


=

<
—~ f
G 5
P ]

(Class___

Book

\

THE KATHERINE GOLDEN BITTING
COLLECTION ON GASTRONOMY

|
|
|
|
1
Presented by A. W. BITTING - !
|
|
\

I
draniibancbia hodie:

“Give us this day our daily bread” f ‘

—the wuniversal supplication of
all people in all times and places.
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ART OF COOKERY

MADE

PLAIN AND EASY;
Excelling any Thing of the Kind ever yet published.
CONTAINING

Directionshowto Mark- |Pies.
et ; the Season of the |Variety of Dishes for
Year for Butchers’i Lent, which may be
Meat, Poultry, Fish,i| made Use of any

&ec. ‘ other Time.
How to roast and boil{|Gravies,

to Perfection every||Sauces.

Thing necessarvto be || Hashes,

sent up to Table. Fricassees.
Vegetables. Ragouts.
Broiling. To cure Hams, Bacons,
Frying. 4ot
To dress Fish. |\ Pickling.
Made Dishes. | Making Cakes.
Poultry. [Jellies.
Soups and Broths. Preserving,
Puddings. | &c. &c. &c. &e.

Also, the ORDER ofa BILL of FARE, foreach
MonTH, in the Manner the Dishes are to be
placed upon the Table, in the present Taste.

By Mrs. GLASSE.

4 new EDITION, with modern Inpsovements,

Alerandrda ¢
PriyteD BY CorTToM anD Strwarr,

and sold at their Book-Stores, in Alexandria and
Lredericksbur g, 1805.







ART OF COOKERY

PLAIN and EASY.

I Believe I have attemipted a branch of Cookery
which . nobody has yet thought worth their while
1o write upon : but as 1 have both scen, and found
by experience, that the generality of. Servants are
greatly wanting in that point, I therefore have tae
ken upon meto instruct them in the best manner
I am capab e; and, I dare say, that every Servant
who can but read, will be capable of making a tol-
crable good Cook ; and those who have the least
notion of Cookery, cannot miss of being very good
ones,

I do not pretend to teach professed Cooks, my
design bemg to instruct the ignorant and unleara
ned, (which will hkewise be of use. inall private
families.) and that in so full and plain a manner,
that the most ignorant Person, who can but read,
will knew how to do Cookery well.  As Market-
ing must be the first branch of Cookery, I shall
begin with that Table, first. .

HOW TO MARKET,
dAnd the Seasons of the Year for Butchers’ Meaty
Poultry, Fish ¢,
BUTCHERS'MEAT,
1o chiuse Lamb,
In a fore-quarter of lamb mind the ne ckevein:

.
~
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i it be arrazure blue, it is new and good ; but if
greenish or yellowish, it is near tainting, if not
tainted, already. Jn the hinder-quarter, smell
under the kidney, and try the knuckle : ifyou
meet with a faint scent, and the knuckle ‘be
liwber, itis stale - killed. Fora lamb’s head,
mind the eycs; if they be sunk or wrinkled,
itis stale ; if plump and iively, it is new ard sweet,
Lamb comes in in April, and  holds good till the
end of August.

Veal.

[fthe blcedy vein in the shoulder looks blue, or
of abright red,itisnew killed ; but if blackish,
-greenish, .or yellowish, it is flabby and stale : if
wrapped in wet cloths; smell whether it be musty
ernot. Theloin first taints under the kidney ;
and the flesh, if stale killed, will be soft and slimy.

The breast and neck taints first at the end, and
you will perceive some dusky, yellowish,or green-
ish appearance ; the sweet-bread onthe breast wii}
be clammy, otherwise it isfresh and good. The
leg is known to be new by the stiffness of the
joint ; if limber, and the flesly scems clammy ; and
has green or yellowish specks, it is stale.” "The
bead is known as the lamb’.  The flesh of a bull.
calf ismore red and firm than that of a cow-calf,,
and the fat more hard and curdled,

Mudton.

Bf fthe mutton be young, the flesh wilb
pinch tender ; if old, it will wrinkle, and remain
s0 ; if young; the fat will easily part from the lean ;
if old, it will stick by strings and skins ; if ram-
mutton, the fat feels spungy, the flesh close-grain-
ed ard tough, not rising again when dented with
your finger ; if ewe muttan, the flesh is paler than
wetheg-mutton, a closer grain, and easily partings
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If therebe a rot, the flesh will be palish, and the fat
afaint whitish, inclining to yellow, and the flesh
will be loose atthe bone.  If you squeeze it hard,
some drops of water will stand up like sweat. As
to the newness and staleness, the sameis to be
observed as. by lamb.

Beef.

If it be right ox-beef, it will have an open grain ;
ifyoung, a tender and oily smoothness : if rough
and spungy, itis old, or inc‘.iniug to be so, except
the neck, brisketand such parts as are very fibrous,
which in young meat will be more rough than in
other parts. A carnation, pleasant colour beto=
kens good spending nweat; the suet a curious
white ; yellowish is not so good.

Cow-beefis less bound and closer grained than
the ox, the fat whiter, but the lean somewhat paler ;
if young, the dent you make with your finger
will rise againin alitile time.

Bull-beefis of a close grain, deep dusky red,
tough in pinching, the fat skinny, hard, and has a.
rammish rank smell ; and for newness and stale-
ness, this flesh bought fresh has but few signs, the
more material is its clamminess, and the rest your
smell will inform you.’ If it be bruised, these
places will look more dusky or blackish than the
rest.

Pork,

If it be young, the lean will break in pinching
between your fingers ; and if you nipthe skin with
your nails, it will make a dent; also ifthe fat be
soft and pulpy, in a manner like lard ; if the lean
be tough, and the fat flabby and sp
rough, itis old, especially if the rird
and you cannot nip itwith your nails,

kf of aboar, though young, or of a hog

eld
at full growth, the flesh will e hard, r.n?oﬁ : .i;l
A S 2 > redas

angy, fecling
be stubborn,
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dish, and ranimish’ of smell ; the fat skiany and
hard ; the skin very thick and tough, and, pinched:
up, will immediately fall again.

‘As for old-and new killed, try the legs, handsy
and springs, by putting your finger under the
bone that comes out : for if it be tainted, you will
there find it by smelling your finger ; besides the
skin will be sweaty and clamipy when stale, but
<ool and smoeoth when new.

Ifyou find little kernels in the fatof the pork,
Iike hail-shot, if many, it is measly, and danger-
ous to be eaten. Pork comes in in the middle of:
August, and holds good till Lady-day.
4w to chuse Brawn, Venison, Westphalia Hams,.

&e.

Brawn is known to be old or young by the ex«
traordinary or moderate thickness of the rind 3
the thick is old, the moderate 1s young., If the
¥ind and fat be very tender, it is not boar-brawny
but barrow er sow.

Venissn.

Try the haunches or shoulders under the bones,
that come out, with your finger or kaife, and ag.,
the scentis sweet or rank, itis new orstale; and.
the like of the sides iu the most ficehy parts : if
tainted, they will look greenish in some places, or
more than ordirary black. Look cn the hoofs,
and if the clefts are very wide and rough, it is old ;
if close and smooth, it is young.

"T'he buck venison begins in May, and is in high
season till ' All-hallows-day : the doe js in scason,
from Michaclmas to the end of December,or:
sometimes to the end of January.

Westphalia| Hams, ad English Bacon.
Potaknife unger the bone that stieks.out of the
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Tram, and if it comes ont in 2 manner clean, and has
a curious flavour, it is sweet and good ; iI much
smeaied and dulled, it is tainted or rusty.

English gammons are tricd the same 3 ay ; and
for the other parts, try the fat : if itbe white, oily
in feeling, does notbreak or crumble, good ; but if
the contrary, and the lean has somelittie streaks of
yellow, it is rusty, or wiil soon be so.

To chuse Butter, Cheese, and E TISe

When you buy butter, trust not to that which
will be given youto take,buttry in the middle, and
if'your smell and taste bz good, you cannot be de-
ceived.

Cheese is to be chosen by its moist and smooth
¢oat : if old cheese be rough-caated, :
dry at top, beware of little worms or mites : if it be
over full of holes, moist, or spungy, it is subject to
maggots : if any scfi or perished place appear on
theoutside, try how deep it goes, for the greater
part may be hid within,

Eggs hold the great end to your tongue ; ifit
feels warm, be sure it is new; if cold, it is bad, and
$0 In proportiow to'the heat and cold, is the good-
ness of the ¢gg  Another way to know agood
€38, 1s to put the egg into a pan of cold water ; the
frésher the egg the sooncrit will fall to the bottom H
if Totten, it will swin at the top. This isalso a
sure way not to be deceived.  As to the keeping
of them, pitch them alt with ‘the small end down.
wards in fine wooa ashes, turning them once 2
week end-ways, and they will keep some months,

POULTRY IN SEASON.

January.—Hen-turkeys, capons, pullets ‘with
eg3s, fowls, chickens, hares, all sorts of wild-fowl,
tane-rabbits, and tame. pigeons. E

February.—Turkeys, and. pullets with eggs;”
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capons, fowls, small chickens, hares, all sorts of*
wild-fowl, (which in this month begin to decline,)
tame and-wild-pigeons, tame-rabbits, green-geese,
young cducklings, and turkey-poults.

March.—This month the same as the prece-
ding months ; and in this month wild-fowl goes
quite out

April.—Pullets, spring fowls, chickens, pigeons,
young wild-rabbits, leverets, young geese, duck--
lings, and turkey-poults.

May and Fune.—The same.

Fuly.—The same; with young partridges,
pheasants, and wild-ducks, called slappers or moul-
ters.

August.—The same.

September, October, November, and December.—
In these months all sorts of fowl, both wild and.
tame, are in season ; and in. the three last is the.
full season forall manner of wild-fowl.

How to chuse poultry,

To know whether a Capon is a true one, young or
old, new or stale.

Il he be young, his spurs are short, and his legs.
smooth : if a true capon, a fat vein on the side of
his breast, the comb pale, and a thick belly and
rump: if new, he wilt have a hard close vent; if
stale, a loose open vent,

A Cock or Hen Turkey, Turkey-poults.

If the cock be young, his legs will be black and.
smooth and hie spurs short : if stale, his eyes will
be sunk in hishead, and the feet dry; if new, the
eyes lively, and feet limber. Observe the Jike by
the hen; and morcover, if she be with egg she
}»:111 have asoft openvent ; if not, a hard close vent,
Turkey-poults are known the same way, and their
age cannot deceive you, '

SR N e G,
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A Cock, or Hen, .

If young, his spurs are shortand dubbed, but

take particular notice they are not pared or scra-

ed : if old, he will have an open vent ; butifnew,

aclose hard vent. Aund so ofa hen fornewness

or staleness : if old,her legs and comb are rough;
if young, smooth.

A Tame Gaose, Wild Goose, and Bran Goose.

I the bill be yellowish, and she hasbut few
hairs, she is young ; but if full of hairs, and the.
biliand foot red, she is old : if new, limber-foot-
ted ; if stale, dry-footed. And so ofa wild goose
laran goose.

Wild and Tame Ducks.

The ducks, when fat, is hard and thickon the
belly ; but ifnot, thin and lean : if new, limber-
footed ; if stale, dry-footed. A true wild duck
bas a reddish foot, smaller than the tame one.

Pheasant, Gack and Hen. a3

Fhe cock, when young, has dubbed spurs ; whein
old, sharp small spurs : ifnew, a fat vent ; andif
stale, an open flabby one. The hen if young, has
smooth legs, and her flesh of a curious grain : if
with egg, she will have a'soft open went ; and if not,
a clos: one. For newness or staleness, as.the cock.

Puriridge, Cock and Hen.

The bill white;and the legs bluish, shew age ;
e e : -
forif young, the'bill is black,and tegs yellowish it
wew, a fast vent ; ifstale,a green and open one.
If their crops be {ull, and they have fed on green
wheat, they may taint there ; aad for this smellin
their mouth.
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Foagldet
Weodcock and Snipe.

‘The woodcock, if fat, is thick and hard ; if
new, limber-footed ; when stale, 'dry-footed ; or if
their noses are snotty, and .their throats muddy
and moorish, they are not good. A snipe, if fat, has
a fat vein in the side under the wing, and in the
vent feels thick. For the rest, like the woodcock.

Doves and Pigeons.

To know the turtle-dove, look for a blueish
ring round his neck, and the rest - mostly  white,
The stock-dove is bigger; and the ring-dove ‘is
Jess than the stock dove, The dove-house pi-
geons, when old, are red-legged ; if new and far,
they will feel full and fat in the vent, and are
limber-footed; but if stale, a flabby and green
vent.

And so green or grey plover, ficldfare, black-
bird thrush, larks, &e.

Of Hare, Leveret, or Rabbit.

Hare will be whitish and stiff, if new and clean
killed : if stale, the flesh blackish in most parts,
and the body limber : if the cleft in her lips spread
very much,and her claws wide and ragged, she is
old ; and the contrary, young : if the hare be young,
the cars will tear Likea picce of brown paper ; if old,
dry and tough. To know atrue levere, feel on
the fore-teg near the foot, and if there be a small
bone or knob, it is right ; if not, it is a hare, A
rabbit, if stale, will be limber and slimy ; if new,
whiteand stiff : if old, her claws are very long and
rough, the wool mottled with grey hairs ; if young,
the claws and wool smooth.

FISH IN SEASON.

Candlemas KQuarter.,

Lobsters, crabs; craw-fish, guard-fish, mackrel,
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bream, barbel, yoach, shad or alloc, lamprey or
lamper-cels, dace, bleak, prawns, and horse mack-
rel,
The eels that are taken in running water are bet-
ter than pond ecls : of these the silver ones are
most esteemed,

Midsummer Ruarter.

Turbots and trouts, soals, grigs,, and shaffl-
ingsand glout, tenes, salmon, delphin flying-fish,
sheep-head, tollis both land and sea, sturgcon,
scale, chub, lobsters, and crabs.

Sturgeon is a fish commonly found in the nor-
thern seas ; but now and then we find them in our
great rivers, the Thames, the Severn, and the
Tyne.  This fish isof a very large size and will
sometimes measure eighteen feet in length. They
are much esteemed when fresh, cut in pieces,
roasted, baked, or pickled for cold treats. The
cavier is esteemed a dainty, which is the spawn
of this fish, The latter end of this quarter come
smelts,

Michaelmas Quartzr.

Cod and haddock, coal-fish, white and pouting
hake, lyng, tuske and mullet (red and grey,)
weaver, gurnet, rocket, herrings, sprats, soals,
and flounders, plaise, dabs and smeare dabs, eels,
chars, scate, thornback and homlyn, kinson, oy-
sters and scollops, salmon, sea perch and carp,
pike, tench, and sea tench.

Scate-maids are black, and thornback-maids
white.  Gray bass comes with the mullet.

In this quarter are fine smelts, and hold till af.
ter Christmas,

There are two sorts of mullets, the sea mullet
and river mullet ; hoth equadly good.
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Christings ﬁ‘ uariess

Dorey, brile, pudgeons, golling smelts crouch,
perch, anchovy and ioach A!np and wilks, peri-
winkles, cockles, mussels, geare, bearbet, and

hollebet.

oh
Uarpy Tench, Graik
Wihiting; Smelt,

All these ave known to be new or stale by the
colour of their gills, their easiness or harduness to
open, the banging or keeping up their fins, the
starding outor sinking of cyes, &c. and by smel-
ling their gills.

Turbot.

He jschosen by his thieknes and plumpness :
and if his belly be of a cream color, he must spend
well : but if thin, and his belly of a bluish white,
he will eat very loose

Codand Codling.

Chule him by his thickness towards his head,
and the whitness of h.s flesh when it is cut ; and
so of a codling.

Lyng.
For dried lyng, chuse that whichi is thickest
in the poll, and the flesh of the brightest yellow.
Scate ond Thornback.

These are chosen by their thickness; and thei
she-scate is the sweetest, especially if large.

Soals.
These are chosen by their  thicknes, and stiffs
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ness.  When their bellies are of a cream colour,
spend the firmer.

Sturgeon.

fitcuts without crumbling, and the veins and
ristles give a true blue-where they appear, and
the flesh a perfect white, then conclude it to be
good.

Fresh Herrings and Mackrel.

If their gills are of a livelvy shi nmg redness,
their cyes smml ull, and the fish is stiff, then thev
are new ; but if dusky and faded, or sn‘.ng and
wrinkled, and tails limber, they are stale.

Lobsters.,

Chuse them by their we ight ; the heaviest are
best, if no waterbein them * if new. the tail will
pull smart,like a spring ; if i‘,.‘, he middle ofthe
tail will be fu‘l of l.md or reddish-s L mued meat.
Cock lobster is known by the narrow back part of
the tail, and the two uppermost fins ‘within his
tail are stiff and hard ; but the hen is soft, and.
the back of her tail bm. der.

Prawns, Shrimps, and Crabfish.
The two ﬁrs., if stale, will be Ikn‘.".wr, and cast
a kind of slimy smeli, their colous fvu ng and thevw
slimy : the latter will be !lrw-.\-: in their claws .md
Jjoints, their red colour blackish and dusky, anc
will have aniil smell under their throats : ; other-
wise allof them are go id.

Plaise arnd F.ounders.

If they are stiff, :nd their eyes be not sunk or
look dull,they are new ; the contrary when stale,

"T'hs best sort orrruz.q losk bluish on the belly.

B
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Pickled Salmon.

If the flesh feels oily, and the scales are stiff
and shining, and it comes in flakes and parts
without crumbling, then it is newand good,and
not otherwise.

Pickled and Red Herrings.

: For the first, open the back to the bone, and if
the flesh be w hite, flaky, and oily, and the bone
white, or a bright red, they are good. Ifred her.
rings carry a good gloss, part well from the bone,
and smell ‘well, then conclude them to be good.

Of RoasTiNG, BoILiNG, &e.

I shall first begin with roast and boiled of all
sorts, and must desire the cook to order her fire
according to what she is to dress ; if any thing
very little or thin, then a pretty little brisk fire
that it may be done quick and nice; ifa very
large joint, then be sure a good fire be laid to cake.
Letit be clear at the bottom ; and when your
meat is half done, move the dripping-pan and spit
a little from the fire, and stir up a good brisk fire;
for according to the goodness of your fire, your
| meat will be done sooner or later.

} B E E F.

IF beef, be sure to paper the top, and baste it
well all the time it is roasting, and throw a hand:
ful of salt on it. When you see the smoak draw
to the fire, it is near enough ; then take off the
paper, baste it well and druge it witha little flour
to make a fine froth. Never salt your roast meet
before you lay it to the fire, for that draws out
all the gravy. If you would keep it a few days
before you dress it, dry itvery well with a clean

h cloth, then flour it all over, and hang it where the
! air will come to it ; but be sure always to mind that
there is no damp place about it, if there is, you

SEAR S R s T <
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must dry it well with acloth. Take up your
meat, and garnish your dish with nothing but
horse-raddish.
MUTTON end L A MB.

AS to roasting of mutton, the loin, the chine of
mutton, (whichis the two loins,) ar‘ld the sad-
dle, (which is the two necks and part of the shoul-
ders cut together,) must have the skin raised and
skewered on, and, when near-done, to take off
the skin, baste, and flour it to froth it -up.
Aliother sorts of mutton and iamb must be roast-
ed with a quick, clear fire, without the skinbeing
raised, or paper put on, and, whennear done;
drudge it with a little flour to froth it up. Garnish
mutton with horse-raddish ; lamb, with cresses
or small sallading.

V..E 4 L,

AS to veal, youmust be careful to roast itto a
fine brown ; if a large joint, a'very good fire ; if @
small joint; a pretty little brisk fire ;' if a fillet or
loin, be sure to paper'the fat, that you lose as little
of that as possible. © Lay. it some distance from
the fire till it is soaked, then lay.it near the fire.
When you lay it down, baste it well' with good
butter ; and when itis near enough, baste it again,
and drudge it with a little flour.” The breastyou
must roast with the caul on till it is enough; but
skewer the sweetbread on the backside of the
breast. When it is nigh enough, take off the
caul, baste itand drudge it witha little flour.

P ORK.

PORK must be well done, or it is apt to sura
feit. When youroasta loin, take a sharp pen-knite
and cut the skin across, to make the crackling eat
the better. The chine mustbe cut, and so must
all pork that has the rind on. Roast a leg of pork
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thus : take a knife, as above, and score it : stuff
the knuckle part with sageand onion, chopped
fine with pepper and salt : ‘or cut ahole under the
twist, and put the sage, &c. there and skeweritup
with a skewer. Roast it crisp, because most peo-
plelike the rind crisp, which they call crackling.
Make some good apple-sauce, and send it up in a
boat ; then have alittle drawn gravy to put in the
dish. This they. call amock goose. The spring
or hand of pork, if very young, roasted like a pig,
eats very well; or take the spring; and cut off the
shank or knuckle, and sprinkle sage and onion,
over it, and roll it round, and tye itwith a string
and roast it two hours, otherwise it is better boi-
led. The spare rib should be basted with a litde
bit of buttera very little dust of flour, and some
sage shred small ; but we never make any sauce
to it but apple-sauce.. The best way to dress pork
griskins is to roast them, baste them with alittle
butter and sage, and a little pepper and.ealt. - Few
eat any thing with these but mustard.

7o roast a Pig.

SPIT your pig and lay it to the fire, which must
be a very good one at each end, or hang a flat iron
in the middle of the grate. = Before you lay your
pig down, take a litile sage shred ‘small, a " piece
of butter asbig as.a walnut, and alittle pepper
and salt; put them into the pig,and sew itup
with coarse thread, then flour it all over very well,
and keep flouring ittill the eyes drop out,or you
find the cracklinghard. Be sure to save all the
gravy that comes out of it, which you must do by
setting basons or pans under the pig in the drip-
ping-pan, as soon as you find the gravy begins to
run,, When the pigis enough, stir the fire up
brisk ; take a coarse cloth, wihabout a quarter of
a pound of butter in it, and rub the pigall over till
she chrackling is quite crisp, and then take it ups

AT S
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Lay it in your dish, and with a sharp knife cut off
the head, and then cut the pig in two, before you
draw.out the spit. Cut the ears off the head and
lay at each end, and cut the under jaw in two and
lay on each side : melt some good butter, take the
gravy you saved and put into it, boil it, and pour it
into the dish with the brains bruised fine, and tha
sage mixed all together,and then send it to tablé,

Another way to roast a pig.

CHOP some sageand onion very fine, a few
crumbs of bread, a little butter, pepper and sals
rolled up together, put it into the belly, and sew it
up before you lay down the pig; rub it all over
with sweetoil ; when itis done, takea dry cloth
take it into adish, cutit up, and wipe it, then
send it to table with the sauce as above,

Different sorts of sauce for a Pig

NOW you are to observe there are several
ways of making sauce for a pig. Some do not
love any sage in the pig, only acrust of bread ;
but then you should have a little dryed sage rub.
bed and mixed with the gravy and ‘butter. Some
love bread-sauce in a bason, made ‘thus: takea
pintof water, putin a good piece of crumb &f
bread, a blade of mace, and a little whole pepper;
boil it for about five or six minutes, and then pour
all the water off : take out the spice, and beat up
the bread with a good piece of butter, and alittle
milk or cream. Some love a few currants boiled
in it, a glass of wine, and a little sugar, but‘ thae
you must do just as you like it.  Others take half
a pint ofgood beef gravy, and the gravy which
comes out of the pig, with a piece of butter rol-
led in flour, two spoonfuls of catchup, and hoil
them all together, then take the brains of the pi
and bruise them fine ; put all these together, with
the sage in the pig, aﬁd pour it into your dish,

o
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Xt is a very good sauce. When you have not gra-
vy enough comes out of your pig with the butter
for sauce, take about half a pint of veal gravy and
add to it; or stew the petty-toes, and take as
much of that liquor as will do for sauce, mixed
with the other.—N.B. Some like the sauce sent
in a boat or bason.

To roast the hind quarter of a Pig, lamb-fashion.

At the time of the year when house-lamb is
-very dear, take the hind- qu.u ter of alarge roast-
ing pig, take off the skin and roast it, and it will

J[ like lamb with mint sauce, or with a sailad, or
Seville orange. Half an hour will roast it.
To bake a Pig.

IF you should be ina pl%c www vou cannot
roast a pig, lay itin adish, flour it ¢ all over well,
and rub itover with butter ; butter the dish you
lay it in, and putit into the oven. When 1t is
enough draw it out of the aven’s mout h, and rub

.1t over witha mmcry cloth ;. thenm put it into the
oven a,b'un till it is dry ; take itcut and lay it in a
dish ; cut it up, take a little veal gravy and take off
the fat in the dish it was baked in,and there well
be some good gravy at the bottom ; put that to it
with a httlc piece of butter rolled in flour ; boil it
up, and putit into the dish, with the brains and
sagein the bell Y- Some love apig brought whole to
table ; 1en\ou are only to put what sauce you
ke into the dish. >

Fo melt Butter.

IN melting of butter you must be very careful ;
Fet your saucepan be weil tinned ; sake a spoon-
ful of cold water, a little dust of ‘iwu, and l 1ali &
pound of butter cut io 'pieces’'be stire ‘to keep
5hakmg your pan onc way, for fear itshiould oil
when it is all melted, levit boil, anldiz wilk be

Sraanes
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smoothand fine.. A silver panis best, if you
have one.
T roast Geese, Turkeys, &c.

WIHEN you roast a gnose, turkey or fowls of
any sort, take care to singe them witha piece of
white paper, and baste them with a piece of but-
ter ; drudge them with a little {‘au'i and sprinkle a
little salt on ; and when the smoke begins to draw
to the fire, and they look =>A:1:“=p baste them again,
and drudge them with a litte flour) and take them
up.

St 11.’C*’ for a Goose.

FOR a goose make a little good gravy, and
put it into a bason by itself, and some apple-sance
into another.

Sauce for a Turkey,
FOR aturkey good gravy in the dish, and
either bread or onion sauce in a bason, or both.
Sauce for Fowls.
J

TOfowls you should put good gravy in the
dish and either bread, parsley, or egg sauce ina

“ak
oason.
Sauce for Ducks

FOR ducks, a little gravy in the dish, and on»
fon-sauce in a cup, if liked.
Sauce for Pheasants and Partridzes.
PHEASANTS and partridges should have
gravy in the dish, and bread-sauce in a cup, and
poverroy-sace.
To roast Larks.

PUT a smallbird-spit through them, and tie
them on another; roast them and all the time

ey are roasting keep basting them very gently
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with butter, and sprinkle crumbs of bread ontheny
till they are almost done; then letthem brown
before you take them up.

The best way of making crumbs of bread is to-
rub them through a fine cullender,and put into-
a little butter in a stew-pan ; melt it, put in your
crumbs of bread, and keep them stirring till they
are of alight brown ; put them ona sieve to drain
a few minutes ; lay vour larks ina dish, and the
crumbs all around almost as high as the larks,
with plain butter in acup, and some gravy in
another,

To reast Woodcocks and Snipes.

PUT them on a litttle bird spit, and tie them
on another, and put them down to roast; take a
round of athreepenny loaf, and toast it brown
and butter it ; then lay it in a dish under the
birds ; baste them with a little butter ; take the
trail out before you spit them, and putintoa
small stew-pan, with a little gravy; simmer
it gently over the fire for five or six minutes ;
add a little melted butter to it, put it over
your toast in the dish, and when your woodcocks
are roasted put them on the toast, and set it over
the lamp or chaffing-dish for three minutes, and
send them to table.

To roast a Pigeon

1 TAKE some parsley shred fine, a piece of but-
ter asbig as a walnut, a little pepper and salt ;
tie the neck end tight; tie a string round the legs
and rump, and fasten the other end to the.top of
the chimney-piece. Baste them with butter, and
when they are enough lay them in the dish, and
they will swim with gravy. You may put
them on alittle spit, and thentie both ends close.

To broil a Pigeon.
WHEN you broil them, do them in the same.
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manner, and take care your fire is very clear; and
set your gridiron ! ..‘;n ‘thit they may not buen,
and have alittle parsley and butter in acup. You
may s ‘htm m, 'md broil them with a h’mc. pep-
per and salt; ; and you may roast them only witha
litctle pm sley and ba‘ ter in a dish.

Directions for Geese and Ducks,

the geese and ducks, you should have

sage nd onions shred fine, with pepper and salt

pJ.r into- the betly.

U [ only pepper and salt into wild-dacks, eas-

tchlmﬂ wigeon, L\,ﬁ.l, and all other sorts of wild-

fowl, with gravey in the dish, or some like sage
and onion in one.

To roasta Huare.

TAKE your hare when it iscased ; trussit im
this minner, bring the two hind legs up to its
sides, pull the fors lega back, your skewer first in-
te the hind.leg, then int to the fore leg, and thrust
it through the body ; put the fore-leg on, and then
the bind-leg, and a skewer through the top of the
shoulders and back part of the head, which will hold
the head up.  Make a pudding thus ; take a quar-
ter of a pound ofbeef-suet, as much crumb of bread,
a bendiul of parsley chopped fine,” some. st v'=et
herbs of ail sorts, such as basil, marjoram, win«
ter-savory, and a little thy me, chopped very fine,
a littler :my niE ,gmtcu some l:‘mon peel cut fine
pepper and salt, chop tae liver fine, and put in
with two eggs, miX itup and put it mt() the belly,
and sew or shewer it up ; then spit itand layitto
the five, vwhich must be a good one. A good sized
hare takes one hour, and so on in proportion.

Different sorts aof saucefor a Hare.

T Ax}{i’. for sauce, a pint of cream, and half a

pound of fresh buiter ; put them in a sauce-pan,
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and keep stirring it with a spoon till the butter is
melted, and the sauce isthick; then take up the
hare, and pour the sauce into the dish. Another
way to make sauce for ahaveis, to make good gra-
vy, thickened with a little piece of butter rolled in
flour, and pour it into your dish. You mayleave
the butter out, if you donotlike it, and have some
currant jelly warmed in a cup, or red wine and
sugar boiled to a syrup, done thus : take a pint
ofred wine,a quarter of a pound of sugar, and
sct over a slow fire to simmer for abeut a qurter
ofan hour. You may do half the quantity, and
put it into your sauce-boat or bason.

To broil Steaks.

FIRST have avery clear brisk fire : let your
grid-iron be very clean; put it on the fire,
and take a chaffing dish with a few hot coals out
of the fire, put the dish on it which is to lay your
steaks on, then take fine rumip steaks about halfan:
inch thick ; puta little pepper and salt on them Tay
them on the gridivon, and (if voulike it) take a’
shalet or two, or a fine onion, and cut it fine ; put
itinto your dish. Keep turning your steaks
quick till they are done, for that keeps the gravy
in them.— Whenthe steaks are enough, take them
carefully offinto your dish, that none of the gravy
be lost ; then have ready a hot dish and cover,
and carry them hot to table with the cover on.
You may send shalots in a plate, chopt fine.

Directions concerning the Sauce for Steaks,

IF youlove pickles or horse-raddish with steaks
pever garnish vour dish, because both the garnish=
ing will be dry, and the steaks will be cold, but lay
those things on little plates, and  carry to table.
The great nicety is tohave them hot and full of
gravys '
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‘General Directions concerning Broiling.

As to mutton and pork steaks, you must keep
them turning quick on the gridiron, and have your
dish ready over a chaffing-dish of hot coals, and
carry them to table covered hot. When you
broil fowls or pigeons, always take care your fire
is clear, and never baste any thing on the gridiron,
for it only makes it smoked and burnt,

General Directions conceraning Boiling.

As to all sorts of boiled meats, allow a quarter
of an hour to y pound, be sure the pot is very
clean, and skim it well, for every thing will have
a scum rise, and if that boils down, it makes the
meat black. All sorts of fresh meat you are to
put in when the water boils, but salt meat when
the water is warm.

To boil @ Ham.

WHEN you boil aham, put it into your cop-
per when the water is pretty warm, for cold water
draws the colour out: when it botls, be careful it
boils very slowly. A ham of twenty pounds takes
four hours and an half, larger and smaller in pro-
portion. Keep the copper well skimmed. A
Green ham wants no soaking, but an old ham
must be soaked sixteen hours in alarge tub of
soft water.

To boil a Tongue.

A Tongue, if calt, soak 1t in soft waterall night
boil it three hours ; if fresh cut of the pickle, two
hours and an half,and put it inwhen the water
boils, take it out and pull it, trim it, garnish with
greens and carrots,

To boil Fowls and House-lamb.

FOWLS and house-lamb  boiled ina potby
themselves, ina good deal of water, and ifany
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scum arises take it off. "They will be both sweeter
and whiter than boiled in a cloth: A little cl
will be dons fifre r 0
in twenty minutes, a g; ‘.:d fowli a
little turkey or goose in an heur, and alarge turkey
h

S1F
alalie

ge Ci hicken

o 1 oy b .
halt an hou

in an hour and a
Sauce for a boiled Turkey,

THE best sauce fora boiled turkey isa good
oyster and celery sauce. Make oyster-sauce thus:
take apint of oysters and set them off, strain the
liquer from them ,put them in cold water, and
wash and beard 1}3«11., put them into your li-
quor in a stew pan, with a blade of mace, and
some butter rolled in ﬂovr and a quarter of a le-
mon'; boil them up, then put in haif a pint of
cream, and boil 1t all together g(-m-\’; take the
lemon and mace out, sguecze the juice of the le-
mon into the sauce, then serve it in yourboats

- basons. Make celery-sauce thus: take the
uhxte part of the celery, cut it about one inch
long ; boil itio some water till it is tender, then
take half a pint of veal broth, a lade of mace, and
thicken it with alitile flour and butter, put in half

p.nt of cream, boil them up together,
put in your celery and boil it up, hen pour it into

your boats.

Sauce for a boiled Goose.

SAUCE for a boiled goose must be cither on-
ions or cabbage, first boiled and then stewed in
butter for five minutes.

Sauce for boiled Ducks or
r

TO koiled ducks or rabbits, you' must por
boiled onions over them, which do thus'; take t
onions, peel them, and by oil them ina great dul

of water ; shift your water, then let them boil
about two hours, take them up, and throw them

Ra Z’{)I' Se
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“jnto a cullender to drain, then with a knife chop

them on aboard, and rub them through acullender;
put them into a sauce-pan, just shake a little flour
over them, put in alittle milk or cream, with a
good piece of butter, and a little salt ; set them over
the fire, and when the butter is melted they are
enough.  But if you would have onion-sauce in
balf an hour take your onicns,peel them and cut
them in thin slices, put them into milk and water,
and when the water boils they will be done in
twenty minutes, then throw them into a cullender
to drain, and chop them and put'them into a sauce-
pan; shake in alittle flour, with a little cream if
you have it, and a good piece of buiter ; stirall
together over the fire till the butter is melted, and
they will be very fine. The sauce is verygood
with roast mutton, and it is the best way of boils
ing onions,

To roast Venison.
TAKE ahaunch of venison aad spitit; rub
gome butter all over your haunch ; take four sheets
of paper well buttered, put two on the haunch ;
then make a paste with some flour, a little butter
and water ; roll it out half as big as your haunch,
and put it over the fat part, then put the other two
sheets of paper on, and tie them with some pack-
thread ; lay itto a brisk fire. and baste it well all
the time of roasting ; ifa large haunch of twenty-
four pounds it will take three hours and an half,
except itis a very large fire, then three hours wiil
do: smaller in proportion,

1o dress a Haunch of Mution.

HANG itup for afortnight, and dressit as di-
rected for haunch of venison,

= % i AR
Different sorts ofSuuccfor Venisona

You may take either of these sauces for veni-
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son. Currant-jelly warmed ; or a pint of red
wine, with a quarter of'a pound of sugat, simmer-
ed over a clear fire for five orsix minutes ; or 2
pint of vinegar, :End a quarter of a pound of sugar,
simmered till it is a syrup.

To roast Mutton Venison-fashion.

TAKE a hind quarter of fat mutton, and cut
the leg like an haunch ; lay it in a pan with the
backside of it down, pour a bottle of red wine
over it,and let it lie twenty-four hours, then spit
it, and baste it with the same liquor and butter all
the time it is roasting ata good quick fire, two
hours will do it, Have a little good gravy in a
cup, and sweet sauce in another. A goodfat
neck of mutton eats fine’y thus.

70 keep Venison or Hares sweet ; or to make them
Sresh when they stink.

IF your venison be very sweet, only dry it with
a cloth, and hang it where the air comes. If you
would keep it any time, dry it very well with clea
cloths, rub it all over with ground pepper and
hang it inanairy place, andit will keep a great
while. If it stinks, or is musty, take some luke-
warm water and wash it clean ; then take {resh
milk and water lukewarm and wash it again; then
dry it in clean cloths very well, and rub it all over
with ground pepper, and hang it in an airy place.
When you roast it, you need only wipe it with
a clean cloth, and paper it as before mentioned.
Never do any thing else to Venison, for all other
things spoil your venison, and take away the fine
flavour, and this preserves it better than any thing
vou can do. A hare you may manage just the
same way.

To roast a Tongue and Udder.
PARBOIL themfirst for two hours, then roast
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it, stick eight or ten cloves about it ; baste it with
butter, and have some gravy and gallintine-sauce,
made thus ; take a few bread crumbs zmd' b'ml‘m a
little water, beatit up, then putina gill of red
wine, some sugar to sweeten 1t ; putit ina bason
or boat.
70 roast Rabbits.

BASTE them with good butter, and drudge
them with a little flour. Half an hour will do them,
atavery quck, clearfire ;and if they are very smali,
twenty minutes will do them. Take the liver
with a little bunch of parsley and boil them, and
then chop them very fine together. Melt some
good butter, and put half the liver and parsly into
the butter ; pour it into the dish,and garnish the
dish with the other half—Lect your rabbits
be done of a fine light brown; or put the sauce
in a boat.

To roast a Rabbit Hare-fashion.

L ARD arabbit with bacon ; roast itas youdo
a hare, with the stuffing in the belly, and it eats
very well.  But then you must make gravy
sauce ; but if you do not lard it, white sauce made
thus: take alittle veal broth, boil it up with a
little flour and butter, to thicken it, then add a
gill of cream ; keep it stirring one way till itis
smooth, then putitin a boat or in the dish.

Turkies, Pheasants, &'c. may be larded.
YOU may lard a turkey or pheasant, or any
thing, just as you lik it.
T roast a Fowl Pheasant-fashion.
IF you should have but one pheasant, and want
two in a dish, take a large full grown fowl, keep
the head on, and truss it just as you do a phea-

sant ; lard it with bacon, but do not lard the phea-
gant, and nobody will know it.




[0 1)
Rules tobe observed in Roasting‘.

IN the first place, take great care that the spit
be very clean ; and be sure to clean it with no-
thing but sand and water. Wash it clean, and
wipe it with a dry cloth, ; for oil, brick-dust, and
such things, will spoil your meat.

Bk BOF,

TO roast a piece of beef about ten pounds will
take an hour and an half, ata good fire. Twenty
pounds weight will take three house, if it be a
thick piece ; but if it be a thin piece of twenty
pounds weight, two hours and a half will doit}
and so on according to the weight of your meat,
more or less.—Observe, in frosty weather beef
will take half an hour longer.

AU TN,

A Leg of Mutton of six pounds will take an
hour at a quick fire ; if frosty weather an hour
and a quarter ; nine pounds, an hour an a half;
twelve pounds will take two hours i if frosty, two
hours and a half; a large saddle of mutton will
take three hours, because of papering it; a small
saddle will take an hour and a half, and so on ac-
cording to the size ; abreast will take halfan
hour at a quick fire ; a neck, if Jarge, an hour;
if very small, little better than half an hour ; a
shoulder much about the same as aleg; a chine
of twelve pounds an hour and an half, and so on.

0 Rk

PORK must be well done. To every pound
allow a quarter of an hour: for example, a joint
of twelve pounds weight, three hours, and so on ;
if it be a thin piece of that weight, two hours will
roast it.

AR T e e
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Directions concerning Beef, Mutton,and Pork.

THESE three you may baste with fine nice
dripping. Be sure your dripping bes very good
and brisk ; butdo notlay vour meat too near the
fire, for fear of burning or scorching.

V:E 4 L.

VEAL takes much the same time roasting as
pork ; butbe sure to paper the fat of a loinor
fillet and baste your veal with good butter.

HOU S E-L 4 M B.

IT alarge fore-quarter,an hour and an half; if
a small cne, an hour. Fhe outside must be pa-
pered, basted with good butter, and you mast
havea very quick fire. If a leg, about three quar«
ters of an hour : if very small, half an hour will
do.
7. S s A

IF just killed an hour; ifkilled the day bzfore
an hour and a quarter; ifa very large one, an hour
and a half.  But the best way to judge, is when
the eyes drop out, and the skinis grown very
hard ; then you must rub it with a coarse cloth,
with agood piece of butter rolled in it, till the
crackling is crisp, and of a fine light brown.

4 H ARE.

YOU must have a quick fire. If it be %all
hare, put three pints of milk and half a poulid of
fresh butter in the dripping-pan, which myst be
very cleanand nice ; if a large one, two quartsof
milk and half a pound of fresh butter. You
mush baste your hare well with this all the
time it is roasting ; and, when the hare has soak-

. ed up all the butter and milk, itwill bs enoughs

Put your gravy, and hot currant-jelly, ia boats,
C 2
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A middling turkey will take an hour; avery
large one, an hour and a quarter ; a small one
three quarters of an hour. You must paper the
breast till it is near done enough, then take the
paper off and froth it up.  Yourfire mustbe very

good.
4 G 0OOSE
Observe the same rules.
O LS.

Alarge fowl, three quarters of an hour; a
amiddling one, half an hour ; very small chickens
twenty minutes. Your fire must be quck and
slear when you lay them down.

RoA M E DR G K-S,
Observe the same rules.
WeirsL.pi DU € K S:

Twenty minuts ; if you love them well done,
twenty-five minutes.

TEAL WIGEON, &c.

Wigeon a quarter of aahour. Tealeleven or
twelve minutes.

WOODCOCKS.
T;emy-ﬁve minutes.
PATRIDGES and SNIPES.
Twenty minutes.
PIGEONSad LARKS.
“Twenty minutes.



and fallen on the bottom,
‘which comes out of them bojl
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Directions concerning Poultry.

IF your fire is not very quck and clear when
you lay your poultry down to roast, it will not
eat near so sweet, or look so beautiful to the eye,

To keep Meat hat.

THE best way to keep meat hot, if it be dene
before your company is ready, is to set the dish
over a pan of bailing water ; cover the dish with a
deep cover, so as to not touch the meat and throw
acloth over all. Thus you may keep your meas
hot a long time, and it is better than over roasting
and spoiling the meat. The steam of the water keeps
the meat hot,and does not draw the gravy out, or
draw it up; whereas, if you set a dish of meat
any time over achaffing dish of coals, it will
dry up all the gravy, and spoil the meat,

To dress Greens, Roots, £c.

ALWAYS be very careful that your greeas be
nicely pickedand washed. Youshould lay themin
a clean pan, for fear of sand or dust which is apt to
hang round woodsn vessels. Boil all your greens
in acopper or sauce-pan by themselves, with a
great quantity of water. Boil no meat with them,
for that discolours them. Use no iron pans, &c.

for they are not proper, but let them be copper,
brass or silver.

1o dress Spinach.

PICK it very clean, and wash it in five or six
waters ; putitin a sauce-pan that will just hold it,
throw a little salt over it, and cover the pan close.
Do not put any water in, but shake the pan often.
You must put your Sauce-pan on a clear quick
fire, As soon as you find the greens are shrunk
and that the liquor
sup, they are enough.
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Throw them into a clean sieve to drain, and
squeeze it well between two plates, and cutitin
any form you like, Lay itina plate, or small
dish, and never put any butter on it,but putitin a
cup.

To dress Cabbages, &c.

CABBAGE, and all sorts of young sprouts,
must be boiled in a great deal of water. When
all the stalks are tender, or fall to the bottom, they
are enough ; then take them off, before they
lose their colour. Always throw saltin your
water before you put your greens in. Young
sprouts you send to table just as they ave,but
cabbage is best chopped and put into a sauce-pan
with a good piece of butter, stirring it for about
five or six minutes, till the butter is all melted,
and then send it to table.

To dress Carrots.

LET them be scraped very clean, when they ar®
enough, rub them in a clean cloth, then slice them
intoa plate, and pour some melted butter over
them. If they are young spring carrots, half ar. hour
will boil them ; if large, an hour; but old Sand-
wich carrots will take two hours.

To dress Turnips.

THEY eat best boiled in the pot, and when
enough take them out and put them in a pan, and
mash them with butter, a little cream, and
alittle salt, and send them to table, Butyou
may do them thus: pare your turnips, and cut
them into dices, as bigasthe top of one’s finger,
put them into a clean sauce-pan, and just
cover themwith water. When enough. throw
them into a sieve to drain, and put them in
to a sauce-pan with a good piece of butter and a
little cream ; stirthemoverthe fire for five or siX
minutes, and send them to table.
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To dress Parsnips.

THEY should be boiled in a geeat deal of
water, and when you find they are soft (which you
will know by running a fork into them,) take them
up, and carefully scrape all the dirt off them, and
then witha knife scrape them all fine, throwing
away all the sticky parts, and sead themx up plain
in a dish with melted butter.

1o dress Broceol:,

STRIP allthe little branches off till you come
to the top one, then with a knife peel off all the
hard outside skin, which is on the stalks and lit-
tle branches, and throw them into water. Have
astew-pan of water with some water init:
when it boils putin the broccoli, and when the
stalks are tender it is enough, then send itto table
with a picce of toasted bread soaked in the water
the broceoli is boiled in under it, she same way
as asparagus, with butterin acup., The French
cat oil and vinegar with it,

T dress Potatoes.

YOU must boil them in as little water as yon
ean, without burning the sauce-pan. Cover the
sauce-pan close, and when the skin begins to
crack they are enough. Drain the water out, and
let them stand covered for a minute or two ; then
peel them, lay them in'your plate, and pour some
melted butter over them. The best way to do
them is, when they are peeled to lay them on a
gridirontiil they are of a fine brown, and send
themto table. Another way is to put them into
a sauce-pan withsome good beef dripping, cover
them close, and shake the sauce-pan olten for fear
of burning to the bottont. When they are ofa
fine brown, and crisp, take them up in a plate, then

put theminto another for fear of the fat, and put

buiter in a cup.




To dress Gaulifiowers.

TAKE your flowers, cutoff all the green parts
and then cut the flowers into four, and lay them
into water for an hour ¢ then havesome milk ard
waterboiling, put in the caulifiowers, and be sure
toskim the sauce-pan well.  When the stalks are
tender, take them carefully up, and put them inte
a cullender to drain : then put a spoonful of water
inte a clean stew-pan with a little dust of flour,
about a quarter of a pound of butter, and shake
it rcund till it is all finely melted, with a little
pepper and salt ; then take haifthe cauliflower and
cut it as you would for pickling, lay it into the
stew-pan, turn it, and shake the pan round. Ten
minutes will do it.  Lay the stewed in the middle
of your plate,and the boiled round it. Pour the
butter you did it in over it,and send it to table.
Anather wey.’

CUT the cauliflower stalks off, leave alittle
green on. and boil them in spring water and salt ;
about fifteen minutes will do them. Take them
out and drain them ; send them whole in a dish,
with some melited butter in a cup.

Todress I'rench Beans.

FIRST string them, and cut them in two, and
afterwards across ; but if you would do them
nice, cut the bean into four,and then across, whi-2
iseight pieces. Lay them into water and salt,
and when your pan boils put in some saltand the
beans, when they are tender they are enough;
they willbe scoun done. ‘T'ake care they do not
Jose their fine green. Lay them ina plate and
-have butter in a cup.

To dress Artichokes.

WRING offthe stalks, and put them into cold




o s ot My

SRR L
water, and wash them well, then put them in,
when the water boils, with the tops downwards, that
all the dust and sand may boil out. An hour and
half willdo them.

To dress Asparagus.

SCRAPE all the staiks very carefully till they
lock white, then cut all the stalks even alike,
throw thetn into water, and have ready a stew-pan
boiling. Put in some salt, and tie the asparagus
inlittle bundles. Let the water keep boiling, and
when they are alittle tender take them up.: 1f
vou boil them too much you lose both colour and
taste. Cut the round of a smallloaf, about half
an inch thick, toastit brown on both sides, dip it
in the asparagus liquor, and lay itin vour dish :
pour a little butter over the toast, then lay your
asparagus on the toast all round the dish, with the
white tops outward. Do not pour butter over the
asparagus, for that makes 'thcm greasy to the fin-
gers, but have your butter in a bason, and send it
1o table.

Directions concerning Garden Things.
MOST people spoil garden things by over-boi=
ling them. Allthings that are green should have
alittle crispness, for if they aré over-boiled, they
aeither have any sweetness or beauty,

10 dress Beans and Bacon.

WHEN you dress beans and bacon, boil the
bacon by itself, and the beans by themselves, for
the bacen will spoil the colour of the beans. Al-
ways throw some salt into the water, and some
parsley, nicely picked. When the beans are
enough (which youwill know by their being ten-
der,) throw them into a cellender to drain. T'ake
up the bacon and skin it ; throw some raspings of
hread over the top, and if vou have an iron, make
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itred hot and hold over it, to brown the top of the
bacon ; if you have not one, hcid itto the five to
brown ; put the bacon in the middle of the dish,
and the beans all round, close up to the bacon, and
send them to table, with parsiey and butter in a
bason.

To makeGravy for a Turkey or any sort of Fowls,

TAKE a pound of the lean part of the beef,
back it with a knife, flour it well, have ready a
stew-pan with a piece of fresh butter.  When the
butter is melted, put in the beef, frv it till itis
brown, and then pour in alittle boiling water ;
shake it round, and then fill up with a tea-kettle
of boiling water. Stirit altogether, and put in
two or thee blades of mace, four or five cloves,
some whole pepper, an onion, a bundle of sweet
herbs, alittle crust of bread baked brown, anda
little piece of carrot. Cover it close, and let it
stew till it is as good as you would have it. This
will make a pint of rich gravy.

To matke Veal, Dgton, or Beef Gravy.
P ) Y

T AKE a rasher or two of bacon or ham, lay it
2t the bottom of yopr stew-pan; put your meat,
cutin thin slices over it, and cut some onions,
turnips, carrots, and cellery, a little thyme, and
put over the meat, with a little all-spice ; puta
little water at the bottom, then set it on the fire
which must be a gentle one, and draw it tillitis
brown at the bottom (which you may know by the
pan’s hissing,) then pour boiling water over it, and
stew it gently for one hour and a half: if a small
quantity, less time willdo it. Season it with salt.

Brown colouring for Made-dishes.

T AKE four ounces of sugar, beat fine ; put into
an iron-frying-pan, or earthen pipKin ; set it over
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aclear fire and when the sugar is melted it will
be frosty ; put it higher from the fire till it is a fine
brown ; keep it stirring all the time, fill the pan
~up with red wine, take care it don’t boil over, add
a litde saltand lemon ; puta little cloves and mace,
ashallot or two, boil it gently for ten minutes ;

pour it ina bason tillit is cold then bottle it for
use.

To bake a Leg of Becf.

Do it just in the same manner as before.direce
ted in the making gravy for soups, &ec. and when
it is baked, strain it through a coarse sicve. Pick
out all the sinews and fat, put them into a sauce-
pan with a few spoonfuls of the gravy, a little red
wine,a little piece of butter rolled in flour, and
some mustard : shake your sauce -pan often ; and
when the sauce is hot and thick, dish it up, and
send itto table. Itisa pretty dish,

To bake an Ox’s Head,

Dot just in the same manner
beef is directed to be done in making the gravy
for soups, &c. and it does full as well for the same
uses. 1fit should be too strong for any thing you

want it for, it is only putting some hot water to it.
Cold water will spoil it. ‘

as the leg of

10 boil Pickled Pork.

Be sure you put it in when the water boils. If
amiddling piece, an hour will boilit; ifa very
large piece, an hour and a half, or two hours. £
you boil pickled pork too long, it will g0 to a jelly.

To Dress Fish.

Observe always in the frying of any sert of fish s
first, that you dry your fish very well ina clean
cloth, then do your fish in. this Jmanner ¢
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-beat up the volks of twe or three eggs, according
to your quantity of fish ; take a small pastry-brush,
and put the egg on, shake some crumbs of bread
and flour mixt over the fish, and then fry it. Let
the stew-pan you fry them in be very nice and:
clean, and put in as much beef dripping, or hog’s-
lard, as will almost cover your fish : and be sure
it boils before you put in your fish. Let itfry
quick, and let it be of a fine light brown,but nog
too dark a‘colour. Have your fish-slice ready,
and if there is occasion turn it : when it is enough,
take it up, and lay a coarse cloth on a dish, on which'
lay your fish, to drain all the grease from it. If .
you fry parsley, do it quick, and take great care
to whip it out of the pan as soon as it is crisp, or
it will lose its fine colour. Take great care that
your dripping be very nice and clean. You have
directions in another place how to make it &t for
use, and have it always in readiness.

Some love fish in batter ; then you must beat
an egg fine, and dip your fish in just as you are
going to put it in the pan ; oras good a batter as
any, is a little aleand and flour beat up, just as
you are ready forit,and dip the fish, to fry it.

Lobster Sauce,

Take a fine hen lobster, take out all the
spawn, and bruise it in a mortar very fine, with
a little butter ; then take all the meat out of the
claws and tail, and cut it in small square pieces;
put the spawn and meat ina stew-pan with a spoon-
ful of anchovy liquor, and one spoonful of cat-
chup, a blade of mace, a piece of a stick of horse-
radish, halfa lemon, a gill of gravy, alittle butter
rolled inflour, just enough to thicken it; put in
half a pound of butter nicely melted, boil it gently
up for six or seven minutes ; take out the i horse-
ragisk, mace, and lemon, and squeeze thé juice of
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the lemon into the sauce ; just simmer it up, and
then putit in your boats.

Shrimp Sauce.

Take half apint of shrimps, wash them very-
¢lean, put them in a stew-pan with a spoonful of
fish-lear, or anchovy-liquor, a pound of butter
melted thick, boil it up for five minutes, and
squeeze in half a lemon ; toss it up,ard then put,
it in your cups or boats,

To make Anclovy Sauce.

Take a pint of gravy, put in an anchovy, take
a quarter-of a pound of butter rolled in a litttle
flour, and stir all together till it boils.. You may
add a little - juice of a lemon, catchup, red wine,
and walnut liquor, just as you please.

Plain butter melted thick, with a spoonful of
walnut pickle, or catchup, is good sauce, or ancho-
vy. Inshort,you may put as many things as yog
{ancy into sauce,

1 dress a Brace of Carps

Take a piece of butter, and put into a stew-pan,
melt it, and put in a large spoonful of flour, keep
it stirring till it is smooth ; then put in a pint of
gravy, and a pint of red-port or claret,a little
horse-radish scraped, eight cloves, four blades of
mace, and a dozen corns of all-spice, tie them in a
little linen rag, abundle of sweet herbs, halfa
lemon, three anchovies, alittlc onion chopped very
fine ; scason with pepper, salt and Cayanne pep-
per, to your liking ; stew it for half an hour, then
strain it through a sieve into the pan you intend
o put your fish in. Let your carp be well cleaned
and scaled, then put the fish in with the sauce,
and stew them very gently {or half an hour ; then
turn them, and stew them fifteen minutes longer ;
put inalong with your fish some trufflcs and




morels scalded, scme pickled mushrooms, a . arti-
choke-bottom, and about a dozen large oysters,
squeeze the juice of halt a lemon in, stew it five
minutes ; then put your carp in your dish, and
pour all the sauce over. Garnish with fried sippets,
and the roe of the fish, done thus : beat the roe
up well with the yolks of two eggs, a little flourya
little lemon-peel chopped fine some pepper, salt,
and a little anchovy-liquor; have ready a pan of
beef_-drlppmg boiling, drop the roe in, to be about
as big as a crown piece, fry it of a light brown, and
put 1t round the dish, with some oysters fried in
batter, and some scraped horse-radish.

N. B. Stick your fried sippets in the fish.

You may fry the carp first, if you please, but
the z}bove is the most modern way.  Or, if you
are in a great hurry, while the sauce is making,
you may boil the fish with spring water, halfa
Pt of vinegar, alittle horse-radish, and bay-leaf;
put your fish in the dish, and pour the sauce over.

7 stew a Brace of Carp.

Scrape them very clean, then gut them, wash
them and the roes in a pint of good stale beer, to
preserve all the blood, and buil the carp, with a

Little salt in the water.

In the mean time strain the beer, and put it into
a sauce pan, with a pint of red-wine, two or three
blades of mace, some whole pepper, black and
white, an onion stuck with cloves, half a nutmeg
bruised, a bundle of sweet herbs, a piece of le-
mon-peel as big as a six-pence, an anchovy, and
alittle piece of horse-radish. Letthese boil toge-
ther softly for aquarter of an hour, covered close
then strain it, and add to it half the hard roe beat
to pieces, two or three spoonfuls of catchyp, 2
quarter of a pound of fresh butter, and a spoonful
of mushroom pickle ; let it, boil and keep stirring
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it till the sauce is thick and enough. ~ If it wants
any salt, you, must put some in: then take the
rest of the roe, and beat it up with the yolk ofan
egg, some nutmeg, and a little lemon-peel cut
small ; fry them in fresh butter in little cakes, and
some pieces of bread cut three-corner-ways, and.
fried brown. When the carp are enough take
them up, pour your sauce over them, lay the cakes
round the dish, with horse-radish scraped fine and
fried parsley. The rest lay on the carp, and stick
the bread about them, andlay round them,then
sliced lemon notched, and lay round the dish, and
two or three pietes on the carp. Send them to
table hot.

The boiling of carp at all times is the best way,
they eat fatter and finer.  The stewing of them is
no addition to the sauce, and only hardens the
fish, and spoils it. If you would have your sauce
white, put in good fish-broth instead of beer, and
white-wine in the room of red-wine. Make
your broth with any sort of fresh fish you have,
and season it as you do gravy.

To fry Carp.

First scale and gut them, wash them clean, lay
them in a cloth to dry, then flour them, and fry
them of a fine light brown. Fry some toast cut
three corner-ways, and the rozs ; whenyour fish
is done, lay them on a coarse cloth to drain. Let
your sauce be butter and anchovy, with the juice
of lemon. Lay your carp in the dish, the roes on
each side, and garnish with fried toast and lemon.

To bake Carp.

Scale, wash, and clean  a brace of carp very
wel.l ; takean earthen pan deep enough for them
to lie in, butter it a litile, and lay in your carp ;
scasonwith mace, cloves, natmegs, and black and
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white pepper, a bundle of sweet herbs, an onion, «
and anchovy ; pour ina bottle of white-wine, co-
ver it close, and let them bake an hour in a hot o-
ven, if large ; if small,a less time will do them,
‘When they are enough, carefully take them up,
and lay them inadish: setit over hot water to
keepit hot, and cover it close ; then put all the
liquor they were baked in into a sauce-pan, let it
boil a2 minute ortwo, then strain it, and add half
a pound of butter rolled in flour. Let it boil, keep
stirring it, squeeze in the juice of halfa lemon,
and put in what salt you want ; pour the sauce
over the fish, lay the roes round, and garnish with
lemon. Observe to skim all the fat off the liquor,

To fry Tench.

Slime your tenches, slit the skin along the
backs, and with the pointof your knife raise it up
from the bone, then cut the skin across at the head
and tail, strip it off, and take out the bone; then
take another tench, or a carp, and mince the flesh
small with mushrooms, cives,and parsley. Sea
son them with salt, pepper, beaten mace, nutmeg,
and a few savory herbs minced small. Mingle
all these well together, then pound them in a mor-
tar with crumbs of biread,as much as two eggs
.soaked in cream,the yolks of three or four eggs,
-and a piece of butter. When these have been
well pounded, stuff the tenches with this sauce;
take -clarified batter, put itinto a pan, set it over
the fire, and when it is hot flour your tenches, and
put them into the pan one by one, and fry them

" brown ; then take them up, and lay themina
coarse cloth before the fire to keep hot.  In the
mean time pour all the grease and fat out of the
pan, put ina quarter of a peund of butter, shake
some flour all over the pan, keep stirring with a
spoon till the butter is a little brown ; then pour 18
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half a pint of white wine, stir it together, pour in

half a pint of boiling water, an onion stuck with

cloves, a bundle of sweet herbs, and two blades of
mace. Cover them close, and let them stew as
softly as you can for a quarter of an hour ; then
strain off the liquor ; put it into the pan again, add
two spoonfuls of catchup, have ready an ounce of
truffles or morels boiled in half a pint of water
tender, pour in truffles, water and all, into the pan,

a few mushrooms, and either half a pint of oyse
ters clean washed in their own liquor, and the li-
quor and ali put into the pan, or some crawfish ;
but then you must put in the tails, and, after clean,
picking them, boil them in halfa pint of water,
then strain the liquor, and put into the sauce ; or
take some fish-melts, and toss upinyour sauce,
All this as you fancy.

When you find your sauce is very good, put
your tench into the pan, make them quite hot,
then lay them in your dish, and pour the sauce
over them. Garnish with lemon. Or you may,
for change, put in half a pint of stale beer instead
of water. Youmay dress tench just as you do
carp.

To boil a Cod’s Head.

Set a fish-kettle on the fire, with water enough
to boil it, a good handful of sait, a pint of vinegar,
abundle of sweet herbs, and a piece of horse-rad-
ish: letit boil a quarter of an hour, then putin
the head, and when you are sure it is enough,:
lift up the fish-plate withthe fish on it, set it across
the kettle to drain, then lay it in your dish, and
lay the liver on one side. Garnish with lemon
and horse-radish scraped ; meltsome butter, with
a little of the fish-liquor, an anchovy, oysters, or
shrimps, orjust what you fancy.




{ & ]
To stew Cod.

Cut your cod into slices an inch thick, lay them
in the bottom of a large stew-pan ; season them
with nutmeg, beaten pepper and salt, a bundle of
sweet herbs, and an onion, halfa pint of white-
wine, and a quarter of a pint of water ; cover it
close, and let it simmer softly for five or six
minutes, then squeeze in the juice of a lemon, put
ina few oysters and the liquor strained, a piece
of butter as big as an eggrolled in flour, and a
blade or two of mace ; cover it close, and letit
stew softly, shaking the pan often. When itis
enough, take out the sweet herbs and onion, and
dish it up ; pour the sauce over it, and garnish
with lemon.

To bake a Cod’s Head,

Butter the pan you intend to bake it in, make
your head very clean, lay it in the pan, put a bun-
dle of sweet herbs, an onion stuck with cloves,
three or fourblades of mace, half a large spoon-
ful of black and white pepper a nutmeg bruised,
a quart of water, a little piece of lemon-peel, and
a little piece of horse-radish. Flour your head,
grate a little nutmeg over it stick pieces of butter
all over it, and throw raspings all over that. Send
it to the oven tobake ; when it is enough, take it

cout of that dish, and lay it carefully into the dish

youintend to serve it up in. Set the dish over
boiling water, and coverit up to keepithot. In
the mean time be quick, pour all the liquor out of
the dish it was baked ininto a sauce-pan, set it on
the fire to boil three or four minutes, then strain
it, and put to it a gill of red wine,two spoonfuls
of catchup, a pint of shrimps, half a pint of oysters,
or mussels liquor and all, but first strainit; a
spoonful of mushroom pickle, a quarter ofa pqugd
of butter rolled.in flour, ; stir it all together till it
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is thick and boils ; then pour it into the dish, have
ready some toast cut three-corner-ways, and fried
crisp.  Stick pieces about the head and
mouth, and lay the restrcund the head. Garnish
with lemon notched, scraped horse-radish, and
parsley crisped in a plate before the fire. Lay one
slice of lemon on the head, and serve it up hot.

To broil Crimp, Cod, Salmon, Whiting or Haddock.

Flour it, and have aquick clear fire, set your
gridiron high, broil it of a fine brown, lay it in
your dish, and, for sauce have good melted
butter. Take alobster bruise the spawn in the
butter, cut the meat small, put all together into
the melted butter, make it hot, and pour it into
your dish, or into basons. Garnish with horse-
radish and lemon.

Oyster Sauce is made thus.

Take half a pint of oysters, and simmer them
till they are plump, strain the ligquor from them
through a sieve, wash the oysters very clean, and
beard them ; put them in a stew-pan, and pour
the liquor over them, but mind you do not pour
the sediment with the liquor ; then add a blade
of mace, a quarter of a lemon, a spoonful of an-
chovy liquor, and a little bit of horse-radish, a
litde butterrolled in flour, half a pound of butter
nicely melted, boil it up gently for ten minutes ;
then take out the horse-radish, the mace, and
lemon, squecze the juice of the lemon into the

sauce, toss it up a lhittle, then put it into your boats
or basons.

To dress little Fish.
As toall sorts of little fish, such as smelts,

roach, &c. they should be fried dry and of a fine

bI:O\Vn and nothing but plain butter. Garnish
with lemon.
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And to boil sa'mon the same, onlv garnish with
lemon and herse-radish.

And with all boiled fish, you  should puta
good deal of salt and horse-radish in the water,
except mackerel, with which put salt and mint,
parsley and fennel, which you must chop to put
into the butter;and some love scalded gooseberries
with them. And be sure to boil your fish wcll ;
but take great care they do not break.

To broil Muackerel.

Clean them, split them down the back, season
them with pepper and sait, some mint, parsley,
and fenrel, chopped very fine, and’ flour them,
broil them ofa fine light brown, put themona
dish and strainer.  Garnish with parsley ; let
your sauce be fennel and butter in a boat.

To boila Turbot.

Lay it in a good deal of salt and water an hour
ortwo, and if itis not quite sweet, shift your
water five or six times ; first puta good deal of
salt in the mouth and belly.

In the mean time set on your fish-kettle with
clean spring water and salt, alittle vinegar, and a
piece of horse-radish. When the water boils,
lay the turbot on a fish plate, put it into the kettle,
let it be well boiled, but take great care it is not
too much done; when enough, take off the
fish-kettle, set it before the fire, then carefully
lift up the fish plate, and set it across the kettle
to drain: in the mean time melt a good deal of
fresh butter, and bLruise in cither the spawn of
one or two lobsters, and the.meat cut small, with
a spoonful of anchovy-liquor ; then give it a boil,
and pourit into basons.  This is the best sauce;
but you may make what you please. Lay the
fish in the dish.  Garnish with scraped horse-ra.
dish and lemon
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To bake a Turbot.

‘Take a dish the size of your turbot, rub butter
all over it thick, throw a little salt, a little beaten
pepper, and half alarge nutmeg, some parsley
minced fine, and throw all over, pour in a pint of
white-wine ; cut off the head and tail, lay the tur-
botin the dish, pour another pint of white-wine
all over, grate the other half of the nutmeg over
it,and a little pepper, some salt and chopped par-
sley. Lay apiece of butter here and there all
over, and throw a little flour all over,and then
a good many crumbs of bread. Bake it, and
be sure thatit is of a fine brown ; then lay it in
vour dish, stir the sauce in your dish all together,
pour it into a sauce-pan, shake in a little flour,
let it boil, then stirin a piece of butter and two
spoonfuls of catchup, let it boil, and pour it into
basons.  Garnish yourdish with lemon ; and
you may add what you fancy to the sauce, as
shrimps, anchovies, mushrooms, &c. If a small
turbout, half the wine will do. It eats finely thus.
Lay it ina dish, skim off all the fat, and pour the
restoverit. Letit stand till cold, and it is good
with vinegar, and a fine dish to set out a cold

table.
To broil Salmon.

Cut fresh salmon into thick pieces, flour them
and broil them, lay them in your dish, and have
plain melted butter ina cup.

Biked Samon.

Take alittle piece cut into slices about an inch
thich, butter the dish that you would serve it to
table on,lay the slicesin the dish, take off the
skin, make a force-meat thus: take the flesh
of an eel, the flesh of a salmon an equal quantity,
heat in a martar, season it with beaten pepper, sal,

t




nutmeg, two or three cloves,some parsley, a few
mushrooms, a piece of butter, and ten or a dozen
coriander-seeds, beat fine. Beat all together;
boil the crumbs of a penny-roll inmilk, beat up
four eggs, stir ittogether till is thick, let it cool,
and mix it well together with the rest ; then mix
all together with four raw eggs ; on every slice lay
this force-meat all over, pour a very little melted
butter over them, and a few crumbs of bread, lay
a crust round the edge of the dish, and stick oys-
ters round upon it. Bakeitin an oven, and when
it is of a very fine brown serve it up ; pour alit-
tle plain butter (with alittle red-wine in it) into the
dish,and the juice of alemon ; or you may bake
itin any dish, and when it is enough lay the slices
into another dish. Pour the butter and wine in«
to the dish it was baked in, give it aboil, and
pour it into the dish. Garnish with lemon. This
1s a fine dish, Squeeze the juice of a lemon in,

To broil Mackerel whole.

Cut off their heads, gut them, wash them clean
pull out the roe at the neck-end, boilit in a little
water then bruse it with a spoon, beat up the
yolk of an egg, with a little nutmeg, a little lemon-
peel cut fine, a little thyme, some parsley boiled
and chopped fine, a little pepper and salt, afew
crumbs of bread : mix all well together, and fill
the mackerel ; flour it well, and broil it nicely.
Let your sance be plain butter, with a little cat-
chup or walnut pickle.

To broil Herrings

Scale them, gut them, cut off their heads, wash
them clean, dry them in a cloth, flour thera and
broil them ; take the heads and mash them, broil |
them in small-beer or ale, with a little whole pep-
per and an onion. Letitboil a quarter of an hour,
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then strain it; thicken it with butter and flour,
and a good dealof mustard. Lay the fish in'the
dish, and pour the sauce intoa bason, or plain
melted butter and mustard,
To fry Herrings. -

Clean them as above, fry them in butter ; have
ready a good many onions peeled and cut thin ;
fry them of a light brown with the herrings ; lay
the herrings in your dish, and the onions round,

butter and mustard in a cup.  You must do them

with a quick fire.
. To stew Eels with broth.

Clean your ecls, put them into a sauce-pan with
a blade or two of mace and a crust of bread. Put
Just water enough to cover them close, and let
them stew very softly ; when they are enoughy,
dish them up with the broth, and have a little plain
melted butter and parsley in a cup toeat with
thern. The broth willbe very good, and it is fie
for weakly and consumptive constitutions.

Todress a Pike.

Gut 1it, clean it,and make it very clean, then
torn it round with the tail in the mouth, lay it in
2 little dish, cut st xh'{ee-ccmenways, fill the
middle with them, flour it,and stick pieces of
butter all ove n throw a little more flour, and
send it to the oven to bake : or it will do better in
2 tin ovenbefore the fire, as you can then baste it
as you will.  Whea izis done lay it in your dish,
and ‘have ready melted butter, with'an anchovy
flissolved in it, and a few oysfers or :hrimps ; and
if there is any liquorinthe dish it was baked in,
«dd it tothe suuce, and put in just what you fancy,
Pour your sauce into the dish, Garnish it with
toast about the fish, and lemon about the dish.
You should have a pudding in thebelly, made

E :

o g
(2]
D




[ ® 1]
#hus : take grated bread, two hard eggs chopped
fine, half a nutmeg grated, alittle lemon-peel cut
fine, and either the roe orliver, or both, if any,
chopped fine ; and if you have none, get either a
piece of the liver of a cod, or the roe of any fish,
mix them all together with a raw egg and a good
piece of butter ; rall it up, and put it into the fish’s
belly before you bakeit. A haddock done this
way eats very well.

To broil Haddocks, when they arein high Season.

Scale them, gut and wash them clean ; do nog
rip open their bellies, but take the guts oui with
the gills ; dry them in aclean cloth very well ; if
there be any roe-cr liver, take it out, but put it in
again ; flour them well, and have a clear good fire.
Let your gridiron be hotand clean, lay them on,
turn them quick two orthree times for fe ar of
sticking ; then let one side be enough,and turn
the other side. When that is done,lay them in
a dish, and have p'ain buttet in a cup, or anchovy
and butter.

They eat finely salied a day ox twobefore you
dress them, and hungup todry, or boiled with egge
sauce. Newcastle is a famous place for salted
haddocks. They come in barrels, and keep a
great while,

T broil Cods-Sounds.

You may first lay them in hot water a few min-
utes ; take them out, and rub them well with salt,
totake off the r¥in and black dirt,then they wilk
loak white, then put them in water, and give them
= Hoil. ake them out, and flour them well,
pepper ~rd snlt them, and broil them. When they
are encugh, lay them in your dish, and pour mele
ted butter and mustard into the dish. Broilthem

Wholcc
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To dress Salmon  au Court-Bouillon.

Afterhaving washed and made your salmon
very clean, score the side pretty deep, that it may
take the seasoning : takz aquarter of an ounce
of mace, a quarter of an ounce of cloves,anutmeg,
dry them and beat them fine, aquarter of an ounce
ofblack pepper beat fine, and an ounce of salt.
Lay the salmon ina napkin, season it well with
this spice, cut some®emon peel fine, and parsly,
throw all over, and in the notches put about g
pound of fresh butter rolled in flour, roll it up
tight in the napkin, and bind it about with pack-
thread. Putitina fish-ketde, just big enough
to hokd it, pour in a quart of white-wine, aquarg
of vinegar, and as much water as will ust boil it,

Set it over a quick fire, cover it close ; when it
is enough, which you must judge by the bigness
of your salmon, set it over a stove to stew till you
are ready. Thenhave a clean napkin folded in-
the dishitis to lay itin, outof the napkin it was
boiled in on the other napkin. Garnish the dish
with agood deal of parsley erisped before the fire,

For sauce have nothing but plain butter in a
cup, or horse-radish and vinegar. Serve it up
for a first course.

To dress Flat Fish.

In dressing all sorts of flat-fish, take great care
in the boiling of them, be sure to have them e-
nough, but do not let them be broke ; mind to put
a good deal of salt in, and horse-radish in the wa-
ter ; let your fish be well drained, and mind to
cut the fins off. . When you fry them, let them be
well drained in a cloth, and floured, and fry them
ofa fine light brown, either in oil orbutter, If
there be any water in your dish with the boiled
fish, take it out with a spunge. As tovour fried
fsh, a coarse clothis the best thing to ¢rainiton,
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To dress Salt Fish.

Oldling, which is the best sort of sait-fish,lay
in water twelve heurs, then lay it twelve hours on
aboard; and then twelve more in water. When
you beil it, put it into the water cold ; if it is good,
it will take about fifteen minutes boiling softly,
Boil parsnips very tender, scrape them, and put
them into a sauce-pan, put to them some milk, stir
them till thick, then stir in a'good piece of butter,
and a little salt ; when they are enough, lay them
in aplate, the fish by itself dry, and butter, and
hard eggs chopped in abason.

As to water-cod, that need only be boiled and
well skimmed.

Scotch haddocks you must lay in water all
night. You may boil or broil them. If you broil,
you must split them in two. :

You imay garnish your aisnes With hard oggs
and parsnips.

To fry Lampreys.

Bleed them and save the blood, then -wash
them in hot water to take off the slime, and cut
them to pieces. Fry them ina little fresh butter
not quite enough, pour out the fat, putina little
white-wine, give the pan ashake round, season
it with whole pepper, natmeg, salt, sweet herbs
and abay-leaf, put in a few capers, a good piece
of butter rolled up in flour, and the blood, give
the panashake round often, and cover them close,
When you think they are encugh take them out,
strain the sauce, then give them a boil quick,
squeeze in a little lemon, and pour over the fish.
Garnish with lemon, and dress them just what
way you fancy.

To fry Eels.
Make them very clean, cut them into pieces
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season them with pepper and salt, flour them,
and fry them inbutter, Let your sauce be plain
butter melted, with the juice of lemon. Be suye
they be well drained from the fat before you fay
them in the dish.

To broil Eels:

Take a large eel, skin it and make it cleam
Open the belly, cutitin four pieces; take the
tail end, strip off the flesh, beatitina mortar sea-
sbn itwith a little beaten mace, a little grated nut-
meg, pepper, and salt, a little parsley and thyme,
a little lemon-pecl, an equal quantity of crumbs of
bread, roll it in a little piece of butter ; then mix
it again with the yolk of an egg, 10ll it up again,
and fill the three pieces of belly with it. Cut
the skin of the eel, wrap the pieces in, and sewup
the skin. Broil them well, have butter and an an-
chovy for sauce, with the juice of le men.

To roast a Picce of fresh Sturgeom

Get a piece of fresh sturgeonof about eight ox
ten pounds, let itlay in water and salt six or eight
hours, with its scales on ; then fasten it om the
spit,and baste it well withbutter for a quarter of an
hour, then withalittle, flour grate anutmeg all over
it, a little mace and pepper beaten fine, and salt
thrown over it, and a few sweet herbs dried and
powdered fine, and then crumbs of bread ; then
keep ; basting alittle, and drudging with crumbs
of bread, and with what falis from it till it is
enough. Inthe mean time prepare this sauce :
take a piat of water, an anchovy, a litie piece &t
lemon-peel, an onion, a bundle of sweet herbs,
mace, cloves, whole pepper, black and white, a
little piece of horse-radish; cover it close, let it
boil a quarter of an hour, then strain it, put it into
the sauce-pan again, pour in a pint of white-wing,
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abousa dozen oystersand the liquor, two spoon-

fuls of catchup, two of walnut-pickle, the inside
of a crab bruised fine, or lobster, shrimps or
prawns, a good piece of butter rolled in flour, a
spoonful of mushroom-pickle, or juice of lemon,
Boil it all together ; when your fish is enough, lay
it in your dish, pour the sauce over it.  Garnish
with fried toasts andlemons.

T boil Sturgeons

Clean your sturgeon, and prepare as much li.
quoras will justboil it. To two quarts of water,
a pint of vinegar, a stick of horse-radish, two or
three bits of lemon-peel, some whole pepper, and
abay-leaf, add a small handful of salt. Boil your
fich in this,and serve it with the following sauce ;
melt a pound of butter, dissolve an anchovy in i,
putin ablade or two of mace, bruise the body of
a crab in the butter, a few shrimps or craw fish,a
little catchup, a little lemon-juice ; give it a boil,
drain your fish well, and lay it in your dish. Gar.
nish with fried oysters, sliced lemon, and scraped
horse-radish ; pour your sauce inte boats or ba
sons. So youmay fry it, ragoo it, cr bake it.

T'a crimp God the Dutch Way.

Take a gallon of pump-water and ‘a pound of
salt, mix them well together: take your cod whilst
alive, and cut it in slices of ene inch anda half
thick, throw it into the salt and water for haifan
hour ; then take it out, and dry it well with a clean
eloth, flour it and breilit ; or have 2 stew-pan
with some pump water and salt boiling, pu}in
your fish, and boil it quick for five minutes ; send

oyster-sauce, anchovy-sauce, shrimhp-sauce, of
what sauce you please. ‘Garnish with horse-vadr
ish and green parsley.
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To crimp Scate.

Cut it intolong slips cross-ways, about an inch
Broad, and put it into spring-water and salt, as
above ; then have spring-water and salt boiling,
put it in, and boil it ﬁftgen minutes. Shrimp-
sauce, or what sauce you like.

T0 boil Soals.

Take three quarts of spring-water, and a hand-
ful of salt, letit boil ; then put inyeur soals, boik
them gently for ten minutes ; then dish them up.
in a clean napkin, with anchovy-sauce, or shrimp-
gauce, in boats. '

1o roast Lobsters..

Boilyour lobsters, thenlay them before ‘the
fire, and baste them with butter till they have a
fine froth. Dish them up with plain meited but-
terin a cup. Thisis as good a way to the full as
roasting the m, and not half the trouble,

To make a fine Dish of Lobsters.

Take three lobsters, boil the largest as above,
and froth it before the fire. Take the 6ther two
beiled, and butterthem as in the foregoing receipt.
Fake the two body shells, heat them hot, and §1L
them with the buttered meat. - Lay the large loba
ster in the middle, and the two shells on each
side ; and the two great claws of the middle lobster
at each end ; .and the four pieces of chines of the
two lobsters broiled, and laid on each end. This,,
i nicely done makes a pretey dish,

To dress a Crab.

Having taken out the meat, and cleansed it
from the skin, put it into a stew-pan, with .half a
pint of white-wine, a little nutmeg, pepper, and
salt,overa slow fire.  Throw ina few crumbs of
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bread, beat up ane yolk of an egg with one spoon-

ful of vinegar, throw it in, then shake the sauce
pan round a minute, and serve it up on a plate,

To stew Prawns, Shrimps, or Craw-Fish.
Pick out the tail,lay them by, about two quarts ;

take the bodies, give them a bruise, and put them
into a pint of white-wine, with a blade of mace ;

et them stew.a quarter of an hour, stir them toge-

ther, and strain them ; then wash out the sauce-
pan, put to it the strained liquor and tails : grate
asmall nutmeg in, add a little salt, and a quarter
of a pound of butter rolled in flour : shake it all to-
gether ; cut a pretty thin toast round a quarteras
loaf toast it brown on both sides, cut into six pie-
ges, lay it close together in the bottom of your dish,
and pour your fish and sauce over it. Send it to
table hot. Ifitbe craw-fish or prawns, garnish
your dish with some of the biggest claws laid
thick round. Water will do inthe room’of wine,
only add a spoonful of vinegar.

Ta make Scollops of Oysters.

Put your oysters intoscollop-shelis for that pur-
pose, set them on your gridiron over a good clear
fire, let them stew tilkyou think your oysters are
enough, then have ready some crumbs ofbread
tubbed in a clean napkin, fill your shells, and set
them before agood fire, and baste them well with
butter. Let them be of a fine brown, keeping
them turning, to be brown all overalike : buta
tin oven does them best before the fire, They
eat much the best done this way, though most
people stew the oysters first in asauce-pan, witha
blade ot mace, thickened witha piece of butter,
and fill the shells, and then cover them with
crumbs, and brown them with a hot iron: but the
bread has not the fine taste of the formers
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To stew Mussels.

Wash them very clean from the sand in two or
three waters, put them into a stew=pan, cover them
close, and let them stew till ail the shells ace open-
ed; then take them out one by one, pick them
out of the shells, and look under the tongue to see
if there be a crab; if there is, you must throw ae
way the mussel ; some will only pick out the crab
and eat the mussels When you have picked them,
all clean, put them into a sauce-pan : to a quart of
mussles put halfa pint of the liquor strained
through a sive, putin ablade or two of mace, a
piece of butter as bigias a large walnut rolled in
flour ; let them stew : toast some bread brown,
and lay them round the dish, cut three-corner-

ways ; pour in the mussels, and send them to ta-
ble hot.

To stew scollops.

Bail them very well in salt and water, take them
out and stew them in a little:of the liquor, a little
white-wine, a little vinegar, two or three blades
of mace, two or three cloves, a piece of butter
rcled inflour, and the juice'of a Seville orange.
Stew them well, and dish them up.

MADE DISHES.

To dress Scoteh Collops.

Take a picce of filletof veal, cut it in thin pies
ces, about as big as a crown piece, but very thin ;°
.Shu.‘.{(-,' alittle flour over it, then put a little butter
in a frying-pan, and melt it; put in your collops,
and fry them quick ll they are brown, then lay
them in a dish . have ready a good ragoo made
thus : take alittle butter in your stew-pan, and
pxch it, then add a large spoonful of flour ; stir
it about till it is smooth, then put ina pint of good




brown gravy ; season it with pepper and salt,
pour in a small glass of white-wine, some veal
swect-breads, force meat balls, treflles and mo-
rels, ox pa ates,and mushrocms ; stew them gents
ly for half an hour, add the juice of half a lemon
toit, put it over the collops, and garnish with
rashers of bacon. Some like Scotch collops made
thus : put the collops into the ragoo, andstew
them for five minutes.
Todress White Scotch Collops

.. Cut the veal the same asfor Scotch collopsy
throw them into a stew-pan ; put some boiling
Water over them, and stir them about, then strain
them off; take a pint of good veal broth, and
thicken it; add a bundle of sweet herbs, with
some mace; put sweet-bread, force-meat balls,
and fresh mushrooms ; ifno fresh to be had, use
pickled ones washed in warm water ; stew them
about fifteen minutes ; add the yolk of ane egg
and half, and a pint of cream : beag them well to.
gether with some nutmeg grated, and keep stir.
ring till it boils up; add the juice of a quarter of
alemon, then put it in yourdish. Garnish with
lemoen,

Todress a Fillet of Veal with Collgps.

For an alteration, take a small fillet of veal, cut
what collops you want, then take the udder and
fill it with force-meat, roll itround, tie It witha
packthread across, and roast it ; lay your collops
in the dish, and lay your udder in the middle,
Garnish you dishes with lemon,

To make Force-meat Balls,

“Now you are to observe, that force-meat balls
are agreat addition to all made dishes; made
thus: take halfa pound of veal, and half a pound
ofsuet, cut fine, and beat in a marble mortar 0§
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swoodef bowl ; havea few sweet herbs shred fine,
a little mace dried and beat fine a small nutmeg
grated, or half a large one, a little lemon-peel cus
very fine, a little pepper and salt, and ihe yolks
of two eggs ; mix all these well together, then
roll them in little round balls, and some in little
long balls ; roll them in flour,and fry them brown.
Ifthey are for any thing of white sauce, put a
little water in a sauce-pan, and when the water
boilsput them in,and let them boil for a few
minutes, but never fry them for white sauce.

Trujfles and Morels good in Sauces and Soups.

Take half an ounce of truflles and morels, leg
them be well washed in warm water to get the
sand and dirt out, then simmer them in two or
three spoonfulsof water for a few minutes, and put
them with the liquor into the sauce, They thickem
*oth sayce and soup, and give it a fine flavour.

To stew Ox Palates.

tew them very tender ; which must be done
by putting them into cold water, and let them stew
very softly over aslow fire till they are tender,
then take off the two skins, cut them in pieces,
and put them either into your made-dish or soup;
and cock’s-combs and artichoke-bottoms, cut
small, and put into the made dish. Garnish your
dishes with lemon, sweet-breads stewed, or white
dishes, and fried tor brown ones, and cut in little
pieces,

To ragoo a Leg of Mutton.

Take all the skin and fat off, cut it very thin
the right way of the grain, butter your stew-pan,
and shake some flour into it : slice half a lemon
and half an onion, cut them very small, with &
little bundle of sweet herbs, and a blade of mace.
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Put all together with your meat into the pan, stir
it a minute or two, and then putin six s f
of gravy, and have ready an anchoy
small ; miz it with some butter 3
it all together for six minutes,

up.

r. sty
then dish it

Fat 4
wn Lricasey.

To make a Bi
bbits or chickens and

You must take your r:
skin them, then cut them into small pieces, and
rub them over with yolks of ey Have ready
some grated bread, a litile beaten mace, and a

»

littde grated nutmeg mixed together, and then
roll them init: put alittle butter into a stew-pan,
and when it is melted put in your meat. Fry
it of a fine brown, take care theéy do not stick to
the bottom of the pan, then pour the butter from
them,2pd pour in halfa pint of brown gravy,a
glass of white-wine, a few mushrooms, or two
spoonfuls of the pickle, a little salt, (if wanted),
and a piece of butterrolled in flour. When itis
of a fine thickness dish it up, and send it to table.
To make a WhiteFricasey.

‘Take two chickens, and cut them in small
picces, put them in warm water to draw out the
blood, then put them into some good veal broth,
if no veal broth, a little boiling water, and stew
them gently with a bundle of sweet herbs, and a
blade of mace, till they are tender ; then take out
the sweet herbs, add a little flour and butter boil-
ed togeter, to thicken it d little, then add half 2
pint of cream, and the yolk ofan egg beat very
fine ; some pickled mushrooms: the best way
is to put some fresh mushrocms inat first ; if no
fresh, then pickled : keep stirring it 6ill it boils
up, then add the juice of half alemon, stir it well
to keep it from curdling, then putit in  yoyrdish,
Garnish with lemon. ;
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To fricasey Rabbits, Lamb, Veal, or Tripe.
Observe the directions given in the preceeding
article.
To ragoo Hogs Feet and Ears.

Take vour ears out of the pickle they are sous”
ed in, or beil them till they are tender, then cut

~them into, little long thin bits, about two inches

long. and about a quarter of an inch thick ; put

them into yourstew-pan with halfa pint of good

gravy,a gliss of white wine, a good deal of mus-
tard, a good piece of butter rolied in flour, and a
little pepper and salt : stir ail together till itis of
a fine thickness, and then dish itup: The hogs
feet must not be stewed but boiled tender, then
slit them in two, and put the yelk of an egg over
and crumbs of bread, and boil or fry them; put
the ragoo of ears in the middle, and the feet round
it.

Note, they make a very pretty dish fried with
:butter and mustard, and a little good gravy, ifyou
like ite.  Then ounly cutthe feet and ears in two.
You may add half an onion, cut smail,

To fry Tripe.

Cut your tripe inlong pieces of 2bout three ine
ches wide, and all the breadth of the doable ; pug
it in. some small beer batter, or yolks of eggs 3
have a large pan of goed fat, and fry it brown,
Shen take it out, and put it to drain: dish it up
aith plain butter in a cup.

To stew Tripe,

Cut it just as youdo for fiying, and set on some
fyater 1n a sauce-pan, with two or three oniong
.cut in slices,and some sult.”, When it boils, put
in your tripe. Ten minucts will boil it Send ig
kg table with the liquor in the dish aud the onions,

23
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Have butter and mustard in a cup, and dish it up.
You may put in as many onions as you like,to
mix with your sauce, or leave them out, just a
you please.

4 Fricasey of Pigeons.

Take eight pigeons, new killed, cut them in
small pieces, and putthemin a stew-pan with a
pint of claret and a pint of water. Season your
pigeons with salt and pepper, a blade or two of
mace, an onion, a bundle of sweet herbs, a good
piece of butter just rolled in a very little flour;
cover it close, and let them stew till there is just
enough forsauce, and then take out the onien and
sweet herbs, beatup the yolks of three eggs, grate
half a nutmeg in, and with your spoon push the
meat all to one side of the pan and the gravyto
the other side, and stir in the eggs; keep them
stirring for fear of turning to curds, and when the
sauce is fine and thick shake all together, and then
put the meat into the dish, pour the sauce over it,
and have ready some slices of bacon toasted, and
fricd oysters ; throw the oysters all over, and lay
the bacon round. - Garnish with lemon.

AT, ricasey of Lamb Stones and Sweetbreads.

Have ready some lamb-stones blanched, par-
toiled and sliced, and flour two or three sweet:
breads ; if very thick, cutthemin two ; they yolks
of six hard eggs whole ; a few pistachio-nut ker-
nels,and a few large oyste:s: fry these all of3
fine-brown, then pour out all the butter, and add
a pint of drawn-gravy, the lamb-stnoes, some
asparagus tops apout an inch long, some grated
nutmeg, a little pepper and salt, two shalots
shred small, and a glass of white wine, Stew all
these together forten minutes, then add the yolks
hree eggs beat very fine, witha little white
1¢, acd g little beaten mace; stir all together
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tiflitisa fine thickness;and then dishitup. Gars
nish with lemon.

To hash a Calf’s Head.

Boil the head almost enough, then take the best
hatf, and with a sharp knife take it nicely from
the bone, with the two eyes. Lay itinaliule
deep dish before a good “fire, and take great care
no ashes fall into it, and then hack it with a knife
cross and cross: grate some nutmeg all over, the
yolks ot two eggs, a very little pepper and salt,a
ew sweet herbs, some crumbs of bread, and a
little lemon-peel, chopped very fine, baste it with
alitile butter, then baste it again ; keep the dish
turning that it may be all brown alike : cut the
other half and tongue into little thin bits, and set
ona pint ofdrawn-gravy in a sauce-pan, a little
bundle of swecet herbs, an onion; a little pepper
and salt, a glass of white wine, and two shalots ;
boil all these together a few minutes, then strain
it through a sieve, and put it into a clean stew-
pan with the hash. Flour the meat before you
put it in, and put in & few mushrooms, a spoonful
of the pickle, two spoonfuis of catchup, and a
¢w truffles and morels: stir all these together
for afew minutes, then beat up half the brains, and
stir into the stew-pan, and a little piece of butter
rolled in flour. Take the other half of the brains,
and beat them upwith a little lemon-peel cut fine,
alittle nutmeg grated, a little beaten mace, a lit-
tle thyme shred small, a little parsley, the yolk of
anegg, and have some good drippirg koiling in a
stew-pan : then fry the brains in little cakes,
about as bigas a crown-piece, Fry about twenty
oysters, dripped in the yolk of an egg, toast some

slices of bacon, fry a few force-meat balls, and

have ready a hot dish ; if pewter, over a few clear
coals ; if china,overa pan of hot water. Pour in
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your hash, then lay in your toasted head, throw,
the force-meat balls over the hash, and garnish
the dish with fried oysters the fried bra.ns, and
lemon; throw the rest over the hash, lay the
bacon round the dish, and send it to table.

Ty bake a Calf or Sheep’s Head.

Take the head. pick it and wash it very clean}
take an earthen dish large enough to lay the head
im, rub alittle piece of buiter all over the dish,
thenlay some long iron skewers acress the top
ofthe dish, and put the head on them ; skewer up
the meat in the middle that it do not lie on the
dish, then grate some nutmeg all overit, afew
sweet herbs shred small, some crunibs of bread, a'
little lemon-pzel cut fine, and then flour it all overs
stick pieces of butter in the eyes ‘and all over
the head, and flour it again. Let it be weli baked,
and of afine brown ; you may throw a little peps
per and salt over it, and put intothe dish a piece
of beef cut small; a bundle of swéet herbs, 4n
onion, some whole pepper, a blade of mace, two
cloves, a pint of watery and boil the brains with
some sage. Whenthe head is enough, lay it i
a dish, and setitto the fire to keep warm, then
stiv all together inthe dish, and beil it in a saucev
pan ; strain it off, put it into the sauce-pan again,
add a piece of batter rolled in flour, and the sagé
in the brains chopped fine, a spoonful of catchup;
and two spoonfuls of red-wine ; boil them toge-
ther, take the brains, beat them well, and mig
them with the sauce; pourit into the dish, and
send it to table. You mustbake the tongue with
the head, and do not cut it out. It will lie thé
handsomer in the dish.

¥ T dress a Lamb’s Heed.
Boil th ¢ head and pluck tender, but do not Jet
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the liverbe too much done. Take the head up,
hack it cross aud cross with a knife, grate some
nutmeg over it, and lay itin adish before a good
fire ; then grate somé crumbs of bread, some
“ sweet herbs rubbed, alittle lemon-peel chopped
fine, a very little pepper and salt, and baste
with a little butter ; then throw a little flour
over it, and just as itis done do the same, baste
itand drudge it. Take half the liver, the lights,
the heart and tongue, chop them very small,
with six or eight spoonfuls of gravy or water ;
first shake some flour over the meat, and stir it
together, then putin the gravy or water, a good
piece of butter rolled inalittle flour, a little pepper
andsalt, and what runs from the head in the dish;
simmer all together afew minutes, and add half
a spoonful of vinegar, pour it into your dish,
lay the head in the middle of the mince-meat, have
ready the other half of the liver cut thin, with some
slices of bacon broiled, andlay round the head.
Garnish the dish with lemon and send it to table.

To ragoo a Neck of Veal.

Cutaneck of veal into steaks, flatten them with
arolling-pin, season them with salt, pepper, cloves,
and mace, lard them with bacon, lemon-peel and
thyme, dip them in the yolks of eggs, make a
sheet of strong cap-paper up at the four cornersy
in the formofa dripping-pan ; pin up the corners,
butter the paper and also the gridiron, and set it
over a fire of charcoal ; put in your meat, let it
do leisurely, keep it basting and turning to keep
in the gravy ; and when it is enough, have ready
half a pint of strong gravy, season it high, put in
mushrooms and pickles, force-meat bails dipped
in the yolks of eggs, oysters stewed and fricd, to
lay rousd and at the top of your dish, and then
serve itup, [f for ?Fbrmm ragoo, put in red«

2
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wine ; if for a white one, put in white-wine, witk
the yolks of eggs beat up with two ¢r thrée spoon-
fuls of cream.

To force a Leg of Lamb,

With a sharp knife carefully take outall thé
meat, and leave the ¢kin whole and the fat ofi it
make the lean you cut out into force-meat, .thusv:
to two pounds of meat, add three pounds of htef-
suct cut fine, and beat in a marble mortar till itis
very fine, and take away all the skin of L‘xwe'}\xczli
and suet, then mixit with four spoonfuls ot gra.
ted bread, eight or ten cloves, five or six large
blades of mace dried and beat fine, half a largé
nutineg grated, a little pepper and salt, a little le-
mon-peel cut fine, a very Jittle thyme, some pare
sley, and four eggs ; mix all together, put it nto
the skin again just as it was, in the same shup‘fa
sew it up, roast it, baste it with butter, cut the 191{1
mto steaks and fry it nicely, lay the leg in the dish
and the loin round it ; pour a pint of gOO(l gravy
into the dish, and send it to table.

10 boil a Leg of Lamb.

: Let the leg be boiled very ‘.'.'h'ltC: An h_ouf
willdoit. Cutthe loin into steaks, dip thf:m na

ew crumbs of bread and egg, {ry them nice and
brown, boil a good deal of spinach, and lay in the
dish ; put the leg in the middle, lay tl}e loin
Yound it ; cut an ‘orange in four and garnish the
dish, and have butter ina cup. Some love the
pinach boiled, then drained, putinto a sauce-pan
with agood picce of butter, and stewed.

To forcea large Fowl.

Cut the skin down the buck, and carefully slip
it up s0 as to take out all the meat, mix it with
one pound of beef-suet, cut it small} and beat them
sogether in ¥ marble mortar : take a pint of large
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ovsters eut small, two anchovies cut small, one
shalot cut fine, a few sweet herbs, alittle pepper,
a little nutmeg grated, and the yolks of four eggs ;
mix all together, and lay this on the bones, draw
oveér theskin and sew up the back, put the fowl
into a bladdey; boil it an heur and a quarter, stew
some oystersin good gravy thickened with a piece
of butterrolled in flour, take the fowl out of the
bladder, lay itinyour dish, and pour the sauce
over it. Garnish with lemon,

It eats much better roasted withthe same sauce.

To roast a Turkey the genteel Way.

First cat it down the back, and with a sharp
penknife bone it, then make your force-meat thus ;
take alarge fowl, or a pound of veul, as much grae
ted bread, half a pound of suet cut and beat very
fine,a little beaten mace, two cloves, half a nut-
meg grated, about a large tea-spoonfui of lemone
peel, and the yolks of two eggs ; mix all together,
with a little pepper and salt, fill up the places
where the bones cam® out, and fill the body, that
it may look just as it did before, sew up the back,
and roast it.  You may have oyster-sauce, cclerya
saucc,just as you p]ease 3 put good gravy in the
dish, and garnish with lemon, which is as good as
any thing. Be sure to leave the pinions on,

To stew a Turkey or Fowl,

First let your pot be very cleaa, lay four cloaa
skewers at the bottom, and your turkey or fowl
upon them, put in a quart of gravy ; take a bunch
of celery, cut it small, and'wash it very clean, put
it into your pot, with two or three blades ofm’ace,
let it stesv softly till there 1s just enough for sauce
then add a good picce of butter rolled in ﬂou;
two spoonfuls of red-wine two of catchup ami
Juatas much pepper and salt a5 will ‘e“")ﬂ it;‘




lay your fow!l or turkey in the dish, pour the
sauce over it, and send it to table. If the fowl or
turkey is enough before the sauce, take it up, and
keep it up till the sauce is boiled enough, then
put it in, let it boila minute of two, and dishitup,

To stew a Knuctkle of Veal.

Be sure let the pot or sauce-pan be very cleans
lay at the bottom four clean wooden skewers,
wash and clean the knuckle very well, then lay ix
in the pot with two or three blades of mace, a
little whole pepper, a little piece of thyme,
a small onion, a crust of bread, and two quarts of
water. Cover it down close, make it boil, then
only let it simmer for two hours, and when itis
enough take itup, lay itin a dish, and strain the
broth over it,

To force @ Surloin of Becf.

When it is quite roasted,take it up, and lay it
in the dish with the inside uppermost, with a
sharp knife lift up the skin, hack and cut the in-
side very fine, shake a little pepper and salt over
it, with two shalots, cover it with the skin, and
gend it to table. You may add red-wine or
vinegar, justas you like.

To make Beef Alamade,

Take a small buttock of beef, or leg-of-mutton-
piece, or 2 piece of buttock of beef ; alsaa dozen
cloves; eight blades of mace, and scmealspice beat
very fine ; chopa large handful of parsley, and
all sorts cf heibs very fine ; cut your bacon 2s
for beef a-la-daub, and put them into the spice
and herbs, with some pepper and salt, and thrust
alarge pin through the beef; put it intn a pot,
and cover it with water; chop four cnions and
four blades of garlic very fine, six bay leaves,
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snd a handful of champigaons ; put all into the
pot with a pintof porter orale, and halfa pint of red:
wine ; cover the pot very close, and stew w-for
six hours, according to the size of the picce ; ifi &
large piece, eight hours ; then take the beef outy
putit in a dish, cover'it close, and keep 1t.ho?:,
take the gravy and skim all thé fat 0{{:; strain it
through a sieve, pick out all the champignons, and
putthem into the gravy ; season it with Cayenne
pepper and salt, and boil it up ‘ﬁf;een minutes ;
then put the beef into asoup dish and the gravy
over it, or cut it into slices and pour the liquor
over it ; or’ put it into a deep dish, with all the
gravy intoanother: when cold cut it mr slices; and:

put some of the gravy roundit, which'will be
of a strong jelly.

Beef Collops.

Take some rump steaks, or tender piece cug
Iike Scotch collops, only larger, hack them a little
with 2 knife, and flour them ; put a little butter in
a stew-pan, and melt it; then put in your collops,
and fry them quick for about two minutes : put
in a pint of gravy, a little butter rolled in flour,
scason with pepper and salt ; cut four pickled:
cucumbers in thin slices, half awalout, and a few
capers, alittlé onionshred very fine ; stew them five
minutes, then put them into a hot dish; and send
themto table. . You may put half a glass of white
wine nto it,

T stew Beef-Steaks.

. 'Takerump steaks, pepper and salt themylay
them in a stew-pan, pour in half a pint of water,
a blade or two mace, two or three cloves, a little
bundle of sweet herbs, an anchovy, a piece of
butter rolied in flour, a glass of white wine, and an
omion ; cover them close, and let thiem stew softs




Iy till they are tender ; then take out the ateaks,
flour them, fry them in fresh butter, and pour
away all the fat, strain the sauce they were stewed
in, and pour intothe pan : toss it all up togcther

till the sauce is quite hot and thick. Ifyou add ¢

a quarter of a pint of oysters, it will make it the
better..  Lay the steaks in the dish, and pour the
sauce over them. Garnishi with any pickle you
like,

To fry Beef-Steaks.

Takerump steaks, pepper and salt them, ;

fry them in alittle buiter very quick ard brown }

take them out, and put them into a dish, pour the

fat out of the frying-pan, and then take halfa ping
of hot gravy ; ifno gravy, halfa pint of hot water,

and put into the pan,and a little butter rolled in,

flour, a little pepper and salt, and two or three
shalots chopped fine': boil them up in your pan

for two minutes, then putit over the steaks, and

gend them te table.
To stew a Rump of Beef.

Having boiled it till it is little more then half
enough, take it up, and peeloff the skin : take salt,
pepper, beaten mace, grated nutmeg, a handful of
parsley, a little thyme, winter-savery, sweete
marjoram, all chopped fine and mixed, and stoff
them in great holesin the fatand lean, the rest

spread over it, with tke yolks of two eggs ; save

the gravy that runs out, put to it a pintof claret,
and put the meat in a deep pan, pour the liquorin,
coverin close, andlet it bake two hours, then put
it'into the'dish, pour the liquor over it, and send
it to table.

To fricasey Neats Tongucs brown.

Take neats tongues, boil them tender, peelthem,
cut them into. thin slices, and fry them in fresh

-
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butter ; then pour out the butter, put in as much
gravy as you shall want for sauce, a bundle of
sweet herbs an onion, some pepper and salt,and a
blade or two of mace, a glass of white wine; sim-
mer ali together halfan hour : then take our your
tongue, strain the gravy, putit with the tongue in
the the stew-pan again, beat up the yolks: of two
eggs,a little grated nutmeg, a piece of butter as
big as a walnut rolled in flour, shake all together
for four or five minutes, dish 1t up, and send it
tab'e. ‘
Ty stew Neats Tongues whole.

Take twotongues,let them stew in water just to
cover them for twe hours, then peel them, put them
in againwith a pint ofstrong gravy, half a pint
of white wine,a bundle of sweet herbs, a little
pepper and salt, some mace, cloves, and whole
pepper tied in a muslin rag, a spoonful of capers
chopped, turnips and earrots sliced, and a piece of
butter rolled in flour; let all stew together very
so'tly over a slow fire for two hours, then take out
the spice and sweet herbs, and send it to table.
You may lsave out the turnips and carrots, or
boil them by themselves, and lay them in a dish,
Just as you like,

To roast a Leg of Mutton with Qysters or Cochles,

Take aleg about two or three days killed, stuff

itall over with oysters, and reast it. Garnish
with horse-radish.

To makea Mutton Hash.

Cut your mutton in little bits as thin as you can,
strew a little flour over it, have ready some gravy
(enough for sauce) wherein sweet herbs, onion,
pepper and salt, have been boiled ; strain it, put
in your meat, with a little piece of butter rolled
in flour, and a litde salt a shalct cut fine, a few




eapers and gerkins chopped fine ; toss all togethep
for a minute or two ; have ready some bread toas.
ted and cut into thin sippets, lay them round the
ish, and pourin your hash. Garnish your dish
with pickles and horse-radish.

Note, Some loye aglass of .red wine, or walnut
pickle.  You may put just what you will intoa
hash. If thesippets are toasted it is better.

To dress Pigs Petty-toes,

Put your petty-toes into a sauce-pan with half
apint of water, ablade of mace, alitile whole pep-
per, a bundle of sweet herbs, and an onion.  Let
them boil five m'nutes, then ‘take out the liver,
lights, and heart, mince them very fine, gratea
little nutmeg over them, and shake a little flour
.on them ; let the feet do till they are tender, then
take them out and strain the liquor, putall toge.
ther with a little, salt and a piece of butter as big
as awalnut, shake the sancepan often, let it sim.
mer five or six minutes, then cut some toasted
sippets and lay round the dish, lay the minces
meat and sauce in the middle, and the petty-toes
eplit round it, You may add the juiceof halfa
femor, or a very little vinegar,

To dvess a Leg of Duttan to eat like Venison,

Take a hind quarter of mutton,ard cut the lag
“in the shape of a haunch of venison ; save the
‘blocd of the sheep, and steep it for five or six
hours, then take it out, and roll itin three or four
sheets of white paper well buttered on the inside,
tie it with a packthread, and roast it, basting it
with good beef dripping or butter. It will take
‘two hours at a good fire, for your mutton muss
be fat and thick. About five or six minutesbee
fore you take it up, take off the paper, baste it

 writh a piece of butter, and shake a little flour over

_&tto wiake it have a fine froth, and then have a lit
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{le good drawn gravy ina bason, and sweet sauce
manother. Do mot garnish with any thing.

} Baked Mutton Ch ops.

Take aloin orneck of mutten, cut it into steakSs
put some pepper and salt over it, butter your d'{sh,
anrd lay in-your steaks; then take a quart of milk,
six eggs beatup fine, and four spoonfuls ot flour
beat your flour and eggs in a little mitk first, and
then put the restto it ; put in a little beaten gin-
ger, and a little salt. Pour this over the steaks,

and send it to the oven ; an hour andan half will
bake it,

7o frya Loin of Lamb.

Cut your lamb into.chops, rub it over on both
sides with the yoik of anegg, and sprinkle some
bread crumbs, a little parsley, thyme, marjoram,
and winter isavory chopped yvery fine, and a Jit-
tle lemon peelchapped fine 4 fry it in butter ::vfi_t
nice light brown, send it up in a dish by itself,
Garnish with a good deal of fried parsley.

A ~ o
To ‘make a Ragoo of Lamb,

Take a fore-quarter of lamb, cut the knuckle-
bore off, lard it with little thin bits of bacea, flour
it,fry it of a fine brown and then put.it into an ear-
then pot orstewspan : put to it a quart of broth oy
good gravy,abundle of herbs; a little mace; two
or three: cloves;.and a little whole pepper ; cover
1t close, and let it stew pretty fast for-half an hour,
pour the liquor all out,.strain it, keep the lamb
hot in.the pot till the sauce is ready. Take half
a pint of oystexs, flour them, fry them, brown,
drain out all the fat clean thatycu f{ried them in,
skimall the fat of the gravy ; .then pour intoi¢ the
Qysters, putinan anchovy, and two spoenfuls of
elther.rcd or white "wine ; hoil all together. il
there is just enough for sauce, agd some fresh

: G
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yaushrooms (if you can get them) and some pick-
led ones, with a spoonful of the pickle, ar the juice
of half a lemon. Lay your lamb in the dish, and
pour the sauce over it.  Garnish with lemon

To stew a Lamb’s or Calf’s Head.

First wash i#, and pick it very clean, lay it in
water for an hour, take out the brains, and with a
sharp penknife carefully take out the bones and the
tongue, but be carefulyou do not break the meat ;
then take out the two eyes; and take two pounds
of veal and two pounds of beef suet, a very little
thyme, a gooed picce of lemon-peel minced, anut-
meg grated, and two anchovies ; chop all very
welltogether ; grate twostalerolls, and mixall toge-
ther with the yolks offour eggs : save enough of

his meat to make about twenty balls ; take halfa
pint of fresh mushrooms, clean peeled and wash-
rd,the yolks of six eggs chopped, half a pint oys-
ters clean washed ; or pickled cockles ; mix all
these together but first stew your oysters, and
put to it two quarts of gravy, with a blade or two
of mace. It will be proper to tie the head with

ackthreagl, cover it clese, and let it stew two
}:ours: in the mean time beat up the brains with
some lemon-peel cut fine, a little parsley chopped,
half a nutmeg grated, and the volk of an egg ; have
some dripping boiling, fry half the brains in litie
cakes, and fry the balls, keep them hoth hot by the
fire ; take half an ounce of truffies and morels,
then strain the gravy the head was stewed in, put
the trufiles and morels to it with the liquor, and 2
few mushrooms ? boil all together, then put inthe
rest of the brains thatare not fried, stew them to-
gether for a minute or twa, pour itover the head,
and lay the fri¢d brains and ballsround it. Gar-
nish with lemon. Youmay fry about twelve oys-
tC1s.
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To dress Sweet breads. |

Do not put any water or gravy into the stews
pan, but put the same veal and bacon over the'
sweetbreads, and season as under directed ;-cover
them close, put fire over as well as under, and
when they are enough, take out the sweetbreads ;
put in a ladleful of gravy, boil it; and strain it, skim’
off all the fat,let it "boil till it jellies, then put-in
the sweetbreads to glaze : lay essence of ham iw
the dish, and lay the sweetbreads upon it ; or make’
a very rich gravy with mushrooms, truffiesand,
morels, a glass of white wine, and two spoontuls
of catchup. Garnish with cocks-combs forced and
stewed in the gravy. i

Note, You may add to the first, truffiles, morels,
mushrooms, cocks-combs, palates, artichoke bot-
toms, two spoonfuls ef white wine, two of catch-
up, or just as you please. S

N. B. There are many ways of dressing
sweetbreads : you may lard them with thin slips’
of bacon, and roast them, with what sauce you
please ; or you may marinate them, cut them in-
to thin slices, flour them and fry them. Serve
them up with fried parsley, and either butter or’
gravy. Garnish with lemomn,

To broil a Haunch or Neck of Venison.

Lay it in salt for a week, then boil it in a cloth
well floured ; for every pound of venison allow a
quarter of an hour for the boiling. For sauce you
must boil some cauliflowers, pulled into little
sprigs, in milk and water, some fine white cab-
bage, some turnips cut into dice, with some beet-
root cut into long narrow pieces, about an inch’
and a half long, and half an inch thick : lay a sprig
of cauliflower, add some of the turnips mashed
with some cream and a litde butter; let your




cabbage be boiled, and thenbeatin asaucepan
with a piece of butter and salt, lay that nexv-the:
cauliffower, then the turnips, then cabbage, and
so on till the dishis full ; place the beet-root here

and there, just as you fancy ; itlooks very pre=
ty, and is a fine dish.  Have a little melted butter
in a cup, if wanted.

Note, A leg of mutton cut venison.fashion, and,
dressed the same way, is.a pretty dish ; or a fine
neck, with the scrag cut off. This eats well boils
led, or hashed, with gravy and sweet sauce, the
next day.

To roast Tripe..

Cut your tripe in two square pieces, somewhat
long ; have a force meat made oi crumbs of bread,
pepper, salt nutmeg, sweet herbs, lemon peel,
and the yolks of eggs, mixed a!l together ; spread
in on the fat side of the tripe, and lay the
other fat side next it; thenroll it as light as you
can, and tie it with a packthread ; spit it, roastit,
and baste it with butter ; when roasted, lay it m
your dish, and for sauce melt some butter, and
add what drops from the tripe. Boil it together,
and garnish with raspings.

TO DRESS POULTRY.

To roast a Turkey.

The best way to roast a turkey is to loosen the
skin on the breast of the turkey, and fill it with
force-meat, made thus take a quarter of a pound
of beel-suet, as many crumbs of bread, alittle le-
mon peel, an anchovy, some nutmeg, pepper,

arsley, and a little thyme. Chop and beat them
all together, mix them with the yolk of an egg,
and stuff up the breast ; when you have no suet,
butter will do: or you may make your force-
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meat thus : spread bread and butter thin,  and:
grate some nutmeg over -it ; when you have:
enough roll it up, and stuff the breast of the

turkey ; then roast it of a fine brown, but be

sure to pin some white paper on the breast

till it is near enough. You must have good gravy

in the dish, and bread-sauce, made thus: takea

good piece of crumb, putit' into a pint of water,

with a blade or two of mace, two or three cloves,

and some whole pepper. - Boilit up five or six:
times, then witha spoon take out the 'spice you

had before put in, and then you must pour off the

water, (you may boilan onion in it, if you please) ;

then beat-up the bread with a good piece of butter

and a little salt. Or cnion-sauce made thus :

take some onions, peel them and cut them into®
thin slices, and boil them half an hour in milk

and water ; then drain the water from, and beat-
them up with a good piece of butter ; shake a-
little flour in, and stir it all together with a little

cream, if you have it, (or milk will do) ; put the;

sauce into boats, and garnish with lémon.

Another wav to make sauce : take half a pint’
of oysters, strain the liquor, and put ‘the oysters
with theliquor into a sauce-pan,witha blade or two'
of mace, letthem just lump, then pourin a glass
of white-wine, let it boil once, and thicken it with
a piece of butter rolled in flour. Serve this up
in a bason by itself, with good gravy in the dish
for every body does notlove oyster-sauce. This.
makes a pretty side-dish for supper, or a corner-
dish of a table for dinner. If you chafe itin a
dish, add half a pint of gravy to it, and boil it up
together. This sauce is good either with boiled:
or roasted turkies or fowls ; but you may leave. .
the gravy out, adding as much butter as willdo fog
sauce, and garnishing with lemon.

Another bl‘e‘dd-:aucz Take some crymbs of

o




bread, rubbed through a fme cultender, put to'ita
pintof milk, a little butter, and some salt, a few
corns of white pepper, and an onion; boil them for
fifteen minutes, take out ‘the onion and’beat itup
well, then toss it up,and put it in your sauce-boats.

To muke Mushroom-sauce for white Fowis of all
Sorts.

Take a quartof fresh mushrooms, well cleaned
#nd washed, cut them intwo, put them ina ‘stew-
pan, with a little'butter,a blade of mace, and a lit
tle 'salt ; stew it gently for an hour ; then adda
pintof cream and the yolks of two eggs beat very
well; and keep-stirring it till it boils up; then
squeeze half alemon, put it over your towls, or
turkies, or'in: basons, or in'a dish, with a piece of
French bread first buttered, then toasted brown,
and just dipit in boiling water ;put it in the dish,
and the mushroomsover.

Mushroom-sauce for white Fowls boiled.

Take half a pint of cream, and a quarter ofa
pound of butter, stir them together one way till it
1s thick ; then adda spoonful of mushroom pickle,,
pickled mushrooms, or fresh, if you have thems
Garnish only with lemoa.

To make Celery-sauce,either for roastea or boilew
Fowls, Lurkies, Patridges, orany other Game,

Take a large bunch of celery, wash and pare it
very ‘clean, cut it into- little thin bits, and boil it
softly in a little water till it is tender ; then adda
little beaten mace, some nutmeg, pepper,and salt,
thickened with a good piece of butter rolled in
flour ; thenboil it up, and pourit into your dish.

You may make it with cream thus : boil your
celery-as above,and add some mace, nutmeg, &
piece of butter as big as a walaut rolled. in flowr,
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and a half pint of cream ; boil them all together.
To make Ege sauce proper for roasted Chickens.

Melt your butter thick and fine, chop two or
three hard-boiled eggs fine, put them into a bason,
pour the butterover them, and have good gravy
i the dish.

Tosteww a Turkey Brow:.

Take your turkey, after it is nicely picked and
drawn, fill the ¢kin of the.breast with force-mezat,
and put an anchovy, a shalot, and a litile thyme
in the belly, lard the breast with bacon; then put
a good piece ofbutter inthe stew-pan, flour the tur-
key,andfry it just of a fine brown ; thentake itout,
and put it into a deep stew-pan, or little pot, that
will just hold it, and put in as mych gravy as will
barely cover it, a glass of white-wine, some wholc
pepper, mace, two.or three eloves, and alittle.
bundle of sweet herbs; cover it close, and
stew it for an hour ; then take up the turkey,
and keep it ‘hot .covered by the fire, and boil
the sauce to about a pint, strain’ itof, add the
volks of twvo eggs,andapiece of butter rolled in
flour ; stir it till 1t js thick, and then lay your tar-
key in thedish, and pour your sauce overit. You
may haveready some: little ! hlc

10av Duat
the bigness of an egg, cut off the o) ake

out the crumb, then fry them of a fins brown. fill
them with stewed oysters, lay them roand the
dish and. gacaish with lemon.

, Lo forcea Fouwl,

Take a good fowl, pick and deaw it, slit tha
skin down the back, aad take the - s from the
bones, mince it very small, and mix it with 43
pound ofbeef-suct shred, a pint of | Arge OysieHs
shopped, two aachovies, a shalog, a iitile grated
bread; and som: sweet herbs ; shredal this viry




well, mix them together, and make it up with the
volks of eggs ; then turn all these ingredients on
the bones again, and draw the skin over again,
then sew up the back, and either boil tke fowlin
a bladder an hour and a quarter, or roastit ; then
stew some more oysters in gravy, bruise in alittle
of your force-meat, mix it up with a little fresh
butter, and a very little flour ; then give it a boil,
lay your fowl in the dish, and your the sauce over
it. - Garnish with lemon,

To roast a Fowlwih Chesnuts.

First take some chesnuts, roast them very eare-
fully, so as not to burn them, take off the skin,
and peel them, take about a dozen of them cut
small, and bruise them in a mortar ; par-boil the
liver of the fowl, bruise it, cut abouta quarter of a
pound of ham or bacon, and poundit ; them all
together, with a good deal of parsley chopped
small, alittle sweet herbs, some mace, pepper,
salt, and nutmeg ; mix these together, and put in-
to your fowl, and roastit. The best way of do-
ing it is to tie the neck, and hang itup by the legs
toroast with a string and baste it with butter.
For sauce take the rest of the chesnuts peeled and
skinned, put them intosome good gravy, with a lit.
tle white wine, and thickenit with a piece of butter
rolled in {lour ; then take up your fowl, lay itin the
dish, and pour in the sauce. Garnish with lemon.

Tutton Chops in disguise.

Take as many mutton cheps as you want,rub
them with pepper, salt, nutmeg, and a little pars-
ley ; roil each chop in haifa sheet of white paper,
wellbuttered on the inside, and rolled on each
end close. Haye some hog’s lard er beef drip-
ping boiling in a stew-pan, putin the steaks,fry
them of a fine brlown, lay them in your dish, and
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arnish with fried parsley ; throw some all over
ﬁave a little good gravy inacup ; but take great
care you do not break the paper, nor have any fat
in the dish, butletthem be well drained.

T broil Chickens.

Slit themy' down the back, and season them with
pepper and salt, lay them on a very clear fire, and
at agreat distance. Let theinsidelie next the fire.
till it is above half done ; then turn them, and take,
great care the fleshy side does not burn, and let
them be of a fine brown. Let your sauce be good
gravy, with mushrooms, and garnish with lemon
and the livers broiled, the gizzards cut, slashed,
and broiled with pepper and sal,

Or thissauce ; take.ahandful of sorrel, dipped
in boiling water, drain it, and have ready halfa
pint of good gravy, a shalot shred small, and some
parsley boiled very green ; thicken'it with a piece
of butter rolled in flour, and add a glass of red-
wine, then lay your sorrel in heaps round the
fowls, and pour the sauce over them, Garnish.
with lemon.

Note, You may make just what sauce you fancy.

A pretty Way of stewing Ghickens.

Take two fine chickens, half boil them, then
take them upin a pewter or silver dish, if you
have one , cat up your fowls, and separate all the
Joint bones one from another, and then take oyt
the breast-bones. If there is not liquor enough
from the fowls, add atew spoonfuls of the water
they were boiled in, put in a blade of mace, and a
liude salt ; cover it close with another dish, set it
over a stove or chafing. dish of coals, let itstew till
the chickens are enough, and then send them hot
to the tuble in the same dish they were stewed in.

Note, This is a very pretty dish for any sick
persen, or for a lyinginlady, For change, itis
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bstter than butter, and the sauce is very agreeable
and pretty,

N. B. You may do rabbits, patridges, or moor-
game, this way.

Chickens with tengues. Agood Dish for a great
deal of Company.

Take six small chickens, boiled very white;six
hogs tongues, boiled and peeled, a cauliflower
beiled very white in milk and water whole, and a
good deal of spinach boiled green ; then lay your
cauliflowerin the middle,thenyour chickens close
all round, and the tongue round them with the
roots outward, and the spinach in litJe heaps be-
tweenthe tongues.  Garnish with little picces of
bacon toasted; and lay a little piece on each of the
tongues,

To boil @ Duck or a Rabbit with Onions.

Boil your duck or rabbit in a good deal of wa-
ter ; be sure to skim your water, for there will al-
ways rise a scum, which, ifit boils down, will dis-
colour your fowls, &e. . They will take about half
an hour boiling. For sauce, your onions mustbe
peeled, -and throw them inte water as you peel
them, then cut them into thin slices, boil them in
milk and water, and skim the liquor. Half an
hour will boil them. Throw theminto a clean
sicvetodrain, put them into a sauce-pan, ar.d chop
them small, shake in a little flour, put to them two
or three spoonfuls of cream, a good piece of buts
ter, stew all together over the fire till they are
thick and fine,lay the duck or rabbit in the dish,
and pour the sauce all over;if a rabbit you must
cut off the head, cutit in two, and lay it.on each
side of the dish, ;
~ Or you may make this sauce for change : take
one large onion, cut it small, halfa hand!ul of par-
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sley clean washed and picked, chop it small, alet-
tuce cut small, a'quarter of a pint of good gravy.a
good picce of butter rolled in a little flour ; add a
little juice of lemon, a little pepper and salt 5 let
all stew together for half an hour, then add two
spoonfuls of red wine. Thussauce is most pro-
per for ducks ; lay your duck in the dish, and pour
your sauce over it. »

To dress a Duck with green peas.

Put a deep stew-pan over the fire, with a piece
of {resh butter ; singe your duck and flour it, tura
itin the pan two or three minutes,then pour out
a!l the fat, but let the duck remain in the pan : put
to it a pint of good gravy, a pint of peas, two let-
tuces cut small, a small bundle of sweet herbs, a
little pepper and salt, cover'them close, and let
them stew for half an hour, now and then give the
pan a shake ; when they are just done, grate ina
little nutmeg, and put in a very little beaten mace,
and thicken it either with a piece of butter rolled
in flour, or the yolk of an egg beat up with two or
three spoonfuls of cream; shake it all together
for three or four minutes, take out the sweet herbs
lay the duck in the dish, and pour the sauce over
it. You may garnish with boiled mint chopped,
or let it alone.

! Directions for roasting a Gaose.

Take some sage, wash and pick it clean, and
an onion, chop them very fine, with some pepper
and salt, and put them into the belly; let your
goose be clean picked, and wiped dry with a dry
cloth; inside and out : put it down to the fire, and
roast it brown : one hour will roast a large goose,
three ‘quarters of an hour a small one. ~Serve it
10 your dish with some brown gravy, apple sauce
i a boat, and some gravy in another.

o




To stew Giblets.

Letthem be nicely scalded:and picked, cat the
pmions in two; cut the head and the neck and
legs in two, and the gizzards in four ; wash them
very clean, put them into a stewipan or soup pot,
with ‘three pounds of scrag of veal, just cover
them with water ; let them boil up, take all the
scum clean off ; then put- three onions. two tur
nips, ope carrot, alittle thyme and parsley, stew
them till they are tender, n them throvgha
sieve, wash the giblets clean with some warm
water out of the herbs, &c. then take a piece of
butter'as big as a large walnut, put it in a stev 7-pan,
melt it, and put in alarge spoonful of flour, keep
itstirring till it is smooth ; then put in your broth
and giblets, stew them for a quarter of an hour ;
seasonwith salt: or you may add a gill of Lisbon,
and just before you serve them up, chop a hand:
ful of green parsley and putin ; give them a boil
up, and serve ‘them in a tureen or soup-aish.

N. B. Three pair will make a handsome tu-
reen fyll,

A

To boil Pi ceons.

Boil them by themselves for fifteen minutes;
then boil a handsome square piece of bacon, and
lay in the middle : stew some spinach to lay round
and lay the pigeons on the spinach. Garnish your
dish with" parsley, laid in a plate ‘beéfore the fire
to erisp. ‘Of youmay lay one pigeon in'the mid-
dle, and the rest round, and the spinach ‘between
each pigeon,and a slice 'of 'baton on each pigeon.
Garnrsh with slices 'of bacon ‘and' mélted ‘butter in
a’cup.

To jug Pigeons.

Pull, érop, and draw ' pigeons,but tin notwash
them ; save the livers and put them in scalding
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water and set them on the fire foraminute or twe ;
then take the moutand mince them small, and bruise
them with the back ot a spoon ; mix them with a
little pepper, salt, grated nutmeg, and lemon-peel
shred very fine, chopped parsley, and two yolksof
eggs very hard ; bruise th(_:m as you do the lgver,
and put as much suet as liver, shaved exceedingly
fine, and as much grated bread ; werk these toge.
ther with raw eggs, and rollitin fresh butter ; put
a piece into the cropsand bellies,and sew up the
necks and vents ; then dip your pigeons in water,
and season them with pepper and salt as for a pie,
put them in your jug, witha piece of celery, stop
them close, and set them in a kettle of cold wa-
ter ; first cover them close, and lay atile on the
top of the jug and let it boil three hours; then
take them out of the jug, and lay them ia the dish,
take out the celery, put ina piece of -butter rolled
in flour, shake itabout tillitis thick, and pour it on
your pigeons, Garuish with lemon,

To. stew P/gcm:s.

Season your pigeons with pepper and salt, @
few cloves and mace, and some sweet heibs ; wrap
this seasoning up in a piece of ‘butter, and put. ie
in their beilies , then tie up the neck and veut, and
half roast them ; put them ina stew-pan, with a
quart -of good gravy, a litde white-wine, a few
pepper corns, three or four biades of myce, a bit
of iemon, a bunch of sweet herbs, and a small oni-
on ; stew them gently il they are enough ; then
take the pigeons out, and steain the liquor through
asieve; skim-it, and thickén it'in your stew-pan,
put in the pigeons, with some pickled mushrooms
and oysters , stew it five minutes, and put the pie
geons in adish, and the sauce over.

Ty roast Partridges.
Let-them be nicety roasted, but not too mucits-
j -
&
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baste them gently with a little butter, and drudge
with flour, sprinkle a little salt on, and froth them
nicely up ; have good gravy in the dish, with bread
sauce in a boat, made thus : take about a handful
or two of crumbs of bread, put in a pint of milk or
more, a small whole onion, a little whole white
pepper, a little salt, and a bit of butter, boil it all
well up ; then take the onioneut, and beat it well
witha spoon ; take poverroy-sauce in a boat, made
thus: chop four stalots fine, a gill of good gravy,
and a spoonful of vinegar, a little pepper and salt;
boil them up one minute, then put itina boat.

To roast Pheasants.

Pick and draw your pheasants, and singe them;
lard one with bacon, but not the other ; spit them,
roast them fine and [;aper them all over the breast;
when they are just done, flour and baste them
with a little nice butter, and let them have a fine
white froth : then take them up, and pour good
gravy in the dish, and bread sauce in plates,

Or you may put water-cresses with gravy in the
dish, and lay the cresses under the pheasants, *

Or you may make celery-sauce, stewed tender,
strained and mixed with cream,and powed into
the dish. el

If you have but one pheasant, take a large fowl
about the bigness of a pheasant;pick it nicely with
the head on, draw it, and truss it with the head

:turned as you do a pheasant’s, lard the fowl all oves

the breast and legs with a large piece ot bacon

.cut in little pieces.: whem roasted, put them both

ina dish,and no body will know it. They will
take an hour doing, as the fire must not be too
brisk. A Frenchman would order fish sauce to
them, but then you spoil your pheasants.

A stewed Pheasant. >
Take your pheasant and stew itin veal gravy:




{8 ]
take artichoke-bottoms parboiled, some chesnuts
roasted and blanched : when your pheasant is e-
nough, (but it must stew till there 1s just enough
for sauce, then skim it,) put in the chesnuts and
artichoke-bottoms, a little beaten mace, pepper
and salt enough to season it, and a glass of white-
wine ; if you do not think it thick enough, thicken
it with alittle piece of butter rolled in flour ;
squeeze in a lemon, pour the sauce over the phea-
sants, and have some force-meat balls' fried and
put into the dish. .
Note, A good fowl will do full as well, trussed
with the head on, like a pheasant. You may [ry
sausages instead of force-meat balls,

To boil a pheasant.

Take a fine pheasant, boil it in a good deal of
water, keep your water boiling ; half an hour will
do a small one, and three quarters of an hour a
large one. Let your sauce be celery stewed and
thickened with cream, and a little piece of butter
rolled in flour ; take up the pheasant, and pour the
sauce all over. Garnish with lemon. Observe
to stew your celery so, that the liquor will not be
all wasted away before you put your cream in ;
if it wants salt put in some to your palate.

To roast Snipes ord¥oodcocks..

Spit them on a small bird-spit, flour and baste
them with a piece of butter, then have ready a slice
of ' bread toasted brown, lay it in a dish, and set it
under the snipes for the trail to drop on ; when
they are enough, take thém up and lay them on a
toast ; have ready for two snipes, a quarterofa
pint of good. gravy and butter ; pour it into the’
dish, and set it over a chafing dish two or three

minutes. Garnish with lemon, and send them hot
to table,




To dress Rufs ond Reiss:

They are Linco!nshire birds, and you may fat:’
ten them as you do chickens, with white bicad,
milk,and sugar : they feed fast, and will die™m
their fat, if ‘not killed in time : truss them cross«
legged, 25 you do asnip=, spit them the same way;’
but you must gut them ; and must have good gra-
vy in the dish thickened with butter, and toast un-
der them. - Serve them up quick.

Todress Larks.

Spit them onabird-spit, tie them on another,
and roast thera ; baste them gently with butter,
and strew  crumbs of bread on them till they are’
almost done, then brown them ; put them inadish
with fried crumbs ot bread reund them,

To dress Plovers.

To two plovers take two artichoke-bottoms,
boiled, some chesnuts roasted and blanched, sorie
skirrets boiled, cut all very small, mix with it some
snarrow or beef-suet, the yolks of two hard eggs,
chop a'l together;season with pepper . salt, nutmeg,
and a little sweet herbs : fill the bodies of the plo-
vers, lay them in a sauce-pan, put to them a pint
of gravy, aglass of white-wine. a blade or two of
mace, some roasted . chesnuts blanched, and arti-
choke-bottoms cut inte quarters, two or three
yolks of eggs, and a little juice of lemon ; cover
them close, and let them stew very softly an hour.
1f you find the sauce is not thick enough, take a
piece of butter rolled indflour, and put it into the
sauce ; shake it round, and when it is thick take
up yoyr plovers, and pour the sauce cver them.
Garnish with roasted chesnuts.

Ducks are very good done this way.

Or you may roast your plovers as you do any
other fowl, and have gravy-sauce in the dish.
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Or boil them'in good celery-sauce, cither white
or brown just as you like. '
The same way you may dress: wigeons.
N. B. The best way to dress plovers, is to
roast shem' the same as woodcocks, with a toast
under them, and gravy and butter.

Todress a fugged Hare.

Cut it into little pieces, lard them here and’
there with little slips of bacon, season:them with
a very little pepper ahd salt, put them into an ear-
then jug, with a blade or two of mace, an onion
stuck with cloves, and a bundle of sweet herbs ;
cover the jug or jar you do it in so close that no-
thing can get in, then set it in a pot of boiling wa-
ter, and three hours will do it ; thenturn it out
into the dish, and take out the onion and sweet
herbs, and send it to table hot. ' If you do not like
it larded, leaye it out, ‘ =

To boil Rabbits,

Truss them for boiling, boil. them quick and
white, put them into a dish, with onion-sauce o-
ver them, made thus: take as many onions as
you think will cover them ; peel them, and boil
them very tender, strain them off, squeeze them
very dry, and chop them very fine, put them in-
to a stew-pan, with a piece of butter, half a pint of
cream, a little salt, and shake in a little flour ; stir
them well over 3 gentle fire till the butter is mel-
ted ; then put them over your rabbits ; or a sauce
made thus : blanch the livers, and chop them ve-
ry fine,with some parsley blanched and chopped ;
mix them with melted butter, and put it over ; or
with gravy and butter.

Cod Sounds broiled with Gravy.

Scald them in hot water, and rub them with sa't
well ; blanch them ; that is take off the black dirty
H 2
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skin,then'set them on in cold water, and let ~tham
simmer till they b2gin to bz tender; take them

out and flour them, and broil them on the gridiron. '

Inthe mean time take a little good gravy, a little
mustard, a little bit of butter rolled in flour, give
it a boil, season it with pepper and salt. Lay the

sounds in your dishand pour your sauce over them,

Fried Sausages.

Take halfa pound of sausages, and six apples,
slice four about as thick as a crown, cut the other
two in quarters, fry them with the sausages ofa
fine light brown, lay the sausages in the middle of
the dish, and the apples round. Garnish with the
quartered apples. '

Stewed  cabbage and sausages fried is a good
dish ; then heatcold peas-pudding in the pan, lay
it in the dish and the sausages round, heap the
pudding in the middle, and lay the sausages all
round thick up, edge-ways, and one in the middle
at length.

Collops and Eggs.

Cut either bacon,pickled beef, or hung mutton,
into thin slices, broil them nicely, lay th=m in a
dish before the fire, have ready a stew-pan of wa-
ter boiling, hreak as many eggs as you have. col-
lops, break them one by one in-acup, and pour
them into the stew-pan.  When the whites of the
eggs begin to harden, and ali look of a clear white,
take them up one by one in an egg-slice, and lay
them on the collops. ;

Todress cold Fowlor. Pigeen.

Cut them in four quarters) beat up an egg or two
according to what you dress, grate a little natmeg
in,a little salt,soms parsley chopp:d, a few crum'iJs
ofbread ; beat them well together, dip them in
this batter, and have ready som: dripping hot ina _




i = i
stew-pan, in which fry them of a finz light brown;
have ready a little good gravy, thickened with a
Iittle flour, mixed with a spoonful of catchup : lay
the fry in the dish,and pour the sauce over. Gar-
nish with lemon, and a few mushrooms, 1f you
have any. . A cold rabbit eats well donz thus.

To mince Veal,

Cut your veal as fine as possible, but do not
chopit; grate a little nutmeg over it, shred alit-
tls lemon-pzel very fine, throw a very little salt on
it,drudge a little flour over it. Toa large plate
of veal take four or five spoonfuls of water, let it
boil, then put inthe veal, with a piece of butter as
big as anegg, stir it well together ; when it is all
thorough hot, it is enough. Have ready a very
thin piece of bread toasted brown, cut it into three
«corner sippets, lay it round the plate, and pour in
the veal. Just before you pour it in, squeeze in
half alemon, or half a spoonful of vinegar. Gar-
nish withlemon. You may put gravy in the room
of water, if you love it strong ; bur it is better
without.

To fry cold Veal.

Cut it in pieces about as thick as half a crown,
and as long as you please, dip them in the yolk of
an ¢gg, and then in crumbs of bread, with a few
sweet herbs and shred lemon-peel init ; grate a
little nutmeg over them, and fry them in fresh
batter. The butter mastbe hot, just enough to
fry them in : in the mean time, make a little gra-
vy of the bone of the veal. When the meat is
fried, take it out with afork, and lay it in a dish
before the fire ; then shake a little flour into the
pan, and stir it round ; then put in a little gravy,
8Quecze inalittle lemon, aad pour it over the veal,
Garaish wich lemoa .,
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" To toss up cold Veal Whise.

Cut the veal into little thin bits, put milk enough
to it for sauce, grate in a little nutmeg, a very little
salt,a little piece of butter rolled in flour : to half
a pint of milk, the yolks of two eggs well beat,a
spoonful of mushroom pickle ; stir all together till
it is thick, then pour it into your dish, and Gar-
nish with lemon.

Cold fowl skinned, and done this way, eats
well ; or the best end of acold breast of veal ;
first fry it, drain it from the fat, then pour this
sauce to it.

To hash cold Mutton.

Cut your mutton with a very sharp knife into
very little bits, asthin as possible ; then boil the
bones with an onion, a few sweet herbs, a blade
of mace, a very little whole pepper, a little salt, a
piece of crust toasted very crisp ; letit boil till
there is just enough for sauce, strain it, and putit
into a sauce-pan with a piece of butter rolled in
flour ; put in the meat; when it is very hot it is
enough. Have ready some thin bread toasted
brown, cut three-corner-ways, lay them round the
dish, and pour in the hash. As to walnut pickle,
and all sorts of pickles, you must put in according
to your fancy. Garnish with pickles. Some love
a small onion peeled, and cut very small; and done
in the hash. :

To hash Blutton like Venison.

Cut it very thin as above ; boil the bones as 2«
bove ; strain the liquor, where there is justex
nough for the hash ; to a quarter of a pint of gra-
vy puta large spoonful of red wine, an enion
peeled and chopped fine,a very little lemon-peel
shred fine, a piece of butter, as hig as a small wal-
nut, rolled in flour ; putit into a saucs pan with -
the meat, shake itall together, and when it i8
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thoroushly hot, pour itinto your dish, Hash beef
the same way.

1o make Collops of cold Beef.

If vou have any cold inside of a sirloin of beef,
take off all ‘the fat;scut it very thin inlittle bits,
cut an onion very small, boilas much water or
gravy as you think will do for sauce ; scason'it
with a little pepper and salt, and a bundle of sweet
herbs. Let the water boil, then putia the meat,
with a good piece of butter rolled in flour, shake -
it round, and stirit. When the sauce is thick,
and the meat done, take out the sweet herbs, and
pour it into your dish. They do better than fresh
meat

To make Salinagundy.

Mince two chickens, either boeiled or roasted,
very fine, or veal, if you please : also mince tiie
yolks of hard eggs very small, and mince tie
whites very small by themselves ; shred the palp
oftwo or threelemonsvery small, then lay in yout
dish a layer of mince-meat, andalayer ofyolks
of eggs, a layer of whites, a layer of anchovies, a
layer of your shred lemon pulp, alayer of pick-
les, a layer of sorrel, alayer of spinach, and sha.
lots shred small. When you have- filled a dish
with the ingredients, set® an orafge or lemon on
the top ; then garnish with horse-radish scraped,
barberries, and sliced lemon. Beat upsome oil
with the juice of lemon, salt, and mustard, thick,
and serve it np for a second course, side dish, or
middle-dish, for supper.

Tomake Essence of Ham.

Take a-ham, and cut off all the fat, cut the lean
in thin pieces, and lay them in the bottom of your
stew-pan : put over them six onions sliced, two
carrots, and one parsnip, two or three leeks,a




few fresh mushrocns, a little parsley and sweet
herbs, four or five shalots, and some cloves and
mace ; put a litile water at the bottom, set it on
'a gentle stove till it begins to stick ;. then putin
a gallon of veal broth to a ham of fourteen pounds,
(more or less broth, according to the size of the
bam ;) let it stew very gently for one hour, tha
strain it off, and putit away for use.

Rules to be observed inall Made-Dishes.

First, that the stew-pans, or sauce-pans, and
covers, be very clean, free frem sand, and

_ well tinned ; and that all the white sauces havea

little tartness, and be very smooth, and of a fine
thickness ; and all the time any white sauce is
over the fire, keep stirring it one way.

And as to drawn sauce, take great care no fit
swims at the top, but that it be all smooth alike,
and about as thick as good cream, and not to
taste of one thing more then another. Asto pepe
per and salt, season to your palate, but do not put
too much of either, for that will take away ths
fine flavor of every thing. Asto most made-
dishes, you may put in what you think pro-
pPerte enlarge it, or make it ‘good; as mush-
rooms pickled, dried, fresh, or powdered,
truflies, morels, cocks-combs stewed, ox-palates
cut in: small bits, artichoke bottoms, either. pick-
led, fresh, boiled, or dried ones softened inwarm
water, each cut in four. picces, asparagus tops.
the yolks of hard eggs, force-meat balls, &e
The best things to give a sauce tartness, are mush-
room pickle, white walput pi ckle, elder vinegar
or lemon juice.

OF SOUPS AND BROTHS.

To make strong Brath for Soup and Gravy.

[/ Tuake'a'shin of beef, a knuckle of veal, and 2
gcrag of mutton, put’ them in five gallons of Wa:
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ter ; then let 1t boil up, skim it clean, and season
it with six large onions, four good leeks, four
heads of celery,two carrots, two turnips, a bun-
dle of sweet herbs, six cloves, a dozen corns of
all-spice, and some salt ; skim itvery clean, and
lgt it stew gently for'six hours ; then strain it off,
and put ‘it by for use.

When you want very strong gravy, take a slice
of bacon, lay it in a stew-pan ; take a pound of
beef, cut it tinin, lay it on the bacon,slice a good
peace of cairot in, an onion sliced, a good crust
ofbread, a few sweet herbs, a little mace, . cloves,
nutmeg, and whole pepper, an anchovy ; cover
it,and setiton a slow fire five or six minutes, and
pour in aquart of the above gravy|; coveritclose
and let it boil softly till half is wasted. - This
will be a rich, high brown sauce for fish, fowl, or
ragoo.

Grtﬁyfor White Sauce.

_ Takea pound of any part of the veal, cut it
mto smail pieces, boil itin a quart of water, with
an onion, a blade of mace,twa cloves, and a few
whole'pepper-corns. * Boil it till it is' as rich as
you would have it, '

Gravy for Turkey, Fowl, or Ragoo.

Take a pound of lean heef, cut and hack it well,
then flour it well, put a piece of butter as bigasa
hen’s egg in a stew-pan ; when it is melted, put
myour beef, fry it on all sides a little brown,
then pour in three pints of boiling water, and ‘a
bundle of sweet herbs two or three blades of mace,
three or four cloves, twelve whole pepper-corns,
alittle bit of carrot, a little piece of crust of bread
toasted brown ; cover it close, andlet it boil till
there is about a pint orless ; thea scason it with
salt, and straia it off,
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Gravy for a Fowl, when you have a0 Deat nop
Gravy ready.

Take the neck, liver, and ngard boil them
in haifa pint of water, with a little piece of bread
toasted brown, a thle pepper and salt, and a little
bit of thyme. Let them boil till 1hcre is aboutga
quarter of a pint ; then pour in half a glass of red-
wine, boilitand strain it, then bruise the liver well
in, and strain it again; thicken it with a little
piece of butter rolled in flour, and it will be very
good.

An ox’s kidney makes good gravy, cutall to
pieces, and boiled with spice, &c. as in the forego-
ing receipts.

You have a receipt in the beginning of the
book, for gravies.

To make Mutton cr Veal Gravy.

Cut and hack vour veal wéll, set it on the fire
with water, sweet herbs, mace, and pepper. Letit
boil till itis as good as you would have it, then
strain it off.  Your fine cooks always, if they can,
chop a partridge or two and put into gravies.

To make a strong Fish Gravy.,

Take two cr three ecls, or any fish you have,
skin or scale them, gut them and washthem from
grit, cut themi into little pieces, put them intoa
sauce-pan, cover them with water a little
crust of bread toasted brown, a blade or two of
mace, and some whole pepper, a few sweet heibs
and a very little bit of lemon-peel. Let it boil
till it is rich and good, then bave ready a piece
of butter, according to your gravy ; if a pint.ag
bigasa walnut.  Melt it in the sauce- -pan, then
shake ina litle flour, cnd toss it about 1! it is
brcwn, ard then s'rain in mt gravy-toit, Letit
beil a few minutes andit willbe geod.
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To make strong Broth to keep for Use.

Take a part of aleg of beef, and the scrag end
aneck of mutton, break the bones in pieces, and
put to it as much water as will coverit,and a li.ttle
salt ; and when it boils skim it clean, and put ina
whole onion stuck with cloves, a bunch of sweet
herbs, some pepper, and a nutmeg quartered.
Let these boil till the meat is boiled in pieces,and
the strength boiled out of it; strdin it out and
keep it for use;

Green’ Peas-Soup.

Take agallon of water, make it boil ; then put
in six oniouns, four turnips,twe carrots, and two
heads of celery cut in slices, four cloves, four
blades of mace, four cabbage-lettuces cut small,
stew them for anhour ; then strain it off, and put
intwo quarts of old green peas, and boil them in
the liquor till tender ; then beat or bruise them,
and mix them up with the broth, and rub them
through a tammy or cloth, and putitina clean
pot, :md boil it up fifteen minutes; season with
pepper and salt to your liking ; them put your

soup in your tureen, with small dices of bread
toasted very hard,

A Peas-Scup for Winter.

Take about four pounds.of lean beef, cut itin
swail pieces; abowt a pownd of lean bacon, or
pickled pork; set it on the fire with two gatlons of
water, let it boil, and skim it well ; then put in six
onious; two-turnips, enecarroet, and, four heads of
celery cut small, twelve corrs of all-spice, and put
in a quartof spiit peas, boil it gently for three,
heurs; then strain them through asieve, and rulb
the peas well through; then put your soupin a
clean pot,and put in some dried mint rubbed ve.
ry fineto powder ; cut ‘the white of four heads of
celery, and-twotumips i» dices; and boil them in

I
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a quart of water for filteen minutes ; then strain
b them off, and put them in yoursoup ; take about

a dozen of small ‘rashers of bacon fried, and put

them in your soup, season with pepper and salt to

your liking ; boil it up for fifteen minutes, then

put it in your tureen, with dices of bread iried ve-

Iy crisp.

Another way to make it.

When you boil a leg of pork, or a good piece of
beef, save the liquor. When it is cold take off
the fat ; the next day boil aleg of mutton, save
the ltquor,and whenit is cold take off the fat, set
it on the fire, with two quarts of peas. Let them
boil till they are tender, then put in the pork or
beef liquor, with the ingredients as above, and
let it boil till it is as thick as you would have it,
allowing for the boiling again ; then strain it off,
and add the ingredients as above. You may make
your soup of veal or mutton gravy if you . please,
that is,according to your fancy.

To make Mutton-Broth.

Take a neck of mutton about six pounds, cut

it in two, boil the scrag in a gallon of water,

g skim it well, then put in a little bundle of . sweet

herbs, an oniom, and a good crust of bread.

Let it boilan hour, then put in the other partof

the mutton, aturnip or two, some dried mari-

golds, a few shives chopped fine, a little parsley

chopped small ; then putthese in, about a quar-

ter of an hour before your broth is enough.  Sea-

son it with salt; or you may put in a quarter of

+ apound of barley or rice at first. Some love it

wickened with oatmeal, ‘and some with bread;

and some love ‘it seasoned with mace, instead

of sweet. herbs and onion. All this is fancy, and

different palates. If you boil turnips for sauce,

| do not boil all in the pot, it makes the broth too
1 strong of them, but boil them irfa sauce-pan.
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Beef Broth.

Take a legofbeef, crack the bone intwo or three
parts, wash it clean, putitin a pot with a gallof
of water, skim it clean, then putin two or three
blades of mace, a little bundle of parsley,and a
good crust of bread. Let it boil till the beetis
quite tender, and the sinews, toastsome bread
and cut itin dices, and put it in your turcen ; lay
in the meat, and pour the soup in.

To make Scotch Barley-Brotl.

Take a leg of beef, chep itall to picces, boil it:
in three gallons of water witha piece of carrot
and a crust of bread, till it is half boiled away ;
then strain it off, and put it into the pot again with
half a pound of barley, four or five heads of celery
washed clean and cut small, a large onion, a
bundle of sweet herbs, a little parsley chopped
small, and a few marigolds. Let this boil an
hour. Takeacoek, or large fowl, clean picked
and washed, and put into the pot ; boil it ull the
broth is quite good, then season withr salt,
and send it to table, with the fowlin the mid-
dle. This broth is very good without the fowl.
Take out the onion and sweet herbs before you
send it to table.

Some make this broth with asheep’s head in-
stead of a leg of beef,and it is very good : butyou
must chop the head all to pieces. The thick flank
(aboutsix pounds to six quarts of water)makes good
broth : then put the barley inwith the meat, first
skim it well, boil it an hour very softly, then put
in the above ingredients, with turnips and carrots
clean scraped and pared, and cut in little pieces.
Boil all together softly, till the broth is very
good ; then season, it with “salt, and send it to
table, with the beel’ in the middle, turnips and
carrots round, and pour the broth over all..

o
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Ruldes to be observed in making Soups or Broths.
ik First take care the pots or sauce-pans, and co-
vers, be very clean, and free from all grease and
sand, and thatthey be well tinned, for fear of
giving the brothand soups any brassy taste. If
you have time to stew as softly as you can, it
will both have a finer flavour, and the meat witl
be tenderer. But then observe, when you make
soups or brozh for present use, if it is to be doue
softly, do not put much more water than you in-
tend to have soup or broth; and if you have the
convenience of an earthen pan or pipkin, set iton
wood embers till it boils, then skim it, and put
in your seasoning ; cover it close, and set iton
embers, so that it may do very softly tor some
time, and both the meat and broths will be
delicious. You must observe in all broths ard
soups that one thing does not taste more than
another; but that the taste be equal, and it has a
fine agreeable relish, according to what you design
it for ; and you must be sure, that all the greens
and herbs you put in be cleaned, washed, and
picked.

OF PUDDINGS.
' An Oat-Pudding to bake.

Of oats decorticated take two pounds, and new
milk enough to drown it, eight ounces of raisins
of the sun stoned, anequal quantity of currants
neatly picked, a pound of sweet snet finely shred,
six new laid eggs well beat ; season with nutmeg,
beaten ginger, and salt ; mix itall well together:
it will make a better pudding than rice.

To make a Marrow Pudding.

Take a quart of cream or milk, and a quarter
of a pound of Naples biscuit, - put .them on
the fire in a stew-pan, and boil them up; then
take the yolks of eight eggs, the whites of four




{ao8el’r 1]

beat up very fine, a little moist sugar, some mar-
row chopped, a small glass of brandy and sack;a
very little orarge flower-water ; mix a}l w'ell.to-
gether, and put them on the fire, keep 1t stirring
uibl it is thick, and putit away to get cold ; then
have ready your dish rimmed.with puff-paste,
put yomr stuff in, sprinkle some currants that
have been well washed in cold water, and ‘rub-
bed.cleanin a ¢loth, some marrow cut in slices,
and some candied-lemon, orange, and citron, cut
in shreds,and send it tothe oven ; three quarters
of an hour will bakeit: send it up hot.

A boiled Suet-Pudding.

Take a quart of mik, four spoonfuls of
flour, a pound of suet shred small, four eggs, one
spoonful of beaten ginger, a tea speonful of salt ;
mix the eggs and flour with a pint of the milk
very thick, and with the seasoning mix in.the rest
of the milk and suet. Let your batter be pretty
thiek, and boil it two hours.

A boiled Plumb Pudding

Take a pound of suet cut in little pieces not'
too fine, a pound of currants, and a pound of rais-
ins stoned, eight eggs, half the whites, half a nut-
meg grated, and a tea-spoonful of beaten ginger,
apound of flour, a pint of milk: beat the eggs
first, then half the milk, beat them togethsr, and
by degrees stir in the flour, then the suet,
spice and iruit, and as much mnilk as will mix it
well together very thick. DBoil it five hours.

A Yorkshire Pudding.

Take a quart of milk, four eggs, and a litle
salt, wake it up into a thick batter with flour, like
pancake batter. You must have a good piece -
of meat at the fire ; take a stew-pan and put some
c-lrlpp’:ng in, set it on the fire ; when it boils, pour-
1n your pudding ; letit beke on the fire till yoyg

2
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thiak it is nigh. enough, then turn-a plate upside
down in the cglripping-pan, that the dripping may
not be blacked; set your stew-pan on it under
your meat, and let the drippink drop o the pud.
ding, and the heat of the fire come to it, to make
itof a fine brown. When your meat is.done and
sent to table, drainall the fat {rom your pudding,
and set.it on the fire again to dry a little ; then
slide it as dry as you can into a dish ; melt some
kutter, and pour it inte.a cup, and set it in the
middle of the pudding. Itis an exceilent good
pudding ; the gravy of the meat eats. well with it.

4 Steak-Pudding.

Make a good crust, with suet shred fine with
flour, and mix it up with cold" water : season it
with salt, and make a pretty stiff crust, about two
pounds of suet to a quarter of a peck of flour,
Let your steaks be either beef or mutton, well
seasoned with pepper and salt ; make it up as
you do an apple-pudding, tie it ina cloth, and
putit into the water boiling. Ifit be a large
pudding, it will take five hours ; if a small one,
three hours. This is the best crust for an apple»
pudding. Pigeons eat well this way.

Suet Dumplings.

TFake apintof milk, four eggs, a pound of suet,
and a pound of currants, two tca spoonfuls of salt,
three of ginger : first take half the milk, and mix it
like a thick batter, then put the eggs, and e sl
and ginger, then the rest of the milk by degrees,
with the suet and currants, and flour, to make it
like alight paste.  Whenthe water boils, make
them in rolls as big as a large turkey’s egy, with
a little flour ; then flat themy and throw them
into boiling water. Move them softly, that they
do not stick together ; keen the water boiling all
the sime, and half an hour waull boil th m-
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To make a Potatoe- Puddin ol

Boil two pounds of potatoes, and beat them ia
a mortar fine, beat in halfa pound of mzlted but-
ter, boil it half an hour, pour melted b:Jt_tcr over
1t, with a glass of white-wine, or the juice of a
Seville orange, and throw sugar all over thz pud-
ding and dish.
1o make on Orange- Pudding.

You must take sixteenyolks of egys, beat them
fine, mix them with half apound of fresk butter
meited, and half a pound of white sugar, half a
pint of cream, a little rose-water, and a little nute
meg. Cut the peel ofa fine large Seville orange
so thin as rone of the white appears, beat it fine in
a mortar till it is like a paste, and by degrees mix
in the above ingredients all together; then lay a
puff paste all over thedish; pour in the ingredj-
ents, and bake it,

To make a Lemon- Pudding.

Take three lemons, and cut the rind off very
thin, boilthem in three separate waters till very
tender, then pound them very fine in a mortar ;
have ready a quarter of a pound of Naples biscuit,
boiled up in a quart of milk or cream ; MiX them
and the lemon rind with it ; beat up twelve yolks
and six whites of eggs very fine, melt 2 quarter of
a pound of fresh butter, half a pound of fine sugar,
a little. orange-flower-water; mix all well toge-
_thcr, put it over the stove, and keepit stirring till
1t is thick, squeeze the juice of half a lemon in ;
put puff-paste round the rim of your dish, put the
pudding staff in, cutsome candied sweet-meats
and put over ; bake it three quarters.of anhour,
and send. it up hot.

To boil an Almma’-‘Puda{:ng.‘

_Beata pound of sv cet-almonds as small as-poss
sible, with three spooniuls of rose-water, and a
Billofl sack or white-wine, and mix in half a pound
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of fresh butter melted, with five yolks of eggs and
two whiics, a quartofeream, a quarter of a pound
of sugar, halfa nutmeg grated, one spconful of
flour, and three spoonfuls of crumbs of white
bread ; mix all wg!l together, and boil it. It will
take half an hour boiling.
To make a Sago-Pudding.

Let half a pourid of sago be washed well in three-
or four hot waters, then put to it a quart of new
milk, and let it boil together till it is thick ; stir it
carefully, (for it is apt to burn,) put ina stick of
cinnamon when you set it on the fire ; when it is
boiled take it out ; before you pour it out, stir in
half-a pound of fresh butter, then pour itinto a
pan, and beat up nine.eggs, with five of the whites,
and four spoonfuls of sack ; stirall together, and
sweeten to your taste. Put in a quarter ofa
pound of currants clean washed and rubbed, and
Jjust plumped in two spoonfuls of sack and two of
rose-water ; mix all well together, stir it well o-
ver aslow fire till it is thick, lay a puff paste over
adish, pour in the ingredients and bake it.

To make a Millet- Pudding

You must get half pound of millet-seed, and
after itis washed and picked clean, put to it half
pound of sugar, a whole nutmeg grated, and
three quarts of milk.  When you have mixed all
well together, break inhalf a pound offresh but-
ter in your dish, pour it in and bake it.

Tomakea Quince, Apricot, or White-Pear Plumb
Pudding.

Scald your quinces very tender, pare them ve-
ry thin, scrape off the soft, mix it with sugar very
sweet, put in a little ginger and a little cinamons.
Toa pint of erecamyou must put three or four
yolks of eggs and stir it into your quinces till they
are of a good thickuess. It must be pretty thick, Se
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you may do apricots or white-pear plumbs. But-
ter your dish, pour it in and bake it. :

To make an Apple-Pudding

Take twelve large pippins, pare them, and take
out the cores, put them intoasauce-pan, with
four or five spoonfuls of water : boil them till tbey
are soft and thick ; then beat them well, stir ina
pound of loat sugar, the juice of three lemons, the
peel of two lemons, ‘cut thin' and beat fine in a
mortar, the yolks of eight egas beat ; mix ail well
together, bake it in a siack oven ; whenitis near
done, throw over a little fine sugar. Youmay bake
it in a puff paste, as youdo the other puddings.

4 Rice-Pudding.

Get a half pound of rice, put to it three quarts
of milk, stir in halfa pound ofsugar; grate a
small nutmeg in, and break in half a pound offrg:_gh
butter; butter a dish, and pour it in and bake 1t.
You may add a quarter of a pound of carrants, for
change. If you boil the rice and milk, and then
stir in the sugar, you may bake it béfore lh‘;: fire,
orin atin oven. You may add eggs, but it will
be good without.

1o boila Gustard Pudding. )

Take a pint of cream, out of which take two ot
three spoonfuls, and mix with a spoonful of fine
flour ; set the rest to boil. When it is boiled, take
it off, and stir in the cold creamand four very
well ; when itis cold, beat up five yoiks and twe
whites of eggs, and stir in a little salt and some
nutmeg, and two or three spoonfuls of sack ; swee-
ten to your palate ; butter a wooden bowl, and
pour it in, tie a cloth over it, and boil it half an
hour.  When it is enough, untie the cloth, turn

the pudding out into your dish, and pour melted
butter over it.
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[0 make a Batter-Pudding.

Take a quart of miik, beat up six eggs, half the
whites, mix as above, six speonfuls of flour,a
tea-spoonful of salt, and one of beaten ginger:
then mix all together, boil it an hour and a quar-
ter, and pour melted butter over it. You may
put in eight eggs if you have plenty, for change,
and half a pound of prunes or currants.

To matke a Batter-Pudding without Eggs.

Take a quart of milk, mix six spoonfuls of
flonr witha little of the milk first, a tea-spoontul
of beaten ginger, and two of the tincture of sak
fron; then mixall together, and boil it an hour.
You may add fruit as you think proper.

To make a Bread- Pudding.,

Cut off all the crust of a two-penny white loaf,
and slice it thin into a quart of milk, set it overa
chafing-dish of coals till the bread has soaked up
all the milk,then put in a piece of butter, stir it
round, let it stand till cold ; or you may boil your
milk, and pour over your bread, and cover
it up close, does full as well : then take the yolks
of six eggs, the whites of three, and beat them up
with a little rose-water and nutmeg, a little salt
and sugar, if you chuse it. Mix all well together.
and boil it one hour.

To make a baked Bread-Pudding.

Take the crumb of a two-penny-loaf, as much
flour, the yolks of four eggs and two whites, a tea-
spoonful of ginger, half a pound of raisins stoned,

; half a pound of currants clean washed and picked,
“alittle salt.  Mix first the bread and flour, gin-

ger, salt, and sugar to your palate ; then the eggs,
ant as much milk as will make it like a gm';d
batter, then the fruit; butter the dish, pour itin
and bake it.




[+ 188% 3
To make a C/'zesnut-PuaU[/zg.

Put a dozen and a half of chesnuts into a skil-
let or sauce-pan of water, boil them a quarter of
an hour, then blanch and peel them, and beat
them in a marble mortar, with a little orange-
flower or rose-water and sack, till they area fine
thin paste ; then beat up twelves eggs, with half
the whites, and mix them well, grate half a nute
meg.a little salt, mix  them with three pints of
cream and half a pound of melted butter ; sweet-
en to your palate, and mix a'l together ; put it
over the fire, and keep stirring it till it is thick.
Lay a puff-paste all over the dish, pour in the
mixture and bake it. When you cannot get
cream, take three pints of milk, beat up the yolks
of four eggs, and stir jnto the milk, set it over
the fire, stirring it all the time till it is scalding
hot, then mix it in the room of the cream.

10 make a fine plain baked Pudding,

You must take a quart of milk, and put three
bay-leaves into it.  When it has boiled a little,
with fine flour, make it into a hasty-pudding,
with a little salt, pretty thick ; take it off the fire,
and stir in half a pound of butter, a quarter ofa
pound of sugar ; beat up twelve eggs, and half
tac whites, stirall well together, lay a puff-paste
all over the dish, and pour in yvour stuff. Half
an hour will bake it.

To make an apricot-qu’a’[ng.

Coddle six large apricots very tender, break
them very small, sweeten them to your taste,
When they are cold, add six eggs, only two whites
well beat ; mix them well together with a pint of
good cream, lay a puff-paste allover your dish,
and pour in your ingredients. Bake it half an
hour ; do not let the oven be tco hot ; when it is

encugh, throw a litde fine sugar all over it, and
send it to table hot.




To make a. Bread and Butter Pudding.

Get a two-penny-loaf, and cut it into thin slices
of bread and butter, as youdo fortea. Butter
vour dish as you cut them, lay slices all over the
dish, then strew a few curraats clean washed and
picked, thena row of bread and butter, then a few
currants, and so on till all your bread and butter
i§ in ; then take a pint of milk, beat up four eggs,
a little salt, half a nutmeg grated ; mix all toge-
ther with sugar to your taste ; pour this over the
bread, and bake it half an hour. A puff-paste un-
der does best.  Youmay put in two spoonfuls of
rose-water.

To make a boiled Rice-Pudding.

Having got a quarter of a pound of the flour of
rice, put it over the fire with a pint of milk, and
keep it stirring constantly, that it may not clod nor
burn. When it isof a good thickness, take it off,
and pour it into an earthen pan ; stirin halfa
pound of butter very smooth, and half a pint of
cream or new milk, sweeten to your palate, grate
in half a nutmeg and the outward rind of a lemon.
Beat up the yolks of six eggs and two whites, mix
all well together.; boil it either in small china
basons or wooden bowls. When boiled, turn them
into a dish, pour melted butter over them, with
a little sack, and throw sugar all over.

To make acheap Rice-Pudding.

Get a quarter ofa pound of rice, and half a
pound of raisins stoned, and tie them in a cloth,
Give the rice agreat deal of room to swell. Boil
it two hours ; when it is enough, turn it into
your dish, and pour melted butter and sugar
over it, with a little nutmeg.

To make a cheap baked Rice- Pudding.
You must take 2 quarter- of a pound of rice:
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boil it in a quart ot new milk, stir it that it does.
not burn ; ‘when it begins'to be thick, také it off,
let it stand till'it is'a little cool, then stir in well
aquarter of a pound of butter, and sugar to your
palate ; grate a small nutmeg, butter your dish,
pour itin, and bake it.'

To make a Quaking-Pudding.

Take a pint of good cream, six eggs, and half
the whites, beat them wéll," and’ ‘mix with' the :
cream 3 graté a idtle’ nutmeg in, add a little
roge-witer, if it be agreeable ; grate in tbg’gqﬁ;b
of a “half pénny-roll, or a spoonful of flouf ;- first
mixed with' a Tittle ‘of the ¢cream, or’ a spoonful
of the flour of rice, which ' yod please. ‘Buitter a
cloth well, and flourit ; theén put in your mixture,
tie itnot too close, and boil it half an hour fast,
Be sure the water boils before youput it in,

Tomakea C ream-,Pua’a’ing,.

Take a quart of cream, boil it with a hlade
of mace, and half a nitmeg grated, let it cool ;
beat up eight eggs, and three whites, strain them
well, mix a spoonful of flour with them, a quarter
ofa pound of almonds planched, and beat very
fine, with a _spoonful o‘f:‘prgnge,ﬁqw\ié_r‘ or rose-
water, mix \yith.the‘,elgg‘s,f hen by Mdegrees mix
inthe cream, beat all well together ;' take a thick -
cloth, wet it and flour it well, pour in your stuff,
tid it close,and boil it half an_hour.” Let the
watef boil gllthe tim ¢ fast ; . wheh it is done, then
it into your'dish, pour melted Al)‘ufgfi‘\‘()lx;‘t.ii,;ﬁ/ilﬁ:a
Hille cack, and throw fiie sugar all ovek i€,

- Togmake a Biune-Pudding .
Take'a quart of tilk, beat 5% e " balf’ the
whites, with Hall' 2 pint- of‘.,‘thé’.fﬁ%si‘?:*s'nii{ b?if‘
o .,
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spoonfuls of flour, a little salt, and two spoonfuls of
beaten ginger ; then by degrees mix in all the
milk, and a pound of prunes, tie it ina cloth, boil
it an hour, melt butter and pour over it. Dam-
sons eat well done this way in the room of prunes,

1o make an Apple- Pudding.

Make a good puff-paste, roll it out halfan inch
thick, pare your apples, and core them, enough
to fill the crust, and close it up, tie itin a' cloth
and boilit. Ifa small pudding, two hours ; ifa
large one, three or four hours. When it is
enough, turnitinto your dish cut'a piece of the
crust out of the top, butter and sugar it to your
palate ; lay on the crust again, and send it to table
hot. A pear-pudding make the same way. And
thus you may make a damson-pudding, or any
sort of plumbs, apricots, cherries, or mulberries,

‘and they are very fine.

_To make 2’&a.s-f-Dum]11/ngs.

First make a light doughas for bread with flour,
water, ' salt,- and yeast, cover with a’ cloth,
and set it before the fire half an - hour ; then have
a sauce-pan of wateron the fire, and when'it boils

- take the dough and make it into little round. balls,

as big as a large hen’s egg ; then flat them with
your hand, put them into the boiling water’; a
few minutes boils them. Take great care they
do not fall to the bottom of the pot or sauce-pan,
for then they will be heavy ; and be sure to
keep the water boiling all the time. W hen they
are enough, take them up, (which they will be
in ten minutes or léss,) lay'them in your dish, and
have melted butterin a cup. As good i 'way as
any to save trouble, is to send to the baker’s for half
a quartern of dough, (which will make a great ma-
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tty,) and then you have only the trouble of boil-
ing it.
To.make Norfolk-Dumplings.

Mix a good thick batter, as for pancakes ;
take half a pint of milk, two eggs, a little salt, and
make it into abatter with flour. Have -ready a
clean sauce-pan of water boiling, into which drop
this batter. Be sure the water boils fast, and
two or three minutes will boil them ; then thréw
them into a sieve to drain the water away ; then
turn them into adish, and stir a lump of fresh
butter into them : eat them hot, and they ate
very good, i .

To make Hard Damplings. :

Mix flour and water, with alittle salt, likea paste
roll them in balls, as big as a turkey’s eggs, roll
ther in a little flour, have the water boiling, throw
them in the water, and half'an hour will boil them.
They are best boiled with a good piece of beef.
You may add, for change, afew currants. ‘Have
melted butter ina cup. :

To make Apple- Dumplings, ;

Make a good puff-paste, pare some lfarge ap-
ples, cut them in quarters, and take out the cores
very micely ; take a piece of criist, and roll it
round, enough for one apple; if they are big,
they will not look pretty, so roll the crust round
each apple, and make them round like a ball,
with alitde flour in your hand. Have a pot of
water boiling, take a clean cloth, dip it in the wa-

ter, and shake flour over it; tie each dumpling,
by itself, and put them in the water boiling, which
keep boiling all the time ; and if your crust is
light and good, and the apples not too'large, half
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an hour will boil them , butif the applesbe large,
they will take an hout’s boiling. ‘When they are
enough, take them up,and lay ‘them in a dish;
throw fine sugar all over theni, and sénd them
to.table. Have good fresh butter melted ina'cup,
and fine beaten sugar in asaucer.
Rules to be observed in making Pulldings, €%,
In boiled puddings, take great care the bhag.or
cloth be very, clean, not soapy, but dipped in hot
water, and well floured. It a bread-pudding, tic
itloose ; ifa batter-pudding, tie it close ; and be
sure the water boils when you put. the pudding
in; and you should meve the puddings . in the
pot now and then, for fear they stick. “ When
you make a batter-pudding, first mix the flour
well with alittle milk, then put in the ingtedients
-by degrees, and it will be smooth and not have
fumips ; but fora plain . batter-pudding, the bést
Way is to strain -it through a ‘coarse “hair sieve,
that it may heithér have lamps, sor the treadles
of the eggs: and for all other puddings, strain
the eggs when they are beat. If you boil them in
wooden bowls, or china-dishes, butter the inside
before you put in _your batter ; and for all haked
:p'?qalggs, butter (é{e pan or dish before’ the pud-
ding’is pitin. =

OF PIES.
To make a'savory Liinb or Vedl Pik.
Make a good.puff paste crust, cut your meat
pto pieces, season t to your palate, with pepper,
salt, mace, cloves, a;lﬂ(nutx?egs finely -beat,; lay
ajinto, your crust with: a few Iamb-stones .and
sweibreads seasoned as your peat ; .alsosome
qysters and force-micat balls, hard yolks of epgs,
and the tops of asparagus two incleslong, hist
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boiled’ green; put butter alloverthe pie, put on
the lid, and .set it in a.quick oven an hour.and a
half, and then have ready the liquor, made thus :
take a pint of gravy, the oyster liquor, a gill of
red wine, and a little grated nutmeg : mix all to«
gether with the yolks of twoor three eggs beat,
and keep it stirring one way all thetime. When
it boils, pour it into your pie ; put on the hid a-
gain.  Sendit hot to table. You must makeli-
quor according to your pie. :

To season an Egg-Fie..

-~ Boil " twelve eggs hard, and shred them with
one ‘pound of beef-suet,- or marrow shred fine. °
Season them with a little cinnamen and nutmeg .
beat fine, one pound of currants clean washed-and
picked, two or three spoonfuls of cream, and a -
little $ack and rose-water mixed all together, and
fill the pie, When it is baked stir in half a pound
of fresh.butter, and the juice of a lemon,”
: “To make a Blutton Fie. .

. Take a loin of mutton, pare off the skin and fat : .«
. of the inside, cut it into steaks;season it well with .
;Pepper and salt to your palate. Lay it'into your"
crust, fill it, pour in as much wateras will alinost
fll 1the dish ; then put oa the crust,and bake it
well, ; ; B

A Beef-Steak-Pie.

.. Take. fine rump-steaks, beat them witha rol--
ling-pin, ' then season them with pepper and salt,
according to your palate. Make a good crust,
lay in your steaks, fill your dish, then pour i as :
‘much water as will half fill the dish. Put on the.
crust, and bake it well. : T e t
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. & HunisPie, v
_Take some cold boilédl'him, agd lide itabbut
})ajf an inch thick, make a good crust, and thick,
gver the dish, and lay A *ayer of hain, shake aliltle
pgr overit ; then take a large youngfowl cledn
ked, gutted, washed, and singed ; pat a Jittle
pspper . and salt in the lqd})‘f,_ ard rub a very little
salt onthe pqtgide ; lay the fowl pn the ham ; boil
some eggshard, put in the jolks, uid coverall
with ham, then shake ‘some’pepper oh’the ham,
and put on the top-crust,  ‘Bake it well ; have
ready when it comes out of the oven some very
rich beef-gravy, enough to fll the pie: lay on the
srustagain,and send it'to table hot. A fresh ham
will not be so tender ; so that Ialways. boil my
ham one day, and bring itto table, and the next
day make a pie of it. It daes better than an un-
boiled ham. If you put two large fowls i, they
will make a fine.pie ; but that is.according’ to your
company, more or less. The larger the pie, the
finer the meat eats. 'The crust must bethe same
‘You'make for a veénison-pasty. You'should pour
“alittle “strong gravy into the/pie when jou make
it, just ‘to bake the "migat; and then fill it tip whon
it'comes out 6f the oven. “Boil'some triffies'and
‘morels and put inito the pie, Whith isa great dd.
dition, and some fresh mushrooms, or dried‘otiés,
Fo muake a-Pigeon Pie.

'Mdke apafi-paste crust, ‘cover yourdish, let
fyour ‘pigeons be very ‘nicehpicked and cleawet,
‘s#4son them with pepper and salt, and* put-a;gosd
tpiece ‘of fine' fresh budter, with'pepper andrsaltin
'V&eir belfies : Iy ‘them imsyour pan ; ‘thenecks,
gizzards, livers, pinions, and-hear{s;lay. between,
with the yolk of a hard eggand a bee_f-stcak in.
the middle ; put as®tch water as will almdst
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fill the &ish, Ity on the top'crust, and bake it well.
“Phis is the best way to make a pigeon-pre ; but
the French fill the pigeons with a very high force-
theat, and lay force-meat balls' round the mside,
With asparagns teps, artichoke bottoms, mush-
‘rooms, ttuflles, and morels, and ‘season ‘high;
‘blit'that is dccortling to different palates.
Fa make a Giblet-Lte.
Take twopair of giblets micely cleaned, put-ail
#ut the livers into a saace-pan, with two qaarts of
dyater, twenty corns of whole pepper, three blades
‘af maee, a bandle of sweet herbs, and a large oni-
on ;'cover them very close, anditet them stew we-
Ty softly till they are quite tender ; then have a
good crust veady, cover your dish, lay afineramp
stuak at the bettom, scasoned withpepperaad
galt ; ‘thenlay myour giblets with the livers,and
gtrain thie liguor they were ‘stéwedin. >Season
4t withsale, and pour into your pie ; putienithe
lid, and bake-itsan noar and:a half.
Fomikea Dack-Fie,

‘FFikea puff-paste ‘crust, take two'ducks,scald
hem, and make them very cledn, cut offthe feet,
“ the pinions, the neek 'and head, all elean picked
‘and scalded iwith'the 'gizzards, livers;and hearts ;
‘pick out all the'fat ‘of'theinside ; My a crustall
“over the dish,’season the “‘ducks with pepperand
saltjinside and out, lay them'in your dishyand

the giblets-at each-end'seasoned. ; put inas:muth
water as will-almest'fill thepiejlay on the crust,
“and-bake itybutnot too much. :

FPomake aChiekens Pie.

Make a puff paste crust, take twochickensyeut
them to-piéces, season thearwith-peppersanidaalt,
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a little beaten mace, lay a force-meat made thus.
round the side of the dish : take half a pouad of
veal, half a pound of suet, beat them quite fine in
a maible mortar, with as many crumbs of bread ;
seasonit with a very liftle pepper .and salt, an an-
chovy with the liquor, tut the anchovy to pieces,
a little lemon-peel cut very fine and shred small,
avery little thyme ; mix all together with'the
yolk of anegg ; make some into round balls, a--
bout twelve, the rest lay round the dish. . Lay.in
one chicken over the bottom of the dish ;take tweo
sweetbreads, cut them into five or six. pieces, lay
them all over, season them with pepper and salt,
strew over them halt an ounce of trufiles and mo-
rels, two or three artichoke bottoms cut'to pieces,
a few cocks-combs, if you have them,a palate boi-
led tender, and cut to pieces ; then lay onthe'o-
ther part of the chickens, put half a pint of water
in, and cover the pie; bake it “well, and when it
comes out of the oven, fillit with good gravy, lay
it on the crust, and send it to table, f

‘Tomake a Cheshire Pork Pie.

Take a loin of pork, skin it cutitintosteaks, sea-
:son it with salt, nutme g, and pepper, make agood
crust, lay alayerol pork, then‘a larger layer, of pip-
pins, pared and cored. alittle sugar, enough to
sweeten the pie, then another layer of pork ;: put
in half a piot of white wine, lay some butter :on
the tep, and close your pie. If your pie be
Jarge, it will take a pint of white wine.

To make a Goose Pie,

Half a peek of flour will make the walls of a
goose-pie, made as in' the receipts for crust.
raise your crust justbig encugh to hold a large
goose ; first have a pickled dried tongue boiled”
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tendcr enoughito peel, cut.off the ‘rooty bomea
goose and alarge fowl ; ‘take half a’ quarter of
an ounce of mace béat fine;a large  tea-spoonfal
-of beaten pepper, three tea-spoonfuls of salt ; mix
all together, season yourfowl and goose withit,
thenlay the fowl inthe goose, and the tongue-in
.the fowl,.and the goose in the same form: as if
whole.  Puthalf apound: of butter on:the top,
and lay onthelid. This pie is delicious,either
“hot or cold, and will kee¢p a great while.. ‘A sliee
‘of this pie curdown across makes a pretsy: livtle
_side-dish forsupper.

“To muke a Venison-Pasty.

Take aneck .and  breast ol venison, hone:it,
.season it with pepper -and salt, accordingto your
palate. Cut the breast in two or three pieces ;
but:do not cut the fatof the neckif you canthelpgit.
Lay in the breast and neck-end first,and the best
-end of the neck-on thetop, that the fat may be
whole ; make agood rich puff-paste crust, let it
be very thick on the sides, a good bottom crust,
.and thick at top. ; cover the dish, then. lay in.your
venison, put,in half a pound. of butter, -about,a
‘guarter ol a pint of water, close,your pasty,.and
detit be baked two ~hoyrs ina very. quick oven.
Inthe mean time set on the bones of the venisen
intwo quarts of water, withtwoor three blades of
mace, an onion, alittle piece of crustbaked crisp
andbrown, a'litde whole pepper ; cover it ¢lose,
and let it boil softly over.a slow: fire il about
‘half is wasted, then strain it off. Whenthe pasty
comes out of the oven, liftup the lid, and:pour
i the gravy. When your venison is not ‘fat
‘enough, tzkethe fatof a loin of mutton, steeped
A a-livde rape vinegar and red wine twenty<four
Haurs,akien lay it.gn the-top.of ‘the venison; and
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close your pasty. . Itis a wrong notion of Some
people to think venison cannot be baked enough,
and will first bake it in a- false crust, and. then
bake it in the pasty ; by thistime the fine ‘flivour
of the venison is gone.  No; if you wantitto
be veryitender, wash itin. warm milk and water,
dry it in clean cloths till it is ‘very dry, then rub
itall over with “vinegar, and hang it'in the air.
Keep it as long as you think proper, it will keep
thus ‘a fortnight good ; but be sure there be o
moistiess abaut 1t ; if there is, you mustdry it
well, and throw ginger over it, and it wil. keep
along time, - 'When 1 eou useit,just dip it in luke.
warm water and dry it.  Bake it in a quick oven;
ifitis a large pastey, it will take three hours ; then
your venison willbe tender, and have all the fine
flavour. -+ ‘Fhe shoulder makes a pretty pasty,
boned and made as above with the mutton fat.
A lcin of ‘mutton makes a fine pasty: takea
large fat loin of mutton, let it ‘hang four or five
days, then bone it, leaving the meat as whole “as
you can ; fay the meat twenty-four hours in half
a pint of red wine and halfa pint 'of rape vinegdr;
then take it out of the pickle, and order “it as you
do a pasty, and boil the bonés in the same man-
neér, to fill the pasty, when it comes out of the
oven.

To make Mince-Pies the best Way.-

Take three pounds of suct shred very fine, and
chopped as small as possible ; two - pounds: of
rais.ns stoned, and chopped.as fine as possible;
two pounds of currants nicely picked, washed,
rubbed, and dried at -the fire ; half a hundred
of fine pippins, pared, cored; and chopped small ;
half a pound of fine sugar pounded fine ; a quar-
ter of am ounce, of mace, a quarter of an ouace
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of cloves, two large nutmegs, all beat fine; pute
all together into a greatpan, and mix it well to-
gether with half a pint of brandy, and halfa pint
of sack ; put it down close in a stone pot, and
it will keep good four months.  When you make
your pies, take a htile dish, something bigger
than asoup, plate, lay a very thin crust all oyer
it, lay a thin layer of meat, and then a thin layer
of citron cut very thin, then a layer of mince-
meat, and alayer of orange-peel -cut thin, over
that a little meat, squeeze half the juice ot a fine
Seville orange or lemon, lay on your crust, and
bake it nicely. These pics eat finely cold. If
you make them in little patties, mix your meat
and sweet-meats accordingly. If you chuse meat
in your pies, parboil a neac’s-tongue, peel it, chop
the meat as fine as possible, and mix with the

rest ; or two pounds of the inside of a surloin of
beef boiled.

To make Orange or Lemon Tarts.

- Take six iarge lemons, and Tub them very
well with salt, and put them in water for two
days, with a handful of ‘salt in it ; then change
them into fresh water every day (without salt) for
afortnight, then boil them for two or three hours
till they are tender, then cut them into half-quar-
ters; and then cut them three-corner-ways, as thin
as you can : take six pippins pared, cored, and

quartered, and a pint of fajr water, Letthem

boil till the pippins break » put the liquor to your
orangc or lemon, and half the pulp of the pippins
well.broken, and a pound of sugar. Boil these
together a quarter of an hour, then put itin'a
gallipot, and squeeze an orange init: if it be a
lemon tart, squeeze a lemon ; two spoonfuls s
enough’ for a tart,” Your patty-pans must be
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small and shallow. Put fine puff-paste; and very
thin ; alittle while will bake it. Just as your
tarts are going into the oven, with a feather.or
brush, rub them over with melted butter,. and
then sift double ‘refined . sugar over them ; and
this is'a pretty iceing on them.

To make different Sorts of Tarts.

If you bake in tin patties, butter them, and you
must puta little crust all over, because of the tak-
ing themout ; if inchina, or glass, no crustbus the
top one. Lay fine sugarat the bottom, then your
plambs, cherries, or any other sort of fruit, and
sugar attop ; then putonyour lid, and bake them
ina slack oven,  Mince-pies must be baked in
tin patties, because of taking them out, and puff-
paste is best for them. ‘For sweet tarts the beaten
crust isbest ; butasyou fancy. You have the
receipt for the crust in this chapter. Apple,
pear, apricot, &c. make thus : apples and pears,
pare them, cut them into quarters and core them;
cut the quarters across again, set them on in'a
sauce-pan, with just as much-ater as will barely
cover them, let them simmer on’ a slow fire just:
till the fruit is tender ; puta good pieceof lemon-
peel in the water with the fruit, then hdve your
patties ready. . Lay fine sugarat bottom;then your
fruit, and a little sugar at top ; that you.mast put
in at your discretion. - Pour over each tart a
tea-spoonful of lemon juice,-and three tea:spoon-
fuls of the , liguor: they were boiled in ;l;put on
your lid, and bake them:inia.slack-oven: Aprie
cots do the same way,,only.do not use¢ Jemon.’

As - to preserved tarts, onlylayin: youripre-
served:-fruit, and. put.a very hin erust at.top,’
and Jet them be .baked aslittle was possible ;dbut
if ryou .would make them very: nicey: haye @
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large patty, the size you would have your tarts.
Make your sugar crust, roll it as thick as a
half-penny ; then butter your patties, . and
cover_ it. Shape your upper crust on a hol-
low thing on purpose, the size of your patty, and
mark it with a marking-iron for that purpose, in
what shape you please, to be hollow and open to
sce the fruit through ; then bake your crust in
a very slack oven not to discolour it, but to have
it crisp.  When the crust is cold, very carefully
take itout, and fill it with what fruit you please
lay on the lid, and it is done ; therefore if the
tart is not eat, vour sweet meat isnot the worse,
.and it looks genteel.

FPaste for Tarts.

One pound of flour, three quarters of a pound
of butter, mix up together,and beat well ‘with a
rolling-pin, ~
] Puf. Paste.

Take a quarter of a peck of flour, rubin a pound
of butter very fine, make it up ina light paste
with cold water, Just stiff enough to work it up;
then roll it out about as thick as a crown-piece,
put a layer of butter all over, sprinkle on a little
flour, double it up, ard roll it out again ; double
1t,-and roll it out seven or eighttimes ; then it is
fit for all sorts of pies and: tarts that require a
puff-paste, <

A goodCrust for great Pies.

To a'peck of flour, add the yolks of three eggs;
th‘en boil some water, and put in half a pound of
fried suet, und a pound and a half of butter., ‘Skim
off the butter and suet and as much of'the liquor

as will make it a light good crust work it u
well, and roll it ouyt, ¥ i 4
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A Dripping Crust.

T'ake a pound and half of beef dripping, boil
it in water, strainit, thenlet it stand to be cold,
and take off the hard fat : scrape it, boil it so four
or Gve times, then work it well up into three
pounds of flour, as fine as you can, and make jt
up inwo paste with cold water. Itmakes ayvery
fine crust.

4 Crust for Custards. -

Take half a pound of flour, six ounces' of bute
ter, the yolks of two eggs, three spoonfuls ‘of
cream ; mix them together, and let ‘them stand
a quarter of an hour, then work it up and ‘down,
and roll it very thin.

Paste for Crackling Crust.

Blanch four bandfuls of almonds, and throw
them into water, then dry them in a- cloth and
pound them in a mortar very fine, withalittle or.
; ange flower water, and the white of an egg.When

they are well pounded, pass them through a
coarse hair sieve, to clear them from all the
lumps or clods ; then spread it ona dish .till
it is very pliabie ;let itstand for a while, then roll
out a piece for the under crust, and dry it in the
oven on the pie pan, while other pastry works are
making, as knots, cyphers, &c. for garnishing
your pies.

To make an Apple Fie, et

Make a good puff paste crust, lay some round
the sides of the dish ,pare and quarter apples,.and
take out the cores, lay arow of applesthick,throw
.in half the sugar you design for your pie. mince
alittle lemon pecl hine, throw over, and squeczea
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little lemon over them, then a few cloves, here
and there one, then the rest of your apples, and -
the rest of your sugar. You must sweeten to

“your palate, and squeeze a little more lemon.

Boil the peeling of the apples and the coresin
some fair water, with a blade of mace, tillit is

“very good ; strain if, and boil the syrup witha
“little sugar, till there is but very little and good,
‘pour it'into your pie, puton your upper-crust

and bake it. Youmay put in a little quince or.
marmalade, if you please. -

Thus inake a pear pie, but do not put in any
fuince.., You may butter them when they come

- but of the oven, or beat up the yolks of two eggs,

and half a pint of cream, with alittle nutmeg,

" sweetened with sugar ; put it over a slow fire,

and keep stirring it till it just boils up, take oft
the 11a, and pout )0 the ¢ream, Cut the crustin

‘little three-corner pieces, stick abaut the pie, and

send it to table.
To make a Cherry-FPie.

Make a good crust, lay a little round the sides
of your dish, throw sugar at the bottom ; and lay
in your fruitand sugar'attop ; a few red currants
does well with them ; put on your lid, and bake in
a slack oven.

Make aplum pie the same way, and a goose-
berry pie. If you would have itred, let it stand
a good while in the oven after the bread 1s drawn.
A custard is very good with the gooseberry pie.,

To make G Soal Pies

Make a good ctust, coveryour disli. boil twe
pounds of cels tender, pick all the flesh clean from
the hapes ;- throw the bones into the liquor you
boil the ecls in, with a little mace and salt, till it ia:
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very good, and abouta quarter of a pint, then
strain it. - In the mean time cut the flesh of your
eel fine, with a little lemon peel shred fine, alittle
salt, pepper, and nutmeg, afew crumbs of bread,
chopped parsley, and an anchovy ; melta quarter
ofa pound of butter, and mix with it, then lay it
in the dish ; cut the flesh of a pair of large soals;
or three pair of very small ones, clean from the
bones and fins, lay it on the fotce meat, and pour
in the broth of the eels you boiled ; put the lid of
the pie on, and bake it. You should boil the bones
of the soals with the eels bones, to make it good
If you boil the soal bones with one or two lit-
tle ecls, without ‘the force-meat, your pie will be!
eery good. And thus you may do a turbot.

: To make an Lel-Pie,

‘Make a good crust 5 elean, gtit, and wash youf
cels very well, then cut them in pieces half as long
as your finger ; seasgn them with pepper, salt and
a little beaten mace to your palate, either high or
low. ~ Fill your dish with eels, and putas much;,
water as the dish will hold ; put on your cover and
bake them well.

To make a Flounder-Pie.

Gut some flounders, wash them clean, dry them
in.a cloth, just boil them, cut off the meat clean,
from the bones, lay a good crust over the dish,
and lay a little fresh butter at the bottom, and on”
that the fish ; season with pepper and salt to your
mind. Boil the bones in the water your fish
was boiled in, with a little bit of horse-raddish,a
little parsley, a very little bit of lemon-peel, and
a crust of bread, Boil it till there is just enough °
liquor for the pie, then strain it,and put it into
your pie : put on the top-crust and bake it.
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To make a Salmon-Pies

Make a good crust, cleanse a piece of salmoR
well, season it with salt, mace, and nutmeg; lay;
a piece of butter at the bottom of the dish, and
lay your salmon in. Melt butter according to
your pie ; take a lobster, boil it, pick out f\ll the!
flesh, chob it small, bruise the body, mix it well
with the butter, which mustbe very good ; pour
itover yoursalmon, put on the lid, and bake it
well. { '

To make a Lobster-Pie.

Take two or three lobsters, and boil then_\ ; take
the meat out of the tails whole, cut them'in four
pieces long ways ; take out all the spawn, and the
meat of the claws, beat it well in a mortar ; season
it with pepper, salt, two spoonfuls of vinegar, and"
a little anchovy liquor ; melt half a pound of fresh
butter, stir all together, with the crumbs of a pen-
ny roll rubbed through a fine cullender, and the’
yolks of two eggs ; put a fine puff-paste over your
dish, lay in your tails, and the rest of the meat
over them ; puton your cover, and bake itina
slow oven.

VARIETY OF DISHES FOR LENT.

To ma ke an Eel-Soup.

Take eels according to the quantity of soup you
would make ; a pound of eels will make a pint of
good soup : so to every pound of eels put a quart
of water, a crust of bread, two or three blades of '
mace, a little whole pepper, an onion, and a bun-
dle of sweet herbs ; cover them close, and let them
boil till half the liquor is wasted ; then strain it,
and toast some bread, Ifut it small, lay the bread

2
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in the dish, and pour in your soup. If you have
a stew-hole, set the dish over it for a minute, and
send it to table. If you find your soup not rich
enough, you must let it boil tillit is as strong as
you would have it. You may make this soup ds
rich and good as if it was meat: you may adda
piece of carrot to brown it.

To make a Rice-Soup.

Take two quarts of water,a pound of rice,a
little cinnamon ; cover it close, and let it simmer
very softly till the rice is quite tender ; take out
the cinnamon; then sweeten it to your palate ;
grate half a nutmeg, and let it stand till it is cold;
then beat up the yolks of three eggs, with half
a pint of white wine, mix them very well, then
stir them into the rice, set them on a slow- fire,
and keep stirring all the time for fear of curdling,
When it is of 2 good thickness, and boils, take it
up. Keep stirring it till you put it into your dish,

To make a Barley-Soup.

‘Take a gallon of water, half a pound of barley
2 blade or two of mace, a large crust of bread,:
and alemon peel. - Let it boil till it comes to
two quarts, then add half a pint of white wine,
and sweeten to your palate.

T2 make Peas-Porridge.

Take a quart of green peas, put to them a
quart of water, a bundle of dried mint, and a lit-
tle salt, = Let them boil till the peas are quite-
tender ; then put in some beaten pepper, a piecs
of butter as big as a walnut rolled in flour, stir it
all together, and let it boil a few minutes ; then
add two guarts of milk,letit boil a quarter of an
hour, take out the mint, and serve it up.
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To make Rice-DM Ik,

Take halfa pound ofrice, boil itin a quart of
water, with alittle cinnamon.  Let it boil till the
water is all wasted ; take great care it does not
burn ; then add three pints of milk, and the yolk
of an eggbeatup. Keep itstirring, and when it
boils take it up. . Sweeten to your palate.

To make an Orange-Fosl,

Take the juice ofsix oranges, and six epgs
well. beaten,a pint of cream, a quarter of a
poand of sugar, alittle cinnamon and nutmeg. Mix:
all together, and keep stirring over a slow fire
till it is thick, then put ina little piece of butter,
and keep stirring till cold, and dish it up.

To make Plum-Porridge, or Barley-Gruel,

Take a gallonof water  half a pound of barley,
a quarter of a pound of raisins clean washed, a
quarter of a pound of currants washed and pick-
ed. Boil these till above half the wateris wast-
ed; with two or three blades of mace ; then
sweeten it to your palate,and add half a pint of
white wine.

To make Hasl_l/-Pudding

Take a quart of milk, and four bay-leaves, set
it on the fire to boil, beat up the yolks of two eggs
and st'r in a little salt. Take two or three spoon-
fuls of milk, and beat up with your eggs, and
stir in your milk, then with a wooden spoon in one
hand, and the flour in the other, stir it in'till itjs
of a good thickness, but not too thick. Leét it boil,
and keep it stirring, then pour itinto a dish, and
stick pieces of butter here and there, You may
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omit the eggif you do notlike it ; but it is a great
addition to the pudding ; and a little piece of
butter stirred in the milk makes it eat short and
fine. Take out the bay-leaves before you put in
the flour. :

To make Apple-Fritters.

Beat the yolks of eight eggs, and the whites
of four, well together and strain them intoa pan;
then take a quart of cream, make it as hot as you
can bear your finger in it ; then putto it a quart-
ter of a pint of sack, three quarters of a pint of’
ale, and make a posset of it. When it is cool,
put itto your eggs, beating it well together ; then
put in nutmeg, ginger, salt, and flour, to your
liking. Your batter should be pretty thick,
thenput in pippins sliced or scraped, andfry
them in a deal of butter quick,

Tomake Pancakes.

Take a quart of milk, beatin -six or eight eggs,
leaying half the whites out ; mix it well till your
batter is of a fine thickness. You must obserye
to mix your flour first with a little milk, then add
the rest by degrees ; put in two spoonfuls of
beaten ginger, a glass of brandy, a little salt ; stir
all together ; ‘make your stew-pan very clean,
put in a piece of butter as big as a walnut, then
pour in a ladleful of batter, which will make a
pancake, moving the pan round that the batter be
all over the pan : shake the pan, and when you
think that side is enough, toss it ; if you cannot,
turn it cleverly ; and when both sides are done |
lay it in a dish before the fire, and so do the rest.
You must take care they are dry ; when you send
them to table, strew a little sugar over them.
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To bake Apples whale.

Pat your apples into an earthen pan, witha
few cloves, a little lemon-peel, some coarse sugar,
aglass'of red wine : put them into a quick oven,
and they will take an hour baking. S5

T stew Pears.

Pare six pears, and either quarter them or do
them whole; they makea pretty dish with one .
whole, the rest cut in quarters, and the cores
taken out. Lay them in a deep earthen pot, with
a few cloves,a piece of lemon-peel, a gill of red
wine, and a quarter ofapound of fine sugar. If
the pears are very large, they will take halfa
pound of sugar, and halt a pint of red wine ; cover
them close with brown paper, and bake them till
they are enougﬁ. Serve them hot or cold, just’ ‘
as you like them, and they will be very good with '
water in the place of wine;

To make a Tansey.

“Take a pint of cream, and half a pint of blanch-
ed almonds, beat fine, with rose. and orange-
flower water, stir them together over a slow fire;
when it boils take it off, and let it stand till cold;
then beat in ten eggs, grate’ in a small nutmeg,
four Naples biscuits, alittle grated bread ; sweet~
en to your taste, and if you think it is too thick,
put in some more cream, and the juice of spi-
nach to make it green; stir itwell together, and
either fry it or bake it, - If you fry it, do one
side first, 2nd then with a dish turn the other.

Stewed Spi nach and Eggs.

Pick and wash your spinach very clean, putit
Imto a sauce -pan, with a little salt ; cover it close
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shake the pan ofien 5 when itis jist tender, and
whilstitis green, throw it into a sicve to drain, lay
itinyour dish. Inthe mean time have a stew»
panof water boiling. Break as many eggs into
€ups as vou would poach. When the water boils
put in the eggs, have an egg-slice ready to take
them out with, lay them on the spinach, and
garnish the dish with orange cut into quarters,
with melted butter in a cup. .

To cellar Eels.

Take your eel and scour it well with salt, -wipe
it clean ; then cut it down the back, take out the
bone, cat the head and tail off, put the yolk of an
egg over it, and then take four cloves, two blades
of mace, halfa nutmegbeat fine, a little pepper

1 P SR (GRS PRI

O T K SR -~ sweet herbs

WU Dary ovsies viroppase parsivyy auw ® 1

chopped very fine ; mix them all together; and
sprinkle over it,roll the eel up very tight, and tie
it in acloth ; put on water encugh to boil it,_and
putin an onion, some clovesand mace, and four
bay leaves ; boil itup with the bones, head, and tail
for half an hour, witha little vinegar and salt;
then take out the bones, &c. and put in youreels;
Yoil them, if large, two hours ; lesser in propor-
tion : when done put them away to cool; then
take them out of the liquor and cloth, and cut
them in slices, or send them whole, with raw
parsley under and over.

N. B. You must take them out of the cloth,
and put them in the liquor, and tie them close
down to keep. '

Ta pickle or bake Herrings.

Scale and wash them clean, cut off the heads»
take out the roes, or wash them clean, and put

o
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themin again‘asyou like. ~ Season them with a
little mace and cloves beat, a very little beaten
pepper and salt, lay them in a deep pan, lay two
or'three bay-leaves between each layer, put in half
vinegar an half water, orrape vinegar, Cover
it’close with a brown paper, and send it to the
-oven to ‘bake ; let it stand till coid. Thus do
s$prats,  Some use only alspice, but that is not so
good. i

To souse Muckerel

*You must wash them clean, gut them, and boil
them in salt and water till they are enough ; take
them out; lay them in a clean pan, cover them
‘with: the liquer; add a little vinegar; and when
you send themto table, lay fennel over them,

‘OF HOGS-PUDDINGS SAUSAGES, &ec,
' ; : T'q make Black Puddings.

3 : First, before you kill your hog get apeck of

grits,y boil them haif an hour in water, then drain
them, and put them into a clean tub or large pan ;

.then kill your, hog, and save two quars of the

blood of the hog, and kcepstirring it tiil the bluad

-is .quite. cold ; them mix it with your grits, and

stir them well together. . Scason with a large
spoornful of salt, a quarter of an ounce of cioves,
mace and nutmeg together, an equal quartity of
each ; dry it,beat it well and mix in.  Take a
little winter savory, sweet marjorum, and thyvme,

s-pennysroyal stripped of, the staiks, and chopped

very fine, just enough to season theny,: and - to
give them a flavour, but no more.

take the leaf of the hogand cut into
and wash the gut very clean, then tie one end. and
begin to fill them ; mix in the fat as powhll them ;

€ surce pui in a good deal of {at, fili the skins three

t ke next day
dice, scrape
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parts full, tie the other end, and make your pud-
dings what length you please ; prick them with
a pin, and put them into a kettle of boiling water.
Boil them very softly an hour; then take them
out, and lay them on clean straw,

In Scotland they make a pudding with the
blood of a goose. Chop off the head, and save
the blood ; stir it till it* is cold, then mix it with
grits, spice, salt,and sweet herbs, according to
their fancy, and some-beef suet chopped. Take
the skin off the neck, then pull out the wind-pipe
and fat, fill the skin, tie it at both ends ; so make
a pieof the giblets, andlay the pudding in the’
middle.

To make Sausages.

Take three pounds of nice pork, fat and lean
together, without skin or gristles, chop it as fine
as possible, season it with a tea-spoonful of beaten
pepper, and two of salt, some sage shred fine,
about three spoonfuls ; mixit well together;
have the guts very nicely cleaned, and fill them;
or put them down,in a pot, so roll them of what
size you please, and fry them. Beef makes very
good sausages.

To make Bologna Sausages.

Take a pound of bacon, fat and lean together,
a pcund of beef, a pound of veal, a pound of pork
a pound of beef suet, cut them small and chop
them fine ; take a small handful of sage, pick off
the leaves, chop it fine, with a few sweet herbs;
season pretty high, with peppet and salt. You
must have a large gut, and fill it, then set ona
sauce-pan of water : when it boils put it in, and
pick the gut for fear of bursting. Boil it softly
an heur, then lay it on clean straw to dry.
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TO CURE HAMS, &c.
To Collar Beef.

Take 2 piece of thin flank of beef, and bore
it ; cut the skin off, then salt it with two ounces of
salt petre, two ounces of salt prunella, two
ounces of bay salt ; half a pound of coarse sugar,
and two pounds of white salt, beat the hard salts
fine, and mix all together; turn it every day
and rub it with the brine well for eight days’;
then take it out of the pickle, wash it, and
wipe itdry ; and then take a quarter of an ounce’
of cloyes, and a quarter of an ounce of mace,
twelye corns of alspice, and a nutmeg beat very
fine, with a spoonful of bsaten pepper, a large
quantity of chopped parsley, with some sweet
herbs chopped fine ; sprinkle it on the beef,-and
roll it up very tight, put a coarse cloth round,
and tre it very ‘tight with beggars tape ; boil it
in a large copper of water ; ifa large collar, six
hours ; if a small cne, five hours ; take it out, and
put it ina press till cold ; if you have never gz
Press, put it between two Iy dards, and a largs
weight upon. it till it is cold ; then take it out of
the cloth and eut it into sjces. Garnish with raw
parsley, ;

: T2 make Dutch Beef.

Take the lean of 2 buttock of beef raw, rub it
well ‘with brown sugar all over, and let it Jie ina
P20 Or tray two or three hours, turping it two or
three times, then salt it well with common salt
and salt petre, and let itlia 3 formight, turning it
every day ; then rol! it VEry strait in a coarse cloih,
PUt 1t In a cheesc-press a day -and a night, and
bang it to dry ina chimney,  When you boiljit,
yon must put it in acloth ; when it is cold, it will

-cutin skices as dutch beef,

M
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To pickie pork,

Bone your pork, cut itinto, pieces of a sizefit
to lie in the tub or pan you design it to'lie in, rub
your pieces..well with salt-petre, then take two
parts, of common salt, and two of bay salt, and
rub every, piece well ; put a layer of common salt
in the bottom, of your yessel, coyer ‘every, piece
over with.common salt, lay them on¢ upon ano-
ther as.closg as you can,, filing the hollow  places
on the sides with_salt, As. your salt melts on
the _top, strew.on more ; lay a coarse tloth over
the vessel, a board over that, jand a weight
on the board to keep it down. Keep it close
covered ;. it will, thus ordered, keep the whole
year. . Puta pound of salt petre and two pounds
of bay salt to a hog.

4 pickle for' Pork which is to-be eat soon

You musttake two ‘gallons of pamp water, one
pound of bay-salt, one pound of ccaisé sugar,six
ounces of salt-petre; boil it all ‘together, dnd
skim it when cold. ~Cut the pork in what picces
you please, lay it down close, and pour the figuor
over it. Lay a weight on it to keep ‘it close; iiid
cover it close from the air, and it will be fit to Use
ina week. Ifyou find the pickle begins to spoil,
boil it again, and skim it; when it is cold, pour
it on your pork again.

To make Mutton Hams,

You must take a hind-quarter of mutton, cutit
like a ham ; take an ounce of salt-petre ,a pound
of coarse sugar, a pound of common salt ; mix
them, and rub your ham; lay it in a hollow tray
with the skin downwards, baste it ‘every day tor
a fortnight, then roll 1t ' saw+dust, and hangit
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in.the wood.smoke a fortnight ; then boil it, and
hang it in a dry place, and.cut itout in rashers.
‘It daes not eat well boiled, but eats finely bréiled.
Tomake Pork-Hams. 3

You must take a fat hind-quarter of pork, and
Ccut off a 'fite Bim.'  Take two ounces: of*salt-
R*eqtrg,‘épourid of coarse sugar; a pouridiof com-
mon salt, and‘two ounces oi'salt pratielia ; mix
all tdgether, and rub it welk' Let itlied month
ifi this’ pickle, turnifig and’ basting it every*day,
then hang it in wood smoke as‘you do' beet, ina
dry place, soas no heat'¢omes'to iy and! ifr you
keep'tHem long), hang“theni ‘a month or'twe’in a
amp place,’so’as ihty ‘will be ‘wouldy, andfi
will'make them ‘cut fine and shiorti! ‘WNever iy
these hams in water till you boil -thém,‘andithen
boil them in a copper, if you have one, or
the biggest pot you have: - Put them in the.cold
water; and let them be four or five hours ‘before
they boil.- Skim the pot ‘well and’ often, till'it
boils. Ifit isavery large one, thrée Hour's will boil
-it; i1f a small one, two hours will do, provided
it be a great while before the water boils. Take
it up half an hour beforé dinner, pull'off the skin,
and throw raspings finely “sifted ali'over. ' Hold
.a re‘d:-hot fire-shovel over it,'and When dinnet is
-ready, take a few raspings in a'sieve,and siftall
over the dish ; then Jay 'in your bam, ‘and Wwith
your finger make figures round the edge of the
_dish. Be sure to boil your ham in as much wa-
ter as you can,and to keep it skimming all the
time till 1t boils. It mustbe at least four houts
before-it boils. L ot :
This pickle does finely for tongues, afterwards
to lie in 1t a fortnight, and then hangin the wood-
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smoke a fovtnight, or to boil them out of (lie
pickle. y

Yorkshire is famous for hams ; and the reason
is this ; their salt is much finer than ours in
London, itis a large clear salt, and gives -the
meat a fine flavour.” Iused to have it from
Malden in Essex, and that salt will make any
ham as fine as you can desire. It is by much the
best salt for salting of meat. A deep hollow
wooden tray is better than a pan, because the
pickle swells about it. A

When you broil any of these hams in
slices, or bacon, have scme boiling watcr ready,
ard let the slices lie a,minute ortwo in the water,
then broil them ; it takes out the salt, and makes
them eat finer.,

To make Bacon.

Take aside of park, then take off all the inside
fat, lay it on a long board or dresser, that the
blood may run away, rub it well with good salt
on both sides, Ict it lie thusa day ; then tkéa
pint of bay salt, a2 quarter of apeurd of salt-petre,
beat them fne, two pounds of coarse sugar, and
a quarter of a peck of common salt, Lay your
pork in something that will hold the pickle, and
rub it we'l with the above ingredients. Lay the
skinny side downwards, and baste it every ddy
with the pickle for a fortnight; then hang it in

. Wood-smoke as you do beef, and afterwards hang

it in a dry place, but nothot. You are to obseive,
that all hams and bacon should hang clear from
every thing, and not against a wall,

Observe to wipe off all the old'salt before you
put it into this pickle, and never keep bacon or
hams in a het kitchenh, orin aroom wkhere the
sun comes. It makes them a'l rusty.
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SEVERAL NEW RECEIPTS ADAPTED
" TQTHE AMERICAN MODE OF
~ COOQKING.

T (2 W i

Zo make a é@éed dndian Pudding.

_One guart of boiled mitk tofive spoonfuls of
Jndian Meal, gne gill of molasses, and salt to
Your taste ; putting it in the aven to \bake when
:}'t‘ i§\cold; - i

An Indian Pudding boiled.

One quart of milk, and three half-pints gﬂln-
dian meal, and a gill of molasses, then put it ina
cloth, and let it ‘boil seven of eight hours. The
water:boiling when it is patini?” ’

Water may be used instead of milk in casg

you have none,
To make DMicsh,

Boila pot of water, according to the quantity
youwish to make, dand then stir in the meal till:i¢
becomes quite thick, stirring it all the fime to
keep out the lumps, season with salt, and eat it
with milk or molasses, ' .~ el

Buck-Wheat Cakes.

Take milk-warm water, a Tile salt, a table
spoonful of yeast, and then stir jn your buck-
wheat till it becomes of the thickness of hatter ;
and then'let it enjoy a moderate warmth for one
night to raise it ‘bake the same on 2 griddle,
greasing it first to prevent them from sticking.

M2
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To make Pumpkin-Pie.

Take the Pumpkin and peel the rind off, then
stew it till it is quite soft, and put thereto one
pint of pumpkin, one pint of milk, one glass of
malaga wine, one glass of roseswater, if you like
it, seven eggs, half a pound of {resh butter, one
small nutmeg, and sugar and sa't to your taste.,

Dough Nuts,

To one pound of flour, put one quarter of.a
pound of butter, one quarter of a pcund of sugar
and; two spoonfuls of yeast ; mix them all to-
gether in warm milk or water of the thickness
of bread, let it raise, and make them in what
form you please, boil your fat (consisting of hog’s
lard), and put them in,

To make Sausages.

Take your pork, fat and lean togetker, and
mince it fine, then season jt with ground pepper,
salt, and sage pounded, then have the offa's well
cleaned, and fill them with the above ; they are
then fit for use. When you put them in your pan
remember to prick them to prevent them from
bursting. ’

To make Blcod Puddings.

Take your Indian meal (according to the quan-
tity you wish to make), and scald it with boiled
milk or water, then stir in your blood, straining
it first, mince the hog’s lard and put it 4n the pud-
ding, then season it withtreacle and pounded pen-
ny-royal to your taste, putit ina bag and Ict it
boil six or seven hours.

To make Cranberry - Tarts,

To one pound of flour three quarters ofa pound

R
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of butter, then stew your cranberry’stoa jell.
putting good brown sugarin to-sweeten them,
strain the cranberry’s and then put them in your
patty pans for baking in a moderate oven for half
an hour.

To pickle Peppers.

Take your peppers and cut a slit in the side of
them, put them in cold salt and water for twelye
hours, then take them out and put them in fresh
salt and water, and hing them over the firein a
brass kettle, letting the water be as hot as youcan
bear your hand in, let them remain over the fire
till they tarn yellow, when they turn yellow, shiit
the water and put them in more salt and water of
the sa ne warmth ; then cover them with the cabe
bage leaves till they turn green, when they are
done, drain the saltand water off, then boil your
vinegar, and pour it over them : they will be fit
for use in'three days.

7o Pickle Beets.

Put iato a gallon of co'd vinegar as many beets
as the vinegar will hold, and put thereto half an
ounce of whole pepper, half an ounce of allspice,
a htt.le ginger, if vou liks it, and one head of
garlic.

Note. Boil the beets in clear water, with their
dirt on as they are taken out of the earti; then
take them out and peel them and when th - vine
ezavis cold putthem'in, and in two days they
will be fit for use. T'he spice must be boiled in the

inegar, _
To make Peach Sweetmeats.

To one pound of Peaches put half a pound of
good brown sugar, with ha'f a pint of ‘water to
dissolve it, first clarifving it with an egg ; then




boil the peaches and sugar together, skimming”

] the egg off, which will rise on the top, il it:is of

' the thickness of a jelly. If you wish te de them
whole, do pot peel them, but put them into

‘ boiling water, and give them a boil, then take
them out and wipe them dry..—~Pears are done "
the same way.

Quince Sweetmeats.

To one pound of quinces put three guarters of
a pound ot good brown' sugar ; the quinces boi-
led. Withrespect to the rest follow the aboye
xeceipt.
Green Gage Sweetmeats.

1 Make a syrup justasyou do for guinces, only
| allowing one pcund of sugar, to one pound of ga-
ges.—Plumbs and damsons are made ihe same
ey,

A receipt to make Maple Snugar.

M Make an incision in a number of maple trees,

gy at the same time, about the middle of February,
e and receive the juice of them in wooden or ear-
| then vessels.  Strain this juice (after it is drawn
{rom the sediment) and beil it.ib a wide mouthed
kettle. Place the kettle directly over _the fire, in
such a manuer that the flame shall not play upon
its sides, 8kim the liquor when it is boiling. When
itis veduced to a thick syrup and cooled, 'strain it
again, -and let it settle for two or three days, in
which time it will'be fit for granulating. This op-
erationis performed by-filling the kettle half fullof
syrup, and boiling it asecond time. To prevent
its boiling. aver, add toita picce of {resh butter
i or fat of the size of awalnut  You gpay easily de-

termine, when.itis suficieptly bojled. to granylate,

T —————
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by coolinga little of it. It must then be put i,n.tp
bags or baskets, through which the water will
drain, This sugar if rcfined by the usual pro-
cess, may be made into as good single or double
refined loaves, as were ever made from the sugar
obtained from the juice of the West India cane.

To make Maple Molasses

This may be done three ways. 1. From the
thick syrup, obtained by boiling after it is strain-
cd for granulation. 2. From the drainings of the
sugar aiter it is granulated. 3. From the
last' runnings of the tree [which will not granu-
late ] reduced by evaporation to the consistence
of molasses. i A

To make Maple Beer.

Toevery four gallons of water when boiling,
add one quart of maple molasses. When the
liquor is cooled to blood heat, put in as much yeast
as is necessary to'ferment it. Malt or bran may be
2dded to this beer, when agrecable. If a table
spoonful of the essence of spruce be added to the -
above quantities of water and molasses, it
makes a most delicious and wholesome drink.

- ‘Receipt to make the fumous Thieves Vinegar.

Take of wormwood, thyme, rosemary, laven-
der, sage, rue and mint, eacha handful ; pour on
tiem a quart of the best wine vinegar, set them
eight days in moderate hot ashes, shake them
now and then thoroughly, then squeeze the Jjuice
out of the contents through a clean cloth; to
which 'add two ounces of camphirée. The use
therefore is to. rinse the mouth, and wash
therewith under the arm pits, neck and shoul-
ders, temples, palms of the hands, and feet, mor-
ning and evening ; and to sme!l i’requentlylthcrc-
at, has its salutary effects,




cious remedy against.the plague in London, wher
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N. B., The ahove receipt did prave, an efficar
h

ityaged.therein theyear 1665,
Meihod. of destroying the pittyid, Smellreoliich.Meal
acquires:during.. hat Weathet:,

Put the meat intended for: making soup, intoa
sapce-pan full of wager, scum. it when, it boils, and
then throw.into, the sgucge-pan, a burning pit, coal,
very. compact; apd -destitute of smoke, leave it
there.fortwo minutess apd it will haye contracted
all the smel}of the, meat and soup,

Ifyou.wish to roasta picee, of meat on the spit,
you must put itinto watet until it bauls, and al-
ter having scummed,it, throw, a-burning pit coal
inta.the boiling water as before ; at the epd of
two minutes, take out the meat, and having wiped
it well in order to dry it, put it.upgn the spit.

Tomake Spruge Beer, out of the Lssence,

Bor a cask of gighteen gallons take seven
ounces ofithe Essence” ofs Spruce, ‘and ‘foprteen
pounds of molasses ; mix them with a few gal-
lonsiofhot: water puti into the cask ; then fill the
cask with cold. water, stir it well, make it about
lukewarm ; then add about two parts of a pint
of good yeast or’ the grounds of porter ; letit
stand.about four or, five days to, work, then bung
it up tighp, and let stand twoor three days, and

it wall be fit, for. immediate use, after it has been
bottled. i
To make Spruce Beer out of Shed Spruce,

To one quart of Shed Sprice, two gailons of
cold water, and so on in proportion to the quan-
tity you wish to make, then add one pint of mo-
Jasses to every two gallons, let it boil four or

6
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fivehours and stand till it is Juke-warm, then
put one pint of yeastto ten gallons, let it work,
tHen ‘put it into your cask ; and bung'it up'tight,
and'intwo days'it will be fit for use.

Te makean Eel Pie.

1Skin ‘your“eels and iparboil them) thien‘season
them with-pepperind “salty and put theminto
your paste, with half a. dozen raw-oysters, one
quarter of a pound ‘of butter, and water.
To make a. Pork pie

Take fresh pork and cut itiintosthin slices;sea«
son it witfi pspper-antl saltysand:put’ itdnto your
paste.

"Ténake avaiied Pirk pie.

Take six ounces of butter to one pound of flour
and so on in proportion, boil'the” butter in a suffi-
clent quantity’ o swater to mix With theflourhiot,

* let the pastébe stiff andform it in a’found shape
with your hithds § then'putiin’ your” pork, season-
ed €5 'your tasie 'With® p#pper and salt, and‘then
bake it for about an hour.

y To make a Bath Podding.

Take onepint ofnew milk, six.epgs-beatavell
inthe ' milk, four: table- spoontuls. of-fine-flaur,
three table spoonfuls -ef yeast;ithree spoonfuls of
rose water; and three spoonfuls of Malaga,wine ;
grate into it a small nutmeg, sweetened -with fine
softisuga® to your taste ; mix them'all welltoge-
ther, and let them stand one hour-before they.are
to be baked : bake them in eight small patty-
‘pand, dnd one “Karge’ one for-the/middle' ofithe
idish '} butter- the“patty¥ pans”; putthemy in’ afierce
< ‘aven, dnd in fiffeén‘mindtes they will'be'done.
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Tomakea pot Pre.

Make a crust and put it round. the sides of
your pot, then cut your meat in small pieces, of
whatever kind ‘the pot pie is to be made of, and
season it with “pepper and sait, then put it in the
potand fill it with water, close it with paste on
the top ; it wili take three hours doing,

To make Short Gingerbread

One pound of supcrfine flour, to half a pound
of good fresh butter, and soon in proportion to
the quantity you wish to make, beat your butter
till it froths, halfan ounce of ginger, a few carra-
way seeds, and one pound of sugar, roll it out thin
and bake it. .Common gingerbread is made the
same way, only molasses instead of sugar.

To make Whafles

Cne pound of sugar, one pound of flour, one
pound of butter, half an ounce of cinnamon, one
glass of rose water ; make it in balls as bigasa
nutmeg, and put them in your whafle iron tg
bake. ;

To makte Crullers.

One pound of flour to half a pound of good
brown sugar and halfa pound of butter, let your
hog’s lard be boiling, then make them into what
form'you please, and put them in to fry.

The following curious Method of rearing Turkeys
to advantage, translated from a Swedish Book,
entitled Rural Oec'onamy.

Many of our housewives, says this ingenious
author, have long despaired of success in rearing
turkey’s, and complained, that the profic rarely
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OF PICKLING.
T'o pickle Walnuts Green.

Take the largest and clearest you can get,
pare them as thin as youcan, have a tub of spring-
water standing by you, and throw them in as
yvou do them. Putinto the water a;pound of bay-
salt, let them lie in the water twenty-four hours,
take them out; then putthem into a stone jar,
and betwecn every layer of walnuts lay a layer
of vine-leaves at the bottom and top, and fill it
up with cold vinegar. . Let them stand all night,
then pour the vinegar from them into a copper,
with a pound ofbay-salt ; set it on the fire, let it
boil, then pour it hot on your nuts, tie them over
with a woollen cloth, and let them stand a week ;
then pour that pickle away, rub your nuts clean

with a piece of flannel, then put them again in,

yourjar, withvine-leaves, asabove, and boil fresh
vinegar, Put into your pot to every gallon of
vinegar, a nutmeg sliced, cut four large races of
ginger, aquarter of an ounce of mace, the same
of cloves, a quarter of an ounce of whole black-
pepper; the likeof Ordingal pepper ; then pour
your vinegar boiling hot on your walnuts,
and cover them with a woollen cloth. Lt
it stand three or four days, so do two or threg,
times, when cold put in halfa pint of mustard.
seed, a large stick of horse-raddish sliced, tie
them down close with abladder, and then with a
leather. They will be fitto eat in a fortnight.
Take alarge onion, stick'the cloves in, and lay
in the middle of the pot. - If you do them for
keeping, do not boil ‘your vinegar, but then they
will not be fit to eatunder six 'months, and the
next year you may boil the pickle this way
N
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They will keep two or three years good and
furm.

To pickle Walnuts White

Take the largest nuts you can get, just before
the shell begins to turn, pare them very thin till
the white appears, and throw them into spring-
water, with a handful of salt as you do them.
Let them stand in that water six hours, lay on
them a'thin board to keepthem under the, water
then set a stew-pan on a charcoal fire, with cleart
spring water ; take your nuts out' of the other
and put them into the stew-pan. Let them sim-
mer four or five minutes, but not boil, then have
ready by you a pan of spring-water, with a hand-
ful of white saltin it, stir it with your hand till
the salt is melted, then take your nuts out of the
stew-pan with a wooden ladle, and put them into
the cold water and salt. Let them stand a quar-
ter of an hour, lay the board on them as before ;
if they are not kept under the liquor they turn
black, then lay them on a cloth and cover them
with another to dry, then carefully wipe them
with asoft cloth put them into your jar or glass,
with some blades of mace and nutmeg sliced thin,
Mix your spice between yournuts, and pour dis-
tilled vinegar over them ; first let your glass be
full of nuts, pour mutton-fat over them and tie 2
bladder and then a leather.

To pickle Walnuts black.

You must take large full grown nuts, at their
full growth before they are hard, lay them in salt
and water ; let them lie two days, then shift them
into fresh water ; let them lie two days, longer;
then shilt them again, and let them lie three in
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vour picklingjar. When the jar is halt full, put
in alarge onion stuck with cloves.. To a hun-
dred of walnuts put in half a pint of mustard seed,
a quarter of an ounce of mace, half'an ounce of
black pepper, half an ounce of all-spice, six bay-
leaves, and a stick of horse-radish; then filt your
jar,and pour boiling vinegar over them. Cover
them with a plate, and when they are cold, tie
them down with 2 bladder and leather, and they
will be fit to cat in about two or three months.
The next year, il any remains, boil up yeur vine-
garagain, and skim it; when cold pouritover your
walnuts. This'is by much the best pickle for use ;
therefore you'may add'more vinegar to it, what
quantity you please.” " If you pickie a great many
walnuts, and eat them fast, make your pickle {or
ahundred or two, the restkeep in strong brine of
salt and water; boiled tillit' will bear an’egg. and
as your pot empties, fill them up’ with'those in the
salt and water. Take care they ate covered with
pickle. By

In the same manner you may do a smaller
quantity ; but if you can get rape-vinegar, use
that instead of salt and water. Do them thus =
put your nuts into the jar you intend to pickle
them in, throw in a good handful of salt, and fill
the pot with rape vinegar.—Cover it close, and
let them stand a fortnight ; then pour them out
of the pot, wipe it clean, and just rub the nuis
with a coarse cloth, and then put them in the jar
with the pickle, as above. It you have the best
sugar-vinegar of ycur own making, you need not
boil it the first year, but pour it on cold ; and the
next year, if any remains, boil it again, skim
it, put freshspice toit, and it will do again.
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To pickle Gerkins.

Take five hundred gerkins, and have ready a
large earthen pan of spring water and salt, to eves
ry gallon of water two pounds of salt ; mix it well
together, and throw in your gerkins, wash them
out intwo hours, and put them to drain, let them
be drained very dry, and put them into ajar ; in
the mean time get a bell-metal pot, with a gallon
of the best white-wine vinegar, halfan ounce of
cloves and mace, one ounce of all-spice, one ounce
of mustard seed, astick of horse-radish cut into
slices, six bay leaves, a little dill, two or three
races of ginger, cut in pieces, a nutmeg cut in pie-
ces, and a handful of salt ; boil it up in the pot
all together, and put it over the gerkins; cover
them close down, and letthem stand twenty=four
hours ; then pat them in your pot, and simmer
them cver the stove til! they are green ; be care-
{ul not to let them boil, if you do, you will spoil
them ; then putthem in a jar, and cover them
close down till cold ; thentie them over witha
bladder, and a leather over that; put them ina
cold dry place, Mind always to keep your p'ckles
tied down close, and take them out with a
wooden spoon, or a speon kept on pu pose,

To pickle lurge Gucumlers in lices.

Take the large cucumbers before they are two
ripe, slice them the thickness of crown pieces in
a pewter dish; to every dozen of cucumbers
slice two large onions thin, and so on till you
have filled the dish, with a handful of salt be-
tween every row ; then cover them with another
pewter dish,and let them stand twenty fourhours
then put them into a cullender, and let them
drain very weil ; put them in a jar, cover them
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over with white wine vinegar, and let them stand
four hours ; pour the vinegar from them intoa
copper sauce-pan, and boil it witha little salt;
putto the cucumbers a ht_tl'e mace, a little whole
pepper, a large race of ginger sliced, and then
pour the boiling vinegar on. Cover them close,
and when they are cold tie them down, They
will be it to eat in two or three days
To pickle Asparagus.

Take the largest asparagus you can get, cut off
the whiteends, and wash the green ends in spring-
water, then put them in anotherclean water, and
let them lie two or three hours in it ; then have
a large broad stew.pan full of spring water witha
good large handful of salt ; set it on the fire, and
whea itboils putin the asparagus, not tied up but
loose, and not too many at a time, for fear you
break the heads.—Just scald them, and no more,
take them out with a broad skimmer and lay them
ona cloth to cool.—Thea for youc pickle tak: a
gallon, or more according to your quantity of as.
paragus, of white wine vinegar, and one ounce
of bay-salt, boil it, and put your asparagus in your
Jar; to a gallon of pickle, two nutmegs, a quar-
ter of an ounce of mace, the same of whole white-
pepper, and pour the pickle hot over them. Co-
ver them witha linen cloth, three or four times
double, let them stand a week longer, boil the
pickle again, and pour it on hot as before. When

they are cold, cover them close with a bladder
and leather.

T pickle Peaches.

‘Take your peaches when they are at their full
growth, just before they turn to be ripe’; be sure
they are not bruised ; then take spring-water, as
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‘muchas you think will cover them, make it
salt enough to bear an egg, with bay and comm on
salt an equal quantity of each ; then put in your
peaches, and lay a thin board over them to keep
them under the water, Let them stand three
days, and then take them out and wipe them very
carefully with a fine soft cloth and lay them in
your glass or jar, then take as much white-wine
vinegar as will fill your glass or jar: to every gal-
lon putone pint of the best .well make mustard,

two or three heads of garlick, a good deal of gin-
ger sliced, half an ounce of cloves, mace and nut.
meg ; mix your pickle well together, and pourover
your peaches. Tie them close with a bladder
and leather ; they will be fit to eat in three
months. You may with a fine pen-knife cut
them across ; take out the stone, fill them with
made mustard and garlick, and horse-radish and
ginger ; tie them together. You may pickle nec-
tarines and apricots the same way

To pickle I'rench Beans

Make a strong pickle, with cold spring-water
and bay-salt, strong enough to bear an egg, then
put your pods in, and lay a thin board on them,
tokeep them under water. Let them stand ten
days, then drain them in a sieve, and lay them on
acloth to dry ; then take white-wine vinegar, as
much as you think will cover them, boil it, and
put your pods in a jar with ginger, mace, cloves,
and Jamaica pepper.—Pour your vinegar boiling
hot on, cover them with a coarse cloth, three or
four times double, that the steam may ccme
through a little, and let them stand two days.
Repeat this two or three times; when it is cold,
put in a pint of mustard-seed, and some horse-
radish : cover it close.
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Another way to pickie French Beans.
Pickle yourbeans as you do the gerkins,
To pickle Cauliffowers.

Take the largest and closest youcan get ; pull
them in sprigs; putthemin an earthen dish,
and sprinkle salt over them.Let them stand twen-
ty-four hours to draw out all the water, then put
them in a jar, and pour salt and water bo'ling
over them ; cover them close, and let them stand
till the next day ; then take them out, and lay
them on a coarse cloth to drain; put them into
glass jars, and put in a nutmeg sliced, two or
three blades of macein each jar; cover them
with distilled, vinegar and tie them down with
a bladder, and over that a leather. They will
be fit for use in a month.

T pickle Beet-rogt.

Set a pot of spring-water on the fire, when it
boils put in your beets, and let them boil tili they
are tender ; take them out, and with a knife take
off all the outside, cut them in pieces according
to your fancy ; putthem in a jar, and cover them
with cold vinegar, and tie them down close ;
when you use the beet take it out of the pickle,
and cat it into what shape you like ; put it in a
little dish with some of the pickle overit You
may use it forsallads, or garnish,
To pickle White Plums,

Take the large white plums ; and ifthey have
stalks, let them remain on, and do them as you
€0 your peaches. See page 149,
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To pickle Onions.

Take your onions when they are dry enough
to lay up for winter, the smaller they are the bet-
ter they look ; put them into a pot, and cover
them with spring-water, with a handful of white
salt, tet them boil up ; then strain them off, and
take threc coats off; putthem in a cloth, and let
two people take hold of it, one at each end, and
rub them backward and forwards till they are
very dry ; then put them in your bottles, with
some blades of mace and cloves,a nutmeg cut in
pieces ; have some double distilled white-wine
vinegar ; boil it up with a little salt; let it be
cold, and put it over the onions ; cork them close
and tie a bladder and leather cver it.

To pickle Lemons. :

Take twelve lemons, scrape them with apiece of
broken glass ; then cut them across in two, four
parts downright, but none quite through, but
that they will hang together ; put in as much salt
as they will hold, rub them well, and strew them
over withsalt. Let them lie in an earthen dish
three days, and turn them every day ; slit an
ounce of ginger very thin, and salted for three
days a small handful of mustard seeds bruised and
searced through ahair sieve, and some red In-
dian pepper ; take your lemons out of the salt,
sqeeze them very gently, put them into a jar with
thespice and ingredients and coverthem with the
best white wine vinegar. Stop them up very close,
and in a month’s time they will be fit to eat.

To pickle Mushrooms White.

Take small buttons, cut thestalk, and rub offthe
skin with flannel dipped in salt, and throw them
#to milk and water: drain them out, and put them
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into a stew-pan, with a handful of salt over them ;
cever them close, and put them oyver a- gentle
stove for five minutes, to-draw out all the  water,
then put them on a coarse cloth to draintill celd.

To make Pickle for Mushrooms.

Take a gallon of the best vinegar, put it into a
cold still ; to every gallon of vinegar, put halfa
pound of bay-salt, a quarter of a pound of mace,
a quarter of an ounce of cloves, a nutmeg cut in
quarters, keep the top of the still covered with
a wet cloth. As the cloth dries puton a wet one.
Do notletthe fire be too large, lest you burn the
bottom of the still. Draw it as long as you
taste the acid, and no longer. When you fill
your bottles, put in you mushrooms, here and

*.there putin a few blades of mace, and' a slice of

nutmeg ; then fill the bottle with pickle, and
melt some mutton fat, strain itand pour over it.
It will keep them better than oil. :

You must put your nutmeg over the fire in a
little vinegar, and give ita boil. While it is hot
you may slice it asyoup'ease. Whenit is cold,
it will not cut, for it will crack to pieces, :

To pickle Codlings.

Gather your codlings when they are the size of
a large double walnut ; take a pan, and put vine,
leaves thick atthe bottom. Put in your codlings,
and cover them well with vine-leaves and spring.
warer ; put them over aslow fire till you can
peel the skin off ; take them carefully up ina
hair-sieve, peel them very carefuily with a pen-
knife ; putihem into the same water again, with
the vine-leaves as before, Cover them close, and
set themr at a distance from the fire, till they are
oia fine green; drainhem in g cullender till
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cold ; put them in jars, with scnie mace and
a clove ortwo of garlick ; cover them with dis.
tilled vinegar ; pour some mutton fat over, and tie
them with a bladder and leather down very tight.
To pickle Tennel.

Set spring-water on the fire, with a handful of
salt, when it boils, tie your fennel in bunches,
and put them into the water, just give thema
scald, lay them on a cloth todry ; when cold, put
in a ghss, with a little mace and nutmeg, ﬁll it
with cold \'mrg'zr lay a bit of preen fennel onth
top, and over that a bladder and leather.

To pickle Grapes.

Get grapes at the full growth, but not ripe ; cut
them in small Lunches fit for garnishing, put'them
in astone jar, with vine-leaves between cvery
layer of grapes ; then take as n.uch spring-water
as you think will cover them, put in a pound of
ba\ -salt,and as much white salt as will make it
bear an egg. Dry your bay-sait and pound it, it
will melt the sooner ; put itinto a bell-metal or
copper pot, boil itand skim it very well; as it
boils, take all'the black scum off, but not the white
scum. When it has boiled a quarter of an hour,
fet it stand to cool and setile ; "when it is almost
cold pour the clear liquor on the grapes, lay vine-
leaves on the top, tie them down close with alinen
cloth, and cover them with a dich. Let them
stand twenty four houts ; then také them cut, and
lay them on a cloth, cover them over with ancther,
let them be dried between the cinths ; then take
two quarts of vinegar, one quart of spring-water
and one pound of coarse sugar. Let it boil a

lit e while, skimit as it boils very clean, let i
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stand till it is quite cold, dry your jar with a cloth,
put tresh vine-leaves at the bottom, and be-
tween every buach of grapes, and on the top ;
then pour the clear off the pickle on the grapes
fill your jar that the pickle may be above the
grapes, tiea thin bit ofboard in a piece of flannel,
lay it on the top of the jar, to keep the grapes
under the pickle ; tie them out with a bladder,
and thea a leathzr; tfake them down with
a wooden spoon. Be sure to make pickle enough
to cover them.

T pickle Barberries.

Take white wine vinegar ; to every quart of
vinegar, put in half a pound of sixpenny sugar,
then pick the worst of your barberries, and put
into this liquor and the best into glasses ; then
boil your pickle with the worst of your barbera
ries, and skim it very clean. Boilit till it looks
ol a fine colour, then let it stand to be cold be-
fore you strain ; then strain it through a cloth,
wringing it to get all the colour you can from
the barberries. = Let it stand to cool and settle,
then pour it clear into the glasses in a little of
the pickle ; boil a little fennel; when cold, putalit-
tle bit atthe top ofthe pot or glass, and cover
close with a bladder and leather. To every
half pound of sugar put a quarter of a pound ot
white salt,

Red currants is done the same way. Or vou
may do barberries thus: pick them clean from
leaves and spotted ones ; put them into jars ; mix
spring water and salt procty strong, and put over
them, and when you sce the scum rise. change
the salt and waicr, and they will keepa long time,
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To pickle Red-Cabbage.

Slice the cabbage very fine cross-ways ; put
it on an earthen dish, and sprinkle a handful of
salt over it, coverit with another dish, and Jet it
stand twenty-four hours ; then putit in a cullen.
derto drain,and lay itjin your jar ; take white-wine
vinegar enough to cover it, alittle cloves, mace,
and all-spice, putthem in whole, with one pen.
nyworth of cochineal bruised fine : boil it up, and
putit over hot or cold, which you like best, and
cover it close with a cloth till cold ; then tie it
ever with leather

To pickle Golden Pippins

‘Take the finest pippins you can get{ree from
spots and bruises, put them into a preserving-pan
of cold spring water, and set them on a charcoal
fire. Keep them turning with a wooden spoon
till they will peel ; do not let them boil  When
they are enough peel them, and put them into
the water again witha quarter of a pint of the
best vinegar, and a quarter of an ounce of alum,
cover them close with a pewter-dish, and set
them on the charcoal fire again, a slow fire, not
to boil. Let them stand, turning them now and
then, till they look green; then take ‘them
out and lay them on acloth to cool ; when cold
make your pickle as for the peaches, only instead
of made mustard, this must be mustard seed
whole. Cover them close,and keep them for
use.

To pickle Nastertium Berries and Limes ; you
pickthemoffthe Lime-Trees in Summer.

1 ake nastertium berries gathered as soon as
as the blossom is off, or the limes, and put them
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in cold spring=water and salt ; change the water
for three days successively. DMake a pickle of
white wine vinegar, mace, nutmeg, slice six shalots
six blades of garlick, some pepper-corns, salt, and
horse raddish, cut in slices. Make your pickle
very strong, drain your berries very dry, and
put themin bottles. . Mix your pickle up well
together, but you must not boil it ; put it over
the berries ar limes, and tie them down close.

To pickle Oysters, Cockles, and Muscles

Take two hundred oysters, the newest and
best you can get, be careful to save theliquor in
some pan as you open them, cutoffthe black
serge saving the rest. put them into their own
liquor ; then put all the liquor and oysters into
a kettle, boil them about halfan hour on a very
gentle fire, do them very slowly, skimming them
as the scum rises, then take them off the fire,
take out the oysters, strain the liquor through a
fine cloth; then putin the oysters again ; then
take out a pint of the liquor whilst itis hot, put
thereto three quarters ofan ounce of mace, and
haif an ounce of cloves. Just give it one boll,
then put it to the oysters, and stir up the spices
well among them ; then put in about a spoonful
of salt, three quarters of a pint of the best white
wine vinegar, and a quarter of an ounce of whole
pepper ; then let them stand till they are cold
then put the oysters, as many as you well can,
into the barrel; put in as much liquor as th:
barrel will hold, letting them settle a while, an¢
they will soon be fit to eat. Or you may pv
them in stone-jars, cover them close with a blad
der and leather, and be sure they be quite col
before you cover themup. Thus do cockles ant

0
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muscles ; only this, cockles are small, and to
this spice you must have at least two quarts,
There is nothing to pick offthem. Mauscles you
must have two quarts ; take great care to pick
the crab out under the tongue, anda little fus
which grows at the root of the tonge. The
two latter, cockles, and muscles, must be wash-
c¢d in several waters, to clean them from the
grit; put them in a stew-pan by themselves,
cover them close, and when they are open, pick
them out of the shells and strain the liquor.

To pickle young Suckers, or young Artichokes, be-
fore the Leaves are hard.

Take young suckers, pare them very nicely,
all the hard ends of the leaves and stalks, just
scald them in salt and water, and when tkey are
co'd put them into little glass bottles, with two
orthree large blades of mace, and a nutmeg slice
ed thin ; fill them either with distilled vinegar,
or the sugar-vinegarof your own making, with
half spring-water.

To pickle Artichoke-Boattoms.

Boil artichokes till you can pull the leaves off,
then take off the chokes, and cut them from the
stalk ; take great care you do not let the knife
touch the top, throw them into sait and water
for an hour, then take them out and lay them on
acloth to drain,then putthem into large wide-
mouthed glasses ; put alittle mace and sliced
nutmeg between, fill them either with distilled
vinegar, or sugar-vinegar and spring-water;
cover them with mutton fatfried, and tie them
down with a bladder and leather.

i
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Fo pickle Samphire.

Take the sainphire that is green, lay it ina
clean pan, throw two or three handiuls of salt
over, then cover it with spring-water. Let it
lie twenty-four hours, then put itinto a clean
brass sauce-pan, throwin a handful of salt, and
cover it with gocd vinegar. Cover the pan
close, and set it over a very slow fire ; let it stand
till it is just green and crisp; then take it off in
a moment, for i it stands to be soft it is spuiled,
put it in your pickling pot. and, cover it
close. When it is cold, tie it down with abladder
and leather, and keep it for use. Or you may
keep it all the year in a very strong brine of salt
and water, and throw it into vinegar just before
you use it.

To pickle Mock Ginger.

Take the largest cauliflowers you can get, cut
sffall the flowers from the stalks, and peel them,
throw them into strong spring water and salt for
three days, then drain them in a sieve pretty dry ;
put them in ajar, boil white wine vinegar with
eloves, mace, long pepper, and all-spice, each
half an ounce, forty blades ot garlic,a stick of
horse-radish cut in slices, a quarter of an ounce
of Cayenne pepper, and a quarter of a pound of
yellow turmarick, two ounces of bay-.salt, pour
it boiling over the stalks; cover it down close
till the next day, then boil it again ,and repeat it
twice more,ard wlencold tie it down close.

To pickle Melon Mangaes,

Take as many green melons as you want, and
slitthem two-thirds up the middle, and witha
spoon take all the seeds out; putthemin strong
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spring-water and salt for twenty four hours, then
drain them in a sieve ; mix halfa pound of white
mustard, two ounces of long pepper, the same of
all-spice, half an ouace of cloves and mace, a
good quantity of garlic, and horse-radish cut in
slices, and a quarter of an ounce of Cayenne p:p-
per ; fill the seed holes full of this m xture ; put
asmall skewer through the end, and tje it rouad
with pack thread close to the skewer, put them in
a jar, and boil up vinegar with some of the mix-
ture in it, and pour over the me'ons. Cover them
down close, and let them stand till next day, then
green them the same way as youdo gerkins, You
may do large cucumbers the same way. Tie
them down close when cold; and keep ther for
use,

Elder-shoots, in imitation of Bambaa,

Take the largest and youngest shoots of elder,
which put outin the middle of May, the middle
stalks are most tender and bigest; the small ones
are not worth doing. Peel off the outward peel
or skin, and lay them in a strong brine of salt and
water for one night, then dry them in a cloth,
Piece by piece. In the mean time, make your
pickle of half white-wine and half beer vinegar ;
to each quart of pickle you must put an ounce of
white or red pepper, an ounce of ginger sliced,
a little mace, and a few corns of Jamaica pepper.
When the spice has boiled in the pickle, pour it
hot upon the shoots, stop them close immediate-
ly, and set the jar two hours before the fire, turn-
ing itoften. Itisas gocd a way of greening pic-
klcs as often boiling.” Oryou may boil the pic-
kle two or three times,and pour it on boiling hot,
just as youplease. If you malke the pickle of the
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sugar-vinegar you must let one half be spring wa-
ter,

RULES to be observed: inn PICKLING.

Always use stone-jars for all sorts of pickles
that require hot pickle to them.. The first charge
is the least ; for these not only last longer, but
keep the pickle better : for vinegar and salt wiil
penetrate through all earthén vessels ; stone and
glass are the only things to keep pickle in.. Be
sure never to put your hands in to take pickles
out, it will soon spoil it. The best method is, to
every pot tic a wooden spoon, full of little holes,
to take the pickles out with, -

OF MAKING CAKES, &.
To make & Rich Cake.

‘Fake four pounds of flour dried and sifted,
seven pounds ot currants washed and rub-
bed, six pounds of the best fresh butter, two
pounds of Jordan almonds blanched, and beaten
with orange-flower water, and sack till fine ;
then take four pounds of eggs, put half the
whites away, three pounds of double-refined
sugar beaten and sifted, a quarter of an ounce of
mace, the same of cloves and cinnamon, three
large nutmegs, all beaten fine, a little ginger, half
a pint of sack, half a pint of right French brandy,
sweet-meats to your liking, they must be orange,
femon, and citron. Work your butter toa cream
with your hands, before any of your ingredients
are in, then put in your sugar, and mix it well
together, let your eggs be well beat and strained
through a sieve, work in your almonds first, then

putin your eggs, beat them together till they
0O 2
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leck white and thick; then put ‘in your sack,
brandy, and spices, shake your flour in by de.
grees, and when your oven is ready, put in your
currants, and sweet-meats as you put in your
hoop. It willtake four hours baking in a quick
oven. You must keep it beating with your hand
all the while you are mixing of it, and when your
currants are well washed and cleaned, let them
be kept before the fire, so that they may go warm
into your cake. This quantity will bake best in
two hoops,

To ice a great Cake,

Take the whites of twenty four egps and a
pound of double refined sugar beat and sifted
fine ; mix both togetherin a deep earthen pan,
and with a whisk, whisk it well for two or three
hours, till it looks white and thick, then with a
thin broad board, or bunch of feathers, spread it
all over the top and sides of the cake ; setitata
proper distance before a good clear fire, keep
turning it continually for fear of its changing
colour ; but a cool oven is best, and an hour will
barden it. You may perfume the icing with
what perfume you please.

To make a Pound Case.

Take a pound of butter, beat it in an earthern
pan with your hand one way, till it is like a fine
thick cream : then have ready twelve eggs, but
half the whites ; beat them w ell, and beat them
up with the butter, a pound of flour beat in it, a
pound of sugar, anda few carraways.  Beat it
all well together for an hour with your band, or a
great wooden spoon, butter a pan and pat it in,
and then bake it an hour in a quick oven. -
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For change you may put in a pound of cur-
rants, clean washed and picked.

To makea cheap Seed Cake.

You must take halfa peck of flour; a pound
and a half of butter, put it into a sauce-pan with
a pint of new milk, set it on the fire, take a pound
of sugar, half an ounce of all-spice beat fine, and
mix them with the flour. - When the butter is
melted, pour the milk and butter in the middle
of the flour, and work it up like paste. Pour in
with the milk half a pint of good ale yeast, set
it before the fire to rise, justbefore it goes to the
oven. Either put in some currants or carraway-
seeds, and bake it in a quick oven. Muke it
into two cakes. They will take an hour and g
half baking.

To make a Butter-Cake.

You must take a dish of butter, and beat it like
cream with your hands, two pounds of sugar
well beat, three pounds of flour well dried, and
mix them in with the butter, twenty-four eggs,
leave out half the whites, and then beat all toge-
ther for an hour. Just as you are going to put
it into the oven, put in a quarter of an ounce of
mace, a nutmeg beat, a little sack or brandy, and
sceds or currants, just as you please.

To make Ginger-Bread Cakes.

Take three pounds of flour, one pound of su-
gar, one pound of butter rubbed in very fine, two
ounces of ginger beat fine, alarge nutrﬁeg grated
then take a pound of treacle, a quarter ofa pint
of cream, make them warm together, and make
up the bread stiff , roll it out, and make it up into
thin cakes, cut them out with a tea-cup, or small
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glass, or ioll themrovrd like nuts, ard bake them
on tin-plates in a slack oven.

To-make a fine Seed or Saffron Cake.

You must take a quarter of a peck of fine flour,
a pound and a half of butter, three ounces of car-
raway-seeds, six eggs beat well, 2 quarter of an
cunce of cleves ard mace beat together very fine,
a penny-worth of cinnamon beat, a pound of su-
gar a penny-worth of rese water, a penny-worth
of saffren, a pint and a half of yeast, and a quart
of milk; mix itall together, lightly with your
hands thus: first boil your milk and butter, then
skim off the butter,and mix with your flour ard
a little of the milk, stir the yeastinto the rest and
strain it, mix it with the flour, putin your seed
and spice, rose-water, tincture of saffron, sugar,
and" eggs, beat it all up well with your hands
lightly, and bake it ina hoop or pan, butbe sure
to butter the pan well. It will take an hour and
abalfin a quick oven. You may leave out.the
seed if you choose it, and I think it rathér better
without it; but that you may do as you like.

To make a rich Seed-Cake called the Nun’s Cake,

You must tzke four pounds of the finest flour,
and three pounds of double refined sugar beaten
and sifted ; mix them together, and dry them by
the fire till you prepare the other materials,
Tzke four pounds of butter, beatit with your
hard till it is soft like cream ; then beat thirty-
five eggs, leave out sixteen whites, strain off your
eggs {rom the threads, and beat them and the
butter together till al! appears like butter. Putin
fcur ar five spconfuls of 10se or orange flower
water, and beat again ; then tuke your flcur znd

O ——
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sugar with six ounces of caraway-seeds, and
strew them in by degrees, beating it up all the
time for two hours together, You may put inas
much tincture of cinnamon or ambergrease as
you please ; butter your hoop, and let it stand
three hours in a moderate oven.. You must ob-
serve always, in beatingof butter, to do it with a
cool hand, and beat always one way in a deep
earthen dish.

To make pepper Cakes.

Take half a gill of sack, half a quarter of an
ounce of whole white-pepper, put it in, and boil it
together a quarter of an hour ; then take the pep-
perout, and put in as much double refined sugar
as will make itlike a paste ; then drop itin what
shape you please on plates, and let it'dry itself.

T make Portugal Cakes

Mix into a pound of fine flour, a pound of loaf
sugar beat and sifted, then rub it into a pound
of pure.sweet butter till it is thick like grated
white-bread, then put it to two spoonfuls of rosz=
water, two of sack, ten eggs, whip them very well
with a whisk, then mix it into eight ounces of
currants, mixed all well together, butter the tin-
pans, fill them but half full, and bake them, if
made without currants they will keep half a year;
add a pound of almonds blanched, and beat with
rose-wat:r, as above, and leave out the flour.
These are another sort, and better,

To make a pretty Cake.

Take five pounds of flour well dried, one pound
of sugar, half an ounce of mace, as much nut-
meg : beat your spice verv fine, mix the sugar
and spice in the flour, 'ake twenty-two eggs,
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leave out six whites, beat them, put a pint of ale-
yeast and the cggs in the flour, take two pcurds
and a half of fresh butter,a pint anda half ¢f
crcam, set the cream and butter over the fire vl
the butter is melted, let it stand till it is bleod-
warm. Before ycu put it into the flour, set it an
hour by the fire to rise; then put it in seven
pounds of currants, which must be plumped in
half a pint of brandy, and three quarters of a
pound of candied peels. It must ke 2n bour and
a quarterin the oven. You must put two pounds
of chopged raisins in the flour, and a quarterof a
pint of sack. When you put the currants in,
bake it in a hoop.

To make Ginger-Brecad.

Take three quarts of fine flour two ounces of
Leaten ginger, a quarter of an cunce of nutmeg,
cloves, and mace beat fine, but most of the lass
mix all together, three quarters of a pound of
fine sugar, two pounds of treacle, set it over the
fire, but do not let it boil; three quarters of a
pound of butter melted in the treacle, and some
candied lemon and orange-peel cut fine ; mix all
these together well.  An hour will bake it ina
guick oven.

To matke little fine Cakes.

Onepound of Lutterbeaten to cream, a pound
and a quarter of flour, a pourd of fne sugar beat
fine, a pound of currants clean washed and pick-
ed, six eggs, two whites left out ; beat them fire,
mix the flour, sugar, and eggs by degrees into
the batter, Leat it all well with toth Eands;
either make itinto little cakes, or bake it in
one.
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Ansther Sort of little Cakes.
A Pound of flour, and half a pound of suzar :

beat halia pound ot butter with your haand, and
mix them well together. Bake it in little cakes.
To make Drop-Biscuits

Take eight eggs, and oae pound of double re-
fined sugar beaten fine, twelve ounces of fine
flour well dried, b2at your eggs very well, then
put in your sugar and beat it, and then your
flour by dzgrees, beat it all very well together
without ceasing: your oven must bs as hot as
for halfpenny bread; then flour some sheets of
tin, and drop your biscuits, of what bigness you
piease, put-them into the oven as fast as you can,
and when you see them rise, watch them : jf
they begin to colour, take them out and put in
more, and if the first isnot enouzh, put them in
again. [fthey are rightdone, they will havea
white ice on them. You may, if you chuse, put
in a few carraways ; when they are all baked,
put them in the oven again to dry, then keep
them in a very dry place.

To make common Biscuits

Beat up six eggs, with a spoonfal of rose-wa.
ter and a spoonfu! of sack ; then add a pound of
fine powdered sugar, and a pound of flour, mix
them into the eggs by dogrees, and an ouacs of
coriander-seeds, mix all well together, sh e
them on white thin paper, or tin molds, in any
form you p'ease. * Beat the white of an eg,
witha feather rub them over, and dust fine su.
gar over them. = Set them in an oven moder-
ately heated, till they rise and come to a xo0d
colour, take them out,and whan you have djaz
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with the oven, if you have no stove to dry them
in, put them in the oven again, and‘let them
stand all night todry.

To make French Biscuits

Havingapairof cleanscalesready, in one scale
put three new-laid eggs, in the other scale put as
much dried flour an equal weight with the eggs,
take out the flour, and as much fine powdered su-
gar ; first beat the whites of the eggs up well
with a wisk till they are of a fine froth, then
whip in half an ounceof candied lemon-peel cut
.very thin and fine and beat well, then by degrees
whipin the flour and sugar, then slip in the yolks,
and with a spoon temperitwell together; then
shape your biscuits on fine white paper with your
spoon, and throw powdered sugar over them.
Bake them ina moderate oven, not too hot, giv-
ing them a fine colour on the top. When they
are baked, with a fine knife cut them off from
the paper, and lay them in boxes for use.

To make Mackeroons

Take a pound of almonds, let them be scald-
ed, blanched, and thrown into cold water, then
dry them in a cloth, and pound them in a mortar,
moisten them with orange-flower water, or the
white of an egg, lest they turn to oil; afterwards
take an equal quantity of fine powder sugar, with
three or four whites of eggs, and a little musk,
beat all well together, and shape them cn a wafer-
paper,withaspoon round. Bake them in a gentle
oven on tin plates.

To make Shrewsbury Cakes.

Take two pourds of flour, a peund of sugar
finely searced, mix them tcgether (1ake outa
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quarter of a pound to roll them in); take four
eggs beat; four spoonfuls of cream, and two
spoonfuls of rose-water ; beat them well together
and mix them with the flour into a paste, roll
them into thin cakes,and bake them in a quick
even,

To make Madling Cakes.

To a quarter of a peck of flour, well dried at
the fire add two pounds of mutton-sust fried and
strained clear off: when it is a little cool, mix it
well with the flour, some salt, a1d a very little all
spice beat fine; take half apintof good yeast,
and putin half a pint of water, stir it well together,
strain itand mix up your flour, into a paste of
moderate stiffness.  You mustadd as much cold
water as will make the paste of a right order :
make it into cakes about the thickness and big-
ness of an oat-cake ; have ready some currants
clean washed and picked. strew some just in the
middle of your cakes between your dough, so
that none can be seen tili the cake is broke, You
may leave the currants out, if you do not chuse
them.

To make light Wigs.

Take apound and haif of flour, and half a
pintof milk made warm. mix these togsther, co-
ver it up, and let it lie by the fire ha!f an hour ;
then take half a pound of sugar and half apound
of butter, then work these into a paste, and make
itinto wigs, with as little flour as possible. Let
the oven be pretty quick and they will rise very
much. Mind to mix aquarterafa pint of good
ale-yeast in miik.

g
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To make very good Wigss

"Pake a quarter of a peck of the finest flour, rub
it into three quarters of apound of fresh butter
tillitis like grated 'bread, something more than
h;xlf:l pound of'sugar, half a nutmeg, haif a race of
ginger grated, three eggs, yolks and whites beat
very well, and,put to them half a pint of thick ale-
yeast,three or four spoonfuls of sack, make a hole
in the flour, and pour in your yeast and eggs, as
anuch mitk,just warm, as will make itinto a light
paste. Let 1t stand before the fire to rise halfan
Kour, then make it into a dozen and a half of wigs,
wash them over with eggs just as they go into the
oven. In a quick oven half an hour wiil bake them.

To make Buns,

: Take two pounds of fine flour, a pint-of good
ale yeast, puta littie sack in the yeast, and three
eggs beaten, knead all these together with a little
warm milk, alittle nutmeg, and a little salt ; 2nd
lay it before the fire till it rises very light, then
knead in a pourd of fresh butter, a pound of rough
curr;\\\'ay-wmﬁls, and bake them ina quick oven
in what shape you please, on floured papers

To make lttle Plum-Cakes.

Take two pounds of flour dried in the oven; or
at a great fire, asd a haifa pound of sugar finely
powdered, four yolks ofeggs, two whites, half a
pound ot butter washed with rose-water, §ix
spoonfuls of cream warmed, a pound and half of
currants unwashed. but pickled and rubbed'very
clean ina cloth ; mixall well together, then make
them up into cakes, bake them inan ovem, al-
most as hot as for a manchet, and let them stand
half an heour dillthey are coloured on both sides,
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theén take down the oven-iid, and'let thetm stind
to soak. You nustrub the butter into the flsur
very weéll; then the egy and cream, and then tha
currants, '

OF CHEESECAKES, CREAMS, JELLIES
WHIP-SYLLABUBS, &e.
T2 make fine Cheese-Cakes.

Take a pintof cream, warm it, and putto it
five quarts of milk warm from the cow, then put
runnet to it, and give it astir about; and when
ftiscome, put the curd in a linen bag or cloth,
let it drain well away from the whey, but donot
squeeze it much; then put it into a mortar, and
break the curd as fine as butter; put to your curd
half a pound of sweetalmonds blanched and beat
exceedng fine, and halfa pound of mackeroons
beat very fine. 1fyouhave no mackeroons, get
Naples biscaits ; then 4dd to it the yolks of niné
€ggs beaten, a whole nutmeg grated, two per-
funved plums dissolved in rose, or orange-flower -
water, half a pound of fine sugar ; ‘ix all' well
together, then melt a pound and quirter of butter
and'stir it well in ir, and halfa pound of currants
plumped, tolet stand to cool till you use it ; thef
make your puff-paste thus : take a pound of finé
flour, wet it with cold water, roll itout, put intg

‘itby degrees a pound of ireshbutter, and shake

a little flour on each coat as you roll it. Make
it just as you use it. ‘ Ry

.. You may leave out the currants for changs ;
for need you putin the perfumed plums, if you
dislike them : and for variety, when you maks
them of mackzroons, putin as much tinctare of
saffron as will give them a high colour, but na
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currants. This we call saffron cheesecakes ;
the other without currants, almond cheesecakes ;
with currants, fine cheesecakes; with mack-
eroons, mackeroon cheesecakes.

To make Lemon Cheesccdkes.

Take the peel of two large lemons, boil it very
tender ; then poundit well ina mortar, witha
quarter of a pound or more of loaf-sugar, the
yoiks of six eggs, and a half pound of fresh but-
ter, and a litde curd beat fine ; pound and mix
all together, lay a puff paste in your patty-pans,
fill them half fulland bake them, Orange cheeses
cakes are done the same way, only you boil the
peel in two or three waters, to take out the bite
terness,

4 second Sort of Lemon Cheesecakes.

Take two large lemons, grate off the peel of
both, and squeeze out the juice of one, and add
to it half a poundjof double-refined sugar, twelve
yolks of eggs, eight whites well beaten, then melt
kalf a pound butter in four or five spoonfuls of
cream, then stir it all together and set it over the
fire, stirring it till it begins to be pretty thick;
then take it off, and when it is cold, £1ly our patty-
pans little more than half full. Put a paste very
thin at the bottom of your patty-pans, Halfan
hour, with a quick oven, will bake them.

To make Almond Cheesecakes.

Take halfa pound of Jordan almonds, and lay
them in cold water all night; the next morning
blanch them into cold water ; then take them
out, and dry them in a clean cloth, beat them
very fine in a little orange flower water, then
take six eggs, leave out four whites, beat them
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and strain them, then half 2 pound 6f whité st gay
with alittle beaten mace : beat them well togé-
ther in a marble mortar, take ten oundes of good
fresh butter, melt it, a little grated lemon-peel,
and put them in the mortar with the other in-
gredients; mix all well together, dnd fill yoar
patty-pans. . :
To miake Fairy Butter.

Take the yolks of two hard-eggs; and beat
them-in a marble mortar, with a large $poonful
of orangs-flower water, and two tea-spoonfuls

of fine sugar beat to powder ; beat this all to:
© gether till it is a fine paste, then niix it up with

about as much iresh butter out of the churn. and
force it through a fine strainer full of little holes
into a plate, 'Thisis a pretty thing to set off a
table at suppex.

To make Almond Custards.

Take a pint of cream, blanch and beat 4 quarter
of a pound of aimonds fine, with two spoonfuls of
rose-watsr. Sweeten to vour palate, bedt up the
yolks of four eggs, st'r ail together onz way over
the fite till it s thick, then pour it out'into cupsa
Or you may bake it in little china cups.

I'o make baked Custards.

One pint of crcam boiied with mace and cins
namon ; when cold, take four egrs, two wh tes
left out, a little ros= :nd orange flower water and
sack, nutmeg and sugarto your palate ; mix them
well together, and bake them in china cups.

To make pPlain Custards.

Take a quart of new milk,
taste, grate in a' little nut:
€535, leave out half the o hj

e

sweeten itto vour
e, beat up eight.
tes, beat {hem up well,
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stir them into the milk, and bake it in china ba-.
sons, or put them in a deep china dish, have a
kettle of water boiling, set the cup in, let the wa-
ter come above half way, but do not let it boil too
fast for fear of its getting into the cups, and take
a hot iron and colour them at the top. youmay
add a little rose.water.

To make Orange-Buiter.

Take the yolks of ten eggs beat very well, half a
pint of Rhenish,;six ounces of sugar, and the juice
of three swéet oranges; setthem overagentle
fire, stirring them one way till it is thick. When
ycu take it off stir ina piece of butter as big as a
large walnut.

To make Steeple Cream,

Take five ounces ofhartshorn, and two ounces
ef ivory, and putthem ina stone-bottle, fill itup
with fair water to the neck, put in a small quantity
of gum-arabic, and gum-dragon ; then tie up the
bottie very close, and set it inta a pot of water,
with hay at the battom.  Let it stand six hours,
then. take it out,andlet it stand an hour before
you open it, lest it fly in your face; then strain,
itand 1t will be a strong jelly, then take a pound
of blanched almonds, beat them very fine, mix it
with a pintof thick cream, and let it stand a lit-
tle ; then strain it eut and mix it with a pound
of jell-, set it over the fire tillit js scalding hot,
sweeten it to your taste with double refined su-
gar, then take it off, put in a little amber, and
pour itinto small bigh gallipots, like a sugar-
Joaf at top ; when it is coid, turn them, and lay
cold whipt-cream about them in heaps. ~ Be sure
it does not boil when the: crzam isi .
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Lemon-Cream.

‘Take five large lemons, pare them as thin as
possible, steep them all night in twenty spoonfuls
of spring water, with the juice of the lemons,
then strain it through a jelly-bag into a silyer
sauce-pan, if you have one, the whites of six
eggs beat well, ten ounces of double refined
sugar, setover a very slow charcoal fire, stirit
all the time one way, skim it, and when itis hot
as- you can bear your fingers in, pour it into -
glasses.

A second Lemon-Cream.

Take the juice of four large lemons, halfa pint
of water, a pound of double-refined sugar beaten
fine, the whites of seven eggs, and the yolk of
one beaten very well, mix all together, strain it,
and set it ona gentle fire, stitring it all the
while, and skim it cleaa, put into it the pecl of
one lemon, when it is very hot, but do not boil,
take out the lemon-peel, and pour it into China
dishes. Youmaust observe to keep it stirring
one way all the time itis over the fire.

Felly of Cream.

Take four ounces of hartshorn, put it on in
three pints of water, letithoil tillit s 4 stiff jeliy
which you willknow by taking a little in a s.,‘;om;
to cool ; thenstrainit off, and add to it nalfa
pint of cream, two spoonfuls of rose-watsr, two
spooniuls of sack, and sweeten it to your taste ;
then give it a gentle boil, but keep stirring it ail
the time, or it will curdle; then take it off, and
stir it ¢ill itis cold ; then put it into broad bot-
tomzd cups, let them stand all night, and turn
then aucin a dish; take halfa pnt of cream,




wo spoonfuls of rese.water. and as. much sack,
iweeten it to your paiate, and-pour over thems

To-make Orange-Cream.

Take and pare the rind of a Seville orange ve-
ry fine; and squeeze the juice of four oranges ;
put them into a-stew-pan, with half a pint of was
ter, and halfa pound of fine sugar, beat the whites’
of five egps, and mix into it, and’ set'them on a
slow' fir¢; stir‘itone waytill'it grows thick and’
white, strain it through a* gauze, and stir it rill
cold ; then beat the yoiks of five eggs very fine,
and put into your pan with'the cream ; stir it over
a gentle fire till it is ready to boil ; thenputitin
abason,and stir” it till it is cold, and“then put it
in your glasses.

To make Gaoseberry-creams.

Take two quarts of gooseberries, put to them'
as' much water as will cover them scald them,
and then rum them through a'sieve with a'spoon;
1o a quart’ of pulp yeu must have six eggs well
beaten ; and when the pulpis hot, put i an‘ounce
of fresh butter, sweeten it to your taste, put in
your eggs, and stir them over a gentle fire till
they grow thick, then set it by ; and when it is
almost cold, put into it two spoonfuls o!'juice of
spinach, and a spoonful of erange-flower water
or sack; stirit well together, and put it into
your bason, When it 1s cold, serve it to.the
table.

To make Barley-Cream.

Take a'small quantity of pearl.barley, boil it
Anmitkand watertill it is tender, then strain the
liquer from it, put vour barley into a quart of
cream, and let it Loil a list'e; then take the
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whites of five egps and the yolk of one, beaten
with a spooniul of fuc doar, and two spooafuls
ot‘orangc-ﬂowcr-watcr ; then take the cream off
the fire, and mix inthe eggs by degrees, and set
it over the fire again to thicken. Sweeten to
your taste, pour it into basons, and when itis
cold serve it up.

To make Pistachio-Creant.

Take half a pound of Pistachio nuts, break
them, and take out the kernels ; beat them in 2
stew-pan with a pint of good cream, and the yolks
of 1wo eggs beat very fine ; stir it gently over
a slow fire till itis thick, but be sure it do not
boil ; then put it intqa soup-plate ; when it is
cold, stick some kernels, cut long-ways, all over
it, and send it to table,

Hartsheorn Cream.

Take four ounces of hartshorn shavings, and
boil it in three pints of water till it is reduced to
half'a pint,and run it through a jelly-bag ; put to
ita pint of cream and four ounces of fine sugar,
and just boil it up ; put it into cups or glasses and
let it stand till quite cold. Dip your cups or
glasses in scalding water, and tarn them out
into your dish ; stick sliced almonds on them.
Itis generally eat with white wine and sugar,

To make Almond Cream.

Takea quart of cream, boil it with a nutmeg
grated, a biade or two of mace, a bit of lemon-
peel,and sweeten to your taste ; then blanch a
quarter of apound of almonds, beat them very fine
with a spoonful of rose or orange-flower wa-
ter, take the white of nine eggs well beat, and
strain theni to your almonds, beat them toge-
ther, rub them very well through acoarse hair-
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reve ; mix all together with vour eream, cet
t on the fire, stir it all one way all the time till
t almostbeils : pour it into a bowl, and stir it
ill cold, and then put it in cups or giasses, and
iend it to table.

1o matke ¢ fine Cream:

Take a quart of cream, sweeten it to yout
palate, grate a little nutmeg, put in.a spoonful of
orange-flower-water and rese-water, and two
spoenfuls of sack, beat up four eggs, but two
whites : stir it all together one way over the fire
till it1s thick ; bave cups ready and pour it in.

To make Ratafia Ciean,

T ake six large laurel-leaves, hoit them in 3
quart of thick cream ; when it is boiled throw
away the leaves, beat the yolks of five egas with
a little cold cream and sugar to your taste, then
thicken the cream with your eggs, set it over the
fire again but do Aot let itboil ; k eep ivstirring
all the while one way, and pour it into china'dishs
¢s.  When itis cold, it isficfor use. \

T make Whipt Créar.

Take a quart of thick cream, and the whités
of eight eggs beat well, with half a pint of sack;
Mix it together, and sweeten it to your taste,
with double refined sugar. You may perfume it
ifyou please; witly a lictle musk or ambergrease
tied in arag, and stceped alitde in the cresm ;
whip itup with a whisk, and some lemon-peél
ticd in' the middle of the whisk ; take thé {roth
with.a spoon, and lay it in your glasses or basons,
Tlisdoes well over a fine tart,

To make Whigt-Syllabubs
Fuke aquart:of thick cream, and balf a pintof
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sack, the juice of twwo Sevilic oranges or leniois,
graie iy the peel ot two lemons, half a pound of
doublé:refined sugar, pour it inte a broad ears
then; pan, and whisk ic well, but first sweeten
some red-wine or sack, aud fill your glassss ag
full as youw chuse, then as the frotherises take it
off witha: spoou, and: lay it on a sieve to drain,
then lay iv carefully intor your glasses till they
are as full as they wilthold, Do ot make these
long before you wse: them. Many use cyder
sweetened, or any white wine you please, orie-
mon, or orange whey madethus: squecze the
juice of alemon or arange, into a quarter of a
pint of milk, when the curd is hard, pour the
whey clear of, and sweeten it to yogr paiace,
You may colour some with the juice of spinach,;
some with saffros, and some withi cochineal, just
as you fancy, e X

T make Everlasting Syllibubs,

Take five half pints of thick cream, half a:
pint of Rhenish, halfa pint of sack, and the
Juice of two large Seville oranges ; grate in just
the yellow. rind of three lemons, asd a pound of
double-refined sugar, wellbeat and sified : mix
all together with-a spoonful of orange-flower wa-
ter ; beatit well together with a whisk half an
hour, then with a spoon tak=it off, and lay it on
a sieve to drain, then fillyour glasses, These
will keep abovea week, and’ it is- better made
the day befores.  Thie-bestiway.to. whin syliabub
is, have ‘a-fine - large chocolate mill, which yOoun
must-keeplon purpose; and alarge deeprbowi tol
mill thum . fris Both quicker doaz, and the-
frothstrouger.:  Foralie thin that 's left at - ihe |
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bottom, have ready some. calf’s-foot Jelly boiled
'and clarified, there must benothing but the calf’s
foot boiled to a hard jelly : when cold, take off
the fat, clear it with the whites of egps, run it
through a flannel bag, and mix it with the clear,
whick you saved of the syllabubs. Sweeten it
to your palate, and give it a boil ; then pour it
into basons, or what yeu please. When cold turn
it outy and it is a fine flummery,

To make Solid Syllabub.

To a quart of rich cream puta pint of white.
wine, the juice of two lemons, the rind of one
grated, sweetenit to your taste ; mill it witha
chocciate mill till it 1s all of a thickness ; then
put it in glasses, or abowl; and set itinacool
place till next day.

Te make a Trifle.

Cover the bottom of your dish or bowl with
Naples biscuits broke in pieces, mackeroons
broke in halves. and ratafia cakes. Just wet
them ail through with sack, then make a good
boiied custard, not too thick. and when cold
pour it, over it, then put a syllabub over that,
Youmay garnish it with rataﬁ'a cakes, currant
jelly, and flewers, and stew different coloured
nonpareils over it. Note, these are bought at the
confectioners.

To wake Hartshorn ¥elly.

Boil haif a pound of hartshorn in three quarts
of water over a gentle fire. till it becomes a jelly.
Ifvoutake out a little to cool, and it hapgs‘ on
the spoon, it is enough. Strain it while 1t is
het. put it in a well tinned sauce-pan,put to ita
pint of Rhenish wine, and a quarter of a pound
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ofloaf sugar ; beat the whites of four eggs or
more to a froth; stir it alltogether thatthe whites
- mix well with the jelly, and pour it in, as if you
were cooling it. Letit boil twoor three minutes:
then put in the juice of three of four lemons ; let
it boil a minute or two longers  When it is finely
curdled and a pure white colour, have, ready a
swan-skin jelly bag over a china bason, pour in
your jelly, and peur back again till it is as clear as
rock-water ; then set a very clean china bason,
under, have your glasses as clean as possible, and
with a clean spoon fill your glasses. Have ready
some thin rind of the lemons, and when
you have filled half your glasses, throw your peel
into your bason ; and when the jelly is all run
out of the bag, with a clean spoon fill the rest of
the glasses,and they will look of a fine amber
colour. Now in putting in the ingredients there
is no certain rule. You mast put in lémon and
sugar to your palate. Most people love them
sweet ; and indeed they are good for nothing
unless they are,

Orange Felly.

Take half apound of hartshorn shavings, or
four ounces of isinglass, and boil itin spring-wa-
ter till it isof a strong jelly ; take the juice of
three Seville oranges, three lemons, and six
China oranges, and the rind ofone Seville orane
ge, and one lemon pared very thin ; put them to
your jelly, sweeten it with loaf sugar to your
palate ; ‘beat' up the whites of eight eggs toa
froth, and mix well in, then boil itforten minutes,
‘then run it through a jelly-bag till itis very clear,
and put it'in’ moulds*ct,)ill‘ cold, then dip ‘your
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mould in warm water, and turn it‘outintod china
dish, or a flat glass, and garnish with. flowers.

T p’xa&t Ribband-Felly.

Take out the great bones: of: four calves feet,
futthe feetintoa pot with ten quarts of water,
three cunces of hartshorn, three ounces of ising-
glass, a nutmeg quartered, and four blades of
mace ; then boil this till it comes to two quarts
strain it through a flannel bag, let it stand twenty=
four hours, then scrape. off:all the fat, from the
top very clean, thensliceit, put to it the whites
of six eggps, beaten to a froth, boil it a little, and
strain it through a flannel bag, then run the jelly
into little high glasses, run everv colour as thick
as your fnger, one colour must be thorough cold
before you put another on, and thatyouput onmust
be but blood-warm, for fear it mix together. You
must celourred with cochineal, green with spinach,
yeliow with safforn, blue with syrup-of violets,
white with thick cream, and sometimes the jelly
by itself. You may add orange-flower water, or
wine and sugar, and lemon, if you please; byt
this is all fancy.

To make Calve’s-Feet Felly.

Boil two calve’s feet in a gallon of water, till
it comes to a quart, then strain it, let it stand till
cold, skim offall the fat clean, and take the jelly
up clean.  If there is any settling in the bottom,
leave it ; put the jelly into a sauce pan, with a piat
ot mountain-wine, half a pound of loai sugar, the
juice of four large lemons ; beat up six or eight
whites of eggs witha whisk, then put them into
a sauce-pan, and stir all together well till it boils,
Letitboil a few minutes, Have ready a large

o Wt
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flannel bag, pour itin, it will run through thiek,
pour it in again till it runs clear; then have ready
a large china bason, with the lemon-peels cut a3
thin as possible, let thejelly rua into thatbason o
and the peels both give ita fine amber colour,
andalso a'flavour; with a clean s'zl'.(cr spoon fll
your glasses. o :
To make Currant Felly.

Strip the currants from the sta'ks, put them ia’
a stone jar, stop it close, set itin a kattle of boil-
iag water, half way the jariletit boithalf aa hour,
take itout, and strain the juice through a coarss’
hair-sievé ; to a pinto”juice puta pauad af su.
gar,set itover a fineclear fire in your preservings'
pan or-bel-metal skillet ; keep stirring it all the
time till the sugar is melted, then skim the scum’
off asfastasit rises. -~ Whea yourjelly is ‘very’
clear and fine, pour it into gallipots ; when cold,
cut white paper just the bigacss of the top of the
pot and lay on the jelly, dip those papersin brans.
dy’; then cover'the top close with white Paper,
and prick it full of holes ; set it in a dry place,

put some mto glasses, and paper them,
T'o make Rasberry.SFum.

Take a pint of this currant-jelly, and a quart 6f
rasbzrries, bruise them well together, set them'
overaslow fire, keeping them stirring all tle:
time till it boils. . L=t it bail g:ntly halt'an houe,’
and stir it round very often to keep it from sticks
ing, and rub it throush a cullendzr; pour it into®
your gallipots, pap:r as you ds the currant jetly,’
and keep itforusz. They wiil kzep for two or
:kn;ce years, and have the full flavour of the ras

ey, _ : } ot s “
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Tomake Hartshorn lummery.

Boil halfa pound of the shavings of hartshorn iy
three pints of water tillit comes to a pint, then,
strain it through a sieve into a bason, and set jt by,
to cool ; then'setit over the fire, let it just melt,
and put to it halfa pint of thick cream, scalded
and grown cold again, a quarter of a pint white~
wine, and two spoonfuls of orange flower water;
sweeten with sugar, and beat it for an hourand an
half, or it will not mix well, nor look wel] ; di
vour cupsin water before you . put in the flum«
mery, or else it willnot turn out well.  Itis bast
when it stands a day or two before you turn it
out. When you serve it up, turn it out of the:
cups, and stick blanched almonds, cut in long
narrow bits, on the top.  You may eat them
cither with wine,or crezm,

4 second Way te make Hartshorin Fummery.

Take three ounces of hartshorn, and put to it
two quarts of spring water, let it simmer over
the fire six or seven hours, till half the water is
consumed, or else put it in a jug, and set itin
the oven with houshold bread, then strain it
through a sieve, and beat half a pound of almonds
very fine, with some orange-flower water in “the
beating ; when they are beat,; mix a little of your
jelly with it, and,_ some fine sugar, strain it oilt,
and mix it with your other jelly, stirit together,
all it is little more than biocod-warm; then pour
it into half-pint basons or dishes for the purpose,
and fill them yp half full. When you use them
turn them out ofthe dish. as you, do flummery.
Ifit does not come out clean, set your bason a.

minute or two in warm water.  You may. stick
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almaonds in or ndt, just as vou please. Eat it
with winz and sugar. Or make vour jeil t]lis
wav ; putsix ounc:s of harishorn in a glaze(‘i_]ug
with a long neck, and put to it three pints of soft
water, coverthe top oithe jug close. and put a
waight g it to keep it steady; set it in a poi or
k-tile of water twenty-four hours, let it not beil,
but be scalding hot ; then strain it out, and make
your jelly. ‘ g
Ta make a fine Syllabub from the Cow.

- 'Make your syllabab of eithar cyder or wine,
sweeten it pretty sweet, and grate nutmeg in ;
then milk the mvlk into the liquor ; when this is
donz, pour over the top hali“a pint of cream, ac-
cording to the guaatity of syllabub you make,

You may make this  svliabub at home, only
have new milk ; mrake it as hot as milk from the
cow, and out of a tea-pot or ady such thing pour
#tin, holding your hand very high, andstrew over
some curraats well ~washed “and picked, and
plumped before the fire,

To make @ Hedge-Hog.

Take two pounds of blanched almonds, beat
them well in a mortar, with a little canary and
orange-flower water, to keep them from oiling,
Bake them into stiff paste, then beat in the yolks
of twelve egas, leave out five of the whites, put
to it a pint of cream sweetened with sugar, putin
half a pound of sweet butter melted, set iton a
furnace or slow fire, and keep it constantly stir.
ring tilk it is stiff enough to be made in the form
ofahedge-hog: then stick it full of blanched al.
stuck up like the bristles of a
hedgeshog ; then put it into a dish ; takea pint

22
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of cream and the yolks of four eggsbeat op, swee+:
ten with sugar to your palate. « Stir them toge-
ther over a slow fire till it is quite hot ; then pour
it round the hedge-hog ina dish, and let it stand
till it is quite cold,and serve itup. Orarich
calf’s foot jelly made clear and good; poured in-.;
to the dish round the hedge-hog ; when it is cold
itlooks pretty, and makes aneat dish ; or it looks
pretty in the middle of atable for supper.

To make French Flummery.

Take a quart of cream,and halfan ounce of .
isinglass, beat it fine, and stir it into the cream.,
Let it boil softly over a slow fire a quarter of an
hour, keep it stirring all the time ; then take it.
off, sweeten it to your palate and put in.a spoon-
ful of rose water, and a spoonful orange-flower
water ; strain it, and peour it inte a glass or bason,
or what you please, and when it is cold turn it
out. It makes afine side-dish- You may eat it
with cream, wine, or what you please. Lay
round it baked pears. It both looks very pret-
ty, and eats fine. : :

A Buttered Tart,

Take eight or ten large codlings, and scald
them, when cold skin them, take the pulp and beat
it as fine as you can with asilverspoon; then mix
in the yolks of six eggs and the whites of four,
beat all well together : squeeze in the juice of a
Seville orange, and shred therind as fine as pos-
sible, with some grated rutmeg and sugar to your
taste : melt some fine fresh’ butter, and beat up
with it according as it wants, till itis all likea
fine thick cream, and then make a fine puff-paste,
have a large tin-patty that will justhold it, cover
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the patty with the paste;and pour in the ingre-:
dients. Do not put any cover on, bake it a quar-:

ter of an hoar, then slip it out of the patty on a.
dish, and throw fine sugar well beatall over it. It
is a very pretty side-dish for a second course,
You may make: this of any large apples.yom
please.

Moon-Shine.

First have a piece of tin, made in the shape of

a half moon, as deep as a half pintbason, and one

in the shape of a large star, and two or three less
ones. Boil two calves feet ina gailon of water till it;
comes to a quart, then strain.itoff, and whzn cold
skim off the fat, take halfithe jelly, and sweeten
it with sugar to your palate, beat up the whites
of four eggs, stir all together over a slow fire till
itboils; then run it through a flanael bag till
clear, put it in.a clean sauce-pan, and take. an
ounce of sweet almonds blanched and beat very
fine in a marble mortar, with two spooafuls of
rose-water, and two of orange flower water ; then
strain it through a coarse cloth ; mix it with the
Jelly, stir in four large spoonfuls of thick cream,
stir it all together till it boils’; then have ready
the dish you intend it for, lay the tin in the shape
ofa half-moon in the middle and the stars round
it; lay little weights oa the tin to keep them in
the places you would have them lie; then pour
in the above. blanch-manger .into the dish, and
when it is quite cold take out the tin things, and
mix the other half of the jelly with haif a pint of
good white-wine, and the juice of two or three
lemons, with loaf sugar enough to make it sweet,
and the whites of eigat eggs beat fine ; stir itall
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together over aslow fire tilkit boils, then run it
through a flannel bag till' it is quite clear, into &
china bason, and very carefully “fill up- the places
where you took the tin out, let it stand tiil cold,
and send it to table.

Note. Youmay for change il the dish with,
fine thick almond custard ; and when. itis cold;
fill up the half. mcon and stars with a clear jelly.

The Floating Island, a pretty Dish for the Middle
of a Taple at a Second Course or for Supper.

You may take a soup-dish, according to.the size!
and quantity you wouid make, but a pretty decp:
glass is best, and set it on-a china dish ; first take
a quart of the thickest cream you can get, make:
itpretty -sweet with fine sugar, pour in a gill of
sack, grate the yellow rind of a lemon in, and ‘mill
the creamtill it is all of a thick iroth ; then care-
fully pour the thin from the froth, into, a dish ;
take a French roilor as many as you want, cut
itas thin as.you can, lay alayer of that as light
as possible on the cream, then'a layer of currant+
jelly, then avery thin layerofroll, and then barts-
born-jelly, then: Yrench roll, and over that whip:
your iroth whichyou saved off the cream very well
milled up, and lay at top as high as you can heap
it; and as for the rim of the dish, set it round
with fia:tor sweetmeats,according to y our fancy.
This looks very: pretty -in the middle of a table
with candies round, and you may make it of as
many d flerent colours as you fancy, and according
to whai jcllies and jams, or sweetmeats you have,
or at the ‘bottom ¢i your 'dish you may put the
thickest cream you can get; but that is asyow
fancy. : ;
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OF MADE-WINES,BREWING, FRENCH
; BREAD, &c. v :

To make Ra isin Wine.

Take two hundred of raisins, stalks and all,
and putthem into a large hogshead, fill it with
water, let them ‘steep a fortnight, stirring them
every day; then pour off all the liquor, and
press the raisins. Put both liquors together in
anice clean vessel that willjust hold it, for it must-
be fuil ; let it stand till it has done hissing, or
making the least noise, then stop it close, and let
it stand six months.  Peg it, and if you fiad it
quite clear rack it off in another vessel; stop it
close and letit stand thrce moaths longer ; then
bottle it, and when you use it rack it off intoa
decanter.’

T e

To make E lder Wine,

Pick the elder berries when full ripe, put them’
_ into a stong jar, and set them in the oven, or a’
kettle of beiling water till the jar is hot through ;
then take them out and strain them through a
coarse cloth, wringing the berries, and put the
Juice into a clean kettle; o every quart of juice
put a pound of fine Lisbon sugar, let it boil, and
skim it well: When it is ‘clear and fine pour it
into a jar; when cold, cover it close, aad keep
it till you make raisin wine ; then when you tun
your wine,to every galion of wine put half a pine
ofthe elder-syrup.
T9 make Qrange-Wine.

Take twelve pounds of the best powder sugar,
with the whites of eightor ten eggs well beater) i
-intosix gallons of spring-water, and boil three
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quarters. of an hour. When cold, put into it six
spoonfu's of yeast, and the juice of twelve lemons,
which, being pared must stand with two pounds
of white sugar in 2 tarikard, and in the morning
skim off the top, and then put itinto the water :
then add the juice and ritds of fifty oranges. but
not-the white parts of the rinds, and'so let it work
all together two days and two nights then add
two quarts Renish or white-wine, and put it inio
your vessel, ;
Tomake Orange Wine with Raisins.

“Take'thirty peundsof new Malaga raisins picks
ed clean, chop them small, take twenty large Sev
ville orariges, ten of them you must pare as thin
as for preserving; boil about eight gallons of
soft ' water fill'a "third be consumed, lct it cool a
little, then put five gallons ofit hot upon'your
raisins and orange peel,stir'it well togcther, co-
ver it-up,-and’ when it is cold let it stand five
days, stirring. it once ‘or twice a day ; then pass
it through a hair sieve, and with a spoon press it
as dry as you can, put in a runlet fit for it, and
put it to the rind of the other ten cranges, cutas
thin as the first ; then makea syrup of the juice
of twenty oranges, with a pound of white sugar.
Itmust be made the day before you turnit up;
stir it well together, and stop itclose ; let it stand
two months to clear, then Lottle it up. it will
keep three years, and is better for keeping.

To make Elder-Flower Wine, very like Frontiniat

Tuke six gallons of spring-water,twelve pounds
of white-sugar, six pounds of raisins of the sun
chopped. Boil these together one hour, then
take the flowers of clder, w hen they are faliing,
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and. rub._them’ off to the quantity of half a peck.
When the liquor is cold, put them in, the next day
put in the juice of three lemons, and four spoon-
fulsof good ale yeast. Let it stand covered up
two days ; then strain it off, and putit in a vessel
fitforit. ‘To every gallon of wine put a quart of
Rhenish, and put your bung lightly on a fortaight,
then stop it down close. Liet it stand six months;
and if you find itis fine, bottle it off

To make Gooseberry-Wine«

Cather your gooseberries in dry weather,
when they arc half ripe, pick them,and bruise a
peck ina tub, witha mallet ; then take a. horse
hair-cloth, and press them as much as possible,
without breaking the seeds. .When you have
pressed out all the juice,, to every gallon of goose-
berries put three pounds of fine dry powder sugar,
stiv itall together till the sugar isdissolved, then
putitin avessel or cask which must be quite full,
If ten or twelve gallons, let itstand a fortnight ;
it a twenty gallon cask, fiveweeks. Setitin acool
place, then draw it off from the lees, clear the
vessel ofthe lees, and: pour in the clear liquor
again. If it be a ten gallon cask, let it stand three
months; if a twenty gallon four months, then
bottle it off.

To make Currant-Wine,

Gather your currants on a fine dry day, when
the fruit is full ripe; strip them, put them ina
large pan, and bruise them with a wooden pestle.
Let them stand in a pan or tub twenty-four hours
to ferment ; then run it through a hair-sieve, and
do notlet vour hand tuch the liquor. Toevery
gallon of this liquar, put two pounds and a half
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of white sugar, stir it well together, and put it in-
to your vessel. To every six gallons put in a
quart of brandy, and let it stand six weeks. If
itis fine,bottle it ; if it is not, draw it off as clear
as you can. into another vessel, or large bottles ;

and in a fortnight, bottle it in small bottles.
To make Cherry-Wine.

Pull your cherries when full ripe off the stalks
and press them through asieve. To every gallon
of liquor put two pounds of lump sugar beat fine,
stir it together, and put it into a vessel ; it must
be full : when it has done working and making
any noise, stop it close for three months, and
bottle it off.

To make Birch-Wine.

The season for procuring theliquor from the
birch-trees is in the tegining of March, while
the sap is rising, and before the leaves shoot out;
for when the sap is come forward, and the leaves
appear, the juice, by being long digested in the
baik, grows thick and coloured, which before
was thin and clear.

‘I'he method of procuring the juice is, by bor.
ing holes in the body of the tree, and putting in
fossets, which are commonly made of the branches
of elder, the pith being taken out. - You may
without burting the tree, if large, tapitin sever.
al places, four or five atatime, and by that means
save frcm a good many trées several gallons eve.
ry day : if you have not enough in one day, the
bottles in which it drops must be corked close,
and rosined or waxed ; however, make use ofit
A6 500N a6 you can, Sl

_Take the sap and boil it as long as any scum
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rises, skimmingit all the time ; to every gallon
of liguor put four pounds of good sugar, the thin
\peel of a lemen, boil it afterwards half an hour,
skimming it very well, pour it into a clean tub,
and when it isalmost cold, set it to work with
yeast spread upon a toast, let it stand five orsix
days, stirring itoften; then take such a cask as
will hold the liquor,; fire a large match dipped in

_ brimstone, and throw itinto the cask,stop it close

till the match is extinguished, tun your wine, lay
the bung on light ull you find it has done
working; stop it close and keep it three months,
then bottle it off. ;
To make Quince-Wine- :

Gather the quinces when dry and full ripe ;
take tweaty large quinces; wipe them clean with a
coarse cioth, and grate them with a large grater
or rasp as near the core as you can,butnone of
the core ; boila gallon ol spring water, throw in
your quinces, let it boil softly about a quarter of
an hour ; then strain them well into an earthen
pan on two pounds of double-refined sugar, pare
the peel of two large lemons, throw in and squeeze
the juice through a sieve, stir it about till it is
very cool, then toasta little bit of bread very
thin and brown, rub alittle yeast on it letit
stand close covered twenty-four hours, then take
out the toast and lemon,putit up in a keg, keep
it three months, then bottle it. If you make a
‘twenty gallon cask, let it stand six months before
you bottle 1t ; when you strain your quinces, you
are to wring them hard in a coarse cloth.

To make Cowslip or Clary-Wine.
Take six gallons of water, twelve pounds of
o .
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sugar, the juice of six lemons, the whites of foup
(ggs beat very well, put all together in akettle,
let 1t boil half an hour, skim it very well : take
8 peck of. cowslips ; if dry ones, half a peck ;
put them into atub, with the thin peceling of six
lemons, then pour on the boiling liquor, and stir
them abaut : when almost cold, put in a thin
toast baked dry and rubbed with yeast. Let it
stand two or three days 1o work. Ifyou putin
before you tun it six ounces of syrup of citron
or lemons, with a quart of Rhenish wine, it will
be a great addition ; the third day strain it off, and
squeeze the cowslips through a coarse cloth ; then
strain it through a flannel bag, and tun itup ; lay
the bung loose for two or three days 1o see if it
works, and ifit does not, bung it down tight; let
it stand three months, then boutle it.

To make Turnip-Wine,

Take a good many turnips, pare, slice, and put
them in a cyder-press, and press out all the juice
very well. ‘Lo every gallon of juice have three
pounds of lump-sugar, have a véssel ready, just
big enough to hold the juice, put your svgar inta
a-vessel, and also to every gallon ofjuice halfa pint
of brandy. Pour in the juice, and lay something
over the bung for a week to see ifit works. If it
does, you must not bung it down till it has done
working ; then stopit close for three months,
and draw it off in another vessel. Whenit is fine,
bottle it off.

To make Rasberry Wine.

Take some fine rasberries, bruise them with
the back of a spoon, then strain them through a
flannel bag into a stonejar. To each quart of
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juice put a pound of double-refined suzar, stir i
well together, and cover it close ; let it stand
three days, then pour it off clear. To a quart
of juice put two quarts of white-wine, boutle it
off ; it willbe ficto drink ina wzek. Brandy
made thus is a very fine dram, and a much bet-
ter way than steeping the rasberries.

RULES for BREWING.

Care must be taken, in the first place, to have
the malt clean ; and after it is ground, it ought to
stand four or five days. : ‘

For strong October, five quarters of malt to
three hogsheads, and twenty-four pounds of hops.
This will afterwards.make two hogsheads of good
keeping small-beer, allowing five pounds of hops
to 1t &l y % .

For middling beer, a quarter of malt makesa
hogshead ot ale, and one of small beer; orit
will make three hogsheads of good small beer,
allowing eight pounds of hops.  This will keep
all the year.  Or it will make twenty gallons of
strong ale; and two hogsheads of small beer that
will keep all the year. «

If you intend your ale to keep a great while, al-
tow a pound of hops to every bush=l ; if to keep
six months, five pounds to a hogshead, and the
softest and clearest water you can get. :

Observe the day before to have all your vessels
very clean, and never use your tubs for any other
use except to make wines.,

Let your cask be very clean the daybefore with
boiling water ; and if your bung is big enough,
scrub them well with a littic birch-broom or
brash ; but it they be very bad, take out the
heads, and let them be scrubb:d clean with a
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hand-brush,sand, and fullers-earth. Put on the
head again, and scald them well, throw into the
barrel apiece of unskicked lime, and stop the
bung close.

The first copper of water, when it boils, pour
into your mash-tub, and let it be cool enough to
see your face in, then put in your malt, and let it
be well mashed, have a copper of water boiling
in the mean time, and when your malt is well-
mashed, fill. your mashing-tub, stir it well
again, and cover it over with the sacks. Let is
stand three hours, set a broad shallow tub under
the cock, let it run very softly, and ifit is thick
throw it up again till it runs fine ; then throw a
handful of hops in the under tub, let the mash
run into it, and fill your tubs till all is run off,
Have water boiling in the copper, and lay as-
much more onas you have occasion for, allowing
one third for beiling and waste. Let that stand
an hour, boiling more water to fill the mash-tub
for small beer, let the fire down a little, and put.
itinto tubs enough to fill your mash. Let the
second mash be run off, and fill your copper with
the first wort; put inpartof your hops and make
it boil quick.. About an: hour is long enough,
when itis half boiled, throw ina handfulof salt.
Have a clean white wand and dip it into the cop-
per, and if the wortfeels clammy itis  boiled:
enough, then slacken your fire, and take off your
* wort, Have ready a large tub, put two sticks a-
cross, and set your straining basket oyer the tub
on the sticks, and.strain your wort though it, Put
your other wort on to boil. with.the rest of the
hops; let your mash be covered again with wa-
tery and thin your wartthat is, cooled. in as.many
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thingas you'can ; for the thinner it lies, and the
quicker it cools the better.. When quite cool, put
it into the tunning-tub. - Throw a handfull of
sa't into‘every boil.. Whenthe mash has stood
an hour draw it off; then fil your mash with cold
water, take off'the wort inthe copper and order
itas before. When'cool, add to" it” the first in
the tub ; sosoon‘as you empty one copper, fi'l
the other, so boil your small-beer well. Let the
last mash runoff,and‘when both are boiled with
fresh hops, ordér them-as the two first boilings,
when cool empty the mash tub,-and’put'the small-
beer to work there.- When cool enough 'work it,
set a wooden bowtl full of yeast imthe beer,and
it will work‘over, with-adittle of the beer in the
boil.. Stir your tun upevery twelve hours, let it
stand two days; thenturn-it, taking off the yeast.
Fill your vessels full, and'save some to fill your
barrels, letit stand till it has done working, then
lay on‘your bung’ lightly for a fortnight, after
that stop it as close as you can. Mind you have
a‘vent-peg at the top of the vessel, in warm wea-
ther, open it, and if your drink- hisses, as it often
will, loosen till it has done, thcn stop it close
again. If youican boil your ale in one boiling it
13 best, if your copper will allow of it; if not,
bnil it'as conveniency serves. ;

When you come to draw vour beer, and find
it is not fine, draw off a gallon, and set it on the
fire, with two ounces of isinglass cut small and
beat. Dissolve it in the beer over the fire. when
it is all melted, let it stand till it is cold, and pour
it in at the bung, which must lie loose on till it
has done fermenting, -then stop it close for a
month,

Fake great' care y(ﬁlr casks are not musty, or
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have anyill taste ; if they have, it is a hard thing
to sweeten them. g
You are to wash.your casks with cold water
before you scald them, and they should lie a day
o}: two soaking, and clean thém well, then scald
them. ;

The best Thing for rope.

Mix two handfuls of bean-flower, and one
handful of salt, throw this into a kilderkin of beer,
do mot stop it close till it. has done fermentingy
then let it stand a month, and draw it off, but
sometimes nothing will cure it.

When a Barrel of Beer has turned Sour.

To a kilderkin of beer throw in at ‘the bung a
quart of oat-meal, lay the bung on loose two or
three days, then stop it down close, and let it
stand a2 month. Some throw in a piece of chalk
as big as a turkey’s egg, and when it has done
working stop it close for a month, then tap it.

BAKING.
To make White-Breadafter the Londin Way.

Take a bushe Jof the finest flour well dressed,
'put it in the koeading-trough at one end, take a
gallon of water (which we call liguor) and some
yeast, stir it into: the liquor tili it looks ofa good
sbrown colour and begins to curdle, strain and mix
it with your flour till it is about the thickness of
a seed-cake ; then cover it with the Iid of the
trough, and let it stand three hours, and as soon
as you see it begin to fall, take a galion more of
liquor, weigh three quarters of a pound ef salt, and
with your hand mix it well with the water, strain

ity and with the liquor muke vour dough ofa

-
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moderate thickness, fit to make up into loaves,
then cover it azain with the lid, and let it stand
three hours more. In the mean tim=, put the
wood into the oven and hzat it. It will take two
hours heating. When your spuoge has stood its
proper time, clear the oven. and begin to make
your bread, Set itin the oven, and close it up,
and three hours willbake it. Whenonce itis ing
you must not open the oven till the bread is ba-
ked ; and observe in summer that your water be
milk-warm, and in winter as _hot as you can bear
your finger in it. : _ ;

Note. As tothe quantity of liquor your dough
will take, experience will teach you in two or
three timss making, for all floar doss not want
the same quantity of liquor ; and if you make

any quantity it will raise up the lid and ran over.

To make French Breads

Take three quarts of water, and one of m'lk,
in wiater scalding hot, insummer a little more
than milk-warm. Season it well with salt, then
take a pint aad a half of good ale-yeast not bitter,
lay it in a gallon of water the night before, pour
it off the water, stir in your yeast into the milk
and water, then with your hand break in a little
more than a quarter of a pound of butter, work it
well till it is dissolved, then beat up two eggsin a
bason, and stir them in, have about apeck and a
half of flour, mix it with your liquor ; in wincer
make your dough pretty stiff, in summer more
slack, so that you may use a little more or less
flour, according to the stiffess of vour dough ;
mix it well, but the less you work the begcer.
Make it into rolls, and have a very quick oven.
When they hive lain about a quarter of an hoye
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turn them on the other side;let them lie abont a
guarter longer, take them'out'and chip all your
French bread with a knife, whichis better than
rasping it, and make it look spungy and of a fine
yeliow, whereas the rasping takes off all that fine
colour, and makes it look” two smooth. You
muststir your liquor into the flour as you do for
pie-crust. After vour dough is made cover it
with acloth,- and let itlieto rise while the oven
i8 heating,.
Tomake Muffins.

To a bushel of Hertfordshire white flour, take-
apint and a- halt of good ale-yeast,- from paie-
malt, if youcan get it, because it is whitest, let the
yeast lie in water all night, the next day pour off’
the water clear, nake two galions of water just:
milk-warm, not toscald your yeast. and two ounces
of salt, mix your water, yeast, and salt well toge-
.ther for about a quarter of an hour, then strain it
ard mix up your dough as light as possible, and
let it lie inyour trough an hour to rise, then with
your‘hand roll it, and pull it into little pieces
about as big as a large walnut, roll them with
your hand like aball,lay them on your table, and
as fast as you do them lav a piece ol flannel over
them, and be sure to keep your dough covered:
with flannel ; and when you have rolled out all-
your:dough begin to bake the first,- and by that
time they will be spread out in the right form ;-
lay them on your iron ; as one sid: begins to
change colour turn to the other, take great care
they do notburn, or be too much discoloured,
but that you will be ajudge of in two or: three
makings: Take care the middle of the iron is-
not toohot, asis apt to be : but then you may
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put tbrick-bat or two in the middie of the fire to
slacken the heat,  The thing you bake on must
be made thus ;

Build a place as if you were going to set a cop-
per, and in the stead of a copper, a piece of iron
all over tive top fixed in f>rm just the same as the
bottom of aniron pot, and make your fire under-
neath with coal as in a copper.  Observe, muffias
are made the same way, only this, when you pall
themto pieces roll them ina gnod deal of flour
and with' a rolling-pin roll them thin, cover
them with a piece of flannel, and they will rise to
a proper thickness, and if you find them too big
or too little, you must roll douzh accordingiy.
These must not be the least discoloured. When
you eat them, toast them crisp on both sides,
then with your haad pull them open, and they
will be like ahoney-comb, lay i1 as much butter
as you intend to use, then clap them togzther
again, and set itby the fire.  When you think the
hutter is melted turn them, that both sides may be
butteredalike, but donot touch them witha kaife,
either to spread or cut them open, if you do they
will be as heavyas lead, only when they are but-
tered and done, you may cut them across with a
knife.

Note: Some flour will soak up a quart or three
pints more water, then other flour, then you must
add more water or shake in. more in makiag up,
for the dough must be as light as possible,

4 Receipt for making Bread without Yeast by the
help of a Leaven.

Take alump of dough abour two pounds of

your last making, which has been raised by yeast,
Reep it by youina wooden vessel, and cover it
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well with flour. This is your leaven, then the
night before you intend to bake, put the said
leaven to a peck of flour, and work them well 4os
gether with warm water, Let it lie in a dry
wacden vessel, well covered with a linen cloth
and a blanket, and kecp. it in 2 warm place. This
dough kept warm will rise again next morning,
and will be sufficient to -mix with two or three
Lushels of flour, being worked up w'th warm wa-
ter, and a little salt,  When it is well worked up,
and thoroughly mixed with all the flour, let it be
well covered with the linen and blanket, until you
find it rise, then knead it well, and work it up in-
‘to bricks or loaves, making the loaves broad, and
notso thick and high as:is frequently dene, by
which means the bread will be better baked.
‘I'hen bake your bread. :
Always keep by you two or more pounds of the
dough of y our last baking well covered with flour,
to m:z ke leaven to serve from one baking day to
enother ; the more leaven is put to the flour, the
lighter and spungier the bread will be. The
f1esher leaven, the bread will be the less sour. .
From the Dublin Society.

4 DMethod to preserve a.-Large Stock of east,
whichwiil keep and be of use for several Months
eitier 10 make Bread or Gakes.

‘When you have yeast in plenty, take a quantie
ty of it, stir and wo:k it well with a whisk until
itbecomesliquid and thin, thengeta large wooden
plattes; coeler, or tub, clean and dry, and, with
a soft brush lay a thin layer of the yeast on the
tub, and turn the mouth downwaids that no dust
may fall upon it but so that the air may get under
to dry it,  When that coat is very dry, then lay
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onanother till you have a sufficient quantity,
€ven two or three inches thick, to serve for se-
veral months, always taking care the yeastin the
tub be very dry betore you lay more on. When
you have occason to use this yeast cut a piece off,
and lay itin warm water ; stir jt together, and
it will be fit for use. Ifitis for brewing, take a
large handful of birch tied together, and dip it in-
to the yeast and hang it up to dry’; tuke great
carc no dust comes to it, and so you may do as
many as you please. When yodr beer is fit to set
1o work, throw in one of these, and it will make
it work as well as if you had fresh yeast,

You must whip it about in the wort, and then
letic liec ; when the vat works well, take out the
broom, and dry it again, and it wiil do for the
next-brewing.

Note. In the building of yoyr oven for baking,
obscrve you make it roynd, low roofed, and a
little mouth ; then it will take less fire;and kee
in the heat better than along gyen and high root.
ed, and will bake thg bread petter.,

JARRING CHERRIES, ang PRESERVES,
’ : &c.

To jar Cherries, Lady North’s Way, -

Take twelve pounds of cherries, stone them,
put them in your preserving pan, with three
Pounds of doubie-renned sugarand a quart of wae
ter; thensct them on the fire 1iil they are scald-
ing hat, take them cff a lictle while, and s¢t on
the fire again. ~ Boil them  til they are ténder,
then sprinkle them with half g pound of double-
refined sugar pounded, and skim them clean,
Pyt them all togetherin a China bowl, let them
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stand ina syrup three days ; drain them through
asieve, take them out one by one, with the holes
downwards on a wicker sieve, then setthem.in
astove to drv, asthey dry turn them upon clean
sieves. ~ When they are enough, put a clean
white sheet of paper in a preserving pan, then put
all the cherries in with another clean white sheet
of paper onthetop of them ; cover them close
with a cloth, and set them over a cool fire till
they sweat. Take them cff the fire, then let
them stand till they are cold, and put them in
boxes or jars to keep.

To dry Cherries.

To four pourds of cherries put one pound of su-
gar, and just put as much water to the sugar as
willwet it; when it is melted, make it boil;
sténe your cherries, putthem in, and make them
boil ; skim them two or three times, take them off,
and let them stend inthe syrup two or three days,
then boil your syrup and put to them again, but
do not boil your cherries any more. Let them
stand three or four days longer, then take them
out, lay them in sieves to dry, and lay them in
the sun, or in a slow oven to dry ; when'dry, lay
them in rows in papers, and so arow of cherries,
and a row of white paper in boxes.

To preserve Cherries with the Leaves and Stalks
green.

First dip the stalks and leaves in the best vine-
gar boiling hot, stick the sprigs upright in a sieve
tillthey are dry ; in the mean time boil some
double-refined sugar to syrup,and dipthe cherries,
stalks and leaves, in the syrup, and just let them
scald ; lay them on a sieve, and boil the sugar
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to a candy height, then dip the cherries, statks,
leaves, and all ; then stick the branches in sieves,
and dry them as you do other sweetmeats, They
look very pretty at candle -light in a dessert.

To make Orange Marmalade.

Take the clearest Seville oranges, and cut them
in two ; take outall the pulp and juice intoa pan,
and pick all the skins and seeds out; boil the
rinds in hard water till they are quite tender, and
change the water three times while they are boil-
ing, and then pound them in a mortar, and putin
the juice and pulp ; put them in a preserving pan,
with double their weight of loaf-sugar, set it over
a slow fire, boil it gently forty minutes, put it into
pots. Cover it with brandy-paper and ti¢ it down
close.

To make White Marmalade.

Pare and core the quincesas fast as you can,
then take to a pound of quinces (beingcut to pie~
ces, less than half>quarters) three quarters of a
pound of double-refined sugar beat small, then
throw half the sugar on the raw quinces, set it on
a slow fire till the sugar is melted, and the quin-
ces-aré tender ; then put in the restofthe sugar,
and boil it up as fast as you can. When it is al-
most enough, putin some jelly and boil it apace ;
then put it up, and waen' it is quite cold, cover it
with white papér. .

To make Red Marmalade.

Take full ripe quinces, pareand cut thém iy’
quarters, and core. them ; put them in a saucee
pan, cover” with- the pa¥ings, fill' the sauce-pan”
nearly'full of spring-water, '¢over’ it closé and

S
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stew them gently till they are quite soft, and a

deep pink colour; then pick out the quinces frem

the parings, and beat them to a pulp in a mertar;
take their weight in loaf-sugar, put in as much of
the water they were boiled in as will dissolve it,
ard Loiland skim it well: put in your quinces
ard beil them gently three quarters of an” Lour
kecep stirring tham all the time, or it will stick to
the pan and burn ; put itinto flat pots, and when
cold tie it down clese.
T preserve Oranges whele.

Take the best Bermudas or Seville oranges
ycu can get, and pare them with a pen-knife very
thin, and lay your oranges in water three or four
days, shifting them every day ; then put them in
a kettle with fair water, and put aboard on them
to keep them down in the water, and have a ckil.
let cn the fire with water, that may be ready to
supply the kettle with boiling water ; as it wastes
it must be filled up three or four times, while
the oranges are doing, for they will take up seven
or eight hcurs boiling ; they must be boiled till a
white straw will run through them, then take
th¢m out, and scoop the seeds cut of them, very
carefully by makirg a little hole in the top, and
weigh them. To every pound of oranges puta
pound and three quarters of double-refined su-
gar, beat well and sified through a clean Jawn
sicve, fill yeur cranges with sugar, and stew some
cn them. Letthem lie a liule while, and make
your jelly thus. ;

Take two dozen of pippins or John-apples, and
slice them into water, and when they are boiled
tender, strain the liquor from the pulp, ard to

|
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every pound of oran jes you must havea pintand
a halt of thisliquor and put to itthree quarters of
the sugar you left in filliny the orang=s, set it on
tae fire, and let it boil skim it well, and pucie
into a clean earthen pan till it ‘is cold, then putiit
11to your skillet ; pat in your orangss; with a
small bodk'n job your oranz:s as they are boil-
ing to let the syrup inco the n, strew onths rest
of your sugar whilst they ave boiling and when
they look clear take them up aad put them in
your gluisses, putone in a glass Just fiz for th:y,
and boil the syrup tillicis alm st a j:ily, thea fiil
w) your glasses. Wh:n they are co'd pp.r then
up, and keep them in a dey places

Or thus: Cuta hole out of ths stalk end of
your orange, as big asa sixpence, scoop outall
the pulp very clean, tie th:m singly in muslin,
and lay them two days 'in spring-water ; change
the water twice a duy, and boil them in the mus-
lin till tender ; be careful you keep them covered
with water, weigh the oranges beforé you scoop
them : to every pound add two pounds of dou-
ble -refined sugar, and a pint of water ; boil the
sugar and water with the orange juice to a syruy,
skim it well, letit stand till it is cold, take the o=
anges out ofthe maslin, and pat them in, and boil
them till they are quite clear, and putthem by till
cold ; then pare and core some gveen pippins,
and boil them in water till it is very strong of the
pippin ; do not stir them, put them down gently
with the back of a spoon, and strain the liquor
through a jelly-bag, till itis clear. Pyt to every
pint of liquor a pound of double-refined sugar,
and the juice of a lemon, strained a3 clear asyou
can ; boil it to a strong Jelly ; drain the oranges
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out of your syrup, and put them in glass or white
stone jars, of the size of the orange, and pour
the jeily on them, Cover them with brandy-pa-
pers, and tie them over with a bladder. You
may do lemons in the same manner,

Quinces whole.

Take your quinces and pare them ; cut them
inquarters, or leave them whole, which you please.
Put them into a sauce-pan, and cover them with
hard water ; lay your parings over them, to kecp
them under water ; cover your sauce-pan close,
that no steam can come out ; set them over a slow

*. fire till they are softand a fine pink colour ; then

let them stand till cold.  Make a syrup of double-
refined sugar, with as much water as ;jwill wetit ;
boil ard skim it well.  Putin your quinces, let
them boil ten minutes ; take them off, and let
them stand three hours ; then boil them till the
syrup is thick, and the quinces clear; then put
tgem in deep jars, aad when cold put brandy pa-
per over them, and tie them down close.

To make Censerve of Red Roses, or any other
Llgwers.

Take rose-buds, or any other flowers, and pick
them ; cut offthe white part from the red, and
put the red flowers, and sift them through a
sieve, to take out the seeds ; then weigh them,
and to every pound of flowers take two pounds
and a half of loaf sugar ; beat the flowers pretty
fine in a stone mortar, then by degrees put the su-
gar to them, and beat it very well, till it is well
incorporated together ; then put it into gallipots,
tie it over with paper, over that a leather, and it
will keep seven years,
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To make Conserve of Hips.

Gather hips before they grow soft, cut off the
heads and stalks, shic them in halves, take ‘outall
the szeds and white that is in them very clean,
then put them in an earthen pan, and stir them
every day, or they will grow mouldy. Letthem
stand till they ace soft enough to rub them through
a coarse hair-sieve ; as the pulp comes take it off
the sieve ; they are a dry berry, and will require
pains to rub them through. Then add its weight
in sugar, mix them well together without boi-
ling, and keep it indeep gallipots for use.

To make Syrup of Roses.

Infuse three pounds of damask rose-leaves in
a gallon of warm water, in a well-glazed earthen
pot, with anarrow mouth, for eight hours, which
stop so close that none of the virtue may exhale.
When they have infused so long, heat the water
again, squeeze them out, and putin three pounds
more ol rose-leaves to infuse, for eight hours
more ; then press them out very hard; thento
every quartot this infusion add four pounds of
fine sugar, and boil it to a syrup.

To make Syrup of Citron.

Pare and slice your citrons thin, lav themin'a
bason, with layers of fine sugar. The next day
pour off the liquor into a glass, skim it, clarify it
over a gentle fire,

To make Syrup of Clove-Gilliflowers.

Clip your gilliflowers, sprinkle them with fair
water, put them into an earthen pot, stop it up
very close, setitin a kettle of water, and let it

"boil for two hours; then strain out the jqice-,pm
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it into a skillet, set it onthe fire, keep it stirring
till the sugar is all melted, do not let it boil ;
then set it by to ceol, and put it into bottles.

To make Syrup of Peach-Blassoms.

Infase peach-blessoms in hot water, as much
as willhandsomely cover them. Let them stand
‘in balneo, or in sand, for twenty-four hours co-
vered close ; then strain the flowers from the
liquor and put in fresh flowers, Let them stand
to infuse as before, then strain them out, and to
the liquor put fresh peach blossoms the third
time, and, ifyou please, a fourth time. Then to
every pound of your infusion add two pounds of
double-refined sugar ; and setting it in sand, or
balneo, make a syrup, which keep for use.

To make Syrup of Quinces.

Grate quinces, pass their pulp through a cloth
to extract the juice, set their juices inthe sun to
settle, or before the fire, and by that means cla.
rify it ; for every four ounces of this juice take a
pound of sugar boiled brown. If the puttingin
thé juice of the quinces should check the boil-
ing of the sugar too much, give the syrup some
boiling till it becomes pearled ; then take it off
the fire, and when cold, put it into the bottles.

Topreserve Apricots.

Take your apricots, stone and pare them thin,
and take their weight in double-refined sugar,
beaten and sifted ; put your apricots in a silver
cup or tankard, cover them over with sugar, and
let them stand so all night. The next day put
them in a preserving pan, setthem on a gentle fire,
and let them simmer a little while, then let them
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boil till tender and clear, taking them off soms.
timezs toturn and skim. Keep them under the
ligaor asthey are doing, aad with asmall clean
bodkin, or great needle, job them, that the syrup
may penetrate into them. Wnea they are
eaough, take them up, and put thsm ia glasses,
Boil and skim your syrap ; aad whzn itis cold
patin your apricots. Put brandy paper over,
aad tie them close.

To preserve Damsons whole.

You must take som: damsons aad cut them in
pieces put them in a skillet over the fire, with as
much water as willcover thzm. Wheza they are
boiled, and the liquor pretty strong, strainit ou’,
Addfor every pound ofthe damsons wiped clean,
a pound of single-refined sugar, put the third part
of your sugarintothe liquor, setitoverthe fire and
when it simmers, pat in the damsons. Let the
have one good boil, and take them offfor haifan
hour, covered up close ; then set them on again,
and let them simmezr over ths fire after turnin
them ; then take thzm out and put them g3
bason, strew all the sugar that was left on them,

ad pour the hot liquor overthem. Cover them
up, and let them stand till next day, then boil
them up again till they are enough. 1'ak: them
up, and pat them in pots; boil the liguor till it
jellies, and pour it oa them when it is almost
cold ; so paper thzm up.
T'o candy any Sart of Flowers

Take the best treble refined sugar, break it ine
to humps, and dip it piece by piece iato water,
put theminto a vessel of silver, and melt them
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over the fire ; when it just boils, strain it, and st
it on the fre again and let it boil till it draws in
hairs, which you may perceive by holding up
your spoon, then put in the flowers, and sct them
in cups or glasses. When it is of a hard candy,
break it in lumps, and lay it as high as youplease.
Dry it in a stove, or in the sun, and it will look
like sugar-candy. .

To preserve Gooseberries whole without stoning.

Take the largest preserving gooseberries, and
‘pick off the black eye, but not the stalk, then set
them over the fire on a pot of water to scald, co.
ver them very close, butdo not boil or break, and
when they are tender take them up into cold wa-
ter, then take a pound anda half of double-re-
fined sugar, to a pound of gooseberries, and clar-
ify the sugar with water, & pint to a pound of su-
gar, and when your syrup is cold, put the goose-
berries single in your preserving pan, put the
syrupto them and set themon a gentle fire, let
them boil, but not too fast, lest they break, and
when they have boiled, and you perceive that the
sugar has entered them, take them off, cover
them with white paper, and set them by till the
next day. Then take them out of the syrup, and
boil the syrup till it begins to be ropy, skim it,
and put it to them again, then sct them on a gen-
‘tle fire,and let them simmer gently, till you per-
ceive the syrup will rope, then take them off, set
them by tili they are cold, coverthem with paper,
then boil some gooseberries in fair water,and
when the liquor is strong enough, strain it out.
Let it stand to settle, and to every pint take a
pound of deuble-refined sugar, then make ajelly
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of it, put the goosebarries in glaisse when they
are cold : cover them with the jelly the nextday,
paper them wet, and thea half dry the paper that
goes in the inside, it closes down bzatter, aad then
put white paper over the glass. Sct it inyour
stove,or a dry place.

To preserve White Walnuts.

First pare your walauts till the white appears,
aad nothing else. You must be very careful in
the doing of them, that they do not turn black;
and as fast as you do them, throw them into salc
and water, and let them lie till your sugaris rea-
dy. Take three pounds of good loaf-sugar, put it in-
to your preserving-pan,set it overa charcoal fire,
and put as much water as will just wet the sugar.
Let it boil, then have ready ten or a dozen
whites of eggs strained and beat up to froth ;
cover your sugar with froth as it boils and skim
it ; then boil it,and skim it till it is as clearas
crystal, then throw in your walnuts; just give
them a boil till they are tender, then take them
out, and lay them in a dish to cool ; when cool
put them in your preserving pan, and when the
sugar is as warm as milk, pour it ever them;
when quite cold paper them down.

Thus clear your sugar for all preserves, apri-
cots, peaches, gooseberries, carrants, &c,

T preserve Walnuts green,

~-

Wipe them very clean, and lay them in strong
salt and water twenty four hours; then take
them out, and wipe them very clean, have ready
a skillet of waterboiling, throw them in,let them
boil a minute, and take them out. Lay them on
a coarse cloth, and boil your sugar as above ;

L3




[ eatd 43
then justgive your walnuts a scald in the sugar,
take them up,and lay themto cool. Pur then
inyour preserving pot, and pour on your syrup
as above.

To preservethe lurge Green Plums.

First dip the stalks and leaves in boiling vines
gar; when they are dry, have your syrup ready,
and first give them ascald, and very carefully
with a pin take off the skin: boil vour suparto
a candy height, and dip in your plums, h:-ngvtlxcm
by the stalk to dry and they will look finely trons.
parent, and by hanging that way to dvy, will have
aclear drop at the top. You must take great
care to clear your sugar nicely.

ot reserve Feaches.

Take the largest peaches you can get, not over
ripe. rub off the lint with a cloth, and run them
down the seam with a pin skin deep ; cover them
with Yrench brandy, tie a bladder over them, and
let them stand a week. Make a strong syrup, and
boil end skim it well ; take the peaches out of the
brandy, and pat them in and boil them till they
Jook clear; then take them out, and put them in
glasses, mix the syrup with the brandy, and
when ccld pour it over your peaches. Tie them
ciose down with a bladder and leather over it,

o make Quince Catkes.

You mustlet a pint of the syrup of quinces,
with a quart or two of rasberrics, be boiled and
clarified cver a clear gentle fire, taking care that
it be well skimmed from time to time ; thenadd
a pound and ahalf of sugar, cause as much more
te be brought to a candy height, and - poured in

|
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hot.” Let the whole be continually stirred about:
till it is almost cold, then spread it on plates, and
cut it out into cakes. f
TO make ANCHOVIES, VERMICELLI,
CATCHUP, VINEGAR ; and to keep :
ARTICHOKES, FRENCH BEANS, &c.

To make Anchovies.

To a peck of sprats, two pounds of common
salt, a quarter of a pound of bay-salt, four pounds
of salt-petre, two ounces of sal-prunella, two
penny-worth of cochineal ; pound all ina mor-
tar, put them into a stone-pot, arow of sprats,a
layer of your compound, and so onto the top al.
ternately. Press them hard down, cover them
close, let them stand six menths, and they will
be fitfor use. Observe that your sprats be very
fresh, do not washor wipe them, but Jjust take
them as they come out of the water,

To Pickle Smelts, where you have Dplenty.

Take a quarter of a peck of smelts, half an
ounce of pepper, half an ounce of nutmeg, a quar=
ter of an ounce of mace, half an ounce of salt pe-
tre, a quarter of a pound of common salt, beat all
> very fine, wash and clean the smelts, gut them,
then lay them in raws in ajar, and between every
layer of smelts strew the seasoning with four or
five bay-leaves, then boil red wine, and pour aver
them emough to cover them. Cover them with
aplate, and when cold tie them down close.
They exceed anchovies.

To make Vermicelli.
Mix yolks of eggs and flour together in a pret-
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ty stiff paste, so as you can work it up cleverly,
and roll it as thin as it is possible to roll the paste,
Letitdryin the sun ; when itis quite dry, with
a very sharp knife cutit as thin as possible, and
keep itina dry place. It will run uplike little
worms, as vermicelli does ; though the best way
is to run it through a coarse sieve, whilst the paste
is soft. If you want someto be madein haste, dry
it by the fire, and cutit emall. It will dry by the
fire in a quarter of an hcur. This far exceeds
what comes from abread, being fresher.

To make catchup.

Take the largest flaps of mushrooms gathered
dry, and bruise them ; put some at the bottom of
an earthen pan ; strew some salt over, then mush-
rcoms. then salt, till you have done. Put in half
an ounce of cloves and mace, and thelike of all
spice. Let them stand six days, stir them up eve-
ry day, then send them to the oven, and bake them
gently for four hours. Take them out, and strain
the liguor through a cloth, or fine sieve. Toeves
ry gallen of liquor zdd a quart of red wine. 1f
not salt enough, add a little more,a race or two
of ginger cut small, boil it till one quart is was-
ted ; strain itintoa pan, and let itbe cold. Pour
it from the settlig ; boule it, end cork it tight

Another Waoy to'make Catchup.

Take the large flaps, and saltthem as above ;
boil the liquor, strain it through a little flannel bag;
to 2 quart of that liquor put a quart of stale beer
a large stick of horse-radish but in little slips, five

or six bay-lcaves, an enich stick with twenty or

thirty cloves, a quarter of an ounce of mace,a
quartet of an ounce of nutmegs, beat, a quarter of

~ —
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an aunce of black and white pepper, a quarter of
an ounce of all:spice, and four or five races of
ginger, Cover it close, and let it simmer very
softly till about cne third is wasted ; then strain
it through a flannelbag; when it is cold bottle it
in pint bottles, cork it close, and it will keepa
great while.

Artichokes to kecp all the Year.

Boil as manyartichokes as you intend to keep ;
boil them so as just the leaves will come out,
then pull off the leaves and choke, cut them from
the strings, lay them on a tin-plate, and putthem
in an oven where tarts are drawn; let them stand
#ill the oven is heated again, take them out be-
fore the wood is put in, and set them in again,
after the tarts are drawn ; so dotill they are as
dry asa board, then put them in a paper bag, and
hang them in adry piace. You should lay them
in warm water, three or four hours before you
use them, shifting the water often. Let the last
water be boiling hot. They willbe very tender,
and eatas fine as fresh ones. You need not dry
all your bottoms at once, as the leaves are good
1o eat, so boil a dozen at a time, and save the
bottoms for this use,

To kecp French Beans all the Year. . .

Take fine young beans, gather them on a very
fine day, have a large stone jar ready, clean and
dry, lay a layer of salt at the bottom, and then a
layér of beans, then salt,'and then beans, and so
on till the jaris full; cover them with salt, tie 2
coarse cloth over them, and a board on that, and

2
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then a weight to keep it close from all air ; set
them in a %ry cellar, and when you use them
cover them close 2gain ; wash them you took out
very clean, and let them lie in soft water twenty
four hours, shifting the water cften; when you
boil them do not put any salt in the water. The
best way of dressing them is, boil them with just
the white heart of a small cabbage, then drain
them, chop ‘the cabbage, and put both into
a sauce-pan with a piece of butter as bigas «n egg,
rolled in flour, shake a little pepper, and put in a
quarter of a pint of gocd gravy, let them stew
ten minutes, and then dish them up for aside-
dish. = A pint of beans to the cabbage. You,
may do more or less, as you please.

- Tg keep Green Peas till Christmas,

Take fine young peas, shell them throw them
into boiling water with some saltin it, let them
boil five or six minutes, throw them into a cullen-
der to drain ; thenlay a clo'h four or five times
double on a table, and spread them on; dry them
very well, and haye your bottles ready, fill them
and cover them with mutton-fat dried ; whenit
is alittle cool, fill the necks almost to the top,
cork them, tie a bladder and a lath over them,
and set them in a cool dry place. When ycu use
them, boil your water; putina. little salt,. some
sugar, and a piece of butter; when they, are boil-
ed ;enoughi, throw them into a sieve. to: drain;
then put.them info a sauce pan witha good piece
of butter, keep, shaking it round all the time till
the butteriis melted, thén turn them into a. disb,
and send themto table.
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Ansther Wuy to preserve Green Peas.

Gather your p:as on a very dry day, when
they are neither old, nor toe young, .shell
them and have ready some quart bottles with
little mouths, being well dried; fil the bottles
and cotk them well, have ready a pipkin of rosin
melted, into which dip the necks of the bottles.
and set them in a'very dry place that is cool,

Te keep Green Gaosseberries till Christmas.

Pick your large green gooseberries on adry
day, have ready your bottles clean and dry, fill
the bottles and cork them in a kettle of water up
© the neck, let the water boil very softly till you
find the gooseberries are coddled, take them out
and put in the rest of the bottles till all are done :
then have ready some rosin ‘melted ‘in a pipkin,
dip the necks of the bottles in,and that will keep
all air from coming at the cork, keep them'in a
cold dry place where no damp is,.and they will
bake as red asa cherry. You may keep-them
without scalding, but then the skins -willnot be
80 tender, nor bake so fine. '

To keep Red Gooseberries.

Pick them when full ripe ; to each quart of
goostberries put a quarter of a pound of Lisbon
sugar, and to cach quarter of a pound ‘of sugar
put a quarter of a pint of water; let it boil, then
put-in your gooseberries, and let them bail softly
twe or three minutes, then pour them into little

stone jars; when cold cover them ‘up, ‘and keep

them for use’; they make fine pies with litfls

trouble. You may press them ‘through ’a cullén~
der; to a quart of pulp puthalf a pound ‘offine




Lisbon sugar, keep stirring over the fire tili both
be well mixed and boiled, and pour it into a stone
jar : when cold cover it with w hite paper, and
it makes very pretty tarts or puffs.

To keep Wulnuts all the Tear.

Take a large jar, a layer of sea-sand at the
bottom, then a layer of walnuts, then sand, then
the nuts, and so on till the jaris full; and be
sure they do not touch each cther in any of the
layers., When you wou'd use them, lay them
in warm water for an hour, shift the water as it
cools ; thenrub them dry, and they will peel
well and ecat sweet. - Lemons will keep thus
covered better than any other way.

Another Way to keep Lemons.

Take the fine large fruit that are quite sound
and good, and take a fine packthread about a
quarter of a yard long, turnit through the hard
nib at the end of the lemon ; then tie the string
together, and hang it on a littie hook in an airy
dry place ; so do as many as you please, but be
sure they do not touch one another, nor-any
thing else,but hang as high as you can. Thus
you may keep pears, &c. only tying the string to
the stalk.

To keep White Bullice, Pcar-Plums, or Damsons,
&c. for Tarts or Pies.

Gather them when full grown, and just as they
begin to turn. - Pick all the largest out, save two-
thirds of the fruit, the other third put as much
water to as you think will cover the rest. Let
them boil and skim them , when the fruit is boi-
led very soft, then strain it through a coarse

————
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sieve ; and to ‘every quart’ of this liquor put a
pound and a half ef sugar, boil it and skim it very
well ; then throw in your fruit, just'give them a
scald ; take them off the fire, and when cold put
them into bott'es with 'wide' mouths'; pour your
syrup -over them, and coverthem with oil. " ‘Be
sare to take the'oil well off ‘when you' use them,
and do not put ‘them in larger bottles than'vou
think you shall make use of at a time, because all
those gorts of fruits spoil with the air,

To make Vinegar.,

To every gallon of water put a pound of coarse
Lisbon sugar, let itboil, and keep skimming it as
long as the scum rises ; then pour it into tubs,
and when it is as cold asbeer to work, toastagood
toast, and rub it over yeast : Let it work twenty-
four hours ; then have ready a vessel iron-hoop-
ed, and well painted, fxed ina placeé where she

‘sun has full power, and fix it so as to haveno

occasion to move it. When yvou draw it'off, then
fill your vessels, lay a tile on the bung to'keep
the dust out. Make it in March, ‘and'it wilkbe
fit to use in June or July. Draw itoff into little
stone bottles the latter end of June or:beginning
of July, let it stand till you want to use- it,yand it
will never foul any more; bat when'you go to
draw it off, and you find it not sour enough;let
it stand a month longer before you draw it off,
Yor pickles'to go abroad use this vinegaralone ;
butin England you will be obliged when'you pic-
kle, to put one half cold spring water to it,and
then it will be full sour with this vinegar. You
need not boil unless you please, for almost any
sort of pickles; it will keep them quite good. It
T2
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will keep walnuts very: fine without boiling, even
to go to the Indies; but then do not put water to
it,  For green pickles you may pour it scalding
hot on. two or three times. All other sorts of
pickles.you need not boil it. Mushrooms only
wash them clean, dry them, put them into little
bottles with a nutmeg just scalded in vinegar,
and sliced (whilst it is -hot) very thin, and a few
blades of mace ; then fill up the bottles with the
cold vinegar and spring water, pour the mutton
fat fried ever it and tie a bladder and leather over
the top. These mushrooms will not be so white,,
but as finely tasted as if they were just gather-
ed'; and a spoonful of this pickle will give sauce
a fine flavour.

White walnuts, suckers and onions, and all
white pickles, do in the same manner, after they
are ready for the pickles.

To fry Smelts.

Let your smelts be fresh caught, wipe them
very dry with. a.cloth, beat up yolks of eggs and
rub: overthem. strew crumbs of bread.cn, have
some clear' dripping boiling. in a frying-pan, and
fry them  quick ofa fine gold colour. Put them.
on a plate to.drain, and lay them in your dish.
Garnish with fried parsley, with plain butter in
a.cup-

10 dress IWhite Bait,

Take white-bait fresh caught, and put them
in a cloth with-a handfulof flour,and shake them
about till they arc separated and quite dry ; have
some hog's lard boiling quick, {ry them two
minutes, drain them, and dish up with plain but-
terand soYe.
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Te roasta Pound of Butter.

Lay it in salt and water two or three hours,
then spit it, and rub it all over with crumbs of
bread, with alittle grated nutmeg,layit to tha
fire, and as it roasts, baste it with the yolks of two
eggs and then with crumbs of bread all'the time
it is roasting ; but have ready a pint of oysters
stewed in their own liquor, and lay it on your
oysters. . Your fire must be very slow.

D S, T I Lo BN G
To distil Wa nut-Water.

Take a peckof fine green walnuts, bruise them.
well in a large mortar, put them in a. pan, with
a handful' of balm bruased, pat two quarts of
gool French brandy to them, cover them. close,
and let them lie three days ; the next day distil
them in a cold still ; from this quantity draw
three quarts, which. you may do in a day.

How to use this Ordinary Still,

You mgst lay the plate, then wood ashes thick
atthe bottom, then the iron pan, which youare to-
fill with your walnuts.and liquor, thea put on the
head of the still, make a pretty brisk fire till the
still begins to drop then slacken it so as just to
have enough to keep the still at work. Mind.
all the time to keep a wet cloth all over the head
of the stili all the time it is at work, and always
observe not’to. let the still work longer than
the liquor is good, and take great care you «do-
not burn the suill, and thus you may distil what
you please. If you draw the still toofar it will
barn, and give youar liquor a bad taste.

Tomuke Treacle-Water,
Take the juics of green walnuss four pounds, of
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rue, carduus, mary goldand balm, of each three
pounds, roots of butter-bur . half a pound, roots of
burdock one pound, angelica and master-wort, of
each half a pound, leaves of scordium six handfuls
Venice treacle and mithridate of each halfa
pound, old Canary wine two pounds, white-
wine vinegar siX pounds, juice of lemon six
pounds; and distilthis in an alembic.

Tomatke Black Cherry Water.
Take six pounds of black cherries, and bruise

them small, then put to them the tops of rosemary,
sweet marjoram, spearmint, angelica, balm,
marygold flowers, of each a handful, dried violets
one ounce, anise-seeds and sweet fennel seeds,
ot eachihalf'an ounce bruised, cut the herbs small,
mix all together, and distil them off in a cold still,

To make Hysterical Water.

Take betony, roots of lovage, seeds of wild
parsnips, of each two ounces, roets of single
piony four ounces, of misletoe of the oak three
ounces, myrrh a quarter of un ounce, castor halt
an ounce, beat all these together, and add to
them a quarter of @ pound of dried millepedes;
pour on these three quarts of mugwort water,
and two quarts of brandy, let them stand in a
close vessel cight days, then distil it in a cold
still pasted up.  You may draw off nine pints of
water, and sweeten it to your taste. Mix all to-
gether, and bottle it up.

To distil Red Rose Buds.

Wet your roses in fair water, four gallons of
roses will takenear two gailons of water, then
still them in a cold still ; take the same stmr'd
water, and put into it as many fresh roses as i
will wet, then still them again
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Mint, balm, parsley, and penny-royal water,
distil the same way.

To make Plague-water.

Roots. Flowers. Seeds.
Angelica, Wormwood, Hart's tongus,
Deagzon, Succory, Horehounl
Maywort, Hysop, Feanel,

Mint, Agrimony, I\’Ielilot,
Rue, Fennel, St. John’s wort;
Carduus, Cowslips, Comfrey,
Orrnmy, Poppies, Fevervew,
Wiater-savoury, Pl. vntain,  Red rose leaves,”
Broad thyme, Setfoyl, Wood-sorrel,
Rosemary, Vocvain, - - Pellitory of the walk
.Pimpernell, - Maidenhair, = Heart’s ease.
Sage, Motherwort, Centaury,
Fumatory, . Cowage, Sca.drink, a gool
Coltsfoot, Golden-rod  haundful of" each ot
- Seabisus, Gromwell, the aforesaid things.
Borrags, . . Dill, Gentian-root,
Saxalrage, Dock:-root,
Betony, Butter-bur root,
Liverwort Piony-roat,
Germander, Bay-bérries,

Juniper-berries  of
each of these a.
pound.

One ounce ofmltmegs. one ounce of cloves, and
half an cunceof mace ; pick theherbs and ﬂowcrs,_
and shred thema little. Cut the roots, bruise
the berries, and pound the spices fine, take a
peck of green-walnuts, and chop them smalil, mix
all these together, and lay them to steep insack
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Iees, orany white wine lees, if notin good spirits;

‘but wine leesare best. Let them lie a week, or

better, be sure to stir them once aday with g
stick, and keep them close covered, then st
them in an alenibic with a slow fire, and take care
your!still does notburn.  The first; second, and
third rrunning is goed, and some of the fourth,
Let them stand till cold, then put them together,

T'o make Surfeit-Water,

Youmust take scurvy-grass, brook-lime water.
cresses, Roman wermwocd, rue, mint, balm,
sage, clivers, of cach cne hanéful ; green merery
two handfuls ; poppies, if freshhalf a peck, if
dry:aquarter of a peck; cochineal, six perny-
worth, saflyon, six penny-worth ; -anise-seeds,
carrawaysseecs, coriander-seeds, cardemem.secds
of cach an ounce ; liquorice two ounces scraped,

figs -cplit a pound, raisins of the sun stoned a-

pound.juniper berries.an ounce bruised, nutmeg
an .qunce beat, sweet ‘dennel-seeds ‘an  ounce

“bruised; afew flowers of rosemary, marygold and

sage flowers ;put those into alarge stone-jor, and
put ‘to:them three gallons of French brandy,
coverit clese, and let it stand near the fireior
threesweeks, Stir it three. times a-week, and
besure torkeep it close stopped, and then strain
it'off ; ibottle your liquor, and pour on the in-
gredients a gallon mare of French brandy., Let
it stard a week, stitring it once a day, then distil
it in a cold stillyand this will. make a fine white
surfcit. water,

Ycumay make this water at any time of the

“year, il yeu livein London, because the ingre-

dients are always to be had either green or diy ;
but it 1s the best made in summer,
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“To make Milk-Water.

Take two good handfuls of: worm-wood, as-
much carduus, as much rue, four handfuls of
mint, as much balm; half as. much angelica, cut
these a little, put.them into a cold still;and put to
thém three quarts of milk. Letyour fire be quick
till your still.drops, and then slacken your fire,
Youmay draw off two quarts. The first quart
will keep all the year.

To dress @ Turtle the West India Way.

Take the turtle out of the water the night be-
fore you dress it, and lay iton its back, in the
morning cut its head off, and hang it up by its
hind-fins for it 1o bleed till the blood is all out,
then cut the callapee, which is the belly, round,
and raiseit up ; cut as much meatto itas you
can, throw it into spring-water with a little salt;
cutthe fins offy and scald them with the head ;
takeoff all the scales, cut all the white meat out,
and throw itinto spring-water and salt,. the gutsi
and lungs must be cut out, wash the lungs; very:
clean from the blood, then take the guts and maw
and slit them open, wash them very.clean, and/
put.them on to,boil in a, large pot of water, and:
boil them till they are. tender, then take off the .
inside skin, and cut them in pieces ofitwo or
three inches long; have ready.a good :veal broth
made as foliows: take one large, ortwo small:
knuckles of veal, and putthem on in three gal- .
lons of water, let.itboil, skim it wellyseason with .
turnips, onions, carrots,. and cellery, anda goodo
large bundle of sweet. herbs, . boil 1o tilllicig-halfs
wasted, then.strainitoff.. Take theifinsy and pug




them in & stew-pan, cover them with veal broth,
season with an'onion chopped fine, all sorts of
sweet herbs chopped very fine, halfan ounce of
cloves and mace, half a nutmeg beat very fine,
stew it very gently till tender ; then tike the
fins out, and put in apint of Madeira wine, and
stew itfor fifteen minutes, ‘beat vp the whites of
3ix eggs with the juice of two lemons ; putthe
liquor in and boil it up, run it through z flasnel
bag. Make it hot, wash the fins very clean, and
putthemin, - Take a piece of butter and put at
the bottom of a stew-pan, put ycur white meat
in and sweat it gently till it is almos  tender.
Take the lungs and heart, and coverthem with veal
broth; with an onion, herbs, and spice, as for the
fins, stew them till tender, take out the lungs
strain theliquor off, thicken it, and putin a bot-
tle of Madeira wine, ceason with Cayenne pep-
per,and salt pretty high ; put in the lungs, and
white meat stew them up gently for fifteen minu-
tes, have some force-meat balls made out of the
white pait instead of veal, as for Scotch collops,
if any eggs, scald them ; if not, take twelve hard
yolks of eggs, made into egg-balls ; have your
calapash or deep shell done round the edges with
paste, season it in the inside with Cayenne pep-
per and salt, and a little Madeira wine, bake it
half an hour, then put in the lungs and white
meat, force meat, and eggs, over, and bake it
half an hour. Take the bones, and three quarts
of veal broth, seasoned with an onion, a bundle
of sweet herbs, two blades of mace, stew it an
hour, strain it through a sieve, thicken it with

flour and butter, putin halfa pint of Madeira

wine, stew it'half an hour, season with Cayenne
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pepper and salt to your Lking: this is the soup.
Take the callapee, run your knife between the
meat.and shell, and fillit full of force-meat, sea-
son it all over with sweet herbs chopped fine, a
shalot chopped, Cayenne pepper and salt, and a
little Madeira wine, put a paste round the edge,
and bake it an hourand a half. Take the guts and
maw, put them ina stew-pan, with a little broth,
a bundle of sweet herbs, two blades of mace beat
fine, thicken witha little butter rolled inflour, stew
them gently for half an hour, season with Cay-
enne pepper and sa't, beat up the yolks of two
eggs in half a pint of cream, put it in, and keep
stirring it one way tillit boils up; then dish
them up as follows :
Calapee
Fricasee. Soup. Fins.
Callapash.
The fins eat fine when cold put by in the liquor.

Another Wuy to dress a Turtle.

Kill your turtle as before, then cut the belly-
shell clean off, cut off the fins, take all the white
meat out, and put itinto spring water, take the
guts and lungs out ; do the guts as before ; wash
the lungs well, scald the fins, head, and belly-
shell ; take a saw, and saw the shell all round
abut two inches deep, scald it, and take the shell
off,cut it in pieces. Take the shells, fins, and
head, and put them in a pot, cover them with
veal-broth ; season with two large onions chopped
fine, all sorts of sweet herbs chopped fine, half
an ounce of c'oves and mace, a whole nutmeg,
stew them till tender ; take out all the meat, and
strain the liquor through a sicve, cut the fins in
two or three pieces ; take all the brawn from the
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Lopes, cut it in picces about two-inches rquare 3
take the white meat, put some butter at the bota
tom of the stew-pan, put your meatin, and sweat’
it gently over aslow fire till almost- done; take’
it dut of the liquor, and cutit in pieces.about the’
bigness .of a goose’s egg; teke the lungs and
heart, and cover them with veal:broth; cea-
son with an onion, sweet hetbs, and a little beat
spice (always observe to boil the liver by itself) ;
stew it till tender,takethe lungs out, and cut them
in pieces; strain off the liquor through a sieve:
take a pound of butter and put it in a large stew-
pan, big enough to hold:all the turtle; ‘and melt
it ; put halfa pound of flour in; and?stir it till'it
is smooth ; putin the liquor, and keep stirring
it till it is well mixed, if lumpy strain it througha
sieve ; put in your meat of all sorts, a great
many force-meat balls and egg-balls, and putin
three pints of Madeira wine ; season with peg-
per and salg, and Cayenne. pepper. pretty high ;
stew, it three quarters of an hour, add the juice
of two lemons; have your deep shell baked,
put some into the sheils, and bake it or brown it
with a hot iron, and serve the rest in tureens.

N. B. This is for aturtle of sixty pounds weight,

To make a Mock Turtle.

Take a large, calf’s head with the skin on, well
scalded and cleaned, boil'it three quarters of an
hour; take it out, and slit it down the face, take,
all the skin and meat {rom the bones as clean as
possible, be careful you do not breuk off the ears;
lay it on a dresser, and fill the ears full oi force-
meat, tie them round with a cloth ; take out the
eyes, and pick all the meat from the bones, put it
in alarge stew-pan with the best and fattest parts
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of another head without the skin, boiled aslong
as.the above, .and three quarts: of eal-gravy ;
lay ithe skin.oa the mzat, with the flesh sids up,
and cover the pan closz, and let it stew oné hoar
over a modcerate fire ; put in three sweet-bread:
cut in pieces, two ounces of trufil:s and mbrels,
four artichoke bottoms, boiled and c¢ut infour
pieces each, an anchovy boned and chopt small,
season it pretty high with salt-aad Cayenne pep-
per, put in haltalemon, three pints of Mad:ira
wine, two spoonfuls of catchup, ons of lemon
pickle, half a pint of pickle or fresh mushrooms,
a quarter of a pound of butter rolled in flour,and
let it all stew halfan hour longer ; take the yolks
of tour eggs boiled hard, and the brains of both
heads boiled, cutthe brainsiapiecesotthe sizs of
@ nutmeg, make a rich force-méat, and roll it up
in g veal caul Jand ~tHenin a'cioth, and boilit an
Tour ¢yt itin three parts, the ‘middle piece the
Jargest’; put thé meat into the dish, and lay the
head overit,the skin-side appermost ; put the
largest picce of force meat betwéen the éars, the
other two slices at the narrow end, opposite éach
other; putthe brains, e3gs, ‘mushrodms, &c. over
a1d round ity and pour the liquor hot upon it, and
send it up as quick as passible, as it soon gets
‘cold,

To make Ice-Crean,

Pare and stone twelve ripz apricots; aid stald
them, beat them fine ina miosriar, add to them sis
ounces of double-rcfned sagir, and a piat of
scalding cream, and work it throdrh a'sieve')
putitin a tin with'a close ¢over, aad st ivin a
tab'of ice brokesma'l, ‘with fo'y “haidas of

i

salt mixed among the ice. “When' you~ sie
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your cream grows thick round the edges of your
tin, stir it well, and put it in again till it is quite
thick ; when the cream is all froze up, take it
out of the tin, and put it into the mould you in-
tend to turn it out of ; put on the lid and have
another tub of salt and ice ready as before; put
the mould in the middle, and lay the ice under
and over it; letit stand four hours, and never
turn itout till the moment you want it, then dip
the mould in cold spring water, and turn it into
a plate.  You may do any sort of fruit the same
way.
A Turkey, &c. in Felly. \
Boil a turkey, or fowl, as white as you can, let
it stand till cold, and have ready a jelly made
thus : take a fowl, skin it, take off all the fat, do
not cut it to pieces, nor break the bones ; take
four pounds of a leg of veal, without any fat or
skin, put it into a well-tinned sauce-pan, put to it
full three quarts of water, set it ona very clear
fire till it begins to simmer ; he sure to skim it
well, but take greatcare it does not boil.  When
it is well skimmed, setit so as it will but just
seem to simmer ; put two large blades of mace,
half a nutmeg, and twenty corns of white-pepper,

a little bit of lemon-peel as big as a six-pence.:

“This will take six or seven hours doing. When
vou think it is a stiff jelly, which you will know
by taking a little out to cool, be sure to skim off
all the fat, if any, and be sure not to stir the meat
in the sauce-pan. A quarter of an hour before
it is done, throw in a large tea.spoonful of salt,
squeeze in the juice of half a fine Seville orange
or lemon ; when youthinkit is enough, stran
it off through a clean sieve, but da not pour it off

y*

|
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quite to the bottot for fear of sett'inys: Ly the
tirksy or fowlinth dish you ittend to° send it
to the table in; beatup the whites 0f six €33 to a
froth, and pu:'the liquor to it, thed boil'it ive or
six-‘minutes, add raa it throush’ a jellyrbhag € it
is very clear, ‘thon podr the" ligasr ovdr i,
let it stand till quite co'd ; co'pur some of the
jellyin diff:rent colours, and waen it is near cold,
with a'sphon sprinkle it over'in Wwhiat fo?m or fan-
cy you please; and sénd it to-table. A few nas-
tertium 16 wers stuck here and” thére 100k pretry,
if you can gét thdm; but lemon] and all those
things ae entirely fancy!  This 18 a very prétty
dish for'a cold collation, or'a suppér!

All'sorts ofbirds or fowls may be done this way.

To make Citron. -

Quarter your melon; and take out ali the inside,
thénpat into the syrup as much as will cover the
‘coat ; let ‘it boil inthe syrup till the coat isas
tend:r as the inward part,” then put themrin the
pot with as much syrupas will coverthem; * Fet
them s:and for “two or three days; thatthe syEup
may peactrate throu gh them; and bsil yoursjrap
to a candy height, with as much  mountain:wins
as will wet your syrup, clarify it; and then boil'it
‘to a candy height: then dip inthe quarters, and
lay them on a sieve to dry, and set theni before a
slow fire, or pat them in a slow oven tiil dry.
Observe that your melon is bat half ripe, and
when they are dey put them in deal boxss in pa-
per.

Tocanly Cherrizs or Green Gages.

Dip the stalks and leaves in white-wine vine-

g1 boling then scald them in syrup ; take them
U 2
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out and boil the syrup to a candy height ; dip.in
the cherries, and hang them to dry with the cher.
ries downwards. Dry them before the fire, or
inthe sun. Then take the plums, alter boiling
themin a thin syrup, peel off the skin and candy
them, and so hang them up to dry.

To take Tron-moulds out of Linen.

Take sorrel, bruise it well in a mortar, squeezg
it through a cloth, bottle it, and keep it for use.
‘Take alittle of the above juice, in asilver or tin

“sauce-pan, boil it over a lamp, as it boils dip in

the iron-mould, do not rub it, but only squeeze it.
As soon as the iron-mould is out, throw it into
cold water.

To make India Pickle.

“To a gallon of vinegar, one pound of garlicks
three quarters of a pound of long-pepper, 2 pint
of mustard-seed, one pound of ginger, and two
ounces of turmerick ; the garlic must be laid in
salt three days then wiped clean and dried in the
sun ; the long-pepper broke, and the mustard-seed
bruised : mix all together in the vinegar ; ther
take two large hard cabbages, and two cauliflow-
ers, cut themin quarters, and salt them well ; let
them lie three days and dry them well in the sun.

N. B. The ginger must li¢ twenty-four houts
in'salt and water, thencut small, and. laid in salt

three days,
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NECESSARY DIRECTIONS,
Whereby the R:ader may easily attain the uscful,

ART or CARVING.
To cut up a Turkey.

Raise the leg, open the joint,but be sure not to
take off the leg; lace down both sides of the
breast, and open the pinion of the breast, but do
not take it off ; raise the merry-thought between
the breast-bone and the top ; raise the brawn,
and turn it outward oa both sides, but be carefual
not to cut it off, nor break it ; divide th= wing-
pinions from the joiat next the body, an stick
cach pinion waere the brawn was turned out;
cut off the sharp end ofthe pinion, and the mid-
dle piece will &t the place exactly,

A bustard, capon, or pheasant, is cut up in the
same manner. ,

To rear a Goose.

Cut offboth legs in the manner of shouldzrs of
lamb ; take offthe belly-piece close to the ex.
tremity of the breast; lace the \goose down both
sides ot ‘the breast about half an inch from ths
sharp bone : divide the pinions aad the fissh
first laced with your kaife, which must bz raised
from th= bone, and taken off with the pinioa
from the body; then cut off the marry-thought,
and cytanother slice from the breast-bona, quite
through ;- lastly, turn up the carcase, ‘cuttiny it
asunder, the back above the loin bones.

To unbrace a Mullard or Duck.

First, raise the pinions and legs, but cat them
not off, then raise the merry-thought from ths
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breast and lace'it’ down both'sid:s with your
knife. 3
To unlace a Goney.

The back must be turned: downward, and the
apron divided from th: belly ; this done, slip in’
your knife b:tween the kidneys, loosening the
flesh on each side; then turn the belly, ‘cut the
back cress-ways between the wings, draw your
knife down both sides'of the back-bone, dividing
the sides and leg from the back. Observe not
to pu'l the leg too violently ffom the bone, when

-ou open the side, but with' great exactnéss ‘lay o-
sen the sides, from the scut to the shoulder ; and
then put the legs togéther.

To wing a Partridge or Quail.

Afterhaving raised the legs and wings, use salt
and powered ginger for sauce.

To allay @ Pheasantor Teal.
This differs in nothing. from the foregoing
but that you must use salt only for sauce.

? To dismember'a Heron.

. Cutoff the legs, lace the breast down each side,
and open the breast pinion, without cutting it off;
raise the merry-thought between the breast-bone’
and the top of it ; then raise the brawn, turning
it out-ward on beth sides : but break it not, nor
cut it off ; sever the wing pinion- from. the joint

nearest the body, sticking the pinions in the plage

where the brawn was ;. rememhbzr to cut off the

sharp end of the pinion; aid supp'y the place’

with the middle«piece.
In this:manner soazpeople: cutupia capon or

|
1
|
1\‘
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pheasant, and likewise a bittern, using no sauce
butsalt,

To thigh a Woodcock.

The legs and wings must be raised in the man-
ner of a fowl, only op=n thz head for the brajas.
Aad so you thigh curlews, plover, or snipe, us-
g no sauce but salt,

To display a Crame.

Afier his legs are unfolded, cut off the wings ;
take them up, and sauce them with powdered
ginger, vinegar, salt, and mustard,

To lift a Swan.

Slitit fairly down the middle of the breast,
clean through the back, from the neck to the
rump ; divide itin two parts, nsither breaking
or tearing the fl:sh ; then lay the halves ina
charger, the slit sides downwards ; throw salt
upon it, and set itagain onthe tab'e, The sauce
must be chaldron served up insaucers.

Observations cn preserving Salt M-at, so as t5
keep it mellow and fine for three or Jour months ;

and to preserve Potted Butter.

Take care whenyousalt your meat in the sum-
mer, that it be quite cool after it comes from the
butcher’s ; the way is, to lay it on cold bricks for
atew hours, and when you salt it, lay it upon an
inclining board, to drain off the blood ; thea salt
it a fresh, add to every pound of salt half a pound
of Lisbon sugar, and turn it in the -pickle every
day ; at the monthsend it will be fine. The salt
which is commonly used hard:ns and spoils all
the meat ; the right sortis that called Lowndes’s




[ R8s

salt ; it comes frem Nantwich in Clieshire ; there
is a very fine sort that comes from Malden in
Essex, and from Suffelk; which is the reason of
that butter being finier tlan any other; and ifev-
-ety other body would make use of thatsalt in pot-
ting butter, we should not have so much bad
come to market ; ‘observing all the general rules
of a dairy.” If youkeep your mieat long in salt,
half the quantity of sugar will do; and then bes.
tow loaf sugar, it will eat much finer.  Thispic-
kle cannot Le called extravagant, because it will
“keepa great while ; at three or foar menths ¢nd,
boil it up; ifyou have no meat in the pickle,
£kim it, ind whencoldyonly add alittle more salt
ind skgar to theneatmeat you put in, and: itwill
Le geed a twelvemonth Yepger. :

Take a leg of wutton piece, veiny or thick
fark-piece, without apy boney pickled . asiabove;
wonly.zddto every peund of salt:zn ounce  of sal-
petre ;. after being a menth or two in the pickle,
take it out .and lay itin eeftewater a few hours,
then roastit; iteats fine. A leg of muttonor
shoulder of veal does the same. Itisavery
good thing where a market is ata great distance,
+nd a large family cbliged to provide a great deal
of meat.

Asito the pickling of Fams and tongues, ycu
have the receipt in the feregoing chapters ; but
use either of these fine salis, and they will be
equal to any Bayonne hams, provided your pork-
ling is fine andiwell fed.

To make Mock Turtle Soup.

Take a calf’s head, and scald the Lairoff as
sou would a pig, and wash it very clean ; boilit
inalerge petol water half an hour ; then cutall
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the'skin off by'itself} take  tlie tongue out; take’
the'broth-made of & knuckle of veal, putin the.
tongué-and skin, with-three large ‘onions, halfan
ounce of cloves and’ mace and ha!fa nutmeg
beat finey all Sorts of - sweet herbs- chiopped fine,
and three anchovies; stew: it till tender, then take
out the meat; and cut it in pieces about two in.
ches square; and thie tongue in slices; mind “to -
skin the tongue; strain the liquor through a
sieve ; take half a. pound ofbutter,'and put in the
stew-pan, melt it, and put in a quarterof a pound
of flour, keep it stirring till it is smooth, then put
in the liquor ; keeping it stirring till'all is in, i€
lumpy strain it through a sieve ; then put to your
meat a bottle of Madeira wine, §cason, with pep-
per and suit, and. Cayenne pepper ‘pretty. high ;
put it force-meat balls and egg-balls boiled, the
juice oftwo lemons, stew it an hour gently, and
then serve it up in tureens.

N. B. Ifit s two thick, put some more broth
in before youstew:it the last-times

Tq dress-Haddocks after the Spanish W ay.

Takea haddock, washed very clean and driad,
and boil it nicely ; then take a quarter ofa pint
of oil in a stew-pan, seasen it with mace,cloves,
and nutmeg, pepper-and sals, two cloves of gars
lick; some loveapples, when. in season, a little.
vinegar; put in the. fish, cover it close, and lat
it stew half.an hour overa slow fire. ;

Flounders done the same, way are . very good.!

To dress Haddagks the 5f ews Waigs-

Take two large fine haddocks, wash them very.
clean, cut them in slices about threeiinches thick,'
and dry them in acloth ; takea gill“¢ither of oil
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or butter in a stew pan, a middling onion" cut
smail a handiul of parsley washed and cut small;
letit just boilupin either butter or o1l, thenput in
the fish ; season it with beaten mace, pepper and
salt, half a pint of soft water : let it stew softly, till
itis thoroughly done; then take the yoiks of
two eggs, beat up with the juice of alemon. and
just as it is dene enough,throw it over, and send
it to table.

A Spanish Peas-Soup.

Take one pound of Spanish peas, and lay
them in water the pightbefore you use them ; then
take a gallon of water, one quart of fine sweet oil,
a head of garlick ; cover the pot close, and let
it boil till the peas are soft ; then season with pep-
per and salt ; then beat the yolk of an egg, and
vinegar to your palate ; poach some eggs, lay on
the dish on sippets, and pour the soup on them,
Send it to table,

To make Onion Soup the Spanish Way.

Take two large Spanish onions, peel and slice
them ; let them boil very softly in half a pint of
sweet oil till the onions are very soft; then
pour on them three pints of boiling water ; sea-
son with beaten pepper, salt, a little beaten clove
and mace, two spoonfu's of vinegar,  handful of
parsley washed clean, and chopped fine; let it boil
fast a quarter of an hour ; in the mean time, get
some sippets to cover the bottem of the dish,
fried quick, not hard ; lay them in the dish and
cover each sippet with a poached egg; beatup
the yolks of two eggs, and throw over them;
pour in your scup, and send it to table.

Garlick and sorrel done the same way, eats well,
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Milk Soup the Dutch Way.

Take a quart of milk, boil it with cinnamon
and moist sugar ; put sippets in the dish, pour
“the milk overit, and set it over a charcoal fire to
simmer till the bread is soft. ‘I'ake the yolks of
two eggs, beat them up, and mix it with a little
of the milk; and throw it fun ; mixit all together,
and-sénd ittotable,

Fish Pasties the Italian Way.

Take some flour, and knead it with oil ; take
a slice of salmon, <eason it with pepper and salt,
and dip it into sweet oil, chop an' onion and par-
sley fine and strew over it ;layit in the paste, and
double it ypin the shape of a slice of salmon ;
take a piece of white papcr, oil it, and lay under
the pasty, and bake it ; it is best cold, and will
keep amonth, '

Mackarel done the samc way, head and tail to-
gether folded in a pasty, cats fine,

Asparagus dressed the same way.

Take the asparagus, break them in pieces, then
boil them soft, and then drain the water front
them ; take a little oil, water, and vinegar, let it
Boil, season it with pepper and salt, throw in'the
asparagus, and thicken with yolks of eggs.

Endive done this way is good ; the Spaniards
add sugar, but that spoils them. Green peas done
as ahove are very good, only add a lfettuce cut
small, and two or three onions, and leave out

the eggs.
Red Cabbage dressed after the Dutch Way, good
Jar acold in the breast,
TFake the cabbage, cut it small, and boil it soft,
then drain it, aud put it ina stew-pan, with d suf~
X
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ficient quantity of oil and butter, a little water
and vinegar, and an onion cut small ; scason it
with pepper and salt, and let it simmer on aslow
fire, till all the liquor is wasted.

Caulifiowers dressed the Spanish Way.

Boil them, butnot too much ; then drain them,
and putthem in a stew-pan ; to.a large cauliflower
put a quarter of a pint of sweet oil, two or three
cloves of garlick ; let them fry tillbrown ; then
season them with pepper and salt, two or three
spoonfuls of vinegar; cover the pan very close,
and let them simmer over a very slow fire an hour,

Carrats and French Beans dressed the Dutch Way,

Slicethe carrots very thin, and just cover them
with watér ; season them with pepper and salt,
cut a2 good mzny onions and parsley ‘=mallya
piece of butter ;let them sin mer over aslow fire
till done. Do French beans the same way.

“Beans dressed the German Way.

Take a large bunch of onions, peel and slice
them, a great quantity of parsley washed and cut
small, throw them into astew-pan, with a pound
of butter ; season them weil with pepper and
salt, put in two quarts of beans; cover them close,
and let them do till the beans are brown, shas
king the pan often. Do peas the same way,

Artichoke Suckers dressed the Spanish Way. ;

Clean and wash them, and cut them in halves ;
then boil them in water, drain them from the wa-
ter ; and put them into a stew-pan, with a little
oil, a little water, and a little vinegar; season
them with pepper and salt; stew thema
little while, and then thicken them with yolks

of eggs.
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They make a pretty garnish done thus : clean
them and huf osil then ; th:n' dry them,
fiour them, and dip them in yolks of eggs, and
f.y thém brown.

To dry Pears without Sugar.

Take the Norwich pears, pare them with a
kaife, and put them in an earthen pot, and bike
them net too soft ; put them into a white plate
pan, and put dry straw under them, and lay them
in anoven after bread is drawn, and every day
warm the oven to the degree of heat as when the
‘bread is newly drawa. Within onc week thsy
must be dry. '

Ginger Tablets,

 Melt a pound of loaf-sugar with a little bic of
_butter over the fire, and putinan ounce of pound-
&d ginger; keep it stirring till itbegins to rise in-
to a froth, then pour itinto pewter plates and let
jt stand to cool. The platter must be rubbed
with alittle oil, and then put them in a china dish,
and send them to table. . Garnish with flowers
of any kind.

" Artichokes preserved the Spanish Way.

Take the largest you can get, cut the tops of
_the leaves off, wash them well and drain them ;
to every artichoke pour ina large spoontul of oil ;
scason with pepper and salt.  Send them to the
oven, and bake them. They will keep a year,

e 3 S e

N. B. The Italians, French, Portuguese, and
. Spaniards, have variety of ways of dressing fish,
.which we have not, viz.

As making fish-soups, ragoos, pies, &:, .

e St T e Y e
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For their soups they use no gravy, nor in their
sauces, thinking it improper to mix flesh and fish
together : but make their fish soups with fish,
viz. either of craw-fish, lobsters, &c, taking only
the juice of them.
FOR EXAMPLE.

Take your-craw-fish, tie them up in a muslig
rag, and boil them ; then press out their Jjuice
for the above-said use,

For their Pies.

They make some of carp ; others ot different
fish, and some they make like our minced pies;
viz. They take acarp,and cutthe flesh from the
bones, and mince it, adding currants, &ec.

Almend Rice,

Blanchthe alaondz, and pound them in s mare
ble or wooden mortar, and mix themin alittle
boiling water ; press them as long as there is any
milk in the almonds ; adding fresh water eve ¥y
time ; to every quart of almond juice, quarter

of a pound of rice, and two or three spoonfuls of

orange-flower water ; mix them all together,
and simmer it over a very slow charcoal fire,
keep stirring it clten ; when done, sweeten it to
your palate ; putit into plates, and throw beaten
cinpamen over if,

Sham Chocolate,

Take a pint of milk, boil it over a slow fire,
with some whole cinnamon, and sweeten it with
Lisbon sugar; beat up the yolks of three eggs,
throw all together into a chocolate-pet, and mill
itone way, or it will turn, 8er've it up in choco-
late-cups.
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Marmalade of Eggs the Fews Way.

Take the yolks of twenty-four eggs, beat them
for an hour ; clarify one pound of the best moist
sugar, four spoonfuls oforange-flywer-water, Qne
ounce of blanched and pounded almonds ; stir
all together over a very slow charcoal' fire, keep
stirring it all the while one wav, till it comes
to aconsistence ; then put it into coffee-cups,
and throw a little beaten cinnamon, on the top of
the cups.

his marmalade, mixed with pounded almonds,
with orange-peel, and citron, are made in cakes
of all shapes, such as birds, fish, and fruit,

A Cake the Spanish Way.

Take twelve eggs, three quarters of a pound
of the best moist sugar, mill them in a chocolats.-
mill, till they are all of a lather ; then ' m’x in one
pound of flour, half a pound of pounded almonds
two ounces of candied orange-peel,
of citron, four large spoonful
half an ounce of cinnamon, and a glass of sack.
It is better when baked in a slow oven.

Another Way.

Take one pound of four,
eight eggs, one p'nt ofboilj
spoonfuls of ale yeast, or a
dy ; beat all well together
fire in a pan, where there is room for it
caver it close with a cloth ang flannel, 'th
comes to it ; when you think it is rai
ently, mix half a pound of the best m
an ounce of cinnamon beat
of orange-flower-water,

two ounces
s of orange=water,

one pound of butter,
ng milk, two or three
glass of French bran-
; then set it before the
0 rise «
at no a'r
sed suffici-
Oist sugar,
fine ; four spoonfuls
one ounce of candieq qr.

X s
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ange peel, one eunce of citron, mix all well toge-
ther and bake it.

To dry plums.

Take pear-plums, fair and clear coloured,
weigh them, and slit them up the sides ; put them
into a broad-pan, and fill it full of water, set them
over a very slow fire ; take care that the skin
does not come off ; when they are tender take
them up, and to every pound of plums put'a
pound of sugar, strew a little on the bottom of'a
large silver bason ; then lay your plums in one,
by one and strew the remainder of yoursugar over
them ; set them into your stove all night, with a
good warm  fire thenext day; heat them, and set
them into your stove again, and let them stand
two days more,turning them every day; then
take them oug of the syrup,and lay themen
glass plates to dry. :

To make Sugar of Pearl.

Take damask rose-water half a pint, one pound
of fine sugar, 'half an ounce of prepared pearl
beat to powder, eightleaves of beaten gold ;- boil
them together agcarding to: art; add the pearl
and gold leaves when just done, then cast them
on a marble.

To make Fruit-Wafers, of Codlinsy Plyms, &6

Take the pulp of any froit rubbed through a
hair-sieve, and to every three cunces of fruit take
six ounces of sugar fucly sifted. Dry the su-
gar very well till it be very het; heat the pulp
also till it be very hot; then mix it, and set it
over a slow charcoal fire, till it be almost a boil-
ing, then pour it iato glasses or trenchers, and set
it in the stove till you see it will leave the glas-
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ses 3 but before it begins to candy, turn them on
papers in what form you please. You may colour
shemred with clove gilly-flowers steeped in the
juice of lenaam
Ts wake White Wafers.

Beat the yolk ofan egg, and mixit with a quar-
ter of a pint of fair water ; then mix half a pouad
of best flour, and thin it with damask-rose-water
till you think it of a proper thicknessto bake.
Sweeten it 10 your palate with fine sugar finely
sifted.

To make Brown Wafers,

. Take a quart of ordinary cream, then take the
-yolks of three or foureggs, and as much fine flour
‘as will make it into a thin batter ; sweeten it with
three quarters of a pound of fine sugar finely sear-
ced, and as much pounded cinnamon as will make
it taste., Do not mix them till the cream be cold ;
butter your pans and make them very hothafore
you bak e them.

How todry Peaclies.

Take the fairest and ripest peaches, pare them
mto fair water ; take their weight in double-refi-
ned sugar, of one half make a very thin syrup ;
then put in your pzaches, boiling them till they
look clear then split and stone them. Boil them
till they are very tender, lay them a draining take
the other half of the sugar, and boil it alm>st to a
candy ; thenputinyour peaches,and let tham lie

~all night, then lay them on a glass, and set
them in a stove till they ace dry.  fthey are sg.
gared toomuch wipz them with a wet clath a ljt-
the ; let the first syrup bz very thin, a quart of
water to a pound of sugar.
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How te make Almond Knots... . «ass,

Take two pounds of almonds, and blanch them

‘n hot water ; beat them in a miortar, toa very fine
aste, with rose-water, do what you can tokeep
nem from oiting: Take a pound of double re-,
med sugar. sifted through a fine lawn sicve, icave
sut some to make up your knots, put the rest in-
lo apanupon the fire, till it is scalding hot, and
at the same time have your almonds scalding hot
inanother pan ; then mix them together with the
whites of three eggs beaten tofroth; and letit
stand till it is cold, then roll it with some of the
sugar you left out, and lay them in platters of pa-
per. They will notroll into any shape, but lay
them as well as you ean, and bake them ina cook
oven ; it must not be hot, neither must they be

coloured,

To preserve Apricots.

Take your apricots and pare them, then stone
what you can whole ; then give thema light boj-
ling in a pint of water, or according to your quan.
tity of fruit ; then take the weight of your apri-
cots in sugar,and take the liquor which you boil
them in and your sugar, and boil it till it comes’
10 a syrup, and:give them a light boiling, taking
off the scum as it rises.  When the syrup jellies,
it is emough ; then take up the apricots, and co-
ver them with the jelly, and put cut paper over:
them, and lay thenr down when cold.

How to make Almond Milk for a Washs
Take five ounces of bitter almonds, blanch
them and beat them in a marbie moriar verv fines
You may putinaspoonful of sack when you biat

them ; then take the whites of three new-laid
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three pints of spring water, and one pint ofsa¢k, -

Mix them allvery well together ; then strain it
through -a fine gloth, and puc it into abottle, and
keepit for use,  You may put in lemon, or pow-
der of pzarl, when you make use of it. '

Hyw to make Gozseberry Wafers.

Take gooseberries before they are ready for
preserving, cut offthe black heads and boil them
with as much water as will cover them ali, to
mash ; then pass the liquor and all, as it will
run, through a hair-sieve, and puat seme palp
through with a spoon, but not tos mear. It ista
be pulped neither too thick nar too thin ; mea-«
sure ityand to a gill of it, take half a pound of
deuble refiaed sugar; dry'ie, pitt to your palp,

and let it scald on aslow fire, not to hoil at-afll’

Stir itvery well, and thenwillrise a frothy whitg
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scald and skim it till no scum tiszs, and it comas:

clean fro m the pan-side, then take it off, and let g

cool a little. Have ready shsets of glass very
smooth, about the thickness of parchment, which
is not very thick, ¥You must spread it on the

glasses with a knife, very thin, even, aud smooth,.

thea sot it on the stove with a slow fire ;
do itin the morning, at night you must cut it inte

if you.

long pieces with a broad case knife, and put your:
knite clean under itand fold it two or three times:

over, and lay them in a stove, turning them
sometimes till they are pretty dry; buat do not
keep them too loag, for they will looss theip
colour. If they do not ceme elean off your
g'asses at night, keep them till gext morning.
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w - How to make the thin Apricot Cliips

Take your apricots or peaches, pare them and
cut them very thin into chips, and take three
guarters of their weight in sugar, it being finely
searced : then put the sugar and the apricots in.
to a pewter dish, and set them upon coale ; and
when the sugar isall dissolved, turn them upon
the edge of the'dishout of the syrup.and so set
them by, Keep them turning till they have
drank up the syrup; be sure they never boil,
They must be warimedin the syrup once every
day, and so laid outupon the edge of the dish
till the syrup be drank,

To preservé Golden Pippins

Take the rind of an orange, and boil it very ten-
der, lay itin cold water tor three days; take
twodozen of golden. pippins, pare, core, quarter
them, and boil them. and boil them to a strony
jelly, and run it through a jelly-bagill it is clear;
take the same quantity of pippins, pare them,
andtake out the cores, put three pounds of joaf
sugar in a preserving pan, with three half pints
of spring water ; when it boils, skim it well, and
putin your pippins with the orange rind, cut in
long thin slips, let them boil fast till the sugar ‘s
thick, and will almost candy, then put in three
half-pints of pippin jelly, and boil it fast till the
jelly 1s clear; then squeeze in the juice of ale-
mon, give it a boil, and put them in - pos and
glasses, with the orange-peel. -~ You may use le-
mon pecl instead of orange, but then you must
only boil it, not soak it.

To preserve Grapes.

Get some fine grapes, nog over ripe, either red

| U




or white, but very close, and pick all the specked
ones :.put them ina jar, with a quarter of a
pound of sugar-candy, and fll the Jar with coms«
mon brandy ; tie them down close, and keep
them in a dry place.  You may do morella cher«
rics the same way. ;

To preserve Green Codlings.

Gather your codlings when they are the sizeof
a walnut, with the stalks, and a leaf or two on 3
put a handful of vine leaves into a pireservinga
pan, thena layer of codlings, then vine-leaves,
and then codlings, till it is full, and vine-leaves
pretty thick a top, and fill it with spring-water,
cover it close to keep in the steam, and set it en
aslow fire till they grow soft; then take them
out, and take off the skins with a pen-knife, and
then putthem in the same water again with the
vine-ieaves, which must be quite cold, or itwill
make them crack ; put in a little rock allum, and
set them over a slow fire till they are green; then
take them out, and lay them on a sieve to drain.
Make a good syrup, and give them a gentle boil
{or three days, then patthem in small jars, with
brandy paper over them, and tic them down
tight., . ‘

How to make Blackber ry Wine.

Take your berries whea full-ripe, put them in-
to a large vessel of wood or stone, with a spicket
in it, and pour upon them as much boiling water
as will just appear at the top of them ; as soonas
you can endure your hand in them, bruise them
very well, till all the berries be broke ; then let
them stand close covered till the berries‘bc well
wrought up to the top, which usually is three or
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four days; then draw off the clear juice into ane.
ther vessel ; and add to every ten quarts of this
Tiquor one pound of sugar, stir it well iny and let
it stand to work in another vessel like the first,a
week or ten days ; then draw it off at the spicket
{hrough a jclly-bag, into a large vessel ; take four
ources of isinglass, lay it in steep twelve hoursin
a pint of white wine;; the next morning boil it till
it be all disolved, upon a slow fire; then take a
gallon of your blackberry juice, put in the dissol-
ved isinglass, give ita boil together, and put itin
hot,
The best way to make Raisin Wine.

Takea clean wine or brandy hogshead ; take
great care itis very sweet and clean, put in twe
Hundred of raisins, stalks and all and then fill the
vessel with fine clear spring water : let it stand
till you think it bas done hissing, then throw in
two quarts of fine French brandy ; put in the bung
slightly, and in about three weeks or a month, it
vou are sure ithas done fretting, stop it down
close ; let it stand six menths, pegit near the
top, if you find it very fine and good, fit for
drirking, bottle it off, er else stop it up again,
dnd let it stand six months longer. It should
stand six monthsin the bottle. This is by much
the best way of making it, as I have seen by ex-
serience, as the wine willbe much stionger, but
{ss of it : the different sorts of raisins make a
quite different wine ; and after you have drawn
off all the wine, throw on ten gallons of spring
water ; take off the head of the barrel, and stir it
well twice a day, preseing the raisins as: well
#s you can; let it stand a fortnight er three
weeks, then draw it off into a proper vessel to
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hold it, and ‘squeeze the raisins well; add two
quarts of brandy, aad two quarts of syrup of el-

erberries, stop it close waen it has done work-
ing,and in about three moaths it will be fit for
drinking. ~ If youdo not chuse to make this se.
cond wine, fill your hogshead with spring water,
and set it in the sun for three months, and it will
make excellent vinegar.

How ta preserve IVhite Duinces whole.

Take the weight of your qu'nces in sugar, and
put a pint of water to a pound of sugar, make it
mto a syrup, and clarify .t, then core your quinces
and pare them put them intoyour syrup, andletir
boil till it be all clear, then put ia three spoonfuls
of jelly, which must be muadz thus : over night,
lay your quince-kernels ia water, then strain
them, and put:hem into. your quinces, and let
them have but one boil a/térwards,

How to make Orange Wafers.

Take the best oranges, and bo.lthem inthree
or four waters, till they bz tender, thea take

out
the kernels and the juice, and beat them to palp
in a clean marble mortar, anlrub them throug't

a hair sieve ; to a pound of this pu'p take a pound
and half of doub'e-refined sugar, beaten and
searced ; take half of your sugar, aad putitinto
your oranges, and bo Lit till it.ropes: then taks
it from ths fire, and whenit is cold make it up
in paste with theother half of your sugar; make
but alittle at a time, for it will dry too fast ; then
with a little rolling-pin roll them as thin as tiffany
upon papers § cut them round with a_little drink-
ng glass, and let them dry, and they will look
very ciears

Y
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-How te- make Orange Caked,

. 'Take the peels: of four oranges, being first pare
ed, and the meat taken out, boil them tender, and
beat them smallina marble mortar ; then take
the meat of .them, and two more  oranges, your
seeds and skins being picked out, and mix it with
the peelings that are beaten ; set them on the fire
with a spoonful or two of orange-flower water,
keeping it stirring till that moisture be pretty well
dried up ; ‘then have ready to every pound of that
pulp, four pounds and a quarter of double refined
sugar, finely searced : make your sugar very hot,
and dry it upon the fire, and then mix it and the.
pulp together, and set it on the fire again, tillthe
sugar-be very well melted, but be sure it'does not
boil ::you may put in alittle peel, small, shred,
or grated, and when it is cold, draw it up in
double papers ; dry them before the fire, and
when you turn them, put two together ; or you,
may keep them in deep glasses or pots, and dry
them as you have occasion.

; How to make White Cakes like China Dishes.

« Take the yolks of two eggs, and two spoenfuls
of sack, and as much rose-water, some carraway-
seeds, and as much flour as will make it a paste
stiff enough to roll very thin : if you would have:
them like dishes, you must bake upon dishes
buttered. Cut them cut into what work
you please to candy them; take a pound of
fine searced sugar. perfumed, and the white of
an egg, or three or four spoonfuls of rose-water,
stir it till it looks white ; and when that paste is
cold, do it with a feather on one side. This

candied, letitdry, and do the other side so, and
dry it also.
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To . make-a Lemon Haoneyconib.

Take the juice of one lemon, and sweeten it
with fine sugar to your palate ; then take a pint
of cream, and the white of an egg, and putin
some sugar,and beat it up ; andas the froth ri-
ses, take it off, and put it on the juiee of the'les
mon, till you have taken all the ¢ream off upon’
the lemon ; make it the day before you want it,
in a dish that is proper. j

How to dry Cherries

Take eight pounds of cherries, one pound of
the best powdered sugar, stone the cherries aver
a great deep'bason or glass, and lay them one by,
one inrows, and strew 2 little sugar : thus do till;
your bason is full to the top, and let them stand
till next day ; then pour them out into a great pos-
net, set them on the fire, let them boil very fast
a quarter of an hour, or more ; then pour them!
again into your bason, and let them stand two or
three days ; then take them out, lay them one by
one on hair-sieves, and set them in the sun, oran
oven, till they aredry, turning them ‘every ddy
upon dry sieves ; if ‘in the oven, it must be g
little warm as you can justfeel it, when you hold :
your hand in it.

How to make fine Almond Cakes,

Tuke a.pound of Jordan almonds, blanch them,;
beat them very fine with a little arange-flower-
waterto keep -them from oiling; then takea.
pound and a quaiter of fing sugar, boil it to a;
candy height: thenput inyour almouads ; then:
take two fresh lemons, grate off .the rind very i
thin,and putas mtch juice: a3 to make it of a
quick taste ; then putit dued your glasses, and
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sct itinto your stove, stirring them often, that
they do not candy: so when itis a little dry,
putit intolittle cak:s upon shects of glass to
dl‘y,
How to make Uxbridge-Cakes.

Take a pound of wheat flour, seven pounds of
currants, half a nutmeg, four pounds of butter,
rub your butter cold very weli amongst the meal;
dress your currants very well in the flour, butter,
and seasoning, and knead it with so much good
new yeast as will make it into a preity high paste ;
usually four pence worth of yeast to that quantity ;
after it is kneaded weli together let it stand an
hour to rise : you may put ha!f a pound of paste
in acake, -

; How to make Mead.

Taketen gallons of water, and two gal'ons of
honey, a handf{ul of raced ginger ; then take two
lemons, cut them in picces, and put them into it,
boilit very well, kecp it skimniing ; let it stand
all night in the sam2 vessel you boil it | the
next morning barrel it up, with two or threce
spoonfuls of good yeast. About three weeks or
a month alter, you may- bottle it.

Marmelade of Cherries.

Take five pounds of cherries, stoned, and two
pounds of hard sugar ; shred your cherries, wet
your sugar with the juice that runneth from them;;
then put the cherries into the suar, and boil
them pretty fast till it be a marmalade ; when it
is cold, put it up in glasses for use.

To dry Damosins.
Take four pounds of damosins; take one
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pound of fine sugar, make ‘a syrup of it, with-a-
bout a pint of fair water ; ‘then put nyour dam=
Osins, stir it into your ltot syrap, so let them stand
on a little fire, to keep them warm for halfan
hour ; then put all into a basoir, and cover, them,
let them stand till the next day ;' then put the sy-
rup from them, avd set it on the fire;; and when
it is viry hot, put it on your damosins ; “this do
tivice a day for three days together ; then draw
‘the syrup from the damosins, 4nd lay them m an
earthen dish, and set them in ‘an‘oven-after bread
is drawn ; when the oven is told; takethem and
turn thiem, 'and lay them upon clean dishes ; “set
them in the sun, orin anothér ‘oven till they are
dr},. . .- S
Marmalade of Quince White.

Take the qiinces, pare them and core them,
‘put them into 'water as youpare them, to be kept
from blacking ; then boil them ~so tender that a
quarter of a straw will go through'them ; then take
their weight of sugar, and béat them; ‘break the
quinces with the back of a spoort ; and then put
in the sugar, and letthem boil fast uncovered, till
they slide from ths bottom of the pan: you may
make paste of the same, only dry it in a stove,
drawing it out into what form you please.

To preserve Apricots, or £lums, Green.

Take your plums before they have stonesiin
them, which you may kaow by putting a pin
through them ; then coddle them in niany waters
till they arc as green as grass; peel them ana
«codd'e them again ; you must take theweight of
them in sugar, and make a syfup ; put to your: su-
gar a jack of water, then put theim'in, set thesd

Xg
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on the fire to boil slowly, till they be clear, skim-
ming them often, and they will bz very green.
Put them up in glasses, and keep them for use.

To preserve Cherries.

Take two pounds of cherries, one pound and
an half of sugar, half a pint of fair water, melt
your sugar in it; when it is melted, put in your
other sugar and your cherrics, then boil them
softly, till all the sugar be melted ; then boil them
fast,and skim them ; take them off two or three
times and shake them, and put them on again,
and let them boil fast; and when they are ofa
good colour, and the syrup will stand, they are
enoughe.

To preserve Barberries.

Take the ripest and best barberries you can
find ; take the weight of them in sugar ; then
pick out the sceds and tops, wet your sugar with
the juice of themand mak: a syrup ; then putio
vour barberries, and wh-n they boil take them off
and shake them, and set them on again, and let
them Hoil, and repzat the sam:, till they are clean
enough to put into glasses.

Wiggs.

Take three pounds of well-dried flour,one nut-
meg, a little mace and salt, and almost half a
pouad of carraway-comfizs; mix these well toge-
ther, and m:lt half a pouad of butter in a pint of
sweet thick cream, six spooufuls of good sack,
four yolks and three whites of eggs, andneara
pint of good light yeast ; work these well together,
and cover ity aad set it dowa to the fire to rise ;
then let them rest, and lay the remainder, the half
poaal of carraways on the top of the wigg, and
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put them upon papers well floured and dried, anld
let them have as quick an oven as for tarts,
To make Fruit Wafers ; Cod'ins or Plums ds best

Take the pulp of fru’t, rabb:1 throush a ha'r-
sieve, and to three ouaces of pu'p take six ounc:s
of sugar, fiazly searced; 'd) your sugar very
well, tillit be very hot, heat the palp also very
hot, and put it to your sugar, and heat iton th:
fire tillit be almost at boiling ; then pour.it oa
the glass=s or trenchers, and set it on the stovs,
till you see it will leave the glasses (buac before ic
b:gins to candy) take them off, and turn them
upoa papers, in what form you pleasz. You may
co'our them red with clove-gilli-flowvers steeped
in the juice of lemon.

To make German Pufs.

Take two spoonfuls of fine flour, two eggs beat
well, halfa piat of cream or m'lk, two ounces of
m-zlted butter, sticit all w:ll togzther, andadda
little sal: or nutmeg, patthsm in tea-cups or lit.
tledeep tin moalds, halt full, and bake them 1
qarter of an lourin a quick oven; butlet it be
hot enough to colour them at top anl boitom :
turnthem ino a dish, and strew prJcr-su;u
cver them.

Cracknels.

Take half a pouad ofth: whitest flour, anla
pound of sugarheaten small, two ouaces of butter
cold, one spoonful of carraway-seeds, steeped all
night in vinegar ; then put in three yolks of egis,
and a little rose-water, work your paste all togz-
ther; and after that beat it with a colling-pin,
tidl it be light ; thearoll it oat thin, anl cut it
with 1 glass, lay ‘it thin on plates buttered, and
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prick/them with a pin; then take -the yolks of
two eggs, beaten with rose-water, and rub them
overwith it ; -then set them into a pretty quick
oven, and when they are brown take them out
and lay thém in a dry place.

To make Orange Loaves.

Take your:.orange, and cut a round hole in the
top, ‘take out all the meat, and as much of the
white as you can, withoutbreaking the skin ; then
boil them tender, shifting the the water till itis
not bitter, than take them upand wipe them dry ;
then take a pound of fine sugar, a quart of water,
or in proportion tothe oranges ; boil ity and take
off the scum as it riscth, then put in your oranges,
and let them boil a little, and. let them lie a day
or two in the syrup ; then take the yolks of two
eggs,a quarter of a pint of cream (or more), beat -
Yhem we'l togethier, ‘then grate ‘in two Naples
biscuits (or wlrite ‘bread), a quarter of a pound
of butter, and four spoonfuls of 'sack ;3 mix it all
together'till your blittér s melted,” then il the
oranges with it, and bake them-in a‘slow oven as
long as you would a custard, then stick in some
cat citron, and ‘fill them up with sack, butter,and
sugar grated over, j

To make a Lemon Tower or Pudding.

Grate the outward rind of three lemons ; take
three quarters of a pound of sugar, «nd the same
of butter, the yolks of eight eggs, beat them ina
;marble mortar at leastan hour, then lay a thin
_rich crust in the bottom of the dish you bake it in,
as-you may somethingalso over it: three quar-
ters of an hour will bake it. .Make a orange-
.pudding the same way, but pare the rinds, and
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boil the them frs! in severa! watérs till the bitgar-
n:ss 15 boiled out,

Hyw to mike t1>C2ar L2nn Crean.

Take a gill of clear water, infuse it in the rind
o!a lemon, till it tastes of it ; thzn taks the whites
ofsix eggs, the juce of four lemoas; b:a: all
w:ll tog :ther, and run them hrouzh a hair siev.,
swveeten them with double-refined sugar, anl szt
them on the fire, notto> hot, kzepiag stirring ;
and when it is thick ensugh, taks it of.

Hoyw te make Chacol ite.

Take six pounds of cocoa-auts, oae pound of
anise-seeds, four ounces of long peppzr, oanz of
cinnamon, a quarter of a pound of almoads oa:
pound of pistachios, as ‘much achiote as will
make it th: colour of brick, three grains of msk
aad as much ambergreas:, six pounds of loaf su-
gar, one ounce ofnitm:gs,dry aid beat them,
aad s=arce them through a fine sieve; your al-
monls must bz b:at toa paste, and m xed wit!
the other ingredients; then dip your sugar in
orange-flower or rosz-water, and put it on a skil.
let, on avery gentle charcoal fi-e ; then putinth:
spice, and stew it w:ll togsther, then th: mask
and-ambergria e, then pit the cocoa-nuts last of
all, then achiote, wettiny it with the water the su-
gar was dipt io; stew all these very well together,
over a hotter fire thin before; thon taks it up,
and put itiato hoxes, or what form you like, anl
setittodry ina waram place.  Ta: pistachios and
a'monds musth: alitle beat in a mortar, then
ground upon a stone,

Anather Way ts make Ghocol ute.
Take six pounds of the bst Spanish nuts, when
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parched, and cleaned from ‘the hulls, ‘tike thires
pounds of sugar, two ounces of the best cinnaion,
beaten and sift¢d very fine ; to every. two pounds
of nuts put im'three good vanelas, or more or les
as'you please ; to every pound ofnuts half a dra.
chm of cardamum-geeds, very finely beaten and
scarced.

Cheesecakes without Currants.

Take two quarts of new milk, setit as it comes’
from the cow, withas litele runnet as youcdn ; when’
it is come, break 'it as gently'as you can, and
whey it well ; then pass it through a hair-sieye,
and put it into a marble mortar, and beat it into
apound of new batter, washed in rose-water ;
when that'is well mingled in the curd, take the
yoiks of six eggs, and the whites of three, beat
them very well with a little thick cream.and salt ;
and 4fter you have made the coffins, just as you
put them into crust (which must not be-till you
are ready to set them into'the oven), then putin
your éggs and sugar, and a whole nutmeg finely
grated ; stir them all well together, .and so. fill
yourcrusts ; and if you put a little fine sugar

searced into the crust, it will roll the thinner and,
cleaner ; three spoonfuls of thick sweet cream.

will be enough to beat up your eggs with.
How to preserve White Pear Plums.

Wake the finest and clearest {rom specks you
lums take a pound ‘and’
t you cait gét, a pint’

15 and . stone

can get; toapound of
a quarter of sugar, the
and a quarterof water ;
them, and prick the
sugar beat fincdaid ina
lay them in, and strew gu

, saving some’
 as you -«do them,

) by,
over them ; when

p— P
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you have thas done;-have half a' porind of stgar,
and your.water, ready made into @ thin syrup,
and a little cold ;. put in: your plums with the sli¢
side downwards, sct them on the fire, keep them
continually boiling; nsither two slow nor too fast ;
take them often off, shake them round, and skim
them well, keep themdown into the SyTup con<
tinually, for fear they lose their colour ; when they
are thoroughly scalded, stew on the rest of your
sugar, and keep doing so till they are enough,
which you may know by their glazing ; towards,
the:latter end boil them up quickly.

1o preserve Currants,

Take the weight of the carrants in sugar, pick
out the seeds!; take to - a pound of sugar half a
jack,of water, letsit melt, then put'in yourberries,
andlet them do.very leisurely, skim them, and
take them up, let- the syrup boil ; then put them
on again, and when they are clear, and the syrup
thick enough, takethem off, and when they are
told put them up n glasses.

Topreserve Rasberriess

Take, the rasberries that are not téo ripe, and’

take the weight of them in sugar; wet your sugar
with.alittle water; and. putin your berries, and
let them boil seftly, take;heed,of’breaking them ;
whenthey are clear, take ‘them up, aud’ boil the
svrup till it be: thick: enoughy thén put them in
again, and when they are cold put them up in
glasses.

To make Biscuit Bread.

Take half'a pound’ of very fine wheat flour;
and-‘as much sugar finely searced, and dry them
very ‘well before the fire, dry the flour more than
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the sugar ; then take four ‘new-laid “epge, take
cut the strains, then swing them very well, tlicn
jut tte sugar in, aud swing it well with tke cggs,
then put the four in it, ard beat all*tegether half

en bour at the least ; put to seme anise secds,

or canaway-seeds, and rub the places with but.
ter, ardset them into the oven,

T candy Angelica.

Take it in April, boilitin water till itbe terder ;
tben t:ke it 1p zrd druin it frem tbe water
very well, then scrape the cutside of ity ard dry it
ina cleen cloth, and lay it in the syrup, snd let itiie
in three or fcur deys. ard cover it close, the syrup
n ust be strorg of sugar, and keep it hot a gocd
while, ard let it not beil, after it is heatcd a gocd
while, lay it'Lpen a pie-plate, and so let it dry ;
kecpitnearthe fire lest it dissolve.

To preserve Cherries,

Take their weight insugar befcre your stone
them j when stored, make your syrup, then put
in ycur cherrigs, let them ko1l slowly at the first,
till they be thoreughly warmed, then boil them as
fast as you can, when they are boiled clear, rut
in the jelly, with almost the weight in sugar, strew
the sugar on the cherries; for the colouring you
mwust be ruled by your eye; to a pourd of sugar
futa jack of water, strew the sugar on them ke
fore they boil, and putin thejuice of currants socn
alter they boil.

To larrel Mcrello Cherries.

To cne peurd of fullyipe cherries picked fiem
the stews, ard wiped with a cloth, take half a
revrd of deuble refined sugar, srd Loilitto a
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eandy height, but not a high one, put the cherries
into a small barrel, then put in the sugar by a
spoonful at atime, till itis all in, and roll them
about every day till they have done fermenting,
then bung itup close, and they will be fit for use
in a month, ‘It must be an iron-hooped barrel.

Todry Pear Plums,

Take two pounds of pear-plums to one pound
of sugar, stone them, and fll them every one with
sugar, lay them in an earthen pot, put to them as
much water as will prevent burning them, then
set them in an oven after bread is drawn, let them
stand till they are tender, then put them into a
sieve to drain well from the syrup, then set them
in an oven again, untill they be a little dry, then
smooth the skins as well as you can, and so fill
them, then set them in the oven again to harden,
then wash them in water scalding hot, and dry
them very well, then put them in the oven again
very cool, to blue them ; put them between two
pewter dishes, and set them in the oven,

The Filling for the afyresaid Plums,

Take the plums, wipe them, prick them in the
seams, putthem ina pitcher, and set them in a
little boiling water, let them boil very tender, then
pour most of the liquor from them, then take off
the ekins and the stones ; to a pint of the pulp a
pound of sugar well dried in the oven, then let it
beil till the scum rises which take off very clean,
and put into earthen plates, and dry it in an oven,
and so fill the plums.

To candy Cassia.

Take as much of the powder of brown cassia
Z
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a8 will lie upon two quarters of a dollar with what'
musk and ambergrease you think proper, the
cassia and perfume must be powdered together,
then take a quarter of apound of sugar, and boil
ittt a candy height ; then put in.your powder,
and mix it well together, and pour-it in pewter
saucers or plates, which must be buttered very
thin, and when it is cold it will slip out, the cassia
is sometimes in powder,’ and sometimes. in a
hard lump.
To make Carraway Cakes,

Take two pounds of white flour, and twopounds
of coarse loaf sugar well dried, and  fine sifted ;
after the flour and sugar are sifted and weighed,
then mingle them together, sift the flour and su-
gar together through a hair sieve, into the- bowl
you use itin; to them you must have two pounds
of good butter, eighteen eggs, leaving out eight
of the whites, to these you must have four ounces
ot candied orange, five or six ounces of carraway
comfits ; you must first work the butter with rose-
water, till you can see none of the water, and
your butter must be very soft ; then putin flour
and sugar, a little at a time, likewise your eggs;
but vou must beat your eggs Vvery well, with ten
spoonfuls of sack, so_you must put ineach-as you
think fit, keeping it constantly beating with your
hLand, till yeu have put it into the heop for, the
oven ; do not put in your sweetmeats and -seeds,
till you are ready to put it into your heops ; you
must have three or four doubles of cap paper un-
der the cakes, and butter the paper and hoop :
vou must sift some fine sugar upon your cake,
‘when it goes into the oven.
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1o preserve Pippins in Slices

. When your pippins are prepared, butnotcored,
cut them inslices, and take the weight of themin

‘sugar, put to your sugar a pretty quantity of wa-

ter let it melt, and skim ir, let it boil again very
high, then put them into the sy rup when they are
clear ; lay them in shallow glasses, in which you
mean to serve them up, then putinto the syrup,
candied orange-peel cut in littlé slices very thin,
and lay about the pippin ; cover them with syrup
and keep them about the pippin.
Sack Cream like Butter,

Take a quart of cream, boil it with mace, put
to it six egg-yolks well beaten,so let it boil up,
then take it off the fire, and put in a litte sack,
and turnit; then put inacloth, and let the whe
run from it ; then take it out of the cloth,, and
season it with rose-water and sugar, being very
well broken withraspoon ; serve it up in the dish,
and pink it as you would do a dish of buttér, so
sead it m with cream and sugar.

Barley Cream,

Take a quart of French barley, beil it in three
or four waters, till it be pretty tender ; then set
a quart of cream on the fire with some .mace and
nutmeg ; when the water begins to boil, drain
out the barley from it, put in the cream, and
let it boil till it be pretty thick and tender ; then
scason it with sugar and salt. When it is cold,
BLrVE it-up.

Almond Butter.

Take a pound of cream, put in sdme mace
whole,:and a ‘quartered nut xeg, the yolks ‘of
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cighteggs well beaten, and three quarters of a
pound of almonds well blanched, and beaten ex-
wremely smal!, with alittle 10se-water and sugar;
putthese all together, set them on the fire, and
stir them till they begin to boil : then take it off,
and.you will find it a little cracked ; so laya
Strainer in a cullender, and pour it into it, and let
it drain a day or two, till you see it is firm like
bb}ttcr; then run it through a cullender, then it
will be like little comfits, and so serve it up.

Sugar Cakes.

Take a pound and a half of very fine flour, one
pound of cold butter, haifa pound of sugar, wo:k
all these wcl: tog.tlier iatoa pat, then ro'lit
with the palims of your hands into balls, and cut
them with a glass into cakes, lay them in a sheet
of paper, with some flour under them, to bake
them you may make tumblets, only blanch in l-
monds, and beat them small, and lay them in the
midst of a long piece of paste, and roll it round
with your fingers, and cast them into knots,in
what fashion you please; prick them and bake
them. -

Sugar Cakes ancther Way,

Take halfa pound of fine sugar searced, and
as much flour, two e ggs beaten with alitle rose-
water, a piece of butter about the bigness of an
egg, work them well together till they be asmoothy
paste ; then make them nto cakes, working every
one with the palms of your hands ; then lay themin
plates ; rubbed over with a little butter; so bake
them in an oven little more than warm. You may
make the knots of the same the cakes are made of ;
butin the mingling you must putin afew carraway
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seeds ; whenthey are wrought to paste, roll them
with the ends of your fingers into small rolls, and
make it into knots, lay them upon pie plates rub-
bed with butter, and'bake them. :

Clouted Cream.

Take four quarts of new milk from the cow,
and put itin a broad earthen pan, and let it stand
till the next day, then put itover a very slow fire
for half an hour ; make it nearly hot to set the
cream, then put itaway till it is cold, and take the
cream off, and beat it smooth with aspoon. [t
is accounted in the West of England very fine for
tea or coffee, or to put over fruit tarts or pies.

, Quince Cream.

Take youg quinces, and put them inboiling wa-
terunpared, boil them apace uncovered, lest they
discolour ‘when they are boiled, pare them, beat
them very tender with sugar ; then take cream,
and mix ic till it be pretty thick ; if you boil
your cream, with a little cinnamon, it will be.
better, but let it be cold before you put it to your
quince,

Gitron Gream.

Take a quart of cream, and boil it with three
pennyworth of good clear isingiass, which must be
tied up in a piece of thin tiffany; putin a blade
or two of mace strongly boiled in your cream and
?sing‘.ass, till the cream be pretty thick ; sweeten
it to your taste, with pertumed hard sugar -
it 1s taken off the f el, putina little rosge.v_r’at?imt:
your taste ; then take a piece of your green fresh.
est citron, and cut it in little bits, the b’readzi}.f

point-dales, and about half as long ; ang the
Z 2
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cream being first put into dishes, when it is half
cold, putin your citron, so as it may but sink
from the top, that it may not be seen, and may
lie before it be at the bottom ; if you wash your
citron before in rose-water, it will make the col-
our better and fresher; so letit stand till next
day, where it may get no water, and where it may
not be shaken.

Cream of Apples, Quince, Gooseberries, Pruness

or Raspberries.

Take to every quart of cream four eggs, be-
ing first well beat and strained, and mix them
with a little cold cream, and put it to your cream,
being first boiled with whole mace ; keep it stir-
ring till you find it begins to thicken at the bot.
tom andsides ; your apples, quinces and berries,
must be tenderly boiled, so as they will crush in
the pulp ; then season it with rose-water and su-
gar to your taste, putting it into dishes; and
when they are cold, if there be any rose-water
and sugar which lies waterish at the top, let it
be drained out with a spoon : this pulp must be
mads ready before you boil the cream ; and
when itis boiled, cover over your pulp a pretty
thickness with your egg-cream, which must have
a little rose-water and sugar put to it,

Sugar Loaf cream.

Take a quarter of a pound of hartshorn, and
put it to a pottle of water and sct on the fire ina
pipkin, covered till it be ready to seeth; then
pour off the water, and put a pottle of water more
toit, and let itstand simm:ring on the fire till
it be consumesd to a pint,and with it two ounces
of isinglass washed in ross-water, which mast be

{
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pat in with the second water, then strain it.and
let it cool, then take three pints of cream, and
boil it very well with a bag of nutmeg, cloves, cin-
namon and mace ; thentake aquarter of a pound
of Jordan almonds, and lay them one nightin
cold water to blanch, and when they are blanched,
let them lie two hours in cold water, then take
them out, and dry themina cleanlinen cloth,
and beatthem in a marble mortar, with fair wa-
ter or rose-water, beat them to a very fine pulp,
then take some of the aforesaid cream well war-
med, and put the pulp by degrees into it, strain-
ing it through a cloth with the back of a spoon; till
all the goodaess of thz almonds be strained out
into the cream, then season the cream with rose-
water and sugar ; then take the aforcsaidjelly,
warm ittill it dissolves, and season it with rose-
water and sugar ; and a grain of ambergrease or
musk, if you please ; then mix your cream and
jelly together very well, and put it into glasses
well warmed (like sugar loaves) and let it stand
all night, then put them out upon a plate or two,
or a white china dish, and stick the cream with
piony kernels, orserve them in glasses,one on
every trencher.

Conserve of Roses boiled,

Take red roses, take off all the whites at the -

bottom, or elsewhere, take three times the weight
of them in sugar, putto a pint of roses a pint of
water, skim it well, shred your roses a little be-
fore you put them into water, cover them, and
boil thz leaves tender in the water, and when
they are tendsr put in your sugar, keep them
stirring lest they burn when they are teader, aad
the syrupbe consumed. Put them up, and so
keep them for use,

[EpT—
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How to make Orange Biscuits.

Pare your oranges, not very thick, put them
into water, but first weigh your peels, let it stand
over the fire, and let it boil till it be very tender ;
then'beat it in a marble mortar, till it be a very
fine smooth paste ; to every ounce of peels ‘put
two ounces and a half of double-refined sugar
well searced;, mix them well together with a
spoon in the mortar,spread it with a knife upon
pie-plates, and sctit in an oven a little warm, or
before the fire ; when it feels dry upon the top, cut
it into what fashion you please, and, turn them
into another plate, and set them in a stove till
they be dry ; where the edges look rough, when
it is dry, they must be cut with a pair of_ scissarss
The following curious Metlod of rearing Turkeye

to advantage, transiated from @ Swedish Book,

entitled Rural Oeconomy. :

Many of our housewives, says this ingenious
author, have long despaired of succes in 1 aring
turkey’s and complained, that the profit rarely in-
demnifies them for their troubleand loss of time;
whereas, continues he, little more isto be done,
than to plung the chick into a vessel of cold wa-
ter, the very hour, if possible, but at least the
very day it is hatched, forcing it to swallow one
whole pepper corn ; after which let it be return-
ed to its mother. From that time it wiil become
bardy, and fear the cold no more than ahen’s
chick. But it must be remembered, thut this
useful species of fowls are also subject to one
particular disorder when they are young, which
often carries them off in a few days. When they
begin to dreop, examine carciuily the feathers




[ a:" 3

ou the rump, and you will fiad two or three,
waos: quill-part is filled with blood ; upoa draws
ing them the chick recovers, and after that re-
quires no other care, than what is commnaly '
bestowed on poultry that range the court yard. (I

The truth of th2se assertions istoo wellkaowa
ta> bzdenied ; and asa convincing proof of the
success, it will be suffizient to mzntion, thatthree 1
parishesin Swedea have, for maay years followed F I
this method, and gained several hundred pouads ARt
by rearing and selling turkeys.. t

Hoyw to mike Cyder.

After all your apples are bruised, tak: half of
your quantity aad squzezz them, ani the juice
you press from them poar upon the other half
bruised  but notsqueezed, in atub tor the purpose,
having a tap at the bottom, let the juice remain
upon the apples three or four days, then pull out
your tap, and let your juice runintosoms other
vessel set under the tub to receive it, and itit
runs; thick, as atthe first it will, pour it upon ths
apples again, till you see it runs clear, and as you
have a quaatity, putit into yeur vessel, but donot
force the cyder, butlet it drop as long as it will
of its owd accord : having doae this, after you
perceive that the sides begin to work, take a quan- !
tity of isinglass, an ounce will serve forty gallons, |
infuse this in some of the cyder till it be dissol-
ved ; put to anounce of isinglass a quart of cy= {1
der, and when it is dissolved, pour it into the |
vessel, and stop it close for two days, or some-
thing more ; then draw off the cyder into anozher {
vessel, this do so often till you perceive your cy- '
der to be free from all maaner of sedim:nt, that
may make it ferment aad fret itszIf; after Christ-
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mas you may boilit. ' You may, by potring was
teron the apples and pressing them, make a pret-
ty small cyder ; ifit be thick and muddy, by u-
sing ‘isinglass you may make itas clear as the
rest, youmust dissolve the isinglass over the fire,
till it isajelly.

For fining Gyder.

Take two quarts of skim.milk, four.ounces of
isinglass, cut the isinglass in pieces, and work it
luke-warm in the milk over the fire ;and when it
is dissolved, then put it cold into the hogshead of
cyder, and take a leng stick, and stir it well from
tep. to battom, for half a quarter of an hour.

After it has fined.

Take ten pounds of raisins of the sun, two
ounces of turmerick, half an ounce of ginger bea-
ten, rithen take a quantity of raisins, and grind
them as you do mustard-seed in a bowl, with a
little cyder, and-cothe rest oftherais'ns, then
sprinkle the tarmerick and ginger amongstit;;
then put all into a fine canvass bag, and hang it
in the middle of the hogshead close, and let it
lie.. After the cyder has stood thus a fortnight
or a month, then you may bottle it at your pleas
sure. '

To make Choudery a Sea Dish.

Take a belly piece of pickled pork, slice off
the fatter parts, and lay them at ‘the botiom
of the kettle,strew over it onions, and such sweet
herbs as you can procure, take amiddling large
cod, bone and slice it, as for crimping, peppery
salt, all-spice,and ‘flour it a little, make alayer
with partiofithe slices, upon ‘that a slight- layer
of.pork again, and on that 2 layer of blscuit and
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80 on, pursuing the like rule, until the kettle ig
filled to about four inches coverit withmice paste,
pour in about -a pint of water, lute down the
cover of the kettle, and let the top be supplied
with livewood embers, , Keep it over'a slow fire
aboutfour hours.

When vou take itup, lay it in thé dish, pour
in a glass of hot Madeira wine, and a very litile
India pepper, if you have oysters, or truffles or.
morels, it is still better, thicken it with butter.
Observe before::you put this. sauce in,'to skim
the stew, and then lay on the crust, and send it
to table reverse as in the kettle, cover it close
with the paste, which should be brown.

To make Spanish Fritters.

Take the inside of aroll, and slice it in three ¢
then soak it in ‘milk, then pass it through'a bata
ter of eggs, fry themin -oil, when ‘almost'done;
repass them in another batter, then let them fry
till they are.done, ‘drawthem.off the oil, and Jlay
them ina dish; over: every. pair- of fritters ‘you
must throw cisnamon; small ., coloured isugar
plums, and clarified sugar. ?

Ty fricasey Pigeons the Italian Ways:

RQuarter-them, aud fry them in oil, take some
greenpeas,and let them fry - in the oil till they
are almost ready ‘to burst ; then put some" boil-
ing water to them, sezson’it with'salt, pepper,
onions, garlick, parsley, add’ vinegar.” Veal
and-lamb do the same ‘way, and thickenwith
yolks of eggs. - '

Pickied Beef, for present Usé. .-

Take the ribvof beef stickit ‘with? garlick and

cloves, season it with salt, Jamaica pepper,mace;
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and some garlick pounded, cover the meat with
white-wine vinegar and Spanish thyme, you must
take care to turn the meat every day, and 2dd
more vinegar, if required, for a fortnight, then
putit in a stew-pan, and cover it close, and let
it simmer on a slow fire for six hours, adding
vinegar ard white wine, if you chuse, you may-
stew a good quantity of onions, it will be more
palatable. :

Beef Steaks after the French Way.

Take some beef steaks, broil them till they
are half done, while the steaks are doing, have
ready inastew-pan some red-wine, a spoonful
or two of gravy,season it with salt, pepper, some
shalots, then tuke the steaks, and cut in squares,
and put in the sauce ; you must put some vine-
gar, cover it close,and let it simmer on a slow
fire half an hour,

Te make Hamlurgh Sausages.

Take a pound of beef, mince it very small,
with halfa pound of the best suet, then mix three
quarters of a pound of suet, cut in large pieces,
then season it with pepper, cloves, nutmeg, a
great quantity of garlick cut small, some white-
wine vinegar, some baysalt, and ccmmen
salt, a glass of red-wine, and one of rum ; mix
all these very well together ; then take the lar-
gestgut you can fird, and stuff itvery tight ; then
barg it up in a chimney, and smoke it with saw-
dust for a week or ten davs ; hang them inthe
air till they are dry, and they willkeepa year.
They are very good boiled in peas-pottage, and
roasted with toasted bread under it, or in am
amlet,
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Sausages after the German Way:

Takethecrumbofa threepenny loaf, orie pound
of suet, half a lamb’s lights, a handful of parsley,
some thyme, marjory, and onion ; mince all ve-
ry small, then season it with salt and pepper.
These must b» stuffed in a sheep’s'gut ; they are
fried in oil or melted suet, and arc only fit for im-
mediate use,

A Turkey stufed afier the Hamburgh Way.

Take one pound of beef, three quarters of &
pound of suet, mince it very small, scason it with
salt, pepper, cloves, mace, andsweet marjoram ;
then mix two or three eggs with it, loosen the
skin all round the turkey, and'stuffit. It must
be roasted.

Chickens dressed the French We ay.

Take them and quarter them, then broil, criums
ble overthem a liule bread'and varsley ; when
they are half done, put them in a‘ stew:pan ‘with
three or four spoonfuls of gravy, and double the
quantity of white-wine, salt and pepper, some
fried veal-balls, and some suckers, onions, sha-
lots, and some green gooseberries or grapes’
when in season ; cover the pan close, and let it
stew on a chareoal fire for an hour ; thicken the
liquor with the yolks of eggs, and the juice of le~'
mon ;. garnish the dish with fried suckers, sliced
lemon, and the livers.

4 Calf’s Head dressed after the Dutch Way.

Take halfa pound of: Spanish peas,lay ‘themy
inwater a night ; then one pound of whole rice, '
mix the peas and rice together, and ‘lay: it round:
the head in adeep dish; then take two quarts

Aa
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of water, seasoned with pepper and salt, .and co.
loured with saffron ; then send it to bake.

Chickens and Turkies, dressed after the Dutch
: Way. i

Boil them, season them with salty pepper;.and
cloves ; then to every quart of broth; put-a quat-
ter of a pound of rice or vermicelli: it iseat
with sugar and cinnamon. The two last may -
be left out.

To make a Fricasee of Calves Feet and Chaldron,
after the lialian Way.

Take the crumbof a. three-penny- loaf, ong
pound of suct, a large onion, two or three hand-
fuls of parsley, mince it very small, season it
with salt and pepper, three or four cloves of gar-
lic, mix with eight or ten eggs ; then stuff the
chaldron ;take the feet and put them ina deep
stew-pan ;. it must stew upon a slow fire till the
bones are loose ; then take two quartsof green
peas, and put in the liqior; and when done,
you must thicken it with the yolks of two eggs,
2nd the juice of 4 lemon. It must ‘be seasoned
with pepper, salt, mace, and onion,some parsley
and garlick. You must serve it up with the above-
said pudding in the middle of the dish, and gar--
nish the dish with fried suckers and sliced on-
ions. { '

To pickle the fine Purple Cabbage, so much ad-
mired at the great Tables.

Take two caslifiowers, two red cabbages, half
a peck of kidney beans, six sticks, with six cloves
of gatlick on each stick ; wash all well, give them
one boil up, then drain them on a sieve, and lay
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them leaf by leafupon alarge table, and salt them,
with bay-salt , then lay them a drying in the sun,
or in a slow oven, until as dry as cork.

1o make the Pickle,

Take a gallon of the best vinegar, with one
quart of water, and a handful of salt, and an
ounce of pepper ; boil them, let it stand till it is
cold, thentake a quarter ofa pound ot ginger, cut
in pieces, sal¢ it;letit stand a week ; take halfa
pound of mustard-seed, wash it, and lay it to
dry ; when very dry, bruise halfofit, when half
is ready for the jar,lay a row of cabbage, a row
of cauliflowers and beans, and throw betwixs,
every row your mustard-seed, some black pep-
per, some Jamaica pepper, some ginger, mix an
ounce of the root of turmerick powdered ; put in
the pickle, which must go over all. - It is best
when it hath been made two years, though it may
be used the first year,

T0 raise Mushrooms.

Cover an old hot-bed three or four inches thick
with fine garden mould, and cover that three or
four inches thick with mouldy long muck, of a
horse muck-kill, or old rotten stubble ; when the
bed haslain some time thus prepared, boil any
mushcooms thatare not fit for use, in water, and
throw the water on your prepared bed ; in a day
or two after, you will have the best small button
mushrooms.

The Stag’s Heart Water,
Tuke balm four handfuls, sweet marjoram
one hindful, rosemary flowers, clove-gilliflowers
dricd, dried rose-buds, borrage-flowers of each
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an ounce ; marigold flowers half an ounce, le.-
mon-peel two ounces, mace and cardamum, of
each thirty grains; of cinnamon sixty grains,
or yellow and white sanders, of eacha quarter of
an ounce, shavings of hartshorn an ounce : take
nine oranges, and put in the peel,. then cutthem
in small pieces ; pour upon these two quarts of
the best Rhenish, or the best white-wine ; let
itinfuse three or four days, being very close
stopped in a cellar or cool place : If it infuse
nine or ten days, it isthe better,

Take a stag’s heart, and eut offall the fat, and
cut it very small, and pour in so much Rhenish
or white-wine as will cover it; let itstand all
night close covered in a cool place ; the next day
add the aforesaid things to it, mixing it very
well together; adding to it a pint of the bedt
rose-water, and a pint of the juice of celandine's
if you please you may put in ten grains of saffron,
and so put it in a glass stilly distilling in watey,
raising it well to keep in the steam, both of the
still and receiver,

To make Angelica Water.

Take eight handfuls of the leaves, wash them
and cut them, and lay them on atable to dry ;
when they are dry put them into an earthen pot,
and put to them four quarts of strong wine lees;
let it stay for twenty-four hours, but stir it twicé
in the time ; then put it into a warm still or an
alembic, and draw it off ; cover your bottles with
a paper, and prick holes in it ; so let itstand two
orthree days ; then mingle it all together, and
sweeten it ; and when it is settled, bottle it up,
and stop it close. '
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To make Milk Waters

Take the herbs agrimony, endive, fumitorys
baum, elder-flower, white-nettles, water-cresses,
bank cresses, sage, each three handfuls; eye-
bright, brooklime, and celandine, each two hand-
fuls ; the roses of yellow:dock, red-madder,
fennel, horse radish, and liquorice, each three
ounces ; ; raisins . stoned one pound, nutmegs
sliced, Winter’s bark, turmerick, galangal, each
two drachms ; carraway and fenncl seed three
ounces, oné gallon of milk. Distil all with a
gentle fire in one .day. You may add a handful
of May wormwgod.

T make Slp-coat Cheese.

Take six quarts of new milk hot from the cow,
the stroakings, and put to it two spdonlils of reg.
net ; and when it is hard coming, lay it'into the
fat with a spoon, not breaking itat all; then press
it with afour pound weight, turning of it with g
dry cloth once an hour, and every day shiftin
it intg fresh grass. It will be ready to cut, if the
weather be hot, in fourteen days. =
T'g make a Brick-Bat Cheese. It must be made b7/}

September.,

Take two gallons of new milk, and a quart of
good cream, heat the cream, put in two spoonfuls
of rennet, and when itis come, breakita little,
then putit nto a wooden mould, in the shape of
abrick. 1t must be half a year old hefore you
eat it : you must press it a little, and so drys

T'o make Cordial Poppy Water.

Take two gallons:of very good bmndy, and &

Peck of poppies, and put them togetherin a wide
H 32 5
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mouthed glass, and let them stand forty-eight
hours, and .then strain the poppies out ; take a
pound of raisins of the sun, stone them, and an
ounce of coriander-seed, an ounce of sweet-fcn;
nel seeds, and an ounce of liquorice sliced, bruise
them all together, and put them into the brandy,
with a pound of good powder sugar, and let them
stand four or eight weeks, shaking it every day ;
and then strain itoff, and bottle it close up for use,
To make White Mead.

Take five gallons of water, add to that one gal-
Ion of the best honey ; then set iton the fire, boil
it together well, and skim itvery clean; then
take it off the fire, and set it by ; then take two
or three races of ginger, the like quantity of cin-
namon and nutmegs, bruise all these grossly, and
put them in alittle Holland bag in the hot liquor,
and so let it stand close covered till it be cold ;
then put as much ale.ycast to it as will make it
work. Keep it in a warm place, as they do ale ;
and when it has wrought well, tun it up ; at two
months yeu may driok it, having been bottled a
month,  If you keep it four months, it will be
the better.

To make a Scotch Haggass.

"Take the lights, heart, and chiterlings of a calf,
chop them very fing, and a pound of suet chopped
fine : season with pepper and salt to your palate ;
mix in a pound offl>ur, or catmeal, roll it up,and

ut it into a calf’s bag, and boil it ; an hour and
ahalf will do it. Some add a pintof good thick
cream, and put in a little beaten mace, cloves, or
nutmeg ; all-spice is very good in.it,
To make it sweet with Fruit.

Take the meat and suct as above, and floury
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with peaten mace, cloves, and nutmeg, to your
palate, a pound of currants washed very clean, a
pound of raisinsstoned aand choppad fine, half a
pint of sack ; mix all wall together, and boil it
inthe calf’s bagtwo hours. You must carry
it to table in the bag it was boiled in,

To make Sour Crout.

Take your fine hard white cabbage, cut them
very small, have a tub on purpose with the head
out, according to the quantity you intend to make;
put them in the tub ; to every four or five cab-
bages throw in 2 handful of salt ; when you have
done as many as you intend, lay a very heavy
weight on them, to press them down as flat as
possible, throw a cloth on them and lay on the
cover; let them stand a month, then you may
begin to use_ it. It will keep twelve months;
but be sure to keep it always close covered, and
the weight on it; if you throw a few earraways
seeds pounded fine amongst it, they give ita
fine flavour- The way to dress it is with a fine
fat piece of beef stewed together. It isadish
much made use of amongst the Germans, and in
the Northern countries where the frost kiils all
the cabbages ; tharefore they preserve them in
this manner before the frosttakes them.

Cabbage-stalks, cauliffower-staiks, and artie
choke-statks, pzeled, and cat fine dowa in the
same manoer, are very good.

To keep Green Peas, Bzans, &c. and Fruit, fresh
and good till Christmas.

Observe to gatherall yourthings ona fine clear
day, in the tncrease or full moon ; take well-glae
zed carthen or stone pois quite new,, that have

P —
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notbeen laidin water, wipe them clean; lay in
your fruit very carefully, and take great care
none is bruised or damaged in the least, nor
too ripe, but just in their prime; stop down the
jars close, pitchit, and tie a leather over. Do
kidney beans the same ; bury two feet deep in
the earth, and keep them there tiil you have oc-
casion for them. Do peas and beans the same
way, only keep them in the pods, and do not let
your peasbe either too young or'too eld: the
one will run to water, and the‘other the worms
will eat; as to the two latter, lay a layer of fine
writing-sand, and a layer of pods, and so on till
full ; therestas above. Flowers you may keep
the same way.

To make Paco lilla,or Indian Pickles, the same the
Moungoaes comes quer in.

Take a pound of race ginger, andlay it in wa-
ter one night ; then scrape it, and cut it in thin
slices, and put to it some salt; and let it stand in
the sun to dry ; take long-pepper two ounces, and
do it as the ginger. Take a poeund ot garlick, and
cut it in thin skices, and salt it, and let it stand
three days ; then wash it well, and let it be salee
again, and stand three days more ; then wash it
well, and ‘drain it, and put it in the sun to dry 3
take a quarter of a pound of mustard-seeds bruie
sed, and half a quarter of an ounce of turmerick,
put theseingredients, when preparcd, inio alarge
stone or glass jar, with a gallon of very goad
white:wine vinegar, and stir it up very oiten for
a fortnight, and tie it up close.

In this pickle you may put white cabbage cut
in quarters. and put in a brine of salt and water
for three davs,and then beil fresh salt and water
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andj just put in the cabbage toscald, and press
out the water, and put it inthe sun to dry, in the
same manner as you do cauliflowers, cucumbers,
melons, apples, French-beans, plams, or any sort
offruit. Take care they are well dried before
you put them into the pickle ; you nced never
empty the jar, but as the things come inseason,
put them in,and supply it with vinegar as often
as there is occasion.

If you would have your pickle look green, leave
out the turmerick, and green them as usual, and
put them into this pickle cold.

In the above you may do walnuts ina jar by
themselves : put the walnuts in without any pre=
paration, tied close down, and kept for some time.

To preserve Qucumbers: equal with any Italian
Sweepmeats.

Take fine young gerkins, of two or three difs
ferent sizes ; put them into a stone jar, cover
them well with vine-leaves, fill the jar with spring
water, cover itclose ; let it stand near the fire so
as to be quite warm, for ten daysor a tortnight 3
then take them out, and throw them iato spring
water ; they will look quite yecliow, and stink,
but you must not mind that. Have ready your
preserving pan ; take them out of that water,
and put them into the pan, cover them well with
vine-leaves, fill it with spring-water, set it over g
charcoal fire, cover them close, and let them sime
mer very'slow ; look at them often, and when
you see them turned quite of a fine green, take
off the leaves, and throw them intoalarge sieve ¢
theninto a coarse cloth, four or five timas doubled
whenthey are cold, put them into the jar, and have
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ready your syrup, made of double-refined sugar,
in whichboil a great deal of lemon peel, and whole
ginger ; pour it hot over them, and cover them
down close : do it three times : pare your lemon-
peel very thin, and cut them in long thin bits
about two inches long: the ginger must be well
boiled in water before it is putin the syrup., Take
inside ; do them cut them in halves, scoop out the
long cucumbers, the same way : they eatvery
fine in minced pies or puddings ; or boil the
syrup to a candy, and drv them on sieves,

The Fews way of preservingSalmon,and all Sorts
of Lish.

Take either salmon, cod, or any large fish, cut
off the head, wash it clean and cut it in slices as
crimped cod is,dry it very wellin a cloth; then
flour it, and dip it in yolks of eggs, and fry it in
a great deal of oil, till it isof a fine brown, and
well done ; take it out, and lay it to drain, till it
is very dry and cold. Whitings, mackarel, and
flat fish, are done whole. When they are quite
dry and cold, lay them in your pan or vessel,
throw in between them a good deal of mace,
cloves, and sliced nutmega few bay-leaves : have
your pickle ready made of the best white~wine
vinegar, in- which you must boil a great many
cloves of garlick and shalot, black and white pep-
per, Jamaica and long pepper, juniper-berties
and salt ; when the garlick bégins to be tender,
the pickle is enough ; when it is quite cold, pour
iton your fish, and a little oil on the top. - “I'hey
wili keep good a twelve-month,and are to be eat
cold with vl and vinegar they will go goed'to
the East Indies,  All sorts aof fish fried well in
oil, cat very fine cold with shalot, or oil and vine=
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gar. Observe in the pickling of your fish to have

the pickling ready ; first put a little pickle in,
then a layer of fish, then pickle, then alittle fish,
and so lay them down very close, to be very well
covered, put a little saffron in the pickle, Frying
fish in common oil is not so expensive with care -

for present use alittle _does, and.if the cook is’

careful not to burn the oil, or black it, it will fry
them two or three times,

T preserve Tripe ta go to the East Indies

Get a fine belly of tripe, quite fresh, take a four
gallon cask well hooped, lay in your tripe and
have your pickle ready, made thus: take seven
quartsofspring-water, and put as much salt into in-
to itas will make an egg swim, that the litele end
ofithe egg mav be aboutaninch over the water (you
must take care to have the fine clear salt, for the
common salt will spoil it); add a quart of the besg
white-wine vinegar, two sprigs of rosemarv,an
ounce of all-spice, pour it on your tripe, let the
cooper fasten the cask down directly ;

when it
comes to the Indies, it must not be opened till it
isjust going to be dressed, for it will not keep

after the cask is opened. The way to

lay it in water halt an hour, then fry it orbrailit
as we'do here,

dress itis,

The Manner of dressing various Sorts of dried,

Fish,as Stock-fish, Cod, Salmon, Whitings, &'c.

The general RuLt for steeping of dried Fish, the |

Stock-fish-excepted.

All the kinds, except stock-fish, are salted, or
either dried in the sun, as the most common way,
or in prepared ' kilns, or by the smokeé of wood

esinchimney« corners, and, in either case, re.
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quire the being softened and freshened in propor.
tion to'their bulk, their nature or dryness; the
very dry sort, as bacalao, cod fish, or whiting,
and such like should bLe steeped in luke-warm
milk and water ; the steeping kept as near as
possible to an equal degree of heat. The lare
gtst fish should be steeped twelve ; the small, as
whiting, &c. about two hours; the cod are there-
fore laid to steepin the evening, the whitings,
&c, inthe morning before they are to be dressed ;
after the time of steeping, they areto be taken
out, and hung up by the tails until they are dress-
ed ; the reason of hanging them up is, that they
soften equally as in the steeping, without extrac.
ting too much of the relish, which would make
them insipid ; when thus prepared, the small fish,
as whiting, tusk, and such like, are floured and
laid on the gridirun,and when a little hardened
on the one sideé, must be turned and basted with
oil upon a feather ; and when basted on both sides,
ard well Lot through, taken up, always observ-
ing, that as sweet-oil supples and supplies fish
with 2 kind of artificial juices, .so the fire draws
out those juices, and hardens them’; therefore be
carelul not to letthem broeil teco long ; notime
can be prescribed, because of the. différence of
fires, and various bigress of the fish. A clear
charcoal hre is muchthe best, and the fish kept at
good- distance to broil gredually ; the best way
they krow when theyare enough is, they will
swell a little in the basting; and- you must not
let them fall again.
" The sauces erethe same as usual to salt-fish,
ard garnieh with oysters fried in batter.
But for a supper, for those ihat like sweet-oil;
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the best sauce is oil, vinegar and mustayd, beat
up to a consistence, and served up in saucers.

Ifboiled, as the great fish usually are, it should
be in milk and water, but not so propetly boiled,
as kept just simmering over an equal fire ; in
which way, half an hour will do the largest Rsh,
and five minutes the smallest. Some people broil
both sorts after simmering, and some pick them
to pieces, and then toss them up in a pan with fri-
ed onions and apples.

They are either way very good, and the chojce

depends on the weak or strong stomachs of the
eaters.

Dried Salmon must be diﬁ*rently managed,

For though a large fish, they do not require
more steeping than a whiting ; and when laid on
the gridiron, should be moderately peppered.

The dried Herring,

Instead of milk and water, should be steeped
the like time as the whiting, in small-beer, and
to which, as to all kinds of broiled salt-fish, sweet-
oil will always be found the best basting, and no

ways affect even the delicacy of those who do not
lave oil,

Stock Fish

Are very different from those before mention.
ed ; they being dried in the frost without salt,
are in their kind very insipid, and are only eat.
able by the ingredients that make them so, and
the artof cookery : they should be frst beat with
a sledge hammer on an iron anvil, or ona very
solid smooth oake:n block ; and when reduced al-
most to atoms, the skin and the bones taken away

Bb
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and the remainder of the fish steeped in milk and
water until very soft ; then strained out, and put
into a soup dish with new milk, powdered cinna-
mon, mace, and nutmeg, the chief part einna«
mon ; a paste round the edge of the dish, and.
put ina temperate oven to simmer for about an
hour, and then served up in place of pudding.

N. B. The Italians eat the skin boiled, either
hot or cold, and most usually with oil and vine=
gar, preferring the skin to the body of the fish.

Todress cured Mackarel.

Either fry them in boiling oil, and lay them to
drain, or broil them before,or on a very clear fire,
in the last case, baste them with oil and a feather,
sauce will be very little wanting, as they will be
very moist and mellow, if good in kind ; other-
vlvise you may use melted butter and crimped par-
sley.

Calves Feet Stewed.

Cut a cilf’s foot into four pieces, put it into a
saticé-pan, with half apint of soft-water, and a
middling potatoe, scrape the outside skin clear
off, slice it thin, anda middling cnion peeled and
sliced thin, some beaten pepper and salt, cover it
close, and let it stew very softly for about two
hours after it boils, be sure to let it simmer as
softly as you can, cat it without any other sauce :
it is an excelient dish.

Td make Fricandillas.

Take two pourds of lean veal, and half a pound
of kidney suet chopped small, the crumb of a
four-penny French roll, soaked in hot milk, and
squeeze the milk out, put’ it to the veal, season

{
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it pretty high with pepper and salt, and grated
nutmeg, make it into balls as bigas ateacup,
with the yolks of eggs over it, and fry them in
butter till they are of a fine light ‘brown, have 2
quart of veal broth in a stew-pan, stew them gen-
tly three quarters of an hour, thicken'it with but-
ter rolled in flour and add the juice of halfa le-
mon put it in a dish with the sauce over, and
garnish with notched lemon and beet-root.

To makea fine Bitter.

Take an ounce of the finest Jesuit powder, half
a quarter of an ounce of snake-root powder, half
“a quarter of an ounce of salt of wormwood, half
-4 quarter of saffron, half a quarter of cochineal,
putitinto a quart of the best brandy, and let it

stand twenty-four hours; every now and then

shaking the bottle,

An approved Method practised by Mrs. Dukely,
the. Qucen’s Tyre-Woman, to preserve' Hat,
andmake it grow thick.

Take one qhart of white-wine, put in-one hand-
ful of rosemary flowers halt a pound of honey,
distil them together, then add a quarter of a pint
of oil of sweet almonds, shake it very welltoge-
ther, puta little of it into a cup, 'warm it blood
warm, rub it well on your head, and comb it dry.

T make Garolina Snow-Balls.

Take half a pound of rice, wash it clean, divide
it into six parts, take six apples, pare them,and
-scoop out the core, in'which place put a little le-
mon peel shred very fine j-then have ready some
thin cloths totie the balls in, put the rice in‘the
cloth, and lay the apple onit,tic' them up close,

PP —
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put them into cold water, and when the water
boils, they will take an hour and a quarter boile
Ing : be very careful how you turn them into the
dish that you do not break the rice,and they will
look as white as snow, and make a very pretty
dish, The sauce is, to this quantity, a quarter
of a pound of fresh butter, melted thick, a glass
of white-wine, a little nutmeg and beaten cinna-
mon made very sweet with sugar, boil all up

together, and pour it into a bason, and send it to
table.

ACarolina Rice Pzzddiﬁg.

Take half a pound ofrice, wash it clean, put it
#uto asauce pan, with a quart of milk, keep stir-
ring it till itis very thick, take great care it does
rot burn, then turn it into a pau, and grate some
nutmeg into it, and two tea spoonfuls of beaten
cinnamon, a little lemon-peel shred fine, six ap-
Ples pared and chopped small, mix all together
with the yolks of three eggs, and sweeten to your

alate, then tie it up close in a cloth, put it into
l5)oi!ing water, and be sure to keep it boiling all
the time; an hour and a quarter will boil it.
Melt butter and pour over it, and throw some
tine sugar all over it, alittle wine in the sauce
willbe a great addition to it.

To distil Treacle Water Lady Monmeut s Way.

Take three ounces of hartshorn, shaved aund
boiled in borrage water, or succory, wood sorrel
or respice water, or three pints of any of these
waters boiled to ajelly, and put the jelly and hart-
shorn both into the still, and 2dd a pint more of
these waters when you put it into the still ; take
the roots of elecampane, gentian, Cy press, tuninsil,
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of each an ounce ; blessed thistle called earduus,
andangélica, of each an’ ounce ; sorrel ‘root two
ounces, balm, sweet marjoram, and burnet, of
each half a hand{ul ; liy-comvally - flowers,
borrage,bugloss, rosemary,and marigold flowers,
of each two ounces ; citron-rinds, carduus seeds,
and citron seeds, alkermes berriés, and cochineal,
each of these an ounce.

Prepare all these Simples thus :

Gather the flowers as théy come in season,and
put them in glasses with a large mouth, and put
with them as much good sack as will cover them,
and tie up the glasses close with bladders wet-in
the sack,with a cork and - leather tie'it upcloses

adding more flowers and sack as occasion is, and
when one glass is full, take another, till youhave
your quantity of ﬂowers to distill, put cochineal
into a pint bottle, with half a pint of sack, and tie
it up close with a bladder under the cork, and ano-
ther on the top, wet with sack; tied up close with
brown thread, arid then coverit up close with
leathet, and bury it standing uprightin a bed of
hot horse-dung for nine or ten days, look at ity
and if dissolved, take it out of the dung, but do
not open it till you distil, slice all the roses, beat
the seeds and the alkermes berries, and put them
into another glass; amongst all, put no more
sack than it needs ; and when you intend to distil,
take a pound of the best Venice treacle, and dis=
solve it in six pints of the best white wine, and
three of red rose-water, and putail the ingredients
into a bason, 41(? stir them-all toge mer, and dis-
tii! thenrina glass siill; balneam Marige, open

not the mgx::*a_c, uts il the same day you distil,
Bb 2
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THE ORDER OF A
MODERN BILL OF FARE:

FOR EACH MONTH,

In the Manner the Dishesare to be placed upon
the Table.

. ____
FOR

JANUARY.
FIRST COURSE,
Soup.
Legof Lamb. PetitPatties. Boiled Chickens,
Chickenand Veal ¢, p ead.  Roasted Beef.
Tongue. Patties~ Scotch Collops.
Vermicelli Soup.
SECOND. COURSE,
Roasted Turkey.
Marinated Smelts. Tartles, Mince Pies.
Roast Sweetbreads. Stands of Jellies. Larks.
Almond Fort. Maids of Honour. Lobsters.
i Woodcocks.
THERD COURSE.
: Morels.
Dutch Becf

scraped.

Custards. Cut Pastry. Black Caps.
Scelloped Oysters. Potted Chars, Stewed Celery.
Rabbit Fricaseed..

. N. B. Inyour first course always observe to
send up all Kinds of Garden Stuff suitable to your
Meat, &c. in different dishes, ona Water-dish
filled with hot Water on the side Tabie ; and all
your Sauce in Boats or Basons, to answer ons
another at thg corners.

Artichoke Bottoms. Macaroni.

{
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The Orper of a MODERN BILL of FARE,

FOR

FEBRUARY.

FIRST COURSE,

: Peas Soup.
Chickens. Chicken Patty. Mutton Collops.

Harrico of Salmon and Rump of Beef
Mutton. Smelts.
Pork Cutlets. Oyster.
Sauce. Patties. , Small Haut,
Soup.

SECOND COURSE.

Wild Fowl.
Cardoons, Dish of Jelly. Stewed Pippins.
Scolloped Oysters.. Epergue. Ragout.
Pears. Artichoke Bottoms.
. Hare.

THIRD COURSE.

Two Woodcooks.
Crawfish.  Asparagus. Preserved Cherries.
Pig’s Ears. Fruit. Lamkl)a(r:;:({”s
Blanched Almonds

and Rakiad Mushrooms. Prawns.

Larks.




TheOrperof aMODERN BILL of FARE,

FOR

M ARCH.

—

o

FIRST COURSE.

Soup.

Sheeps Rumps. Almond Pudding. Fillet of Pork
Chine of Mutton Stewed Carp e Fheade

and Stewed Celery. or Tench. Lamb's Head

Veal Collops. B‘ifif:’teak Calves Ears.

Onion Soup.
SECOND COURSE.

A Poulard larded and roasted.
- Asparagus. Blancmange. Prawns.
Ragooed S\v?ét- A Trifle. Fricasee of Rak-

breads. bitss

Crawfish. Cheesecakes. Fricasee of Mush-

. rooms
Tame Pigeons roasted. '

THIRD COURSE.

Ox Palates shivered. ;
Tartlets. Potted Larks. Stewed Pigeons,
Cardoons, Jellies. Spanish Peas:
2 Potted Almond Cheese-
Parwridge. cakes. J
Cock’s Combs,

lack Caps.




The Oarpex ofa MODERN BILL of FARE,
FOR

APRIL:

FIRST COURSE.

Crimb Cod and Smelts.

Chickens. Marrow Pudding. Maiatenon.

l?;e;{s(:l?of Weal Spring Soup. Beef Tremblonque

La& l:,ﬁe’g@l!_s th Pigeon Pie. Tongue.

Whitings boiled and broiled.
SECOND COURSE.

- Ducklings. : #
Asparagus. Tartlets. Black Caps.
Roasg Sweet- Jellies and
breads- Syllabubs. Oyeters Loaxsé,
Stewed Pears. Tansey, Mushrooms.

Ribs of Lamb.
THIRD COURSE.

Petit Pigeons.

Mushrooms. French Plums. Pistachio Nuts.
Marinated Smelts. Sweetmeats. Oyster Loaves.
Blanched Almonds. Raisins. Artichoke Bottoms

Calves Ears a la Braise,




The ORDER ofa MODREN BILL of FARE,

FOR

M AY.

FIRST COURSE.

Calvert’s-Salmon broiled.

R“(l;ll’l‘i‘jn;v“h Veal Olives, C‘;‘}f“;‘gn
Pigeon Pie i Ma;:caroni
%aised. Viermicelli Soup. "Tort.

S e L & Al L0 ; Matelot of
Ox Palates Chine of Lamb, Taine Duc).

Mackerel,
SECOND 'COURSE,

Gréen Goose,

Asparagus, Custaras, Cocks Combs,
Green Gooseberry " Green Apricot
R Epergne. Tarts.

Lamb Cutlets,  Blancmange. Stewed Celeiy,
Roast Chickens. -

THIRD COURSE.

Lamb’s Sweetbreads.

Stewed Ircltucc. Khenish Cream. Rasberry Puffs.
g ¢ Compost of 2
Lobsters ragooed, o, ML Buttered Crab

%o Green Apricots.
Lemon Cakes, Orange Jelly. French Beans.
Ragout of Fat Livers,



The Orperofa MODERN BILL of FARE,
YOR.
JUNE.

[ ==l

FIRST COURSE,
Green Peas Soup.

Chickens. {,I::ILZZOE Harrico.
Lamb Pie, Turbot. Ham:.
Veal Cutlets ‘I;‘:ncll:o(;f Orange Pudding.

Lobster Soup.
SECOND COURSE.
Turkey Poults,

Peas+ Apricot Puffs, Lobsters.
Fricasee of Lamb. Half Moon. Roas{:)itifd\\srftet.
Smelt Cherry Tart, Artichokes.

Roasted Rabbits.
THIRD COURSE.

Sweetbreads a la Blanche.
Fillets of Soals. Potted Wheat Ears. Ratafia Cream
Green Gooseber- Forced
Peas. ry Tart. Acrtichokes,
Preserved Oranges. Potted Ruff. Matelot of Eels
Lambs Tails a {a Braise.




The Orper of a MODERN BILL of FARE
¥03%

JULY.

P e | e
FIRST COURSE.

Mackerel, &ec.
Breast of Veal. - "l'ongue and
Turnips.
Venison Pasty. Herb Soup. Neckof Venison.
d Boiled Goose and
Chickens,g, . o 1Re dCabbageM utton Cutletts,
Trout boiled.

SECOND COURSE.

Roast Turkey.
Btewed Peas. Apricot Tart,  Blancmanges
Sweetbread. Jellies. Fricasee of Ralbits,
@ustards. Green Cedlin Tarts. Blaized Pippins.
' Reast Pigeons.

THIRD COURSE.
Fricasee of Rabbits.

Pulpeton,

Apricots. Pains ala Duchesse. Forced Cucumbers
Crawfish Morella Cherry Lobsters a la
Ragooed. Tart. Braise.
Jerusalem Fpst Green Gage
Abrdiive, pricot Puffs. Pluns,
Lamb Stones.
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FOR

AUGUST
G - et S ) (=

FIRST COURSE.

Stewed Soals.
Fillets of Pigeons. Ham. Turkey

French Patty, - Crawfish Soup. Petit Patties.

W St o Loin of Beef,
Chickens, Fillet of Veal Palates.
W'hitings.

SECOND COURSE.
Roast Ducks.

Macaroni. Tartlet. Fillet of Soals.
Cheesecakes. Jellies, Apple Pie.
; Fricasee of
atol :
Matelot of Eels.  Orange Puffs. Sivectbicads
Leveret,

THIRD COURSE.

Partridges.
Stewed Peas. Potted Wheat Ears.  Crawfish.
A pricot Tart. Fruit. Cut Parsley.
Prawns. Scraped Beef Blanched Celery.
Rufls and Reifs,

Cec




The O#pzn of iMODERN BILL of FARE,
ronR
SEPTEMBER.

PR =

FIRST COURSE.

Dish of Fish: ;
Chickens.  Chin of Lamb. Veal Collopse
Pigeon Pie. Gravy Soup.  Almond Torts
Harrico of Mutton. Roast Beef. Ham,
Dish of Fish,

SECOND COURSE.

Wild Fowls.
Peas. Damson Tartss Ragooed Lobsters.
Sweetbreads, Crocant. Fried Piths.
Crawfish. Maids of Honour. Tried Artichokess

THIRD COURSE.

: Ragooed Palates.
Comport of Biscuits. Tartlets. Fruit in Jelly,
Green Trufiles.  Epergne. Cardoons.

Blancmange. Cheesecakes. Ratafia Drops.
Calves Ears.



[

The Orper ofa MODERN RILL of -FARE,
F OR

‘OCTOBER.

—— =9 D) & e

FIRST COURSE.

Cod and Oyster Sauce.
Jugged Hare, Neck of Veal, -Small Puddings.

French Patty. Almond Soup. . dril(?z;:l’i 2‘ ‘::efil.

Chickens. Tonguie and Udder. Torrentde Vieau.
'Broiled Salmon,

SECOND COURSE.

Pheasants, !
“Stewed Pears. Apple Tarts. Mushrooms,
Roast Lobsters, Jellies, Oyster-Loaves,
White Fricasee. ~ Custards. Pippins.
Turkey.

THIRD COURSE.

Sweetbreads
Fried Artichokes. Potted Eels, «Pig’s‘Edrs,
Almond Cheesecakes.  Fruit. Apricot Puffs,
Amulet, Potted Lobsters, Forced Celery.
Larks,




The OrRDER ofa MODERN BILL of FARE
FOR

NOVEMBER.
g O T TR A s e

KIRST COURSE.

Dish of Fish.

Veal Cutlets. Roasted Turkey. — Ox Palates,
Two Chickens -~ Vermicelli  Leg of Lamb
and Brocoli. Soup. and Spinach,
Beef Collops. ‘hine of Pork.  Harrico.

Dish of Fish.

§ECOND COURSE.

; Woodcocks.

Sheep's Rumps.  Apple Puffs. Dish of Jelly.
Oyster Loaves, Crocant. Ragooed Lobsteis.
Blancmange. Lemon gort. Lamb’s Ears.

are,

THIRD COURSE.

Petit Patties.
Srewed Peags  Potted Chars. Fried Oysters.
Gallantine. Ice Cream. Collared F.cl.
Fillets of Whitings. Potted Crawfish. Pippins.
Lamb’s Ears



The Oxpzr of 2a MO JERN BILL of FARE
TOR

DECEMBER.
& M - 3
F-IRST COURSE,

Cod’s Head.
Chickens.  Stewecd Beet. Fricandan of Veal,
Almond Pudding. Soug Santea, Calyes Feet Pie.
Fillet of Pork - ., .
with shar;s Sauce. Chine of Lamb, Tongue.'

Soals fried and broiled,

SECOND COURSE.

Wild Fosvls,

‘Lamb’s Fry, Orange Puffs, Sturgeon,
Gallantine, Jellies. Savoury Cake.
Prawns. Tartlets, Mushrooms.

Partidges.
THIRD COURSE.

Ragooed Palates.

Savoy Cakes, Dutch Beefscraped. China Oranges.
Lamb’s Tails. Half Moon.,  Calve’s Bars.
Jargonel Pears. Potted Larks. Lemon Biscuits.
Fricasee of Crawfish.

Ccoa
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RECEIPTS
FOR

PERFUMERY &c.

To make Red, Light, or Purple Wash-Balls.

Get some white-soap, bzat it in a mortar;
then put it into a pan, and cover it down close ;
let the same be put into a copper, so that the wa-
ter does not come to the top of the pan ; then co-
ver your copper as closeé as you can, to stop the
steam ; make the water boil some time : take

_thepanout, and beat it well with a wooden stir-

rer, tillitis all melted with the heat of the water ;
then pourit out into drops, and cat them into
square pieces assmall as a walnut ; let it lie three
days on an oven in a band-box, afterwards put
them into-a pan, and damp them with rose-water,
mash it well with your hands, and mou'd them
according to your’ fancy, viz. squeeze them as
hard and as close as you possibly can ; maks them
very round, and put them into a band-boxor a

“'sieve two or three days ; then scrape them alittle

with awash-ball scraper (which are made for that
purpose,) and let them lie eight or nine days ;
afterwards scrape them very smooth anl to your
mind,

N. B. Ifyou would have them red, when you
first mash them, put in. alittle vermillion; it
light, some hair-powdgr ; and if purplic, so:me rose«

pink*

P .




: 307 j
Ts make Blue, Red,or Purple Wash-balls, 6r to
marble Ditto.

Get some white-soap, and cut it into square
picces about the bigness of diec ; “letit lie in a
band-box or a sieve on the top of anoven to dry ;
beat it in a mortar to a powder, and put it into
a pan , damp it with rose-water, mix it we!l with
your hands, putin some hair-powder to malks it
stiff ; then scent it with oil ofthyme, and oil of
carraways.

It you would have them blue, put in some
powdcr-blae ; ifred, some vermillion ; if purple ;
some rose-pink ; mix them well together with
your hands, and squeez: them as close as possi«
ble ; make them very round; of a size a.
greeable to your mind ; put them into asieve two
or three days ; then scrape them alittle with a
wash ball seraper, and let them lie in the sieve
eight or nine days. Afterwvards scraps them
very smooth, and agreeable to your mind,

Ifyou would have them marbled, after being
scented with oil of thyme and oil of ‘carraways
(asin the first process), cut them into pieces,
about as much as will make a ball each, make it
ints a flat square piece, then take a very thin
knife, and dip it into the powde:-blue, vermil-
lira, or rose pink (according to the colour you
would fancy),and chonitin according to your
mind; double it up, and make it into a hard and
rouadball, anl usc ths same process as before
mentioned,

White Almaond Wash-Ball,

Take some white.soap and slice it thin, put j¢
into.a band-box on the top of an oven to dry three
weiks or more ; waen it s dry beat it in a mor.
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tar tillitisa.;powder : to every four ounces of
soap, add oneounce ofhaic-powder, half an ounce
of white-lead put them intoa pan, and damp
them with rose-water, to make it of a proper
consistency ; make them into balls as . hard and
close as possible, scrape them with a ball-scrape,
and use the same process as before nientioned,
letting them - lie three weeks in a 'sieve to dry;
then finish themwith a ball-scraper to your mind.
Brown Almond Wash-Bulls.,

Tke some common brown hard soap, slice it
thin and put it into band-box on the top of an
oven to dry, for the space of three weeks, or
‘more ; when quite dry, beat itin a mortar to’a
‘powder jto every three ounces of soapadd one
ounce of brown almond-powder 5 putit ina nor-
tar, and damp it withrose-water, to make it of a
proper consisteiicy ; beatit very well, then muke
them ‘into balls ‘according to a process before
mentioned, letiing them lie three weeks ma
sieve to dry & then dnish them witha  ball-scra-
per, agrecable to your mind,

T make Lip Salve.

Take half ‘a pound of hog’s lard, putitintoa
pan, with one-ounce and a half of virgin-wax ;
Jet it standron a slow fire till it ‘is melted ; then
take a small tin-pot, and All it with water, and
put thereinsome alkance-root jlet itboiltill itisof
2 fine red colour; then strain some of it, and mix
it with the ingredients according to your fancy,

* and scent it with the esscuce of lemon ; pourit
into small boxes, and smooth the top srith your
finger,

FINIS,



INDEX.

A Page.
Artichokes, to dress &c. - 34 242 248
Asparagus, do - - 35 211
Alxnond pudding - . 103
Apple pudding - - ; 105110
Apricot pudding « = . 107
Chips - - - 250
Apple dumplings - = 3% e 111
Pie . - - - 122
Fritters - - -, 123
How to bake, whole - 129
Almond custards o 173
Cream & - 177
Apricots, to preserve - 210 248 237
Anchovies - - 215 39
Artichokes - - - 217
Almond rice . - - - 244
Knots - - - - 248
M:lk - - - 243
Cakes - - - - 255
butter - 5 267
Aagelica water - - 280

Anapproved Method practised by Mrs Dukley
the Queen’s tyre-wo.nan, to preserve Hair and
make it grow thick - 291

B
Boiling, general directions for, 23




INDEX.

‘Butter, melted, - - Page. 18
Broil a pigeon - . - - 20
Steaks - - - - 23
Bake a pig - - mg . 18
Broiling, general directions for - 23
Boil a ham - - - - 23
a tongue - e - 23
Fowls and house-lamb - - 23
Broccoli, how to dress - - 33
Beans and‘bacon - - . 35
Brown colouring for made dishes 36
Beef Al . 14 3768 69 70
Boil pickled pork - - a7
Broth - - - - 97 98 99:100
‘Batter pudding - - 106
‘Bread puddmg - 3 106°107 108
‘Beef stake pie - s - = 113
‘Barley soup - . - 126
gruel’ - - - 127
Black puddings - - - 131
Beef, how to make Dutch 133
how to collar - - - do.
Bacon - - - 136
‘Buck-wheat cakes - - 137
Blood puddings - - 138
‘Beer, maple - - - = 141
spruce - - - - 142
Bath pudding . . . 143
‘Biscuits, common - . . 167
French - - - 168
‘Buns N - - 170
Barley.cream - - - 176
Battered tart - - - 186
Brick wine - - - 192
Brewing, rules for . 195
Baking - - 198 199 20t
63 4,

Black cherry water . “ 224



~

I'NDEX.
Blackkerry wine .

Barberries - = '3
Biscuit bread - -
Beef steaks - -
Brick bat cheese B
Bitters - - -

C
Cabbages, &c how to dress
Carrots do .
Cauliflowers, do -
Carp, to dress -

Cods head = . 2
Crimp and cod . -
Cods-sounds - - o
Crimp cod - -
Crabs - . E
Crawfish - 3 -
Calf’s head . -
Cellery sauce - -
Chickens - >
Collops and eggs -

of cold beef -
Custard pudding =

Chesnut pudding - !

Cream pudding -

Chicken pie . “ =

Custard crust . <
Crackling crust -
Cherry pie ¢ s
Collar Eels = % &
Cranberry tarts - -
Crullers - .
Cakes,rich = o =
Ice - -
pound - .
seed - =
butter - - A

- 63 64

Pagei 251

- 258

253
276
281

294

- 32214

- do

~ 34
3940 4142
43 44

. 45

- 50 89
- 54

- 55

56

78

81 82

. 90

L 93
. 105

. 107

109

. 115

122
do.
. 123
. 130
. 138
144
161
162
do.
163
do,




INDEZX.

gingerbread - Page, 163 166

e Safivon - e 164

~nun’s - - do,

pepper - e 165

- portugal - . - do.

fine little - - 166

Clicese cakes - - - 171 173

Custards - . - 173
Calve’s-feet jelly - - 182

Currant jelly i . 183

Currant wine - - 191

LCherry wine - - 192

Cowslip or clary wine - . 198
Cherries, preserving - 204
Conserve of hips % 1 209

Candy flowers » N 5 211

Catchup i > - r 216

Citron . ) B -4 2383

€andy cherries &c, . - do.
Carving . L ¥ . 23523y,
Cauliflowers - - - - 242

Carrots and beans - - do-
Chocolate s - « 244 261

Cakes, Spanish - - - 245
Cedlings - - 251
"Cherries - . 255 258 264
Cracknels - - 259
Checsecakes - - 262

| Currants - - 263
' Candy cassia - - - 265
Candy Angelica - - - 264
1“4“ Cherries, morelle - do.
Carrav ay czkes - . 266
Cream, barley = - 367

butter - - do.

- ———




INDEX.
Clouted - Page.

Citron « o
Conserve of roses =
Cyder - -
Chouder -

Chickens and calf’s head
Calves feet stewed - -
Carolina snow-balls -
Carolina rice pudding -
D.
Ducks - -
Duck pie - .
Dripping crust B
Dough nuts -
Dropt-biscuits -
Dry cherries -
Damson, to preserve 2
Distil rose buds \
plague water -
Dry plums -
peaches -
damsons -
Dressing dried fish .
Dried salmon -
Dried herring £l
Dress cured mackarel
Distil treacle water 5

Eels - -
Egg sauce - -
; Pie -
Eel pie -
Soup
Everlasting sy 1labubs -

269
do.
271
278
274
277 278
290
291
2982

82 83
11¢é
122
138
167
204
211
224
225
246
247
256
287
289
do,
290
292

49 52 53
79

113

124 143
125

179




INDEX.

Elder wine . Page, 189 190
- F
Trench bcans, how to dress, 34
Fish, how to dress - 8745
Fowh S e 23 27 66 79. 8090
F:sh salt - - 52
¥ricasey . - 60 61 6367
Feetand Ears - - 61
Force-Meat balls - . 58
Flounder pie - .- 124
Fairy butter - - 73
Erench flummery - - 186
&loating 1sland ‘e - i88
Flowers, conserve of - - 208
French beans - - 217
Fruit creams generally - 270
Fining cyder - - 874
Fricasey pigecns - « 275
calves feet, &c. - 278
Fricandillas - - 290
G.
Greens, roots, &c..how to dress, 21
Garden thmgu, dinections concerning 35
Gravey for turkey or any sortoffowls  36:03 96
veal, mutton or beef ' 86
Geese - « - 1983
Giblets - - - 84
pie - - 115
Goose pie - - . 116
Green gage sweetmeats - 140
Gingerbread - » 144
Girkins - - 148
(,looscbcrry cream - - 176
WIDC - - 191

to preserve - 112 219



——

INDEX

Green plums -

peas - -
Ginger tablets - -
Golden pippins -
Grapes - - -
German puffs. - -
Green peas, &c. -

Haddock - -
Hare - - .
Ham - - -
Hercings - -

Ham, essence of . .
ie - - ‘-

Hard dumplings - .

Hasty pudding .
Herrings, how to pickle or bake
Hog’s puddings and sausages

Hartshorn cream »
jelly - -
flummery ‘
Hedﬂ‘e-hog - -
Hysterical water .
Haddocks - - "
I .

Indian pudding
Jelly of cream

{ar cherries « .
ce cream . .
dron moulds .
Indian pickle .

K

Keep walnuts
lemons
plums, chmson, &e., e

- *256

Page. 214
218 219




INDEX,

]'J. g i

Lard turkey, pheasants, &c. - Page. 27
Lobster sauce - - ‘ 38
Lamb - . - 156673
Larks - - ; 19 88
Lampreys . - 52
Lobsters a x 55
Lambs head - . - 64 74
Lemon pudding B 103
Lamb pie - 112
Lobsters pic = . 125
Light wigs . . 169 170
Lemon cream - 175261
honey-comb - - R55
pudding - - 260

M.

Market, how to,and the seasons of the year for
Butcher’s meat, Poultry, Fish, &c. 8 14
Mutton, (to dress a hauneh, see venison Is
Meat, how to keep it hot - 31
Mackerel - L. 46 48
Mussels - 7 - 5
Mautton how to ragoo - 59
how to roast . 71

hash . . 7192

hams . . 134

like venison . : 72

chops o I N . 73 80
Mushroom-sauce 5 . 78
Marrow pudding . 100
Miilet pudding - . 1C4
Mutton pie . . 113
Mince pies . - 118
Mackerel to souse . 131
Mush . . 137

Mackeroons - - 168

PN

il



L

!fadling Ca’.(e . .
Moon-shine . .
Muflins . . ‘
Milk water .
Mok tarile 3 -
Marmalad: eggs . .
' cherries - .
quince, o .
Mead 3 o
Masrooms . - .
Miik waier . .
: N.
Norfolk dumplings -
0.
0:7s head how to dress &¢. .
O ster sauce . o
Opsters huw to scollop .
Ox palates - - .
Oa: pudding . .
Orange pudding .
tarts » .
Fool . N,
butter . »
cream § .
jcl]y * i
wine . .oy
marmalade . »
how to preserve
wafers 5 g
cakes » -
: loaves . ;
Orange biscuits . “g

P.
Preserving hare and vension, &g,
Parsnips, how to dress
Potatoes, .

Dd3z

Pagel 1 69

187
200
237

230 238

245
256
257
258
279
281

T 111

37
45
53
59
100
103
119
127
174
176
181
189 190
205
208
253
254
260
272

16
33
do,




Pigs . - - Page, 16 17 18
Pork . - - 15
Pigeon R : 20 84 85
Pike . . 49
. Prawns . v ; 56
Pigs petty toes B - R e 72
Partridges - - - 85
Pheasants o < & 86 87
Plovers - - s e ~ 88
Pea soup - 4 z 97 98
Plumb pudding - . 101 104
Potatoe pudding - - 103
Prune pudding - iy 109
Pigeon pie - - B - 114
Pork pie . §:m r 116
Pie crust - S i e = 1)
Puff-paste - - - das
Pears porridge - - - 126
Plum porridge PO - 127
Pan cakes - S # 128
Pears how to stew - -, 129
Pickle pork - . 134
Pork hams - 133
Pumpkin pies .- - 138
Pickle peppers A B ¥39
Pickle begt{.; < i .- do.
Peach sweetmeats - ‘ do.
Putrid smell in meat, how to destroy. 142
Pork pie Sl ing . 143
Pot pie s . o 144
Pickle walnuts - 5 145 146
gerkins . pe 148
cucumbers » , - do.
asparagus. 2 » 149
peaches . . de.

french bears v - . 150151

beet roots . b 151

»



INDEX.

white plams . « Page, do.
cauliflowers it ’ - do,
onions . ‘ 152
lemons p do.
mushrooms - - 152153
codlings - - - do.

fenpel ™« a3 - 154

grapes - « - do,
barberries . = - - 155

red cabbage. - - 156
Nastertium berries and limes do.
oysters, &c. - - 157
suckers and artichokes - 158
samphire - - - 159

mock ginger - = do.

melon mangoes . - do.

elder shoots &e. - - 160
general rules for - - 161

Plum cakes - - - 170
Pistachio cream: - - - 177
Preserve peaches -, - - 214
Pickle smelts - B - 215
Plague water - - - 225
Peas - - 241
Pears - - - - 243
Pear plums T T - 265
Pippens . . - 267
Pickle beef - & - 275
Pickle - - - 278279
Poppy water - B - 281
Pacolilia - - z 284
Preserve cucumbers Wik 285
tripe - - - - 287
Perfumery &c. - - 806 307 308
Ruaking pudding . . 109




INDEX.

uince sweetmeats - Page. 140
‘Vil'\e . . 198
whole . et "e 208
cakes . . o 214
preserve ~ - s 253
cream . . . 269
: R
Roeasting, general direction for 3 14
Beet . . P do.
mutton and lamb . » 15
Veal and pork - ~ do.
apig - - 1617
a hind quarter of pig-lamb fashion 18
Geese, Turkeys &e. - 19 67
larks - - - 19
woodcocks-and snipes - 20
pigeon - - - do,
a hare - - - 21
Venison - g 25
mutiton, venison fashion « 26
a tongue and udder . - dos
rabbits - - - 27
do. hare fashion - - dos
a fowl pheasant fashion B do.
Rules to be obscrved inroasting beef mutton,
pork &c. - - - 28 31
Ruffs and Reiss - - 88
Rabbits - - - 80
Rules to be observed in made dishes 94
Rice pudding - - 105 108
soup - . . 126
miik - . » 127
Ratafiacream - - - 178
Ribbaend jelly - 7 ¢ 182

Rasbeiry jelly > - . 183



wine s - %,

Raisin wine - =
Red marmalade - -
Rasberries - .

Sauce for a goose - . -
for aturkey . .
for fowls - -
for ducks - -
for pheasants and partridges

Stuffing for geese and ducks -

Sauce for a hare a -
for steaks - -
fora boiled turkey -

- for a boiled goose -

for boiled ducks or rabbits

for venison

for a pig
Spinach, how todress . =
Shrimp sauce . -

almoa - Pe -

Suipes - ~ 2
Steaks - - >
Sturgeon e :
Scate.and Soals - pr

Shrimps - - -

Scollops = -
Scotch collops . .
Sauces and soups » 5
Sweet breads. g 2
Salmagundy -

S uet pudding - P
S teak pudding
8 uet dumplings ; -

Page. 194

189 252
205
263

19
do.
dOn
do
do.

21
do.

22

24
do.

do.

w 5By

17

3y

39
454751
20

23

53 54
55

A 56
57

57 58
94 59
75

- 93
101

102

do.




LN D EX.

Sago pudding . % Page: 104
Soal pie . - . 123
Salmon pie - . 4 185
Spinach and eggs - - 120
Sausages . - - 132138
Sugar, maple - » 140
Shrewsbury cakes - . 168
Steeple cream - - 174
Syllabub R % 185
Syrup of roses - . 209
citron - - do.
clove pilliflowers - . do.
Peach blossoms - e 210
quinces - - do.
Smelts . ‘ . 222
Sunfeit water . . 226
Salting meat and butter REE 237
Spanish pea soup . . 240
Onion da ¢ : : Y do.
Soup, Dutch erc s . 241
Suagarpearl v . 246
cakes " . 268

* loaf cream . . 270
Spanish fritters - . 275
sausages “ . 276277
Stag hearts water . . 279
Slip coat cheese . . 281
Scotch haggass o * 282
Sourcrout : i o 283
Salmon and fish, to preserve . 286
Stock fish . . . 269/

! T,

Turnips, how 1o dress - - . 33
Tench, to fry - E - 42
Turbot - - - 46 47

Turkey E - - 1967 7C 79,




Fongues. - ‘- Page. 2526 ro 74
Pripe . . . 61 76
Tarts - - - - 120121
Tansey - - - - 129
Thieves vinegar - - - 141
Trifle - - - - 180
Turnip wine B . - 194
Treacle water : . o 223
Turtle, to dress L < 227 239230
Turkey in jelly . p . 232
to-rear, . . o 272

stuffed = S - b2

boiled * p . 278

.

Udder - % - . 25
Uxbridge cakes 3 4 . 256
Vv
Venison . - 252675
Veal = 1568 91 92
Veal collops . - 58"

ragoo . , 65

Pie » S 3 112
Venison pasty . . . 117
Vermicelli, F w 215
Vinegar, to make . . 221

W.

Whiting . - - pa 45
Woodcocks . : - 2087
Whafles pe . . . 144
Whipt cream ‘ . . 178

syllabubs . . . do.
White marmalade F - - 205
Walnuts e . o * 213
White hait ¢ ‘ : 222
Walnut water. . . . 223
Waters v . 246 247249 259
“{ hi(c Cakca ° . . “ 254

FN'DEX;,




Wigs . S . _ Page. 258

White pear plums . . . 262

White mead . . . 282
b 4 .

Y orkshire pudding e . . 101

Yeast dumplings . . 110

how to.keep . . » 7 2202

s Pages 204, 295, 296, 297, 298, 399, 300,
501, 302, 303, 304, and 305, contain
The Order of a Modern Bill of Fare
for every Month in the Year.

ERRATA.
Page 144, Dele six lines at bottom.
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