a Capon: Egg lauce is mo e proper
and moil commonly eaten with it. If fhe be with-
out Egg, fhe will take led time in roafting than a
Capon. Gravy fauce is alio bed with this.

Chick.au.
A quarter of an Hour will roaff a well-grown

Chicken, the laucc is Parfley and Butter, or Gra-
vy.

Tame Duck,
Shred Tome Sage and Onion very final!, mix it

with Pepper and Salt, and put into the Belly of the
Duck: When it is enough done take out the Stuff-
ing, and mingle it with a good deal ot red Wine
and Gravy for lance.

For road mg a Turkey .

Take half a pound of Suet, a little Barney,
Sweet Marjoram, Thyme, a luri:? of Winter Sa-



vory, a bit of Lemon-peal, half a Nutmeg grated
a little Mace, Salt, cut your Herbs very fmall,
chop them as fmall as poffible and mix all together
with three Eggs, and as much grated Bread as will
make it of a proper confidence •, then fill the Crop
of your Turkey with it, paper the Bread and lay it
clown at a good didance from the Fire, When the
imcak begins to draw to the Fire, and it looks
plump bade it again, and dredge it again with a
little flower, fcon after take it up and fend it to the
Table with fome drong Beef Gravy ; garnifh the
Dilh with Lemon.

A Turkey mull be well flower'd and bailed, and
Toafled with aftrong fire, efpecially if the Belly be
fluffed with Oyflers, which you muff take out as
foon as it comes off the Spit, and put them into
melted Butter with Gravy, if no Oyflers, lefs
Time will roafl it, and-put no Butter to your Gra-
vy.—Or, you may make the following fauce; take
a little white Gravy. Catchup, a few Bread crumbs
and a little whole Pepper, let them boil well to-
gether: put to them a little flower, and a lump of
Butter, which pour upon the Turkey. You may
lay round your Turkey, forced Meat Balls, gar-
nifh vour Difh as before.

For roafting a Goofe.
Chop Onion and Sage fmall mixed with fome

Pepper and Salt, and a bit of Butter, and put them
into the Goofe’s belly, then fpit it, fmge it with
white Paper, dredge it with a little Flower and
bafle it with its own Dripping. When jt is enough
(which is known by the Legs being Tender) take



it up and pour into it fome good Beef Gravy, the
fauce in the Dilh mull alfo be the fame, and ferve
it up in the fame Dilh, and fet Muftard and Sugar
for tbofe who like it, and Apple-fauce in a Bafon.

How to trufs a Goofe..
Let only the thick joints or the Legs and Wings

be left to the Body, the Pinions and Feet fhould
be cut of and go with the other Giblets, which
confift of the Gizzardand Liver, and the Head and
Neck. Cut a hole at the bottom of the Apron of the
Goofe and draw the Rump thro' it; then put a
Ikewer through the (mail part of the Leg, and thro’
the Body near the Back, and another through the
tinner part of the Wing’, and thro’the Body near
the back and then you have done.

For roaftine a Woodcock.
Trufs your Woodcock, and draw it under the

Leg, lake out the bitter part, and put in the Guts
again. Whilft the Woodcock is roafting, bade it
with Butter, let under it an earthen Dilh with a
(lice of toafted Bread in it, and let the Woodcock
drop upon it: Yonr Woodcock will take about
halt an Hour in Roafting if you have a brilk Fire.
When you dilh it up, lay the Toaft under it, and
ferve it up with fauce made of Gravy and Butter,
a little Lemon and a fpoohfulor two of red W ire,
and pour a little over the Toaft.

Another way for roafting Larks.
them be trulied handfdmely on the Bade,

but neither draw them nor cut off their Feet. Laid
them with-final! hardens, or elfc fpit them on a
wooden Ikewer with a final! bit of Bacon betweern



them; when they arc near roalled enough, dredge
them with fine Salt and fine crumbs of Bread.
When they are ready, rub the Difliyou intend to
ferve them in with aShalot, and ferve them with a
fauce made of Claret, the juice of two or three
Oranges and a little Hired Ginger, fet it over the
Fire a little while and beat them up with a piece
of Butter.

You may ufe (he fame Sauce with broiled Larks,
which \ou mull open on the Breall when you lay
them on the Gridiron.

To road a Wild Ditch.
Wild Duck or any other Wdd Fowl fhould be

roalled with the Spit made hot before you lay them
on; otherwife the inhde will be raw and the out-
fide too much done: They mull all in general be
conflantly balled withButter, and their own drip-
tug. The Sauce for a tame Duck ferves for all
Find of Wild Fowl; except a Patridge which
fhou’d be balled with Butter, and Brewed with
grated Bread; and the Sauce made of grated bread
< ■ o
Yolk of Eggs, white Wine and Gravy well fpiced.

How to trufs Eajkrhngs, Ducks, Teals and
Wick tuns.

When you draw it Jay alide the Gizard and
Iaver, and take out the Neck, taking care to7 . O

Jeive the Skin of the Neck lull enough to cover
th it part where the Neck was cut oIF. Next cut
oT the Pinions, and raize up the whole Legs 'till
they are in the middle, and prefs them between
the Body of the Fowl and the flump of the Wings,
then twill the Feet and f_t toe bottom of them
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towards the Body of the Fowl, and put a (Fewer
through the Fowl, between the lower joint next the
Thigh and the Foot, taking hold of the ends of the
flump of the Wings, then the Legs will Hand up-
right.

A good Sauce, for Teal, Mallard, Duck', &c.
Take a quantity of VeaJ Gravy according to the

bignefs of the Dilh or wild Fowl, feafoned with
Pepper and Salt, fquecze in the Juice of two Oran-
ges and a little Claret. This will ferve all forts of
wild Fowl.

For reading a Hare.
A Hare is bed when Larded; but if this is not

thought proper, you may make a Pudding of gra-
ted Bread, the Liver of the Hare minced fmall,
Parfley, Thyme, Winter Savory, Sweet Marjarom,
Salt, Pepper a few Cloves beaten, the Yolks of
three Eggs welted with Claret, and put into the
Belly, which when fewed up put it on the Spit,
bade it with Cream dill half done, then with its
own Dripping; but keep it always mold. Mix
half a Pint of Claret with very flrong and high-
feafon’d Gravy fauce, an Hour will road ir.

For roadmg a Hart another wav.
Lard it. Spit it, and while ir is reading hide it

with Milker Cream, then lerve it with thick ('la-
re t fauce.

Another Way,
Take the Liver of a Hare, graced Bread, fome

fat bacon. a Shalot. an Anchovy, a little Winter
f.ivoury and a little Nutmer, beat all thefe into a
Fade and put them into the Belly of the Hare, bade



the Hare with flale Beer, put a little bit of Bacon
in the Pan, when it is half roafled bafle it with
Butter. Forfauce take melted butter and a bit of
Winter Savory.

Another Way.
Make a Pudding of grated Bread and the Heart

and Liver par boiled and chopped final!, with beef
fuet and Tweet Herbs mix'd with Marrow, Cream
Spice and Egg,, then few the Belly and roafl it.
When it is roafled let your Herbs be ferved up with
Cream Gravy, or Claret.

Flow to trufs a Hare.
In caking a Hare, when you come to the Ears put

a fkewer juft between the Head and the Skin, and
raize it up by degrees 'till botli the Ears are flrip-
ed. and take of the rell as ufual. Then twill the
Head over the Back, and put two Ikewers in the
Ears to make them hand almofl upright, and to
keep the Head in a proper pofition, then pulh up
the joints of the Shoulder blade towards the Back,
and put a fkewer betwen the joint thio’ the bottom
jow to keep it Ready, and another fkewer through
the lower branch of the Leg and thro’ the Ribs to
keep the blade-bone up-nght and another thro'
the point of the fame branch, then bend both Legs
in between the Haunches fo as to make their points
meet under the feut, and take care to fkewer them
fall with two fkewers.—lt's common to fend them
to a Poulterer to be trailed.

A Hare may alfo be trufled fliort, in the
manner of a Rabbit fur boiling.



For roafling Rabbits.
Put them down to a moderate Fire and bade

them with butter, then dredge them with flour,
and melt fome good butter, and having boiled the
Livers with a bunch of Parfley, chop them fmail,
put half into the Butter and pour it into the difh,
and garnifh it with the other half.

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

Mullard and Pepper.
Another Wav.

Or bade your Rabbits well with butter, keep
them forty Minutes at the Fire, which fhould be
brifk but not too flrong: For fauce mince the Liver
fmail and put no butter to it.

How to trufs a Rabbit for roafting.
Cafe the whole Rabbit except the lower joints

of the fore Legs and thofe you fhould chop off;
then put a fkewer through the middle of the Haun-
ches, after you have laid them flat, and the fore
legs which are called the Wings, mufc be turned
lo thatthc fmail Joints may be puihecTinto the body
through the ribs. This is a fmgle Rabbit, and has the
fpit put thro’ the head and body, but the fkewer
take hold of the fpk to preferve the Haunches.
But if you trufs a couple of Rabbits there fhould
be feven fkewer s, and then the fpit paffed through
between the ikeers without touching the Rab-
bets.

Note. You may trufs it fliort in the fame man-
ner as for boiling and roafl it.



For reading a Haunch of Venifon.
Firfl fpit it, then take a little Wheat hour and

Water, knead and roll it very thin, tie it over the
fat part of the Venilon with Packthread; if it be a
large Haunch it will take four Hou’-s reading, and
a middle Haunch three Hours, keep balling all
the Time you road it, when you difh it up put a
little Gravy in the difh, and fweet fauce in a ba-
lon. Half an Hour before you draw your Venifon
take of the Fade and bade it, and let it be a light
brown.

Another Way.
After the Haunch is fpitt-d, beat the Whites of

three or four Eggs and Iprinkle in fome of the bed
dour, and rub it over your Meat with a Feather,
bade it with Iweet butter and dredge it with dour.
For your fauce boil Claret, a little Pepper, Mace,
Salt, Gravy and butter; thicken it with grate i
bread.

To road Tripe,
Take the bed Roll of Tripe you can get, and

put it into Water and Salt for twelve Hours, then
take it out and dry it well, and cut it in half
For your feafoning take Suet, Thyme, Pardey,
and br6ad crumbled fine, of each an equal quan-
tity; a little Lemon-peal, Pepper, Salt and Nut-
meg; Mix thefe well all together with the Yolk
of an Egg then take half your Tripe and I'pread
Lie above Ingredients upon it on the fat fide, then
put the other had upon it, and roll it as hard as you
can, and bind it with a (diet, then put the fpit thro’
it and bllae it «ith butter; it will ta e as much



reading as a fillet of Veal. The Luce is only but-
ter and Gravy ; When it is done take oIF the fillet,
and ferve it up.

To roajl a Tongue and Udder.
Boil the Tongue a little, blanch it and lard it

with Bacon, the length of an Inch, being firft fea-
foned with Nutmeg, Pepper and Cinnamon, and
fluff the Udder full of Cloves: Then fpit and foait r
them, bafte them with fweet Butter and ferve them
up with Claret Luce, garnifh with diced Lemon.

Andt/ur vlay.
Parboil your Tongue or Udder, then ftick ten

or twelve Gloves in it. and when it is ready take
it up and fend it to Table with feme Gravy and
fweet fauce.

RoaJUng a Pickled Neat’s Tongue.
Firft foak it, then boil it "till the Ikin tyill peel

off and then Ikin it. and dick it with Cloves, about
two Inches afunder, then put iton a fpit, and wrap
a Veal Caul over it and road it till enough; then
take off the Caul and juft froth it up and ferve it
in a Difh with Gravy, and fome Vennifon or Claret
fauce in a Plate; garnifh it with Rafpings of Bread
lifted and Lemon diced.

To roajl LohJlers.
Take a Lob Iter or as many as you will when

alive and bind them to a fpit with Pack-thread,
with the Claws out ftrait, and the fame time will
be required for roafting as boiling, and bafte them
with Vinegar and Butter, and if you pleafe you
may tie a bunch of Herbs to a Stick and dip inßuU
Hr and Vinegar and bafte with that, and mind in



the roafling to fait them, ferve them up as they
come off the fpit, wilh Butter in a China Cup.

To roafl a Pike.
Spit your Pike at length with a fplinter on each

fide, with a bunch of fweet herbs and an Onion
fluck full of Cloves, and three Bay-leaves in the
Belly, and wound about with thread to fallen it;
then take a large bunch of fweet Herbs and put
Butter on them, and balle with it inflead of a ball-
ing Ladle, and fo roafl it: For the fauce have
three Onions fluck with Cloves boiled in white
Wine, Anchovies, Bay-leaves and Butter thicken'd
with grated Bread.

Plain and eafy Injlruclions for Boiling
Meat, C?c.

YOU mull put all frelh Meat into the Water
boiling hot, and your fait Meat when the

Water is quite cold, unlefs you apprehend it is
not falted quite enough, for the putting into hot
Water ftrikes in the Salt.

Lamb, Veal, and Chickens, boil much whiter
in a Linen Cloth, with a little Milk in the Wa-
ter.

Obferve that the Time fufficient for drelfmg dif-
ferent Joints depends on their fize. A Leg of
Mutton of about feven or eight Pounds will take
two Hours boiling. A young Fowl about half an
Hour, A middle-fized Leg of Lam about an



Hour and a quarter. A thick piece of Beef of
twelve or fourteen Pounds, will take about two
Hours and a halfafter the Water boils, if you put
in the Beef when your Water is cold; and fo in
Proportion to the thicknefs and iveight of the
Piece; but all Kind of Victuals take fome what
more time in frofty Weather; upon the whole,
the bell Rule to be obferved is to allow a quarter
of an Hour to every Pound, when the Joint is
put into boiling Water.

In boiling Beef.
Let your pot be large enough to contain a fuf-

ficient quantity of Water for it to have room to
wabble about, and be fure before you put it on, to
make a good flrong Fire, fo that it may never ceafe
boiling from the minute it begins, till it is tho-
roughly done. As for the Time of boiling you
may allow a quarter of an Hour to every Pound
of Beef except Brifket, which requires more by
reafon of its beinsr fo verv fibrous.

To boil Mutton.
Mutton takes not up altogether To much Time or

Water as Beef, yet it mull not be cramped in too
fmall a Pot, for if it is it will be tough, and the
colour fpoiled. If you make Broth put in no more
Water then will ]ull cover it, and after you have
taken the Scum off which mull be raifed bv throw-
ing in fome Salt, and put in what thickening the
Family likes, whether Rice, Barley or Oatmeal,
let it be clofc flopped till enough.



To boil a Leg of Mutton with Stuffing.
Take a Leg of Mutton and flulfit, for the fluff-

ing take fome Beef-fact, and fome fweet Herbs,
.chop them fmall, and fluff it, then boil it. aid
pul in a handful of fweet Herbs, cut them fmall
mingle a hard Egg amongfl the Herbs and ftrew
it upon the Minton, melt fome Butter and Vinegar
put it into a Difli and fend it in.

To boil Veal.
A great inducement o eating heartily of boil-

ed Veal is the whitenefs of it: You flrould there-
fore not only be particular careful in taking off
the Scum, but alio tie the Meat in a Cloth, and
the Skin will then look of a delicate clearnefs.
The fame care ought to be taken of Lamb, efpe-
cially Houfe ; for it being of a more delicate Tex-
ture than the Grafs, is more liable to imbibe any
difagreeable TinHure. Both ought to be well
boiled, as indeed fliould all young Meat, or it is
unwholfome,

For boiling a Leg ofLamb, with the Loinfryed
about it.

Boil the Lamb, then lay it in the DiOi and pour
a little Parfley and Butter over it; and lay your
fried Lamb round it, cut fome Afparagufs the fize
pf Peafe, boil them green, and lay them round
your your Lamb in fpoonfuls, and garnilh the
JDifli with crifp’d Parfley.

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

and Butter; lay your Chickens round your Lamb



and pour over your Chickens a little white fricalfee
Sauce. Garniffiyour Difh with Sippets and Le-
mons.

To boil Pickled Pork.
Firft wafh your Pork, then lerape it clean; and

put it into the Pot when the Water is cold, and
boil it till the Rind is tender.

Pork requires much boiling and fhould never be
drelied without Salting, for there is a juice be-
tween the Rind and the Fat, which if not well
purged out, breeds bad Humours.

For keeping Meat hot.
Set a Difh over a pan of boiling Water, cover

the Difh with a deep cover fo as not to touch the
Meat, and lay a Clorh over all. This way will
keep your Meat hot a long Time, and it is better
then over roafting and fpoiling the Meat. The
Steam of the Water keeps the Meat hot, and docs
not draw the Gravy out, or dry it up; whereas
if you let a Difh of Meat any Time over a chaffing
Difh of Coals it will dry up all the Gravy and
fpoil the Meat.

To boil Greens.
When you boil Greens, firft foak them two

Hours in Water and Salt, or elfe boil them in
Water and Salt in a Copper by themfelves, with a
great quantity of Water.

life no iron Pans, &c. for they are not proper,
but let them be Copper, Brafs, or Silver.

For boiling Sprouts and Cabbage.
All forts of Sprouts and Cabbage mull be boiled

in a great deal of Water' Always throw Salt in



to your Water before you put your Greens in.
When the ftalks are tender, or fall to the bottom
they are enough, then take them off, before they
loofe their Colour.

To drefs Spinage.
Take care to pick and wafh it very clean; put it

in a fauce-pan that will jufthold it, throw a little
Salt over it and cover the Pan clofe. Don’t put
any Water in, but fhake the Pan often: as loon as
you find them covered with their own Liquor and
are tender, they are done; then fqeeze them well
between two clean Plates, and ferve them up with
Butter in a Balon.

For boiling Carrots .

Scrape them very clean, and when they are
enough rub them in a clean Cloth, and Dice them
into aPlate and pour lome melted Butter over them
If they are young fpring Carrots, half an Hour
will boil them; if large an Hour, but old Sand-
wich Carrots will take two Hours.

For boiling Cauliflowers,
Take off all the green Part and cut the Flowers

into four quarters, and lay them into Water for
an Hour then put the Caullillowers into fome boil-
ing: Milk and Water, and be fure to fkim the fauce-O *

pan well. When the ftalks are tender take them
carefully up, and put them into a Cullinder to
drain, then difh them and ferve them with Butter
in a Cup.

For boiling Brocohe.
Strip off all the little branches, till you come te

the top one, then take a Knife and peel off all the



hard outfide flein, which is on the Balks and little
branches, wafh them put them in a Stew-pan of
Water and fome Salt, in it when it boils and the
Stalks are tender it is enough, then fend it to tabic
with Butter in a Cup.

The French eat Oil and Vinegar with it.
For boiling French Beans.

String them, then cut them in two, and after-
wards acrofs. Lay them into Water and Salt and
when the Pan boils put in feme Salt and the Beans,
when they are tender they are enough, they will
be foon done. Take care they don’t loofe their
fine green. Lay them in a Plate and ferve them
with Butter in a Cud.

For boiling Afparagvfs.
Scrape all the Stalks very carefully till they look

white, then cut them all even alike and tie them in
little bundles, then throw them into a Stew-pan
of boiling Water, put in feme Salt, and let the
Water keep boiling; and when they are tender
take them up, then make a Foall and dip it in the
Afparagufs Liquor and lay it in the Difh; Pour a
little Butter over the Toalt, then lay the Afpara-
gufs on the Toaft all round the Difh with the white
bottoms outward. Put your Butter in a Bafon
and fend it to Table.

For boilingArtichokes.
Wring off the Stalks, and put them into the

Water cold with the tops downwards, that all the
Sand moy boil out. When the Water boils, an
Hour and a quarter will do them.



lor boiling POULTRY.

To boil Pullets and Oyjlers.

BOIL them in Water and Salt with a piece of
Bacon; For lance melt a Pound of Butter,

with a little'white Wine and (hong Broth, and a
Quart of Oyftets, then put your pullets in a Dilh,
cut the Bacon and lay about them, with a Pound
or two of Iry’d Saufages, and garnidi it with fliced
Lemon.

To boil Fowls.
Boil them as aforefaid: For, the fauce tofs up

Sweet-breads, Artichoke-bottoms, Lamb-Hones,
Cocks-combs, and hardEggs, all diced in ftrong
Broth and white Wine, with Afparagufs-tops and
Spice; thicken it with a bit of Butter kneaded in
Flour, garnifli the Difh with fliced Lemon.

To drefs Chickens and Afparagufs,
Firft force your Chickens with good Forc’d-

meat, and boil them white, cut your Afparagufs-
tops about an Inch in length, and parboil it in
Water, a littleFlour and Butter, and drain it well
then putin your Sauce-pan a little Butter and Salt
and dilfolve it gently, add to the Afparagufs minc'd
Parfley and fweet Cream, fome Fennel and Nut-
meg grated, Pepper and Salt, then flew it over a
gentle Charcoal Fire, fqueezing in it fome Lemon-
juiee, and fo ferve it on your Chickens.

For boiling Chickens.
Take four or five Chickens, as you would have



jaar Difh- in bignefs; if they be €mall - ones-fcrdci-
them, then pluck them which will make them

rhiter, then draw them and take out the breait-
hone; wafh them, trufs them, cut off’the Heade
and Necks, tie them up in a Napkin, and boil
them in Milk and and Water, and lome Sait, about
five and twenty Minutes will do them. They are
bell for being killed the oyer Night befoxe you ufe
them*

for making Saitoe to the Chickens
Boil the Necks, Livers and Gizards in Water,

and when they are enough, ftram off the Gravy,
and put a fpoonfull ofGyfter-pickle to them, break
■the Livers fmall, mix feme Gravy, .andrub them
through a Hair-fieve with the back of a Spoon;
then put a Spoonful of Cream to it, fome Lemon
and Lemon-peel grated; thicken, it with fome
Butter and Flour. Let your fauce be no thicker
than Cream, poor it your Chickens. Gar-
fifth your Dilh with Sipets and Mufhrooms, and
lljces of Lemon.

To boil a Turkey with OyJUxs .

. Take half a Pint of Water, half an Anchovy,
three Spoonfulls of Oyfter Liquor, thicken it well
w-ith Flour over the Fire; then flew your Oyfiers
with the reft of the Liquor, and two blades of
Mace, fome whole Pepper, then take out your
Oyfters and ftrain all the Liquor: when your
Turkey is almoft ready put all your Sauce together
with a piece of Butter, and a Spoonful or two of
Cravy, a Spoonful of white Wine, fome Lemon-



juice, and Shake it over the Fire, and pour it over
the Turkey and ferve it up.

For boiling a Turkey.
Draw and tuffs your Turkey, cut off the Feet,

and cut down the Breaft-bone with a Knife, then
fow up the fkin again, fluff the Breaft with the
following Stuffing.

For making Stuffing to a boiled Turkey,
Boil a Sweet-bread of Veal, chop it fine with

fome Lemon peel, a Handful of Bread Crumbs,
fome Beef-fuet, part of the Liver, a Spoonful or
two of Cream, with Pepper, Salt, Nutmeg, and
tw® Eggs, mix all together and fluff your Turkey
with part of the Stuffing, the reft may be boiled
or fried to lay round it, dredge it wi h fome Flour
tie it up in a Cloth, and boil it with Milk and
Water; if the Turkey is young an Hour and a
Ouarter will do it.

For making Sauce to a boiled Turkey..
Take a pint ofOyfters, two Spoonfuls of Cream

Juice of a Lemon, a little fmall white Gravy, and
Salt to your Tafte, thicken it with Flour and But-
ter, then pour it over the Turkey and ferve it up
lay round the Turkey fried Oyllers, and the forc-
ed meat. Garnilh the Difh withMufhrooms. Oy-
fters and flices of Lemon.

To boil Pigeons.
When yon have well eieanfed andtruffed your

Pigeons, fluff their bellies with Parfley, and be
fure to take off the Scum as often as it rifes. Some
thing mot e than a quarter of an Hour boils them.
Whatever you boil, either cf Flefli or Fowl,



fhould be fet over a brifk Fire, that it may be kept.
conflantly in Motion; for if it ceafes, though
never fo final! a Time, the Gravy drains out into
the Water.

To boil Pigeons.
Stuff your Pigeons with fweet Herbs, chop’d

Bacon a little grated Bread, a little Butter, Spice,
arid the Yolk of an Egg, then boil them in llrong
Broth, white Wine Vinegar, Mace, Salt, Nutmeg
and Parfley minc’d, and drawn Butter, garnilh
your Difii with fliced Lemon and Barberries.

To bod Ducks.
When they be half boiled take a quart of the

Liquor and ftrain it, and put a quart of whiteWine
and fome whole Mace, Cloves and Nutmegs fliced
Cinnamon, and a few Onions fhred a bundle of
fweet Herbs, a few Capers, and fome Carnphire,
when it is boiled put fome Sugar to feafon it to
your palate.

_

-

For boiling a Gooje.
Seafon your Goofe, with Pepper and Salt for

four or five Days, then boil it about an Hour;
and ferve it hot with Cabbage,. Carrots, Turnips,
or Cauliflowers, toffed Up with Butter.

lo bod Gccje
Let them he powdered, and then fill their bellies

with Oatmeal, whidi fhoul'd fir±l be lleep’d in
Milk or a little Imall Broth, warm: You may
feafon it as you pleafe’ with Herbs Spice and On-
ions; fome will put in Beef-(net, but that is as you
like. When you have fi lied the Belly. tie it at the
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Ncrk'nnd Vent, boil it with Greens and Roots,
and ferve it up.

For boiling Rabbets,
Trufs them for boiling, and lard them with Ba-

con; then boil them 1quick and white. For fauce
take the boiled Liver and fhred it with fat Bacon,
tofs thefe up together in fome good' Gravy, white
Wine Vinegar, Nutmeg, Mace arid Salt, let Par-
-11 :jv, minced Barberries, and drawn Butter. Lay
your Rabbits in a Difh, and pouf the fauce aIF
over them. Garnifli k with diced Lemon and 1
Barberries,

Bsilvng Rahits with Saufages.

Take a couple of Rabbits-, and when almofl
Boiled, put in a pound of Saufages, and boil with:

fchem, when done enough, dilh the Rabbits, pla-
cing the Saufages round the Dilh, with fome fried:
flices of Bacon. For fauce put Mallard and melt-
ed Butter beat up together in a Cup and ferre
shem hot.

For boiling a Ham.
Lay one of about fix-teen Pounds into cold "Wa-

ter two Hours, then wafh it clean, and boil it very,
flow the fird Hour, and very brifk an Hour and
a-half more. Thervt’ake off the Rind", and fprinkFe
it over with fome rafping of Bread, but fome wh-o
a*-e very curious will wrap &up in Hay, before
they put it into the Copper, in order to make it
look red.

To hail a Tongue.
Lay a dried Tongue in warm Water for fix

Hours. then lay it three Hours in cold Water.



Then take it out and boil it three Hours which
will be fufficient. If your Tongue be jud out of
Pickle it mud lay three Hours in cold Water, and
then boil it till it will peel.

Another Way.
A Tongue if Salt, put in the Pot over Night

and do not let it boil till about three Hours before
Dinner, and then boil it all that three Hours; if
frefti out of tire Pickle two Hours, and put it in
when the Water boils.

BOILING FISH.

To boil a Salmon,

WASH it and let it bleed well in the Wa-
ter, then let it drain, after which put it

into boiling Water, take out the Liver when about
three Parts done, and braid it with Ketchup, which
mingled with the Butter will make exceeding rich
fauce. This fort of Difli takes aimed as n uch
boiling as Mutton.

To boil Pike.
Wafli your Pike cleail. (hen trofs it round wish

the Tail in its Mouth, and its Back (botched in;
three places-; then throw it in the boiling Water
-withagood deal ofSalt and Vinegar, three or our
blades of Mace> and the peal of a whole Lemon :

Let it boil fad at firft, for that, will make the Pike
eat. firm,; but more flow afterwards. The Time
mud be proportioned to the. bigyefs of the f'ifh.



but half an Hour is enough for a very large one,
The bell fauce for this is plain Butter tvith a few
Shrimps and a Seville Orange.

To boil frejh Cod.
Mix a great deal of the bed xvhite Wine Vine-

gar with the Water in which you boil frefli Cod,
Lemon peel, Salt, Mace and Cloves, otherwife the
Fiih will tafle wateriftx, be very flabby, and liable
to break in the Kettle. The lauce for this cannot
be too rich, and if you are allowed it, fpare neither
Ketchup. Body of a Lobfter, or Crab, Oyfters and
Shrimps, but if you have not all thefe at hand, put
in as many of them as you can. You mak know
when it is enough., as you may all Fifti, by the
drooping out of the Eyes.

To boil Barrel Cod , or any other Salt FiJJi.
All Kinds of Salt Fifh mull lie in the Water pro-

portionable to its Saltnefs; Trull tlot therefore to
thole you buy it of, but tafte a bit of one of the
Flanks. The lauce for it is Blitter, Eggs, Muf-
tard and Parfnins. or Potatoes.

To boil a Cud’s Head.
Set your Kettle on the Fire with Water, Vine-

gar and Salt, a Faggot of fweet Herbs, and a large
Onion; when the liquor boils, put in the Head,
on a Fifh-plate; in the boiling put in cold Water
and Vinegar, when it’s boiled drain it well, and
for lauce take Gravy and Claret, boiled up with a
Faggot of fweet Herbs and an Onion, two or three
Anchovies, half a Pint of Shrimps, and the Meat
o f a Lobfter fhred fine, then put the Head on a
Difh, pour, the lauce thereon, ilick finall Toafts on



the Head, and lay about it the Spawn, Melt and
Liver. Garnifh it with Parfley, boiled Ba. oerrics,
and Lemon.

To boil a fowl of Salmon.
Take a faggot of fweet Herbs, a little Lemon-

peel, fome Mace, Pepper, Salt and Nutmeg, two
Quarts ot Water, a pint of' Vinegar, an Onion
fluck whh Cloves, and let thefe over the Fire to
boil a good while, then put in your Fifti, half a
quarter of an Hour boils it: take it up and dram
it: Forfauce take lining Broth and two Anchovies
boiled and ftrained, half a pin of Claret, a little
Lemon-juice, a Pound of Butter, a little Flour,
with fome fhi imps tofs'd up therein, pour this on
the Fifti. Garnilh with Lemon peel.

To make an excellent Sauce for Salmon.
Put into the Liquor of the Salmon, when you

boil it, Salt, Vinegar and Mace; take a quarter of
a Pint of the Liquor and draw your Butter with it,
mince into it, an Anchovy wafh’d clean, fome Le-
mon-juice and Nutmeg, half a pint of Shrimps,
two Spoonfuls of white Wine; with Ketchup and
Muftirooms.

To boil a Turhurt or Poliburt.
Your Fifh being made clean, make a Bouillion

of half Wine and Water, and leafon it with Spice,
Salt, Herbs and Lemon-peel; let it boil fome time
before you put in your Fifh, and boil it half an
Hour, feum it as it boils, then take it up and drain
it, you may ferve it on a clean Napkin with Fifh-
fauce upon fipets or plain Butter.



For' BROILING.

WHEN you broil any thing, let it be over
a Stove of Charcoal, rather then Seacoal,

turn your Meat very often. Whatever you broil
or roaft, do not Salt till it is put to the Fire; if
you do, the Gravy willentirely run out, and the
Meat become hard.

To broil Chickens.
Take fat Chickens, and flit them down the

back; feafon them with Pepper and Salt, and lay
them on a clear Fire, not too fierce; lay the in-
fide next the Fire, when half done, turn them very
often and bafte them well, and ftrew on the rafp-
ings of French Bread lifted fine. For fauce, take a
handful of Sorrel, dip it in hot Water, then drain
it; add half a pint of Gravy, a Shallot ftired fmall
a little Parfley and Thyme, a bit of Butter to
thicken it, lay the Sorrel in heaps, and pour on
the fauce.

Another Way.
Fird flit them clown the back, then feafon them

with Pepper and Salt, and lay them on a clear fire
at a good diflance, let the in fide lay next the fire
till it is above half done, then turn them, and'
take care the flefhy fide do not burn, and let them
be of a fine brown, your fimce may be good Gravy
withMufhrooms; and garnifh withLemon and the
Livers broiled, the Gizards cut, flafhed, and
broiled with Pepper and Salt.



To broil Sheep or Hog’s Tongues.
Firft boil, then blanch and fpit your Tongues,

feafon them with a little Pepper and Salt, then dip
them in Eggs, throw over them a few bread crumbs
and broil them ’till they are brown; ferve them up
with a little Gravy and Butter.

For broiling Beef-Steaks.
Beat your Steaks with a Rolling-pin, put pep-

per and fait over them, lay them on a’Gridiron
over a clear fire, fet your Difh over a Chafing-difli
of Coals, with a little brown Gravy, chop an On-
ion or Shalot as fmall as poflible, and put it amongft
the Gravy, if your Steaks be not over much done,
Gravy will come from them, put them in your
Difh all together. Garnifh the Difh with Shalots
and Pickles.

To broil FJh.
Firft throw Salt over them, and having drained

them, dafh a little flour over them, lay them upon
a Cloth, and another Cloth above them, and being
pretty dry, rub the Gridiron with Chalk, and
put ft upon the fire, which though clear, mult
not be too brifk, and turn your Fifh frequently
whilft broiling, elfe they will all break when you
take them off.

To broil Chubs.
When you have fcalded the Chub, cut c-fF his

Tail and Fins, wafh him clean, and flit him through
the Middle: Then cut him three or four times on
the Back, and broil it over Charcoal, while it is
broiling bade it v/ith Butter, mingled with Sals
and foine Thyme (bred fine.



For 13roiling Whitings-,
Wafh them with Salt and Water and dry them

well, then Hour them; rub your Gridiron with
Chalk for that will keep the FtHi from It inking, and
make it hot, then lay them on and when, they are
enough ferve them with Oy Her or Shrimp lauce.
Garnifli with Lemon Hiced.

For broiling Cod-founds.
Let them lie a few Minutes in hot Water, take

them out and wadi them well with Salt, take ofi the
black Dirt and fkin: when they look white, put
them in M ater and give them a boil, take themO ’

out, flour, (alt and Pepper them- well, and broil
them whole, when they are enough lay them in
your Difh, and pour melted butter and Muflard
over them.

To make Fijh Sauce.
You muft take half a pint of whiteWine, be lure

it is not Iweet, put in it a few Cloves, Pepper,
Mace, Ginger and Nutmeg, a little bunch of iweet
Herbs, fweet Marjoram, Thyme. Winter Savory
and one Onion, fimmer it one quarter of an Hour
then ftrain it off, put in half a pint of ftrong Gravy,
but ifyou intend Lobller, Shrimp or Oyfter fauce,
you are to put a pint of either of them in, and flew
them a quarter of an Hour; then thicken it witk
half a Pound of Butter and flour, made as if it
were to be a Pafte, and at Fail fqueze in it fome
Lemon.

Boil your Lobfler a quarter of an Hour*
whether it be fur eating or for fauce.



frying,
How to fry Beef Steaks.

PEPPER and Sale your Rump Steaks or any
other tender part of the Beef, and then put

them in a Pan with apiece of Butter and an Onion,
over a How fire dole cover’d, and as the Gravy
draws, pour it from the Beef, Hill adding more
butter at times, till yourBeef is enough, then pour
in your Gravy, with a Glafs of Prong Beer or
Claret, then let it juft; boil up, and ferve it hot
with Juice of Lemon or a little Verjuice.

To fry Beef Steaks with Oyjtcrs.
Pepper fome tender Beeffteaks to your mind,

but don’t Salt them for that will make them hard;
turn them often till they are enough, which you
will know by their feeling firm; then fait them to
your Mind.

For fauce take Oyfters with their liquor, and
wadi them in Salt and Water, let the Oyfter li-
quor Hand and fettle, then pour off the clear, ftew
them gently in it with a little Nutmeg or Mace,,
fome whole Pepper, a Clove or two, and take care
you don't ftew them too rnach, for that will make
them hard, when they are almoft enough add a lit-
tle whiteWine, and a piece of butter roiled in flour
to thicken it.
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Some chufe to put an Anchovy, or Mufliroom

Ketchup into this faucc, which makes it very lich.
How to fry Mutton Steaks.

Cut off the Rump end of the Loin, then cut the
reP into Peaks and Pat them with a Cleaver or Roll-
ing-pin, feafon them with a little Salt and Pepper,
and fry them in butter over a bnfk fire, as you fry
them, put them into an earthen pot tillyou havefried
them all, then pour the fat out of the Pan, put in
a little Gravy and the Gravy that comes from the
Peaks with a fpoonful of red Wine, an Anchovy ,

and an Onion or a Shalot Pared, Piakc up the
Peaks in the Gravy, and thicken it with Horfe-
raddiPi and fhallots.

Another way of drePinp- Mutton Steaks.
J OFirft take a handful! of grated bread, a little

Thyme, ParPey and Lemon-peal Hired very final!
with fome Salt, Pepper and Nut-meg; then cut a
Loin of Mutton into Peaks, and let them be well
beatfen and take the Yolks of two Eggs, rub all
over the Peak,, Prew on the grated bread with
thefe Ingredients mix'd together and fry them.
Make your fauce of gravy with a fpoonful or two
of Claret and fome Anchovy.

For frying Veal Cutlets.
Cut your Veal into dices and lard them with

bacon, andfeafon them withfweet Marjoram, Nut-
meg, Pepper, Salt and a little grated Lemon-peal
Wafti them over with an Egg, and drew over them
this Mixture; then fry them in fweet Butter, and
ferve them with Lemon diced and Gravy.



Another way of drolling Veal Cutlets.
Cut a Neck of Veal into Leaks and fry it in

Batter, boil the Scrag to ftrong broth, add two
Anchovies, two Nutmegs, fame Lemon-peel,
Penny-royal and Parfley Hired very fmall, bum
a bit of butter, pour in the Liquor and the Veal
Cutlets with a Glafs of white Wine, and tofs them
all up together. It it be not thick enough flour
a bit of butter and throw in. Lay it into the Dilh,
fqueze an Orange and drew as much fait as will
relifti.

Frying Calves Feet in Butter.
Blanch the Feet, boil them as you would do for

eating, take out the large bones and cut them in
two, beat a fpoonful of Wheat-flour and fourEggs
together, put to it a little Nutmeg, Pepper and
Salt, dip in your Calves Feet and fry them in but-
ter a light brown, and lay them upon a Difli with
melted butter over them. Garnifh your Difli with
flices of Lemon and ferve them up.

To fry a Coaft of Lamb.
Take a Coaß of Lamb and par-boil it, take out

all the bones as near as you can, and take four or
five Yolks of Eggs beaten fome Thyme and fweet
Marjoram, and Parfley minced very fmall, and
beat it with the Eggs, and cut your Lamb into
fquare pieces, and dip them into the Eggs and
Herbs and fry them in butter,then take fome but-
ter white Wine and fugar for fauce.

How to fry Oyjltrs.
Mix a batter of flour. Milk and Eggs, then wafh

your Oyfters and wipe them dry, then dip them in



the batter, androll them in Tome Crumbs of bread
and a little Mace beat fine, and fry I hem in very
hot butter or lard.

II cwv to fry Pancakes.
Take a Pin, of Milk or Cream, eight Eggs, a

Nutmeg grated and a little Salt, then melt a
pound of buiter and a little Sack before you flir
it, it mull be as thick with flour as ordinary butter
and fried with lard, turn it on the back fide of a
plate. Garnifh with Orange and flrew fugar
over it.

I low to make Apple Fritters.
Take the whites of three Eggs and the Yolks of

fix beat well together, and put to them a pint of
Milk or Cream, then put to it four or five fpoonfuls
of flour, a glafs of Brandy, half a Nutmeg grated
and a little Ginger and Salt, the batter mull be
pretty thick, then flice your Apples, in rounds,
dipping each round in batter, fry them in good
lard over a quick Fire.

For making an Apple Tanfey.
Cut three or four Pippins into thin dices, and

fry them in goodbutter, then beat four Eggs with
fix fpoonfuls of Cream, a litte Rofe-water, Su~
gar and Nutmeg, let it fry a little and turn it with
a Pie plate. GarnifhwithLemon and fugar ftrew’d
over it.

For making a Goofeberry Panfry.
Fry a Quart of Goofeberrys till tender in frelli

butter and malh them; then beat feven or eight
Eggs, four or five Whites, a pound of fugar;
three fpoonfuls of Sack, as much Cream, a penny



loafgratedand three fpoonfulsofflour, mix allthefe
together, and put the Ooofeberrys out of the pan
to them, and itir all well together, arid put them
into a fauce-pan to thicken, then put frelh butter
into the Frying-pen. fry them brown; and drew
fugar on the top.

For making a Water Tanfty.
Take a Dozen Eggs, and eight or nine of the

Whites, beat them very well, and grate a penny-
loaf-, put in a quarter of a pound of melted butter
and a pint of the juice of Spinnage. .Sweeten it to
your Talte,

For making Apple Froife.Cut your Apples into thin dices, 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 Sack: make it the thicknefs of a pancake
batter, pour in a little melted butter, Nutmeg and
fome fugar. Melt your butter, and pour batter
and lay a dice of Apple here and there, pour more
batter on them, fry them of a fine light brown,
then take them up, and drew double refined fugar
over them,



To Fry F I S H.

WHEN you fry any Fifh, firft dip them in
Yolks of Eggs, and fry them m a ftew-

pan over a Hove, and that will make them of a
Gold Colour.

White fauces are more generalyufed than brown
which is done chieflly by Cream, and add a little
Champaign or French white Wine, and butter
kneaded in flour.

To fry Edls.
Strip them, takeout the bones and cut them in

pieces, lay them for about two Hours in fait, pep-
per, Bay-leaves, lliced Onion, Vinegar, and the
juice of Lemon, then flour them well and fry them
in melted butter, and ferve them, Garnilh the
Dilh as you pleafe.

FRICA. SEYS.
For making a Fricafey of Chickens.

FIRST half boil your Chickens, take them
up, then cut them in pieces and put them in

a frying-pan, and fry them in butter, then take
them out of the pan and clean it, and put in fome
white Winej fome flrong broth, fome grated Nut-
meg, a little Pepper and fait, a bunch of fweet
Herbs, and a Shalot or two; let thefe with two



or three Anchovies flew on a flow Fire, and boil
them up, then beat it with Butter and Eggs till
it is thick, then put in your Chickens and tofs
them up well together, lay fippets in the Difh,
and ferve it up with fliced Lemon and fryed Par-
fley,

Another Way.
Take three Chickens about fix Months old, flea

them and cut them into pieces, and put them into
your Stew-pan, with as much Gravy and Water as
will cover them, put ip two Anchovies well walh’d
fome white Pepper, Salt, and a blade of Mace, a
fmall Onion and a few Chives; fet them to flew
over a gentle Fire, and whemthey are enough take
them from the liquor and fry them in Vinegar,
but a very little; ftrain the liquor and take as much
of it as you ftiall want for fauce: put to it a little
Parfley, Thyme and Sorrel, boiled green and fhred
fine, half a Pint of fweet Cream, two yolks of
Eggs well beaten, fome grated Nutmeg; (hake
them all over the Fire, ’till 'tis thick, add to it
half a Pound of Butter, and {hake it well together
and ferve it up.

For making a brown Fricajfee of Chicken!;.
Skin them firft, then cut them in pieces, and

fry them in Butter or Lard; when they are fry’d
take them out and let them drafli'4 then make fore-
meat Balls and fry them: then take fome ftrong
Gravy a Shallot or two, a bunch of fweet Herbs,
a little Anchovy liquor, fome Spice, a glafs of
Claret, fome thin lean Tripe cut with a jagging-
iron, to imitate Cox-combs; thicken j our fauce



with burnt Butter, then put in your Chickens, and
tofs them up together. Garnifh with fry’d Mufh-
rooms, dipped in Butter or Parfley fried, or fliced
Lemon.

For FriarJTeeing Calves Feet while.
Boil the Feet as you would do for eating, then

take out the Bones, and cut them in two, put them
in a Stew-pan, with a little white Gravy, and a
Spoonful or two of white Wine, take the yolks of
two or three Eggs, two or three Spoonfuls of
Cream, grate a little Nutmeg and Salt, with a
lump of Butter, fhake all well together. Garnilh
your Dilh with Dices of Lemon and Currants, then
iierve it up.

A white Frkajjee of Chklms.
Either halfroaft or parboil your Chickens, then

fkin them and cut them in pieces, flew them in
ftrong Broth, fome Pepper and a blade of Mace,
■with a little Salt, two Anchovies, and a final! On-
ion, let it 11 ew till it is tender, then take out your
Onion and put in a quarter of a Pint of Cream, a
piece of Butter work’d up in Flour, and flir it over
the Fire till all is as thick as Cream, and wring in
the juice of a Lemon, and be careful it do not
crudle, ferve on fipetsand put in fome Mulhrooms
and Oyflcrs,

Howto Frk&ffee Duels.
Quarter them And beat them with the back of

your Cleaver, them well, fry them in fwcet
Butter, when they are almoft fry'd, put in a hand-
ful of Onions, fhred final!, and a little Thyme;
then put in a little Claret, thin Dices of Bacon,



minage and Parflcy boiled green, and fhred frnall
break the yoLs of three Eggs, with a little Pep-
per into a DKh. and feme grated Nutmeg tofe
them up with a ladleful of drawn Rutier, pour this
on your Ducks, lay your Bacon upon them, and.
ferve them hot.

For Fricaffcemg a Goofe
Roaft your Goofe, and before it is quite done

cut and fcotch it with your Knife long-ways, then
ILlh it acrofs, ftrew Salt and Pepper over it; then
fry it in your Pan with the Ikinny fide downward
till it has taken a gentle heat; then broil it on a
Gridiron over a gentle Fire; when it is enough
bafle the upper fide with Butter, a little Sugar,
Vinegar and Milliard, pour this into the Dilh with
Saufages and Lemon, and ferve it up.

To Fried{[re Pigeons in their Blood.
Take lome Pigeons from the Dove houfe, juft

before they are ready to fly, and bleed them to
Death and lave the Blood, fquee e a Lemon into
it, or itwill change, (bald your Pigeo s and cut
them in Quarters; draw them and fave what pi (,re
Blood you can; put them into your Stew-pan, firft
feafon them with Pepper and Salt, and a faggot of
fweet Herbs, add Mufhrooms, Trirffels, Motels,
Cocks-combs. Sweet-breads, Palates and Arti-
choke-bottoms, and to!s them all up in melted Ba-
con, throw in lome Flour and two fpoonfuls ofGra-
vy, and make it fimmer over a clear Fire, when
it is enough Ikim off the Fat and thicken it with a
Cullis; 11rain you Blood through a lieve, and
beat it up with the Yolk of an Egg, and put in a



little minc’d young Parfley when you are ready,
pour in the Blood and continue ftirring it (and not
let it boil) till hot, and ferve it. Garnifh it as you
pleafe.

To Fricaffee Chickens and Rabbets .

Take Rabbits and Chickens and fkin them;
cut them into fmall pieces, beat them flat and lard
them with Bacon, fcafon it with Salt, Pepper and
Mace; dredge it with Flour and fry it in fweet But-
ter to a good colour, then get the quantity of
goodGravy as your Fricalfee requires withOyfters
and Mufhrooms, two or three Anchovies and fome
Shallots, a bunch of fweet Herbs, and if you like
it, a glafs of Claret, feafon high; and before you
put in your Meat fimmer it well together till the
goodnefs of the Herbs is out; then take out the
Herbs, Shallot and Anchovy-bones, and cut a Le-
mon in dice and put in your Chickens or Rabbits,
and let it flew gently till it be tender; but be fure
to keep it ft ifring all the •while it is oyer the Fire
and make it as thick as Cream, ferve it up with
Force meat balls, crifp Bacon and fried Oyflcrs,
garnifh it as 3'ou like.

For makeing a brown Fricaffee of Rabbits.
Cut your Rabbits into finall pieces, then fry

them in Butter over a quick Fire; when they are
fry'd take them out of the Butter and heat them iq
a Stew-pan with a little Nutmeg, Flour and But-
ter, then take it up and put a few Bread-crumbs
over it feafon’d with Lemon-peel, Parfley. Thyme
fome Salt and Pepper. Garriifh with crifp Par-
fley,



Formaicing a white Fricajfee of Rabbits.
Half boil a couple of young Rabbits and when,

they are cold cut them'in fmall pieces, then put
them into a Stew-pan with white Gravy, a fmall
Onion a fmallAnchovy, Hired Mace and Lemon-
peel; fet it over the Hove and let it have one boil
then take home Cream, the Yolks of two Eggs, a
lump of Butter, Hired Parfley and fome juice of
Lemon; put them altogether into a Stew-pan and
fliake them over the Fire till they are as white as
Cream, you muH not let it boil, if you do it will
curdle. Garnifti your Difli with fome Pickles and
Lemon.

How to Fricaffce cold roajl Beef.
Firft cut your Beef into very thin dices, then

Hired a handful of Parfley very Uriah, cut an On-
ion into pieces, and put them together in a Stew-
pan with apiece of Butter, with a good quantity
of drong Broth, feafon with Pepper and Salt, let it
dew gently a quarter of an Hour, then beat the
Yolk of four Eggs in fome Claret and a Spoonful
of Vinegar and put to your Meat, during it till it
grows thick, rub your Dilh with a Shallot before
you ferve it up.

To FricaJTee Veal.
Cut your Veal in thin dices, beat it well with a

Rolling-pin, then feafon it with Pepper, Salt, Nut-
meg, Thyme and Lemon-peel, ftired very final];
fry it in Butter, and when it is enough as it will be
in fix Minutes, pour away the Butter it is fry*d in
and throw in frefh, with two Eggs well beaten,



and two Spoonfuls of Verjuice; fhake it up alto-
gether, and then ferve it up.

Parboil your Meat that is ufed for Fricaifees,
for ftewing them too long on the Fire will make
them hard.

To make a Fricajfee ofLamb.
Cut a hind Quarter of Lamb into thin fh'ces,

feafon them with Savoury, Spice, fweet Herbs, and
a Shalot; then fry them, and tofs them up in flrong
Broth, white Wine, Oyfters, two Palates, a little
brown Butter, forced meat balls, or an Egg or
two to thicken it, or a bit of Butter roll’d in Flour.
Garnifh with fliced Lemon.

Another Way.
Lamb mud be cut into fmall pieces; then fcafon-

ed with a little Pepper and Salt, fryed firll in Wa-
ter, and after being well floured in Butter; it
requires a longer Time than Veal. When enough
done pour off that Butter, and put frefh, with two
Eggs, and very little Verjuice, flrew it in the
Difli with Muflirooms,

Fricajfee of Eggs.
Boil ten or twelve Eggs hard, cut them in quar-

ters and put them into a l int of ftrong Gravy, and
a quarter of a Pint of white Wine; feafon them
with Gloves, Mace, Pepper and Salt, and boil a
little Spinage to colour them green, with a few
Mufhrooms and Oyftcrs, and flew it a little while
gently; thicken it with a piece of Butter and the
Yolk of an Egg, and a little Flour all rolled to-
gether, and make it thick, lerve it with crifp Tip-
pets, Lemon and fry’d Parfley,



Directions for HASHING.

For hajking a Calves Head.

SLIT your Calves Head, cleanfe and half
boil it, and when it is cold, cut it in thiu

dices, and fry it.in a Pan of brown Butter; then
put it in a Stew-pan over a Stove, with a Pint of
Gravy, as much flrong Broth, a quarter of a Pint
of Claret, as much white Wine, and a Handful
of favory Balls, two or three fhrivelled Palates, a
Pint of Oyllers, Cocks-combs, Lamb-ftones, and
Sweet-breads, boiled, blanched and diced with
Mudiroomsand Truffles; then put your Hath in
the Didi, and the other Things, fome round it,
and fome on it. Garnifh your Di(h with diced
Lemon.

Another Way.
Boil the Head till the Meat is near enough for

eating, take it up and cut it into thin dices; then
put to it half a pint of good Gravy: To this Li-
quor put two Anchovies, half a Nutmeg, a little
Mace, and a fmall Onion duck with Cloves, boil
this up in the Liquor a quarter of an Hour; then
drain it and let it boil gently again, then put in
your Meat with a little Salt, and fome Lemon-peel
Hired fine and let it dew a little: Mix the Brains
with the Yolks of Eggs, and fry them for Garnifh
when the Head is ready, diake in a piece of But*
ter- and ferve it up.



For hafiing Beef.
Cut feme tender Beef into dices, and put them

in a Stew-pan, well floured with a dice of Butter
over a quick Fire, for three Minutes, and then add
a little Water, a bunch of fweet Herbs, fome Le-
mon-peel, an Onion, or a little Marjoram, with
Pepper, Salt alrd grated Nutmeg; cover them
clofe, and let them flew till they are tender, then
put in a glafs of Claret, or flfong Beer, and then
drain your fauce; ferve it hot, and garnifh with
Lemon diced and Beet-rpot. This is a very good
Dim.

To hajh Chickens,
Cut fix Chickens into quarters, cover them al-

mofl with Water, and feafon them with Salt, Pep-
per. a handful of fhred Parfley, half a Pint of
white Wine; when they are boiled enough, add
thefe to the Yolks of fix Eggs, with a little Nut-
meg, Vinegar and Ketchup, and a good piece of
Butter; warm all thefe together, and pour them
into a Soop-difh and ferve them up.

For hafhing a Leg of Mutton.
Half roafl a Leg of Mutton, and when it is cold

cut it in thin pieces as you would do any other
Meat for hafhing, then put it into a Stew-pan,
with a little Watel* or final! Gravy, two or three
Spoonfuls of red Wine, two or three Shalots, or
Onions, and two or three Spoonfuls of Oyfler
Pickle; thicken it with £lhtie Flour, and fo fcrve
it up. Garnith the Diili with Horfe Raddifli and
Pickles.



You may do a fhoulder of Mutton the fame
Way, only boil the Blade-bone, and let it lie in
the middle.

For hajhing any Part of Mutton.
Cut the Mutton into very fmall pieces, and then

take about halfa Pint of Oyfters, and after waffl-
ing them in Water, put them in their own Liquor
in a Sauce-pan, with fome whole Pepper, Mace,
and a little Salt; when they have ftewed a little
put in a Spoonful of Ketchup and an Anchovy, or
pickled Wallnut liquor, fome Gravy, or Water;
then put in your Mutton, and a piece of Butter
rolled in Flour; then let it boil till the Mutton
is warm through, then add a glafs of Claret; lay
it upon lipets. Garnifli with fliced Lemon or
Capers, and if you pleafe fome Mufhrooms, then
ierve it up.

Another Way of ho/hing Mutton, or any
fuch Meat.

Take a little whole Pepper, Salt, a few fprigs
of fweet Herbs, a little Anchovy, one Shallot,
two flices of Lemon, or a little Broth or Water;
let it flew a little, and thicken it with burnt But-
ter. Serve it with Pickles and Sipets.

Directions for STEW IN G,

An exceeding good Way to few Chickens.

TAKE Chickens, flee them and cut them
in pieces crofs-way, then put them in a Pip-



kin or Skillet, and cover them almofl with Pepper
Mace, and Water, fo let them hew foftly with a
whole Onion in it, till part of the liquor be con-
fumed, then put in as much white Wine as will
cover them again, take Parfley, fweet Marjoram
winter Savory with fome Thyme, and (bred them
very fmall and put them in, let them boil till they
are almoh enough, then put in' a good piece of
Butter.

ForJlewing Ducks whole.
Draw your Ducks, and walh them clean; then

put them into a Stew-pan, with flrong Broth, an
Anchovy, Lemon-peel, whole Pepper, an Onion
Mace and red Wine; when well hewed, put in a
piece of Butter, and fome grated Bread to thicken
It; lay fome Meat Balls and crifped Bacon round
them. Garnilh with Shalots.

To few wild Fowls.
Roah them till half enough, and cut them in

pieces; fet them over a Chahing-dilh or Charcoal
with half a Pint of Claret, and the fame quantity
pf Beef-gravy, firh bpil’d and feafon’d with Spice
and Sh dot; hew it in this liquor till high co-
lour’d and well mix’d, then ferve it up.

To few a Green Goofe.
Cut your Goofe ;n two and put it in a Stew-

pan; and at the bottom put Lards of Bacon and
Beef, with Onion?, Savory, Thyme and Marjo-
ram, with Carrots, flices ofLemon, Pepper, Cloves
and Salt: Put it over a good Charcoal Fire till
enough, often turning it; then make a Ragoo of
Green Geefe tols’d up with a little frclh Butter and
Flour, a bunch of fweet Herbs, Salt and Pepper
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moiften it with Gravy; and when you ferve it
thicken it with the yolks of two Eggs, beat it in
Cream. Difh up your Goofe and pour the Rrgoo
upon it.

This Ragoo ferves for a Breafl of Veal, or Pi«
geons hewed

For flowing Pigeons.
Seafon and fluff your Pigeons, flat the Breaft-

bone and trufs them up as you would do for ba-
king. dredge them over with fome Flour, and fry
them in Butter, turning them round till all Tides
be brown; then put them into a Stew-pan, with
as much Gravy as will cover them and let them
flew till they are done; then take part of the Gra-
vy, an Anchovy fhred, a fmall Onion or a Shal-
lot, a little juice of Lemon for fauce; pour it over
your Pigeons, and lay round them Forced-meat
Balls and crifp Bacon. Garnifh your Difh with
Lemon and crifp Payfley.

ToJiao Pigeons whitet

Take twelve Pigeons with their Giblets and quar-
ter them, put them in a Stew-pan, with juftWater
fufficient to flew them without burning; let your
Fire be clear arid not fierce; when they arc tender
thicken the liquor with the yolks of two Eggs, fix
or feven fpoonfuls of fweet Cream, a little Butter
a little fined Thyme and Parfley; fhake them*all
together, and garnifh it with fliced Lemon.

Giblets Stew’d.
Parboil them and tofs them up in a Stew-pan as a

Fricaffee. and put into your Pan fome Prong Broth
cover them clofe and let them Pew gently, till the
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Broth is near wafted: In the mean Time take two
French Rolls and let them fimmer in ftrong Broth,
and when ready to ferve place them in the middle
of your Dilh. and lay your Giblets upon them,
and round them; then pour in fome Mutton Gravy
made thus: Half roaft your Meat, then pick it
and Squeeze it in a Prefs to force the Gravy out:
Then take two Spoonfuls of ftrong Broth, and wet
your Meat with it, then prefs it again; Salt it well
and keep it in an earthen Pot, and ufe it as you
want it.

For flowing Rabbits.
Cut them into quarters, then lard them with

pretty large Lardoons of Bacon, fry them and put
them in a Stew-pa% with flrong Broth, white
Wine, Pepper, Salt, a Faggot of fweet Herbs,
fried Flour and Orange.

ForJiewing a Pig.
Firft roafl the Pig till it is hot; then take off

the Skin and cut it in pieces; then put it in a Stew-
pan, with good Gravy and white Wine, fonie
Pepper, Salt, Nutmeg, and an Onion, and a lit-
tle fweet Marjoram, a little elder Vinegar, and
jfome Butter, and when it is hewed enough then
lay it upon fipets, and garnifh the Diih with aiced
Lemon.

Forjlewing Beef.
Brifkct-heef, Thick-flank, or the Chuck-rib,

are the heft for hewing; cut it in Pieces of out
four or five Ounces each; put it into an earthen
Pipkin, wi h a few Tu nips, one Ca 'ot, one
whole Onion, a little Thyme, Vv mter-favoury,



fweet Marjoram, Parfley, fome Corns of Jamaica
Pepper, Salt and black Pent tree or four Bay-
leaves; then put as mu ::i V is will a little
more than cover them, hop it very dole to keep
the deem as much as poffi' le irom going out, and
fet it over a flow Fire, fo that it may juft fimmer:
If it be a bnlket, it will take full four Hours to
do it right; if any other part, three Hours will be
quite fufficient. When it is enough, take out the
Bay-leaves, and ferve up the, red altogether in a
foo ; Dilh.

A.

For flowing a Rump of Beef.
Take a fat Rump of young Beef, lard the low

part with fat Bacon, cut off the Fag-end, and duff
the other part with dired Parfley, put it into the
1 n with a quart of red Wine, two or three
(Quarts of V\ ater, two or three Anchovies, fome
wholePepper, a bunch of fweet Herbs, an Onion,
two or three blades of Mace: dew it over a flow
Fire five or fix Hours, turning it feveral Times in
the dewing, and keep it dole cover’d; when your
Beef is dewed enough take the Gravy from it,
thicken it with a lump of Rutter and Flour, put it
upon a Dili with the Beef. Garnifli the Difh with
Horfe-radifh and Beet-root; there mud be no Salt
upon the Beef, only fait the Gravy to ycur
Tade.

You may dew part of a Briiket or an Ox-cheek,
the fame Way.

ForJlewing Bttf Collops.
T T

'e fome raw Beef and cu it in the fame man-
ner as you Jo Veal for Scotch Cohops; Jay it in the



pan with a little Water, put to it fomc Pepper and
Salt, feme Morjoram powdered, a Gill of white
Wine and a dice or two of fat Bacon, and fome
flour'd Butter, put it over a quick Fire for a little
Time 'till cover’d with Gravy, you may put in a
little Ketchup, ferveit hot and garnifh with fliced
Lemon.

To flew Beef-Steaks.
Take the Steaks of a Rib. and half broil them,

put them into your Stew-pan cover’d with Gravy;
let them be well feafon’d wiih Pepper and Salt;
rollup abit of Butter and Flour and the yolk of an
Egg and throw it in; fcrve it in with a few Capers
thrown over it.

Tofew a Neck, Rreof , Knuckle, or any other
Joint of Veal.

Whatever Joint of Veal is to flew, mull be
put whole into the Stew-pan, with Parfley, Win-
tcr-favory, fweet Marjoram, Thyme, Lemon-
peel, Mace, Nutmeg, a little Salt and Pepper;
mix fome white Wine in the Water, and put no
more than will juft cover it; then flop it clofe and
put it over a very flow Fire: When it is enough,
beat up the Yolks of three or four Eggs, and in-
corporate them with the Gravy that comes from it
and when you have put it in the Difh, ftrew a few
Mufhrooms, Capers, and a little Samphire over,
and garnifh with Lemon or Seville Orange. You
may alfo acid Truffles, Morelles, Coxcombs, and
Artichoke-bottoms if you have them. This is



a very delicate and favoury Difh and pleafes mod
palates.

For fewing Veal.
Take fome lean Veal, either roaded or boiled;

cut it into thick Slices, with Water jud to cover
them, then put a little Mace and Nutmeg, a little
Pepper and Salt, a Shalot, a little Lemon-peel and
fweet Marjoram; when they are dewed near enough,
put fome Mufhroom Gravy into the Liquor, a glafs
of white Wine, fome Lemon-juice, anciLt it flew
a little longer, then drain off the Liquor, and you
may put fome Mufhrooms in the fauce, and thicken
your fauce with Cream or Butter rolled in Flour.
Garnifh with fliced Lemon or Orange, and fried
Oydeis.

To few a Neck or Breaji of Mutton.
Some People like Mutton dewed with Potatoes;

and if fo, you mud cut the Mutton into Chops and
llice your Potatoes, put in a larger quantity of
Salt and Pepper than you do either with Beef or
Veal, and a very little Water, beeaufe what comes
from the Potatoes when they have been a little
Time on the Fire will flew the Mutton. Put in
no Herbs except a bunch of Thyme, and cover-
ing it clofe, let it juft fimmer an Hour and a
half, but let no fleam evaporate. To flew Mut-
ton without Potatoes, you mud alfo cut the Chops
or Collops, according as the part is, and put m
two or three Turnips, Thyme, Parfley, Salt,
Pepper a fmall Onion, and as much Water as will
cover it, arid when done drew it over with fome
Capers.



For flowing a Rump or Leg of Mutton.
After breaking the Bones, put them in a Pot

with a little Mace, Salt and whole Pepper, an
Anchovy, Nutmeg, a Turnip, two Onions, a little
bunch of fweet Herbs, a pint of Ale, a Quart of
Claret, 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 the avy.—
You may do an Ox-cheek in the fame Manner.

For flowing Mutton Chops.
Cut them thin, take two earthen Pans and put

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

To flew Saufages.
Boil them in fair Water and Salt a fmall Time,

for fauce boil fome Currants alone, when they be
almoft tender, then pour out the Water and put
in fome white Wine, Butter and Sugar.

Forflowing a Carp.
Take half Claret and half Gravy,as much as

will cover your Carp in the Pan, with Mace, whole
Pepper, a few Cloves, two Anchovies, a little
Horfe-radifti, a Shalot or Onion and fome Salt;
when the Carp is enough, take it out and boil the
Liquor as fall as pofhble till it be juft enough to
make fauce; flour a bit of Butter, and throw it
into it, fqueeze the juice of one Lemon, and pour
it over the Carp.

For flowing Trout,
Wafli a large Trout, and put it in a Pan with

white Wine and Gravy, then take two Eggs but-
tered, fome Salt, Pepper, Nutmeg and Lemon-



peel, Tome grated Bread, and a little Thyme, mix
all together aind put in the belly of the Trorit,
then let it Hew a quarter of an Hour, and put a
piece of butter into the fauce; ferve it hot and
garnifh with Lemon fliced.

For dewing Ccd.
Cut your Cod in thin flices, and lay it at the

bottom of your Pan with half a pint of white
Wine, a pint of gravy and Fome Oylters and ome
Liquor, pepper, fait and fome Nutmeg, and let it
Hew till it is near enough, then thicken it with a
piece of Butter rolled in Hour, let it Hew a little
longer, then ferve it hot, and garniHi with Le-
mon diced.

To Hew Crabs.
Take out the Meat and cleanfe it from the fkins,

put it into a Stew-pan, with a quarter of a Find of
white wine, fome Crumbs of white Bread an An-
chovy and a little Nutmeg, fet them over a gentle
Charcoal Fire, with the Yolk of an Egg beat inter
it, fome pepper, and Hir all together and ferve
them up.

For dewing Oyjlers:
FirH walk them in dear water, then let On fume

of their own Liquor, Water and white Wine, a
blade of Mace and fame whole Pepper, let it boTl
very well, then put in your Oyllers, and let them
juH boil up, thicken them with the Yolks of two
Eggs, a piece of butter and fome Hour beat up
very well, thicken it and ferve it up with Sippets
and Lemons.



For flowing Pike.
Scale and clean a large Pike, feafon it in the

belly with fome fait and Mace, Ikewer it round,
put it into a deep dew-pan with a pint of fmaH gra-
vy, a pint of red Wine and two or three blades of
Mace, let it over a dove with a flow fire, and
cover it up clofe, put into it two Anchovies and
fome Lemon peal (fired fine, and thicken the fauce
with Butter; before you lay the Pike on the Didi,
turn it with the back upwards, take off the fkin
and ferve it up, garnidiihe Didi with Lemon and
Pickle.

To dew
Cut your 7"ench and wadi them clean, fry them

in brown butter, then dew them with white Wine,
Verjuice, a faggot of fweet Herbs, Salt, Pepper,
Nulmcg, a Bay-leaf and fome Flour. When the
Filh is enough put in fome Oyllers, Capers,
Ketchup and fome Lemon. Garnidi your Didi
with erifpßread.

Another Way-.
Scale and putt a live Tench and wadi the infideo

with Vinegar, then put it into a dew-pan, when
the Water boils, with fome fait, a bunch of fweet
Herbs, fome Lemon-peal, and whole pepper; co-
ver it up clofe and boil it quick till enough, then
drain off forne of the Liquor, and put to it fome
white Wine and Walnut Liquor, or Mu/broom
Gravy. an A nchovy and fome Oy Iters and Shrimps,
boil thefe together and tofs them up with thick
butter rolled in dour, adding home Lemon juice.



Gamilh with Lemon and Hor forad dilh, ferve it
hot with fippets.

To (lew Carp an admirable Way.
Scrape and gut them, put them into a Stew-pan

witji the Blood and half a Pint of white Wine
rVinegar, and as much ‘Claret as will cover them,
with a bundle of fweet Herbs, one Onion, two
or three Anchovies and Jamaica Pepper, fet them
over a Charcoal fire and let them (lew gently, yon
mud ftir them two or three Times; When you
are ready take them up out of the Liquor into a
Dilh, andkeep them hot; then putin half a pound
of butter, and the Yolks of two Eggs, and fome
Mulhrooms, and fhake it over the fire to thick-
er}, -then pour it over the Filh. if you pleafe you
may leave out the Blood, and put in Oyfters and
Shrimps.

To Butter Lohflers,
Take out all the Meat and put it into a S

pan with fome feafon’d Gravy, fomje Vir
drjiwn Butter, and let it over the Fire a Yinall time
then fill your Shells and put the rcjft fmaj]
plates.

To Pew a Pike with Oyfttn.
Fifft Scale and gut it and walh, it clean; Cut itin Pieces and put it into a Steve- pan, with whiteWine, Parlley, Gives, Mufhrc/oqU

'

an d TrufFels,-all of them halh’d together wif.h alt. Pepper a dButter and fet over a Hove to Pcu; ■ blanch fume
, ia Water, and fomVerjuice: Th owthem with their own Liquor- ipto the Stew-pan,



when the Pike is near enough, when done ferve
it: Garniih your Difh with diced Lemon.

A Pudding for the belly of a Pike,
Take Crumbs of bread finely grlted, worked

up in a Lump of butter, and feardried with an
Anchovy finely Hired; a final! Onion fared, ,and
form fweet Herbs, with fome grated Nutmeg and
the Liver of the Fifh.

Note, The Liver is not always put in,
To drefs Smelts,

Let them Hew in a pan with butter, white Wine
a piece of Lemon, fome flour and Nutmeg, and
ferve them pp with Capers,

To make a good fauce for all frefh Fifh.
Take two Anchovies, and boil them in Tome

white Wine, a quarter of an Hour with a Shalot
cut thin; then melt your butter very thick, and
put in a pint of pick'd fhrimpS, and give them a
heat in the butter, and pour them upon the Fifh:
You may add Oyfler Liquor if you will.

The following curious Receipt for dreffing a turtle, ha-
ving been much cnquicrcd after,, was receiv’d from a
Cook in the Indicts, where they arc drejfed to the
uLmojl Perfection,

How to clean, and drefs a Turtle.

YO U mud fifff cut off the Head, and bang
the Turtle, up by one,of the hindnioft Firij,

that the Blood mav run from it to make the Fidi



white. This done, cutoff the Fins and wafh them
clean ; then cut of the belly fliell well with Meat,
take out the Guts and wafh them very clean, and
obferve yob turn them the'right way, or ebc you
will meat with a great deal of Trouble. Stew the
Guts with Quart or three Pints of the bell Ma-
deira Wine, infufe half a Dram of Coyn butter.
Then having boiled the four Fins, and too.t the
Scales off, flew them with the Guts on the belly
part called the Collop Tut all forts of the bell
of fweet Herbs cut or fined very final!, and ftrew
them over the Goilop." Put pieces of the : ell but-
ter, one Bottle of the bell Madeira Wine, and
flrew a Dram and a half'of your Pepp.cr, or Goya
butter over it. Take great care it is not over baked.
You may cut off Collops and drefs them as Veal
Cutlets. Scrtd your Guts up in the top ffiell and
fet it at the upper end of the Table, tpe Collops in
the 1Middle, and at the lower End, whicp garnilh
with the four Fins.

This is the propefeftWay of drempg this Filh in
any part of the Indias or England, 'approved by
tire bell and mod experienced Cooks'who under-
take to drefs them. : ' r

To flew Snipes.
Firft flit and wadi them, but take nothing out

of their bellies, tofs them u >in a flew pan over a
clear fire with feme melted bacon, ‘them to
your palate with Pepper and Salt; pour in fo:ne
Ketchup, and when they are enonrh louche in

J \ \J x

the {uice; of a Quarter of a Lemon. , IVuili; them
with Lemon-peel flicecl and ferve them.



A Ragoo of Snipes.
Cut them in four apd tofs them up in melted ba«*

con and butter, but let all their entrails remain
with them, feafon them with Pepper, Salt and the
Juice of Mufhrooms, and ftew it together till it is
dona, then fqueeze in a Lemon or Grange, and
ferve them up.

FOR C E -MEATS, Gc.

Forc'd Meat, to be ufed as occafion requires.
A K E four pound of a Leg or Fillet of
Veal and two pound offat bacon, two pound

of good Suet; boil them over a clear fire three
Quarters of an Flour and throw them into told
Water, leaft your fat bacon fhould dilfojve in min-
cing; Mince all thefe very fine, each feperate and
then all together Jake the Crumb of four French
Rolls foaked ip Milk;' fixteen Egg? raw, Pepper,
Salt, Onion apd Parfley according to your pal*
late, half a Nutmeg, and put all them with the
above Ingredients into a Mortar and pound them
very fine, and keep it for your Ufe: This may be
ufed with moll Difhes; indeed inPics Eggs are not
proper.

To make Forc’d Meat Balls.
Take a pound of Veal and the fame Wheight of

beef fuet and a bit of bacon, fhred all together,
beat it in a Mortar very fine, then feafon it with



fome Tweet Herbs, Pepper, Salt, Cloves, Mace
and Tome Nutmeg; and when you roll it up to fry
then add the Yolks of two- or three Eggs to bind
it, you may add Cyders or Marrow at an Enter-
tainment.

Another Way.
Take Half a pound of fuet, as much Veal cut

fine and beat in a maadHi Mortar or woodenBowl,
have a. few fweet LLcrbs thred fine and fome Mace
dried and beat fine, a fmall Nutmeg grated or
half a large one, fome pepper, fait and the Yolks
oftwo Eggs, mix all thefe well together and roll
them in flour and fry them brown. If they arc
for any thing of white fauce, put fome Water on in
a fauce-paii, and when the Water boils, put them
in and let them boil for a few Minutes; but never
fry them fora white fauce.

Chickens Forc’d with Oyflers.
Lard and truls them; make a forcing of Oy-

fters, fwee threads, Pardey, Trulfels, Mufhroom#
and feme Onions, chop thefe together and feafon
it; mix it with a piece of butter, a Yolk of an
Lgg, and tie them at both Ends and roll them;
Make for them a Ragoo, and gamifh with diced
Lemon.

An exceeding good Way of drcfSng Chickens.
Takeout the breads, lard them and force them

with fpre’dMeat: dew them in a pan andDifh them..
Let your fauce be butter not too thick, Gravy and
{bred parfley/



Of POTTING.
To Pott Beef.

TAKE a good Buttock of Beef, and take out
the bone and lay it flat and flafh it in fevcrai

places, then fait it well and let it lie in fait three
Days; then take it out and let it lie in the
running Water, with a Handful of fait three Days
longer, then take it out and dry it with a Cloth
and feafon it with Pepper, fait, Nutmeg, Cloves,
Mace, and two ounces of Salt-pctre finely beaten,
then Hired two or three pounds of beef-fuet and a
pound ofButter, put fome in the bottom of the pot
you bate it in, then put in your beef and the reft
of the butter and fuet on the Top: cover your pot
over with coarfe pafle and let it in all Night with
Houlhold bread, in the Morning draw it and pour
off all the Fat and Lean, and work it into your
pots that you keep in while it is hot, or it will not
ciofe fo well, then cover it with the clear fat you
poured off, paper it when cold, it will keep good
a Month or fix Weeks.

For potting a Hare.
Bone your Hare and take away all the fkinny

part, then put to the flefli fome good fat bacon,
and lavory Herbs, feafon it with Nutmeg and
pepper, and fome fait, then beat all this fine in a
Mortar and pot it down, put in a pint of Claret
and bake it about an Hour and a Half, and when



it comes out pour cut all the Gravy and fill it up
with clarify’d butter.

For potting Tongues.
Take two Tongues and fait them with falt-pctre

white fait, brown fugar: bake them tender in
Pump Water, then blanch them and cut off the
roots, and feafon with pepper andlpice, put them
in an oval Pot and cover them all over with clari-
fied butter.

Another Way.
Take Neat’s Tongues, and rub them very well

with Salt and Wafer (bay hilt is bed) then tike
Pump Water with a good deal of Salt-petre and
fome white Salt, fome Cloves and Mace, and boil
it well and fcurn it. when it is cold put youf
Tongues in and let them lie in it fix Days; then
wadi them out of the Liquor and put them in a
Pot, and bake them with Bread till they are very
tender, and when they aretal en out of th Oven
pull off their Skins, and put them in the Pot y ,u
intend to keep them in. and cover them over with
clarified Butter, They will keep four or five
Months.

For potting Mutton,
Take a Leg of Mutton, of twelve Pounds, and

cut into pound pieces, fait it as for a Collar of
Beef, let it lie fix 1 ’ays, bake it in a Pan cover'd
withPumpWater, and bake it with Houiliold bread,
when it comes out of the Over take it out of the
Liquor and beat it in a Stone Mortar, then fe Ton
it withan Ounce of Pepper hall an Ounce of Cloves
and'Mace; mix into it an Ounce of clarifiedbutter,



put it dofe into your pot and cover it with clari-
fied Butter on the top half an Inch thick.

For potting Chefhire Cheefe.
Put three Pound of Chefhire Cheefe into a Mor-

tar and apound of the bell IrelhButter you can get;
pound them together, and in the beatingadd a glafs
or two of Canary, and halfan Ounce of Mace, fo
finely beaten and lifted that it cannot be difeerned.
When all is well mixed prefs it hard down into a
Pan, cover it with fome melted Butter and keep it
cool.

A dice of this upon Brezd eats very fine.
For making white Scotch Collops.

Cut about four Pounds of a fillet of Veal into
thin dices, take a clean Stew-pan and Butter it
over, fhake fome flour over it, then lay your Meat
in piece by piece till your pan is covered; then
take three or four blades of Mace, and fome Nut-
meg fet your flew-pan over the Fire, tofs it up to-
gether till all your Meat be white: then take half a
Pint of flrong Veal Broth which muft be ready
m :de, a quarter of a Pint of Cream, and the Yolks
of two Eggs, mix all thefewell together, put it to
your Meat, keeping it tolling all the while till they
■juft boil up, when they are enough fqueeze in fome
Lemon: You may add Oyflers and Mulhrooms to
make it rich,

Scotch Gallops an excellent Way.
Take the Flcdi pai t of a Leg of Veal, lard it with

bacon, as much as you think fit, diced very thin,
take half a Pint of Ale and do the Veal in it till the
blood be out; then pour out the Ale into a Por-



ringer and take fome Thyme, Savory and fweet
Marjoram, chop’d fmall; flrew over the Veal,
fry it in Butter, and Flour it a little till enough;
then put it in a Dilh, put the Butter away, and fry
thin bits of Bacon and lay it in the middle of the
Dilh. For the Sauce, put into the Ale four Ancho-
vies and fome white Wine, the Yolks of two
Eggs, fome Nutmeg. Melt the Anchovies before
you put in the Eggs, when it begins to thicken
put in a piece ofButter and fhake it about till melt-
ed; then pour it over your Meat. You may do it
in Gravy inllead of Ale, melt 5r our Anchovies in
white Wine.

Of R A G O O S.
For ragooing Lamb Sioncs.

HAVING got two or three pair of Lamb-
dones, par-boil them, take off the Skin,

and cut them in four or eight Pieces, drew fonie
fine Salt over them and wipe them dry; flour
them without touching them with your Hands, fry
them immediately in very hot, Hog’s-lard, and
make them crifp; then Difli them up and ferve
away.

For ragooing a Break oj Veal.
Lard a bread of Veal, and half road it, then

pour drong Gravy upon, and dew it very well
with a bunch of fvveet Herbs, an Onion, Pepper
and Salt, Cloves and Mace; then for Sauce, ta'tc



fome Butter and brown it, (bake fome Flour into
it take the Liquor you dew’d your Veal in and
boil it with Palates Oyfters, Mufhrooms, Forced
Meat, Artichoke bottoms, and Sweet-breads,
fqueeze in a Lemon, and after you have drain’d off
your Herbs, tofs it up all together and pour it over
the Veal.
A Ragoo of Cock’s Combs. Cock's Kidneys , and fat

Livers.
Take a Stew-pan, put in a bit of Butter, a bunch

of fweet Heabs, fome Mufhrooms and Truffels;
put it, for a Minute over the Fire, Flour it a little
moiflcn it with half a fpqonful of Broth, feafon it
with Salt and Pepper, let it Hew a little, then put in
Cock’s-combs, Cock’s-kidneys, fat Livers andfweet-
breads, let your Ragoo be Palatable, thicken it
with the Yolks of Eggs, ferve it hot for a dainty
Difn.

For drefling Lamb in Ragoo.
Take your Lamb, half road it, then cut it in

four pieces, and tofs it up in a Stew-pan to brown
it, then dewit in good Broth, with Salt, Pepper,
Cloves, a few Mufhrooms and fweel-Herbs; when
it is enough put to it a Cullis of Veal and then
ferve it up.



Of COLLARING.
For Collaring Beef.

TA K E a thin flank of Beef, flit it through
the middle, Salt it with a quarter of a Pound

of Salt petre and a Quart of white Salt, let it lie
fix Days, then feafon it with an Ounce of Pepper,
half an Ounce of Cloves and Mace, a little Thyme
and Lemon-peel finely Aired, roll it up tight, bind
it hard with coarfe Tape, and cover it with Pump-
water, and then bake it in a Pan with Houflipld
Bread, When it comes out of the Oven, roll it
tight in a coarfe Cloth, and tie it at both Ends;
when cold, take off the Cloth and Tape and keep
it in a cool Place.

For Collaring a Breetjl of Veal.
Take a Bread of Veal and bone it, lay all over

the infide thin dices of Bacon, feafon it with Salt,
Pepper and Spice, fome Thyme, Lemon peel and
Sage, roll it up into a Collar; and bind it tight with
Tape, boil it in white Wine Vinegar and Water,
whole Cloves and Mace, and a bunch of Tweet
Herbs, and a dice or two of Lemon, let it boil two
Hours, keep it in the Liquor yoii boil it in and
ferve it in dices with Oyl and Lemon.

For Collaring Midton.
Take a large bread of Mutton, boiieit and Tea-

lon it with Pepper. Salt and Spice, Thyme and



Lemon peel fhred fine roll it up tight and hind it
hard with Tape, boil it two Hours in Water and
Salt, with fome whole Spice and Pepper and a
bunch of fweet Herbs. Serve it in flices. with all
forts of Pickles.

For Collaring Pork.
Take a belly piece of Pork, bone it and feafon

it high in Pepper, Salt and Spice, and a good
handful of Sage flared; roll it tight as before di-
redted; boil it five Hours in the fame Pickle as for
the Veal before. Serve it with Muftard and fame
Sugar.

For Collaring Pig.
Take a large Pig and cut off his Head, flit him

down the back, bone it lay it in Water four Hours
then dry it well, feafon it with Pepper, Salt and
Spice and a Handful of Sage Hired, Roll it all
into one Collar, put it into a Cloth, tie it with
coarfe Tape. Boil it three Hours in white Wine
Vinegar and Water, of each a like Quantity, put
in fome Salt, a bunch of fweet Herbs, whole Cloves
Mace and Pepper, and a flice or two of Lemon.
When cold take oft the Tape and Cloth, keep it
in the Pickle, ferve it in flices with Lemon and fome
of the Pickle.

For Collaring Pals.
Take a large Eal and fplit it down the Back

take out the bone and feafon it high with Pepper.
Salt, Spice, and Tome Thyme flared fine, roll it up
into a Collar, put a Cloth about it and bind it with
Tape, boil it one Hour in white Wine and Vine-
gar, of each a like quantity, with whole Peppcr



and Spice and a bunch of fweet Herbs, a Hice or
two of Lemon with fome Salt. When it is cold
take off the Tape and Cloth, and keep it in the
Pickle you boil it in. Serve it in dices with Oyl,
Lemon and fome of the Pickle.

SALTING DRYING&c.
To Salt Hams, Tongues, &c.

TAKE of Spanifh Salt a Peck, of Salt-petre
four Ounces double refin’d, five Pounds

of brown Sugar; put all thefc to as much Water
as will bear an Egg; after it is well hir’d, lay
the Hams fo that they’re cover’d with the
Pickle, let them lie three Weeks if middling Hams,
if large a Month, when you take them out, dry
them well in a Cloth, and mb them well with Bay
Salt, then h ng them up to dry, and ftnoke them
with Saw-dull every Day fora Fortnight together,
the Chimney you hang them in mufl be of a mo-
derate Heal the P c ie muft be raw and not boil’d.
This Quantity i ; enough co fait fix Hams at a time.
When you take them out, you may take the Pickle
and -kim it dean puimg in fome frefh Salt. If
you keep v ur Hams till they are dry and old,
la, them in h t Grains, and let them lie till cold,
then wrap them up in Hay and they will boil ten-
der. let ?hem on in wd. ’ rater when-they are dry
the Ho ■ is b -re flop d v h Salt md tyed up
elefe in brown Paper, to keep out the Flies.
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Note. Neat's Hearts. Tongues, or Hog's Cheeks do

well in the farne Picke, the bejl way is to rub Hams
with Bay Salt and Sugar, three or four Days before
you put them in this Pickle.

Another way.
Take three or four Gallons of Water, and put

to it four Pound of Bay Salt, four Pound of white
Salt, a pound of Petre-falt. a Quarter of a Pound
of Salt Petre, two Ounces of Prunella Salt, and a
Pound of brown Sugar, let it boil a quarter of an

our, feum it well, when it is cold, ferve it from
the bottom into the Vefiel you keep it in.

LetTlams lie in this Pickle four or five Weeks,
a Clod of Dutch Beef as long, Tongues a Fort-
night; Collat'd Beef eight or ten Day; Dry them
in a Stove, or Wood Chimney, the latter is the
befl.

A Leg of Pork Ham Fafhion.
The Pork mull be cut like a Ham; then a Quart

of ordinary Salt, and a Quart ofßay-falt, and heat
it very hot: mix it with a Pound of coarfe Sugar,
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and an Ounce of Salt-petre beaten fine, and rub
the Ham well with it, and cover it all over with
what is left, for it muft go all on. and let it lie
three Days, then turn it every Day for a Fortnight
then take it out of the Pickle and Imoke it as hot
as you can.

To Dry Hams
Take to every two Ounces of Salt-petre, a Pint

of Petre-falt, and mb it well after it is finely
beaten over your Ham, and then beat a Pint of
Bay-fult and mb over it, and every three Days turn



it, and when it is laid nine or ten Days hang it
in Wood ftnoak to dry, Do a Hogs Head this
Way. To a Ham of Pork or Mutton, have a
Quart of Bay-falt, Haifa Pound of Petre-falt, a
quarter of a Pound ofbrown Sugar all beaten very
fine, mix'd together, and rubb’d over it, let it lie
a Fortnight; turn it often, and then hang it up one
Day to drain, and dry it in Wood fmokc.

To Salt Ntats Tongues to be cby’d.
Take to every Tongue two Ounces of Salt-pctre

andlScat it very fine, and rub it over the Tongue
well, then take a Pint of Petre-falt and mb that
over, and every three Days turn it. When it
hath laid nine Days in Sait, dry it in the finoke of
a Wood Fire. A Hogs Head is halted the fame
Way as you do the Neats Tongues, and dry’d the
fame.

Beef dry’dafter the Yorkjkire Way.
Take the beft part of a fat Buttock of a fat Ox,

and cut it in v/hat Ihape you pleafe; then take a
Quart of Petre-falt and as much good Bay-falt as
will fait it very well, and let it Band in a cold Cel-
lar ten Days in Salt, in which time you mull turn
it and rub it in the Salt; then take it out of the
Brine, and hang it in a Chimney where a Wood
Fire is kept for a Month, in which time it will dry
and keep a Year. When you eat it boil it tender
and when cold cut it in flices, and eat it with Vine-
gar and Bread and Butter.

To make Mu/lard.
Clnue £c,pd clear Seed and pick it, and wafh it

in cold \\ ater, drain it. and rub it ver, dry in a



r ean Cloth, then pound it in a Mortar, with the
beft white Wine Vinegar and drain it, not too thin,
and keep it always dole cover’d or it will lofe its
Strength.

Eggs made to cat hie Mujhroovis.
Take fix Eggs and boil them hard, peel them

and cut them in thin dices, put a quarter of a
Pound of Butter into the Frying-pan and make it
hot, then put in your Eggs and fry them quirk for
half a quarter of an Hour, throw over them a lit tie
Salt, Pepper and Nutmeg. For fauce take a Pint
of white Wine, the juice of a Lemon, a Sh'alot
Hired (mail, a quarter of a Pound of Butter, and
Hir it altogether, and lay it on hpets and then
ferve it up.

To male Soloviovgunda*
Take fome of the llefhy part of a Turkey, and

the like quantity of a Chicken minced very fmall,
a few hard Eggi. and half the-whites, fome Ancho-
vies, Capers and Mufhrooms minced very fmall,
a little Sorrel, Gives and Spinage: Mix and mince
all thefe well together, pour over it the juice of
Orange, Oil and Vinegar and ferve it: Garnifh it
with Barberries.

To male Sanfages..
Take a Pound of the Flefh of a leg of Pork and

Hired it hue, then take a Pound of Hog’s fat, and
cut it fmall with a Knife, and to every Pound of
Flefh and Fat, take halfan Ounce of white Pepper,
one large grated Nutmeg, a Pennyworth of beaten
Cloves and Mace, a Spoonful of fhred Sage, and
two or three tops of Rofemary cut very fine, and



Salt if toyoui Palate, mix all thefe well together
with a little cold Water, and fo fill your Guts
prepar’d for that purpofe

Saujages of Veal or Lamb.
Take fome of the L.ean of a Leg of Veal, or

Lamb, cut it fmall and pound it in a Morter, fea-
fun it with Salt, Pepper. Cloves, Mace and Nut-
meg, temper it well together, put in a little Sage
chopt, and three or four yolks of Eggs; make
them long like Sauiages, upon a Pig-plate, then
fry them with fweet Butter, turn them often in
the Pan, you may roll them in yolks of Eggs be-
fore frying.

Veal or Mutton Cutlets,
Dip them in melted Bacon, and leafon them with

all Sorts of favory Herbs, Salt and Pepper, and
flrew over them the Crumbs of white Bread, broil
them over a Stove and ferve them up with Gravy
inflcad of Gravy, you may ferve them up with a
Ragoo of Sweet-breads, Muihroorns and Morels.
Garniih with fry’d Parfley and Lemon.

To make Boionia Saicfages.
Take a piece of red Gammon of Bacon and half

boil it, and mince with it the fame quantity of
Bacon Lard, and put to them minc’d Sage, Thyme
Pepper, Salt, Cloves, Mace and Nutmeg finely
beaten, the yolks of two or three Eggs to bind it,
and as much red Wine as will bring it to a thick
Body; mix them well with your Hands, and fill
them in large Skins, and hang them in a Chimney
(where Wood is burnt] t© dry; take care they are
not frnoked.
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To melt Butter , and reftort it -vls.cn Oil'd

Firft put your Butter with a little cold Wafer
into a Sauce-pan, dafit fome Flour out of your
Drudger upon it, put it on a flow Fire, fhake the
Sauce-pan always one Way, do this often, if it
turns to Oil, pour about a Spoonful of cold Wa-
ter in it, and {baking it well in your Hand will
recover it.

To clarify Butter .

Melt your Butter in a large glaz’d Pot, on a
gentle clear Fire, put a little Water to it and
fhake them well together, when it is cold, take a-
way the Curds and Whey from the Butter, do this
three or four times, the lafl time put in a Spoonful
of Orange-flower Water, and fhake it well toge-
ther, and pour it into your Gallipots for life; flop
it down with aßladder and Leather. This will keep
fome Time.

Parfley and Butter.
Tye the Parfley together by the fiianks, boil

it a little, then cut away the fhanks and chop the
Leaves with a Knife, puting it into your Bafon,
pour in your melted Butter and flir it about, be-
fore you bring it to Table, but if you are to pour
it over any Meat, mix it in the Sauce pan.

Alfo when you are to have Liver- fauce, boil the
Liver, chop and mix it as you do the Parfley, only
put it in a little Ketchup, or any Thing proper to
relifh it.

Caper Sauce; chop your Capers, put them in
your Bafcn, and llir them before they are fent to
Table.



To make good Gravy,
Take a Pound of Gravy-beef, a finall Onion a

bit of Thyme, Parfley, Sweet Marjoram, Pepper
and Salt to yom Taftc, put it in the Stew-pan with
fome Butter or Water, fimmer it a full Hour on
the Fire and then Brain it through a ficve. It will
yield about a Quarter of a Pint.

Directions concerning Garden Things.

To boil Greens .

’i/TOST People fpoil Garden Things by over
j.VX boiling them, all things that are Green

fhould have a little Crifpncfs, for if th ?y are over
boil’d they neither have any fwcctnels or Beauty.

If you want to have your Greens boil very green
put a Handful of Salt among the Water wherein
you boil them.

You fhould boil your Potatoes always on a flow
Fire, wichwill be a means to prevent their break-
ing.

Of Soops, Broths and Gravy.

TH E bed method of boiling Broths is over a
Stove, and let it be uncovered, for the cover

being on, caufes it to boil black.



To make Broths for Sovps or Gravy
Chop a Leg of Beef to pieces, fet it on the Fire

in about four Gallonsof Water, feum it very clean
feafon it with white Pepper, a few Cloves, and a
bunch of Iweet Herbs. Boil it till two thirds is
wafted, then feafon it with Salt; let it boil a little
while longer, then drain it off, and keep it for
your ufe.

1 o male a fine white Sovp.
Take a Leg of Beef and a Knuckle of Veal, and

let them boil at lead four Hours, then beat a
Pound of fweet Almonds very fine; and mix them
with fome of the Broth, then drain off the reft
from the Meat, and ferve it with the Almonds in
it, and fipets of fried Bread.

To make. Solid, or Portable Soup.
Get a Leg of Veal, or any other young Meat,

cut offall the fat, and make flrong Broth after the
common Way, put this into a wide Bafon, or a
Stew-pan well tinned, let it flew gently over a
flow Fire till it is boiled away to one third of the
Quantity, then take it from the Fire, and fet it
over Water that is kept condantly boiling, this
being an even heat and not apt to bum to the-Vef-
fel, in this manner let it evaporate, {lin ing it often
till it becomes (when cold) as hard a fubllance as
Glue, then let it dry by gentle warmth and keep
it from rnoifture.

When you ufc it, pour boiling Water upon it
it makes excellent Broth, either flrongor fmall ac-
cording to the Quantity you put in. It will keep
good at lead twelve Months,



To make Peafc Soup.
Boil 3 Quart of good feed Pcafe tender and

thick, Brain and wafh it through with a Pint of
Milk, then put to it a Pint of Prong Broth boil’d
with Rolls, fome Spave-riiint, and a dry’d French
Roll, feafon it with Pepper and Salt, cut a Turnip
in Dice, fry it and put in.

Another Wdp.
Make two Quarts of good Broth from Beef, and

pickled Pork; take Cellery, Turnip, Onion, Mint
and all Sorts of Kitchen Herbs, hew them down
tender with a piece ofButter, rub all thefe through
a five, and one Pint of Peas boiled to a palp, rub
them through a five, thinning it with your Broth,
till all is through. Sealon it with Pepper and Salt,
take fome Cellery and Leeks cut Imall to put in
the Soup.

White Peas and green Peas are both done this
Way, Fry fome Bread to go in it.

VcrmicellySoup.
Take two Quarts of good Broth made of Veal

and Fowl, put to it about halfa quarter of a Pound
of Vcrmicelly, a bit of Bacon Buck with Cloves,
take the bignefs of half an Egg of Butter and rub
together with half a SpoonfulofFlour, and dilfolve
it in fome Broth to thicken your Soup, let your
garnifh be a Rirn on the outfide of it, cut a Lemon
foke your Bread in your Difh with fome of the
fame Broth, take the Fat off, arid put your v«rmi-
colly in your D;fh, and fervc it up.



Celery Soup.
Take fome good Gravy and flrong Broth, of

each the like quantity, take four bundles of Cel-
ery, ten Heads of Endive, and walh them, the
outfide being taken off, cut them in pieces about
an Inch long. This Soup may be brown or white;
if brown put yourHerbs into two Quarts of boiling
Gravy, being fir ft blanch'd in boiling Water five
or fix Minutes, then take the Crull of two French
Rolls, and boil them in three Pints of Gravy, drain
it through a Strainer, and put it to the Herbs when
they are near ready, with a Pullet in the middle,
and fome bread well foak’d in the Broth.—ln all
Soups you mull not put in your Thickening till
your Herbs are very tender.

Onion Soup.
Take two Quarts of llrong Veal Broth, four-

teen largeOnions and cut them thin, and fry them
tender, then burn half a quarter of a Pound of flut-
ter Black, and tofs up your fry'd Onions, and put
them in, then ftew them half an Hour in your
Broth, and take the Yoiks of eight Eggs well beaten
fix Spoonfuls of Spanilh Wine, and put them in a
quarter of an Hour before you fenre them up, and
keep {lining till you fend it away. Let your
Bread be cut in Dice and fry'd.

Of Gravy Soup?.
Cut a Pound of Mutton, a Pound of Veal, and

a Pound of Beef into little pieces, put it into feven
or eight Quarts of Water, with an old Fowl beat

Jto pieces, an Onion, a Carrot, fome white Pepper
|ind Salt, a fraall bunch of fweet Herbs, two blades



of Mace, three or four Cloves, fome Celery, Cab-
bage, Endive, Turnips and Lettuce. Let it Hew
over a flow Fire till half is wafted, then flrain it
off for ufe.

For making a Calves Head Soup.
v 7 x

Stew a C Jves Head tender, then ftrain pfF the
Liquor. ' and put into it a bunch of fweet Herbs,
Onion Mace, (ome Pearl Barley. Pepper and Salt
boil all a Imall time. Serve up with the Head in
the Middle, boned.

Garnilh With bread toafted brown, and grated
round the rim.

Rico Soup.
Rice Soup you may make as Vermicellcy Soup,

Only your Rice being boiled tender in Water, and
it mull boil an Hour in ftrong Broth, and half an
Hour will boil Vermicelly.

A good Englijk Soup.
Take a Shin of Beef, a bit of bacon not too fait*

and half apound of Rice, fet them on the Fire in
as much Water as you think will boil them to rags,
keep it cover’d all the while, when the goodnels
of the Meat is gone flrain it off and put to it fome
whole Pepper, fome Cloves, Mace and Salt, and
a Quarter of a Pound of Vermicelly, put in the
middle of it a boil’d Fowl, with Spice, fome
Thyme and Marjoram, and ferve it up in a deep
foup Dilh.

Crack the bone of a Leg of Beef in two or three
parts, put it inabout a Gallon of Water, then put
in two or three blades of Mace, a cruft of Bread,



Salt, and a bunch of Parflcy, boil it till the Beef
and fmnews are tender, cut ionic toafled Bread in-
to fquare pieces and lay in your Dilh, lay in your
Meat and then pour your Soup over it, and ferve
it up.

Midton Broth.
Boil the Scrag-end of a Neck of Mutton, in

about four Quarts of Water, then put in an Onion
a bunch oftweet Herbs, and a.cruli ol Bread. Boil
it an Hour, then put in the other part of the
Neck, after that fome dried Marigold, Turnips,
Chives, and Partley chopped 1in all ; put thefe in
about ten Minutes before your Broth is enough,
Seafon it with Salt thickened with Oatmeal, others
thicken it with Rice, and others Bread, then ferve
it up.

For making Jelly Brothfor Confumptfce
Perfons.

Take a Joint of Mutton, a Capon, a Fillet of
Veal, and five Quarts of Water, put thefe in an
Earthen Pot, and boil them over a gentleFire till
one half be con fumed, then fquecze all together,
and drain the Liquor.thro’' a Linen Cloth.

A ftrong Broth.
Take three or four Gallons of Water, and put

therein a Leg and Shin of Beef cut into five or fix
] ieces; boil it twelve Hours, now and th<hi 11 ir it
v ith a flick and cover it clofc, when it is boil’d,
Brain and cool it, let itBand till it will Jelly then
take the Fat from the Top, and the drols from
the bottom.



Fine Gravy.
.Take a lean piece of Beef cut in thin dices well

beaten, and fried brown with a lump of Butter,
till the goodnefs is out, put the Meat afide, and
pul into the Gravy a Quart of ftrong Broth, halfa
Pint of Claret, four Anchovies, a Shallot, and
fome Lemon-peel, Cloves. Mace, Pepper and Salt
let all boil together, and when your Gravy is rea-
dy put it into a Gallipot,' and Pet it by till it is
call’d for.

baking.

For baking Beef the French Way.

FIRST bone and take away the Skin and
Sinnews, then lard it with fat Bacon, feafon

your Beef with Cloves, Sate and Pepper, then tie
it up tight with a Pack thread, and put it in an
earthen Pan, feme whole Pepper, an Onion fluck
with ten Cloves, and put at top a bunch of fweet
Herbs, two or three Bay leaves, a quarter of a
"Pound of Butter, and half a Pint of Claret or white
Wine Vinegar, cover it dofe, bake it four or five
Hours; ferve it hot with it’s own Liquor, or you
may ferve it cold in dices, to be eat with Butter
and Vinegar,

To hake Beef like red Deer.
Take a Pound of Beef and dice it thin, and half

a Pint of white Wine Vinegar, fome Cloves and



Mace about an Ounce, three Nutmegs, pound
them altogether, Pepper and Salt, according to
your difcretion, a little Sugar, mix thefe together,
take a Pound and a half of Suet, hired and beat it
final! in a Mortar, then lay a row of Suet, a row
of Beef, ftrow your Spices between every lane,
then your Vinegar, fo do till you have laid in all,
then make it up, but firft bear it clofe with a rowl-
ing Pin, then profs it a Day before you put it into
your Paftc.

For baking a Calves Head.
Firft wafh it clean, then halve it, and beat the

yolks of three Eggs and mb it over with a Feather
on the outfide, then take foine grated Bread, fomc
Pepper, Salt, and Nutmeg, Lemon-peel grated
with fome Sage cut fmafl; then ftrew this mixture,
over the outlide of the Head with fomc bits of
Butter, put fome Water in the Difli and bake it
in a quick Oven, when done, pour over it fome
ftrong Gravy with the Brains firft boiled and
mixed in it. Garnifti it with Lemon.

For baking of Herrings.
Put fifty Herrings into a Pan, cover them with

two parts Water, and one part Vinegar with a
good deal of All-fpice, fomc Cloves, abunch of
iweet Herbs, a few Bay-leaves and two large On-
ions. 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.



For making Ginger Bread.
Take half a Pound of brown Sugar, a Pound

and a half of Treacle, two Eggs beaten , one Ounce
of Ginger beaten and lifted, of Mace, Cluves and
Nutmeg all together half an Ounce beaten very
fine, Coriander-Seeds, and Carraway-Seeds of
each half an Ounce; two Pounds of Butter melted
mix all thefe together, with as much flour as will
knead it into a pretty ftilf Paiie, then roll it out
and cut it into what form you pleale then bake
it in a quick Oven on Tin-plates; a little Time
will bake it.

Directions for making PIES and PASTES.

Pifj- Pafe.
LA Y down a Pound of Flour, break into it

two Ounces of Butter and two Eggs, then
make it into a Fade with cold Water, work a Pound
of Butter to the fhfinds of your Fade; and roll
out your Palle into a fquarc Sheet, flick it all over
with bits of Butter, roll it up like a Collar, then
double it up at both Ends, that they may meet in
the middle, roll it ever again as aforefaid, and
then ufe it.

Pafefor High-Pies
Lay down a Peck of Flour, work it up with

three Pounds of Butter, melted in a Sauce-pan
of boiling Liquor, make it into a iliff Fade.



A Lear for Pajlies.
Seafon your Bones of that Meat you put into

your Padie, cover them with Water and bake
them, when they are bak’d, drain the Liquor into
the Pardey.

For making Minced Pics
Parboil about a Pound of tender lean Beef, add

to it a Pound of fine Suet, two fine large Pippins,
a quarter of a Pound of Raifins of the Sun doned,
chop them all fmall together, and fweeten it with
Lifbon Sugar, then put in a Pound of Currants
well pick’d and dry’d, fome All-fpice, a little Salt,
Lemon-peel, fome Angelica and candid Orange-
peel, mix them all well together, and moiden with
fome Sack or Brandy which you like bed, and it
may be kept a Month, if you chufe to lay any
part of it by.

For making afavory Chicken Pie.
Seafon fix fmall Chickens with Mace, Pepper

and Salt, both infide and out, then take three or
four Veal Sweetbreads feafoned with the fame, and
lay round them a few forced Meat-balls, put in
fome Water and Butter and bake it, then take white
Gravy not very ftrong. and Aired a few Oydcrs
and fome Lemon-peel, (queeze in fome Lemon
Juice, not to make it too four; if you have no
Oydcrs take the whited of your Sweetbreads, boil
them, cut them fmall and put them in your Gravy
thicken it with Butter and Flour, when you open
the Pie, if there is any fat Ikim it oIF, and pour
the above fauce Over the Chickens Breads, fo lerve
it up without any Lid.



A Pigeon Pie.
Trufs and feafon your Pigeons with Pepper,

Salt and Nutmeg, lard them with Bacon, and ftuff
them with forc'd Meats, lay on Lamb-Hones,
Sweetbreads, and Butter, and clofe the Pie, pour
in Liquor made of Claret, Gravy, Oyiter-liquor,
two Anchovies, a Fagget of fweet Herbs, and an
Onion; boil this up, and thicken it with brown
Butter.. This Liquor ferves for feveral Sorts of
Meat and Fowl Pies.

How to make a Turkey Pie.
Bone your Turkey and feafon it with Savory

and Spice, lay it in the Pie, and two Capons cut
into pieces, in order to fill up the corners. A
Goofe Pie may be made in the very fame Manner,
with two or three young Rabbits to fill up the
Corners.

For making a Goofe Pie
Make the Walls of a Goofe Pie that your Cruft

be juft big enough to hold the Goofe, firft have a
pickled dried Tongue, boiled tender enough to
peel, cut off the Root, bone the Goofe, and a large
Fowl; take half a quarter of an Ounce of Mace
beat fine, three Tea-fpoonfuls of Salt, a Tea-
fpoonful of beaten Pepper, and mix- altogether;
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 ofButter on the top, and
lay on the Lid. This Pie is excellent either hot or
cold, and may be kept a great while.; a flice of this
Pie makes a pretty fide Dilh for Supper.



Another Way
Parboil your Goofe, then bone it and feafon it

with Pepper and Salt, and put it into a deep Crull
with Butter both under and over it, let it be well
baked, then fill it up at the vent hole with melted
Butter. Serve it up with Muffard, Bay-leaves,
and Sugar.

For making a Green Goofe Pie .

Take two fat green Geefe, bone them, then fea-
fon them high with Pepper, Salt, Naitmeg and
Cloves, and you may if you like it add a couple of
whole Onions in the leafoning. lay them one on
another and fill the fides, then cover them with
B'utterand bake them.

How to make a young Rook Pie.
Cut young Rooks, flea and parboil them and

put'a Crufl at the bottom of your Difh with fome
Butter and forc'd Meatßalls, then feafon the Rooks
with Salt, Pepper, Mace, Cloves, Nutmeg, and
fome fweet Herbs, and put them in your Difh,
pour in fome of the Liquor they are parboiled in
and lid it, when baked, cut it open and fkim oft
the Fat, warm and pour in the remainder of the
Liquor they were parboiled in, if you think your
Pie wants it.

A good common Cmjl for large Pies.
Tdice half a Peck of Flour, the Yolks of two

fmail Eggs, boil fome. Water and put in half a
Found of dried Suet, to which add near a Pound
of BiTter. Take off the Suet and Butter, and ufe as
much if the Liquor as will make it. into a light



Cruft, it muft be worked well; and roll'd out as
ufual.

A funding Cruf for large Pies of any Sort.
Take half a Peck of Flour, Butter three Pounds,

boil the Butter in two quarts of Water, feum it off,
and add it to the Flour, but take care to take as
little of the Liquor as poflible, work it into Pafte,
pul it in pieces till cold, and it is ready for the ufe
you defign it.

A good Crufl with cold Water.
To every pound of Flour, rub in half a Pound

of Butter, and the Yolk of a fmall Egg, in the
making ufe cold Water.

A good Crnjl with BeefDripping.
To every Pound ofFlour, half a Pound of Beef

Dripping; mannage your Dripping thus, it mud
he boiled in cold Water, then take off the Fat and
flrairt it; let it hand till cold, then fcrape it and
boil it three or four times over, then work it as
fine as you can, and make it into a Pafte with cold
Water.

For making a Giblet Pie,
Firft fcald then pick your Giblets and fet 'em

On the Fire with Water enough to cover them,
feafon them very high witk Pepper and Salt, an
Onion and a bunch of fweet Herbs. When they
are ftewed very tender, take them put of the Li-
quor and let them hand to cool, afterwards put
them into a handing Pie, or into a Pan with feme
good PuflP-pafte round it, a proper quantity of
Butter, and the Yolks of hard Eggs, forced Meat
Balls may be laid over them, leaving a Hole oh



the top of the Lid, to pour in half of the Liquor
which the Giblets were hewed in, juhbefore your
Pie is fet in the Oven, if there is any Occafion, the
remainder of the Liquor heated hot when it is cut
open.

For making a Venifon Pajly.
Firft bone a Haunch or Side of Venifon, then

cut it fquare, and feafon it with Salt and Pepper;
make it up in your Pafte, a Peck of Flour for a
Buck Pally, and three quarters for a Doe; two
Pounds of Beef-fuet at the bottom of your Buck
Pally, and a Pound and a half for a Doe. A Lamb
Pally is feafon’d in the fame manner as a Doe.

Beef Pajty,
Cut your Beef, and feafon it over Night with

Pepper, Salt and fome red Wine and Cochineal
and make it up as the Buck Pally. To each of
thefe pour in a Lear.

Ilow to moke a Hare Pie.
Cut the Hare to pieces, then break the Bones

and lay them in the Pie, lay on Diced Lemon,
force Meat balls and Butter, clofe it with the
Yolks of hard Eggs.

Hovj to make a Rabbit Pie.
Firft cut your Rabbits in pieces, and fry them in

Lard with fome flour, feafon them with-Salt, Pep-
per, Nutmeg, fwcet Herbs adding fome Broth,
when they are cold, lay them in your Pie, adding
Mo v ds, TrofFels and pounded Lard, lay on the
Lid, fet it in the Oven, and let it hand for an Hour
and a half, when it is about half bal ed, pour in
the Sauce in which the Rabbits were fried, and juft



before you ferve it up to Table, fqueeze in r omc
Sevile Orange.

For making Another .

Par-boil a couple of Rabbits, bone., lard and
feafon them with Pepper, Salt, Nutmeg. Cloves,
Mace and feme Winter Savory, put them in your
Pie, with a good many force Meat balls, laying
a pound of Butter on the Top, clofe it up, bake
itand when it is cold fill it up with clarified but-
ter.

A Lamb Stone, or Sweet Bread Pie.
Boil, blanch, dice arid feafon them with Pep-

per, Salt, Nutmeg and Mace,- lay them in the
Pie with diced Artichoke bottoms, butter and clofe
the Pie, pour in a Lear. O

For making a favory Lamb Pie.
Firfl feafon the Lamb with Pepper, Salt, Cloves

Mace and Nutmeg, then put it mco your Cruft,
with a few Iweet-breads and Lamb-llones, fea-
foned as young Lamb alfo fame large Qyfters,
and favory force Meat balls, hard Yolks of Eggs,
and pour in a little thin .Gravy, then put Butter
all over the Pie, and Lid it, and fet it in a quick
Oven an Hour and a half, then make a Lear with
Oyftcr Liquor, as much Gravy, and fome Claret,
with one Anchovy in it, and a grated Nutmeg,
Let thefe have a boil, thicken it with the Y-i ks
-of two or three Eggs, and when the Pie is drawn,
put it in.

For making a Mutton Pie.
Pepper and ‘Salt your Mutton Steaks, fill thePie

and lay on Butter, pour in ,ome thin Gra\y and



clofe it. When it is baked fkin the Fat of the Pie,
tols up a handful of chopped Capers, Oyfters and
Cucumbers in Gravy, an Anchovy and drawnBut-
ter and pour them in.

How to make a Pork, Pie.
Skin your Pork firft then cut into Steaks, and

feafon it well with Salt, Nutmeg Diced, and beaten
Pepper, put in fame Pippins cut in fmall pieces as
many as you think convenient, and fweeten with
Sugar to your Palate, put in half a pint of white
Wine, lay Butter all over it, clofe it up and let it
in the Oven.

A Pork Pie for eating cold.
Bone yourLoin of pork, and cut part of it into

Collops, take alfo as many Collops of Veal the fame
fize, and beat them both with the back of a Clea-
ver, feafon the pork with Salt, pepper, minced
Sage, and the Yolks of hard Eggs, feafon your
Veal with Cloves, Mace, Nutmeg, Thyme min-
ced, and the Yolks of hard £ggs, then lay in your
Difh a layer of Veal and a layer of pork, till you
have laid all your Meat in, then clofe up your
pie, and Liquor it %vith Safron Water and the
Yolks of Eggs. When it is baked and cold, flJ]
it with clarifi’d Butter; remember to let your firfl
and laft layer be pork. When baked fet by for
life.

Veal Pie to he cat cold.
Raife a high round pie, then cut a fillet of Veal

into four or five fillets, and feafon it with pepper,
Salt, Nutmeg, Mace and Cloves, fome minced
Sage and fweet Herbs and lay it in the pie, with



flices of Bacon at the bottom, and between each
place lay on Butter and clofe the Pie. When it
is baked and half cold, fill it up with But-
ters.

The hefl Ingredients for Sweet Pies.
The Meat, Fifh or Fowls, Bolls, Spice, Le-

mon, Citron, Skirrits, Currants Raifons, Goofe-
berries, Damfons, Grapes and Orange-peel can-
died, Spanifli potatoes and a Caudle.

The Ingredients for Savory Pics.
The Meat, Fowls or Fifh, favory Spices, fhi-

ver’d palates, Cock’s Combs and Stones, Lamb-
ftones, Bacon, Oyflers, Mufhrooms, Artichoke-
bottoms, Truffels and u Lear.

To make Puff- Pafle forPies.
Take half a pound of Butter to a Quarter of a

Peck of Flour, add fome Salt, and then make it
into a Pafle with fome cold Water, then roll it out
and flick fmall pieces of Butter over it, firewing
fome Flour under it, and roll it over nine or ten
different Times, till a Pound or upwards ofButter
be rolled in. This is a good Cruft for all forts of
Pies.

To make Pafle Royal.
Take a Pound and a Half of Flour, a Pound

pf Butter, an Egg and a quarter of a Pound of fine
Sugar bruifed fine with a Rolling-pin, work thefe
into a Pafle.

Pafle for a Pajly.
Knead up a Peck of fine Flour-with fix Pounds

pf Butter and four Eggs, with cold Water.



To male a Cruftfor a raifed Pie.
Boil fix Pounds of Butter in a Gallon of Water,

fkim it off very clean, and put it direct!y into a
Peck ofFlour, work it well into the Palle, then pull
it in pieces till it is Cold, and make it up in what
Form you chufe.

This will do for a Goofe Pie.
A Jine Pafle for Patty Pans.

Work up a Pound ofFlour with half a Pound
of good Butter, two Ounces of fine Sugar and
Eggs-

How to male an Apple Pie ,

Firft fcald about a dozen large Apples very ten-
der, then take off the Skin and the Core from them
and put to it twelve Eggs, but fix Whites, beat
them very well and take the Crumb of a Penny-
ioaf grated, and a grated Nutmeg, Sugar it to your
Tafte, and put a Quarter of a Pound of Butter
melted, mix all thefe together and bake them in a
Dilh, butter your Difh, and take care that your
Oven is not two hot

To make, very good Whigs
Take a Quarter of a Peck of fine Flour,’ and

put into it three Quarters of a Pound of frefh
Butter, till it is like grated Bread, fomething more
than a Pound of Sugar, half a Nutmeg, fome Gin-
ger grated, three Eggs beaten very well, put
to them half a Pint of Ale Yeaft, make a Hole
in your Flour and put in your Eggs, and as much
Milk juft warm as will make it into a light Pafle,
let it Band before the Fire to raife half an Hour,
then make it into a dozen and a half of Whigs



wafti them over with Eggs juft as you are going to
put them in the Oven, and half an Hour willbake
them.

How to make an Artichoke Pie,
Take twelve Artichoke bottoms and boil them

tender, boil alfo the Yolks of twelve Eggs hard,
then take three Ounces of candied Orange, Lemon
and Citron-peel, half a pound of Railins ftoned,
fome grated Nutmeg, a blade of Mace, a quarter
of a Pound of Sugar, then put thefe into your Pie,
with half a Pound ofButter, obferving to lay the
Sweetmeats uppermoft, when it comes out of the
Oven, then put in half a pint of Cream and as
much Sack.

For making a Potatoe Pie.
Firft make your Cruft, then put in a layer of

Rutter in the bottom, then boil your Potatoes ten-
der, put them in, and lay upon them Marrow,
Yolks of hard Eggs, Orange, Lemon, and blan-
ched Almonds, whole Spice, Dates, Piftacho’s,

Citron-peel candied, then put a layer of But-
ter over all, dofe up your Pie and bake it, when
it comes out of the Oven cut up the Lid, and pour
in melted Butter, Wine, Sugar, and three Yolks
of Eggs.

How to make a Herring Pie.
Take feme pickled Herrings, foak them well in

frefh Water, take off, their Ikins whole, mince
yourFlefh with two Roes, put fome grated Crumbs
of Bread, feven or eight Dajtes, Rofe Water, fome
Sack with Safron and Sugar, make of thefe a good
fliff Pafte, then fill your Skins with this Farce.
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Jay Butter in the bottom of your Dilh, lay in your
Herrings and Dates with them, and on the Top
of them lay Goofeberries, Currants and Butter,
then clofe it, bake it, and when done Liquor it
with Vinegar Butter and Sugar,

For making an Ecd Pie.
Skin and clean your Eals, feafon them with fome

Nutmeg, Pepper and Salt, cut them in long pieces,
you mull make your Pie with good Butter pafte*
Jet it be oval with a thin Cruft, lay in your Eals
length ways, putting over them fome frefh Butter,
then bake them.

To make an Oyjier Pie.
Firft par-boil a Quart of large Oyfters in theif

own Liquor, then mince them fmall, and pound
them in a Mortar with Marrovtf, piflacho Nuts,
and Tweet Herbs, one Onion and favory Spice,
and a fmall Quantity of grated Bread, or feafon
them in the fame Manner whole, lay on Butter and
clpfe the pie.

To make a Trout Pie.
Clean and fcale your Trouts, and lard them

■with pieces of a filver Eal rolled up in Spice, and
fweet Herbs, and Bay-leaves powdered, lay be-
tween and on them the Bottoms of flicedArtichokes
Oyfters, Mufhrooms, Capers and diced Lemon,
lay on Butter and clofe the pie.

To make a 1ench Pie .

Make your Cruft, thenttut on a layer of Blit-
ter, fcatter in grated Nutmeg, Cinnamon and
Mace, thee put in hx Tench, lay over them m®re
Butter, Spice and a lew new Currants, pour in a



Quarter of a pint of Claret, and let the Pie be ba-
ked well, when it comes out of the Oven put in
melted Butter, and dull it over with fine Sugar,
and ferve it up.

Of Tarts.
To Ice Tarts

TAKE a Yolk of an Egg, and melted But-
ter, beat it very well together, and with a

Feather wafh over your Tarts and lift Sugar on
them juft as you put them in the Oven.

A Jhort Pajle for Tarts.
Rub a Pound of Wheat Flour and three quar-

ters of a Pound of Butter together, put three fpcon-
fuls of Loaf Sugar to it, beat and lifted, the Yolks
of four Eggs beat very well, put to them a fpoon-
ful or two of Rofe Water, and work them all toge-
ther into a Palfe, then roll them thin and ice them
over, and bake them in a flow Oven.

To make a Goofeberry Tart.
Take your Cruft, then fheet the bottoms of the

Patty-pans, and ftrew them over with powder Su-
gar, then take green Goofeberries and fill your
Tarts with them, and lay a layer of Goofebenies
and a layer of Sugar, fo clofe your farts and bake
them in a quick Oven, and they will be very line
and Green. .



To make a Cherry Tart.
Take two Pound of Cherries, bruife, Bone and

Bamp them, and boil up their juice with Sugar;
then Bone four Pounds more of Cherries, and put
them into the Tart with the Cherry Syrup, bake
your Tart and ferve it up.

To make black Tartfiff
To a dozen Pound of Pruens, take half a dozen

of Maliga Raifins, wafli and pick them clean, and
put them into a Pot with Water, fet them over the
Fire till all thefe are like Pulp, and Bir them often
leaß they burn too, then take them oIF, and let
them be rubbed thro’ a Hair Sive hard with your
Hands till all is through, then feafon them to your
taße with fearced Ginger.

To make yellow TartJhff.
Take 24 Eggs and beat them with Salt toge-

ther, and put into it a Quart of Teething Milk, Bir-
ring it till it crudles then take it off, and put it
into a Napkin, hanging it up till all the Whey is
run through, when it is cold take and grind it in a
Stone Mortar with Sack and Sugar to your talle,
and othcrwife to make it look white, leave the
Yolks, and in Bead of Sack put Rofe Water.

A proper Pajtc for Farts.
Take three quarters of a Pound of Butter mixed

well with a Pound of Flour. Or thus, Take equal
Quantities of Flour, Butter and Sugar mixed well
together, then beat it with a Rolling-pin and roll

-i t thin.



The bejl Rides to le obferved in making
Puddings.

FO R boiling Puddings, always take care the
Bag or Cloth be very clean, and dip'd in hot

Water and then well Floured. If a batter Pud-
ding tie it dole, if a Bread Padding tie it loofe.
andbefure the Water boils before pou yut the Pud-
dings in, and you fhould move the Puddings in the
Pot after, for fear they fhould flick. When you
make a batter Pudding, firft mix the Flour well
with Milk, then put in the Ingredients by degrees,
and it will be free from lumps, but for a plain Bat-
ter Pudding, the befl way is to llrain it through a
coarfe Hair Sive, that it may neither have lumps
nor the treads of the Eggs, and in all other Pud-
dings flrain the Eggs when they arc beat. If you
boil them in Bowls or China Difhes, butter the in-
fide before you put in the Batter, and for all baked
Puddings, butter the Pan or Difh before the Pad-
ding is put in.

For making a very Jlne Pudding.
Take a Pint of boil’cl Cream, put into it fome

Nutmeg and Mace; T hen take the Crumb of two
french Rolls and put them into the boiled Cream,
then take the Yolk’S of fix Eggs, and about twenty-
almonds beat very fraall, half a Pound of Marrow,
mingle thefe well together and fcafon it with fome-
Sugar and Salt, and Tend it to the Oven,



A very good Plumb Pudding , and not expenfm.
Take a Quart of Milk, twelve Ounces of Cur-

rants, the like quantityofßailinsof the Sun Honed,
a Pound andahalfof Suetchoped fmall, eightEggs,
and four Whites, half a Nutmeg grated, foine beat-
en Ginger, afpoonful ofBrandy, a few fwcet meats,

mix'd up very fliffwith fine Flour. You may
bake it or boil it. Take care the Oven be not over
hot.

For making a boiled Plumb Pudding.
Shred a Pound of Beef-fuet very fine, and add

three quarters of a Pound of Raifins Honed, then
fake fome,grated Nutmeg, a large fpoonful of Su-
gar and fome Salt, four Eggs, fome Sack, three
fpoonfuls of Cream, and fix fpoonfuls of Flour,
mix thefe well together, tie it up in a Cloth and let
itboil three Hours, pour melted Butter over it.

For making a Bread Pudding.
Put a quarter of a Pound of Butter to a Pint of

Cream, fet it on the Fire and keep it {lining, the
Butter being melted, put in as much grated Bread
as will make it very Tight, fome grated Nutmeg
and Sugar, three or four Eggs and fome Salt, mix
all thefe well together, butter a Difh, put it in and
bake it half an Hour.

For viaking an Apple Pudding.
Scald fix or eight Codlings, take out the Cores?

and cut them into pieces, put Come Cinnamon and
Sugar, roll them into a fine Pafle tied up jn a clean
Cloth, about an Hour will boil it, then pour into
it fome melted Butter and Cream, and ferve it up.



For making a light Pudding.
Put feme Cinnamon, Mace and Nutmeg into a

Pint of Cream and boil it, when it is boiled take
out the Spice, then take the Yolks of eigh't Eggs,
and four of the Whites, beat them well with fome
Sack, then mix them with your Cream fome Salt

Sugar, take a Half-penny white Loaf, and a
fpoonfulof Flour, fome Rofe Water, beat all thefe
Weil together, and wet a thick Cloth and flour it,
then put your Pudding into it and tie it up, and
when the Pot boils it muff boil an Hour. Melt
gutter and Sugar and pour over it.

To make Almond Pudding.
Tajke a Pound of Almonds blanched, beat them

very Cmall with fome Rofe Water, boil good Milk
with a flice of Mace, and fome fliced Nutmeg,
when it is boiled take it clean from the Spice, then
take the Quantity of a Penny-loaf and grate it,
fcarce itrthro' a Cullendar, then put it into the Milk
and let it Hand till it be cold, then put in the Al-
monds and five or fix Yolks of Eggs, fome Salt
and Sugar, what you think fit and good flore of
Beef-fuet, and Marrow very finely Ihred.

For making a cheap, baked Rice Pudding.
Take a quarter of a Pound of Rice, boil it in a

Quart of Milk, ftir it that it docs not burn, when
it begins to thick take it off, let it -Hand till it is al-
moft cold, then ftir in well a quarter of a Pound
of Butter, and Sugar to your Palate; grate a fmall
Nutmeg, butter your Difli, pour it in, and bake
•it.



For making a Rice Pudding.
Take half i pound of ground R'ce, fet it on the

Fire with three Pints'of hew Milk, boil it well and
when it is almoft cold, put to it eight Eggs well
beaten, and put half the Whites, with Haifa Pound
of Butter, knd half a Pound of Sugar, put m fome
Nutmeg or Mace. It will take about Half an Hour
to bake it.

t

For making' a Batter Pudding.
Take fix Eggs and a Pint of Milk, afid four

fpoonfulls of Flour, put in fome Salt and half a
grated Nutmeg, you mull take care your Fu Ming
is not too thick, flour your Cloth well. Three
quarters of an Hour willboil it. Serve it with But-
ter, Sugar and fome Sack.

For making a Quaking Pudding.
Beat eight Eggs very well, put in them three

fpoonfuls of Wheat Flour, a Pint and a half of
Cream, fome Salt, boil it with a (lick of Cinnamon,
a blade bf Mace, when it is cold mix it, butter your
Cloth, do not give it over much room in the Cloth.
About an Hour willboil it, you mull turn it in the
boiling, or the Flour will fettle, ferve it up with
fome melted Butter.

To make a Pudding to hake,
Take a Penny Loaf and pare it, dice it in d Quart

of Cream with feme Rofe Water, and bAak it very
fmall, take three Ounces of Jordan Almonds blan-
ched and beat fmall with Tome’ Sugar, put in
eight Eggs beaten, a Marrow-bone, and three Pip-
pins diced thin or any way, mingle thefe together
and put in fome Ambergreafe if you plcafe.



For making a Polatoe Pudding,
Boil four large Potatoes as you would for eating,

beat them with fome Rofe .Water and a glafs of
Sack in a Marble Mortar, put to them half a Pound
of Melted Butter, half a Pound of Currants well
clean’d, ome Hired Lemon-peel and candied O-
range, mix all thefe well together bake it and ferve
it up.

For making a Goofeherry Pudding.
Pick, coddle, bruife and rub a quart of green

Goofeberries, through a Hair Sive 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 Sugar, fome Lemon-peel Hired fine,
a handful of Bread-crumbs or bifeuit, a fpoonfulof
Rofe Water or Orange-flower Water, mix thefe
well togetherand bake it with PaHe roqd the Difb,
you may if you pleafe add Sweetmeats,

For making an excellent Black Pudding.
Take a quart of Hog’s Blood, a quart of Cream,

ten Eggs beaten well together, ftir them well and
thicken it with Oatmeal finely beaten and grated
Bread, Beef-fuet finely Hired, and Marrow in-lit-
tie lumps, feafon it with fome Nutmeg, Cloves and
Mace mixed with Salt, fome fweet Marjoram, Le-
mon, Penny-royal and Thyme, Hired very well
together and mixed with others, when all is well
mixed, fill the Guts, being well cleanfed, and boil
them carefully.

A good boiling Pudding.
Take apoun i and a quarter of Bcef-fhet, after

it is ikin’d Sired i very fine, then, Hone three quar-



fers of a Pound ofRaifms, and mix with it a little
Salt, four Eggs and four fpoonfuls of Cream, and
about half a Pound of fine Flour, mix theft well
together pretty ftiff tie it in a Cloth, and let it
boil four Hours, melt Butter thick for auce.

A ood baking Pudding.

Take a Pound of Beef filet', fined it as fmall as
for minc’d Pics, a Pound of Flour, a Pound of
Currants, a quart of Mdk. a Penny Loaf, you mult
boil your bread in your Milk, and when it is cold
mix the other things with it, and fix Ergs, fome
Nutmeg, Sugar and Salt to your talle, It will take
two Hours baking.

A Plumb Pudding without Suet,
Take a Pint ©f Milk, mix it with Flour very

thick, fix Eggs, four of the Whites left out, half
a Pound of Currants, half a Pound of Raifms of the
Sun floned, fome Nutmeg and beaten Ginger,
two fpoonfuls of Brandy, half a fpoonful of Rofe
Water, half a Pound of melted Butter, mix it well
«nd boil it two Hours.

To make a boiled Pudding.
Take a Flint of Cream or Milk, boil it with a

/lick of Cinnamon a little while, and take it off,
and let it Hand till it be cold, put in fix Eggs, take
out three Whiles, beat your Eggs before you put
them into the Milk, then ftir them together, and
take a Penny-roal and dice it very thin, let it lie
and foak, and break it very fmall, then put in Tome
Sugar, and butter the Cloth before you put it in.
it will take but a little Time feething, and when
you take it up, melt fome freflb Butter and foinc



Sack and Sugar, beat all thefe togetherand put it
into the Difh with your Pudding to be ferved iri.

To make white Puddings.
After the Humbles bevery well boiled, takefome

of the Lights with the Hearts, and all the Flefhand
Fat about them, pricking from them all the Sin-
nsws and Skins, then chop the Meat as fmall as.fcaii
be, then put to it lome of the Liver very finely
fearfed, fome grated Bread fearfed, four or five
Yolks of Eggs, a Pint of Cream, a fpbonful or two
ofSack, a little Sugar, Cinnamon, Cloves and Mace
fome Nuttneg, a few Carraway-feeds, a little Rofe-
Water, mingled with a good deal of Swine’s Fat,
fome Salt, roll it in rolls two Hours before you go
about it, let the fat fide of the Skin be turned and
Heaped in Rofe-water till you fill them.

For making Marrow Puddings.
Firfl boil a pint of Cream, and the Marrow of

two Bones, except a few bits to lay on the Top,
then flicc a Penny white loaf in it; when it iScold,
put into it half a Pound of blanched Almonds,
beaten fine, with two fpoonfuls of Rofe-water,
the Yolks of fix Eggs, a glafs of Sack, a little Salt,
fix Ounces of candied Citron and Lemon fliced
thin, mix altogether, then lay the bits of Marrow,
bake and ferve it; you may add half a Pound of
Currants.

When you boil Cream take care to ftir it
all the Time.

For making a Cujlcird Pudding ,
Beat five or fix Eggs in a Pint of Creamy with

tM o fpoonfulsof Flour, half a Nutmeg grated fome



Salt and Sugar to your Tafte, butter a Clotb, and
put it in when the Pot ‘boils, boil it cxa&ly <half
anPlour, and melt Butter for fauce.

CAKES, CHEESE-CAKES, CUSTARDS.
Of tC a<k es.

Jlqw to make a P.ound Cake.

TAvKJE a Pound of (BuUer, beat it in £.n earth-
en Pan with )' our Hand one Wa,y, till it is

like a thin Cream, then have ready-twelve Eggs,
but fix Whites, and beat them up with the Butter,
a Pound of Flour beat in it, a Pound of Sugar and
a few Carraways; beat it all well together for a-
bout an Hour with your Hand or a great Woodeji
ipoon; butter a pan and put it in, rthen bake irM
Hour in a quick Oven.

Some like a Pound of Currants in it.
How to make a Phmb Cake.

Take three Pound of Flour, the like w eight ol
Currants, one Pound of Sugar, one Pound of But-
ter, the like weight of Orange and Uemon-pcel
candied, and iet on all with Milk, lake-warm, a
little Nutmeg. Allfpice, Ginger, Cloves and
Mace, half a Pint of Yeaft and four Eggs.

Another Way.
Take half a Perk of Flour, half a Pint ofRole-

water, a Pint of Cream, a Pint of Ale Ycaft, boil
,h, then add a pound and a half of Butter, fix Fggs



without the Whites, four Pounds of Currants,
half a Pound of Sugar 1, one Nutmeg and a'little
Salt, work it Very Well and let itllartd'an'Hbur By
the Fire, then work it again 4 and make it up, and
lefif ftand am Flour and a Half in the Oven. Take 1 '
care that the Oven be not two hot,—

j

Shretvfhtny Cakes.
Takd'a Pound 1 of Sugar, three Pound of fine

Flour, a' Nutmeg grated, fome beaten Cinnamon,
the Sugar and Spice mull be fiflcd into the Flour,
and wet with' three Eggs, and as much melted'
Butter as will make it of a' good thitknefs to roll
into a Pafte, mould it well and roll it, cut it into
wliat lhape you pleafe, perfume them and prick

before .they'are put into the Oven.
To make a good Seed Cake.

®Take two Pounds of Butter beaten to a Cream,
a Quarter of a peck of Flour, a Pound and three
Quartets' of fine Sugar, three Ounces of candied
Orange peel and Citron, one Ounce of Carraway
feeds, ten Eggs and'but five Whites, a little Rofe-
water, a few Cloves, Mace and Nutmeg, fome
new Yealt and half a Pint of Cream, then bake it
in a Hoop, and butter, your Paper, when it is ba-
ked, ice it over with the Whites of Eggs and Su-
gar, and fet it in again to harden.

How to make a light SeedCake.
Take half a Quartern of Flour, fome Nutmeg

and Ginger, three Eggs well beat, three fpoonfuls
of Ale Yeaft, half a Pound of Butter, and fix
Ounces of fmooth Carraway feeds, and work it
warm with your' Maud.



To make a good Seed Cake.
Take fix Pounds of line Flour, rub into it a

Thimble full of Carraway feeds finely beaten,
and two Nutmegs and Mace finely beaten; then
heat a Quart of Cream hot enough to melt aPound
of Butter in it, and when it is no more than blood
warm, mix your Cream and Butter with a Pint of
gpod Ale Yeall, and then wet your Flour with it,
make it pretty thin; juft before it goes into the
Oven, put in a pound of rough Carraway-fecds,
and fome Citron diced thin, three quarters of an
Hour in a quick Oven will bake it.

For making a cheap Seed Cake.
Put a Pound and a halfof Butter in a Sauce-pan,

with a pint of new Milk, fet it on the Fire, take
a pound of Sugar, half an Ounce of All-fpice
fine, and mix them with a Peck of Flour.®
When the Butter i§ melted, pour the Butter and
Milk in the middle of the Flour and work it up like
Pafte, pour in the Milk, half a pint of good
Ale Yeall, and fet it before the Fire to raife, jull
before it goes into the Oven. You may either put
jn fome Carraway feeds or Currants and bake it in
a quick Oven.

If you make it in two Cakes, they will take an
Hour and a half baking.

For making Meickeroones.
a Pound of Almonds, let them be fcalded,

blanched and thrown into cold Water, then dry
them with a Cloth, and pound them in a Mortar,
moiften them with Orange-flower Water, or the
White of an Egg, leafl they turn to Oyl, after-



wards take an equal Qantity of fine powder'd Su-
gar, with three or four Whites of Eggs and a
little Mulk, beat all well together, and fhape them
on Water-paper with a fpoon round. Bake them
in a gentle Oven on Tin.

To make Curd Cakes,

Take a pint of Curds, four Eggs, take two ©f
the Whites, put in fume Sugar, a little Nutmeg
and a little Flour, ftir them well togeiher, and
drop them in, and fry them with a little Butter.

Of CHEESE-CAKES,

For making Chefe. -Cakes.

TAKE the Curd of a Gallon of Milk, three
quarters ot aPound of frefti Butter, two gra-

ted Bilcuits, two Ounces of blanched Almonds
pounded with a little Orange-flower Water, half
a Pound of Currants, feven Eggs, Spice and Su-
gar, beat it up with fome Cream till it is very light,
then fill your Chcefe-cakes,.

Anoth>r Way.
For the Cruft; take half a pint of Flour, and

four fpoonfuls of.cold Water, and three parts of a
quarter of a Pound ofPutter, beat and knead thefe
together, and put the Pafte afunder feveral times,
then roil it Iquare, and turn it over, then take a
Pint of Cream and feven Eggs, and a quarter of a
Pound of Sugar, and a quarter of a Pound of Cur-
rants plump before you put them in, and a whole



grated on a Knife, and fome Pepper beatet*
Ktit not too much, it muff be gentry boiled artdr
birred as you do butter’d Eggs, the fluff muff be
cold; and then put it in the Coffin and fo bake it*

For making Rcr Cheefe-Cak s.
Boil two Quarts ot Cream or Milk a little while,

with (dine whole Mace and Cirinafnoh, then take
it off the Fire, take out the Ipice an; 1 put it on the
Fire again, and make it boil, (lining it together,
then take it off, and'be at the Yolks of
Eggs, fet it on the Fire again, and keep it contin-
ually ftirring till it is as thick as Curds; add half
a Pound of blanchedd Imo ads pounded, and fweet-
en it to your Palate. Or, if you chufe it, you
may put in half a Pound of Currants, well picked
and rubbed in a clean Cloth.

A good Cheefe-Cakt.
Take two Quarts of Milk or Cream, and the

Yolks of eight Eggs, and but four Whites, beat
them very well and let it on the Fire; when it boils
take it off and drain the Whey gently from it,
to the Curd, put fame Nutmeg grated and fome
Cinnamon beat, four fpoonfulsof Rofe-water; and
as much Sack, a Quarter of a Pound of Currents,
fame Butter and fine Sugar, and grated Naples
Bifcuits: You may put to it what Cruff you pleafe.

For making Lemon' Clieefe-Cakes.
Take two large Lemon peels, boil and pound

them well together in a Mortar, with about fix
Ounces of Loaf Sugar, the Yolks of fix Eggs,
and half a pound of frelh Butter, pound and mix.



all well together, and fill the Patty-pans aboifct
half full.

Orange Gheefe-Cakes you may do the fame
way, but be very careful ;to boil the peel in -two
or three Waters, to take out the bitternafs.

Of CUSTARDS.

A timber Cruft for-Cuftards.
\ Pound ofFlour, requires three Quarters qf *

JTX pound of Butter, the Yolks of four Eggs,
£ few fpoonfuls of Cream, mix all well together,
and let it Hand ten or twelve Minutes, then wo.ik
it and roll it very thin.

far makijig a Cuftaxd,
Boil a Quart qf Cream or Milk, with a {lick pf

Cinnamon, large Mace and a quartered Nutmegs
when hall cold mix it with eight Yolks of Eggs,
and four Whites well beat, fome Sack, Sugar and
Orange flower Water, fet all on the Fire, and Un-
it till a white froth rifes, which Hum off, then
ftrain it and fill your Crufts, which Ihould be firff
dried in the Oven, and which you muft prick wffli
a Needle before you dry them, to prevent their
riling in Millers. Or you may put it into Cups,
without the pafle.

Another Cujtprd.
Boil a Quart of Cream, with a blade of Msce;

heat ,tpn &ggs, put half the Whites, take tup Mace
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out and tvhen almoft cold, beat in the Eggs, with
one fpoonful of Orange flower Water; fweeten
it toyourtafte, and put it into your Cuflard-rups,
and let them juft boil up in the Oven, and if yoti
boil the Eggs in the Cream altogether, then you
may put it into your Cuftard-cups over Night, and
they willbe fit for ufe

For making a Cream Cuflard.
' Grate the Crurnh 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 Sugar, let them thicken over
the Fire, make your Cuflard fhallow, bake therii
in a quick Oven, and when they are baked, flrevtf
fine Sugar o\r er them.

To make a Gooffberry Ciiflard.
Take as many Goofeberries as you plcafe, boil

them till they be foft, then take them out, and let
(hem (land and cool, then drain them, draw them
with your Hand through a Canvas flrainer, then
putin a little Rofe--water, Sugar and three Whites,
and flir tl.em altogether, put them in a Skillet,
and flir them apace, elfe they will burn, let them
Hand and cool a little while, take them off and put
them in a glais.

For making common Bifcuits.
Beat up fix Eggs with a fpoonful ofRofe-watcr,

a fpoonful of Sack, then add a pound of fine
powder’d Sugar, and a pound of Flour, mix them
into the Eggs by degrees, and an Ounce of Cori-
ander feeds, mix all well together, fhape them on
white thin paper, on Tin Moulds, in any form



you pleafe; beat the white of an Egg with a Fea-
ther, rub them over, and dull the Sugar over them
fet them in an Oven moderately heated, till they
rife, and come to a good colour, take them out;

*. and when you have done with the Oven, if you
have no Stove to dry them in, put them into the
Oven again, and let them hand all Night to dry.

To make a White Pot.
Take a pint arid a halfof Cream, a Quarter of a

pound of Sugar, a little Rofe Water, a few Dates,
and a little large Mace, a fliced Pippin or Lemon
cut fippet fafhion for the Difhes you bake in, and
dip them in Sack or Rofe Water.

For making plain Crtflards.
Take a Quart of new Milk, fweeteirit to your

tafte, grate in fome Nutmeg, beat up eight Eggs
well, leave out half the Whites, ftir them into
the Milk, and bake it in China Bafons, or put them
into a Kettle of boiling Water, taking care that
the Water does not come above half way up
the Bafons, for fear of its going into them. You
may add a fmall glafs of Brandy, or fome Rofc
Water in your making.

For making an Almond Cupar d.
Firft blanch your Almonds, then pound them in

a Mortar very fine, and add a littleMilkin the beat-
ing, prefs it thrctugh a Sieve, and make it as the
Cuflard above-mentioned, and bake it in Cups.

For making a vchip’d Syllabub.
Take a Pint of Canary, two Quarts of Cream,

fome Whites of Eggs and a Pound of fine Sugar.



and beat it with a Whilk till it froths-well; then,
take and Ikim off the Froth, and put it into Sylla-
bub Glaffes.

How to make a Goofcherry Foc.l,
Take your Goofeberries and pick them, and

put them into cold Water, and boil them till they
be all fo thick that you cannot difeern what it is, to
the Value of a Quart, take the Yolks of Eggs
well beaten with Rofe Water, and before you put
in yourEggs, feafon it well with Sugar, then ftrain
your Eggs and let them boil a little while, then
take it up and put it in a broad Difh and let it Hand
till it be cold, thus it muff be eaten.

To make Apple Cream at any Time.
Take twelve pare and flit them, then

put them in a Skillet arid feme Claret Wine, and a
race of Ginger Hired thin, a little f emon-peel cut
final!, and feme Sugar. Let all tiiefe Hand toge-
ther till they be foft; then t ike them off and put
them in a Dilh till they be cold, then take a quart
of Cream, boil it with fome Nutmeg a while, then
put in as much of the Apple fluff to make it of what
thicknefs you pleafe, and ferve it up.

To make Clouted Cream .

Take three Gallons of new Milk, fet it on the
Fire till it boils, make a Hole in the middle of
the fkum of the Milk, then take a Bottle or three
Pints of very good Cream, put it into the Hole you
made in the middle of the Milk as it boileth, and
let it boil together half an Hour, then put it in
three or four Milk-pans, fo let it Hand two Days
if the Weather be not too hot then take it up in



Clouts with a Scummer, or a Slice, and put it in
that which you will ferve it in, ifyou like it feafon-
ed, you may put fame Rofe Water between every
Clout as you lay one upon another with a Slice in
the Dilh you mean to ferve it in.

To make Quince Cream.
Take the Quinces and put them in boiling Wa-

ter unpared, then let them boil very fall unco-
vered that they may not colour, and when they
-are very tender, take them offand peel them, and
beat the Palp very fmall with Sugar, and then take
raw Cream and mix with it till it be of a fit thick-
nefs to catlike a Cream, with a flick of Cinnamon,
it muff Hand till it be cold before youput it to the
Ouinces.

To make a Trifle Cream.
Tate fome Cream and boil it with a cut Nutmeg,

add Lemon peel a little, then take it off to cool,
feafon it with Rofe Water and Sugar to your
take: Let this be put in the thing you ferve it in
then put in fome Runnet to make k come, then it
is fit to eat.

To make Angdiets.
Take a quart of new Milk and a pint of Cream,

put them together with fome Runnet, when it is
come well; take it up with a fpoon, and put it in-
to the Vat foftly and let it Hand two Days till it is
pretty ffiff, then flip it out and fait it at both ends,
and when you think it is fait enough, £et it a dry-
ing, and wipe them, and within a Quarter of a
Year they will be fit to eat.



To male Bread without Yeajl.
To accomplifh this, you mull procure a Lump

of about two Pounds of the Dough of your lad
making, which had been raffed by Yead; it muA
be kept in a wooden Velfel, and cover’d with
Flour: This is called Leaven, The Night before you
intend to bake, put the faid Lump of Dough into
about a Peck of Flour, and work them well with
warm Watery it muft lie in a Veflel of Wood,
cover’d with a Linen Cloth, and a Bafket, re-
member to keep itwarm; the next Morning it will
rife fo as to be fufficient to mix with more than
two Bufhels of Flour, being worked up with warm
Water and fome Salt. When diffidently worked,
let it be covered as before, till you find it rife
then kneed it well, and make it into what Form
you think fitted for baking, the more Leaven
is put to the Flour, the better and lighter the
Bread will be.

How to male a very good Tanfie.
Take fixteen Eggs and fix of the Whites, beat

them very well, then put in Tome Sugar and fomc
Sack, beat them again and put about a Pfnt or fomc
more of Cream, then beat them again, put in the
juice of Spinnage or of Primrofe leaves to make it
green, then put in fpme more Sugar, if it be not
Jweet enough beat it again, and To let it Hand
till you fry it, when the firfl courfe is in, then fry
it, with fome fweet Butter, it mull be ftirred and
fryed very tender, when it is fryed enough, then
put it in aDiflij Itrew fome Sugar upon it and ferve
it in,



To make Furmeniy,
Take a Quart of fweet Cream, two or three

fprigs of Mace and a Nutmeg cut in half, put it
jnto your Cream, fo let it boil, then take your
French Barley or Rice, being firfl walh’d clean in
fair Water three times and pick'd clean, then boil
it in fweet Milk till it be tender, then put it into
your Cream and boil it well, and when it hath
boiled a good while, take the Yolks of hx or fevea
Eggs, beat them very well, to thicken on a foft
Fire, boil it and ftir it, or it will quickly burn,
when you think it is boiled enough, fweeten it to
your tafle, or fo ferve it with Role Water and
Mulk Sugar, in the fame manner you make it with
Wheat.

To makea Sack Poffet .

Take two Quarts of pure good Cream, a quar-
ter of a Pound of the bed Almonds, damp them
in the Cream and boil Amber and Ma le therein,
then take a Pint of Sack in a Bafon, fet it on a cha-
fing Dilh till it be Blood warm, then take the
Yolks of twelve Eggs, fix Whites and beat them
very well together, and fo put the Eggs into the
Sack, make it good and hot, let the Cream cool a
little before you put it into the-Sack, then flir all
together over the Coals till it be as thick as you
would have it, if you take fome Amber and Mulk
and grind in it fmall with Sugar, and drew it on
the top of the Polfet, it will give it a mod delicate
and pleafant Tafte,
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To male Gallendinc Sauce for a Turkey,

Take feme Claret Wine, fome grated Bread, a
{prig ofRofemary, fome beaten Cloves and beaten
Cinnamon, and fome Sugar.

To make Leach.
Mate your Jelly for your Leach, with Calves

Feet, as you do your ordinary Jelly; but a little
HifFer, and when it is cold take off the top and bot-
tom, andfet it over the Fire with fome Cinnamon
and Sugar, then take your Turnfels, well Heap’d
in Sack, and crufh it and fo ftrain it in your Leach
and let it boil to fuch a thicknefs, that when it is
cold you may flice it.

To make Cheefe Loaves ,

Take the Curds of a tender new Milk. Cheefe,
and let them be well prelfed from the Whey, and
then break them asfmall as you can poffible, then
take Crumbs ofManchit and Yolks of Eggs, with
half the Whites and fome fweet Cream, and fome
fine Flour, mingle all thefe together, and make a
Fafte of it but not too fliff, then make them into
imall Loaves and bake them, when they be baked
cut off the tops, and butter them with Sugar, Nut-
meg and melted Butter and put it in with a Spoon,
and flir it altogether, then lay on all the tops,
and ferve them with feraped Sugar.

To make a frejh Cheefc.
Take a Pint of frefh Cream, fet it on the Fire,

then take the Whites of fix Eggs, beat them very,
well, and wring in the Juice of good Lemon to
the Whites, when the Cream feeths up, put in the
Whites, and ftir it about till it be turned and then



take it off, put it in the Cheefe-clolh, and let the
Whey be drawn from it, then take the Curd and
pound it in a ftone Mortar with forne Rofe Water
and Sugar, pound it in an earthen Cullendar, and
fo let it ftand till you fend it to the Table, then put
it into a Dilii, put fome fweet Cream to it and fo
ferve it in.

Of Jellies.
Currant Jelly.

PI C K a Gallon of ripe Currants from the
Stalks jand put them in a Pan, bruife them

well with your PIand s, then drain off the juice,
and to every Pint take three Quarters of a Pound
of fine loaf Sugar, put them in your preferring
pan together, and let them boil till they jelly,
which will be in about twenty Minutes, and then
pour them into dalles.

Calves Foot Jelly.
Take four Calves Feet, clean walk’d and bon’d

put a Gallon of Water with Tour Ounces of Harts-
horn, boil it to a- Jelly, then run it thro’ a Bag,
and clarify it with fix Whites of Eggs, add to it a
Quart ofwhite Wine, and the juice of five Lemons,
and fix Pippins flic’d, fweeten it with the bell Su-
gar to your tafte, fo boil it up and run it through
your Bags into Glail’es,



To make a Chryftal Jelly,
Take two Calves Feet, flice them and lay them

in fair fpring Water with a Knuckle of Veal, fhift
it in half a dozen Waters, take out the Fat be-
twixt the Claws, but do not break the Bones, for
if you do the Marrow of the Bones will ftain the
Jdly, when they are foft and pick'd very clean,
boil them very tender in fpring Water, when they
be boiled tender take them up, and ufe them at
ydurpleafure to eat, let the Broth Hand in a Fot
or Pipkin till it be cold, then take away the bottom
and the top. and put the clear into a fair Pipkin,
put into it half a Pound of fair Sugar candy or other
Sugar, three drops of Oil of Nutmeg, three drops
of Oil of Mace, and a grain of Mulk, and fo let
it boil leifurely a quarter of an Hour, then let if
run through a Jelly Bag into a Glafs Pot, when it
is cold you may ferve it in litttle carelefs Lumps
being taken out with a Child’s fpoon, and this is
the bell way to make your Chryftal Jelly.

Hartjhorn Jelly.
Take a Pound of Hartfliorn and put it to three

Quarts of Spring Water, put it over a flow Fire,
and let it boil gently till it comes to a Quart;
then flrain it off, and let it Hand till it is cold
then take the grofs part off, and put to it the juice
of four Lemons and Sugar to your Talle, and the
Whites of four Eggs, boil all thefe up gently, and
run them thro’ your Bag into your Glalies,

In all the Receipts for making Jellies, you
muft obferve, that after your Jelly has palled thro’



the a g Bonce, you mu(I put it in the fecond time
by little and little and fo on, till you find your
Jelly does not fall fine readily, you mull take the

Ihells of your Eggs and break them fmall, and boil
them up in your Jelly, and fo run it through your
Bag.

To make Jelly ofPippins or Codlins.
Take fix Pippins or Codlins, pare and flice them

into a Quart of Spring Water, boil it till it comes
to a Pint, Brain it and put to the clear a Pound of
fine Sugar, boil it till it will Jelly, feum it clean
as it boils; this Jelly is proper to put a little on
the top of any red or white preferves.

Of Candying.

To Candy Cherries.

GE T them before they are full ripe, Bone
them and having boiled your fine Sugar to a

height, pour it on them, gently moving them; ,and
fo let them Hand till almoit cold, and then take
them out and dry them before the Fire.

To Candy all Kind of Flowers,, in way of Spanifi
Candy.

Take double refined Sugar, put it into a Pofnet
with as much Rofe Water as will melt it, and put
into it the Pap of a roaftcd Apple, and a grain



of Mulk, then let it boil till it comes to a Candy
height, then put in your Flowers, being pick’d,
and folet it boil; then call them on a fine Plate,
and cut it inWafers with your Knife, then you may
fpot it with Gold and keep it.

To Candy all Kind ojFruitage
,

as Oranges, Lemons,
Citrons, Lettice-Jlocks, &c .

Take one Pound of refined Sugar,* put it into a
Pofnet, with as much Water as willwet it, and fo
boil it till it comes to a Candy height, then take
all your Fruit being preferved and dried, then
draw them through your hot Sugar, then lay them
on your Flurdle, and in one Quarter of an Hour
they will be finely candied.

To Candy Barberries and Crapes.
Take preferved Barberries, walh off the Syrup

in Water, and lift fine Sugar on them, then let
them be dry’d in theStove, turning them from time
to time, till they are thorough dry. Preferved
Grapes may alfo be candy’d after the fame manner.

To Candy Orange or Lemon Peel.
Having fteep’d your Orange-peels as often as

you {hall judgeconvenient in Water, to take, away
the bitternefs; then let them be gently dry’d and
candy’d with Syrup made of Sugar,

To Candy Apricots .

You mufl flit them on one fide of the Stone, and
put fine Sugar on them; then lay them one by one



in a Difh, and bake them in a pretty hot Oven;
then take them out of the Difh and dry them on
Giafs Plates in an Oven for three or four Days.

Preferving and Confeftionary.
To preftrve Cherries in Liquid.

TAKE the bell Morello Cherries when ripe,
either Stone them or clip their Stalks off, and

to every Pound take a Pound of Sugar, and boil
it till it boils llrong, then put in the Cherries, and
by degrees bring them to boil as faff as you can,
that the Sugar may come all over them, feum them
and let them by, the next Day boil fome more Su-
gar to the lameDegree, and put fome jelly of Cur-
rants, drawn as hereafter direded; For Example,
If you boil the Pound of Sugar, take one Pint of
Jelly, put in the Cherries and the Syrup to the Su-
gar; feum them and fill your Glaffes or Pots, take
care as you cool to dilperfe them equally, or other-
wife, they will fwiin all to the top.

To draw Jelly of Currants.
Walh your Currants, put them into a Pan and

mafh them; then put in fome Water and boil them
to a Pomilh, thep ffrew it on a Sieve and profs out
all the Juice, of which you make the Jelly for all
die wetxSweet-meats that are red.



To Preferve green Grapes,
Take the larged and bed Grapes before they are

thorough ripe, done and fcald them, but let them
lie two Days in the Water they were fcalded in,
then drain them and put them into a thin Syrup,
and give them a heat over a flow Fire, the next Day
turn the Grapes in the Pan and warm them again,
the Day after drain them and put them into clari-
fied Sugar, give them a good boil and fcurntUem,
fet them by; the next Day7 give them another good
boil, fcum them and fet them in a warm Stove all
Kight, the Day following drain and lay'’ them out
to dry, fird duding them very well.

To prferve Currants.
Part them in the tops, lay a lane of Currants and

a lane of Sugar, and fo boil them as you do Raf-
berries, do not put in the Spoon but fcum them,
boil them till the Syrup be thick, then take them
off. and let them dand till they be cold, and put
them into a Glafs.

To preferve Damfons.
Take as many asjmu pleafe, and weigh as much

Sugar as they weigh, and ftrcw (ome on the bot-
tom, and Tome on the top, and you may wet the
Sugar with fome Syrup of Damiens and a little Wa-
ter, then let them on the Fire, and let them (land
and foak fofely about an Hour, then lake them ofF
and let them fland a Day or two, then boil them
till you think they be enough, take them off, and
put them up.



To preferve Grapes.
Stamp and Drain them; let it fettle a while be-

fore you wet a Pound of Sugar or Grapes with the
Jl . e. Done the Grapes, fave the Liquor, in the
honing ake off the Stalks, give them a boiling,
take them and put diem by.

To prefervePrferries.
Take as many Rai be tries is you think fit, {lamp

and 11rain the knee from them, then take cither
white (\iromts. dr Goofeberrtes boiled in Water,
as you lo \ : -n you preferve Currants, and take
as mu ho the white Liquor as you have Juice of
Rafbernes. and mix them together, then take the
weight of it in Sugar, and let it on the Fire, and
boil it very fad, till it be aim oft ready to Jelly,
then as it boils putin the whole R liberties,' and
continue boiling it fill thei are clear and tender,
then take out the Rafberries and lay them into
Glafles. if the. Jeily be not enough, boil it a little
more, then ftrain it out irjto the Glafles.

To preferve Pippins.
Take a Pint and a half of the fmalleft white

Wine, and three Pounds of fine Sugar, diffolve
the Sugur with the Wine and Water, and clarify it
with the Whites of two new lay’d Eggs, by run-
ning it through a Jelly Bag, to this thus clarified
put two Pounds of Kentifh Pippips without Fault,
being finely pared, then put them in the Sugar as
a forefa id j then let them boil fo faft that you cannot
fee any Pippins, till they be near boiled, which you



may know by the conftant taking them in a Spoon
all the while they boil; (cum them dilligently,
and a little before they are boiled enough, fqueeze
in the Juice of two good Lemons: Let the Time
you preferve them be about May-day old Stile.

To preferve white or red Currants.
Take the largeft Currants you can get, pull them

off the Stalks and Hone them, put a Pint of Cur-
rants to a little more than a Pint and a half of Wa-
ter, fet them on a quick Fire and boil them very
faff, till the goodnefs of the Currants be almoll
boiled out, then ftrain it gently through a Bolter,
and to the Liquor, take the weight of Sugar, melt
the Sugar in the Liquor, then put in your Honed
Currants, and boil them very faff, till they are
clear and tender, then take them off, and lay the
Currants in their Glalfes, ttrain the Jelly through
a Bolter and fill the Glaffes, if itwill not Jelly by
that Time the Currants be out, give it one boil af-
ter; Do red the fame way, only make the Liquor
you boil it in of white Currants,

To preferve Walnuts.
Gather the Walnuts about Midrummer, or 14Days after, and put them into Spring Water, then

put them into a Kettle of boiling Water, and let
them boil half a quarter of an Hour, then fhift
them into another Kettle, and do fo three or four
Times, then drain them well, and lard them with
Citron: to every Pound of Nuts, put one Pound



of Sugar, make that into a Syrup and clarify it,
then put the Nuts into it, and let them lie in the
Syrup twenty-four Hours, then boil them in the
Syrup half an Hour, then put them into a Pan and
Jet them Hand till next Day, then boil them an
Hour more, fo put them up forlife.

To preferve Damfons, or black. Plumbs,
Take their weight in Sugar, and enough of

Water to cover them; fo boil them a little, being
clofe covered, and turning them that they may not
fpot, fuffer the Plumbs to boil no fafter than the
Syrup keeps under them, when they are boiled take
them up, and boil the Syrup till it be thick, then
put your Plumbs and it together in Glalfes, the
Damfons fliould be fplit.

To preferve Currants.
Take red or white Currants, the bell; andlargeft

Bunches, before they be too ripe, tie three or four
Bunches together, then take the weight of them in
line Sugar, diffolve the Sugar in a little fpring
Water; boil it and fcum it clean, then put in the
Fruit, and boil them gently five Minutes: Let them
cool; boil them as long; do fo three times; Then
take the Fruit, and put them into Pots or Glalfes.
Boil the Syrup till it will drop a Pearl, without
breaking. Put a white Paper over your Pots or
Glalfes, and tie a Parchment over that.

Preferve Rafberries the fame way, but boil
them gently.



To preferve Barberries.
Take them ripe and of a good colour, and the

Sort without Stones, then take three times the
weight of them in fine Sugar, boil fome of the
worflBarberries in fpring Water, ilram it and take
as much of it as will difi'olve the Sugar. Boi it to
a Syrup, feum it clean, tie the Fruit in Bunches,
and do them as the Currants.

To preferve Rajherries.
Take as many as you pleafe, a lay of Sugar and

a lay of Rafberries, and fo lay them u a net,
and as much Water as you think will n S. up
enough and boil them, and put tw is of
Water in, feum it, take it off and keif hand.

To preferve Fruit green all the Year.
Gather your Fruit, when they are three parts

ripe, on a very dry Day, when the Sun {nines on
them, then take earthen Pots and put them in, co-
ver them 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 forU le. When
you take any out, cover them up again as at firft.

To pickle Walnuts.
Make a Pickle of Salt and Water, flrong enough

to bear an Egg, boil and feum 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 Cullendar, and dry them with a



coarfe Cloth, then get the heft white Wine Vine-
gar, with Cloves, Mace, Nutmeg, Jamaica Pep-
per-corns, fliced Ginger, boil up thefe and pour it
fcalding hot upon your Walnuts, you may add
fome Shallot and a Clove or two of Garlic, to one
hundred ofWalnuts, you mull put a Pint of Muf-
tard-feed, when they are cold, put them into a
Jarr and flop them ciofe.

To preferve Walnuts whole.
Take the largeft French Walnuts, when full

grown, before they are hard, pare off the green to
the white, and put them into clean Water, then
throw them into boiling Water, and boil them till
very tender, then drain them and put them in cla-
rified Sugar, giving them a gentle heat the next
Day, feum them and put them by, then drain and
put them on Plates, dull them and put them ifl a
Stove to dry.

To preferve Walnuts black .

Take the fmaller Sort of Walnuts when full
grown and nor {hell'd boil them in Water till very-
tender, but not to bre fo they willbecome black,
then drain them and hick a Clove in every one,
put them into your preserving Pan, and if you
have Peach-Syrup or that of white Walnuts, it will
dd as well or better than Sugar, put as much Syrup
as will cover the Walnuts, boil them very well,
then tcum them and fet them by, the nextDay boil
the Syrup a little, then put in the Walnuts, and
give them a good boil, the next Day after drain



138
them and boil the Syrup very well, • adding more
Syrup if occahbn, give all a boil, fcum them
and put them into your Pots for Ufe.- dST ote,
Theje Walnuts are never offer d as a Sweet-meat, be-
ing of no Ufe but to purge gently the Body, and to keep
il open.

To preferve green Plumbs.
Take green Plumbs grown to their full bignefs,

but before they begin to w on. let them be care-
fully gather’d with die Stalks and Leaves, put
them r to cold fpiing Wat t oyer a Fire, and let
them w>and over a gen le Fire till they are Toft, put
twoPounds of d< »üble refined Sugar to every Pound
of Plumbs, and nuke the Sugar with feme Water
into a thick Syrup, before the P umbs are put in;
the Stories of the Plumbs are not to be grown-hard
hut that you may thru a Pin through them, At-
tar the fame way do Apricots.

To put Plumbs in Jelly.
Any Sort of Plumbs are agreeable in Jelly,

and the fame Method will do for all as for one.
When your Plumbs are preferved in their Sugar,
and you have drain'd them in order to put them in
a fecond, they are then fit to put to Liquor, which
you mull thus: Drain the Plumbs and (train the
Syrup through a Bag, then make a Jelly of fome
ripe Plumbs and Cochins together, by boiling them
in juft as much Water as will cover them, prefs
out the Juice and (train it, and to every Pint of
Juice boil one Pound of Sugar verv (trong, put in



the Juice and boil it a little; then nut in the Syrup
and Plumbs, and give them f good boil, then
le< them fettle, fcum them and fill your Glades or
Pots.

To dry Plumbs. Atopies. Grapes &c.
Fifft preferve them and then wipe them, and fet

themmn Tin-plates over a S.ove or in ..
f- ck O-

ven, and turn them very often. Obferv. always
that your Fruit have their Stalks on.

To pr'eftrve white ripe Grapes
Take theGrapes and Rone them, and to a Pound

of-Grapes put a Pound of do ible refined Sugar,
dip the Sugar in Water, fet it ever the Fire and let
it'boil to a Candy height, and have a Skillet of
boiling Water and then put your Grapes into it,
then put them in the Sugar and boil them a little,
dip them into the hot Water as faR as you can, fo
let them boil pretty faR till they look clear, then
put them into your Glaffes with the Jelly. If you
dryany of them, lay them on Plates and dry them
in the Sun.

Topreferve Goofeherriesi
Take what Quantity of Goofeberriesyou pleafe,

flit them on the fides, and pick the Stones out with
a Needle, and put them into cold Water, fet them
on the Fire and fcald them gently, then let them
Hand in the Water they are fcalded in, till they
are almoll cold, then peel the Skin off and lay
them in double refin'd Sugar, then take the Weight



of them in Sugar, which wet in the Water your :
Goofeberries were fcalded in, and boil them in
Water till they are flippy, behire you boil them .

faft, that they loofe not their Colour,

To make Wafers.
-Take a Pint of Flour, a little Cream, the Yolks

of two Eggs, a little Rofe-water, with fome fear-’
ched Cinnamon and Sugar, work them together,
and bake upon hot Irons.

To make Confirm for Tarts all the Year.

Take Damfons or other good ripe Plumbs, and
peel off the Skins and fo put them in a Pott to
Pippins pared, and cut in Pieces, and fo bake them,
then ftrain them through a Piece of Canvas, and
feafon them with Cinnamon, Sugar, Ginger and
a little Rofe-water, boil it upon a Chafing Difla of
Coals, till it be as thick as a Conferve, and then
put it into your Gally-pots, and you may keep it
good all the Year.

To keep Quinces all the Year.
Firft you muft core them, and take out the

Kernels clean, keep the Cores and Kernels and fet
over fome Water to boil them, then put them in
the Water and let them boil till they be foft, then
take them up and fet them down till they be cold,
then take the Kernels and flamp them, and put them
into the fame Water they were boiled in, and let
them boil till they be thick, fee you have as much
Liquor as willcover the Quinces, and if you have



not enough, take of the fmalleft Quinces and (lamp
them, to make more Liquor, and when it is boiled
good and thick, you mud drain it thro’ a coarfe
Cloth, and when the Quinces be cold, then put
them into a Pot, and the Liquor alfo, and be fure
the Liquo - covers them, you muft lay Tome Weight
upon them to keep them under, fo cover them dole
and let them Hand 18 D ys and they will work of
their own accord, and they will have a thick Rind
upon them, and when they grow heary or thick,
then take it from the Liquor, for it will have a
Skin on it within a Month or fix Weeks.

PICKLING and PRESERVING.

Rules to he ohferved in Pickling.

NEVER Ufe any Thing but Stone Jars for all
Sorts of Pickles that require hot Pickle to

them, for Vinegar and Salt will penetrate thro* all
Sorts of Earthen VelTels. Stone and Glafs are the
only Thii}g to keep Pickles in. Be fure never put
your Hands to take Pickle out, it will Toon fpoil
them. The bell way is to every Pot tie a Wooden
Spoon, full of fmall Holes, to take the Pickle out
with. Let your Brafs Pans for green Pickles, be
exceeding bright and clean, otherwife your Pickles
willhave no Colour; ufe theveryßeft andStrongelt
white Wine Vinegar, likewife be very exaft in
watching when your Pickles begin to boil, and



change Colour, fo that you may take themoff the
Fire immediately, otherwise they will loofe their
Colour, and grow foft in keeping. Cover your
Pickling Jars with a wet Bladder and'Leather.

To pickle Cucumbers.
T ice the Cucumbers and waflh them clean,..dry:

them in a Cloth, then take fome Water, Vinegar,
Sait, Fennel-tops, and fome Dill-tops, and fome'
Mace, make it fall enough, and fharpenougk'to.
the Taftey then boil it a while, and then take it off*'
let it ftand and be cold, then put in the Cucumv
bers, and lay a Board on the top to keep them
down, and tie them clofe, and within a Week
they will be fit to eat.

Another way.
Make a ftrong Pickle of Salt and Water, fo as

to bear an Egg, and boil it, pour it boiling hot up-
on the Cucumbers, and let them ftand two Hours,
then tajfe Vinegar with fome Pepper and Mdcep
then put you * Cucumbers in it. fet it on tire Fire,
hang your Pot pretty high, and let it fimmcer till
they look Green, but'do not let it boil, then take
them oft and cover them clofe, the next Day bcVil
your Pickle and pour it over them again.

To pickle large Cucumbers injllces.
Get large Cucumbers before they be too ripe,

flice them the thicknefs of Crown Pieces, in a Pew-
ter Difh: To every Dozen of Cucumbers, flice two
large Onions thin, and fo on till- you have filled



your Difh with a Handfulof Salt between every
’Row, then cover them with another Pewter Difh,
and let them Hand 24 Hours, then put them in a
Culiendarand let them drain very well, put them
into a Jar, cover them with white Wine Vinegar,
and let them hand four Hours, pour the Vinegar
irom 'em into a Copper Saucepan, and boil it with
fome Salt, put to the Cucumbers fome Mace, whole
Pepper, a large race of Ginger diced, and then
pour the boiling Vinegar on, cover them dole,
and when they are cold, tie them down. They will
be fit to eat in two or three Days.

To pkile fmall Cucumbers.
Take them frelh gather'd, put them in a Pan,

and pour on-them as much hot boiling Brine as will
cover them. Let them (land dole cover’d 24
‘Hours, then take them out and dry them, and put
them into the Pot you intend to keep them in, with
Cloves, Mace, Pepper, fome Dill and Fennel, a
little Horfc-raddifii, fome Lemon-peel, and a few
Bay-leaves, pour on them as much boiling hot
Vinegar as wilt cover them. Do thus three times
in three Weeks, keep them dole (lop’d and hot
fix Hours aTime, and if they be not Green, make
your Vinegar boil, and put iu the Cucumbers, and
let them boil up fix Minutes.

To pickle Oyfters.
Take your Oyfters and pick them out o'f the Shell’s

and have the Liquor that comes from them, then
take your Oyfters one by one, and walk them cleari



©ufc of Grift, then drain the Liquor, and take a
Quantity of while Wine, and a large Mace or two,
and two or three dices of Nu:,meg and Pepper,
grofty beaten, and Salt them, boil it together,";then
put in your O hers and boil them, then take the
Yolk of an Egg and heat it well with Wine Vine-
gar, then take up your Oy tiers and let them cool,
then put in your Egg and let it boil, then take it
off, let it cool, and put it together.

Another way.
Take a Bulhel of large Oyfters, fave the Liquor

and if that is not enough, add to it fome white
Wine, halt an Ounce oi Mace, and as much whole
Pepper, let them boil together till you think they
are enough, then take out the Oyfters, take a quar-
ter of a Pint of Vinegar and white Wine, a Hand-
ful of Salt, put it to the Liquor and boil it a quar-
ter of an Hour, put them into an Earthen Pan, and
when cold put the Liquor to them.

To pickle Mellons , or large Cucumbers,
Take the largeft and greenefl Cucumbers, cut

out a Piece the length of your Cucumbers, in one
of the (ides, clean ie the Seeds and dry them well,
then pour into them fome Cloves, Mace, whole
Pepper and bruifed Muftard-feed, peel two or
three Cloves of Garlic, and the fame Quantity of
Shallot, fome Ginger diced thin, according to the
Quantity you make, and put fome Salt, lay the
Piece in its Place, 'hat you cut out of the Side, and
tie it clofe with Packthread, and lay them in an



eknhen Pan, and then put to them as much white
Wine Vinegar as' wifi cover them, with half a Pint
of made Mu (hard to three Pints of Vinegar, and a
Bay-leaf, with Salt according as you like, let them
lie in this pickle nine Days, then put them into a
Brafs Kettle and let them over the Fire to make
them’Green, flop Them down very clofe, and let
them have one or two boils at a d ime/ then take
them oIF, let them hill be clofe Hop'd and let them
(land to green, then fet them on the Fire again,
and To order them till they are very Green; then
take them out of the Pickle, and put them into a
Jar or Pot boil the Pickle and put it to them boil-
ing hot, tie them with leather and ufe them when
you pleafie.

To Pickle French Beans.
Take French Beans before they have any firings

and fay them in an earthen Pot, and betwixt every
lay of Beans a Handful of Salt, then let them Hand
till they are Hirank, and the Salt pretty well di-
■folved, then cover them with Vinegar. Before
you boil them for Ufe, you mud Heep them an
Hour in Water, then hang them on the Fire, put-,
ting them in when the Water is cold, when they
are boiled let them Hand till they are cold, and co-
ver them with white Wine Vinegar.

Another way.
Take them young before they have' any firings,

?ay them in cold Brine fix Days, one Day in frefh
Water, then dry theqi, put them in a Pot with



whole Spice, Pepper, fome Ginger* Lemon-peel,
and a few Bay-leaves, cover them with hoi; boil-
ing Vinegar, and do them as you would finall
Cucumbers.

To Pickle Mujhrooms,
Take the frcfh gather’d, (the bottoms are the

belt) cut the italics half off, put them in Water
and a little Salt ;> let them lay two Hours, then rub
the tops with a piece of Flannel, and as you rub
them, put them in clean Water with fome Salt;
let them ue two Hours, make your Water and Salt
boil, then put in your Mufhrooms;. let them boil
eight Minutes, then take them out.from the boiling
Liquor, and put them hot in cold Water and fome
Salt, let them lie twenty-four Hours; then dry them
and put them into a Glais with fome whole Mace,
fliced Nutmeg, fome Bay-leaves, then boil as much
white Wine and Vinegar as will cover them, when
it is cold fillup your Glades and put fome fweet
Oil on the Top, and tie a Bladder over them.

Another way.
Scoope or peel ihem, throw them into Water

and Salt, Ikin and ftrain them tho’ a Sieve, put to
them Salt and Water made ftrong, let them lie
there three Hours, then put them into Beer Vine-
gar, let them Hand two Days, and put them into
white Wine Vinegar, with fome Mace, Cloves,
Nutmeg, white Pepper and Ginger, boil the Pic-
tie but not the Spice, and let it be cold before you
put it to the. Mufhrooms.



Catchup of Mxjhrooms.
Take a Stew-pan full ot large flat Mufhrooms,

and the tips of thole you wipe from Pickling ; et
it on a flow Fire with a handful of Salt without
Water, they willmake a great deal ot Liquor, which
you mud drain, and put to it a quarter ot a Pound
of Shallots, fome Pepper, Ginger, Cloves. Mace,
and a Bay-leaf, boil and tkim it Weil; when 'tis
quite cold, bottle and flop it clofe.

To Pickle Lettice.
Take Cabbage Letticc, cut off the loofe Leaves

and the bottom of the Stalks, then cut the Cab-
bage part and wafh them well, boil them in clean
Water till they are foft, then lay them on a Sieve
to drain for twenty-four Hours, then crufh them
with your Hands to get the Wateroor,ur

, fo lay them
clofe in an earthen Pot, between every row drew
fome Salt, white Pepper, Ginger diced, fomf* whole
Mace, a clove of Garlick on the Top, fill the ot
with white Wine Vinegar, and put a Paper clofe to
them, and if they mould put a frefh one. as the Vi-
negar links, fill the Pot with frelh, tie them very
clofe, and fet them iu a clofe Place.

To Pickle Walnuts.
Take Walnuts very young, not {hell'd at all,.

pare them very thin, fcaid them well with Salt and
Water, and put them into it, give them two or
three warms on the Fire, then make ready feme
more ftrong Pickle of Vinegar and fome Salt, P p-
i?er and Gineev’to your taile, then take them out



of the Water they was fir ft boiled,"put them into
the Pickle, keep them clofe cover’d, after a Month
change the Pickle, raid thus you may keep them
all the Year.

To ’Pi elk Wchiiiis zvhite.
Pare them till the'y look white,. and put fhein in-

to Salt and Water as you pare them, then boil
them in Salt and Wafer in a Cloth, but let your
Salt and Water boil before you put them in, when
they are cold put (hem in Pickle of raw Vinegar,
Pepper, Mace and Nutmeg.

To Tickle' [moll 0-nit hs.
Peel your Onions and throw' them into Wafer,

then put them into a well till’d Sauce-pan with Salt
and Water, juft let them funnier and ft rain thein
off', let them Hand till they arc cold and well drain-
ed, then make a Pickle of white Wine Vincghr,
the palcft you can get, with Mace, fliced Ginger,
white Pepper-Corns, and Salt to your tafte, give
it one boil up, and let it Hand till it is quite cold,
then add to it about two fpoonfuls of the heft pale
Flour of Maftard. arid after you have put'your
Onions into Jars, pour your Pickle upon them.

_
Or lay your fin all hard Oniotis in Water and

Salt And let the Pickk bp Vinegar Pnd Spice.

To Pickle a red 'Cabbage.
Take a red Cabbage arid, (lice, it round as thin

as poffible, bbil ydur Vinegar With Pepper, Salt
and Marc, pour h boiling li6t J6a the Cabbage-,



and flop it down clofe, let your Pot fland jufi
within the warmth of the Fire for fome Time.
This is a Pickle of littleFife, but for the garnifhing
of Difhcs, Sallads and Pickles, tho' fome People*
are fond of it.

Another way.
Cut off the Stalks and outfide Leaves, Hired it

into thin dices, make a Pickle of Salt, Vinegar,
Cloves, Mace, Ginger, and diced Nutmeg, then
boil it, and when it is cold, pour it over the Cab-
bage, and it will he ,fit for Ute in twelve Hours.

iFF You may do white Cabbage in the fame
Pickle, only it mu ft be poured on boiling hot
two or three Times.

To Pickle Cnuli-Flowers.
Take the whiteft and elofeft Canli-Flowers be-

fore, they are brown, cut them the length of your
Finger from the Stalks, boil them a very little in a
Cloth, in IVlilk and Water, not till they are ten-
der, then take them out and let them ftand till
they he cold. For the Pickle, take the bell-white
Wine Vinegar, Cloves, Mace, a Hutmcg Quar-
tered, a Bay-leaf, and fomc Pepper,, fo fct.thefe
boil; and,when cold, then put imj’our Caulh
Flowers! lii three or four Days they will be fit
to Eat. • t

. k • ■ s • ■ k.

„

’.' ] To pickle Afparqgiis to keep, % *

Break the Heads 6irand plit tnemiip in white
Wine Vinegar, and Salt to your diferetion, fo that



they will be cover’d, then take them out, and
boil the Pickle, and fcum it very well; if there
be Occafion. renew it with Vinegar and Salt, and
when they are cold, put them in again, and they
will keep a whole Year, nfe them when you think
proper, only boil them tender, and eat them with
Butter.

To Fickle Samphire.
Gather your Samphire in May, pick it and lay

it for two Days in Salt and Water, then take it
but and put it into a Pot, and foak it over a clear
gentle Fire, cover it dole till it is Green and Crifp,
and put it into Pots or Glaffes, tie it down dole
with Bladder or Leather.

To Pickle Beet-roots and Turnips.
Make your Pickle of Water and Salt, Vinegar

and fomc Cochineal, and boil the Beet-roots in it,
pare your Turnips, and boil them but half as long
as the Roots, then keep them both in this Pickle.

To Pickle Barberries.
Take them ripe and frelh gather'd; put them in-

to a Pot you intend to keep them in. Boil Water
and Salt together, but not fo flrong as to bear an
Egg, and when it is cold fill up your Pot.

To Pickle Grapes or Barberries,
Put your Grapes or Barberries in a Pot, then

fcoil Verjuice with a good quantity of Salt, and let
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itfftand til] it is cold, and then put in the Graphs
or Barberries, and cover them.

For Pickling Carranis.o
Take Currants either red or white, before they

are thorough ripe; you mud not take them from
the Stalk; make a Pickle of Salt and Water, feme
Vinegar, lb keep them for life.

For preferving Cherries, with the Leaves cmd Stalks
green.

Take morel Cherries, dip the Stalks and'Leaves
in the bed Vinegar boiling hot, flick the Sprig up-
right ma Sieve till they arc dry, in the mean time
boil fome double refin'd Sugar to a Syrup, and dip
the Cherries Leaves and Stalks in the Syrup, and
juft let them feald, lay them on a fieve, boil the
Sugar to a candy height, then dip the Cherries,
Stalks Leaves and all, then flick the Branches in
Sieves, and dry them as you do other Sweetmeats.
They look very pretty at Candle-light in a Defcrt.

For Pickling Goofeherries, or Grapes,
Take a quart of white Wine Vinegar, and half

a Pint of Water, and as much Sugar as will make
it fweet, boil it for feme Time, then put them up
and cover themclofe, they mull not be ripe at ail.

For Pickling Currants forprefent life.
Take either red or white Currants, being not

thorough ripe j give them a warm in Vinegar, with



as much Sugar as will indefferently fweetenthem;
keep them, well cover'd with Vinegar.

For Pickling Pigeons.
Boil them with whole Spice in three Pints of Wa-

ter. and a Pint of Vincgay, when boiled enough
take.them up, and when they are cold beep them
in this Pickle.

To Pickle Tongues,
FiiTt boil them in Water and Salt, then blanch

them, and put them into a Pot: and make the
Fickle of as much white Winq Vinegar as will fill
it. and boil it up with a faggot .of fweet Plcrbs,
when cold put in !he Tongues’ with fliced Lemon,
cover it dole. When you eat them beat up feme
of the Pickle with good Oil, and garnilh with di-
ced Lemon., -

To Pickle. Pork.
-> Take the principal Pieces of the Pork and Salt

them lightly with ordinary Salt, then lay them
hollow that the Blood may drain from it, with the
fleihy fide downwards; let it lie two or three Days
amongft the Sait • put Tome beaten white Pepper
fnftd a few Cloves, brujfed,. fait it well and pack
it very elofc in the thing, you keep it in with the
Rind downward, cover it with Salt, and when it
has Hood tjaree Weeks, put in as much fait Pickle
as will cover it, then lay the falfe bottom on the top
to keep it under Pickle, put the ordinary bo-
ny pieces by thcmfelves.



To pickle Herrings or Mackerel.
Take the Fifh and cut off the Heads and Tails,

gut them and wafti thenij dry them well, then take
two Ounces and a half of Salt-petre, three Quar-
ters of an Ounce of Jamaica Pepper, and a Quar-
ter, of an Ounce of fweet Marjoram and Thyme
chop’d fmall. mix them together, and put them
within and without the FHh, lay them in an Earth-
en Pan, the Roots at top, cover them with White
Wine Vinegar, then fet them in an Oven not too
hot, tor two Hours. This for Fifteen, and after
this Rule do as many as you pleafe.

To pickle Salmon„

Take two Quarts of good Vinegar, Half an
Ounce of Jamaica Pepper, Cloves and Mace of eac*h
a Quarter of an Ounce, near a Pound ofSalt, bmife
the Spice grofly, and put all thefe to a fmallQuan-
tity of Water, put juft enough to coveryoup Fifti,
cut your Fifti round in three or four Pieces,, accor-
ding to the Cze of the Salmon, and when the Li-
quor boils up in your Filh, boil it well, then take
the Fifh out of the Pickle, and let it cool, when it
is cold, put your Fifti into the Barrel or Stein you
intend to keep it in, ftrewing fomeSpicie and Bay-
leaves between every piece of Fifti, let the Pickle
cool, then feum off the Fat, and when the Pickle
is quite cold, pour it on your Fifti, and cover it
very clofe



To pickle Lobpers.
Boil your Lobflers in Salt and Water, till they

will eafily flip out of the Shell; take the Tails out
whole, juft crack theClaws and take ’em out as whole
as poffihle, then taake the Pickle half white Wine
and half Water, put in whole Cloves, whole Pep-
per, whole Mace, two o three Bay-leaves; then
put in the L*bfter's, and let them have a boil of
two in the Pickle, then uke them out and fet them
hy to be cold, boil the Pickle longer, when both
are cold put them together and keep them for life.
Tie the Pot down dole, eat them with Oil, Vine-'
gar and Lemon.

To pickle Tench.
When your Tench is cleans’d, have a Pickle

ready boil’d, half white Wine and lak Vinegar,
a few blades of Mace, fome fliced Linger, whole
Pepper and Bay-leaf, with a Piece or Lemon-peel
and fome Salt, fo boil your Tench in it, and when
it is enough lay them out to cool, and when the
Liquor is cold put them in; it willkeep but a few
Days.

To pickle Mufcles, or Cockles.
Take your fre fh Mufcles, or Cockles; wafti them

very clean, and put them in a Pot over the Fire till
they open, then take them out of their Shells and
pick them clean, then lay them to cool, pui their
Liquor to Tome Vinegar, whole Pepper, Ginger
fliced thin and Mace, fet it over the Fire, when it
is (balded hot, put in \ our Mulcles, let them flew



n little, then pour out the Pickle from them, when
both are cold, put them in an earthen Jug, and
cork it up elofe: In two or three Days they will
fee fit to eat.

To pickle Smelts to exceed Anchovies.
Fird wafh and gut them clean, then lay them in

Rows, and put between every layer of Fifli, Pep-
per, Nutmeg, Mace, Cloves and Salt, well mix’d,
and four Bay-leaves, powder’d Cochineal and Pe-
tre-falt, beat and mix'd with Spice,' boil fed Wine
Vinegar enough to cover them, and put to them
when quite cold.

Vo pickle Purflain,.
Take the Purdain and pick it in fm’atl Pieces, put

it into a Pot or Barrel then take forne Water, Vi-
negar and Salt to yourTade, it mud be verydrang
of the Vinegar and Salt, put fome Mace and boil
all thefe together, and'pour this Liquor in Teething
hot into the Purflain, when it is cold, tie it clofe,,
but lay a Piece of Board on the Top to keep it
down, and within a Week or two it is fit for Ufe.

To make Verjuice.
Get the cleared and bed Crabs when they arc

near ripe, lay them in Heaps together, to i’weat:
Then throw away the rotten Ones, pick out the
Stalks and beat them in a Madi, fqueeze the Juice
thro’ a Hair Sieve, put it into Bottles and cork
them clofe.



To dijlill Verjuice for Pickles.
Take three Quarts of the (harped; Verjuice, and

put it into a cold Still, and iiftill it off very foftly,
the fooner it Is diftill’d in the Sprint, the better
for Ufe.

An excellent Way to male Vinegar , by which a Perfo■«

lately acquired a good Fortune.
Put a Pound of coarfe Sugar to every Gallon of

Water, let ft boil and keep fcumrniiig it as long as
any Scum will arife, it muff afterwards be put into
Tubs to cool like Beer; when it is cold to work as
Beer, toaft a large Piece of Bread and rub it all
over with Yeaff, put this into the Liquor and let
it work near thirty Hours, then put the Liquor
into a flout Iron-bound painted Calk, which muff
be let in the Sun, and in fuch a Place as it can re-
main in. If made in March it will be fit to ufe in
July: i l. is beff to draw it off into Bottles and keep
it for Ufe. This is the ftrongefl of Vinegar, it
will do very well for Pickling, with a third part
of cold fpring Water to it and be full four enough,
and will likewife when ufed alone keep moft Sorts
of Pickles without boiling, nor indeed do I ever
ufe it hot, unlefs with my green Pickles.



Of Made Wines,
; Cowjlip Wine.

TO fix Gallons of Water put thirty Pounds of
Maligo Raifm; boil your Water full two

H oius, and meafure it out of your Copper upon
the Raifins, which mull be chop’d final! and put
in a Tub, let them work together ten Days, flirring
it feveral Times a Dav, at the End of that Timea
ftrain it off and prefs the Raifins hard to get out
their Strength, then take two fpoonfuls of good
Ale Yeafl and beat with it fix Ounces of Syrup
of Lemons, then put in three Pecks of Couflips, by
little and little, and let ail your Ingredients work
together three Days, ftirring it three or four Times
a Day, then tun it up, bottle it at four Month’s
End.

To male Mead.
To five Quarts of Honey, put fixty Quarts of

Water, eighteenRaces of fliced Ginger, and ofie
handfull of Rofemary ; let them boil three Hours,
and be feummed perpetually, when it is cold put
Yeafl to it, and it will be fit to bottle in eight or
ten Days,

Birch Wine, as made in Sufjex.
Take the Sap of Birch frefh drawn, boil it as

}qng as any Scum ari-fes; to every Gallon of lii-



quor put two Pounds of good Sugar, boil it Half
an Hour and fcum it very Clean, when it is almoft
cold, fet it with fome Yeafl fpread on a Toafl, and
let it hand hve or fix Days in an open Veffel, flir-
yin" it often; then take fuch a Cafk as the Liquor
will fill, and fire a large Match dipt in Brimftone,
and put it into the Calk, and flop in the Smoke till
the Match is extimguifhed, and as quick as poffiblc
pour in a Pint of Sack, or Rhenifh, which Tafle
you like befl, for the Liquor retains it; rince thb
Cafk well with this and pour it out, then pour in
your Wine and flop it clofe for fix Months, then
if it is perfectly fine you may bottle it.

Sage WiiM.
To 24 Pounds of Mahgo RaifinS pick'd and

fin ed, and fix Gallons of Spring Water well boiled,
let it be as cool as Milk from the Cow before you
pour it on the Raifms, then put in half a Bufhel
of red Sage grofly fbred, flir all together and
Jet it (land fix Days, {lining it well every Day,
and cover it as clofe as you can poflihiy, then
ffrain it off, and pour it into the Veffel, it will
fobn be fine but you may add two or three Quarts
of Sack, or white Wine to fine it, Raifms of the
Sun will do as well as MalagaRaifms if they can-
not be had.

To make Elder Wine, very excellent.
Take Malaga Raifins, cut them final!, Stalks,

Stones and all. put them into a Tub, pour ever them
Water that has boil’d an Hour, to every fix Pounds



of Raifins put one Gallon of Water, pour ft o‘*
boiling hot and flir it well, and when it is cold co-
ver it with a Cloth, and let it work together ten or
twelve Days, hiring it five or fix Times a Day,
at the End of that Time drain the Liquor from the
Raifins and fqueeze them hard, put to every Gal-
lon of Liquor one Pint of clear Juice of Elder.
The heft Way to get the Juice is to bake the Ber-
ries in earthen Pots, let the Liquor be cold when
you put them together, and ftir them well, then
tun it, and when it has done working, clay it up
and let it Hand four or five Months before you boi>
tie it; in fix Weeks after it will be very ripe and
fit for life.

To make White Mead.
To every Gallon of Water put a Pint of Honey,

and Half a Pound ofLoaf Sugar, flir in the Whit es
of four Eggs beat to a Froth, and boil it as long
as any Scum will arife, when it is cold work it
with Yeaft, and to every Gallon put the Juice and
Peel of a large Lemon, flop it up when it has done
forking, and bottle it in ten Days.

Rai/in Wine,
Put five Pounds of Malaga or Beividere Raifins

to a Gallon of clear River Water, fleep them a
Fortnight, flirring them every Day, then pour the
Liquor off; fqueeze the Juice out of the Raifms,
and put both the Liquors together in a Veffel that
is juft large enough to contain it, for it Ihould be
quite full; let the Veffel ftand till your Wine



lias oo ie hiffing, or making the ufual Noife, you
may add a Pint of French Brandy, to every two
Gallons, then flop it clofe, and when you find it
is Fine, which you may know by pegging it, bot-
tle it off.

If you chute to have it Red. put a Gallon of
Alient Wine to every four Gallons of Raifm
Wine.

Black Cherry Wine.
Take three Gallons of Water, boil it an Ho ur

bruife twelve Pounds ofBlack Cherries, but do not
break the Stones, pour the Water boiling hot on
the Cherries, ftir the Cherries very well in it, let
it ftand for 24 Hours, then ftrain it off. and to
every Gallon put near two Pound of good Sugar,
mix it well with the Liquor and let it hand 24Hours longer, then put it in a clean fweet Calk,
and ftop it clofe, don’t bottle it before you find it
to be very fine.

To make Currant Wine.
Take your Currants full ripe, ftrip’em and bruife

them in a Mortar and to every Gallon of Pulp
put two Quarts of Water, firfl boiled and cold, you
may put in lome Rapes if you pleafe, let it ftand in
a Tub to ferment, then let it run through a Hair
Sieve: Let no Perfon touch it and let it take its
Time to run, and to every Gallon of this Liquor
put two Pounds and a Half of White Sugar, ftir it
w«ll and put it in your Veffel, and to every fixQal-



lons put in a quart of the beft reftified Spirits of
Wine, let it Hand iix Weeks and bottle it.

Damfon Wine.
To every Gallon of Water put two Pounds and

a half of Sugar, which you mull boil and fcum it
three quarters of an Hour, and to every Gallon put
live Pints of Damfons Honed, let them boil till it is
of a fine Colour, then flrain it through a fine fieve
work it in an open Veffel three or four Days, then
pour it off the Lees, and let it work in that Veffel
as long as it will, then Hop it up for fix or eight
Months, then if fine you may bottle it, and keep
it a Year or two in Bottles.

Rojherry Wine.
Take ripe Rafberries, bruife them with the back

of a Spoon, ffrain them and fill a Bottle with the
Juice; Hop it, but not very clofe, let it by four
or five Days: Then pour it off from the dregs, and
add thereto as much Rhenilh or White- I*ine, as
the juice will well colour, that done fweeten your
Wine with loaf Sugar, and then you may bottle
it for life.

Another Way.
To every Quart of Fruit you muff put boiling

hot a Quai t of Water, cover it very clofe and Jet
it (land 24 Hours, then drain it, and to threeQuarts
of Liquor put two Pounds of good Sugar, dir it
together and fpread a Toaft with Yeait, fet it to
work, and pour it off the Lees, put it into your



Velfel, and when it has quite done working flop it
up: If it is fine in fix or fevtn Months you may-
bottle it., and keep it a Year in the Bottles.

You muft at firft watch all Wines, and if
you find them fret, then you mull continue to Fine
them off the Lees every Day for fofnc time, as faff
as any fettles.

Tofne Wine the Lijhon Way.
To every twenty Gallons of Wine, take the

Whites of ten Eggs, a fmall handful of Salt, heat
it to a Froth, and mix it well with a f uart or 1 ore
of the Wine, then pour it into the Veiiel and in a
few Days it will be fine.

To Clear Wine.
Take half a Pound of Hartfhorn and diffolve it

in Cyder, if it be for Cyder, Rhenifh Wine, or
for any other Liquor; this is enough for a Hog-
ftiead.

To recover Wine if turnedJh,arp.
Rack off your Wine into another Veffel, and

to ten Gallons put the following Powder, take
Oyfter Shells, lerape and wafli offthe brown dirty
outfide of the Shells, then dry them in an Oven till
they will powder. A Pound of this Powder to ev-
ery nine or ten Gallons of Wine, ftir it well to-
gether, flop it up and let it ftand to fettle two or
three Days, or till it is fine, then bottle it off and
Cork it well.



To make Cyder .

Pull your Fruit before it is too ripe, and let it
lie a Jay or two to have a good fweat, your Ap-
ples muft be Pippins, Pearmains, or Harvey (if
you mix your Winter and Summer Fruit together
it is never good) grind your Apples and pr f> them
and when your Fruit is all prelfed. put it imme-
diately into a Hogfhead, v/here it may have room
to work, but not vent, a little hole between the
Hoops, and bung it clofe; put three or four
Pounds of Raifons in the Hogfhead and two Pounds
of Sugar, it will make it work better; often rack-
ing it off is the Way to fine it and always rack it
in fmall Veflels, keeping them clofe bunged, and
only a fmall vent hole; if it fhould work af er
racking, put into the Veffel fome Raifons for it to
feed on and bottle it in March.

To keep Goofcherries, Damfons, Bullace, Plumbs , and
Cherries in Bottles,

Take Goofberries green, the other Sorts before
they be too ripe, put them in wide mouth'd Bot-
tles, fet them in a gentle Oven till the fkin change
colour. When cold, cork them down tight, and
melt fornc Rolln on the top.
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RULES for going to Market, and chufmg
FLESH.

beef.

THE right Ox Beef is beft, and that which is
fo has a fine open grain: If young a kind

of an oily fmoothnefs, and if dinted with your
Finger will immediately rife again; but if old will
be rough and fpungy, and the dent remain. Cow
Beef is lefs boned than that of the Ox, the Flefh
clofer grained, the Lean of it fomewhat paler, and
the Fat whiter, but if young, the dent you make
will rife again. Bull Beef is clofer grained than
cither, much coarfer, and if you pinch it feels
rough; The Fat is hard and fkinny, and has a
Ranknefs in the feent.

For chufmg Mutton .

To know when Mutton is young, the Flefh will
pinch tender, and the Fat part eafily from the
Lean; but if old, the one will wrinkle, and re-
main fo for fome time, and the other not be pulled
oft eafily, by reafon of a number of fmall firings;
Oid Mutton may alfo be known when the Flefh
fhrinks from the Bones, and the Skin is loofe: In
Ewe Mutton the Flefh is of a paler Colour than the
Weather, and of a clofer grain. If there hap-
pens to be a rot among the Sheep, the Fat will be
yellow, and the Flefh pale, loofe from the one



and if fqucezcd, a Dew like Sweat will rife upon
it.

How to chufe Veal.
When the bloody Vein in the fhouldcr is" blue,

or abright red, it is new, but if blackifh, greenifh
or yellowifh, then it is Hale, The loin firfl taints
under the kidney, and the Fiefh when Hale, is foft
and flimy,

The Bread and Neck taint firfl at the upper
end, and you may perceive a dufly yellow, or
greenifh appearance; the fweet bread on the Bread
will be clammy, otherwife it will be frefh and
good.

The Leg when new is known by the diffnefs of
the Joints; if limber the Fiefh is clammy, and has
green or yellowifh fpots, ris Hale. The head is
known as the Lambs. The Fiefh of a Bull-Calf
is redder and firmer than that of a Cow-Calf and
the Fat harder.

You cannot be too careful in examining the
feent, for even what looks beautiful to the Eye
will prove mudy.

To chufe Lamb
Houle-Lamb when good is very fat and white,

and the Lean of a p.ile colour. Grafs Lamb is
fomewhat of a higher colour, but the Fat is white
in a fore Quarter of either you mull obferve the
Neck-Vein, if it looks of a fine light blue, it is
fiefh killed, but if greenifh or yellow, it is Hale.
Smell under the Kidney of a hind Quarter, and
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try the Knuckle, if it be limber, and has a fainfc
Scent, do not venture to buy it.

When you buy a Lamb’s-Head, obferve the
Eyes, if they are funk in and wrinkled it is Hale,
if lively and plump it is new and fweei.

To chufe Pork.
If it be young andtrefh the Flefli will be of a

line blight colour, but not too red, the Skin will
be thin, and if you nip it with your Nails the Im-
predion will remain, but if the Lean be high co-
loured, the Fat flabby, and the Rind hard, it is
old.

For knowing whether it be new killed, try the
Legs, Hands, and Springs, by putting you fingers
under the Bone that comes out, fo if it be tainted
you will there find it by duelling your fingers;
befidcs the Skin will be fweaty and clammy when
ftale, but cool and fmooth when new,

How to chufc Vennifon.
Run a Knife under the bones that come out of

the Haunches or Shoulders, and if the fcent is
fweet, it is new, but if the fcent be rank, then it
is dale, and the fide in the moft flefhy part when
tainted will look in fome places green, others very
black. If the hoofs are wide and rough it is old,
but if clofe and fmooth it is young.

Wcflphalia or Eivjljh Hams.
The fo are to be tried by putting a Knife under

fhe Bone that flicks out, and if it comes out in a



manner dean, and has a curious flavour, the Ham
is fweet and good; if on the contrary, it is much
fmeared and fullied, and fmclls rank, the Ham
was tainted before it was dried, or grown rufly
afterward*.

To chufe Bacon.
When the Fat is white, oily in feeling, and does

not break or crumble, and the Flelh (licks well to
the Bones, and bears a good colour, it is good,
but if the contrary, and the lean as fome little
ftreaks of yellow, it is rufty, or willfoon be fo.

Bacon may alfo be known if young by the thin-
nefs of the Rind. That Bacon which gives, and
becomes flabby in wet Weather, is not well cured
and wilHoon be rufty.

POULTRY.

How to know a Capon.
If a Capo i be young, his Spurs are fliort and

his Legs fmooth, if a true Capon, a fat Vein on
the fide of the Breaft, the Comb pale, and a thick
Belly ahd Rump, if new a clofe hard Vent, if ftalc
a one.

A Cock and Hen.
If young, his Spurs are ftiort and dubbed; but

take Notice whether they are not pared or (craped
by the feller, in order to deceive you. You may
know if he is new by the Vent, in the fame man-
ner, as you judge of the Capon, and fo alfo of a



Hen, but if young her Legs and Combarc fmootk
if old they are rough.

Cock or Hen Turkey, or Turkey Poults.
If the Cock be young, his Legs will be black

and fmooth. and his Spurs fhort, if old, the con-
trary: if hale, his Eyes will be funk, and his Feet
dark and dry; and if new, the Eyes will look
lively, and the, Feet pliable. The like obferva-
tion with refpetb to the Hen, but if (he be with
Egg, fhe will have an open Vent; if not, a hard v
dole vent. Turkey Poults are known the famcr
way, as to bring new or Hale. .

' A Goofe.
If the Bill of a Goofe be Yellow, and fhe have

but few Hairs, fhe is young; but if there are ma-
ny, and the Bill and Feet red, fhe is old; if new,
limber, if ftale the contrary, A Goofe that is not

very flefhy on the Breafl, and fat in the Rump, is
not worth buying.

A Duck.
A Duck is to be judged in the fame manner as

a Goofe,

Chickens.
Chufe the white-legged, for they are generally

the beft, and tafle the fweetefl.

A Wild Duck.
A right Wild Duck has a reddifh Foot, and

fmaller than th* Tame one, the marks of being



young or old, new or ftale, are the fame as with
the others.

A Woodcock or Snipe.
Chufe thofe that are thick, Fat, and the Flefli

firm; the Nofe dry, and the Throat clear, other-
wife they are bad. Snipe, if young and fat, has
a full Vein under the Wing, and feels thick in
the Vent. As for the reft like the Woodcock.

A Partridge.
When the Bill is white, and the Legs blueifh,

it fhews Age, for if you ig the Bill is black, and
the Legs yellowifh. Smell at their Mouths to
know if they arc new or ftale.

Pigeons.
Old Pigeons have generally red Legs, and in

foirre parts are blackiftl: If young and freth the
Flefti looks all of one colour, and are fat in the
Vent. And thus of grey or green Plover, Fell-
fare, Black-birds, Thrufh, Larks, and Wild Fowl
in general.

A Hare.
A Hare is white and lliff when new and clean

kill’d, if ftale, the flefti will have a blackifh Hue.
If the Cleft in her Lip fpread vety much, and her
Claws are wide and ragged, file is old, the con-
trary when young.



A Lever it.
To know a true Lever it, feel on the fore Leg

Ticar the Foot, and if there be a fmall Bone or knob
it is right, if not, it is no Leverit but a Hare;
and for the reft of the Marks, you may judge as
of the Ha,re.

A Rabbit.
The Wild Rabbit is better than the Tame; and

t#defiinguilh the one from the other, you mufl ob-
ferve the Head, which is more peaked in the Wild
than the Tame. If it is old, there will be a great
deal of yellowifh Fat about the Kidneys, the Claws
will be long, and the Wool rough and mottled
with grey Hairs; if young the reverfe. If
it will be limber and look bluifh, having a kind
of (lime upon it, but if frefh it will be ftiflF and the
flefh white and dry*.

The hejt Injlrußions for chufing FI S H.

ALL Sorts of Fifh may be judged by the red*
nefs of their Gills, if no dec; it be ufed, but

as there is often an Impohtion by wetting them
with Blood, you mull obfcrve whether they are
{lift, if their Eyes fland out a d full, and there
Fins and Tailes are not fhrivelled, for if thefe
Symptoms do not anfwer; they are Hale, notwith-
flanding the rcdnefs of their Gills*



For chufing Plaife, Flounders , and Dabs.
When new they are Riff, their Eyes look full

and lively: The thickell are always the bell eat-
ing. As Plaife and Flounders will live a long time
out of the Water, whoever buys them after they
are dead, may find them fweet, but their fubffance
will be fo far fpent that they will almoll diffojve in
the Water they are boiled in, and will neither give
rehfh nor Nouriflameut to the Stomach. Fo dif-
tinguilh Plaife from Flounders, the latter are fome-
what thicker, of a darker brown, and have loine
fmall fpecks of Orange colour; the Plaife have
ipots too, but they are not fo bright but longer.
The beft Sort are bluifli on the Belly.

Far chufinF Pickled Salmon.
When it is new and good the Scales are Riff and

fliining: and the Fleßi is oily to the Touch, and.
narts without crumbling.

Frefh Salmon.
ion mull examine the grain and colour as you

do Butcher’s Meat, if the one be fine and the other
high florid, the Salmon is good, but if coarfe and
pale it is the contrary: When it is perfectly new
a great quantity of Blood will iffue from it when it
is cut, and the Liver look very clear and almus
tranfparent.

Whitings.
Thefc are a Fifti which if not extremely Riff

when you buy them, will neither broil or boil.



For chvfng Pickled Sturgeon.
When good and fine, the Veins and Griftle aye

of a blue colour, the fkin limber, the Flelh white
the Fa + pleafant fcented, and may be cut without
crumbling.

For chufmg Cod.
The bed are thole which are thick towards the

Head, and their Flelh when cut is very white.

For chufmg Soals.
The bell are fliff and thick, and of a Crearp

colour on tlie Belly,
For chufmg Red Herrings.

The bell i*ed Herrings, are thofe that fmell well
and of a good glofs and part well from she Bone,

For chufmg dried Lyng.
Obferye that the bell is thick about the pole,

and its Flefti of a bright yellow.
For chufmg Prawns and Shrimps.

Thefe if dale will call a flimy fmell, their co-
lour fading, and they llimy, otherwifc ajl of them
are good, '

' *

For chufmg Crahs.
If flale they will be limber, in their Claws and

Joints, their red colour turned blackilh and dully,
and will have a very bad Imell under their Throats*.



For chujing Lnbjlers,
The weightieft are the bell, but take care there

be no Water in them, and when frelh the Tail will
fly up like a fpring, and will be full of firm Flelh.

How to chufc Eggs.
The befl Eggs are thole which have a clear thin

Shell, are of the longell Oval, and moll peaked
at the ends. Hold them before the Light, and if
thp White is clear, and the Yolk flows regularly
in the midft; they are good, and the contrary when
the White looks cloudy and the Yolk finks which
way foever you hold it. Qr, hold the great end
to your Tongue, >vhen it feels warm it is new, if
ppld it is bad, and fo 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 in a
Pan of cold Water, the frelher it be the fooner it
will f.dl to the bottom, if rotten it will not link at
all.

How to keep Eggs good.
Put them all with the fmall end downwards in

fine Wood allies, turning them once a Week end-
ways, and they will keep fome lylonths.

How tq chufc Blitter.
When you buy Butter, run a knife in the mid-

dle of it, and if your frnell and talle be good, you
Cannot be deceived.
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How to ch Chcrje.

Chufe it by its moift and fmooth Coat, if old
Cheefe it will be rough-coated, rugged or dry at
top, beware of final!'Worms or Mites. If it be
all over full of holes, moill or fpungy, it is fub-
jcft to Maggots. If any foft or perilhed place ap-
pear on the out-fide„ try how deep it goes, for .th*
greater part may be hid within.

Obferve how they are to be fet on the
Table.

\ r -
•'\ ■<* F ' *

COOP Broth, or Fifh, Jhould always be fet
at the the Table; if none of thefe, a

boiled D’fh goes to the head, where there are both
boiled and roafled.l

If there be but one principle Difli it goes to the
head of the Table.

If four, the biggefl to the head, and next big-.
gelf to the Foot, and the two fmall Difhes on the
lides.

If three, the two fmall ones- to hand oppofite
nigh the Foot.

If five you are to put the fmallefl in the middle,
the other four .oppofite. ; .

If fix, you are to put the top and bottom as be-
fore, the four fnall ones oppohte for fide Difhes.

Obferve, though I have called all thefe Difhes,
they are many of them, especially fide Difhes,
ttfDfy Sauce, Gravy, Pickles, Sallad, or Greens



Einfwerable to the feafon of the Year, or nature of
the iMeat for Inflance.

To boiled Beef, Cabbage or Sprouts, and Car-
rots with forae Butter,

To boiled Mutton, Turnips and Capers mixed
a little Butter,

To a Leg of Pork, Turnips and Peas Pudding.
To boiled Veal, Bacon and Greens,
To boiled Fowls and Bacon, Cabbage or Sprouts

and Carrots,
To boiled Fowls if not Bacon, Liver-fauce,
To roafled Fowls’, good Gravy-fauce; Saufa-

ges fried for garnilh.
To roafled Beef, Mutton, or Veal, Horfe-rad-

diih, Sallad, Potatoes, or Pickles,
To roafled Lamb, Mint-faucc chop’d, with Su-

gar and Vinegar,
To roafled Pork, or Goofe, Applc-fauce and

Muflard.
To fait Fifh, Parfnips and Eggs, boiled hard,

minc'd and mix’d with Butter,
To roafled Rabbits, Liver-fauce and a little.

Parfley chop’d together,
To boiled Rabbits, Onion-fauce boiled and

buttered.



Rules to be dbje ved in Drejfing Pro-
vifions.

YOU muft obfefve as a genereal Rule, tb put
all fait Meat in cold Water, and frelh Meat

into the Pot when boiling, and put Sait into the
Water where frelh Fifh or Greens are to be boiled;
A large Buttock of Beef faked Ihould be wafhed
and foaked fome Hours before you put it into the
Pot; Bacon the fame: and aHamftiould be laid
in foak Over-night.

Now fuppofmg Dinner is to be got ready againft
a certain time;, and you have any of the following
Dilhes to drefs, take care your Fire is in good or-
der, and put them into the Pot, or on the Spit, ac-
cording to the time they will take Up as follows.

Dijhes that require a quarter of an Hour Roofing;

Patridges roafted,
Pigeons roalled.

Joints that require Half an Hour drejjing.
Leg of Lamb boiled, of five Pounds,
A fmall Fowl, ora Chicken, roafted or boiled.
A Rabbit roalledj
Pigeons boiled



Dijhes that require Three Quarters of an Hour.
A large Fowl roafted.
Ditto boiled.
A Rabbit boiled.
N. B. A Pig roafted takes a full Hour.

Dijhes requiring an Hour and a Quarter.
A Goofe.
A Turkey boiled.

Joints requiring an Hour and a Half,
A Neck of Mutton boiled of (even Pounds.
A Neck of Veal roafted.
A Breaft of Veal roafted of ten Pounds.
A Neck of Veal boiled of nine Pounds.
A Leg of Lamb boiled of nine Pounds.
A Hare roafted. -

A Turkey.

Joints requiring Two Hours.
Leg of Mutton boiled of eight Pounds.
Shoulder of Mutton roafted of ten Pounds.
Leg of Mutton roafted of ten Pounds.
A Chine roafted of twelve Pounds.
A Loin of Veal roafted of eleven Pounds.
A Knuckle of Veal boiled of fix Pounds.
A Loin ot Pork roafted of eleven Pounds,
A leg of Pork boiled of ten Pounds.

Joints requiring Three Hours.

Brifket of Beef of fourteen Pounds.
Achbone of twenty-four Pounds



Chump End of a Sirloin roafled, of twenty
four Pounds.

A Rib Piece, of twenty-four Pounds.
A Fillet of Veal roafled, of twelve Pounds.

Rump of Beef roafled, of about eighteen
Pounds, requires three Flours and a Half. And
a Buttock of Beef, of twenty-four Pounds, takes
full four Flours. Alfo a Ham of fixteen or
twenty Pounds.

I fhall next fet down the different Names of
the Joints of Meat, &c. For a Help to you when
fent to Market, as Strangers a»e often apt to for-
get or miflake them.

B E E F.
An Ox Cheek is Half the Head.
The Shin is cut off the veiny Knuckle of the

fore Quarter.
Ribs of Beef are cut off the fore Quarter.
The Sirloin is cut off the Chine Part ofthe hind

Quarter.
Rump of Beef is cut off the Chiile, and joins to

the Sirloin.
Buttock of Beef is the thick Piece off the upper

Part of the Thigh.
The Ach-bonc joins to the Buttock.
The thick Flank comes off one fide the Buttock
Bnfkct comes off the Belly Part of the Ribs.
Veiny Piece is off the veiny Part of the thick

Flank.



Thin Flank is the Belly Piece from the Brifkef,
and comes off the thin Part of the thick Flank
veiny Pieye.

MbuTe Buttock is a Piece cut from between the
Buttock and Leg.

BACON.
Hock .of Bacon is cut off the hind or fore Leg*
The Bed is the thin or Belly End of the Ribs.'

MUTTON.
The Head with the Heart, Liver and Lights.
A Shoulder is the fore Leg cut from the fore

Quarter.
A Neck, the fore Quarter next after the Shoul-

der is cut from it.
A Bread, the Belly End of the Ribs cut from

the Neck.
A Leg cut from the hind Quarter.
A Loin, the hind Quarter after the Leg is cut

from it.
A Chine is the two Loins not federated.

N. B. Lamb comes under the fame Names, only
the Neck and Bread being commonly together,
are called a Coaft or Ribs of Lamb.

PORK.
Leg of Pork is the hind Leg cut from the Loin.
Spring of Pork is the fore Leg.
A fore Loin is cut off from the Spring.
A hind Loin is cut from the Hind Quarter after

the Leg is cut from it.



VEAL.
A Calves Head*
Shoulder of Veal is the fore Leg cut from the

Neck and Brcafl.
Neck of Veal is the Ribs of the fame Quarter.
Breall of Veal is the Belly Part of the Ribs from

the Neck.
Leg of Veal is the Leg cut whole from the Loin,
Fillet of Veal is the Leg when the Knuckle is

cut off.
Knuckle of Veal is cut off from the Fillet.
Loin of Veal is the hind Quarter cut from off

the Leg,
POULTRY.

A Turkey. A Fowl. A Pullet. A Capon.
A Chicken. A Rabbit. A Hare. A Partridge.
A Woodcock. Larks. A Goofc. A Duck.
Goofe Giblets. A Pidgeon. A Wood Pidgeon.

HERBS.
Parfley, Thyme, Onions, Sage, Afparagus,

Turnips, 'Parfnips, Carrots, Savoys, Sprouts,-
Caulliflowers, Potatoes, Cellery, Beet Roots,
Pot Herbs, Peas, Beans, Spinage, Sallad,
Cucumbers, Artichokes, Endive,



The London and Country Brewer,

CARE mutt be taken to have the Malt clean;
and let it Hand a Week after being ground,

before you ufc it.
Thirteen Bulhels of Malt will make a Hogfhead

of exceeding ftrongßeer, Hops eight Pounds; it
will afterwards make near a Hogfhead of Small
Beer, with one Pound and a Half of ire ih Hops to it.

Eight Buflaels of Malt will make a Hoglhead of
excellent Ale, and the like Quantity of final! Beer,
in making the Ale five Pound of Hops; t or final!
Beer (after) add one Pound and a Half of Hops.

It may generally be obferved, where Ale is de-
figned for keeping, that a Pound of Hops fhcnild
be allowed to every Bufhel of Malt; if deligned for
prefent fpending, little more than Half the Quan-
tity will ferve, tlio' the Palate of the Perfou it is
brew’d for fhould be confulted-

Take particular Care to have your Calk s, Ac. well
clean’d and dry’d, and never life them on any Go
cafion but Wine-making or Brewing, it is a good
Way to take out their Heads, and after being well
cleaned with a Hand brufh, Sand, Ac. put them in
again, leald them well, throw into each Barrel, a
Piece of unflac'd Lime and Hop in the Bung dole.

Having got your Calks, Ac. in readinefs. proceed
as follows, Ac. When you have a Copper of boil-
ing Water ready, pour it into your Mala Pub, and
let it be cool enough to fee your Pate hi, then pour



in your Malt, and let it be well mafhed, have a Cop-*
per of Water boiling in the mean Time, and when
your Malt iswell maflied fill your Mafhing Tub, dir
it well again and cover it over with a Sack. Let it
hand three Honrs, then fet a broad fhailowTub un -

der the Cock, let it run very fofily, and if it is thick
throw it up again till it runs fine, then throw in a
Handful of Hops under the Tub, and let the Mafh
run into it and fill your Tub till it is all run off.

Have Water boiling in the Copper, and lay as
much more as you have Occafion for, allowing one
Third for boiling andwafle, let that Hand an Hour,
boiling more Water to fill the Mafh Tub for Small
Beer, let the Fire down a Idle, and put into the
Tubs enough to fill your Mafh.

Let the fccond Mafh be run off. and fill your
Copper with the fir ft Wort, put in Part of your
Hops and make it boil quick.

About an Hour is long enough; and when it is
half boiled throw in a Handful of Salt.

Have a clean Stick and dip it into the Copper,
and if the Wort feels clammy it is boiled enough.

Have ready a large Tub, put two Sticks acrofs,
fet your Handing Balkct over the Tub on the Sticks
and drain your Wort thro’ it.

Put your Wort on to boil with the reH of the
Hops, Let your Mafh be flill cover’d withWater,
and thin your Wort that is cooling in as many
Things as you can, for the thinner it lies, and the
quicker it cools the better.

When quite cold put it into the tunning Tub
mind to throw a Handful of Salt into every Boil.



When the Mafh has flood 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 cold, add to it the Firft in the Tub: So
foon as you empty one Copper fill the other, fo
boil your Small Beer well.

Let the Mafh run off, and when both are boiled
with freffi Hops, order them as the two firft Boil-
lings; when cold empty the Mafh Tub, and put
the fmall Beer to work there.

When cool enough work it, fet a wooden Bowl
of Yeafl in the Beer arid it will work over, with
fomc of the Beer in the Bowl

Stir your Tun up every twelve Hours, let it
Hand two Days, then tun it, taking of the Yeafl,

Fill your Veffels full, and lave fome to fill your
Ban-els, let ic (land till it has done working, then
lay on your Bung lightly for a Fortnight, after
that flop it as clofe as you can.

Mind you have a Vent-peg at the Top of the
Veffel, in warm Weather open it, and if your
l>rink hides, as it often will, -loolen it till it has
done, then flop it clofe again

If you can boil your Ale in one boiling, it is beft
if y our Copper will admit of it: if not, boil it as
Conveniency ferves.

. To fweeten very (linking or mujly Cafks.) Take and
fill your Veffels with warm Water, and let it ftand
till theYeaft is well foak’d, then pour outyourWa-
ter and put in more clean, and a few pebble Stones,
then fhake them about, which takes off the foul
Yeafl: But if any Scent remains, fill your VefT



i§4
fei with boiling Water, near, but not quite full,
and direflly put in Pieces of unflack’d Stone-lime,
which will prefently fet the Water a boiling, that
muft ft ill be fed on with more Pieces, till the Ebul-
lition has continued Half an Hour at leaft, but if
very bad, longer: And after y®u have fo done,
bung it down, and let itremain till it is almoll cold
and no longer, lead the Lime at the Bottom har-
den too much, and be difficult to waffi out.

To keep your Cajks from funking.) When you
have drawn off your Beer, bung them up clofewith
the Yeafl in, and let them (land till the next Brew-
ing, and that will keep them fweet.

To cure a JTogflead of four Ale or Beer.) Take
four or five Pounds of lean Mutton cut in Pieces,
fourOuncesofEggShells dried, and HalfanOuncc
of Tartar, put thefe into the Calk, and your Li-
quor will foon be rellored to its firll Perfedtion,

N. B. The above Quantity of Ingredients are
for Half a Hogfliead ofeither Ale or Beer, if the
Lie u >r be more in Quantity, tilie Ingredients muft
be mcrcafcd in proportion thereto.

E l N I S.










	The guide to preferment :
	FRONT
	Cover page
	Untitled


	MAIN
	Chapter


	Illustrations
	Untitled


