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Containing the Choiceft and Neweft
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Soors, 1fRAcoo’s,
PorTacEs, CuLLisks,
Fricassevs, 3{Sausks,
Harsues, HFORC’D-MEATS,
FARons; J4And SousEs:

With various Ways of Dreffing moft Sorts of Flefh,
Fifh, and Fowl, Wild, and Tame ; with the beft
Methods of Porting, Collaring and Pickiing.

AS LIKEWISE
Of Pafles, Pies, Pafiies, Patties, Puddings, Tan-
fies, Biskers, Creams, Cheefecakes, Florendines, Cakes,
Fedlies, Sillabubs and Cuftards.

ALSO
Of Candying, Preferving: With a Bill of Fare for every
Month in the Year, and the lateft improvements in
CooKERY, PASTRY, ¢

By R.Sm1TH, Cook (under Mr. Lamt) to King William'y as
alfo to the Dukes of Buckingham, Ormond, D' Ausmont (the
French Ambaflador) and others of the Nobility and Gentry,
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PO YL IR

NogiriTY and GENTRY

OF

GREAT BRITAIN.

& COKERY being ar-
I r1vd to greater Per—
fection than ever. in
=T thefe Kingdoms, and
or katl* ntertalnmentsare become
fo common, I tLouOhtl cou’d not
do a greater Service to the Pub-
lick, than by communicating
| thofe Receipts, which I'have pra-
¢is’d at Co u r T, and in feveral
of your F ami11 (&5 for above

thirty Years paft, in Order to
' Ao render




render that Art practicable and

TR

eafy. It’s true, there are feveral
Pooksof Cookery already extant,
but moft of them very defective,
and erroneous, and others fill’d
with old Receipts, that are in-
practicable at this Time. T was
near cight Yearswith Mr. Lamb,

in His Majelty’s (King W illiam)

- Reign, and therefore knew moft

of His Receipts and Methods of
Dreflings; yet feveral of thofe
R eceipts, as they are now prin-
ted in His Royal Cookery, were
never made or practis’d by him
and others are extreme defective
and imperfet, and made up of
Ingredients unknown to him;
and feveral of them more calcu
latedat the Purfes, than the Gaut
of the Guefts, that it’s impoffible
for a Cook to ferve up a Difh, if

| they



they were only to follow the Re-
ceipts now in Being: T was the
more inclin’d to print this Book,
by finding that feveral of my Re-
ceipts, which I had given to fa-
tisfy the Importunity of Friends
had been publifh’d to the World,
as the Labours of other People ;
and befides that, the material In-
gredients,proper to fome of them,
had been left out. All which De-
fects I have in the enfuing Re-
ceipts fupply’d, and put them in
a plain Englifb Drefs, endeavour-
ing to have them underftood by
the meaneft Capacity, and hope

- they will be of fome Service in

moft Branches of Cookery and
Paftry. 1have liv’d in the Fa-
milies of the Dukes of Ormond,
Buckingham, the Duke D’ Aumont,
(thelate FrenchA mbafladorhere)

and




and feveral other great Families;
and generally had the Ha}*nmcfs
of pleafing the Company, as ]
hope to do the Readers of the
enfuing Receipts. T'defign’d to
have fet fome Rules for tne Or-
dering of Courfes,and Settmo of
Bottom- Difhes, Side-Dithes and}
Pilates; but t‘len there muft have

been engrav’d Draughts, and
that wou'd have enh mced the
Price confiderably : Befides, the
Generality of Noblemen and
Gentlemens Cooks, will be go-
vern’d by their own Fancies and
Judgments;and the inferior Peo-
ple have no'Occafion for {uch’
Directions ; and therefore I laid
that Thought afide, as I did alfo,
for the fame Reafon, the de-
fcribing what 1s proper for a
Kitchen, and ferving up Difhes;
as




as Silver Scollop-fhells for Oy-
fters, and Silver Scewers for
Sweet-breads &’c. 1 have care-
fully omitted all fuch Receipts,
whofe Extravagancy mult have
render’d them ufelefs, and yet
have left {feveral valuable ones,
not unworthy the greateftPrince.
I muft here acknowledge the Fa-
vour.of feveral Friends, who af
fifted me with Varicty of Re-
ceipts, 1n order to render the
Thing more compleat; fo that I
now hope, by the many Helps ex-
tant, Cookery will flourith, and
your Palates pleas’d with the
Manner of Performing, in a
quicker and lefs expenfive man-
ner than hitherto, and Noble-
mens Cooks, and others, be fur-
nifh’d in fuch a manner, that the
old Proverb may not be flung in

their Dyfb. Here’s alfo fome Re-

; ceipts




ceipts in Confectionary, which
were given me by an eminent
Praditioner in that way, which
I hope will not prove unaccepta-
ble. I'have not, indeed, fil’'d my
Book with Wathes, and Beauti-
fiers for Ladies, or making of Ale
for Country ’Squires, all which
1s foreign to my Purpofe; and 2
Perfon that’s well acquainted
with Cookery, cannot be alfo ac-
quainted in clearing the Skin,and
the fiding of Ale. To this fecond
Edition I have added feveral
Receipts, which T hope will be
accepted as kindly as the former
Edition. For what I have infer-
ted is noble; handfome, neceflary,
and plain; and that they may
prove fo,is the hearty Defire of

Your moft Obedient
Priceabittry,

Nov. 21. 1724, Hu"lble Se}’])[znt,

R. SMiTH
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CourRT COOKERY

OR, THE

Compleat Englifb Coox.

Sus )0 P S

Good Herb Soop for the Spring.
2 ' AKE twelve Cabbage-Lettuces,
; fix Green Cucumbers; pare
them, and cut out the Coresj
thep cut them inlittle Bits, and
fcald them in boiling Water,
@t and put them into firongBrotir;
let them boil till very tender, with a Handful
of Green Peale. The Pullet or Duckling you
intend to put in your Soop, you may boil
with your Herbs; fcumn the Fat off, and boil
your Bread in the fame Broth; ufe no
Thickening to this Soop.




CourtT COOKERY: Or,
To make Sallery Soop.

Ake good, Gravy and ftrong Broth, of
T each the like Quantity ; take four
Bunches of Sallery, ten Heads of Endive, and
wath them, the Outfide being taken off, cut
them in Pieces about an Inch long. This Soop
may be Brown or White; if Brown, put your
Herbs into two Quarts of boiling Gravy,
being firft blanch’d in boiling Water, five or
fix Minutes; then take the Cruft of two
French Rolls, and boil them in three Pints of
Gravy; ftrain it through a Strainer, and put
it to the Herbs, (when they are near ready)
with a Pullet in the Middle, and fome Bread
well foak’d in the Broth,

N.B. In all Soops you muft not put.in your

Thickening till your Herbs are very ten-
der,

A Brown Pottage.
TAkc a Quart of Gravy, and as much

ftrong Broth; make it as brown as you
pleafe, with burnt Butter; then put in a
Handful of Spinage, and fome Sorrel, a Loaf
of French Bread, fome Pallats and Balls of
Forc’d-Meat, fome fry’d Turnips, and boil it
well together; then ferve it up with a roafted
Duck in the Middle of it.

To
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The Compleat Englith CO0 K. 3

3
To make Onion Soop.

Ake two Quarts of ftrong Veal Broth,
fourteen large Onions, and cut them
thin, and fry them tender; then burn half a
quarter of a Pound of Butter black; and tofs
up your fry’d Onions, and put in; then ftew
them half an Hour in your Broth, and take
the Yolks of eight Eggs well beaten, fix
Spoonfuls of Spanifh Wine,and put them in a
quarter of an Hour before you ferve up, and
keep ftirring it till you fend it away. Let
your Bread be cut in Dice and fry’d.

To keep Soop -always in readinefs.
TAke two large Cocks or Capons, break

their Bones, without fpoiling their
Flefhy eight Pounds of a Fillet of Beef, or
Veal, a Marrow-bone, halfa Calf’s F oot, and
put altogether in an Earthen Pot, with as
much Water as you think will doj let it boil,
and fcum it clean; add to it as much Ginger
as you can take up between your two Fingers
and Thumb, twenty Grains of Pepper, eight
Cloves, three great Pinches of Mace, two
Bay-leaves, and boil it on a gentle Fire, with-
out Flame, for eight or ten Hours, and take
off all the Fat, and ftrain it through a Nap-
kin, and prefs it hard to get out all the Juice;
then let it ftand twenty-four Hours, and
B 2 fkim
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4 CourtCooOkKERY: Or

{kim off the Fat again, and put your Socp
into an Earthen glaz’d Pot, and let it boil on
a gentle Fire till it grows as thick as Syrrup,
and fill it into fhallow Earthen Difhes, and
dry it, either on warm Sand, or in the Air;
it will be three or four Days a drying ; for if
the Sand is too hot, it will diffolve it: When
it begins to be as thick as Glew, cut it into
{fmall Pieces, and turn them often in the
Dithes, till they are entirely dry; wrap them
in Papers, and ufe them thus: When you want
aSoop,take boilingWater and Salr, and Morels,
and garnifh with fry’d Parfly and Lemon.

To make good Gravy.

Akealean Piece of Beef, cut in thin Slices
well beaten, and fry’d brown with a
Lump of Butter, till the Goodnefs is out;
then throw the Meat away, and put into the
Gravy a Quart of ftrong Broth, and half a
Pint of Claret, four Anchovies, a Shalot, a
little Lemon-Peel, Cloves, Mace, Pepper, and
Salty let all boil well together; and when
your Gravy is ready, put it into a Gally-Pot,
and fet it by till call’d for.

(P(’zl/(_’ S()OP.

Oil a Quart of good Seed Peafe tender
and thick, ftrain and wafh it through
with a Pint of Milk; then put thereto a Pint
of

P bk o e
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The Compleat Englith COOK. 5

of ftrong Broth, boil'd with Balls, a little
Spare-mint, and 2 dry’d French Roll; feafon
it with Pepper and Salt; cut a Turnip in
Dice, fry it, and put in.

A Bifque of Pidgeons,, or Soop with a
Ragoo.

FIrf’c trufs your Pidgeons, then parboil
them; put them into {trong Broth, and
ftew them; make for them a Ragoo, with
Gravy, Artichoke-Bottoms, Potatoes and
Onions, with Pepper, Nutmeg, Mace and
Salt to your Palate, with Lemon-Juice, and
diced Lemons and Bacon, cut as for larding,
Muthrooms and Truffels; pour the Broth into
the Dith upon carv’d dry’d Sippets; then
lace your Pidgeons, and pour on the Ragoo
with halfa Pint of hot Cream garnifh it with
fcalded Parfley, Beet-Root, and Lemon,

To make a Turnip Soop.
l IAv'mg good Veal Gravy in readinefs,

take fome good Turnips, pare then,

and cut them in Dice, one or two Dozen, ac-
cording to their Sizs, and the Bignefs of your
Difh; fry them of a brown Colour in clarify’d
Butter; take two Quarts of good Gravy, and
the Crufts of two French Rolls, boil’d up to-
gether, and ftrain’d through a fine Sieve;
your Turnips being firain’d from the Fat,
B 3 they




6 CouRTCOOKERY: O,

they were fry’d in, put them together, and
let them boil till tender; you may roaft a
Duck or Fowl to put in the Middle, and ferve
it up.

Peafe Soop.

- Ake ftrong Broth of a Leg of Beef, fet

it by to be cold; then fet it on the
Fire, with two Quarts of Peafe; let them
boil till they be enough, with an Onion ftuck
with Cloves; then ftrain it into another Pot,
and fet them on the Fire again; feafon it
pretty high with Salt, Pepper, Spice, and all
forts of Soop Herbs, Spinage, Sorrel, Let-
tuce, and young Beets, ‘with Bits of Bacon
cut in the Difh, and put in a Pint of ftrong
Gravy, with Forc’d-Meat Balls, crifp’d Bread,
and ferve it.  You may put in the middle of
the Difh eight larded Pidgeons, roafted or
boiled,

Plum-Porrage.

Ake two Gallons of ftrong Broth, two
Pound of Currants, two Pound of Rai-
fons of the Sun, half an Qunce of Nutmegs,
Cinnamon, Salt and Mace, a Pound of Sugar,
a Quart of Claret, a Pint of Sack, the Juice
of four Oranges and three Lemons, a Pound
of Pruans, and thicken it with grated Bread,
and ufe it when called for,

Brown
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The Compleat Englith COOK. 7

Brown Pottage Royal.

ET a Gallon of ftrong Broth on the Fire,

with two fhiver’d Pallats, Cocks-Combs,
Lambftones, fliced, with Savory Balls, a Pint
of Gravy, two Handfuls of Spinage and
young Lettuce minced; boil thefe together
with a Duck, the Legs, Wings and Bones be-
ing broke and pulled out, and the Breaft
flath’d and brownd in a Pan of Fat; then
put to it two French Rolls, fliced and dry’d
hard and brown; then put the Pottage in a
Difh, and the Duck in the middle; lay about
it a little Vermicelly, boiled up with a
little ftrong Broth, Balls and Sweetbreads;
garnith with fcalded Parfly, Beet-Root, Tur-
nip and Lemon.

Gravy.

U T a Piece of Beef in thin Slices, and fry

itbrown in a Stew-pan,with twoOnions,
two or three lean Slices of Bacon; then pour
to 1t a Ladle or two of ftrong Broth, rubbing
the brown off from the Pan very clean, and
add to it more ftrong Broth, Claret, White-
Wine, Anchovies, a Faggot of {weet Herbs,
and feafon it; let it ftew very well, and then
ftrain it off.

B 4 A good

— ==
NN N

3
;\1
J




8 CourTt COOKERY: Or,

A good Englifh Soop.

TAke a Shin of Beef, a bit of Bacon, not
too falt, and halfa Pound of Rice; fet
them on the Fire in as much Water as you
think will boil them to Rags ; keep it cover’d
all the while; when the Goodnefs of the
Meat is gone, ftrain it off, and put to it fome
whole Pepper, fome Cloves, Mace and Salt,
and a Quarter of a Pound of the beft Vermi-
celly ; put in the middle of it a boil’d Fowl,
with Spice, a little Thyme and Marjoram,
and ferve it up in a deep Soop-Difh,

A [trong Broth.

'I‘:\kc three or four Gallons of Water, and

put therein a Leg and Shin of Beef, cut
into five or fix Pieces; boil it twelve Hours,
now and then ftir it-with a Stick, and cover
it clofe;. when -it’s boil’d, ftrain and cool it,
let it ftand ull it will jelly ; then take the Fat
from the Top, and the Drofs from the Bottom.

4 Cray-Fifh Sogp.

Leanfe your Cray-Fifh, boil them in Wa-

\_J ter, Salt and Spice; pull off their Feet
and Tails, and fry them; then bregk the reft
of them in a Stone Mortar, feafon them with
Pepper, Cloves, Mace and Nutmeg to your
Palate,

PO R T Y T S A w— g -
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The Compleat Englith COOK. ¢

Palate, and an Onion, two or three hard
Eggs, grated Bread, and {weet Herbs boil’d
in ftrong Broth, as before; ftrain it, and put
to it fcalded Parfly, and Fremch Rolls; then
put them therein, with a few dry’d Mufh-
rooms; garnifh it with {liced Lemon, the Feet
and Tails of the Cray-Fifh.
® Vermicelly Soop.
TAke two Quarts of good Broth, made of
Veal and Fowl, put to it about haif a
Quarter of a Pound of Vermicelly, a bit of
Bacon ftuck with Cloves; take the bignefs of
half an Egg of Butter, and rub .it together
with half a Spoonful of Flower, and diffolve
it in a little Broth to thicken your Soop; boil
a Pullet or Chicken for the .middle of the
Soop;, let your Garnifhing be a Rim, on the
Qutfide of it cut a Lemon; foak your Bread
in your Difh with fome of the fame Brothj
take the Fat off, and put your Vermicelly in
your Difh, and ferve it up.

To make Rice Soop.

Ice Soop you may make as Vermicelly
Soop, only your Rice being firft boiled
tender in Water; and it muft boil an Hour in
{trong Broth, and half an Hour will boil Ver-
micelly, o

To
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1o CourRTCoOOKERY: Or,

To make a Cullis for Flefh Soops.

TAke off the Fat of four Pound of Sir-

loin of Beef, and roaft it very brown
then pound it to a Pafte in a Mortar, while
it’s hot from the Spit; together with Crufts
of Bread, the Carcaffes of Partridges, or other
Fowls that you have by you: Whenghis is
well pounded, moiften it with good Gravy,
and tofs it up in a Pan with ftrong Broth or
Gravy ; feafon it with Pepper, Thyme, Cloves
and Salt, and fome Slices of Lemon; let it
boil three Minutes; then ftrain it through a
Sieve, and pour it on your Soops, with the
Juice of Lemon, or a Sevil Orange.

A good Felly-Broth.

UT a Joint of Mutton, with fome Veal,

a Capon, and three Quarts of Water
let thefe boil over a clear Fire, not too faft, vill
the Liquor is reduced to half the Quantity,
then ftrain it through a Sieve and eat jt.

A4 good Gravy.

TAke two Pound of lean Beef, a Quart of’
Water, half a Pint of Red ot White-
Wine, having firft burnt an Ounce of Butter
in your Stew-pan, at a Diftance from the Fire;
then ftrew in fome Flower, and put in the

Meat

-
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The Compleat Englifh COOK. 11

Meat and Liquor, with two or three Ancho-
vies, two Shallots, a little whole Pepper,
Cloves and Mace, forne Mufhrooms and‘T'ruf-
fels; let it ftew gently three Quarters of an
Hour, then ftrain it: This will keep fome
time, and ufe it when called for.

Green Peafe Soop.

o

Ipe your Peafe-Cods, thenthell, and fcald
vv the Shells; ftrain and pound them ina
Mortar, with fcalded Parfly, young Onions,
and a little Mint; then foak a French Roll in
Gravy; boil thefe together in clear Mutton-
Broth, with a Faggot of fweet Herbs, feafon’d
with Pepper, Salt and Nutmeg; then ftrain
it through a Culender; put the Pottage in a
Difh, and put in the middle larded Veal, a
forcd Fowl, Chicken, or Rabbet; garnifh it
with fcalded Parfly, and Cabbage-Lettuce.




FRICASSEYS.
A FricafJey of Chiskens and Rabbets.
T;:Ake Rabbéts or Chickensy but if Chick=

ens, you muft fkin them; cut them in-
to fmall Pieces, and.beat them flat, and lard
them with Bacon; {eafon it with Salt, Pepper
and Mace; dredge it with Flower, and fry
it in fweet Butter, to a good Colour; then
get the Quantity of good Gravy as your Fri-
cafley requires, with Oyfters and Mufhrooms,
two or three Anchovies, and fome Shallot, a
Bunch of fweet Herbs, and, if you like it, a
Glafs of Claret; feafon it high; and before
you put in your Meat, fimmer 1t well toge-
ther, till the Goodnefs of the Herbs is out;
then take out the Herbs, Shalot, and Ancho-

vy-bones, and cut a Lemon in Dice, and put

in with your Chickens or Rabbets, and let
it ftew gently till it be tender; but be fure to
keep it ftirring all the while it’s over the Fire,
and make it as thick as Cream, and ferve it up
with Force-meat Balls, crifp Bacon, and fry’d
Opyfters, and garnifh'it as you like,

A White

SRR, PRSNGSR T TR TRt B |
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The Compleat Englith COOK. 13

A White Frica [ey.

Ither half roaft or parboil your Chickens,
then fkin them, and cut them in pieces,
and ftew them in ftrong Broth, with fome
Pepper, and a Blade of Mace, with a little
Salt, two Anchovies, and a {mall Onion;,
let it ftew till it is tender, then take out your
Onion, and put in a quarter of a Pint of
Cream, a piece of Butter, work’d up in
Flower, and the Yolk of two Eggs well
beaten, and ftir it over the Fire till all is as
thick as Cream, and wring in the Juice of a
Lemon, and be careful it don’t curdley ferve
it up o Sippets, and put over it fome Muth-
rooms and Oyfters.

o Fricaffey of Eggs.

Oil ten or twelve Eggs hard, cut them in
Quarters into a Pint of ftrong Gravy,

and a quarter of a Pint of White-Wine ; {ea-
{fon them with Cloves, Mace, Pepper and Salt,
and boil a little Spinage to colour them Green,
with a few Mufhrooms and Oyfters, and ftew
it a little while gently; thicken it with a
piece of Butter, and the Yolk of an Egg, and
a little Flower, all rolled up together, and
make it thick, and ferve it with crifp Sippets,

' Lemon, and fry’d Parfly.

Surpriz’d
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14 CourT COoOKERY: Or,

Surphiz'd Fowls.

One your Fowls, and ftuff them with
Forc’d-Meat, and trufs them; roaft them
half an Hour ; then put them in a Stew-pan,
with fome good Gravy; fet them on a gentle
Fire, and let them ftew till they are enough;
put in three or four fpoonfuls of White-wine,
three quarters of a Pound of melted Butter,
half a Pint of Opyfters, fome Cocks-combs,
Morels and Anchovies, a piece of Mace, and
grate in fome Nutmeg; {queeze in fome Le-
mon, and let it flew a quarter of an Hour;
keep it ftirring ; garnith your Dith with forc’d
Meat, Lemon, and Truffels, ¢

A very good Way of dreffing Chickens.

h)
Ake out the Breafts, lard them, and
force them with Forc’'d-Meat, and ftew
them in a Pan, and difh them; let your Sauce

be Butter, not too thin, Gravy and fhred
Parfly,

To Fricaffey Chickens. —
saa ]
Ake three.Chickens, about fix I\’Iﬁs
old, flea them, and cut them in pieces;
put them into your Stew-pan, with as much
Gravy and Water, as juft to cover them; put
in two Anchovies, well wafhed, fome whole

Pepper,
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The Compleat Englifh COOK. 15

Pepper, Salt, and a Blade of Mace, a finall
Onion, and a few Cloves; fet them to ftew
over a gentle clear Fire, and when they are
near enough, take them from the Liquor,
and fry them in Vinegar, but a very little ;
ftrain the Liquor, and take as much of it as
you fhall want for Sauce; put to it a little
Parfly, Thyme and Sorrel boiled green, and
fhred fine; half a Pint of {weet Cream, two
Yolks of Eggs well beaten, {ome grated Nut-
meg; fhake them all over the Fire, till ’tis
thick ; add to it half 2 Pound of Butter, and
fhake it till4it’s melted, and then ferve-it up.

A Ragoo of Fowls.

TAke fome good Gravy, and fome Forc'd-
Meat; half boil it in Water, and ftuff
your Fowls, and half roaft themj then put
them into your Gravy with a white Loaf, and
boil it, till pretty thick; then take them out,
and add fome Champaign, or White-wine,
Lemon, and all Sorts of dry’d Spice; then
put in fome Forc’d-Meat Balls,. Beef Pallats,
and Cocks-combs; let your Forc’d-Meat Balls
be fry’d; the other boiled, and ferve it.

A Fricafey.

TAke two Rabbets, or Chickens, cut them
in pieces, and break the Bones with
your Knife; wath your Heads and bloody

Necks;

i
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Necks; then take fome ftrong Broth, and put|
in fome Anchovy, a bundle of {weet Herbs,
an Onion, and fome White-wine, whole Pep-
per and Mace, and ftew it together till it be
favory ; then put in the Meat, and while it |
ftews, beat the Yolks of two Eggs; take
‘ three or four fpoonfuls of White-wine, a few
) fweet Herbs, fhred f{mall, a little Nutmeg,
| half an Anchovy, a piece of Butter; and
when it’s enough, take a little of your Liquor |

59

, i from the Mear, and fhake it together; fo |
i pour it out, and garnifh it with Lemons. |
/ o .

. & To make a Surtoute with Snipes.

i Ake the Breaft of Fowls, with fomet
W[ﬁ blanched Bacon, and fome Veal Sweet-

! breads, two or three Mufhrooms and Truffels,
il the Crum of a Penny white Loaf foaked in
ﬁr" Milk, all forts of {weet Herbs, and a few
‘ ' Cives, and beat it well altogether; feafon it
with Pepper, Mace, and Salt, and put in the
i Yolks of three or four raw E._ggs, and beat it
ol well again; and if you find it too thick, put
i in fome Cream 5 and if too thin, fome grated
{ Bread ; then make a Rim round tle Difh you
i defign to ferve it on, with fome of the Forc’d-
i Meat, and your ‘Snipes muft be roafted off,
I\' and cold; then you muft cut them in long
i thin flices, with fome boned Anchovies, fome
hard Eggs mingled, fhred Parfly, and a Le-
mon cut in Dice, and fome Cabbage Lettuce

cut |

DIP
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The Compleat Englifh COOK. 17

cut fine, and well dried, and a few young
Onions, all minced together; make a dozen
Balls of fome of the Forc'd-Meat, the bignefs
of Chefnuts, and roll them in beaten Yolks
of Eggs, then in Crumbs of Bread 5 put them
into the Dith among the other things, and
cover it all over with the reft of the Forc’d-
Meat, and then gild it over with Yolks of
Eggs, and crumbed Bread, and bake it till of
a good brown Colour, then ferve it for the

firft Courfe,
To Haﬂ) Partridges.

ET your Partridges be larded and roafted ;
then take away the Skin, and hath the
Meat with fome raw Ham, Truffels, Muth-
rooms, and feafon it with Pepper and Salt,
and put it into a Sauce-pan, with fome good
Gravy made of Veal, and give it two or
three turns over the Stove, and thicken it
with a Cullis made of Partridges, which you
muft make after this manner.  Take a Brace
of Partridges, and Bard, and roaft them; -and
when they are roafted, put them into a Mor-
tar and pound them, Bards, (flices of fut Bacon)
and all; then put into a Sauce-pan fix raw
Truffels and Mufhrooms, and {weet Herbs.
as Garden-Bafil, Thyme, and a few Cives, and
tofs this up with melted Bacon, or fweet But-
ter; then put in your pounded Partridges, and
Put to it fomelgood Gravy, and let it fimmer
C over
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over the Fire a little, and ftrain it through a
Sieve ; and after this manner you may make
a Cullis of any Fowls that you have by you,
and make Hathes of them the fame way as
you do of Partridges: Let them be tame or
wild Fowls, remember when you ferve them
up to wring in the Juice of fome Lemon, and
ferve them hot in little Difhes.

A Brown Fricaffey of Chickens, or Rabbets.

UT them in pieces, and fry them in

brown Butter ; then have ready a Pint
of hot Gravy, a little Claret, White-wine,
ftreng Broth, two Anchovies, two fhiver'd
Pallats, a Faggot of {weet Herbs, a little
Pepper, Salt, Mace, Nutmeg, and fome Balls;
thicken it with brown Butter, and {queeze on
it a Lemon.

A White Fricafey of the [ame.

g\ UT them in pieces, and wath them from

the Blood, and put them in a Stew-pan
on a gentle Fire, with a little {trong Broth;
{eafon them to your Tafte, and tofs them up
with Mufhrooms, Oyfters, and Anchovies:
when almoft enough, put to them a Pint of
Cream, and thicken it with a bit of Butter,
roll'd up in Flower.

Pidgeons,
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" Pidgeons Surtout.
<

Leanfe your Pidgeons, and make for them
Forcing, ‘as is hereafter dire@ted; then

tiea large Scorch Collop on the Breaft of eachy
fpit and ‘cover them with Paper, and roaft
them ; then make for them a Ragoo, and gar-

nifh the Difh with fliced Orange.

To drefs Woodcacks.
CUT your Woodcocks in four quarters,

and put them into a Sauce-pan; but re-
member to fave the Entrails, if they be new,
to thicken the Sauce: Put to your Meat, when
in the Sauce-pan, fome Truffels, and Sweet-
breads, and tofs it up all together, with fome
melted Bacon, and put to it fome good Gravy,
and feafon it all together with Pepper, and’a
little Onion; pour in a little White-wine,
and ftew it all together 3 and when you thirk
It's enough, put in the Entrails you faved,
to thicken the Sauce, if you think themn good
enough ; if not, you may  make ufe of any
good Cullis you have by you. Before vou
put in your Thickning, fkim off all the Fat,
very clean;. lay your Woodcocks in your
Difh, and pour your Ragoo hot over them

&

fqueeze in the Tuice of an Orange, and ferve

them for the firft Courfe,

C
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To drefs Woodcacks another Way.

F{rﬂ half roaft them, then cut them in
pieces, and put them into a Sauce-pan,
and put to them fome Wine, according to
what quantity of Woodcocks you have, with
fome Truftels, Mufhrooms and Capers, and let
them all be minced with a little Anchovie,
and flew itall together; but be careful you
don’t let it boil; and when it’s done, take off
all the Fat, and thicken it with a good Cullis,
and wring in the Juice of an Crange, and
ferve it up. '

To make a Ragoo of Snipes.

U T them in four, and tofs them up in

melted Bacon, or Butter, but let all
their Entrails remain with them ; fealon them
with Pepper, Salt, and the Juice of Mufh-
rooms, and ftew it together till it’s done;
then wring in a Lemon, or Orange, and ferve
them up.

To drefs a Wild-Duck with Lemon-Juice.

Alf roaft your Duck, then take it off
the Spit, and lay it in a Difh; carve
it, but leave the Joints hanging together: In

the Incifion put Salt, and beaten Pepper, and|

{queeze the Juice of Lemons; turn it on the

Breaft, !

I
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Breaft, and prefs it hard with a Plate, and fet
it a little to ftew on your Stove; turn it
again, and ferve it hot in its own Gravy,

To ftew a Duck, wild or tame.

TAke a Stew-pan, and put at the bottom
of it flices of Bacon and Beef; add
fome Parfnips, Carrots and Onions fliced, and
fome flices of Lemon, a few Savory Herbs,
with Pepper, Salt, and Cloves; then put in
your Duck, cover it,gaid put Fire under and
over it; when it isftéWid enough, take up the
Dudky and make a Ragoo of Lambs Sweet-
breads, with Cocks-Combs, Truffels, Mufh-
rooms, and Artichoke-bottoms: Tofs up all
this in melted Butter, and pour on the Duck.

N.B. That Teals are dreft the feveral
ways as Ducks, with the [ame Sauce,
but they do not require [0 long a time in

dreffing.
To Broil Chickens.

Ake fat Chickens, and {lit them down

the Back; feafon them with Pepper and

Salt, and Jay them on a clear Fire, not too
fierce; lay the Infide next the Fire; when
half done, turn them very often, and bafte
them very well, and {trew on the Rafpings of
French Bread, fifted fine. For Sauce, take a
Handful of Sorrel; dip it in hot Water, then
(8T drain
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drain it; add halfa Pint of Gravy, a Shalot |
thred fmall, a little Parfly and Thyme, a bit
of Butter to thicken it; lay your Sorrel in
Heaps, and pour on the Sauce.

@ullets with Cream.

Ard and force your Pullets with their own
Flet, boil’d Ham, Mufhrooms, Sweet-
breads, Oyfters, Anchovies, grated Bread,
the Yolk of an Egg, a little Cream, Spice,
and a little Herbs; and when done, pour on
them a fine white Ragoo of Mufhrooms, Oy-
fters, Sweet-breads, Cocks-combs, Truiffels,
Morrels, and Cream thicken’d with Eggs.

A Pidgeon Cullis.

ROA(? three Pidgeons, and then beat them
in a Mortar, and take three Anchovies,
a few Capers, Mufhrooms and Truffels; a
few Oyfters, all fliced very fmall, and mingle
them with your Meat, and tofs up all toge-
ther in your Stew-pan, with a little melted
Lard; pour in fome good Gravy; pafs your
Cullis through the Strainer, with Orange or
T.emon-Juice, and thicken it to your Palate.

Chickens

ARSI N IS
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Chickens Forc'd with Oyfters.

Ard and trufs them; make a Forcing of
L Opyfters, Sweet-breads, Parfly, Truffels,
Muthrooms, and little Onions; chop thefe
together, and feafon it; mix it with a piece
of Butter, Yolk of an Egg, and tie them at
both Ends, and roaft them: Make for them
a Ragoo, and garnifh it with fliced Lemon.

A FricafJey made for an Inftalment Dinner
at Windfor.

TAke fix Squab Pidgeons, and fix finall
Chickens, fcald them, and trufs them,

and fet them by; and then have fome Lamb-
ftones blanch’d, parboil'd, and flic’d; and
fry fome Sweet-breads flower'd: Have alfo
fome Afparagus Tops, the Yolks of two Egos;
fome Piftacho Nut-Kernels, the Marrow of
fix Marrow-bones; let half the Marrow be
fry’d in white Butter; let it be kept warm till
near Dinner-time; then take your Stew-pan,
and fry the Fowls and Pidgeons with {weet
Butter ; when fry’d, pour out the Butter, and
put to them fome Gravy, large fry’d Oyfters,
and a little Salt, and put in the hard Yolks of
Eggs, the reft of the Sweet-breads not fry'd;
the Piftacho Nuts, Afparagus and Marrow ;
then ftew them well, and put jn a little grated
Nutmeg, a little Pepper, and a little Shalor,
& G F and
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and three or four Spoonfuls of White-wine
then have the Yolks of ten Eggs, diffolvid in
a Difh, with fome White-wine Vinegar, and
a little beaten Mace, and put it to the Fri-
caffey ; and cut fome white Bread in Sippets,
and lay at the bottom of the Difh fet on Char-
coal, with fomne Gravy; then give the Fri-
caffey two or three tofles up, and pour it on
the Sippets; garnifh your Difth with fry’d
Sweet-breads, Marrow, Opyfters, and fliced
Almonds, and ferve it up.

A good Sauce for Teal, Mallards, Ducks, &c.

Quantity of Veal Gravy, according to

| the Bignefs of your Difh of Wild-Fowl,

feafon’d with Pepper and Salt; {queeze in the

Juice of two Oranges, and a little Claret:
This will ferve all forts of Wild-Fowl.

To FricafJey Chickens.

" Akc three Chickens, pull off the Skins,

and cut them in pieces; put in as much
Water in the Stew-pan as will cover them;
put in two Blades of Mace, a little Salt,. a
Pint of White-wine, and let them ftew till
enough.” Take a little Lemon, the Yolks of
two Eggs beaten in the Lemon-Juice, with
fome {weet Butter, and ferve then.

T,
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To boil a Turkey with Oyfters.

Ake half a Pint of Water, half an Agp-
chovy, three fpoonfuls of Cyfler Li-
quor ; thicken it well with Flower over the
Fire; then ftew your Oyfters with the reft
of the Liquor, and two Blades of Mace, and
a little whole Pepper; then take out your
Oyfters, and ftrain all the Liquor: When
your Turkey is almoft ready, put all your
Sauce together, with a piece of Butter, and a
fpoonful or two of Gravy, a {poonful of
White-wine, a little Lemon-Juice, and fhake
it over the Fire,and pour it over the Turkey,
and ferve it,

4 Sauce for Partridges, Pheafants, or
Turkey-Polts.

TAke a Penny-Loaf, and cut off all the

Cruft, and cut the Crumb in three {lices,
and put it in a Pint of cold Water, and fet it
over the Fire till it boils; then take it off,
and drain away the Water, and put to ita
Quarter of a Pint of Gravy, a little Pepper
and Salt, aflice or two of Onion or Shalot,
and fet it over the Fire, and mafh the Bread
with a Spoon; ' then boil it half a quarter of
an Hour, and ftir in a Quarter of a Pound of
freth Butter, and ufe it.

Common
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Common Sauce for Pullets or Capons,

R R, L

Ake fome ftrong Broth, and chop the

Necks of your Fowls and put into it} .
and put a little Pepper, a {mall Onion, two
Anchovies, and three {poonfuls of Oyfter-Li-
quor; boil all thefe together half an Hour,
then fqueeze in a little Lemony pour your
Sauce off from the Necks and Pepper, ~and
put it into the Difh j then put in the Fowls,
and garnith the Difh wich fliced Lemon.

To drefs Snipes.

Irft flit them, and wath them. but take

nothing out of their Bellies ; tofs them

up-in a Stew-pan, over a clear Fire, witha
little melred Bacony feafon them to your
Palate with Pepper and Silt; pour in {ome
Ketchup, and when they are enough, fqueeze
in the Juice of a Quarter of a Lemon; gar-|
nith them with Lemon-peel fliced, and ferve

Z them,

Forc'd-Fowls another Way.
Ake {ome Forc’d-Meat, and half boil it
in Water; then bone and ftuff your
Fowls, and half roaft theth ; make fome good
Gravy ; and pur them into the Gravy, and put
in admall Loaf of finc Bready boil it pretty §

thick; §

v
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L thick 5

then take them out, and add fome

. ' White-Wine, Lemon, and ail forts of dry’d
Spice; then put in fome Forc'd-Meat Balls,

the, Beef-Pallats and Cocks-combs: Let your
o it, . Forcd-Meat Dalls be fry’d, and the other

two boil’d. 8

-Li-

our, Geefe a la danbe.

your

and Ard your Geefe, and feafon them with
wls, all forts of Spice, Bay-leaves, and Herbs,

and a little Lemon-peel; put them in a Nap-

kin, and Dboil them in Broth made of Veal

and ‘White-wine; boil them tendér, and if

you eat them cold, which is generally the
take] ~Wway of eating them, lét them cool in the Li-
hem! quor they were boil'd inj and if hot, make
tha  a Ragoo of Cocks-combs and Veal Sweet-
our.  breads, and fuch things as you have by you,
ome.  and ferve them.

ez¢ N.B. You 1nay drefs Turkeys, Capons, Par-
Bar-§ tridges, or any other Fowls the fame
Ve way.

To boil Pullets and Oyfters.

Oil them in Water and Salt, with a Piece
1l it of Bacon: For Sauce, melt a Pound of
our Butter, with a little White-wine and ftrong
0od Broth, and a Quart of Oyfters; then put your
pur) Pullets in the Difh, cut the Bacon, and lay
'rty? 2 about
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about them with a Pound or two of fry’d
Saufages, and garnifh it with fliced Lemon.

An admirable Way to boil Fowls.

Oil them as aforefaid; to the Sauce, tofs
up Sweet- breads, Artichoke-Bottoms,
Lamb-ftones, Cocks-combs, and hard Eggs,

]

all fliced in ftrong Broth, and White-wine, |

with Afparagus-Tops, and Spice; thicken it
with a bit of Butter kneaded in Flower;
garnifh the Difh with fliced Lemon.

To.drefS Chickens and Afparagus.

Flrﬂ: force your Chickens with good Forc'd-
Meat, and boil them white; cut your
Afparagus-Tops about an Inch in Length, and
parboil it in Water, a little Flower and But-
ter, and drain it well; then put into your
Sauce-pan a little Butter and Salt, and diffolve
it gently; add to the Afparagus a little minc'd

Parfly and {weet Cream, a little Fennel, fome |

Nutmeg grated, Pepper and Salt; then ftew
it over a gentle Charcoal-Fire; {queezing in
it a little Lemon-Juice, and fo ferve it on
your Chickens,
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n. To Fricaffey Quails.

TOfs them up in a Sauce-pan, with a little
melted Butter, fome Mufhrooms and
ofs| Truffels, with a flice of Ham well beaten;
ns,| feafon them with Salt, Pepper, Cloves, and
gs, .. a Faggot of favory Herbs; put in a little
te,| Flower; give it two or three Turns over the
it| Stove, and moiften it with Gravy; add a
Glafs of Champaign Wine, and let it immer
over a gentle clear Fire; when almoft done,
thicken the Ragoo with two or three Eggs,
beat up in Gravy or Verjuice, and ferve theuns

d- | To Roaft Quails.

d WHen your Quails are pick’d, drawn,
and trufs’d, Bard them with FatBacon,
r | and under the Bacon put a Vine-leaf; tye on
e | your Bacon and Vine-leaves with Packthread ;
d | lay them down to roaft at a quick Fire; and
e | lefs then half an Hour will roaft them ; and
7 | when they are near roafted,  take off your
1 | Bards, and dredge them with a few Bread
1 Crumbs. For Sauce; take a little Gravy, and
the Juice of a Lemon, and thake them toge-
ther, {o ferve them up.

I N.B. Ruffs and Reaves are dreft the fame
way as Quails,

? Sauce




VIWLITAT A

30 CourRTCOOKERY: Or,

Sance: for Wild-Fomwl.

TAke a little grated Bread, three Shalats

and a little Oyfter-Liquor, and put j
into half a Pint of Claret, ‘and let all* boj
together half a quarter of an Hour; " then
add two Anchovies minc’d, and a little Byt
ter; pour it into your Difh of roafted Fowls,
and ferve it.

To Force all forts of Fowl.
TAke Veal Sweet-breads, Oyfters, An-

chovies, Marrow, a little Thyme, Sa-
vory and Marjoram, with fome Lemon-Peel,
Salt, Pepper and Nutmeg; put the Yolk of
an Egg to them to make them ftick together;
raife up the Skin of your Fowl, ftuff it, and
tlofe it down againy fill their Bellies with
Opyfters, roaft them, and ferve them up with

vay Sauce.
To haflh Chickens.

UT fix Chickens into Quarters, cover
them almoft with Water, and feafon
them with Salt, Pepper, a Handful of fhred
Parlly, half a Pint of White-wine ; when!
they are boil’d enough, add thefe to the Yolks
of fix Eggs, with a little Nutines. Vinegar and
Ketchup, and a good picce of Bater Wmﬁ
a
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all thele together, and pour them into a Soop-
Difh, and-ferve them.

To drefs Pullets with Slices Of Hoam,

[rft trufs your Pullets, cut fome flices of
Ham, for each Pullet one; beat them

a lirtle, and feafon them with thred Civesand
Parfly 5 loofen the Skin of your Pullets Breafts
with your Finger, and {lide in a flice of Ham
between the Skin and the Flefh;. then blanch
your Pullets, by laying them before the Fire;
wrap them up. in Bards of Bacon, and roaft
them ; when roafted, and the Bards taken off,

put them in a Difh, and pour on them fome
Effence of Ham.

To boil Pidgeons.

Tuff your Pidgeons with fweet Herbs,
chop’d Bacon, a Httle grated Bread, a
little Butter, Spice, and the Yolk of an Egg;
then boil them in ftrong Broth, White-wine
Vinegar, Mace, Salt, Nutmeg, and 'Parfly
minc’d, and drawn Butter : Garnifh your Di&
with fliced Lemon and Barberries,

To Force (Pidgeom.

Ake the Forc’d-Meat of Veal, and force
the Breaft of your Pidgeons; then boil
them, and garnifh the Difh with fome of the :

fame
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fame Forc’d-Meat bak’d : For your Sauce, take
{mall Artichoke-Bottoms, boil’d tender, ftrain
them, and pour fome Butter, drawn thick, on
your Pidgeons, and ferve them.

To Fricaffey Pidgeons.

N/ Our Pidgeons being fcalded and drawn,

cut them in Quarters; put them in a
Stew-pan, with a little melted Bacon, fome
Cocks-combs, Sweet-breads, Muthroorms and
Truffels, a little Salt, an Onion ftuck with
Cloves, Pepper, Salt, and a little “minc’d
Parfly; tofs them over a Stove, and dredge
them with Flower; put to them a little Broth,
but no Gravy, and let them fimmer over the
Fire; when enough, take off the Fat, and
put in three or four Eggs, beat up in Cream,
and a little minced Parfly, and ferve it.

To make a Cullis of Capons.

Oaft a Capon, and pound it well in a
Mortar, then tofs up fome Crufts of
Bread in Bacon melted; and when it’s brown,
put to them fome Parfly and Cives, and a few
Muthrooms and Truftels, all minc’d {mall;
mix all together with the pounded Capon,
and fet it a little while over the Stove ; add
to it:#s much ftrong Broth as you think pro-
per, and ftrain it through a Sieve,

To
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To make a Duck Cullis.

QOaft a Duck, and pound it in a Mortar,
then brown {ome Slices of Ham, and
put them into a Pot, with a few Lentils, and
boil them; add to them four Cloves, fome
Savory, Cives, and half a Clove of Garlick;
when it’s boil’d, pound it all well together,
with the Flefh of the Duck, and tofs it up
in a Sauce-pan, with melted Bacon; then
pour to it fome Veal Gravy, and ftrain it
through a Sieve.

To Roaft a Capon.

PIck and draw your Capon, and put vour
Finger between the Skin and the Flefh,
to loofen it ; take the Bignefs of two Eggs of
grated Bacon, add to this one Mufhroom, one
Truffel, a little Parfly, and fome Cives thred
fine, with Pepper, Salt and Spice; mix all
this together, and put it between the Skin
and Fleth of the Capon 3 then lard the Capon
with Slices of ‘Ham and Veal, putting "be-
tween them a little fweet Herbs, Pepper and
Salt, and put them on the Spit to a clear
Fire, but not too near; when enough, ferve
1t with a Ragoo made of Veal Sweet-breads,
fat Livers, Muthrooms, Morels, Truffels,
and Artichoke-Bottoms; tofs them up in a
little melted Bacon, with fome Gravy. When

D the
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the Ragoo is enough, take off the Fat, and
thicken it with Cullis of Veal and Ham, and
ferve it.

To Fricaffey Pidgeons in their Blood.

Ake fome Pidgeons from the Dove-Houfe,
juft before they are ready to fly, and
bleed them to death, and fave the Blood;
fqueeze a Lemon into it, or ’twill change;
fcald your Pidgeons, and cut them in Quar
ters; draw them, and fave what more Blood
you can; put them into your Stew-pan, firf
feafon them with Pepper and 5alt, and a Fag.
got of fweet Herbs 5 add Mufhrooms, Truffels
Morels, Cocks-combs, Sweet-breads, Pallat
and Artichoke-bottoms, and tofs them all y
in melted Bacon ; throw in a little Flower,
and two {poonfuls of Gravy, and make i
fimmer over a clear Fire; when it’s enough,
{kim off the Fat, and thicken 1t with a Culls;
ftrain your Blood through a Sicve, and beat
up in the Yolk of an Egg, and put in a littk
minc’d young Parfly; when you are ready,
pour in the Blood, and continue ftirring &
(and not let it boil) till hot, and ferve i
Garnifh 1t as you pleafe.

T
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To Boil Rabbets.

Rufs them for boiling, and lard them
T with Bacon, then boil them quick and
white: For the Sauce, take the boiled Liver,
fhred it with fat Bacon, and tofs thefe up to-
gether in ftrong Broth, with White-wine and
Vinegar, Mace, Salt, Nutmeg and Parfly
minc’d, Barberries and drawn Butter; lay
your Rabbets in a Dith, and pour it all over
them, and garnith with fli’d Lemon and
Barberries.

An admirable Cullis.

TAke, according to. the Quantity you
wou’d make, three Pounds of lean Veal,

with half a Pound of Ham; cut it in flices,
and lay it in the Stew-pan; put to it a little
fliced Onion, Carrot and Parfnip, then fet it
over your Stove; when it begins to ftick, and
you find it has a good Colour, put to it g
little melted Bacon, throw in a little F lower,
and keep it moving; wet it with ftrong Broth
and Gravy, of each alike; feafon it with four
Cloves, halfa Leek, fome Parfly, a Bay-leaf,
Truffels and Muthrooms minced {mall, and
the Cruft of two or three French Rolls; let
all this fimmer together near an Hour; take
out the flices of Veal, that they may not dif-
D2 colour
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colour it;, then ftrain it through a Sieve: This
may be ufed to all manner of Ragoo’s.

, . oo
To flew Pidgeons White.

Ake twelve Pidgeons, with their Giblets,

and quarter them, and put them 1n a
Stew-pan, with four Blades of Mace, a little
Pepper and Salt, with juft Water fufficient to
ftew them without burning; let your Fire
be clear, and not fierce ; when they are ten- |
der, thicken the Liquor with the Yolks of
two Eges, fix or feven fpoonfuls of {weet|
Cream, a little Butter, and a little thred |
Thyme and Parfly ; fhake them all together,|
and garnifh it with Lemon. ‘

To drefS a Green Goofe.

T;\ke a Stew-pan of a convenient fiz,
and cut your Goofe in two; put at the
Bottom of your Pan, Bards of Bacon and
Beef, with Onions, Savory, Thyme and Mar

_joram; with Carrots, flices of Lemon, Pep|
per, Cloves and Salt: Put in the Goofe ovr|

a good Charcoal Fire, till enough, often ftir

and turn it; then make a Ragoo of Green

Peafe, tofs'd up with a little Frefh-butter and

Flower, a Bunch of Herbs, Salt and Pepper;

moiften it with Gravy ; and when you fer¥

it, thicken it with the Yolks of two Eggs, beit

in

b 15 NI TN W o —T |
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in Cream: Dif® up your Goofe, and pour the
Ragoo upon it.
This Ragoo [erves for a Breaft of Veal, or
Pidgeons flew’d.

To boil Gecfe.
ET them be powdered, and then fill

their Bellies with Oat-meal, which is
beft firft to be fteep’d in Milk; or if you
like it, a little fmall Broth, warm : You may
feafon it as you pleafe, with Herbs, Onions,
and Spice, and fome will put in Beef-fuet;
But that is as you think ’twill be lik’d ; When
you have filled the Belly as you will, tye it
at Neck and Vent, boil it with Greens and
Roots, and ferve it up.

Otherways.

HAlfroaft your Geefe, and then put them
in a Pot that will hold them, with
Thyme, Sage, and Marjoram, minced all to-
gether, and boil them 1n fome fmall Broth,
and you may make them either {weet or fa-
vory; if {weet, put to them a handful of
Raifons of the Sun, Sack, and White-wine,
aBlade of large Mace, a little Sugar and
Butter, beat up thick; ferve it upon Sippets;
iffavory, it muft be ftrong Gravy, with more
Herbs, and thickened with a little Brown of

D3 : Te
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To roaft Larks.

Hen they are pick’d, trufs their Feet on
their Backs, and not draw them, and
you may lard them with fmall Lards of
Bacon, or you may put them on a wooden
Skure, and put a little Bard of Bacon between
two of them, and tye them on a Spit; when
they are near done, dredge them with Salt|
and fine Bread-crumbs, and juft erifp them:
You may put in the Dith with them fry'd
Bread-crumbs, or Verjuice, Pepper, and
Salt, with the Juice of an Orange, and
ferve them.

N. B. You may make FricafJeys, or Ragoos,
or Puptons of thefe as you make of other
Fowlsy, but they are generally dom
whole 5 and Ox-birds are done the fam
ways with Latks, but then you muf
mind to draw them.

To flew Wild-Fowl.

Qaft them till half enough, and cut them

in pieces; fet them over a Chafing-difh

of Charcoal, with half a Pint of Claret, and|

the fame Quantity of Beef-Gravy, firft boil'd

and feafor’d with Spice and Shalot; ftew it

in this Liquor till it’s high colour’d, and well
mix’d, and then ferve it.

A Frie ;
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A Fricaffey of Lamb.

UT a Hind-quarter of Lamb into thin

flices, and feafon it with Salt, Nut-
meg, Mace, Pepper, {weet Herbs, and a
Shalot, and fry them tofs them up in ftrong
Broth, White-wine, Oyfters, Balls and Pal-
lats; take either a little brown Butter. or an
Egg or two to thicken it, or a bit of Butter
roll'd in Flower: Garnifh with flicd Lemon.

To Roaft a Hare.

Ard one Side of it, and not the other,

then fpit it; whilft it’s roafting, bafte it

with Milk and Cream; ferve it with thick
Claret Sauce.

To Roaft a Hare.

Ake the Liver of a Hare, fome fat B1-
con, grated Bread, an Anchovy, Shalot,
a little Winter-favory, and a little N utmeg ;
beat thefe into a Pafte; and put them in the
Belly of the Hare ; bafte the Hare with Stale-
beer; put a little bit of Bacon in the Pan
when it’s half roafted, bafte it with Butter.
of Sauce, take melted Butter, and a little
bit of Winter-favory.

D4 Another
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Another Way of Drefing a Hare.

Afte it with Stale-beer, till the Blood is

wafh’d off; then empty the Pan; put
into it fome Crﬂm, a bit of Anchovy, a bit
of fat Bacon, a little bit of Onion, and bafte
it with this till it’s enough : Then take a little
Butter, fome. of the Liquor out of the Pan,
and mix it for Sauce. You may put the Pud-
ding, as above, in the Belly of it.

To Roaft a Hare.

Ard him with Bacon, and make a Pud.
ding of grated Bread, the Heart and Li-
ver parboil’d, and chept {mall, with Beef
fuet and f{weet Herbs, mix’d with- Marrow,
Cream, Nutmeg, Salt, Pepper and Eg 88s;
fow up his Belly, and roaft him. When '
done, for Sauce, draw up your Butter with
Cream, or Gravy -and Claret.

To make Effence of Ham.
TAke a Quantity of Ham, and cut the

Fat from the Lean, and cut them both}
thin, and beat them well with your Rolling-|
pin; then put them in your Stew-pan, with
Carrots, Parfnips, Turnips and Onions, cutin
thin Slices, and fet it over a clear Flre, co-
verd down clofe; when it fticks to the Pan,|
turn |
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turn it, and dredge it with Flower, and pour
in a Quart of {trong Broth, a Quart of Veal
Gravy; and put in two or three Truffels and
Mufhrooms, fix or feven Cloves, fome Parfly,
Cives, Bafil, a little Leek and Garlick, and
the Crufts of three French Rolls; and let it
fimmer over a clear Stove near an Hour, and
{train it through a Sieve, and pour it into

our Gallipots for ufe, and cover it with
Bladder and Leather.

Sauce for a Pheafant; or moft Land Fowl.
CUT fome White-bread very thin, and

boil it in.clean Water, with two Onions
ftutf’d with Cloves; fome Gravy, White-
wine, half a Nutmeg grated, a little Pepper
and Salt, and ftrain it; then boil it up-toa
good Thicknefs, and add the Yolks of three
Eggs, and a little Lemon, or Orange-Juice.

To Stew Giblets.

Arboil them, and tofs them up in a Stew-
pan, as a Fricafley, and put into your
Stew-pan fome good ftrong Broth; cover them
clofe, and let them ftew gently, till the Broth
is near wafted: In the mean Time, take two
French Rolls, and let them fimmer in ftrong
Broth ; and when ready to ferve, place them
in the middle of your Difh, and lay your
Giblets upon them, and round them; pour

2 on
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on fome Mutton Gravy, made thus: Roaft
your Meat about half, then prick it, and|
{queefe it in a Prefs, to force the Gravy out:
Take two fpoonfuls of good Broth, wét your
Meat with it, and prefs it again; falt i, and
keep it in an Earthen Pot, and ufe it as you
want it.

Salamongundy.

Ake fome of the Flefh-part of a Turkey, |
T and the like Quantity of a Chicken
minced very fmall; a few hard Eggs, and
half the Whites; fome Anchovies, Capers,
Mufhrooms and Lemon-peel, minc'd very
fmall; a little Sorrel, Cives, and Spinage:
Mix and mince all thefe well together, and |
pour over it the Juice of Orange, Lémon,

Oil and Vinegar, and ferve it: Garnifh with
Barberries. ]
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To Stew Carps an admirable Way.

CRAPE and gut them, and put them

into a Stew-pan with the Blood, and half
a Pint of White-wine Vinegar, and as much
Claret as will cover them, with a bundle of
{weet Herbs, one Onion, two or three An-
chovies, and Famaica Pepper; {et them over
a Charcoal Fire, and let them ftew gently,
you muft turn them two or three times:

" When they are ready, take them up out of

the Liquor into a Dith, and keep them hot
then put in half a Pound of Butter, and the
Yolks of two Eggs, and fome Mufhrooms,
and fhake it over the Fire to thicken; then
pour it over the Fith. 1f you pleafe, you
may leave out the Blood, and put in Oyfters
and Shrimps.

To Stew Carps.

TAke a Brace of living Carps, knock them
on the Head, open the Bellies, and
wath out the Blood with Vinegar and Salt;
then cut them clofe to the Tail, and to the

Bong,
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Bone, and wath them clean; then put them
in a broad Stew-pan, and put thereto a Quart
of Claret, half a Pint of White-wine, half
a Pint of Vinegar, a Pint of Water, a Faggot
of Herbs, Nutmeg, large Mace, four or five
Cloves, two or three Racers of Ginger, a little
whole Pepper, an Anchovy, and cover them
clofe; let them ftew a Quarter of an Hour;
then put to it the Blood of the Carp, and 2
Ladle of Butter, and ftew it over a Charcoal
Fire till enough; lay about it the Spawn,
Melt and Liver; ftick them on Toafts, and
eat the Liquor, as Broth.

To Stew Carps-Royal.

Leed them to death, and draw the Guts
clean out of their Bellies, and wafh them,

and lay by the Melt; then fleep them mn
Claret with Spice, an Onion, Horfe-radifh,
and Lemon-peel, Salt, and White-wine Vine-
gar, and let them ftew gently over a clear
Fire, about half an Hour; then draw up
fome Butter kneaded in Flower, with {ome
of the Liquor your Carps were flew'd in,
with Anchovies, Opyfters and Shrimps; then
thicken it with Claret, and.a little Flower,
and lay fome Sippets at the bottom of the
Difh, -and your Fifb thereon ; then pour in
the Sauce; “garnith with the Melt, fry’d in
clarify’d Butter, and Lemon. I

r——
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A Carp larded with Eel in a Ragoo.

Ake a large live Carp before he wafles,
T fcale and flice him, from Head to Tail,
in five or fix flices, on the one fide, to the
Bone; then take a good Silver Eel, and cut
it as for Larding, as long and as thick as your
little Finger, roll’d in fweet Herbs, Spice,
and Bay-leaves powderd; then lard it very
thick on the flafh’d Side; fry it in a good Pan
of Lard; then make for it a Ragoo, with
Gravy, White-wine Vinegar, Claret, the
Spawn, Mufhrooms, Capers, grated Nutmeg
and Mace, a little Pepper and Salt; thicken
it with brown Butter, and garnifh it with
flicd Lemon.

To Butter Lobfters.

TAke out all the Meat, and put it in a
Sauce-pan, with a little feafon’d Gravy,
a little Vinegar, and'drawn Butter, and fet j¢
over a Fire for a little while; then fill your
Shells, and put the reft in {mall Plates.

To Fry Ecels.

STrip them, take out the Bones, and cut
them in pieces, and lay them for about
two Hours in Salt, Pepper, Bay-leaves; flicd
COnion, Vinegar, and Juice of Lemon; then
- flower

/
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flower them well, and fry them if clarifyf
Butter, and ferve them: 'Garnith the Dith g
you pleafe.

Spitch-Cock_Eels.
OR this way of drefling, the Eels muft

be pretty large; clean your Eels very
well with Salt, and a coarfe Cloth ; then fkin
and gut them, clean and cut the Eels in four
pieces, and notch them in the Sides, and {eafon
them with Pepper, Salt, Mace, and fome
Sweet-herbs chop’d fine, and rub them over
with Butter, and flip the Skin on again ; tye
them at both ends, and broil them over a

gentle Fire; ferve them with drawn Butter,

and fry’d Parfley round them.

Lobfters Roafted.

Ake a Lobfter, or as many as you will,
when alive, and bind themn to a Spit
with Packthread, with the great Claws out
ftrait,and the fame Time will be required for

roafting, as boiling, and bafte them with|

Butter and Vinegar, and if you pleafe you
may tye a bunch of Herbs to a Stick, and dip

Another |

it in the Butter and Vinegar, and bafte with |
that, and mind in the roafting to {alt them;
ferve them up‘as they come off the Spir, with
Butter in a China Cup.
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Another Way.

Alf boil them, take them out of the
Shells, and Lard them with {mall
Lards of falt Eels, or Anchovies, or if you
will with Bacon Lard the Claws, and Tails,
and Spit them on a fmall Spit, putting the
Lards between any of the above things, and
adding of either, Bay or Sage-leaves ; roaft
the Barrel of the Lobfter whole, and ftick in
the Fifh, here and there a Clove; roaft it a¢
a quick Fire, bafting with good Butter; make
a Sauce with Butter, Claret, Vinegar, Pepper,
Nutmeg, and the Gravy of the Meat, with a
little Salt, and a flice of Orange, and put in
the Difh, and the roafted Lobffers to it

To Fry a Carp.
SCale and draw your Carp; flit it in two,

and ftrew over it Salt; flower it very well,
and fry it in Butter clarify’d: When it’s fry’d,
prepare a Ragoo of Mufhrooms, the Melfs of
Carp and Artichoke-bottoms; fry thin flices
of Bread, and put them into the Sauce, with
a little flic’d Onion and Capers; let them boil
init; then put your Carp in a Difh, with
your Ragoo on it, and let your Garnith be
fry’d Bread, and fliced Lemon. Serve jt hot.

To
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To Drefs Cray-Fifh.

Oil them in Water, pick out the Tails, }
and take away the fmall Claws, leave

the large ones, but take the Shells from them 4
tofs them up with freth Butter, Mufhrooms,
and Truffels; moiften them with Fifh-broth,
and fet them a fimmering over a gentle clear
Fire; when ready, thicken your Sauce over
the Stove with the Yolks of two Eggs, beat
in Cream,; mix'd with fhred Parfly, and ferve

them.

An._admirable Way to Roaft a Pike.

SPit your Pike at length, with a Splinter on |
each fide, and a Bundle of {weet Herbs,
and an Onion ftuck full of Cloves, and three
Bay-leaves in the Belly, and wound about
with Thread to faften it ; then take a good
bunch of {weet Herbs, and put Butter on |
them, and bafte it with, inftead of a Bafting |
Ladle, and fo roaft it: For the Sauce, have l
three Onions ftuck with Cloves, boil'd in |
White-wine, Anchovies, Bay-leaves and But- |
ter, thicken’d with grated Bread. ‘
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To DrefS 4 Pike with Oyfters.

Flrﬂ {cale and gut it, and wath it clean;
cut it in pieces, and put them into a
Stew-pan, with White-wine, Parfly, Cives,
Muthrooms, and Truffels; all of them hath’d
together, with Salt, Pepper and Butter, and
fet it over a Stove to ftew ; blanch fome Oy-
fers in Water, and a little Verjuice; then
throw them, with their own Liquor, int$
the Stew-pan, but not till the Pike is hear
enough; when done, ferve it, garnifhing your
Difk with flicd Lémon.

To Roaft a Pike.

SCale and flath a Pike from Head to Tail,
lard it with Eels Flefh, rol’d in fweet

- Herbs and Spice, and bafte and bread It; roaft
| itat length, or turn his Tail into his Mouth,

and fet it in the Oven: Let your Sauce be
Butter, Anchovies, the Row and Melt, and
Muthrooms, Cipers, and Oyfters.

4 Pudding for the Belly of 4 Pikes

TAke Crumbs of Bread, finely grated,
work’d up in a Lump with Butter, and
feafon’d with a lirtle Anchovy, finely fhred, a
little Cnion thred, and fweet Herbs, withla

little
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little grated Nutmeg;and the Liver of the Fifh,!

N. B. The Liver is not always put in. %«
To Boil a Cod's Head. | ;_h
0

ET your Kettle on the Fire, with Water,f I
Vinegar and Salt,a Faggot of {weet Herbs, fn
and a large Oniony when the Liquor boils| 1
put in the Head, on a Fifh-plate; in thef PC
Boiling, put in cold Water and Vinegar; L
when it's boil’d, drain it well; and for the| Fi
Sauce, take Gravy and Claret, boil’d up with
a Faggot of {weet Herbs, and an Onion, two
or three Anchovies, drawn up with two Pound!
of Butter, half a Pint of Shrimps, and the ’]
Meat of a Lobfter thred fine; then put thef <
Head in a Difh, pour the Sauce thereon, ﬁick) bi
{mall Toafts on the Head, and lay aboutil th
the Spawn, Melt and Liver ; garnifh it wit| M
Parfly boil’d, Barberries and Lemon. wi

To drefs Crimpt Thornback, | or

TAke a Thornback, and when ’tis gutte|
clean, cut the Sides off, and cut then
in flices, all a-crofs the Grain of the Fily
abont an Inch and a half, or two Inches broa, F
and put them in, as you cut them, into a Pl
of frefh Water for two or three Hours ; andif Cl
tis freth, and good, the Fifh will tarn all irf Fa
to Rings; then make a Kettle of Water boﬂ;i kne
with feafonings of Spice, and Herbs; let ﬁ ?nd
boilf fery
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1 boil a little time before you put in your

Fith, and lefs than half ag Hour will drefs

. them: You will put in the Jole and Tail be-

" | fore the cut Sides, for it will take more boil-
ter,| ing; when the Liver js boil’d, chop it ver

bs| fmall, and draw a Pound of Butter, and put

il it in, with a fpoonful or two of Muftard, and

thel pour it over the Fith, with the Juice of

ar;; Lemon; or you may ferve it with ‘commion
’ .
the. Fith Sauce,

rith

W To Stew Qyfters.

und/

the| TAke a Quart of Oyfters (Melton, if you
thef * can get thém) and clean them well from
tidf bits of Shells and D

irt, in their own Liquor;

titf then frajn rthat Liquor, and throw in a lirrle

vitl Mace and Nutmeg, and feum them clean:
' When they/re near enough, put to them a
. litle Par{ly fhred very fine, the Yolks of four
l or five Eggs, and half a Pound of Butter
| thake it continually, or it will burn,

ed|

i}.e& To Stew Barbels.

¥

(l))ad; Irft fcale and wafh your Barbels, put them
2

ML ineo a Stew-pan, ~ with White-wine, or
il Claret, freq, Butter, Salt,” Pepper, and a
i Fagoor of fweet Herbs; when they are ready,
oilf knead 4 bit of Butter in a little fine Flower,

LI put it in 1o thicken your Sauce, and
boilferve ;.

E 2 & Ze
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To Drefs Plaice an admirable Way.
THE Plaice being gutted, wafh’d, and|

well dry’d, lay them in a Stew-pay
{ealon them with Salt, Pepper, Onion, {lic}
Lemon, Bay-leaf, Civesand Parfly, withg
little White-wine Vinegar, and fet them
ftewing ; when enough, take them off, an
let them ftand in the Liquor a little to relif
it ; then putinto a Sauce-pan {fome freth But
ter,two Anchovies, fome capers, fome whol
Cives ; feafon it with Salt, Pepper, and Nut
meg ; add a lictle Flower, a little Vinegar and
Water; keep- turning the Sauce over th]
Stove, and when it’s ready, take your Fi
out of the Liquor, drain them well, lay thes/

1 O MY S £

iy S—

in a Difh, and pour your Sauce on them.

To Broil Chubs.

Hen you have {calded the Chub, cw"

off his Tail and Fins, wafth him clex
and {lit him through the middle ; then cuti
three or four times on the Back, and broili
over Charcoal ; while it’s broiling, bafte
with good Butter, mingled with Salt, @l
fome Thyme fhred fine.

to

qu
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To Stew-Oyfters.

ET aPintof Oyftersbe fet over the Fire,
in their Liquor, with half a Pint of
White-wine, a Lump of fweet Butter, fome
Salt, a little Whire Pepper and Mace ; ftew
them gently, half an hour, then add more
Butter, and tofs them all together: As foon
as it’s melted, turn out your Oyfters, &c.
upon toafted Sippets, and ferve it.

To Fry Qyfters for Garnifh for Fifly or Hafh.

FIr& wafh them clean in their own Liquor,
and dry them very well ; then beat up
the Yolks of four Eggs, with Spice and Salt,

| very fine,and Flower to make it thick enough

to hang on the Oyfters; fry them witha

| quick clear Fire in clarify’d Beef-fuet.

To make Petty-Patties of Fifh.

TAkc the Fleth of three Carps, four Eels,
and three Tenches, and fome Mufh-
rooms halfftew’d ; mince all this with Parfly,
Salt and Pepper, Nutmeg and Cloves, all
pounded in a mortar, and as much Butter as
Fifh ; make your Patties of Puff-pafte, as be-
fore defcrib’d, and bake them.

To
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To butter Shrimps.

Ake a Quart of Shrimps, and ftew them

in half a Pint of White-wine, with a

Nutmeg; beat up four Eggs, with a little

White-wine, and a Quarter of a Pound of

fweet Butter; then fhake them well, and pour |

them into a Difh, Sippets being laid at the
Bottom,

To Stew 'Tench,

UT your Tench, and wafh them clean,
fry them in brown Butter, then ftew
them with White-wine, Verjuice, a Fagga
of Herbs, Salt, Pepper, Nutmeg, a Bay—leaf,‘
and a little Flower: When the Fith is enough,
put in Oyfters, Capers, Ketchup, and Lemon: |
Carnifh your Difh with crifpt Bread.

A Fowt of Salmon boil d. f

Ake a Faggot of fweet Herbs, a littk

+ Lemon-peel, fome Mace, Pepper, Salt|
and Nutmeg, two Quarts of Water, a Pint
of Vinegar, an Cnion ftuck with Cloves, and
{et thefe over the Fire to boil a good while; |
then put in your Fifh; half a Quarter boils |
ity take it up and drain it: For Sauce, take|
ftrong Broth, two Anchovies boil’d and|
ftrain’d, half a Pint of Claret, a little Lemon: |
Juics, |
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Juice, a Pound of Butter, a little Flower, with
fome Shrimps tofs'd up therein; ‘pour this on
the Fifh; garnifh with Lemon-peel.

Oyfter Petty-Pattics.

TAkc as many Oyfters as you wou'd make

Patties, then mince the Melts and the
Fleth of Carps, Tenches, Pikes and Eels,
feafon'd with Pepper, Salt, pounded Cloves
and White-wine; wrap up your Oyfters in
it, and put one in each Patty, with a little®

fweet Butter, and ufe them for Garnifhing, or
{mall Plates,

To Stew Flounders.
TAke {mall Flounders, and put them in

a Stew-pan, with as much Water as
will cover them ; put into the Liquor a Blade
of Mace, fome Salt, a bit of Lemon-peel, and
a {pooiifyl of Lemon-Juice; when juft done,
pour off the Liquor into a Sauce-pan, and melt
your Butter with it; put in a piece of Ancho-
vy, a bit df Shalot, Mufhrooms, and Ketch-
up; draw it thick, Dih your Fith with Sip-
pets of Bread, and pour your Sauce over it.
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To Boil a Turbut or Holyburt.

Our Fifh being made very clean, make
Y a Bouillon of half Wine and Water,
and feafon it" with Spice, Salt, Herbs, and
Lemon-Peel ; let it boil fome time before you
put in your Eifh, and boil it half an Hour,
{cum it as it boils, then take it up, and drain
it; you may ferve it on a clean Napkin, with
Lemon and Parfley, or in the Difh, with
Fifh-Sauce upon Sippets, or plain Butter.

Otherways Calvered.

Oil it in Liquor as above; but only

adding half a Pint of Vinegar,and a Bay-

leaf or.two, and let your Fifh be. cut three

or four times a-crofs the white Side, before

you put it a boiling, and ferve it any way, as
above.

To make an excellent Sauce for. Salmon.

UT into the Liquor of the Salmon, when
you boil it, Salt, Vinegar and Mace;
take a quarter of a Pint of the Liquor, and

draw your Butter with ity mince into it an |

Anchovy wafh’d clean,fome Lemon-Juice and
Nutmeg, half a Pint of Shrimps; two {poon-
fuls of White-wine, with Ketchup and Mufh-
rooins.

Te:
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To drefS Crabs.

TAke out the Meat, and cleanfe it from

the Skins; put it into a Stew-pan, with-
a Quarter of a Pint of White-wine, fome
Crumbs of White-bread, an Anchovy, and a

 little Nutmeg 5 fer them over a gentle Char-

coal Fire, with the Yolk of an Egg beat into

it, alittle Pepper, and ftir all together, and
ferve them, :

To Marinate Rodches.

Teep them in the beft Sallet-Oil, wich
White-wine and Lemon-Juice, a little
grated Rofemary; and a little Pepper; throw

. fome grated Bread over them, and bake them

in a flow Oven, till enough, dnd fet them in

aDifh, garnif’d with Parfly and fry’d Bread,
and ferve them. :

To drefs Smelts.

ET them' flew in a Pan, with Butter,
White-wine, a piece of Lemon, a little
lo

war and Nutmeg, and ferve them up with
Capers,
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To drefs Lampreys.

ET them bleed, and fave their Blood;

then cleanfe them from Slime in warg
Water, and cut them in pieces, which are ty
be ftewed in a Pan with White-wine,clarify
Butter, Salt, Pepper, a Bunch of Herbs, and;
Bay-leaf; then put in the Blood, with a littk
fry’d Flower and Capers, and garnifh wit|
Lemon f{lices.

To broil Mullets.
F’lrft {cale and gut them, and gath them o

the Sides; then broil them over a clear'
Fire, rubbing them with Butter till enough,
For the Sauce, take fome clarify’d Butter, 3
little Flower, Capers, Ketchup, a Faggot of
Herbs, Salt, Pepper, Nutmeg, and Orange
Juice, and ferve them. '

To make a good Sauce for all frefb Fifb. |

Ake two Anchovies, and boil them ina|
littl: White-wine a quarter of an Hour,|

with a little Shalot cut thin; then melt your
Butter very thick, and put in a Pint of pickd
Shrimps, and give them a Heat in the Butter,
and pour them upon the Fifh ; you may add|
Opyfter Liquor, if you will.

A Rago
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A Ragoo of Mufcles.

Irft wath and fcrape them clean, and fee
F there’s no Crabs in them, and tofs them
up in a Sauce-pan, with Savory Herbs and
Parfly, fhred very {mall, feafon’d with Salt,
Pepper, Nutmeg, and freth Butter: When
the Liquor is wafted away, put in fome Juice
of Lemon, and throw in a little Butter,
kneaded in Flower, to thicken and make it
Brown, and ferve them.

0y/ter-loaves.

TAke as many French Rolls as you pleafe,
cut a Hole on the Top, as big as a half
Crown; and take out all the Crumb of the
Loaves, and take care you do not break the
Cruft; then open as many Oyfters as you
think you will want, and ftew them in their
own Liquor, with a Blade of Mace, and a
litle whole Pepper, and a very little Salt,
and four or five fpoonfuls of French White-
wine ; take care to fcum it well, and thicken
it with a few Bread-crumbs, rolled up in But-
ter; and fill up your Rolls with the Oyfters,
and put on the piece  which you cut off the
Top; put them on a Mazirene-difh, or a large
Copper Pafty-pan, and pour melted Butter
over them ; and bake them in an Oven not too
hot, till they be crifp.

Oyfter-
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Oy fter-loaves another Way.

ORder your Loaves as in the foregoing |
Receipt, that is, to take out the Crumb
carefully, and then foak them in Milk, then
open your Oyfters and Blanch, and Bard them; |
then ftew them in a little of their own Li-
quor, and ' White-wine ; then put to them i |
much Veal Gravy*as you waquld to any Ragoo,
with an Anchovy, and’ fome “fcalded Parfly
chopt ; thicken it with Bredd-crumbs, and fill
your Rolls with it, and put on your piece
a-top, and tie them'a-crofd with Tape, and
fry them crifp in frefh Butter or Beef-fuet-,!
you will remember to fquecfe on the Juiee |
of a Lemon, before you fill your Oyftersi l
the Eoaves. :

Ragoo’s,




Ragoo’s, Balls, Forc’d-Meats,
Harthes, &’

A Ragoo of Sweet-breads.

ARD and force the Sweet-breads with
L Mufhrooms, the tender Ends of fhiver’d
Pallats, Cocks-combs boil’d tender; and beat
them in a Mortar, mix’d with fine Herbs and
Spice, a little grated Bread, and an Egg or
two; then fry them thus forc’d; then tofs
them up in Gravy, Claret, White-wine, with
Cocks-combs, Mufhrooms, Spice and Oyfters,
a dicd Lemon; thicken it with brown But-
ter, and garnith it with fli’d Leron and
Barberries.

A Ragoo of a Breaft of Veal.

One a Breaft of Veal, and cut out a hand-
fome fquare Piece, then cut the other
Parts into {mall Pieces, brown it in Butter;
then ftew and tofs them up in a Pint of Gra-
vy, ftrong Broth, a little Claret and White-
wine, an Onion, and two or three Anchovies,
Cocks-combs, Lamb-ftones and Sweet-breads,

blg\qch’d
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blanch’d and flicd with Balls, Oyfters,
Truffels, Morels and Mufhrooms; a little
Pepper, Salt, Mace, Nutmeg and Lemon- | |,
Juice; thicken it with brown Butter; put
the Ragoo in the Dith, and lay on the {quare | ]
Piece, dic’d Lemon, Sweet-breads, Sippets
and Bacon fry’d in the Batter of Eggs ; garnifh
with flic'd Orange, and ferve it.

To Ragoo a Breaft of Veal another Way. |

TAke a Breaft of Veal, cut off the Neck
and Flap, then ftuff it with Forcd-
Meat, and lay it to roaft half an Hour; then P
take fome ftrong Gravy, and a Stew-pan big ’
enough for the Veal, and burn fome Butter in
it till it’s brown; then fhake in Flower to
thicken your Butter, and put in the Gravy,
and let it boil y put in fomne Anchovies; ftuff |
a large Onion with Cloves, and put it in; :
feafon it to your Tafte, with Pepper, Saltand |
|
i

Nutmeg, and put in your Veal; let it ftew
till enough ; make your Forc’d-Meat of Veal,
Bacon, Beef-fuet, feafon’d with Pepper, Salt,
Anchovy, Thyme and Parfly; put in two or |
three Eggs, and thicken it'up with White- |
bread Crumbs: Make your Forc'd-Meat be- |
fore you roaft your Véal, and ftuff all the
way up the Brifket. Fry Balls for your Sauce,
and take out the Onion, and add Lemon,

A Ragoo
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A Ragoo for fer Difbes.

TAke Claret, Gravy, fweet Herbe, Pep-

per, Mace, Nutmeg and Salt, toft up in
Lamb-ftones, Cocks-combs boil’d, blanch’d
and flic’d, with Sweet-breads flicd; Oyfters,
Mufhrooms, Truffels and Morels; thicken

thefe with brown Butter, and ufe it when
call’d for.

Bombarded Veal,

TAke a Fillet of Veal, cut out of it five

lean Pieces, as thick as your Hand, roll
them up round a little; then lard them very
thick on the round Side; then boil five
Sheeps Tongues, lard and blanch themg
make a well-feafon’d Force-Meat with Veal,
lean Bacon, Beef-fuet, and an Anchovy;
1oll it up in a Ball; then make another teno
der Force-Meat with Veal, fat Bacon, Beef-
fuet, Muthrooms, Spinage, Parfly, Thyme,
fweet Marjoram, Winter-favory,” and green
Onions; feafon and beat it, then put the
Forcd-Balls into part of this F orc’d-meat,
and put it into a Veal Caul, and bake it in a
little Pot; then roll up the other part, which
15 Jeft in another Caul, wet with the Batter
of Eggs; roll it up like 2 Polonia Saufage ; tie
It at both Ends, and flightly round, and boil
It Your Forc’d-Ball being bak’d, put it in

2 the
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the middle of the Difh, and your larded Veal!
being ftew’d in ftrong Broth, and fry’d in the|
Batter of Eggs, lay roundit, and the Tongue|
fry’d brown between each ; then pour onj
Ragoo, and lay about it the other Forcd:
Meat ; cut as thin as a Half-Crown, an{
fry’d in the Batter of Eggs ; {quecze onit
an Orange, and garnifh it with {licd Orang
and Lemon:

"To make a good Forcd-Meat, to be ufeda

OCcaﬁon requires.

Ake four Pound of a Leg or Fillet of

Veal, and two Pound of fat Bacon, two }

Pound of the beft Suet ; boil them overs
clear Fire three Quarters of an Hour, and
throw them into cold Water, leaft your fa
Bacon fhould diffolve in mincing : Minceall

thefe very fine, each feparate, and then all |

together ; then take the Crumb of four French I, E

Rolls foak’d in Milk, fixteen Eggs raw, Pep:
per, Salt, Onion and Parfly, according to
your Palate, half an Nutmeg ; and put al
thefe, with the above Ingredients, into
Mortar, and pound them very fine, and keep
it for your Ufe: This may be ufed for moft
Difhes ; indeed in Pies, Eggs are not proper.

Morels

Nt Pt P P
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Morels a-la Cream.

TA K E off the Stalks of your Morels, cut

them in two, or three, according to

} their Bignefs, and wath them in feveral Wa-

ters till they are clean ; put them in a Stew-
pan, with a little Butter, Pepper, and Salt, a
lictle Thyme ‘and Parfley, and ftew them a
lictle over the Fire till moft of the Butter is
wafted ; then you may put in either Veal

Brothy. or Fifh Broth into them, and ftew the

| Yol&s of three or four Eggs, and a Quarter

off of a Pint of thick Cream. = Serve: them up

0
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with Sippets.
N.B. Mufhrooms are done the fame way.

Olives of Veal.

Ake ten or twelve Scozch ColIOPS, and
wath them over with the Batter of

. | ‘Eggs, and feafon them, and lay over them a

litle Forc’d-Mear, and roll them up, and.
| 1oaft them ; make for them a Ragoo, and
girnith the Diflt with flic’d Orange.

Olives of Veal another Way.

: »

Ake the Flefh of a Fillet of Veal, with
lome Marrow; two Anchovies, «the
Yolks of two hard Eggs, a few Muflirooms
ad Oyfters, a little Thyme; Martjoram,
F . Parfly

e
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Parfly and Spinage, Lemon peel, Salt, Pep-
per, Nutmeg and Mace finely beaten; then
take your Veal Caul, and lay feveral Lays of
middling Bacon,and ofthe Ingredients above,
one upon another, and roll all up in the Caul
to beroafted orbak’d;; and when it’s enough,|
cut it in thin Slices, and ferve it in a Dith of|
ftrong Gravy.

To make Olives of Veal.

TAke a Leg of Veal, and cut off th
Flefh in thin Slices; take Thyme, Mar|
jotam, Parfly, Marrow, Cloves, Mace, Nu-
meg and Salt ; chop all thefe together, ol
roll them up in fome of the long pieces ; theu‘}
fpit them on a Bird-fpit, and tie them on;
and when they are roafted, make Sauce for

them of Butrer, and the Juice of two o
three Oranges.

: An admirable Way of dreffing Collops,

|

TAI\'E a Leg of Veal, cut ic in thin|

Slices, and hack them with the Back o}

a Knife ; then lard them thin with Bacon;]

then take a few fiveet Herbs, and fome Nut

meg cut imall, ftrew over the Meat, an|

flower them, and a little Salt; then tak|

them and fry them brown'in fiveet Buttet|
For the Sauce, take half a Pint.of Gravjl
a Quarter of a Pint of Claret, one Anf

b ‘ chovy,




-ter of an Hour ; 'put .in Balls of Forc’d-Meat
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chovy, one Shalot ;:fhfed ‘them and boil
them together ; then putin a Quarter of a
Pound of {weet Butter, the Yolks of two
Eggs well beaten 5 then pour out the Butter
you fry’d them in, if any is left, and put
in your Sauce, and fhake it together ; Difh
them up very hot, with Lamb-ftones: and
Sweet-breads,fry’d brown ; garnith your Dith
with Lemon, or Truffels and Morels.

Scotch-Collops ‘another Way.

CU T a Fillet of Veal in thin Slices ; cut
off the Skin and Fat, lard them with
Bacon, make three Pints of Gravy, as for
Soop; flower your Collops, and fry them
brown, and lay them by ; then take a Quar-
ter 6f a Pound of Butter, and put it into a
deep Stew-pan ; lét it melt, and ftrew in a
handful of Flower, fhaking and ftirring ic till
it's brown ; then put in the Gravy, and one
whole {mall Onion, a Bunch of Herbs, which
muft be ‘foon taken out ; let it boil a little,
andput. in the Collops to ftew half 2 Quar-

ready. fry’d; beacv the Yolks of two Eggs;
break into them fix Ounces of Butter, a little
Vinegar ; rake up a little Liquor out of the
Stew-pot, -and ‘mix with it; then pour it
al in, and fhake them wéll together ; take o
out the Collops, lay them on the Difhy and i

ler the Sauce thicken a litle more, and pour -
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it over the Meat: Yon may add fry’d Bacon
and Pallats; put in the Juice of 2 Lemon.

White Scorch'd Collops.

e N e P e

CUT your Veal in thin flices, larded
with Bacon; feafon it with Cloves, |
Mace, {weet Herbs, and grated Bread; ftew
the Nuckle with as little Broth as you can,
a Bunch of fweet Herbs, a little Cloves and
Mace ; then take a Pint.of it, and put in two
Anchovies, a Quarter of a Pint of White:
wine ; thicken it up with the Yolks of thsee
Eggs, and a Piece of Butter. ,

Pt CN N P

Scotch Collops an excellent Way. |
TAkc the Fleth-part of a Leg of Veal,:

and lard it with Bacon, as much &
you think fit, {licd very thin; then take! .
Half a Pint of Ale, and do the Veal in it | &
till the Blood be out ; then pour out the F
Aleinto a Porringer, and take a litcle Thyme | P
Savory, and fweet Marjoram chopp’d {mall;
ftrew it over the Veal, and fry it in Butkr
and flower it a little, till enough; then put
it into a Dith ; put the Butter away, and
fry thin Bits of Bacon, and lay-in the mid
dle of the Difh. For the Sauce, put into f
the Ale four Anchovies, and a little White:| f
wine, the Yolks of two Eggs, a little Nut-| K
meg, or Pepper: Melt the Anchovies before | ¥
. : you

»~
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1 youput inthe Eggs ; and when it begins to
| thicken, put in a Piece of Butter, and fhake
| it about till it be melted ; then pour it over
| your Meat. = You may do it in Gravy in-

] ftead of Ale ; melt your Anchoviesin White-

d | wine.

S

i I’ Sweet Balls.

n, |

Jd; TAke part of a Leg of Veal or Lamb,

0| and mince it with the like Quantity of

¢.| Beef-Suet, with three Quarters of a Pound of
ce| Currants; feafon it with Mace, Nutmeg,
‘ Sugar, Salc and Cinnamon, a little Lemon-
Peel ; mix it well together into {weet Balls.

To make Savory Balls.

| Ake the Fleth of Fowl, Beeffuet and
ke Marrow, of each a like Quantity ;
ity feven Oyfters, a lictle lean Bacon, with fweet
he | Herbs, Pepper, Salt, Nutmeg and Mace ;
} pound them, and make it up into Balls,

o

r, To make Force- Meat Balls.

| TAke a Pound of Veal, and the fame
Weight of Beef-fuet; and a Bit of Bacon,
to ﬂ}redall together ; beat it in a Mortar, very
¢| fine ; then feafon it with fweet Herbs, Pep-
- | Pery Salt, Cloves, Mace and Nutmegs ; and

When you roll it up to fry, add the Yolks of
. F 3 3 tv . N
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two or three Eggs to bind ir; you may add
Oyfters, or Marrow, at an Entertainment.

To Ragoo a Breaft of Veal very good.

!

[rft parboil your Veal, then lard it with
Bacon, and rub it over with the Yolkof
Eggs; put it on the Spit, and brown it then
take it up, and put it into a Stew-pan, and
ftew it in ftrong Broth: For the Sauce, take
fomé Gravy and Shaloty Claret, and an An
chovy, and a little Butter, and the Yolk of}
an Bgg; fry fome Lamb-ftones and" Sweet
breads, and a’ Beef’s Pallat boil’d tender
and cut in long flices; lay thefe ‘on th|
Veal, and about: the Difh garnifh Lemon,{‘
and pour the 8auce over the Meat, and fer|

it,

To make a Ragoo of Hamy  with fwea!

Sauce.

tofs them up in a Pan; make you
Sauce with Cinnamon, Sugar, grated Mac
Karoons, a little red Wine, and fome pounde
white Pepper: When it’s ready, put flices d
Baconto your Sauce, and fqueeze in the Juie
f Lemon or Orange. %

]
I
|
Ake a few flices of unboil’d Ham, au }
1

I
|

|

Ti
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To Hafh a Calf s Head.

HE Calf’s Head being flit and clean'd,

and half boil’d, and cold, cut one Side
into thin flices, fry it in a Pan of Butter;
then having a Tofs-pan on the Stove, with a
Pint ‘of Gravy, a Pint of ftrong Broth; a
quarter of a Pint of Claret, and as much
White-wine, a few Savory Balls, and a Pint
of Oyfters, with Lamb-ftones and Swest-
breads, boil’d and blanch’d, and flic’d with
Muthrooms and Truffels, two or three Ans
chovies, with two Shalots, and a Faggot of
fweet Herbs tof¥’d up and’ ftew’d  together
feafon it with Nutmeg, Mace, Pepper and
Salt 5 then fcotch the other Side -a-crofs and
a-crofs; flower, bafte,” and ‘broil it:- The
Hafh being thicken’d with brown Butter, put
it in the Difh; lay about it'fry’d Balls, and
the Tongue flic’d and larded with Bacon and
Lemon-peel ; then fry, ‘in-the Batter of Eggs,
flic’'d Sweet-breads, earv’d Sippets and Oyfters;
lay.in the Head, and place thefe about the
Difh, and garnifh it with flicd Orange.

To Hafh a Calf's Head another Way.

BOil your Calf’s Head till the Meat is near
L) enough for eating, take it up, and cut
it into thin flices ; then put to it half a Pint
of White-wine, and three quarters 'Qﬁﬂ,?inkg ‘

F 4 4 T - :
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of good Gravy: Put to this Liquor two An-
chovies, half a Nutmeg, - a little Mace, and
a {mall Onion ftuck with Cloves; boil this
up in the Liquor, a: quarter of an Hour;

then ftrain it, and let it boil gently again; |

then put in your Meat, with a litele Salt, and
{fome Lemon-peel fhred fine, and let it ftew a
little: Mix the Brains with .the Yolks of
Eggs, and fry them for Garnith; when your
Head is ready, fhake in a bit of Butter, and |
ferve it up.

An admirable Way to roaft a Calf s Hed

Ake a Calf’s Head, with the Skin on, and |
1 fcald i, and boil it an Hour and Half;

when cold, lard it with Lemon-peel, an|
then {pit it; when it’s enough, make good |
favory Sauce, as you do for a hafh’d Head, |
and put into it Forc'd-Meat Balls, fryd|
Sweet-breads, Eggs and Clary, a little Bacon, |
fome Truffels and Morels, Mufhrooms and |
Oyfters, and a little Lemon-Juice, and mix
it all well together with the Sauce, and pou |
over the Head. N, B, It may be done @
well with the Skin off, as it comes from the
Butchers, :

Tl

1



B

The Compleat Englith COOK. 73

To Roaft Tripe.

’I‘Ake the beft Roll of Tripe you can get,
, and put it into Water and Salt, for

twelve Hours ; then take it out, and dry it very

well, and cut it in half. For your Seafon-
f| ing, take fome Suet, Thyme, Parfly and
| Bread, crumbled fine, of each an equal Quan-
d| ftity; a little Lemon-peel, Pepper, Salt and
| Nutmeg: Mix thefe well all together, with
the Yolk of an Egg; then take half your
J.| Tripe, and fpread the above Ingredients upon
it, on the fat Side; then put the other half
4| upon ity and roll it as hard as you can, and
bind it with a Fillet, and then put the Spit
i | through it, and bafte it with Butter; it will
i | take as much Roafting as a Fillet of Veal.
4,1 The Sauce is only Butter and Gravy: When
4|  'ts done, take off the Fillet, and ferve it,

d .To Hafh a Shoulder of Mutton,

ur ET your Shoulder be half roafted, and
& cut 1t in.very thin flices; then take a
he| Glafs of Claret, a Blade of Mace, two An-
chovies, a few Capers, a Shalot, Salt, a
Sprig of Thyme, Savory and Lemon-peel,
and let it ftand cover’d half an Hour; and
I Wwhen enough, fhake it up with fome Capers,
and ferve it. : il
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To Stew' Beef-Stakes.

Ake Beef-Stakes off the Rib, and hajf
broil them, and put them in your Stey.

pan, cover’d with Gravy 5 let them be well
feafon’d with Pepper and*Salty roll up a bt
of Butter in Flower, and the Yolk of an Egg,
and throw it in 3 ferve it” with a few Capen
thrown over it, 4 {

A Mutton Hzﬂ) :

Ake a roafted Leg of Mutton, take off |
all the Skin,and cut the Meat from tl |
Bone in thin flices,” and firew upon it fome
Cives and Parfly, . with fomne Traffels and
Mufhrooms cut pretty fnall; then'put it 4l
togethier into a Sauce-pan, with fome Peppe |
and ‘Salt, and a flice or two of Lemon, ‘with
the Rind taken off. Put fome good Gravy,
and give it two or three turns over the Stove;
thicken it with a Cullis, and f{erve ir.

To @rcﬁ Veal or Mutton=Cutlets.

Oil them in Water till enough, and dip
them in Batter of Eggs; then fry them
In Lard, and ferve them with Salt, Pepper

and Verjuice, and garnifh with flicd Lemon
and Orange.

3 . : : Tﬂ
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To Boil a Leg of Mutton.

Ard your Matton with Lemon-peel and
L Beet-root, and boil it as ufual. For
Sauce, take ftrong Broth and White-wine,
Gravy, Oyfters, Anchovies, an Onion, a Fag-
got of Herbs, Pepper, Salt and Mace, and a
piece of Butter roll’d up in Flower.

To Roaft a Chine of Mutton.
Flrﬁ raifc up the Skin from the Chine-bone,

a little downwards; then take fome flices,
of lean Bacon feafon’d with Pepper,and roll’d -
in Cives, and fhred Parfly, and fpread thém,
over the Chine, and lay Bards of Bacon over
them; and turn the Skin over it; tye the
Chine with Tape, and put white Paper over
it to prevent difcolouring it, and roaft it at-a
clear Fire;in roafting, throw Crumbs of white
Bread over it; when enough, ferve it with a
Regalia of Cucumbers, or fome of the afore-
mention’d Ragoos.

Mutton-Cutlets the French Way.

Eafon your Cutlets with Pepper, Salt;
Nutmeg and {weet Herbs; then dip two
feotch’d Collops in the Batter of Figgs, and clap
on each fide of each Cutlet, and then a Rafher = -
of Bacon on each fide again: Broilthem,
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or bake them in a flow Oven ; when they |
are done, take off the Bacon, and fend up |
your Collops and Cutlets'in a Ragoo, and |
garnifh them with flic'd Orange and I emon, |

To leﬂ) Mutton.

Oaft a Leg of Mutton, take all the

Skin off, and cut the Flefh from the |
Bones, and lay it on your Drefler, with fome
Cives, a little frefh Parfly, a little boilq |
Ham, with Muthrooms and Truffels raw;
hath it well rogether, often ftirring it ; put
it into your Sauce-pan, feafon it with Pep- "
pex and Salt to your Palate, and a {lice of
Lemon ; pour into it fome Veal Gravy, and |
bind it with a Cullis ; then heat it overa |
Stove, and ferve it warm in {mall Difhes.

To Haﬂ: cold Mutton. L

TAke Gravy, Opyfter-Liquor, Anchovics |
and Nutmeg, according to the Quan- :
tity of Meat, and boil it up ; then ftrew in |
" your Meat, and give it a Heat or two ; put ‘
in half'a Pound of fiveer Butter, and halfa |
a Pint of White wine, and fend it to' the
Table : Garnith the Dith with Rafpings of

French Bread and Lemon.

4
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A Pupton of Sheep's-tratters.

Cald your Trotters, and boil them in
ood Broth ; but take care you do not
over-boil them; then fry them to a fine
Brown, and make a Ragoo of them; and
add to them fome Veal Sweet-breads, Cock’s
Combs, Mufhrooms ; and when it is done
fic for eating, {queeze in the Juice of a Le-
mon, and give it a Tofs or two, and fet it
by to cool ; then take a Stew-pan as you
think will hold it, and garnifh the Bottom
and Sides of it with Slices of fat Bacon ;

then cover the Bottom and Sides of your

Stew-pan all over with Force-meat, on the
Bacon, .as thick as a Crown-piece, and then
put in your cold Ragoo, and cover it over
with the fame Force-meat of the Thicknefs
as before ; bake it an Hour, and it will
turn out like a Loaf; you may turn it up-
fide down, and fqueeze in the Juice of a
Lemon, and garnifh it with Lemon and
fry’d Parfly. Mindsto bone your Trotters.

A Régalia of Cucumbers.

Ake twelve Cucumbers, and flice them
as for eating ; put them in a coarfe
Cloth, beat and fqueeze them till dry,
then flower and fry them brown; add to
them half a quarter of a Pint.of Clarer, a.
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quarter of half a Pint of Gravy, a little}
Pepper, Salt, Cloves, Nutmeg and Mace ; al
little fweet Butter, kneaded. in Flower, and
tofs them all wp. N. B. They are Sauc
for Lamb, or Mutton ; Or you may puti
to Veal Cutlets; or Collops.

A Leg of Mutton Forcd.

’I‘Akc the Meat of the Leg, clofe to the
Skin and Bone, mince it with a Pound|
of Beef-fuet, fome Thyme and Parfly, andi|
little Onion 3 beat it in a Mortar, with Pep
per; Salt, Cloves and Nutmeg, and two An|
chovies; ' then wafh the infide of the Skis |
with' the Batter of Eggs, and fill it ; dredg
it with Flower, and bake it. For the Sauct
feafon’d Gravy, and the above Regalia of|
Cucumbers. ,

T Drefs Colliflowers with Butter.

Irft pick them very clean, and boil them
over a quick Fire ®with Warer, Sak;
and a few Cloves ; when tender, drain then
well, and lay them in little Dithes. Tak
for Sauce, which muft be very thick, Buttes
Vinegar, Salt, Nutmeg, a-little Pepper and
fli¢’d Lemon. * Roll up your Butter in Flow:
or to thickén tlic Sauce.

yii
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‘37’.40 ’_&{oaﬂ ';Veni/on.

Fter your  Haunch is fpitted,’ beat the
A Whites ' of ‘three or 'four ‘Eggs, and
iprinkle in fome of the'beft Flower, and rub
it over your Meat with a Featheér ; bafte it
with fiveet Butter, and dredge it with Flower.
For your Sauce, boil Claret, a little Pepper,
Mace, Salt, Gravy and Butter; thicken it

A Civet of Venifon.

UT your Venifon in Cutlets, and bcil :
it till ’tis near ready ; it muft be a
Neck or Breaft ; put into the Sauce-pan half;
a Pound of Butter, and brown it, and as it
browns, fhake in a quarter of a Pound of
Flower, and be fure to make it of a fine yel-
low Brown, not. too black ; then, put fo it
three quarters of a Pound of Sugar, and as
much Claret as will make it of the Thick-
nefs of a Ragoo. A little before you ferye
up, put in your Venifon, and juft heat it
through, and fquecze in the Juice of a Le-
mon, and fend it up.

Venifon Semey.

BOil your Venifon till it is fit to be
47 make a fweet Paltc ofia
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grated fmall, and a candied Orange-pecl,
minced fine, 2 Pound and a half, or two
Pound of Sugar, a Pint of White-wine, fea.
foned with Nutmeg, Mace and Salt ; mix it
all well together with your Hand, and put
it.about your Venifon, and bake it an Hour;
and when you ferve it up, put into the Difh
White-wine boil'd with Spice and Suga,
and fift Sugar over it.

A Civet of a Hare.

TAke a Harc and cut off the Legs and
Wings, and lard them with Bacon, and
cut the reft in Pieces, not too fmall; fryit
a little in frefh Butter; then take a Sauce-
pan, and put in fome ftrong Broth, White-
wine, a Bunch of Herbs, Salt, Mace and
Pepper, with a Slice or two of Lemon, and
ftew it tender ; ftew the Liver and pound it
{mall, and ftrain it through a Sieve, with
fome of the Broth, and a little Veal Gravy,
and pour it on your Hare when ’tis diflid
up, and fend it in hot.

Artichokes with Cream.

Jrft boil them, and when enough, tofs

I them up with fweet Butter in a Stev:
‘pan ; add o them fome Cream, with a Jicele
Parfly and Cives ; put in a Yolk of an Egg
$uls AR 0
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to thicken the Sauce, with a lictle grated
Nutmeg and Salt.

To make Muftard.
CHufé good €lear Séed, and pick it, and

wath it clean in cold Water; drain it,
and rub it very dry in a clean Cloth; then
pound it in a Mortar, with the beft White-
wine Vinegar, and ftrain it, not too thin, and
keep it always clofe coverd, or it will lofe
it’s Strength.

To Drefs Spinage and Eggs.

Flrﬁ pick your Spinage, and wath it well,
and let it blanch a quarter of an Hour
in boiling Spring-water ; ftrain it well, and
fqueeze all the Water from it, mince it fine 3
if about the bignefs of a Roll, put to it half
a Pint of good Cream, a little Pepper and:
Salt, with grated Nutmeg, and a quarter of
2 Pound of {weet Butter ; ftew it over Char-
coal a quarter of an Hour, then put it in the
Difh, and lay over it fix or eight poach’d
Eggs, and garnifh it with thin" Slices of
rench Bread, fry’d brown.

§
G
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Alamode Beef to eat hot.

Ake a Rump of Beef, feafon it with
Spice, and ftew it in ftrong Broth,
with fweet Herbs and Onion, and a Bay-leaf
an Hour before you take it up ; then put in
fome Anchovy and Clarer; it muft ftew four
or five Hours ; then putin a little Salt, and
ferve it up with the Liquor, not too hot,
with Lemon and Barberries.

Alamode ‘Beef another Way.
Al le B t] Way

Ake fome Buttock of Beef, and layi
in Salt-petre all Night; then lard it
with Bacon, and feafon it with Spice, and
ftew it with ftrong Broth, with {weet Herbs
and Claret, and a Bay-leaf or two; you may
put in an Onion, and an Anchovy, and ftew
it five Hours, and ferve it hot with the Li
quor, which muft not be too much.

To make Eggs eat like Mufhrooms.

Ake fix Eggs, and boil them hard, ped
them, and cut them in thin flices; put

a quarter of a Pounil of Butter into the Fry-
ing-pan, and make it hot ; then put in yout
Eggs, and fry them quick, for half a quarte
of an Hour ; throw over them a litcle.Salt
; Peppet

N U7 O vt Do)
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Pepper, and Nutmeg: For Sauce, take half 2
Pint of White-wine, the Juice of a Lemoén, 4
Shalot fhred fmall, a quarter. of a Pound of
Butter, and ftir it all rogecher, and lay'it on
Sippets, and ferve it. : '

Porrugal Beef

Rown the Thin of a Rump of Beef ifi ‘4

Pan of 'brown Butter, 'and foree the
Lean of it' with Suet, Bacén, boil’d Chef:
nuts, Anchovies, an Orion, and feafon it ;
few it in a Pan of ftrong Broth, and make
forit a Ragoo with Gravy, pickl’d Gerkins,
and boil’d Chefnuts ; thicken it with brown
Butter, and garnith it with {lic’d Lemon,

To dry Beef after the Dutch Way.

TAke the beft part of the Buttock of 4
fat Ox, and cur it in what Shape you
pgeafe; then take a Quatt of Petre-falt, and
® much good Bay-falt, as will falt it very
vell, and” let it ftand in a cold Cellar ten
Days in Salt, in which time you muft turn
tand rub in the Salt ; then take ‘it out of
the Brine, and hang it in.a Chimney where
1Wood Fire is kept, for a Month ; in which
tme it will be dry, and will keep 2 Twelve
Tonth, - When you eat it, boil it render
0d when' cold,” cut it in thin Shiver
G g .
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eat it with Vinegar, and fweet Bread and
Butter.

An admirable Way of Boiling a Rump of Bef

Ake common Salt, all forts of Pot-herb,

and a little Salt-Petre, and rub you|

Beef all over with, and let it lie three o
four Days ; put itin a large Pot, with Water,
over a good Fire, and put in Onions, Carrots,
Garden Herbs,Cloves,Pepper and Salt ; bo
your Beef, and when ready, lay it in a Dif,
garnifh’d with green Parfly, and ferveit.

To DrefS a Brisket of Beef-

Alf boil a Brisket of Beef, then take it

up; and lard it with Bacon, and let tht
Lardoons be well feafoned with Spices and
Herbs; then fpit it, and lay it down toro;
and have in your Dripping-pan a Marinade
made of Vinegar, Pepper, Salt, Spice, Onions,
and the Rind of Orange and Lemon ; make
a little Broom with Rofemary and Sage, and
keep bafting of the Beef with the Broom, by
dipping of it in your Marinade all the while
it's roafting ; and when it’s done, thicke
your Marinade with Chippings of Bread, aud
put in fome good Gravy ; but remember @
take off the Far,- that the Sauce be ndt
greafy, and pour the Sauce in the Difh, and
lay the Meat upon it, and garnifh the Dith
youlike, and fend it hot to Table.

Butter'd] -
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Butter’d Artichokes.

TAke young Artichokes and boil them in

Water and Salt; then take away the
Chokes, and make your Sauce with  freth
Butter, Vinegar, Salt, and a little Nutmeg;
add a little Flower to thicken the Sauce.

Beef Alamode, another Way.

TAke a‘good Buttock of Beef, larded with
great Lards, roll'd up in Nutmeg, Pep-
per and Salt, minc’d Parfly, Thyme and

| green Onions; put it in a great Sauce-pan,

and cover it clofe with coarfe Pafte: When
'tis half done, turn it, and let it ftand over
the Fire, on a Stove, tweélve Hours, or in an
Oven. This is fit to eat hot or cold ; if to
be eat hot, you may flice it out when *cis

told, and tofs it up in a Ragoo.

To Stew a Rump of Beef.

Ake an Oval Stew-pan, ‘ with a clofe

L Cover, lay in a Rump of Beef, but cut
off the Bone; cover the Beef with Water,
put in a fpoonful of whole Pepper, two Oni=
005, a bunch of Sweet-Marjoram, Savory,
Thyme and Parfly, half a Pint of Vinegar,
3Pint of Claret, and feafon it with Salts fet
fton the Stove, clofe cover'd, to ftew four
' G3 Hours,
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Hours, fhaking it fometimes, and turning i
four or five'times; if it be too dry, pourin
warm Water;, make Gravy as for Soop, and|
put in three Quarts of-it; keep it. ftewing
tili Dinner is near ready, then ftew twelw
Turnips, cut the broad Way in four {lices; ant
fower them well, and fry them at twicein
boiling Beef-fuet, and drain them. Whe
the Beef is tender, ‘put it dry in the Difl
and put the Turnips into the Gravy ; fhake
them together, and let them heat over the
Fire, and pour it over the Beef; melt tw
Qunces of Butter in the Pan, where you fhook
up the Turnips, and a little Gravy, and pou
all over the Beef, and ferve it.

A Leg of Mutton the French Way.

LArd your Meat with Bacon, half roaft i,
I and draw it off the Spit, and put it na
{mall a Pot as will boil it; put fo it a Quat
of White-wine, ftrong Broth, a Pint of Vine
gar, whole Spice, Bay-leaves, Sweet-Marjoran,
Winter-favory, and green Onions. When the
Meat is ready, make Sauce with fome of the
Liquor, Mufhrooms, dicd Lemon, two o
three Anchovies; thicken it with brown But
ter, and garnifh with {lic’d Lemon.
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A Leg of Mutton another French Way.

Ard your Mutton, and take flices of Veal,
with Bacon roll’d up in"Spice and {weet
Herbs, and brown them'in melted Butter;
boilthe Leg in ftrong Broth, withall forts of
Herbs, and an Onion ftuck with Cloves;
when ’tis ready, lay it in the Dith; lay round
it the Collops; then pour, on a Ragoo, and
garnith with {licd Orange.

To Roaft a Tongue and Udder.

Oil the Tongue a little, blanch it, and
lard with Bacon, the length of an Inch,
being fir{t feafon’d with Nutmeg, Pepper and
Cinnamon, and ftuff the Udder full of Cloves;
then {pit and roaft them; bafte them with
fweet Butter, and ferve them up with Claret
Sauce; garnith with {lic’d Lemon.

To Fry Beef.

Aving cutaPiece of theRump into Stakes,

let them be beaten with a Rolling-Pin,

and fry’d in half'a Pint of Ale; then feafon
it with Salt, ' Nutmeg, a Shalot, Thyme,
Parﬂy and Savory fhred fine. For yourSauce,
roll a piece of Butter in Flower, and fhake it
up thick, and pour into it.
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Carbonaded Mutton.

UT a Joint of Mutton into thin flices,

as if for broiling, and fry -them in
melted Lard, before they are ftew’d in Broth,
with Salt, Pepper, Cloves, a bunch of Herbs
and Mufhrooms; then flower it a little to
thicken it; Garnith your Dith with Mufh-
rooms and fry’d Bread, and ferve it with Ca-
pers, and a little Lemon Juice,

To roll a Breaft of Mutton,

One the Mutton, and make a favor

Forc’d-Meat, wath it over with the Bat-

ter of Eggs; then fpread the Forc’d-Meat on

it, and roll it into a Collar, and bind it with

Packthread ; roaft it till enough, and put
under it the Regalia of Cucumbers,

4 Shoulder of Mutton in Blood.

WHen you kill your Mutton, fave the
Blood, take out all the Knots and
Strings; " take a little grated Bread, Sweet
Marjoram, Thyme, and other {weet Herbs;
wafh them and dry them in a Cloth, fhred
them very fmall, with a lirtle grated Nutmeg;
mix all thefe in 2’ little warm Blood of the
Sheep, and ftuff the Shoulder with it very
much; lay it in ficep, five Hours, with thﬁ?
AR , i
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reft of the Blood; then lay the Shoulder in
the Caul, {prinkle it with Blood, and roaft it;
let it be well roafted, and ferve it with Ve-
nifon Sauce.

To Drefs Afparagus.

Oil your Afparagus in Water and Salt,

take care and not do them too much
when they are enough, let them be well
drain’d, and lay them in a Difh: Let your
Sauce be Butter, Vinegar, Salt and Nutmeg,
and the Yolk of an Egg to thicken it; move
itcontinually, and pour it on your Grafs, and
ferve ity firft lay crifpt Bread in the Difh.

To make good Pancakes.

TAke a Pint of thick Cream, three or four

{poonfuls of Sack, and halfa Pint of the
beft Flower, fix Egos, but three Whites, a
fmall Nutmeg grated, a quarter of a Pound
of melted Butter, a little Salt and Sixpenny
Sugar fry thefe thin over a clear Fire, in a
ry Pan,

Queen’s Pancakes,

TAke fix Eggs, well beat, ‘and a Pound
- and half of Flower, mix’d together

W{th Cream, ‘and a Pound of f{weet Butter :

Wdlted, and cne Nutmeg grated ; fry them
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in a Pan, without any thing in it, on a quig

Fire.

Veal Alamode.

Ake a good Fillet of Veal, interlarded 5

your Beef, add to the Stewmg of ity

lictle White-wine ; when ’tis cold, you may

flice it out thin, and tofs it up in a Ragoo of
Muthrooms, &,

To Clarify Butter.

Elt your Butter in a large glaz’d Pot,

a gentle clear Fire ; put a little Wate

to it, and fhake them well together; whe

’tis cold take away the Curds and Whey from

the Bottom; do this three or four times; th

Iaft time put in a {poonful of Orange-Flowa:

Water, and fhake it well together, and pou

it into your Gallipots for ufe; ftop it down

with Bladder and Leather; tlns will keep
fome time.

To Roaft a Calf's Liver.

+ Ard your Liver with' fat Bacon roll'd i

favory Spice, pretfy thick, and faftent
on.the Spity bafte it with Crelm and ferve
it up with go_od Gravy.

T
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To drefs Veal or Mutton-Cutlets a very
good Way.

IP them in melted Bacon, and fezfon

them with all forts of favory Herbs,
Salt, a little Pepper, and ftrew over them the
Crumbs of white Bread, and broil them over
your Stove, 4nd ferve them up with Gravy;
mftead of Gravy, you may ferve them up
with a Ragoo of Sweet-breads, Mufhrooms
and Morels, and garnith with fry’d Parfly
and Lemon. A

A Ponpetone.

T Ake a Fillet of Veal and mince it {mall,

with the fame Quantity of Beef-fuet;
beat two Eggs in it to bind it, and feafon it
with Pepper, Salt, Cloves, Mace and Nut-
meg, and make it into the Form of a thick
round Pye, and fill it thus : Lay in thin
flices of Ham, {quab Pidgeons, flic'd Sweet-
breads, ; Afparagus Tops, Muthrcoms, the
Yolks of three or four hard Eggs, the tender
Ends of Palates and Cocks-combs boil’d,
blanch’d and’ flicd, '




CourTt CoOokERY: O,

To Roaft Calves- Feet.

[rft half boil them, and fet them by to be
F cold 5 then lard them with Bacon roll'd
in Spice, and put them on a Bird-fpit, half
an Hour roafts them : For Sauce, take Butte
kneaded in Flower, Vinegar, and fhred Parﬂy,
and pour over them. g

A good Way to drefS Lamb.

Ake a-Quarter of a Lamb, lard it, and
roaft it; and while it’s doing, dredge it

with grated Bread; when enough, ferve it up
with any good Cullis, the Juice of an Orang,

or a Lemon. Garnifh with Lemon and
Parfly.

To make Saufages.

TAke a Pound of the Flefh of a Leg of

Pork and fhred it fine ; then takea
Pound of Hog’s Fat, and cut it fmall witha
Knife ; and to every Pound of Fleth and Fay,
. take half an Ounce of white Pepper, one
large grated Nutmeg, a Pennyworth of beaten
Cloves and Mace, a Spoonful of fhred Sage,
and two or three Tops of Rofemary cut very
fine, and falt it to your Palate ; than mix all
thefe well together, with a little cold Water,
and fo fill your Guts prepar’d for the Pur-
pofe. To
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To make Saufages another Way.

Ake Pork, more Lean than Far, and
{hred it ; thentake off the Fleak of Pork,
and mince it ; fealon each part with minc’d
Sage, and pretty high with Pepper, Salt,
Mace and Nutmeg ; then clear your fmall
Guts, and fill them, mixing {fome bits of fat
Bacon between the minc’d Meat; {prinkle a
little Wine with it, and it will fill the better,
then lay them in Links.

To make Saufages of Veal or Lamb.

4 TAke fome of the Lean of the Leg of Veal,

or Lamb, cut it fmall, and pound it in
a Mortar feafon it with Salt, Pepper, Cloves,
Mace, and Nutmeg 3 and temper it well roge-
ther ; put in a little Sage chopt; and three
or four Yolks of Eggs; make them long like
Saufages, upon a Pye-plate, fo fry them with
fweet Butter, turning them often in the Pans
you may roul them in Yolks of Eggs.

To Salt Hams and Toz}‘gues.

Ake three or four Gallons of Water,and
put to it four Pound of Bay-Salt, four

‘Pound of White Salt, a Pound of Petre-Salk,

a Quarter of a Pound of Salt-Perre, two
Ounces of Prunclla-Salt, and a Pound of :
brown
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brown Sugar; let it boil 2 quarter of ag
Hour, fcum it well ; when ’tis cold, fever it
from the Bottom into the Veflel you keep it
in.

Let Hams lie in this Pickle four or five
Weeks ; a Clod of Dutch Beef as long;
Tongues a Fortnight ; Collar’d-Beef; eight o
ten Days ; dry them in a Stove, or Wood:
Chimney ; the latter I like the beft.

To falt Neats-"Tongues to be dryd.

TAke to every Tongue two Ounces of

Salt-Petre, and beat it very fine, and
rub it all ovér the Tongue very well ; thed
take a Pinr of Petre-Salt and rub over alfo,
and beat a Pint of Bay-falt, and rub that
over ; and every three Days turn it. When
it hath.lain nine Days in Salt, dry it in the
Smoke of a Wood Fire., A Hog’s Head is
falted as you do the Neats-Tongues, and
dry’d the fame Way.

To Grill Oyfters.
AY a Piece of fweet Butter at the Bot-

tom of your Silver Scollop-fhell ;- then,
get a Quantity of large Oyfters, and cut off

the Fins; put four in a Shell, with fomé of -

_ their own Liquor ftrain’d, grated Bread, 2
lit};lc Salt, Pepper, and a Spoonful of W hite-
A winey

-
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wine, and cover them with grated Bread, and
fet them over your Stove to ftew, and hold
over them your Browning-Iron; half an
Hour will ftew- them.

To keep. Anchovies for' Ufe.

U T them with their own Liquor into an
P Earthen Pot, and cover them very thick
with' Bay-falt, and keep them clofe ftopp’d
with a Bladder, cover’d with Leather, and
tied down.

Oyfter-Loaves.

CUT a round Hole in the Top of five
French Rolls; and take out all the
Crumb, and have a Forc’d-Meat made of
Oyfters, part of an Eel,Piffatia Nuts, Muih-
rooms, {weet Herbs, Anchovies, Marrow,
Spice, and the Yolks of two hard Eggs; beat
thefe well in a Mortar, with one raw Egg ;
then fry them crifp in Lard, and fill them
With 2 Quart of Oyfters, the reft of the
Eel cut like Lard, Spice, Mufhrooms, ‘An-
Cbovies tofs’d up in their Liquor, with half a
Pint of White-wine; thicken it with Eggs,
and a Bit of Butter, kneaded in Flower, and
Put on the Top you cut off'; firft fcald your
Loaves in Cream.
2

Beef:
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Beef-Royal.

TAke a Sirloin, or large Rump of the

beft Beef; bone it, apd beat it very
well ; feafon it with Salt; Pepper, Clove
Mace, and a little Lemon-peel, finely fhred
and fweet Herbs of all forts; then makes
firong Broth of the Bones, and lard the
Meat quite through with large Lardoons
of Bacon ; then put in a convenient Quan
tity of fweet Butter into your Stew-pay,
angd brown it ; then put in your Meat, and
brown it on both Sides ; and put in the
Liquor with the Butter, and a Bay-leafor
two; fome Truffels, and Troffels, if you
have them,. and Pallats ; for want of theft
put in Sweat-breads; cover them clofy
and let them ftew gently till it is ver
tender ; then take it out; and take the Fa
clean off; and put in two or three Ancho
vies, with a Pint of Claret; then puti
your Beef to be thorow hot, and put in
what Pickles you pleafe, with fry’d Oy
fters ; thicken your Sauce, and pour it ovet
your Meat, and fend it vp.  It’s-very good
cold as well as het.

To




od

The Compleat Englith COOK. 97

To Roll a Rump of @eef.

One it, make a flit the whole Length of
the Beef, and {pread it as much as you

can; lard it with Bacon, well feafon’d, lay
For¢d-Meat all over it, as thick as our
Thumb ; then roll it up, and bind it faft at
both Ends, with Packthread, or Tape: Then
take a Kettle, the fize of your Meat, cover
the Bottom of it with flices of Bacon, and then
with Beef, with Onions, Herbs, and {lices
of all forts, and put in your Beef, and cover
itat top, as well as undery cover your Kettle
cofe, and put Fire over and under it, and
keep it ftewing eight or ten Hours, according
to the fize of the Beef; and when it’s tender,
tike it and drain it well from the Fat, and
keep it hot, and make a Ragoo of Truffels,
Mufhrooms, Cocks-combs; Pallats and Sweet-
breads, and thicken it with a good Cullis, and

pour it over your Meat,and ferve it hot to the
Table,

To do a Leg of Pork \Ham-Fafhion.

HE Pork muft be cut like a Ham; then
take a Quart of ordinary Salr, and a
Quart of Buy-falt, and heat it very hot; then
mix it with a Pound of coarfe Sugar, and an
Ounce of Salt-petre beaten fine, and rub the
Ham very well with it, and cover it all over
with

N
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with whar is left, for it muft go all on, {ole
it lie three Days; then turn it every Day for
a Fortnight; then take it out, and {moke itz
you do Bacon er Tongues. The Salt muft ke
put on as hot as you can,

To falt Hams to tafte like Weltphalia o

Ake Salt-petre, falt your Ham with
very well, let it lie therein for 2 Week:
Take clean Afhes of Ath-Wood, boil them it
fair Water, to a ftrong Lee, let it ftand anl
fettle; then take off the clean Water, and boil
it again, making for it a ftrong Brine with o
dinary Salt; when it’s cold, purin the Han,
let it lie a Month in Brine; then dry it well
without {inoking, and they will have the right
Talte of Weftphalia Hams,

To falt Hams.
’I‘Ake the Ham, when it’s hot, being jut

o

kill’d, with two Ounces of Bay-fals, anl
two Qunces of Salt-petre; then cover it, anl
let it ftand nine Days; then falt it with thef
two Salts, and hang it up in a Chimney Qf
Wood-Suioke for three Days; then hang i
in the Kitchen, where it may have a lutk
Warmth of the Fire,

Ler
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To make Royal Saufages.

“Ake fome Flefh of Partridges, Qunils,
Snipes and Pidgeons, fome of a Chicken,
with a little Veal, and the Fat of Hamj all
muft be raw, and mix thefe with Cives,
Parlly, Mufhrooms and Truffels, five Eggs,
the Whites of but two, and two {poonfuls of
Cream; feafon all this with Pepper, Salt,
Mace, Nutmeg and Cinnamon, and a little
Onion, and roll it up in large Rolls; and cut
flices of Veal, and roll round each Saufage,
being about fix Inches in Length, and three
in Thicknefs, and flew them in your Pan
upon flices of Bacon, and cover them with
thin flices of Beef over a clear Fire, not too
fierce, and cover your Pan very clofe; they’il
take up fome time in doing; and when done,
fet them by to be cold, and take them from
the Fat, and the Veal, and cut them in what
fize you will, and ferve them. Garnith with
Lemon-peel.

To make an Olio.

TAk’e twelve Squab Pidgeons, fix young
Chickens, fix young Ducklings, pull

i draw them; fcald your Chickens and
lucklings, and cut them in halves; put the
Pidgeons in whole; half roaft 2 Rabbet, and
putin, and a Neats-Tongue boil’d and blancl’d,
H 2 and
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and cut thin: Add alfo Sweet-breads, Pallat,
Cocks-combs and Mufhrooms;, put to all this
one Quart of White-wine, two Quarts of
ftrong Gravy, and fet it a ftewing; add
whole Pepper, Salt, Nutmeg, Mace and Cit.
namon, two Onions ftuck with Cloves, and
a Faggot of {weet Herbs. When your Meats
near enough, add Capers, Ketchup, Oyfter
and a little Oyfter Liquor, the Juice of 4
Lemon, and an Orange; beat up fourtea
Eges in fome of the Liquor, and put inty
thicken it, - with Butter kneaded in Flower:
Rub your Difhes with Shalot, and lay i
your Meat, and pour in the Liquor, clex
from the Onions, Herbs, . Put in2
Quantity’ of Forc’d-Balls, and garnifh the
Difhes with fry’d Oyfters, Saufages, Marrov
and Lemon-peel.

To dre/f a Pig.

U T off the Head, then cut him in fou
Quarters, and lard him with lag
Lardoons, roll’d in Nutmeg, Mace, Cinn#
mon, Salt and Cloves, beat together, and té
it up in a Napkin, putting firft therein, Bail,
Sage-leaf, Cnion ftuck with Cloves, Lemob
Carrot, Parfly and Parfnips, and ftew you
Pig in a Kettle of Veal Gravy, and a Quart

of White-wine; when done, take it out
the Napkin, and wipe it, and lay it in the
Difh, the Head in the middle, and the fo
- Quarters
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Quarters round it, and pour over it a Ragoo
of Sweet-breads, Muthrooms, Pallats and
Truffels, tofs’d up in melted Bacon, and
moiften’d with Gravy; and when they have
immer’d enough, take off the Fat, and thick-
en it with a good Cullis, and garnifh with
dicd Lemon, and green Parfly, and ferve it
for the firft Courfe.

To dry Artichoke-Bottoms, to keep ready
for Ue.

THrow your Artichokes into Water and
Salt for fix Hours, and put them into
2 Pot full of Water, and let them boil gently,
till you can draw the Leaves from the Bottom;
then take them and cut off the Strings, &
that hang about them, and make them fmooth,
and lay them on Wire Sieves, and fet them
inaflack Oven; turn them often, and dry
them'very well, and fet them by in Earthen
Pots; and when you ufe them, put them
in boiling Water, and a bit of Butter 'to
plump them 3 then f{queeze them from the
Water you boil them in,and cut them in flices
for your Ragoo’s, &c.

H 3 Te
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To make a Hedge-Hog.

Ake a Quart of New Cream and boil i,

then beat an Egg and put into it, and
take a quarter of a Pint of fowre Crean,
and mix them well together, ftirring it con
tinually ; let it boil till it be a little turn
then put it into a Cloth, and {queeze the
Whey from it ; when it’s-cold, mix it with
pounded Almonds, and refin’d Sugar ; then
lay it like a Hedge-hog, and ftick it with
Almonds, cur {mall, and put good Crean
about it ; ftick two ar three Curraps for
the Nofe and Eyes. ;

To make a Pupton of Patridges, Quai

Woodcocks and Snipes.

Ake Patridges, ¢ c. bone thew, and hy

the Fleth on the Table, with thia
flices of Veal, a Piece of 2 Gammon of Bi-
con, fome Muthrooms, raw Truffels, Cives
Parfly, and a lictle Bafil ; feafon them with
Pepper, Nutmeg, Mace, Cinnamon and
Cloves beat fine, a very little Salr, becaut
of your Bacon; mince and mix all thef
well together, with the Yolks of five orfis
taw Eggs, and pqund them in a Mortar
then purt them into a Sauce-pan with melte
Bacon, Cocks-combs and Sweet-breads, and
a Faggot of Savory Herbs, with a lit
= ' Onion,
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The Compleat Englifh CO0K. 10}
Onion ftuck with Cloves; and throw in a
Pinch of Salt and Pepper, and tofs it up
over your Stove, and moiften it with Veal
Gravy ; when it’s ncar done, put in fome
Pidgeon Cullis, and rtake care it don’t boil ;
then take it off the Stove, and make fome
fine Lardoons (bits of fat Bacon) very fmall,
and knead into part of the above Meat, and
lay Slices of Bacon at the Bottom and Sides
of your Stew-pan, and fpread your Meat
about an Inch thick over it, and pour into
the middle a Ragoo of Sweet-breads, Slices
of Ham, the tender Ends of Pallats, . fat
Livers, Mufhrooms, Truffels, and Artichoke
Bottoms, tofs’d up in melted Bacon, and
moiften’d with Veal Gravy; take off all
the Fat before you putitin, and turn down
over it the Slices of Bacon that lay at the
Sides of ‘your Sauce-pan, and cover your
Pan clofe down with the Lid, and bake it
in your Oven, with Fire over and under ;
when it’s bak’d, take the Fat clean off, and
trn it upfide down in the Dith you intend
toferve it in, and make a Hole in the Mid-
dle of it, and throw in fome Effence of
Ham, and pour over it fome good Cullis,
and ferve it hot forthe firft Courfe. Garnifh
with fome of the Slices cut long-ways, and
Lemon cut thin.

H 4 Blane
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Blanc Manger a Very good Way.

UT a Pound of new Harts-horn into ag
Earthen Pan, with a Gallon of Spring
Water 5 cover it clofe, and fet it in your
Oven all Night ; them ran the Jelly through
a fine Sieve, and put to it a Pound of the
beft Almonds, very well beat up in Orange.
Flower Water, a Quart of Cream, the Juice
of five'Lemons, and Double-refin’d Sugar to
your Palate, and fet it a fimmering overa
clear Fire, and rake Care lealt it burns-to;
then run it twice or thrice through your
Sieve, rubbing the Almonds very hard, and
put it into your Glaffes: You may make
half the Quantity with half the Ingredi-
ents, or as much as your Occafion requires,
and ferve it eicher at a fecond Courfe, or &
mong your Deferts.

To make Verjuice, which is usd in Jeverd
of -the Receipts.

ET the cleareft and beft Crabs, when

they are near ripe, and lay them alto-
gether in Heaps to fweat 5 then throw away
the rotten ones, and pick out the Sralks, and
beat them in a Math ; rub and {queeze the
Juice through a Hair Sieve, and put it into
Bottles, and Cork them clofe T
‘ 0
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To Soufe Trouts.

TAke a Quart of Water, a Pint of White-

wine, and two Quarts of White-wine
Vinegar, ‘with Pepper, Salt, Nutmeg, Cin-
amon and Mace, an Onion ftuck with
Cloves, a little Lemon-peel, and 'a Fag-
got of fweet Herbs ; let thefe boil toge-
ther alittle while, and put in your Trouts,
and boil them according to their bignefs ;
then take them out of the Liquor to be
cold, and put your Soufe Liquor in a Stone
Jar to cool: If’tis not tharp, add more Vi-
negar, and a little Salt, and keep your Fith
therein 5 if you wouw’d have them hot, you
may take them out of the above Soufe,
when enough ; and take for Sauce, a little
of the Liquor, Fremch White-wine, an An-
chovy wafl’d clean, and fome Mace, with
Oyfters and Shrimps, and Butter kneaded
in Flower. Garnith with fry’d Smelts, and
ficd Lemon, and ferve it.” You may do
Salmon, Pike, and moft other Fith the fame
Way ; only if you drefs them to cat hot

immediately, you may alter the Sauce if
you pleafe,

T
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To Soufe Turkeys or Capons.

N UT your Fleth clean from the Bone

and tie it up with Tape or Flag, s
Sturgeon 1s done; ‘then put into your P
Water enough to cover it, and double the
Quantity of the beft White-wine Vinegs,
and a little White-wine ;5 feafon it with Sal
and fet it to boil, and then put in you
Turkeys-or Capons, and boil them tender; if
the Soufe is not tart enough, pur in a lide
more Vinegar, or a little Verjuice; and when
cold, put it into an Earthen long Pan, and
pour the Liquor upon it, and let it ftand in
this Soufe a Month; and when you ferve
them, garnith with flicd Lemon, and mix
up Oil and Vinegar, and fet in a Plate by
itfelf.

To make Fritters a very good Way.

Ake ten or twelve {poonfuls of the bsf

Flower, and let it be well dry’d before
the Fire; and mix with' it a Quart of new
Cream, eight Eggs, with Nurmeg, Ciom
mon, Mace and Cloves, beat fine, and fome
Salty two fpoonfuls of Sack, and two of
Orange-Flower-Water ; mingle all we]l toge-
ther, and cut thin flices of Golden Pippins,
and put into each of them before you put
them in your Pan, and fry them in a litle

Lard;
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Lard; but dry them very well, that they
may not eat greafy.

To make French Fritters.

Ake the Curds of three Quarts of Milk,
drain’d well from the Whey; and beat
it well in a Marble Mortar, and put to it four
Naples Bifkets, {even Yolks of Eggs, and three
Whites, fome grated Nutineg, and Sugar, four
fpoonfuls of Sack; the fame of fine Flower;
fweeten it to your Palate, and beat all well
together; then lay it on a Trencher, and cut
them in what fize you will; fry them in
Lard, over a quick clear Fire.

Polonia Saufages.

TAke a piece of Red Gammon of Bacon,
and half boil it; mince with it the fame
Quantity of Bacon-lard, and put to them
minc’d Sage, Thyme, Pepper, Salt, Cloves,
Mace and Nutmeg, finelysbeaten, the Yolks
of two or three Eggs to bind it, and as much
Red Wine as will bring it to 2 thick Bady;
mix them well with your Hands, and fill them
in large Skins, and hang them in a Chimney,
where Wood 1s burat, to dry; take Care they
are not fmoak’d. ‘

OF




Of COLLARING.

To collar Beef nicely.

AKE a Breaft of young Beef, and bone

it ; then make a Brine of three Gallons
of Water, one Pound of Bay-Salt, two Pound
of White Salt, half an Ounce of Salt-petre;
make the Brine ftrong enough to bear an Eg
the breadth of a Three-pence; then lay your
Beef in the Brine nine Days; then take it out,
" and beat it with a Rolling-pin very well;
feafon it with half an Ounce of Mace, fix
Nutmegs, which is beft, thred fine, and not
pounded ; and Qunce of Bay-Berries, fome
dried Sweet-Marjoram, powder’d finall, two
Dozen of Cloves, an Ounce of Pepper, a Hand:
ful or two of White Salt, beaten in a Mortar
Mix all your Seafonings together, and ftrew
it all over the Beef; mind that the Beef be
well dried ; roll it up hard, and bind, it well
in a Cloth, and put it into a Pot tlfat will
hold it put to it three Pints, or two Quarts
of Claret, half a Pint of Vinegar, and a Quart
of Water; cover the Pot with coarfe Dough,

and bake it with a Batch of Bread, and let it
ftand

R -t i i B mmimb
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ftand all Night: In the Morning take it out of
the Liquor, and bind it fafter, and hang it
up to be cold. ¢

R

To collar Becf another Way.

" AY your Flank of Beef in Ham-brine
L eight or ten Days, then take it out and
dry it in a Cloth;; thets lay it on 2 Board, and
take out all the Leather and Skin, fcotch
it crofs and crofs, and feafon it with Sale,
Pepper, Cloves, Mace, Nutmeg, two or three
Anchovies, ‘a2 ‘Handful of Thyme, Parfly,
Sweet-Marjoram, Winter-Savory, Green Oni-
ons, and Fennel, " ftrew it on the Meat, aad’
roll it in a hard Collar, in'a Cloth, and few
it clofe at both Ends, and put it in a Collar-
pot, with a Pint of Claret and Schutcheneal,
two Quarts of Pump-water, and bake it all
Night; when cold, take it out of the Cloth
and keep it dry. '

To collar Beef.

Ake a Piece of Flank Beef, about three
Stone,  and fkin it, and bone it, and

beat it well with a Rolling-pin, and lay it in
Pump-water two Daysy then take it and fale
it with Bay-Salt, and let it lie three Days;
then take a4 Pint of Salt-petre, and boil it ina
Gallon of Water; and when it is cold, pour
Wa}; the bloody Brine, and put the Petre Brine
€ to
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to the Beef, and let it lie three Days longer;
then take one Ounce of Nutmegs, half an
Ounce of Cloves and Mace, one Ounce of
Pepper, a Handful of Thyme, two of Sage,
and one of Sweet-Marjoram, one of Savory,
chopp’d "together, and ftrew’d all over the
Beef; then roll it up, and few it in a Cloth;
and bake it as you do a Leg of Beef, but fill
the Pot up with Water; you may add fome
Claret : When it’s bak’d, and near cold, new
roll it as hard as you can.

To collar Beef another Way.

Ake about three Stone of Flank Beef,
tkin, and bone it, and beat it well with

a Rolling-pins lay it in Pump-water two
Days, and then falt it with Bay-Salt, and ket
it lie three Days; then take a Pint of Petre-
Salt, and boil in a Gallon of Water 3 boil it
over Night, that it may be cold ; then pour
away the bloody Brine from the Beef, and
put the Petre-Brine to it; then take it out, af-
ter laying a little time, and drain it, and take
an Ounce of Nutmeg, half an Ounce of Cloves
and Mace, an Ounce of Pepper, with Herbs,
one Handful of Thyme, one of Sweet-Marjo-
ram, two of Sage, anda little Savory, chop'd
all well together, and ftrew’d all over the
Beef ; then roll it up as tight as you can, and
few it in a Cloth, and bake it in a Pan full of
Water; when bak’d, and near cold, new roll
e

TS
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it: If it be to keep long, you muft put in no
Herbs, nor bake it in Water ; but with Beef-
fuer. Let your Rolls be {mall; two Rolls is
encugh in one Pot.  When they are bak’d,
take them from the Fat hot, and fet them by
for the Gravy -to run from them; then roll
them up again very tight, before they are cold;
and when cold, take off the Tape, and put
them in your Pots, cover’d with Beef-fuet.

This will keep good 'to the Indies.

To collar a Breaft of Veal.

TAke a good Breaft of Veal, and bone it;

feafon it with all forts of Spice, but take
care you don’t over do it a little Orange and
Lemon-peel minc’d {mall, with a few fweet
Herbs, ‘and ftrew it “all over the Veal; in
the thin Places put the Sweet-bread, and

roll it hard, and make it faft with Tape, and
fo bake it.

To collar a Breaft of Mutton.

Ake a large Breaft of Mutton; take off

the red Skin, and all the Griftles, and
Bones; then grate White Bread, and the
Yolks "of two or three hard Eggs, a little
Lemon-peel, fweer Herbs of all forts, and
Cives, Pepper, Salt, and Spice 3 mix thefe all
together; twafh ix Anchovies, and lay them
Wer the Meat;  then firew your {iafoning

over
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over it; roll it hard, and bind it with Tape
and you may bake, boil, or roaft it. Cuti
in pieces as thick as three Fingers, and ferv
it 'with ftrong Gravy Sauce, and garnifh it
you pleafe, with fry’d Oyfters, or Forced
Meat, or, if you pleafe; both.

To collar Pig.

ET it be a good fat Pig; fcald hin,

then cut off his Head, and take out all
the Bones and Griftlesy take care to keep the
Skin whole. You may make two Collars, by
cutting it down the Back, 'or make but o8
juft as you like. Lay it in Water all Night;
in the Morning take it out, and dry it well
and feafon it with Salt, Pepper, Cloves, Mac,
Nutmeg, all beaten; for Herbs, take Sage and
Rofemary, and if you like them, a few Mary-
golds, and a little Lemon-peel; roll them up
hard in a Cloth, and boil them tender. To
keep them, let your Souce-Drink be Water,
Milk, and Bran, and let them be cold before
you put them in, and the Drink ftrained.

To collar Pig another Way.

SLit your Pig down the Back, and take out
all the Bones, wath out the Blood in thret
or four Waters, and wipe it dry, feafon
with Pepper, Salt, Cloves, Mace, Nutme3

Thyme and Parfly, and roll it in a hard Collst
in
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in a Cloth, tye it clofe, and boil it with the
Bones in three Pints of Water, a Handful of
Salt, a Quart of Vinegir, a Faggot of {wee

Herbs, fome whole Spice, and a Pennyworth
of Ifing-glafs; when it’s boil’d tender. take it
off, and when cold, keep it in this Pickle.

To collar a Pig another Way.

UT itintwo, and bone it, and put it

in Water a Day and a Night, and fhift
the Water twice;, then dry it very well ; then
take fome {weet Herbs and Sage, and fhred it
fimall, and ftrew it over the Pig, with Spice,
and fo bind it up clofe with Tape, in a clean
Linnen'Cloth, and boil it in White-wine and
Water, feafon’d with Spice and Salt: 'Let it
boil gently : When it’s boil'd, take it up; and
when it’s cold, put it in the Pickle.

To collar a Pig’s Head.

TAkc the Head of a fcalded Porker, with

the Feet, Tongue, and Ears; foke and
and wath them well; boil them tender, and
tike out all the Bones and Griftles; then falt
them to your Tafte; take a Cloth, few it tight
over it, and tie each Endy then roll it, hard
round with a Reller, and boil it two Hours-
lyit firaight again(t a Board, and lay a Weight
upon it of five or fix Pound till the'next Day.
then unroll it; and put it into Pickle, as Brawn

Pe{t!,
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Petty Cochons.

Ake four Hogs Eats, and cut them thin

and boil them tender, and put them ing

ome ftrong Gravy ; flice two Onions, and pu

in, and let them ftew half an Hour; then tof

them up with a quarter of a Pound of goof

Butter, and ferve them: You may flit the

Feet, and fry or boil them, and lay about dg
Difh.

To collar Pork,

One a Breaft of Pork, and feafon it wit
Pepper, Salt, Cloves, Mace, and Nut
meg, and a good Quantity of Thyme, Sig,
and Parfly, fhred fine; roll it in a hard Colls,
in a Cloth, and tie it hard, and boil it ins
Quart of Water, Salt, a Quart of Vineg
and a Faggot of {weet Herbs, till it’s tender;
and when cold, keep it in this Drink.

To collar a Calf s« Head.

Ake it in the Skin, fcald it, and cleavel
down, and boil it till the Bones wil
eome eafily away; pour over it fome Vinega
and [eafon it with Mace, Pepper, and Sils
{weer Herbs, Sage, and Lemon-peel; flrev
all over the infide of your Collar, and colli
it as you do Brawn boil it in Vinegar, Sal[;

_ o
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The Compleat Eniglith COOK. 115
and Water, and Spice, and-keep it in the
fame: Do Pig the fame Way, only bone it
without {calding firft.

To collar Veal,
Oune a Breaft of Veal; wath and foke it in

three or four Waters, dry it in-a Cloth,
and feafon it with Pepper, Salt, Cloves, Mace,
and Nutmeg, fhred {weet Herbs and thin
Rathers of Bacon, dipp’d in Batter of Eggs;
foll it up in a Collar, inaClothy boil it with
Water and Salt, with half a Pint of Vinegar
and whole Spice;, fcum it clean, and when it’s
boil'd, take it up; and when cold, keep it in
this Pickles

To. collar Eels.

Ake 4 large Eel, fplit it, and take out thie

Bone, and wafh ity then ftrew it with
Cloves, Mace, and beaten Pepper, with Salt
ind fweet Herbs; then rollit up, and tye it
with Splinters round it; fo boil it in Water
ind a little Salt, and White-wine Vinegar, and
1Blade of Mace ; when the Eel is boil'd, take
itup, and. let the Pickle boil a little; and
when 'tis cold, put in the Eel.

I2
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To collar Eels another Way.

SCower your large Silver Eels with Sal
and {lit them down the Back ; take outill
the Bones, wafh and dry them, and fealn

them with Nutmeg, Mace, Pepper, and Salt |

minc’d Parfly, Thyme, Sage, and an Onion;
then roll each in Collars in a little Cloth; tye
them clofe, and boil them in Water and Sil;
with the Heads and Bones, and half a Pintd
Vinegar, a Faggot of Herbs, fome Ginge,
and a little Ifing-glafs: When they are tende;,
take them up, and tye them clofe again; ftrin
the Pickle, and keep the Eels in it.

To collar Eels a very good Way.

’I‘Ake two large Eels, {kin them, and at
them down the Back ; take out the Bong,
chop a Handful of fweet Herbs, and {eafon
them with Nutmeg, Pepper, and Salt; ftrev
the Herbs on the infide of the Eel; roll then
up like a Collar of Brawnj; put them int
Cloth, and boil them very tender in Vinegt
and Salt, and take them up; and when thej
are cold, put them into the Liquor for thr
or four Days; if too fharp, put in Water whet
you boil them.

Off

B o L
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Of POTTING.

To pot Hare.
TAKE a Hare, wath him clean, and dry

him well with a clean Cloth, cut him
in Quarters, and feafon him well with Salt,
Pepper, Cloves, and Mace; put it in an
Earthen Pot, and put in between the Lays of
Meat 2 Pound of Butter, and in the Middke
aBay-leaf; and when it’s bak’d, take it out
of the Pot, and take the Meat from the Bones
ad Strings, and put it into a Mortar, and
beat it till it’s like Pafte; and pour the Butter
tat you bak’d it with in, and mix with if.
You may tafte it; and if you think it’s not
fafon’d enough, you may add mnore. Put it
mo a Pot you defign to ferve it to Table in,
nd prefs it clofe down, and clarify as much
Butter as will cover it, an Inch thick, and pour
on it; then ufe it when you pleafe.

I3
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To pot Fowls.
ET them be pick’d clean, and bone the

Breafts, and linge them with white Pa
per, and make them elean with a dry Cloth,
Be fure not to wath them, for then they wil
mould, and not keep. Seafon them well with

Salt, Pepper, Cloves, and Mace, and let then

lie till the next Day; then put them in a
Earthen Pot with their Breaft downwards
then clarify as much Butter as will cowr
them; you may, if you will, ftrew over then
fowe whole Pepper, and Mace tie the Pat
down clofe, and bake them ; and if they ae
full grown Fowls, they will take two Hous;
And after they are bak’d, let them ftandm
Hour; then take them out of the Butter, and
drain them from the Gravy, and put then
into another Pot with their Breafts upwar,
and fill their Craws with good Butter, andfll
the Pot an Inch with the Butter you bakd
them with; but be careful firft to pour it fron
the Gravy; and if you have not enough, yo
muft clarify fome more.
Ducks are done the fame Way as Fowls.

To pot Beef, or Mutton,

. I‘. Ake a Buttock of Beef, or'¥eg of Muttol

7= cut it in Pieces; and feafon it with PC%
per, Salt, Nutmeg, Cloves, and Mace,

‘ Ounce

w s dy S
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Ounce of Salt-petre, half a Pint of Clarets
then take three Pounds of Beef-fuet, lay it be-
tween every Laying of Beef, or Mutton, tie
Paper over it, and let it lie all Night; then
bake it with your Bread ; when done, take it
out, and dry it in'a Cloth, cut it a-crofs the
Grain, and rub it in your Hands as Flower;
if its not feafon’d to your Thafte, add more to
ity then pour the Fat to it clear from the Gra-
vy, and mix it together, and put it in clofe
Pots, and fet it in the Oven to fettle; and
when cold, cover it with clarify’d Butter.

To pot Lampreys.

FIrﬁ feafon .your Fifh with Pepper, Salt,
and Nutmeg, a large Onion ftuck with
Cloves, four fpoonfuls of Claret, cover it with
Butter, and bake it in a flack Oven; when its
done, pour off the Butter, and add as much
clarify’d Butter as will cover it, in a Pan, or
Difh, fit to bring to Table.

To pot Pidgeons.

Pepper, Salt, Mace, Nutmeg, and
oves, as high as you think fit, and put them
an Earthen Pot, cover them with Bucter,
ind bake them; when enough, pour our, and

TRufs your Pidgeons, and feafon them with
Cl

drain away the Butter; and when they are

©ld, cover them with clarify’d Butter. 3
v o2l 4 You:
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Youmay pot Fifh the fame Way, only bone
your Fifh when they are bak’d,

To pot Lobfters.

UT your Lobfters alive into Water, and

boil them till they will come clear from
the Shells; then take thefe, with the Tails
and Claws, and feafon them with Pepper,
Salt, Mace, Cloves, and Nutmeg, and bake
them in a Pot of fweet Butter; when you
draw them out of the Oven, take them outof
the Pot they were bak’d in, and put them in
a long glaz’d Pot, and pour clarify’d Butter
over them, and fet them by for Ufe.

To pot Salmon.
. ‘x 7 Afh a Salmon in clean Water, after you

have pull’d out the Bones and Head, to
free him from Blood and Slime ; then Scale
him, and cut off the Fins, and wipe it very
dry; then falt it, and let the Salt be melted
on it; then drain away the Salt, and feafon
1t with Pepper, Salt, Mace, Cloves, and Nut
meg, beat and mix’d. together, with thre
pounded Bay-leaves ; cover it with Butter, and
bake it ; then «drain it from the Gravy and
Jutter, and put it in a frefh Farthen Pot, and
cover it with clarify’d Butter when cold.
Thus do Trout, Perch, Carp, and moft

other Fifh,
' Ty
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To pot Pork.

Ake the lean Part of a Leg of Pork, and
cut it in Pieces, and pound it in a Mor-
tar; feafon it well with Pepper, Salt, Cloves,
Mace, and a little Nutmeg, well beaten, and
mix’d together ; add Sage of Virtue thred fine,
and put it in a glaz’d Pot to bake, with a large
Lump of Butter; when bak’d, drain it from
the Gravy and Butter, and prefs it hard down
inadry Pot, and pour over it clarify’d Butter,
pretty thick, and cover it with a Bladder, and
let it ftand cool.

To pot Rabbets.

One half a dozen Rabbets, mince them
fine, and feafon them with Pepper, Salt,
Nutmeg, and Mace, pretty high; then take
fome Ham, and lay between each Laying of
the Rabbets, and tfill your Pot with Butter,
and fet it in the Oven; about four Hours will
doit, When you draw it, pour out the But-
ter it was bak’d with, and the Fat, and put
your Meat in a freth glaz’d Pot, and cover it
an Inch thick with clarify’d Butter.

To
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To pot Venifon, or Beef.

Ake a Haunch of Venifon, and bone it;
take two Nutmegs, three Cunces of Pep-
per, a large Handful of Salty let thefe be
mingled together; then take a Knife, and
make Holes in feveral Places of the Venifon,
and ftuff it in with your Finger. Take your
Pot, and fprinkle the Bottom of it with {ome
of the fame; put your Venifon in the Po,
Right-fide downwards; put three Pounds of
Butter into the Pot, cover it with coarfe Pafl,
and fo bake it; when bak’d, lay a Trencher
onit, and by the Weight of twelve Pounds
prefs it down to the Bottom ; then let it ftand
till throughly cold; then take off the Weight
and Trencher. and take off all the Butter, pour
the Gravy into a Pipkin, and boil three Parts
of it away ; then put it into the Venifon, and
meit your Butter, and pour it on, and cover
it for your Ufe. Keep it in a Place neither
moift nor dry.
The fame manner yeu may pot Beef,
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Of PICKLING.

To pickle Melons, or large Cucumbers.

AKE the largeft and greeneft Cucum-

bers, cut out a Piece the Length of your
Cucumbers in one of the Sides, cleanfe the
Seeds and dry them well; then put into them
fome Cloves,Mace, whole Pepper,and Muftard-
Seed, but bruife the Muftard-Seed 5 peel two
or three Clové#s of Garlick, and the fame
Quantity of Shalot; fome Ginger flic’d thin,
according to the Quantity you make; and
put in a little Salt;y lay the Piece in his Place,
that you cut out of the Side, and tye it clofe
with Packthread, and lay them in an Earthen
Pan; and put to them as much White-wine
Vinegar as will cover them; with halfa Pint
of made Muftard to three Pints of Vinegar;
and a Bay-leaf; with Salt according as you
likey let them lie in this Pickle nine Days;
then put them into a Brafs Kettle, and fet
them over the Fire to make them green; flop

them down very clofe, and let them have Bufia i

one or two Boils at a Time; take them off,
 bue
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but let them ftill be clofe ftopp’d, and let them
ftand to green; then fet them on the Fire
again, and {o order them till they are very
green; then take them out of the Pickle, and
put them into a-Jarr, or Pot j boil the Pickle,
and put it to them boiling hot, and tye them
over with Leather, and ufe them when you
pleafe.

To pickle Melons, or large Cucumbers,
another Way.

Coop them at one End, and take out the
Pulp clean, and fill them with {crapd
Horfe-Radifh, flicd Garlick, Ginger, Nut-
meg, whole Pepper, and large Mace. Take
for the Pickle, the beft White-wine Vinegar,
a Hindful of Salt, a quarter’d Nutmeg, whole
Pepper, Cloves, Mace, and two or three Races
of Ginger, boil'd together, and pour it to the
Melons, or Cucumbers, boiling hot; ftow
them down clofe two Days; when you intend
to green them, fet them over the Fire in a
Bell-metal Kettle, in their Pickle, till they are
fcalding hot and green; then ftow them down
clofe.  When they are cold, cover them with
4 wet Bladder and Leather.

So caver all other Pickles.

N.B. You may pickle Codlings, as Mangoes,
only care them, and balf them, and iy
them. I 7

9
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To pickle Cucumbers only.

Afh your Cucumbers; then put them
into a Pan; and make a Brine with

Waigee 14 Salt, ftrong enough to bear an Egg;
boil"@p to fkim it clean, and put it to your
Cucumbers boiling hoty cover it very clofe,

and let it ftand 20 Duys; and then take them
out of the Brine, and put them into another
Pot, with fome FennelyDill;and fome Famaica
Pepper, and pour into them as much’boiling
Vinegar as will cover thei, and let them ftand
feven or eight Days;and if you think they are
not green enough, you muft boil up the Vine-
gar again, and put it to them as before. Al-
ways keep them clofe ftopp’d. o

A good Way to pickle Mufhrooms.

S foon as you can, put them into Water,
and wath them with a Piece of Flannel,
or Spunge, and put them into clean Water as
you do them; put over the Fire, ina Stew-
pan, fome Water, and a little Salt ; and when
itboils, put in the Mufhroows, and {kim them,
and then put them into cold Water again, and
let them ftand till the next Day; but let the
Water have a little Salt in it; drain thém’
clean from the Water and Salt; and put.them
into White-wine Vinegar, and let them ftand"
feven or eight Days; then take your Rickle
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from tliem, and boil it well, with fome whole
Pepper, Cloves, and Mace, and let it be cold
before you put it into the Mufhrooms; tye
them very clofe, to keep tlie Air from them,
or elfe they will be apt to mothery whicli,
if they do, you muft boil the Pickle agaip.
Stone Jars are beft for all forts of PigBIcs:

To pickle Mufhrooms.

Ake the {inall Buttons; wipe them witl
a Cloth, and let them lie an Hour i
warm Water 3 then' dry them very dry; for
the Pickle, take two Pints of White-wine, and
two Pints of Vinegar, with Cloves, Mac
and long Pepper; boil all thefe gently toge
ther, and in the boiling put a little Roch:
allom to whiten them; put the Pickle ro them
warm, and ftop them clofe till cold ; then do
up the Glaffes with Bladder and Leather, ot
frefh Oil.

Another Way of Pickling Mufbrooms.

TAke your finall Buttons, cut the Dixt from
- the Bottoms of the Stalks, wafh them
with Salt-Water and Milk, and rub them with
Flannely then put them into another Pan of
Sale-Water and Milk; and rub them till they
are clean ; then boil Salt-Water and Milk;
and when it boils, throw in your Muthrooms;
and when they have boil’d quick and w{{nt?,

) raimn
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ftrain them through a Cloth, and cover them
up with the reft of the Cloth, and let them
cool in 1t: Take for the Pickle, half White-
wine, and half Vinegar, with flicd Nutmeg
and Ginger, whole Pepper, and Cloves, and
Macgg then ftop them in Glaffes.
&ly-Flowers is done the fame Way.

Another Way to pickle Mufhrooms.

Crape or peel them, throw them into Wa-

ter, and then take them out clear from the
Water, and fet thetn over the Fire and boil
them with Salt; fkim and ftrain them through
f Sieve; put them in Salt and Water, made
firong, and let them lie there three Hours;
then put them into Beer Vinegar, and let them
fand two Days, and put them into White-
wine Vinegar, with the like Quantity of
Mace, Cloves, Nutmeg, white Pepper, and
Gingerj boil the Pickle, but not the Spice,
and let it be cold before you ‘put it into the
Mufhrooms.

To pickle Samphire.

GAther your Samphire in Map, pick i,
and lay it for two Days in Salt and Wa-
ter; then take it out, and put it into a Pot
and foak it well in the beft White-wine Vine-
8r, and fet it over a clear gentle Fire, cover
telofe till its green and crifp, ‘and put it into

Pots,




with Vinegar: Before you boil them for Ufe,
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Pots, or Glaffes, ty’d down clofe with a Blad-
der, or Leather.

To pickle Eggs.

Oil New laid Eggs in Vinegar, Cloves,

Pepper, and a Handful of Sage-!aves,

till hard, then peel them and put them inth

Glafies; when your Pickle is cold, putitto
them, and cover them down clofe.

To pickle Quinces for keeping.

TAke a Parcel of clear Quinces and codle
them, then take them out of the Water,
and put them in a Pan, and boil up fome Pz
rings, Cores, and ordinary Quinces flic'd, in
the Liquor, and pour all that together hoton
the Quinces, and cover the Pan, and that will
keep them ; when you take out any for Ufe,
turn back the tkin on the Top over the reft
and not break it. This will keep them fur
Buttering, or Pies.

To p'ickle French Beans.

TAke French Beans before they have any

Strings, and lay them in an Earthen Pof,
betwixt every Lay of Beans a Handful of Salt,
then lat them ftand till they are fhrunk, and
the Salt pretty well diffolv’d ; then cover them

yOLl
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you muft fteep them an Hour in Water.
Then hang thém on the Fire, putting them
in when the Water is cold. When they are
boil’d, let them ftand till they are cold; and
cover them with White-wine Vinegar.

To pickle French Beans another Way.

U T them a Month in Brine, very ftrong ;
then drain them from the Brine ; and for

the Pickle, take the beft White-wine Vine-
gar, a Handful of Salt, a quarterd Nutmeg,
whole Pepper, Cloves, Mace, and three Rdcés
of Ginger, boil’d together, and pour it to the
Beans boiling hot; keep them down clofe
two Days, and then green them over the Fire
in their Pickle il {calding hot, and green,
and ftow .them down clofe; and when cold,
cover them with a' wét Bladder and Leather.

Andther Pickle for Ftench Beans.

TAke young French Beans, before they
are ripe, and cut off the Stalks; then
take good W hite-wine Vinegar, and boil it

with Pepper, Ginger, and Salt, and feafoniit °

to your Palate; and léc ‘it ftand till its cold ;
and put the Beans in an Farthen Pot, 'and

pour in the Pickle, and cover them clofe for

three Weeks; then rake the-Pickle, and'boil
i, and put it to the Beans, if green; if not,
boil it again. When boiling, pot, and cover
them
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them clofe ; and when they are cold, are fit
for Ufe.. If they fhould change Colour, let
the Pickle be boil'd again, and pour'd over
them {calding hot.

To pickle Gerkins. ;

UT them in a Brine, ftrong enough to

bear an Egg, for three Days ; then drain
them, and pour on your Pickle (as the Me-
lons) boiling hot, having fome Dill-Seedsia
your Pots ; cover them very clofe two Days;
and when you green them, fet them over the
Fire as before.

To pickle Beet-Root, or Turnips.

Oil your Beet-Root in Water, and Salt,
and Spice, a Pint of Vinegar, a littk
Schutcheneal ; and when they are half boil'd,
put in your Turnips, being par’d; when
they are boil'd, take them off the Fire, and
keep them in this Pickle.

To. pickle Onions.

AY your fmall hard Onpions in Watet
and Salt, and let the Pickle be Vinega
.and Spice,

T
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T pickle Tongués.

Latich them; being boil'd in Water and
Salt, and put them into a Pot; and
make the Pickle of as as much White-wing
Vinegar as will fill it, boil'd up with a Fag-
got of fweet Herbs; when cold, put in the
Tongues, with flicd Lemon; and cover it
clofe.
When you eat them, beat up fome of the
Pickle with good Oil, and garnith with {lic’d
Lemon.

To pickle Colly-Flowers.

Ake the whiteft and clofeft Colly-Flow-
ers; before they are brown, cut them
the length of your Finget from the Stalks,
and boil them a very little in a Cloth in
Milk and Water, not till they are tender ;
then take them out, and let them be cold:
For the Pickle, tike the béft White-winé
Vinegar; Clovcs; Mace, a Nutmeg quarter’d,
tlieele: whole Pepper, and a‘Bay-leaf; fo let
thefe boil ; and when cold; then put in your
Colly-Flowers. In thtee or four Days they’l!
be fit to ear.
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To pickle Afparagus to keep the whole Year.

Reak the Heads off, and put them up in

W hite-wine Vinegar, and Salt, accord:

ing to Difcretion, {o that they be well co-

yerd; then take them out, and boil the

Pickle, and fcum it very well; if there be

occafion, tenew it with Vinegar and Saly

and when it’s cold, put them in again, and

they will keep a whole Year ; ufe them when

you will ; only boil them till tender, and eat
them hot with Butter:

To pickle red Cabbages.

Ake a red Cabbage, and flice it as thin

as poffible round the Cabbage, then

boil your Vinegar, with Pepper, Salt, and

Mace, and pour it boiling hot on the Cab-

bage, and ftop it down clofe; let you Pot

ftand juft within the warmth of the Fire till

it’s cold, which it will be.

N.B. If you have a mind to Pickle Flow-

ers, do them in balf White-wine, and
half Vinegar. and Sugar.
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To fic/de Barberries.

Flrf’c gather them on a very dry Day, and-
¢hufe only the Bunches; and pickle

them in boiling Saltand W ater, ftrong enough

to bear an Egg, and let them lie near half an

Hour; then put them into Gally-pots, with

their Liquor, when cold ; and add a little

White-wine and Vinegar, and ftop them

down clofe.

To pickle Wallnuts.

LAY an hundred of green Wallnuts in
Water nine or ten Days, changing the
Water twice a Day ; then lay them in order
inan Earthen Pot, ftrewing a Clove here and
there, with five Cloves of Garlick, alarge
Blde of Mace, two Bay-leaves, a little Dill,
ad fome Salt; then take as much White-
Wine Vinegar as will cover them, and heat it
falding hot, and pour it on them, cover
them up. very clofe, and let them ftand fix
Weeks ; then heat the Pickle again fcalding
hot, and pour it on them 3 cover them clofe,
ind a Month before Chriftmas they will be
ft to eat. The latter End of June is the
proper Seafon to pickle them in.

K 3 TQ ,“ :
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"To pickle Pidgeons.

Oil them with whole Spice, in three Pintg

) of Water, a Pint of White-wine, and 3
Pint of Vinegar; when boil'd enough, taks
them up ; and when they are cold, keep them
in this Pickle.

To pickle Pidgeons another Way.

'I‘Ake {ix Pidgeons and bone themj; take
the Gizzards and Livers, and put then
in the Bodies of the Pidgeons; tye up the
Vents and Necks fo clofe, that no Liquor
may come into them ; then boil Oatmeal and
Water, together with a Faggot of {fweet Herbs,
Cloves, Mace, and fome whole Pepper, and
three fpoonfuls of Vinegar, to the ufual Thick
nefs of Water-gruely then ftrain it, and fetit
on the Fire till it boils; then put in you
Pidgeons, and boil thein till tender; take
them out, and let them lie till both are cold,
and put them into the Liquor; keepthem clof
coverd for Ufe. The Livers, with Oil and
Vinegar, is their Sauce.

To pickle Oyfters,

Y Ake 2 Quart of Melzon Oyfters,and par-
“boil them in their own Liquor. #or

0

o the Pickle, take a Pint of White-wine, 2 Pintf
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of Vinegar, and their own Liquor, with Mace,
Pepper, and Salt; boil and fcum them. When
‘tis cold, keep the Oyfters in this Pickle.

To pickle Herrings, or Mackarel.

Ake the Fifh, and cut off the Heads and
Tails, gut them, walh them, and dr

them well ; then take two.Ounces and a ha?'f
of Salt-petre, three Quiarters of an Ounce of
Famaica Pepper, and a quarter and half-quar-
ter of White Pepper, and pound them {mall;
an Ounce of Sweet-Marjoram and Thyime
chopp’d fmall: Mix all together, and put fome
within and without the Fith; lay them in an
Earthen Pan, the Roes at Top, and cover
them with White-wine Vinegar; thenfet them
ito an Oven, not too hot, for two Hours.
This is for Fifteen; and, after this Rule, do
as many as you pleafe.

To pickle Smelts, to exceed Anchovies.

[rft wath and gut them clean; then lay

them in Rews, and puf between every
Layer of Fifh, Pepper, Nutmeg, Mace, Cloves,
and Salt, well mix’d, and four Bay-leaves,
powder’d Schutcheneal, and Petre-Salt, beat
and mix’d with Spice; boil red Wine Vinegar,
€nough to cover them, and put to them when
duite cold.

K 4 To
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To pickle Pork.
TAke the principal Pieces of the Pork, and

falt them lightly, with ordinary, -Salt;
then lay them Hollow, that the Blood may
drain from it, with the flefhy Side down.
wards ; let it lie two or three Days amongft
the Salt; pur fome beaten white Pepper, and
a few Cloves bruis’d ; falt it well, and pack
it very clofe in the Thing you keep it 1n, with
the Rind downward ; cover it with Salt, and
when it has ftood near three Weeks, put in
fo much falt Pickle as will cover it, -and then
lay a falfe Bottom on the Top, to keep it un-
der Pickle. 1 put the ordinary .and bony
Pieces by themfc]ves.
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Of Paftes, Pies, Pafties, Pud-
dings, Tanfies, Cakes, Jel-

: lies, &',

\

into it two Qunces of Butter and two
tggs; then make it into Pafte with cold Wa-
ter 5 then work a Pound of Butter to the Stiff-
nefs of your Pafte ; and roll out your Pafte in-
toa fquare Sheet, ftick it all over with bits of
Butter 3 roll it up like a Collar ; double it up
# both Ends, that they meet in the Middle,
noll it out again as aforefaid ; and then ufe it.

Pafte for a Pafly.

LAY down a Peck of Flower ; work it up
~ Wwith fix Pounds of Butter, and four Eggs,
With cold Water,

!JAY down a Pound of Flower; break

Eor.
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For Pafte-Royal.

TAke a Pound and an half of F lower, ;

Pound of Butter, anEgg, and a quarter
of a Pound of fine Sugar, being bruifed fin
with a Rolling-pin; work thefe into a Pafk,

Pafte for a High Pie.

AY down a Peck of F lower; work it
with three Pounds of Butter melted i

Sauce-pan of boiling Liquor; make it into2
ftiff Pafte,

Pafte for Cuftards.

AY down Flower according to the Num-

ber of Cuftards you make, work it 1
nto a {tiff Pafte, with boiling Water; {prinkle
it with a little cold Water, to keep it from
cracking.

A Caudle for Pies.

Ake half a Pint of White-wine, a Litl
grated Nutmeg and Mace, and boil it;

then beat up the Yolks of two Egos, and pt
into it, with a fpoonful of refin’d Sugar, and
a little Butter kneaded in Flower fhake it#
bout, ‘and pour it in,

P T e
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If for favoury Pies, add Mufhrooms, Truf-
fels, Morrels, Artechoke-bottoms , Cocks-
combs, Sweet-breads, and Palates, without
the Sugar.

A Lear for Fiﬂ) Pies.

TAke Claret, White-wine, and Vinegar,
Opyfter-Liquor, Anchovies, and drawn
Butter ; pour it into the Pies, thro’ a Funnel,
when bak’d.

A Lear for Pafties.

SEafon your Bones of that Meat you put in
your Pafty, cover themn with Water, and
bake them ; when they are bak'd, ftrain the
Liquor out into the Pafty.

A Battalia Pe.

Ake four fmall Chickens, four fquab
Pidgeons, four fucking Rabbets, and cut
them in Pieces, and feafon it with Pepper,
Nutmeg, Mace, Cloves, and Salt; lay them
n the Pie, with four Sweet-breads fliced, and
as many Sheeps- Tongues, two fhiver’d Palates,
two. Pair of L.ambs-{tones, twenty or thirty
Cocks-combs, ard Oyfters, Balls, and Butter

tlofe the Pie ; when bak’d, pour in a Lear.
1
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A Lomber Pie.

= Ake a Pound and half of Veal, juft | F

fcalded; mince it very fmall, with
Beef-fuet the like Quantity 3 then take fome | f
grated Bread, fome Mace, Nutmeg, Cinnz | 4
mon, and Sugar, Rofe-water, Eggs, and Cur-' | {;
rans; then fill your Pie, laying fome Marrow, | p
Sweet-meats,and Lemon then Lid your Pie; | 4
and when it’s bak’d, make a Caudle with | ¢
White-wine, and the Yolks of two Eggs, and |
fweeten’d with Sugar. You muft be fure to q

put in Marrow enough. X
W
A Lomber Pie another Way. By

T Ake a Pound and an half of a Fillet of | ¢
Veal, and mince it, with the fame Quan- | to

tity of Beef-fuet; feafon it with Mace, Nut: | te
meg, Sugar, Cinnamon, and Salt; five Pippins |
flicd, a Handful of Spinage, and a hard Let" | a
tice, Thyme, and Parfly; mix it well witha | it.
Penny white Loaf grated, the Yolks of three
Eggs, a little Sack and Orange-flower Water,
a Pound and a half of Currans, with what
Preferves you pleafe, and a Caudle. :
An Humble Pie is made the fame Way. ]

T
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To make a Pettelo Pie:
TAke fix Pidgeons a Week old, fix Lamb-

ftones, two Sweet-breads, the Lamb-
flones and Sweet-breads muft be parboil’d,
and cut in thin flices, eighteen Cocks-combs
fcalded, and peel off the Skin, and afterwards
boil them tender ; then peel a few Mufhrooms,
and cut them in Pieces, and boil them in Wa-
ter and Butter; then have fome Pieces of Beef
boil'd tender, ‘hath half a Pound of Veal, a
quarter of a Pound of Suet, with a little Oni=
on, Thyme, Sorrel, Parfly and Spice, beaten
with it, mingle the Hath with the Yolks of two
Eggs, and roll it in little Pieces; then place
all the Ingredients handfomely in a Pie, with
eight Yolks of hard Eggs, and Artichoke-bot=
toms, with Tops of Sparrow-grafs, boil’d
tender; feafon all thefe with Salt and Pepper,
ad a {ufficient Quantity of fweet Butter above
and below the Meat, then cover it, and bake
it as another Pie.

To make Mince Pies.

Ake three Pounds of the infide of 4 Sir-
loin of Beef, feven Pounds of Suet, feven
Pounds of Currans well wafh’d, two Pounds
of Raifins of the Sun fton’d, three Ounces of
Cinnamon, Cloves, and Mace, the Paring of
@ Orange, and a Lemon flicd fmall, and the

2 Juice

.
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Juice {queez’d, {ix Pippins chopp’d in half, a
Ounce of Carraway-Seeds fteep’d all Night iy
a Pint of Sack, {weeten’d to your Palate 5 add
what Sweet-meats you will.

A Kid Pie.

U T your Kid in Pleces, free from Bong,

and Jard it with Bacon j feafon it with
Pepper, Salt, Nutmeg, Cloves, and Mace;
lay on Butter according to the Bignefs of your
Pie, and clofe it. When its bak’d, takes
Quart of Melron Oyfters, well dry’d, andfry
them brown; tofs them up in half a Pint of
Whitewine, the Oyfter Liquor, fome Gravy,
and Barberries; thicken it with Eggs and draw
IIiptter-, cut up the Lid, and pour it into the

ie.

4 Calf's-Head Pie.

BOil your Head near enough, and take ot
all the Bones; cut it in thin {lices, and
feafon it with Pepper, Salt, Nutmeg, and
Mace; mix with it flicd Sweet-breads, Pa
lates, Cocks-combs, Mufhrooms, and Balls
lay on fome fweet Butter, and clofe the Pie:
Pour in a Eear,

Pi
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A Lambs-ftone, or Sweet-bread, Pie.

Oil, blanch, flice, and feafon them with

Pepper, Salt, Nutmeg, and Mace, and
lay them in the Pie with flic’'d Artichoke-bot-
toms;, butter and clofe the Pie, and pourin a
Lear.

A Neat’s-Tongue Pie.
BOil your Tongues till about half done;

blanch and flice them; and feafon them
with Pepper, Salt, Cloves, Mace, and Nut-
meg, with fome Balls, fli’d Lemons, and
Butter, and clofe your Pie; when ’tis bak’d,
tike a Pint of Gravy, with Sweet-breads, Pa-

lites, and Cocks-combs, tofs’d up, and pour
mnto the Pie.

A Fen Pie,

UT it in Pieces, feafon and lay it in
the Pie, lay on Balls, Yolks of hard
Eggs, flicd Lemon, Butter, and clofe the

Pie, when bak’d, pour in a Lear thicken’d
with Eggs.
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A Chicken Pie

A~ UT -your Chickens in Quarters, and

lard * them, and take away the Necks
finge them, and wipe them clean, and par-
boil them: For your Forc’d-Meat, .mine
fome Bacon and a little Marrow, {eafond
with Pepper, Nutmeg, Salt, and Pary,
and lay it about the Chickens, with:
boil’d young Lettice; and when bak’d, ferve
them with a Caudles About three Hous
bakes it.

A4 Tidgeon Pie.

Rufs and feafon your Pidgeons with Pep-
] per, Salt, and Nutmeg ; lard them wit
Bacon, and ftuff them with Forc’d-Meass;
lay on Lambs-ftones, Sweet-breads, and Bu-
ter, and clofe the Pie; pour in Liquor mad
of Claret, Gravy, Opyfter-Liquor, two Ar
chovies, a Faggot of fweet Herbs, and @
Onion; - boil this up, and thicken it witt
brown Butter. This Liquor ferves for feve
ral other forts of Meat and Fowl Pies.
NB. A Chicken Pie is made the fame Way.

* Let your Lardoons be feafon’d with Salt, Pepper, Spic
mine’d Herbs, Cives; and Parfly.

T —
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A Hare Pie.
i UT your Hare in Pieces, bréak the
5 Bones, and feafon it to your Tafte, and

r-| lay it in your Pie, with flicd Lemon; and
i | Butter, and clofe the fame.

Y, An Egg Pie.

{ Lice the Yolks of 20 hard Eggs, with the
s fame Weight of Marrow and Beef fuet
feafon it with Mace, Nutmeg, Cinnamon,
salt, and Sugar, with Citron and Lemon;
fill up, and clofe your Pie,

?Pl; An Egg Pie another Way.
i
5; | QHred the Yolks of 20 hard Eggs, with Ci-
- tron, and Lemon-peel; feafon them with
e | Cloves, Mace, Nutmeg, Cinnamon, -Sugar,
At { and Salt, then mix them with a Quart of Cu-
@1 fard-ftuff ready made; gather it to a Body
ith | over the Fire, your Pies being dry’d in the
vt § Oven, fill them with this Batter, as Cuftards;
When they are bak’d, ftick them with flic’d

Gitron, and firew themn with colour’d Bifkets
prated.

Vay.

Spictsy
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A Green-Goofe Pie.

TAke two fat Green-Geefe, bone them
well, and feafon them to your Liking,
with Nutmeg, Mace, Pepper, and Salt; ly
them on each other, and fill the Sides with
young Rabbits, and cover them with Butter;
bake them well, and eat them hot or cold.

A Veal Pie, to be eat cold.
RAife a high round Pie; then cut a Fillet

of Veal into four or five Fillets, and
feafon it with Pepper, Salt, Nutmeg, Mac,
and Cloves, a little minc’d Sage and fweet
Herbs, and lay it in the Pie, with flices of
Bacon at the Bottom ; and betwixt each Piece
lay on Butter, and clofe the Pie. When ’is
bak’d, and half cold, fill it up with clarifyd
Butter.

An Eel Pie.
UT and Wafh them, and feafon them

y with Mace, Nutmeg, Cinnamon, Suga, |

-and Salt, and, a Handful of Currans, Buttet
and clofe the Pie, and bake it.
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An Oyfter Pie.

Arboil a Quart of the beft large Oyfters
in their own Liquor ftrain’d, mince them
fmall, and pound them in a Mortar with Pi-
facia Nuts, Marrow, Sweet-breads, a {imall
Onion, and Salt, Pepper, Nutmeg, and Cloves,
ind a little grated White-Bread ; lay on But-
tr, and clofe the Pie,

An Oyfter Pie another Way.

TAke a Hundred of Oyfters, or more, ac-

cording to the Bignefs you would have
jour Pie, and blanch and bard them ; then
tke 2 Handful of Parfly, and fhred it fmall,
d to it, three or four fpoonfuls of grated
bread, halfa grated Nutmeg, as much pound-
4Pepper as will lic on a Shilling, and an
Anchovy chop’d, and about the third part of

tPound of Butter ; make all thefe together

¢a Pafte; then fheet your Pan you defign
Wbake it in, and put half of your Seafoning
Wer your Oyfters, and half at top, with
r {poonfuls of the Oyfter-Liquor, and a
lick flice of Lemon without the Rind; lid ic
iﬂd bake it half an Hour, take it out, and

J:queez'e in the Juice of a Lemon, and ferve it
b Table,
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A Lamprey Pie.

At them clean, and cut them, and

{eafon it with Mace, Nutmeg, Cinna-

mon, Sugar, and Salt; lay them in the Pi,

with dicd Lemon, Citron, and Butter; and
clofe it.

To make a Lobfter Pie.

BOil your Lobfters, and take them clea
out of the Shells; flice the Tails and
Claws thin; feafon them with Pepper, anda
little Mace, and Nutmeg beat fine; take the
Bodics, with fome Oyfters well wafb'd and
fhred; mix it up with a fmall Onion finely
fhred, a little Parfly and a little grated Bread,
and feafon it as the reft; then take the Yoli
of raw Eggs to roll it up in Balls; lay all ino
the Pie, with Butter at the bottom and 1}
of the Fifh; bake it, and pour in Sauce of
ftrong Gravy, Oyfter-Liquor ftrain’d, and
White-wine thicken'd with the Yolk of @
Egg. Then eat it hot.

A Carp Pic.

Leed your Carp at the Tail, (preferve ¢
Blood;) open the Belly, draw and wab

the Blood with a little Claret, Vinegar, &%}

Salt ; then feafon your Carp with PG%PT"(
all
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Salt, Mace, and Nutmeg, to your Likings
fhred Sweet-breads ; lay them in the Pie, with
2 Pint of large Oyfters; Butter and clofe the
Pie: When 1t’s bak’d, pour in the Blood and
Claret, being firft heated.

A Trout Pre.

CUT, wath, and {cale your Trout, lard
them with Pieces of a Silver Eel roll’d
up in Spices, {weet Herbs, and Bay-leaves
pwder’d ; lay on between them flic’d Arti-
choke-bottoms, Muthrooms, Oyfters, Capers,
ficd Lemon; and Butter, and clofe the Pie.

A Turbot Pie.
HAving prepar’d your Pie, lay frefh But-

ter over the Bottom of it, over which

frew Salt, Pepper, Spice, favoury Herbs;
lrd your Turbot with Anchovies, and lay
it in the Pie; ftrew another Seafoning of the
fame over it, and cover with Butter; put on
the Lid, and fet it in the Oven. When bak’d,
cut it open, take off all the Fat, and pour in
1 Ragoo of Craw-fith, made thus: Wath and
boil them in Water, and pick and take off the
Tails and the reft of the Shell; cut off the
End of the Thails near the Body, and mix the
reft with Muthrooins, Truffels, and Artichoke=
bottoms ; tofs up all together with 1 little But-
ter, motften it with a little ftrong Broth, and
1.3 fet
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fet it a fimmering over the Fire, having fes,
fon’d it with Salt, Pepper, Onion, and {licd
Lemon. ‘When enough, ferve it hot,

Turbot Pie another Way.

UT and Wafh your Fith very clean, ang
G then you may either lard “your Fif,
or cut it a-crofs the white {ide in eight, ten, or
twelve Places, and lay your cut Anchovies in
the Inficions as you pleafe, then make a Sex
{foning with Pepper, Salt, Mace, and fome
Parfly and Thyme chop’d finall, two had
Eggs boil'd and chop'd, roll it all up in Bt
ter, put half under your Fith and half at top;
lid your Pie, and half an Hour will bake 1t
take it out, and take all the Fat off it you can,
and make a little Ragoo with fome Tails of
Lobfters, or only pour on it a little drawn
Butter, and the Juice of a Lemon.

4 Venifon Pafty.

One a Side or Haunch of Venifon c
B fquare, feafon it with Pepper and Sils
and make up your Pafty: For a Buck Pafty,a
Peck of Flower, and for a Doe, three Quarters
of a Peck ; two Pound of Beef-fuet at the
Bottom of the Buck, and a Pound and half it
the Bottom of the Doe Pafty ; work your Pafte
as before order’d; pour in'a Lear.

N.B. A Lamb Pafly is made as the DO&A
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A Beef Pafty.

CUT out your Beef, and feafon it over
Night with Pepper Salt, and a little
red Wine, and Schutcheneal, and make it up
s the Buck Patty.
N. B. To each of thefe Pafties pour in a
Lear.

An Artichoke Pie.

TAke the Bottoms of eight Artichokes, be-
ing boil’d and flic’dy feafon themn with
Mace, Cinnamon, Nutmeg, Sugar, and Salr;
mix them with the Marrow of three Bones,
with Fruit and Preferves, as in the Lamb Ple.

A Potatoe Pie is made the fame Way.

b

A Sweet Lamb Pie.

U T an Hind Quarter of Lamb into thin
flices; feafon it with Mace, Nutmeg,
Lmnamon and Salt, and Iay it in the Pie;
mix with it half a Pound of Raifins of the bLn
flon’d, half a Pound of Currans, two or three
Potatoes boii’d, blanch’d, and {licd, or an
Artichoke-bottom, with Pranelloes and Dam-
fins, Goofe-berries and Grapes, Citron and
Lemon Chips, a little Sugar; and lay on
Butter, and clofe the Pie. When bak’ d, put
# fweet Caudle nade thus: Take Sack, Whire-
o wine,
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wine, and a like Quantity of Verjuice and
Sugar; boil it, and brew it with three Eggs,
When the Pie is bak’d, pour it in at the Fun-
nel, and fhake it together.

A Sweet Chicken Pie.

TAke fix fmall Chickens; roll up a Piece
of Butter in Nutmeg, Mace, Salt, Cin-
namon, and Sugar, and put into themn; then
feafon and lay them into the Pie, with the
Marrow of two Bones boil’d up in the Batter
of Eggs, with what Preferves and Fruit you
pleafe, with the afore-mention’d Caudle.

A Swan Pie, to be eat cold.

Kin and bone your Swanj lard it with
Bacon, and feafon 1t with Pepper, Salt,
Cloves, Mace; and Nutmeg, to your Palate,
and with a few Bay-leaves powder'd; lay it
i the Pie; ftick it with Cloves; lay onBu-
ter, and clofe the Pie: When it is bak'd, and
half cold, fill it up with clarify’d Butter.

A Turkey Pie.

Cne your Turkey, {eafon it with Pepper,
B Salt, Mace, and Nutmeg, without and
within, and lay it in the Pie, with two Ca-
pons, or two Wild Ducks, cut in Pieces to fill
up the Corners, and a little Butter, When

1t
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it is bak’d, and half cold, fill' it up with cla-
rify’d Butter.

A Goofe Pie is made the fame Way, only
with two Rabbits inftead of Fowl.

A Venifon Pie.

Aife an High Pie round; then flice. a
Pound of Beef-fuet, and put it in the
Bottom 3 then cut the Venifon in Pieces, and
feafon it with Salt and Pepper to your Palate,
and lay it on the Suet; lay on a good Quan-
tity of Butter, clofe the Ple, and bake it fix
Hours,

A Savoury Lamb Pie.

U'T the Hind Quarter of Lamb into thin

flices, and feafon it with Pepper, Salc,
Cloves, and Mace; lay them in the Pie, with
the infide of a Cabbage-L.ettice and Artichoke=
bottoms, the Tops of a Hundred of Afpara-
gus; lay on Butter, and clofe the Pie. And
when it is bak’d, pour in this {avoury Liquor:
Take Claret, Gravy, and Oyfter-Liquor, two
Anchovies, a Faggot of {weet Herbs, and an
Onion 3 boil’d up all together, and thicken it
with brown Butter, Then pour it into your
Pics when call’d for.

Another
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Another Way.

SEafon your Lamb Stakes with Pepper,
Salt, Mace; and Nutmeg ; put in flicd
Lamb-ftones and Sweet-breads, and favory
Balls and Oyfters ; lay on Butter, and ¢lofe
the Pye ; when bak’d, pour in a Lear.

A Mutton Pye.

SEeafon your Stakes with Nutmeg, Pep-
per, and Salt ; fill the Pye ; lay on But-
ter, and clofe it: When ’tis bak’d, tofs up
a Handful of chopp’d Capers, Cucumbers,
and Oyfters in Gravy, and an Anchovy, and
drawn Butter, and pour in.

A Marchpane to make.

Ake two Pound of Almonds, blanch'd

and beaten to a fine Pafte ; then put

in a Pound of fine fifted Sugar, which with
more beating will make it a perfect Pafte:
Youmuft mindin the beating of the Almonds
to put in now and then a Spoonful or two
of Orange-flower, or Rofe-warer, to keep
them from oiling ; and when ’cis well beaten,
you may make it to what Size you will, and
bake it upon a Bottom of Wafers, and bake
it till ’ris whitc, hard and dry; and when
tis thus donc, take it out, and icc it with
Rofe:
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Rofe-water and Sugar, made pretty thick, fa
as you may fpread it on with a Wing Fea-
ther, and bake it ’till you fee the Ice rife
high, and ferve it to the Table.

A Butterd Loaf,

Ake three Pints of New Milk, and put

. Runet to it ; when ’tis ready, break it
very* {mall ; take the Yolk of five Eggs,
onec White, half a Pint of Ale-Yeft, a Piece
of Ginger flic’d, with as much Flower as
will make a ftiff Pafte ; thenlay it in a Cloth
to rife by the Fire, while the Oven heats ;

and when its throughly bak’d, cut off the
Top, and butter it.

To make an excellent Plum Cale.

TAke a Quarter of a Peck of Flower and
dry it, three Pound of Currans, wafl’d

and pick’d clean, fet them before a Fire to
dry, half a Pound of Raifins of the Sun,
walb’d and fton’d, and thred {mall, half a
Pound of blanch’d Almonds, beat very fine,
with Rofe-water, a Pound of Butter inelt-
¢d, with a Pint of Cream, but not put in hot,
a Pint of Ale-Yeft,a pennyworth of Saffron
fteep’d in a Pint of Sack, ten or twelve Eggs,
but half the Whites of them, a quarter of an
Ounce of Cloves and Mace, one large Nut-
meg orated, a few Carraway-feeds, Citron,
3 Candied
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Candied Orange and Lemon-peel flic’d; you
may make it thin, or there muft be more
Butter and Cream; you may perfume it
with Amber-greece ty’d in a Muflin Bag;, and
fteep’d in the Sack all Night. If you ice i,
take half a Pound of Double-refin’d Sugar
fifted ; then put fome of the Sugar, and beat
it up with the White of an Egg, and beat it
with a Whisk, and a lirtle Orange-flower
Water, but do not over-wet it ; then ftrew
in all the Sugar by degrees ; rhen beat it all
near an Hour; the Cake will rake fo long
a baking ; then draw it, and wafh it over
with a Brath, and put it in again for half 2
quarter of an Hour.

To make a very good Carraway Cake.
TAkc three Pound of the beft Flower, diy

it before the Fire ; then divide it in two

Parts ; on one Part grate one Nutmeg, put
two Spoonfuls of Rofe water or Sack, the
Yolks of four Eggs, as much Ale-Veft a8
will make it into a Pafte, and ler it lie and
rife in the Warmth of the' Fire, ’till it’s 2
light as Cork ; then take the other Half of
the Flower, and break into it a Pound of
Butter, very fmall, a lirde new Milk, Tuke
warm ; makc the Flower and Butter intoa
Pafte ; then rake the two Paftes, and break
them together, and ftrew in a Pound of

rough Carraway-Sceds, and mix them well
\ 1 together;

~r
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together ; then make up the Cakes, and
bake it in a Hoop, or Papcr. Let not the
Oven be too hot, and a little more than an
Hour will bake it.

To make an Almond Tart.

Ake a good rais’'d Pafty, and take fome
blanch’d Almonds finely beat, with
Rofe-water, a Pound of Double-refin’d Sugar
to a Pound of Almonds, fome Bread, grated
Nutmeg, and a little Cream, with ftrain’d
Spinage, only as much as will colour the
Almonds, bake it with a gentle hot Oven,
not fhutting the Door, draw it, and ftick it
with Citron.

Almond Cuftard.

Ake half a Pound of Almonds, blanch

them and beat them very fine ; then
take a Quart of Cream, and put to the
Almonds ; throw them, through a coarfe
Strainer ; beat them again ’till you have
frained the Almonds through ; then beat
the Whites of twelve Eggs, and put to the
Cream ; fo fwecten it to your Palate, and
bake them like other Cuftards, in Cups.
When you beat the Almonds, you muft al-
ways put fome Liquid Thing to keep them
from oiling.

To
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To make an Almond-pudding.
TAke half a Pound of Almonds, blanch

and pound them in a Mértar, witha
quarter of a Pound of Piftacia-Nuts, four
grated Biskets, three quarters of a Pound of
Butter, three or four Spoonfuls of Sack and
Orange-flower Water ; then mix it witha
Quart of Cream, being boiled ; mix it with
eight Eggs, a little Mace, Nutmeg, Cinna-
mon, and Sugar : Pour it into the Difh, be-
ing cover'd and garnifh’d with Puff-Pafte.

A Cu ﬁ a rd.

OIL a Quart of Cream, with a Stick of
Cinnamon, a quarter'd Nutmeg and
large Mace ; when near cold, mix it with
eight Yolks of Eggs, and four Whites well
beat, fweeten’d with refin’d Sugar ; add to
it Sack and Orange-flower Water ; fet it on
the Fire, and ftir it till a white Froth arifeth;
fcum it off 5 then fill up your Cruft, being
dry’d in the Oven.

A Cuftard-Tunfy. '

TAke half a Pound of Naples Bisket,

finely grated, eighteen Eggs, (but half

the Whites,) one Nutmeg grated,and Double(-i
refin’
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{ refin’d Sugar to your Tafte ; then ftrain the
Eggs, and mix all together, with four or five
Spoonfuls of Sack, about half a Pint of Cream,
colour it with the Juice of Spinage, and a
Sprig of Tanfy; then put itin a Sauce-pan,
the Bottom being firft well buttet’d, and keep
. | itftirring over a clear Charcoal Fire till it’s
i thick ; then butter a Difh, and put it in, and
ferit over a gentle Fire to harden, and covet
it with a Pewter Plate ; and when it is done
enough in the Difh, turn it on the Plate,
and fet that on the Fire to ftiffen. Serve it
on the Plate, with quarter’d Oranges, and
Sugar ftrew’d over it.

To make Cheefe-Cakes.

TAke two Quarts of Milk, or Cream, and

the Yolks of eight Eggs, and four
Whites, beat them very well, and fet it on
the Fire ; when it boils, take it off, and
ftrain the Whey gently from it, to the Curd ;
put fome Nutmeg grated, and fome Cinna-
mon beat, four Spoonfuls of Rofe-water,
and as much Sack, a quarter of a Pound of
Currans, fome Butter and fine Sugar, and
grated Naples Bikets : Put it to what Cruft
you pleafe.

GO R B e BB S R L iy
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To make Orange Cheefe-Cakes.

Lanch half a Pound of Almonds, beat
them very fine, with QOrange-Flowe
Water, half a Pound of fine Sugar beaten and
fifted, a Pound of {weet Butter melted, that
muft be almoft cold before your ufe it then
take ten Eggs, the Whites but of four, very
well beaten, two Candid Orange-peels, o
Raw with the Bitternefs boil’d out; beat the
Peels in a Mortar till as tender as Marmalade,
without any Knots; then mix all well toge
ther. :

For the Cruft, take a Pound of the fineft
Flower, and three Ounces of refin’d Sugar,
mix it with the Flower; then take halfa
Pound of frefh Butter, work it with your
Hand till it comes to a Froth; then put inthe
Flower by Degrees, and work it together, in
the Yolks of three Eggs, and the Whites of
two: If it be Limber, put in more Flowe
and Sugar, till it’s fit to roll out; then make
them in what Form you pleafe: A little aboye
a quartet of an Hour bakes them. Againf
they come out of the Oven, have fome refin'd
Sugar, beat up with the White of an Egg,
thick as you can ; then ice them all over, and
fet them in the Oven to harden again.

T
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To make Cheefe-Cakes another Way.

Ake fix Quarts of Milk warm from the
Cow, put in as much Runnet as will
make it a tender Curd; when its turn’d, break

|it gently and hang it up in a Cheefe Cloth,
{and let the Whey drain from it, often ftirring

the Cloth, and fqueezing the Whey out by
putting the Cloth between two Boards; and

| when its dry, put it in a Stone Mortar and

. |

beat it very well; then take it out, and put
to it half a Pint of thick Cream, three Quar-
ters of a Pound of fweet Butter melted, and a
Quarter of a Pound of Naples Bifket grated,
and three Quarters of a Pound of Currans, fix
Yolks of Eggs, and four Whites, two fmall
Nutmegs, and fix {poonfuls of Rofe or Orange-
Water, and as much Sugar as will {weeten it:
For the Cruft, to a Pound and half of Flower,
put three Quarters of a Pound of Butter, and
work it well into the Flower, with the Yolks
oftwo Eggs, a little refin’d Sugar, and Orange-
Water; then mix it into a Pafte, with a little
Whey, ‘and roll it very thin, and lay your
Meat in them and bake them. The Oven muft
not be too hot.

M 7a
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To make a Pudding-Cake.
TAkc a2 Pound of Suet, minc’d very fine,

and as much Flower;  four Eggs anda
Picce of Butter, mix thefe togethers {eafon it
with Nutmeg, Sugar, -Cinnamon, a litle
Rofe-water. and Salt; work it into a Pafte
with Cream, and make it up like a Cake: But
ter your Difh, and bake it.

To make Ginger-Bread.

TAke three Pound of Flower, two Pound
of Treacle, two Ounces of beaten Gin-
ger, a few Carraway and Coriander-Seeds,
eight Eggs, (the Whites but of four,) halfa
Pound of Butter, ‘three Quarters of a Pound
of Sugar, three Nutmegs grated, and what
Sweet-meats you will: Mix thefe well, and
Bake it in a quick Oven.

To make Bunns.

T Ake four Pound of Flower, two Yolks of

Eggs, a Pint of Ale-Yeit, and a Pint of
Milk fealding hot, and fome Salt, to mix with

" the Flower and Eggs, and make it into a Pafte;
then fet it to the Fire to Rife, and work int
it two Pound of Carraway Comfits, and two
Pound of Butter, and make them into what
fize you pleafe, and bake them quick.

-
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A good Seed-Cake.

Ake a Pound and a half of Flower, dry’d,

and a Pound of Butter; work the But-
ter well into a Pound of your Flower ; take
feven Eggs, and nine fpoonfuls of the beft Ale-
Yeft, three fpoonfuls of Rofe-water, one {poon-
fal of Orange-flower Water, and a quarter of
aPint of Sack ; put the Liquors together, ‘and
firain them into the remaining half Pound of
Flower ; it will be then like Batter, and muft
be well beat togetler, and fet before a Fire to
fife; and when it’s rifent, pour it into the

| Flower that was mix’d“with the Butter, and

work it very well with your Handy and laft
of all, mix in a Pound of Carraway-Seeds;
bake it in a Hoop. A little Time bakes it,
Put into your Flower, two Ounces of refin’d
Sugar, and & little Salt.

’ A Quaking-Pudding.

TAke a Quart of Cream, and beat three
or four fpoonfuls, with two or three
boonfuls of Flower of Rice, a Penny-loaf
frated, and feven Eggs; then put to it a little
Orange- flower Water, Sugar, Nutmeg, Mace,
ind Cinnamon ; Butter the Cloth, and tye it
Ip, but not too clofe; put it in when the Pot
bmls, and boil it an Hour ; - then turn it out
o the Difh; ftick on it {lic’d Citron, and
M 2 pour
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pour over it Butter, with Sack, Orange-flower
Water, with Lemon-Juice and Sugar.

Quaking Pudding another Way.

TAke a Pint of the thickeft Cream, eight | P
Yolks of Eggs, and two Whites, beat {a
them very well, with a little Orange-flower, |2
or Rofe-water 3 mix the Eggs with the Cream; {D
then grate in fome Nthm(‘g, {weeten it to your
Palate, and flower a Bag very well, putitin
and tye it faft, and fo put it into a Pot of
boiling Water, and keep it fo; and when s ’]
boil’d enough, turn it out of the Bag, and

make your Sauce of Sack, Butter, and Sugr, |Si
and pour over it; with Citron, and candied §me
Lemon-peel, flicd thin, with blanch’d Al §(le

monds cut in Pieces, and ftuck upon it. ful
flo

To make Black Caps. Nt

Ite

TAke twelve good Apples; cut them in §Bal
two, and take out the Cores ; place them
ona Tin Patty-Pan, with their Skins onj put | 4
to them four {poonfuls of Water, and ferap
double-refin’d Sugar over them: Set them it
a hot Oven till the Skins are black a little I\/
the Middle, and the Apples tender, which faray
will be in about three Quarters of an Hous,
and difh them up: Scrape a little fine Sugx
over them agair.

A
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An excellent Carrot Pudding.

Ake two or three Carrots; grate them,
and a Penny-loaf alfo; put to thefe a
Pint of Cream, the Yolks of nine Eggs, half
2 Pound of Marrow, three Qunces of fine Su-

| 7ar, and ftir all thefe together: Butter your

Difh, and bake it.

To make a Carrot Pudding.

Tr\ke a large Carrot, boil it tender, then
fet it to be cold, and grate it thro’a
Sieve very fine ; then put in half a Pound of
melted Butter beaten together with eight Kggs,
(leave out half the Whites ) with three fpoon-
luls of Sack, and one fpoonful of Orange-
fower Water, half a Pint of good Cream, a
Nutmeg, Bread grated, a little Sait, and make
It of 2 moderate thicknefs, and give it the {ame

BJking as a Cuftard.

Another Way of making a Carrot Pudding.

Ake it as you wou’d another Pudding,
V1 only inftead of Beef-fuet, put Carrots
grated very fine, and either boil or bake it.

M 3 Te
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To make the beft Carrot Pudding that ever

was.

Ake fix Carrots, not too large ; boil them

very well; and as many Kentifb Pippins,
with the Juice of one Lemon, and four Ne-
ples Bilkets; beat them very well in a Marble
Mortar; mix with thefe, a Pint of Cream,
and three Eggs, fweeten it to your Palat,
and bake it in a China Difh ;. firft lay at the
bottom of it fcrap'd Citron, and Candyd
Orange.

To make an Orange Pudding.

Ake the Peel of fix Oranges, peel'd thin

from the White, boil them very ten-
der, {hifting the Water once or twice; when
they are boil’'d tender, beat them fine ina
Mortar ; then take 3 Quarter of a Pound of
Naples Bilket, boil them up in Cream, and
zub it thro’ a Cullender ; then put your Pel
to it, with the Yolks of fix Eggs, and the
Whites of three; feafon it to your Taft
with Nutmeg, Salt, and Sugar; and then
bake it.

To
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To make a Rice Pudding.

( ;Rind half a Pound of Rice to Flow-

er, mix it by degrees with three Pints

| of Milk, and thicken it over a gentle Fire,

with Care, till its likera Hafty- Puddmg,
and then pour it out, and let it ftand
a cooling 5 put to it ninc new-laid Eggs,
(but half the Whites,) four fpoonfuls of
Orange-Flower Water; melt' half a Pound
of frefh -Butter, and f{weeten it to your
Palate ; add to: it fome Citron f{liced thin.

Another Way of making a Rice Pudding.

Lanch the Rice 1 Watery then boil

it in Milk, refined Sugar, Cinna-
mon , and 'Salt, " till its wvery thicky let
it fland to be cold; and add to it haga
according to your le ity of Rice 3+ if
you bake it, half the Whites of the huoa
will do; put fome Currans and Ru{ms
and a little melted Butter, Bz fure, if
you bake or boil it, forget not Suet or
Marrow,

Ry
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A Rice Pudding.
TAkc two Quarts of Milk, and three

uarters of a Pound of Burter, boil
them, and mix half a Pound of ground Rice
with a little coid Milk over the Fire; then
take cighr Eggs, and three Quarters ofa
Pound of refin’d Sugar, a little Orange-
flower Water, or Role Water, and a little
Nutmeg ; ftir them well together, and but-
ter the Bottom of your Difh, and pour it
in, and fo bake it.

A Seed Cake.

TAke two Pounds of fmooth Carraways,
fix Pounds of Flower, half a Pound of
Sugar, an Ounce of Spice; then makea
Hole in the Flower, and put in a Quart of
Yeft, four Eggs well bear, half a Pintof
Sack, a little Orange-flower Water, and 2
Pint of Milk, warm’d together; then firew
a little Flower thereon; then work itup
and let it lie to rife a little; and pw
itinto a Hoop, and firew over it double-
refin’d Sugar, and rough Caraways.

To
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To make admirable Marrow Paftics.

Ake the Marrow of one Bone, Cinna-
mon finely fifted, a little Nutmeg, Sal,
| and Sugar, to your Tafte ; take two Yolks
of Eggs boil’d, and rubb’d fine, and aLemon
Pecl cut fine, half an Ounce of candied
Orange, half an Ounce of Lemon dizzo, half’
| an Ounce of Citron cut, but not too fine, a
quarter of a Pound of plump Currans ; mix
al thefe well together, and make it into
Pafties, with Puff-Paﬁe; clofe them well
up, and fry them in Beef-dripping made
very hot, and a great deal: Strow Sugar

over them.

Orange Butter.

TAke the Yolks of five hard Eggs ; put
to it a Pound of Butter, a little refin’d
Sugar, with a Spoonful of Orange-flower
Water ; and work it through a Sicve.

Almond and Piftacia Butter is ' made the
fame Way ; but let them be blanched and
pounded.

o ST N R T A
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A very good Batter Cake.

Ake fix Pounds of Currans, five Pounds

of Flower, an Ounce of Cloves and
Macé, a lictle beaten. Cinnamon, half an
Ounce of Nutmegs, half a Pound of Sugar,

three Quarters of a Pound of Citron, Lemon,

and Orange-peel candied, half a Pint of Sack,
a little Honey-water, a Quart of Ale-Yeft,a
Quart of ‘Cream, and a Pound and thres
quarters of Butter melted therein ; mix it
well together on a Board, and lay it before
the Fire to rife 5 then work it up, and putit
in a Hoop, with a Paper flower’d at the
Bottom, and fo bake it. -Take care not to
bura it.

An excellent White+Pot.

Ake fix Yolks of Eggs, two W hites to
three. Pints of Cream, with Macg
Salt, Cinnamon, a little Orange-water, and
beat the Eggs well ; then lay fome Slices of
Bread at the Bottom of your Difh . then lay
a Row of Marrow, and fome fton’d Raifins;
or Marmalade ; put the Eggs warm toge-
ther, and fweeten it to your Palate, and
pour it in, and bake it ; take care it’s not
done too much.

A
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4 Tourt Demoy.

Eat half a Pound of blanch’d Almonds
in a Stone Mortar in Sack, with a quar-
ter of a Pound of Citron, the White of a
Capon, five grated Biskets, Mace, Sugar,
Nutmeg and Cinnamon, Sack and Orange-
Flower Water ; then mix it with a Pint of
Cream, mix'd with feven Yolks of Eggs,
and, two Whites, well beat together ; bring
all thefe Ingredients to a Body over the Fire,
and having a Dith cover’d with Puff-Pafte,
put part of it into the Bottom ; then put in
the Marrow of two Bones in {mall Pieces,
and {queeze on it a little Lemon Juice, and
lay on the other part of the Ingredients, and
cover it with a cut Lid.

A4 Rice Florendine.

Ake half a Pound of Rice, pick’d clean,
and boiled tender in fair Water ;
then put to it a Pint and an half of Cream,

and let it boil thick, and feafon it with

Mace,  Nutmeg, Cinnamon, and Sugar
mix ‘it with eight Eggs well beat, three
quarters of a Pound of Currans, and three
quarters of a Pound of Marrow, three gra-
ted Biskets, three Spoonfuls of Sack, two of
Orange-flower Water, and Puff-Pafte, and
lay on a cut Lid, and garnifh your Difh.

2 The
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The fame Ingredients for an Almond Fl.
rendine, only blanch the Almonds, and
beat them in a Stone Mortar, with a Glafs of
Sack, and a little Orange-flower Water.

A Florendine of Oranges and Lemons.

NUT fix Sevil Oranges in halves, fave
the Juice, pull out the Pulp, and lay
them in Water twenty-four Hours, ﬂ]ifting
them three or four times; then boil them
in three or four Waters to take away the
Bitternefs, in the fourth ; put to them a
Pound of fine Sugar, and their Juice, boil-
ing them to a Syrrup, and keep them in
this Syrrup in an Earthen Pot; when you
ufe them, cut them in thin Slices; two of
thefe Oranges will make a Florendine,  mixt
with ten Pippins par’d, quarter’d, and beild
up in Water and Sugar ; lay them in a Dih,
being cover’d with Puff-Pafte ; lay on @ cut
Lid, and garnifh the Brim.

Liver Puddings.

~Ake the Liver of a Hog, boil it well,
and grate it through a coarfe Sieve;
then gratc fome White Bread, double the
Quantity of the Liver; take a Quart of
Cream boiling hor, and fcald the Bread in
it; when cold, purt to it a Pound of Beef-

Suet finely fhred, half a Pound of Hog':
Lard
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Lard cut the Bignefs of a Die, half a Pound
of Sugar, a Pound of Currans, Cloves, Mace,
Nutmeg, Cinnamon, Salt, and fix Eggs beat
up, -2 little Sack, and Orange-flower Water,
and it will be the Thicknefs of the Pafte ;
then fill your Skins.

A Calves-Foot Pudding.

Ake two Calves-feet, thred them fine,

and mix them with a Penny-Loaf gra- &
ted, being {fcalded with a Pint of Cream; "
put to it half a Pound of fhred Beef-Suer,
and eight Eggs, a Handful of plump’d Cur-
rans, and feafon it with Mace, Nutmeg,
Cinnamon, Salt, and Sugar, a little ‘Sack
and Orange-Flower Water, and the Marrow
of two Bones; putit ina Veal Caul, be-
ing wafh’d over with the Batter of Eggs ;
theniwet a Cloth, and pur it therein: Tye
it up'clofe, and when the Pot boils, put it
in, and two Hours boils it. ‘Then turn it
in a Difh, and ftick on it flic’’d Almonds and
Citron, and pour on Sack, Lemon-Juice,
Sugar, and drawn Butter. .

Apple-Pyes to Fry.

Oaft your Apples, and take them frem
the Cores, and fhred a‘ little Lemon-

Peal very fine, the Juice of“a Lemon, a' lit-
tle
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tle fine Sugar,and a little Quince Marmalade,
mix. all well rogether, and make fome thort
Cruft, and roll it out thin in little Pafties;
then put fome Apples, & c. on the one fide
and wet the Edges, and clap the other over
it clofe ; then half fill your Pan with good
Beef Suet, and. when it’s melted and done
hiffing, put them in: When they are colourd
a-Top, they are enough ; fo put them on
Pye-Plates, and ferve them.

y N. B. You may do Kidney of Veal; with

Currans, Marrow, Eqg, grated Breai,
Sugar, and a little Sacky with Mare
and Nutmegs, Saltyand a little Lemon
Fuice ; mix all well, and make them,
andfry as above.

Apple-Fritters.

ET your Flower be of the fineft, and weil
dry’d before the Fire, and as many
you defign to make, to every Spoontful of
Flower take a Spoonful of Milk, and as much
Cream, and an Egg. T think about the
uantity of about fix or eight Spoonfils
will make enough for a Difh, with half a
Nutmeg grated, and as‘much Mace, three
Spoonfuls of Sack, mix and beat all this
well together, and pare your Apples, and
cut them in round Slices, about the Thick:

nefs of a Half-Crown, and fry them overd
brisk
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brifk Fire in Hogs Lard. The beft way Is to
keep your Apples'by you, and put them in as
you are a frying of them, and take them out
with a Spocn one by one.  You may,do Apri-
cots in the fame Batter, but you mulft firft boil
them up, but not in fo much Sugar as for
keeping.

To Stew Pippins, or other Apples, of  which
Golden Pippins are bet.

OU may ftew them whole, or in 1
if you do them whole, you muft’ cut
out* the Core with a Scoop, and pare them
without cracking; and if you do them in
halves,* you will place thé cut fide down-
Wards 5 according to the Quantity of Apples,
you will want Water, 4nd to a Quart of Wa-
ter, put a Quarter of a Pound of fine Sugar,
and fome fine flices of Lemon-peel, of which
you will cut beft with a Lemon Race, and a
piece of Cinnamon as big as your Finger; put
thefe all together, and your Apples to them,
and cover them clofe ‘down to the Li uor,
with a Sheet of writing Paper let them ftew
gently over a finall Fire for three Hours, till
they are very tender; place them in a Difh,
and pour over them as much of the Liquor
& the Dith will hold, with the Lemon-peel,
but not the Cinnamon.
N.B. 4 broad Stew-pan is beft to do them
in, and you may [erve them either bot or

cold. A

halves;

% 1
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f

A Marrow Tourt. t

0

TAke a Quart of Cream, and boil it with ;
a little Cinnamon ; beat ten Yolks of {1
Eggs, keep fome Cream cold to mix the Eggs |
with, and ftrain them; when the Cream boils; | ¢
ftir it all together on a flow Fire to thickeny | ¢
then fweeten it to your Tafte; grate alittle | f
Nutmeg, and Rofe-water, and mix it when |
cold 5 lay on a fine Cruft, and ftick in it little §p
Bits of Marrow, and bake it as you do a White- |
Pot, and eat it hot. The Cream muft be {o
near cold before you put the Eggs to it. You 1y
may add Swect-meats. q

Waffes.

’I‘Akc Flower, Cream, Sack, Nutmeg, Su- |2
gar, Eggs, Yeft, of what Quantity you | .
will 5 mix thefe to a Batter, and let them ftand |§
to rite; then add a little melted Butter, and |p
bake one to try; if they burn, add more But {o
ter: Melt Butter, with Sack, refin’d Sug, |1
and Orange-Flower Water, for the Sauce. |a

A g00ci Tanfy. it

Ake half a Pound of Naples Bifket, and |
grate it, eighteen Eggs, half the Whites, | w

one Nutmeg grated ; put the Sugar to the Egz | w
and ftrain it to your Bifket; with four or fivé L
{poonfuls

4
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fpoonfuls of Sack, and halfa Pint of Cream;
then colour it with the Julce of Spinage, or
green Wheat, and a little Tanfy ; then take
a Sauce-pan and butter it well, and put your
Tanfy in it, and keep it ftirring over Char-
coal,  or Wood-coal, till it be very thickj
then have a Difh juft big enough for it, and
that muft be butter’d every where, or it will
flick and melt the Difh 3 then put your Stuff
in the Difh over the Coals, with a gentle Fire,
not to bubble, but to harden; cover it with
a Butter-pan, and when it is enough, turn it
on the Plate, and fet that on the Coals; and
when ivs done, . ferve it up with Orange
quarter’d, and ftrew’d Sugar.

To make a very good Tanfy.

Ake nine Eggs, but half the Whites, and
beat them well together; put refin’d
Sugar to them, and ftrain it; then add half a
Pint of Cream, and as much Juice of Spinage,
or Wheat, as will colour it; with a little
Tanfy, two Naples Bifkets grated, a Nutmeg,
and fix fpoonfuls of Sack ; let the Bifkets {oke
fome time;, then take yout Sauce-pan, and put
in fome Butter, and warm it over the Fire,
and do it round the Sauce-pan; then put ir
the Stuff, and ftir it over a Charcoal Fire;
when its thick enough,- put it into a Dith that
will juft hold it, and cover it with a Plate,
and put it over your Stoves, not to boil, but
N harden.
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harden. When you think its {tiff enough,
turn it on the Plate and ferve it.

An admirable Potatoe Pudding. E

TAke two Pound of white Potatoes, boil {;
and peel them, and beat them in a Mor- Jye
tar, {o fmall, as not to be difcover’d what they
arc; then take half a Pound of Butter, and Yo
mix it with the Yolks of eight Eggs, and the §
Whites of three; beat them very well, and Ip,
wix in a Pint of Cream, and half a Pintof .
Sack, a Pound of refin’d Sugar, with a little e
Salt and Spice, and bake it. n
" Ma

An excellent Marrow-Pudding. in]

Oil a Quart of Cream, with a Stick of
Cinnamon, large Mace, and flicd Nut-
meg; feafon it with Sugar and a lictle Salt; T
then ftrain it, and take eight Eggs, and half’
theWhites put away, and beat them in a little JWy
Cream, very well; when your Cream isnear Jyi]
cold, put in the Kggs, and ftrain it; then gar- IPin
nith your Difh with Puff-Pafte, and lay 2
Laying of flicd Bifket, Marrow, and Raifis
of the Sun fton’d; flic’d Lemon-peel and dryd
"Citron, cut in thin flices in the Difh, and pour
a Ladle full, or two, of Cream, and thena
Laying of the above Ingredients: This do
three or four Times, till the Dith is' fulk
Half an Hour will bake it.
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A Marrow-Pudding another Way.

Oil a Quart of Cream, or Milk, with a
Stick of Cinnamon, a quarter’d Nutmeg;
ind large Mace; then mix it with eight Eggs
well beat, a little Salt, Sugar, Sack and Orange-
Flower Water, ftrain it, and put to it three
{grated Bifkets, a Handful of Currans, and as
nany Raifins of the Sun, the Marrow of two
Bones, all to four Pieces; gather it to a Body
over the Fire, and put it in a Difh, having
the Brim garnithed with Puff-Pafte, and raifed
in the Oven 5 then lay on the four Pieces of
Marrow, flicd Citron, and Lemon-peel, half -
i Hour will bake it.

To make a good Goofeberry-Fool.
TAke a Quart of Goofeberries, and fcald

them tender, and drain them from the
Water thro’ a Cullender, and fqueeze them
vith a Spoon; then take a Qnart, or three
Pints of new Cream, and fix Eggs, -Yolks and
Whites, well beaten, and put to the Cream,
ind grate a {fmall Nutmeg into it, and mix
bme Orange-Flower Water and Sugar, and
lieeten it to your Palate: Set all over a gen-
le Fire, and ftir it till you fee it of a good
JThxcknefs-, then take it off and cool it a little,
id put it into your white Earthen Cream
Difhes, and ferve it when cold.

N 2 A
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A Florendine ofa Veal Kidney.

E T the Kidney be fhred fine, the Fat

and all, with a little young Spinage,
Parlly, and Silefia Lema three Pippins, and
a little Omnue -peel; feafon it with Mace
Nutmeg, Salt, (Jmmmon and fine Sugar3 a
Handful of Currans, three grated Bifkers, two
or three fpoonfuls of Sack and Orange-Flower
Water, three Egas, and mix it into a Body,
and put it in a Difh coverd with Puff-Pa (’u,
you may lay on a cut Lid, and ‘garnifh your
Difh with Citron.

Sweet-Bread Pafties.
Tr\ke halfa Dozen Sweet-Breads, and par-

boil them, and chop them very fing
and add to them a little abo\e half the Quin-
tity of Marrow, finely flic’d, the Yolks of
three Eggs, Cream, Mace, I\Unr“'r Salt,
and Sl‘Gar Orange- Flowcr Water, md firte
Bread gra Tcd then have a Puff-Pafte ready
made, and roll it into the Form you would
have your Pafties of, and fill them with the
‘above Ingredients. Either bake or fry them:
The former is the beft.

1ar
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To Bottle Goofeberrics.

Hen they. are full grown, before they
turn to be ripe, fill your large wide-
mouth’d Bottles with the cleareft Goofeber-
ries, cork them clofe, and fet them in a flack
Oven till they are tender, and fome crack’d ;
then draw them, and pitch the Corks, and
fer them by for Ufe.
Damfins, Bullefs, Pears, Plums, or Cur-
nns, are done the fame Way ; only do thefe
when they are ripe.

To make good Toafls.

TAkc a manchet, and cut itin Slices, and
a Pintof Cream and boil it ; then take
three Yolks of Eggs, and two Whites, and
mix the Cream and Eggs together, and pour
iton the Bread in the Difh, and flew it with
$ugar and Nutmeg ; then try it with Batter ;
and after they are well drain’d, pour Bucter
ind Sugar over them.

A Bacon Pudding.

AQuart ot Cream, and boil it, with a
_-handful of Sugar, and a little Butter;
the Yolks of eight Eggs, and three Whites,
beat together, with three fpoonfuls of Flower,
and two fpoonfuls of Cream; when the

3 Cream

PN NI TN T
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Cream boils, put in the Eggs, flirring it till
it comes to be thick, and put it in a Difh,
and let it cool ; then beat a Piece of fat
Bacon in a Stone Mortar till it comes to be
like Lard, take out all the Strings from i,
and put your Cream to it little by little il
i’s well mixed; then put fome Puff-Pafte
round the Brim of your Dith, and a thin
Leaf at Bottom, and pour it into the Dith.
Do the Top Chequerwife with Puff-Pafte
and let it bake half an Hour.

An extraordinary Orange Pudding.

’I‘ Ake two large Oranges, lay them in Wa-
ter over Night, and take ten Eggs, and
the Whites of feven of them ; take a Pound
of fweet Butter, and break it in fmall Pieces
into the Eggs; then put in half a Pound of
of Loaf Sugar, and take the Seeds out of}
your Oranges, and béat them to math in 2
Mortar, and mix them with the other Ingtt-
dients, and a little Sack ; cover the Bottom
of your Difh with Puff-Pafte, and put i
your Pudding, and bake it. Strew trebl
refin’d Sugar over i, and ferve it.

4

" 3 -
i,y o ST

it O BE smneh Rt RS R g

N O ES o E e e R e

——o g
- Gl B



= R

The Compleat Englifh COOK. 183

h An Apple Pudding.

¢ TAke as much Pulp of boil'd Pippins as
; you think will make your Pudding, and
il Y fix Egas well beaten, (leave out half the
fe Whites,) two large fpoonfuls of Naples
Il § Bisket finely grated, Sugar it to your Palate ;
h. ¥ take the Rind of an Orange or Lemon boil’d
tey tender, and beaten in a Mortar ; then mix
all well together in the Mortar, with a Quar-
ter of 2 Pound of frefh Butter, and put it in
your Difh, with Pafte a-Top and Bottom.
Let it not be done much.

a- |

od An Almond Puddine.

ind 24

lc(e)sf TAkc three penny white Loaves, grate
B and dry them before the Fire, take a

id Quart of Cream and make it {calding hor,
r and put it on the Bread in a Pan, and let it
%om ftand to !)e cold ; then take a Pound and and
t ml }}aifot’ iweet Almonds, blanch’d, and beat
bled fioe with Orange-flower Water, mixing them
~ | with the Bread ; the Quantity of Almond
fhould be alike with the Bread; the Yolks
of ten Eggs, with Cloves, Mace, Sugar, and
Amber greefeto your Tafte, with a lictle Mar-
A ow ; and all mixed together, and put in
_fhe Difh, with Pafte all round; then bake
it,

N 4 Almond
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Almond Flummery.

FyAke a ftrong Jelly of Calves-Feet,

and take an Qunce of blanch’d Al
monds pounded very fine; put in a little
Sack to keep them from oiling, and put
them into the Jelly-Bag, and {queeze it
thro’ till your Jelly is as white as you wou'd
have it ; feafon it to your Tafte with Juice
of Lemon, and a little of the Peel grated,
and two fpoonfuls of Sack When cold, cut
it in Slices.

To make Almond Buiter,

’E_“Akc a Quart of thick fweet Cream,

and boil it with Mace and Nutmeg, and
ftrain it; then put in the Juice of a large
Lemon, and fet it to drain thro’a Sieve;
then beat up the Curd with Rofe Water, and
a little Ambergrecfe.

To make Curd Puffs.

Ake a Quart of Curd, and let it run

thro’ a Sieve; then pound them in 2
Mortar, and put in fix Yolks of Eggs, and
two Whites, and half a Pound of Butter
foften’d with your Hands in fmall Pieces,
and mix them all together ; grate in the Peel
of one Lemon, {ome Nutmeg, Mace, Cinna-
mcn; fome Rofe-Water, a little Flower
and a little Sugar, roll them in Flower, and

fry

| th
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fry them. Your Sauce muft be Sack, Sugar,
Butter, and Orange-flower Water.

To make a rich Rice Pudding.

Ake a Quart of Milk, fix Qunces of
i Rice finely powder'd, fix Eggs, half
the Whites, and half a Pound of Butter ;
put in the Rice when the Milk boils 5 let it
{ boil fome Time, and then put in the Sugar
and Butter, and ftir it well ; and when cold,
| put in the Eggs, then bake it in a Difh. It
| muft be well bak’d. Put at the Bottom of
the Difh fome Orange, Marmalade, and

Marrow.
‘ Marrow Pafties.

Hred your Marrow very fine, and fome
*; Apples, and put a little refin'd Sugar
| to them ; put them into Puff-Pafte, and fry
| them in a Pan of clarify’d Butter. Strew a
| licle Loaf Sugar fifted on them, and {erve

| them.

: To make French Rolls.

‘ TAke a Pound of the fineft Flower, a

‘ lictle Yeft, and a little fweet Butter,

temper them lightly with new Milk warm

from the Cow ; then lay your Pafte a while

before the Fire, cover'd up in a Cloth, and
make
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make itup into Rolls, or Loaves, flower it
well,and bake them in a very quick Oven.

To make Ramekins.
TAKE a Pound of mild Cheefe, grate it,

put to it two or three Pats of Butter, |

and the Yolks of two Eggs ; make it up
like Pafte, fpread it on flices of Bread, and
bake it in an Oven upon a Pattee-Pan ; but

ter your Pan firft.
To make a Cream Cheefe in hafte.

TA K E a Quart of Cream, a Pint of Milk,

and the Whites of fix Eggs, and beat
them together, and ftrain it thro’ a Hair
Sieve ; then fet it on the Fire till it boils,
keeping it ftirring till it thickens 5 then put
ome Verjuice to it, and ftir it well together;
then have a {imall Cheefe-Mould by you,and
wet a clean Napkin, and lay into it, and
pour the Cheefe into that, and let it ftand
a while, till the Whey is dropp’d away, and
you perceive you may turn it out on a Plate;
then turn it out, and fcrape double-refin’d
Sugar upon it; and, if you pleafe, Rofe
or Orange-Water.

-
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To make Fumballs.

Ake two Pound of the beft Flower, and
a Pound of fweet Butter, and rub it in
Flower, with a Pound of fine Sugar; putin
four Eggs, (but two Whites,) three or four
fpoonfuls of Orange-Water, make it up well
together, and ftrew in an Ounce of Carraway-
Seeds, and roll it in what Shape you pleafe,
and bake them.

To make Diet Bread.

TAke a Pound of Loaf-Sugar beat and
dry’d, three Quarters of a Pound of
Flower dry’d, feven Eggs, Yolks and Whites;
whifk your Eggs with two fpoonfuls of Orange-
Flower Water, and two {poonfuls of fair Wa-
ter, half an Hour; then fhake in your Sugar,
and beat them with a Spoon a Quarter of an
Hour; and put in your Flower, and beat it
another Quarter 3 bake them in Tin Pans;
put Paper within your Pans well flower'd,
an Hour bakes them; put them into your
Pans juft as you put them into the Oven.

To
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To make Queen’s Cakes.

Ake a Pound of dry’d Flower, a Pound
of refin’d Sugar fifted, and a Pound of
Currans wafh’d, pick’d, and rubb’d clean, and
a Pound of Butter wafh’d very well, and rub
it into the Flower and Sugar, with a little
beaten Mace, and a little Orange-Flower Wa-
er; beat ten Eggs, but half the Whites, work
it all well together with your Hands, and put
in the (,urrmc fift over it double-refin’d Su-
gar, and put “them immediately into a gentle
Oven to bake.

To make Biskets.

TAke two Pounds of Flower, and two
Pounds of refin’d Loaf Sugar, and mingle
~ - them together; eight Eggs, but fix Whites,
. *Btat them with feven or eight fpoonfuls of
o Orange-Flower Water, ftir them till they are
Jwell mingled; then Butter your Plates, and
1 Ia,y on your blﬂser ftrew Sugar over them
s~ aid fet them in a flow Oven. They wil
*  foon bake.
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To make Maccaroons.
B!,amh a Quantity ¢f Almonds, by put-

tine them into hot Water, and beat them
fine in a Mortar, with two fpoonfuls of Sack,
1 ﬁuwmg on them fine Sug i 2 1s you beat themy,
| and when they are well mix’d, add the Whites
of Eggs, and Oran ge-Flower Water; when
they are of a convenient Thicknefs, drop them
off on Wafers laid on [m Plates, and bake
them in a gentle Oven. They are foon done.

To make Lemon Cakes.

l Ake three clear Rind fizable Lemons,
cut off the yellow as thin as you can,

and fhred it as fiall as poffible; then take a
Pound of refin’d white Sugar poundcd and
two fpoonfuls of that Sugar at a time put into
a Silver Porringer, and wet it with a {poonful
of Water ; fet it over a Chafing-difh of Char-
{ coal, and fhir it up continually when it boils,
1 which muft be quick ; when it has boil'd a
little while, its enough. Then let fomebody
put in as much Peel as will hold out the Su-
gar, doing two {poonfuls at a time. Then
take it off, and ftir in halfa fpoonful of Le-
mon Juice, kegp ftirring it to make it thicken,
as to drop, but let it not be too ftiff: The
oftener you welt it, the more the Sugar glties
" and pm but it will bea meltmg three
times;
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times; and when you melt it, pour in a few
Drops of Juice, but no Water, and drop it on
clean white Paper, and let it lie till next Day
in a warm Place near the Fire, but not hot,
for they will run. If the Cakes ftick to the
Paper, wet the Backfide, and they will flip
off.

To make Ratafie Cakes.

Ake half a Pound of Apricock Kernels,
and beat them very fine; with a little
Orange-Flower Water; mix to them the
Whites of three Eggs well beaten, and putto
them two Pounds of fingle-refin’d Sugar finely
fifted; work them all together to a Pafte, and
lay them in little round Bits on thin Tin
Plates, flower'd; fet them in the Oven, not
too hot: They will foon bake.

To make Rasberry Cakes.

O a Pound of Rafberries, take a Pound of

fine Sugar; put your Rafberries on the

Fire with only their own Liquor, and boil
them till great Part of the Juice 1s boil’d away;
then take them off, and put on your Sugar,
and fix fpoonfuls of Water, and boil them till
it be Sugar again: You muft fcum it very
well, then put in your Rafberries, and boil
them till it thickens: Make what fize you

will, *

tI;
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will, and put them in the Sun, keep turning
them till they are dry.

Sack Cream.
1! I *Ake a Quart of Creain, and fet it over

the Fire till it grows thick; take fix

| Whites of Eggs, and one Yolk well beaten,

| and a Quarter of a Pint of Sack ftrain it, and

put it into the Cream, and ftir it till very

| thick,and take it off the Fire: Shake it till it’s
| cold, and {weeten it to your Tafte.

To make Quick Cream.

'{ Ake three Quarts of Milk from the Cow,
‘ and fet it to boil ; when it begins to rife,
| takeit from the Fire, and let it ftand a little;
| take the Cream from the Top of it, and fet it
| into a Plate; put your Skillet again on the
'} Fire, and continue to do as before; till the
| Plate is full of Cream put to it fome Rofe or
| Crange-Flower Water, and powder it with
| double-refin’d Sugar, and then ferve it.

Rice Cream.

Ake a Quart of Cream, two large Hand-

fuls of Rice Flower,a quarter of a Pound

of fine Sugar well beaten; mingle your Flower
and Sugar together, and put in your Cream,
adding the Yolk of an Egg, beaten with two
{poonfuls
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fpoonfuls of Orange-Flower Water; then ftir
all thefe together; and fet them over a quick
Fire, keeping the Cream continually ftirring,
till it is as thick as Water-Pafte.

The beft Lemon Cream.

Ake four Lemons, and pare the yellow
Rind ; then cut them into flices and
wring out the Juice, and let the Peel {teep in
it an Hour 3 then put in a Quarter of a Pint
of Water, fix fpoonfuls of Rofe Water, the
Whites of eight Eggs, and two Yolks beaten
very fine; fet it over a Charcoal Fire, and
keep it ftirring till it be ready to boil ; then
at in half a Pound of double-refin’d Suga,
and ftrain it before'you fet it over the Fire,
and ftir it till cold.

To make Blanc Manger.

Ake an Ounce of Ifing-glafs cut thin, and

lay it in Water fix Hours; then pour

the Water from it, and put to it a Pint of new
Milk and a Stick of Cinnamon; boil it, ftir-
ring it till half be confum’d; then pafs it thro'
a Sieve; let it ftand till its ftiff 5 then putt
it a Pint of Cream, and a quarter of a Pound
of blanch’d Almonds, finely beaten; {weeten
it to your Palate ; then boil it up, and wring
it hard thro’ a coarfe Cloth into a Pewter:
Dith, (wet the Difh with cold Water,) aTd
it
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Jet it ftand till cold: then cut it into what
Shape you pleafe:

To mike Lemon Cream.
TAke three fmooth Malaga Lemons, pare
them, and {queeze out the Juice; cut
| the Peel in {mall Pieces, and put it to the
Juice for three Hours; cover it clofe, and
when it taftes of the Peel, add to it the Whites

of five Eggs, and the Yolks of two and a half;
ibeat this well with two fpoonfuls of Orange-
| Flower Water;, ftrain it, and fweeten it with
| double-refin’d Sugar ; fet it over a gentle clear
Fire; and ftir it carefully, till it’s as thick as
Cream: Put it into your Jelly-Glaffes, and
let 1t ftand two or three Days.

To make Almond Crean.

{FAke half a Pound of found Almonds,
i‘ blanch and beat them very fine, with
| Orange-Flower Water ; take a Quart of Creau,
boil’d, cool’d, and fweeten’d with refin’d/Sa-
\gar; put the Almonds into it, and when they
jare mix’d, ftrain it thro’ a fine Sieve; then
flir it over the Fire till it thickens, and pour
it into Glaffes.

O Choca-
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Chocolate Cream.

TAke a Pint of Cream, with a fpoonful of § ,

fcrap’d Chocolate, and boil them well ’]
together; mix with it the Yolks of two Fggs, .
and thicken and mill i¢ on the Fire ; thert pour |{y

it into your Chocolate-Cups. ¥l
3 mi

Maids Cream. pu

tef

Ake the Whites of five Eggs, whifk them § |

to a Froth, and put them inte a Sauce-

pan, with refin’d Sugar, Milk, and Crange-

Flower Water; fet your Plate over a Stove,
with a little Cinnamon, and pour your Cream,

when it’s will beat, into the Plate: When it’s E

enough, brown it with a red hot Shovel, or ;¢

Iron, Flo
: : 1refi
To make Almond Biskets. {you

Lanch three quarters of a Pound of Al-
B monds, beat them in Orange-Flower |
Water to prevent oiling ; beat the Whites of
twelve Eggs, and half the Yolks; then whilk
into your Eggs three Pound of refin’d Sugr,
and put in your Almonds, with eight or nin
{poonfuls of the beft Flower, and put them 0n J&
TinPlates, in what Shape you will, and baked
them in a flack Oven; Sift over them doubles
refin’d Sugar. -

0
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To make Biskets.

O a Pound of the beft Flower, add 4

Pound of refin’d Sugar; mix’d well to-
' { gether with the Yolks of five Eggs and four
- | Whites, beat up in five fp@onfdls o Orange-
Flower Water; ftirring it till all be ‘well
mingled ; then butter your ‘T'in Plates, and
put on the Bifkets; ftrew over them double-
Htefin’d Sugar, and ﬁt them in a flack Oven:
]A little Time does them.

1

, To make Savoy Biskets.

1

? §12 Eat up a Dozen of Eggs, and but halfthe

s ‘\Vlmw, (take great Care that they be
hew) 10 - three or four {poonfuls of Orange-
\Flower Water, and ftrew in a Pound of double-
rfin’d Sugar, hnely beaten and fifted : Whesi
i\'our ng md Sugar 1s of the Subftance and
Colour of Cream, dx) a Pound of the fineft
Flower, and mix therein : Make them in what

f lize you will, and bake them on Tin Plates;

il it flower’d, in a very flack Oven.

I

1, 4
i

on
” Akea Pint of Cream, with a little Orange-

Flower Water, the Juice of a Lcmon
W0 or three Ounices of fine Sugar, the Whites
7oL o or three Eggs ; whitk thele up tomthel;}
2 any

A Whipt Sillabub, Very good.

le-
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and having in your Glaffes Rhenith Wine and
Sugar, and Claret and Sugar: Lay on the

Froth with a Spoon, heap’d up as light as you
can.

A Whipt Sillabub.

Ake a Pint of Cream, five fpoonfuls of
Sack, the Whites of two Eggs, and three
Qunces of treble-refin'd Sugar, beat all toge
ther with a Whifk, till a good ftrong Froth
arifes; then fkim it, and put it into your

Glaffes for Ufe.
Another Sillabub.

Ake Syder, or Rhenifh Wine, and fwectet

it with fine Sugar, and grate in a lit

Nutmeg, and fill the Sillabub Pot half full

and take as much Cream as will fill up thePot

and {weeten that alfo; then take a Wooden

Cow, and froth it, and let it ftand a whil
for the Curd to harden before you cat it

A Sack Poffet.
TAke fourteen Eggs, leave out half

it

Gir
'tis
of 2
Lei

o

Whites, beat them with a quarter of

Pound of fine Sugar, fome Eringo Roots fic§
thin, with a quarter of a Pint of Sack ; W&

it well together, and fet it on the Fires ke
it flirring all the while, and one Way: Wh

\
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'tis fcalding hot, let another, whilft you ftir
it, pour into it 2 Quart of Cream boiling hot,
{with a grated Nutmeg boil’d in’t ; then take
it off the Fire, and clap a hot Pie-Plate on it,
and let it ftand a quarter of an Hour.

How to make white Mead.

—

Ake four Gallons of Spring-Water, and
two Quarts of Honey, two Nutmegs,
grated, a quarter of an Qunce of Cloves, half
U1an Ounce of Cinnamon, and two Races of
Ginger ; boil all thefe together, till one Gallon
be confum’d; then fet it by in a finall Run-
let; and, when a Month old, bottle it; and
it will keep fix or eight Months,

- 1 o>

[llle. To mdke Mead 4?101‘])6’7‘ Hfay,
P U T a Quart_of Honey to ten Quarts of

Wiater, fix Cloves, and three Races of
Ginger ; put the Honey to the Water when
'tis warm 3 let it bojl, and put three Quarters
ofa Pound of Loaf-Sugar, the Juice of two
Lemons, and the Peel of one: When it’s al-
e moft cold, put it into a Earthen Stein, witha
Toaft, very hot, {pread with Ale-Yeft, Let

fa]. ;

?C, it ftand fix Days,1nd then Bottle it

mi;

ecl

‘ O3 4

el
’.




198 CourTt CoOkKERY: Or,

An excellent Way to make Orange-Wine.

: Ake. twelve Gallons of Water, thirty

Pound of Six-penny Sugar, and boil it
an Hour: Scum it often, and when almoft
cold, put in the Juice of a Hundred of the
cleareft Sevil-Oranges ftrain’d from the Seeds;
and when only - Blood-warm, fop a Toaft in
Ale-Yeft, and put into the Liquor; let it ftand
twenty eight Hours: Then put it into a clean
Veffel, with the major Part of the Rinds,
par’d thin, It will be fine to bottle off in

two Months: Give it Vent at leaft once a
Week,

To make Cherry-wine.

TAke red Cherries when they are full Ripe,
and pluck off their Stalks; then put
them into a large Mortar, and ftamp them till
the Kernels are all broke to Math ; then put
it all together into a Tub, fo let it ftand
twenty-four Hours, then ftrain it thro’ a Sieve,
what remains, you muft prefs till you get all
the Liguor out 5 then fill up your Hogfhead,
and it will wotk very kindly of itfelf 2 Week
or longer; but then let it lie open for fome
Days, and prevent it all you-can from work-
Ing too much; and if it continue working
above twelve Days, you muft rack it off inte
another Veflel ; then take three Pecks of black
: Cherries,

e T et e e e Tead' 4o me
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Cherries, and take off the Stalksy and bruife
| them, and put them into three' Gallons of
| g00d Brandy 3 and as foon as your Wine hath
i done working, put in your Brandy and black
| Cherries, and give it a ftir or two in the Vel
| fel ; then ftop it up clofe, and in three or four
. Months you may bottle it up, if it be fine, if
| not, keep it a little longer, or fine it down.

} To make Elder Wine.

| TAke twenty Pounds of Malaga Raifins,

j pick and rub them clean, but not wath
them fhred them very fmnall, and fteep them

| in five Gallons of pure Water ten Days, ftir-

| ring it two or three times a Day, cover it

| from Duft, frain, and prefs it thro’a Sieve,
and have in readinefs three Quarts of Elder-

| berry Juice, not more, ftrain’d, when they
are ripe, and put all in, and let it ftand
fome time in the Veflel before you Bottle it.
According to the above Proportion, you may
do as much as you will.

To make Citron Water.

J Ake fix greenith Lemons peel'd ‘very
' thin, and the Pecling put into: two
Quarts of right Moloffus Spirits; take a Pint
and half of Spring-water, and boil .in it'a
Pound of double-refin’d Sugar, and fkim it
well; then put it to the Lemons and Brandy,

O4 with
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with fourteen {poonfuls of warm Milk ; ftig
it well together, and let it ftand four Days;
then put it into a whited brown Paper, ‘and
let it drop thro’ into clean Bottles.

To make Shrewsbury Cakes.

Ake four Pound of Flower, two Pound
of Butter, one Pound and a half of fine
Sugar fifted, four Eggs, alittle beaten Cinna.
mon, a little:Rofe or Orange-Flower Water,
and make a' PFple in the Flower, and put
them in, when they are beaten, melt the
Butter, and mix it:well with the Sugar, Rofe-
water, Cinnamon, the Eggs and Flower into
a Pafte, and ‘roll.it thin, and cut them by
the bottom of a Glafs; but if you would have
them the fize of Shrewsbury Cakes, cut them
by a finall round Trencher; bake them inan
Oven, hot enough for fmall Tarts, on Tin
Plates, or butter’d Paper.

To make Cracknels.

*Ake half 4 Pound of Flower, and halfa
Pound of Butter, rub’d well into the
Flower ; then take half a Pound of Sugar, and
put in alfo an Egg well beaten, and a little
Cream ; mix all thefe together, and make it
into a ftiff Pafte; then roll it out thin, and
cut it into round Cakes ; dredge and butter
your Paper or Tin-pans before they go in}EQ
e tne
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it | the Oven, and heat an Egg, and rub the Cakes
5; | over with it, and ftrew Carraways or Comfits
d on the Tops. Bake them in a flow Qven. You
may put fome Carraway-feeds into the Cakes
1 if you pleafe. '

Curran Felly.
d :
e | FJ 'Ake your Curraps, and ftrip them, and
3. put them into Water, enough to cover

r, | them, and let all the Goodnefs boil out of

it | them; then ftrain them, and not fqueeze them -

To a Quart of Juice put a Pound and half

.- | of Sugar; then boil it till you think it will

o 1 jelly: A little will do, for it muft not be too

y | ftiff a Jelly ; then put it in Glaffes, and paper

e | it the next Day. ’

n

n 3 Felly of Carrans, another Way.

n 9

‘ TAke aQuantity of Currans, and ftrip them

from the Stalks into a Gallipot, which

' Pot you muft put into a Kettle of Water over
the Fire, till they be enoughj ftrain them
thro’ a Flannel Jelly-Bag kept for that Pur-
pofe only, but don’t fqueeze it; add to the

a‘ Liquor, its Weight in double-refin’d Sugar;

| boil both up for a quarter- of an Hour very

gently ; then put it into Glaffes

3
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To make Harts-Horn Jelly.

TAke half a Pound of Harts-Horn, and

three Quarts of Water ; let it boil very
flowly, till above one Quart be confum’d;
the next Day, when it’s fettled, take away
what is clear of the Harts-horn ; put to ita
Pint of Rhenith, and a Quarter of a Pint
of the beft Sack ; beat up the Whites of five
Egos to a Froth ; ftir all together with re-
fin’d Sugar, and make it fweet ; mix it, and
fet it on the Fire, and ftir it well ; then add
the Juice of fix Lemons, and a thin flice of
the Peel ; let it boil up; then ftrain it thro’
your Jelly-bag till its extream Fine, and put
it into Glaffes.

Harts-Horn Jelly a better Way.

TAke ten Ounces of Harts-Horn, fix
Quarts of clear Spring-Water ; put the
Harts-Horn in a clean Skiller, with two
Quarts of the Water, and let it boil clean
away ; then put in two Quarts more, and
fet that boil away; then put in the other
two Quarts, and let it boil till a2 Pint be con-
fumed ; then ftrain it thro’a new Flannel,
and {eafon it with Lemon and fine Sugar, to
your Tafte: After it’s feafon’d, ftrain it as
before ; if it does not jelly to your likin%,
' melt
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melt it down again. You muft feafon it
over your Charcoal.

T preferve Currans.

TAke your largeft Currans, and ftone

them ; and take their Weight in Sugar ;
and to four Ounces you may pur half a Pint
of Jelly boiling hot, and boil your Currans
till you think they will jelly ; then rake

| them, and put them in Glaffes 5 paper them

the next day very clofe.

To preferve Cherries.
TAkc your beft Morella Cherries, and

ftone them ; to a Pound of Cherrics
take three quarters of a Pound of Sugar ; put
your Sugar on the Fire with fome Juice of
Cherries, and half a quarter of a Pint of
Water, and half a Pint of Juice of Currans,
and boil them, and fcum them very well ;
then let it ftand till almoft cold, and put in
your Cherries and boil them till they be ten-
der. Ifthey jelly too much before they are
tender, you may put in a {fpoonful of Water ;
when tender, put them in Glaffes, and put
the reft of the Jelly on them the next Day,
when you paper them.

o
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To dry Cherrics.

T O one Pound of Sugar take eight Pounds

of fton’d Cherries, and fet them on the
Fire. There will be a great deal of Liquor;
fo let them boil a great while, till they are
very tender. If there be not Liquor to co-
ver them, you may put in a little Water 3
then let them ftand twe or three Hours.
Then take your Chesries and lay them upon
large Sieves, and fet them in the Sun to dry ;
and when both Sides are dry’d, put them in-
to a Gallipot, and {queeze them down as
hard as you can. ¢

To preferve Apricocks.

TAke the cleareft Apricocks, not foft nor
green, cut them down the Middle and
take the Stones out, and pare them ; then
take their Weight in Sugar,and fill them with
Sugar, and let them ftand two Hours ; you
muft coddle them, and rub them with a
coarfe Cloth, and cut them in Pieces, and
fill the Skillet with Water; let it boil till
they are very foft, not broken ; then ftrain
them thro’ a Sieve ; and when that is cold,
to a Pound of Fruit take fix fpoonfuls of Su-
gar; then put them on the Fire, and boil
them as faft as you can ; and when any is
foft all over, before the reft, take them out (i
an
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and put.them on the Earthen Difh till all
are foft ; and then put them up.

To preferve Goofeberries.

Ake the largeft Darch Gooleberries at
full Growth, but notripe, ftone them
and put them into fome fair Water; to a
Pound of Goofeberries take a Pound and
an half of double-refin’d Sugar; let yout
Water boil before you put in your Berries ;
put them in, and juft fcald them ; then take
and lay them in Sugar two hours ; then take
the reft of the Sugar, and three quarters of
a pint of Water, let it boil; and put in your
Berriesy; and boil them as faft as can be; rill
you think they are enough. You muft not
ftir them, but fhake them. Then put your
Berries in your Glafles, and put your Liquor
fcalding hot on them, and kecp the reft of
the Jelly to put on them next Day, when
they are paper’d.

To preferve Barberries.

Ather the cleareft Bunches in adry Day;

and boil {everal Bunches in a Quart of
Claret tll they are foft, and ftrain them ;
then take five Pounds of refin’d Sugar, and
a Quart of Water, and boil them to a Syrup,
{cum it often, and put your Barberries {cald-
ed into the Liquor, and put them inte Po;.
¢
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To preferve Damfins.

O a Pound of Damfins, take a Pound 6f
Sugar; putas much Water as will wet
the Sugar ; when its diffolved upon the Fire,
your Damfins being flit, put them in, and
thake them till they boil, skim them, and
{et them by till cold ; then take fome white
Bullis, or any white Plums; put them into
an Earthen Pot; without Liquor, ftop them
clofe, and fet them in a Kettle of Water,
there let them boil il they are tender ; then
iquecze your Juice from them ; to half 2
Pint of this Liquor put half a2 Pound of Su-
gar ; fhake all together; and boil them till
the Stones be pierc’d ; when they are cold;
put them in Glaffes.

How to preferve Oranges.

Ake fix large Sevi/ Oranges,cut the Peel

- in what Size you think fit ; as you cut
them, fling them intoSpring Water, and fet
them over a Charcoal Fire, and ler them boil
till they are tender, thifting the Water two
or three times,to take out the Bitternefs ; let
the Warter boil as you fhife them, or the cold
Water will harden your Peel. When fo
done, have your Jelly made thus: Take a
Quart and half a Pint of Spring Water, two
Pounds and a half of double-refin’d Sugar,boi(l{

z an
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and fcum it well, and then boil your Oran-
ges in it a quarter of an Hour; then put
them in a Jelly Pot.  You muft boil up the
Syrup three or four times, adding Sugar to
it: keep your Oranges cover'd with the Sy-
rup, and tie them down when cold.

To preferve Pears.

'I‘Akc fome found Pears, not too ripe, pare
them and core them, and lay a Row
over the Bottom of an Earthen Pan, and co-
ver them with Vine Leaves; then put ano-
ther Layer of Pears on them, and fo on till
the Pan is full : To ‘each Pound of Pears
take half a Pouind of fine Sugar, and as much
fair Water as will diflolve them over a clear,
tho’ gentle Fire 3 let them boil till they are
tender, and fet them by for your Ufe.

To candy Cherries.
TAke the bett Morella Cherries, before

they are full ripe, and ftone them ; and
having your double-refin’d Sugar boil’d to a
heighth, pour ‘it ‘over them gently, moving
them about, and let thém ftand till near

cold, and then take them out and dry them
by your Fire.

7o
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To dry Plums, Pears, Apples, Grapes, &c:

Vrft preferve them, and then wipe them,

and fet them on Tin Plates over a Stove,

or in a flack Oven, and turn them very often.

Obferve always that your Fruit have their
Stalks on.

To Candy Orange-Peel.

AFter your Peels are clear’d from the Zeft,

let them be fteep’d in Water till the Bit-
ternefs is gone, and dry them, and candy
them with Syrup made of Sugar, and dryd
as before.

To Candy Angelica.

Oil the young Stalks in Water till they
are tender, peel them, and put them into
other warm Water, and let them be cover'd
till they are green; over a gentle Fire ; then
lay them on a clean Cloth to dry, and take
their Weight in Sugar, and boil 1t to Candy
Heighth, with a little Orange-Flower Water;
flip in your Stalks, and boil them up quick;
then take them out, and dry them for Ufe.

Ts
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To candy Eringo Roots.

L E T your Roots be par’d, and boil’d till
foft; to every Pound of Roots two
Pounds of clarify’d Sugar ; when the Sugar is

boil'd to a due Heighth, dip'in’ your Roots,
and dry them in a Stove for Ufe. ~

To coddle Codlings.

. P UT your clear Codlings in a Sauce-pin,

with*Water, over a Charcoal Fire till it
is fcalding Hot, keep them clofe cover'd ;

| when they will skin, then skin them, and put

them in again with a fpoonful of Vinegar,

| and let them lie till they are green.

N.B. The Liquor, before you put in the
Vinegar, will ferve for Marmalades.

To make Apricock: Marmalade.

Ather your cleareft Fruit, not too ripe,

and pare them, and take our the Stones,

and cut your Apricocks into about eight thin
Pieces ; put a Pound of double-refin’d Sugar,
beaten and fifted to a Pound'of Apricocks,
| and near half a Pint of Codling Liquor; boil
them very faft, often {cumming them very
| clear ; when your Fruit is tender, take it off
the Fire, and pur it into your Glaffes, and
P let
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let it ftand to be cold, and then cover them
withewhite Paper,

To make Quince Marmalade.

Are and flice your Quinces, and put a
Pound of refin’d Sugar to near a Pint of
Codlin or Quince Liquor,, and near a Pound
of your par'’d Quinces, and cover your Pan
clofe, and let them boil gently over a clear
Fire till tender, and jelly’d, and look red;
then put all together into your Glaffes, and
when cold, cover them with white Paper.

s 17
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Some few General Rules, &c.

HEN you boil any Greens, firft foak

them near two Hours in Water and
Salt, or elfe boil them in Water and Salt, im
a Copper by themfelves, with a great Quan-
tity of Water: Boil no Meat with them, for
that difcolours them.

Ufe no Iron-Pans, &e¢. for they are not
proper ; buc let them be Copper, Brafs, or
Silver.

When you fry any Fifh, firft dip them in

| Yolks of Eggs,and fry them rather in a Stew -

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

White Sauces are now more generally us’'d
than brown, which is done chiefly with
Cream, and add a litctle Champaign or French
W hite-wine, and Butter kneaded in Flower.

Parboil all your Meat that vou ufe for
your Fricafleys, or elfc ftewing them too
long on the Fire will make them hard.

E P 2 When
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When you beat Almonds, always put in
Orange-Flower Water, or Rofe-water, to
prevent their turning to Oil, which they are
very fubject to.

“When you drefs: Mutton, Pigeons, * ¢,
in Blood, always wring in fome Lemon-Juice,
‘to keep it from' changing.

¢ When you Grill any thing, let it be over a
Stove of Charcoal, rather than Sea-coal ; it
makes it eat {weeter, and fhorter ; and turn
your Meat very often.

Always take out your Pickles in a Spoon,
+and not let your. Hands touch the Pickle
leaft it fhow’d Muther it; which if the
Pickle thou’d do, you mutft boil it up again.

Coam Iy My ™8 oy N ™~
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\ A Bill of Fare for every

Seafon in the Y E A R.

For Januarp, Fryd Smelts.
Collard Pig.
Courfe TI. Apricock Tarts.
Roafled Lobflers.
Raw-Fifh Soop. K. 2dney Toafls.
s Leg of Mutton  Lambs- Stones and
Jorc'd, with a Sweet-Breads.
Ragoo. Morels & la Cream.

Orange-‘Puddiﬂg. Souc’d Salmon.
Turkey and Chine.

Beef Royal. Fehwuaty,
Oyfler Pie. :
Ericafee of Rabits. Courfe I.
Roafted Lamb.
Sallad and Pickles. Oop d Lorrain.
Salmon botled
* Courfe II with Oyflers and
Shrimps.
Pheafants andtood- Bartelia Pie.
cocks. Turkey;,

e




Stew'd Carps.

Fricafee of Lamb.

Geefe boil'd.

Courfe II.

Chickens, and.tame

Pigeons.

Sheeps Tongues and
Sweet-Breads.
Stew'd Pippins.,

ATanfy.
Fry'd Soles.
Collar’d Beef.
Salamongondy.

Apple Fritters.

Parch.

Courfe 1.

ASprzragus Soop.
Boil’d Turbut.
Whitings fry'd.
BoildVealt® Bacon.

Lumber Pie.

Roafted Tongues and

‘Odders.

Colour'd Puddings.

214 COURTCOOKERY: O,

Turkeys with Eggs. Beef a-la-mode.
Bread Puddings.

Chickens Surprize.
Scotcht Collops.

Zoung Sallad and~

Pickles.
Courfe II.
Roafled Pike.

Quails.and Ruffs.
Oyfters in Shells.
A Difb of Fruit.

Cream Tarts.
Sturgeon.

amil.
Courfe I.

Bifgque of Ps.

eons.

Boild Salmon.

A Calf'sHead hafl’d
Pullets and Oyfters.
A Fillet of Beef;

roafted.

Pupton of Trotters.
Turkey andSaufages.
A Grand Sallad.
Ragoo of Veal.

Courfe

i
|




L BT W

-’

1

-‘i

i

{

The Compleat Englith COOK. 215

Courfe 1II.
GreenGeefe or Duck-

lings.
Spitcheock Eels,
2oung Rabbets.
Lemon Cream, and
Felizes.
Souc’d Fifb.
Almond Tarts.
Shell Fifp.

Dayp.
Courfe 1.

Ottage and Pul-
lets.

Chine of Mutton and

Collops.
Fricafee of Chickens.
Petst Patties.
Mackarel.
Cutlets a la Mainte-
non.
Virgin FPullets.
Mutton in Blood.
Hafld Carps.

\ Forcd Lamb.

Courfe 1II.

Lobflers roafted.
Green Peafe.
Pigeons Griliar'd.
Tartlets and Cheefe-
Cakes.
Collar'd Eels.
Morels @ la Cream.
Clary and Eggs.

Fune.
Courfe L

Ole of Salmon.
Whitings fry'd.
Hamyand young Foww s
Marrow Puddings.
Haunch of Venifon
roafled.
A Turbur Pie.
Fillet of Veal and
Collops.
Grand Sallad,
Breaftof Vealforc'd.
ALemon Florendine.

Courfe 1II.

Young Pheafants.
e Bur-




Butter'd Lobfiers,
Dutch Beef.
Potatoe Pie.

Sonc’d Mullets.
Sillabubs and Cream.
March Pan.

- Julp,
Courfe I .

Eef Royal.
Chine of Veal

and Collops.
Lemon Puddings.
Sallads.
A Pig. \
A made Difp.
A Patty Royal.
Large Carps flew’d.

Courfe II.

Partridges 8 Quails
Butter'd Lobfiers.
2oung Ducklings.
Collar’d Beef.
Lartlets,

Jelizes © cold things
Cheefe-Cakes.

216 CourT COOKERY: O,

quguft,
Courfe 1.
AM and Chick-

ens.

Stew’d Carps.

Roafled Venifon.

Batelia Pre.

Roafted Geefe.

Forc'd, Muttop.

Cutlets a la Mainte-
non.

Bread Puddings.

Sallad and Pickles.

Courfe II.

Virgin Pullets

ed.
Oyfter Loaves.
Fryd Soles, with
~ Shrimp-Sauce.
Cream Tarts.
Near’s Tongue.
Dutch Beef.

September,
Courfe I.

SOop dé Sante.

Calfs-head half -

hafh'd,
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balb’d, "and half Venifon Pafly,

rilld. A Fricafee of Lamb.
Cb%m’ of Mutton and. Roafled Tongues and
Veal Cutlets. Vdders.
Geefe a laDaunbe.
A[zt{[etx and Oyfers. .Courf'e RS
‘Omble Pie. Pullets and Eggs.
Pickles. Broil'd Oyflers . in
Shells.
Courfe II. A Tanfy.
. Roafted Sweetbreads
A Difb of Wild Collard Pig.
Fowls. Smelts fry'd.
Butter'dCrabs,with  Tarss of all Sorts.
Oyjters and Mufp- :
rOOMS. November.
Fruit of Sorts.
Aba z{ Puddings. Courfe I.
Potted Eels. Rimpt  Thorn-
Rabbits furprife. back.
: Chine of Veal and
Dtobet. Cutlets.
A Bifgque of Pigeons.
Courfe I. RoaﬁﬁBeef =
) Puddings of Colours.
BOil’d Pidgeons  Roafled Turkey, and
and Bacon. Oyflers.
Cod’.r-Head,wifb O_y- Grand Sallad.
Sler Sauce.
An Olive Pudding. Courfe II.
Breaft of Veal roafi- :
ed with a Ragoo. ~ Zoung Chickens. -
Potatoe

P AL SIS S S CUS ST 07 -




Potatoe Pie.

Black Caps,

Sturgeon.

Pancakes.

Fellies. and Sweet-
mears.

Decembet.

Courfe 1.

[ Y AM and Fowls.

ADifbof Fifb.

Turkey andSaufages.
Kidney Pudding.

218 CourT COOKERY: O,

Tongues aud Vider.
Mince Pies.

Civit of Venifon.
Pigeons Compote.
Sallads and Pickles.

Courfe 1II. J

Teals and Ox-Birds.
Bifque of Shell-Fifp.
Almond Tarts.
Sweetmeats.
Pickled Salmon.
SheepsTonguespotted
A Hedg-Hog.

I.N-DEOX:



A. Page.
Rtichokes with Cream 8o
Arrtichokes butter’d 85
Afparagus, to drefs : 89
To keep Anchovies for Ufe 93
Todry Artichoke Bottoms for any Ufe 101
Afparagus, to pickle 132
An Artichoke Pye 155
To make an Almond Tart 157
Almond Cuftard 1bid.
An Almond Pudding 158
Apple Pies, to fry 173
Apple Fritters 174
Apples, to ftew, 175
Apples, to dry 208
An Apple Pudding 183
An Almond Pudding 2bid.
Almond Flummery 184
Almond Butter ibid.
Almond Cream 193
Almond Biskets 194
Apricock MarmaladeB 209
Roth, ftrong 3
A good Jelly Broth 10
Barbels, -
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Barbels, to ftew Page 51
Balls; fweet . 69
" favoury 69 .
Beef Alamode, to be eat hot 82
Beef, 2 Rump, an admirgble way ' of boil-
ing 84
Alamode Beef, another way 85
To dry Beef after thé Durch way 83
Beef, a Rump, ftew’d 85
To drefs a Brisket of Becf 84
Beef, to fry 87
Butter, to clarify 90
Beef Stakes, ‘to {tew 74
Beef Royal 96
To roll a Rump of Beef 97
Blan¢ Manger Io4
To collar Beef nicely, 108, 109, 110
Beef, to pot 122, 118
Batralia Pie  * 139
Black Caps 164
Batter Cakes, very good 170
" Beef Pafty 153
Bunns, to make. ) 162
A Bacon Pudding 181
Biskets, to make 188, 195
Blanc Manger, to make - 192
Bill of Fare for every Seafon in the year. 213
. C
Rawfifh Soop 3
Cullis for Flefh Soops 10
Cullis, an admirable one 35
A Capon Cullis . 32

Capon,
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Capon, to roaft

: 33

Chickens, to hath 30
to fricafee 12,14

another way, white n

and Afparagus 28

forc’d with Oyfters 23

Carp larded with Eelin a Ragoo 45
ftew’d : 43

' ftew’d Royal 44
Cod’s Head, to#oil 5Q
Carp, to fry 47
Crawfifh, to drefs 48
“Chubs, £0 broil 52
Crabs, to drefs 57
Cacumbers, a Regalia of 77
Colly-Flowers, 'with Butter 28
Collops, fcotch’d 67
another way 68

white & 63

Calf’s Liver, to roaft 90
Calf’s Feer, to roaft 92
To collar a Calf’s Head 114
A very good way of drefling Chickens 14
A-brown Fricafee of Chickens 18
A ‘white Fricafee of the fame ibid.
‘Chickens, to broil 21
Chickens, to Fricafee . g
To ftew Carp an admirable Way 43
An admirable way of drefling Collops 66
Calfs Head, to.hath ' 71

another way 74
An admirable way to roaft a Calfs Head. 72
Cabbages,
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Cabbages, to pickle Page 132
Cracknels, to make 200
Citron Water, to make 199
Cherry Wine 198
Caudle, for Pies 138
Calf’s-Head Pie 142
Chicken Pie 144
A Carp Pie 148
Chicken Pie, fweet g8 152
Carraway Cake, very goods 156
Cuftard 158
Cheefe-Cakes, to make 159, 161
Calf’s-Feet Pudding 173
Cuftard Tanfy 158
Curd Puffs, to make 184
Cream Cheefe, in hafte, to make 186
Chocolate Cream 194
Curran Jelly 201
1bid.
To candy Cherries 207
To candy Orange Peel 208
To candy Angelica 208
To candy Eringo Roots 209
To coddle Codlings 209
Cherries, to dry D. 204
Uck Cullis 3
Duck, wild, to drefs with Lemon
Juice 20
Duck, to ftew, wild or tame : 21
Diet Bread; to make 187
EEIC, to fiy ° E. 45
Eels, to collar 115, 116,

thid.
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A Fricaffee of Eggs ! Page 13
Eggs, to eat like Mufhrooms 82
Eggs, to pickle 128
Eel Pie 46
Elder Wine 199
Egg Pic F. 145, #bid,

Owl, to force all forts of 30

Fowls, to boil, anadmirable way 28

Erefh Fifh, a very good Sauce for them' 58
Flounders, to ftew o1

it
Forc’d Fowls, another way L 3165026
Fricafee for an Inftalment 23
Forc’d Meat for any Occafion 64
Fowls Surprize T4
Force Meat Balls 69
A'Fricafee 15
Fowls, to Ragoo. 15
Fowls, to pot 118
Fritters, very good 106
Fifh Petty Pacties 53
Flowers, to pickle 132
French Fritters 107
French Rolls, to make : 185
G. ,
Ood Gravy, to make ‘ 4
Gravy &1 7
A good Gravy PR
To drefs a green Goofe 37
Giblets, to ftew 4%
Geefe, a LaDaube . .27
Gecfe, to boil 37

other
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other ways Page ibid.
Grapes, to dry 208
Green Goofe Pie : 146
Gingerbread, to make 162
A Goofeberry Fool 179
Goofebérries, to bottle 181
H.
HA M, 'to - make Effence of 40
'+ ,to Ragoo 70
Hare, to roaft, 405 39, 39, 40
To falt Hams like Weflphalia 98
another way t01d.
Hare, to pot 117
Hare, a Civet of it 8o
A Hedge-Hog, to make 120
A Hare Pie 145
Hen Pie 143
To make Harts-Horn Jelly 26§
J
JUmbals, to make 187
K
K ID Pie 142
L
Obfters, to drefs 45
Lampreys, to drefs 58
Lamb, a Fricaffee of . 39
A good Way to drefs Lamb 92
*Lobfters, to pot. 120
Lampreys, to pot : 119
Larks, to roaft 38

Lobfters,
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Lobfters, roafted 46, 47
Loaf Butter’d 155 e |
Lemon Florendine 172 ‘
Lear for Fith Pies 139 “
for Pafties tbhid, %
Lumber Pie 140, tbid
Lamb-ftone and Sweetbread Pic 143
Lamprey Pie 148, ibid.
To make a Lobfter Pie 148 ‘
A Lamb Pafty 12 fi
Lamb Pie, fweet 151 :
Lamb Pic, favoury 153, 154 ,
Liver Puddings 172 %
Lemon Cakes, to make 189 E
The beft Lemon Cream 192, 193
M. !
Ullets, to broil 58
Muicles, a Ragoo of 59
Morels a2 La Cream 65
Muthrooms, ditto ibid.
Mutton, a Chine to roaft 75
Mutton, to hath 74, 76
a Shoulder, to hath 73
Mutton Cutlets, the French Way 75
a Legto boil 75 i
to hath cold 76 ‘
Mutton, a Leg forc'd 78 i
Muftard, to make 8x *‘
Mutton, a Leg, the French Way 86
another French Way 87
Carbonaded ; 88
: Q a Breaflt
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a Breaft to roll 88
a Shoulder in Blood tbid.
Mutton Cutlets 74
: to collar a Breaft 111
to pot 118
Marchpape, to make 154
Mince Pies 141
Mutron Pie 154
To make admirable Marrow Pafties = 169
Marrow Tourt 176
An excellent Marrow Pudding 178, 179
To make Mackarooms 189
Marrow Pafties 185
Maids Cream 194
To make Mead, white 197 2b1d.
N
N Eats Tongue Pie 143
0.
Nion Soop 3
Ox Birds, to roaft 38
Oyfter Loaves 60
Loaves, another way 95
Opyfters, to ftew 5T
: to ftew them another way 53
Oyfters, to grill 94
Oyfter Loaves 59
To make an Olio 99
Opyfters, to fry for Garnifh, e. 53
Petty-Patties 158
Oyfter Pie, 147, 2bid,
Orange Cheefecakes, to make 160

: Orange
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Orange Pudding

Orange Butter

Orange Florendine

An extraordinary Orange Pudding

166
169
172
182

An excellent way to make Orange Wine 198

P.
Ottage, brown
Peale Soop
A Bifque of Pigeons
Peafe Soop; another Way
Plum Porridge
Brown Portage Royal
Green Peafe Soop
Partridges, to hath
Pigeons, to force
to ftew, white
to fricaflee
Pullets, to drefs with flices of Hanz
Pullets, to boil, with Oyfters
with Cream
Pigeons; to boil
Surtout
Cullis
Pigeons, to fricaflee it their Blood
Pike, to roaft an admirable Way
with Oyfters
to roaft another way
Plaice, to drefs an admirable Way
“Portugal Beef
| Pancakes, to make good
A Ponpetone :
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Pudding for the Belly of a Pike 49
To do a Leg of Pork Ham fafhion 97
To drefs a Pig 100
Pupton of Partridges 102
‘Polonia Sanfages 107
To collar Pig LI2, T13
Pork 114

Tocollar a Pig’'sHead 113
Petty Cochons 114
To pot Pigeons 119
To pot Pork 121
Puff Pafte 137
Pafte, for Cuftards 138
Pafte, for a Pafty 137
Pafte Royal 138
Pafte, for a High Pie 2bid.
Pigeon Pie 144
Potatoe Pie I51
Plumcake, an excellent one 155
Pudding Cake, to make 162
Potatoe Pudding 178
To preferve Currans 203
To preferve Cherries 204
To preferve Apricocks 2bid.
To preferve Goofcberries 204
To prefeve Barberries 1bid.
To preferve Damfins 206
How to preferve Oranges tbid.
To preferve Pears 207
To pickle Melons, or large Cucumbers,
123, 124

To pickle Cucumbers only 12§
To pickle Muthrooms 125, 126,127

To
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To pickle Samphire 127
To pickle French Beans 128, 129
To pickle Gerkins 130
To pickle Beet-root, or Turnips 2bid.
To pickle Onions 2bid.
To pickle Tongues 13X
To pickle Collyflowers 3bid.
To pickle Barberries 133
Totpickle Wallnuts thid.
To pickle Pigeons 134 2bid.
To pickle Oyfters 134
To pickle Herrings, or Mackarel 135
To pickle Smelts ibid.
To pickle Pork 136
Pettello Pye 141
Pippins, to ftew 175
Uails, to fricaflee - 29
Queen’s Pancakes 89
Pupton of Quails 102
Quails, to roaft 29
Quaking Pudding 163, 164
Queen’s Cakes 188
Quick Cream, to make 19X
Quince Marmalade 210
Quinces, to pickle % 128
Ice Soop 9
Rabbits, to fricaflee iz
Brown 18

White 2bid.

Ruffs and Rees, to roaft 29
Rabbits, to boil 35
Roaches,

- 5 - .
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Roaches, to marinate 57
Ragoo, for Set Difhes 63
Some general Rules 95
Rabbits, to pot I2g
Ratafie Cakes; to make 190
Rice Florendine 171
Rasberry Cakes; to make 190
Rich Rice Pudding 185
Ramekins, to make 186
Rice Cream 19X
S.
Oop of Herbs ' I
Sallery Soop 2
A good Englifb Soop 3
Snipes, to Ragoo 2.0
Sheep’s Trottersga Pupton of them o
Saufages of Veal or Lamb 93
Shrimps, to butter 54
Salmon, a Joal boil’d thid.
Sauce for Patridges, Pheafants, - or Turkey
Polts 25
Sauce common for Pullets, or Capons . 26
Smelts, to drefs 57
Sauce, excellent for Salmon 56
Salimongundy . S
Snipes, to drefs RS
Surtout of Snipes 16
Sauce for Teal; Mallard; and Ducks 24
Sweetbreads, a Ragoo of 61
Spinage and Eggs 31
To make Saufages 92,92

. Teo
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To falt Hams and Tongues 93
To falt Tongues to be dry’d 94
To make Royal Saufages 99
Salmon, to pot 120 1‘
Saufe for Pheafant, or moft Land Fowl 41 ;
Soop very good, always in readinefs 3 g
Swan Pie 152 |
Seed Cake 25, 163,168
Sack Cream ) 191
Sweetbread Pafties 180
Savoy Biskets, to make 19§
Sillabub, a whipt one 195, 196
Sack Poffet 2bhid.
Shrewsbury Cakes 200
8 i
Urnip Soop 5
Turkey, to boil with Oyfters 25
Tench, to ftew 54
Tongue and Udder, to roaft 87
Tripe, to roaft 73
Trouts, to foufe 105
To fouce Turkeys ‘or Capons 106
Thornback, to drefs 50
Turbot, to boil 56
otherwife calver'd : ibid.
Trout Pie 149
Turbot Pie 1549; 150
Turkey Pie 152
Tourt' Demoy 171
Tanfy, a good one . 176, 177
Toafts good, to make 181 &
V. Ver-f |
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VErmicelly Soop 9
Veal, a Breaft of, to ragoo 61
Cutlets 91

Venifon, a Civet of 79

Semey 1bid,

Venifon, to roaft 79

Veal, a Breaft, to Ragoo another Way 62

Veal Olives, of another Way 66

Veal to ragoo, very good 70

Veal A-la-mode 90

To make Verjuice 104

To collar a Breaft of Veal 11

To collar Veal 115

Venifon, to pot 122

Veal Pie, to be eat cold 146

Venifon Pafty : 150

Venifon Pie 153

Veal Kidney, to fry ; 174

Veal Kidney Florendine 180

Ww.
‘ x T 1ld Fowl, Sauce for them 30
Woodcacks, a Pupton of 102

Woodcocks, to drefs 19, 20

Wild Fowl, to ftew 1%7 318

Waffles ! 176

White Pot, an excellent one 170
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