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H E Author hereof ( Mr. Ho-

ward) being a Perfon very

well skilld in the miceft and

newef} parts of Cookery, having about
twelve Months fince_ offer’d me the Copy
| hereof, I was prevail d upon (by the ad-
9| Vice of fome friends well skill d in that
| drty to Print the [ane, which baving
o= done, and it meeting with [0 univer[al
. a Reception(Thanks to the Encouragers
<&~ of Cookery) as that the whole Impreffion

A2 wens



To the Reader,

went off in lefs than a Years time, 1 was
encourag' d to make a Second Edition,
with large Additions, by fome of the Au-
thor’s Friends 5 not of Receipts only for
the making and dreffing  all manner of
Difhes after the moft curious and new-
¢ft mode 5 but with Directions alfo for
all Perfons concern’d in Cookery to know
the Times when Fifh, Fowl, &c. are
in Seafon 5 to which is likewife prefix’d é
an exatt Table to the whole, where ]
every one miay readily turn to any Re- i
ceipt, or other Thing they want to be
mformed of. Thus having made the
Work ai compleat as is poffible, 1 doubt
a0t but' this ‘Edition will meet with even i
a better “and move ‘General Reception |

than the Firft, which is what is expe- '

éted and d(’ﬁrm’ from ‘the eurions Q{mﬁ‘ ¥

der, by the Publifber, o

Chr. Coningsby. S8
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ENGL AND's
*‘ Neweflt Way of

' COOK ERY

Of Puddings.

L
2 i 1. Italian Pudding.

{ AKE a Pint of Creanr, 2 penny
white Loaf, ten Eggs , a beaten
Nutmeg ; butter the Bottom of
your Dith, and round the Sides :
‘ Then cut twelve Pippins in round Slices,
', and lay in the Bottom ; throw a little O-
| range-peel over them, and fome fine Sugar ;
| pour half a Pint of Claret over them, and
ot then the Pudding; make Puffpalt overit,
>~ and it will be baked in half an Hour 3 lay
s the Pafte round the fides of your Difh.

,‘+\ B 2. Pippin




England’s Neweft Way
2. Pippin Pudding.

/ Take twelve Pippins, boil them tender
and fcrape them clean from the Core,and put

t in a Pint of Cream, {eafoned with Orange- .

flower, or Rofe-water, and Sugar to your

‘Tafte; and put good Puff-pafte 1n your Difh;

bake it in a flack Oven, grate Loaf-fugar

over it, and fend 1t.

3. Orange Pudding.

Take two tight Sevil Oranges; take offa
little of the out-fide Rind, and iqueeze out
the Juice and Seeds, lay them in Water three
Days, fhifting the VVater every day: Then
, {et on a Pot of VVater, make it boil, and
: put them in a Mortar, and beat them into a

a Pafte ; then put in double their VVeight
of double Refined-fugar, eight Eggs, leave
out half the VVhites ; then boil a Pint of
Cream, fet it to be cold, and put them in
“with three or four fpoonfuls of Sack ; grate
the Quantity of a2 Half-penny Roll, and put
in, with half a pound of'fveet Butter melt-
ed, fweeten it to your Tafte, and put it into
a Dith with Puff-pafte round it , and it will
require no more baking than a Cuftard.

4. Carrot Pudding.

BRNREE v vy
¥

Take a large Carrot, boil it tender; then
fet it by to be cold, and grate it through a
hair Sieve very fine; thep purin half 2 pound

ot




of Cookery, &c. 3
of melted Butter; beaten together,with eight
Eggs ; leave out halt the VVhites, with two
or three fpoonfuls of Sack, or Orange-flower-
water, half a Pint of good thick Cream, a
Nutmeg, grated Bread, and a little Salt;
Make 1t the thicknefs of the Orange-Pudding,
and the fame baking; {weeten it to your
Talte with fine Sugar, make Puff-pafte, grate
Sugar over it, and fend it.
5. Oat-Meal Pudding.

Take a Pint of fine 'Qat-meal, boil it in
new Milk and Cream, a little Cinamon and
Nutmeg, and beaten Mace; and when it is
about the thicknefs of hafty Pudding ; take
it off, and {tir in half a pound of feet But-
ter, and eight Eggs (leave out half the
VVhites) very well beaten, and put-in two
or three fpoonfuls of Sack, and make Puff-
pifte, and lay round your Difh, and but-
tex it very well, and -bake it, but. not too
much ; fend it.

6. Rice Pudding.

Take half a pound of Rice, boil it in new
Milk till it is {oft and tender ; then fet it by
to be cold, and cover it clofe; then grate
one Nutmeg, one penny-worth of Mace bea-
ten, ten Eggs, leave out half the V Vhites,
with two or three fpoonfuls of Sack, ot O=
range-flower-water, a Pint of Cream; 1wees
ten it to your Talte with good fine Sugar,
B2 melt
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4 England’s Newef? Way
melt a pound of freth Butter, and mix all
thefe together with the Rice, when cold ;
then thread a quarter of a pound of Mutton
or Beef-fuit, firow it a top, and it will make
it look with an Icen; then make Puff-pafte
and lay in the bottom of your Difh,and three
quarters of a pound of Currans will do for
this quantity, plump your Currans before
you put them 1in ; but it is genteeler with-
out Currans ; ftrow Sugar over it, and fend
it to your Ladithips Table for a Pudding
that I like.

7. Mayrow Pudding.

Take a Quart of Cream, and boil it with
a Blade of Mace, fet it to be cold a little :
Then beat ten Eggs, leaving out half the
VVhites, and put to your Cream ; then cut
a penny Loaf into {lices, and lay a Layer of
Bread, and a Layer of Marrow with a few
Raifins of the Sun ; and {o do till you have
laid out your penny Loaf, and three quarters
of a pound of Marrow : Then fiveeten your
Cream and Eggs, and put in two {poonfuls
of Orange-flower-water; pour it over your
bread with a thin Puff-pafte in the bottom,
and round the fides of your Difh ; fend it.

8. Exccllent Pudding.

Take a Quart of Cream, boil it with two
Manchets, and grate in one Nutmeg , {ix
Yolks and four V'Vhites of Eggs well beaten,
with

~
Pt




of Ceokery, &c. 5
with your bread and Cream at leaft half an
Hour together ; then put into ita pound of
Beef-firet finely minced, half a pound of Su-
gar, a little Salt, bake it three quarters of
an Hour in a quick Oven, the fame way boil-
ed without Suet as long is as good.

9. Good Pudding.

Take a penny white Loaf, pare off all the
Cruft and flice it thin into a Difh with a
Quart of Cream, fet it over aChaffin-difh of
Coals, till the bread be almoft dry; then put
in a piece of fiveet butter, and take it off
and let it fand to be cold ; then take the
Yolks of three Eggs, the VVhite of one,
with a little Rofe-water,Sugar and Nutmeg;
ftir them very well together 5 then put itin
another Difh, butter it, and when, it comes
out of the Oven, grate over it fine Sugar;
fend it.

10. Good Pudding.

Take grated Bread, as much F lower ; then
take four Eggs, two V Vhites, a good quan-
tity of Sugar, wet it with Cream to the
thicknefs of Pancake batter; then put in
fome Raifins of the Sun, and butter your
Difh very well, and bake it half an Hour,
firow over it grated Sugar, and fend it to
the Table.

B3 11. Good




England’s Newei? Way
11: Good Pudding.
‘_ Take a Quart of Cream, put toitapound #
of beef-fuet cut finall, feafon it with Nut-
| meg, Rofe-water and Sugar :» Then grate
: two Manchets, and beat {feven Eggs, put in
. half a pound of Currans; mingle all thefe ~ §
. well together, butter the Difh, and bake it
not too much ; grate Sugar over it. o

12. Green Pudding.

fome boiled Mutton minced, with
et fhredded, a little Time, Marjoram

fly,and a handful of Spinage;then mix
together with a little grated bread,
 Yolks of Eggs, fome Cream, Sp-
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13. Chlves-Foot Pudding.

Boil two pair of Calves-feet very tender,
and them by to be cold; then cut the
i Meat off and miance 1t very {mall ; then flice
! a penny Loaf and fcald a pint of Cream,

hred fi s of Beef-fuet very fine, with

handful of Currans, Nut-
s then fold a Caul of
fheet of Paper, lea- ot
| it with' the Pudding, :
t Marrow, fow it up
.
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* Of Cookery, &c. .
in a Cloth and boil it almoft two Hours ;
then take it up and lay it on Sippets with
Verjuice, butter and Sugar, ftick it witl
blanched Almonds,Orange and Citron-peel 5
you may put in Sack inftead of Verjuice it
you pleafe,

14. Paddings to boil Chickens or Pigeons with.

Take the Fleth of a Rabbet, or the Wing
of a Capon, for want of thefe a piece ot
Veal or Lamb.with the Kidney-fat, ox Mar-
row-fuet, or both, as much Meat as Suet ;
thred them asfmall as you can with Parfley,
Time, Savory, and Marjoram, {eafon it
with Cloves, Mace, a little Salt, and” put to
it three fpoonful of grated Bread, mingle
them with Cream and the Yolk of an Egg 3
then pare the Fleth with your Fingers from
the Legs and Necks, and put in fome of the
Pudding, fill them not too-full leaft they
fhould break in boiling ; then boil them in
Milk ‘and Water with a bunch of fiweet
Herbs, and a blade of Mace, a little Salt ;
then beat fome Butter with the Juice of an
Orange with the Butter ; fend it.

15. A Cabbage Pudding.

Take half a pound of Veal, fhred it with
two pound of Suet very fmall, grate two
Nutmegs with a pretty quantity of Pepper
and Salt ; then take Cabbage half boiled as
much as will lie on a Sawecer ; then take fe-

’ B4 ven
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ven Eggs beat *7er) well, and mingle up al-
1
(0]

together like 'a Pundding 5 th en put itin a
Cloth, boil it ch, and fend it up-

16.° Quaking Pudding.

thick Cream, eiglit
hites, beat them
' 1, mingle

xv:ixh', and
t it in and ‘tye it
"ox LomrfT wa-

ysand when
c-out of the Bag,
Sack, Butter and
vith Orange, Li-
it them thin, with
ut in little pieces,

haking Pudding of Almonds.

ke a Pint of Cream, boil it with a blade
ace, {trow itover with fome beaten Al-
o R gy b s DR ey iz » o
¢ Orange-flower or Rofe-water ;
Fggs leave out two Whites,
the Cream, Eggs and Almonds toge-
; then take fome Sugar and {weeten 1t,
icken 1t with gr: ited Bread or Bisket s
& o
then take a Cloth wd mb 1t with Fleur,
and tye it upand dip it into Rofe-water;then
d w hu. it is boiled eat it with but-
d White-wine , ftick it with

1

fend it. 18,
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18. Almond Pudding.

Take a Quart of Cream, two Eggs, beat
them and ftrain them into the Cream, and
grate in a Nutmeg and a penny Loaf, fix
fpoonfuls of Flour, half a pound of Al-
monds beaten fine together, mix them and
fweeten it with good fine Sugar; then flow-
er the bag and boil it, and when it is boiled
enough melt butter with-a little Orange-
flower, or Rofe-water beaten thick with a
little Sack, and pour it on the Pudding, and
ftick it with blanched Almonds ; fend it.

19. Almond Pudding.

Take two Loaves of white bread grated
very fine, put to it four Yolks of Eggs, and
half a Pint of Cream, and a quarter of a
pound of blanched Almonds beat very fine
1 a Mortar, with two or three fpoonfuls of
Sack or Orange-Flower-water, fome Marrow
and beef-fuet cut {mall, a little Nutmeg, and
{weeten it to your Tafte; thentye itup ina
Pudding-cloth and boil it, then fend it.

20. Hafty Pudding.

Take a Pint of Milk and put'to it a hand-
ful ‘of Raifins of the Sun, as many Currans;
therr take a Manchet, grate it, and putin a
little Flour' and Nutmeg, and let it boil 2
quarter of an Hour ; then put in a piece of
butter in the boiling, and difh it with piecefs:

0




10 England’s Neweff Way
of butter laid up and down upon it, then
fend it to the Table.

21: Almond Pudding in Guts.

Take a pound of Almonds, beat them
with Orange-flower-water to prevent their
Oyling; then take twelve Eggs with half
their Whltes a little Salt, four Nutmega
beat them together with two pound of beef-
fuet finely {h,eudul then take one pound
and an half of Sugar, and eig ght penny Loaves
finely grated and fearced with hal fa Pint of
Omrﬂe flower-water, and a Pint of Cream :
When you have mi \Pd theﬁ together fill the
Guts,| L‘n't not too full left they fhould break.
Dip the Guts in pof Wdtc,l when you fill
ﬂmn. and Marrow 1s better than Suet if
youhaveit, then boil them not too long.

22, White Pudding.

Beat half a 'Joum‘ of Almonds with Rofe-
water very ﬁne then take as much Ozx-pith
out of the S Skin, ‘and beat with the Almonds s 3

then boil a Quart of Cream, and beat fome
of it with the Pith and Almonu a while ;
Lhen put in two grated Nutmegs, and gxaw
two \I ap ea b1 kets,and a Grain of Musk and
-greale, and erind it with-the

e 1ix them wuh the things =
gs, leave out four Whites, w Jz
1 three or four bonescut pretty
d of Sugar, fome candied Citron
cut

Uug

—~
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cut fmall, and boil them enough ; fet them
by for ufe.

23. White Puddings.

Take a pound of Naples-bisket,cut it into
pieces, and grate a penny Leaf ; then boil 2
Quart of Cream and put to the bisket and
bread to fwell them ; takea pound of blan-
ched Almonds, beat them fmall ; then take
two or three {poonful of Orange-flower or
Rofe-water to keep them from Oyling: Put
in eight Eggs, leave out four Whites, with
fome beaten Nutmeg and Mace, the Marrow
of eight bones, half of it cut {mall, and the
other half in pretty pieces to put in as you
fill them; then cut in fome Citron and a lit-
tle Amber-greafe, a little Salt, fill them but
not too full 5 give fcope enough, fiveeten
them with good fine Sugar, and Bullocks is
beft to fill them dipt in Rofe-water.

24. Black Puddings.

Take a Pint of Oat-meal and put to it
eight Pints of new Milk, fteep ir all Night
or boil it to the thicknefs of Pudding ; then
put to it eight Pints of grated bread and four
Egegs, a little Salt, and a little Cloves and
Mace, fome Sage and Penniroyal, fome fiveet
Herbs, mix them together well : Then take
a Pint and half of blood, and frain it into
it, and if it be not foft enough pur in forme
more Milk inte it with halfa pound of beef<

fuet
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! fuet finely fhredded Cut one pound and an
i half of Lard into long Pieces ; then fill them
il and give them one boil ; then take them up
L} | and with a Pinprick them to give them vent;
. f then put them in and boil them till they are
}{ full enough, and you may put in Cream in-

ftead of Milk 1fyou hleafe.
25+ Liver Puddings.

i
,
i Boil 2 Hog's Liver, dry it in an Oven
ad, dry it enough to grate 5 then
12 coarfe buu, and take half
t to a pound of grated bread
0 1‘:’;"' of Currans, two pound of beef-
dry, and cut fmall, and fifted
fame coarfe Sieve ; {feafon it
with one Ounce of Spice,
amon, Cloves, Mace,Nut-
11N ot' Amber- rzrcafc then
€ toge! ther as you c 0 Minced-
d boil three Pints of new Milk, pour
all theft thin; gs ; then cover 1t a while,
c Eggs w with two or three fpoorn-
Jrange-tlower-water ; mix them well
together and put in a little S alt, you may
put 1n Rice-pap, inftead of grdtc.d bread.

5 C
,}.‘!

5,
[ 1

T— it it 3

26. \,arp Pye.

great Eel, or according to the Quantity you
make 3 skin it and bone i i1t, mix 1t with a

Quantity of grated bread and a few
fweet

‘ ‘li Take a couple of Carps or Tench, then:a
i

-
)

e

——

s

ey e =
S



of Cookery, &c. 13
fiveet Herbs, with the Yolks of hard Fggs ,
and after, take Anchovies and about 2 hand-
ful of Oyfters, and cut them all very fmall;
then fealon it pretty high with Salt, Pepper,
Cloves, Mace, Nutmeg, and a little Ginger,
four orfive Yolks of hard Eggs and half a
pound of butter, work it together as youdo
your Pafte; then after cut your Carps in
three or four Pieces; then fill their bellies
with forc’d Meat,and feafon your Carps with
thefe things, Herbs and Spice, {o put them

+in the Pye, and what it won't hold lay'in

bales about it with Opyfters, and butter a-
bout them, and then clofe it up and put it in
the Oven, and let it {tand an Hour and a
half ; after it comes out, take three or four
Eggs and beat them very well and put them
in, give them a fhake or two ; fend it.

27. Salmon Pye.

Make Puff-pafte and lay in the bottom of.
your Patty Pan ; then take the middle Pieces
of Salmon, feafon it high with Salt, Pepper,
Cloves and Mace, cut 1t into three Pieces s
then lay a Layer of Butter and a Layer of
Salmon till 1t is laid all out ; then make
forced Meat of an Eel and chop it fine with
the Yolks of hard Eggs, with two or three
Anchovies, Marrow and {w erbs,a little
grated Bread, a few Oyl if you have
them 5 lay them round your Pye, and on the
the top ; feafon them with Salt and Pepper
and other Spices as you pleafe. 28.

DRSPS
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28. Potatoe DPye.

Boil the Potatoes, peel them and lay them
in the Pye withgood flore of Marrow,whole
Mace, preferved Lettice-Roots and Stalks,
and Citron cut: Cover it with Butter, and
when it comes out of the Oven fcald White-
wine and put fome Sugar in, and give it a
fhake or two, and fend it.

29. Artechoke Bye.

Boil your Artechokes well ; then take the
bottoms from the Leaves, and feafon them
with a little beaten Mace, and put to them
a pretty Quantity of Butter, lay a Layer
in the bottom; then lay in the Artechokes
fprinkle them with a little Salt, put fome
Sugar over them, put in grated pieces of
Marrow rowled up in the Yolks of Eggs;
then put in a few Goofeberriescor Grapes,
and lay upon it large Mace apd Dates fto-
ned, fome Yolks of hard Eggs, Suckets, Let-
tice-ftalks, and Citron; cover it with But-
ter, and when it is baked, put in fcalded
White-wine, and fhake it together ; fend it.

30. Egg Pye.

Boil fixteen Eggs, take the Yolks, cut
them fmall, and put to them three or four
fpoonful of Orange-flower-water, with the
fame quantity of Sack; feafon it with Cloves,
Mace,Nutmeg and fine Sugar to your Taffe,

e
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and lay a Layer of wet and dry Sweet-
meats ; then melt a pound and a quarter of
fweet Butter, beat it with half a Pint of
Cream ; then mix all thefe Ingredients to-
gether, and put it in the Pye and bake it,
and when at 1s drawn, fcald a little White-
wine and beat it with the Yolk of an Egg,
Sugar and grated Nutmeg, pour it in and
give it a fhake or two ; fend it

31. Lumber Pye,

Take the Humbles of a Deer, parboil
them, and clear all the Fat from them; then
put as much Beef-fuet as Meat, or half as
much more, as you like it ; mince it toges
ther very fmall, and feafon it with Cloves,
Mace, Nutmeg, Cinamon and a little Salt,
half a pound of Sugar, three or four pound
of Currans, a Pint of Sack, a little Rofe-
water, half a pound of candied Orange, Li-
mon and Citron-peel, and Dates ftoned and
 fliced, fill your Pye and clofe it ; and when
it is baked put in half 2 Pint of Sack, or
more 3 fend it.

32. Stump Pye.

Take a Leg of Lamb from the Bones, and
mince it finall, with a good quantity of
fweet Herbs, and a good quantity of Cur-
rans, grated Nutmeg and Salt 5 {eafon it to
your liking, and mix it with two or three
Yolks of Eggs beat.with Sack or White-wines

then

st S
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then lay it clofe in the Pye, and lay on the
11 Top either Fruit or Sweet-meats ; do not bake -
188 it too much, and }\Thell it 1s baked cut it up,
11 and put in Verjuice and Sugar, or White-

11 wine ; make 1t hot before you put it in, then
4 . r :
i lay on the Lid; fend it. .

s ¥
L] 33. Dowlet Pye.

Take Veal perboiled or roafted, and cut
U it fmall, with {fweet Herbs and Beef-fuet ;
i
i

then put fome into it feafoned with Sugar,
Nutmeg and Cinnamon if you like it ; then
beat as many Eggs as will wet 1t ; then make
it like Eggs, and {tick a Date in the middle
| of each of them, and lay them in.a Pye, and
] put fome dried Plumbs over them, and if in
time of year put in ripe Plumbs ; then take
‘ White-wine, Sugar and Butter, and pour it
£ in a little before you draw it,{cald the Wine, .
g and giveit a fhake or two together ; fend
1t.

W

4. Calves-Foot Pye.

Take Calves-feet and boil them tender ;
then cut them in halves, and take out all the
bones, and lay a Layer of Butter in the bot-
tom of the Pye ; then a Layer of Calves-
feet 5 then Raifins of the Sun ftoned and cut
fmall ; then lay a Layer of Calves-feet ; then
Raifins of the Sun {toned and cut {inall.Cur-
rans, Limon, Orange and Citron-peel cut
into thin {lices, a little beaten Cloves, Mace,
Nutmeg,
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Nutmeg, a little fine Sugar, and a little falt ;
mix all thefe together, and lay a Layer til}
it is all laid out ; then boil fix Eggs, take
out the Yolks and cut them into pieces, and
firow them a top with a Layer of Butter ;
don’t make it greafie ; fend it.

35. Chicken Pye.

Take young Chickens, feeth them in half
Milk and Water,ftrip. their skins from them,
butter your Difh and put Puff-pafte round
1t, and in the bottom ; then lay a Layer of
Butter, and a Layer of all forts of wet Sweete
meats, and dry ; then trufs up your Chick-
ens with their Heads on; feafon them with
Cloves, Mace, Nutmeg, Salt, and a little
good Sugar ; then rowl up their feafoning
in a piece of Butter and put in their bellies,
and lay them in the Pye with a good Layer
of Butter over them, and Sweet-meats, then
lay on the Lid bemg made of Puff-pafte,
and an Hour will bake it ; take care your

Oven is not too hot, it being apt to rath and
lofe colour.

36. For the Caudle.

Take half a Pint of White-wine or Sider,
boil it with a blade of Mace, and ‘a little
Nutmeg; then take it off'the Fire, and put
1 the Yolks of two Eggs very well beaten,
with a fpeonful of Sugar and a little bit of
butter rowled up in the Flour then let

’ it
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it run thorough a Tunnel through the Hole
on the Top ot the Pye whilft the Pye is hot :
give 1t two or three fhakes; fend it up.

And if for a Savory Pye : Put in Mufhrooms
infte zd of fweet-meats, with Artechoke-bot-
toms, Cocks-combs and Pullets, Veal fweet-
breads fet in Water and pulled in pieces ;
make good Puff-pafte for your patty Pan,

and l:‘v a Liyer Of thefe with Force-meat.
} Hu. and a Layer of Chicken feafoned with
t, Pepper and fpice, with a bit of butrer
tiwr bellies rowled up in the {eafoning,and
LttcL on the Top ; and if in time of year
ut in Goofeberries and ripe Currans, bake
it and put in the fime Caud Je only leave
out the ﬁ.g(n ; give 1t two or three fhakes
when you fend it.

l-A.

4»;—: P LJ.

37. For the Force-meat-balls.

Take Chicken-marrow, or a little Time
and Sav or"7 a few Crumbs of White- brmd
with the Yolks of two }Lff,”s well beaten, fea

fon it with Salt, Pepper (lmsani 1./]&((.
then fcald a litdle .)iﬂl age, drain it we 11,

Aad cut 1t {mall and put it in, and mix it
vell mgethsr to make them look greer

?Ldk fome long and foine rnnvl

28. Hare P)L. »

Take a Hare, drefs him; take one part

and mince it {finall with Bacon, Time,Savory

and

B
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and Marjoram ;:{€afon it with Salt, Pepper,
Cloves, Mace and Nutmeg ; and when you
have drefs'd the other part feafon it as you
did the firft; work your minced Meat with
the Yolk of an Egg or two, and lay it about
your Hare, and fill it up with {weet Butter
and clofe it, bake it not too much ; and when
it is baked put in half a Pint offtrong Gra-
vy, and give it a fhake or two ; fend it.
39. Yiblet Pye.

Take your Jiblets and ftald them, put
them on the Fire and {tew them very tender ;
feafon them with Salt and Pepper pretty high,
with a bunch of fweet Herbs, an Onion,
and juft Water enough to cover them ; then
take them out of the Liquor and let them
ftand to be cold 5 then put them in  your
patty Pan with good Puff-pafte round it,and
put in what quantity of Butter yon think
fitting, with the Yolks of hard Eggs, and
lay over it Force.meat-balls ; and when you
have lidded your Pye leave a hole a top, and
juft as it goes into the Oven, put in half the
Liquor that the Jiblet was ftewed in ; bake
it not too much ; fend it up.

Pa/

40. Venifon Pafly.

1

Take three quarters of a Peck of fine Flou:
and put fix pound of Butter in the
Flour; then beat in twelve Eggs, and make
your Pafty with warm Water: bone the Ve-

2 i;l?l’bﬂ,

i
~
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nifon,beat and break the bones,{eafon it with
8alt and Pepper to fill up the Pafty when it
comnes out of the Oven; then feafon your
Venifon with an Ounce and half of black
Pepper juft bruifed, and Salt ; then take a-
bout a pound of Beef-fuet, cut it into long
flices, beat it with your Rowling-Pin, and
ftrew over it Salt and Pepper ; then lay the
Venifon on the top, feafon it very high with
Pudding-cruft round the Pan, and put in a
large Porringer of water, and lay a Layer
of good frefh butter and cover it ; thake your
Pafty, and when it comes out of the Oven
pour in the Liquor that you made of the
dones, and fhake it well together ; ferve it
1o the Table. '

41. To feafon Turkey, Goofe, or Pigeons.

Bone them,or break their bones very well ;
feafon them with Salt, Pepper and Nutmeg,
if you like,within and without ; ftick fome
whole Cloves in their Breafts, fill them with
butter and put them in your Cofhin, and lay
butter all over the top; then clofe it and bake
it four Hours; when it is baked, fill it up
with clarified butter : A cold Difh.

2. To [eafon Veal or Lamb.
4 Y

Take a Loin of Veal or Lamb, cut it into

finall pieces, feafon it with Nutmeg,Salt and
Pepper 5 then fill the Pye and lay fome but-
ter on the top ; then clofe it and bake it 3
and
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and if you ferve it hot up, put ina Pint of
Gravy ; but if you keep it cold put in more,
but fill it up with clarified butter.

43. To feafon Mince-Pyes.

Take the beft part of a Neats-tongue, 2
little more than half, boil it ; then peel it,
and cut it into flices, f&t it to be cold 5 then
weigh it, and to a pound of Tongue put a
pound and half of Beef-fuet and Marrow ;
then put your Meat and Suet upon a Chop-
ping-block, and chop it very fine and mix
1t well together ; then weigh a pound of
Meat to a pound of Currans; pound your
Spice, which muft be Cloves, Mace and Nut-
meg ; feafon it to your Tafte with a little
fine Sugar, Orange, Limon and Citron-peel
thin thred, with two or three Pippins hack’d
{inall ; wring in the Juice of a Limon, and
put in a large Glafs of Claret, and as much
Sack, a few Dates ftoned and fliced thin, a
few Raifins ftoned and cut finall ; mix all
thefe things very well together ; then fill
and lid your Pyes; bake them, but not tco
much.

44. Olive Florendine.

Take the beft part of a Leg of Veal 5 cut
1t into thin flices like Scotch Collops, “beat
them on both fides with the back of a Knife;
feafon them with Cloves, Mace, Pepper and
Salt ; then cut a pound of fat Bacon into

C3 thin
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thin {lices, rowl them up one by one, with a L
flice of Veal in the middle ; then put them
in a Difh, and put to them three or four An-
chovies, two or three Shalots, half a hand-
ful of Oyfters, and halfa hundred of Force'd-
meat-balls, a Limon .fliced with the Rind
off 5 put in halt'a Pint of White-wine, half
a Pint of firong Broth, a little Gravy, and ==
half'a pound of Butter ; cover it with Puff-

pafte and bake it.

45. Stake Florendine,

Take a Leg or a Neck of Mutton, cut it
into Stakes ; feafon it with Nutmeg, Pepper
and Salt : Put it into a Difh with three or

i -

A 4 i
four Shalots, a bunch of {weet Herbs,twoor '}
three Anchovies, twenty Balls of Force'd- §
meat, half a Pint of Claret, as much fair ¥

Water ; put in half a pound of Butter ; co-
ver it with Puff-pafte 5 bake it.
46. . Rice Flovendine,

Take half a pound of Rice pick'd clean, = I,
boil it firft in Water, then in Milk, till it be
as thick as Hafty-pudding ; then fet it by
till itis cold; then beat in fix Eggs, leave
out half the Whites, put in half a Pint of
Cream, two or three {poonful of Sack, a
little Rofe-water 5 feafon it with two Peni-
worth of Cloves, Mace, Nutmeg and Cina-
mon, half'a pound of Sugar, a little Salt, a
pound of Currans, four Qunces of candid-
Orange,
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Orange, Limon and Citron-peel, a pound
of Marrow or Butter ; then cover it with
Puffpafte, and bake it ; the fame Ingredi-
ents for Almond-florendine, only blanch the
Almonds, and beat them in a Stone-mortar
with a Glafs of Sack, and a little Rofe-wa-
ter, and you may garnifh your Difh with
Pafte- Royal.

47. Almond Flovendine.

Take one pound of Jordan Almonds
blanched and beaten in a Mortar, with a
little Orange-flower-water ; take the Yolks
and half the Whites of eight Eggs beat with
a quarter of a Pint of Sack, half a Pint of
Cream, half a pound of frefh Butter melted,
a pound of Currans, as much Sugar as will
fweeten it to your Tafte, a quarter of a
pound of Marrow feafoned with beaten
Cloves, Mace and Nutmeg ; you may put
in candid Limon and Citron-peel : Mix it
well together, make Puff-pafte on the top
and bottom, and bake it in a {lack Oven,
not too much.

48. A Flovendine.

Take what quantity of Curds you pleafe,
turn them the {ame way as for Cheefe-cakes 5
put in a ponnd of blanched Almonds beat
very fine, with a fpoonful of Rofe-water,
half a pound of Currans, as much Sugar as
will fiveeten it 5 then take a good quantity

C 4 of
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of Spinage ; let it have two or three boils,

then drain '1;;‘., fhred it fmall, mingle it togea 7
ther, butter your Difh ; ferve it.

59. To f3afon Cheefe-cakes. ‘.

Take a Gallon of new Milk warm from
the Cow, fet it with a {poonful of Runnet; i
on 3s it comes, ftrain the Runnet from s
urds 5 rub em through a little Range
y e back of a Spoon 5 feafon ’em w m‘
1alf a quarter of an ‘Ounce of Cloves, Mac
and Cinnamon beat fine, a little Salt, haL a
pound of Sugar, a little Rofe- water, half a

O

Pint of Sack, half a pound of butter melted
thick 5 beat in fix Eggs, leave out half the

2 o Sk -
Whites, put in a pound of Currans, and it
([, {
1

}“‘9\1181] s for Rice-cakes, only
 boil ‘zh“ Rice tender beforc the
fox Almond-cakes, only beat them
, e-mortar, with a Glafs of Sack, and
a little If.iofb—"\zs'tﬂ'

\44 ¢0. 10_/77unfv

Boil a Quart of Cream with a blade of
# * Mace, ora 1 ittle b-m'\cn Cinamon, a little
‘ ' {train it and feafon it
f Sugar, a little Sack :
cn beat 1n eight Eggs, = sewpmen
ites, haraen the Crufts
t muft be good fine !

51. Pafle
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51. DPafle Royal.

Take a pound of very fine Flour, put in a
little Cinnamon and Nutmeg very fine bea-
ten, a quarter of a pound ot very fine dou-
ble refined Sugar, beat in the Whites of ten
Eggs ; then make it into a Pafte with half a
Pint of Sack, and the beft Cream pretty
{iff; then rowl in a pound of butter at five
or fix times rowling ; this is fit for Orange-
Puddings, Spread tarts and Laid-tarts, or to
garnifh Difhes with.

52. White Puff-pafie.

Take a_pound of fine Flour, put in the
Whites of three Eggs beaten up 5 make it
into balls with cold Water ; then rowl m 3z
pound of butter at five or fix times rowling;
it is fit for Taffata-tarts or Cheefe-cakes 5 10
the Winter beat your butter to make it
work, and in the Summer keep it as cool as
you can.

§3.  Puf-pafte.

Take three great handfuls of Flour well
dried : Put to it two Whites of Eggs, and 2
quarter of a pound of butter; wet it with
cold Water 5 then take three quarters of a
pound of butter, divide it into three parts,
towl the Pafte abroad, and ftick on a quar-
ter of a pound of butter in little bits all
over 1t,fo fold it up again and flour it ; then

: rowl
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rowl it abroad again, and {o do three times
tll the butter 1s ended; then butter the
brims of a Difh and lay the Pafte thereon ;
put it prefently into the Oven ; let it bake:
almoft an Hour; this quantity is but enough
for the brims of a Difh : If you would have
enough to cover it all over a Difh, you muft
take as much more of every thing, and make
a double Quantity.

54. To drefs Fifh : Craw-filh.

Take Craw-fith boiled in Water with a
little Salt, and when they are boiled enough
take them up, and fet them to be cold;
then pick the Meat out of the Legs and the
Tails, fet it by ; then take the Bodies and
Claws, beat them in a Mortar with {ome of
the Liquor they were boiled in, and to 2
quart of that Liquor add a quart of Cream,
and a quart of Milk : Put in a blade of Mace,
a Nutmeg cut into quarters, with a Clove or
two; fet them all over the Fire, and boil
them well ; then take a little Sorrel and Spi-
nage a little beat, and Leeks 2 large hand-
ful altogether ; cut them large, and put
them in with your Craw-fifh that you pick’d
out; let them boil together, but don’t let
your Herbs lofe their colour ; then put in a
French Loaf and place that in the middle of
your Difh, and juft when you fend it in
thicken it with the Yolks of Eggs and a
piece of frefh Butter, a quarter of a pound ;

&
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.+ take care your Eggs don’t curdle, and let it
be the thicknefs of good Cream ; ferve it.

55. To flew Carps.

Stick your Carp as you do a Pig,and fave
all the Blood you can ; {caleit and take out
4 the Ruffage ; take care you don’t break the
=1 Gall: Then take asmuch Claret and ftrong
' Gravy as will cover him in your Stew-pan, {
\ a little White-wine and Salt, ‘a good piece of. 1
Horfe-radifh, and a bunch of fweer Herbs, :
] fome wholePepper,Cloves and a litcle Mace, |
; with a large Onion, fome Mufhrooms and
: Capers; let them ftew together till they are
: enough ; then brown fome Butter with Flour,
and pour fome of the Liquor to the Butter,
with two or three Anchovies chopt finall 5
then have in readinefs Oyfters fried ; fqueeze
; in sthe Juice of a Limon : Garnith with 1
| Horfe-radifh, fried Parfly, Oranges and Li-
| mnons,

I T ST —
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56. To flew Eels.

When they are half flewed, put to them

a bunch of fiveet Herbs, a little grated

Bread, an Onion, fome beaten Mace and

Cloves, as it boils ; and when they are al-

moft enough, put in a little Butter, and a

~eg=  Glafs of Claret with an Anchovy ; then
take 1t up.

1

57. 1o

f
t
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57. To flew Oyfters.

Set on the Fire a Pint of Oyfters with
their Liquor, a Shalot, half a Pint of White-
wine, a little white Pepper, three blades of
Mace, a little Salt to feafon it, a piece of
fweet Butter ; let them ftew Doftly, till they
are enongh, about half" an Hour ; then put
in another piece of Butter, and fhake it to-
gether, and when it’s melted, lay Sippets in
¢~ Dith: Serve them for a Side-difh.

58. Sauce for Fifh.

little Time, Horfe-radifh, Limon-
peel, fome whole Pepper; boil them a lit-
tle while in fair Water ; then put in two
Anchovies, and four fpoonfuls of White-
wine, let them boil a little; then firain
them out and put the Liquor into the {ame
Pan again, with a pound of frefh Botter;
and when it’s melted take it off the Fire,and
ftir in the Yolks of two Eggs, being well
beaten before;with three {poontuls of White-
wine ; fet it on the Fire again, and keep it
{tirring till it’s the thicknefs of Cream, then
pour it on your Fifh very hot, and ferve it.

59. Jo Butter Cyabs.

Take out the Meat and cleanfé it from
the Skins ; put 1t into a Sauce-pan with a
quarter of a Pint of Sack, or White-wine, an
Anchovy, a little Nutmeg, and Crumbs of
White-bread ; fet them ona gentle Fire, and
beat

= v—‘}’;—-—*“
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beat them together for difhing ; then ftir in

- the Yolk ofan Egg, and a little Pepper weil

beaten : then fiir them well together, fo put
1t into your Shell again : Send 1t for a Side-
difh.

6o. To Butter Shrimps.

Stew a Quart of Shrimps with half a Pint
of White-wine, with a Nutmeg : then beat
four Eggs with a little White-wine, and a
quarter of a pound of beaten Butter : then
{hake them well in a Difh till they be thick
enough : then ferve them with one Sippet
for a Side-difh.

61. Oyfter Loaves.

Take French Rowls, cut a little /hole on
the Tops as big as half a Crown ; then take
out all the Crumb, but don’t break the Cruft
off the Loaf: then flew fome Oyfters in
their own Liquor, a blade of Mace, alittle
whole Pepper, Salt, Nutmeg and a little
White-wine : skum it very well,and thicken
it with a piece of Butter rowled up in
Flour : then fill up the Rowls with it, and
put on the piece again that you cut eff : then
put the Rowls in a Mazerene-difh, and melt
Butter and pour it into them, fet them in
your Oven till crifp : let the Oven be ashot
as for Qrange-pudding.

é62. To
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62. To drefs a Cods-bhead.

Take a large Cods-head with the Neck
cut large, feafon the Pickle that you beil it
in; then put in a good handful of Salt,
whole Pepper, all Spice, a little Limon-peel,
2 Bay-leat, an Onion, a Pint of White-wine
and Water enough to cover it: When thefe
are well boiled together put in your Cods=
head, and let it be well boiled : ‘then take it
up and put it in a Difh over your Stow to
draw the Water from it, and have all things
ready : Garaiflhwith Horfe-radifh and fliced
Limon.

63. To boil Pike.

Cut a living Pike, {cowre the infide and
outfide very well ; then wath him clean, and
have in readinefs a Pickle made of Vinegar,
Mace, whole Pepper, a bunch of feet Herbs,
and fome Onion : and when the Liquor boils
put in the Pike, and fo order it, that the
Pike may boil : as foon as the Pike is ready,
(and half an Hour will boil a Pike a Yard
long) make your Sauce: take half a Pint of
Sack, beat into it a Crab, a Lobfter and
Shrimps: then draw a pound of butter, two

fpoonfuls of Liquor, mingle all thefe toge- °

ther, and {et them on your Stow, and ftir
them all the while till it be thick : .pour the
Sauce over the Pike, which muft be firft
dithed upon Sippets dipt in the broth : ferape

fome

e
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fome Horfe-radith in the Sauce, and put in
fome Craw-fifh : fend it.

_ 64. To roaft Pike.

Take a' large Pike, ferape and fcald. it,
take out the Guts: then feafon it with Salt,
Pepper, Cloves, Mace and feet Herbs, rub
it all in very well : take a large Eel, bone
and cut it in fquare pieces, as if it was Ba-
con, feafon it with the fame of your Pike,
rowl the Pike in the Caul of a breaft. of
Veal, and tye it to the Spit, and when it’s
half roafted take off the Caul and dridge it
with grated bread, baft and flour it, then
roaft 1t well, and yellow : Garnifh your
Difh withlrafpt Limon and Flowers. .

65. To roaft an Eel.

Take a great Eel, flit' the fkin a4 litile
way, then pull off the fkin, head and all,
then parboil the Eel till it ‘comes from ‘the
bone, then fhred it with 'fome Oyfters,
fweet Herbs, Limon-peel, feafon it with
Salt , then fcowre the fkin with Water and
Salt, then ftuff it full again with the Meat,
fovv it up and roaft it with butter, then
take for Sauce fome White-wine, diffolve
three, Anchovies in it, then beat as much”
butter as will ferve for Sauce : ferve it.

66. To roaft Lobfters.

Take your Lobfters and tye them to the

Spit alive, bafte them with hot Water and
Salt,
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Salt, and when they look very red, and you
think they are ready, baft them with butter
and falt, then take them up and have your
Sauce ready, and put into Plates round your
Difh.

67. To malaret Soals.

Take the largeft Soals you can get, wath,
skin and dry them, beat them with your
Rowling-pin, then take as many Yolks of
Eggs and Flour as will dip them on both
{ides : then have your Frying-pan ready,
then put in as much {weet Oil as vvill co-
ver your Fifh, and fry them brown, and as
yellow as Gold : then take them up and lay
them upon a Fifh-plate to drain, when they
are cold make your Pickle thus: Take Salt,
Pepper, White-wine Vinegar, Cloves, Mace
and Nutmeg, boil it all together well : let
the liquor be put into a broad Earthen-pan,
that your Fifh may lie at full length in it
five Days : Garnifh with Limon-peel, Fen-
nel and Flowers : ferve it.

68. To pickle Lobffers.

pe. S

Boil your Lobfters in Salt and Water, till _

they wall {lip out of their Shells, take the
Tails out whole, make your Pickle half
White-wine, and half Water, put in whole
Cloves, whole Pepper, two Bay-leaves,
Muthrooms, Capers, a Branch of Rofémary,
with a little Cucumber, put in your Lob-
frers;

J)‘s
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 fters: Let them have a boil or tvvo in the
> Pickle, take them out, fet them by to be
cold, let the Pickle boil longer, and put in
the bodies, for that vvill give them a pretty
Relifh: When the Lobfters and Pickle are
ll)})ft’h cold, put them into a long Pot for

es

-x.—. 69. To pickle Oyfters.

Take the largeft Oyfters you can get,
fet the Liquor on the Fire vvith a good deal
of Mace, a Race of Ginger, vvhole long
Pepper, a little Salt, three Bay-leaves, an
i Onion, boil thefe well together , then put
in your Oyfters, and let them boil a quarter
of an Hour; then take out your Oyfters,
put them into the Pot you intend to keep
them in ; let your Pickle have a boil or two
-~— take it off, fet it by to cool; then put your
Opyfters in 2 long Pot for ufe.

< 70. White Soop.

Take four pound of courfe Beef, three
pound of Mutton, {et it on the Fire with fe-
ven Quarts of Water, let it boil very flow
skum it clean, and let it boil two Hours ;
then take the Meat up in a Tray, take up 2
little of the Liquor and beat out all the
wtmes. Goodnefs of the Meat, and put in the Li-
* | quor again; cut off a pound of each Piece to

’ put in the middle of your Difh; then take

% two fpoonfuls Oat-meal, ten Corns of White
D Pepper

fA

.
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Pepper and a little Salt, a quarter of a pound
of Bacon, a Carrot, a Tuarnip cut in pieces,
then put in half your Soop-herbs,which muft
be Sorrel, alittle White bear hard Lettice, 2
Leek, the quantity of two hahdfuls inall 5
cut them grofs, and put in half at ten a Clock
with the Liquor, and about eleven put im
#he reft, {o let it boil till twelve ; then take
3t off and put it into your foop Difh, with
the piecces of Meat in the middle; let it
{tand over the Stow till one a Clock, then
cut in a half-penny Roll. at fix Slices, and

‘e Yolks of Eggs and beat them, and
fake up a little of the Liquor and putito
the Eggs and beat and ftir them well into
the Soops; then garnifh. with brown Gruft

grated round the brims of your Difh.

7%. - Brown Soop.

Take a large Neck of Veal, a2 Neck ‘of
Mutton, half a pound of midling Bacon, a
blade of Mace, three Cloves, fome whole
Pepper and Salt, a bunch of fiveet Herbs, an
Onion ; let thefe boil gently in a little more
Water than will cover them; and when all
the Goodnefs 1s boiled out, take it up and
{train the Broth from the Meat ; then cut
two pound of Beef in pieces; beat and flour
it ; and put a prece of Butter in your Pan,
and let it boil up in the Pan’; fry it brown,
put in the Liquor you ftrained from the Meat,
and you may putin two Ducks, which you

- muft
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muft half roaft before-you put them
when they are ready, put them in th
dle of your Difh, with.a handful of Spinage
and Sorrel cut pretty big, and let them ftew
till they are enough,and put in Cocls-combs,
Pallets and Swect-breads pulled; in. pieces
Trufféls and Troffes if you can get ¢t

ftir it in and put in-a little fried criff
Bread.

72 Good Soop.

Take a Leg of Beef, a Knuckle of Veal,
the fat End of a Neck of Mutton 5 let them
be chopt to pieces, and make Broth of them,
with a Cruft of bread; then cleanfe the
Broth from the Meat, and put it into an
Earthen-pot, and put in a Pint "of White-
wine, with a bunch of fiveet Herbs, with
good: ftere of Spinage; then take a Hen,
lard it with Bacon, and boil it in the Broth,
and when 1ts enough pour it in a Difh,
with the Juice of an Orange, and beat as
many Y olks of Eggs as will thicken it, and
keep. it ftirsing about for fear it thould cur-
dle; then put your Fowl in the middle of
your Difh with the Broth and Sippets
ferve it.

73. " White Broth,

Take a Pullet,boil it, and when you think
it’s enough, take it up and put it intoa Difhs
then boil your Cream with a blade of Mace,

2 and
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and thicken it with Eggs ; then put in the
Marrow of one Bone, and take fome of the
Broth and mingle it together ; put to it 2
ipoonful of White-wine, let it thicken on
the Fire; and put the Pullet hot out of the
Broth, and fet it on a Chafing-difh of Coals,
and fend it.

74. Peafe Soop.

Make ftrong Broth of a Leg of Beef, fet
it by to be cold ; then fet it on the Fire with
two Quarts of Peafe, let them boil till they
be enough,withan Onion ftuck with Cloves;
then ftrain it into another Pot, and fet them
on the Fire again ; feafon it pretty high with
Salt, Pepper, Spice, and all forts of Soop-
berbs, Spinage, Sorrel, Lettice, young Beets,
a large Leek with bits of Bacon cut in the
Difh, and put ina Pint of fitrong Gravy
with Force’d-meat-balls, crifpt bread, and
crifpt Bacon ; ferve it. You may put in
the middle of your Difh eight larded Pige-
ons,and Roaft 1s as proper as without : Gar-
nifh with grated Craft of bread and crifpt
Bacon ; ferve it. ‘

75. Peafe Pottage.

Take eight Pints of Peafe, and fix quarts
of Water; fet them on the Fire together with
a large Onion, feafon them high, let them
boil; and when they are enough, ftrain
them through a Cullander, and fet them %n
the
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L the Fire again ; and when they are boiled,
put in four handfuls of  Spinage, two Lecks,

a little Mint, two fpoonfuls of Flour tem-

pered with Water ; then put in your Force’d- 1

meat-balls, and a little after a pound of

fweet butter ; keep it ftirring till the butter

is melted ; then difh it to the Table ; don’t

~w= cut the Herbs finall but grofs; take care they

don’t lofe their Colour ; ferve it.

76.  Plumb Pottage.

Take a Leg of Beef, and a Neck of Mut-
ton ; put ’em into four Gallons of Water,
let ’em boil till all the Goodnefs is out 5 then
take it off the Fire and ftrain out the Meat
from the Broth, and when it’s cold take off
all the Fat, and the next Day make your
Broth, and grate the Crumb ofy a fix penny
Loaf, and let it fteep in a little of the Li-
quor an Hour ; then fet your Liquor on the
Fire,and put in two Nutmegs cut into quar-
ters, with {fome whole Mace, four Cloves;
break in a little Cinnamon ; put in a pound
of Currans, two pound of Railins of the Sun,
and half a pound of Dates ftoned ; put in the
Bread with the Fruit, and feafon to your
Tafte, and put in a Bottle of Claret, a Pint
. of Sack,and tye up a few Plumbs and Prunes
" S in a Rag, and plump them, and grate a

| brown Cruft of Bread round the brims of
| & :Kour Difh, with fome of the Plumbs laid in

gaps all round, here and there a Heap.
< e D 3 77. Beef




England’s Newes? Way
97:  Beef Alamode.

Tale 2 ﬁe{hy pieceé of Beef ; take ot the
nd Skins, dﬂd Carfe ; then beat it well,
ith yotir &«_;wlmg yin or C.eavuj
r Bacon quite thrumh aslong

'.;;zvt is deep, and as big as your

n feafor it nmh with Salt, P ‘ep-

Nutmeg, C loves and Mace ; then

, Pot whete nothing but Beef has

1 in good {trong Bmth and put in

' et Herbs, a H"t“-wdi fo let
18 tem S then put if a Pint

: ’ree Anchovies, and let''them
i find the quuox tafte well,and

tender; and 1if ‘there be more La-

will make 4n'End"of ﬁewmg if,
as ‘much of it up as you think fit,
you put m' your Wine and other

“then put ail he things in, and'lét it

you {ee the 1iiquor ¢ do thlcken, ahd

vm' of the Spice’s ‘then'take it up,and

rake out the Bay-1 avés,and Shalot'; you may

at 1t hot or cold.

*Sv ()LC 7.

Take twelve Pigeons, fix Chickei puﬂ

“&cor, ,‘dry them, ahd put thém i1
les fald ‘the 'Chickens , cut''themin
es 5 then half" ] a Rabbit, and‘eut

s ongs Finger ;' boil a

1t into pieces as lo
Neats-tongue very tender, cut it m thin
: pieces
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pieces as big as half Crowns, with Sweect~
breads pulled in little pieces : Put to all this
Meat one Quart of Claret,and three Pints of
itrong Gravy, let it ftew {oftly with the
Meat ; put to it a little whole Pepper, four
whole Onions, Time, Sayory, and Majo-
ram tied up in a bunch; let all thefe ftew
together ’till the Meat is almoft enough

_then put in a good many Capers fhred {inall,

twenty pickled Oyfters with three {poonfuls
of their Liquor, four blades of large Mace,
the Peel of a Limon fhred, and a Limot
and half cut into pieces as big as-Dice ; min-
gle all thefe well together 5 then beat gwelve
Eggs into the Liquor, let them fcald 1n it to
thicken it ; rub the Difh you intend to ferve
them in with Garlick 5 then build the Meat
up in an heap and pour the Liquor all over
it 5 then lay upon the Meat Marrow, being
firft boiled, Oy fters fried;Limon {liced, Mace,
Saufages ;crifpt, Bacon and Balls made of
grated Bread, a little Cloves, Mace, Salt,
and a few Marigolds fhred; wet them with
the Yolks of ;Eggs, and rowl them in Balls,
and boil ' them before you lay them on; cnt
them if you pleafe, and lay them on the
Meat with blanched Beans, and French-
beans: ferve it.
79. A4 Hogooe. :

Take a Leg of Mutton, take off the fkin
whole, with the wpper Nuckle ; then take
‘ D the
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the Flefh, with a pound of Beef-fuet, and
fhred them very fine ; take fome Spinage, a
little Time and Savory, fmall Shalots, fhred
them fmall ; put in fome Salt and Pepper ;
then take fix Yolks of Eggs, work the Meat
and all together very well into a great Ball 5
then take a Cabbage and open the Leaves,
and cut a hole to put in the Meat, and fhape
1t long-ways, like the Body of a Duck, and
boil a Duck’s Head, and ftick it on with a
tkewer 5 then bind the Body clofe, and tye
it up hard; then boil it well, and have in
readine(s fome Saufages fried, and dipt in
the Yolks of Eggs, with a little Flour and
Nutmeg, a good deal of Butter, with fome
Anchovies. diffolved in the Sauce firft, and

beat up with the Butter and Pickles : ferve
It i

8o. A4 Monaftick.

Take a Quart of Rice, - two Quarts of
ftrong Gravy ; fet it on the Fire very high,
and let it ftew foberly, but not boil’; then
put in an Onion fiuck with Cloves, and a
bunch of fiveet Herbs ; then put in a large
Pullet, fill the belly with force’d-meat and
Oyfters, with half a pound of Bacon ;5 let
thefe ftew together *till it’s tender,and about
the thicknefs of Hafty-pudding : then put
in the force’d-meat-balls that you have fried,
and fome you muft flew with'it : then take it
up and beat the Yolks of three Eggs, and a-

A SRR 5 Dout
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bout a quartern of Butter rowled up in flour,
and thake them well together, with the Juice
of a Limon : then dith it with the Fowl in
the middle, and the Bacon and Force-meat-
balls round it : gatnith with Limon, and

.grated Bread, round the brims of your Difh,

and ferve it.
81. Scotch Collops.

Take a Leg of Veal, cut off as much of
it as you think fitting into thin Slices: beat
1t with your Rowling-pin : fcratch it with a
Knife : lard it with Limon-peel, Bacon and
Time: then take fweet Marjoram, Savory,
Parfly, young Onions, Salt, Pepper, ‘a little
Nutmeg : fhred them fine,and rub the Meat
very well with them: then dip the Meat in
the Yolks of Eggs, and a little flour : fry
them in a little frefh Butter, and when they
are fried enough take them out of the Pan,
and have ready a little ftrong Gravy, and
diffolve in it fome Anchovies, a Glafs of
Claret, and a Shalot of two, and a Limon
wrung into it, vvith fome fhred upon it :
Let it ftew between two Dithes, and beat a
piece of Butter with the Yolk of an Epg,
and thicken ir up, and pour it over your
Meat, with crifpt Bacon, fiied ‘Opyfters,
Mufhrooms, Veal Sweet-breads pulled in
little, pieces, with Force’d-meat-balls ; Gar-
pith with Horfe-radifh , and Barberxies ;
ferve it,

82. To
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82. To drefs a Calve’s-Head, &

<

Boil the Head till the Tongue will peel; :
then cut half the Head into fmall pieces; a-
bout the bignefs of Oyfters; lay the Brains
by themfelves ; then {tew itin ftrong Gravy, ‘
with a large le full of Claret,and a hand- ;
ful of fiveet Hetbs, a little Limon-peel, 2 amtem
piece of Onion and Nutmeg {liced ; let all
thefe ftew till they are tender; then take
the other half of the Head,fcratch it a-crofs, |
firow over it grated bread, fiweet Herbs, with
a little Limon-peel ; lard it with Bacon,and
walh it over with the Yolks of Eggs,and ftrow
over it a little grated Bread ; broil it well
over Charcoal, or Wood-coal ; and when
it’s enough place it in the middle of your |
Difh ; then cut the ftewed Meat, and put in
a Pint of ftrong Gravy into your Stew-pan,
‘with three, Anchovies, a few Capers, 2 good
many Mufhrooms, and a good quantity of
fweet Butter, with a quart of largeOyfters; . |
ftew them in their own Liquor,with a blade |
of Mace, alittle: White-wine 5 keepthelar- . |
gelt ont to fry, and fhred a few of the fmatl-
eft ; then beat the Yolks of Eggsand flour,
in ; fry them in Hog’s Lard ;
es of the Brains, and cut the
to round pieces, and dip them . e

and frv them : then pour the ftewed
)
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Tongue,. with little bits of crifpt - Bacon,
Force’d-meat-balls, or Saufages on the Top,
and all about the Meat : Garnith with
Horfe-radifh, ‘and Barberries: ferve it up
hot.

83.. Frigafee of Rabbets or Chickens.

Take Rabbets or Chickens, only you muft
skin the Chickens; then cut them into finall
pieces, beat them with your Rowling-pin 3
then lard them with Bacon, and feafon them
with Salt, Pepper, and alittle beaten Mace,
then put half 2 pound of Butter in your
Pan ; brown it, and dridge it with flour,
and put in_your Rabbets, and fry them
brown ; and have ready a quart of good
ftrong Gravy, Oyfters and Muthrooms, three
Anchovies, a Shalot or two,a bunch of fweet
Herbs, a Glafs of Claret, feafon it high;
and when they are boiled enough, take out
the Herbs, ‘Shalot and Anchovy-bonesgfhred
a Limon'{mall and put in ; and when your
Rabbets are almoft enough, put them in,and
let them ftew all together, keeping them fho-
ving and fhaking all the time it’s on the fires
and when it’s as thick as Cream take it up,
and have ready to lay over it fome bits of
crifpt ‘Bdcon, fome Oyfiers fried in “Hogls
Lard to make them look brown ; dip them
in the Yolks of Eggs, and flour, ‘and a little
grated Nutmeg.and Force’d-meat-balls : Gare
nifh with Limon and Flowers: ferve it

84. For

e

e




44 England’s Newef? Way
84. For the Force'd-meat-balls,

Take Rabbet, Veal, or Pork ; fhred it
very fine, with a_few Chives, fweet Herbs,
and a little Spinage to make them look
Green 5 feafon them with Salt,Pepper, Mace,
Anchovies, Marrow or Beef-fuet ; cut all
thefe very fine together, and bind them with
a little flour, and the Yolk of an Egg, and
gowl up fome long, fome round ; fry them
brown and crifp, or ftew them as you
pleafe.

85. [Frigafee White.

Parboil your Chickens; then skin them
and cut them into pieces, and fry them in
ftrong broth, with a blade of Mace, a little
Salt and Pepper,two Anchovies,two Shalots ;
Yet them fry till they are enough; then take
out the Shalots, and put in half a Pint of
good Cream, and a piece of butter rowled
up in flour, and the Yolk of an Egg ; ftir
it all about till it is as thick as Cream
wring 1n the Juice of a Limon, take care it
don’t curdle 1t ; then {cald a little Spinage,
cut it and throw over it fome Mufhrooms, a
¢few Carps fhred with Opyfters, if you have
them, with.a little of their Liguor; then
ferve it to the Table on Sippets. :

86. Frigafee of Pigeons. ‘
_ Take eight Pigeons new killed 5 cut them
into fmall pieces, and put them into a Fry-
o = lngu
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ing-pan with a Pint of Claret, and a Pint of
Water ; {eafon your Pigeons with Salt and
Pepper; then take a little fweet Marjoram,
Time, a few Chives, or an Onion; thred
the Herbs very finall, and put them into the
Frying-pan, to the Pigeons, with a good
piece of Butter ; fo let them boil gently,
till there be no more Liquor left than wall
ferve for the Sauce ; then beat four Yolks of
Eggs, with a Spoonful and half of Vinegar,
and half a Nutmeg grated ; when it’s enough,
put the Meat on the one fide of the Pan, and
the Liquor on the other. Then put the Eggs
into the Liquor on the fire, and ftir it till
it’s the thicknefs of Cream ; then put the
Meat into the Difth,and pour over the Sauce;
lay crifpt Bacon and fry'd Oyfters over it,
and Garnifh with rafpt Limon : ferve it.

87. Frigafee of Mufbrooms.

Take the largeft and biggeft Mufhrooms
you can get, and fome fmall ones amongft
them : cut the largeft into four pieces , peel
them and throw them into Salt and Water,
let them lie in the Water and Salt half an
Hour, then take them out and put theminto
2 Bell-metal or Silver-skillet, and ftew them
in their own Liquor, with a little Cream, to
make them look white, and cut hard; lefs
than half an Hour will flew them ; then
ftrain them out into a Sieve,and take a quas-
ter of a Pint of that Liquor they were ftew-

ed
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ed in, with as much White-wine and ftrong
Gravy, boil all thefe together with a little
whole white Pepper, Mace and Nutmeg, two
Anchovies, one Sprig of Time, a Shalot or
two; feafon it very high to your Tafte, with
thefe things : When it has boiled well toge-
ther, ftrain out the Spice, Anchovy-bones
and Shalot, and put it into your Stew-pan
again with the Mufhrooms to it, and have
ready the Yolks of three Eggs, with the
quantity of as much Butter asan Egg rowled
up in flour, and beat it well with a {poonful
of Cream, and {o fhake it up together, the
Muthrooms, and all very thick, fo that it
may hang about the Frigafee, and fcald a
Little Spinage and fhake over it : ferve it,

88. To force a Les of Mutton.
J (o]

Take a large Leg of Mutton, cut a long
flit-in the back-fide, then take out all the
Meatyou can get, but don’t deface the Meat
on the other fide, then take your Meat and
chop it fine, with three Anchovies, unwath-
ed, a little beaten Mace and Nutmeg, a few
Chives or an Onion, a little Limon-peel and
fweet Herbs, Salt, Pepper and Oyfters, a
good deal of Marrow or Beef-fuet; then put
all thefe in your Mortar, and beat them all
together very fine, then ftuff it in your Meat
again, and ftitch it up with good ftrong
thread: to keep your Meat in ; then put it
into a Difh,and wath it over with the Yolks

of
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of Eggs to bind it, and dridge it with flour,
and lay pieces of Butter all overit ; bake it
or roalt it, and it’s very good : 'then have
ready Oyfters ftewed in White-wine, witha
blade of Mace, keep out the largeft tolay
with Anchovy-fauce, Mufhrooms,and a good
Quantity of ftrong Gravy : ferve it.

89. The fame way force a Leg of Lamb,

And make a Frigafee, of the Loin tolay
yound about it, cut into {mall pieces pretiy
thin ; feafon it with Salt, ‘Pepper, beaten
Cloves, Mace, and Nutmeg, a few fweet
Herbs and Chives, then fry it in clarified
Butter, and when it's fried enough pour the
Butter out, and wipe the Pan clean, and put
in a Pint of firong Gravy,a quarter of a Pint
of White-wine, or Sider: thenlet  your
Lamb ftew in the Gravy: then throw in
fome Muthrooms, a few Oyfters,’ with the
Liquor, an Anchovy : then rowl up a plece
of Butter in flour, and the Yolk of an Egg,
and fqueeze in the Juice of a Limon : Gar-
nifh with Limon and Pickles.

g0. Veal Alamode.

Take a large Phillet of Veal, cat ont the
Bone,and the hard fkin : then take Salt, Pep-
pet, Cloves and Mace, pound the Spice and
mix them together 5 then take Time, Mar-
joram, Shalot, Limon-peel ; {hred them ve-
ry finall, and mix them with the fc;xfonix;g

then

I
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then take half a pound of Bacon, cut off the
Rind and Rufty, and cut it out into thick
pieces as thick as your finger, and as broad
as two fingers, and rowl it up in the fea-
foning, and fkewer it up clofe, and tye it
in the fame fathion as it was before you cut
it 5 then beat the Yolks of Eggs and wafh
it all over, and put it into a Difh to bake,
with pieces of Butter all over it ; and when
it comes out of the Oven, take the Veal out
and ferve it. And if you pot it, tye it over
with double Cap-paper,and put in two pound
of Butter, keep back the Gravy, and if it
be not covered, clarifie as much Butter as
will cover it; and as you want it cut it out
into Slices, eat it with Oil and Vinegar beat
up thick together, or the Juice of a Limon,
or what you pleafe.

91. To ragow a Breafi of Veal.

Take a large Breaft of Veal, more than
half roaft it ; cut it out into four pieces, and
have ready as much {trong Gravy as will co-
ver it; put it into your Stew-pan, feafon it
high with Pepper, Cloves, Mace, Nutmeg,
a luttle Salt, Shalot, Limon-peel, Muthrooms,
and Oyfters fried, and ftewed, Sweet-breads
fet and fkinned, and pulled in little pieces
and when it’s enough, fry your largeft Oy-
fters with crifpt Bacon, and Force’d-meat-
balls, and for a white Ragow take the fame
Ingrediepts, only boil the Breaft of Veal iln

- half
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half Milk and Water,'with a bunch of fweet
Herbs, -a littlerd.imon-peel, Mace, whole
Pepper, and two: Bay-leaves 5. then, when
it’s enough, wath it over with the Yoiksof
Eggs, and a little Butter, and put it in yous
Stew-pan, juft long enough to make it look
yellow ; and thickeh your Sarnce with the
Yolks of Eggs, and a piece of Butter rowled
up in flour, with three {poonfuls of Creanx
thickned up together.

92. To Ragow a Neck of Veal.

Cut a large Neck of Veal into Stakes,beat
them flat with your Rowling-pin 5 then fea-
fon with Salt, Pepper, Cloves, Mace, lard
them with Bacon, Limon-peel and Time 3
dip them in the Yolks of Eggs, then take 2
large Sheet of Cap-paper, turn it up at the
four Corners like a Drippen-pan, and pin it
tight 3 butter it, and rub the Gridiron with
Butter ; then put on your Meat over a Char-
coal-fire; let 1t do leifurely, keeping it baft-
ed and turning, to keep in the Gravy : and
when you think it’s enough, have ready as
much firong Gravy as you think will do,
feafon it pretty high, and put in fome Mufh-
rooms, with all {orts of Pickles, fome ftew-
ed and fried Oyfters, and Force’'d-meat-balls
dipt in the Yolks of Eggs, and Flour, to lay
round, and a top of your Difh : fend it. And
if for a brown Ragow, put in Claret: if for

a white; put in White-wine, with the Yolks
E of
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of Eggs, beat up with three fpoonfuls of
Cream : and you may put ina young Fowl, b
or 2 larded Feafant, with Force’d-meat in
the belly, or larded Pigeons: Garnith with
Limon and Barberries : and ferve it.

93. To Ragow Pigeons.

Take Pigeons, lard them, and cut them ‘L_
nto halves, and do fome whole; feafon

them with Salt, Pepper, Cloves and Maces
wath them over with the Yolks of Eggs ;
and, take a good deal of Butter and put in-
to your Frying-pan, and brown it with a
little flour ; then put in your Pigeons, and
juft brown them ; then take them out, and
put in your Stew-pan as much ftrong Gravy
as wiil cover them ; let them ftew till they
are very tender,with a bunch of fweet Herbs
and when they are almoft eriough, take out 4 .
the Herbs and putinthe Anchovies, Oy fiers, '
Mufhrooms, and what Pickles you have,
with a little Shalot ; then roaft Larks, or
what {mall Birds you have to lay round
your Difh; and for want of Birds, fry }
Sweet-breads ; fet them pulled in pieces, dipt
in the Yolks of Eggs: Garnith with Orange !
and Pickles: fend it

94. Beef Royal.

Take ia Sur-loyn, ora large Rump of the
beft Beef ; bone it, and beat it very well:
feafon it ‘with Salt, Pepper, Cloves, Mace,
Nutmeg,
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Nutmeg, and alitde Limon-peel, Savory,
Marjoram, and a little Time 5 then make
rong broth of the Bones,and lard the Meat
quite through, with- karge pieces of Bacon ;
then put.in a good deal of fweetr Butter in
your Stew-pan,and brown it 5 then put in the
Meat, and brown it on both fides 5 then put
in the Liquor with the Butter,with two Bay-
leaves, fix Truflels and Troffes, if you have
them, and Pallets ; for want of thefe, put in
Sweet-breads pulled inpieces; cover it down
clofe; let it {tew till.ac’s tender; then take
1t out and fkum off all; the Faty and put in
a Pint of Claret, with three Anchovies 5 then
put in;the Beef to be thoroughly hot,and put
i what Pickles you have, with fried Oyfters;
thicken -up the Sauce; and pour over your
Meat.: fend it. It’s very good cold, but it’s
a Noble Difh hot!

: g5 ..do malavet Fowls.
Take Pullet, Chickén, or Veal Sweet-

breads, Mufhropms, .Opylters , Anchovies,
Marrow, and *a little Limon-peel, a little
Pepper;: 8alt; Nutmeg,-and a little Time,
Marjoram and Savaery, a'few Chives : Min-
gle all thefe with:the Yolk of an-Eggs then
raife up thefkin of the breaft of your Fowls,
and ffuff'it ;' and then ftick it upragain, and
lard thenv; il their Bellies -with Qyfters,
and roaft them'smake good {trong Gravy-

K 2 {auce
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fauce : So you may do Feafants, Turkeys,
or what Fewls you pleafe.

96... Geefe Alamode.

Take two Geefe, and raife their skins as
before, and make your' ftuffing as for the
Fowls 5 only inftead of Chives, put in two
Cloves of Garlick ; feafon high, and putin
fome iitto their Bellies, ‘as well “as between
their skins'; lard them - with Limen and
Time 5 then put in as much Butter:in your
Stewpah, as will brown them on both fides
1en ‘put them in’'the Butter with ftrong
ravy, ‘feafoned very high; and when they
wed enough take: them out 3 thicken
e Sauce with Butter,. rowled up in:Flour,
and the Yolks of Eggs, with half a. Pint of
Claret, and let them boil to be thick ;' then
fry Oyfters and Force'd-meat-balls ;o and
crifpt Sippets to lay round your Difh, and
ferve it : Garnith with grated Bread, and
Flowers, round your Difh.

) M

97. o pickle Tongues.

Make your Pickle with Salt-petre, and
Sal-prunellz ; and to fix Quarts of Water,
one Ounce of each, a pound of Bay-falt, the
iame of white Salt,and a quarter of 2 potind
of brown Sugar; then boil all thefe together
“till the fkum rifes, and is a very ftrong
Brine ; fkim it clean ; and when it’s cold,
put your Tongues in a Tub; let them lie
at

e




of Cookery, &c. 53

at ‘their full length to be covered 5 turn them
three times a Week, and in three Weeks
they will be fit to boil 5 then peel them, and
eat.them with Chicken or Pigeons, and Spar-
row-grafs; Colliflowers, - Cabbage, Spinage,
or:what is in feafon, and it’s a noble Dith,
andiryou may keep them in ' the Pickle as
longas you pleafe, and rub them with Bran,
and hang them up in your Chimney, to eat
cold 3:get the beft Tongues.

98. Lég of Mutton like Weflphalia-Ham,

Take a Leg of Mutton, cut into the fhape
of a2 Weftphalia-Ham, and make the Pickle
of two parts Salt-petre; and the other Bay-
falt: Let it lie in pickle three Weeks; then
take it out and hang it in a fmoaky Chim-
ney as you do Bacon, and lay underit a
Wifp of Hay , .which you muit fet on fire
to fmoak your Leg with ; and when it’s
dried and you intend to boil it, pat it into
a great Kettle with a good deal of Hay, ha-
ving fome Hay-feeds in a Bag in the Kettle:
You may eat it hot, with Fowls, or cold,
like Weftphalia-Ham, as you pleafe.

99. To hafh a Calfe’s-bead.

Take a Calfe’s-Head, and half boil - it 5
cut it into pieces, and take a Pint of great
Opyfters with half a pound of Butter, and
large Mace, a2 bunch of fweet Herbs; and
take halfa Pint of White-wine, fome Ancho-

E3 vies,
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vjes, and‘put it incbetween two Difhes, and
ftew it tender, and'boil the Brains'with Sage
and Parlly by themfelves; then'putiScotch-
Collops in the  bottom of your: Dithowith
bits of fried Bacon,andw goéd piece amongft
the Meat; ‘witha quantity of Marrow:. bo1l-
ed, with bh.me\‘ Almonds; and Lhefnuts,
the Yolks of hatd Eggs, fome fried Saufages,
and rowl'apa large 1"1<7LC of Butter in flour,
and thicken it up with Butter, and:lay the
dacon. and Oy ’Ptfs a top D, and round ahout
ve it up Iur to the Table.

100, do H;rﬂ) a Leg of Mutton,

Cut off the Flefhof a Leg of Mutton; in-
to l,m,d pidce ‘,, néither Fat nor Skiny beat

3: with ‘the back'of ‘a Chopping- lsze but

not to pleces: ; Tth put it into & Difh” raw,

1‘_ bellie Hrit' YabHEY with Garlick, and put

T Mito” it mt]' a whole Oniott'cat in

the idle, “'a ‘little bunch of fweet Herbs
3

tyed up, and fome Salt’ ‘cover it, and'let it
tew °t:ll it ‘be changed from the Colour of
the Blood'; then pnt in 2 quarter of 2 Pint
of Whit ,-wme three blades of che an An-
chovy y, and let it ftew fo much longer, ’till
the ugug"y be diffolved : Then ta]m out
he Ofiion and Herbs, and put the Meat and
into the Dith 5 and ferve it,

io1, Ze
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to1. To Hafh a Shoulder of Mutton.

Take a Shoulder of Mutton, half roaft it,
then cut it as thin as you can, and take a
Glafs of Claret, a blade of Mace, two An-
chovies, a few Capers, a Shalot, Salt, a Sprig
of Time, Savory and Limon peel 5 let it
fiand half an Hour covered ; and when it’s
enough, fhake over it fome Capers , and
ferve it.

102. To flew a Neck of Mutton.

Cut it out into Stakes, wafth it, feafon it
with Salt, Pepper and Nutmeg; cover it
with Water, and put it ina Stew-pan; when
it boils fkum it well, and let it ftew : Then
take you Turneps,Carrots and Cabbage, par-
boil them ; ftrain ’em from the Water; when
your Meat is half ftewed, put in the Roots,
throw in a2 handful of Capers, and a hand-
ful of fiveet Herbs, a handful of Spinage and
Parfly ; fhred them together, with two An-
chovies chopt; take a little Butter, and
brown it ; thake in a little Flour, take 2
Ladle-full of the Broth, and put in the But-
ter that is browned, let it boil up, and pour
it over your Meat, when it’s almoft ready,
boil it a little up together, and ferve it with
Sippets in the bottom of your Difh; fqueeze
in the Juice of a Limon, or an Orange :
ferve it.

" E 4 103. 1o
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103. To flew Veal.

Cut the Veal into little pieces, ftew it in
Water, put a little Butter in it, feafon it
with Salt, whele Pepper, Mace, a little Li-
mon-peel, an Onion ; let your Liquor quite
cover it, foftew it ; and when it’s enoqgh
beat the Yolks of Eggs, and ftir them in 5
then let them have a warm or two ; and if
your Veal is drefled, you may heat it this
way.

>N PP
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Take Chickens, quarter them, and put ’em
anto White-wine, and Water, but moft Wine 5
and when they are ftewed tender, putin 2
good quantity of Butter, and a bunch of
{weet Herbs, with large Mace ; then take
the rafping of a Manchet to thicken it; with
-a good quantity of Parfly ; yon may put in
a little Sage, if you like it, a little Salt,
Pepper and Nutmeg to feafon your Chickenss
then lay Marrow on the top of them, with
the Yolks of Eggs well beaten, with the
Juice of a Limon 1n the Sauce : Garnifh with
dliced Limon, and Parfly, and ferve it to the

Table,
105. To fiew Pigeons.

Melt a good quantity of Butter, mingle it
with Parfly, Sorrel and Spinage, vvhich you
muft Kevv in fome Butter; and vvhen it ;

P e
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cold put it into fome of thefr Cravvs, with
a Bay-leaf, fave fome of it for Sauce ; then
ftew the Pigeons in as much ftrong Gravy
as will cover them, with fome Cloves, Mace,
Salt, Pepper and Winter-favory, a litcle Li-
mon-peel,a Shalot or two; then brown fome
Butter and put in ; and when they are ftew-
ed enough put in a little bit of Butter rowl-
ed up in Flour, and the Yolk of an Egg,
with fome of the Herbs you left out ; fhake
it up all together, and fend it.

*-106. To drefs a Shoulder of Mutton in Blocd.

When you kill your Mutton fave  the
Blood ; take out all the Knots and Strings,
and let it*fteep five Hours; then ftuft it
with all manner of fweet Herbs as you would;
then lay the Shoulder in the Caul, and fprin-
kle it with the Blood; roaft it, and makg
Venifon-fauce, or Anchovies 3 ferve it.

107. To roaff a Hare.

Bafte it with Cream as foon as it is laid
down : But before you lay it down ; take a
Marrow-bone, fhred the Marrow with Salt,
Nutmeg, Time, Savory, Parfly, Shalot, Oni-
on chopt all fmall ; rowl them up in a good
piece of Butter, and put it in the belly of
the Hare, and fo roaft it; and after the firft
bafting with Cream, keep it conftantly baft-
ed with butter, “till it’s enough ; then take
for Saufe a little Claret, a blade of Mace 5

diffolve

T .
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diffolve an ‘Anchovy in it, and melt your
butter very thick ; then take the Pudding
out of the belly, and wath it all over with
the butter ; {erve it to the Table hot.

108. 4 Neck or a Loin of Mutton in Cutlets.

Firft cut all the Stakes out,and hack them
feafon with Salt, Pepper, Nutmeg, Parfly,
Time and Marjoram ; chop them, and firow
them over with fome grated bread ; wafh
them over with drawn butter, and lay them
on white Paper buttered, and made up like
a Dripping-pan, that it may not boil over;
then boil them over Charcoal,or Wood-coal 3
and for Saufe, take Gravy, White-wine, two
Anchovies; mince a little Limon-peel, with
fome Orange very fmall; cut it into Water,
boil themr up together, ftir in fome butter,
fhake it up for Saufe ; ferve it.

109. A4 Neck or 2 Loin of Lamb fried.

Cut every Rib afunder, beat them with
the back of a Knife ; then fry them in about
a quarter of a Pint of Ale ; ftrow on them
a little Salt, and cover them with a Plate
clofe ; take them out with the Gravy in
them ; fet them by the Fire, and have in
readinefS half a Pint of White-wine, a few
Capers; fhred two Yolks of Eggs beat with
a little Nutmeg and Salt ; wipe the Pan,and
put in the Saufe, and the Liquor they were
fried in; then ftir it with a Spoon all one
way

pos
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way until it be thick; then put in your
Meat, flir it all together; then difh it up
with Limon and Parly ; ferve it.

110. To fry Beef.

Take a piece of the Rump, cut it out in-
to Stakes, beat them well with your Row-
ling-pin; then fry them in half a Pint of
Ale; fprinkle them with Salt, an Onion cut
fmall 5 and when it’s fried enough, cut a lit-
tle. Thime, Savory, Parfly and Shalot, with
a little Onion and Nutmeg, then rowl up 2
piece of butter in flour, and fhake it up ve-
ty thick: ferve it.

111, Take Beef ftakes, of the Rib, half
broil them ; put them into your Stew-pan,
cover them with Gravy ; feafon them very
high ; rowl up a piece of butter in flour,
and the Yolk of an Egg, and fend it.

112. And if in haft, you may draw Gra-
vy off an Oze’s Kidney; cut in two pieces,
and feafoned high with Salt and Pepper :
Put it into your Stew-pan, with Water e-
nough to cover ity an Onion, a bunch of
{weet Herbs, a piece of fweet -butter, draw
the Gravy from it,

113. Gravy to keep.

Take a piece of courfe Beef or Mutton, o¥
what you havey cover it with Water, when
it
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it has boiled a while take out' the Meat 5
beat it very well, and cut it into pieces to
let out the Gravy, with a bunch of fweet
Herbs, a little whole Pepper, an Onion,
fome Salt; put it in again, let it ftew but
not boil ; and when you find it of 2 good
brown Colour, and it’s enough; take it up
and put it into an Earthen-pot , {0 let 1t
fiand to be cold 5 fkum off all the Fat, and
keep it one Week under another ; and if you
find it change, boil itup again, fet it by for
ufe; and if for a brown Frigafee brown the
butter in your Frying-pan, and fhake ina
little flour as it boils; put in the Gravy
with a Glafs of Claret, {hake up the Friga-
fee'in it, if for a white 3 then melt your
butter with a fpoonful or two of Cream,and
the Yolks of Eggs, white-wine or Sider.

114,  To make Gravy.

Take a lean piece of Beef, cut and fcotch
it in thin pieces 5 beat it well, and put in
4 good piece of butter in the Pan fry it
brown ‘till the Goodnefs is out, then throw
it away, and put into the Gravya little Li-
mon-peel, Cloves, Pepper :and Salt, a Sha-
lot or two, a little large Mace, four Ancho-
vies, a quart of firong Beef-broth, and half
a Pint of Claret, White-wine, or Sider, as
you would have i, white or brown ; boil it
well together, and when it’s ready put it in-
toan Earthenpot ; fet it by forufe.  [The
Side-difhes. ' 115. To
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115. To collar'a Breaft of Mutton.

Take a large breaft of Mutton ; take off
the red fkin, -and all the Bones and Griftles;
then grate: White-bread, a little Cloves and
Mace, withthe Yolks of three hard Eggs, a
little Limon-peel, fweet Herbs and Chives
fhred therein, and mix them with the Eggs,
Salt, Pepper, and all Spice ; make your Meat
lie flat and even ; then wath and bone five
Anchovies,and lay up and down your Meat,
and ftrow your Seafoning over it; then
rowl your Meat till like a Collar, and bind
it with courfe Tape, and bake, boil or roaft
ity cut it into four pieces, and lay it in your
Dith with ftrong Gravy-fauce, with Ancho-
vies diffolved in 1t, fried Oyfters and Force’d-
meat-balls : Garnith with Limon and Bar-
berries ; a Side-dith. But if for a Standing-
difh ; then ferve it with Cutlets in the bot-
tom, Sparrow-grafs, Colly-flowers, Cabbage;
or what is in feafon, with white and black
Puddings, and Force’d-meat-balls all: about
it.

116. To make Olives.

Take a Caul of 2 breaft of Veal, then lay

a Laver of - Bacon,and take Chicken, Rabbets,
or. Veal, with as much Marrow or Beef-fuet,
as Meat,with two Anchovies, Spinage, Time,
Marjoram, a few Chives, Limon-peel, a lit-
tle Salt, Pepper, Nutmeg, and beaten A}iacie_ﬁ
the
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the Yolks of hard Eggs, a few Mufhrooms
and Oyfters : beat all thefe in a Mortar very
fine, and lay a Layer of this and aLayer of
midling Bacon, and then rowl it up hard in
the Caul : then roaft or bake it, which you
pleafe: cut it into thin Slices, and lay it in
your Difh with ftrong Gravy-fauce: a Side-
dith.
117. Frigafee of Eggs.

Take eight Eggs, boil them hard: cut
them into quarters into a Pint of firong
Gravy , and halt a Pint of White-wine:
feafon with Cloves and a blade of Mace, a
little whole Pepper, a little Salt: fcalda
little Spinage to make them look green, with
a Pint of large Oyfters ‘to lay round your
Difh : then put the Eggs in the Stew-pan;
with a few Mufhrooms and Oyfters,and rowl
up a piece of butter in the Yolk of an Egg
and Flour, and fhake it up thick for Sauce;
and you may make Gravy-fauce, if you
pleafe : Garnifh with crifp Sippets, Limon
and Parfly : a Side-difL.

118. Omulet of Eggs.

Take what quantity of Eggs you pleafe,
and beat them well:{feafon them with Salt,and
whole Pepper, if you like it : then have your
Frying-pan ready with a good deal of frefh
butter: let it be thoroughly hot : then put
in your Eggs with four {poonfuls of ftrong

Gravy ;

e
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Gravy ; then have ready cut Parfly and
Chives, and throw over them ; and when it
is' enough turn it on the other fide, and
fqueeze the Juice of a Limon, or an Orange
over it: ferve it: a Side-difh.

119. Petty Potatoes.

Take a pound of butter, put it into 2
Stone-mortar, with half a pound of Naples-
bisket, and half a pound of Jordan-Almonds,
blenched, and beaten : eight Eggs, with half
the Whites: pound it all together till you
don’t know what it is, and put in fome Sack
and Orange-Flower water; feeten it to
your Tafte with fine Sugar : then take a lit-
tle fine flour and make it intoa ftiff Pafte,
and lay it on a Trencher,and have ready the
quantity of two pound of Lard, and let it
boil very falt in your Frying-pan,and fo cut
the foft Pafte onthe Trencher about the big-
nefs of Chefhuts, and throw them into the
boiling Lard, and let them boil till they be
yellow and brown,and when they are encugh,
take them up and drain the Fat from them
in a Sieve,and put them in a Dith, and poar
for Sauce Sack and melted Butter: throw
Double-refined Sugar : then ferve them for 2

Side-difh,
122. To make Toaffed Cheefe.

Take a pound of Chefhire-Cheefe, gratedt
fine into a Mortar ; put in the Yolks ofE two
865
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Eggs, and grate in a penny Loaf’; putina
quarter of a pound of fiweet butter, {o beat
them all together, and then toaft fome white
bread very well,and {pread upon your Toalt 5
put them between two Difhes, with Fire un-
derneath your Dith, and above : When they
are brown ferve them to the Table ; a Side-
dith ; and thefe cannot be done'but in 2
Dutch-{ftow.

121. A Salamongundy.

Take Chicken or Veal minced very fine §
then lay a Layer of it, and a Layer of the
Yolks of hard Eggs, and a Layer of the
Whites ; a Layer of Anchovies, a Layer of
Limon ; then a Layer of all forts of Pickles,
or as many as you have ; and between every
one of thefe, lay a Layer of Sorrel, Spinage
and Chives thred very fine, as the others 3
and when you have laid your Difh all round,
that it’s full, only leave a place 2 top to fet
an Orange or Limon : Garnifh with Horfe-
radifh, Limon and Barberries ; this is pro-
per for a fecond Courfe Side-difh, or a Mid-
dle-difh, for Supper : You muft take two Di-
fhes and lay the uppermoft Difh to build the
Salamongundy on, 1t being out of fathion to
mix it all together, but every one mixes it
on their Plates; {fome like it with the Juice
of Limon, and fome with Oil and Vinegar
beat up thick together.

122, 70
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't 122. To pickle Pigeons.

Take twelve Pigeons, bone half of them,
and take off the Flefh of the other fix, and
beat them as fine as for Saufage-meat ; mix
it with Salt, Pepper, Spice and Herbs ; a lit-

tle Marrow, a little Limon-peel, three An-
J chovies ; and the Yolks of hard Eggs, about
&wo or three; then {tuff the Pigeons full that
you boned, the Herbs muft be Sorrel, Spi-
nage, young Beets, Vine-leaves, with a little
Time, Marjoram and Savory ; make your
pickle with Water, White-wine, and two
Bay-leaves with a little Salt 5 boil the Boneg
in the Pickle, and ‘when 1it’s enough take
them out, and {et them to be cold ; then put
them in, to keep; a Side-difh ; the fame
way pickle Chickens when-they are very
™~ young:

123. - Dutch Cheefe.

Take the quantity of three Pints of new
Milk:; beat feven Eggs very well; ftir it in
the new Milk, fiweeten it with good Sugar
very fweer 5 then put ina quarter of a Pint
of Sack, and a {poonful of Orange-flower-
water, the fame of Rofe-water's {6t 1t over
the Fire, and keep it firring all the while
}..,‘”till it comes to a tender Curdy put it in @

Cloth; let the ‘Whey run fiom it; then put
.. it into Bifket-pans in what thape you pleafes

lay it in your Difh: Then take fome fweet
r i E Gi’t?am;
%
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Cream, and boil it with a fick of Cinnamon ;
fweeten it with fine Sugar, and beat the .
Yolks of two Eggs, and {tir it in to thicken
it; keep it ftirring all the time that it may
not raife a {kim, and when it’s almoft cold
put in a fpoonful of Sack, Orange-flower or
Rofe-water ; pour it over your Cheefes when
it’scold; flick on the Cheefes blanched Al- L
monds cut in thin flices; ferve it for a Side> T
difh.

124. Hedge-hog.
Takea pound of Jordan-Almonds, blan:

ched and beaten in a-Mortari very fine with
a fpoonful of Sack, or Orange-flower-water
2o keep:them from 'Oiling ;' make it into 2
tiff Pafte 5 then beatin fix Yolks and two
Whites: of Eggs; {weeten it with fine Sugar |
with the quantity of half a Pint of Cream, —~
and a quarter of a pound of fiveet Butter
aelted ; fet ‘it on your “Stow, and keep it
ftirring till it’s as f{iffas you may make itin-
to the: Fafhion of a Hedge-hog ;: then ftick
it full of blanched Almonds, - {lit and ftick
up like the Briftles of .a Hedge-hog then
place it in the middle of your Difh,and boil
Cream, and .take the Yolks oftwo Eggs, and
&iveeten; to your Tafte with Sugar 5 thicken’:
it buti not; too:thick, pour it round your' JL.’
Hedgetiog, fet.it to be cold : Serve it for 2.
Side-till” i 7 o

et

125, Black
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: r i 12y. " Black Caps.

Take the largeft and beft Pippins,cut them
in halves, don’t pare them ; take out their
Cores, and put a little Limon-peel in their
place: Lay them i a Mazarine-difh with
l\ the Core-fide down-wards, and put in half
= 3 Pint of Claret, a quarter of'a pound of
good Sugar; fot’ them in the ‘Oven with
Tarts, and don’t bake them too much; and !
when they are cold lay them in your Salver,
with little Saucess of Cauawav-comﬁ@
round them ; pour the Liquot over them,
and ferve them for a Side-dith.

126. To flew Pippins,

o ;-

o e et

Take the beft Pippins,cut them into halves,
core them, dnd to three quarters their weight
put in Double-refined Sugar ; put 1n as muc h
" ‘Water as'will cover them 5 then beil the Wa-
« ter’ and’ Sugar together; “fkim it well § cut

in'a little Limon-peel, and lay in 30&1 Pip

pins with their Core-fide down-wiids’s boil
them up quick, *and ftew them 'til1 they
. look cléar 5 then take them up and lay then
. ina Side- dlﬂl, and ftew the Liquor with a

‘dittle White-wine, or the Juice of a Limon,

cor a little Crcam and the Yolk of an I:gg

-Or two, with a {poonfui of Orange-flower-
#water, and pour 1t over them, inftead of the
: f{mum s if you like that better; a Side-
Wiath,

F 2 127. 1o
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127. To flew Pears. -

Take the greateft Warden-pears,bake them
with brown Bread ; put in a Pint of ftrong
Beer or Ale: When they are baked take them
out of the Liquor; and take half a Pint of
it, and half a Pint of Claret, and a quarter
i | of a pound of Sugar; put them in the Stew- Ao
s pan with two Cloves, a little Cream, cover
them clofe, and let them flew ’till they are
very red, turn them now and then; when
1§ ihey are enough put:them into a Difh you
11 antend to ferve them to the Table in, with
i the Liquor they were ftewed in 5 firow Dou-
A ble-refined Sugar over the Difh ; ferve it for |
L} a Side-difh; '

A

128. Pippin Tanfey.

il Take as many fliced Pippins aswill cover
( the Pan’s bottom ; fry them with a {oft fire;
{ ghen beat eight Eggs, Whites and all, with
| a half-penny Loaf grated, and half'a Pintof |§
' Cream, a little Nutmeg and Sugar; then
beat all thefe together; and pour over your
fried Pippins ; bake it over a foaking fire ; |
and when it’s thoroughly baked on one fide, |
turn it, and ferve it-with Butter melted |

thick, and Sugar round the brims of your |
Difh ; a Side-dith. A

|
1
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. © 129.  Goosberry Tanfey.

Take a2 Quart of Green Goosberries, cut

off the Tops and Tails, and boil them in half

- a pound of new Butter, in a Frying-pan,

’till they be well quoddled ; then pour into

| them the Yolks of fixteen Eggs, well beaten,

~ =™ with half a Pint of Cream, and as much Su-

" gar as will {weeten it to your Tafte ; then

boil it as you would a Tanfey, and when

baked ftrow over it Rofe-water and Sugar 5
ferve it.

130, Good Tanfey.

Take twenty five Eggs, abating half th®
Whites ; then beat them well with half a
Pint of Cream, or Milk, a pound of Naples-
bifket grated very fine ; then colour it with
a little Spinage, and a little Tanfey ; fwee-
ten it with Sugar, butter a fkillet and put
in the Tanfey, {tirring it over the fire con-
tinually ; and when it boils, to thicken pour
it into your Pan ; let your Butter be very
hot before you put it in; fry it with thebeft
frefh Butter, keep a Plate over it, then turn
it out ; take care you don’t break it in turn-
ing 5 then fqueeze in the Juice of an Orange

over it, and ftrow Sugar on the top, and

“Tegound the brims of your Difh ; ferve it.

\
7
|
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131, Almond Tanfey,

Take a pound of Almonds blanched, and
fteep them in a Pint of good Cream, ten
Eggs, four Whites ; and when you have
beat the Almonds in a Mortar, then put in
the Sugar with Crumbs of white Bread; then
{tir them well together; fry them with frefh
Butter, and keep them ftirring in the Pan
’till it’s of a good thicknefs; then firow over
it fine Sugar, and ferve it.

132. Dutch Wafers.

Take a Quart of new’ Milk, or Cream s
warm it'; then grate a penny Loaf, or Bif-
ket, very fine, ten Eggs well beaten, with
r of a pound of fweet Butter melted;
Coriander-feeds, a little beaten Cloves,
le Salt, and fine Flour enough to make
ter, like a Pan-cake, four 1poonfuls of
; mingle and ftir them well toge-
ter, and put them into an Earthen-poty Jet
t ftand covered with a Cloth before: the
ire, that it may warm and rife lightly near
> three Hours 5 then let the Jorns be
hot and clean, turned and buttered 5
Butter up in a fine Rag, and turn
them that both fides are hot over the fire;
then put in the Batter, and bake the Wafers
well ; don’t burn them ; and lay them warm
i a Difh ; ferve them very hot, with Sugar
grated over them, o eat chem dry, or with

e
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the Juice of a Limon; or an Orange; fome
put melted Butter and Stigar in the Difh, but

they are beft crifp’d and dry : ferve them ;
a Side-difh.

133. Comwrt Fritters.

Take a Pint of Sack : make a Poffet with
fiveet Milk from the Cow ; then take the
Curd from the Poflet and put it-into a Ba-
{on, with {ix Eggs ; feafon it with a little
Nutmeg'; beat 1t with a burchen Rod ’til}
you have beat it well together ; then'put
Flour into it, and make it as Batter for Frit-
ters: You may put in a little Sugar ; then
take clarified Beef-fuet ; make it boil before
you put any in: ferveit; a Side-difh.

134. Skarret Fritters.
Take a Pint of the Pulp of Skirrets, and

- a fpoonful of fine Flour, the Yolks of Eggs

with Sugar and Spice, make them into thick
Batter; then fry themr out into Fritters, and
ferve them with the reft of the Side-difhes,
Madam.

135. Little Puddings.

Take a handful of grated Bread, a fpoon-
ful of Flour, the Yolks of two Eggs, a
fpoonful of Orange-flower-water, a handful
of Beef-fuet thred all fmall, a little Nutmeg
and Silt, a fpoonful of Cheefe-curds ; work
it well together, and wet it gs little as you

) s o s
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can, and make it up with Cream, or new
Milk : Lay it in round Balls in the bottom =
of your Difh, which muft be well buttered ; ‘
1 bake them not too much; when they are ba-

1 ked put them in another Difh, with a fpoon-

’ ful of Sack or White-wine, melted Butter

i and Sugar:together poured on them ; ferve
them.

136. Sweet-bread Paflies. w

Take Sweet-breads, parboil them, fhred
‘ them very fine ; then put, to them Marrow,
e | or the Fat of a Loin of Veal fhred, with 2
i | little grated Bread, and the Yolks of two
. Eggs, a little Cream, Rofe-water, Sugar,
: | and grated Nutmeg; temper all thefe toge-
- ther ; then make Puff-paft with Batter row-
| fed in the Flour, with a little Sugar and
Rofe-water; the- Yolks of two Eggs; and cold k-
- Water ; then rowl it out like little Pafties ~‘
the breadth of your hand, and put your Meat
o in them, and fry them brown, or bake them ;
i ferve them,

) 137. Kidney Pafties.

Take the Xidney'of a Loin of Veal, with | &
the Fat about it, with a little of the cold Veal
i you have dref’d, thentake Marrow,or Beef- - &
,, fiet, with the Yolks of Eggs. and chop them J;.
all very fine together, ‘pound’a little Cloves,
Mace, Nutmeg, and'a little all Spice, Salt,
Limon-peel,and what quantity of Sugarand = .
SRS T
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Carrans you think fit : Mix them well toge-
ther, and make little Pafties of Puff-paffe,
and fry them in Hog’s-lard to make them
{oak brown and yellow.

138. Paffe to Fy.

Take fgrated Bread and Curds, and twe
Whites of Eggs, and make it almoft as thick
as Pafte ; wet it with a little Cream, and
make it into what Fathion you pleafe 5 fry
them in Butter as you did your Puddings :
Make for Sauce, Butter, Sugar, Rofe-water
and Sack well beaten together 5 pour it up-
on them : fend it.

1335. Cheefe Loaves,

Take Cheefe-curd, grated Bread, Yolks of
Eggs, Mace, Nutmeg ; mix them well toge-
ther, and fweeten it to your Tafte with Si-
gar ; then take fome Stone-porringers,Butter
them, and put in the Curd : bake them, but
not toq much : When they are baked turn
them out, and cut a little hole in the Tops,
and put Butter in them ; fet them in the
Oven again to rif¢, and colour them : ferve
them.

140. Pippin Tarts,

Take two fmall Oranges, pair them thin,
and boil them in Water 'till they be tender
then fhred them fmall, and pair twenty Pip-
pins 5 quarter and core them, and put fo
2 e Vs ety them
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them {o much Water as will boil them °till
they are enough ; then put in half a pound
of white Sugar and take the Orange-peel
that is {hred, and the Juice of the Oranges,
and let them boil *till they are pretty thick s
then fet them by to cool ; make open Tarts,
and put it in: fet them i in the Oven mode-
rate hot : Set them by for Ufe.

141, To flew Pippins.

u“m- of the beft Pippins, pare
1em; cutout the Cotres and ftew
and Rofe-water : fea-
eateni Cinnamon,Nut-
eze in a Limon; let
11l re very tender ; and
e cold uf them for Taffata-

142+ . Orange Tarts.

Take Sevile-Oranges, grate 3 little of the
outfide” Rinds : _{lit them in halves, and
fquee—m out the Juice into a China-dif h and
thron he Peel into Water, change it ‘three
tintes a }‘u y, for two qus then have ready
a hmw £ W ater, which mujt boil before
you put your Oranges in : You muft boil
them in two Waters to take the bitternefs
away : When they are tender take them out
and dry tmm in 2 (,loth then beat it in 2
Stone-mortar ’till it’s Very fine : then take
their Weight i 111 refined Sugar, apd boil it to

Z ‘.:*»,Vyrup‘1

e
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a Syrup, and fkim it clean before you put iry
your Pulp : then boil it all together 'till it
looks clear, and when it’s ready let it ftand
till it’s cold,and then have ready fome Paff-
pafte in patty Pans, and put your Oranges
in : and juft before you put them in theOven,
make a hole on the Top of your Tarts, and
put in the Juice and bake them in a quick
QOven.

143. Bean Tarts,

Take Green Beans, boil them, and blanch
them, then make Puff-pafle;, and put into
patty Pans : then put a-Layer of Beans, and
aLayer of all forts of wet Sweet-meats, -ex-
cept Quinces : ftrow in a little Sugar be-
tween every Layer : then cover your Tarts,
and make a hole on the Top, and put in 2
quarter of a Pint of the Juice of Linion :
Put in Marrow feafoned with Cloves, Mace,
Nutmeg and Salty candied Linton and
Orange-peel: and when they come out of
the Oven, put.into every Tart fome White-
wine, thickned up with the Yolk of anEgg,
and a bit of Butter: and thefe Tarts are to
be eat hot.

144." Spinage Tarts.

Take Marrow, Spinage; hard Eggs, of
each a handful, Cloves, Mace, Nutmeg, Li-
mon-peel  fhred very fine : then put in'as
many Currans as you think fit, with Raifins

{toned,




76 England’s Neweft Way

ftoned, and fhred, candied Orange and Ci-
tron-peel : fweeten it to your Tafte : make
Puff-pafte, and make them into little fquare
Pafties : bake or fry them.

145. JTart de Mo_y.l

Make Puff-pafte and lay round your Difh:
then a Layer of Bifket, and a Layer of But-
ger and Marrow, and then 2 Layer of all
forts of wet get-meats, or as many asyou
fave, and {o do ’till the Difh is full : then
boil a quart of Cream, and' thicken it with
four Eggs, and a fpoonful of Orange-flower-
water,fweeten it with®ugar,and half an Hour
will bake it.

146, Set Cuftards.

Take a quart of Cream, fet it on the fire;
boil it with fome broad Mace;when it’s boiled
{et it to be; cold then take fix Eggs;with half
the Whites; beat them very well,and put in
a {poonful of Orange-flower-water, or Rofe-

vater, and put in a pound of Sugar ; har-

den the Cruft in the Oven; and ftuff the

Corners with brown Paper, and prick the

bottoms witha finall Pin,when you fet them,

and fill them: and when they are enoughfet
them by for ufe. 2
147. To.make Cuftards.

Take a quart of Cream,boil it with a blade
of Mace ; beat ten Eggs, leave out half the
§ Whites 5
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Whites ; take the Mace out, and fweeten it
with Sugar ; then beat in the Eggs with one
fpoonful of Sack, one fpoonful of Orange-
flower-water ; {weeten it to your Tafte, and
put it into your Cuftard-cups, and let them
but juft boil up in the Oven; and if you
boil the Eggs in the Cream all together, then
you may put it in your Cuftard-cups, over
Night, and they will be fit for ufe.

Psss i qilParA
148. Rice Cuftards.

Take a quart of Cream, boil it witha
blade of Mace ; then put to it boiled Rice,
well beaten with your Cream: put them to-
gether, and ftir them well all the while it
boils on the fire : and when it’s enough take
it off, and fweeten it to your Tafte, and put
in a little Rofe-water : let them be cold,
then ferve them.

149. Cheefe Cakes.

Take a quart of Cream, boil it 5 then bea#
the Yolks of two Eggs, and when the Cream
is cold put in the Eggs, and put it on again,
and boil it °till it comes to a Curd, but not
to Whey : then blanch Almonds, beat them
with Orange-flower-water, and put them n-
to the Cream with a little Naples-Bifket,and
a little Green Citron,fhred fmall,with Musk-
plumbs ground in the Sugar : {weeten it to
your Tafte with good Sugar; rowl it'out

thin, and bake them, but let not your Oven
be too hot. 150, Cheefs
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150. Cheefe Cakes.

Take two Gallons of new Milk, turn it
with Runnet, that it may be a tender Curd :
and when it’s come and gathered, run it
thorough a thin Strainer, and prefs out the
Whey very dry : then beat the Curd with a
pound of {iweet Butter very well : then put
to it twelve Fggs, with the Whites of fix ¢
feafon it with Cloves, Mace, Cinnamon, Nut-
meg and Ginger, a little Salt and Rofe-wa-
ter.and what quantity of Currans you pleafe,
feafon it to.your Tafte with Sugar, with a
Mufk-plumb or two ground in it : then bake
them for ufe.

151. For the Paffe.

Take fine Flour, break in two Eggs, with
three {poonfuls of Orange-flower, or Rofe-
To pot and VAL and fair Water mixed to-
Collar. gether, as much as will make it
into a ftiff Pafte : then rowl it
out thin, and put in the reft of the Butter ;
then make iyour Cruft, and half an Hour
will bake them : and you may venture to
eat them.

152, 40 Pot Salmon.

Take what piece you have : feafon it with
Cloves, Mace, a little Salt and Pepper, two
Bay-leaves : Put it into a Pot with as much
melted Butter as will cover it : then fetit in

1
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the Oven with Manchet-bread :
it’s baked take 1t out of the Pot
into the Pot..you intend to k
pour the Butter, and cla i
very well : and if you {
high enough, feafon it : then put it
anto the other Pot ;-and {ame way Pot
Trouts, or EKels, only you muft bone
them.

{eafoned

153. To Pot Tongues.

Take Neat’s Tongues out of the Pickle :
when they have lain long enough to look red:
cut off the Roots and boil them ’till they
will peel : then take your Tongues and fea-
fon them with Salt, Pepper, Cloves, Mace
and Nutmeg : rub it into them well with
your Hands when they be hot : then put
them into a Pot, and melt as much Butter as
will cover them, and put them into the Oven
and bake them:and when they are baked take
them out of the Pot, and put-them into the
Pot yau intend to keep them'in : pour off all
the Butter,and keep back the Gravy,and melt
as much more -as will cover it anlnch above
your Tongues, and you may fill up
of the Pot, with Chickens or Pigeons.
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154. JTo Pot Lobflers,

Boil the Lobfters till they vvill come out
of their fhells: then take thefe, Tails and
Claws, and feafon them with Mace, Salt
and Pepper ; then put them into a Pot and
bake them with fweet Butter ; and when
they come out of the Oven, take them out
of the Pot; and put them into a long Pot,
and clarifie the Butter they were baked in,
with as much more as will covér them very
well ; fet them by for ufe.

155. To Pot Beef like Venifon.

Cut a large veiny Piece of Beef into four
Pieces ; fkin it and beat it with your Row-
ling-pin ; then take two penny-worth of
Salt-petre, ‘the fame of Sal-prunellz ; beat
it very fine, and rub it well in-with your
Hands ; lay it it 2’ Tray for twoDays; turn
1t once a Day, then take it out ; feafon it
with Salt and Pepper pretty high: then cut
a little Beef-fuet into long flices 5 feafon it
with Salt and Pepper, and lay it'in your Pot,
then the Beef'; and a top break into fmall
pleces two pound of freth Butter tye it down
and bake it with brown Bread ; when it’s
bak’d takeit out of the Pot with a Skimmer,
to drain the Gravy from it, and put it into
a Mortar, and take out all the Skins.and
Veins, and bear it with a little of the But-
ter that you muft kim off'; then put it into

anothex
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anbther Pot, and pour the Butter over it,
keep back the Gravy ; and if there is not
Butter enough to cover it, clarifie as much
as will cover it an Inch above the Meat ; let
it ftand four Days in your Cellar before you
cut it to eat : the fame way pot Venifon,
only yon muft not beat it in a Mortar, and
ufe hlack Pepper inftead of white.

(156. To Pot Pork.

Takea Leg, or any flefhy Piece of Pork,
fkin it and cut it out in pieces : beat it ina
Mortar very fine : feafon it high with Salt
and Pepper : fhred a good handful of Sage,
a handtul of Rofemary : mix it together, and
put it into a Pot to bake, with a pound of
Butter, bake 1t with brown Bread, and when
it comes out of the Oven, take it out with
care, and drain it from the Gravy s then put
it into a dry Pot, and prefs it down clofe
and hard ; fkim off all the Butter, and put
to it, and clarifie as much more as will co-
ver an Inch above the Meat ; then wet Pa-
per ; cover it and fet it in your Cellar: in
four Days cut it.

157. To make Saufages.

Take a Loin of Pork, fkin and bone it 4
then break the Bones all to pieces, put them
into Water enough to cover them,when they
boil fkim them clean, then feafon the Liquor
with Salt, Pepper, a blade of Mace, Shalot,

3 G Onion :
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Onion : and when all the Goodnefs is out
of the Bones, take it out and ftrain it, and
let it be cold, then fhred your Meat very
fine, feafon it with Salt, Pepper,.beaten
Cloves and Mace, a handful ot Sage, a lit-
tle Rofemary, ahandful of Spinage to make
them look Green : then mix them together
with the Yolks of three Eggs, with as much
of the Liquor as will make 1t pretty moift,
then rowl up.-one of them in Flour, and fry
it, to fee if it’s feafoned to your Mind : if
not, feafon as you like them: and if they
are not to keep, fhred ina few Oyfters with
their Liquor, and fill them.

158. To Pot Fowls.

Pick them clean, and finge them with
white Paper: Dry them with a Cloth: don’t
wafh them ; if you do, they won’t keep ; then
feafon them wath Salt, Pepper, Cloves, Mace
and Nutmeg, beaten, and mix all together :
let them ftand twenty four Hours ; then
place them in the Pot, with their Breafis
downwards : Strow over them {ome whole
Cloves and Mace ; then pour as much melt-
ed Butter as will cover them; tye them
down clofe, and bake them ; and when they
are baked enough, let them {ftand a little,
and then drain the Gravy from them: then
place them in another Pot, with their Breafts
upwards; fill their Craws with Butter, pour
off all the Top of the Butter, keep back the

Gravy,

e it
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Gravy, and the things in the bottom ; and
let your Butter be anInch above your Fowls,
fix Ducks will endure two Hours baking, and
other’ Fowls, more or lefs, according te
their bignefs ; - then fet them in your Cellar
for ufe.

159. do Pot Pigeons.

Pick them very clean, wipe them with a
clean Cloth, don’t wath them : feafon them
with Salt and Pepper ; rowl up a piece of
Butter in the fealoning, and put in their
Bellies ; fix Pigeons will take up a pound
of Butter ; place them in the Pot, with their
Breafts downwards ; dridge them with Flour
before you put them in, and tye them, down
clofe ; and when: they are baked take them
out, and put them in another Pot, with their
Breafts upwards, keep back the Gravy ; and
if you have not Butter enough, clarifie as
much as will cover them ; fet them in your
Cellar.

160, 1o Pot Haye.

Takea Hare,wafh him clean,dry him well
from the Blood, with a Cloth 5 cut himinto
quarters ; feafon him with Salt, Pepper,
Cloves, Mace and Nutmeg : Put it ina Pot
with a pound of Butter,and two Bay-leaves,
and when it comes out of the Oven take out
the Bones, and put it in a Mortar, and beat
it fine, and pour the Butter from the Gravy,

G 2 and
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and mix it all together with your Hands,and
put it into a glazed Venifon-pot, that you
intend to ferve it to the Table in; prefs it
down clofe, and clarifie as much Butter as
will cover it an Inch above your Meat ; fet
it by for ufe.

161. To Collar Beef.

Take a large Flank of Beef, beat it with
your Rowling-pin to make it lie flat, and
even; cut it imooth, and take out all- the
Griftles, and Veins 5 then take one Ounce
of Salt-petre, the fame of Sal-Prunellz ; beat
it {mall, and take a quarter of a pound of
brown Sugar : Mix them together, and rub
it in well with your Hands ; then lay it in
a Tray, and fprinkle it once a Day with
Pump-water ; let it lie three Days; then
feafon it with Salt, Pepper, Nutmeg, and all
forts of fweet Herbs, a good deal of Sage,
one Sprig of Rofemary ; cut them, and
throw it over the Collar ; then rowl it up
hard and clofe like a Collar of Brawn, and

bind it about with courfe Tape very tight,

and put it into Water enough to cover it ;
feafon it with Salt, Pepper,and a little whole
Mace, a bundle of fweet Herbs, two Bay-
leaves, an Onion; and when it’s baked,
rowlit up hard in a courfe Cloth, and letit
lie *till mext Day, and then you may eat it
if you pleafe : Or, youmay keep it in the Li-
quor it was baked in ; when it’s cold take off

the
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the Fat, and boil it with more Water 3 and
if it’s not feafoned high enough, feafon it
higher ; fet it to be cold; then put your
Beef into a long Pot, and cover it with the
Pickle ; and if you keep it a pretty while;
boip up the Pickle as you find occafion.

162. To Collay a Breaft of Veal.

Take a large Breaft of Veal ; bone it,and
take out all the Griftles; then take Sage,
‘Thime, Marjoram, Savory, Chives, a little
Limon-peel ; fhred them fmall, and mix
them with Salt, Pepper, Nutmeg, three
hard Eggs, hack’d fmall ; cut your Meat to
make it lie flat, and even; bone five Ancho-
vies with four Ounces of Bacon; flice it
thin, and lay with the Anchovies up and
down your Meat, and firow your Seafoning
and Herbs upon it, and fhred fome Marrow
and Beef-fuet together, and mix with the o-
ther Ingredients, and rowl it up hard, and
tye it with courfe Tape, and cut it into three
Collars ; tye them feverally in clean Cloths
very tight and hard at both Ends; then
make your Pickle thus.

Tour Pickle thus.

Set on a Pot with half Milk and Water,
and put in the Veal-bones, with a bunch of
{weet Herbs, Mace, Nutmeg, Salt, and
whole Pepper, and a Bay-leaf; when 3all
thefe are boiled well, ’till all the Goodnefs

’ Gs3 is
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i out ; take out the Bones, and putin the
Collars, and let them boil tender ; then take
them out: and tye them up hard in clean
Clothes; and ‘hang them up 'till they are
cold 5 then fkim off'all the Fat of the Pickle,
and when they are boiled enough, and the
broth cold;-put them in and boil up the
Pickle, as you find occafion; eat it with
©Oil and Vinegar beat up thick together, or
the Juice of a Limon, ‘and Pickles as you
pleafe.
163. To Collar Pig.

Take a fat Pig, cut off his Head, and
chine him down the Back, and take out all
the Bones, and Griftles; take care you don’t
cut the Skin; then lay /it in Spring-water
one Night, the next Morning dry 1t in a
Cloth, and cuteach fide afunder ; f{eafon it

vith Salt, whole Pepper, Nutmeg, and a
little beaten Mace, alittle Sage, Rofemary,
and Limon-peel ; rowl them up hard in a
Cloth, and the foufen Drink is Bran, Milk
and Water; ftrain out the Bran, and fkim
off all the Fat, and let your Collars be cold
before you put them in,

164. To Collar Ecls,

Skin them and rip up their Bellies, and
take out their Guts and Bones ; then feafon
them with Salt, Pepper, Nutmeg, Limon-
peel and fweet Herbs, and rowl them up
: hard

-
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hard in courfe Tape; then put on a Pot of
Water, fo make your Pickle, and put in the
Bones of your Eels, with Salt, Pepper, and
a bunch of Herbs, three Bay-leaves, a Sprig
of Rofemary, and boil them, but not too
much ; boil fome Syder in the Pickle ; and
when you take them up tye them clofe, and
hang them up to be cold ; and when the Li-
quo%;s cold, fkim off all the Fat, and put
in tfCollars ; boil up the Pickle now and
then, as you find occafign, and eat it with
Oil and Vinegar beat up thick together, or
the Juice of Limon, Pickles, or what you
pleafe.

THE PICKEES.

165. To Pickle Melons, or great Cucumbers.

Take the largeft and Greeneft Cucumbers
cut a piece in their Sides the length of your
Cucumbers, take out their Seeds and drain
them well ; then put into them fome Cloves,
Mace, whole Pepper and Muftard-feed brui-
fed a little; then peel three Cloves of Gar-
lick, the fame of Shalot, with fome Ginger
fliced thin, according to the quantity, and
put in a little Salt; then lay the piece on
again that you cut out, and tye it faft and
clofe with Pack-thread ; then put them into
as much White-wine-vinegar as will cover
them very well; and put in a good deal of
made Muftard, and a Bay-leaf, with Salt,
according to the quantity you make ; let

G4 them
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them lie in the cold Pickle nine Days: Then
put them into a Brafs-kettle, and fet them
over the Fire to Green ; ftove them down
clofe,and let them have a boil or two ; then
take them off and ftove them down very
clofe, and let them ftand to Green ; then fet
them on again, and fo do ’till they are very
Green ; then take them out, and boil up the
Pickle, and pour it over them fcalding-hot 5
then cover your' Pot, and tye it dowmsdlofe
with Leather : You may eat them next Day,
or you may keep them a Year.

166. To Pickle Wall-nuts.

Take Wall-nuts when you can juft thruft

a Pin through them ; then make a Pot of
Water boil; take it off, let it cool a little ;
then put in your Wall-nuts, let them lie fe-
ven days ; then make a Pot of Water boil,
and put them in; let them boil a gquarter of
an Hour ; then wipe them dry,and put them
into as much White-wine-vinegar as will co-
ver them two Inches above the Nuts 5 then
put in, Cloves, Mace, Nutmeg and Ginger,
whole white Pepper, Muftard-feed bruifed,
{even Cloves of Garlick, the fame of Shalot,
according to the quantity you make, all peel-
ed ; a Nutmeg cut into quarters; put all
thefe together, and let them ftand in the cold
Pickle nine Days; then pour the Pickle
from them ; boil it up and fet it by to be
cold ; then put in your Nuts, and tye them
B8 dowrd




st © N

of Cookery, &e. 89

down clofe with Leather: fet them by for
ufe, '

167. To Pickle French-beans.

Take French-beans when they are very
young, top and tail them ; put them inta
the beft White-wine-vinegar, with Salt, and
a little whole Pepper, a Race of Ginger, cut
grofS; let them lie in the cold Pickle nine
Days’; then boil your Pickle in a Brafs Ket-
tle, and put your Bejns in, let them but juft
have 2 boil ; then take them off the Fire,
ftove them down clofe, fet them by ; then
put them on again; {0 do‘fix times,’till they
are as green as Grafs; then put them into
an Earthen-pot ; tye it down clofe with
Leather, and they will keep all the Year.
The fame way you may do Cucumbers,
Parfly-ftalks: and if they do change Colour,
boil up the Pickle and pour over them fcald-
ing-hot.

168. To Pickle Caply-flowers.

Take the whiteft and clofeft Cawly-flow-
ers; - cut them' the length of your Finger
from the Stalks ; then boil them ina Cloth;
with half Milk and Water, don’t boil them
tender ; then take them out carefully, and
fet them by to be cold ; then take the beft
White-wine Vinegar, Cloves, Mace and Nut-
meg, cut into quarters ; a little whole white
Pepper, and a Bay-leaf ; fo let thefe bof!l

well
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well in the Vinegar, and fet them to be
cold ; then put 10 your Cawly-flowers, and
in three Days they will be fit to eat. The
fame way pickle white Cabbage-ftalks,young
Turneps : pare them pretty thick, and cut
them the bignefs of Mufhrooms.

169. To Pickle Plumb-buds.

Take Salt and Water, boil 1t together ;
then put in your Plumb-buds, and boil them
not tender ; then ftrain them from the Wa-
ter, and let them be cold; then take what
quantity you think fit of White-wine Vine-
gar, and boil it with two blades of Mace,
and a little whole Pepper, then put them in-
to the Pickle, and let them ftand nine Days,
then fcald them in a Brafs Kettle, fix times,
’till they arc as green as Grafs ; take care
they are not foft; tye themdown with Lea-
ther : The fame way pickle Elder-buds, and
they are very pretty.

170. To Pickle Mufbrooms.

Take the Button-Mufhrooms, wipe them
clean with a piece of Flannel, and throw
them into half Milk and half Water, then
fet on your Preferving-pan, with half Milk
and Water, and when it boils put in your
Muthrooms, and let them boil up quick for
half a quarter of an Hour, then pour them
into a Sieve, let them drain ’till they be
cold, then make your Pickle of the beft
:  Whites
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White-wine Vinegar : put in Mace, Long-
Pepper, a Race of Ginger boiled in it, and
when it’s enough, cut a -Nutmeg into quar-
ters, and put in it, and when 1t’s enough,
lec it ftand till it’s cold, then put it into 2
Glals, and pour a little of the beft fiveet Oil
you can get to preferve them, tye it down
with Leather : fet it by for ufe.

Another excellent way to Pickle Muflwooms.

Put your Muthrooms into Water,and wafb
themwith a Spunge, (put them in Water as

" ' you do them) then put Water and a little

Salt, when it boils put in your Muthrooms,
when they boil up tkim them clean, and put
them into cold Water, and a little Salt, let
them ftand twenty four Hours, and put the
Water from them, and put them into White-
wine Vinegar, and let them ftand 2 Week :
then take your Pickle from them, and boil
it very well, put fome whole Pepper, Cloves,
Mace,and a little all Spice ; when your Pic-
kle is cold, put it to the Muthrooms, and
keep them clofe ftopt, or tyed with a Blad-
der to keep the Air from them, or elfe they
will be apt to mother ; if they domother you
muft boil your Pickle again: If you pleafe

" you may make your Pickle half White-

wine,

171, To
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171. To Pickle Afparagus.

Take a Hundred of the largeft Afpara-
gus , cut off the White at the Ends, and
icrape them lightly to the Head, ’till they
ook green, wipe them with a Cloth, lay
them in a broad Gally-pot, very even, throw
over them two penny-worth of whole Cloves
and Mace, a little Salt, put in as much
White-wine Vinegar as will cover them well,
for all Pickles do waft in ftanding : Let
them lie in the cold Pickle nine Days, then
pour the Pickle out into a Brafs Kettle, and
Yet it boil, then put them in, and fiove them
down very clofe, fet them by a little, then
fet them over again ’till they are very green,
take care they don’t boil to be foft, then put
them in a large Gally-pot, place them even ;
tye them down with Leather.

172, To Pickle Sampbire.

Take Samphire, and pick it, and lay it
into Salt and Water for two Days, then take
it out and put it into a Brafs-pot, and cover
it with the beft White-wine Vinegar very
well, for it will wafte mightily, having it
over a flow Fire ; cover it very, clofe, let it
hang ’till it’s very green, and crifp, but not
tender nor {oft, then put it up, and tye it
down clofe with Leather : The beft time to
do this in, is in the Month of May: then it’s
in high Seafon.

173, To
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173. To Pickle Barberries.

Take Barberries, pick out fome of the
worft to make the Pickle look red ; putin
Bay-falt, and White-falt, to make it ftrong
enough to bear an Egg; then ftrain the Li-
quor into the Pot you intend to keep them
11 3 and when the Liquor is cold, put in the
Barberries, with as much White-wine Vine-
gar as you think fit, with half a pound of
brown Sugar, tye them down clofe with
Leather : {et them by for ufe.

174. 1o keep Artichoke-bottoms.

Take Artichokes and throw them into Salt
and Water, for half a Day; then make a
Pot of Water boil, and put in your Arti-
chokes, and let them boil till you can juft
draw the Leaves from the Bottoms ; then
cut out the Bottoms very handfome, and
fmooth ; then'put them into a Pot with
Salt, Pepper and Vinegar, a few Cloves,
two Bay-leaves ; then pour {fome melted But-
ter over them, enough to cover them, them
tye it down clofe for ufe : Then put them
into boiling Water, with a piece of Butter
in the Water, to plump them : then ufe
them as you pleafe.

175. To dry Artichoke-bottoms.

Order them as the others 5 only inftead of
putting them into Pickles,lay them on S1eves(i
an
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and fet themin an Oven after Houfhold-
bread is drawn ; {0 dry them well: When
you ufe them put them into boiling Water,
with a piece of Butter to plump them.

176. To keep green Peafe.

Take young Peafe, fhell them, and put
them in the Pot when it boils ; let them
have two or three boils; then fpread a Cloth
on your Table, and dry them very well in
it 5 then have your Bottles ready dried, and
£11 them to the Necks, and pour over them
melted Mutton-fat, and cork them down
very clofe, that no Air can come to them ;
fet them in your Cellar; and when youn ufe
them put them into boiling Water, witha
fpoontul of good Sugar, a good piece of But-
ter; and when they are enough drain them,
and fhake them up thick ; at Chriffmas you
ihay venture to eat them.

177. To keep Gooflerries.

Take the largelt Dutch Goofberries at full
growth, before they change Colour ; ‘top
and tail them,don’t cut them too clofe ; then
put them into wide-mouthed Glafs-bottles,
which muft be very dry ; ftop them down,
and put them into a Kettle of cold Water ;
let it heat leifurely ; and when you think the
Goofberries are icalded thoroughly, take
them out 5 and when they are cold, knock
in the Corks, and feal them down clofe, that
they

e T
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they take no Air: then make ufe of them for
Tart, or what you pleafe.

178. Damfons are done the fame way, on-
ly you muft put them into Stone-bottles ;
and if you put them into a great Pot, cover
them over with clarified Mutton-fat; fet
them by for ufe.

179.  do Pickle Cucumbers.

Firft wafh_your Cucumbers ; then put
them into a Rundlet with one End ; and
head it up clofe : Take Water and Salt and
flir it together, ’till it will bear an Egg ;
then-boil it and fkim it very well, and put
it into your Veflel boiling-hot, and {o let it
ftand three Weeks : Then open the Head of
your Veflel, and take out the Cucumbers
clean from the Water, and put them into
another Veflel. At the Bottom wheggof
lay fome Dill, Fennel, and Famaica-Pepper,
and a little Allom, which will make them
crifp ; and ftrow fome of thefe Ingredients
among them ; then head up your Veffel 3-
gain ; put in boiling Vinegar, and let them
ftand a Week : And if you find they are
not Green enough, you muft boil the Vine-
gar again ; put it to ’em and ftop your Vefs
fel clofe.
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180. A very good Sauce for Roaft Venifon.

Take one Glafs of Claret, one Glafs of
fair Water, one Glafs of Vinegar, one large
Onion ftuck full of Cloves; one Spoonful of
whole Pepper, one of beaten Pepper, and
one of Salt; boil all tegether with {ome An-
chovies; ftrain the Liquor through a Sieve,
and ferve it up with the Venifon.
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Bills of F AR E.

Proper for moft Months in the Year:

FANUARI

CRan ﬁ/b Soop.
Mutton forced.

Boiled Gegfe.

Hanch of Venifon roaft.
 Frigacy of Rabbets.

Capons roaﬁa
Kidney-beans.

Hanch of Venifonroafi.

Frigafee of Rabbets.
Butter’d Crabbs.

I.

Geefe Alamode.
Boiled Mutton with
Colly-flowers.
Pigeon-pye.
Roaft Lamb.
Lork Roaﬁ

Rabbets Roa/i‘
Peafe.

Stewed Pippins.
Potted Venifon.
Skivret Fritters:

FEBRUART

1.
— Scotch Collops.

Lamb voaft.
Egg-pye.
Mutton boiled.

Rabbets roaft.
H

Bacosi Froife:

2.
Green Geele.
Rasberry Creami.

Collar’d-




08 Bills of F AR E.
( mlm "d-Beef, or Veal.

ld Ham.

Ducks roal.
Apple-pye and Cream.
Afparagus

Chicken pye.
Sturgeon,

M ARC H.

T
|

Alparagus-Soop.

1.
Geefe Alamode.
Mautton boil’d.
Lamb-pye.
Veal roaft.
Fibblets fewed.

2.
Thyee Chickens, three
Rabbets voaft,
Peafe
Codling-tart and Cream.
Cold Tongues.
Salmon boiled, and pic-
kled.
1.
Brown Soop.

" Large Difh of Fifh.

Ragow of Veal.
Bread-Pudding.
Leg of Mutton voaff.

Ecels [pitchcockt with
Smelts.

Shourdens.

Herrings and Toafls.,

Sturgeon.

Butter'd Apple-pye.

Boiled Veal and Bacon.
Apple-pudding,

Lamb

i
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b4
Lamb ronﬁ Lamb-fones , Sweet-
breads , Artichoke-
LPigeons yo. zjf bottoms ragoued.
Omlet of Egg I,
O)ﬂc’/s n 5/):1.’5 urkeys an
Spinage-p. ji»
L Chicken Frigafeed.
™~ Griskins 0/ B(_’t[ Stake-pye.
.Hogt-puddzngs Veal voaff.
Lamb in 70271& 2.
Roaft Lamb.
Rabbets ﬂnd Chicken:  Peafe.
Solamongundy. Wafers,
L Shred Venf, Zarts.
MAY, FUNE and JULT
Z'LAYZ Flu ets.
-~ Boiled Veal and Bacon.  Beef voadd.
Lamb frigafeed. Carrot-pudding.
Mutton roafl. 2
Chicken-pye. Dicks roadt.
Bﬂ'ff Z}OIIC’(Z Artichokes.
2. Chickens yoaft.
Rabbets roalt. Cheefe-cakes.
Chine of Salmion, Collar’d-beef or Pig.
Goosberry-fool. I.
Tarts. Bpr’f Royal.
A Cold Tongues Pigeons and Bacon,

Lamb-pye

Peafe- fonf’. ; Roaft 7 m[
= Legof Mutton andCol-  Tialian- -padding .

J Z) -flowey s,

H 2
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-
Partridges roaft.
Kidney-beans.
Craw-fih in Jelly,
Pig’s petty-toes.
Collay’d-beef.

1.
A Pottage.
Mutton boiled.
Fruit-pudding.
Phillet of Veal roall.

2.
Green Geefe roaft-
Peafe.
Goosberry-Tart.
Cold Tongue.

1.
Pike dyest with Oyffers.

Bread-pudding.

Mutton Cutlets.

Shoulder of Veal finft.
2

wild Pigeons.

Petty Portoons.
Lullets forced.

Apple-pye-

i.
Pullets Pellone.
Limon-pudding with
Pan-cakes.
Collops half larded.
HMutton in Cutlets.

2.
Lamb in Foinis.
Peafe.
Salmon or Gudins.
Tanfey with Fritters.

1.
Pullets Alamode.
Carrot-pudding.
Lamb-pye [weet.
HMutton yoaft.

Turkeys with E. ggs.

Morrels and Artichokes.

Collav’d Pig.
Almond-Tarts.

I.
Boiled Beef.
Veal Cutlets.
Mutton roast.
Fruit-pudding.
Ducks roaft.
Peafe.
Tongues.
Cold Sallets.

1.
Pike roaft.
Mutton boiled.
Potata-pye.

A Phillet of Veal fufft.

2.
Chicken roaft,
Tanfey.
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‘ Tanfey. Neck of Veal in Cut-
«  Oyfters in Shells. lets.
Potted Eels, Mutton roaff,
1. 2:
Pottage with Rice. Rabbets voaft.
, Almond-pudding. Collar’d Beef.
| Green-fifh with Eggs.  Eggs in Gravey.
. Mautton rmﬁ i.
Peafe-Soop.
{  Turkeys jiuﬁr and lay-  Salt-fifp with Eggs.
! ded. Breaft of Veal collar’d.
’ Ro ait Sweet-breads. Pigeon-pye.
i Collar’d Pig, 2.
1 Tm t De- mo; Green Geefe,
! Pan-cakes,
"* Beef Alamorle. Par[nips Butter'd,
: Lamb Frigafeed. Sturgeon.
=5 AUGUST.
5 n Pottage A-la-Rein, Chine of Mutton and
Y Partridge-pye. Collops.
|  Pottage Sante.
§ Second Courfe,
|  Fif,
1 Fifh, ]  Fowl.
i ; 8 | Peach-fritters,
34 Pigeons marvownate. § i Mufbrooms.
.7 Turley dob’d, & < Jart.
Veal Cutlets vagow’d, = | Morrels.
4*‘ Marvow-pudding. 5 ll Solamongundy.

Fowl,
To remove. ;Soals,

1
4
‘hﬁ?l roaff, Craw-fifh.
T H 3 Oyfter-
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Bacor: and Chickesn.

Artichokes.
French-beans.

M B ER,

e
7 ood-cocks with Tm/z‘s
Mavvow-pudding.
Spinage-Tarts.
Forced-Tvouts.,

1
Lamb with ‘i’fz";z' 1g¢

and Goosberries,

Bread plw/.
Griskins of Beef.
Shoulder of Mutton.

wtted Pan rtvidge.
fl!wwd-:ﬂwtv.

1

Chicken aml Rabbets
roaft,and Calf’s-head

bafhed.
Alparagis.
Potte d f'
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!

- etty Portoons. 2.
utton. Cutlets. Calf’s-head bafhed.
Petry of Pigeons.
AMutton Collops broil-
ed, or a Pig.
Roaft-beef : This is to
be before the Chic-

i

4 I.

1 Two Pullets fufft with
: Oyfters.

Lamb in Foints.

Clary in Cakes.

\ - Trotter-pye. ken and Rabbets,
é Q C.Z0 B E-K

‘ I. I.
& Cod's-head boiled, Veal Ragoued.
| Mutton boiled. Rabbets Frigafeed.
o - Pigeon-pye. A Marrow pudding.
A Pike voafl. Solamongundy,

|
—

Fa
Lamb in Foints.

Ragou of Sweet-breads.

Stewed Pippins.
Potted Eels.
1.
Soop major.
Oatmeal-pudding ve-
move.
Salmon petty, frefh
Carp.
Neck of Veal.

7.
Ducks ov Pavtridges.
Oat-cakes fried.
Oyfters feolloped.

Primrofe-leaves Friga-

_{é"fc’z‘

2
Turkeys with Eggs,
Oyfter-loaves.
Potted Woodcocks.
Apple-pye.

.
Pigeons boiled with
Bacon.
Limon-pudding.
Sheep’s-Tongues "Frigas
Jeed.
Beef boiled.

2.
Chicken roaft,
A Tanfey.
Roaft Sweet-breads.
Potted Eels.
H 4 1, For-
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I.
Forced Towgues.
Boiled Fowls.
Beef voaft.
Steak-pye.

Pigeons voaft and lar-
ded.

Goofberry-tarts.

Ragou of Lamb-ftones.

Potted Ecls or Trouts.

of FARE,

| 8
Pike roafl.
Calfs-head boiled.
Apple-pudding.
Roaft Tongues.

%
Lamb roafl.
Pan-cakes.
Collar’d Beef,

Sturgeon.

NOVEMBER.

I.
Salmon boiled with
Whitings.
Rabbets Frigafeed.
Phillet of Veal roafl.
Pafly of Venifon.

Beans and Bacon.

Ducks roaft. :

Chine of Salmon boiled
with Fennel.

Peafec.

Tongues.

Black Caps.

1.
Boiled Rabbets with
Turmps.
Veal Cutlets.
Hanch of Venifon roaft.

Fruit-pudding,
Beans and Bacou,
2.
Lamb roaft.
Artichokes.
Butter'd Apple-pye.
Sliced Tongues.
Sturgeon.

I,
Chicken andGoofberries.
Lamb Frigafeed.
Fawn roaft.
Pudding baked.
Loin of Veal voaft,
2.
Rabbets yoaff.
Afparagus.
dorts.
Pan-cakes.
i et
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Collar’d Beef.

;
Hog’s-bead boiled with
Chicken.
Leg of Mutton forced.
Loin of Veal roaﬁ
Sweet Lamb-pye.
Frigafee of Rabbets,

Green Geefe
A Hedge-bog.
Larks roaft.
Neats-Tongues.
Sturgeon.

105

1.
Turkeys boiled  with
Marvow. bones.
Frigafee of Trouts.
Loin of Veal roaft,
Bacon Frigafee.
Mutton z'n Cutlets.

Green G;cﬁ

Roaft Sweet-breads.

Pig’s Petty-toes.

Cold Tongues.

Strawberries ‘and
Cream.

DECEMBER

1.
Lamb boiled with Spi-
nage.
Pa/iy of Venifon.
Marvow-pudding.

Fiblet-pye.
Roaft Muttmu

Turkeys rwﬂ,
Tanfey.
Peafe.
Cold Tongues.
Strawbervies axd
Cream.
I.

Veal Ragoued.

Mutton boiled.
Beef roaft.
Orange-pudding.
Chicken Przgaﬁed

Lamb ma/]
Solamongundy.
Rabbets voaft.
Goosberry-fool.
Sturgeon.
I.
A Pottage.
Lamb forced remove.
Like voaft, Weftphalia-
am.

Lamb-pye and Pigeos.

HMutton
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% t. How to make a good fiff Cake.

kT Ake a quarter of a Peck of Flour dry’d i
k. & inan Oven; put into it 2 little Cloves, '
!

Mace, Nutmeg and Salt then wet 1t with
one pound of Butter,one pi int of Cre: am 5 melt
it together ; beat it very well with a pint of
Ba tgt Eggs, leave ut half” the Whites,
a Glafs of \U‘J\ a lirtle Rofe-water 3 IMmX it
up vers: - {oft: thd‘ la 1y it l';‘/ ii‘-:i‘ i’irc to 1‘11c~ Y
b ﬂ len work-in t} ee pound of Currans, tour
Qufices of Orange-| and ( “itron candied,
’ ] a 11\,.01,
_rngr
15 ICe 1T over
froth 1t 'with
Rofemary-1prig; rall a pound of Ss
beaten 1n a2 Mortar; juft fet it into the
en again to harc

" el 5

of Sugar,” twa pou nl Off '
(,L.:n'i\.'.:w {eeds 5 ' take Good

| eat it with your H: wd el
i - Cream, a very little Barm 5
il : fte, ‘and make it into little
thin Cakes: t'mv \"“’ bake in‘a quarter of :
- an Hour 3. How
b/l
s 101 ‘J e
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England’s Neweft Way 3
3. How to make o good Seed-cake. '

Take a quarter of a Peck of Flour, two |
pound of Butter beaten to a Cream, a pound !
and three quarters of fine Sugar, one Ounce
of Carraway-feeds, three Ounces of candied ,
Orange-peel and Citron, ten Eggs, leave out i
half the Whites, a little Rofe-water, a Glafs :
£l of Sack, a little Cloves, Mace and Nutmeg,
vt a little new Barm, and half'a pint of Cream 5 f
_ mix it up and lay it by the Fire to rife ; then :
2y bake it in a Hoop, and Butter your Paper :
e When it is baked, Ice it over with Whites of
A Eges, and Sugar, and {et it in again to [
harden.

4. How to make very good Cakes,

Take half a Peck of fine Flour, five pound

of Currans, one pound of Carraway-Com- &
fits, half a pound of Marmalade of Oranges, 5
a dozen Eggs, leave out half the Whites, one t
pound of Butter, halfa pint of Sack, a little !
Rofe-water , Cloves, Mace and Nutmeg ; b
mould them together with a little new Ale- f
yeaft, and as much Cream as will make ’
them up into Cakes ; then Ice them with Su- ;
: ‘garand Whites of Eggs, and bake them in !
a gentle Oven. i1

5. How to make Fumbals, 2

Take a pound of fine Flour, and as much
white Suear ; mix them into" a Pafte w11th
' 5 the

oot T
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the beaten Whites of Eggs ; put to the Pafte
a pound of blanched Almonds well beaten,
and half a pound of fweet Butter; add half
a pint of Cream, and o' mould it all well
together, with a little Rofe-water ; fhape
them into Forms, and bake them in a gen-
tle Oven.

X * PR sy R Y B TR
6. How to make Macaroous.

Take one pound of white Sugar,one pound
of blanched Almonds, and a little Rofe-wa-
ter ; beat them in a Mortar ; put in a little
Flour, and putit in a Pewter-difh over 2
Chafing-dith of Coals ; ftir them “till they
come clear from the Dith ; put in a Grain of
Mutk ; then lay them on Buttered Papers,

longith : Ice them over with Loaf-fugar.
7. How to make Bifket-drops.

Take one pound of Sugar, four Yolks of
Eggs, and two Whites, a litcle Sack,and beat
it well together one Hour ; and when the
Oven is ready put in a few Seeds, and one
pound of Flour, and béat them well toge-
thes ; then Butter Paper and drop it on; them

put them in a gentle Oven, and as you feg7

Ice them with fine Sugar.
8. How to make Biskets.

Take one pound of fine Sugar, eight Egos,
fome Sack, a little Rofe-water; beat them
one Hour till the Oven s ready ; put inone

Atind
poung
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15. How to preferve Mulberries.

Strain two quarts of the Juice of Mulbet-
ries, and add to it a Pound and half of Su-
gar ; boil them together over a gentle Fire,
’till they become in a2 manner a Syrup ; then
put it into three Quarts of Mulberries, not
over ripe ; and after they have had one boil
take them cut, and put them together with
the Liquor into an Earthen-veffel ; ftop them
clofe, and keep them for your Ufe.

16. How to preferve Goosberries.

Take them before they be over ripe: cut
off their Stalks, and Tops: and if you have
leifure,ftone them: then laying in a Earthen-
veflel a Layer of Sugar, lay upon it a Layer
of Goosberries, and {o do between every Lay,
*till your Veflel is almoft full ; then add a-
bout a pint of Water to fix pound of Goos.
berries ; and the Goosberries having before
been fcalded, fet them 1n this manner over a
gentle Fire, and let the Sugar melt ; when
being boiled up, you muft ftop them up for
your Ufe.

17. To preferve Cherries.

Take your Cherries when they are in the
prime, and fcattering fome Sugar and Rofe-
water in the bottom of your Preferving-pan,
put them in by Degrees, {till cafting in your
Sugar, remembring you put an equal weigh;

0
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of either 5 andbeing {ét on a quick Fire; you
may add a Pint of White-wine if you'would
have them plump; and when: you. find the
Syrup boiled up fufficiently ; take them off,
and put them into your Gally-ports for Ufe,

18. To preferve green walnuts.

Obferve to gather them on a.dry Day be-
fore they have any hard Shell ; boil them in
fair Water, ’till they have loft their bitter-
nefS ; then put them in cold Water, and peel
off their Rind, and lay them in your pre-
ferving-pan, with 4 Layer of Sugar to the
weight of the Nuts, and as much Water as
will wet it ; {0 boil them up over.a gentle
Fire, 'and again being cooled do it 2 fecond
time;and put them by for your ufe ; this way
Nutmegs, when in their Green Hufks, are
preferved,

19. . How to preferve Apricocks.

Obferve when they are moderately 'ripe,
to pare and ftone them, laying them'a Night
in ‘your Preferving-pan amongft Sngar; it be-
ing laid in Lays: and in the Morning puta
fmall quantity of fair Water or White-wine,
“and fet them on Embers, and by increafing
~a gentle Fire melt the Sugar : when being 2

little fcalded take them off, and letting them
cool fet them on again, 'and boil ‘them u
foftly ’till they are tender and well colouredli
at that time take them off; ‘and when they
- X are
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are cool put them up in Glafles or Pots for
your Ufe.

20. To preferve Green Pippins.

Obferve to gather them on a dry Day, be-
fore they are too ripe,chufing the Greeneft ;
pare them, and boil ’em in Water °uill they
are exceeding foft ; then take out the Cores,
and mingle the Pulp with the Water, ten
‘Pippins, and two pound of Sugar, being fuf-
ficient to boil up a Bottle of Water ; and
when it is boiled to a thicknefs, put in the
Pippins you intend to preferve, and let them
boil till they contratt a Greener Colour
than natural ; and in this manner you may
preferve Plumbs, Peaches, Quinces, or any
thing of that kind, that you have a :defire
to have green and pleafant.

o1, How to preferve Barberries.

Obferve you gather the faireft Bunches,in
a.dry Day,and boil feveral Bunches in a Pot-
tle of Claret ’till they are foft : Strain them;
than add fix pound of Sugar, and a quart of
Water; boil them up to a Syrup and ‘put
your Barberries {calded into the Liquor, and
they will keep all the Year round.

23. How to preferve Pears.

Obferve that you gather them that are
found, not over ripe, and lay at the Bottom.
of an Earthen-pan a Laying of _Vine-lea\ies,

ay
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lay another Laying of Pears upon them,
and 1o do ’till the Pot is-full'; ‘then to a
Pound of Pears, add half a Pound of Sugar,
and as much fair Water as will diflolve it
over a gentle Fire, where fuofféring them to
boil ’till they are fomewhat foft; then fat
them by for Ufe.

23. To preferve black Chervies.

Pluck off the Stalks of about a- Pound,
boil them in Sugar and fair Water, “till they
become thick like a Pulp ; then put in your
other Cherries with Stalks, remembring you
put half'a Pound of Sugar to every Pound
of Cherries ; when finding the Sugar to be
boiled up to' thatithicknefs, that it ‘will rope,
take thent off’ and fet them by; ufing them
as'you fee convenient:

24. To preferve Eringo Roots.

Fake of the Roots that are fair,two Pound,
wath and cleanfe them; then boil them over
a gentle’ Fire very tender ; after that, peel
off the outmoft Rind, but beware of break-
ing them ; after they have lain a while in
cold Water, put them into your Sugar boil’d
up to 2 Syrup ; allowing to each Pound of
Sugar three quarters of- 2 Pound of Roots 3
which boiling a fhort ‘time over'a gentle
Fire, you may fet by to cool, and*then put
them by for Ufe.
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25. To conferve or keep any fort of Flowers,
as Rofes, Violets, Cowflips, Gilly-flowers,
and [uch. _

Take your Flowers well blown, and clean
pick’d ; bruife them very fmall in a Mortar,
with three times the weight of Sugar; after
which take them out and put them 1nto aPip-
kin; and having thoroughly heated them
over the Fire, put the Conferves up in Gally-
pots for Ufe.

26. To conferve Straw-berries.

Strain them being firft boiled in fair Wa-
ter, and boil the Pulp in White-wine and
Sugar,as much asis convenient to make them
ftiff ; and thus you may conferve any fort
of Fruit ; the difference not being great be-
tween this, and making Fruit-pafte; of
which I thall fpeak hereafter.

27. How to candy Ginger.

Take the faireft Pieces, pare off the Rind,
and lay them in Water twenty four Hours;
and having. boiled Double-refined Sugar to
the height of Sugar again ; when it begins to
be cold put in your Ginger, and ftir 1t ’till
it is hard to the Pan; Then taking it out
piece by piece, lying it by the Fire; and
afterwards put it into a warm Pan, and tye
1t up clofe, and the Candy will be firm.

28. To
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28. To candy Cherries. ‘

Take them before they are full ripe, ftone
them; and having’ boiled your fine Sugar to
a height, pour it on them gently, movin
them ; and fo let them ftand ’till almof
eold, and then take ’em out and dry ’em by
the Fire.

29. To candy Elicampane-voots.

Take them from the Syrup in which they
have been preferved and dry them. with a
Cloth ; and for every Pound of Roots, take
a Pound and three quarters of Sugar ; boil
it to a height, and dip your Roots into it,
when hot, and they will take it well,

30. To candy Barberries.

You muft take them out of the preferve,
and wath off the Syrup in warm Water ;
then fift fine Sugar on them, and put them
in an Oven, or over a Stove to dry them,
ftirring or moving them the mean while,
and cafting more Sugar upon ’em, till they
are dry,

31. To candy Grapes.

You muft take them after they are prefer-
ved, and ufe them as the former.

32. To candy Evingo-Roots.
Take the Roots pared and boiled to a con-

- venient foftnefs, and to each Pound add two

Pound of fine Sugar ; clarifie it with Whites
of Eggs, that it may be tranfparent’; and
' I3 being
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being boiled to a height dip'in your Roots,
two or thiee at once 5 and afterwards dry in
am Qven, or' Stove, for | your ufe; And in
this fathion you may candy any  thing, as
Fruit or'Roots, to which candying. is pro-
per 3 and as for Flowers which that way are
pleafant, and ornamental, you candy them
after the following manner with their Stalks
and Leaves. Take your various forts of Flow-
ers, cut the Stalks if they are very long,
fomewhat thorter ; and having added about
eight fpoonfuls of Rofe-water to a Pound of
white Sugar, boil it to a Clearnefs; and as
it begins to grow fiiff and cool, dip your
Flowers into it ; and take them out prefent-
ly, lay them one by one'in a Sieve, and hold
it over-a Stove, and they will dry and
harden. ‘

33. To dry Plumbs, Pears;' Apples, Grapes,

or the like.

You muft firft preferve them 5 then walh
ot wipe them ; after which fet them upon
Tin-plates in a Stove, or for want of it an
Oven, not too hot; and turn them as you fee
occafion 3 obferving:ever to let them have
their Stalks on. ' :

34. To make each fort of Comfits; vulgarly

called covering Seeds with Sugar. ©
You muft provide a Pan of Brafs or Tin
to a good Depth, made with" Ears «to hang
over a Chafing-difh of Coals with a Ladle d’
: T an
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and flice of the fame Metal ; then cleanfe
your Seeds from Drofs, and take the fineft
Sugar well beaten ; put to each quarter of
a Pound of Seeds two Pound of Sugar, the
Seeds being firft dried, and your Sugar melt-
ed in this ordery put into the Pan three
Pound of Sugar, adding a Pint of Spring-
water, fiirring it ’till it be moiftened, fuffer-
ing it to boil, and fo from your Ladle let it
drop upon the Seeds, and keep the Bafon
wherein they are continually moving, and
between every Coat rub and dry them as
well as may be; and when they have taken
up the Sugar, and by Motion are rolled in-
to'order ; dry’ them in an Oven, or before
the Fire, and they will be hard and white.

35. Tomake artificial Oranges and Limons.

Take Moulds of Alabafter made in three
Pieces ; bind two of them together, and let
them lie in the Water an Hour or two, boil-
ing to an height, in the mean time as much
Sugar aswill fill them ; the which being pour-
ed into the Mould, and the Lid put quickly
on it, by fuddenly turning, it will be hollow
and {0 in this Café to the Colour of the Fruit
you caft, you muft Colour your Sugar in
boiling it.

36. To make Marmalade of Qranges,

Pare your Oranges as thin as may be,and
let them boil *till they are foft in two or °
three Waters ; then take double the numberf

Ig 0
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of good Pippins 5 divide them and take out
the Core; boil them to'a Pap without lofing
their Colour ; ftrain the Pulp, and put a
Pound of Sugar to every Pint ; then take out
the Pulp of the Oranges, and cnt the Peel,
and boil it ’till it is very foft-; bruife it:in
the Juice of three Limons, and boil it up.to
a thicknefs with your Apple-pap, and half a
Pint of Rofe-water.

37. To make Marmalade of Grapes.

Take the gipeft Grapes gathered in a dry
Day ; {pread them upon. a Table where the
Air and the Sun'may come at them ; after
which take from ’em. the Stalks and Seeds,
boiling the Hufk, and Pulp, or Juice in a
Pan, with often fkiming, whilft it is reduce
to a third Part; and then let the heat be gen-
tle, and when you find it thickned, ftrain it
through a Sieve, and boiling it once more,
add a finall quantity of fine Sugar, or: the
Powder" of ‘white Sugar-candy, and {o put
up into Pots, covered with Paper for Ufe.

38. To make Pafte of Cherries.

" Boil the’ Cherries “till they come to be
very foft, and ftrain the Pulp through a fine
Sieve, and add a Pound of Sugar to a Pint;
{taffen it with:Apple-pap, and boil it up to
a height ; then {pread it upon Plates and
dry 1t, '

39. Iq
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39. To make Honey of Mulberries.

Take the Juice of Black Mulberries, and
add to 2 Pound and half of their Juice two
Pound of clarified Honey, and boil them
up, with often fkiming, ’till one Part be
confumed.

40. To make Felly of Quinces, Currans,

or Goofbervies.

Take the Fruit and prefs out the Juice,
clarifie it, and add to each Quart a Pound,
of Sugar clarified, and boiled up to Candy-
height;, then boil them,add a Pint of White-:
wine, wherein an Ounce of Cherry-tree o
Plumb-tree-Gum has been diffolved, and it
will make it perfect Jelly.

41. To make Limon-cakes.

Take fine Sugar half a Pound to two
Qunces of the Juice of Limon, and the like
quantity of Rofe-water; boil them up ’dll
they become like a Sugar ; then grate into
’em the Rind of hard Limons; and having
well incorporated them, put them up for ufe
in Glaffes or Pots being cold, and cover them
with Paper.

42. To make red Quince-cakes,

Take the Syrup of Quinces and Barber-
ries of eacha Quart ; cut into itabout twelve
Ounces free fromRind and Cores ; boil them
’till they are very foft ; then ftrain the Pulp

or Liquor part, and boil it up with fix Poun%
: of




¥22 England’s Newei? Way

of Sugar, °till it be candy-proof ; then take
itout and lay it upon Plates, as thin as you
think convenient, to cool.
43. Clear or tranfpavent Quince-cakes are
made thus.

“Take 2 Pint of the Syrup of Quinces, and
a Quart ‘of that of Barberries ; boiland cla-
rifie them over a gentle Fire, keeping them
free from fkum; then add a Pound and half
of Sugar to the Juice, candying as much
gmoré ; and putting it in hot, and fo keep-
ing it ftirring ‘till it be near ‘colgd, at that
fime fpread, and cut it into Cdkes as the
former.

44. To make Marinalade the Ttalian Fafhion,

Take about thirty Quinces, pare them,
fake out their Cores,and put to them a Quart
of Water, and two Pound of Sugar ; boil
them ’till they are foft ; then ftrain the Juice
and the Pulp, and boil them up with four
Pound of Sugar ’till they are become fuffi-
cient thick. Shaiss

45. To make White Quince-gakes.

Clarifie your Sugar with Whites of Eggs,
putting to two Pound, a quarter of a Pint of
Water ; which being boiled up add dry Su-
ear, and heighten it to a Candy ; then the
Quinces being pared, cored and {calded, beat
to Pulp, and put them into the boiling Su-
ear, not fuffering them teo beil long before
you

“~
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you take them off; and lay them on Plates
to dry.

46. How to make a Leach of Almonds.

Take half a pound of Almonds blanched,
beat them in 2 Mortar, and add a Pint of
new Milk; and ftrain them ; add two fpoon-
ful of Rofe-water, and a Grain of Mufk,
with half an Ounce of the whiteft ling-
glafs, and ftrain them a fecond time for your

=)
e

47. To make one fort of Macarooms.

Blancha convenient Quantity of Almonds,
by putting them into hot Water 5 beat them
fine in a Mortar, ftrewing on "them fine Su-
gar as you beat them; and when they are
well mixed,add the Whites of Eggs and Rofe-
water ; and when they are of a convenient
Thicknefs, drop them off Wafers laid on
Tin-plates , 'and bagke them in a gentle
Oven. ‘

48. To make an Almond Syllabub.

Take new Milk a Gallon, the Flour of
Sweet Almonds half a Pound, a little Rofe-
water, two Ounces of Lime-juices  half 2
Pint of the Juice of Strawberries, and 2
Quart of Canary-wine, with two Pound of
Sugar 5 beat them, and ftir them together
itill they froth, and become of a pleafing Co-
our,

49. How
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49. How to difh up a Difb of Fruits with
preferved Flowers, :

Take a large Difh, cover it with another
of the fame bignefs, and place the uppermoft

over with Pafte of Almonds,inlaid with red,

white, blew, green Marmalade in the Figure
of Flowers and Banks ; - then take the Bran-
ches of candied Flowers, and fix them up-
right in order, and upon little Bufhes ereét-
€d, and covered with Pafte: Fix your pre-
ferved and candied Cherries, Plumbs, Peafe,

W Apples, Goofberries, Currans and the like,

each in'their proper Place ; and for, Leaves
you may ufe coloured Pafte or Wax, Parch-
ment or Horn 5 and this efpecially in Win-
ter will be very proper.

§0. A Perfume to perfume amy Sorts
of Confections.

Take Mufk, the like quantity of Oil of
Nutmeg ; infufe in them Rofe-water, and
with it {prinkle your Banqueting-prepara-
tives, and the Scent will be as'pleafing as
the Tafte.

‘s1. To make Curd-cakes.

Take a Pint of Curds, four Eggs, leaving
two of the Whites out ; add Sugar, and gra-
ted Nutmeg, with a little Flour: Mix them
together, and drop them like Fritters in a
Frying-pan, in which Butter is hot, :
' 52, To

3

e
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52, 7o make Orange-Butter.

Take new Cream, two Gallons ; beat it up
to a Thicknefs ; then add half a Pint of O-
range-flower-water, and as much Red-wine 3
and {o being become the Thicknefs of Butter,
it retains both the Colour .and Scent, of
Orange.

53. How to make an Excellent Funket.

Take new Milk warm ; then add Runnets
and let it cool ; then ftrow on it Cinnamon
and Sugar, over that caft Cream, and ftrow .
Sugar upon the Cream with Rofe-water,

54. To make a whipp’d Syllabub,

Take-a Pint of Cream; fix' fpoonful of
Sack, the Whites of two Eggs,: three Ounces
of fine Sugar, and with a Birch-twig beat
it "till it troth well ; fkim it and put it into
your Syllabub-glafies.

$5. To make Curran-Cream.

Bruife old Currans in boiled Cream;ftrain
them thorough a Sieve ; add Sugar and Cin-
namon, and fo ferve itup and {0 you may
do by Rafberries or Strawberries,

.- 56. To make Goosberry-Cream.

Let your Goofberries be boiled ; or for
want of Green ones, your preferv’d ones will
do : And when your Cream is boiled up, put
them in, adding Cinnamon, Mace and Nug
ineg ; then boil them in the Cream, and
{train all thorough a Cloth, and ferve 4t up
with Sugar and Rofe-water. 57. 1o
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} 57. To make Sage-Cream.

+ Take a Quart of Cream,boil it well; then
; add a Quarter of a Pint of Red-fage-juice;

half as much Rofe-water, and as much Sack ;

half a pound of Sugar, dnd it will be an Ex-
‘ cellent Difh ; and thus you may ufe it with
b any fweet Herbs , which are pleafant and
It healthful,

s8. To make Syrup of Barbevries.

"“Take your Barberries picked from the
Stalks; boil them to a Pulp; then ftrainand” %
rarifie the Juice 5 then boil it up, being fix
Pound,” with fix Pound of fine Sugar into 2

Syrup ; and if you find that it will not thic-
ken it fufficiently,youmay add more Sugar. *
59, Maymalade of Prunes, Raifins, Curvans s 5 F&
how to make it of an Amber-colowr., .

T

Take your Fruit.and keep. them in a pro-
i portionable Quantity of Water 5 ’till by be-- &
f ing over a gentle Fire, they become foft and % |
P pulpy 5 then ftone the Prunes or Raifins,and =4

———
2SN
e

put them into as much Canary as will wet ' 1
them: After that prefs out the Pulp, and &
boil it up with fome Slices of Quinces ; then £
ftrain it again, and put to each Pound half 3

aPound of Sugar,and half a Pound of brown
Sugar-candy in Powder, and fo put in the =¥
Pulp well mixed and fprinkle Rofe-water in- é
to a Gally-pot glazed; dry it a littleinan L
Oven or Stove; and keep it for your Ufe,
éo. How



Take fifteen Eggs,Whites:and Yolks 5 beat
them very well, and firain them ' then take
three quarters of a pound .of Six-penny Su-
gar, and a Pint of Sack 5 put all together
in a Bafon, and fét it over a Charcoal-fire,
and keep it ftirring °till it be fcalding-hot,
fet a quart of Milk overthe Fire with fome
pieces of Nutmeg, and let it boil : When
your Eggs are calding-hot pour in your
Milk, hold your Skillet very high, and pour
it in, ftirring it all the while 5 then take it
off the Charcoal, and cover the Bafon with
a Difh very clofe, and fet it by the Fire-fide
for half an Hour.

61. An Excellent Receipt for making El-
dev Wine.
Take five Gallons of Water, ‘and twenty
Pounds of Malago--Raifins '; pick them from

‘the Stalks, rub theém clean, and fhred them

fmall : Boil the Water an Hour; ‘and then
pour it upon’the Raifins, and Tlet it ftand
ten Days in a Tub, ftirring it now and
then ; then ftrain it through a coarfe Sieve.
To five Gallons of that Liquor, put four
Pints of Elder-juice, the Berries being firfk
put into a Pot, and fet in a Kettle of boil-
g Water. The Liquo ‘ 1ed, and
the Juice being cold put it together, and turn
1tintoa Veffel, and let it work ; then bung

1%
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! it up clofe,and let it ftand ’till ’tis fine, and
then bottle it off.
) 7 é2. How to make very good Viregar.
| Take Spring-water what quantity yot
? pleafe, put it into a Veflel or Stone-bottle,
é and to every Gallon put two Pounds of
Malago-Raifins, lay a Tile over the Bung,
and fet the Veflel in the Sun ’till it be fit
for ufe. If you put your Water and Raifins
| into a Stone-bottle ; you may fet it in the
’ Chimney-corner, near_ the Fire, for a con.
venient time, and it will do as well as if fet
i in the Sun. ' J :
{ 63. How to make an Excellent Mouth-water.
Take Honey-fuckle-leaves , Columbine-
leaves, Strawberry-leaves , Violet-leaves,
& Bramble-leaves,Plantain-leaves unfet, Hyfop
and Cinquefoil leaves, one handful of each; ~f-
boil the {fame in three Pints of Spring-water
211l it comes to a quart : Then put 1n 2 piece
of Roach-alum and Honey as much as you
1 think fit ; you muft take fome of the boiled
| Water, and diffolve the Alum and Honey in
it, and then mix all together: This will cure
a Canker, or any fuch Sore-mouth.

Additions.
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ADDITIONS.

A Bifgue of Fifh.

it very well ; then fteep it in White-
wine and Vinegar, whole Spice, fome whole
Onions, fweet Herbs ty’d up, one Limon
fhred, a handful of Salt 5 cover the Fifh al-
moft with Ingredients; let it fteep anhour,
then have rea%y boiling a thing of fair Wa-
ter, then put in your Fifh with the Ingre-
dients on the fire, and when it is about half
enough, put in the boiling Water to it, and
this way will make the Fith much firmer
than the old way ; then fry fome of the

‘ : TAke what Frefh-fith you pleafe and clean

. other in hot Liquor ; then a rich Saufe made

with Oyfters, Shrimps, Mufhrooms, two
Anchovies, Capers, a bundle of fiveet Herbs,
two whole Onions, one ftuck with Cloves,
Horfe-radifh {crap’d, Nutmeg, the Juice of
a Limon, the Yolks of two Eggs ; mix all
thefe together with -two Pound of Butter,

and draw it up very thick, then Dith your
K Fifh
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Fith on Sippets, and run over your Saufes ;
Garnith your fry’d Fifh with Parf{ly, Horfe-
radith, and cut Limon, and ferve it up
hot: Thus you may do all frefh Fifh.

Oyfters Grill'd in Shells.

Sit and Beard them, feafon them lightly
with Pepper, Salt, and minc’d Parfly ; Butter
the Scollop-fhells very well; -then when your
Fifh or Oyfters are neatly laid in, put in
your Oyfters Liquor and Grated Bread to co-
ver them, boil them halfan hour, and brown
them with abroad red hotIron,or Fire-fhovel;
you may  Garnith any Difh of Fith with
thefe, or ferve them fingly. Shrimps are
Grill'd the fame way; and they are very good
upon my word.

T make a Quaking Pudding.

Take a Quart of Cream, and twelve Eggs,
but force:the Whites of them, beat them with
a fpoonful of Flour and Grated Bread as |
thick as for Rice-Cuftards ; feafon it with <

Rofewater, Nutmeg and Sugar ; you muft 7 §

Butter the Cloth very thick, or elfe it will’ ¥
zun out 5 the Pot muft boil before you put =
it 1n, a Pudding of  a Quart muft boil two

hours, ‘but if it be but a Pint it muft boil i

one hour:

1s -
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Zo pickle Muflrooms white.
Gather your Mufhrooms when little But:

tons in the Morning ; waih them, and rub
them clean with a piece of Flannel in clean
Water, and as you rub them put them in

fnore clean Water ; then boil them in fair
Water, with a little Salt for -half an hour
and then ftrain them through a Colander
clean from the Water, and lét them ftand
till they are cold; and for your Pickle, take
Vinegar, Salt, whole white Pepper, fome
Blades of Mace, and about two Nutmegs
{liced,and boil ’em for half an hour,and when
itis cold , then put your Mufhrooms into
the Pickle; and keep them clofe.

Zo Pickle Cucumbers for prefent Eating.

Wafh your Cucumbers clean;and dry theny
in a Cloth; then take fome Water and Vipe-
gar, Salt, Fennel-tops, and Dill-tops, with
a little Mace, make it Salt enough, and
fharp enough to the Tafte ; boil it 2 while,
then take it off, and let it fland *all it ’tig
cold ; then put in- your Cucumbers, clap a
Board upon them to keep them down, and
tye them up clofe ; they will be fit to eat in
a Weeks time.

To make a Beef-Tanfey.
Take feven E{ggs, putting out two Whites;
1

put to them a tull Pint of Cream, a little
K2 Nut-
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Nutmeg, and a few fweet Herbs, as Time,
fweet Marjoram, Parfly, Strawberry-leaves,
fhred them very fmall,then take boil’d Beet
minc’d very fmall, a full Plate of White-
Bread Grated, mix them all together, and fry
them as you do other Tanfies, not too
Brown.

To make an Orange-Pudding.

Take the Peel of a large China-Orange,
mince it exceeding {mall, and Pound it in 2
Mortar; then take the Yolks of fixteen Eggs
well beat with a little Rofe-water, and put
to it a little more than half a Pound of Su-
gar, and as much Butter being melted, and
feafon it with a little Nutmeg, and put it
1na Dith being covered with Puff-pafte, and
lay Puff-pafte over it, and garnifh 1t in what
form you pleafe.

To Collar a Breaft of 'Veal.

Take a_large fat Breaft of Veal, and
bone it, feafon it with a little of all forts of
Spice, a little Salt, a little Limon-peel minc’d
fmall ; take two or three Sprigs of Time,
with as much of {weet Marjoram fiript and
fliced very fmall, and ftrow it thin all over
the Veal ; be fure to put both the Sweet-
breads in, and rowl it hard, and tye it with
coarfe Tape ; o Bake it.

a4 .'>




of Cookery, &c. 133
To Pickle Barberries.
Take your Barberties after they are pick-

. ed, ‘and take your fhatter’d Barberries and

boil them in Water and Salt almoft ftrong
enough to bear an Egg; let it boil half an

. hour, and when it’s cold put in your other
» Barberries, and ftop them clofe.

To Pickle Afben-Keys.

Take them when they are very tender,
and Parboil them in a little fair Water, then
take half a Pint of White-wine, and a quar-

.. ter of a Pint of Vinegar, the Juice of a Li-

mon, and a little Bay-falt, and when it is
boil'd and cold put your Afhen-Keys into
your Pickle ; keep them from the Air,

Saufe for Wild Ducks.

Take a little handful of Sage, one large
Onion fhred very {mall, feafon it with a
little Salt, and rowl them up with Butter
into Balls, then put them in the Ducks, and

« Roaft them ; thentake half a Pint of Claret,

@

i
Vi
¥
3

¥

nit diflolve two Anchovies; then take half !

as much Butter as Wine, then thicken them
with the Yolks of two Eggs, then put your
Ducks in your Difh, and pour your Saufe

- through them, and pull out your Balls; fo

-

ferve them up,
K3 1o
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To Soufe 'a Pike.
Boil your Pike with as much Water as
will cover it, together with a handful of Bay-

Ieaves, and as much Cloves and Mace as you
think fit 5 boil it "till it is {o' tender that you

may run a Straw through it, take it up and .

put 1nto the Broth White-wine and Vinegar,

and an Anchovy;when your Pike is cold put

in the Soufe;; it will Jelly to keep it long.
To make a good Cake.

Take half 3 Peck of Flour, two Pound of
Butter, break your Butter very finall into
your Flour,take four Nutmegs,half anOunce
of Cinnamon, fix Eggs, leave out four of
the Whites, half a Pound of Sugar, ‘half a
Pint of Sack, and a Pint_of Ale-yeaft, mix
all thefe together with a little Salt, put all
this through a Strainer,"with 'as much boil-
ing hot Milk as will make'your Pafte very
light 5 let it lie after you have made it'a

quarter of an hour before the fire, ‘then také
five Pound of Currans well dried, work them

into your Pafte, then rowl out a piece of
Pafte for the ‘bottom, then pour on your
Cake, for the Pafte muft be fo faft that you
caniot mould it, fo that you muft put it into
the Oven as foon as it is made; then for
Candy, take your Whites of Eggs that you
had out of your Cake, and two or three
{poonfuls of Rofe-water, and a pretty dea}
- : o
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of fiifted Sugar;beat it ina Stone-mortar half
an hour, fo that you may take a Feather
and Ice it over as thick as you cansfet it in-
to the Oven again to harden a little, and fo
take it out.

To make a Carvaway-Cake fine.

Take three Pound of Flour well dried,
ut in it 3 Nutmeg Grated, ten Blades of
arge Mace, finely beaten, alfo ten Cloves
beaten, and a little Salt, then rib in a Pound
of Butter, and put in a Pint of Ale-yeaft, a
Pint of Cream warmed, four Eggs, but two
Whites, beat them ‘with two fpoonfuls of
Sack, and as much Rofe-water, mingle it to-
ether, and handle it as littleasmay be,and
et it before the fire to rife for half an hour
then break it and mingle in it a Pound of
fmooth Carraway-Comfits; put it in a2 Hoop,
and let it ftand three quarters of an hour 1n
the Oven.

To make Winter-Cheefe-cakes wirh Puff-pafle.

For the Cruft, to a Pound of Flour take
three quarters of a Pound of Butter; wet
the Flour ftiff with Milk and twa Eggs,
then rowl in the Butter ; and to make
the Curd, put five Eggs to a Pint of Cream,
and Grate a little Bisket into it.

To make a' Bran-Pudding,

Take a quarter of a Pound: of frefh Bran,

half a Pound of Meal'as it comes from the
' K4 Mill,
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Mill, three quarters of a Pound of Curtans,
fix Eggs, ‘a Pound of Beef-fuet fhred very
fine, Nutmeg it to your Tafte; and if you
pleafe put in a quarter of a Pound of Sugar,
and as much Milk as will make it pretty
ftiff'; Boil itin a Bag, or Cloth.

' Zo make a Tanfey without Frying.

Take the Juice of young Spinage half a
Pint, or a little more, put thereto a Pint of
thick fweet Cream,and a little Grated Bread,
fifteen Eggs, whereof put in but fix of the
Whites, fweeten it to your Tafte, and ftir
it in a Skillet 3 Butter your Skillet a little,
put it over a gentle fire, until it be {ome-
what thicker than Butter'd Eggs ; then lay it
upon a warm Plate; and fet it npon a few
Coals, and with a Spoon make it of what
thicknefs you pleafe; then let it ftand and
harden a while, then tarn it upon another
Plate, and let it {ftand a while on that fide;
if you have no Limon, then put a little
Verjuice, and Butter and Sugar upon it, and
ferve 1t up. s Sty

To make Saufe for Turkeys or Capons.

Take half a Pint of White-wine,and g lit-
tle Gravy, and Opyfter-liquor, and a little
Grated Nutmeg, and put to it three or four
large Onions boil’d tender and mafthed fmall
withi'ar little {mall: Pepper, and two or three
Anchevies; minced finall, boil it a qualrt‘eg
of
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of an Hour, with a little Grated White-

bread, and put to it a piece of Butter, and
put it to the Fowls being Roafted.

10 make Saufe for Wild-Fowl.

Take half a Pint of Claret, a lirtle Opyfter-
liquor, a little Gravy, and three or foup
Shalots ; let it boil a quarter of an Hour,
with a little Grated Bread, and put to it
two Anchovies minced, and a little Butter,
and fhake it well together, and put it tg
your Fowl, being Roafted, and ferve them

uP'
To make Saufe for Venifon, or a Hare.

Take half a Pint of Claret, and a little
Opyfter-liquor, and put to it fome good Gra-
vy, and a large Onion fluck with Cloves,
and fome whole Cinnamon and Nutmeg cut
in flices ; then let it boil 'till the Onion is
boil'd tender ; then take out the Onion and
whole Spice, and put to it three Anchovies,
and 2 piece of Butter, fhake it well together,
and fend 1t to the Table. ‘

To make Saufe for Green-Geefe or Toung Ducks.

Take almoft half a Pint of the Juice of
Sorrel, and a little White-wine, 2 little Gra-
ted Nutmeg, and a little Grated Bread, let
it boil 2 quarter of an Hour, and put to it
as much Sugar as will fiveeten ity if you
pleale you may put in a few fealded Goof:

: berrieg
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berries or Grapes,and a piece of Butter fhake:
it up thick, and put it to the Geefe, being
Roalted ; this Saufe is proper for Chickens.

To make Limon Cream.

Take four fair Limons, pare them very
thin, and fhred them very fmall, put it in-
to a Silver Cup, fqueeze in all the Juice of
the Limons to the Peel, cover it and let
it ftand two Hours, ftirring it fometimes ;
then put to it three quarters of 2 Pint of faix
water, 7 {poonfuls of Rofe-water, or Orange-
flower-water, add a little more than half a
Pound of fine Loaf-Sugar, feven Whites of
Eggs, and three Yolks very well beaten ;
ftrain it all in a Canvafs-ftrainer, and boil it
till it be thick, ftirring of it while it is boil-
ing. Orange-Cream is made after this way,
only feaving out half the Peel, and putting
in a Yolk or two more. '

To make a frefh Cheefe.

Take new Milk, put fome Runnet to it,
let it ftand ’till it comes like a Cheefe, then
break 1t, and Whey it, and force the Curd
through a Canvafs-firainer ;  then feafon it
with Rofe-water and Sugar; you may put
in the Yolks of an Egg if'you pleafe : and if
you let it alone it will be as well; temper
1t together, and fo put it into a little Co-
lander to drain, then put it out and .pony
fome Creamupon it : fo fend it to Table.

L0
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To make a Difh of wild-curds like
‘ Almond-Bytter.

Take of the beft Wild-enrds, and force
them through a Canyafs-ftrainer, and feafon
it with Rofe-water and Sugar, and lay it
out in 2 Difh in what form you pleafe, and
{o ferve it in; but few can difcern it from
Almond-Butter. '

To make a very good Sack-Poffet.

Take a Pint of the beft Sack, fourteen
Eggs, leave out fix of the Whites, and be
fure you take out all the Treads ; put in one
Nutmeg and fome Cinnamon; mix yonr
Sack and Spice very well, and be fure you
put in Sugar enough at the firft ; fet itona
Chaffing-difh of Coals, and beat your Eggs
very well, put thent into your Sack,and keep
them ftirring pretty faft that it Curdles not
’till it be boiling hot ; then take three Pints
of Milk boiling off the fire, pour it into
your Bafon as hot and foftly as you can,
and keep 1t very well {tirring ’till the Milk
be all in, then take out your Spoon, take it
off the Coals quickly, and cover it one quar-
ter of an Hour ; and fo ferve it Covered.

To make a Lamb-Pye fit for your Ladi-
: Jhip’s Table,
Cut your Lamb in thin flices, and feafon
it with Cloves, Mace, Nutimeg, Sugar and
’ Salt,
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Salt, with a little finall Pepper, and lay it
in-your Coffin; and lay on it and between
it, a few Raifins of the Sun ftoned, and a
few Currans, and a few Scirrets boil’d and
Blanched, and the Marrow of two or three
Bones; Candied Limon, Dates, and dried
Cittern, Preferved Barberries, and Candied
Lettice, and fliced Limon, large Mace and
Butter; and clofe your Pye ; and when it is
baked, let your Caudle be White-wine, Ver-
juice and Sugar, beaten up with the Yolks
of three or four Eggs, and fet it on the fire,
and keep it {tirring till it begins to be thick;
put it in and fhake it together ; {crape on
Sugar, and fend it up.

To make a Lamb-Pye another W: ay.

Cut your Lamb in thin Slices, and feafon
it with Pepper and Salt, and Nutmeg, and
lay it in your Coffin, and lay on it large
Mace and Butter, and clofe your Pye; the
fame way you may make a Veal-Pye.

Carps Stewed Royal.

After the Carps are kill'd,and the Garbidg
drawn out of their Bellies and watht, then
fteep them in Claret-wine with whole Spice,
and whole Onions, Horfe-radith, and Li-
mon fhred, a little Salt and Vinegar; then
{tew them gently half an Hour, or three
quarters ; then thicken the Butter with
Flour in a Saufe-Pan ; add fame of the Fith

01
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or Carps-liquor, two Anchovies, Oyftets and
Shrimps ; then pour it over your Fifh; let
it thicken with the Claret, put in fome Sip-
pets ; Garnith with the Milt, Horfe-radih,
and cut Limon, or what elfe you find
proper.

How to ovder Syder the beft way.

Firft fcald your Veffels with Water-fyder,
made of the parings of the fime Fruit; then
to 2 Hogfhead, after it is thus ftalded and
very dry ; take a Quart of the beft old Ma-
laga-Sack, and put into it ; ftop it clofe,
and rowl your Hogfhead up and down eve-
1y way to {eafon it; then Tun your Syder,
having a Tap in it before yon Tun it; fill
not your Veflel by a pretty deal, leaving
room enough for it to work in the Hogfhead
and ftop it very clofe to keep in the Spirits,
which elfe will work out at the Hogfhead ;
and as you hear it work, for you muft every
day watch it, when it begins to make much
noife in working, draw out every day a
Glafs to give it vent, othetwife it will burff
your Hogfhead. And when it is fine draw it
off into another Hogthead ; and then again
into Bottles as foon as you can.

2

Ts make Syder as fine as any Wine in Tpenty-
four Hours, or there about.

Firft, let your Syder fettle in the Rine
for twenty four Hours or more, to take it

off
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off from the grofs Lees; and then Barrel it
up 5 and as foon as it is Tunn’d, take in
proportion to a Hogfhead of Syder the
Whites of fifteent Eggs, beat them to a Froth
and Oyl ; and when the Froth is fettled, put
fo much fine Scowring-fand into it as will
make it neither too thick,nor too thin, about
the thicknefs of Cream, mix it well toge-
ther upon the Bung-hole, and pour it into
your Cyder ; then with a Stick rouze it a-
bout foundly to mix it well together, ftop it
up, and as foon as ’tis fine, Bottle it.

10 recover Cyder that is decayed,

Take to a Hogthead of Cyder Twenty-
four Pound of the beft frail Malaga-Raifins;
and put them into your Cyder, and in a few
days it will be fine, and very palatable ;
which you muft watch by drawing every
day a little, at a Peg-hole in your Veffel ;
but let your Peg be not higher than the mid.
dle of the Head of the Vefiel, then draw it
off prefently into Bottles, or elfe in two or
three Days it will not b vorth a Farthing,

dnother Way much approved to make any Cyder,
though quite fowre, if not quite flat and dead,
to be of the perfe Colour and Taft with the
Redffreak.  This,

Take in proportion to a Hoglhead of very
pale fowre Cyder fix Pound of Brown Sugar-
Candy ; then draw off’ as much of that gy-

er

.
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der as in boiling with the Sugar-Candy will
make a perfe& Syrup ; then'fer this Syrup
to Cooling ; and when it is perfe€tly cold,
pour it into the Cyder, and flop it very
clofe ; it will prefently caufe a fermentation,
but not fo great as to hurt your Cyder
your Veflel muft not be quite full, that it
may have room to ferment, and in few Days
it will be fit to Drink.

How to Preferve Pippins.

Take Pippins, and pare, core, and quar-
ter them, and put them into fair Water, take
in al{o fome of their Parings, and the Parings
of fome other Apples, which you will pare
and quarter alfo in fmall Quarters; and
make them boil *till they are tender; then
put them inte a clean Cloth, and let the
Water run from them ;. and then take as
much of that Water or decofion as will
ferve to boil up the Quarters that you have
referv’d for your Preferve, and put it into a
Copper-Pan very clean, and purt in as much
fine Sugar as you pleafe, but in proportion
to the quantity of Quarters of Apples that
you intend to Preferve, put themall together
and make your Pan boil updn a good Char-
coal-fire till they are very tender ; fliring
them fometimes with a Spoon, but not to
break them; then take them out, and lay
them upon the brims of a Difh, or ¢na
¢lean Cloth a running ; after this you 1512?15’
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Difh them up upon a Plate, and then make
an end of boiling your Syrup upon a quick
fire, putting in {ome more Sugar, and.the
Juice of Limons, and let it boil *ull it be 2
Jelly ;5 then take it off’ from the Fire and let
at {tand ’till it is cold ; and then pour it over
your Apples, and on thebrims of your Plates
as you think fit. But remember to take out the
Parings of your Apples before you ftrain the
decoftion from your Apples. This Decoéli-
on is very good for the doing of almoft all
other Fruits; but fome will boil the Parings
before the Fruits, and ftrain out the Water.

2o make moft vave Sanfages without Skins.

Take a Leg of young Pork, cut off all the
Lean, and mince it very fmall, but leave
none of the {trings or fkins amongft it ; then
take two Pounds of Beef-fuet fhred fimall,
two handfuls of Red-fage, a little Pepper,
Salt and Nutmeg, with a {mall Piece of an
Onion, Mince them together with the Flefh
and Suet, and being fine Minced , put the
Yolks of two or three Eggs,and mixing all to-
gether, make it into a Pafte ; and when you
ufe it rowl out as many pieces as you pleafe,
in the form of an ordinary Saufage, and Fry
them. This Pafte will keep a Fortnight up-
on Occafion.

To Dry Neats Tongues.

Take Salt beaten very fine ,and Salt-petre,
of each a like gnantity ; rub your Tongues
very
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very well with the Salts, and cover them al}
over with it, and as it wafts put on more 5
when they are hard and ftiff they are enough 5
then rowl them in Bran,and dry them bef%re
a foft Fire. Before you boil them let them
lie in Pump-water one Night, and boil them
in Pump-water. ~

Otherways powder them with Bay-falt ;
and being well fmoak’d, hang them up in 2
Garret or Cellar, and let them come no more
to the Fire till they are boil’d.

To Roaft a Neat’s Tongye.

Take a Neat’s Tongue being terider boil’d,
blanched and cold, cut 2 hole in the Butt-
end, and mince the Meat that you take out 5
then put fome Sweet-herbs finely minced to
at, with a Minced Pippin or two, the Yolks
of Eggs flicd, fome Minc’d Beef-Suet ox
Minc'd Bacon, beaten Ginger and Salt, fill
the Tongue, dnd ftop the end with 2 Caul
of Veal, Lard it; and Roaft it ; then make
¢ Saufe with Butter, Nutmeg and Juice of
, Oranges ; Garnith the Difh with {licd Li-
mon-peel and Barberries.

To Roaft a Neat’s Tongtie or Udder othermays.

. Boil it a little, Blanch it, Lard it With
» pretty big Lard all the length of the Tongue,

as alfo the Udder ; being firft feafon’@ with
 Nutmeg, Pepper, Cinnamon and Ginger ;

then fpit and roaft them, and baft them with
L fweet
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{iveet Butter ; being Roafted drefs them with |
Grated Bread and Flour, and fome of the 4
Spices abovefaid, fome Sugar, and ferye it
with Juice of Oranges, Sugar, Gravy, and |
flic’d Limon on it. ‘

T'o make Minc’d Pies with Neat’s Tongues.

Takea frefh Neat’s Tongues, boil; blanch,
and mince it, hot or cold, then mince four
Pounds of Beef-fuet by 1t ielf.; mingle them
together, and feafon them with an Ounce of

Cloves and Mace beaten, fome Salt, half a
preferved Orange, and a little Limon-peel
minc’'d, with a quarter of aPound of Sugar,
four Pounds of Currans, a little Verjuice
and Rofe-water, and a quarter of a Pint of
Sack, ftir all together and fill your Piesg
in the Figures as on the Copper-Plate, Num-
ber 3. ‘or others as you pleafe.

Saufes for Roaft Pigeons, or Doves.

1. Gravyand
Boil'd P

Juice of Orange. 4
minced and put amongft §
Vinegar, beaten up thick. #§
Claret, and an Onion ftewed 38
little Salt. 3
{ted with the Pigeons, &
in Claret-wine, and Salt, §#
ome Butter and Gravy. .
r and Juice of Orange beat ¢
1d made thick. a
:d Onions boil'd in Claret-wine &
almoft
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almoft dry, then put.to it Nutmeg, Sugar,
Gravy of the Fowl, and 1htm, Pe np T

and
7+ Or Gravy of 13§’1 ous only.

Saufes. for all' manney, of Roaft Land: Fowl, as
Lurkeyy Bujtard, Peacock, Pheafant, Par-
tridge.

Slic’d Omons Lum boil’d, ftew them
in Iome Water,  Salt, q*p:- fome Grated
Bread; and the quy af the Fow].

2. Take Slices of W hite-bread,, and boil
them in fair Water; with twoe:whole Onions,
fome Qra\*y half aGrated Ny utmeg, and 2 lit-
tleSalt;ftrain them together through 4. Sgrai-
ner.dnd boil it up.as thick as W ater- -Grewel ;
then 2dd to it the Yolks of two Eggs, diffole
ved with the Juice of two Oranges.

3. Take thin Slices of Manchet, Gravy of
the 1~owl fome  fweet . Butter, Grated Nut-
meg tt,ppel and Salt, ftew all togethier, and.
Lcm;) ftewed put.1a,a, Limon Minced with
the Peel.

4+ Onions fhiced and boil'd in fair Water,
and a little Salt, a few Bread-cru mL:, b’ateiz
Pepper, _mrmﬂ three Spoonfuls of White
wine,. and fome. Limon- peel mmy n*mcy‘
and ‘*oll d all together;, being almoit boil'd

put in L he jm(‘c of an (Jmngu, beaten But-
ter, -and the Gravy of the Fowl.

5. Stamp Small-nuts toa Pafte,with Bread,
Nutmeg, Pepper, Saffron, Cloves, Juice of

L 2 Orange,
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Orange, and ftrong Broth, ftrain and beil
them togethet very thick. -
6. Quince, Prunes, Currans, and Raifins ¥
boil’d, Muskified Bisket, famped and ftrain-
ed with White-wine, Rofe-vinegar, Nutimeg,
Cinnamon, Cloves, Juice of Oranges and
Sugar ; boil it not toe thick. if
{ 7. Take a Manchet, pare off the Cruft and “’)’
J {lice it, then boil it in fait Water, and be- %
| ing boil'd fomewhat thick put in fome
‘ White-wine, Wine-vinegar, Rofe or Elder-
8 vinegar, Sugar and Butter.

R ————
e —

it 8. Almond-Pafte, and Crumbs of Man-

s chet, ftamp them together with fome Sugar,
e i Ginger and Salt, firain them with Grape-
' 3 verjuice, and Juice of Oranges ; boil it pret-
;‘ 4 iy thick. :
1 | T make Rofe or Elder-Vinegar. o
il Reep Rofes dried, or dried Elder-Flowers; f

put them into feveral double Glaffes, or
Stone-Bottles, write upon them and fet them
| in the Sun, by the Fire, or in a warm Oven,
when the Vinegar is out, fill them up again.

To make Verjuice.

. Take Crabs as foon as the Kernels turn
¥ black, and lay them in a heap to fweat, then
pick them from Stalks and Rottennefs ; and
then in a long Trough with ftamping Bee-
tles, ftamp them to Mafh, and make a Bag
of coarfe Hair-cloth, as fquare as the Pre{éﬁ

|
o
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fill it with the ftamped Crabs,and being well
prefled, putit up in 2 clean Veflel.

To make Muftard.

Have good Seed, pick it and wafh it in
cold water, drain it and rub it dry in 2
Cloth very clean ; then beat it in a Mortar,
with firong Wine-Vinegar ; and being fine
beaten, ftrain it and keep it clofe cover’d,
or Grind it in 2 Muftard-Quern, or a Bowl
with a Cannon-Bullet.

To make Pancakes.

Take three Pints of Cream, a Quart of
Flower, Eight Eggs,three Nutmegs,a Spoon-
ful of Salt, and two Pounds of Clarified

Butter ; the Nutmegs being beaten, f{train
them with the Cream, Flour and Salt, fry
them into Pan-cakes, and ferve them with

fine Sugar.
Otherways.

Take three Pints of Spring-water, a quart
of Flour, Mace and Nutmeg beaten, fix
Cloves, a fpoonful of Salt, and fix Eggs,
ftrain them, and fry them into Pan-cakes.

Oy thus.

Make {tiff Pafte of fine Flour,Rofe-water,
Cream, Saffron, Yolks of Eggs, Salt and
Nutmeg, and fry them in Clanified Butter.

L3 Or
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Or 'thus:

Take three Pints of Cream, a Quart of
Flour, five Bggs, Salt, three fpoonful of Ale,
a Race of Ginget, Cinnamon as mucli; ftrain®
thefe Materials, then fry them, and ‘ferve
them with fine Sugar. '

To make a Tanfey the beft way.

Take twenty Eggs, and take away five
Whites,ftrain them with a Quart of good thick
{iveet Cream, and put to 1t a Grated Nut-
meg,a Race of Ginger Grated, as much Cin-
namon beaten fine, and'a Penny White-leaf
Grated alfo, mix them all together with ‘a
little Salt, then ftamp fome Green Wheat,
with fome Tanfey Herbs, firain it into the
Cream, and Eggs and ‘all together: Then
take a clean Frying-pan, and a quarter of a
Pound . of Bucter, melt it, and put in the
Tanfey, and ftir it continually over the fire
with a Slice or Ladle, chop 1it, and break’it
as it thickens, and being well incorporated,
put it out of the Pan into a Difh, and chop
it very fine, then make the Frying-pan very
clean, and put in fome more Butter, melt it
and fry. it whole, or in fpoontuls; ‘being
finely fryed on both fides, Difh 1t up and
fprinkle it with Rofe-Vinegar, Grape-Ver-
i juice
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juice, Elder-Vinegar, ' Cowllip-Vinegar, or
the Juice of three or four Oranges,and ftrow
on good ftore of fine Sugar.

Otherways.

Take a little: Tanfey, Feathetfew, Par-
fly and Violets, ftamp and firain them with
eight or ten Eggs and Salt; fry ithem in
fweet Butter, and ferve them on a Plate or
Difh with fome Sugar.

A Tanfey for Lent.

Take Tanfey and all manner of Herbs as
before, and beaten Almonds, ftamp them
with the fpawn of a Pike or Carp,and ftrain
them with the Crumb of a fine Manchet,
Sugar and Rofe-water, and fry it in {weet
Butter.

Zo Collar a Surloin, Flank, Brisket, Rand,
or Fore-Rib of Beef.

Take the Flank of Beef, take out the Si-
news and moft of the Fat, put it into Pic-
kle, with as much water as will cover it, and
put a handful of Peter-falt to it ; let it fteep
three Days and not fhift ; it then take it out
and hang it a draining in the Air,wipe it dry;
then have a good handful of red Sage, fome
Tops of Rofemary, Savory, Marjoram and

L 4 Time
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Time, but twice as much Sage, mince them
very {mall, then take a quarter of an Ounce
of Mace, and half as many Cloves, with a
; little Ginger, and half an Ounce of Pepper,
i and likewife half an Ounce of Peter-falt 5
i mingle them together, then take your Beef,
fplatit, and lay it even that it may roll up
‘ handfomely in a Collar ; then take your Sea-
' foning of Herbs and Spices, and firew it all
1 over, roll it up clofe, and bind it faft with i
Packthread ; put it into an Earthen Pipkin ~ #
or Pot, and put a Pint of Claret to it, an :

,g
‘
|
1
|

. Onion and two or three Cloves of Garlick, i
I clofe it up with a piece of coarfe Qaﬁe, and i
. bake it in a Baker’s Oven; it will ‘ask fix |
. Hours foaking. e ;

,} i T0 make Saufe or Pickle to keep Venifon

i 5 in that s Tainted.

B Take ftrong Ale, and as much Vinegar as
i will make' it fharp, boil it with fome Bay-
falc, and make a {trong Brine, fkum it, and
let 1t ftand ’till it be cold, then put in your
Venifon twelve Hours, prefs it, boil it, and
leafon it, then bake it. s

Other Saufe for Tainted Venifon.

f Take your Venifon, and boil Water, Beer,
a4 and Wine-Vinegar together, and {ome Bay-
bR : leaves,

.
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leaves, Tyme, Savory, Rofemary and Fe-
nil, of each a handful ; when it boilsput in
your Venifon, parboil it well and prefs it,
and feafon it as aforefaid 5 bake it to be ea-
ten cold or hot, and put fome raw minced
Mutton under 1t. :

Other ways to Preferve Tainted Venifon.

i Bury it in the Ground in a clean Cloth
f‘ all Night, and it will take away the Cor-
ruption, favour or ftink.

il Other Sayfe to Counterfeit Becf or Mutton
to give it a Venifon Colour,

Take fmall Beer and Vinegar, and par-
boil your Beef init, let it fteep all Night,
then put fome Turnfole to it, and being Ba-
ked, a good Judgment fhall not difcern it
from Red or Fallow Deer. Mg

Other ways to Counterfeit Ram, Weather,
or other Mutton, for Venifon,

Bloody it in Sheep’s, Lamb’s, or Pig’s
Blood, or any good and new Blood ; feafon
it as before, and bake it either for hot or
cold. In this Fafhion you may bake Muts
ton, Lamb, or Kid. i e
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Fiflh when in Seafon. |

Severn Salmon in feafon from: Alholland-
Tide till Fune.

Thames Salmon in feafon from April, and
allow’d to be caught to Holy-Rood the 13th of
September.

Sturgeon catcht in the Eaftern Larts n
April, zlmy, and Fune, (Excellent Fifh Roaft-
ed frefh) but chiefly eaten pickled , moft
caught at Hambor ough,and at a place belong-
ang to the King of Prufizcall d leluw fome-
times catch’d in the River Severn, and now
and then in the Thames.

Turbett in feafon all the Year, but {carce
in the Months of December, Fanuary and Fe-
Druary.

" Carp Spawn in May, in {eafon all the Year,
at fome Place or other ; Thames-Carp reckon-
ed the beft.

Whitings and Cod in feafon here chiefly in
November, but in the Northern Countries
longer.

Lampreys in feafon from Chriftmafs to Fune
to be Potted, catch'd.in the River Severn.

Mackarels in feafon the latter end of April,
sand continue May and Fune.

Lobfters and Crabs come in, in Auguff, and

B hold till Chriftmafs, which is call'd the firft
% deafon; and from Chriffmafs to Fune, is call’'d

the iecond feafon.
Oylters
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Oyfters 'in ‘feafon from. the ‘beginning of
seprember to April. :

Hevroigs in {eafon in Fune, but the biggeft
feafon when in fill Row is in’ September,
Oétober and November, :

Trouts 1 feafon in April, May, and the
beginning ot Fune ; Hamplhive the *Chief
Country for them.

Soles, Thornback, Cray-fifh, and Eels, always
in {feafon.

Fowls and Rabbits, Sc. when in Seafon.

In January, February and March, Turkey
Poults, Green Geefe, Ducklings, fmall fat
Chickens, fome Pideons, Tame Sucking
Rabbits, Pheafants and Partridge with Egg,
are in feafon. And in March, Leverets, Wild
Pigeons, Wild Rabbets, In April, May
and Fune the Chickens come to be Large
Fowls, {o that Turkey, Geefe, Ducks and
Fowls are in feafon all the Year.

In Fuly and Auguft, Wild Ducks that fhed
their Feathers, which are called Flappers o
Moulters, come very Fat ; and at the latter
end of the Year moft forts of Fowls both
Wild and Tame are good and in-feafon, as
Swans,Buftards, Wild Geefe, Brand Geefe,
Wild Ducks, Teal, Widgins, Shuffiers, Pen=
teal, Eafterlings, Heathcocks, “Woodcocks,
Snipes, Plover, Larks, Quails, Blackbirds;

g e Thrufhes,
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Thrufhes, Felfair, Pheafants, Partridge, Bit-
tern, Geefe, Tame Ducks, Cock-Turkeys,
and Hen-Turkeys, Capons, Virgin-Pullets,
and Hens with Egg, and Chickens ; likewifc
Hares and Rabbits.

Note. That the Cock-Turkey is out of
feafon after Chriftmafs,but the Hen con-
tinues in feafon till Eaffer, and is with

Egg all the Spring.




BOOKS @Printed for Chriftopher
Coningsby.

THE Lady’s Writing-Mafter, being 2
Curtous Sett of Round-hand Copies,
which is the only Hand now in ufe: B :
William Elder. Printed on the tops of Thir-
ty fix Folio Pages to Write under, whereby
any Perfon may attain to write handfome-
ly with little Pratice. Price 1s. 64, ’

The Modifh Penman, containing variet
of all the Ufual Hands now Pra&ifeq in
England 5 and an Exact Copy to write Gregk
by ; with Directions whereby any Perfon
may attain to write any of thofe Hands
with little Pracice ; likewife excellent Re-
ceipts for making feveral forts of Ink, and

other Curiofities. By William Elder. Price
1 Shill,

The Young Man’s Companion, contain-
ing Fxamples of the ufual Hands now Pra-

&ifed in Ewgland. By William. Elder,
Price 1 s,

A New
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- A Catalogue of Books.

A New Copy-Book, containing the Breaks
and Alphabets of .the true Secretary, and
Text-Hands ; whereby any Perfon may at-
tain to the Clerk-like Engrofling of any
Deeds, Writings, €c. with Expedition. Print-
ed on the Tops of 36 Pages to write under.
Price 1 s.

The Country School-Mafter, or an Affi-
flant to thofe that want an 'Able Mafter;
being a Copy-Book containing variety ofthe
imnoft Common Hands now ufed in England,
alfo an Exa& Copy of the Print-Hands. By
Fofeph Nutting. " Price 6 d.

ok of Cyphers, containing:in

1es, interwoven and revers'd
ibet, being very pleafant for Gen:
d Ladies, and ufefiil’ for il forts
of Artifts, as Painters, Carvers,” Engravers,
Chafers,, Watch-makers, Embroiderers, &c.
with {everal other ufeful and neceflary Ex-
amples, with Additions. Compofed and En-
graven after the neweft-and true Mode.. By
Benj. Rhodes. Price Bound 3 5. 64d.

The Merchant’s Magazine, or Tradefman’s
Treafury : Containing, 1. Arithmetick in
whole Numbers, and Fra&ions Vulgar and
Decimal ; with the Reafon and Demonftra-
tion of each Rule: Adorn'd with Curious
Copper-cuts of the chief Tables and Titles.
2. Mer-




A Catalogue of Books.

~2. Merchants Accompts, or a moft concife
way of Cafting up the value of Merchandize,
Tare and Trett, Intereft of Coyn, Rule of
Barter, Lofs and Gain, Fellow(hip, Equa=
tion of Payments, and feveral Matters rela-
ting to Exchange, never before made pub~
lick.

3. Book-keeping, after a plain, eafie and
natural Method,thewing how to Enter, Poff;
clofe and balance an Account, €7.

4. Maxims, concerning Bills of Exchange,
Fattors and Fatorage, the Law concerning
Brokers, &7c.

5. The Port of Letters to and from Fo-
reign Countries, and the Days when Mails
are fent to, and due from thofe Countries.

6. An Account of the Commodities pro=
duced by all Countrics, their chief Towns
of Trade, and bignefs of the Country com-
pared with England.

7. A Merchant or Traders Dictionary,
explaining the moft difficult Terms ufed i
Trade.

8. Prefidents or Merchants Writings, as
Bills of Lading,Invoyces, Bills of Exchange,
Letters of Credit, Charter-parties, &7c. with
many other things not extant before; as by
the Table of Contents appears: Accommo=
dated chiefly to the Prattife of Merchants
and Tradefmen, but is likewife ufeful for
Schools, Bankers, Diverfion of Gen{lcme?
bufinefs




ifinefs of Mechanicks, Offcers of the
Queen’s Cuftom and Excife. The Fifth

dition Corrected and Improved. By Ed-
' ward Hatton, Gent: In Quarto. Price Bound
Bg 5. 64,

Comes Commercii, or the Trader’s Compa-
| nion : Containing an Exat Table, fhewing
the value of any quantity of Goods or Wares
ready caft up, more adapted to Merchants
Ufe than any other Extant, which is demon
firated by Fourteen Examples , relating
ebiefly to Buying and Selling ; with many
other Tables of Ufe. By Edward Hatton,Gent.
Price Bound 2 s.

The Fable of Pilpay a Famous Indian Phi-

lofopher : Containmg.many Ufeful Rules
for the Condu& of humane Life. “Made -En-
glifh, and addrefs'd to his late Highnefs the
Duke of Gloucefter. * Price Bound 15, 64:

MY®OAOTIA, five Quarundam Fa-
. bularum Explicatio, Lingue Grzcz Tyro-
nibus accommodata: Una cum Locis Poeta-

. rum Fabularumque citatis. In ufum Scholz

t Mexcatorum-Scifforum Londinenfis. Price Bound
15 6d.

- Scarvonides: Or Virgil Traveltie: A Mock
$9em on the Second Book of Virgil’s Ancis,
san Snglifh Buvlefque. Price Bound 1 s










