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“Giveus this day our daily bread”

—the wuniversal supplication of
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TerMms of AR T “for
CAR.VI.NG,

Arbel, to tusk.

Hen, to {poil.

Bittern, to dif= Hern, to difmember.

joint,
Brawn, to leach.
Bream, to {play,
Buftard, to cut up
Brew, to untach.
Capon, to folice,
Chevin, to fin.
Chicken, to frufh;
Coney, to unlace
Crab, to tame,
Crane, to difplay.
Curlew, to untach.
Deer, to break.
Eel, to tranfon.
Egg, to tire,
Egrips, to break:
Flounder, to fauee.
Goofe, to rear.
Haddock, to fide:

A

Lampry, to ftring.
Lobfter, to barb.
Mallard, to unbrace
Partridge, to wing
Pafty, to boider.
Peacock, to disfigure,
Pheafant, to allay.
Pigeon, to thigh.
Pike, to fplat.
Plover, to mince,
Quail; to wing.
Salmiony to chine:
Small Birds, to thigh.
Sturgeon, to tranch,
Swan, to lift.
Tench; to fatce.
Trout, to culpon,
Turkey, to cut up,
Woodcock, to thigh,
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INSTRUCTIONS for CARVING,
according to thefe Terms of Art.

To unjoint a Bittern.

R.‘\ISE his Wings and
4% Legsasa Hern, and
1o other Sauce but Salf.

To cutup a Buftard.

See Turkey.

To fauce a Capon.

Take a Capon, and lift
up the right Leg, and fo
array forth, and lay in the
Platter; ferve your Chick-
ens in the fame manner,
and fauce them with green
Sauce, or Verjuice.

- Tounlacea C oney.

Turn the Back down-
ward, and cut the Flapsor
Apron from the Belly or
Kidney ; then put in your
Kuit’ebem‘ccn1thidncy=,
and loofen the Flefh from
the ‘Bone on each Side;
then turn the Belly down-
ward, and cut the Back a-
crofs between the Wings,
drawing your Knife down
oneach Side the Back-bone,
dividing the Legs and Sides
from the Back ; pull not

2

the Leg too hard,when you
open the Side, from the
Bone, but with your Hand
and Knife neatly lay open
both ‘Sides from the Scut
to-the Shoulder; then lay
the Legs clofe together.
T difplay a Crane.
Unfold his Legs, then
cut off his Wings by the
Joints; after this take up
his Legs and Wings, and
fauce them with Vinegar,
Salt, Muftard, and pow-
der’d Ginger.
o unbrace a Duck,

Raife up the Pinions and
Legs, but take them not off,
and raife theMerry-thought
from the Breaft ; then lace
it down each Side of the
Breaft with your Knife,
wrigling your Knife to and
fro, that the Furrows may
lieinand out. After the
fame manner unbrace a
Mallard.

To rear a Goofe.

Take off both Legs fair,
like Shoulders of Lamb ;
then
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then cut off the Bell V pu ce
round clofe to the End of
the Breaft ; then lace your
Goofe down on both Sides
of the Breaft half an Inch
from the fharp Bone; then
take off the Pinion on each
Side, and the Flefh you
firft laced with your Knife;
raife it up clean from the
Bone, :md take it off with
the Pinion from the Body ;
then cut up the Merry-
thought ; - then cut from
the Breaft-bone another
Slice of Flefh quite through;
then turn up your Carcafe,
and cut it afunder, the
Back-bonesabove theLoin-
bones ; then take the Rump
End of the Back-bone, and
lay it in a Difh with
fkinny Side up‘,\':‘n‘ds 3 lay
at the Fore-end of it the
Merry-thought, . with the
fkinny Side upwards, and
before that the Apron of
the Goofe; then lay the
Pinions on each Side con-
trary, fet the Legson each
Side contrary behind them,
that the Bone Ends of the
Legs may ftand up crofs
in the Middle of the Difh,
and the Wing-pinions may
come on the Outfide of
them ; put the long Slic
whicl 1 you cut from II]L
Breaft- bone, under the
W ing-pinions on each Side,
and let the Ends meet un-
der the Leg-bones, and let

the

the otherEnds lie

Difh betwixt the Leg and

the Pinion ; then pour in

your Sauce under the Meat

throw on Salt, and fer
> Table again.

To difmember a Hern.

‘T'ake off both the Legs,
and lace it down the Breatt
on both Sides with your
K nife, and'open the Breaft-
Pinion, but ml\e it not off 3

then raife up the Merry-
thought between theBreait-
h«,ync,md theTopofit ; then
raife up the B:';m'n ;5 then
turn it outward upon both
Sides, but break it not, not
cut itoff ; then cut off the
W ing-pinions at the Joint,
next the Body, and ftick
in each Side the Pinion in
the Place you turn’d the
Brawn out, but cut off
the fharp End of the Pi-
nion, anl take the middle

Piece, and that wi ill juft
fitin the Place. You may
cut up a Capon or Phea-
fant the fame way.

in the

1t
cut

Zo unbrace a Mallard,
This is done the fame
way as to unbracea Duck,
which fee.
To wing a Partri dge.
Raife hisLegsand Wi ings,
and IJUCC them with Van
pu\"nu d Ginger, and 2
little Salt.
T
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70 allay a Pheafant.

Da this as you do a Par-
tridge, but ufe no other
Sauce but Salt.

To wing a Quail.

Do this the fame way as

you do a Partridge.
To lift a Swan.

Slit the Swan down in
the Middle of the Breaft;
and fo clean through the
Back, from the Neck to
the Rump ; then part it in
two Halves, but do not
break or tear the Flefh ;
then lay the two Halves ifi
a Charger, with the {lit
Sides downwards; throw
Salt upon it; fet it again
on the Table ; let the Sauce
be Chaldron, and ferve it
in Saucers.

To break a Teal.

Do this the fame way as
you do a Pheafant,

Tocut up a Turkey.

Raife up/the Leg fairly,
and open the Joint with
the Point of your Knife,

but take not off the Leg 3
then with your Knife lace
down both Sides.of the
Breaft, and open the Breaft
Pinion, but do not take it
off ; then raife the Merry-
thought betwixt the Breaft-
Bone, and the Top of it 3
then raife up the Brawn;
then turn it outward upon
both Sides, but not break it,
nor cutit off ; then cut off
the Wing-Pinions at the
Joint dext the Body, and
ftick each Pinion in the
Placeyou turn’d the Brawn
out, butcut off the fharp
End of the Pinion, and
take the middle Piece, and
that will jut fit in the
Place. You may cutup a
Buftard, a Capon ora Phea=
fant the fame way.

To thigh a Woodsock,

Raife the Wings and
Legs as youdoa Hen, on~
ly lay the Head open for
the Brains; and as you
thigh a Hen, o you muft
a Curlew, Plover or Snipe;
excepting that you have no
other Sauce but Salt,



Five Hundred
NEW RECEIPTS

1IN

COOKERY, ¢«

To Ragoo Woodcocks.

roaft them; cut them in
pieces, and put them finto
a Sauce-pan with a Quan-
tity of Wine proportiona-
ble to that of your Wood-
cocks. Put to them fome
minced Truffles and Mufhrooms, afew An-
choviesand fome Capers; flew the whole
together, but don’t let them boil. Before
you ferve them, take off the Fars bind the
Sauce

A KE Woodcocks and half

3
#




Sauce with fome good Cullis, and fqueeze in
the Juice of an Orange.

t a Haunch of Venifon.

L\ R D it with Lardoons feafon’d with
Salt, Pepper, Nutmeg, and poundcd
Clovess; then lay it a mnmmting three or
four Hours.in White-wine,- Verjuice, 8alg,
wum‘x of Sweet-herbs, fome Slices of green

I emon, and three or four Bay-leaves. Roaft
it at a {lack Fire; while it is roafting b bafte it

with its own Fickle, and when it is roafted
lay itin its own Dripping : Bind the Sauce
with a good Cullis, md uft before you ferve

¢, put in fome Capcrs, Vinegar, or Juice of
Lemon, and white Pepper

To Ragoo any Foint of Venifon.

T K E Venifon and lard it with large
I ardoons, feafon’d with Salt and Pepper;
tofs it up in a Sauce-pan W vith melted Bacon s
"1 n fet it to ftew in good Broth, and two
1la £ White-wine; the whole feafon ’d
ith Salt, Nutmeg, a Bunch of Sweet-herbs,

1ree or four Bay “Jeaves, and fome Slices oi
non: It requires generally three or four
5 ftewing. When it is done enough;
l‘c Sauce witha good Cullis ; and juft

you ferve it, u<d fome Capers, and
in the }u ceof a Lemon.
To

tl
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To drefs Venifon in Blood.

O U muft half roaft it, then ftew it, and

make a Ragoo to it of Cucumbers,

Sweet-breads and Afparagus ; fo ferve it gar-
hifhed - with Patties and crifp’d Parfley.

To make a Fricaffey of Vedl.

A K E the lean End of a Loin of Veal,
roaft it ; then let it bé cold 5 cut itin
thin Slices ; put {fome Butter into a Sauce-
pan, and fet it over a Stove : When it is
melted, put in a Pinch of Flour, f{ome
minced Chives, and Parfley ; keep it moving
over the Fire a Minute or two ; then putin
the Veal; ' feafon it with Salt and Pepper 3
give it two or thrée Turns oveér the Stove s
moiften it with a little Broth, and let it boil
a lirtle 5 then bind it with the Yolks of three
or four Eggs (only the Yolks) beaten up inl
Cream, with a little fhred Parfley : Keep
it moving over the Firé ’till it is thickned 3
then ferve i,

o

0 make A,;"»Lzrrow?’zm/dirzgs in Skins, the
Englith way

' ! '"AKE the Crum of four French Rolls,
: and half a Pound of coarfe Bisket 3
cut the French Rolls in Slices, and put them

B in
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inan earthen Pan or Sauce pan s fet over the
Fire two Quarts of Milk, juft warm from the
Cow,pour it over yourBread,and cover it clofe
7ill itis cold; then rub your Bread and Milk
through a Cullander. Take a Pound of Mar-
row, and mince it; put to it five Eggs beat
up very fine, and ftrained througha Strainer 3
then mix the Marrow and beaten Eggs toge-
ther with the Bread ; feafon the whole with
Sugar as you do another Pudding ; fcrape in
half a Nutmeg; add two or three Spoonfuls
of Rofe-water, a Quarter of a Pound of Al-
monds, beat as fine as a Pafte in a Marble
Mortar, and a little Salt 5 mix all thefe toge-
ther; then have Hog’s Gutsvery well cleaned,
cut the Guts a Yard long, and fill them with
the Ingredients; tie them in a Span long,
but don’t fill them too full: Pat them over
the Fire, and boil them gently a quarcer of an
Hour, turning them often with your Skim-
mer, that the Marrow rife not to one Side 3
then take them out, and lay them ona Cul-
lander ’till cold. In Winter they will keep
a Month or more. About an Hour before you
have an Oceafion for them, place them in 2
Sauce-pan with a little Butcer 5 putthem over
. the Fire ’till they are very yellow s when one
Side is yellow, turn the other. When you
{ferve, cut them afunder. They arc proper
for a fmall Difh for fecond Coutfe, or to gar=
nifh a Fricaffey of Chickens,

White
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White Puddings.
4 ! ‘AKE half a Pound of Almonds, beat

them with Rofe-water very fine; take
as much Ox-Pith out of the Skin, and beat
with the Almonds; then boil a Quart of
Cream, 'and beat fome with the Pith and
Almonds: Put in fome Nutmeg, and grate
two Naples Biskets, and a Grain of Musk,
and two of Am vergreafe, and grind it with
the Sugar before youmixthem: Putinten
Eggs, leaving out five Whites, with the
Marrow of three or four Bones cut pretty
1"'“, a Pound of Sugar, fome candied Citron
cut {fmall ;5 boil them enough, and fet them
by for your ufe. Thisisa fine Pudding, and
deferves commending.

B A’ZCL ‘D//’l/’//’f.)

TA K E half a Pint of ()armcﬂ, and pue
A toiceight Pints of new Milks; ftee p it
all Night, or boil it to the thicknefs of Pud=~
r"r*g- then put to it eight Pints of grated
Bread and four Eggs, a little Salt, Clovesand
Mu‘c, fome Sage and Penny-royal, fome
Sweet-herbs, mix them together; then take
a Pint and a half of Blood, and {lrain itinto
it, and if itbe not 1on enough, put in fome
more Milk, with halfa Pound of Beef-Suet
finely fhreded, one Pound and a half of Lard

b2 cu
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cut into long Picces; fill them, and give them
one Boil 5 then take tliem up and prick them
with a Pin, and put them in again, boiling
them enough. You may put Cream inftead

of Milk.

To make Neat's-foot Pudding:

O1L them tender; take them from the
Boncs, and mince them {mall with half
as much Suet as Feet; mix them toge-
ther with Sugar,, Cinnamon, and Salt, alit-
dle Citron and Orange-peel cut fmalls then
break fix or cight Eggs; take two Handfuls of
grated Bread, and as many Currants as you
think proper ; mix all thefe together, butter
the Bag, tie it up, and boil 1t twoHours s
then ferve it witha fweet Sauce.

To make Almond Puddings in Guts.

AKE one Pound of Admonds, beat thent
with Orange-Flower-water, that they

may not oil ; them take twelve Eggs, leaving
out half the Whites, alittle Salt, three Nut-
megs, beat them together with two Pound of
Beef-Suet finely fhredded; then take one
Pound and half of Sugar, and eight Penny
T.oaves finely grated and farced with fome
Orange-Flower-watcr and a Pint of Creams
when you have mix'd thefe together, fill the
Guts,but not tooful I,if youdo they will break s
dipy
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dip the Guts in Rofe water ; when youhave
{o done boil them, and prick them with aPin
as they boil.

To flew Plaice.

AKE Plaice, gut and walh them well,

cut off the ends of the Tails, put the

Fifh into a Stew-pan with fome W hite-wine;

Mufhrooms, Truffles,Morilles,Parfley,Chives,

Thyme, the Milts, and a little Butter worked

up in Flour ; flir and tarn them gently for

fear of breaking them. When they are done

enough, ferve them with a white Sauce : Gar-
nifh with fry’d Puff-pafte and Lemon.

To ftew Carps.

L TICK the Carps and fave all the Blood,
fcale ’em and clean ’em, take care that

you don’t break the Galls, and take as much
Claret and ftrong Gravy as will cover ’em in
your Stew-pan, a littie White-wine, and Sal,
fome Horfe-raddith, and a Bunch of Sweet-
herbs, fome whole Pepperand Cloves, a little
Mace, -and one Onion, fome Mufhrooms and
Capers; ftew them all together ’till they are
enough ; then brown fome Butter with Flour,
and pour fome of the Liquor to the Butter,
with two Anchovies chopp’d fmall; then have
ready fry’d Oifters ; fqueeze in the Juice of one
3 Lemon,
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Lemon ; garnith with Horfe-raddith and fried
Parfley, Orangesand Lemons.

To flew Eels.
E ALF ftew them, and put to them 3
S

Bunch of Sweet-herbs, a little grated
Bread, one Onion, a lictle beaten Mace and
Cloves; as it boils, and when they are al-
moft enough, put in a little Butter, and a
Glafs of Claret, and one Anchovy. Take
it up when it is enough. '

To bake Plaice.

RUB your Difh with frefh Butter, {trew
on it a little Salt, Pepper, Nutmeg,
minced Parfley and Sweet- herbs, a few whole
Chives; cut off the Ends of the Heads and
“Tails of your Plaice, lay themin the Dithand
pour on a Glafs of Wine; ftrew over {fome
Salt and Pepper, and fome melted Butter ;
drudge them well with Bread as you fet-then
in the Oven ; when they are well baked take
them out, pour fome Cullis of Cray-fithintoa
Difh ; take care you don’t break them as you
take them up; lay them in your Difh with
the Sauce, and fervethem warm asyou can.

To
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To roaft a Pike.

(C CORE i, lard it with fmall Lardoons of
Eels, feafon it with Salt:and Pepper,
Nutmeg, Chives, and Sweet-herbs; faften
' Spit at its whole Length, and keep
bafting it with Butter, Vinegar, and the Juice
of a Lemon: When your Pike 1s roafted
melt fome Anchovies, ftrain it through a
Sive with a little Callis intoa Sauce pan tofs
up fome Oiftersin it, putin fomeCapers and

white Pepper, andferve it with this Sauce.

To flew Oifters.

SE T on the Fire onc Quart of Oifters
with their Liquor, two Shalots, a Pint
of White or Rhenifh-wine, fome white
Pepper, four Blades of Mace, a little Salt,
and fome freth Butter 5 let them flew gently
%ill they are enough, then put in fome more
Butter, and fhake it together; when it is
melted, lay Sippets in your Difh, and ferve
them. We ufe this for a Side-difh.

To make Oifter- Loaves.

AKE French Rolls, cut afmall Hole on

the Tops, and take out all the Crum,

do’t break the Cruft off the Loaf; ftew
fome Oifters, then fill up the Rolls with ir,
B 4 and
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and put on the Piece again that was cutoff's
then put the Rolls again in a Difh, and melt
Butter and pour into them ; fet them in an
Oven ’dll they are crifp. h ot

To roaft a Pike or Jack, for Faft-Days.

LEAN it, and make a Farce of the Flefh

and Milt of Carps, Pikes, Tenches, and
Savory Herbs; fhred thefe together with
Muthrooms, Afparagus Tops, and the Yolks
of hard Eggs feafon’d with Salt, Pepper,
Cloves, Nutmeg ; put in fome Wine, in
which firft infufe one {mall Onion, add to it
a few little Morfels of right good frefh But-
ter; farce the Body of your Pike with it
and few it up; then {pit the Pike, wrap a
butterd Sheet of Paper round it, and bafteit
with Vinegar and Water. When it is al-
moft enough, take off the Paper, that it may
be finely browned. For your Sauce take two
Anchovies, fome Capers, Pepper, Salt, and
4 little Cullis, heat all together 5 pour it in
your Difh, and lay on your Pike, {o ferve

F drefs Pikes Ala-fauce Robert.

HAVING gutted and well cleaned them,

{lit and cut them in four Pieces, fcore

them, and lay them to marinate in Vinegar,

with Pepper, Salt, Onion, Slices of Lcmoné
; an
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and Marjoram; when they have lain an Hour
take them out and lay them on a linnen
Cloth, dry them, and drudge them with
Flour, fo fry them. For your Sauce puta
Piece of Butter into a Sauce-pan, fet it over
a Stove, cut fome Onions, fry them brown
in the Butter, and moiften them with fome
Gravy. When they are enough take off all
the Fat, and thicken it with Flour; lay
your Pickles into your Sauce, letting them
fimmer in it on the Fire: When they are
cnough, lay your Pikes handfomely in a Difh,
and before you pour your Sauce over them
fef them again over the Stove, and put in
fome Muftard, and a little White-wine Vi-

negar, then pour it on your Pikes, and ferve
them hot.

To flew Pikes.

ARD them with fmall Lardoons, ftew

them in clarified Butter, Vinegar, Salt,
Pepper, Nutmeg, and a Bunch of Sweet-
herbs, fome Marjoram, and fliced Lemon ;
make a Ragoo of Mufhrooms, tofs them up
in Butter moiften’d with Fifh-Broth; thick-
¢n your Sauce with fome Flour or Cullis.
When you difh up your Pikes, pour it upon
them, and fo ferve them. :

-

To




To fry Pikes with Anchovy Sauce.

PEN your Pikes and fcore ’em on the

Sides with a Knife, lay them in Vinegar
with Salt, Pcpper and Chives, drudge them
well with Flour, then fry them well. Let
your Sauce be Anchovies melted in clarified
Butter, ftrain it through a Sive, add the
Juice of aLemon, fome Capers, and white

Denner
Pepper.

To butter Crabs.

TAKE out the Meat and cleanfe it from
the Skins, putit intoa Sauce-pan with
a quarter of a Pint of ‘Sack, one Anchovy,
fome Nutmeg, and Crums of the beft white
Bread ; fet them on a gentle Fire, and beat
them together for your difhing them ftir in
it the Yolk of one Egg, and a very little Pep-
per, fo put it into the Shell again, and ferve
it.

To butter Shrimps.

C'TEW a Pint of Shrimps with a quarter of
a Pint of Rhenifh-wine and half a Nut-
meg, beattwo Eggs withalittle White-wine,
and halfa Quarter of a Pound of beaten But-
ter; then fhake them wellin yourDifh "till they
are
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are of a right Thicknefs, and fervethem with
Sippets. Weulfe this for a Side-Dith.

Todrefs a Cod’s Head.

AKE a large Cod’s Head and the Neck

withit, cut very large, feafon the Pickle
which you boiled it in, and putin a large
Handful of Salt, fome whole Pepper and
Spice, a little Lemon Pecl, a Bay Leaf or two,
an Onion, a Pint of White-wine, and Wa-
ter enough to coverit. When thefe are well
boiled together, put in your Cod’s Head and
letit be well boil’d, then take it up, and put
it in a Difh over a Stove to draw the Water
from it. Garnith with Horfe-Raddifh and
{liced Lemons.

Tobro:l Trouts.

‘ A SH and gut them very clean, dry

them with a Napkin, {prinkle them
over with melted Butter and Salt, then broil
them over a gentle Fire, and turn them very
often. Serve them with a Sauce made of
Butter, a lictle Flour, Salt, Pepper, Nut-
meg, fome Capers, an Anchovy, and a very
little Water and Vinegar. * Turn the Sauce
over the Stove ’till itis of a right Thicknefs,
then lay your Trouts in a Difh, pour the Sauce
tipon them, and ferve them.

To
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To farce Calves Tongues

UT a Hole in the Tongues with a {mall

Knife at the Throat-end, then thruft
your Finger in the whole Length, making
2s it were a Gut, don’t break the Skin 3
then make a Farce of Veal, fome boiled
‘Ham, Mufhrooms, Parfley, Chives, Pepper,
Salt, Nutmeg, a little blanched Bacon, a
Bit of Beef-Suet, a little Bread foaked in
Cream, the Yolks of three or four Eggs;
harfh all ‘thefe Ingredients together, and
pound them in a Mortar, then farce the
Tongucs, and fetthem to ftew ; when they
are about half ftewed, put in a Ladle full of
Gravy 5 ferve them with a Ragoo of Veal
Sweet-breads.

Tp fry Trouts a fine way-

GUT and wafh them, and dry them with
a linnen Cloth; fcore themon the Sides,
and ftrew them over with Salt; then drudge
them with Flour, and fry them in clarified
Butter ; ferve them with fried Parfley.

To drefs a Turbot with Gravy.

OU mutft lay your Turbot in avery large
round Sauce-pan, feafon it with Salt

and Pepper, one Bunch of Sweet-herbs, 21
- 7T 7 Onion
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Onion ftuck with Cloves,.and lay into ane-
ther Sauce-pan two Pound of Fillet of Veal 3
cut it in Slices with fome Lards of Bacon:
You muft cover your Sauce-pan, and fet it
over a Stove ; let it be aflack Fire, and when
the Meat begins to ftick, put to it a Piece of
Butter and a little Flour, ftir it with a Silver
Spoon, and when itisbrown enough, moift-
en it with good ftrong Broth. Cover your
Turbot with Slices of Bacon, and pour a
Pint of White-wine boiling hot on the Tur-
bot, with the Gravy you made of the Veal,
and lay the Slices upon it; folet it ftew, and
when it is done enough, let it ftand in the
Liquor two Hours over the Fire, that it may
have fome Relifh, then ferve it for firft Courfe,
with a Ragoo of Veal Sweet-breads.

T0 boil a Pike or Fack.

AKE a Pike and clean it very well, and
make a Pickleof V inegar, Mace, whole
Pepper, a Bunch of Sweet-herbs, and fome
Onion, and when the Liquor boils put in
the Pike, and let it boil half an Hour. For
Saucetake half a Pint or fomething more of
Sack; beat one Crab, Lobfter, and fome
Shrimps, and draw up a Pound of Butter
and three Spoonfuls of Liquor; blend all
thefe togethcr, and {et them over a Stove,
an‘d kﬁC,P ftirring them all the while till it be
thicken’d; then pour the Sauce over the Pike
difi’d

&
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dif'd on Sippets dipp’din the Broth, a little
Horfe-raddifh in the Sauce, and fome Cray-
fifh. 3

To bake a Turbot.

UT f(ome Butter in a Difh, about the Big-
nefs of your Turbor, feafon it with Salt,
Pepper, fome {craped Nutmeg, a little min-
ced Parfley, and whole Chives, and one Pint
of White-wine. Cut off the Head and Tail of
the Turbor, lay itin a Difh, feafon it as much
under as above ; pour over it fome melted
Btter, drudge it with Bread-Crums, and
bake it *cill it be of a fine brown Colour,
and ferve it with Anchovy Sauce.

To drefs a Turkey in Ragoo.

TAKE a Turkey, beat down the Breaft
with a Cleaver, then blanch it in boil-
ing Water, let it be cold, lard it with mid-
dling Lardoons firft feafon’d with Pepper, Salt,
Nutmeg, fome beaten €loves; then f{eafon the
Turkey both outfide and infide, and place it
in your Sauce-pan, with a Pound of Marrow,
half as much Bacon cut in Slices, flour the
Breaft of your Fowl,turn the Breaft downward,
let it ftew near two Hourss but firft put in
half a Pint of good Gravy, fo let it ftew lei-
furely over aclear Fire half an Hour till it be
of afine Colour; put toit one Onion, one

Bay-

@
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F rleaf,and a little Thyme ; coverit, and
et t 1 ere be a clear Fire, but don’t let it burn;
h 1 the Breaft is bxown turn 1, add to it a
ittle Gravy ; when it is tender enough, put
over the Fire in another Sauce-pan a Quarter
of a Pound of Butter, a little Flour, and one
Onion ; letit be brown, then putin a Pintof
good Beef-Gravy. Let your Ragoo be Car-
rots, Turnips and Onions, cut thc bm;c.s of
a Wallnut, fried in clarified Butter, ln\mg
firft half boiled them; take off all the Far,
fqueezein fome Lemon, boil it up to a right
Thicknefs, put the Ragoo under it ; garnifty
with fried Bread cutin fmall Pieces, and fri-
¢d Parfley betwixt each Picce of Bread.

»--/

To roaft a Pike or Fack.

AKE aPike, {crape and gut it very clean,
then feafon it with 5.11( Pepper, Cloves

and Mace, and fome Sw m-ne:bs 5 rub thefe
very welly roll the Pike in a Cawl of a Breaft
of Veal, {o tie it to the Spit, and when it is
half roafted, take off the Cawl, drudge it with
Bread ﬁncly grated, then bafte and flour it.
When it is of a fine yellow Colour, garnith

your Dith with rafp'd Lemon and Flowcrs,
and ferve it.

To
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To minke Tozz_/?: of a Kidney of Veal.

AKE the Kidney of a roafted Loin of
Veal with the Fat roit, .alittle Parfley;
and a little Lemon Peel, and fome Sugar 3
mince all together and pound them in a Mor-;
tar, and {pread fome of this on. Toafts of
Bread, butter the Tart-pan, and place the
Toafts all over it ; bake. them in an Oven:
When they aré baked, ftrew them over with
Sugar, glaze them over with a red hot Fire-
fhovel ; ferve them on Platés; or ufe them for
ganifhing.

70 roaft an Eel.

LEAN andskina Jarge Eel, and cut off

the Head, then parboil it ’till it comes

from the Bones, and fhred it, with fome Oi-

fters, Sweet-herbs, and Lemon Peel, feafon it

with Salt, then fcour the Skin with Salt and

Water, and ftuff it full with the Meat; few

it up, and fo roaft it with Butter. For Sauce,

take fome White-wine, diffolve three Ancho-

viesin it, then beat a proportionable Quantity
of Butter, fo ferveit.

T o make a Ragoo of Sheeps Tongues.

TAKE Sheeps Tongues, wafh them and
; blanch them in boiling Water, after
which
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Which let them liein cold Water; then take
- twoPotind and an half of Beef without the Far,
cur it in Slices, lay them at the Bottom of a
Sauce pan withfomeLardsof Bacon; fet it over
a Stove, and cover it, when it fticks to the
Sauce pan throw intoit a Handful of Flour,
kecp ftirring it over a Fire a good while, then
put in a little Water,; and as much Broth as
will cover the Tongues; place them in a
Stew-pan; and pour the *foregoing Ingredi-
ents upon them; feafon them with Pepper,
Salt, Sweet herbs, Spices, Onions, Parfley,
Chives, ‘Carrots, Parfnips; and fome Lemon
Pecl; ftew thent in ir, then rake them upand
flit them in two,dip them in the Fat they were
ftewed in; drudge them with Bread Crumbs
grated fine, broil and ferve them with the
Effence of Ham in 4 Difh, and the broiled
Tongues laid round it.

An Almond Pudding.

P¥AKE 4 Quart of Cream and fix Eggs,beat

and ftrain them into the Cream, grate in
hiifa Nutmeg, and a white Penny Loaf, with
five Spoonfuls of Flours then blanch half a
Pound of Almonds in a Mortar, put in two
Spoonfuls of Sack to keep them from oiling s
mix all thefe together, fweeten it with very
good Sugar,and flour the Bag and boilit; and
When it is boil'd enough, melt fome Butter
witha little Rofe-water, beaten thick with a

C little




20 1
little Sack, and pour it on the Pudding;
ftrew over fome fine Sugar, and fo ferve
it

To farce Tenches.

LEAN your Tenches very well, and skin
them, take out all the Bones, then put
to the Flelh fome Mulhrooms, Parfley,
and fome Chiyes or Shalot, feafon’d with
Salt, Pepper, fome {weer Spices, and a little
Sweet-herbs; then mince it all well together,
and pound it in a Mortar; put to ita Piece
of Butter, the Yolks of three Eggs, fome
Crumbs of Bread foaked in Cream ; poundit
all well together in a Mortar, then farce your
Tenches with it, and few them up, broil them
on a clear Fire, having firft rubb'd them over
with melted Butter and Salt, and when they
are of a fine brown Colour, ferve them with
a Ragoo of Mufhrooms.

An Almond Tart.

AISE a Tart of very good Pafte, then
take fome blanched Almonds beat very

fine in a Mortar with Sack, a Pound of Sugar
to a Pound of Almonds, fome erated Bread,
alittle Nutmeg, fome Cream, with the Juice
of Spinageto colour the Almonds green; bake
itin a gentle Oven, when itis enough draw it,
and ftick it with candy’d Orange and Citron.
An
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An excellent Pudding.

’"E" AKE a Pint of good Cream, feven Yolks
of Eggs, and two Whites; beat them
with fome Rofe-water, mix the Eggs with
the Cream, then grate in a little Nutmeg,
fweeten it with good fine Sugar, then flour
your Bag, {o put it in, and tie it up and boil
it. When it is boil’d enough, make your
Sauce of Sack and Butter, and pour it all
over the Pudding, with Lemon, Citron, and
Orange Peel cut fmall, with Almonds blanch-
ed, and cut into {fmall Pieces ; ftick them on
it, and {o ferve it.

To fry large Tenches.

&VASH and cleanfe them from all Slime
and Filth, dry them well, and flit them
a-crofs the Back, drudge them with Salt and
Flour, fry them brown in Butter ; ferve them
with fry’d green Parfley.

A good Hafty-Pudding.

O a Quart of Milk add two handfuls of
Raifins of the Sun, and as many Cur-
fants; then take a good white Penny Loaf,
gratc it, and put in a little Flour and fome
Nutmeg. Let it boil half an Hour or fome-
thing lefs; put in fome Butter in the boiling,
2 and
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and difh it up with Bits of Butter laid upon
it, {o ferve it.

Tomake a Fricaffey of Tenches.

LEAN them well from the Slime and
Guts, then flit them in 2 or 3 Pieces,
melt fome Butter ina Sauce-pan,and put in the
Tenches with fome Mufhrooms, and feafon
with Salt, Pepper, anda Bunch of Sweet-
herbs, and one Onion ftuck with Cloves ; tofs
it together with fome Water and a little Flour ;
put in a Pint of White-wine, and when it is
wafted away, thicken it with the Yolks of
three Eggs beat up in fome Verjuice ; then
bind your Fricaffey with ir, putting in alittle
fhred Parfley, and fome Nutmeg, and fo
ferve it.

To make & Tench or Carp Pye.

AKE two or three Tenches or Carps,
then onelarge Eel, skin itand bone it,

mix it with grated Bread, and fome Sweet-
herbs, with the Yolk of one Egg boiled hard ;
then take Anchovies and a few Oifters, cut
them all very fmall, and feafon it to your
Tafte with Salt, Pepper, Cloves, Mace, and
Nutmeg, alittle Ginger, half a Pound of But-
ter, fome more hard Eggs ; work it together
like Pafte ; then cut your Carps or Tenches
in four or five Pieces, or fill their Bclliels
with
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with thefe Things, Herbs, and Spice ; then
put them in your Pycand lid it. ~ Let it ftand
in the Oven onc Hour’; when it is enough
draw it, and beat three Eggs very well, and
put them in your Pye, thaking it, fo ferve
it,

To make a Cow/lip-Tart.

AKE a Quart of the Flowers of Cow-
flips, mince them very fmall, then beat
them in a Mortar ; put to them fome grated
Bisket, a Pint of Cream ; boil ’em a little over
the Fire, then beat in {even Eggs with fome
Cream ; let it thicken, but don’t let it cur-
dle, feafon it with Sugar and Sack, and fome
Salt.  Bake it, and when it is enough ferve
it.

A Salmon-Pye.

AKE the middle Piece of a Salmon, fea-

fon it wich Salt, Pepper, Cloves and
Mace ; cut it into four pieces, and then
lay them in with Butter between every
picce ; then make fome farce Meat ofan Eel,
chop it fine with the Yolks of hard Eggs,
withan Anchovy, Marrow and Sweet-herbs,
fome grated Bread, and fome Oifters ; lay

them round your Pye, and fome on the Top,
and ferve it,

C 3 A
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A good Chocolate Tart.

TAKE two Spoonfuls of Rice-Flour, fome

Salt, with the Yolks of four Eggs, and
a licle Milk ; mix all thefe together with a
Pint of Cream, and fome fine Sugar. Let
them boil all together, but don’t let them
curdle ; then grate fome Chocolate, and dry
it before the Fire, and when your Cream is
boiled mix the Chocolate well in it, and fo
fet it to cool ; make your Tart of good fine
Flour, putin the Cream, and bakeit. When
it is enough glaze it with powder Sugar with
a red hot Fire-fhovel, then ferve it

To make 2 Potatoe-Pye.

7HEN you have boiled and peeled them,
cut them in two, and lay them in your

Pye, with a good deal of Marrow, fome
Mace,preferved Spinage, Roots and Citron cut
fmall. Cover it with Butter, bake it, and when
it isenough, add fome fcalded White-wine ;
put fome Sugar in it, and give it a thake or
two, fo ferve it

Lobfter-Pye.

OIL your Lobfters very well, and cut
them in {mall pieces; take the little
Claws with the Spawn, and pound them in

3
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a Mortar ; put to them fome Broth, and a Bit
of the Cruft of a French Roll. When it iS
boiled enough, ftrain it through a Strainer ;
let it be the Thicknefs of Cream ; put one
haif to your Lobiters, the other half for your
Sauce ; then put to your Lobfters fome But-
ter, alittle Pepper, and fome Salt; {queeze
in the Juice of a Lemon, and a piecc of Ancho-
vy ; fet it over the Fire to melt the Butter,
then let it cool, and make your Pics and fill
them.  When they are baked enough draw
them, and cut open the Covers, and draw
up the other half of your Sauce with a little
Butter, and pour it over your Pies, with fome
fqueezed Lemon ; cutthe Coversin two, and
lay them on thg Top of each; ferve it on
{ittle Difhes for fecond Courfe.

To make a Partridge-Pye.

RUSS your Partridges, and beat down

the Breaft-bone, lard them with mid-

dling Lardoons, feafon them with Pepper and
Salt, flit them all along their Backs, pound
the Livers with fcraped Bacon, Truffles and
Mufhrooms ; feafon them as you do your
Partridges ; ftuff the Bodics of your Partrivdgcs
with it. Make your Pyec, and lay them
in all round it, with fome Muafhrooms, and
a few Truffles. Cover it with fome Lards of
Bacon, and then lid your Pye and bake it.
When itisdone enough cut up the Pye, take
g out
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out the Bacon, and skim off the Fat. Pour
hot into your Pye a Cullisof Partridges and
Veal Sweet-breads, fqueeze in the Juicc of
one Lemon, and fo ferve it.

To make Artichoke-Pye.

I_ AVING boil'd your Artichokes take

out the Bottoms from the Leaves, fea-
fon them with Mace, put to them a good
Piece of Butter ; then lay a Layer of this in
the Bottom of your Pye, and lay in the Arti-
chokes; putover themalittle Salt, and fome
good Sugar,and fome grated Marrow rolled up
in the Yolk of Eggs: Then putin fome Goofe-
berries, lay on it fome Mace and fton’d Dates,
fome Yolks of hard Eogs, and Citrons then
cover your Pye with Butter, and when it is
baked enough put in fome fcalded White-
wiie, fhakeit and ferve it.

7o roaft Veal Sweet-breads.

AKE Veal Sweet-breads, lard them with
{mall Lardoons, run a Skewer through
them, and faften them to the Spit ; roaft them
very brown, then lay them in a Difh, in which
firft put fome good Gravy; ferve them on
Plates or little Difhes.

Te
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To flew Pippins.

UT your Pippins in Halves, put themin

a Sauce-pan with a Quartof Water, a

little Sugar, fome Rind of Lemon fhred {mall,
and a little Cinnamon ; cover them very
clofe, let them fimmer over a gentle Fire one
Hour ; ferve them on Plates for fecond Courfe.

Egg-Tye.

AKE fifteen Eggs and boil them, cut

the Yolks very fmall, and put to them

four Spoonfuls of Sack; then feafon with
Cloves, Maceand Nutmeg, and {weeten it to
your Tafte ; after which laya Layer of wet and
dry Sweat-mcats; then melt a Pound and an
half of frefth Butter, beat it with fome Cream,
mix all thefe together, and put them into your
Pye. When it is baked enough draw it, and
fcald fome White-wine, beat in the Yolk of
an Egg, fome Sugar,and a little Nutme

o {o
. . . . D
pour it in, fhakeit, and ferve it,

To make a Fricaffey of Pikes with brown

Sayce.

' AVING cleaned them very well from

Slime, put fome Butter in a Sauce-
pan and brown it, then put in your Pikes,
with a few Mufhrooms ; feafon with Salg,

Pepper,
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Pepper,fome Sweet-herbs,an Onionjanda few
Cloves ; tofs them up all together with fome
Gravy to moiften them; boil fomething
more than half a Pint of White-wine, and
pour it into your Fricafley, binding it with a
little Flour. When it is enough, ferve
it.

To fry Veal Sweet-preads,

HEN you have blanched them, cut each
into three Picces, lay them in a Difh
with fome{liced Onion, a few Chives, Salt,
Pepper, a few Cloves, and a little Juice of
Lemon; let them ftand one Hour, then put
in a Pan an handful of Flour and fome Salt,
make it like Batter with fome Water, two
Eggsand a Bit of Butter; make it of a right
Thicknefs. Put your Sweet-breads into the
Batter, heat fome frefh Butter in a Frying-
pan, and put them in piece by piece; fry
them brown, then take them up and drain
them, put them in the Difh with fry’d Parfley,
and ferve it.

To make Black-Caps.

AKE a Dozen of good Pippins, cut
them in Halves, and take outthe Cores,

then place them on a right Mazarine Difh
with the Skinson, the cut Side downwards;
put to them a very little Water, {crape on
them
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them fome Loaf Sugar, put them in a hot
Oven ’till the Skinsare burnt black, and your
Apples tender 5 ferve them on Plates ftrew’d
over with Sugar.

Puddings to boil Chickens with.

AKE fome Flefh of Rabbits,  or fome
Lamb with the Kidney Fat or Suet, as
much Meat as Suet, fhred them fmall with
Parfley and favoury Herbs; feafon it with
Cloves, Mace, fome Salt, a little grated
Bread ; mix them with Cream and the Yolk
of an Egg; thruft up the Fleth of the Legs
and Necks,and put in fome of the Pudding :
Fill them, but not too full, if you do they
will break in the Boiling ; then boil themin
Milk and Water, fome Sweet-herbs,one Blade
of Mace, and alittle Salt; then beat fome

Butter with the Juice of an Orange, and
ferve it.

To drefs Spinage with Eggs.

LANCH your Spinage in boiling Water,
ftrain it well from the Water, and chop

it very fine; if it is the Bignefs of a white
Half-penny Loaf when it is chopp'd, putto
it half a Pint of Cream, a quarter of a Pound
of Butter, fome Pepperand Salt, and a little
Nutmeg ; ftew it a quarter of an Hour be-
fore you ufe it ; then put it in your Difh, and
fry
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fry fome picces of a Fremch Roll and lay
round it, and lay on the Top four poach’d
Eggs, and ferve it.

Tomakea Fraze with Pippins.

AKE eight Pippins, cut them in pretty
thick Slices, and fry them in Hog’s
Lard, or clarified Butter; when they are
tender, lay them on a Sive to drain the Fat
from them, then take four Eggs, keeping
ont two Whites, beat them up with {fome
Flour, half a Pint of Cream, a little Salc
and fome Sugar ; then put into your Batter
a little Butter ; fry half of itat a time, and
when it is fry’d a little, put your fry’'d Pip-~
pins thick all over it. 'When enough, fry the
other alfo, fo ferve them on fmall Difhes,
ftrew’d over with fomg good Sugar,

A Pippin Pudding.

OIL a Dozen Pippins well, take out the
Cores, put in a Pint or fomething more

of Cream feafon’d with Sack and Sugar, as
you like it ; put Puff-pafte in your Pan, bake
it in a flack Oven, grate good Sugar over it,
and ferve it.
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T0 make a Cream Cheefe.

AKE four Quarts of new warm Milk
and two of Cream, put in a Spoonful
of good Rennet, let it ftand ’till it be come
very well, then take the Curd from tl}e
Whey and put it in a Cloth within a Cheefe-
fat ; mafh it well with your Hands, and crufh
it well, fo double your Cloth over it, and fet
it in the Prefs; turn it twice in fix Hours ;
rub it with Salt ftrewed all over it; keep it
in a freth wet Cloth, then put itin Sycamore
Leaves for ten Days, fhifting them every
Morning, and it will be fit to eat ; after that
keep it in Afh Boughs.

A Calves Foot Pudding.

AVING boiled two Pair of Calves Feet

very tender, fet them by to be cold,

then take the Meat and mince it very {mall,
{lice a white Penny Loaf, and fcald a Pint
of Cream ; fhred two Ounces of Beef-Suet,
with four Yolksand two Whites of Eggs well
beaten, fome Currants, Sugar, Nutmeg, and
a little Salt; then fold a Caul of a Breaft of
Veal, leaving one End open, fill it with the
Pudding, with agood deal of Marrow, few
it up in a Cloth and boil it. "When it is
enough takeit up and lay itQn Sippets, with
Sugar,

2
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Sugar, Buttet; and Verjuice; ftick it with
Orange and Citron Peel, and ferve ir.

A Cockle Soap.

OIL your Cockles and take them out of
the Shells, then wath them again, and
put them into a Sauce-pan ; then take two
Pound of frefh Fith, and a Cullis, ftrain it to
the Thicknefs of Cream, put fome of it to
your Cockles ; then take a Fremch Roll,
cut off the Top of it, take outall the Crum
and fry it in Butter, and place it in the middle
of your Soop ; garnith with a Rim of Puff-
pafte; lay fome of your Cockle-thells round
your Difh, thicken with the Yolks of Eggs s
put one in each Shell round your Soop, and
fill up the Roll in the middle, let your Cul-
lis be hot, fqueeze on the Cockles the Juice
of a Lemon, and ferveir. i

To make an Humble Pye.

ARBOIL the Humbles of a Deer, take

all the Fat off them, and take as much
Beef-Suet as Meat, mince it very fmall toge-
ther, feafon it with Cloves, Mace, Nutmeg;
and a little Cinnamon, fome Salt; half a
Pound of Sugar, four Pound of Currants,
half aPound of candy’d Orange, Lemon and

Citron Peel, and Dates ftoned and fliced 3 fill
your
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your Pye and lid it, and when it is baked put
in fome Sack, and ferve it.

To drefs a Loin of Mutton.

ARBOIL a Loin of Mutton, then lard it
with large Lardoons, feafon with Salt

and Pepper, a little Nutmeg, fome Parfley,
a few Chives, and Spices of all forts ; put
fome Slices of Bacon and Veal in a Saace-
pan, feafon with Saltand Pepper, favoury
Herbs, Slices of Onions, Carrots, Par{nips,
and fome Lemon ; lay in your Loin of Mut-
ton, feafon it over as under, cover it with
Slices of Bacon and Veal, fo flew it with
Fire over and under it. When it is enough
drain it very well, layit in your Difh, pour
over it a Ragoo of a Breaft of Mutton, Cu-

cumbers and Lettice, and fend it for firk
Courfe.

To fry Artichokes.

TAKE Artichokes and take our theChokes,

: flice them and blanch them in boiling
Water, then take them out an

Watc d fteep them
izn Vinegar and Pepper ; dip them in beaten
gO

gsand flour them pretty well, fo fry them

in clarified Butter, and ferve them withfry’d
Parfley.

To0
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To boil a Foll of Salmon.

AKE a Bunch of Sweet-herbs, a littlé
Lemon Pecl, fome Mace, Pepper, Nut-
meg, and one Onion ; then take fome Vine:
gar and Water, and a little Salt, fet iton the
Fire with the Herbs and Spices; boil it well
together; and fo boil your Fith in it about half
a Quarter of an Hour; then take it up and
let it drain, and for Sauce take fome ftrong
Broth and Lemon Peel, and one Anchovy ;
boil it together and drain it through a Sive,
put in fome Claret, anda Pound of Butter;
thicken it over the Fire, then lay your Fifh
in a Difh, pour your Sauce upon it, and gar:
nifth with Lemon Peel, fo ferve it.

To foufe Eels a very good way.

AKE the Fleth from the Bones, then
fhred fome Savoury Herbs ; feafon with
Pepper and Salt, a little Nutmeg, and ftrew
Herbs in the Sides of your Eels, and roll
them up like a Collar, fo put them in a Cloth
and boil them tender in Vinegar, and Water,
and Salt. When they are boiled enough take
them out and let thembe cold, and put in
your Eelsagain, and keep them in the Pickle
for your Ufe.

7o
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To make a Lobfler Soop.

AKE a forc’d Meat of Tenches about
three Pounds Weight, keep as clean
from Bones as you can, and make itup to the
Bignefs of two Fremch Rolls; let it be
hollow and open in the top, bake italittle bes
fore you ufeit ; place itin the middle of the
Soop, and pound the Spawn of your Lob-
fters and ftrain it with your Cullis, and cut
the Meat of your Lobfters in Dice; warm it
with fome of your Cullis, fome Pepper and
Salt; {queeze in the Juice of 2 Lemon, putin
fome Butter, difh it up and garnith with a
Rim of Puff-pafte ; and lay fome cut Lemon
round your Difh, and fo ferve it.

To make a Turnip Soop.

AVE ready fome ftrong Gravy of Veal

or Lamb, pare fome Turnips and cut

them in Dice, fry them brown in clarified

Butter, and take two Quarts of Gravy and

the Crafts of two French Rolls boiled up to-

gether and ftrained ; put all in and boil them

tender, roaft aDuck and put it in the middle

o_f your Soop, garnith with Turnips boiled and
diced, then ferve it,

D To
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To hafb cold Meat.

TAKE good Gravy and a good Quan~
tity of Oifter Liquor, a little Anchovy
and fome Nutmeg, boil it up, then put in
your Meat and let it warm a while, put in
good ftore of Butter and fome White-wine 3
you may hafh Veal, Lamb, Mutton, OF
Beef this way.

T make a Carrot Pudding.

TAKE one Carrot, boil and grate it then
put half a Pound of melted Butter
beat with fix Eggs, leaving out three whites,
with a Spoonful or two of Sack, half aPint
of Cream, fome Nutmeg, a little grated
Bread, and fome Salt; f{weeten with fine
Sugar to your Tafte ftrew'd over it, and 2
Rim of Puff-pafte round it, fo ferve it.

To make a Soop in Spring.

TAKE twelve Cabbage-Lettuces, fix green
Cucumbers, pare the Cucumbers and
take out the Cores, cut both into little Bits,
fcald them in boiling Water, and put to
them fome ftrong Broth, boil them tender
with a few green Peafe ;boil a Pullet with
your Herbsand place it in the Middle of your
Soop ina Dith, skim offall the Far, boil your

’ ' Bread
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Bread in the fame Broths garnith with Let-
tuce and green Cucumbers cut in Slices, fo
ferve it.

To farce Soles with a Ragoe.

AKE a Sole and bone it, lay the Fleth
on a Table with fome Parfley and
Chives, fome Mufhrooms, the Yolks of three
raw Eggs, avery little Bread foaked in Cream
and fome frefh Butter ; feafon this with Salt,
Pepper, and {weet Herbs, mix it all well to-
gether and pound it in a Mortar, fo farce
your Soles with it : Rub the Bottom of your
Difh with Butter ; then putin your Soles the
farced Side down, feafon the uppermoft
Sides with Salt, Pepper, and Nutmeg, pour
on them a little melted Butter 3 drudge them
with Bread-Crumbs, fo bake them;when they
are enough, lay them ina Difh, and pour over
them a Ragoo of Cray-Fifh, fo ferve it.

An excellent Pye.

AKE a Leg of Lamb and bone it, mince

the Meat very fmall with fweet Herbs

and Currants, a little Nutmeg and Salt; fea-
fon to your Tafte; put over it two Yolks of
Eggs beat with a little Sack s thenrfife your
Pye, fill it and lid ic; lay on the Top fome
Sweet-meats. * When it is baked cut it up,
and put in fome Verjuice and Sugar, or
B White-
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White-wine, which is beft; let your Wine
be hot before you put itin, and then ferve it.

To drefs Afparagus with Cream.

UT the green Part of your Afparagus in
pieces, and blanch them in boiling'Wa-
ter ; then tofs them up ina Stew-pan with
fome frefh Butter ; pat to them fome Cream,
anda Bunch of fweet Herbssdon’t feafon them
too high: Before you ferve them beat two
Yolks of Eggs in a little Cream to thicken
the Sauces put in fome Sugar, if you like it,
and fo ferve it.

To drefs Artichokes with Cream.

OIL your Artichokes, then tofs themup

in Butter in a Stew-pan; put to them

{ome Cream, Chives, and Parflcy s thicken

your Sauce with the Yolk of an Egg, and put

in fome Salt and a litle Nurmeg; ferve
them on fmall Dithes or Plates.

A Dowlet-Pye.

Y ARBOIL aLoin of Veal, cutit fmall with

Gweet Herbs and fome Beef-Suet ; feafon

it with Sugar, Nutmeg, and a little Cinamon,

and beat juft as many Eggs as will wet it;

make it up in {mall Lumps, and ftick a Date

in each of them; fo lay them in your Pye,
an
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and put fome dry’d Plumbs over them ; then
take White-wine, Sugar, and fome Butter;
fcald your Wine, fo pour it into your Pye;
as foon as you haye drawn it give it a Shake or
two, and fo ferve it,

T make forc'd Meat Balls.

AKE Veal, fhred it fine, and take as

much Suet, feafon it with Salt, Pep-

per, and Nutmeg, beat itin a marble Mor-

tar with fhred Parfley, Thyme, Savory, and

Marjoram; then put in two Eggs, a little

Flour, and fo make it into Balls, fome round,
{fome long, and fry them.

To pot a Hare or a Rabbit.

AVING skin’d it, take it from the
Bones and cut it in good big Bits;
feafon it with Salt, Pepper, Nutmeg, Cloves,
and Mace ; put it into a Pot and bake it in
an Oven: When it is drawn pull your Meat
into fmall Bits with your Hands before it is
cold, and pound it in a Mortar ; fo knead it
in your Pots, and cover them with clarified
Burter an Inch thick. ~ Set it by foryour Ufe.

D ; A
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A Ragoo of Cockles or Mufcles with a
brown Sauce.

AKE Mufcles or Cockles, pick them out

of their Shells, put them in a Sauce-pan

with good Butter, and fome Pot-herbs fhred

fmall, Salt, Pepper, and Nutmeg ; When the

Liquor is fomething wafted put in fome

White-wine Vinegar, and fome Flour, fo
ferve it.

To broil River Mullets.

AVING fcaled and cleaned them very
well, fcore them with your Knive on
the Sides, dip them in melted Butter, and {o
broil them. ~ Make your Sauce of clarified
Butter and fome Flour, with Capers, a lit-
tle Lemon, fome Sweet-herbs, Pepper, Salt,
Nutmeg, and a little White-wine Vinegar,
and fo ferveit.

To make Gravy of Mufbrooms.

FTER they are cleaned, put them in 2
Stew-pan with fome good frefh Butter,

and brown them over the Stove ’till they be-
gin to ftick to the Bottom; put ina litle
Flour, and fome Fifth Broth, and after let-
ting it boil a little take it off the Firc ; ftrain
the Liquor into a Pan, and feafon it with
Salt,
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Salt, Pepper, fome Lemon, and fet it by for
your Ufe. You may keep the Mufhrooms for

garnithing Difhes.

Veal Cutlets.

UT your Cutlets in Stakes, and keep
them two Hours in Vinegar ; feafon
them with Salt, Pepper, a few Chives, a little
Onion, Parfley, fome Lemon, and one Bay-
Leaf ; drain them well, and dry them with a
Cloth 5 drudge them with Flour, and fry
them brown ; garnifh with Lemon, fo ferve
it.

To fry Chickens.

FTER having cut your Chickens in quar-
ters, lay them in Vinegar, Salt, Pepper,
Cloves, Chives, and the Juice of a Lemon ;
then make a Batter of Flour, Milk, and Wa-
ter, a little Salt, one Egg, and fome good
Butter ; beat all well together, dry your
Chickens, dip them in the Batter, fry themin
Butter, and lay them in your Difh with fry'd
Parfley, {o ferve them on {mall Difhes.

Tomake @ Wood-ftreet Cake.

TAKE a Quarter of aPeck of fine Flour,dry
1t 1n an Oven, putintoit fome Cloves,
Mace, Nutmeg,and Salt ; wetit witha Pound
D 4 = of
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of good Butter, a Pint of Cream, melt it
together and beat it well with yourHand witha
Pintof good Yeft, and nine Eggs, leaving out
half the Whites; putin a Glafs of Sack, and
fome Rofe-water; mix it up foft and lay it
by the Fire torife ; then work in four Pound
of Currants, two Ounces of Orange and Ci-
tron candy’d,and threePounds of Sugar ; bake
it in a Hoop, ice it over with the Whites
of three Eggs, and froth it with a Whisk.

T 0 make Shrewsbury Cakes.

TAKE two Pounds of Flour, two Pounds
of Sugar, a few Caraway-Seeds, and
fome good frefh Butter, beat it with your
Hand ’till it be like Cream 5 add a little Yeft,
and mixing it up like Pafte make it into little
Cakes, which bake, but not toomuch.

To make Almond-Milk.

TAKE a Pound and a Quarter of Sweet-Al-
monds, blanch and pound them in aMor-
tar, {prinkling them often that they may not
turn ; when they are well pounded take
three Pints of Milk, warm as from the Cow,
and mix your Almonds with it ; ftrain it
through a Sive; put to it a Stick of Cina-
mon; fet it over a Stove, and boil it to a
Cream ; keep it flirring, and when it begins
to thicken fweeten it with good Sugar, and

a
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alittle Sale s then lay very little Bits of Cruft
inyour Difh, pour Almond-Milk upon it, fo

{erve it.
To drefs Eels or Carps.

AKE Eels or Carps, fcale and clean
1 them; cut them in Pieces and lay them
in a Stew-pan with fome Truffles and Muth.
rooms, one Onjon, ftuck with Cloves, fome
Chives, and Parfley ; a little Fifh Broth, juft
enough to cover your Difh; fet it over a quick
Fire, and when the Broth is half wafted
brown fome Butter with a little Flour ; then
pour out the Liquor from your Meat, and
mixing the brown and that together pour it
all into your Mear, and ftew it 7l it is
enough ; then put toit a good Cullisof Cray-
Fifh, lay it in your Difh, fo ferve it in large
Dithes. ’

Lo drefs Mackarel.

AVING gutted and cleaned them, {core
them along the Backs, and lay them

a little time in Salt, Pepper, (Oil if you like
it) and fome Fennel ; wrap them up in Fen-
nel, and broil them.  For Sauce take clarified
Butter, Sweet-herbs fhred very fmall, Nut-
meg and Salt, Goofeberries, Capers, and alit=
fle Vinegar, {o ferye them with fry’d Parfley.

Ty
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To roaft aCalf’s Liver.

TAKE a Calf’s Liver and lard it with big
Lardoons; then faften it to your Spit,
and roaft it at a flow Fire; when it is roaft-
edenough ferve it with avery good Gravy
made of Veal.

To make a Seed-Cake.

TAKE a Quarter of a Peck of fine Flour,
two Pounds of Butter beaten to a Cream
with your Hands, a Pound and an half of
good Sugar, half an Ounce of Caraway-Seeds,
two Ounces and half of Orange Peel candy’d,
and Citron ; ten Eggs, leaving out half the
Whites, a Glafs of Sack, a little Rofe-water,
fome Cloves, Mace, and Nutmeg, a litcle
Ale Yeft, and half a Pint of Cream; mix
em up together, and lay it by the Fire to
sife; then bake and ice it with the Whites
of Eggs and Loaf-Sugar : Setitin an Oven
to harden.

Sauce for roafted Venifon.

AKE a Glafs of Claret and as much Wa-

ter, a little Vinegar, one Onion ftuck

with Cloves, a Spoonful of whole Pepper, a
little beaten Pepper, and a little Salt 5 boil
thefe Ingredients together with one Ancho-
vy
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vy ; then ftrain it througha Sive very well,
fo ferve it with your Venifon.

To pickle Cucumbers.

A SH your Cucumbers, and lay

them in Salt and Water that will
bear an Egg, boil and skim it very well,
pour it' into your Veflel, and let it ftand
two Weeks ; then take out your Cucum-
bers, drain themwell from the Water; and
put them in another Pan; lay Bay-Leaves in
the Bottom thereof, with fome Famaica
Pepper, Allom, black Pepper, and Ginger ;
then put all thefe into White-wine Vinegar
to cover them, and putting Vine-Leaves on
the Top, fet them on a Charcoal Fire, ob-
ferving to ftop them very clofe with a Cloth,
and not tolet them boil; when they are of a
fine green Colour, cover them very clofe,
and fet them by for your Ufe.

A good Cake.

AKE a Quarter of aPeck of Flour, two
Pounds and an half of Currants, half a
Pound of Caraway-Comfits, a Quarter of
aPound of Marmalade, fix Eggs, lcaving out
half the Whites, half a Pound of Butter, a
little Sack, fome Cloves and Mace, a little
Rofe-water, and fome Nutmeg ; mix them

all together with as much Yeit and Cream
as
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as will wet it; ice your Cake with the
Whites of Eggs and Sugar, and bake it ina
gentle Oven,

To make Fumbals.

AKE a Pound of Flour and a Pound

of fine Sugar, mix them into a Pafte

with the Whites of Eggs well beaten; put to

yourPaftea Pound of blanch’dAlmonds beaten

well, half a Pound of frefh Butter, and fome

Cream ; mould it all well together with a

Glafs of Rofe-water ; fhape them in what

Forms you pleafe, and bake them in a gen-
tle Oven.

To drefs Artichokes with Butter.

OIL your Artichokes in Water and Salt,
take out the Chokes, and make your
Sauce withgood fweet Butter, Vinegar, Salt,
and fome gtated Nutmeg, thicken’d with 3
little Flour, fo ferve it.

A Chicken-Pye.

T AKE good young Chickens, fcald them
in Milk and Water, ftrip their Skins

off; then burtering your Difh put Puff-
Pafte round it, and in theBortom lay a Layer
of Butter, a Layer of wet Sweet-meats, and 2
Layer of dry Sweet-meats ; trufs your Chick-

cns
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ens with their Heads on ; feafon them with
Cloves, Mace, Nutmeg, Sugar, and fome
Salt 5 roll up the Seafoning in a Piece of
Butter and put it in their Bellies, fo lay them
in your Pye with a Layer of Butter over them,
and fome Sweet-meats,Puff-pafte being laid on
theLid, and then bakeit. Takehalf aPint
of Wine, boil it with a Blade of Mace and a
little Nutmeg; take it off the Fire, and put
into it the Yolks of three Eggs well beaten,
with a little Sugar, and a bit of Butter rolled
in Flour ;5 then pour itinto your Pye while
hot, attheHoleon the Top; give it a{hake,
and fo ferve it.

Lobfter Soop.

AKE a forc’d Meat of feveral Sorts of
M Fifh, about four Pound weight, keep
your forc’d Meat from the Bones as much as
poflible, make it up in the Bignefs of two
FrenchRolls, being hollow in the Middle
and open on the Top; bake it half an Hour
before you ufe it, and pldce it in the Middle
of your Soop ; pound the Spawn of your
Lobfters, firain it with your Cullis; take the
Meat of your Lobfters and cut it in Bits,
warm it ina Stew-pan with a little of the
Cullis, fome Pepper, Salt, Butter, and the
Juice of a Lemon; put your forc’d Loafin
the Middle of your Soop ; garnifh with a
Rim of Puff-pafte, and fo ferve it.

Cray-

2
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Cray-Fifb Soep.

OIL your Cray-Fifh and pick the Shells off

the Tailsto garnifh the Difh; then pick
fome more and put them in a Sauce-pan;
put the Shells in a Mortar and pound them
into a Pafte; put a Pound of Butter ina
Sauce-pan, the Crufts of two French Rolls,
two {liced Onions, a little whole Pepper,
fome Cloves, a Sprig of Thyme, and a little
Parfley ; fry thefe Ingredients ’till your Bread
is crifp : Prepare the Fifh for the Stock, two
Carps, two Pikes, two Thornbacks, and
make a forc’d Meat of their Flefh ; then take
four or five Pounds weight of Eels Flefh,
which add to the above Ingredients ; {fet them
in a Stew-pan, and fry the Rawnefs off
your Fifh; then pour in three or four Quarts
of good Broth, and putting in fome Salt let
it ftew half an Hour; skim off all the Fat,
take up all the Crufts of Bread that were fry’d
from the Fifh, and two Quarts of the Fifh
Broth, ftraining it to the Thicknefs of a
Cream ; then put the reft of your Shells that
were in your Strainer to your fry’d Fifh, and
the Remainder of your Stock, which ftir-
ring together ftrain into another Sauce-pan ;
fave it to foak your Bread, for it willbe thin-
ner than the firft; then fhred the Fleth
you cut off the Carp very fine, put
to it three butter’d Eggs, the Crum of 2
French




French Roll boiled in Milk, with one Onion,
a little Parfley minced fine, a little Butter,
fome Pepper, Salt, and Nutmcg,fqucczing in
a Picce of Lemon 5 mince all thefe together
into a Pafte, and farce the Bodies of your
Carps in the fame Place you cut your Fifh off,
letting them be inthe fame Shape as they
were 3 pour over a beaten Egg, fome melted
Butter, and ftrew over it 2 Handful of grated
Bread; then bake it three Quarters of an
Hour before you ufe it; let your Bread be
cut in thin Slices, dry’d before the Fire, and
foaked in fome of your thin Stock ; then take
your Carp up from the Fat, and place it in the
Middle of your Difh ; put the Tails of your
picked Cray-Fifh in your beft Stock, boil it
over the Fire, and before you ferve it
fqueeze in a Lemon; then pour it round
your bak’d Carp in your Pottage Difh : Let
your Garnifhing be a Rim of Pafte, and lay
on the Outfide of it two Dozen of Cray-
Fith (named in the Beginning of the Re-

ceipt) heated in fome of your Stock, and fo
ferve it,

Hare Pye.

AKE a Hare, and cutting it in two
mince one Half fmall with Bacon, Sa-

vory, Thyme, and Marjoram ; feafon it with
Salt, Pepper, Cloves, Mace, and Nutmee -

o 2?2

then take the other Half and feafon it as you
did
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did the Firft: Work your mincd Meat
with the Yolks of two Eggs, lay it on the
Hare, and fill it up with fweet Butter ; lid
your Pye, and bake it, then put-in a Pint of
good Gravy, give it a fhake or two, and fo
ferve it

To drefs Eggs with Sorrel.

AKE two or three Handfuls of Sorrel,
wafh and pick it clean ; then putit ina
Sauce-pan with a little Butter,and a very lit-
tle Flour, fomePepper and Salt, {craping in it
a licle Nutmeg; ftew it a Quarter of an
Hour before you ufe it, pour on it two or
three Spoonfuls of drawn Butter: Garnifh it
with hard Eggs cut in Quarters, each Quarter
oncend on the Sorrel and the other on the
Difh, the Yolk Side uppermoft ; ferve it on
a very {mall Difh.

Cabbage Soop.

AKE the fineft Cabbage or Savoys, cut

them in four Pieces, half boil them and
fqueeze them well from the Water; when
they are cold place them in a large Sauce-
pan, and lay them at a little Diftance from
one another, {o that you may have room to
take up Soop witha Spoon ; fetthem to boil
with as much Gravy as will cover them, and

let them ftew an Hour before your Dinnet
is
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1s ready, and at the fame Time puta Quar-
ter of a Pound of Butter in a Sauce-pan over
the Fire with a little Flour, keep it ftirring
‘tillit is brown, then put to it two chop’d
Onions and a Quart of Veal Gravey; boil it
a little, and pour it all over the Savoys or
Cabbage. Then take aDuck, fry it off, and
put them ftewing with your Savoys ; garnith
with a Rim of Pafte, and on the Out-
fide fome Slices of Bacon, taking off all the
Fat; lay a Savoy berween each Slice s foak
your Bread in the Broth; place your Fowl
in the Middle, and ferve it.

Tomake a Marrow-Pudding.

OIL a Quart of Cream witha Blade of
Mace, fetit to cool ; then beat ten Eggs,
leaving out half the Whites, and put it to
your Cream ; cut a Penny White Loaf in
Pieces, and lay a Layer of Bread and a Layer
of Marrow, with fome Raifins of the Sun,
‘till you have laid out your Penny Loafand
a Pound of Marrow ; then fweeten your
Creamand Eggs very well; put ina Glafs of
Sack, pour it over your Bread, with athin
Puff-pafte tound it, and in the Bottom of
your Difh, fo ferve it.
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A Gibblet-Pye.

OIL your Gibblets very tender, feafon "em
with Saltand Pepper, a Bunch of fweet
Herbs, onc Onion, and juft Water enough to
cover them ; then sake them out of the Li-
quor and let them ftand to be cold 5 then
putthem in your Difh, with Fuff-pafte round
it, good ftore of Butter. and the Yolks of hard
Eggs, laying over it forcd Meat Balls ; lid
your Pye, leaving a Hole on the Top; and
juft as you fet it in the Oven, pour in half
the Liquor they were ftewed in ; bake it, and
when itis enough ferve it.

To make Macaroons.

AKE a Pound of blanch’d Almonds, on¢
Pound of Sugar, and a little Rofe-wa-

ter, beat them in a Mortar, adding a lit-
tle Flour; put it on a Difh over a Chafing-
Difh of Coals, ftirring them till they come
clear from the Difh, and put in a Grain of
Musk ; then lay them on batter’d Papers,
very longifh ; ice »em with Loaf-Sugar fifted
over them, and bake them in a gentle Oven.

~

T make Elder-berry Wine.

AKE thirty Pound of Malaga Raifins,

pick, rub, and fhred them very ﬁnii
!
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‘till they are like a Pafte, and putting itin an
Earthen-pan, pour five Gallons of Water
boiling hot upon ’em ;ftir it well about, and
let it ftandclofe cover'd one Week, firring:
it twice a Day; then prefs out the Liquor
from the Raifins through a Hair Bag; add
to this Liquor one Gallon of the Juice of
Elder-berries, gather’d full ripe and bak’d with
brown Bread ; then ftrain your Berries through
a Sive ; turn it up all together in your Veflel,
and fill it almoft to the Bung-hole ; ftop it
up, and let it ftand in a warm Place in your
Cellar for eight Weeks ; then bottle it up,
but don’tlet it ftand on the Ground : In one
Year it will be as good and as pleafant as

French Wine.

To drefs Artichoaks with Cream.

BOIL and tofs them up in aStew-pan with
: fome Butter, Cream; Chives, and Pars
fley ; then thicken your Sauce with the Yolk
of an Egg, putting in a little Salt, and fome

Nutmeg ; ferve them on Plates or little
Dithes:

Todrefs Afparagus with Cream.

UT thegreen Part of them in Pieces, and
blanch them in boiling Water; then

tols themup in a Stew-pan with freth Butter ;
(don’t let them be over far) pour to them
E 2 fome
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fome Cream and a few f{weet Herbs 5 feafofi
them with Sal¢ and Pepper, and alittle before
you ferve them beat the Yolk of an Egg with
fome Cream to thicken the Satice, {o ferveit.

A Sauce for Fifb.

AKE fome Hor{¢-Radifh, alittle Thyme,
Lemon-peel, and whole Pepper, boil
them a whilein Water, then putin two An-
chovies, and three or four Spoonfuls of Rhe-
nifth or White-Wine, letting themboil a lit-
tle ; theri ftrain them out, put the Liquor in
the fame Pan, with a Pound or more of good
Butter ; When it is melted take it off the
Fire, ftir in the Yolk of an Egg, beat with two
or three Spoonfuls of Whitc-wine; fo fet
it on the Fire again, and firring it ’till it is
the THhicknefs of Cream, pour it on your
Fifh very hot, foferveit.

To drefs Cray-Fb.

BOIL your Cray-Fith in Salt and Water;
- when they are cold pick the Meat out
of the Legs and Tails, and fetit by ; then take
the Bodies and Claws, pound them in a Mor-
tar witha Quart of the Liquor they were boil-
ed in, a Quart of Cream, and a Quart of Milks
boil it alrocether with a Blade of Mace
fome Nutmeg, and aClove or two 5 then take
a little Sorrel, Spinnage, fome Beets and

Lecksy
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Lecks, cut them large and put them in with
your Cray-Fifh that you pick’d out ;let them
boil, but not to Ict the Herbs lofe their Co.
lour; then placea
of your Difh, ma
with Yeolks of

ferve it. -

‘Green Peafe Soop.

TAKE young green Peafe and boil them

alitdle in Water, ftrain them out and
pound them ina Mortar ; then fet on a Sauce-
pan with a Quarter of a Pound of good But-
ter, half as much Bacon cut in Dice very
fmall, two Onions {liced, a little Thyme and
Parfley, the Cruft of one French Roll, fome
whole Pepper and Cloves ; fry all thefe over
the. Fire ’tll your Bread is crifp’d (but don’c
burh the Herbs) then add to it two Quarts
of Broth, or according. to .the Quantity of
Peafe: Before you put in your beaten Peafe

French Roll in.dié Middle:

e it the Thicknefs of Creamy’
Eggs and fome good Butter:
(but take care your Eggs don’t curdle)and {o*

skim off the Fat, ftir it and let it boil togethers -

then firain them .and foak your Bread in the:

Difhs put two Pidgeons in the Middle of
your Soop; garnifh with a Rim of Pafte, lay-
ing fplit Cucumbers thereon, being firft boil’d
in Broth very tender, and fo ferve it.

o

E3
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To drefs Soles.

AVING cleaned your Soles cut off their
Heads and Tails, {lit them along the
Back, and feafon them with Salt, Pepper, 2
few fweet Herbs, alittle Parfley, and whole
Chives ; then rub your Difh with Butter, and
lay in your Soles feafon’d both over and un-
der; fprinkle them with melted Butter, and
drudge them with fine Crumbs of Bread ;
bake them of a fine brown Colour, anddraw
them ; take off all the Fat, and ferve with
a Sauce of Anchovies under them. o

Todrefs a Shad.

LEAN your Shad, and fcore it on the
Sides, rub it over with melted Butter,
firew over it alittle Salt, and broil it browi
on a Grid.iron, over a clear Fire ; let your
Sauce be Butter, minced Parfley, Chives,and
a fewCapers,tofs'd up in a Sauce-pan, together
with fome Salt, and a little Nutmeg ; bruife in
the Liver of your Shad to thicken your Sauce,
and fo ferve it.

To malaret Soles.

AKE large Soles, skinand dry them very

well ; then beat them with a Rolling=

pin or Cleavér ; dip them inthe Yolks of Eggsé’
i an

|
|
i
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and Flour on both Sides, and fry them in cla-
rify’d Butter of a fine Colour ; then take them
up and drain them : When they are cold,
make your Pickle as follows : Take Salt, Pep-
per, and White-wine Vinegar, Cloves, Mace,
and Nutmeg; boil it all well together, and
put your Liquor in a broad Earthen-pan, and
let your Fith lic at full length in it for four
Days ; let your Garnithing be Lemon-peel,
Dill, Fennel, and a few Flowers, {o ferve it.

Do pickle Oifters.

AKE good large Oifters, fet the Liquor
on the Fire with fome Mace, Ginger,
whole Pepper, a little Salt, two Bay-Leaves,

and one Onion ; boil thefe well together and.

putin your Oifters, and letting them boil a
Quarter of an Hour, take them out and put
them in the Potyou intend to keep themin;
let your Pickle have a Boil or two, take it off,
and when cold put in your Oifters, fo fet
them by for your Ufe.

Sance for pickled Fip.

AKE Parfley and Chives, of each an
equal Quantity, fome Anchovies and
Capers fhred very fmall, with a little Salt,
Pepper, Nutmeg, Oil, and Vinegar, all mix’d
well together 5 when you have difh’d up your
Fifh, pour this Sauce upon them.

E 4 o
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To make a Salmongondin.

AKE right Cabbage-Lettuce, wafh and
fhredit in long Bits no thicker than
a good Thread, and the Length of half a
Finger, lay it in ‘the Bottom of 2 Difh
about an Inch and an half thick ; take two
roafted Pulletsand cut the Flefh off the Breafts.
and Wingsin Slicesas long as your Finger and
very thin, lay itall round onthe Top of the
Lettuce, the onc End to the Brim of your
Dith and the otherin the Middle; takefive
Anchovies from the Bones, cut each in eight
Pieces and lay them here and there betwixt
your Fowl ; then rake the lean Part of the
Legs of your Pullets, and cut itin fmall Dice ;
mince the Yolks of three hard Eggs,. alittle
Parfley, and three Anchovies; make thefe in
the Form of a Sugar-Loaf, and garnifth withi
{mall Onions, being firft boil’d, put fome on
the Middle ofyour Salmongondin, and the reft
round the Rim of your Difh; beat up fome
Oil, Vinegar, Pepper, and Salt, and pourall
over it

To drefs Lampreys in Ragoo.

LEED your Lampreys in the Tails, wafh
them in boiling Water to take off' the
Slime, and cut them in two ; tofs them up
in Butter and a little fry’d Flour 'till chey are

browny®
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brown, then put in fome Red-wine and Su-
gar, Cinnamon, Salt, Pepper, and a few Sli-
ces of Lemon; when they are enough done
put in the Blood, give it 2 Turn or two, difh
itup, and f{o {erveit,

To drefs Pullets.

TAKE a Couple of Pullets, flit them open

along the Backs and beat them, putin a
Stew-pan fome Parfley, Chives, and {weet
Herbs, fhred very fmall, and {feafon’d with Salt
and Pepper ; lay your Pullets in the Stew-pan
with' their Breafts downwards, feafon them
with the fame, putin fome melted Bacon,
ftir chem about, and let them lie in it two
Hours ; then fet the Stew-pan over the Fire
to melt the Bacon again ; keep moving your
Pullets in it for half a Quarter of an Hour;
take them out, and drudge them with Bread-
Crumbs, and broil them on a Grid-iron over a
clear Fire; letthem be brown, fo ferve them
with a hafh’d Sauce,

T0 make a Ragoo of Oiffers.

AVING procurd the largeft Oifters,
putthem ina Sauce-pan overa Stove ;

give them a Turn or two over the Fire; then
take them out of the Sauce-pan one by one,
drain them and lay them on a Plate : Tofs up
fome Mufhrooms in a Sauce-pan, with fome
i - melted
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melted Bacon; moiften them with good
Gravy, and feafon them with Pepper and
Salt,and let them fimmer overa clear Fire ;
when they are enough take off all the Far,
bind it witha Cullis of Veal, and fo ferve it.

To farce Pullets with ragoo'd Cray-Fifb.

ULL out the Breafts with your Fingers,
and make a forc'd Meat with fome Ham
and Beef-Suet, fhred Chives, Parfley, favoury
Herbs and Spices; feafon’d with Saltand Pep-
per; put to it the Yolks of three raw Eggs,
and the Crumb of a French Roll foaked in
Cream ; mince and pound it in a Mortar,
then farce your Pullets with it ; leave a Hole
in the Middle, in which put fome ragoo’d
Cray-Fifh 5 few up the two Ends of your Pul-
lets, and parboil them; wrapthem up in Sli-
ces of Ham, and put a Paper over them, and
binding them about withPack-thread, lay ’em
down to roaft ata gentle Fire; when they
are roafted lay them on your Difh, pour on
them a Ragoo of Cray-Fifh, and fo ferve
them.

A Ragoo of Colliflowers.

LEAN them very well, and boil them in
Milk and Water, but not too tender ;

then take them up, and after draining “em
put them into a Sauce-pan with fome Veal-
Broth,

|
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Broth, letting them fimmer in it a litde while;
then fet them in a Sauce-pan over a brisk Fire,
and thicken them with a good Piece of But-
ter, work’d up in a littde Flour; pour on a
little Vinegar, and ferve them on Plates.

To farce Pidgeons.

AKE your forc’d Meat of Veal, and
h/ farce the Breafts of your Pidgeons with
it;; then boil them, and garnifth the Rim of
your Difh with fome of the forc’d Meatbak’d :
For your Sauce take very fmall Chokes of Ar-
tichokes, boil'd tender and ftrain’d, with But-
ter over them that is drawn up very thick,
and pouring iton your Chickens, ferve them,

To ragoo Pidgeons.

UT themin halves and lard them, lard
C fome whole, feafon’d with Salt, Pepper,
Cloves, and Mace, wafh them over with
the Yolks of Eggs 5 brown fome Butter with
a litdeFlour in your Frying-pan, then put in
your Pidgeons and juft brown them 5 which
done, putthem in your Stew-pan,witha Bunch
of Sweet-herbs, and as much ftrong Gravy
aswill cover them; ftew them very tender,
and when they are almoft enough take ont
the Herbs, and put in Anchovies, Oifters,and
what other Pickles you have, with one Sha-
lot ; then roaft Larks to lay round your Difh,

or
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or Sweet-breads dip’d in the Yolks of Eggs;
garnifh with Pickles and Orange, {o ferve it.

A white Soop.

AKE four Poundsof Beef, three Pounds of

Mutton, eilit very flow for two Hours,
then skim and clean it 5 take it up with fome
of the Liquor ; beat up the Meat ’till all the
Goodnefs is out, and put in the Liquor again ;
cut off a Pound from each Piece to put in the
Middle of your Difh; thentake two Spoon-
fuls of Oat-meal, thirtcen Corns of white
Pepper, and a little Salt, a Quarter of a Pound
of Bacon, a Carrot, and a Turnip cut in
pieces 5 then put in half your Soop Herbs,
Sorrel, Beets, and Lettuce cut grofs, putin
half with the reft of the Liquor, and an Hour
after putin the remaining Part ; letit boil one
Hour, then take it off, and put itin your Soop-
difh with the Bits of Meat in the Middle; let
it ftand over the Stove one Hour, and cut. ina
Penny Loaf at nine Slices ; beat two Yolks
of Eggs with fome of the Liquor, and ftir
them into your Soop; garnifh with grated
Crufts round your Difh, and fo ferve it

To feafona Go‘ofe or Pidgeon.

AVING boned them, break ’em,and fea-

fon them with Salt, Pepper, and fome

Nutmeg, both within and withour : If you
like it ftick fome Cloves in theix Breafts.
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A brown Soop.

AKE a Neck of Mutton, and another of
Veal, halfa Pound of Bacon, a Blade
of Mace, a few Cloves, a little white Pep-
per and Salt, a Bunch of Pot-herbs, and one
Onion, boil thefe gently in Water juft enough
to cover them, and when all the Goodnefs is
boiled out, take it up and ftrain the Meat
from the Broth ; then cat two Poundsof Beef
in Stakes, beat and flour them ; putin a Piece
of good Butter and let it boil up; fry it brown
in the Liquor you ftrain’d from the Meat 5
half roaft two Pullets and put them in, and
when they are ready place them in the Mid-
dle of your Difh, witha little Sorrel or Spin-
nage cut grofs; let them ftew il they are
cnbugh,thcn putin Cocks-Combs,Palates,and
Sweet-breads, pull’din pieces; ftir them in,
and put in fome crifp fry’d Bread, fo ferve it.

o make Plumb- ?azmge.

AKE a Neck of Mutton and a Leg of
Beef, boil them ’till al] the Goodnefs is

out : then take it off the Fire, and ftrain out
the Meat from the Broth 5 when it is cold
take off all the Fat, and the next Day make
your Broth; then fer the Liquor on the Fire;
put in a Nutmeg cut in quarters, fome whole
Mace, and four Cloves, with fome broken
Cin-
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Cinnamon; alfo a Pound of Currants, two
Pounds of Raifins of the Sun, and half a
Pound of Dates fton’d ; grate ina Cruft of
Bread, and {eafon as you like it ; add there-
to a Bottle of Claret and a Pint of Sack ;
then plump fome Prunes and Plumbs, grate
fome Crufts of French Bread round the Rims
of the Difh, with {ome of your plump’d Fruit
in Heaps here and there, and o ferve it.

To drefs Afparagus with Butter.

OIL them in Water and fome Salt; when
they are enough drain them; and lay
them in your Difh : For Sauce take Butter,
Salt, Vinegar, Nutmeg, and the Yolk of an
Egg, keep it ftirring, fo pour it on your Afpa:
ragus, and ferve it.

To [tew Barbels.

UT and fcale them 5 put them in a Sauce:

pan or middling Stew-pan, withWhite-

wine, good Butter, Salt, Pepper, and fome

Sweet-herbs 3 when they are ready roll a bit

of Butter in Flour, fo put it in to thicken
your Sauce, and ferve it.

Another Way to drefs Barbels.

CALE and clean them very well, then

{core them on the Sides; rub them with
melte
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melted Butter, ftrewing over them a little
Salt; then lay them on the Grid-iron and broil
them over a clear gentle Fire : For Sauce take
good freth Butter, Salt, Pepper, N utmeg, one
Anchovy, fome Capers, and a Shalot, fhred
{mall ; put in a little Flour to thicken it, and
add a Drop of Water, with a little Vinegar ;
keep it ftirring *till thicken’d, fo pour it on
the Fith; garnifh with larded Sweet-breads,
and ferve it.

T0 boil a Rump of Beef.

PRINKLE it with fome Salt, and rub it
S with all forts of Pot-herbs, Pepper, and a
little Salt-Petre, letting it lie three Days;
then boil it in Water, put in fome Onions,
Carrots, Sweet-herbs, Cloves, Pepper, and a
little Salt ; when “tis boil’d enough lay it in
your Difh: Let your Garnifhing be green Par-
fley, and fo ferve it.

o drefs a Neat's Tongue.

BOIL your Neat’s Tonguein Salt and Wa- -~
ter, with a Bunch of Sweet-herbs ; when
it isalmoft enough blanch it and cut off the
Root; lard it with Bacon; then roaft and
bafte it with Butter, Salt, Pepper, and fome
Vinegar; when it is roafted cut it in Slices,
and tofs it upin a Stew-pan a Minute or two,
with Anchovies, Capers, fome Parfley, and

an
2
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an Onion, cut fmall ; then tofs up all in good
Beef Gravy, with Salt, and a little Vine-
gar, {o ferveit hot.

Peafe Soop.

OIL your Peafe in good ftrong Broth
made of Beef, put in an Onion ftuck
with Cloves; when it is enotgh ftrain it into
another Pot, and fet it over the Fire again;
feafon it with Salt, Pepper, and all forts of
Pot-herbs, with a bit of Bacon cut in the Difh,
and a large Leck ; add a Pint of good ftrong
Gravy, with forc’d Meat-balls; put four larded
Pidgeons ready roafted in the Middle of your
Dith; garnifh with grated Crufts of Bread;
and crifp Bacon, fo ferveit.

Peafe Pottage.

AKE four Pints of the beft blue Peafe,
and three Quarts of freth or foft Wa-
ter, fet them over the Fire, feafon them high,
or asyou like ; when they are enough ftrain
them through a Cullender,and fet ’em over
the Fire again; put therein, when enough
boil’d, two Handfuls of Spinage, fome Mint,
a Spoonful and an half of Flour temper’d with
Water, and forc’d Meat-balls; foon after adda
Pound of Butter, and keep it ftirring till the
Butter is melted ; difh it up, and fo ferve it.

To
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Zo Roll 2 Rump of Becf.
TAKE a Rump of Beef, boneand flit it

the whole Length ; makea forc’™d Meat
of Veal or the Breafts of Fowls, Beef. Suet, and
Muthrooms; feafon with Pepper, Salt, and
Sweet-herbs, Spices, Parfley, and fome fmall
Onions, with a few Crumbs of Bread f{oak-
edin Cream, and three or four Yolks of raw
Eggs; fhred all thefe together, and pound’em
in a Mortar, with which farce your Beef ;
roll it up at both Ends, and tying it faft
with Pack-thread, put it in the For, having
firft put in fome Slicesof Beef feafon’d with
Salt, Pepper, Sweet-herbs, Onions, Carots,
and Parfnips 5 then cover your Pot, and ftew
it over a good Fire *till ’tis tender, fo ferve it
with a Ragoo of Sweet-breads and Cocks-
combs,

Beef-Stakes roll'd.
TAKE Beef-Stakes, and flat them with a
Cl

eaver ; then make a forc’d Meat with

Veal, Beef'Suet, Onions, and fome Sweet-
breads, Mufhrooms, the Yolks of three or four
Eggs, and {ome Cream  feafon all thefe with
Spice and Herbs, and mincing them fmall,
lay them on your Slices of Beef's roll them
up nice, tie themr round with Pack-thread,
and flew “em *till they are enough ; then take
F them
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them out, drain off the Fat, and {lit thent it
two ; lay them in the Difh, the cut Sides up-
permoft, and ferve them with goed ftrong
Gravy.

Beef A-la-mode.

AKE a flefhy Piece of Beef, and having

cut off theFat,beat it well with yourClea-
ver; then lard it with Bacon, and feafon it
with Salt, Pepper, Nutmeg, Cloves, and
Mace s which done, put itin a Pot with fome
good {trong Broth, a few Pot-herbs, a Bay-
Teaf, and fome Shalot; leticboil ’till ’tis
tender, then putina Pint of Claret,and two
Anchovies ; take as much of the Liquor up as
you think fit before you putin the Claret,
&ec. letittafte well of the Spice, and taking
itup (takeout the Bay-Leaf and Shalot) ferve

1.

Tronts with Fennel,

FTHEN you have gutted, wafhed, and
dried your Trouts, cut off their Heads
and Tails 5 rub them with melted Butter,
Pepper, and Salt ; lay fome green Fennel on
your Grid-iron, and placing the Trouts upon
it, broik them over a {lack Fire. Make your
Sauce as follows ;' take fome Chivesand Par=
fley {hred, put them ina Sauce-pan with fome
Butter, and fet it over a Stove; add a iittl}:’,
2 Fifh~
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Fifh-broth, and when near wafted away, two
Anchovies, with a few Capersy bind it with a
good Cullis, and put it in a Difh with the
Trouts, fo ferve them.

To drefs aShad.

SCALE your Shad, and {core it on the Sides,
then boil itin White-wine, a lictle Vi-
negar, Salt, Pepper, and one Bay-Leaf, two
or three Onions ftuck with Clay ¢sy fome few
Slices of Lemon, and a Lump of Butter ;
when boiled enough ferve it.

To drefs Snipes.

SLIT your Snipes in two (but don’t take an y
thing out of their Bodies) and tofs them u

in melted Butter or Bacon, feafon’d with Salt,
Pepper, and fome Juice of Mufthrooms ; when

they are enough fquecze in half a Lemon, and
fo ferve them.

To pickle Lobflers.

TAKE Lobftersand boil them in Salt and
Water *till they willslip very eafily out

of their Shells, take the Tails out whole, then
make your Pickle of half White-wine and half
ater ; put in fome Pepper and whole Cloves,

a Bay-Leaf, fome Mufhrooms and Capers, a
Tmall Sprig of Rofemary, and one little Cu-
F 2 cumbers,
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cumber ; putinyour Lobfters, and give themt
2 Boil or two in the Pickle ; then take them
out,and fet’'em to cool ; let the Pickle boil
longer, and when cold put in the Bodies, {o
fet them by in a Pot for your Ufe.

To make Bisket-Diops.

TAKE a Pound of good Sugar, aPound
of fine Flour, and four or five Eggs,
leaving out half the Whites ; beat them well
together an Hour or more, then put in a few
Seeds, and after fufficient beating, butter your
Papers, and drop itthereon ; bake them in a
gentle Oven, and as you fet themin, ice’cm
with the fineft Sugar.

Fo make good Ginger-bread.

AKE three Pounds of good Flour, two

Pounds of Treacle, a Quarter of a Pound
of Sugar, and an Ounce and half of candied
Orange and Lemon Peel, fome Ginger and
Spiee; mix all thefe together as ftiffas Pafte,
put it in what Form you like, and bake them
in a gentle Oven.

Tokeep Goofeberraes.

ATHER your Goofeberries while green;

top and tail them with your Fingers;

then put them into very dry wide-mouth’d
o Bottles

S ———
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Bottles, which cork very clofe ; put them in
a Pot of cold Water, and let them heat lei-
furely over a gentle Fire ’cill they are fuffi-
ciently fcalded ; then take them off to cool,
and looking thatthe Corks are very clofe, to
prevent the Air from getting in, fet them by
for your Ufe.

To make a Venifon-Pafty.

AKE one Peck of Flour, in which put
fix Pounds of Butter and twelve beaten
Eggs, making your Pafte with Water ; bone
your Venifon, and feafon it with Salt and
Pepper 5 then take a Pound of Beef-Suet, cut
itin Slices, and after beating it with a Roll-
ing-pin, firew over it fome Salt and Pepper ;
then lay your Venifon on the Top, with a
Padding-Cruft round your Meat ; put in
fome Water, and lay aLayer of freth Butter,
and when it comes out of the Oven pour in
the Liquor you made of the Bones.

To make a Pheafant-Pye.

RAW your Pheafaits, fealon them with
Pepper and Salt to. your Tafte 5 then
makea forc’d Meac of Veal, or the Breafts of
Pullets, and ftuff the Bodies of your Pheafants
withit; then having raifed your Pye lay a
La)'ex: of Butter in the Bottom ; put in your
Pheafants with aLayer of Butter on the Top,
and fome of your forc’d Meat round it that
Was left when you ftuff’d the Bodies of your
X3 Phea-

v
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Pheafants ; then 1id your Pye, and bake it 3
cutup the Cover after being drawn, and pout

into it aRagoo of Sweet-breads, fo ferve it.

To make a Rabbet-Pye.

CUT off the Heads of your Rabbets, and
the firft Joint of the Feer, lard them
with middling Lardoons, and feafon them
with Salt, Pepper, and fome Spices ; preparc
your Pye, and garnith the Bottom of it with
fcrap'd Bacon, feafon’d as above; cut yous
Rabbets in two, and place them in your Pye,
being firft feafon’d as before-mention’d 5 co-
ver them with Slices of Veal, and Lards of
Bacon ; then lid your Pye and fet it inthe
Oven; make a Cullis of Veal, with fome
Gammon of Bacon cut in Slices, and lay jt in
the Bottom of a Stew-pan, together with
your Rabbets Livers ; fet it overa Stove, and
when the Liquor is warm take it out and
pound it in a Mortar ; when your Cullis be-
gins to ftick to the Bottom put in fome melted
Bacon with a little Flour, ftir and moiften it
with Gravy ; add a few Crufts of Bread, and
let it fimmer a while ; then take out your
Slices of Bacon, and put in your Livers; mix
them well in it, ftrain itinto a Sauce-pan,and
keep it hot, butdon’t letit boil : When your
Pye is baked cut up the Cover, take out the
Veal Slices, and take off all the Fat; place
your Pye in the Dith, pour in the Cullis, and
ferve it. To
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Zo feafon a Minced-Pye.

AKE the beft Parts of a Neat’s

Tongue parboil’d, peel it, cutit in Sli-
ces, and fetitto cool ;5 to a Pound of Tongue
puttwo Pounds of Beef-Suet and Marrow ;
then chop ’em all rogether on a Block very
fine 5 to each Pound of Meat puta Pound of
Currants, and a Pound of fton’d Raifins
chop'd or cutfmall ; then pound your Spicg,
which muft be Cloves, Mace, and Nutmeg ;
feafon it as you like, with Sugar, Orange,
Lemon and Citron Peel, fhred with two or
three Pippins; fqueeze in the Juice of one
Lemon, a large Glafs of Sack with fomeDates
ftoned and fhred fmall ; all thefe being mix’d
together very well, make your Pyes and bake
them, but not too much.

Pidgeon-Pye.

RAW your Pidgeons and trufs them
handfomely ; then take their Livers, a

litdle Marrow, a few Mufhrooms, fome of a
Fillet of Veal,and fwect Herbs, of which make
your forc’d Meat, and ftuff the Bodics of
your Pidgeons therewith, keeping fome of it
to lay under them in the Pye; then raifg
your Pye, fet it in the Form as ufual, coverthe
Bottom of it with the Farce, feafon your
Pidgeons and lay them upon it, cover ’em
F 4 ng‘;‘\
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with Slices of Veal and bits of Butter, lid
your Pye, and fobake it 5 when ’tis enough
cut off the Lid and take outthe Veeal, pour on
a Ragoo of Sweet-breads, Cocks-combs, and
Muthrooms, foferve it hot,

A Ragoo of Veal Sweet-breads and Cocks-
' combs.

‘ x 7 ASH your Sweet-breads, blanch them

off in boiling Water, then put them
into cold Water, and taking them out, dry
’em withaCloth ; put them in a Sauce-pan
with fome Butter, a very few Herbs and
fome fmall Mufhrooms; {eafon them with
Saltand Pepper ; tofs all thefe upovera Stove
moiften’d with fome good Gravy, let it fime
mer over a gentle Fire, and bind your Ra-
goo with a Cullisof Veal : Then take Cocks-
combs, clean and put them'intoa Sauce-pan
with Butter, fome Mufhrooms and Truffles
cut in Slices, and a few Herbs ; feafon them
with Salt and Pepper, tofs them up over a
Stove, Moiften ‘em with good Gravy, and

fet them tofimmer over a gentle Fire ; thick-

en them with a Cullis of Véal, fo ufe them
as'you have Og¢cafion.  Serve ’em on Plates
or {mall Difhes. ' '

Chicken-

T ——
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Chicken-Pye.

ARBOIL a Couple of fat Chickens,
feafon them with Salc and Pepper, lard
them with middling Lardoons 5 put their Li-
vers in a Mortar with fome fcraped Bacon,
Truffles, Chives, and Parfley, feafon’d with
Salt, Pepper, and Spices ; pound it all well
together, and ftuff the Bodies of your Chick-
ens with it ; then raife your Pye, put in the
Bottom of ‘it fome frefh Butter, lay in your
Chickens feafon’d under and over, cover them
with thin Slices of Veal, and a little freth
Butter; then lid your Pye, bake it, and ferve
it with a Ragoo of Oifters.

A Calf’s Foot Pye.

OIL your Calves Feet very tender, then

cut them in halves and take out the
Bones, and having raifed your Pye, lay a
Layer of Butter in the Bottom, then a Layer
of Calves Feet, anda Layer of Raifins of the
Sun fton’d and cut {mall, Currants, Lemon,
Orange and Citron Peel cut in thin Slices,
a little beaten Cloves, Mace, and Nutmeg,
fome fine Sugar, and a little Salt ; mix all
thefe together, and lay a Layer “all it isall
laid out ; then boil five or fix Ecgs, rake out
the Yolks and chop them fmall, ftrew them on
the Top? with afmall L: ay<r of But ¢ry <nd fo
ferve it. Fored
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Forc'd-Meat Balls.

TAKE a littleThyme, Savory,and Spinage,

Crums of white Bread, and the Yolks
of two Eggs well beaten ; feafon it with Salt,
Pepper, Cloves, and Mace ; cut it {mall,
and mix it all well together, fo make fome
long and fome round.

A Veal-Pye.

AKE the beft Part of a Leg of Veal and
cut it into thin Slices ; beat them with
2 Rolling-pin, feafon them with Salt, Pepper,
Cloves, and Mace; then cut a Pound of Ba-
con into thin Slices, roll them up one by
one with a Slice of Veal in the Middle ; then
put them in a Difh, with two or theee Ancho-
vies, two Shalots, a few Oifters, fome forc’d
Meat Balls, and a fliced Lemon with the Peel
off, add half a Pint of White-wine, half a
Pint of good Broth, fome Gravy and Bute
ter; cover it with Puff-pafte, and bake it in
a gentle Oven, ;

Lamb-Pye.

UT a Loin of Lamb into Pieces, and
feafon it with Salt, Pepper, Nut-
meg, and Cloves; raife your Pye, and put
ic therein 5 when it is baked enough draw
it
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it and cutup the Lid, then pourina Ragoo of
Qifters, and ferve it.

A Veal-Pye.

AKE a Fillet of Veal and cut it into three
Pieces, feafon it, with Pepper, Salt,
Spice, and Herbs s raife your Pye, and cover
the Bottom of it with forc’d Meat ; then lay
in your Veal, and Sweet-breads round it, with
fome Afparagus-Tops, Mufthrooms, Truffles,
and pounded Bacon ; then lid your Pye, and .
bake it ; cut it open juft before you ferve it,
skim off all the Fat, and pour ina good
Cullisof Veal.

A Stake Difh-Pye.

“§ AKE a Neck of Mutton, cut it into

Stakes, and feafon it with Nutmeg,
Pepper and Salt ; putit intoa Dith with three
or four Shalots, afew Sweet-herbs, two An-
chovies, fome Balls of forc’d Meat, half a
Pint of Claret,and the like Quantity of Water,

with fome good Butter,and when itis enough
baked ferve i,

A Difh-Pye of Rice.

OIL half aPound of Rice in Water, and
afterwards in Milk, ’till it isas thick as
Oat-meal Pudding; then fer it by to cool,
and
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and beat in five Eggs, leaving out half the
Whites; put in half a Pint of Cream, 2 Glafs
of Sack,and fome Rofe-water ; feafon it with
Cloves, Mace, Nutmeg, and Cinnamon,
half a Pound of Sugar, fome Salt, a Pound
of Currants, three Ounces of Orange, Le-
mon, and Citron Pgel capdied ; cover it
with Puff-pafte, fo bake it.

A Carp-Pye.

“ T AKE Carps, lard them with Eels, and
feafon them with Salt, Pepper, Cloves,
and Nutmeg, together with fome Burter;
then raife your Pye, fill and lid it, bake it in
agentle Oven s when half baked pour in a
Glafs of Wine, and when enough, cut up the
Cover, skim off all the Fat, and pour in 3
Ragoo of Oifters, (o ferye it. i

A Sole-Fye.

“[ AKE Soles, it the Fleth from the Bones,

and feafon them with Salt and Pepper ;
then make a forc’d Mear of the Flefh of Eels,
and having raifed your Pye, lay a Layer of
the forc’d Meart in the Bottom of ity and then
lay in your Soles, with a Layer of frefh But.
ter on the Top 5 then lid your Pye, and bake
irin a gentle Oven, with white Bread. V

A
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ADifb-Pye of Almonds.

LANCH and beata Pound of right good
Almonds in a Mortar With a little
Rofe-water ; then take four Whites of Eggsy
beat them with a large Glafs of Sack, half a
Pint of Cream, and half a Pound of good But=
ter melted, one Pound of Sugar, a Pound of
Currants, and a Quarter of a Pound of Mar-
row; put in fome candied Lemon, Orange,
and Citron Pecl, feafon’d with Nutmeg,
Cloves,and Mace ; mix’em well together,and
put them in your Difh, laying Puff-pafte in
the Bottom and on the Top ; bake it ina gen-
tle Oven, and when enough ferve it.

Aimond Florendine.

T AKE Cheefe, and put into it onepound

of blanched Almonds beat very {mall
with a little Rofe-water ; put in half a Pound
of Currants, and {weeten it with Sugar to
your Tafte ; then take a good Handful of
Spinage, give it two or three Boils, fhred it
fmall, and mix ’em together; butter your
Difh and putthem in; bake it in a gentleOven,
and ferve it.

An
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An Eel-Pye.

C UT your Eels in Pieces, and feafon therd

with Pepper, Salt, and Spices; then
raife your Pye, make a forc’d Meat of Fifh;
and lay a Layer of it in the Bottom ; then
lay in your Eels, put over them a Layer of
Butter ; lid your Pye, and bake it in a gentle
Oven.

To feafon Cheefe-Cakes.

TAKE four Quarts of Milk, warm fromi
the Cow, put init alittle Runnet, and
when itis turn'd rub your Curdsthrough a Sive
with the Back of a Spoon ; feafon it with
Clovcs, Mace, and Cinnamon, beat very fine;
fome Salt, half a Pound of Sugar, a little
Rofe-water, half a Pint of Sack, and half a
Pound of Butter melted thick j beat in five of
fix Eggs, leaving out half the Whites, and
put in a Pound of Currants.

Almond Cheefe-Cakes.

AKE two Quartsof Milk warm from the
Cow, fet it witha little Runnet, and

when itis turn’d gather your Curds ; then take
a Pound of Almonds, blanch and beat them
in a Marble Mortar very fine with a Glafs of
Sack and fome Rofe-water ; {feafon them with
: Cloves
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Cloves; Mace, and a little Cinnamon bea¢
fine, half a Pound of Sugar, half a Pint of
Sack, and half a Pound of Butter melted
thick s beat in fix Eggs leaving out half the
Whites, and a2 Pound of Currants ; mix all
thefe Ingredients together, and fill your
Cheefe-Cakes 5 bake them in a gentle Oven.

To feafon Cuftards.

[D OIL a Quart of Creami with fome broken
Cinnamon and a Ectle Nutmeg fliced,
ftrain and feafon it with half a Pound of Su-
gar,a Glafs of Sack, and a little Rofe-water 3
then beat in the Yolks of eight Eggs s hardent
the Crufts in the Oven before you fill them,
fofill and bake themin a gentle Oven.

waat-?’}e.

REPARE and raife your Pye, and laya
Layer of good Butter in the Bottoms
then feafon your Turbot with Salt, Pepper,
and Spices, lard it with Anchovies, and fo
lay them in your Pye; cover it with aLayer
of Butter ; lid and fet it in the Oven; when
it is baked enongh cut it open, skim off the

Fat, pour in a Ragoo of Cray-Fifh, and fo
ferve i,

Pafte-
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Pafle-Royal.

AKE a Pound of fine Flower, put in 4
little Cinnamon and Nutmeg well
beaten, a Quarter of a Pound of double re-
fin’d Sugar; beat in the Whites of twelve
Eggs, and mix it into a Pafte with half a
Pint of Sack and fome Cream ; roll in a
Pound of Butter at five or fix times ; add fome
more Flour to drudge with. This Pafte isfit
for Puffs, or to garnifh Difhes.

A Pike-Pye.

ARD your Pike with Eels, make a forc’d
Meat of thie Fleth of Carp, fome Mufh-
rooms, Chives, and Parfley, feafon’d with
Pepper, Salt, Spice, a Piece of frefh Butter,
and the Yolks of two Eggs; fhred all thefe
very {mall together, and put it in the Body of
your Pike; raife your Pye, and garnith the
Bottom of it with frefh Butter; lay inyour
Pike, having cut it in two, and feafon’d it
with Pepper and Salt 5 then lay a Layer of
Butter on the Top; lid your Pye and bakeitin
a gentle Oven.

A Trout-Pye.

ARD your Trouts with Eels, and cut off
« their Heads; then raife your Pye, and lay
a
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a Layerof freth Butter in the Bottom of it
then make a Farce of Trouts, Muthrooms,
Truffles, Parfley, Chives, and good Butter s
feafon it with Salt and Pepper, the Yolks of
two raw Eggs, and Spices; then ftuff the
Bellies of your Trouts with it ; feafon your
Trouts with Salt and Pepper; lay them in your’
Pye, and cover them with good freth But-
ter; lid your Pye; and bake it in a gentle
Oven.

To make white Puff-Paffe.

TAKE one Pound of good Flour, put in

the Whites of three or four Eggs, mix
it upinto a Pafte with cold . Water, and then
rollin a Pound of freth Butter at four or five
times rolling. This Pafte is fit for Cheefe-~
sakes or Puffs.

Arother Puff-Pafte.

’]"AKE four Handfuls of fine Flour, dry it

well by the Fire, put to it two Whites of
Eggs, and a quatter of a Pound of Butter ;
mix it with cold Watér, then roll in half 2
Pound of Butter at five or fix times rolling,
laying your Butter all over the Pafte in fmall
Bits, ftrewing alittle Flour over it when yon
have folded it up 5 fo do’till your Butter is
ended.

G An
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An Oifter-Pye.

TA KE a Quart of Oifters, drain them
from the Liquor, aquarter of a Pound
of frefh Butter, one Anchovy fhred {mall,
about a Spoonful of fhred Parfley, a little
Nutmeg and Pepper; then make your Pye,
and hy on the Bottom a Layer of Butter
and the Parfley aforefaid; then lay in your
Oifters with fome Butter, and a fliced Lemon
on the Top; ftrew over the Oifters a little
Pepper and Nutmeg, thenlid your Pye and
bake it, and when it is enough draw it; cut
up your Lid, and {queezeina Lemon, giveit
a Shake or two, and ferve it.

Sweethread Pafjes.

PARBOIL your Sweetbreads, then fhred
them very fine, put to them fome Mar-
row fhred, with fome grated Bread, and the
Yolks of two Eggs, fome Cream, a little
Rofe-water, Sugar, and Nutmeg grated ;
mix and tamper all thefe together ; then make
your Pafte with Butter rolled in the Flour,
with a little Sack and Sugar, the Yolks of
two Eggs, and cold Water ; then roll it out
in little Pafties, and put your Meat in them,
baking themin a gentle Oven. If you pleafe
you may fry them in Butter or Hog’s Lard.
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T o make Kidney Pafties.

AKE the Kidneysof Loins of Veal, with
the Fat about them, and a little of the
Veal; then take Beef-Suet, with the Yolks
of Eggs, fhred all very well together, Cloves,
Mace, Nutmegand Salt; {weeten them with
Sugarand Currants toyour liking ; mix them
all well together 5 then make your Pafties of
Puff-Pafte, fry them in Hog’s Lard or Butter,
which you like beft; let them beof a fine
Colour, and yellow.

To fry Pafle.

TAKE Curds, and grated Bread, two
Whites of Eggs, mix it as thick as
Pafte, putting into it fome Cream ; make
’em in Forms, and fo fry themin Butter ; for
Sauce take Sugar and Butter, Rofe-waterand
Sack, beaten very well together 5 pour it up-
on it, and ferve it.

A4 Pye of a Foll of Salmon.

EEP your Joll whole, cut it with a
Knife here and there, and joint the
Chine-Bone ; feafon your Salmon with Pep-
per, Salt, and Nutmeg, on both Sides ; then
take half a Pound of Butter, a little Parfley,
and one Anchovy fhredded ; having raifed
G2 o
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your Pye, lay thefe in the Bottom, then put
in your Joll of Salmon, with a fmall Layer
of Butter onthe Topof it; lid your Pyeand
bake it; when drawn put in aSpoonful of But-
ter, and the Juice of a Lemon.

Marrow Paflies.

AKE Marrow and fome Pippins fhred

very {fmall, and put to them fome very

fine Sugar ; then make Pafties of Pafte-Royal ;

fill them, fry them in clarified Butter of a

fine Colour, ftrew white Sugar over them,
and ferve them.

A Marrow Tare.

AKE the Yolks of hard Eggs, fhred them
with Applesand Marrow ; 'then take
Sugar, Cinnamon, and Orange Peel, minced
very {fmall, and a very little Salt; mix all
thefe together, and fqueeze in the Juice of a
Lemon ; thenfill your Tart, and bake itin g
gentle Oven.

A Plumb Cake.

TAKE three Quarters of a Peck of Flour,
dry it before the Fire, one Pound of
Sugar, half an Ounce of Mace, fome Nut-
meg, Cinnamon, and a few Cloves; pound
ghefe Spices together, and fift them very ﬁllllc;
then
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then take a little Ginger and Salt, 2 Pound of
Raifins of the Sun ftoned, and fix Pounds of
Currants, mixing them all together 5 then melt
two Pounds of Butter gradually, in almeofta
Quart of Cream ; beat fixteen Eggs, leaving
ont fix Whites; put to them a little Rofe-
water and Sack, half a Piat of new Yeft ;
mix thefe Liquors together, and ftrain them 3
then mix all together, and let it ftand before
the Fire, covered witha Cloth, about a
quarter of an Hour then put it in a Hoop
and bake it, having put in Suet, and
Orange and Lemon Peel. uft before you
fet it, ice it with the Whites of Eggs and
Sugar.

Minced Pyes of Eggs:

HRED ten hard Eggs, when cold, with
one Pound of Marrew; feafon it with
a little Salt; Cloves, beaten Cinnamon, and
Mace, a quarter of a Poundof Sugar, fome
candy’d Lemon Peel, a few Dates, and two
Pippins all fhred {mall, one Pound of Cur-
rants, a little Rofe-water, the Juice of an
Orange and a Lemon, and Sweetmeats; fill
your Pyes, lid and bake them, then ferve -
them.

G3 White
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White Por.

AKE three Pints of Cream, the Yolks
of four Eggs, and two Whites; beat

your Eggs with Rofe~water, Nutmeg, and

Sugar, half a white Loaf fliced thin in the

Cream ; break it with your Hands, and when

it is a little fteeped put in your beaten Eggs, »
mix’d up very well with your Hands ; firew

Marrow and Raifins on the Top, put Puff-

pafte round your Difh, and bake it ina gentle

Oven.

To0 make Flummery.

TAKE a Quart of Milk and fome Cream,

beat the Yolks of five or fix Eggs with
alittle of the Cream ; fweeten it to your
Taite with white Sugar, and Nutmeg ; butter
your Difh, and pour it in; fet it on a Cha-
fing-difh of Coals, coverit clofe, and when
it begins to thicken ftrew in fome Currants,
plump’d in Sack, on the Top; dont ftir it
while itison the Fire, and when it is enough
done rake it off very nimbly, and ferve
it.

To [tald Goofeberries.

’I‘AKE a Pint of White-wine and a Pint
of Water, one Pound of very good
i white
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white Sugar, then {cald as many Goofeberries
as the Liquor will cover ; you may fcald two
or three Parcels in the fame Liquor, or cod-
dle Pippins cut in Halves: You may like-
wifc fcald any other Fruit the {fame way.

A Lamb Pye.

UT your Lamb in Slices, feafon it with
Cloves, Mace, Nutmeg, Sugar, a litcle
Salt,and a little Pepper ; having raifed your
Pye, put in the Meat, lay on it, and between
it, Raifinsof the Sun ftoned, a few Currants,
a little Marrow, candy’d Lemon Peel, a few
Dates dried, Citron, preferved Barberries,
candy’d Lettuce, if you have it, fliced Le-
mon, large Mace, and frefh Butter 5 then
fill your Pye, lid it, and bake it; then make
your Caudle of White-wine, a little Vinegar
and Sugar beaten up with the Yolks of three
Eggs to thicken it 5 giveit a Shake or two,
fcrape Sugar onit, and ferve it.

Orange Tarts.

AKE Sewille Oranges,grate alittle of the
outfide Rind, fqueeze out the Juice

into a Difh, throw the Peels into Water,
change it very often for two Days ; then fet
a Sauce-panof Water on the Fire, let it boil,
and put in your Oranges s boil them in
two Waters to take the Bitternefs away s,
G 4 when
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when they are tender take them out and dry
them well, beat them in a Mortar very fine s
then take their Weight of double refined
Sugar, boil it to a Syrrup, skimming ¢ very
clean ; then Put in your Pulp, and hojl it all
together ’till it be clear, and let it ftand to be
cold ; haying your Tarts ready, fill them
with it, putting in the Juice; then lid and
bake them jn aquick Oyen, -

Duck Pye.

TAKE a Couple of Ducks, feafon them

with Salt, Pepper, and Spices ; then
raife your Pye, and cover the Bottom of it
with frefh Butter ; lay in your Ducks, with
fome Veal, and lay over the whole, Slices of
Veal and fome Butter ; lid your Pye and bake
it, and when it is enough cut up the Lid, and
pour into it a Ragoo of Cocks Combs and
Sweetbreads, having firft taken our the Slices
of Veal, and ferve it. :

70 make Bean Tarss.

AISE your Tarts, then take green Beans
R that are boiled and blanched, and
put in a Layer of them and 2 Layer of any
fort of Sweetmeats except Quinces; put in
fome Juice of Lemon, and Marrow feafoned
with Cloves, Mace, Nutmeg, Salt, and can-
dy'd Orange Pecl, and when they are baked

put
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ut into every Tart fome White-wine thicks
ned with the Yolk of an Egg.

An Oifter Pye.

HAV-ING raifed your Pye of good Pafte,
fcald your Oifters in their own Liquor,
with White-wine, Spice, Onion, and Savory,
and when they are cold put them in your
Pye, with a Layer of Butter under, a Layer
of Marrow and hard Eggs, a little Pepper
and Salt, Nutmeg, Mace, and Barberrics, and
lay a Layer of Butter on the Top. This
Pye muft be baked in a quick Oven; then
cut up your Cover, fcald White-wine, and
pour intoit, giveita Shake or two and ferve
it.

Spinage Tarts.

TAKE Spinage, Marrow, and hard Eggs,
of cach onc Handful, fome Cloves,
Mace, Nutmeg, and Lemon Peel fhred fine;
put in fome Currants, and good Store of
Raifins of the Sun ftoned and fhreded, Orange
and Citron Pegl candy’d 5 fweeten it to your
Palate; having your Tartsrea dyfill them,
and bake them ina gentlcOven.

White-
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White-wine Cream.

SET over the Fire a Pint of White-wine,
¢ ) putin a Stick of Cinnamon, and half a
Pound of Sugar; let thefe boil, then take
fixEggs, Yolks and Whites, beat them well
with a Whisk, and put them to your Wine,
but don’t let it curdle; put in fome Rofe-
water, and the Juice of aLemon; then pour
it into your Difh, and garnifh with fine Sugar.,

Cream dreffed with French Bread.

AKE two French Rolls, cut themin
Slices, and lay them on a Difh; putto
them a Pint of Cream, and half a Pint of
Milk ; ftrew over them fome Cinnamon and
fine Sugar ; foak them and turn them withe
out breaking ; thentake them out from the
Cream, and dip them in the Yolks of Eggs,
and fry them in clarified Butter of a fine Co-
Jours then fcrape fome Loaf Sugar round
your Plates, and ferve them.

A very good Tart.

AKE a very fmall filver Difh, lay Pafte
Royal round it; then layin aLayer of
Biskets, and a Layer of Marrow and Butter,
and likewife a Layer of all Sorts of wet Sweet-
meats, except Quinces, and o do ’cll }lg)lil‘l:
ith
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Difh is full; then boil a Pint of Cream,
thicken it with the Yolks of two Eggs, and
a little Rofe-water; {weeten it with Sugar,
bake it, and ferveit.

Good Set Cuftards.

BOIL a Quart of Cream. with a Blade of
Mace, then fet it to be cold; take fix
Eggs, leaving out half the Whites, beat them
very well, and putin a little Rofe-water and
a Pound of Sugar; harden the Cruftsin the
Oven, fill the Corners with Paper, prick the
Bottoms with a Pin, then take out the Pa-
per, and as foon as you have filled them, fet
them in the Oven; when they are done
enough,fet them by for your Ufe.

Cuftards in Cups.

AKE a Quart of Cream, boil it witha
Blade of Mace, beat cight Eggs, leav-
ing out half the Whites; then take out the
Blade of Mace, and fweeten the Cream with
Sugar; beat in the Eggs with a Spoonful of
Sack, and a little Rofe-water ; {weetenitto
your Palate with good Sugar; then put them
into your Coffee-Cups, fet them in the Oven,
and let them have juft one Boil up.

Hare-
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Hare-Pye.

KEEP the Livers of your Hares, cut off
! their Heads, and the firft Joint of their
degs; lard them with {mall Lardoons, let
your Seafoning be Salt and Pepper ; then ha--
ving raifed your Pye, put a Layer of Butter
in the Bottom of it; cut your Hare in two,
and placeit inyour Pye; laya Layer of frefh
Butter on the Top, lidit, and bakeit; ferve
it with a Cullis of Veal and Ham, in which
put the Livers, which muft be pounded in a
Mortar 5 when your Cullis is ready, cat up
the Lid of your Pye and pour it in, fo ferve
it

Carp-Pye farced.

HEN you have fcalded, gutted and

wafhed your Carps, lard them with
Lardoons of Eels 5 let your Seafoning be Sal,
Pepper, Nutmeg, and a few Cloves; farce
the Bellies of your Carps with a Farce made
of the Milts of Carps, Oifters, and Mufh-
Tooms; then having raifed your Pye, lay a
Layer of Butter in the Bottom of it ; lay in
your Carps, and fet it in the Oven, having
. firftlidded it, and when it isenough, ferve it
® for firft Courfe.

Rice
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Rice Cuftards the beft way.

BOIL a Quart of Cream with a Blade of
Mace; put to it boiled Rice, beaten
well with your Cream s ftiritall the while it
boils on the Fire, and when it is enough take
it off, fweeten it with good Sugar to your
liking, and put in fome Rofe-water ; put
thefe likewife in Cups, and letthem ftand to
be cold, and ferve them.

To pot a Foll of Salmon.

EASON your Joll of Salmon with Cloves
and Mace, a little Salt and Pepper, aBay
Leaf or two; putit into your Pot, and co-
ver your Salmon with Butter ; then fet it in
the Oven with white Bread, and whenit is
baked, take it out, and put it into the Pot you
intend to keep it in; cover it with clarified
Butter, and {et it by for your Ufc.

To pot Eels.

AKE Ecls and feafon them with Pepper

and Salt, and a few Cloves; rub the
$eafoning on them very well with two Bay-
Leaves; put them in an Earthen-Por, and
cover them with melted Butter ; thenfet em
in the Oven with manchet Bread: When
they are baked put them in another Pot,
drain-
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draining them well from the Liquor; and co-

ver them with clarified Butter; {o fet them
by for your Ufe.

To pot Neats Tongues.

YOUR Neats Tongues muft firft be pick-
led, then cut off the Roots, blanch
them and feafon them well with Pepper
and Sal, Cloves, Mace, and Nutmeg,
while they are warm; then put them in-
to. an Earthen-pot, and cover them over
with frefh Butter; when they are baked
enough, take them out of the Por, and put
them into one you intend to keep them
in ; takeoff the Butter from the Gravy, and
melt as much more as will cover an Inch and
ahalf above your Tongues.

To pot Beef avery good way.

UT your Beef in large Slices, take off ail

the Fat, and beat it with your Rollings

pin or Cleaver ; then to fix Pound of Beef
put two Ounces of Salt-petre; beat and
rub it well with your Hands, lay itin a Tray
for two Days ; then take it out and feafon it
with Pepper and Salt; then lay it in the Pot
you intend to bake it in, having firft laid a
Layer of Butter in the Bottom of it. Having
laid in your Meat, lay'a Layer of Butter on
the Top thercof, fobake it with brown Bread ;
when
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when it is baked enough, take it out of the
Pot, draining it well from the Gravy 5 then
pull it in pieces with your Hands, and take
out all the Skins and Veins, and beat it ina
Mortar with fome of the Butter, which you
muft skim off the Top of the Pot; then put
it in the Pot you intend to keep it in, and
cover it over with clarified Butter an Inch
or more above your Meat.

To collar Beef.

AKE a good Flank of Beef, bone it, and
take the Griftles out of it; to twenty
Pounds of Beef put four Ounces of Salt-
petre, and one Pound of common Salt; ha-
ving thus feafon’d your Beef, lay it in Pump-
water, turning it once a Day for four Days
then feafon it with Pepper, Nutmeg, Cloves
and Mace, and all forts of Sweet-herbs,
thred them and firew them all over yout
Collar 5 then roll it very hard and clofe,
and bind it about with courfe Tape very
tight, and put it in Water, enough to cover
it; put into your Water Pepper and Salt,
fome whole Mace, a Bunch of Sweetherbs,
a few Bay-leaves, and one Onion, and
when it is baked, roll it up hardin a courfe
Cloth; then lay it in the Liquor it was ba-
ked in, having firft skimmed off all the Far,
and the Liquor being cold.

To




U 98
- To make a Ragoo of the Milts of Fifh:

LANCH them off in boiling Water ;
_# then take them out and throw them
into cold Water, and tofs them up in a Sauce-
pan with a little Butcer and fome very fmall
Mufhrooms, a few Truffes cut in Slices, and
a Bunch of Sweet-herbs; let your Seafoning
be Pepper and Salt; moiften them with
good Gravy, {o fet them to {immer, and
when they are enough skim off the Fat;
bind your Ragoo with a good Cullis, then
put in your Milts of Carps, Pikes or Trouts,
and let them fimmer over a clear Fire; let
them be well relithed; and ferve them on
Plates or fmall Difhes,

Todrefs Livers in Ragoo.

AKE the Livers of Fowls, cut off the
Galls, and {cald the Livers in boiling
Water ; then put them into cold Water, and
tofs them upina Sauce-pan with a little But-
ter, fome Mutton, fome fmall Mufhrooms,
fome Morils {liced, and all forts of Sweet-
herbs ; let your Seafoning be Saltand Pepper;
when you have tofs’d them up, moiften them
with good Gravy ; let them fimmer over a
gcmlc Fire, and when they are half done,
putin your Livers (don’t let them be dome
too much) bind your Rageo with a good
: g Cullis




L 99 ]

Cullis of Veal and Ham; then take up yout
Livers, and lay them ina Dith or on Plates 3

pour your Ragoo upon them, fo ferve them
as hot as you can.

To pot Lobflers.

1~ AKE Lobfters and boil them *cill they

will come out of their Shells ; then
take their Tails and Claws, {eafon them with
Salt, Pepper, and Maces then put them in-
to a Pot with frefh Butter, and bake them 3
when they are baked enough, take them out
of the Pot,and put them into one you intend
to keep them in 5 take the Butter they were
baked in, and clarify as much more as will
cover them one Inch above the Meaty fo fec
them by for Ufe.

Tv collar a Breaft of Veal.

AKE the largeft Breaft of Veal you can
get, bone it, and take out all the Gri-
ftles ; then take Sagg, Marjoram, Thyme,
Savory, and a little Lemon Peel 5 fhred
them {mall; and mix them with Salt, Pep-
per; and Nutmeg 5 beat your Meat with your
Rolling-pin, to make it lie flat,and very evens
bone four Anchovies, with a quarter of a
Pound of Bacon f{liced thin, and laid with
the Anchovies up and down the Meat; then

firew your Seafoning and Herbs uponit, and
mix
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mix with your other Ingredients foriie Mara
row and Beef-Suet {hred fmall ; then roll it
up hard and tight with courfe Tape, and
cut it into three Collars; tie them feverally
in Cloths very tight and hard at both Ends :
Then make your Pickle thus; Set on a Pot
with Milk and Water, half one and half the
other, and put in the Veal Bones, with fomé
Sweet-herbs, Mace, Nutmeg, Salt, whole
Pepper, and one Bay-Leaf; boil thefe ’till
the Goodnefsis out, then take out the Bones,
and put in the Collars ; let them boil tender ;
then take them out, and tie them up hard in
clean Cloths 3 hang them up till they are
cold, then skim the Fat off your Pickle, and
when cold put in your Collars. You may
eat "em with Oil and Vinegar beat up thick to:
gether, or with the Juice of Lemon and
Pickles.

To drefs a Pike with Oifters.

CALE, gut, and wafh a Pike very well;
cut it in pieces, and put it into a
Stew-pan with White-wine, a little Parfley,
and a few Mufhrooms, fhredded fmall toge-
ther, with Salt, Pepper, and frefh Butter;
and fet it to ftew; fcald off fome Oifters in
Water and a little Vinegar, and when your
Pike is almoft ftewed; put it with its own
Liquor into a Stew-pans when it enough
: done
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dorie pour it into a Difh. Let your Garnift
ing be fliced Lemon.

To boil a Pike with white Sauce.

OIL your Pike in White-wine and Wa-
ter, with Salt and Pepper; and a Bunch
of Sweet-herbs : Then make a white Sauce ;
take fome good freth Butter, and put it into
a Sauce-pan with a little Flour, two An.
chovies thredded, a Slice of Lemon, a few
Capers,; Salt, Pepper, and Nutmeg, a very
little Vinegar and Water, and when you are
ready to ferve it, thicken your Sauce over
the Stove, and pour iton your Pike:

To pot Pork:
AKE a flefhy Piece of Pork, skin itand
cutit in chcf’@ {eafon it witl 11* nd

Pepper to your liking, with a i’g\‘ Sweet-
herbs. Put it maPot with a Pound of frefl

Butter ; bake it with brown Bread, and when
it comes out of the Oven take it out of the
Pot with a Skimmer ; drain it from the Gravy,
and pound it in a Mortar; then put itin the
Pot you intevd to }ferp it in, Slf:im m*”{ a

more as wi ‘l coveran Inch abow \om Me
cover itclofe, and fet it by for Uk

m
-
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To collar a Pig.

UT off the Head of your Pig, chine
it down the Back, and take out the
Bones and Griftles, but don’t cut the Skin ;
lay it in fair Water one Night, and the next
Morning take it out and dry it in a Cloth ;
cut each Side a-funder, and feafon it with
Salt, Pepper, and Nutmeg, fome beaten
Mace, Sage, Rofemary, and Leémon Peel ;
roll it up hard in a Cloth, and tie it with
coarfe Tape. Let your Pickle beBran, Milk,
and Water ; skim off all the Fat, and ftrain
out the Bran ; then lec your Collar be cold,
and put it into it.

To collar Eels.

AVING skinned, gutted, and took out
their Bones, feafon them with Pepper,

Salt, Nutmeg, Lemon Peel, and Sweet-herbs 3
roll them hard with coarfe Tape; then fet
on a Potof Water, and make your Pickleas
follows: Putin thePot the Bones of yourEels,
with Salt, Pepper, a Bundle of Sweet-herbs,
and two or three Bay-Leaves ; don’t boil them
too much ; put fome Cyder in your Pickle,
and when you have taken up your Collars
tic them up clofe at both Ends: When the
I.iquor is cold, skim off all the Fat, puting in
your Collars when cold ; boil up your Pickle
as
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as you find Occafion.  You may eat em with
Oil and Vinegar beat up thick together, or
with the Juice of Lemon, or Pickles, or
what you like beft.

To hafb Salmon.

ASH the Flefh of your Salmon in a
Sauce-pan, dry it over the Fire "till it
grows white ; then lay it on the Table; put
to it fome Shrimps, Muthrooms, Parfley,
and Truffles; fhred and mix them all toge-
ther; fet fome frefh Butter in a Sauce-pan
over a Stoves; put in a little Flour, and
make it brown s then put in your Salmon s
give it a Turn or two over the Fire ; feafon
it with Salt and Pepper, and a Slicc of Le-
mon ; moiften it with Fifh-Broth, and ferve

it as hot as you can.

To broil frefh Herrings.

UT your Herrings through the Gills,

[ {prinkle them with melted Butter,
drudge them with Crumbs of Bread ; then
broil them on a Grid-Iron. Make your Sauce
of frefh Butter, Salt, Pepper, Vinegar, and
Muftard ; or you may make your Sauce
of browned Butter mixed with favory Herbs
fhred very {mall, fome Salt, Pepper, Capers,
Anchovies, and a little Vinegar, or you may

only ufe green Goofeberries.
Hs Green
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Green Peafe with Cream.

"FAKE two Quarts of green Peafe, boil
them, but don’t let them break ;
when they are enough take them up, and
drain them very well from the Water ; tofs
them up in a Sauce-pan with Butter, a hand-
ful of Parfley, and fome Mint; feafon them
with Salt, and alittle Pepper, if your pleafe,
and put Cream among them : You may
ferve them on a fmall Difh, or on Plates.

o

To fiew Larks, or other finall Birds.

TAKE Larks, or other {mall Birds, ha=
ving drawn them, tofs them up in a
Stew-pan, with Butter, or melted Bacon,
an Onion ftuck with Cloves, and Mufhrooms,
and the Livers of - Pullets ; tofs up all toge-
ther with a little Flour; moiften ‘em with
ftrong Gravy, and when a little wafted,
beat an Egg in a little Cream, with fome
fhred Parfley amongft it; pour it into your
Stew-pan,s and give it a Turn or two;
fqueeze in the Juice of half a Lemon, and
ferve it.

To
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To drefs Lamb like Kid.

AKE a Fore-Quarter of Lamb, lardone
half, and drudge the other with Bread-
Crumbs ; fold aSheet of Paper round it that
it may notbrown s when it is almoft roafted
drudge, as before, the Part that wasnot lard-
ed, adding fome Salt, and fhred Parfley ; roaft
it of a fine brown Colour ; ferve it with the
Juice of Orangg, and garnifh with Slices of
Lemon. :

To ragoo a Quarter of Lamb.

ALF roaft your Lamb, then cut it in

four Pieces,and tofs itup in aStew-

pan tobrown it; then ftew it in good Broth,

with Salt, Pepper, Cloves, a few Mufh-

rooms, and Sweet-herbs; when it is enough
put toita Cullis of Veal, and ferve it.

To roaft a Quarter of Lamb.

Y AKE a good Quarter of Lamband roaft

it 5 when itis almoft roafted, drudge it
with Bread=Crumbs; then put into the Difh
you intend to ferve it in a Cullis of Veal,
and one Anchovy, fome Capers, Pepper and
Salt, and the Juice of a Lemon; lay your
Meat on the Cullis, and ferve it.

Hy
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To drefs a Duck.

TAKE a Duck, and balf roaft it; then
take it off the Spitand lay it in a Difh ;
cut it up, but {o s to leave all the Joints
hanging to one another ; put fomeé Salt,
Pepper, and the Juice of an Orange in the g
Incifions s turn it on the Breaft, and prefs it (
hard witha Plate ; then fetit on a Stove, and i
whenit is enough lay it in your Difh ; ferve

it hot in its own Gravy, with fome red Wine.

To make Saufages.

AKE a large Loin of Pork, bone it,
and take off all the Skin ; then crack )
the Bones, and put them in Water and boil
them; having skimm’d it very well, feafon
the Liquor with Salt, Pepper, alittle Mace,
and an Onion or two; and when all the
Goodnefs is boiled out, ftrain it and fet itto
be cold ; then fhred your Pork very fines;
feafon it with Pepper, Salt, Cloves, and Mace
beaten, fome Sage, and Spinage ; then mix
them together, with the Yolks of two or
three Eggs moiftened with fome of the Li-
quor aforefaid, fo fill them ; and if you don’t
keep them long you may fhred in Oifters.

To
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To pot Pigeons.

T)REPARE and wipe your Pigeons with a

Cloth, but don’t wafh them; let your
Seafoning be Salt and Pepper, roll a Bit of
Butter in the Seafoning, and put it in their
Bellies: OneDozen of Pigeons will take up
two Pounds of Butter. Place them in your
Pot with their Breafts downwards, {o coyer
them up very clofe 5 and when they are ba-
ked take them out of the Pot, and put them
in that you intend to keep them in, having
firft drained them very well from the Gravy ;
take the Butter they were baked in, and cla-
rify as much more as will coverthem, fo fe
them by for Ufe.

To drefs Fowls with Oifters.

AKE a Couple of large Pullets, fcrape
fome fat Bacon, and put to it fome
Parfley, one Muthroomand Shalot 5 fhred all
very fmall, feafoning with Pepper and Salt;
mix them together, and farce the Crops of
your Pullets with ’em; then lard and roaft
them, and when they are enough prepare 2
Ragoo of Oifters, pour it upon them, and
ferve them for the firft Courfe.

To
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To bake Plaice.

'RUB your Difh with frefh Butter, ftrew
on it a Seafoning of Salt, Pepper, Nut-
meg, and a few favory Herbs; cut off the
Heads and Tails of your Fifh, lay them in
your Difh, and pour on them 2 Glafs of
White-wine ; fprinkle them with melted
Butter, drudge them with Bread crumbled
very fine, then bake them ; take Care you
don’t break your Fith with ‘taking them up ;
lay them in the Difh you intend to ferve them
in, having firft poured Anchovy Sauce in the
Dith.

A Sugar Amlet.

BEAT up the Whites of a Dozen Eggs
very well, then put the Yolks to them,
add a little Lemon Peel fhred fine, a littke
Cream, and a very litde Salt; beat it allto-
gether oftens then drudge a Difh with Su-
gar.  Having fried your Amlet, turn it in-
to the Difh, with the brown Side upper-
moft; firew powder Sugar oyer it, and can-
dy’d Lemon Peel fliced fine ; glaze it with a
red-hot Fire-thovel, and ferve it.

(]
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A very good Amlet.

VRST beat up the Whites of a Dozen
and half of Eggs, then mix in the Yolks
with fome Biskets of Almonds, Lemon Peel
fhred, Cream, and Sugar; keep conftantly
beating and flirring your Amlet; then fry
it with frefh Butter ; keep it moving over the
Fire ’till it is brown on one Side, and then
turn it, and fry it brown on the other ; ftrew
over it fome double-refined Sugar.

Cray-Fifp with Eggs.

AKE a Ladle full of Broth, a Cruft of
Bread, a Mufhroom or two, and {ome
Parfley ; let it fimmer over the Fire ; then
take it off, and put to it a Cullis of Cray-
fith ; break in fix Eggs to it ; ftrain the Cul-
lis and Eggs through a Sive into the Difh;
then fet the Difh on hot Embers, and cover
it: When 1t is enough ferve ir.

Cray-Fifh and Eggs another Way.

AKE 4 Ragoo of Cray-fifh, ‘put to it a

Cullisof Cray-fith; then poach aDo-

zenEggs, lay them inaDifh, pour your Ra-
goo on them, and ferve them,

" To
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Todrefs alarge Eel.

AKE the largeft bright Eel you can ger,
skinit, and cut it in two, place it in
a Difh ; pour on it fome White-wine, and

Iet it lie a while ; then take it out and make ~

farge Incifions on the Sides; fill up thefe In-
cifions with a Far ce, which make as follows:

Take the Crumb of white Bread grated very
fine, and all forts of Sweet-herbs, Pepper,
Cloves, Nutmegand Salt, the Yolks of hard
Eggs, and good frefh Butter ; having mixed
thefe together, fill up the Incifions you made
in the Eel withit; {lipit again into the Skin,

and tie it at both Ends; prlck it up and
down with a Pin ; then broil it on a Grid-
Tron, and when itis enough take off the
Skin ; and for Sauce take Butter, Vinegar,
Satt, white Pepper, Anchovies, and Ca-
pets.

_ To pot Fowls.

ICK them clean, fingeand dry them with

a Cloth ; feafon them with Salt, Pepper,
Cloves, Mace and Nutmeg beat and mixed
all together, and let them ftand one Day ;
then place them in_the Pot with their Breafts
downwards; ftrew over them fome whole
Cloves and Mace ; ‘cover them with melted

Butter ; tie them down very clofe, and bake
' them ;

e . U, —
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them ; when they are baked let them ftand
a-while, and drain the Gravy from them;
then place them in another Pot with their
Breafts upwards ; fill their Craws with But-
ter; then pour the Butter from the Gravy
over your Fowls, an Inch or more above
them.

To pot a Hare.

AKE a Hare, wafh it and dry it well
from the Blood with a Cloth; cut it
into Quarters, and let your Seafoning be
Salt, Pepper, Cloves, Mace, and Nutmeg s
put it in a Pot with a2 Pound of Butter, and
a Bay-Leaf or two 5 when it is baked take
the Meat from the Bones, and pound it in
a Mortar with fome of the Butter from the
Gravy; mix it all together with your Hands,
and kneed it in the Pot you intend to ferve
it to the Table in; having prefled it very
clofe, pour clarified Butter an Inch or more
above your Meat; and fet it by for your
Ufe

A wvery good Pye.

AY Puff-pafte round the Brims of your
Difh ; then lay a Layer of Bisket and

a Layer of Butter and Marrow, then a Layex
of all forts of wet Sweermeats, or as many
as you can have, and fo do ‘dll your Difh is
full ;
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full; then boil a Quart of Cream, and
thicken it with two Eggs; a little Rofe-wa-
ter, and Sugar, add this tothe reft and bakeir 3
when it is enough ferve it.

7o fry Eels.

AKE middle-fized Eels, prepareand rub
them with Salt, and skin them; having
cleaned them very well, ciit each Eel in three
Pieces of an equal Length ; lay them toma:
rinate for an Hour and an half in Vinegar,
Salt, Bay-Lcaves, {liced Onions, and Lemon-
Juice ; drudge them with Floar, fry themin
clarified Butter, and ferve them dry with fri-
ed Parfly.

Eels in Ragoo.

TOSS them up in clarified Butter, alit-
tle Flour, fome Fifh-broth, Muthrooms
and Parfley fhred fmall, a few Sweet-herbs;
Salt, Cloves, and Capers ; boil all thefe to-
gether, and when your Ragoo is almoft
ready put to it a little White-wine Vine-
gar; let it boil a litcle longer, then thick-
en it with an Egg, take off the Far; and
ferve it.

N
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Veal-Cutlets.

#~UT them handfomely, and beat them

very thin with aCleaver; feafon them
with Pepper and Salts cover them all over
with a proper Farce-Meat, and {mooth it over |
with a Knife ; then take as many Papers as %
you have Cutlets, and butter them on one
Side; dip your Cutlets in Butter, ftrew a
little erated Bread over the Farce-Meat ali
round 3 lay them on your Papers, being of
the Size of your Cutlets, and turned up at
the Ends like a Dripping-pan; then broil
vour Cutlets 'till they are enough; take off
the Papers, and lay them in a Difh. Let
your Sauce be Butter and Gravy, and Lemon
Juice.

To fr) Cream.

TYUT over the Fire a Pidt of Cream ard
P half a Pint of Milk, fome Sugar, anda
Stick of Cinnamon ; let it {fimmer foftly a
quarter of anHour ; thenbreak eight Eggs,put
them in another Sauce-pan, leaving out two
of the Whites ; beat them in the Sauce-pan
with a Spoon ; put to them a little Cream,
and a Handful of Flour, mixing all together as
fine as you can ; take out the Stick of Cinna-
mon, putin your boiling Cream, ftirrir

D

you

e el
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you do Pancakes; when they are ready, firew
fine Sugai over them, and ferve them.

To dref¥ Chickens or Pullets.

CRAPE fome fat Bacon atid feafon it with
Salt and Pepper; a little Parfley and An-
chovies, thred very fmall 3 mix ’cm together,
and farce the Craws of your Chickens or
Pullets with ’em ; wrapthem up in Lards of
Bacon, and roaft them at a gentle Fire ;5 take
two Anchovies, fhred them fmall, put them
in a Sauce-pan and diffolve them in fome Veal-
Broth ; keep ’em over hot Embers, and when
your Chickens are roafted, take off the Lards
of Bacon, difh them up, pour your Cullis of
Anchovies upon them, and ferve them,

Todrefs a Pig.

UT your Pig in Quarters, and boil theni

in good Broth, feafon’d with an Onis

on ftuck with Cloves, a Bundle of Pot-herbs,

Salt, Pepper, and Nutmeg; when they are

near boiled put in a Pint of White-wine

let your Sauce be Oifters, fome Slices of

Lémon, Capers, and ftoned Olives; garniih

your Difh with the Brains of the Pig fried,

and fome fried Parfley, laying a little Heap of
Brains, and another of Parfley.

7o
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7o roaft or boil @ Neck of Muston an
excellent Way.

RAW your Neck of Mutton with Parf-

ley, {pit and roaft it; when it is al-

moft enough, drudge it with Bread crumbed

very fine; and Salt and Pepper; let your

Sauce be the Juice of Lemon, and Gravy.

You may likewife boil a Neck of Mutton,

and then dip it in a thin Bateer, and fry it

in Butter, and ferve it with White-wine
Vinegar and Pepper.

T Farce a Leg of Mutton.

OAST a Leg of Mutton, and take all

the Flefh off it, leaving the Bones hang-

ing together s pick all the Fat from the Fleth
and hath it with Marrow, a few Chives, the
Crumb of a French Roll foaked in Cream,
and the Yolks of four Eggs; feafon it asufual:
Put the Bones into the Difh you intend to
{erve it ins then lay one half of the Meatall
round itin the Shape of a Leg of Mutton;
leave a Hole at the Top, and pour into it a
Ragoo of Sweet-breads and Artichoak Bot-
toms; then cover it with the other Half of
your Farce, placing iras you did the former;
ftrew over it crumbed Bread; fet it in the
Oven to make it of a fine Brown ; then take
it our, and take off all the Fat that is round
I " vthe
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the Difh ; makea little Hole on the Top, and

pour in fome good Gravy ; thenclofe the Hole,
and ferve ithot to the Table,

To pickle large Cucumbers.

ET them be the largeft and fineft Cu-
cambers you can get; cut a Piece out

of the Sides the who ¢ Length of them ;
take out all their Sceds, and drain them well;

then put into them Cloves, Mace, and whole

Pepper bruifed, Muftard-feed, three Cloves

of Garlick peeled, and Shalots, fome Ginger i

{liced, and a little Salt; then lay on the Piece

you cut off, and tie it on very clofe with
Packthread ; put them into as much Vipe-

gar as will cover them, and put in Muftard,

Ln}-Lw\ es, and Salt; let them lie therein

kl eight Days ; then put ’em into a brafs Kettle,
and green them over ; ftow them down very
; lolg let them have a Boil or two, then take
i ; them out, and boil up the Pickle, and pour t
( it over them hot; then cover your Pot very
§ clofe, and they willkeep all the Year round,
!
;

or you may eat them as foonasyou pleafe.

To pickle Samphire.

AVING picked it, lay it in Salt and

Water for two Days; then take it out

and put it in a Bell-mettle Pot, -and cover it .
with White-wine Vinegar; put itover a

Char-
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Charcoal Fire; put Vine-Lieaves upon it,
and cover it very clofe, let it be crifp and
oreen, butnot {oft ; then put it up as you do
other Pickles, tying it down with Leather,

o

Samphire isin Seafon in May.

To /’/t kle Barberries.

> |
3

ICK fome of theworft of your Barber-
rics to make your Pickle of are d Colour,
then put them in Saltand Water ; boil it "till

it will bear.an Egg; then ftrain the Liquot
into the Pot you intend tokeep hcm in, and
when the Liquor is cold, putin your Bar-
berries; add what White-wine \ m"mxr you
think proper; tie them down with Lcu[.‘zcr,
fo fet them by for Ufe.

To drefs Oifters.
OP N your Oifters, and drain them from

their Liquor, put {ome frefh Butter in
a Sauce-pan, and fet it over a gentle Fire ;

put in alittleFlour, and keep it flirring thh
a Spoon ’till it be brown ; then put in fome

1 -
fmall Crufts of Bread, and after that your
Oiiters ; ;nc them a few Turns, feafon
them with Pe ppu moiften them with
ftrong Broth and their own Liquor; warm
them all togc-\hfn, ut don’t let them boil 5
ferve them in Plates.

)

I 2 Ang=
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Another Way to drefs Oiffers.

PEN them and put them in Scollop-

Shells; put to them frefh Butter, Pep-

per, and a little fhred Parfley 5 cover them

with grated Bread, brown them with a hot
Fire-fhovel, and ferve them on Plates.

To pickle Afparagus.

4+ AKE two hundred of the largeft Afpara-

gus you can get, cut off the White at
the Ends, fcraping them lightly to the Head
*till they look green ; wipe them with a Cloth,
and lay them in a broad Pot s throw over
them four Pennyworth of whole Cloves and
Mace, a little Salt, and as much White-wine
Vinegaras will cover them very well, for it
will waftein ftanding ; let them {tandin this
cold Pickle eight Days, then pour the Pickle
into a Bell-mettle Pot, and lct it boil ; then
put in the Afparagus, and ftow them down
very clofe, and green them very well, but
don’t let them boil to be fofts then place
them even, ina large Gallipot s tie them down
very clofe with Leather, and ufe them as you
have Occafion.

To
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To keep Peafe.

AKE green Pealc, thell them, and put
them in a Pot, and give them two or
three Boils ; then {pread a Cloth on a Table,
and dry your Peafeinits having your Bottles
ready dried, fill them to the Neck ; pour
over them Mutton-Suet melted, cork them
down very clofe, and fet them by for Ule.
When you ufe them, put them into boiling
Water, with a Piece of Butter and a little
Salt, and drefs them as ufual.

T o0 make Scotch Collops.

AKE a Fillet of Veal, and cutas much

as you think properinto thin Slices;

beat it with your Cleaver, and fcratch it with
a Knife ; lard it with Bacon; then take fweet
Marjoram, Savory, Parfley, Lemon Peel,
young Onions or Shatots, Salt, Pepper, and
a little Nutmeg 5 fhred them {fmall, and rub
your Meat very well with them ; dip the
Meat in the Yolks of Eggsand a little Flour;
fry them in good freth Butter; then have rea-
dy fome ftrong Gravy; diffolve in it two
Anchovies, a Glafs of Clarer, a Shalot, and
fqueeze in one Lemon, with a litde fhred
upon it, and ftew it between two Difhes ;
beat a Piece of Butter with the Yalk of an
Egg, andthickenitup; fopouritover your
13 Meat,
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{quecze in the Juice of a Lemon, and ferve
them.

A Bifque of Pullets.

TRUSS your Pullets, and lard themwith
{mall Lardoons; boil them in ftrong
clear Bloth with an Onion ftuck with Cloves,
and a Slice or two of Lemon ; skim it well,
and when it is boiled enough, take it off and
fet it over a Chafing-dith to keep it warm ;
then make a Ragooof Veal Sweetbreads and
Mufhrooms, and when your Ragoo is ready,
foak fome Crufts of rafp’d Bread in good
Broth; then lay your Pullets upon it, and your
Ragoo all round them. \

A Bifque of Partridges.
~F RUSS your Partri c‘; es, and tofs them up
till

in a Stew-pan they are of a fine
brown Colour ; thenputthem in a fmall Pot
with good Broth, Bits of Bacon, a Bunch of
S\WCL herbs, fome Cloves, and Spices, a
Slice of Veal well beaten with your Rolling-
pin, and two or three Slices of Lemon; boil
all rogether over a gentle Fire: Garnith as
above - with Veal Sweetbreads, Artichoak
Bottoms, Mufhrooms, and Cock’s-Combs,
and lay aRim of Pafte round your Dith.

I4 To
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To drefs a Calfs Hyad.

BOIL the Head *till the Tongue will peel ;
4 ) then cut half the Head into fmall Bits,
lay the Brains by themfelyes, then ftew itin
ftrong Gravy, and a large Glafs of Claret, a
few Sweet-herbs, Lemon Pecl, one Onion
{liced, and Nutmeg, ‘till they are tender ;
then take the other half of the Head and
fcracch it crofs-ways; ftrew over it grated
Bread, Sweet-herbs, and Lemon Peel ; lard
it with Bacon, and wafh it over with the
Yolks of Eggs; broil it over a Charcoal Fire
upon 2 Grid-Iron';  when it is enough place
it in the middle of yeur Difh, and then cut
your ftewed Meat; puta Pintof ftrong Gravy
into your Stew-pan, with two or three An-
chovies, a few Capers and Mufthrooms, a
good Quantity of freth Butter, and a Quart
of Oifters; ftew them in their own Liquor,
with a Blade of Mace, a little White-wine 3
keep out the largeft to fry, and fhred a few
of the {malleft ; then bear the Yolks of Eggs,
and Flour, and dip them ; fothem in Lard,
bake little Cakes of the Brains, and cut the
Tongue into round Pieces; dip them in the
Yolks of Eggs, and fry them; then pour your
ftewed Meat into the Difh round the other
half of the Head, and lay the fried Oitters,
Brains and Tongue, with little Bits of crifp
Bacon, and Force-Meat Balls, upon and about
: the
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the Meat: Garnifh with Horfe-Raddith and
Barberries, and ferve it.

A Fricaffee of Rabbits.

UT your Rabbits in Pieces, and beat

them with your Rolling-pin ; lard them
with Bacon ; feafon them with Pepper and
Salt, and alittle beaten Mace ; then put half
aPound of Butter in your Pan, brown it with
Flour; put in your Rabbits, and fry them
brown s have readya Quart of ftrong Gravy,
Oifters and Mufthrooms, three Anchovies, a
Shalot or two, a Bunch of Sweet-herbs, and
a QGlafs of Claret; feafon them high, and
when they are boiled enough, take out the
Herbs, Shalot, and Anchovy Bones ; fhred
a Lemon, and put in, and when your Rab-
bits are almoft enough, put themin, and let
them ftew all together, ftill keep them moving
on the Fire, and when itis as thick as Cream
take it up; lay over it crifp'd Bacon, fried
Oitters dipp'd in the Yolks of Eggs and Flour,
and Force-Meat Balls. Garnifh with Lemon
Peel and Flowers. '

Force-Meat Balls.

TAKE the Fleth of Rabbits, or Veal, thred
and chop it very fine with fome Sweet-
herbs, and a little Spinage, to make them look
green s feafon them with Salt, Pepper, Mace,
An-
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Anchovies, and Beef-Suet; cutall thefe very
fine together, and bind them with a little
Flour, and the Yolks of two Eggs ; roll fom
up long, and fome round, and fry or ﬁew
them.

A Soop in Ragoo of Cray-fifb.

ASH your Cray-fith, and boil them in
Water, and from the largeft of them
pull off the Claws, 1nd pick out the Tails
{0 as to leave them hanging at the Shells, but
from the reft pick on '\ the Tails, ‘and kc:gp
the Shells to help the Cullis: Take the Tails
of your Cray-fith, fome {mall Mufhrooms,
and fome Truffles ; cut theminto Slices, and
tofs them upina Sauce-pan with fome But-
ter, anda little Fith-Broth ;5 put to all this a
few Sweet-herbs, and let it fimmer over a
gente Fires when it is enough put to it
fome Af] {paragus Tops, and Ar mho‘u\ Bot-
toms; thicken it with a Cray-fith Cullis;
{foak 1onm Crufts of Bread in Fifth-Broth, and
pAacc them in Jm Bottom of your Difh ; pour
in your Soop, with a Layer of your pick’d
Cray-fith ; put a farced Roll in the Middle,
and theArtichoak Bottoms about it, and fome
f the Milts of Cmns ; pour the Ragoo and
the Cray-fith Cullisu on it, and ferve it up
hot,
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70 broil Chickens.

RUSS them, and beat them with a
T Cleaver to break the Breaft-bones ;
make a Force-Meat .as ufual, and put in the
Bodies of your Chickens; boil them in Milk
and Water, with all forts of Sweet-herbs, and
feafon them pretty high ; when thcy are e-
uou:m, take them out, and broil them on a
Grid-iron over a very clear Fire ’till they are
of a fine brown CO'OUL and ferve them with
a good brown Sauce.

A Fricaffeeof Chickens.

%'\I\T your Chickens, md ut off the Shanks
above the Joints, and the Pinions of the

Wings; break the Bones with a Rolling-pin 3
cut them in Quarters  as yazx do at Table,
throw them all into boiling Water; then
them out, and pur them into cold
Water ; then take them out again and drain
them, uni put them into a' Stew pan with

take

frc h itter and Sweet-herbs, an Onion ftuck
with Cloves, {ome Cock’s-Combs, . Veal
S\\ Is, and throoms feaicned with
Sal 11 { '?’:j‘* ofs up all thefe together o-
vera little Flour, and give it
two or urns more over the Stove,

and moif]
a gentle

good Broth; fet it over -
hie Yolks of two or

three
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three Eggs in Cream, putinto it fome fhred
Parfley ; when the Liquor is wafted, thicken
it with your Eggs and Cream on the Stove.
When it is enough, lay it handfomely in your
Difh, and ferve it.

To drefs Chickens.

AKE half a Dozen of Chickens, lard

and farce their Craps, and ftew them

over a Stove in aStew-pan: Letyour Sauce

be Butter and good ftrong Gravy together
with fhred Parfley, and ferve them hot.

To drefs a Leg of Mutton like a Gammon
of Bacon.

AKE the largeft Leg of Mutton you
canget, cutoff the Skin and the Skank
Bone, ftick it with Cloves and Leaves of Sage ;
then marinate it in White-wine, and all
forts of Sweet-herbs tied in a Bunch, with
Salt, Pepper, Cloves, Ginger, and Nutmeg,
all well beaten ; let your Mutton lie in this
Pickle four and twenty Hours, ftopping your
Veflel very clofe 5 then take it out and drain
it; take the Sward of a frefh Gammon of Ba-
con, and fome of the Fat hanging to the
Sward; then firow over your Leg of Mutton
a good Seafoning of Salt, Pepper, Cloves,
and Nutmeg, with Sage and Parfley ; then
cover it with the Skin of your Gammon,

Aand
alily
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and few it up round the Edges; fmoak it in
the Chimney as you do a #Weflphalia Ham,
then boil it in a Kettle with Hays when it is
boiled pull off the Skin direétly, that the Fat
of the Gammon may ftick to your Mutton ;
ferve it on Plates, havingcut it in Slices.

White FricafJee of Chickens.

ARBOIL your Chickens, and skin them, =~

cut them in Pieces, and fry them in
ftrong Broth with a Blade of Mace, a little
Saltand Pepper, two Anchovies, and as ma=
ny Shalots; when they are fried, take out
the Shalots, and put in half a Pintof Cream,
and a Piece of Butter roll’d up in Flour, and
the Yolk of an Egg ; keep it ftirring *till it is
the Thicknefs of Cream fqueezein fome Le-
mon-juice, fcald fome Spinage, and throw
over it Mufhrooms and Capers fhred, and
Oifters with fome of their Liquor; ferve it
with Sippets round your Difh.

To fricaffee Pidgeons.

AKE eight Pidgeons, cut them in Pieces,

and put them in a Frying-pan, witha

Pint of Claret, and as much Water ; feafon
them with Salt and Pepper; then take fome
{weet Marjoram and Thyme, and a Shalot or
Onion ; fhred the Herbs very fmall, and put
them in the Frying-pan to your Pidgeons,with
a
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a good Bit of Butter ; let them boil gently
‘till there is no more Liquor than will ferve
for Sauce; then beat four Yolks of Eggs,
with a little Vinegar, and a grated Nutmeg ;
when it is enough, put the Meat on one Side
of the Pan, and the Liquor on the other;
then put in the Eggs to the Liquor, ftir it
’till it is the thitknefs of Cream ; then put
the Meatin the Difh, and pour over the
Sauce ; lay crifp Bacon and fried Oifters on
the Top, and garnifh with rafp’d Lemon.

Mutton Cutlets.

' E EAVING cut them flat, and beat them

with your Rolling-pin or Cleaver,
drudge them with Crumbs of Bread, fhred-
cd Parfley, Saltand Pepper ; tofs them upin
clarified Butter, and when they are done of
a fine brown Colour, lay them in a Difh 3
pour over them a Ragoo of Muthrooms, or
Sweetbreads, or both; garnith with fried
Parfley, and ferve it.

To drefs a Gigot, or Leg of Veal.

ARD your Gigot with middlingLardoons
L of Bacon; lay itto marinate in White-
wine and Vinegar, a Bunch of Sweet-herbs,
Cloves, and Pepper; let it lie one Hour,
then take it out and drainig{pit and roatt it,
bafte it with the afore-named Pickle and

z But-




Butter ; make your Sauce Qf the Dripping,
fome fried Flour, Capers, Sll_ccs of Lemon,
Anchovies, and Catchup, letting your Meat
foak inita-while. Serve it hot.

To farcea Leg of Mutton.

AKE a large Leg of Mutton, cut a Sli¢
on the Backfide, and take out all the

Meat you can get, but don’t deface it on the
Outfide ; then take the Meat and chop and
thred it fine, with two or three Anchovies,
fome beaten Mace and Nutmeg, a litcle Le-
mon Peel, one Onion, Sweet-herbs, Salt,
Pepper, Oifters, and Marrow 3 pound al}
thefe in a Mortar v ery fine ; farce your Leg
of Mutton with it, and few it up round the
Edges to keep in your Force-Meat; then put it
in a Pan, wafh it over with the Yolks of Eggs,
and drudge it with Flour ; lay Bits of Butrer
over it, and bake or roaft it5 then have ready
ftewed Oifters in \Vhite-wine, with a Blade
of Mace; keep the largeft out to lay with
Anchovy Sauce, a few Muthrooms, and good
ftrong Gravy.

To drefs Veal A-iumody.

AKE a Fillet or Leg of Veal and bone

it; take from it the S

ing také Salt, Pepper,
pound the Spice,

<in; for Seafon-
Cloves, and Mace ;
and mix them together ;

then
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then take fweet Marjoram, Thyme, Onion,
and Lemon Peel, fhred them fine, and mix
them with the Seafoning; then take half a
Pound of Bacon cut in Pieces the Length of
your Finger ; roll in the Seafoning, and tie
it up as it wasbefore you cut it; wath it over
with the Yolks of Eggs; then bake itin a
Difh with Pieces of Butter all over,and when
it isenough, and of a finc Colour, ferve it
hot.

To ragoo a Breaft of“’%al.

AKE a Breaft of Veal, half roaft it

cut it in fouror five Pieces, place them

in your Stew-pan, pour over them as much

ftrong Gravy as will cover them; put ina

Seafoning of Pepper, Cloves, Mace, Nut-

meg, Salt, an Onion or a Shalot, Lemon

Peel, Mufhrooms, fried Oifters, and Sweet-

bread pulled in Piecess when it is enough,

» fry your largeft Oifters with crifp’d Bacon

! and Force-Meat Balls. Garnifh with Le-
mon.

To drefs Beef-Royal.

AKE a good Surloin of Beef, bone it,

and beat it ; feafon it with Salt, Pep-

per, Cloves, Mace, Nutmeg, Lemon Peel,
Savory, Marjoram, and Thyme ; make firong
Broth of the Bones, then puta good dealf
A of
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of fweet Butter in the Stew-pan and brown
it, putinthe Meatand brown it on both fides ;
then put in the Liquor with the Butter, fome
Truffles and Troffeess cover it down clofe,
and let it ftew ’tillit is tender 5 then take it out
and skim off all the Fat, and put in a Pint of
Clarer, with two or three Anchovies;  put
in the Beef to be hot, and all “forts of Pic-
kles,with fried Oifters : Having thickned your
Sauce, pour it over your Meat; ferve it hor,
oreat it cold, but it is better hot; for want
of Truffles and Troffees, you may put in
Sweet-breads pulled in pieces.

To pickle Mufbrooms.

TAKE the fmalleft button Mufhrooms,
wipe them well with Flannel; then
throw them into half Milk and half Water;
fet them on the Fire, and boil them up quick
for half a quarter of an Hour, then drain
them through a Sieve *il] theyare cold, and
make yourPickle as follows: Take the beft
White.wine Vinegar, put in it Mace, long
Pepper, a Race of Ginger; boilit, and when
enough, cuta Nutmeg in quarters and put
intoit; let itbe cold, then put "em intoGlafles,
with the Pickle; tiethem down with Leather,
and ufe them as you have Occafion: b

K Lo
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To pickle Walnuts.

AKE green Walnuts, when you can
juft run a Pin through them; boil a
Pot of Water, fet it to be cold, then put in
your Walnuts, and fome Salt to take off
the Bitternefs ; let them lie one Week, then
feta Pot of Water on the Fire and make it
boil, and putinyour Walnuts 5 let them boil
1 aquarter of an Hour, then take them up,
and dry them with a Cloth, and put them
into as much White-wine Vinegar as will
cover them very well, for all Pickles wafte in
ftanding ; and put in Cloves, Mace, Nutmeg,
aRaceof Ginger, fome whole white Pepper,
Muftard-feed bruifzd, and fix Shalots peeled 5
let thefe ftand in the Pickle nine Days, then
pour the Pickic from them, give it two or
three boils up ; when cold putin the Nuts a-
gain, and tie them downclofe with Leather,
and ufe itas you pleafc.

j A Fine ‘sz’zz’ing.
’ H ‘AKE three Pintsof Cream, boil it with

two Manchets 5 gratein fome Nutmeg,

add cight Eggs, leaving outfour Whites. beat
‘em well with your Hands with the Bread and
Cream s put to it half 3 Pound of Beef-Suer,
or Marrow {hredded, half aPound of Sugar,
a
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a little Salt,’bake it ina quick Oven, or boil it ;
ftrew Sugar over it, and ferve it.

To drefs Pullets with Ojfters.

AKE Neat Sweet-breads, Mufhrooms,
T Oifters, Anchovies, Marrow, Lémon
Peel, a little Pepper, Salt, and Nutmeg,
Parfley, Sweet-marjoram, Savory, a Shalot ;
fhred and mix all thefe together, with the
Yolk of an Egg; with this farce the Craps
of your Pullets; lard them with Bacon, fill
their Bodies with Oifters, and roaft them s
when they are enough ferve them with Gravy

Sauce.

T0 drefs a Duck with Oifters.

TAKE aDuck, and ftew it as ufual 5

when it is enough, pour uponita Ragoo
of Oifters; for which, fee the Regeipt in its
proper Place.

Todrefs Eels with Green-Sauce.

UT your Eels on the Sides crofs-ways,
C and lay them for fome final] Timein
melted Butter, anda few Sweet-herbs; fea-
fon them with Salt and Pepper 5 mix thefe
altogether, then take oy your Eels, and
drndge them with Crumb-bread, and byoj]
them of a fine brown Colour; then make

K2 your
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yout Sauce as follows: Take the Juice of Sor-

rel and fhred Onion; tofs it up with Butter
and fhred Capers; fqueeze in the Juice of a
Lemon, and a little Pepper and Salt ; pout
it into the Difh, and the Eels round it; {0
ferve it,

To drefs Cray-Fifb, avery good Way.

BOIL them in Salt and Water ; pick out
the Tails, and take off the fmall Claws
take off the Shells of two large ones; tofs
them up in Butter and fome Mufhrooms;
moiften them with Fith-Broth, let them fim-
mer over a gentle Fire; thicken your Sauce
with the Yolks of two Eggs beat up with
Cream, ferve them on fmall Difhes.

Zo foufe Trouts or other Fifb.

AKE Trouts or other Fifh, and foufe

them as follows : For your Pickles,
take White-wine and Water, gme Vinegar,
a little whole Pepper, Mace, and Spices,
two fmall Onions, 3 little Lemon Peel, {fome
Thyme and Winter-favory ; let thefe Ingre-
dients boil together five or fix Minutes 5 then
putin your Fith; when they are enough take
them out of the Pickle, and when they are
cold, put the Liquor to cool likewife; add
more Salt and Vinegar, and put inyour Fith
cold, and keep themin it for your Ufe.
Souce
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Soufe far Brawn.
MAKE your Soufe of half Small-beer,

and half Water, fome Wheat-Bran
and Salt, boiled very well together, and
ftrained, when it is cold add more Salt 3 boil
the Pickle up ina Fortnight's Time, and fet it
by for your Ufe.

Hedge- Hog=Cream..

7 AK E a Quart-of fweet Credtn, five
Yolksof Eggs well beaten, fetit on the

Fire; take three or four Spoonfuls of four
Creamy give ita boil ortwo, ’“tillit isturn’d 3
pour the Curds into a Cloth, and drain the
Whey from it} then blanch a Pound of Al-
monds, and pound them with Rofe-water,
that they may not Oil ;5 then mix the Curd
and Almonds together § lay them in a DifH,
in the Shape of a Hedge-Hog; cut fome Al=
monds in four, and ftick ’em to look like
Briftles, and Currants for Eyes, {weeten it with
Sugar, and pour it on each fide of the Curd,

T0 burn or brown Butter for Sauce:

ET a Saucespan over the Fire Wwith Buttef,

and one Spoonful of Water; let it boil

“till it is as brown as you like it; then fhake
in fome Flour, ftirring it all the while.

K3 10
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To drefs a Leg of Pork like a
Weftphalia-Ham.

AKE alargeLeg of Pork, cutit in the
Shape of a Weftphalia-Ham; put it in

a long Earthen-pan, or Pot, and bake it
when drawn, rub it well with Salt-Petre, or
Bay-Salr, to make it haveafine red Colour;

and fcarce any body candifcern it from #efl
phalia-Ham.

A Sance for Hafbed Meat.

TAKE a litle Lemon Peel, fhred very
fine, fome beaten Nutmeg, Mace, and 2
few Shalots or Onions, ftew them in Gra-
vy and White-wine, putin one or two An-

chovies; melt your Butter, and heat your
hathed Meat in it.

To make Gravy.

CUT fean Beef in Slices; lay it in a
Sauce-pan, or Stew-pan, having firft
beat it very well with your Rolling-pin or
Clever, puta bitof Buttertoit; cover it clofe,
and when it is done, add ﬁrong]clly-broth

d .
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A wvery good Cullis.

AK E Carrots agd Parfnips, with a few

Rootsof Parfley ; cut them in Slices,
tofs them up in a Stew-pan with fome But-
ter or Water; then pound them ina Mortar,
with fome blanched Almonds and the
Crumb of a French Roll foaked in Broth;
boil all thefe together, and feafon it asufual ;
ftrain it through a Sieve, and ufe it as you find
Occafion.

Good Cuflards.

O 1L a Quart of Cream, witha Blade of

Mace, and a Stick of Cinnamon; then
beat ten Eggs, leaving out the Whites of
five, withRofe-water and Cream; and when
your boiled Cream is almoft cold, put your
Eggs intoit, and ftir it very well; then fill
your Cuftards, and bakethemin a gentle O-
ven; foferve them with Comfits.

Agood Way to drefs a Hare.

UT off the Wings and Legs whole, -
and cut the reft in Pieces; lard them

with Bacon, and tofs them up in Butter; put
to them fome ftrong Broth, and White-
wine, :fome Sweet-herbs, Salt; Pepper, Nut-
meg, and{liced Lemon; pound the Liver in
K3\ a




a Mortdr, and ftrain it through a Sieve, with
a Veal Cullis and fome of the fame Broth ;
pour it on your Hare, and ferveit hot.

To preferve Cocks-Combs.

AVING cleaned them, put them in a

Pot, with fome melted Butter, and

keep them half an hour overa Fire without
boiling ; put to them fome pounded Bay-Salt;
an Onion ftuck with Cloves, one Lemon
fliced, a Glafs of Vinegar, and fome Pepper 5
when they are done, put them into an Earthen-
Pot, cover them with clarified Butter two
Inches above your Cocks-Combs; cover
them very clofey and fet them by for you#

Ute,
To drefs Venifon.

E AT two Whites of Eggs with a little
Flour, and fpread it over your Venifor

with a Feather; baftei. with Butter, and
Flour it well ; then boil fome Claret, with a
little Salt, fome ftrong Gravy, grated White-
bread, Cinnamon, Butter, and Sugar; when
your Venifon is roafted, pour to it this Sauces

Beef like Venifon.

A K E White-wine Vinegar and Small«
Beer of each an equal Quantiry ; then
Bt e 5 fee
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fer it to fteep all Night, your Beef beingin
it;; put fome Turnfole toit; bakeit, and it
will eat exaétly like Venifon.

To make a Syrup of Strawberries.

AKE Strawberries at their full growth
and ripenefs, ftrain them into White-
wine, witha Quantity of good Sugar, pro-
portionable to the Juice of your Strawber+
ries, and boil it’till it is as thick asa Jelly.

To conferve Damfins.

AKE a Quart of Damfins, prick themy

and put them intoa Pint of Rofe-wa=

ter mixed with Wine; put them in a Poe

and boilthem ; keep them ftirring well toge-

ther; when they are done, let them cool ; ftrain

them and the Liquor througha Strainer; fee

the Pulp over the Fire ; putto it two Pounds

of Sugar ; boil them well, and then put them
into your Glafles.

A Conferve for Tarts tokeep the whole Year.

AKE any fort of Fruit, pecl off their
Rinds, and takeout the Stoneor Core 3

put them into a Pot and bake them with a lit-
tle Rofe-water and good ftore of Sugar ; being
baked, ftrain them through aCloth ; putto’em,
fome Cinnamon, a little more Sugar, and
Beaten Mace; boil ‘em ona gentle Fire till they
: f : arg

E




arc as thick as Jelly; fo put them i, your
Glaffes for your Ufe.

Ty preferve Medlars.

CALD themin fair Water, ’till you can
peel off the Skin very eafy; then ftone !
them at the Head: To a Pound of Medlats
add a Pound of Sugar, and let them boil *till
the Liquor begins to ropes then take them
off, and put them in your Glaffes for your
Ufe.

To Candy Goofeberries.

AK E green Goofeberries, pick them
dry, wipe and pick the Stalks from
them; add to each Ounce of Goofeberries
two Ounces of Sugar, and one Ounce of
Sugar-candy ; diffolve your Sugar and Su-
l gar-candy in Rofe-water, and boil it up to
| a Candy-height ; then let it cool, and putin :
your Goofeberries; fo ftir them together
till they are candied, and put them up for
your Ufe

To make Sweetmeats of Apples.

F IR ST make a Jelly of the beft of your
Fruit, then cutyour other Applesas u-

fual ; putthemintoa Pot, and letthem ftand
| five Days; then takethem outand boil them,
| adding
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adding half a Pound of Sugar to a Pound of
Liquor; don’t break them put likewife to
them the Juice of Orange andLemon,Clovcs,
and Mace, and one Grain of Musk.

To preferve Mulberries.

STRAIN two Quarts of the Juice of Mul.
berries, that are not rotten ripe, but ac
their full Prime 5 add toit a Pound and half
of Sugar ; boil them together over a clear
Fire ’till they are like Syrup; then put in
three Quartsof Mulberries 5 let them have
one Boil, and then take them out, and put
them and the Liquor in an carthenVeflel,
ftopping it very clofe,

To preferve Goofeberries.

TAKE Goofeberries that are not over 5 pe,

cutoff their Topsand Stalks; . then take
an earthen Pan, and laya Layer of Sugar in
the Bottom, and uponita Layer of Goofeber-
ries, fo do *ill your Pan is full 5 add a Pint
of Water to fix Pounds of Goofeberries, they
being firft fcalded ; thus fer them overa gen-
tle Fire ; let the Sugar melt, and when the
Sugar is dried pretty well up, fet’ them by
for your Ufe, having ftopped them very clofe
thatno Air can poflibly get in,

7o
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To preferve Cherries:

AKE ripe Cherries, fprinkle fome Rofé-

water and Sugar in the Bottom of your
Preferving-pan 5 put them inby degrecs, fill
firewing in a Pound of Sugarto2a Pound of
Cherries; fet them on a quick Fire, addinga
Pintof White-wine; and when the Liquor is
fufficiently wafted, take them off, and put
them in Pots for your Ufe.

Tao preferve green Walnuts.

7~ ATHER your Walnuts ona dry Day be-

forethey haveany hard Shell, boil themi

in Water, to take from them their Bitternefs;
then throw them into cold Water; and pecl
off their Rind ¢ fo lay them in your Prefer-
ving-pan, laying in the Bottom thereof 2
Layer of Sugar, thena Layer of Walnuts,
fo do *till your Pan is almoft full 5 then put
in a little White-wine ; you muft have the
fame Weight of Sugar as Nutss boil them
up over agentle Fire; take them off; and be-
ing cold, fetthem on and boil them again ;
then put them by for your Ufe, covering

them very clofe.

79
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To preferve Pippins green.

AKE Pippins before they are full ripe
boil four of the worft to, Pap in fair
Water, pour the Liquor from them, and put
to them aPound of fine Sugar; then put in
as many unpared Pippins as your Liquor will
cover, and let them boil flowly over agentle
Fire ’dll they are tender, then take them up
and peel off the white Skin’s then boil up
your Liquor *till it isthick, fo keep your Pip-
pinsinit; they will keep all the Year.

To preferve Apricocks.

LET your Apricocks be of 1 moderate
Ripenefs; Pare and Stone them ; then
lay a Layer of them and a Layer of Sugar
in your Preferving-Pan; let them ftand one
Night, and in the Morning put a little White-
wine to them, and fet them on a gentle Fire

to melt the Sugar, and juft feald your Apri-
cocks; then take them off, and when they
are cooled, fet the

m on again and boi] them
flowly ’till they are tender and of a good Co-
lour; then takethem off, and fer them by for
your Ulfe,
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Another Way to preferve Apricocks.
PRE{ARE your Apricocks as before, and

toa Pound of Apricocks add one Pound
of fine Sugag; clarifie your Sugar in a Pint of
White-wine, then put your Sugar and Apri-
cocks in your Preferving-pan ; let them boil
gently, and when they are tender and your
Syrup thick, put them by for your Ufe. Yon
may preferve Pears, fine Plumbs, Peaches,
Quinces, or any other Fruit the fame Way.

To preferve Barberries.

ATHER the faireft and fineft Bunches

on a dry Day, and boil fome of the

worft inClaret 'till they are foft ; then ftrain

them, and add five or fix Pound of Sugar, and

a Quart of Water, boil themup to a Syrup,

your Barberriesbeing fcalded, and put them
into Liquor to keep.

To preferve Quinces.

TAKEa Pound of Quinces, core them
and fcald them, to peel off the outer-
moft white Skin. To a Pound of Quinces
add a Pound of double-refined Sugar ; then
boil them overa very gentle Fire with a Stick
of Cinnamon; keep them ftill ttirring ’till
they are well-coloured, ' then take up your
Quinces,
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Quinces, and boil your Syrup ’ull it is as
thick as a’ Jelly ; when they are between hot
and cold put them up for your Ufe.

To preferve Black-Cherries.

AKE a Pound of Chcrrics,‘pick off-the
Stalks 5 boil them in Sugat and Water,
’till they are thick like Pulp, then put in
your other Cherries with their Stalks on,
and toa Pound of Cherries add half aPound
of Sugar; when your Sugar is boiled to the
thicknefs of a Jelly take them off, and fet
them by for your Ufe,

To preferve Damfins.

TAKE Damfins before they are over-ripe,

pick them and wipe them clean one by
one;to every Pound of Damfinsadd a Pound
of Sugar diffolved in half a Pint of White-
winie; boil it to a Syrup, then pur inyour
Damfins; keep skimming and ftirring thems;
when they are enough fet them by for Utfe,
but be fure notto let them break.

To preferve Eringo-Roots,

AVING 'wafhed and cleanfed rwo
Pounds, boil them over a gentle Fire
"nll they are tender; then peel off the outfide
Rind, but don’t break them; let them lic a

3 licdle




[ 146 ]
Yittle in cold Water; then put them into
your Sugar, which you mutit firft boil to a
Syrup, and toeach Pound of Roots put one
Pound of Sugar; when they are done
fet them byuto cool ; then put them by for

Ufe.

To conferve any Sort of Fhwers, Rofes,
Violets, Cowflips, and others.

AKE freth Flowers that are well blown,

pickand clean titem well, pound them

very well in a Mortar, add three times the

Weight of Sugar ; then take them out and

put them in a Pipkin, and having throughly

heated them over the Fire, put them upin
your Glaffes.

To preferve Currants.

GATHER your Currants on a dry .Dayr,_
and pick off the Tops and Tails; then
put a Layer of double-refin’d Sugar in your
Preferving-pan, thena Layer of Currants, ’till
vonr Pan is above half full, obferving you
have the fame Weightof Sugar as Currants 3
then fet them over the Fire and let them boil
flowly s skim them with a Slice: When your
Syrup is as thick as ufual take them off, and

put thgm up for your Ute.
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A Conferve of Barberries.

T AKE them when they are in their Prime,

pick them from the Stalks and wafh
them, put to them a pret'y deal of fair Wa-
ter, and fcald them ; then pur them througha
fine Sieve,and to every Pound of Pulp add a
Pound of fine Powder-fugar 5 boil it till
you can cut it like Marmalade, and - put it
up for Ufe.

T o conferve Strawberries.

CALD them, ftrain them from the Wa-
«) ter, and boil them in White-wine ; keep
them ftirring ’till they are of a proper Stiff-
nefs; add to them an equal Quantiry of Su-
gar, ftirring them well together, {o put them

Lp for Ufe.

To conferve Damfins or Prunes.

“AKE a Quart of ‘Damfins or Prunes,
put to them a Pintof White-wine, fet
them over the Fire and boil them very well,
ftirring them well together; when they
are tender fet them to cool, and ftrain them
with their Liquor ; thentake the Pualp and fet
it over the Fire, adding to it a fufhcient Quan-
tity of Sugar ; boil them ’till they are of a
right Stiffnefs, and put them in your Glafles

for Ufe. L To
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T o keep Cherries all the Tear.

TAKE what Quantity of Cherries you
' pleafe that are not blemifhed ner
bruifed, wipethem witha Linnen-cloth,and
put them in a Barrel, laying a Layer of Hay
firft, and thien a Layer of Cherries, till you
have filled your Barrel ; ftop your Veflel very
clofe that no Air canget in, and fet them in
the Chimney-corner or fome warm Place for

Ufe.
70 candy Ginger.

TAI{E the cleareft Pieces you can get,
pare off the outfide Rind, and lay them
in Water four and twenty Hours; then boil
Sugar almoft to Sugar again 5 when it is cold
put in your Ginger, and flir it ’till it fticks
clofe to the Pan, then take it out Piece by
Picce and lay it by the Fire to candy, and put
it in a Pan that you have warmed ; tie it up
clofe, and fet it by for Ufe.

To candy Pears, Plumbs, or Apricocks, or
any fuch like Fruit.

TAKE Plumbs or Apricocks, and notch
them wish a Knife to the Stone, then
firew on Sugar, and bake them in an Oven
with white Bread, laying them on a Difh one

by
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by one ; letthem ftand half an Hour, then lay
them one by one, and dry them by the Fire,

which done put them in Glafles.

0 candy Elicampane- Root s

em with a
Lu\,ksﬂdd
the wufual

EING firft preferved, wipe
Cloth, and to every Pound
two Pound of Sugar boiled ¢
Height, dip your Roots therein, and they will
b] J 4 J
take a ):rnutCam\, {fo put them up as you
PE e ) P )
do other Candics.

> thet
.

(0}
D

To candy Goosberries.

AKE them out of the Preferve and dry

them with a Cloth, add to every Pound

of Goosberries two Pound of Sugar ; boil up

your Sugar to a candy Height , firft  putting

to it a little Rofe-water ; then | Act itcool and

putin your Coosbulus ; ftir them together
’till they are candied, then put them up.

To candy Barberries.

AKE them out of the Preferve and wafh

them in warm Water, fift fine Sugar

over them, and fet ’em over a Stove to dry,

fhifting and moving them all the Time, and

er wing more Sugar upon th em ’till they are
,fo putthemup. Candy Grapes the fame

‘.7 ay.
L S8 ) To
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To candy all forts of Flowers in their owy
Natural Colours.

AKE your Flowers with the Stalks on,

and wafh them over with Rofe-water

wherein Gum-arabick is diffolved s fift fine Su-

gar over them, and fet them to dry ona Sieve
inan Oven, andh ey will be verynice.

Tocandy E ringo-Roots.

ARE the Roots, and having boiled them
foft add to each Pound two Pounds of
Sugar, which you muft clarify with two
Whites of Eggs; being boiled to a Height,
dip in your Rootstwo or three at atime ;then

dry them in an Oven on the Bottom of a
Sieve.

To dry Plumbs, Pears, or Apples.

AVING takenthem out of the Preferve
wafh off the Syrup and wipe them with

a Cloth; then fct them in an Oven on the
Bottom of a Sieve, or on Tin Plates ; your
Oven muft not be too hot, but of a mode-
rate Heat, and turn them as you fee Occafion.
They muft have their Stalks on.
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T o make Comfits.

HAVE ready a Pan thatis of a good Depth
: made with Ears to hang overa Chafing-
difth of Coals,cleanfe your Seeds from Drofs
and dry them, adding to each Quarter of a
Pound two Pounds of the fineft Powder Su-
gar well beaten ; firft put three Pounds of Su-
gar inthe Pan, then a Pintof Water, ftirring
it well ’till itis melted, and fuffer it to boil,
{olet it drop from your Ladle on the Seeds,
and keep the Pan they are in ftill in Motion,
and when they have taken up the Sugar and
are rolled into their proper Order, dry them
before the Firg.

To make Marmalade of Oranges.

PARE your Oranges very thin, and let

them boil ’till they are foft in three or
four Waters ; then take twice as many Pip-
pins and core them, boil ’em to a Pap, and
i“quin it, adding a Poundlof Sugar to every
Pint; then take out the Pulp of your Oran-
ges andboil it yery foft; {queeze in the Juice
of three Lemons, and boil it up to a thicknef
with your Apple-Pulp; add half a Pint of

Rofe-water.

74

o
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To make Marmalade of Grapes.

C:\THZR your ripeft Grapes on a dry
¥ Day, take from them the Stalks and
Seeds, boil the Juice or Pulp in a Pan, and
fcum it very well ’till it is wafted to a third
Part ; let your Firebe gentle at that time, and
when it is thickned, ftrain it, and having fo
done, boil it once again ; add a fufficient
yuantity of Sugar, and putit up in your Pots
for l)iL‘

To make Fellies ; and firft for the Stock

UI E your Stock for Jelliesas follows s
B i tw; wo pair of Calves Feet, and boil
them that you can fhake the Meat from the
Bo“u 5 then let them lie in cold Water one
Day, fhifting them in two or three Waters
take them out, draining from ’em the Gravy,
and boil them in juft as much fair Water as
will cover ’em, fcumming them for half an
Hour ; putin a little Salt, fome whole Mace,
Cinnamon, and one fliced Nutmeg ;
a Rag, and let them boil a good
e, then try with a Spoon whether it will
not your Liquor boil away too
it turn brown ; if it don’t jelly to
ind put in ha f.;n Ounce of Ifin-
:.ud when it hath fimmered a while
nit, foletitftand to be cold.

A
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A Chryflal Felly.

OUR Stock being cold, fcum off the

Fat and take the Dregs from the Bot-
tom, put the reft in a {fmall Por, and add toit
fome Cloves, Mace, Cinnamon, {liced Gin-
ger, Nutmeg, a Grain of Musk, and a Grain
of Ambergreefe ; putin a little Rofe-water,
and a Pint and Half of White-wine ; when it
is ftiff enough for Jelly put in Oil of Nut-
meg and Mace, juft a Drop of each ; {weeten
it with double-refin’d Sugar to your Taftes
fet all thefe on the Fire, and let them fimmer
a Quarter of an Hour s then take it off and
put in the Juice of feven or eight Lemons 3
beat fix Whites of Eggs and put them into
your Jelly, fet it on the Fire again and let it
poil up ; then having your jclly_—bng. ready
hanged up, and a Bafon under it, nigh the
Fire, put the Jelly in the Bag and let itrun
into the Bafon, ftrain it overagain ‘tll it
is very clear, and put it inyour Glaffes for

Ute.

(9]

A Felly of [everal Colours.

AKE aPound of Almondsand foak them

in cold Water till they will blanch,

beat them with Rofe-water 3 boil fome Ifin-
glafs with fair Water il it is half wafted
away, then let itcool, and being ftrained, mix

L 4 them
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them with your Almonds, and ftrain with
them a Pound of double-refin’d bw:.m, and
tlu]mcc of two or tmn ¢ Lemons ; put Saf-
fron to fome, and make {ome red, 1ome yel-
low, and leave fome white ; likewife you
may colour them green, or blue, with the ufu-
al Colourings ; ferve feveral of thefe Colours
on {mall Difhes or Plates

Felly of Orangesor Currants.

T AKE the Juice of two or three Dozen
of Oranges, and one Quart of the ’fore-

faid Stock, and let them fimmer over agentle
Fire a Quarter of an Hour ; feafon it as your
aforefaid Chryftal-Jelly; (Page 153) if it is
too weak add a little Ifinglafs and more
Wine ; clarify it with theWhites of four Eggs,
and run it through your Jelly-bag. Thus
make a ;;I; of Currants that are red and
ripe, the Juice bumhmmed intoWhite-wing ;
and in \ inter you may ufe the Syrup of
Mulberries or L;rbcrrics.

A Felly of Quinces,or other Fruit.

TAKE Quinces or Goosberries, or any

fuch like Fruit, and prefs out the Juice's
clarify it, and to each’ Quart add a Pound of
double-refin’d Sugar, clarified and boil’d to a
candy Height ; tht:n boil them, and add a
: ’ Ping
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Pint of White-wine, in which you have dif-
folv’d one Ounce of Cherry-tree Gum, and it
will be a fine Jelly.

To make a Leach of Almonds, a very good
Way.

TAKE half a Pound of Almonds, blanch

and beat them in a Mortar, add to them
a Pint of new Milk, ftrain them, put to
them a very little Rofe-water, one Grain of
Mausk, and half an Ounce (or rather more) of
Ifinglafs, fo ftrain ‘em two or three times
for Ufe.

A Hart’s=-horn Felly, the beft Way.

AKE a Pound of Hart’s-horn, put it in

a Pot with fix Quarts of Water, and

let it boil over a gentle Fire ’ill it comes to
a Jelly; if your Hart’s-horn be good boil it
%till it has wafted two Quarts, “then try it
with your Spoon, and if it is cx\ouvh ’twill
hang thereto, obferving to make i t(omm‘mg
ftrongerin the Summer than inthe Winter:
Haxingnus boiled your Stock, next Morn-
ing take it up clean from the Dregs ; you muft
ﬂ:La‘n it from the Hart’s-horn when hot,
then put it ina Difh to cool ; if there be four
Quarts of it add a Quart of Rhenith-wine,
and four Pounds of fine Sugar, beat up in the
Whites of nine Eggs to a Fxoth, and put to
% it
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it a Dozen of Cloves, two Blades of Mace,
and a little Cinnamon ; thefe Ingredients
being mixed cold in a little Port, fet your
Stock over a clear i"l;'c? ﬂil'f‘illit it with 'your
Ladle, and pour it inastho’ you were cool-
ing fomerning, to mix the ‘Whites of your
Eggs 5 when it has boiled a Minute or two,
put to it the Juice of fix Lemons ; let it boil
avery little after you have putin your Lemon-
juice, and when you fee it isfinely candied and
ofa white Colour, have your Jelly-bag ready
hanged up with the Mouth 6pcn, and pour
your ]c]l» foftly therein with your Ladle ;
ftrain it often thlou"h your Swan-skin Jel-
ly bag ’till )our]cI‘\ is as clear as Chryftal ;
in Winter let it run by the Fire, for the Cold.
will be ¢ apt o make it ftop in the running;

then put them in your Glafles for Ufe. You
may make it of two pair of Calf’s Feet.
They that fell the Hart's-horn fometimes
fcrape Horn inftead of it, therefore take Care
that your Hart’s-horn be good.

AFelly of diverfe Colours.

LANCH and pound a Pound of Al-
monds in a Mortar, as fine as Pafte, and

as you pound them put to them now and
then a Spoonful of Rofe-water, thatthey may
not oil ; whenthey are veryfine put them in
a Sauce-pan, and add three Pints of the afore-
faid Jellys warm it over the Fire 'till is is
{cald-
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fcalding-hot, breaking your Almonds very
well with your Jelly, ftirring and mixing
them with your Silver-Ladle ; then take it
off, and ftrain it through a Linnen-cloth into
a Difh, rubbing your Almonds through as
hard asyou can with the Back of your Ladle;
put back your Jelly on your Almonds three
or four times ’till it is as thick as Cream, or
elfe itwill beapt to part when itis cold, and
the Almonds fwim on the Top, and the
Jelly fink to the Bottom, if it is not often
ftrained ; this done, fill your Glafles. The
plain Jelly and this are proper for fecond
Courfe, or you may ufe them for a Defert.
You may ufca Grain of Musk in the running
of the Jelly, tied in a Ragand thrown in the

Jelly-bag, or eat it plain ; make it red, yel-

low, green, or any of thefe Colours feveral-
ly, as follows ; the yellow with Saffron, the
red with Cocheneal, and the green with the
Juice of Spinage; and ftrain or run your
Jelly through your Swan-skin Bag.

A very good Leach.

TAKE a Quart of new Milk, half a Pound
of the beft Almonds blanch’d, fteep
them in Water half a Day or longer, then beat
them in a Mortar very fine, and put them
with your Milk in a Skellet over the Fire, ftir-
ring them all the time, and let "em boil half
an Hour ; then ftrain out your Milk through

2 a
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a Hair-Strainer intoanother Skellet; add to
it half an Ounceof Ifinglafs, pulled to pieces
and fteeped in Milk for one Hour before you
ufe it; put in alfo fome Cinnamon and large
Mace, one Nutmeg cut in Quarters, a Pound
of Barley -Sugar, one Grain of Musk and Am-
bergreefe ; then fet it on the Fire again, and
keep it ftirring all the while ; if it grows to
the Bottom fhift it into another Skellet, for it
is very apt to burn;let it boil half an Hour,
then take up fome in a Spoon to try if it is
too ftrong; if it is, add more Milk, if weak
boil it longer ; when it is enough put to it a
little Rofe-water, then ftrain it into your
Bafon.

To run your Leachesin Colours of Sorts.

AKE Cocheneal, Saffron, and Spinage,

let them be beaten a-part one from
another, and tied upin three Rags; by fo doing
you may make three Colours, the Juice of the
Spinage being wrung out makes the green,
and Saffron and Cocheneal fteeped ina little
Rofe-water and bruifed tenderly witha Spoon
makes your yellow and red Colours; for
other Colours ufe fweet Syrups which are
very clear ; thefe Colours are foryour ribon’d
or fliced Leaches, or Jellies: Diflolve one of
the Colours, and pour it in a Bafon that is
fomewhat decp; when it is congealed and
frong diffolve anogher, and being cold as it
will
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will but run, pouriton the Top of your for-
mer ; thus doas many as you pleafe.

To make Almond-Leach Cream.

EAT a Pound of Almonds asfine as Pafte,
with a little Rofe-water {prinkled on

them in the pounding ; pour to it fome
Milk, ftir and mix it very well ; add to it fome
Rice-flour, and mix it up like a Batter; which
done, pour it into your Cream over the Fires
putintoit aftick of Cinnamon, a little whole
Mace, fome quartered Nutmeg, and if you
pleafe a very littde Ifinglafs 5 let all thefe
boil together, ftirring them for half an Hour 3
then take it off, and put intoit the Yolks of
fix Eggs beaten inalittle Cream and Rofe-
water, with three Quarters of a Pound of fine
Sugar; ftir itall together, and juft let it have

aboil or two, thendifhit up and ferve it to
the Table.

70 make Snow.

REAK the Whites of cight Eggs and
beat them to aFroth, that they may re-
{emble Snow ; then putin the Bottom of your
Difh what Quantity of fweet Curds you pleafe;
and pour onitgood Cream; then lay your
Snow on the Cream in Heaps, fticking on the
Top thereof a Sprig of Rofemary, and fill
your Branch or Tree with the Snow : Let
it be feafoned with Sack and Sugar, To
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To make a red Cream.

TAKE .red Currants at their full Ripenefs,

and when you have boiled your Cream
asufual, take two Ladles full being cold, and
bruife into it the ]uice of your Currants ;
feafon them with Sugar, Rofe-water, and a
little Sack ; ftir it together and ferve it.
You may make it of Rasberries, or Straw=
berries:

Codlings and Cream.

TAKE green Codlings and put them in
a broadifh Kettle of Woater, and fet
them on a gentle Charcoal-Fire, keep them
{calding but not to boil, cover them clofe,and
turn them very often; as you fee them green
on one Side turn them to the other; put
Vine-Leaves over the Apples to green them
the better, obferving never to let them boil 5
when they are tender pecl off the outfide
Skin ; your Cream being boiled up and fea-
foned put them in whole or in halves:
Your Cream being feafoned with Rofe-water
:Sl_té good Sugar, fcrape Sugar round your
ifhs

To
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To make an Almond-Syllabub, a very good
Way.

AKE a Gallon of new Milk, and about

half 2 Pound of the Flour of Sweet=
Almonds, a little Rofe-water, two Qunces of
Lemon-juice,  half a Pint of the Juice of
Strawberries, and a Quart of the beft Canary
or ‘White-wine, and two Pound of double-
refin’d Sugar ; beatand ftir them together ’tilk
they will hoth, and are of a fine Colour.

A very goodwhipp’d Syllabub.

AKE a Pint of Cream, a Glafs of Sack;

the Whites of two Lsgs, a Quarter of
Pound of fine Sugar, and wxma W hul\ whip
and beatittoa Froth very well, fcum it and

put it in your Glafles for t._mLPurpofc.

70 make excellent Junquet.

AKE new warm Milk from the Co Wy

put to ita fufficient Quantity ofRumr

and when your Curd is come take it from the

Whey, and ftrew on it Sugar and Cinnamon,

over which pour Cream, ftrewing Rofe-wa-
ter and btwar. upon the Crfam

A
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A Sack Curd Cream

TAKE a Quart of Milk, or Cream, beat
the Yolks of ten Eggs with halfa Pint
of Sack, and when your Cream boils put it
in ¢ Atir it 'till it comes to a fire Curd, and
being ftrained from the Whey feafon it with
Cinnamon, Nutmeg, Rofe-water,and Sugar ;
then place it in youtr Difh; and ftrew Sugar
and Cinnamon upon it.

Quince-Cream.

PAP\E your Quinces and take from ’em
the Cores 5 then boil them to a Pulp
and drain it; when cold feafon it with Cin-
namon, candied Orange-peel,and Citron fhred
{mall, Carraway-comfits, Rofe-water, and
Sugar; when your Cream is boiled and almoft
cold, putin your Pulp of Quinces ; mix it all
together, put it.in your Difh, and fo ferve
it.

Goosberry-Cream.

AKE green Goosberries and boil them,
then boil up your Cream and put them
in it; feafon them with Cinnamon, Mace,
and Nutmeg ; then boil them in your Cream,
and having ftrained them, ftrew over them
Rofe-water and Sugar.
Seet«
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Sage Cream.

OIL a Quart of Cream, put into'it a
Stick of Cinnamon ; then add a Quar-
ern of the Juice of red Sage, a little Rofe-

\'.'atu, one Glafs of Sack, and half aPound

of good Sugar.

A good Cazdle.

T:\KR a Pint of Rhenifth or White-wine,
and a Pint of fair Water; let it boil,
and grate into it one Manchet of white
Bread, add fome large Mace; then beat in
the Yolks of two Eggs to thicken it, and
1qmc7c in the Juice of two Lemons ; ferve
it with Rofe-water and Sugar.

Excellent Sack-Poffet.
’ E 'AKE fixteen Eggs, Yolks and all, beat

them very well, and ftrain them ; then
take three Quarters of a Pound of fine Su-
gar, and a Pint of Sack ; put all together in
a Bafon, fet it over a Charcoal Fire, and
keep it {mrmrr tiil it is {calding hot 5 {fet a
Ov‘axt of lek on the Fire, with a quarter—
ed Nutmeg, and let it boil ; when your
Eggs are fcalding hot in the Bafon, pourin
your Milk, holding your Skillet very high,
and {o pour it in, ftirring it al! the while

M then
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then take it off the Fire ; cover it, and fet
it by the Fire for half an Hour,

To difb up o Difb of Fruit wath prefer-
ved Flowers.

AKE avery large Difh, and cover it
T with a Difh of the fame Sort or Size ;
cover the uppermoft with Pafte of Almonds
inlaid with feveral Colours, as red, green
and yellow Marmalade, in the Form of
Flowers and green Banks; then take the
Branches of preferved Flowers, and candied
Flowers, and fix them upright on little
Buthes erected with Pafte, and green Leaves
hanging on the Branches; fix your candied
and preferved Cherries, Plumbs, Goofe-
berries, Currants and A ‘;)ICD cach in their
refpedtive Places. This is very proper in
Winter.

A very good Caundle.

I T AKE a Pint of Milk and a Pint of White-
. wine ﬂxce into it {even or elght Golden
Pippins, l il them in y'wur Milk and Wine,
and whe : iled enough, ftrainthem
a J’:VU ;5 then fet it on
Lux of Mace; when
two Eggs to thick-
afon it with L\O{cv\.uw, wherein
e infufed a little Musk ; fweeten it
with

Vi
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with Sugar to yovr Tafte. 'This is very
good for thofe who are inclined to Melan-
holv or Drowfinefs of Spirits.

Clear Quince-Cakes.

AKE a Pint of the Syrup of Quinces,
A and a Quart of the Syrup of Bar-
berries, boil and clarify them over a clear
Fire, skim ming them very well ; thenadd a
Pound and a half of double-rcfined Sugar
to the Juice ; likewife Cmdy as much more,
and put it in hot ; keep it ftirring ’dill it is
almoft cold ; then {j Acad and cut it into
Cakes.

Red Quince-Cakes.

AKE of the Syrup of Bulokmcs and

the Syrup of (mmus, a Quart of

each Sort ; then pare abouta Dozen Quinces,

and take out their Cores; boil them ’till they

are very tender; then ftrain the Pulp or

Liquor, and boil it up again with fix Pounds

of Sugar, 'till it is of a Candy-height; then

take it out, and lay it on Plates as thin as

you pleafe to cool 5 when cold {fcore and
cut them in Cakes.

M 2 Veni-




PYREPARE and bone your Haunch of
EL Venifon, and take off the
Fat; feafon it with Pep

Skins on :':m
nd Salt be

J L

and mixed together ; then make ymr !..’%:
of a Peck of Flour, about five Pounds of

Butter, and ten Eggs, Ic-wmg out Iu If the
Whites; mix it up with cold Water into
Puff-q ; then 1\.1‘ it out, and fit it for
your Pafty on a large Sheet of Cap-Paper j
,ay in your \gml'm clofe it and cut the
sides, and likewifc for your Pafty-Top leave
a Hole; when it comes out of the Oven,
pour on the Liquor you made of the Boness

fhake it well together, and ferve it.  You
may fix

¢ your Pafte with warm Water.

half 2
{everal
; aCouple
igeons, and
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tom of your I‘yg, vith fome Slices of Ba-
con ; then cut your Chickens and Pigeons
in halves, :md lay in your Pye hqlf‘aChick-
en and half a Lamb-ftone, then half a Pige-
on, then a Sweetbread, thcn iomc 1'01(,6-
meac Balls; fo do your other Materials,

ill they are equally difperfed one amongft
another ; ftrew on your Pallats and Oifters
on the Top, with{fome Ma rc w, You may
put in Saufages if you plea

Lewmon-Cakes.

" AKE half a Pound of fine Sugar, two

j_ Ounces of Lemon [mLc and fome
Rofe-water ; boil them up till they are like
Sugar itfelf; vn grate into it fome hard
E‘\i'vl of Lemon, and }mvmg well mixed them,
and being cold, nri in right Order, put "em
up in your (Jl_..‘i\;s for Ufe.

To make a Lumber-Pye.

boil them ; take off all the Fat from
them ; put to them as much Beef-Suct a
Meat; mince them all ¢t "ff‘mcx vuy {mal
and fine, and {ecafon them with Cloves,
Mace, Nutmeg, Cinnamon, and a little Salt ;
add half a Pound of Sugar, three Pounds of
Currants, a Pint of Sack, a little Rofe-
water, two or three Ma.rl*\x -bongs feafoned
M 3 with

! a"‘AKF the Humbles of a Deer and par-

S
1
1
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with Cinnamon and grated Bread; lay it
on your Force-meat, and half a Pound of
candied Orange and Lemon Peel, Citron
Pecl, Eringo Roots, preferved Barberries,
and Dates ; lay on Butter at Top, then
clofe your Pye and bake it , when it is ba-
ked pour into it three Quarters of a Pint of
White-wine; give it a Shake or two, ard
ferve it. :

An Ox-Cheek Pye.

F¥ 'AKE a very young Ox-Cheek and boil
& it pretty tender ; when it is cold take
the Meat from the Bones and thred it likea
Harfh, and put to it a Handful of Sweet-
herbs fired fine, and one Onion; feafon it
with: Salt, Pcnpcr Cloves, Mace and Nut-
-meg ; put it into your P}c with a few Pal-
lats fliced,fome Ucod Forc’d-meat Balls, two
or three w hoh On ions, with a good Q}an-
tity  of frefh Butter on the Top of your
Meat ; then lid your Pyeand bakeit; when
it i: baked pour in 1omc ‘W hite-wine boiled
and thickened with the Yolks of two Eggs;

give it a Shake or two, and ferve it hot to
the Takble.

Ta




[ 469 ]

J
Too inake Pafte of Cherries.

OIL your Cherries dll they are very
foft, and ftrain the Pulp through a fine
Sieve ; add a Pound of fine Sugar to a Pint
of it; ftiffen it with Apple-pulp, and boil
it up to a Height 5 then {pread iton Plates,
and dry it by the Fire, or in the Sun.

To make Honey of Mulberries.

—AKE the Juice of black Mulberries,
add to a Pound and half of the
Juice, a Pound of clarified Honey, and boil
themup, skimming them very often ’tillone
third Part be waited away, and then they

are enough.

A Calf’s-Head Pye.

LEAN and wafh your Head very well

and boil it 3 when it is cold cut it in
pieces about the Bignefs of Oifters ; then
put to them a Hand ful of Sweet-herbs thred
fine; feafon it with Salt, Pepper, Cloves,
Mace and Nutmeg ; put to it fome Siices of
Bacon cut very thin 5 feafon them with Sage
and Pepper, and a Handful of Oifters.
Having raifed your Pye, put in your Meat,
with your Bacon and Oifters in the Bottom,
and a few Slices of Lemon Pecl; then put
Moo in

e

e
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in the reft, and a Handful of Barberries out
of the Pickle, and good Store of freth Dut-
ter- over it ; lid your Pye and bake it ;
when it is baked, let your Candle be Claret
beat up thick with the Yolks of two Eggs ;
give ita Shake or two, and ferve it.

Bisket-Drops of Almonds.

’I‘*AKE what Quantity of Almonds you

pleafe, blanch them and beat them in
a Marble Mortar very fine, ftrewing on
them Sugar and Rofe-water as you beat
them; when they are well-mixed, add the
Whites of Eggs and Rofe-water; when
they are of a right Thicknefs, drop them
on Wafer-papers on Tin Plates, and bake
them in a gentle Oven.

A Marmalade of Quinces the French
Fafhion.

AKE about thirty Quinces, pare them

and take out their Cores; put tothem

a Quart of Water and two Poundsof Sugar s

boil them ’till they are foft ; then ftrain the

Juice and the Pulp, and boil them up with

four Pounds of Sugar *till they are of conve-

nient Thicknefs, fo put it up for yous
Pie.

Calves

e
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Calves-Feet Pye.

AVING boiled your Calves-Feet, let

them be cold, and then cut and mince
the Meat with half as much Beef Suet, and
a Handful of Sweet-herbs fhredded ; put to
them as many Currants as you think fit, and
{fome Cloves, Mace, Cinnamon, Nutmeg,
Sugar, a little Salt, and a little Rofe- water :
Your Pye being ready, -put in your minced
Meat, put over it Dates, and what other
Sweetmeats you pleafe, and a Layer of frefh
Butter at Iop, fo 1id and bake your Pye,
and when it comes out of the Oven, pour
in a Pint or fomewhat lefs of Sack ; fhake
it together, and ferye it,

Egg-Pye.

AKE the Yolks of twenty Eggs, boiled
hard and fhred fine, with {ome cane

died Orange Peel, Citron and Dates thred ;
put them into a Difh with fix Eggs, leavm<r
out three Whites ; beat them a]l to&ruhc.
with half a Pint of Cream, and let thue be
another Pint heating; when it 1s  almofk
fcalding hot, beat it by little and little into
the aforefaid Ingredients ; if it thickens too
much, add more Crcam feafon it with
Rofe-water, and Sugar, Cimmmon, Nug-
meg and a very little Salt; put a little Mar-
oW

3
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row into all your Pyes, harden the Crufts in
the Oven, and fill them with a {fmall Ladle;
let your Filling be as thin as Pancake Batter,
and about half an Hour will bake them ;
when you difh them up firew over them
candied Citron and fine Sugar.

A large Plate Goofeberry Tart as clear as
Cryftal, to look very green.

AVING prepared your Tart for a Plate,
E—I ftrew Powdcr-Sugar all over the Bot-
tom ; then take greensGoofeberries and fill
your Tart with thLm laying them in one
by one, a Layer of Gooleb»rrus and a
Llycr of Sugar, fo clofe your Tart and bake
itin a quick Oven, and they will be green
and very clear.

Puff-pafle for garnifbing Difbes.

AKE Puff-pafte, roll it out about an
Inch thick, and the Breadth of {mall
Pafties, or how you pleafe; put it ona
Sheet of white Paper, and cut in Sprigs as
you pleafe; then put it on your Pafty Peel,
and fet it in a gentle Oven; when it is ba-
ked draw it and wath it over with theWhites
of Eggs beat to a Froth ; fcrape on Powder
Sugar, and let it ftand i in the Oven a little
while longer ; {o place and garnifh your
Difhes
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Difhes withit. You may only wafh it oyer
with Butter, and ftrew on Sugar.

A Quince-Pye.

ARE, core and {flice your Quinces; fill
your Pye; lay over it candied Orange
Peel, and pourinto it the Syrup of'rBar-
berries, Mulberries,and Orange Juice 5 {wee-
ten it to your Tafte with good Sugar, add
a Stick of Cinnamon; then lid you Pye,
prick it with a Pin on the Lid, and bake it
very well.

To make Prune-Tarts.

AKE a Pound and half of Prunes,
T ftew them in Claret, and when they
are tender ftrain them through a thin Strain-
er, rubbing them to pieces with your Hands;
pour fome of the Liquor they were ftewed
ininto the Strainer, to wafh the Prunes from
the Stones, {o that nothing but the Stones
and Skins remain in the Strainer ; fet your
Difh with the Pulp of the Prunes on a Cha-
fing-Dith of Coals, with fome whole Cin-
namon, large Mace, candied Orange Peel
and Citron minced ; feafon it with Sugar
and Rofe-water ; let it boil up ‘till it is
thick ; then take out your whole Spice, and
having raifed your Taits, harden the Crufts
of them in the Oven; then fill your Tarts,

' and
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and lid them; they will require but very
little baking : When they are done, and you
have dithed thun ftrew over them hnc Sugar.

A Kid-Pafly.

AKE aKid and bone it, place iteven
and fquare, fit for a Pafty ; feafon it
with Pepper, Salt, and Nutmeg ; let it {foak
all Night in its Seafoning and Claret ; then
order and bake it as you do Venifon Pafty,
with what Beef Suet you pleafe; then break
the Bones to picces, and boil or bake them
in a Pipkin with fome of the pieces of Mear;
put tothema Pint of Claret,and fome ftrong
Broth ; cover it clofe with Cmriglaﬁx, L.nd
bake them with their Pafty in the Oven;
when your Pafty is enough, draw it and fet
it on a Difh, and pour in the Liquor from
the Bones out of your Pipkin, and no one
can know it from Venifon for Tafte or
Colour.

To fry a Difb of Fifk.

T»\KV the Fifh call’d Maidg, skin and
half boil them in Salt and'W c.t&,l then
take them out and dry and flour them ; then
make a Batter of about a Dozen Yolks of
Eggs and three W hites, a Spoonful of Flour,
a little Nutmeg,and Salt; then boil a Hand-
ful of green Parfley, and fhred it very
{mall;
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fmall ; beat all thefe together with {fome
White-wine ; let your Battgr be pretty
thick; dip your Fifh in it, and when
your Fan is hot put them in, and fry them
crifp and of a fine Colour; when they are
enough difth them up, and prepare your
Sauce of good Gravy and Butter beat toge~
ther, with the Livers of your Maids ; firew
over them fome fry’d Parley.

A fine Tanfy.

AKE a Pint of Cream and twenty
leaving out half the Whites; beat

them very well with a little Rofe-water,
fome Nutmeg, fine Sugar, and grated Nz-
ples Bisket, a Pint or more of Spinage Juice 3
fry it with Butter till it begins to thicken,
and fet it in the Oven to fettle in a Tin
Pan, which you have well butter’d ;5 then
butter a Plate, and turn it upon it ; fqueeze
Orange Juice on it, ftrew over it white Su-

gar, and place quartered Oranges round the
Difh,

Eggs,

Laflies for Garnifbing.

'AKE the Kidney and Fat of a roafted

#  Loin of Veal, fhred it {inall and fea-
1oq it with Salt, Cinnamon, Sugar, Mace,
a little grated Bread. g little Cream, five
Yolks of Eggs, and two W hites, and a li¢-
tle
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tle Rofe-water; mix all thefe Ingredients
well, and put them into little Pafties of
Puft pafte, and fry them in good Store of
Suet or Butter. W ith thefe you may gar-
nifh your Difhes of Fifh, or others.

Pippin-Fritters.

TAKE fine Flour, dry it before the
Fire, mix it with 2= Quart of Milk
from the Cow, fix or feven Eggs, alittle
Nutmeg and Mace, @ Very little Salt, and
fome Sack; beat and mix them well toge-
ther, add Pippins to them, and fry them in
Butter or Hog’s-Lard.

French Portage.

TAKE ten Pounds of Beef, and two
Knuckles of Veal, a Bunch of Sweet-
herbs, a very little Vinegar, and halfa Do-
zen Anchovies ; boil them in Water till
boiled away tothree Pints; then ftrain them
through a thin Strainer, and when they are
ready, take as much as will ferve for your
Ufe, and fetover a Charcoal Fire ; then
take 2 Duck and skin it, fhred fome Pot-
herbs fmall, with two or three Fggs, and a
Jittle Salt and Nutmeg ; mix thefe together,
and roll the Duck in them ; then roaft it,
and lay it in the Middle of your Difh 3 take
(ome French RBlls cut in Sippets, 2 little

Spi-
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Spinage and Parfley, and cut them together

pretty grofs, and put them at the Top of
the Broth, fo ferve theni.

Goofeberry Cuftard.

I AVING pick’d and wafhed your Goofe-

berries, boil them in Water ’till they
will break as you take them up witha Spoon;
then firain them, and beat fix Eggs; flir
them together on' a Chafing-Difh of Coals, ~
with a little Rofe-water ; fweeten it to your
Tafte with fine Sugar, and when it is cold
ferve it up.

Curd-Cakes.

AKE about a Pint of Curds, four Yolks
of Eggs, and two Whites ; putina-
convenient Quantity of fine Sugar, fome
Nutmeg, and alittle Flour ; ftir them well
together, dropthem into your Pan, and fry
them with frefh Butter.

A French Poffet of Barley.

TAKE two'Quarts of Milk, and half a
& Pound of. French Barley ; boil it ’till
1t 1s enough, and the Milk almoft boiled
away ; then put to it ‘two Quarts of good
fweet Cream, fome Mace, and Cinnamon ;
let them boil a quarter of an Hour, then

fweeten
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fiveeten it to your Tafte; whea you have
15 done, take a Pint of Sack, pour into it
all your Cream, leaving thc Barley behind
in the Skillet; then let it ftand on the Coals
half a Quart;cr of an Hour, and fo ferve
it,

A Leg of Mutton like a Weftphalia-
Ham.

AKE a Leg of Mutton, cut it in the
Fathion of a Weflphalia-Ham, and
make your Pickle of two Parts Salt-petre,
and the other Bay-Salt ; let it lie in this
Picklea Fortnight ; then takeit out and hang
itin a fmoaky Chimney, and Jay under it a
‘Wifp of Hay, which fet on Fire to fmoak
your Leg with ; and when it is dried; and
you intend to boilit, put it in a large Kertle,
with a good deal of Hay, having fome
Hay-feeds in a Bag in the Kettle. You may
eat it hot with Chickens, or cold as you do
Weflphalia-Ham.

To drefs Eggs A-la-Augenotte.

BP XEAK twenty Eggs, beat them toge- -
ther, and put to them the pure Gravey
of a Leg of Mutton, or roaft Beef; ftir
and beat them well together over a Cha fing.-
Dith of Coals,with a uttlc Salt; add to them
the Juice of an Orange and Lemon, or a

ligtle
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little White-wine Vinegar, or the Juice of
Grapes ; then put in fome Mufhrooms, be-
ing firft well boiled and feafoned : When
your Eggs are well mixed with the Gravy
and other Ingredients, take them off the
Fire, and keep them covered a while, then
ferve them.

ADifp of Quaking Pudding of feveral

Colours.

AKE a Manchet, and flice it very thin;

put it in a Quart of Cream or Milk,

then fet it over the Fire and boil it, with a
Stick of Cinnamon ; you may pour in it be-
fore it boils two Spoonfuls of Rofe-water,
and two Spoonfuls of Flour beat into a Bat-
ter, ftir it very well together ; then ftir and
pour it into three {cveral Bafons; put to
each Pudding fome grated Nutmeg, a little
Cinnamon, candied Orange Peel, and dried
Citron cut very thin, and whenthey are cold
put to each Pudding three Eggs beaten with
fome Rofe-water ; colourone with Spinage,
and the other with a Handful of Cowflips,a
Handful of Violets, and a Handful of Clove-
Fuly-flowers ; fhred each of thefe feverally,
and pound them in a Mortar; mix your ie-
veral Colours into the feveral Puddings, and
boil them ; then pour Sack, Sugar, Borter
and Rofe-water oyer them ; fcrape on Sugar,
N and
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and they are fit for any Feaft. ‘Thefc Co-
lours are for four forts of Puddings.

Italian Pudding.

’I‘AKE a Pint of Cream, and a Penny
White-Loaf] ten Eggs, fome grated
Nutmeg ; butter the Bottom of your Difh,
and round the Sides ; then cut twelve Pip-
pins in round Slices, and lay in the Bottom ;
#trew fome Orange Peel and fine Sugar over
them, with half a Fint of Claret, and then
lay on the Pudding ; lay Puffpafte over it,
and round the Sides of your Dith. Half an
Hour or lefs will bake it.

Orange Pudding.

"AKE two good Sevz/ Oranges ; take off

a little of the outfide Rind and fqueeze

out the Juice and Seeds, and lay them in
Water two Days, fhifting the Water each
Day ; then make a Pot of Water boil, and
put them in a Mortar, and make it clean
beat them into a Pafte; then put in twice
their Weight of double refined Sugar, cight
Yolks of Eggs, and four Whites; boil 2
Pint of Cream, fetit to be cold, and put
them in with a Glafs of Sack; grate half a
Manchet and put in, with half a Pound of
melted Butter ; fiveetenit as you likeit ; put
i
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it into your Dith with Puffpafte round it,
and a quarter of an Hour will bake it.

A Rice-Flour Pudding.

OILthree Pints of Cream,thicken it with

a quarter of a Pound of Rice-Flour bea-
ten into a Batter; put in a Stick of Cinna-
mon and fome large Mace; in the boiling
keep it continually fltirring till it-be thick ;
put into it a piece of Butter; let it boil a
quarter of an Hour ; then pour it out, and
let it be cold ; add to it fome Cutrants, a
little Sugar, and beaten Cinnamon, a little
Salt, a handful of Dates ftoned and fhred ;
beat in fix Yolks of Eggs, and three W hites,
and ftir them well together ; then butter
your Difh, and pour in your Pudding, with
Puff-pafte round it ; and when it is baked,
{crape on fome fine Sugar.

T0 bafh a Rabbit.

AKE the Flefh from the Bones of your
Rabbit, being firft roafted, mince it

fmall with your Knife, and put to it fome
ftrong Broth, with a little Vinegar, an Oni-
on or two, and fome grated Nutmeg ; let it
ftew up together ; then mince up a handful
of boiled Parfly, half a Lemon cut in Dice,
and a_few Barberries; tofs it up together,
and when it is enough put to it a little drawn
N5 up
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up Butter ; difh it upon the Bones, and
garnifh with Lemon cut in Slices.

To ftew Warden-Pears.

(—AKE the largeft Warden-Pears, bake
them with brown Bread, and putin a
Pint of Ale; when they are baked, take
them out of the Liquor, and take half a
Pint of it, half a Pint of Claret, and halfa
Pound of Sugar; put them in the Stew-
pan with a Couple of Cloves, and a little
Cream ; cover them clofe, and let them ftew
’till they are red ; turn them now and then,
and when they are enough done, put them
in the Dith with the Liquorthey were ftew-
ed in; ftrew fine Sugar over the Difh, and
ferve them,

A Pippin-Tanfey.

AKE as many Pippins as will cover
the Bottom of the Pan, fry them with
a gentle Fire ; then take cight Eggs, with
their Whites, half a Penny Loaf grated,
half a Pint of Cream, a little Nutmeg; and
Sugar; beat all together, and pour over
your fried Pippins; bake it over a large
Fire; when it is well baked on oneSide, turn
it to the other; when itis done enough ferve
it with Butter melted pretty thick, and Su-
gar round the Brims of the Dith,

A
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A Beef-Tanfey.

AKE feven Yolks of Eggs, and two
Whites, put to them a Pint of Cream,
and a little Nutmeg, a few Sweet-herbs, as
Thyme, Sweet-marjoram, Parfley, dnd
Strawberry-Leaves ; fhred them very fine;
then take parboiled Beef cut finail, and a
Plate of white Bread grated fine ; mix them
all together, and fry them asyou do other
Tanfies, of a fine Colour, but not too
brown.

Spinage-Tanfey.

AKE halfa Pint of Spinage Juice, put
to it a Pint of good Cream, and fome
grated Bread, fixteen Eggs, leaving out fe-
ven Whites ; fieeten it as you like ; having
butter’d your Skillet, pouritin ; fet it over
a {low Fire ’till it is thicker than Pancake
Batter ; then lay it on a Plate, and fet it on
a imall Charcoal Fire; ftir it with a Spoon,
and make it as thick as you pleafe ; let it
ftand and harden a-while ; then turn it on
another Plate; let it ftand a-while on that
Side ; put Lemon Juice, Sugar and Butter
overit, and ferveit.

N 3 Goofe=
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Goofeberry-Tanfey.
TAKE 3 Quart of Green Gooftberries,

. top and tail them, and boil them in
clarified Butter in your Frying-pan ’till they
are enough done; then pour into them the
Yolks of a dozen or fifteen Eggs, being
well beaten, with half a Pint of Cream, and
a fuitable Quantity of Sugar; when it is
baked enough ftrew over it Rofe-water and
Sugar, or Sack and Sugar.

Excellent Tanféy,

AKE twenty-four new laid Eggs, lea-
ving out half the Whites, beat them
well, with half a Pint of Cream, and a Pound
of Naples Biskets grated fine. For your
Colouring take the Juice of Tanfey, and the
Juice of Spinage ; fweeten it with good Su-
gar, and then butter a Skillet, and put in
the Tanfey, keeping it continually ftirring,
and when it has boiled, to thicken it, pour
it into your Pan, letting your Butter be hot
before you put it in; keep a Plate over it,
then turn it out, but don’t break it in the
turning ; then fqueeze over it the Juice of
an Orange, and ftrew Sugar at Top, and
round the Brimsof the Difh,

Almond
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Almond-Tanfey.

AKE a Pound of Fordan Alm
blanch them, and fteep them u
Pint of {fweet Cream, ten Yolks of Eggs,
and four Whites ; having beat your Almonds
in a Stone or Marble Mortar,put in the Sugar
and grated white Bread ; flir them well to-
gether; fry them with good Butter, keep-
ing them ftirring in the Pan “till they are of
a good Thicknefs, and when it is done e-
nough, ftrew over it good fine Sugar, and
ferve it.

To boil Partridges, Pheafants, Wood-
cocks, Chickens, or Quatls.

AKE three Partridges, or other Birds,

put them intoa Stew-pan with as much
Water as will cover them ; likewife take
two Blades of Mace, a Nutmeg cutin Quar-
ters, three or four whole Cloves, a piece of
{weet Butter, three or four Manchet Toafts
toafted brown, foak them in a little Sack or
Muskadine, ftrain them through a Sieve
with fome of. the Broth, and put them in
your Stew-pan to your Partridges ; boil them
very foftly, turning them very often, ’till the
Broth be half wafted away ; then put in a
little freth Butter and Salt; whenitis e-
nough, garnifh your Difh with fliced Lemon
N 4 and




13

and the Yolks of hard Eggs fhred fine, lay-
ing litdle Heaps between your Slices of Le-
mon ; lay Sippets in the Bottom of your
Dith, and then lay on them your Partridges,
and pour your Broth very hot upon them ;
lay on their Breafts fome round Slices of
Lemon.

French Portage of Capons, Chickens,
or Pidgeons.

AKE two Capons, Pidgeons or Chick-

ens, draw and-trufs them, juft fcald
them, and fill their Bodies with Marrow ;
put them in a Stew-pan with a Knuckle of
Veal ; let them boil together, and when
they are half boiled with ftrong Broth, then
put in Lamb-ftones and Sweet-breads; let
your Seafoning be Cloves, Mace, fome Salt,
a Bunch of Sweet-herbs, and an Onion or
two; let them boil gently ‘till they are
enough ; have ready the Tops and Bottoms
of four French Rolls; put them to dry in
the Difh that you intend to ferve in; fet
them over a Chafing-difh of Coals, and pour
over them fome ftrong Broth, and a Ladle
full of Gravy ; cover them ’till you are rea-
dy, then dith up your Chickens, Pidgeons,
Capons, with the Knuckle of Veal in the
Middle ; garnifh the Capons with Sweet-
breads and Slices of Lemon, and the Veal
with Slices of Bacon fried in the Yolks of
Eggs s
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¥ggs ; pour over them ftrong Broth and
Gravy, anda little drawn.up Butter.

To flew Puddings the French Way.

AKE the Yolks of four Eggs, and the

Whites of two, fix Spoonfuls of good
Cream, fome grated Nutmeg, and a few
Cloves and Mace, a Quarter of a Pound of
Beef-Suet fhred fine, and a Quarter of a
Pound of Currants; mix it all together like
a Pydding, with giated white Bread, and a
little Rofe-water ; thentake a Caul of Veal,
and cut it in {quare Pieces ; lay four Spoonfuls
of the aforefaid Batter on one Side, then
roll it up in the Caul, and tie each End up
with a Thread ; you may put three or four
of them in a Difth ; then take more than
half a Pint of ftrong Broth, three or four
large Blades of Mace, and fome Sugar ;
make thefe boil over a Chafing-difh of
Coals; then put in your Puddings, and
when they are enough, “ferve them hot on
Sippets, and pour the Broth upon them ;
garnith your Difh with Slices of Lemon and
Barberries,

Liquer
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Liquor for Sturgeon.

AKE Beer-Vinegar, and boil it very

well with a little Salt ; let it be quite

cold ; then pour it on your Sturgeon, and
cover it very clofe for your ufe.

To keep Anchovies, Mangoes, and
Bamboes.

OVER your Anchovies two Inches
thick with Bay Salt; and for your
Mangoes and Bimboes mingle Muftard and
‘White-wine Vinegar; cover them very clofe,
and fo keep them.

To pickle Melons, or large Cucumbers.

AKE the largeft and greeneft Cucum-

bers you can get; cut a Piece out of
their Side the Length of them, and take
out their Seeds, draining them well ; then
put into them fome Cloves, Mace, long
Pepper, and Muftard-feed bruifed a lit-
tle ; then peel three Cloves of Garlick,
as many Shalots, and fome Ginger fliced
thin, and put in a little Salt; then lay the
Piece on again that you cut off, and tie it
faft with Packthread ; put them into  as
much White-wine Vinegar as will coyer them
very
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very well, and a good deal of Muftard,

and a Bay-Leaf or two, with Salt according
to the Quantity you make ; they muft lie
in the cold Pickle eight Days; then put
them in a Brafs Kettle, and cover them with
Vine Leaves, o fet them over the Fire to
green, ftoving them down very clofe; let
them have a Boil or two ; then take them
off, and let them ftand a-while ; then fet
them on the Fireagain, and they will green
the better ; fo do till they are very green ;
then takethem out and boil up the Pickle,
and pour it over them {calding hot, fo co-
ver your Pot, and tic it down with Leather
for your ufe,

To pickle French Beans.

O not let your Fremch Beans be quite
black-eyed, top and tail them ; put

them into White-wine Vinegar, with Salt,
and whole Pepper, and a Race of Ginger
cut grofs; let them lie in cold Pickle a
Week ; then boil your Pickle in a Brafs
Kettle, o put in your Beans, and let them
have one Boil ; then take them off the Fire,
and ftow them clofe down ; let them ftand
a little, then fet them on again ; fo do four
or five times, ’till they are very green; then
put them in an earthen Pot, and tie it down
very clofe with Leather, that no Air may

gCt
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get in, and they will keep as long as you
pleafe,

To pickle Cucumbers.

AKE the f{malleft Cucumbers, dip 2
Cloth in Small-Beer and rub off all
the Dirt 5 then laya Layer of Vine-Leaves in
the Bottom of a Brafs Pot,and fome whole
black Pepper, two or three Blades of Mace,
and Cloves ; then place a Layer of your
Cucumbers on them, fo do ’till your Pot is
full ; then make a Pickle with Water and
good Store of Dill to make it ftrong, and a
good Quantity of Salt, rill it will bear
an Egg ; you may boil the Dill ; then let
your Pickle be cold, and put in your Cu-
cumbers; let them lic in this Pickle nine
Days; then pour it away from them, and
put to them as much White-wine Vinegar
as will cover them ; fo green them over the
Fire as you do your Beans.

To pickle Mufbrooms.

AKE half a Bufhel of fine Button-
Muthrooms, peel them as ufual, let
them be thrown into a Pan of boiling Wa-
ter as you peel them ; then take them out,
and let them drain ; when they are cold, put
them up in your Pot, and put to them
Cloves, Mace, Ginger, Nutmeg, whole
Pepper,

X
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Pepper, and White-wine Vinegar ; having
boiled up this Pickle, , pour it to your Mufh-

rooms, and ftop them up clofe for your
ufe.

To pickle Broom-Buds.
TAKE Salt and Water and boil it toge-

ther; then put in your Broom-Buds,
boil them, but not tender ; then ftrain them
from the Water, and let them be cold ;
then take: White-wine Vinegar and boil it,
with a Blade or two of Mace, and a little
whole Pepper; put them into this Pickle,
and let them ftand nine Days; then fcald
them in a Brafs Kettle five or fix times, *till
they are as green as Grafs; don’t let them

be foft; fo tie them down clofe for your
ufe.

Topickle Purflain-Stalks.
W‘HEN‘you have wafhed them, and cut

them about four Inches long, boil
them in Water and Salt not over tender 3
then drain them, and when they are cold,
let your Pickle be White-wine Vinegar, and
a little Salt in it ; tie them down
with Leather,
Year round.

very clofe
and they will keep all the

To
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To pickje Artichoke- Bottoms.

TAKE Artichoke-Bottoms and boil "en,
but not tender ; then take them up
and let them be cold; put to them a good
Quantity of White-wine and Stale-Beer, and
a large Quantity of whole Pepper, and a
little Salt, and keep them very clofe ftopt
for your ufe.

To pickle Stalks of the Thifile.

THERE is a Thiftle runs up like an
Artichoke, and the Root is like an
Artichoke-Bottom ; both Root and Stalk
being peeled, boil them in Salt and Water ;
pickle them as you do fmall Cucumbers, or

you may drefs them all the feveral ways
you do Artichokes.

Topickle Hips.

HIPS are a longifh Berry, and full of
Stones; they are a Bramble-Fruit ;
your Pickle muft be White-wine Vinegar,
and a little Sugar. They are a very fine
Preferve, or a good Conferye : They muft
be ripe, but not oyer-ripe,

Zo
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To pickle Barberries.

1CK vyour Barberries; then take the
worft and boil them in Salt and Water
firong enough to bear an Egg, and whenit
is cold putin your other Barberries ; tic “em
down clofe.

To pickle Afben-Keys.

TAKE them when they are very young
and tender, and half boil them in Wa-
ter ; then take half a Pint of White-wine,
and a Quarter of a Pint of Vinegar, the Juice
of a Lemon, and fome Bay-Salt; whenit is
boiled, and quite cold, putin your Afhen-
Keys; tie them clofe with Leather, and fet
them by for your ufe.

A Salmongundy.

AKE Veal or Chickens minced fine ;
then lay a Layer of it, and a Layer of

the Yolks of hard Eggs, and aLayer of the
Whites, and a Layer of Anchovies, a Layer
of Lemon, and a Layer of all Sorts of Pic-
kles, if you can have them, and betwixt each
of thefe a Layer of Sorrel, Spinage, and
Chives fhred fine ; thus having filled your
Dilh, only leave a Place for a Lemonon
the
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the Top; garnith with Horfe-radifh, Le-
mon and Barberries. You muft take two
Difhes, and lay the uppermoft Difh to build
your Salmongundy on it, it being out of
Fafhion to mix it all together, but every
one mixes it on their Plates ; {fome eat it
with Lemon Juice, and others with Oil and
Vinegar beat up thick together.

Quince-Cakes.
£ VLARIFY your Sugar with the Whites

of Eggs, adding totwo Pound a quar-
ter of a Pint of Water; and being boiled up,
add dry Sugar, and heighten it to a Candy,
your Quinces being pared, cored, and fcald-
cd toa Pulp, putthem into the boiling Sugar ;
don’t let them boil long before you take them
off; thenlay them on Platesto dry.

Orange-Butter.

AKE two Gallons of good fweet Cream,

beat it up to a Thicknefs, then add

half a Pint of Orange-flower-water, ‘and as

much Red-wine; fo being the Thicknefs of

Butter, it will have both the Colour and
Scent of Oranges.

Marma-
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Marmalaae of Prunes, Raiftns or Cur-
rants, of a fine Amber Colour.

EEP your Fruit in a convenient quan-
tity of Water, over the I‘xm, till they
are foft and pulpy ; then ftone the Prunes,
or Raifins, and put them into as much Canary
as will wct them ; ; after that ftrain out the
Pulp, and boil it up with fome Slices of
Quinces; then ftrain it again, and put to each
Pound halt a Pound of Sug r, and as much
brown Sugar-candy in P swder having well
mixed your Pulp, put it in your Jalllpot
glazed, and dried in an Cven or Stove; {0
fet it by for your ufe.

To make Raifin-Vinegar.

TAKE what quantity of Spring-Water
you pleafe, put it in Stone-Bottles,
and to every Bottle put two Pound of Ma-
Jaga Raifins 5 tie down the Corks very clofe,
and fet them in the (,mmncy corner very
near the Fire for a convenient Time, or you
may fet them in the Sun.

Marmalade of Grapes.

GATHFR your ripeft Grapes on a dry
Day, {pread them on a Table where
the Sun may come on them ; take off their
O Stalks
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Stalks, and take out their Seeds; then
boil the Remainder in a Pan, skimming it
often, ’till it is reduced to a third Part ;
then let your Fire be very gentle, and when
you find it thickened, ftrain it through a
Sieve, and boil it once again, adding a fmall
quantity of fine powder'd white Sugar-
candy ; fo put it up in Pots for your
ufe.

Curd-Cakes.

TAKE a Pint of Curds, four Yolks of

Eggs, and two Whites; add Sugar
and grated Nutmeg with a little Flour ;
mix them together, and drop them like Frit-
ters into a Frying-pan of hot Butter.

To pickle Colly-flowers.

TAKE the whiteft and firmeft Colly-
flowers, cut them the Length of your
Finger from the Stalks; boil them in Milk
and Water, but not tender ; then take them
out tenderly and carefully, and fet them by
to be cold: Take the beft White-wine Vi-
negar, 'Cloves, Mace, a Nutmeg cut in
Quarters, fome whole Pepper, and a Bay-
Leaf or two; boil up your Pickle, fet it to
be cold, and then putin your Colly-flowers,
and in two or three Days they will be fit to
cat.
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eat. DPickle Turnips or Cabbage Stalks this
Way.

To flew Pippins.

AKE the beft Golden Pippins, pare
T and core them; being cut in Quar-
ters, ftew them in Sack and Rofe-water ;
then feafon them with a little beaten Cin-
namon, Nutmeg, and Sugar; {queeze in
the Juice of a Lemon ; ftew them 'till they
are very tender; let them be cold, and
then you may ufe them for Taffuty-
Tarts.

Orange-Tarts.

AKE right Seville Oranges, grate a
little of the outfide Rinds, {lit them

in Halves,and {queeze the Juice into a Difh,
throw the Peel into Water, changingit three
times a Day for three Days; then take a
Ekillet of Water, and make it boil; put
in your Oranges, and boil them in two
Waters to take off the Bitternefs ; when
they aretender, take them out and dry them
in a Cloth, and beat them ’till they are very
fine ; then take their Weight in double re-
fined Sugar; boil it to a Syrup, and skim it
clean; then putin your Pulp; boil them ’till:
they look very clear; then let it be cold :
Have ready fome Puff-pafte in Patty-pans,
02 and
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and put in your Oranges; juft before you
fet them in the Oven, make a Hole on the
Top of your Tarts, pour in the Juice, and
bake them in a quick Oven.

Cheefe-Loaves.
TAKE Cheefe-Curd and grated Bread,

Yolks of Eggs, fome Mace, and fome
Nutmeg ; mix them well together, and
{wecten it as you like it ; then take fome
Cups and butter them, and putinthe Curd ;
bake them, but not too much; then turn
them out, and cut a little Hole on the Tops,
and put Butter in them; fet them in the
Oven to rife, and colour them.

Pippin Tarts.

AKE two fmall Oranges, pare them
thin, and boil them in Water ’till they
are tender ; then fhred them fine, and pare
twenty Pippins, quarter and core them,
and put to them fo much Water as will boil
them enough ; then put in half a Pound of
good Sugar, and take the Orange Peel that
is thred, and the Juice of the Orange, and let
them boil *till they are pretty thick ; then fet
them by to be cold ; make your Tarts, and
put it in, and bake them in a gentle O-
yen,

Wafers
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Wafers the Dutch Way.
TAKE a Quart of new Milk, aPenny

Loaf, or Biskets, grated very fine,
ten Eggs beaten, with a Quarter of a Pound
of fweet Butter melted, a few Coriander-
Seeds, fome beaten Cloves, a little Salt, fine
Flour enough to make a ‘Batter like a Pan- -
cake, and. four Spoonfuls of new Yeft ;
ftir and mix them together, and put them
in an carthen Pot ; let it ftand covered with
a Cloth before the Fire to rife for an Hour
or two. Having your Wafer-Iron ready
heated, rubbed, and buttered on both Sides
with freth Butter tied up ina fine Rag or
Napkin, put in the Batter, and bake the
Wafers well. but don’t burn them ; ¥fesve
them hot, with Sugar grated over them, or
with the Juice of Lemon or Orange, or melt-
ed Butter and Sugar.

To roaft a Lamb, or Kid.

RUSS your Lamb, or Kid, with the
Head backward over the Shoulder,
tying it down, and drawing it with Thyme
and Lemon Peel ; then make a Pudding with
fome grated Bread, a Handful of Sweet-
herbs, and a Handful of Beef-Suet; add
about a Handful of Flour, and fome Force=
meat, or Saufage minced; let your Sea-
0 3 foning
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foning be Cloves, Mace, Nutmeg, and Salt ;
mix it up with two or three Fggs, and a
little Cream ; then ftuff it in the Body of
your Lamb, or Kid ; put fome Caul of Veal
over it, fo flitch it up, and roaft it ; and
When it is enough, ferve it with Gravey or
Venifon Sauce,

A Fraife A-la-braife.
MINCE fome candied Orange Peel and

Citron very fine, and beat them in
a Mortar ; put to them a Dozen Eggs, leav-
ing out the Whites of four; put in a little
Rofe-water, and fome Naples Biskets gra-
ted ; thefe being wellmixed together, pour
it into a hot Pan with fweet Butter, and
when it is fried that it will turn round, take
a red hot Fire-Shovel and hold it over the
"Top to bake it A-la-braifé ; then turg it
on a Plate, and put it in the Panagain, with
fome Butter, and when it is enough difh it
up, and {crape on it double refined Sugar ;
gamifh with candied Orange Pecl, and
Citron.

A Violet, or Cowflip Tanfey.

EAT your Violets or Cowlips in a Mor-
tar; add to them a Pint of Cream, a
little grated Bread, ten Eggs, leaving out
half the Whites, fome beaten Cinnamon,
Nut-
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Nutmeg, and a little Rofe-water ; fweeten
it as you like it ; put a Pieccof Butter 1n a
ckillet over the Fire, and ftir it to thicken
it; then melt fome Butter in your Pan, apd
being hot, put in your Tanfey, and fry 1t;
when it is fried on one Side, turnit onyour
Plate, being rubbed with Butter, foturn 1t
into your Pan, and when it is done enough;
difh it up, and fqueeze on the Juice of a
Lemon ; garnifh it with quarter’d Oranges,
and fcrape on fine Sugar.

Fritters Royal.

AKFE a Pint of Sack, make a Poffet
with new Milk ; then take the Curd

from the Poflet, and put it into a Bafon,
with half a Dozen Eggs; feafonit with a
little Nutmeg ; beat it with a Whisk very
well together, adding Flour to make it as
thick as Batter ufually is for that Purpofe ;
put in fome fine Sugar, and fiy it in clari-
fied Beef-Suet ; make it hot in the Pan be-
fore you put it in ; ferve it for a Side-dith,
or a fecond Courfe-difh. :

Skerrvet Fritters.

AKE a Pint of the Pulp of Skerrets,

and a Spoonful of Flour, the Yolks

of Eggs, Sugar, and Spice; make itinto a
' 0 4 thick
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‘ Bater, then fry them out in Fritrers,
and ferve them for a Side-difh.

70 make Pancakes.

AKE two Quarts of fine Flour, and

halfaDozen Eggs,leaving out halfthe
Whites ; feafon it with Cinnamon, Cloves,
Mace, Nutmeg, and- a little Salt; make it
into a Batter with Milk; beat and mix it
all together, and putin half a Pint of Sack ;
put your Pan on the Fire with fome Butter,
and when itis hot, put in your Batter, and
run it thin over the Bottom of your Pan,
fupplying it with little Bits of Butter ;
tofs it very often, and bake it crifp and
brown,

Fine Lueen-Cakes.

TAKE a Pound of fine Flour dried be-
fore the Fire, and a Pound of fine
Sugar fifted, a Pound of Currants wafhed
and dried, a Pound of freth Butter wathed
in Rofe-water ; mix the Sugar and Flour to-
gether, then divide it into two Parts ; thake
one Part thereof into the Butter, and work
it together with your Hands ; then take the
Yolks of fix Eggs, and but two Whites, and
one grated Nutmeg ; beat them with a
little Sack ; put in the Eggs, and mix them

well together, then thakein the reft of your
Flour
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Flour and Sugar, and the Currants being
warm, beat it in lightly with your Hands,
and bake them in Bisket-Pans, and ice them
with the Whites of Eggs and fine Sugar ;
your Eggs being beat, take only the Froth
of the Whites of your Eggs.

- Egg-Pye.

OIL eighteen Eggs, cut the Yolks fmall,
and put to them three or four Spoonfuls
of Orange-flower Water, and as much Sack ;
feafon it with Cloves, Mace, Nutmeg, and
fine Sugar, and lay a Layer of wet and dry
Sweetmeats ;5 then melta Pound and a quar-
ter of fweet Butter; beat it with half a
Pint of Cream; mix all thefe Ingredients
together, and put it in your Pye, and bake
it; when it is drawn, {fcald a little White-
wine, and thicken it with the Yolk of an
Eggs put in Sugar and grated Nutmeg ;
pourit on your Pye; giveit aShake or two
and ferve it.

Good Soop.

AKE a Leg of Beef, a Knuckle of Veal,

and the beft End of a Neck of Mut-

ton; chop them all to Pieces, and make
Broth of them with a Cruft of Bread; then
ftrain the Broth from the Meat, and put it
into an earthen Pot; putina Pint of White-
wine,
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wine, and a Bunch of Sweet-herbs, with I
good Store of Spinage; then take a Pullet

and lard it with Bacon, and boil it in the
Broth, and when it is enough pour it in a

Difh, with the Juice of an Orange, and
thicken it with the Yolks of Eggs, keeping

it ftirring for fearit thould curdle ; put your

Fowl in the Middle of your Difh, with the

Broth and Sippets.

Good white Broth.

TAKE a Hen and boil it; when yon

think it is enough, take it up and put

itin a Dith; then boil fome Cream, with a

Blade of Mace, and thicken it with Eggs ;

then put in the Marrow of two Bones ; take ;
fome of the Broth, and mix it together; put

to it a little White-wine ; let it thicken on

the Fire, and put the Pullet or Hen hot out

of the Broth, and fet it on a Chafing-difh

of Coals, fo ferve it. '

A fine Monaflick, the beft way.

TAKE a Quart of Rice, and two Quarts

of Gravey; fet it on a gentle Fire,

and let it ftew gently ; put in an Onion .

ftuck with Cloves, and a Bunch of Sweet= l

herbs ; then putina Pullet ftuffed with Force- j

meat and Oifters, and half a Pound of Bacon ;

ferghefe ftew together *tillthey are tender,and
about
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about the thicknefs of Hafty-pudding; put
Force-meat Balls fried ; then take it upand:
beat the Yolks of three Eggs, and a quarter
of a Pound of fwee: Butterrolled upin Flour,
and fhake them well together, and the Juice
of a Lemon ; dith it with the Fowl in the
Middle, and the Bacon with Force-meat
Balls round it; garnifh with Lemon and gra-
ted Bread round the Brims of your Difh.

To boil Rabbits.

OU mutft trufs your Rabbits for Boiling,
by pricking down the Head to, and
their hind Legs towards the Belly ; you may
lard them with Bacon, and boil them ; then
take the Livers, bemg boiled, and mince
them {mall, with a little fat boiled Bacon cut
in Dice; put to this a little White-wine,
ftrong Broth, or Gravey ; let it boil with a
Blade of Mace then put into it a little
fhred Parfly, a few Barberries, and a La-
dle full of drawn-up Butter; difh up your
Rabbits on Sippets, and pour your Sauce all
over them ; garnifh with Lemons and Bar~
berries,
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A Difl of Meat the French Way.
AKE part ‘ 2 Capon minced and
l f 1 ‘with Almond-pafte, fome
Bisket, Y s of hard Egys, a veet-herbs
fhred {m: gs, Cin-

namon, N g, Currants, and a little falt
Marrow ; mix all thefe together; then take
fix French Rolls, cut a round Hole at the
Top of them, and fave the Pieces ; then
take out 21l the Crumb, and fill the Rolls
with the above Ingredients; then puton the
Picces you faved, and bind them up ina
clean Cloth, and boil them. Take three
Chickens and three Pigeons, bone and farce
them with the Flefh of Chickens made into
favory Force-meat; put them in a Stew-
pan with ftrong Broth ; boil or ftew with
them feveral {orts of fmall Birds, viz. Larks,
‘Sparrows, 9 ¢. Afparagus and Marrow ;5 when
all 1s ready, difh your forced Rolls in the
Middle of your Difh, the Chickens and Pi-
geons round about them, and the fmall
Birds, Marrow and Afparagus with them ; let
your Sauce be ftrong Gravey, and drawn-up
Butter.

To
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To pickle Tongues.

OU muft make your Pickle with Salt-
petre and Sal-prunella ; to fix Quarts
of Water, put one Ounce of each, and half
a Pound of Bay-Salt, a Pound of White-Salt,
and a quarter of a Pound of Four-penny
Sugar ; boil all thefe together ’till the Scum
rifes ; - let it be very ftrong, skim it clean,
and when ’tis cold, put the Tongues in a
Tub; let them lie at their full Length to be
covered ; turn them three times a Week s
let them lie three Weeks, and then you may
boil and peel them; eat them with Chick-
ens or Pigeons, and Afparagus, Colly-flow-
ers, Spinage, or what is in feafon; youmay
keep themin the Pickle aslong as you pleafe,
or rub them in Bran, and hang them up in
your Chimney.

To barfb a Calf’s Head.

ALF boil your Calf’s Head, then cut

it in Pieces, and take a Pint of large
Oifters, with half a Pound of Butter, anda
Blade of Mace, a Bunch of Sweet-herbs,
half a Pint of White-wine, and fome An-
chovies ; put’itin between two Difhes, ftew
it tenderly, and boil the Brains with Sage
and Parfley by themfelves ; then put Scozch
Collops in the Bottom of your Difh, with
Force.

R
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Force-meat Balls, and a Quantity of Mar-
row boiled with blanched Almonds, the
Yolks of hard Eggs, and fome fried Saufages;
thicken it with a Piece of Butter rolled upin
Flour, and lay the Force-meat Balls and
Oifters on the Top and round about it; ferve
it hot.

Olsves of Veal roafled.

AKE a Fillet of Veal, and cut it out
in Collops, hack and beat them thin
with your Cleaver ; then mince Sweet-herbs
with Peef-Suet ; feafon them and your
Collops with a little Cloves, Mace, Nutmeg
and Salt ; dip themin the Yolks of Eggs,
and fpread them about ; ftrew F. arcing on
them, and roll them up clofe, {o put them
ona Spit and roaft them ; boil up the reft
of your Farcing in a little White-wine and
ftrong Broth ; then draw your Olives, and
pour on your Sauce; let your Garnifhing be
Lemons.

To pickle Pigeons.

AKE twelve Pigeons, bone half of
them, and take off the Flefh of the
other half, and beat it fine as for Saufage-
meat ; mix it with Salt, Pepper, Spice, and
Herbs, a'little Marrow, fome Lemon Peel,
three Anchovies, and the Yolks of three or
four
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four hard Eggs; ftuff your Pigeons that
you boned full of it ; the Herbs muft be Sor-
rel and Spinage, young Beets, Thyme, Mar-
joram and Savory ; make your Pickle of
Water and White-wine, a Bay-leaf or two,
and a little Salt 5 boil the Bonesin the Pickle,
and when they are enough take them out,
and fet them to be cold; then put in your
Pigeons to keep.

To roaft P’ Foint of Veal.

AKE alarge Neck of Veal, and draw
it with Thyme and Lemon Peel, and
put it to roait ; then take fome large Oifters,
feafon them with fhred Sweet-herbs, having
fome Slicesof Bacon cut four fquare, a little
larger than the Oifters ; then take two or
three {quare Sticks, as thick as a good Skew-
er; put thereon a Piece of Bacon, and then
an Otfter, {o do ’till you have fpittedall your
Oifters ;5 tie the Sticks on your-Veal, and
when it is half roafted, put under ita Dith
with a little Claret, fome minced Thyme,
and a grated Nutmeg; when your Otfters
and Veal are enough, cut off your Sticks,
and {lip the Oifters and Bacon into the Wine,
let them boil up thick, putting in the Yolk
of an Egg, and a little drawn-up Butter ;
put it all over your Veal, and ferve it.

To
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To drefs a Cod’s Head the beft and finef?
Way.

UT off your Cod’s Head beyond the

2 Gills, that you may have part of the
Body with it; boil it inWater and Salt, and
having ready a Quart of Oifters or Cockles,
with the Meat of a Crab or two, put thefe
into a Pipkin, with a quarter of a Pint of
White-wine, and a Bunch of Sweet-herbs,
an Onion or Shalot or two with a little Mace
and grated Nutmeg; add to it a little large
Mace, a little Oifter Liquor, a few Ancho-
vies; fet it on the Fire, and when it has boi-
led, and the Liquoris wafted, putto it two
Ladles full or more of drawn-up Butter ;
then dith up your Cod’s Head on Sippets,
and put it on a good Heap of Coals to dry
up the Water ; then cut the Tripeof your
Cod as you do Pallats; alfo cut the Spawn
in thin Slices, and the Liver in Pieces; like-
wife take the Gills and pick out the Bones,
and do thefe as the former in Pieces ; dith
up the Spawn round about the Cod’s Head,
and fome on the Top, and put all over it
the Tripe, Gills and Liver ; then takea Ladle
and pour the Sauceover it,with a little drawn-
up Butter on that; ftick all your Gill-Bones
with Oifters fried in Batter, and ftick them
on the Spawn of your Fifh, {ogarnifh it all
over with the fame Oifters; ferve it hot.
e

e S
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The Spawn of your Fifh requires more boil-

ing then your Head, if it be a great one;

blanch off the Skin of the Cod’s Head when
you difh it; and garnifh it with Lemons,

T 0 make an Olive of all forts of Fifb.

AKE of all manner of Fifh that are

not flat,as Carps, Pikes, Mullets, Trouts,
¢¢. being cleanfed and “afhed take the
firmeft and biggeft for boiling, and the other
for frying and farcing : Your Fifh being boil-
ed off quick, as likewife your other Fifh be-
ing all ready, difh on your Slppets fome
large Fifh turned round in the middle of
your Difh, or a Collar of Salmon baked in
the Oven, with the Heads of four Fifhes on
the Top of it ; then difh your boiled Fifh
round about it, and your fried Fifh betwixt
them ; your Smeltsand Gudgeon round the
Brims of your Difh, and have a Force-meat
made of Fifhin little Balls, place them be-
tween the boiled and the fryed ; then having
your Oifters, Cockles, Prawns, Perriwinkles,
Cray-fifh, or fliced Lobfters, or any of thefe
ready in your Sauce Ofthlck Butter, aslike-
wife your Anchovies, pour it all over your
Fith, having \utme{q grated thercin; garnith
it with Lemon, and fend it {moa! \11‘” hot,

P Zo
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To fricaffey Cray-Fifb.

“AKE Cray-Fifh, a little Claret, anO-
nion or two cut in pieces, and a whole
one ftuck with Cloves, two Anchovies, and a
Bunch of Sweet-herbs ; ftew them up toge-
ther ; putin alittl¢ grated Nutmeg ; tofs "em
up with the Yolk of an Egg, a little Vine-
gar, and drawn-up Butter ; difh them upon
Sippets for fecond Courfe.

An Oifter or Cockle-Fraife.

rEAKE Cockles or Oifters and pick them
out of their Shells, wafh them, and
break a Dozen Eggs, with a little grated
Nutmeg, and put in your Cockles ; beat
them together with a handful of grated
Bread, and a quarter of a Pint of Cream ;
then put Butter into your Frying-pan, and
let it be hot; putin the Fraife, fupply it
with Butter in the Sides of the Pan, and let
the Thin run ftillin the middle *till it moves
round, and when it is fried on that Side,
butter your Plate, and turn it; put itin a-
gain, and fry the other Side brown; then
take it out and difh it, fqueeze on the Juice
of a Lemon, and ferve i,

Grand
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Grand Sallet, the neweft and beft Way.

FOR this purpofe you muft have all {orts
of Salletting the Spring affords, as Vi-
olet-buds, Cowdlip buds, Strawberries, Prim-

rofes, Brooklime, Water-Crefles, young

Lettice, Spinage, Alexander-buds, and what

others you can get; have all thefe feveral

and apart; then take by themfelves Sam-

phire, Olives, Capers, Broom-buds, Cu-

cumbers, Raifins, and Currants, parboiled

and blanched Almonds, Barberries, and

what other Pickles you can get; then pre-
pare your Standard for the Middle of your
Difh, which may be made of Wax or Pafte,
like a Caftle, being wathed over with the
Yolks of Eggs, and made green with Spinage,
as alfo a Tree within that of green Pafte,
and ftuck with Flowers, fo that you cannot
perceive but it is a real Tree, with a Dozen
Supporters round, ftooping to and faftened
in Holes in your Caftle, and the other End
bending out to the Middle of your Difh,
they being alfo formed of Pafte; then having
four Rings of Pafte, the one a Degree bigger
than another (likeunto Hoops) your biggeft
muft come over your Caftle, and reach
within three Inches of the Foot-Supporters,
the {fecond to be within two Inchesof that;
fo place as many as you pleafe gradually,
that they may be like as many Steps going
P up
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up to a Butter Crofs ; alfo have four Balco-
nies in your Caftle with Statues of the four
Seafons ; this done, place your Sallet round of
one fort, on the uppermoft Ring or Step, fo
round all the others, ’till you come at the
Difh, with every one a feveral Sort; then
place all your Pickles from that to the Brims
of your Difh feverally, ‘one anfwering ano-
ther ; as for Example, if you have two of
white, and two of green,let them be oppo-
fite, the white over againft the white, and
the green overagainft the green, and foall
the other ; your Difh-Bottom being wholly
covered below your Mount, your Statues
oughtto have every one a Crewit placed in
their Hands, two with Vinegar, and two with
Oil. When this Sallet is made, let it be
carried to the Table, and fet in its Place,and
when the Guefts are all placed, unftop the
Crewits that the Oil and Vinegar may runon
the Sallet ; thefe Crewits muft be Glaffes
not a quarterof a Pint a-piece, done over on
the outfide with Sizing, and ftrewed over
with Flowers. After the fame manner you
may make your Sallet inWinter, taking thofe
that are in Seafon, arnd changing your Stan-
dard; for asin Summer it muft refemble a
green Tree, fo inWinter it muft refcmble a
"Tree hanged with Snow. This Grand Sal-
let is for great Feafts ; and lct me inform the
Praditioner, that in this Cafe, for the Ifo-
nour of his Mafter, and the Benefit of him-

felf,
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felf, the Pafte for the Caftle, or Standard,
muft be made of Rye Flour.

To hafb Partridges or Ducks.

AVING roafted your Fowls, take all
the Fleth off the Bones and chop it
fmail, only preferve the Legs and Wings of
two or three Partridges; then put firong
Broth in your Pan, and a very little Vinegar,
and fet them on theStove; put to them four
Onions fhredded very fmall, andalittle Pep-
per ; let all thefe boil up together with a lit-
tle Salt; alfo put in a Pound of Saufages in
the Stewing ; when they are enough, tofs
them up thick with a little drawn Butter and
Gravey ; difh it on Sippets, and the Legs
and Wings of the Partridges that you faved.

Dautch Cheefe.

AKE three Pints of new Milk, beat
feven Egas very well, and flir them

in the Milk ; {weeten it with fine Sugar as
you pleafe ; then put in a quarter of a Pint
of Sack, a little Orange-Flower Water, and
a Spoonful of Rofe-water ; fet it over the
Fire, and keep it ftirring all the while ’till
it comes to a tender Curd ; then drain the
Whey from it through aCloth, {o put it into
Bisket-pans in what Form you pleafe; then
lay it in your Difh, and take fome fiveet
Pi3 Cream
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Cream and boil it with a Stick of Cinna-
mon; {weeten it with fine white Sugar, and
beat the Yolks of two Eggs; ftiritin, to
thicken it, and keep it ftirring all the time,
that it may not rifea Scum ; then take it
off, and when it is almoft cold put in a
Spoonful of Sack, another of Rofe-water, fo
pour it over your Cheefes ; when it is cold
ftick on the Cheefes blanched Almonds cut in
thin Slices.

To make Pancakes Royal.

TAKE a Pint of Cream, half a Pint of
Sack, the Yolks of eighteen Eggs,and
half a Pound of fine Sugar ; feafon it with
beaten Cinnamon, Nutmeg and Mace ; beat
and mixall thefe ; then putin as much Flour
as will make it ftiff enough to run thin over
your Pan; let your Pan be hot, and fry
them in clarified Butter. Thefe Sort of Pan-
cakes won’t be crifp, but they are very
good.

Agreen Fricaffey of Chickens.

TAKE four Chickens, and boil them al-
moft enough ; then cut them in Pieces,
and take the Juice of Spinage, and put it
into the Yolksof eight Eggs; put to it{fome
thred Parfley, and a grated Nutmeg ; your
Stew-pan being hot with Clarified Butter, dip

in
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in your Pieces of Chickens into the green
Batter, and put them in the Stew-pan, of
fry them gently on both Sides ; then put
to them a Sauce of Rhenifh-wine beaten with
threeYolks of Eggs,and Parfley boiled green,
and fhreded, with a Lemon cut in Dice ;
keep them fhaking or ftirring ‘ull they boil,
then put them on a Difh, and ferve them od
Sippets.

A Side-Difb for a fecond Courfe.

AKE a Pint of tender Curds made of
new Milk, and clean from the Whey ;
put to them a Handful of Flour, fix Eggs,
leaving out three Whites, a little Rofe-water,
fome Sack, Cinnamon, Nutmeg, Sugar, Salt,
and two Pippins fliced thin ; beat and mix
all thefe into a Batter very thick, fo that it
may not run abroad ; if they are too thick,
add fome Cream, and when they are fried,
fcrape on Sugar, and ferve them. Noze, You
may make this Curd with Sack as well as
Runnit.

Hedg Hog, the befl IVay.
TAKE aPound of Jordan Almonds,blanch

and beat them in a Marble Mortar with

a Spoonful of Rofe-water, or Sack, that they
may not oil ; makeitinto a {tiff Pafte ; then
beat in fix Yolks and two Whites of Eggs,
P g {fome
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fonie fine Sugar, half a Pint of Cream, and
a quarter of a Pound of {weet Butter melted ;
fet iton a Stove, and keep it flirring *rill it
is fo ftiff, that youmay make itin the Shape
and Fathion of a Hedge-Hog ; then flick
it full of blanched Almonds{lit and ftuck
up like the Briftles of a Hog ; placeit in the
Middle of your Dith; boil {fome Cream, and
put into it the Yolks of two Eggs; {weeten
it to your Tafte with Sugar; don’t let it be
too thick ; pourit round your Hedge-Hog ;
fet it to be cold, and ferve it.

Good Pottage.

™ AKE a quarter of a Pound of Butter,
1 put it into a Stew-pan, and let it ftand
over the Stove ’till it is brown; then put in
twa Onions thred fmall, fhake in fome Flour
till it js pretty thick ; then put in ftrong
Broth by degrees, and let it boil a quarter
of an Hour ; then put in two Slices of Le-
mon, aid a Bunch of Sweet-herbs; then
take Ox-Pallats and Sweet-breads pulled in
picces; put them in your Pottage, with
Force-meat Balls, and as the Fat rifes, skim
it off ; then take two Heads of Endive,
boil them a little, fhred them, and put
them in the Broth, with fried Saufages pulled
in pieces, and let them boil a little ; then
take a £rench Roll and cut it in Slices ; toaft
’em yery brown,and place *em under a roafted
N Fowl
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Fowl in the Middle of your Difhin the Broth;
garnifh with green Endive fcalded, and {li-
ced Lemon.

Little Paflies to fry.

AKE a Dozen of Pippins, pare and
cut them, and almoft cover them with
White-wine and Water, and near a Pound
of Sugar; let them ftew on a gentle Fire
clofe covered, having in it a Stick of Cinna-
mon, Orange-Peel, and Dill Seeds bruifed,
and Rofe-water ; when thefe are cold and
ftiff, make themintolittle Pafties with Pafte-
Royal, and fry them in clarified Butter of a
fine Colour, or bake them.

Toroaft a Shoulder of Mutton with Otfters
a nice Way.

OUR Oifters being firft parboil’d, put

to them fome Parfley, a little Thyme

and Savory fhred fmall, with the Yolks of
three Eggs; mix all thefe together. Your
Shoulder of Mutton being fpitted, lay it
on a Table or Drefler, and cut Holes in it
with a Knife, and put in your Oifters, with
the Herbs and other Ingredients after them ;
twenty Oifters are enough ; then take a Pint
of Oifters and put them in a deep Difh, with
fome Claret, two or three Onions thred grofs,
with two or three Anchovies; put all thefe
under
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under in the Dripping-pan to fave your
Gravey, and when your Meat is ready, put
your Sauce over the Fire ; put to it the Yolk
of one Egg beaten, a grated Nutmeg, and
drawn-up Butter ; dith up your Shoulder of
Mutton, and pour your Oifter-Sauce all over
it 5 garnith with Lemon, and ferve it up hot.

Tomake a Bisk of Fifh anew Way.

AKE a fine large Carp, and having {ca-

led and cleaned it, take the Fleth from

the Bones and mince it ; then put Wine in
a Stew-pan, and a very little Vinegar, an
Onion, and a Bunch of Sweet- herbs afliced
Nutmeg, and three Anchovies ; then put
White-wize in another Stew- pan, with
Prawns, Shrimps, Cray-fith, and a {liced
Lobfter ; then put White-wine in a third
Stcw-pan with all manner of Shell-fith that
you have; put the fame Sauce and Seafon-
ing to thefe as was in the firft Pan; let your
firft Stew- -pan boil three or four Boils, and
then put in your Carp, with a Pint of Oi-
fters, and feafon it with Szlt ; when it is
done,beat the Yolk of an Egg;to thicken it ;
thicken upsyour other Stew-pans with drawn-
up Butter ; ‘then have in readinefs fine col-
lar’d Soals dipp’d in the Yolks of Eggsand
baked inanOven, with agood deal of Force-
meat Balls of ‘Fifh, both yellow and green
alfo' bake with them the Carp’s Head .and
four
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four Heads of other Fifhes; have likewife
in readinefs Smelts and Gudgeons fried crifp,
and Soals cut in pieces, and Trouts and
Whitings fried, and four fmall Jacks boiled ;
then take your large Difh and difh up your
large collar’d Soal in the Middle as a Stand-
ard of your Difh, and your fiff Smelts as
Supporters round about it ; then dith up
your four Pikes over againft one another,
their 'Tails towards the Standard, and their
Heads towards the Brims of the Difh ; dith
the four Jacks oppofite to them, fo that
there be eight Partitions or Spaces in the
Difh left; fill two of them with your Carp
and Oifters, two of them with fried Whi-
tings, and the other four with Prawns,
Shrimps, Cockles and Perriwinckles ; then
you may difpofe of your other four collard
Soals crofs-waysabout the Middle or Stand-
ard in the four Partitions between the Fifh ;
then garnifh onall your fried Fifh in vacant

Places, not hiding your fmall Fifh ; then

take fome of your afore-named Sauce and

Oifter-Liquor ; if you want Sauce, add more

Wine, and the Meat of a Crab or two; boil

thefe up with grated Nutmeg and an An-

chovy, adding drawn Butter, and let your

Sauce be pretty thick ; when it is ready to

boil, pour it with your Ladle all over your

Fith in the Bisk, except the Carp; take your

fliced Lobfter, Cray-fifh and Oifters fried

in Batter, and garnith it with them ; alfo

take
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take yourForce-meat out of the Qven,fhake or
tofs it with Butter, and do the like as before ;
garnifh round the Brims of your Difth with
the Heads of your Fifh ; then take the
Carp’s Head which was baked, and faften it
on the Standard in the Middle on the Top
thereof] and the other four Heads on the o-
ther four Soals, fo ferve it.

Good plain Cheefe-Cakes.

AKE. three Pints of tsnder Curds made
of new Milk ; drain the Whey from
them, and put to them a Dozen Yolks of
Eggs and three Whites, one Pint of thick
fweet Crcam, one Pound of fine Sugar, fome
Nutmeg and beaten Cinnamon, two Spoon-
fuls of Rofe-water, and a Glafs of Sack ;
beat all thefe together, and add a Pound of
melted Butter, and as much grated Naples
Bisket, or Mackaroons, as will bring itinto
a Body that it will not run abroad ; fill your
Cheefe-Cakes, and bake them in a gentle
Oven; infufe in them Musk orAmbergreefe,
if you-pleafe,

Rare Dow/fets.
TAKE two Quarts of {weet Cream, {lice

into'it a Nutmeg or two, a Stick of
Cinnamon, and a Blade of large Mace ; fetit
- for
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for fome time on the Fire, but don’t let it
boil at all; then take fourteen Eggs, leaving
out ten W hltes, beat them with your Cream,
being almoft cold ; then run it through a
Strainer, and beat to it half a Pound of white
Sugar, fome Rofe-water, and a little Oil of
Cinnamon; you may colour fome of your
Stuff with Violets or 7u#/y-Flowers, and fome
with Spinage; bake them in fmall China
Cups, twelve in a Difh'is enough ; ftick
your white ones with fliced Citron, and

your coloured with Almonds blanched and
fliced.

To boil Capons or Chickens in white
Broth.

JOIL up your Fowls white in ftrong
1 ) Broth, and a Bunch of Sweet-herbs,
anda ! lade of Mace; your Difh being laid
with Sippets, and garnifhed with Lcmon and

Barberries, lay your Fowl in the Broth
and other proper Ingredients.

Tomake flrong Broth.

AKE a Leg of Veal, and Knuckles of
T Veal and Mutton, wafh and foak ’em
in many Waters, and dry out the Blood
very clgan ; then put them a boilipg in fair

Water,
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Water, keeping it skimming all the while it
boils ; whenitisalmoft boiled, add a Bunch
of Sweet-herbs, large Mace, and a little

Salt,

An excellent Cordial Broth.

AKE a Cock or two, cut off their
Legs and Wings ; cleanfe all the Blood

out of theInfide ; parboil them a little, that
when they are boiled there may rife no Scum;
then wath them again in fair Water; put
them in a Pot witha Pint of Rhenifh-wine,
and as much of the aforefaid Broth(p.223.)as
will cover them; add a fewCloves,large Mace
and Nutmeg, an Ounce of Hart’s-Horn, and
a little Salt; cover your Pot very clofe that
no Steam may come out; let it boil three
or four Hours ; then pour out your Broth
through a Strainer into a Bafon, and fqueeze
in the Juice of two or three Lemons; this
may be heated as you have Occafion. It is
not only a Cordial, butit is good againft a
Confumption, and has been ufed for that

Purpofe very fuccefsfully,

Zo
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To drefs a Hare the French Fa/bion,
in Blood.

UT your Hare in Quarters, lard it with
{fmall Lardoons ; ftew it in good Broth,
feafoned with Salt, Pepper, Cloves, and a
little Wine; when they are ftewed, tofs up
the Livers and Blood in a Sauce-pan with a
little Flour ; mix it all together; putto it a
Drop of Vinegar, Capers, and ftoned Olives,
and ferve it hot.

A Ragoo of Perches.

{7 OQUR Perches being gutted, lay them
Y on a Grid-Tronand half broil them,
and skin them ; put into a Stew-pan half a
f White-wine, a little Fifh-Broth,
fhred Parfley, and an Onion ftuck with
fcafon this with Salt and Pepper,

a Stew-pan with Butter rolled in

s big as an Egg, and when it is half
pour it on the Liquor you prepared

he Stew-pan ; lay in your Perches, and
them {immer overa gentle Fire ; when
wed lay them in a Difh; pour
Ragoo of Pallats, and ferve

i
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To foufe a Conger Eel.

CALD your Eel, and pull off the Skin;
then boil it, (being cut to Pieces and
bound with Tape)in Salt and Vinegar, and a
Handful of greer Fennel ; when itis boiled
put it in your Soufing-pan with fome of the
fame Liquor, Beer, Vinegar, and a Handful
of Fennel on the Top of theFifh, fo ferve
it cold.

To pickle and foufe Sturgeon.

PEN your Sturgeon and take out the
Entrails and Spawn, and fave the
Spawn for Cavier ; then cuat out your Stur-
geon in Lengths, fplit it even through the
Back, having cut off your Joll towards the
Body; your Sturgeon muft be in eight
Pieces; bindit up with Tape ; ftrew overit
good ftore of Salt, and when your Liquor
boils faft put itin ; letit boil {foftlyan Hour
or more, then takeit up carefully without
breaking it ; when it is cold, put it in your
Soufing-pan, or Barrel ; let your Pickle be
half White-wine and half Stale-beer, with
two or three Handfuls of Salt ;5 cover your
Veflel very clofe : you muft fupply it now
and then with frefh Pickle, ftill skimming a-
way the Oil, or clfe it will be rufty,

A
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A Kid or Fawn-Pye.

IRST bone your Fawn or Kid, parboil
and lard it with Bacon, and feafon it
with Pepper, and Nutmeg, Cloves, Mace
and Salt; then take fome favory Force-
meat and ftuff the Belly with it, fo as to
make it in the fame Fathion it was before it
was boned ; then raife your Pye, and fet it
in the Shape of the Rabbit-Pye ; then put
in your Kid or Fawn fo as not to break
down the Sides; put a Layer of Butter over
the Kid ; then lid and bake it ; when it is
cold fill it up with clarified Butter, having
poured away the Gravey while it was hot.

A Lamb Pye in the Spring.

CUT your Loinof Lamb in pieces ; feafon
it with Pepper, Salt, Cloves, Maceand
Nutmeg ; your Pye being raifed and fet,
firew on a Handful of Currants, and lay
over all fome Balls of fweet Force-meat.
For a Mutton Pye in Winter, take boiled
Potatoes cut in pieces, and quartered Dates,
and a little Orange and Citron Peel. To
Lamb put pieces of Artichokes, and Goofe-
berries ; clofe and lid your Pye, and bake
it; let your Sauce be White-wine and Su-
gar, thickned with the Yolks of twoEggs 5

Q- fhake
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fhake it together, put on the Lid, and ferve
it.

A favory Lamb Pye.

SEASON your Lamb with Pepper, Salt,
loves, Mace and Nutmeg ; put in
your Pye a few Lamb-ftones and Sweet-
breads {feafoned as your Lamb; fome
Oifters, and Force-meat Balls ; then lay on
Butter, and clofe your Pye ; let your Sauce
be three Anchovies diffolved in a little
Claret, fome Oifter-liquor, Gravey, and
fome grated Nutmeg ; beat it up with the
Yolk of an Egg, and a little drawnqp
Butter ; when your Pye is drawn, cut up
the Cover, and pour it in ; give it a Shake
or two, and ferve it

Pippin-Tarts.

TAKE your faireft Golden Pippins;
quarter and core them, and to every
Pound put three quarters of a Pound of
white Sugar ; put themin a Stew-pan with
fair Water to cover them, with a Stick of
Cinnamon ; cover your Pan very clofe, and
fet them ftew foftly ’till they come to a
Colour ; turn them fometimes, and when
they are enough they will look very red and
clear ; then take them off the Fire, and put
them in a Difh; when they are cold, fill

your
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your Tarts, and ftick them with candied
Orange Peel, and candied Citron, and ferve
them as a Side-difh, or garmifh your baked
Meats, or other rich Tarts with them.

Sugar Cakes.
AKE aPound of fine Sugar, four

Pints of Flour, 2 Pound and half of

Butter wathed in Rofe-water, a little Cream,
and four Yolks of Eggs ; mingle all thefe
together, and mix it into a Pafte; make it
into Cakes, and bake them on Plates,

Felly of Pippins.

ARE a quarter of a Peck of Pippins in-
to a Preferving-pan ; juft cover them
with Water, and- boil it ’till the Liquer
taftes ftrong of the Apples; then {train
it, and take to a Pint of this Liquor three
quarters of a Pound of the beft Loaf-Sugar ;
boil it quick ’till it Jellies 3 ftrain the Jelly
into a Pan ; fqueeze in Orange and Lemon
Juice ; add a Grain of Musk or Amber-
greafe, and fill your Glaffes while it is
warm.

Q z Goofe-
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Goofeberry Wine.

AKE two Gallons of the beft Goofe-
berries, beat them in a Mortar ; then
ftrain them through a Strainer, and let it
ftand in a broad Pan two or three Days ;
then ftrain it again through a Flannel-Bag,
and have two Pound of Sugar boiled in
Water ready to put in when it is ftrained,
and a Quart of the beft Rhenifh-wine ;
then ftrain it over and over again all toge-
ther ’till it is very clear ; thenbottle it, and
to every Bottle put in four or five Lumps
of Sugar ; cork your Bottles very clofe, that
no Aircanget in. Your Goofeberries muft be
very ripe and clear, and then yourLiquor will
be fit to drink in a Week’s Time or lefs.

Fuly-Flower Wine.

AKE three Gallons of running Water,

put to it feven Pound of the beft Su-

gar; boil the Sugar and Water together
half an Hour, and as the Scum rifes skim
it off ; then fet it to be cold, and take two
Spoonfuls of good Yeaft and beat with it,
and three Ounces of the Syrup of Betony ;
pour it into the Liquor, and brew it well
together; then put in a Peck of Cowflip-
flowers, and infufe them in your Liquor,
being mixed with the Yeaft and Syrup ; let
; them

e s
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them work together three Days, cove=
red with a Cloth; then ftrain it, and let
it ftand in a Cask a Month, and bottle
it off.

Cowflip Wine.

AKE eight Gallons of Water, put to
it twenty-fix Pound of the beft Pow-
der Sugar ; when it is warm, and the Sugar
melted, put inthe Whites of fix Eggs well
beaten ; when it boils skim it clean, let
it boil one Hour ; you muft pour this boil-
ing hot upon a Bufhel of Cowdlips picked ;
cover it clofe, and let it ftand four and
twenty Hours ; then ftrain out the Cow-
flips, and put fix Toafts of brown Bread,
well toafted and fpread on both Sides with
good Ale Yeaft ; then put in the Juice of
fix Lemons, and the Peel of two ; cover
it clofe, and letit ftand three Weeks ; then
Bottle it up, and put a Lump or two of
Loaf-Sugar into each; cork it very well,
and in a2 Month’s time it will be good; ad-
ding four Pound of Sugar more, it will
keep two Years.
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To fry Oifters.

TAKE the largeft and beft Oifters, dry
them in a Cloth very well ; then beat
the Yolks of three Eggs with a little Cream
or Milk, and flir in a little grated Bread ;
dip your Oifters into it, and fry them of a

fine brown Colour in a large quantity of

boiling hot Suet. You need not turn them
at all.

Fifb-Broth.

AKE fome Tenches, Eels, Pikes and

Carps ; cut them all to pieces, having
taken out their Gills ; put them all toge-
ther in a large Kettle with Water, Butter,
Salt, a Bunch of Sweet-herbs, and an Oni-
on ftuck with Cloves; when it has boiled
an Hour and a half, ftrain the Broth and
divide it into three parts, and put it in three
feveral Kettles; in one of them put the
Pickings of Mufhrooms, and firain them af-
terwards through a Sieve with ftrong Veal-
Broth, a little fried Flour, and a fliced Le-
mon ; in the fecond Kettle firain fome
pounded Almonds, and fome Yolks of hard
Eggs. This is for white /Soops of Iifh, as
Soles, or othess that are ferved with white
Broth ; of the other makea Jelly.

T
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To force Artichokes.

OIL them, and take out their Bottoms
and fry them with drawn Eggs and
Marrow, a little Butter, grated Bread, beaten
Pepper and Salt ; fo force your Artichokes
and their Bottoms, and garnifh them with
it, and grated Bread ; then bake them ; let |
your Sauce be Butter, Gravey, and Le- |
mon.

Another Way to drefs them.

AKF. them when they are very young, |

and boil them in Salt and Water ; |
when they are enough, tofs up the’ Bot-
toms with Butter and Parfley feafon’d with f
Salt and white Pepper ; let your Sauce be
Yolks of Eggs, Gravey, and a little Vi-
negar.

Colly-flowers with Gravey.

HEN you have pick’d them, fill a ‘
Boiler half full of Water, into which i

put a Duft of Flourand a Lump of Butter, 1
two or three Slices of fat Bacon, and a little
Salt ; when the Water boils put in all your
Flowers,and when they area little more than
half boiled, take them up and fet them to
drain; then place them handfomely in a
Q 4 Stew-
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Stew pan, and put to them fome Veal.

Gravey, juft enough to cover them ; then
let them fimmer over a Stove with a gentle
Fire 5 when they are ready, take a piece of
Butter as big as a large Walnut, md knead

it up with a little Flour to thicken your
Sauce, which you muft keep

the Fire ’till the Butter is mc}tcg h
in 1lmlc\ inegar, and ferve up youi
flowers hot on Plates or {mall Difhes.

Colly-flowers with Butter.

T2 OIL them overa quick Fire with Salt and
E3 Water, and a few Cloves ; ; when they
are boiled drain them dry, and lay themon
Plates ; pour over them a thick Sauce made
with Butter, Vinegar, Salt, Nutmeg, white
Pepper and Slices of Lcmon ; roll your
Butter in fome Flour to thicken your Sauce,
and ferve them.

To firy Morels.

UT them in jong Slices, and boil them
(/ in Broth over a flow Flrc, when the
Broth is wafted “‘vuy drudge them with
Flour, and fry them in Hog’s-lard ; make
your Sauce of what is left of the Broth,
{eafoned with Salt and Nutmeg; ferve your
Sauce under the Morels, audms:r to 1t Mut,
ton Gravey.

A
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A Ragoo of Morels.

UT them as above, and wafh them in
feveral Waters ; drain them well, and
tofs them up in a Sauce-pan with fome
melted Bacon, a little fhred Parfley, and a
Bunch of Sweet-herbs ; moiften them with
Veal-Gravey, and let them fimmer in it over
a gentle Fire ; when they are done enough,
thicken them with a ftrong Jelly-broth of
Veal, feafoned with Salt and Pepper; ferve
them hot on Plates or little Difhes.

70 drefs a Capon A-la-braife,

TEW your Capon with Fire under and
) over, thatis, A-la-bra:ife, and make a
Ragoo of the Tails of Cray-fith, Mufhrooms ,
and Truffles, which you muft tofs up with
a little melted Bacon; moiften it with good
Veal Gravey, and thicken it with a Cullis of
Cray- ﬁIh then take up your Capon,drain it,
and lay it in the Difh you intend to ferve it
in, and pour your Ragoo upon it ; after you
have put your Cray-fith Cullis into your
Ragoo, you muft not let it boil at all, if
you do, it will turn.
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A Capon with Oiffers.

HEN your Capon is drefled A-/a-
braife, as in the *fore-going Receipt,
fet fome Muthrooms and Truffles a fimmer-
ing over a Stove in Veal-Gravey, and thick-
ned with a ftrong Jelly-broth of Veal and
Ham ; then take your Oifters and give them
two or three Turns over the Stove in their
own Liquor, but don’t let them boil ; take
them off and drain them very well ; then
put them into the Ragoo that you have got
ready, and heat it over the Fire, but don’t
let it boil 5 take up your Capon, and drain
it, and lay it inthe Difh ; pour the Ragoo
upon it, and ferve it hot.

To drefs a Carp A-la-daube.

AKE. two Soles and a Pike ; take the
Flefh from the Bones, and make 2
Force-meat with it, hafhing it very fine to-
gether with a few Cives, Spice, Salt, Pep-
per, Nutmeg, frefh Butter, fome Crumbs of
Bread foak’d in Cream, and two -or three
Yolks of Eggs; then take a large Carpand
fill the Belly of it with this Force-meat ;
put it a ftewing in an oval Stew-pan
over a fmall Fire in White-wine feafoned
with Salt, Pepper, Cloves, fome Slices of
Lemon, a Bunch of Sweet-herbs, and frefh
Butter ;




[ 237 ]
Butter; while it is ftewing get ready a Ra-

goo of fine Mufhrooms, Truffles, Morels,
Artichoke-bottoms, Milts of Carps, and
Tails of Cray-fith ; feafon all this well, and
tofs it up in a Sauce-pan with frefh Butter,
and add a ftrong Broth of Cray-fifh ; lay
your Carp inan oval Difh; pour your Ra-
goo upon it, and ferve it up warm.

To foufe a Pike.

OIL your Pike in as much Water as will
cover it, witha Handful of Bay-ieaves,
an equal Quantity of Clovesand Mace, and
a little Salt 5 boil it ’till it is fo tender that
you may runa Straw throughit ; then take
it up, and put into the Broth fome White~
wine and Vinegar, one Anchovy, and fome
more Salt ; when your Pike is cold, put it
in the Souce. It muft Jelly to keep long.

Sauce for Wild Ducks, and to drefs

them.

AKE a little Handful of Sage, fome
Onions, thred fmall, feafon them with

a little Salt, and roll them up with Butter
into Balls ; put them in the Ducks and roaft
them; then take half a Pint of Claret, in
which diffolve two Anchovies; then take
as much Wine as you think fitting, and

haif as much Butter as Wing; thicken it

with
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with the Yolks of two Eggs; put your
Ducks into your Difh, and pour your Sauce
through them, pull out the Balls and
place them round about in the Sauce, and
{erve them up.

To make an Olio.

AKE all forts of Fowls, both great

and {mall, fome whereof you may
force, others you may lard ; thefe being all
roafted, take a Gammon of Bacon that is wel}
boiled, skinned and larded, with Lemon
Peel and Sage ; wath it over with the Yolks
of Eggs, and ftrew on it minced Sage, Pep-
per and hard Yolks of Eggs; then having
a Stew-pan half filled with Force-meat Balls,
Saufages, Lamb-ftones, Sweet-breads, Ar-
tichokes cut into Quarters, and what other
Varieties you can get ; let them all boil up
together in ftrong Broth, with a Bunch of
Sweet-herbs, large Mace, and a few Oni-
ons ; your Gammon of Bacon being roafted
for the Space of one Hour, difh it upin the
middle of your Difh, and your Fowls in
order round it, and between the Fowls your
other Ingredients all over your O/z0 in emp-
ty Places; let your Sauce be half a Pint of
Gravey, and fome of your good ftrong Broth
boiled up with fome Anchovies and three or
four whole Onions, and fome grated Nut-
meg ;
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meg; pour it all over your O/, and gar-
nifh 1t with fliced Lemons.

To broil Pork Stakes.

AKE a Loin of Pork, cut off the Skin

and fome of the Fat; then cut off

the Stakes very thin, and beat them with

your Cleaver as broad and as thin as you

can ; feafon them with Salt and Sage fhred

fine ; then lay them on your Grid-iron, and

feafon the other Side; let your Sauce be

drawn Butter, Vinegar and Muftard ; when

they are ready, difh them up, and put the
Sauce to them.

To fry all Sorts of Garnifbing.

BEAT the Yolks of Eggs, in which put
fome Flour and Sack, of which make
your Batter ; add to it fome grated Nut-
meg ; if you make a large Quantity, you
may put in four Whites to cight Eggs, and
let it be very thick.

A Fricaffey of Partridges or Wood-

cocks.

I l ALF roaft them, and cut them up at the
Table; thentofs them up with fweet
Butter, and one thred Onion put to them

half a Pint of Gravey, two or three An-

chovies,
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chovies, a Handful of grated Bread, fome
grated Nutmeg, a little drawn Butter, and
the Yolk of an Egg beaten with a little Cla-
ret ; tofs them all together when they come
to a right Thicknefs ; dith them up, and gar-
nith them with fome fliced Lemon.

Tofry Clary a fine Way.

ATHER the youngeft Clary and ftring

it ; then beat fome Yolks of Eggs,

one Nutmeg to cight Eggs and two Whites ;

put on your Pan with freth Butter on the

Fire, that it may be hot enough for Eggs ;

then dip your Clary into your Eggs; put

it into your Pan, and fry it of a fine Brown

on both Sides ; difh it up, and ftrew on fine
Sugar, and ferve it warm.

To boz/ Pigeons the French Way
TAKE Pigeons, fet and lard them ; put

them into a Stew-pan with as much
firong Broth as will cover them ; when
they are fcummed, put tothem a Bunch of
Sweet-herbs, fome large Mace, a few Ca-
pers, Raifins of the Sun floned, a Piece of
Butter, with the Yolks of three hard Eggs
thred imall, and a Handful of Grapes or
Barberries; then beat two Yolks of raw
Eggs, with fome of the Broth and drawn-up
Butter, and fome grated Nutmeg; dith
them
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them on Sippets, and }ay round your Difk
Slices of Bacon fried crifp.

To boil a Difh of Flounders.

H EN your Flounders are drawn,

fcotch them on the back Side very
thick, and put them in a broad Pan ; pour
on Vinegar, and ftrew over them a Hand-
ful of Salt ; when your Pan boils lay in
your Flounders on your Fifh-Plate ; when
they are enough, dith them on Sippets with
the back Side upwards, and pour drawn
Butter over them, with a little grated Nut-
meg ; {queeze in the Juice of a Lemon, and
garnifh with Lemon.

Anp Ttalian Fricaffey of Chickens.

AKE half a Score of young Chickens,

skin them and lay them in Salt and
Vinegar to marinate one Hour; cut them
in Quarters and fry them in clarified Butter;
make a Ragoo Sauce; then parboil fome
Lamb-ftones and Veal Sweet-breads; fry
them brown, and put them to your Chick-
ens in the Frying-pan; put in an Onion ftuck
with Cloves, two Anchovies, and one Glafs
of Claret; then beat the Yolks of two Eggs
and put in, and a Ladle full of drawn-up
Butter ; tofs them up all together, and dith
them upon Sippets; let your Garnifhing be
all forts of Pickles. To
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To ftew Carp Royal.

FTER your Carps are killed, drawn
A and wathed, fteep themin Claret, with
whole Spice, whole Onions, Horfe-raddifh
and Lemon fhred, alittle Salt and Vinegar ;
ftew them gently half an Hour; then thick-
en the Butter with a Cullis or Flour in a
Sauce-pan ; add fome of the Broth, two
Anchovies, Oifters and Shrimps; then pour
it over your Fifh; let it thicken with the
Claret; difh it on Sippets; garnifh with
the Melt, Horfe-raddith, and Lemons cut in
Slices.

To roaft a Neat’s Tongue, or Vdder.

" ’TAKE a Neat’s Tongue or Udder, boil

it a-while, and blanch it and lard it,
being firft feafoned with Nutmeg, Pepper,
and Cinnamon ; then roaft it and bafte it
with Butter; while *tis roafting, drudge it
with grated Bread and Flour; let your
Sauce be Claret, with grated Bread and a
Stick of Cinnamon, and Sugar boiled up in
it; garnith with Lemon, and put ftrong
Gravey under your Meat; you may ferve
the Sauce on a Plate, and place it by your
Meat, and not pour it over your Neat’s
Tongue or Udder.

A



ABirr of FARE forevery
Month in the Year.

For JaNnuaRry.

Firft Courfe

RAY-Fifh Soop.
Mutton forc’d.
Bisk of Fifh.
AHaunch of Venifon
roafted,
Fricaffey of Chickens.
Geefe Alamode.’
Boil’d Mutton
Colliflowers.
Pigeon Pye.
Chine and Turkey.
Roaft Lamb /

with

Second Courfe.

Chickens andPigeons.

Tanfey and Fritters.

Difh of fried Soles.

Dith of Tarts, Cu-
ftards and Cheefe-
cakes.

Butter’d Crabs.

Afparagus and Lu-
pines.

Difh of Fruit of {orts.

Green Peafe.

Potted Venifon.

Fritters Royal.

by
e

For
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For FEBRUARY.

Firft Courfe.

C Cozch Collops.

) Roafted Lamb.

Turbot boiled with

Oiftersand Shrimps.

Egg-Pye.

Kid roafted whole

Stew’d Carps, boil'd
Eels.

Grand Sallad with
Pickles.

Brown Soop.

Spring-Pye.

Marrow Puddings.

Second Courfe.

ChickensandRabbits.

Strawberries and
Cream.

Cream Tarts.

Codling 'Tarts and

Cream.

Salmon boiled and
pickled.

Broiled Pike.

Dith of Jellies of forts.

Dith of Fruits of {orts.

Cold Neats Tongues.

Skirret Pye.

For M A RC H.

Firft Courfe.

ISK of Fifh.
Battalia Pye.
Green Peafe Soop.
Olives of Veal Ala-
mode.
AlLamb roaftedwhole.
Weftphalia Ham and
Pigeons.
Roafted Tongues and
Udders.
Afparagus Soop.
Difh of Mulletsboil’d.
Boil’'d Veal and Bacon.

Second Courfe.

Broil'd Pike.

Eels {pitchcock’d
with Smelts.

Sturgeon

Omelet of Eggs

Difh of Nots, Ruffs
and Quails.

Herrings broiled.

Butter'd Apple-Pye.

Qifters in Shells.

For
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For Arr1L.

Firft Courfe.
Efiphalia Ham

and Chickens.
Difh of hath’d Carps.
Bisk of Pigeons.
Lumber Pye.
Chine of Veal.
Grand Sallad.
Beef Alamode,
Almonds Florendine.
Fricafley of Chickens.
Difh of Cuftards.

Second Courfe.

Dith of Turkies lard=
ed and Quails.

Dith of Peafe.

Bisk of Shell-fifh,

Roafted Lobfters.

Grieen Geefe,

Dith of Sweetmeats,

Orangeado Pye.

Lemon andChocolate
Créams

Collard Eels, with
Cray-fifh,

For M a v.
Firft Courfe. Second Courfe,
A Joll of Salmon. Difh of Pheafants.
Cray-fith Soop. Dith of fried Soles
Difh of colour’d Pud- and Eels.
dings. Potato-Pye.

Chicken-Pye.
Calf’s Head hafhed.
Chine of Mutton.
Grand Sallad.
Roafted Pullets z-7z-
daubé.

Ragoo of Veal,

R

Joll of Sturgeon.

Difh of Tarts and
Cheefecakes,

Dith of Fruit of forts.

Whipp’d Syllabubs.

2 For
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For JuNE

Firft Courfe.
Oafted Pike and
A\, Smelts,
IWeflphalia Hamand
Chickens.
Marrow Puddings in
Skins.
Haunch of Venifon
roafted.
Ragoo of Lambftones
Fricaffey of Rabbits.
Humble-Pye.
Difh of Mullets fried.
Roafted Fowls.
Difh of Cuftards.

Second Courie
Green Geefe
Ducklings.

Batter’d Crabs with
Smelts fried.
A Difh of young
Rabbits. ;
Snow and Syllabubs. \
Chine of Salmon.
Butter’d Apple-Pye.
Spinage Pafty.
Pigeons roafted.

and

For JurLy.

Firft Courfe.

Almon, with but-
« ) ter'd Lobfters.
Scotch Collops.
Chine of Veal.
Venifon Pafty.
Grand Sallad.
Roafted Geefe and
Ducklings.
Patty Royal.
Roafted Pig.
Stew’d Carps.
Chickens boiled with
Bacon,

Second Courfe.
Difh of Partridges and

Quails.
Lobfters and Prawns
Ducks and tame Pi-
geons.
Dith of Jellies of
forts.
Difth of Fruit of {orts.
Marinated Fifh.
Difh of Tarts of {orts.
Turkey-Pye.

For



[ 247 ]

For AuGcUST.

Ficft Courfe.

‘ x T Eftphalia Ham
and Chickens.

Bisk of Fifh.

Haunch of Venifon
roafted.

Venifon Pafty.

Pullets a-la-daube,

Humble-Pye.

White Fricaffey of
Chickens.

Roafted Turkeys.

Rice Florendines.

Beef Alamode.

Second Courfe.

Difh of Pheafants and
Partridges.

Roafted Lobfters.

Roafted Pikes.

Cream Tarts.

Snow and Syllabubs.

Difh of Sweatmeats.

Salmongondy.

Bean-Tarts.

Pigeons marinated.

For SEP TEMBER,

Firft Courfe.

BOILED Pullets

with Oifters.

Bisk of Fiih.

Battalia-Pye.

Chine of Mutton.

Grand Sallad with
Pickles,

Roafted Geefe,

Turkey-Pye.

Olives of Veal.

Boiled Pigeons with
Bacon,

Second Courfe.

Ducks and Teals,
Difh of Soals.
Butter’d Apple-Pye,
Joll of Sturgeon.
Dith of Fruit.

Jellies of forts.

3 For
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For Qc TOBER.

Firft Courfe.

{OD’s-Head with
Shrimps and

Oifters.
Mutton boiled.
Minced-Pyes.
Chine and Turkeys,
Bisk of Pigeons.
Roafted T'ongues and
Udders.
Scotch Collops
Pigeon-Pye.

Second Courfe,

Wild Fow] of forts,
A Chine of Salmon
broiled,
Artichoke-Pye,
Broiled Eels
Smelts.
Salmongondy.
A Difh of Fruit of
{orts.
A Dith of Tarts and
Cuftards.

and

For NOVEMBER

Firft Courfe.

OILED Fowls
with Savoys.
Difh of ftew’d Carps.
Scallopp’d Oifters.
Salmon boil’d with
Whitings.
Venifon Pafty.
Grand Sallad ' with
Pickles.
Calf’s Head hathed.
Difh of Gurnits.
Beans and Bacon,
Roafted Hen Turkey
with Qifters.

Second Courfe.

Chine of Salmon and
Smelts.

A Difh of Wild Fowl.

Potato-Pye.

Jellies of feveral Co-
lours.

Fruit of forts

Mince-Pyes.

Prune-Tarts,

Sliced Tongues with
Pickles.

Damfon Tarts,

Quince-Pye,
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For DECEMBER.

Firft Courfe.

EfiphaliaHam
and Chickens.
Brown Soop.
Turbot with Shrimps
and Oifters,
Marrow Pudding.
Chine of Bacon and
Turkey.
Battalia-Pye.
Roafted Tonguesand
Udders.
A Hare.
Pullets and Oifters.
Plumb-Pottage.
Cod’s  Head
Shrimps.

with

Second Coutfe.

RoaftedPheafantsand
Partridges.

A Bisk of Shell-fifh.

A Tanfey.

Difh of roafted Ducks
and Teals.

Joll of Sturgeon.

Cream Tarts of {feve-
ral Colours.

Difh of Sweatmeats.

Dith of Fruit of
forts.

AN
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7 8 Pag.
Lmond Tart, 20
— Pudding 6, 19
— Milk, 42
— Pye, 79
——— Florendine, 79
—— Cheefe-cakes, 8o
—— Syllabubs, 161
Amlet, 108, 109
Anchovies to keep,188
Apples to dry, 150
Apricots to'preferve,

143, 144

———— to ¢andy, 148
Artichoke Pye, 26
- with Cream, 38
—— to fry, 33
to force, 233

with Butter, 46
Bottoms to pickle,

192

Afhen Keys to pickle,
193

Afparaguswith Cream,
328

with Butter, 64
to pickle, 118
—— with Gravy, 120

B. Pag

Amboes to keep,

188

Barbels to ftew, 6.4
Barberries to preferve,
: 144

———to conferve, 147
——— to candy, 149
vvvvv to pickle, 117,193

Batalia-Pye, 166
Bean Tarts, 90
Begf, toboil aRump, 65
i to roll, 6%
¥—— Stakes rolled, 67
—— Alamode, 68
—— Royal, 130
—— Tanfey, 183
to pot, 96

to collar, 97

to drefs like Ve-
nifon, 138

Bisk of Pullets, 121
of Partridges,121
of Fifh, 220
Bisket Drops, 70
of Almonds, 170
Black Caps, 28
Black Puddings, 2
Brawn Soop, 63

Broom-




- -

Broom-buds to pickle,
191
Broth,a ftrong fort,223

to b. wn for

Prtr

— Head to drefs, 122
———to hathy 207
—— Bye; 169

C'l £ J’«Mi’udding,_qx
— Pye, 755 171
—— Liver to roaft,. 1.}

Capons todrefsin whit
Broth, 123
——— a la Braife, - 235

with Oﬂtc SyTIR G
Carptodrefsz 4a daube,
236
" o e ) t() ﬂ'c‘\-‘vr,
—--Royal to ftew,242

—— to drefs, 43
—— to farce, 94
Pye, 225 78
Carrot Pudding, 36
Caudle, a good' one,
163, 164
Cheefe-cakes to make,
222

to feafon, 8o
Loaves, 198
Cherries to preferve,
142, 145

to keep all the

Year, 148

1D

Chickens to boil with

~ Puddings, 29

Chickens to fry, 41

——todrefs, 114,126
to broil, 125

—— to boil, 185
—--inwhiteBroth,223
-a greenFricafly of, 216
——— Pye, 46,75
Chocolate Tart, 24

Clary to fry, 240
Cocks-combs to pre-
ferve, 138

Cod’s-head todrefs,2 10
Codlings & Cream, 16a
Coll\/howus, a Ragoo

of, 160
with Gravy, 233
—— with Butter, 234
to pickle, 196
Comfits to make, 151

Cockle Soop, i
Ragoo, 40
Fraife, 212

Conger Eeltofoufe,226
Conlferve for Tarts,139
Cordial Broth, 224,
Cowflip Tart, 23

Tanfey, 200
—— Wine, 231
Crabs to butter, 12
Cray-fith Soop, 48,124

to drefs, 134
—— with Eggs, 109
-—— to fricafley, 212
Cream-Cheefe, 31

—with Frenc ,,‘Brmd,gz

Cream




Cream to fry, 113
to makered, Ibo
Cucumbers to pickle,
45, 116, 188, Ic)o
Cullis to make, 29
Curd-Cakes, 177
Currantstopreferve,146
Cuftards to make, g3,
137
to feafon, 81
D.
Amfins to con-
fcrve, 139, 147
to preferve, 145

Difh of Meatthe French

way, 206
Dowlet-P ye, 38
Dowfets, 222
Duck-Pye, 90

to hafh, 245
to drefs, 106

with Oifters, 133
Dutch Cheefe, 215

Is to ﬁew, 9
E to roaft, 18

—— to pot, 95
to collar, 102
to foufe, 34,226
to drefs, 43, 110
to fry, 112
———- t0 ragoo, 12
to drefs with
green Sauce, 133
ala Augenotte,148
Eel-Pye, 8o
Egg‘PYea 27,171,203

INDE X

Eggs todrefs with Sor-

ld 50
E]icampane Roots to
candy, 149

Elderberry Wine, 52

Eringo Roots to pre-
ferve, 145

to candy, 150
F

Awn-Pye, 224
F Fith to fry, 174
Sauce, 54,57
Broth, 232
Flummery to make, 88
Flounders to boil, 241
Flowers of any fort to

conferve, 146
to candy, 150
Forc’d-meatBalls, 39,

76,5127
Fowls todrefs with Oi-
fters, 107
to pot, 110
Fraife @ la Braife, 200
FrenchPottage,176,186
Poflet, X7
— Beans to pickle, 189
Fricafly of Rabbits, 123
Pike, o
Tench, 22
—--Chickens, 125,241
—— Pigeons, , 12 7
— Ve"tl
—Parmdges or '\Vood-
cocks, 239
Fritters Royal, 201
Fruit to difh up, 6164

= S8
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G
Arnifhing of all
forts to fry, 239

Giblet-Pye, 52
Ginger to candy, 148
Ginger-bread, 70

Goofeberry Wine, 230
Goofeberries to keep, 70
to fcald, 88
- to candy, 140
to preferve, 141
Goofeberry Cream, 1 62
T art, 172
—— Cuftard, 177
Tanfey, 184
Goofe to feafon, 62
Gravy tomake, 137
Green PeafeSoop, 55
—— with Cream, 104
H.

I
Aretopot,39,111
H todrefs, 137

—todrefsin Blood,225
H;lrc-PyC, 49, 94
Hathof cold Meat, 36
Hafty-Pud ding, 21
Hedge-Hog, 217
—— Cream, 135
Herringsto broil, 103
Hips to pickle, 192
Honey to make of

Mulberries, 169
Humble-Pye, 32

I

Elliestomake, 152,
J 1535154, 155,156,

222G

{talianPudding, 180

Fulyflower Wine, 230
Jumbals to make, 46
Junquet to make, 161

K.

Idney Pafties, 85
K Kid-Paﬁy, 174
—— Pye, 169
to roaft, 199

i

Amb toroaft whole,
=199

— toroafta Joint, 103
--todrefslikeaKid, 105
— o ragoo, 105
Lamb-Pye, 46, 89,
227, 228

Lampreys to drefs in
Ragoo, 98
Larks to ftew, 104
Leach of Almonds, 155
— of feveral forts, 157,
158, 159
Lemon-Cakes, 167
Livers to drefs in Ra-

goo, 98
Lobfter-Pye, 24

Soop, e
——— to pickle, 69
—— to pot, 99

Lumber- Pye, 167

M.
MAcka rel to drefs,
43

Mackaroonsto make, 52
Mangoesto keep, 188
Marmalade of Oranges,
151

~ of Grapes, 152
Mar-




INDEX

Marmalade of feveral Oifters tofry, 232
forts, 195 Oifter-Loaves, 9
Marrow Pudding,3,51 Pye, 84, 91
Pafties, 86 —— Ragoo, 59
Tart, 87 Fraife, 212
Medlarsto preferve,140 Olio to make, 238
Melons to pickle, 188 Olives of Veal, 208
Minced-Pye, 43, 87 Fifh, 211
Monaftick, 204 Orange-Butter, 194
Morels to fry. 234 '——— Tarts, 89
toragoo, 235 Pudding, 180

Mulberries to preferve,

141
Mullets to broil, 40
Mufcles to ragoo, 40
Muthrooms to make

Gravy of, 40
— to pickle, 131, 190
Mutton, to drefsa Leg

like Ham, 178

— a Loin, 33
— a Shoulder withOift-
ers, 219
— a Neck, et § 74
— to farceaLeg, 115
— Cutlets, 129
N.
Eats Foot Pud-
ding, 6
Neat’s Tongue todrefs,
65
~— to pot, 96
—and Udder to drefs,
242

Ifterstoftew, ¢
— to pickle, 57
——todrefs, 117,118

Ox-Cheek-Pye, 168
P

PAncakes to make,

202
Royal, 216
Partridges to boil, 1 85
- to hath, 215
to fricaffey, 239

—— Pye, 25
Pafte-Royal, 82
of Cherries, 169

to fry, 85
Pafties for garnifhing,
175

—— to fry, 219
Pears to candy, 148
todry 150

Peafe to keep, 119
Soop, 66

— Pottage, 66

Perchesa Ragooof,225
Pheafantstoboil, 185
— Bye; 71
Pig to collar, 102
— to drefs, 114
Pigeons to farce, 61

Pigeons




Pigeons to ragoo, 61

to feafon, 62
——— tO pot 107
to boil the French
way, 240
to pickle, 208
Pye, 73
Pike to roaft, 9,10,17
to ftew, II
to fry, 12
@ la Sauce Robert,
10

to boil, 15
to fricafley, 27

to foufe, 234
Pike-Pye, 82
to drefs with Oift-

ers, 3
toboil with white
Sauce, 101

Pippinsto ftew,27,197
to preferve, 143
Pippin-Fraife, 30
Tarts, 198, 228

—— Fritters, 176
—— Pudding, 30
Jelly, 229
Tanfey, 182
Plaice to ftew, o
to bake, 8
Plumb-Pottage, 63
Cake, 86
Plumbs to candy, 148
to dry, 150
Pork to pot, 101

— to drefs a Leg like
Weflphalia Ham, 136

INDE X

— Stakesto broil, 239
Potato-Pye, 24
Pottage verygood,r18
Prunesto conferve, 147

Prune-Tarts, 173
Puddings, 21, 132
to ftew, 184

Puff-Pafte, 83, 172
Pullets to drefs, 59
to farce, o
to drefs with Oift-
ers, 13

PurflainStalkstopickle,

191
Pyeanexcellent one, 37
another, III

QY
Uailstoboil, 185
Quaking Pud-

ding, 179
Queen Cakes, 202
Quince Cakes, 165,194

Cream, 162

Pye, 173

Quincesto preferve,144
R

R Avbic to pot, 39
Pye, 22

to hath, 181
to boil, 205
Ragoo of Sweat-breads

and Cocks-combs, 74
~—of Milts of Fifh, 98
— of Veal, 130
Raifin-Vinegar, 195
Rice Difh-Pye, 7%
Cuftards, 95
Rice




181

S
SACL:-Curd Cream,
162
Poflet, 163
Sage-Cream, 163

Sallad, agrand one, 21 32
Salmon-Pye, 213, 8-
—— to boila Joll, 34
to pota Joll, g5
—— to hath, 103
Salmongondy, 58, 193
Samphire to pickle,116
Sauce for Hath’dMeat,
136

Saufages to make, 159
Scorch Collops, 119
Seed-Cake, 44
Shad to drefs, 56, 69
Shccps-'l‘ongues to ra-
goo, 18
S/Jrewsbm'_}‘ Cakes, 42
Shrimps to butter, 12
Side-Difh, 219
Skerret Fritters, 201
Snipes to drefs, 69
Snow to make, 159
Soles to farce with a

agoo, 37

to drefs, 56

~—— to malaret, 56
—— Pye, 78
Soop to make in the
Spring, 36

~——agood one, 20
Soufe for Brawn, 1

INDE X
Rice - Flour Pudding,

Spinage with Eggs, 29

b

~—— Tarts, 1
Tanfey, 183
Stake-Pye, 77
Strawberries to con-
ferve, 149

o

Sturgeon Liquor, 188
— t0 foufe and pickle,
226

Sugar-Cakes; 22
Sweetbread Pafties, 84
Sweetmeats of Apples,
140

Syrrup of Strawberries,
139

‘Es

Anfey of feveral
forts, 175, 182,

183, 184, 185, 200

Tart a goodone, 92
Tenches to farce, 20

to fry, 21

to fricaffey, 22
Tench-Pye, 22
Thiftle Stalksto pickle,
192

T ongues to pickle, 207
Trouts to broil, 13
~——— to fry, 14
—— to boil with Fen-
nel, 68
to foufe, 134
Trout-Pye, 82
Turbot to drefs with
Gravy, 14
to bake, 16

—— Pye, 81

Turkey

IO




T urkey to drefs in Ra-

go0, 16
Tumip Soop, 35
Veal Fricafley, 3
— Kidney Toafts, 18
— Sweetbreadstoroaft,

26
to fry, 2.8
Cutlets, 41, 113
— Pye, 76, 77
to collar a Breaft,
99
e Alamode, 129
—— Ragoo, 130
to roaft, 209

V.

Enifon to roaft, 2
1o ragoo, 2
— todrefs in Blood, g

Sauce,
Pafty, (71, 1(6
to drefs, 138

INDEZX,

Violet Tanfey, 200
W

Afers the Dutch

way, 199
Walnuts to pickle, 132
to preferve, 142
‘Warden Pears to ftew,
182

Whipp’d Syllabub, 161
White Pudding, £
‘White Soop, 62
White Pot, 88
White Broth, 204.
‘White Wine Cream,92
Wild Ducks to drefs,
: 237
Wines, feveral forts,
230, 231

‘Woodcocks toragoo, 1
to boil, 185
—— to fricafley, 239
Woodfiveer Cakes,







