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T being grown as unfafbi-
onable for a Book now to
appear in publick with-
out a Preface, as for a
Lady to appear at a Ball
without a Hoop-petti-
coat, I fhall conform to
Cuﬂom for Fzz//yzou ﬁf/ e, and not thro’ any

Neceffi ity. The Subject being both common
and univerfal, needs no drguments to in-
troduce it, and being (6 neceffary for the
Gratification of the Appetite, flands inneed
of no Encomiums to allure Perfons to the
Practice of ity fince there are but few
now-a-days who love not good Eating and
fDrm/émg Therefore I entirely quit thofe
f“m Topicks; but having three cr four

Pages to be filled up, previous to the Sub-
gect it felf, 1 fhall employ them on & Sub-
Ject I think new, and not yet bandled by
A2 any




PR EFACE.

any of the Pretenders to the Art of Cook-
ery; and that is, The Antiquity o it
which, if it either infiruét or divert, |

fball be [atisfied, if yow are fo.

COOKERY, Confe&ionary, &c. like
2ll other Sciences and Arts, bad their In-
fancy, and did not arrive at aState of Ma-
turity but by flow Degrees, various Experi-
ments, and a long Trait of Time: For in
the Infant-Age of the World, when the
new Inbabitants contented themfelves with
the fimple Provifion of Nature, viz. the
Vegetable ‘Diet, the Fruits and Produ-
tions of the teeming Ground, as they fuc-
ceeded one anorber in their feveral peculiar
Seafons, the Art of Cookery was unknown ;
Apples, Nuts, and Herbs were both Meat
and Sauce. and Mankind flood in no need of
any additional Sances, Ragoes, &c. but a
good Appetite; which a bealtbful and vigo-
rous Conftitution, a clear, wholfome; odo-
riferous Air, moderate Exercife, and an
Exemption from anxious Cares, always
Supplied them with.

WE read of no palled Appetites, but
Sfuch as proceeded from the Decays of Na-
ture, by reafon of an advanced old Age;
but on the contrary, a craving Stomach,
even upon 2 Death-bed, as in Haac; nor
no Sicknefles but thofe that were both the

firf



Prrracas

Jorft and the /ﬂ/? which proceeded from the
Struggles of Nature, which abborred the
Diffolution of Soul and Body ; no Phyficians
to prefiribe for the Sick, nor no Apotheca-
ries to compound Medicines for two thou-
JSand Lears and upwards. Food and Phy-
Jick were then one and the fame thing.

BOT when Men began to pafs from a
Vegetable to an Animal Diet, and feed on
Fiefh, Fowls, and Fifb, then Seafinings
grew neceffary, both to render it more pala-
table and favoury, and alfo to preferve that
Part whichwas not immediately fpent from
Stinking and Corruption : And probably
Salt was the firft Seafoning difcover’d; for
of Salt we read, Gen. xiv.

AND this feems to be neceffary, efpe-
cially for thofe who were advanced in Age,
whofé Palates, with their Bodies, had loft
their Vigour as toTafte, whofe digeftive Fa-
culty grew weak and impotent, “and thence
proceeded the Vfe of Soops and favoury
Meffes [o that Cookery then began to be-
come a Science, though Luxury bhad nok
brought it to the height of an Art. Thus we
read, that Jacob made fiuch palatable Pot-
tage, that Efau purchafed a Mefs of it at
the extravagant Price of bhis Birthright.
And aac, before by bhis Laft Will and
Teftament ke bequeathed bis Bleffing to his

A 3 Son
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Son Efau, required him to make fore [a+
voury Meat, fuch as his Soul loved, i. e.
Juch as was relifbable to his blunted Pa-
late.

SO that Seafonings of fome Sort were
then inOfe; though whether they were Salt;
Savoury Herbs, or Rootsonly ; or Spices, the
Fraits of Trees, fuch as Pepper, Cloves,
Nutmegs;, Bark, as Cinnamon ; Roots, as
Ginger, &c. I jball not determine.

AS for the Methods of the Cookery of
thofe Times, Boiling or Stewing [eems to
bave been the principal; Broiling or Roaft-
ing the next; befides which, I prefume
Sfearce any other were ufed for two thot-
SJand Tears and more ; for 1 remember no
other in the Hiftory of Genefis.

T HAT Efau was the firft Cook, I fbail
not prefume to affert, for Abraham gave
Order to drefs a Fatted Calf; but Efau is
the firft Perfon mentioned that made any
Advances beyond plain Drefling, as Boiling,
Roafting, &c. Fortho we find indeed, that
Rebeccah his Mother was accomplifbed
with the Skill of making favoury Meat as
well as he, yet whether be learned it from
ber, or fbe frombim, isa Queflion too knotty
Jor me to determine, :

2
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BOT Cookery did not long remain a fimple
Science, or a bare Picce of Houfewifery or
Family Occonomy, but in procefs of Time,
when Luxury enter'd the World, it grew
to an Art, nay a Trade; for in 1 Sam. viij,
13. when the Uraclites grew Fafbionifts,
and would bave a King, that they might
be like the reft of their Neighbours, we
read of Cooks, Confeitioners, &c.

T HIS Art being of univerfalOfe,andin
conflant ‘Practice, has been ever fince upon
the Improvement ; andwemay, I think,with
good reafon believe, is arrived at its great-
eft Height and Perfettion, if it is not got
beyond it, even to its Declenfion ; for what-
Sfoever new, upflart, out-of-the-way Meffes
fome Humourifts have invented, fich as fluf-
Jfing a roafled Leg of Mutton with pickled
Herring, and the like, are only the Sallies
of a capricious Appetite, and debauching
rather than improving the Avt itfelf.

T HE Artof Cookery, &c. isindeed diver-
fified according to the Diverfity of Nations
or Countries ; andto treat of itin that La-
titude would fill an unportable Volume, and
rather confound than improve thofe that
would accomplifh themfelves with 1t. 1
fhall therefore confine what 1 have to com-
municate within the limits of Practicalnefs
and Vfefulnefs, and fo within the Compafs

A 4 0]
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of a Manual, that fball neither burthen
the Hands to bold, the Eyes in reading,
nor the Mind in conceiving.

WHAT you will find in the following
Sheets, are Direétions generally for Dref-
[ing after the beft, moft natural, and whol-
fome Manner, fuch Provifions as are
the Produét of our own Country, and in
Siuch a Manner as is moft agreeable to En-
glith Palates; faving that 1 have fo far
temporized, as, fince we bave to our Dif-
grace [b fondly ddmired the French Tongue,
French Modes, and alfo French Meffes, to
prefent you now and then with fuch Receipts
of French Cookery, as I think may not be
difagreeable to Englith Palates.

THERE are indeed already inthe World
wvarious Books that treat on this Subjet,
and which bear great Names, as Cooks to
Kings, Princes, and Noblemen, and from
whichonemight jufily expect fomething more
than many, if not moft of thefe I bave read,
perform, but found my felf deceived in my
Expedlatious ; for many of them to us are
impraéticable, others whimfical, others un-
jalamble, wnlefs to depraved Palates,
fome unwholfome, many things copied from

1d Authors, and recommended without (as
1 am perfuaded) the Copicrs ever having
had any Experience of the Palatablenefs,

or
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or bad any Regard to the Wholfomenefs of
them: Which two Things ought to be the
Sflanding Rules, that no Pretenders toCook-
ery ought to deviate from. And I cannot
but believe, that thofe celebrated Perform-
ers, notwithftanding all their Profe/fions
of baving ingenuonfly communicated their
Art, induflrioufly concealed their beft Re-
ceipts from the Publick.

BOT what 1 bere prefent the Worid
with,is the Prodult of myown Experience,
and that for the Space of thirty Tears and
upwards, during which time, 1 have been
conftantly employed in fafbionable and noble
Families, in which the Provifions ordered
according to fhe following Directions, have
bad the general Approbation of fuch as bave
been at many noble Entertainments.

THESE Receipts are all fuitable to
Englith Conflitutions and Englith Palates,
wholefome, toothfome, all pralticable and
eafy to be performed. Here are thofe pro-
per for a frugal, and alfo for a fumptuous
Table, and, if rightly obferved, will pre-
vent the [poiling of many a good Difb of
Mear, the Wafte of many good Materials,
the Vexation that frequently attends fuch
Mifmanagements, and the Curfes not unfre-
quently beftowed on Cooks with the ufual’

Re-
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Reflection, That whereas God fends good
Meat, the Devil fends Ccoks.

AS to thofe Parts that treat of Confe-
étionary, Pickles, Cordials, Englith WWines,
&c. what I have faid in relation to Cook-
ery is equally applicable to them alfo.

IT is true, I have not been (o nume-
rous in Receipts as fome who have gone
before me, but I think 1 have made a-
mends in giving none but what are ap-
proved and praiticable, and fit either for
a genteel or a moble Table; and although
I have omitted odd and fantaftical Meffes,
yet I have fet down a confiderable number
of Receipts.

T HE Treatife is divided intoten Parts:
Cookery contains above an bundred Receipts,
Pickles fifty, Puddings above fifty, Paflry
above forty, Cakes forty, Creams and Fellies
above forty, Preferving an bundred, Made
Wines forty, Cordial Waters and‘Powders
above feventy, Medicines and Salves above
two bundred: In all near eight bundred.

I HAVE likewife prefented you with
Schemes engraven on Copper-Plates for the
regular Difpofition or Placing the Difbesof
Provifion on the Table according to the beft

Manner,
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Manner, both for Summer and Winter,

firft and fecond Courfes, &c.

AS for the Receipts for Medicines,
Salves, Ointments, good in feveral Dif-
eafes, Wounds, Hurts, Bruifes, Aches,
Pains, &c. which amount to above two
bundred, they are gemerally Family Re-
ceipts, that bave never been made publick
excellent in their kind, and approved Re-
medies, which bave not been obtained by
me without much Difficulty; and of fuch
Efficacy in Diftempers, &c. to which they
are appropriated, that they have cured
when all other Means have failed; and
a few of them which I bave communica-
ted to a Friend, bave procured a very
bandfome Livelibood.

THETY are very proper for thofe Ge-
nerous, Charitable, and Chriflian Gentle-
women that have a Difpofition to be fer-
viceable to their poor (,am,n_y Neigh bou 7S,
labouring under any of the (_jﬂ_& ed Cir-
cumflances mentioned; who by making the
Medicines, and generoufly contributing as
occafions offer,may help the Poor in their
Affiictions, gain their Good-Will and
Wifbes, entitle themfelves to their Blef:
Jings and Prayers, and alfo bave thePlea-
Sure of feeing the Good they do in this
World, and bave good Reafon to hope for

a Re-
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a Reward (though not by way of Merit)
in the World to come.

AS the Whole of this Colleétion bas coft
me much Pains and a thirty Tears diligent
Application, and I have bad Experience of
their Vfe and Efficacy, I hope they will be
as kindly accepted, as by me they are ge-
neroufly offered to the Publick : And if they
prove to the Advantage of many, the End
will be anfwered that is propofed by ber
that is ready to ferve the Publick in what
Jhe may.




A BiLL of Fare for every Seafin of
the Tear.

For JANUARY.
Firft Courfe.

Ollar of Brawn
C Bifque of Fifh
Soop with Vermicelly
Orange-pudding withPatties
Chine and Turkey
Lamb-Pafty
Roafted Pullets with Eggs
Oyfter-Pie
Roafted Lamb in Joints
Grand Sallad, with Pickles,

Second Conrfe.

‘Wild Fowl of all Sorts

Chine of Salmon broil’d
with Smelts

Fruit of all Sorts

ole of Sturgeon

Collar’d Pig

Dried Tongues, with falt
Sallads

Marinated Fifh.

For FEBRUARY,
Firft Courfe.

OOP Lorain
Turbot boiled with Oy-

fters and Shrimps
Grand Patty
Hen Turkeys with Eggs
Marrow-Puddings
Stew’dCarpsand broil’dEels
Spring Pye

Chineof MuttonwithPickles
Difh of Scotch Collops
Difh of Salmigondin.

Second Courfe.

Fat Chickens and tame Pi-
geons

Afparagus and Lupins

Tanfyand Fritters

Dith of Fruit of Sorts

Difh of fried Soles

Dith of Tarts, Cuftardsand
C heefecakes.

For MarcH.
Firft Courfe.

IS H of Fifh of Sorts
7 Soop de Sante
WeftphaliaHam andPigeons
Battallio Pye
Pole of Ling
Dith of roafted Tonguesand
Udders
Peafe-Soop
Almend-Puddings of Sorts
Olivesof Veal a-la-mode
Difh of Mulletsboiled.

Second Conrfe,

Broiled Pike

Dith of Notts, Ruffs, and
Quails

Skerret Pye

Dith of Jellies of Sorts

Difh of Fruit of Sorts

Difh of cream’d Tarts.




A Bill of Fare for

For ApriL.

Tnﬂ Courfe.

\N}Zﬂphalia-Ham and
Chickens
Difh of hafh’d Carps

Bifque of Pigeons
Lumber Pye

Chine of Veal
Grand Sallad

Beef a-la-mode.
Almond Florentines
Fricaflee of Chickens
Dith of Cuftards.

Second Courfe.

Green Geefe and Ducklings
Buttered Crab, with Smelts
fry'd
Difh of Sucking Rabbits
Rock of Snow and Syllibubs
Difh of fouced Mullets
Butter’d Apple-Pye
March-Pain.

For May.
Eirft Courfe.

OLE of 8almon, &.

Y Cray-fith Soop

Difh of Sweet Puddings of
Colours

Chicken-Pye

Calves Head hafh’d

Chine of Mutton

Grand Sallad

Roafted Fowls a-la-daube

Roafted Tongues and Ud-
ders

Ragoo of Veal, &«

Second Conrfe.

Difh of young Turkeys lard-
ed and Quails

Difh of Peafe

Bifque of Shell-fith

Roafted Lobfters

Green Geefe

Difh of Sweetmeats

Orangeado Pye

Dith of Lemon and Choco-
late Creams X

Difh of collar’d Eels, with
Cray-fifh.

For Jux E.
Firft Courfe.

Oafted Pike and Smelts
Weftphalia-Ham and
ycung Fowls
Marrow-Puddings
Haunch of Venifon roafted
Ragoo of Lamb-ftones and
Sweetbreads
Fricaffee of young Rabbits,
&rc.

Umble Pyes
Difh of Mullets
Roafted Fowls
Difh of Cuftards.

Second Courfe.

Difh of young Pheafants
Dith of fried Soles and Eels
Potato-Pye
Jole of Sturgeon
Difh of Tarts and Cheefe-
cakes

Dith of Fruit of Sorts
Syllibubs.

By



every Seafon

For JurLy.
Firft Courfe.

Ock Salmon with But-
, tered Lobfter
Difh of Scotch-Collops
Chine of Veal
Venifon Pafty
Grand Sallad
RoaftedGeefe andDucklings
Patcy-Royal
Roafted Pig larded
Stew’d Carps
Dith of Chickens boiled
with Bacon, &#c.

Second Courfe.

Dith of Patridgesand Quails

Difh of Lobftersand Prawns

Difth of Ducks and tame Pi-
geons

Difh of Jellies

Difh of Fruit

Dith of marinated Fifh

Difh of Tarts of Sorts

For AucusrT.

Eirft Courfe.

WEﬁphalia—Ham and
Chickens

Bifque of Fith

Haunch of Venifon roafted

Venifon Pafty

Roafted Fowls a-la-daube

Umble-Pyes.

of the Year.

WhiteFricaflees of Chickens
Roafted T'urkeys larded
Almond Florentines

Beef a-la-mode.

Second Courfe.

Dith of Pheafants and Pax-
tridges

Roafted Lobfters

Broiled Pike

Creamed Tart

Rock of Snow and Syllibubs

Difh of Sweetmeats

Salmijgondin.

For SEPTEMBER.
Firft Courfe.

Boiled Pullets with Oy~

; fters, Bacon, &rc,

Bifque of Fifh

Batallio Pye

Chine of Mutton

Difh of Pickles

Roafted Geefe

Lumber Pye

Olives of Veal with Ragoo

Difhof boiled Pigeons with
Bacon.

Second Conrfe.

Difh of Ducks and Teal
Bifh of fried Seles
Buttered Apple-pye
Jole of Sturgeon

Difh of Fruit
March-pane.

For
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For OcTOBER.
Evft Conrfe.

Eftphalia-Ham and
Fowls
Cod’s Head with Shrimps
and Oyfters
Haunch of Doe with Udder
a-la-force.
Minced-Pies
Chine and Turkey
Bifque of Pigeons
Roafted Tongues and Ud-
ders
Scotch Collops
Lumber-Pye.

Second Courfes

Wild Fowl of Sorts

Chine of Salmon broiled
Artichoke Pye

Broiled Eels and Smelts
Salmigondin

Difh of Fruit

Difh of Tarts and Cuftards.

ForNoVEMBER.
Firft Courfe.

0il’d Fowls with Savoys,
Bacon, &r.
Dith of flew'd Carps and
fcollop’d Oyfters
Chine of Veal and Ragoo
Sallad and Pickles
Venifon Pafty
Roafted Geefe
Calves Head hafh’d
Difh of Gurnets
Grand Patty
Roafted Hen Turkey with

i Oyfters.

Fare, &c.

Second Courfe.

Chine of Salmon and Smelts
Wild Fowl of Sorts
Potato-Pye

Sliced Tongues with Pickles
Difh of Jellies

Difh of Fruit

Quince-Pye.

For DEcEMBER.

Firft Courfe.

‘VZV Eftphalia-Ham and
Fowls

Soop with Teal

Turbot with Shrimps and
Oyfters

Marrow-Pudding

Chine of Bacon and Turkey

Bartallio-Pye

Roafted Tongue and Ud-
der, and Hare

Pullets and Oyfters, Saufa-
ges, &re.

Minced-Pyes

Cod’s Head with Shrimps.

Second Courfe.
Roafted Pheafants and Par-
tridges
Bifque of Shell-fifa

Tanf{y

Difh of roafted Ducks and
Teals

Jole of Sturgeon

Pear-Tart creamed

Difh of Sweermeats

Difh of Fruit of Sorts.



T H E

Compleat Houfewife:
O R,

Accomplith’d Gentlewoman’s
Comranion

COOKERY, &,

To make a Soop.

Re=|AKE a Leg of Beef, and boil it
| down with {ome Salt, a bundle of
Sweet-herbs,anOnion, a few Cloves,
8l a bit of Nutmeg ; boil three gallons
&a of Water to one; then take two or
three pounds of lean Beef cut in
thin flices; then putin your Stew-pana piece of
Butter, as big as an Egg, and flour it, and let the
Pan be hot, and fhake it till the Butter be brown
then lay your Beef in your Pan over a pretty
quick Fire, cover it clofe, give it a turn now and
then, and ftrain in your ftrong Broth, with an
Auchovy or two, a handful of Spinnage and éEn-

B ive




0y The Compleat Houfewife.

dive boiled green, and drained and fhred grofs;
then have Pallets ready boiled and cut in pieces,
and Toafts fry’d and cut like dice, and Forc’d-meat
Balls fry’d: Take out the fry’d Beef, and put all
thereft together with a little Pepper, and letitboil
a quarter ofan hour, and ferve it up withaKnuckle
of Veal, or a Fowl boiled, in the middle,

Another Gravy Soop.

AXE a Leg of Beef, and a piece of the

Neck, and boil it till you have all the
goodnefs out of it; then firain it from the Meat;
then take half a pound of frefh Butter, and put it
in a Stew-pan and brown it; then put in an O-
nion ftuck with Cloves, fome Endive, Sellary and
Spinnage, and your firong Broth, and feafon it
to your Palate with Salt, Pepper, and Spices;
and let it boil together; and put in Chips of
French Bread dried by the fire; and ferve it up
with a French Roll toafted in the middle.

o make Craw-fifb or Lobfter Soop. -

TAK E Whitings, Flounders and Grigs, and
put them in a gallon of Water, with Pepper,
Salt, Cloves, Mace, a bunch of Sweet-herbs, a
fitlle Onion, and boil them to pieces, and ftrain
them out of the Liquor; then take a large Carp,
and cut off the Fifh of one fide of it, and put
fome Eel to it, and make Forc'd-meat of it, and
lay it on the Carp as before; dredge grated
Bread over it, and butter a Difh well, and put it
in an Oven and bake it; then take an hundred
of Craw-fifh, break all the fhells of the claws and
tail, and take out the meat as whole as you can;
then break all the fhells {inall, and the {pawnofa
Lobfter, and put them to the Soop, (and if you

Jpleafe fome Gravy) and give them a boil together d
and
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and ftrain the liquor out into another Sauce-pan,
with the tops of French Rolls dried and beat, and
fifted, and give it a boil up to thicken; then
brown fome Butter, and put in your tails and
claws of your Crawfith, and fome of your Forc’d-
aeat made into Balls, and put your baked Carp
in the middle of the difh, and pour your Soop on
boiling hot, and your Crawfifh or Lobfter in it
garnifh the difh with Lemon and ftalded Greens.

A Fé/iiﬂg—])a_y Sovp.

AKX E Spinnage, Sorrel, Chervil and Let-

tuce, and chop them a little ; then brown
fome Butter, and put in your Herbs, keep them
ftirring that they do not burn then have boiling
Water over the fire, and put to it a very little Pep-
per, {ome Salt, a whole Onion ftuck with Cloves,
and a French Roll cut in flices and dried very hard,
and fome Piftachia kernels blanched and fhred
fine, and let all boil together; then beat up the
yolks of eight Eggs with a little White-wine and
the juice of a Lemon, and mix it with your Broth,
and toaft a whole French Roll, and put in the
middle of your difh, and pour your Soop cver it
garnith your dith with ten or twelve poached
Eggs and {calded Spinnage,

Savoury Balls,

AKE part of a Leg of Lamb or Veal and
{crape 1t fine, with the fame quantity of
minc'd Beef-fuet, a little lean Bacon, fweet herbs,
aShallot, and Anchovies, beat it in a Mortar till
it is as {mooth as Wax; f{eafon it with favoury

Spice, and make it into little Balls,

B Tty Another
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Another Way.

AKE the Fleth of Fowl, Beef-fuet and

Marrow, the fame quantity ; fix or eight
Oyfters, lean Bacon, {weet herbs and favoury Spi-
ces; pound it, and make it into little Balls.

A Candle for Sweet Pyes.

r7 AK E Sack and White-wine alike in quan-

E tity, a little Verjuice and Sugar, boil it, and
brew it with two ot three Eggs, as butter’d Ale;
when the Pyes are baked, pour it in at the Fun-
nel, and fhake it together.

A Lear for Javoury Pyes.

AXKE Claret, Gravy, Oyfter Liquor, two

~ or three Anchovies, a faggot of fweet Herbs

and an Onion; boil it up and thicken it with

brown Butter, then pour it into your {avoury
Pyes when called for.

A Ragoo for made Difbes.

AXE Claret, Gravy, {weet Herbs, and fa~
T voury Spice, tofs up in it Lamb-ftones,
Cocl’s-Combs, boiled, blanched and {liced, with
{liced Sweet-meats, Oyfters, Mufhrooms, Truffles,
and Murrells ; thicken thefe with brown Butter,
uft it when called for.

To make Plumb-Porridge.

YE1AKE a Leg and Shin of Beef to ten gal-

A lons of Water, boil it very tender, an
when the Broth is ftrong, firain it out, wipe the
Pot, and put in the Broth again; flice fix Penny-
loaves™ thin, cutting off the top and bottom; put
: fome
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fome of the liquor to it, cover it up, andlet it {tand
a quarter of an hour, and then put it in your Pot,
let it boil a quarter of an hour, then putin five
pounds of Currants, let them boil a little, and put
1 five pounds of Raifins, and two pound of Prunes,
and let them bo1l till they {well; thenput in three
quarters of an ounce of Mace, half an ounce of
Cloves, two Nutmegs, all of them beat fine, and
mix it with a little liguor cold, and put them in
a very little while, and take off the Pot, and put
in three pounds of Sugar, a little Salt, a quartof
Sack, and a quart of Claret, the juice of two or
three Lemons; you may thicken with Sagoe in-
ftead of ‘Bread, if you pleafe; pour them into
earthen Pans, and keep them for ufe.

A Soap or Pottage.

™1 A K E feveral knuckles of Mutton,a knuckle
r]. of Veal, a Shin of Beef, and put to thefe
twelve quarts of Water, cover the Pot clofe, and
fet it on the fire; let it not boil too faft 5 fecum it
vell, and let it ftand on the fire twenty-four
hours; then ftrain it through a Colander, and
when ’tis cold take off the Fat, and f{ct it on the
fire again, and feafon it with Salt, a few Cloves,
Pepper, a blade of Mace, a Nutmeg quartered,
a bunch cf Sweet-herbs, and a pint of Gravy;
let all thefe boilup for half an hour, and then {ftrain
it, put Spinnage, Sorrel, green Peas, Afparagus,
or Artichoke-bottom, according to the time of
year; then thicken it up with the yolks of three
or four Eggs; have in readinefs fome Sheep’s
Tongues, Cox-combs, and Sweetbreads {liced thin
and fried, and put themin, and forrie Mufhrooms,
and French bread dried and cut in little bits, fome
Forc’d-meat Balls, and {fome very thin flices of
Bacon ; make all thefe very hot, and garnith the

difh with Coleworts and Spinnage {calded green.
B3 To
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| 7o make Peas-Pottage.

AKE aquartof white Peas,a piece of Neck=
T beef, and four quarts of fair Water, and boil
them till they are all to pieces, then firain them
through a Colander ; then take an handful or two
cf Spinnage, a top or two of young Colewarts,
and a very {inall Leek; fhred the Herbs alittle,
and put themintoa Frying-pan, or Stew-pan, with
three quarters of a pound of frefh Butter, but the
Butter muft be very hot before you put in your
Herbs; let them fry a little while, then put in
your liquor, and two or three Anchovies, fome
Salt and Pepper to your tafte, a {prig of Mint
rubb’d in fmall, and let all boil together till you
think it is thick enough ; then have in readinefs
fome Forc’d-meat, and make three or fourfcore
Balls, about the bignefs of large Peas, fry them
brown, and put them in the difh you {erve it in,
and fry fome thin {lices of Bacon, put {ome in the
difh and fome on the brim of the difh, with
{calded Spinnage; fry fome Toafts after the Balls
brown and hard, and break them into the Difh;
then pour your Pottage over all, and {erve to the
Table.

To make firong Broth to keep for Ule.

. T AXKE part of a Leg of Beef, and the Scrag-
end of a Neck of Mutton, and break the
Bones in pieces, and put to itas much Water as
will cover it, and a little Salt ; and when it boils,
fcum it clean, and put into it a whole Onion fluck
with Cloves, a bunch of Sweet-herbs, fome Pep-
per, a Nutmeg quartered; let thefeé boil till the
Meat 1s boiled in pieces, and the firength boil-
ed out of 1t; then put to it two or three Anche-
vies, and when they are diffolved, ftrain it out;
and keep it for any fort of Hafh or Fricafy.,
4 ()
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To make Forcd Meat.

AKE part of aLeg of Mutton,Veal orBeef,

and pick oft the Skins and Fat, and to eve=
1y pound of Meat put two pounds of Beef-fuet;
fhred them together very fine, then feafon it with
Pepper, Salt, Cloves, Mace, Nutmeg, and Sage;
then put all into a ftone Mortar, and to every
two pounds of Meat put half a pint of Oyfters and
fix Eggs well beaten; then mix them all together,
and beat it very well; then keep it in an earthen
Pot for your ufe; put a little Flour on the top,
and when you roll them up flour your Hands.

A Lamb Pye.

UT a hind quarter of Lamb into thin {licess
C {eafon it with {weet Spices, and lay it in
the Pye, mix’d with half a pound of Raifins of
the Sun ftoned, half a pound of Currants, 2 or 3
Spanifh Potatoes boil’d, blanch’d, and {liced; or
an Artichoke bottom or two, with Prunella’s,
Damfons, Goofeberries, Grapes, Citron and Le-
mon Chips: Lay on Butter, and clofe the Pye;
when ’tis baked make‘a Caudle for it,

A C;Zicém Pye.

AXE fix {inall Chickens; roll up a piece of
Butter in fweet Spice, and put itinto them,
then feafon them, and lay them in the Pye, with
the Marrow of two Bones, with Fruit and Pre-
ferves, as the Lamb Pye, with a Caudle. ‘

A Lumber Pye.

T AXE a pound and a half of a Fillet of Veal,
and mirice it with the fame quantity of Beef+
' B

A Suet g
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Suet; feafon it with fweet Spice, five Pippins, an
handful of Spinnage, and an hard Lettuce, Thyme
and Parfley: Mix it with a penny grated white
Loaf, the yolks of Eggs, Sack and Orange-flower
Water, a pound and an half of Currants and
Preferves, as the Lamb Pye, with a Caudle. An
Humble Pye is made the fame way.

A Lamb Pye.

U T ahind quarter of Lamb into thin {li-

ces; feafon it with favoury Spice, and lay
them in the Pye with an hard Lettuce, and Art1-
choke bottoms, the tops of an hundred of Afpa-
ragus: Lay on Butter, and clofe the Pye. When
it 1s bak’d, pour into it a Lear.

A Mutton Pye.

E ASON your Mutton-ftakes with favoury
S Spice; fill the Pye, lay on the Butter, and
clofe the Pye: When it 1s baked, tof$ up a hand-
ful of ehopp’d Capers, Cucumbers and Oyfiers,
in Gravy, an Anchovy, and drawn Butter.

A Pigeon Pye.

"i" R USS and feafon your Pigeons with favou-

ry Spice, lard them with Bacon, and fiuff
them with Forc’d-meat, and lay them in the Pye
with the Ingredients for favoury Pyes, with But~
ter, and clofe the Pye. A Lear. A Chicken or
€apon Pye is made the fame way.

A Battalia Pye.

“AKE four fmall Chickens, four {quab Pi~

2. geons, four fucking Rabbets; cut them in
pieces, {eafon them with favoury Spice,and lay ’em
n
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in the Pye, with four Sweet-breads {liced, and as
many Sheep’s-tongues, two fhiver'd Palates, two
pair of Lamb-flones, twenty or thirty Coxcombs,
with favoury Balls and Oyfters. Lay on Butter,
and clofe the Pye. A Lear.

A ]Ve(zz‘&%fzgzze Pye.

ALF boil the Tongues, blanch and {lice

them ; feafon them with favoury Spice,
with Balls, fliced Lemon and Butter, and clofe
the Pye. When it is bak’d, pour into it a Ra-
goo.

To pickle Oyfters.

r'FYAKE a quart of Oyfters, and wafh them in

r their own Liquor very well, till all the grit~
tinefs is out 5 put them in a Sauce-pan or Stew-pan,
and firain the Liquor over them, {et them on the
fire, and {fcum them; then put in three or four
blades of Mace, a {poonful of whole Pepper-corns
when you think they are boiled enough, throw in
a glafs of White-wine 5 Let them have a thorough
fcald ; then take them up, and when they are
cold, put them in a Pot, and pour the Liquor
over them, and keep them for ufe. Take them
out with a Spoon.

o collar Eels.

T AXE your Eel and cut it open; take out
~ the Bones, and cut off the Head and Tail,
and lay the Eel flat on a Drefler, and fhred Sage
as fine as poflible, and mix it with black Pepper
beat, Nutmeg grated, and Salt, and lay it all over
the Eel, and roll it up hard in little Cloths, and
tye it up tight at each end; then fet over {ume
/ater with Pepper and Salt, five or fix Cloves,
3 ' #hce
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three or four blades of Mace, a Bay-leaf or twos
boil it and the Bones and Head and Tail well toge-
ther ; then take out the Head and Tail, and put
it away, and put in your Eels, and let them boil
till they are tender; then take them out of the
Liquor, and boil the Liquor longer; then take it
off, and when ’tis cold, put it to your Eels, but
do not take off the little Cloths tilf you ufe them,

7o pot Lobflers.

TAKE a dozen of large Lobfters; take out
-2 all the Meat of their Tails and Claws after
they areboil'd ; then feafon them with beaten PeF—
per, Salt, Cloves, Mace, and Nutmeg, all finely
beaten and mix’d together; then take a Pot, put
therein a layer of frefh Butter, upon which put
a layer of Lobfter, and then firew over {ome
Seafoning, and repeat the fame till your Pot is
full, and your Lobfter all in; bake it about an
hour and half, then fet it by two or three days,
and it will be fit to eat. It will keep a Monthor
more, if you pour from it the Liquor when it
comes out of the Oven, and fill it up with clarified
Butter. Fat it with Vinegar.

Hung Beef.

AKE a ftrong Brine with Bay-falt, and Pe-

tre-falt, and Pump-water, and fteep there-

mn a Rib of Beef for nine days ; then hang itup

1n a Chimney where Wood or Saw-duft is burnt

when ’tis a little dry, wath the out-fide with Blood

two or three times, to make it look black, and
when ’tis dried enough, boil it for ufe.

7o roaft a Cod’s Head.

E AXE the Head, wath and fcour it very clean,
then {Cotch it with a Knife, and firew a
little
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fittle Salt on it, and lay it on a Stew-pan before
the fire, with fomething behind it; throw away
the Water that runs from it the firft half hour;
then ftrew on it fome Nutmeg, Cloves and Mace,
and Salt, and bafte it often with Butter, turning
it till itis enough. If it bea large Head it wiil
take four or five hours roafting; then take all the
Gravy of theFifh, as much ‘White-wine, and more
Meat-Gravy, {ome Horfe-raddifh, one or two
Efthalots, a little fliced Ginger, {fome whcle Pep-
per, Cloves, Mace, and Nutmeg, a Bay-leaf or twos
beat this Liquor up with Butter and the Liver of
the Fifh boiled, and broke, and ftrained into it,
and the yolks of two or three Eggs, fome Oyfters
and Shrimps, and Balls made of Fifh, and fried
Fifh round it. Garnith with Lemon and Horfe-
raddifh.

7o pickle Ox-Palates.

T AKE your Palates and wafh them well with
Salt in the Water, and put them in a Pip-
kin with Water and fome Salt, and when they are
ready to boil, fcum them very well, and put into
them whole Pepper, Cloves and Mace, as much
as will give them a quick tafte: When they are
boiled tender (which will require four or five hours)
peel them and cut them into {mall pieces, and let
them cool ; then make the Pickle of White-wine
Vinegar, and as much White-wine; boil the Pickle,
and put in the Spice as was boiled in the Palates,
and a little frefh Spice; put in fix or feven Bay-
leaves,and let both Pickle and Palates be cold before
you put them together ; then keep them for ufe.

To make a Ragoo of Pigs-Ears.

v F AXKE a quantity of Pigs-Ears, and boil them
R 1none half Wine and the other Water; cut
them in {inall pieces, then brown a little Butter,
and

e
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and put themin, and a pretty deal of Gravy, two
Anchovies, an Eﬁhdlot or two, a little Muftard,
and {ome {hces of Lemon, f'ome Salt, and I\ut-
meg; Stew all thefe together and fhake it up
thick. Garnifh the Difh with Barberies.

o make Collar'd Beef.

AXE a Flank of Beef, {alt it with white

Salt, and let it lie forty-eights hours; then
walh it, and hang it in the Wind to dry twenty-
four hﬁurs then takc Pepper, Salt, Cloves, Mace,
and I\utmcgs and Saltpetre, all bcatcn ﬁne and
mix them together, and rub it all over the mﬁde
and roll it up hard and tye it faft with Tape;
put it in a pan with a few Bay-leaves, and four
pounds of Butter, and cover the Pot with Rye-
pafte, and bake it with Houfhold-bread.

70 ffew Oyfters in French Rolls.
T AKE a quart of large Oyfters; wafh them

in their own Liquor, “and ftrain 1t, and put
them in it with a little Salt, fome Pcpper Mace,
and fliced Nutmeg; let the Oy fters ftew a little
with all thefe thing gs, and thicken them up with
a great deal of Buttcr then take fix French Rolls,
ut a piece off the top and take out the CrLlnb
and take yoLr Oyfters boiling hot, and fill the
Rolls full, and fct them near the fire on a Cha-
1;1‘:-\11{11 of Coals, and let them be hot through,
and as the Li quor foaks i in, fill them up with more,
if you have ’em, or ﬁ\mc hot Gravy : So ferve
them up inftead of a Pudding,

A Veal Pye.

AI QE an high Pye, then cut a Fillet of
Veal into thrée or ch ir Fillets, feafon itwith
favoury
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favoury Spice, a little minc'd Sage and fweet
Herbs ; lay it in the Pye, with flices of Bacon at
the bottom, and betwixt each piece lay on Butter,
and clofe the Pye.

A Turkey Pye.

ONE the Turkey, feafon it with favoury
B Spice, and lay it in the Pye with two Ca-
pons, or two Wild-Ducks cut in pieces to fill up
the Corners ; lay on Butter, and clofe the Pye.

A Florendine of a Kidney of ¥Veal.

Hread the Kidney, Fat and all, with a little
Spinnage, Parfley and Lettuce, three Pip-
pins and Orange-peel 5 feafon it with {weet Spice
and Sugar, and a good handful of Currants, two
or three grated Bitkets, Sack and Orange-flower~
Water, two or three Fggs ; mix it into a body, and
put it into a Difl, being covered with Pufi-pafte,
lay on a cut Lid, and garnifh the brim.

A Marrow-Pudding.
B OTL a quart of Cream or Milk, with a ftick

of Cinnamon, a quarter’d Nutmeg and large
"Mace; thenmix it with 8 Eggs well beat, alittle
Salt,Sugar, Sack, and Orange-flower Water ; ftrain
it, then put to it three grated Bifkets, an hand-
ful of Currants, as many Raifins of the Sun, the
Marrow of two bones, all in four large pieces,
then gather to a body over the fire ; then put it
into a Difh, having the brim thereof garnifhed
with Puff-pafte, and raifed in the Oven . then lay
on the four pieces cf Marrow, Knots, and Paftes,
fliced Citron and Lemon-peel.
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A Calves-Foot Pudding.

T AXE Calves-fect, fhred them very fine, and

mix them with a Penny-loaf grated and fcald+
ed with a pint of Cream; put to it half a pound
of fhred Beef-fuet, eiglit Eggs, and a handful of
plump’d Currants ; feafon it with {weet Spice and
Sugar, a little Sack and Orange-flower Water, the
Marrow of two Bones; then put it in a Veal
Caul, being wafh’d over with the batter of Eggs,
then wet a Cloth and put it therein, tie it clofe
up; when the Pot boils, put it in; boil it about
two hours; then turn it in a difh, and ftick on it
fliced Almonds and Citron; let the Sauce be Sack
and Orange-flower Water, with Lemon-juice, Su-
gar and drawn Butter,

Zo fuff a Shoulder or Leg of Mutton
with Oyflers.
AXE a little grated Bread, fome Beef-fuet,

yolks of hard Eggs, three Anchovies, a bit
of an Onion, Salt and Pepper, Thymeand Winter-
favory, twelve Oyfters, fome Nutmeg grated ;
mix all thefe together, and fhred them very fine,
and work them up with raw Eggs like a pafte,
and ftuff your Mutton under the Skin in the thicks
eft place, or where you pleafe, and roaft it; and
for Sauce take fome of the Oyfter-liquor, fome
Claret, two or three Anchovies, a little Nutmeg,
a bit of an Onion, the reft of the Oyfters: Stew
all thefe together, then take out the Onion, and
put it under the Mutton, ¢

7o roaft a Pike.

TAKE_a large Pike, gut it, and clean it, and
lard it with Eel and Bacon, as you lard a
¥ _FOWI 5
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Fowl; then take Thyme and Savory, Salt, Mace,
and Nutmeg, {ome Crumbs of Breagl, Beef-fuet
and Parfley ; fhred all very fine, andlpxx itupwith
raw Eggs; make it in a_long Pudding, and put
it in the Belly of your Pike, fkewer up the Belly,
and diffolve Anchovies in Butter, and bafteit with
it; put two Splints on each fide the Pike, and
tye it to the Spit; melt Butter thick for the Sauce,
or if you pleafe, Oyfter-fauce, and bruife the
Pudding in it. Garnifh with Lemon.

A Ragoo of Sweet-breads.

TAKE your Sweet-breads and fkin them, and
put {ome Butter in the Frying-pan, and
brown it with Flour, and put the Sweet-breads
in; ftir them a little and turn them; then put in
fome ftrong Broth and Mufhrooms, f{ome Pepper
and Salt, Cloves and Mace; let them ftew half an
hour; then put in fome Forc’d-meat Balls, fome
Artichoke-bottoms cut {mall and thin; make it
thick, and ferve it up with {liced Liemon.

A Ragoo of Oyffers.

U T into your Stew-pan a quarter of a pound
P of Butter, let it boil; then take a quart of
Opyfters, ftrain them from their Liquor, and put
them to the Butter; let them ftew with a bit of
Efchalot fhred very fine, and fome grated Nut-
meg, and a little Salt; then beat the yolks of
three or four Eggs with the Oy fter-liquor and half
a pound of Butter, and fhake all very well tege-
ther till *tis thick, and ferve it up with Sippets,
and garnifh with {liced Lemon.

To mumble Rabbets and Chickens.

UT into the Bellies of your Rabbets, or
Chickens, fome Parfley, an Onion, and the
Liver;

!
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Liver; fet it over the Fire in the Stew-pan with
as much Water as will cover them, with a little
Salt; when they are half boiled take them out,
and fhred the Parfley, Liver, and Onion, and tear
the Flefh from the Bones of the Rabbet in {inall
flakes, and put it into the Stew-pan again with a
very little of the Liquor it was boiled in, and a
pint of White-wine, and fome Gravy, and half a
pound or more of Butter, and {fome grated Nut-
meg; when ’tis enough, fhake in a little Flour,
and thicken it up with Butter. Serve it on Sip-
pets.

To flew Mufbroosms.
AKE fome ftrong Broth, and feafon it with

a bunch of Sweet-herbs, fome Spice and
Anchovies, and fet it over the fire till 'tis hot 3
then put in your Mufhrooms, and juft let them
boil up; then take fome yolks of Eggs, witha
little minced Thyme and Parfley, and {ome grated
Nutmeg, and ftir it over the fire till "tis thick
Serve it up with fliced Lemon.

7o collar a Calf’s Head.

T AKE a Calf’s Head with the Skin and Hair
upon it; then fcald it, to fetch off the Hair;
then parboil it, but not too much ; then get it
clean from the Bones while it is hot; you muft
{lit it on the fore-part, ftafon it with Pepper,
Salt, Cloves, Mace, Nutmeg, and Sweet-herbs,
fhred finall, and all mix’d together with the yolks
of three or four Eggs, and {pread it over the Head,
and roll it up hard. Boil it gently for three
hours, in juft as much Water as will cover it
when ’tis tender ’tis boiled enough. If you do
the Tongue, firft boil it and peel it, and {flice it in
thin flices, and likewife the Palate, and put thexg
an
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and the Eyes in the infide of the Head before you
roll it up. When the Head is taken out, f{eafon
the Pickle with Salt, Pepper and Spice, and give
it a boil, adding to it a pint of White-wine and
as much Vinegar. When ’tis cold, put in the
Collar; and when you ufeit, cut it in flices.

7o collar Cow-Hzels.

TAKE five or fix Cow-Heels or Feet, and

bone them while they are hot, and lay them
one upon another, firewing fome Salt between;
then roll them up in a coarfe Cloth, and fqueeze in
both ends, and tye them up very hard ; beil it an
hour and half; then take it out, and when it’s cold
put it into common Souce-drink for Brawn. Cut
off a little at each end, it looks better. Serve
1t in flices, or in the Collar, as you pleafe,

A T'Zz;g/j/.

OIL aquart of Cream or Milk with a flick

of Cinnamon, quarter’d Nutmeg, and large
Mace; when half cold, mix it with twenty yolks
of Eggs, and ten whites; firain it, then put to it
four grated Bifkets, half a pound of Butter, apint
of Spinnage-Juice, and a little Tanf{y, Sack, and
Orange-flower Water, Sugar, and a little Salt 3
then gather it to a body over the fire, and pour
it into your Difh, being well butterd: When it
1s baked, turn it on a Pye-plate ; fgueeze on it
an Orange, grate on Sugar, and garnith it with
flicd Orange and a little Tanfy., Made inaDifh;
cut as you pleafe,

Scotch Collops.

C U T your Collops off a Fillet of Veal; cut
them thin, hack them and fry them in frefh
Buttter; then take them out and brown your Pan

- 6 with
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with Butter and Flour, as you do for a Soop. Mo
not make it too thick; put in your Collops and
{ome Bacon cut thin, and fryed, and fome Forc'd-
meat Balls fryed, fome Mufhrooms, Oyfters, Ar-
tichoke-bottoms diced, Lemon and Sweet-breads,
or Lamb-ftones ; fome ftrong Broth, Gravy, and
thick Butter; tofs up all together. Garnifh the
Difh with fliced Lemon.

7o flew a Rump of Beef.

F ASON your Rump of Beef with two Nut-

megs, fome Pepper and Salt, and lay the fat
fide downward in your Stew-pan; put toita quar-
ter of a pint of Vinegar, a pint of Claret, three
pints of Water, three whole Onions ftuck with a
few Cloves, and a bunch of Sweet-herbs; cover
it clofe, and let it ftew over a gentle Fire four or
five hours; fcum off the Fat from the Liquor.
Lay your Meat on Sippets, and pour your Liquor
over it. Garnifh your Difh with {calded Greens.

70 roaft an Eel

TAKE a large Eel, and fcour him well with
Salt; then {kin him almoft to the Tail; then
gut, and walh, and dry him; then take a quarter
of a pound of Suet, fhred as'fine as poilible, put
to it Sweet-herbs, and Efthalot likewife, fhred
very fine, and mix it together with fome Salt,
Pepper, and grated Nutmeg, {cotch your Eel on
both fides the breadth of a Finger’s diftance, and
wath it with yolks of Eggs, and firew {fome Sea-
foning over it, and ftuft the Belly with it; then
draw the fkin over it; put a long Skewer through
it, and tye it to a Spit, and bafte it with Butter,
and make the Sauce Anchovy and Butter melted.

T
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7o make a Pale Fricafy.

TAKE Lamb, Chicken, or Rabbets, cut in

pieces, wafh it well from the Blood, then
put it in a broad Pan or Stew-pan; put in as much
tair Water as will cover it; put in Salt, a bunch
of Sweet-herbs, {ome Pepper, an Onion, two An-
chovies, and ftew it till *tis enough ; then mix in
a Poringer fix yclks of Eggs, a glafs of White-
wine, a Nutmeg grated, a little chopp’d Parfley,
a piece of frefh Butter, and three or four ﬁaoog-
fuls cf Cream ; beat all thefé together, and put it
into your Stew-pan, and fhake 1t together till *tis
thick. Difh it onSippets, and garnith with fliced
Lemon.

To pickle Oyfters.
O PEN your Oyfters, and get the Grit from

them, and ftew them in their own Liquor
in an earthen Pipkin till they are tender; then
take up the Oyfters, and cover them, that they
may not.be difcoloured; then increafe the Liquor
with as much more Water, and let it boil till one
third is confumed; then put your Oyfters into
your Pot or Barrel, laying between the rows fome
whole Pepper and Spice, and a few Bay-leaves ;
and when the Pickle is cold, put it to your Oy~
fters, and keep them very clofe covered,

Zo bafh a Calf’s Head.

OIL your Calf’s Head almoft enough, and
when ’tis cold, cut the Meat in thin {lices
clean from the Bone, and put it into a Stew-pan,
with fome firong Broth, a glafs of White-wine,
{ome Oy fters and their liquor, 2 bunch of Sweet-

herbs, two or three Efchalots, a Nutmeg quar-
C 2 tered,
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tered, and let thefe ftew on a flow fire till they
are enough; then put in two or three Ancho-
vies, the yolks of four Eggs well beaten, and a
piece of Butter, and thicken it up; then have
ready fry’d fome thin {lips of Bacon, fome Forc'd-
meat balls, fome large Oyfters dipp’d in Batter;
the Brains firft boiled and then fried, fome Sweet-
breads cut in flices, fome Lamb-ftones cut in
rounds; then put your Hafh in your Difh and
the other things, fome round and fome on it.
Garnifh the Difh with fliced Lemon.

To make Scotch-Collops.

U T thin {lices out of a Leg of Veal, as ma-

ny as you think will ferve for a Difh, and
hack them, and lard fome with Bacon, and fry
them in Butter ; then take them out of the Pan,
and keep them warm, and clean thePan, and put
into it half a pint of Oyfters, with their Liquor,
and fome ftrong Broth, one or two Efchalots, 2
glafs of ‘White-wine, two or three Anchovies min-
ced, fome grated Nutmeg; let thefe have a boil
up, and thicken it with four or five Fggs and a
siece of Butter, and then put in your Collops,
and {hake them together till ’tis thick; put dried
Sippets on the bottom of the Difh, and put your
Collops in, and fo many as you pleafe of the things
in your Hafh.

A Fricafy of Chickens.

FTER you have drawn and wafh’d your
Chickens, half boil them; then take them

up and cut them in pieces, and put them into 4
Frying-pan, and fry them in Butter; then take
them out of the Pan and clean it,and put in fome
firong Broth, fome White-wine, {fome grated Nut-
meg, alittle Pepper and Salt, a bunch of Sweet*
I herbs,
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herbs, and an Efchalot or two; let thefe, with
two or three Anchovies, ftew ona {low fire and boil
up; then beat it up with Butter and Eggs till *tis
thick, and put your Chickens in, and tofs them
well together ; lay Sippets in the Difh, and ferve
it up with fliced Lemon and fried Parfley.

A Fricafy of Rabbets.

U T and wafh your Rabbets very well, and

put them ina Frying-pan, with a pound of
Butter; an Onion ftuck with Cloves, a bunch of
Sweet-herbs, and fome Salt; let it ftew till ’tis
enough ; then beat up the yolks of fix Eggs, with
a Glafs of White-wine, a little Parfley ihred, a
Nutmeg grated, and mix it by degrees, with the
Liquor in your Pan, and fhake it till ’tis thick,
and ferve it up on Sippets. Garnifh the Dith with
{liced Lemon.

A Fricafy of Double Tripe.

C UT your Tripe in {lices, two Inches long,
and put it into a Stew-pan; put to it a quar-
ter of a pound of Capers, as much Samphire fhred,
half a pint of firong Broth, as much White-wine,
a bunch of Sweet-herbs, a Lemon fhred {inall ;
ftew all thefe together till *tis tender; then take
it off the fire, and thicken up the Liquor with
the yolks of three or four Eggs, a little Parfley
boiled green and chopp’d, fome grated Nutmeg
and Salt; fhake it well together. Serve it onSip-
pets. Garnifh with Lemon.

A Fricafy of Ox-Palates.

AXE the Gravy thus: Take two pounds

of Beef, cut it in little bits, and put it in

a Sauce-pan, with a quart of Water, fome Salt,
3 {ome
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fome whole Pepper, an Onion,an Efchalot or two,
two or three Anchovies, a bit of Horfé-radifh; let
all thefe ftew till *tis a ftrong Gravy; then firain
it out, and {et it by ; then have ten or twelve Ox
Palates, boil them till they are tender, and peel
them, and cut them in {quare pieces; then tlay
and draw two or three Chickens, and cut them be-
tween every Joint, and feafon them with a little
Nutmeg, Salt and fhred Thyme, and put them in
a Pan, and fry them with Butter ; when they are
half fry’d, then put in half your Gravy, and all
your Palates, and let them f{tew together, and put
the reft of your Gravy into aSauce-pan, and when
it boils, thicken it up with the yolks of three or
four Eggs, beaten with a glafs of White-wine,
and a piece cf Butter, and three or four {poonfuls
of thick Cream; then pour all into your Pan,
fhake it well together, and difh it up. Garnifh
with pickled Grapes.

A Fricaly of great Plaice or Flounders.
UN your Knife all along upon the Bone on
\. . the back-fide of your Plaice, then raife the
Fleth on both {ides from the Head to the Tail, and
take out the Bone clear 5 then cut your Plaice in
fix Collops, dry it very well from the Water,
{prinkle 1t withSalt, and flour it well, and fry it
in a very hot Pan of Beef-dripping, {o that it may
be crifp; take it out of the Pan and keep it warm
before the fire; then make clean the Pan, and put
into it Oy fters and their Liquor, fome White-wine,
the Meat out of the fhell of a Crab or two. Mince
half the Oyfters, fome grated Nutmcg, three An-
chovies. Let all thefe ftew up together; then put
in half a pound of Butter, and put in your Plaice,
and tofs them well together, and difh them on
Sippets, and pour the Sauce over them. Garnifh
the Difh with yolks of hard Eggs minced, and
{liced
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fliced Lemon.  After this manner do Salmon or
any firm fifh.

A Plumb-Cake.

~ AKFE fix pounds of Currants, five pounds

of Flour, an ounce of Cloves and Mace, a

liftle Cinnamon, half an ounce of Nutmegs, half
a pound of peunded and blanched Almonds, half
a pound of Sugar, three quarters of a pound of
{liced Citron, Lemon and Orange-peel, half a pint
of Sack, a little Honey-water, and a quart of Ale-
yeft, a quart of Cream, a pound and half of But-
ter melted and poured into the middle thereof’
then ftrew a little Flour thereon, and let it lie
to rife; then work it well together and lay it be-
fore the fire to rife, then work it up till it is ve-
ry finooth; then put it in an Hoop with a Paper

oured at the bottom.

A Craw-fifb Soop.

CLeanfe your Craw-fith, and boil them in Wa-
ter, Salt and Spice, pull off their Feet and
Tails, and fry them break the reft of them in
a ftone Mortar, {eafon them with favoury Spice
and an Onion, hard Eggs, grated Bread and Sweet-
herbs boiled in firong Broth; firain it, then put
to itf{calded chopp’dParfley and French Rolls, then
put them therein witha few dryed Mufhrooms
garnifh the Difh with {liced Lemon and the Feet
and Tails of the Craw-fith. A Lobfter Scop is
done the fame way.

To boil Mullet, or any fort of Fifb.

C ALE your Fifh, and wafh them, faving

) their Liver, or Tripes, Rowfes, or Spawn;
boil them in Water that is feafoned with Salt,
C s White-~

|
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White-wine Vinegar, White-wine, a bunch of
Sweet-herbs, a {liced Lemon, one or two Onions,
fome Horfe-radith; and when it boils up, put in
your Fifh, and for Sauce, a pint of Oyfters with
their Liquor, a Lobfter bruifed or minced, or
Shrimps, fome White-wine, two or three Ancho-
vies, fome large Mace, a quartered Nutmeg, a
whole Onion. Let thefe have a boil up, and thick-
en it with Butter and the Yolks of two or three
Eggs. ServeitonSippets, and garnifh with Lemon.

T0 butter Crabs or Lobflers.

OUR Crabs or Lobfters being boiled and

cold, take all the Meat out of the Shells and
Body, break the Claws, and take out all their
Meat, mince it {inall, and put it all together, and
add to it two or three {poonfuls of Claret, a very
little Vinegar, a Nutmeg grated ; then let it boil
up till 'tis thorough hot; then put in {ome Butter
melted, with fome Anchovies and Gravy, and
thicken’d up with the yolks «f an Egg or two; and
when ’tis very hot, put it in the large Shell, and
fick it with Toafts.

70 flew a Carp.

AXE aliving Carp, and cut him in the Neck

and Tail, and {ave the Blood; then open
him in the Belly; take heed yon do not break
the Gall, and put a little Vinegar into the Belly
to wath out all the Blood; {tir all the Blood with
your Hand; then put your Carp into a Stew-pan;
1f you have two Carps, you may cut off one of
their Heads an inch below the Gills, and {lit- the
Body in two, and put it into your Stew-pan after
you have rubbed them with Salt; but before you
put them in, your Liquor muft beil; a quart of
Claret, or asmauch as will cover them, the Blood

you
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on faved, an Onion ftuck with Cloves, a bunch
of Sweet-herbs, fome Gravy, three Anchovies.
When this Liquor boils up, put in your Fifh, and
cover it clofe, and let it ftew up for about a quar-
ter of an houry then turn it, and let it ftew a lit-
tlelonger; then put your Carp in a Dith, and beat
up the Sauce with Butter melted in Oy fter-Li-
quor, and pour your Sauce over it. Your Milt,
Spawn, and Rivets, muft be laid on the top. Gar-
nifh the Dith with fried Smelts, Oyfters or Spitch-
cock Eel, Lemon and fried Parfley.

Another Way to Srew Carp.

' AK E two Carps, {cale and rub them well
with Salt; then cut themin the Nape of the
Neck and round the Tail, to make them bleed.
Cut up the Belly, take out the Liver and Guts,
and if you pleafe to cut each Carp in three pieces,
they will eat the firmer; then put them ina Stew-
Pan, with their Blood, aquart of Claret, a bunch
of Sweet-herbs, an Onion, one or two Efchalots,
a Nutmeg, a few Cloves, Mace, whole Pepper;
cover them clofe, and let them ftew till they be
half enough s then turn them, and put in halfa
pound of frefh Butter, four Anchovies, the Liver
and Guts, taking out the Gall, and let them ftew
till they are enough; then beat the yolks of five
or fix Eggs, with a little Verjuice, and by degrees
mix it with the Liquor the Carp was ftewed in.
Juft give it a fcald to thicken it 5 then put your
Carp in a Difh, and pour this over it. Garnith
the Difh with {liced Lemon.

7o collar Salbmon.

AXE a fide of Salmon, and cut off about

A 2 handful off the Tail; wath your large
Piece very well, and dry it with a Clothy then
wafh
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wafh it over with the yolks of Eggs; then make
ome Forc'd-meat with that you cut off the Tail;
but take off the Skin, and put to it a handful of
par-boil'd Oyfters, a Tail or two of Lobfter, the
yolks of three or four Eggs boiled hard, fix An-
chovies, a good handful of Sweet-herbs chopp’d
fmall, a little Salt, Cloves, Mace, Nutmeg, Pep-
per, and grated Bread. Work all thefe together
into a body with the yoiks of Fggs, and lay it
all over the fdefhy part, and a little more Pepper
and Salt over the Salmon; {0 roll it up into a Col-
lar, and bind it with broad Tape; then boil it in
Water, and Salt, and Vinegar, but let the Liquor
boil firft; then put in your Collars, and a bunch
of Sweet-herbs, fliced Ginger, and Nutmeg; let
it boil, but not too faft; it will ask rear two hours
boiling, and when ’tis enough take it ups; put it
in your Soufing-pan, and when the Pickle is
cold, put it to your Salmon, and let it ftand in it
till ufed; or otherwife you may pot it after it is
boiled, and fill it up with clarified Butter, as you
pot Fowls ; that way will keep longeft and beft.

To collar V- e;zé/b:z.

F7F AXE a Side of Venifon, and bone it, and
B take away all the Sinews, and cut it into
fquare Collars, of what bignefs you pleafe: It
will make two or three Collars; lard it with fat
con, cut your Lards as big as the top of

3 1, and as long as your little Finger;
then feafon your Venifon with Pepper, Salt,
Cloves, Mace, and Nutmeg: Roll up your Col-
lars, and tye them clofe with coarfe Tape; then
put them into deep Pots, put Scafoning at the
bottom of the Pot, and fome frefh Butter, and
three or four Bay-leaves; then putin your Veni-
fon, and fome Seafoning and Butter on the top,and
over that fome Beef-fuet, finely fhred, and beaten;;
then
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then cover up your Pot \yith coarfe Pafte; they
will afk four or five hours baking; then take them
out of the Oven, and let it {ftand a litile; then
take out your Venifon, and let it drain well from
the Gravy. Take off all the Fat fromi the Gra-
vy, and add more Butter to that Fat, and fet it
over a gentle Fire to clarify; then take it off,
and let 1t ftand a little, and {cum it well; then
make your Pots clean, or have Pots fit for each
Collar: put a little Seafoning at the bottom, and
fome of your clarified Butter; then put in your
Venifon, and fill up your Pots with clarified But-
ter; and be fure your Butter be an inch above the
Teat; and when "tis thorough cold, tye it down
with double Paper, and lay a Tile on the top;
they will kecp fix or eight Months: You may, if
you pleafe, when you ufe a Pot, put the Pot
in boiling Water a minute, and it will come
whole out: Let it ftand till °tis cold, and ftick it
round with Bay-leaves, and one {prig on the top.

7o por Neats- To.;{gizes.

”’E" AK E Neats-Tongues, and rub them very
well with Salt and Water (Bay Salt 1s
belt;) then take Pump-water, with a good deal
of Salt-petre, and fome whiteSalt, and fome Cloves
and Mace, and boil it well, and fcum it, and when
’tis ccld put your Tongues in, and let them lye
n it {ix days; then wafh them out of that liquor,
and put them in a Pot, and bake them with Rread
till they are very tender; and when they are ta-
ken out of the Oven, pull off their fkins, and put
them in the Pot yqu intend to keep them in, and
cover them over with clarified Butter: They will
keep four or five Months,

To
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7o collar a Breaf? of Veal.

™ AKE a Breaft of Veal, and boneit, and walh
1 it, and dry it in a clean Cloth; then fhred
Thyme, Winter-{avory, and Parfley, very f{inall,
and mix it with Salt, Pepper, Cloves, Mace, and
Nutmeg; then firew it on the infide of your Meat,
and roll it up hard, beginning at the Neck end;
tyeit up with Tape, and put it in a Pot fit to boil
itin, ftanding upright: You muft boil it in Wa-
ter and Salt, and a bunch of Sweet-herbs; when
’tis boiled enough, take it off the Fire, and put it
inan earthen Pot, and when the Liquor is cold
pour it over it, or elfe boil Salt and Water ftrong
enough to bear an Egg; and when that is cold,
pour it on your Veal: When you ferve it to the
“Table, cutitinround flices. Garnith with Laurel
or Fennil,

7o collar a Pig.
C U T off the Head of your Pig; then cut the

Body afunder; bone it, and cut two Collars
oft each fide; then lay it in Water to take out
the Blood ; then take Sage and Parfley, and fhred
them very {imall, and mix them with Pepper, Salt,
and Nutmeg, and firew {ome on every fide, or
Collar, and roll it up, and tyeit with coarfe Tape;
{o boil them in fair Water and Salt, till they are
very tender: Put two or three Blades of Mace in
the Kettle, and when they are enough, take them
up, and lay them in fomething to cool ; {train out
fome of the Liquor, and add to it fome Vinegar
and Salt, a little White-wine, and three or four
Bay-leaves ; giveit a boil up, and when ’tis cold
put it to the Collars, and keep them for ufe.
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To pot Beef.

< AKE a good Buttock of Beef, and cut out
the Bone, and lay it flat, and flafh it in
feveral places ; then falt it well, and let it liedn
the Salt three days; then take it out, and let it
lie in running Water with a handful of Salt three
days longer; then take it out, dry it with a Cloth,
and feafon it with Pepper, Salt, Nutineg, Cloves,
Mace, and two ounces of Salt-petre finely beaten ;
then {hred two or three pounds of Beef-fuet, and
one pound in Lumps, and three pounds of Butter,
put fome in the bottom of the Pot you bake it
1n ; then put in your Beef and the reft of the But-
ter and Suet on the top ; cover your Potover with
coarfe Pafte; and fetit in all Night with Houfe-
hold-bread ; in the Morning draw it, and pour
off all the Fat into a Pot, and drain out all the
Gravy ; pull the Meat all to piecesj Fat and
Lean, and work it into your Pots that you keep
it in while it is hot, or it will not clofe {fo well 5
then cover it with the clear Fat you poured off;
paper it when 'tis cold, it will keep good a month
or fix weeks.

To make artificial Venifon.

ONE a Rump of Beef, or a large Shoulder

of Mutton; then beat it with a Rolling-
pin; f{eafon it with Pepper and Nutmeg; then lay
1t twenty-four hours in Sheep’s Blocd; then dry
it with a Cloth, and ftafon it again with Pepper,
Salt, and Spice: Put your Meat in the form of a
Pafty, and bake it as a Venifon-Pafty, and make
a Gravy with the Bones, to put in when ’tis drawn
out of the Oven,

Scotch
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Scotch-Collops.

F"E Y AKE the fkin from a Fillet of Veal, and
cut it in thin Collops, hack and {cotch
them with the back of a Knife, lard half of them
with Bacon, and fry them with a little brown
Butter; then take them out and put them into
another tolling Pan ; then fet the Pan they were
fry’d inover the fire again, and wath it out with
a little ftrong Broth, rubbing it with your Ladle,
then pour it to the Collops, do this to every pan-
ful till all are fried ; then ftew and tofs them up
with a pint of Oyfters, two Anchovies, two fhi-
ver'd Palates, Cock’s-combs, Lamb-ftones, and
Sweet-breads, blanch’d and {lic’d, favoury Balls,
Onions, a faggot of Sweet-herbs ; thicken it with
brown Butter, and garnifh it with Lemons.

Chickens Jforcd with Oy/fers.

LA R D and tyufs them ; make a Forcing with
Oyfters, Sweet-breads, Parfley, Truffles,
Mufhrooms and Onions 5 chop thefé together and
feafon ity mix it with a piece of Butter and the
yolk of an Egg; then tie them at both ends and
roaft them; then make for them a Ragoo, and
garnifh them with {liced Lemon.

A Culf’s Head l)ﬂ//’fd.

OUR Calf’s-Head being flit and cleanfed,

A half boiled and cold, cut one Side into thin
Pieces and fry it in Butter ; then having a Tofling-
pan on the Stow with a Ragoo for made-difhes,
tois it up, and ftew it together, aud {cotch the
other fide crofs and crofs, flour, bafte, and boil it.
Thc Hafh being thickened with brown Butter, put
1t in the Difh; lay over and about it fried Balls,
and
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and the Tongue fliced, and larded with Bacon,
Lemon-peel, and Beet-root; then fry the Batter
of Eggs, fliced Sweet-breads, carv’d Sippets and
Oyfters; lay in the Head, and place thefe on
and about the Head ; and garnifh it with fliced
Orange and Lemon.

A Ragoo of a Breaf} of Veal.

ONE a Breaft of Veal, cut a handfome

{quare piece, then cut the other part into
{inall pieces, brown it in Butter, then ftew and
tofs it up in your Ragoo for made-dithes ; thick-
en it with brown Butter ; put then the Ragoo in
the Difh, lay on the {quare piece dic’d, with Le-
mon, Sweet-breads, Sippets, and Bacon fry’d in
the Batter of Eggs, and garnifh it with {liced O-
range,

o recover Ve enifon when it Sinks.

AKE as much cold Water in a Tub as will
cover it a handful over, and put in good

ftore of Salt, and let it lie three or four hours
then take your Venifon out, and let it lie in as
much hot Water and Salt, and let it lie as long
as before; then have your Cruft in readinefs, and
take it out, and dry 1t very well, and {afon it
with Pepper and Salt pretty high, and put it in
your Pafty. Do not ufe the Bonesof your Veni-
{on for Gravy, but get frefh Beef or other Bones,

How 20 force a Fowl.

TAKE a good Fowl, kill, pull and draw it
L then {lit the fkin down the Back, and take
oft the Flefh from the Bones, and mince it very
{mall, and mix it with one pound of Beef-fuet
thred,and a pint of large Oy fters chopp’d, two An-

chovies,




32 The Compleat Houfewife.

chovies, an Efthalot, a little grated Bread, fome
Sweet-herbs ; fhred all thefe very well, and mix
them, and make it up with yolksof Eggs; fo put
all thefe Ingredients on the Bones again, and draw
the Skin over again ; few up the Back, and put
the Fowl in a Bladder; {o boil it an hour and a
quarter ; then ftew {ome more Oyfters in Gravy,
and bruife in a little of your Forc’d-meat, and
beat it up with frefh Butter; put the Fowlin the
middle; pour on the Sauce, and garnith with {li-
ced Lemon.

7o marinade a Leg of Lamb.

'\ AKE a Leg of Lamb, cut it in pieces the
bignefs of a Half-crown ; hack them with
the back of a Knife; then take an Efchalot, three
or four Anchovies, fome Cloves, Mace, Nutmeg,
all beaten; put your Meat in a Difh, and ftrew
the Seafoning over it, and put it in a Stew-pan,
with as much White-wine as will cover it, and let
it lie two hours; then put it all together in a
Frying-pan, and let it be half enough ; then take
it out and drain it through a Colendar, faving
the Liquor, and put to your Liquor a little Pep-
perand Salt, and half a pint of Gravy ; dip your
Meat in yolks of Eggs, and fry it brown in But-
ter; thicken up your Sauce with yolks of Eggs
and Butter, and pour it in the difh with your
Meat: Lay Sweet-breads and Forc’d-meat Balls
over your Meat; dip them in Eggs, andfry them.
Garnifh with Lemon.

To force a Leg of Veal, Mutton, or

amb.

AXF out all the Meat, and leave the Skin

: whole; then take the Lean of it and make it
into Forc'd-meat thus: To two pounds of yiour
can
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lean Meat, three pounds of Beef-fuet ; take away
all fkins from the Meat and Suet; then fhred both
very fine, and beat it with a Rolling-pin, till you
know not the Meat from the Suet; then mix with
it four fpoonfuls of grated Bread, halfan ounce of
Cloves and Mace beaten, as much Pepper, {ome:
Salt, a few fweet Herbs fhred {imall ; mixall thefe
together with {ix raw Eggs, and put it into the
fkin again, and few it up. If you roft it, ferve it
with Anchovy-fauce; if you boil it, lay Colli-
flower or Fremch-beans under it. Garnith with °
Pickles, or ftew Oyfters and put under it, with
Forc'd-meat Balls, or Saufages fried in Butter.

70 ragoo a Breaft of Veal.

I ARD your Breaft of Veal with Bacon ; then

4 half boil it in with Water and Salt, whole
Pepper, and a bunch of f{iveet-herbs; then take
it out, and duft it with {fome grated Bread, fiveet-
herbs fhred {inall, and grated Nutmeg and Salt,
all mixed together; then broil it on both fides,
and make a Sauce of Anchovies and Gravy thick-
ned up with Butter. Garnifh with Pickies,

7o fry Oyflers.

BEAT Eggs, with a little Salt, grated Nutmeg,
) aud thicken it like thick Batter, with grated
Wwhite Bread and fine Flour; then dip the Oyfters
n 1t, and fry them brown with Becf-dripping.

Beef A-la-mode.

TA K E a good Buttock of Beef, interlarded
with great Lard, roll’d up in {avoury Spice,
and fweet-herbs; putitina great Sauce-pan, and
cover it clofe, and fet it in the Oven all night.
This is fit to eat cold,

L A
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A Goofe, Turkey, or Leg of Muston,
A-la-daube.

A R D it with Bacon, and half roait it, then

. take it off the Spit, andput it in as {mall a
Pot as will boil it, put to it a quart of White:wine,
firong Broth, a pint of Vinegar, whole Spice, Bay
leaves, Sweet-marjoram, Winter-favory,and green
Onions. When it is ready, lay it in the difh,
make Sauce with fome of the Liquor, Mufhrooms,
dic’d Lemon, two or three Anchovies; thicken it
with brown Butter, and garnifh it with fliced
Lemon.

A Leg of Mutton A-la-royal.
LA RD your Mutton and flices of Veal with

Bacon roll’d in, Spice and Sweet-herbs,
then, bringing them to a brown with melted
Lard, boil the Leg of Mutton in ftrong Broth,with
all fort of Sweet-herbs, and an Onion ftuck with
Cloves ; when it is ready. lay.it.on the Difh, lay
round the Collops; then pour onit a Ragoo,and
garnifh with Lemon and Orange.

A Brown Fricafy of Chickens or Rab-
bets.

U T thém in pieces, and fry them in Buts

ter, then having ready hot a pint of Gra-
vy, a little Claret, and White-wine, and ftrong
Broth, two Anchovies, two fhiverd Palates, a
fagoot of Sweet-herbs, favoury Balls and Spice,
thicken it with brown Butter, and {queeze onit
a Lemon,
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AWhite Fricaly of the [ame.

U T them inpieces, and wafth them from the
Blood, and fry them on a {oft fire, then put
them in a Tofling-pan, with a little firong Broth;
feafon them, and tof$ them up with Mufhrooms
and Oyfters; when almoft enough, put to them a
pint' of Cream, and thicken it with a bit of But-
ter rol’d up in Flour.

A Fricaly of Lamb.

U T an hind quarter of Lamb into thin {lices,

feafon it with' favoury Spices, Sweet-herbs,
and a ‘Shallot; then fry them, and tofs them up
in ftrong Broth, White-wine, Oyfters, Balls and
Palates, a little brown Butter to thicken it, or a
bit of Butter rolfd up-in Flour.

Sauce for a WWoodcock.

VAKE a very little Claret, fome good Gravy,

a blade of Mace, fome whole Pepper and

Efchaloty let thefe flew a little, then thicken it

up with Butter; roaft the Guts in the Woodcock,

and let them run on Sippets or a Toaft of white

Bread, and lay it under your Woodcock, and pour
the Sauce in the Difh.

7o fry Cucumbers for Mutton Sauce.
57 OU muft brown fome Butter in a Pan, and

cut sthe Cucumbers 1n thin'{lices; drain
them from the Water, thén fling them into the
Pan, and when they are fried brown, pat in a lit=
tle Pepper and Salt, a bit of an Onion, and Gra-
vy, and let them ftew together, and fqueeze in
D2 fome
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fome Juice of Lemon 5 fhake them well, and put
them under your Mutton.

To hafb roafted Mutton.
"F A K E your Mutton half roafted, and cut it

in pieces as big as a Half-crown; then put
into your Sauce-pan half a pint of Claret, as much
ftrong Broth or Gravy, (or Water, if you have
not the other,) one Anchovy, an Efchalot, a little
wh le Pepper, fome Nutmeg fliced, Salt to your
tafte; fome Oyfter-liquor, a pint of Oyfters: Let
thefe ftew a little; then put in the Meat, and a
few Capersand Samphire fhred ; when’tis hot thro’,
thicken it up witha piece of frefh Butter rolled in
Flour. Dry Sippets and lay in your difh, and pour
your Meat on them. Garnifh with Lemon.

To make a /bfvaury Difb of Veal.

UT large Collopsoutof a Legof Veal; {pread
them abroad on a Dreffer; hack them with
the back of a Knife, and dip them in the yolks of
Eggs, and feafon them with Cloves, Mace, Nut-
meg, Salt, Pepper; then make Forc’d-meat with
fome of your Veal, and Beef-fuet, and Oy fters
chopt, Sweet-herbs fhred fine, and the aforefaid
Spice, and ftrew all thefe over your Collops; roll
and tye themup, and put them on Skewers, and
tye them to a Spit, and roaft them and to the reft
of your Forc’'d-meat add the yolk of an Egg or
two, and make it up in Balls, and fry them, and
put them in the Difh with your Meat when roafted,
and make the Sauce with ftrong Broth, an An-
chovy, and an Efchalot, and a little White-wine,
and Spice; let it fiew, and thicken it up with
Butter.

To
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7o drefs a Neck of Mutton.

P"BYAKE the beft End of a Neck of Mutton, and
E cut it into Stakes, and beat them with a
Rolling-pin: then firew {fome Salt on them, and
lay them in a Frying-pan, and hold the Pan overa
{oft Fire, that may not burn them; turn them as
they heat, and there will be Gravy enough to fry
them in till they are half enough; then put to
them Broth made thus: Take the Scrag-End of
the Mutton, break it in pieces, and put it in a
Dipkin with three pints of Water, an Onion, fome
Salt, and when it firft boils, fcum it very well, and
cover it, and let it boil an Hour; then put to it
halfa pint of White-wine, a fpoonful of Vinegar,
a Nutmeg quarter’d, a little Pepper, a bunch of
Sweet-herbs ; {o cover it again, and let it boil il
it comes to a pint ; then ftrain it through a Hair-
Cieve, and put this Liquor in the Frying-pan,
and let it fry together till it is enough; then
put in a good piece of Butter, fhake it together,
and ferve it up. Garnith with Pickles.

Zo collar Beef.

LA Y your Flank of Beef in Ham-Brine
eight or ten days; then dry it in a Cloth,
and take out all the Leather and the Skin 5 fcotch
it crofs and crofs, and feafon it with favoury
Spice, two or three Anchovies, an handful ortwo
of Thyme, Sweet-marjoram, Winter-favory, and
Onions ; ftrew it on theMeat, and roll it in a
hard Collar in a Cloth; few it clofe, and tye it
at both ends, and put it in a Collar-Cloth, “with
a pint of Claret, and Cochineel, and two quarts
of Pump-Water, and bake it all night; then take
it out hot, and tye it clofe at both ends, then fet
1t upen one end, and put a Weight upon it, and

Dz ley
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3
let it ftand till *tis cold- then take it out of the
Cloth, and keep. it dry.

- o collar P ig.

LIT the Pig down the Back, take outall the
bones, wafh the Blood in three or four Wa-
ters, w ipeit dry and fuifon it with {favoury Spice,
hmn Parfley, and Salt, and roll it in"a hard
(,\Ilar t‘ e it clofe in 2 dry Cloth, and boil it
with the bones in three pints of Water, a hand-
ful of Salt, a quart of Vinegar, afaggot of Sweet-
herbs, whole ¢ Spice, a 1 enny - Wo rth of £ Ifing-glafs;
when it 1s boil'd tender, take it off; and when
d, take it out of the Cloth, Luul eep it in this

7o pot & Sﬂ"mz.

ONE and {kin your Swan, and beat the Flefh
in a Mortar, t?kmg out the Strings as you
beat it; then take fome clear fat Bacon, “and beat
with the § Swan, and when’tis of a light fleth Co-
lour, there is Bacon enough in it; and when ’tis
beaten till ’tis like Dough, ’tis enough; then fea-
{on 1t with Pepper, Salt, Cloves, Mace, and Nut-
meg, all beaten fine; mix it well with your Flefh,
"‘d giveit a beat or two all together ; then putit
in an Earthen Pot, witha little Claret and fair
Water, and at the top two pounds of frefh But-
ter {pread over it; cover-it- with coarfe Pafte,
and bake it with Bread ; then turn it out into
a Difh, and fqueeze it crmt‘j,', to get out the
B Iofh‘rc then put it in a Pot fit for it; and when
’us co Il, cover it over with clarified Bmter the
next day paper it up. In this manner you may
do Goofe, Duck, or Beef, or Hare’s-flefh,
3
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7o drefs a Hare.

LE A your Haré, and fard it with Bacon 3
take the Liver, give it one boil; then bruife
it finall, and mix with it fome Marrow, or a
guarter of a pound of Beef-fuet fhred very fine,
two Anchovies chopp’d {inall, fome Sweet-herbs
fhred very {finall, fome grated Bread, a Nutmeg
grated, {ome Salt, a little bit of Efthalot cut
fine; mix’ thefe together with the yolks of two
or three Eggs; then work it up.ina good piece
of Butter; flour it, and when your Hare is fpit-
ted, lay this Pudding in_the Belly, and few it
up, and lay it to the fire; put a Difh under
to receive what comes from the Hare; bafte it
well with Butter, and when ’tis enough, put in
the Difh with it a Sauce made with ftrong Broth,
the Gravy of your Hare, the Fat being taken
off; fome Claret; boil thefe up, and thicken it
with Butter. When the Hare is cut up, mix
fome of the Pudditig with your Sauce. Garnith
the Difh with fliced Lemon.
Some, inftead of a Pudding in the Belly, roaft
a.piece of Bacon and fome Thyme; and for
Sauce, have melted Butter and Th ymemix'd with

what comes from the Hare,

Zo make Weftphalia Bacon.
M AKE aPickle as fclloweth : Take a gallon

of Pump-water, a quarter of a peck of
Bay-falt, as much White-falt, a pound of Petre-
falt, and a quarter of a pound of Salt-petre, a
pound of coarfe” Sugar, and an ounce of Socho
tyed up in a Rag: boil all thefe together very
well;"and let it'ftand till *tis cold; then putin the
Pork, and let it'lye in this Pickle 2 fbrtnight;
then take it out and dry it over Saw-duft, This
4 : Pickle
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Pickle will do Tongues, but you muft firft let the
Tongues lye fix or eight hours in Pump-water to
take out the flimineft; and when they have lain
in the Pickle, dry them as your Pork.

To fult and dry a Ham of Bacon.

r§~ AX E Englip Bay-falt, and put it ina Veflel
f of Water {uitable to the quantity of Hams
you do; make your Pickle firong enough to bear
an Eog with your Bay-falt; thenboil and {cum 1t
very well; then letthe Pickle be thoroughly cold,
and put into it fo much Red-faunders as will make
t of the colour of Claret; then let your Pickle
fitand three days before you put your Hams into
it. The Hamsmuft lie in the Pickle three Weeks;
then carefully dry them where Wood is burnt.

To dry Tongues.

; AKE to every two ounces of Salt-petre 2
3 pint of Petre-falt, and rub it well, after it
is tinely beaten, over your Tongue, and then beat
a pint of Bay-falt, and rub that on over it, and e-
very three days turn it; and when ithaslain nine
or ten days, hang it in Wood-fmoke todry. Do
a Hog’s-Head this way. For a Ham of Pork or
Mutton have a quart of Bay-falt, half a pound of
Petre-falt, a quarter of a pound of Salt-petre, a
quarter of a pound of brown Sugar, all beaten ve-
ry fine, mix'd together,and rubbed well over it;.
let it lie a fortnight ; turn it often, and then hang
it upa day todrain, and dry it in Wood Smoke.

7 falz Hams or Tongzzes.

A K E three or four Gallons of Water, put

to it four pounds of Bay-{alt, four pounds

of White-falt, a pound of Petre-falt, a quarter of
2 a pound
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avound cf Salt-petre, two ounces of Prunella-
fai-,, a pound c¢f orown bugar; let it boil a quar-
ter of an hours {fcum it well, and when it is cold
fever it from the bottum into the Veffel you_keep
it 1n

Let Hams lie in this Pickle four or five Weeks,

A Clod of Dutch-Beef as long.

Tongues a Fortnight.

Collar’d Beef eight or ten Days.
Dry them in a Stove, or with Wood in a Chim-

ey.
p 70 make Dutch-Beef.

"AKE the lean part of a Buttock of Beef
raw ; rub it well with brown Sugar all o-
ver, and let it lie in a Pan or Tray two or three
Hours, turning it three or four times ; then falt it
well with common Salt and Salt-petre, and let it
lie a fortnight, turning it every Day; then roll
it very ftrait in a coarfe Cloth, and put itin a
Cheefe-prefs a day and a night, and hang it to
dry in the Chimney. When you boil it, you
muft put it in a Cloth: When ’tis cold, it will
cut out in Shivers as Dutch-Beef.

To dry Mutton to cut out in Shivers as
Dusch-Beef.

T AXE a middling Leg of Mutton, then take
half a pound of brown Sugar, and rub it
hard all over your Mutton, and let it lie twenty-
four hours; then take an ounce and half of Salt-
petre, and mix it with a pound of common Salt,
and rub that all over the Mutton every other Day,
till °tis all on, and let it lie nine Days longer; keep
the Place free from Brine, then hang it up to dry
three Days, then {inoak it in a Chimney where
Wood is burnt, the fire muft not be too hot, a
fortnight will dry it; Boil it like other Hamil,
an
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and when ’tis cold, cut it out in Shivers like Dutch=
Beef.

70 dry a Leg of Mutton like Pork.

'AKE a large Leg of Mutton, and beat it
down flattith with aCleaver, to make it like
W ¢ftphaliaHam; then take fix Penny-worth of Salt-
petre, and beat it fine, and rub 1t all over your
Mutton, and let it lie all Night; then make a
Pickle with Bay-falt and Pump-water, firong e-
nough to bear an Egg, and put your Mutton into
it, and let it lie ten days; then take it out, and
hang it in a Chimney where Wood is burnt, till
’tis thorough dry,which will be about three Weeks.
Boil it with Hay, till *tis very tender do it in
cool Weather, or it will not keep well. *

70 falt Bacon.

UT your Flitches of Baconvery {inooth,make
C no holes in it: To about threefcore pounds
of Bacon, ten pounds of Salt ; -dry your Salt very
well; and make it hot, then: rub it hard over the
Outfide, or fkinny part, but-on the Infide lay it
all over, without rubbing, only lightly on, about
half an Inch thick, Let it lie on a flat Board,
that the Brine may run from it, ninedays; then
mix with a quart of hot Salt, four penny-worth
of Salt-petre, and firew it all over your Bacon;
then heat the reft of your Salt; and put over it,
and let it lie nine Days longer ; then Hang it up
a Day, and put it in-a Chimney where Wood is
burnt, and there let it hang three Weeks or more,
as you fee occafion.

To pot Salmon.

CALE apd chine your Salmon down the back,
and-dry: it well, andcutit as near the fhape
; o
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of your Pot as you can; two Nutmegs, near an
ounce of Cloves and Mace, half an ounce of white
Pepper, about an ounce of Salt; take out all the
Bones, and cut off the Joll bt‘alow the Fins; cutoff
the Tail; feafon the fcaly fide firft, andlay that
at the bottom of thePot; then rub the Seafoning
on the other {ide; cover it with a difh, and let
it ftand all night ; it muft be but double, and the
fealy fide top and bottom 5 put Butter on the bot-
tom and top; cover the Pot with fome ftiff coarfe
Paftes three Hours if ’tis a largeFifh, if not, two
Hours will bake it. When it comes out of the
Oven; let it ftand half an hour; then uncover it,
and raife it up at one end that the Gravy may run
out; then puta Trencher and a Weight on it, to
prefs out theGravy ; melt the Butter that came
from it,but let no Gravy be in it; let the Butter
boil up, and add more Butter to it, if there be 6c-
cafion. Scum it, and fill the Pot with the clear
Butter; when ’tis cold, paper it up.

70 frew Pigeons.

Eafon your Pigeons with Pepper, Salt, Cloves
S and Mace, and fome Sweet-herbs ; wrap this
Seafoning up in abit of Butter, and put it in their
Bellies; then tie up the Neck and Vent, and half
roaft them then put them in a Stew-pan, witha
quart of good Gravy, a little White-wine, fome
pickled Mufhrooms, a few Pepper-corns, three or

four blades of Mace, a bit of Lemon-peel, 2

bunch of Sweet-herbs, a bit of Otiion, fome Oy-
fter-pickle: Let them ftew till they are enough;
then thicken it up with Butterand yolks of Eggs.
Garnith with Lemon. Do Ducks the fame way.
You may put Forc’d-meat in their Bellies, or
fhred Thyme wrappd up in Butter. Put Forc'd-
meat Balls in both,

To
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To fricaly a Pig.

l l ALF roaft your Pig; then take it up,

and take oft the Coat, and pull the Meat
in flakes from the Bones, and put it in a Stew-
pan, with fome ftrong Broth, {ome White-wine,
a little Vinegar, an Onion ftuck with Cloves,
fome Mace, a bunch of Sweet-herbs, and fome
Salt, and Lemon-peel ; when ‘tis almoft done,
take out the Onion, Herbs, and Lemon-peel, and
put in fome Muthrooms, and thicken it with
Cream and Eggs. The Head muft be roafted
whole, and fet in the middle, and the Fricafy
round it. Garnith with Lemon.

7o flew Cod.

U T your Cod in thin flices, and lay them

one by one in the bottom of a Dith; put
in a pint of White-wine, half a pound of Butter,
fome Oyfters and their Liquor, two or three
blades of Mace, a few Crumbs of Bread, fome
Pepper and Salt, and let it ftew till ’tis enough.
Garnifh the Dith with Lemon.

o make Skuets.

' AKE fine, long, and flender Skewers ; then

cut Veal Sweet-breads into pieces like Dice,

and {ome fine Bacon into thin {quare bits ; {o {ea-

fon them with Forc’d-meat, and then {pit them on

the Skewers, a bit of Sweet-bread, and a bit of

Bacon, till all is on 5 roaft them, and lay them
round a Fricafy of Sheep’s-Tongues.

Zo por Hare.

'AKE three pounds of the pure Flefh of
Hare, and a pound and half of the chear
: at
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Fat of Pork or Bacon, and beat them in a Mortar,
till you cannot diftinguifh each from the other;
then feafon it with Pepper, Salt, a large Nutmeg,
a large handful of Sweet-herbs, as Sweet-marjo-
rum, Thyme, and a double quantity of Parfley,
thred all very fine, and mix it with the Seafoning,
and beat it all together, till all is very well ming-
led; then put it into aPot, andlay itlower in the
middle than the fides, and pafte it up; two hours
will bake it: When it comes out of the Oven,
have clarify’d Butter ready ; fill the Pot an inch
above the Meat while it 1s hot; when ’tis cold,
paper it up, {o keep it ; which you may do three
or four Months before ’tis cut: TheFat of Pork is
much better than the Fat of Bacon.

To make a Bisk of Pigeons.

AXKE twelve Pigeons, fill the Bellies with
Forc’d-meat, and half roaft them, or half
boil them in ftrong Brothsthen have {lices of French
Bread toafted hard, and ftew’d in ftrong Broth,
and have in readinefs fome Lamb-ftones and
Sweet-breads, and Palates, they being firft boil’d
tender; then ftew them with your Pigeons in your
firong Broth; add Ballsof Forc'd-meat firft ftew’d
or fry’d ; lay your Pigeons in a Difh; lay on them
thin {lices of grill’d Bacon, and your other Ingre-
dients, and pour in your ftrong Broth, and garnifh
with Lemon. You may leave out the Sweet-
breads, and Palates, and Lamb-ftones, and put
in {calded Herbs,/as for Soop, and Turnips half
boiled, and cut like Dice, and fry’d brown, and
fo ferve it like a Soop, and but {ix Pigeons.

o do Pigeons in Felly.

TAKE a Knuckle of Veal, and a good piece
of Ifing-glafs, and make a firong Jelly ; ffea-
on
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fon it withMace; white Pepper, Salt, Bay-leaves;
Lemon-peel: Then trufs your, Pigeons 4s for
boiling, and boil them in the Jelly ; when they
are cold, put them in the dith you ferve them
in; then add the juice of a Lemon to your Jel-
ly, and clarify it with the whites of Eggs, and
run it through a Jelly-bag into a Pan, and keep.
it till “tis cold: With a Speon lay it in Heaps,
on and between your Pigeons. Garnifh with
{liced Lemon and Bay-leaves.

To make a Pole.

=~ AKE a pint of Rice, boil it in as much Wa-

ter as will cover it ; when your Rice is hal
boiled, put in your Fowl, with a {fmall Onion, a
blade or two of Mace, fome whole Pepper, and
fome Salt; when *tis enough, put the Fowl in the
Difh, and pour the Rice over it:

7o flew Cucumbers.

ARE twelve Cucumbers, and flice them as for
eating, and put them to drain, and then lay
them in a coarfe Cloth till they are dry; flour
them, ‘and fry them brown in Buiter; then put
to'them fome Gravy, a little Claret, fome Pepper,
Cloves and Mace, and let them ftew a little 5 then
roll a bit of Butter in flour, and tofs them up; put

them under Mutton of Lamb roafted.

To pot Goofe and Turkey.

TAKE a fat Goofe, and a fat Turkey ; cut
them down the Rump, and take out all the
Bones; lay themflat, open and {eafon them very
well with white Pepper, Nutmeg and Salt, allow-
ing three Nutmegs, with the like proportion o

Pepper, and as much Salt as both theSpices ; when
you
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ou have feafon’d them all over, let your Turkey
?;e within the Goofe, and keep them 1nSeafon two
Nights and a Day 5, then'roll them up as collar’d
Beef; very tight,and as fhort as you can, and bind
it very faft with firong Tape. .Ba)k.e it 1n.a long
Pot,with good ftore of Butter, ’till ’tis very tender;
as you may feel by the End; let it lie in the hot
Liquor an hour, then take it out, and l.et'lt ftand
till next day; then unbind it, and placeit in your
Pot, and melt Butter, and pour over it. Keep it
for ufe, and flice it out thin.

To make a Fricafy of Eggs.

OIL your Eggs hard, and take out a good ma~
B ny of the yolks whole, then cut the reft in
quarters, yolks and whites together. Set'on fome
Gravy, with a little fhred Thyme and Parfley in
it, give 1t:a boil or- two; then putin your Eggs,
with alittle grated Nutmeg ; thakeit up with a
bit of Butter, till it be as thick asanother Fricafy g
then fry Artichoke Bottoms in thin flices, and
fexve itup. . Garnifh with Eggs fhred finall, - -

Another Fricafy of Egys.

OIL fix Eggshard; {licethem in round {lices;
then ftew forrie Morells in White-wine, with

au Efchalot, two Anchovies, a little Thyme;and
a few Oyfters or Cockles,and Salt to your Tafte;
when they have ftew’d well together, put in your
Eggs, and abit of Butter; 'tofs them togeilier 'till
“t1s thick, and then ferve it up. ;

- To make Forc d-meat.
TAKE a piece of a Leg of Veal, the lean

part, and . fome. lean Bacon; mince them
very fine, and add a double quantity of Suets
put
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put it all in a Marble Mortar; beat it well,
fprinke it with a little Water in the beating
feafon it with Pepper, Salt, and a little Cloves
and Mace, to your Tafte; fhred Spinnage very
fine, if you would have it look green, or elfe
without; make it up as you ufe it, with an
Egg or two, and roll it in long or round Balls.

Do keep Smelts in Felly.

FYVAKE Smelts alive, if you can get them;

r chufe out the firmeft without Spawn; fet
them a boiling in a gallon of Water, a pint of Wine
Vinegar, two handfuls of Salt, and a bunch of
Sweet-herbs, and Lemon-peel ; let them boil three
or four Walms, and take them up before they
break. The Jelly make thus: Take a quart of
the Liquor, and a quart of Vinegar, and a quart of
‘White-wine, one ounce of Ifing-glafs, fome Cloves,
Mace, fliced Ginger, whole Pepper, Salt; boil
thefe over a gentle fire, till a third part be con-
fumed, and the Ifing-glafs be melted; then fet it
by till almoft cold: Lay your Smelts in a China
Plate, one by one; then pour it on your Smelts;
fet it in a cool Place; it will jelly by next Day.

Do few a Turkey.

AKE a fine youngTurkey, kill’d, pull’d, and

drawn; fill the fkin on theBreaft withForcd-
meat, and lard it on the fides with Bacon: Put in-
to theBelly half an Efchalot, and two Anchovies,
and a little Thyme fhred fmall ; brown itin a Pan,
with a little Butter; when ’tis very brown, put it
in a Stew-pan, with ftrong Gravy, fome White-
wine, or Claret, two or three Anchovies, fome
Mace, Sweet-herbs,a little Pepper, and let it ftew
till 'tis thoroughly enough; then thicken the Li-
quor with Butterand Eggs ; fry fomeFrench Iaqav,eg‘

1pp
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dipp'd in Cream, after the Top and the Crum is
taken out; then fill them with ftew’d Oyfters; or
Shrimps, or Cockles, and with them garnifh the
Difh, or with {liced Lemon. A Hen, Gooft, or
Duck, does well this way.

To bake a Rump of Beef.

ONE a Rump of Beef, beat it very well with
a Rolling-pin; cutoff the Sinew, and lard it
with large pieces of Bacon ; roll your Lards in
Seafoning, which is Pepper, Salt, and Cloves.
Lard athwart the Meat, that it may cuthand{fome-
ly; then feafon it all over the Meat with Pepper
and Salt pretty thick; then tie it with Packthread
crofs and crofs, and put the top under the bot-
tom, and tie it up tight, and put it in an earthen
Pot ; breakall the Bones, and putin the Sides and
over, to keep it faft that it cannot ftir ; then put in
halfa pound of Butter, and fome Bay-leaves, and
whole Pepper, an Efchalot or two, and fome
Sweet-herbs ; cover the top of the Pot with coarfe
Pafte; put it in the Oven, and let it ftand eight
hours.  Serve it up with its own Liquor, and
fome dried Sippets.

70 make Veal Cutless.

UT your Veal Steaks thin; hack them, and
feafon them withPepper and Salt,and Sweet=
herbs; wath them over with Egg, and firew over
them fome Forc’d-meat; put two Steaks together,
and lard them with Bacon; wafh them over with
melted Butter, and wrap them in white Papers
butter’d. Roaft them on a Lark-fpit, or bake
them; when they are enough, unpaper them, and

ferve them with good Gravy and fliced Lemon.

E T
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To drefs a Calf's Head.
SCALD the Hair off, and take out the Bones;

then have in readinefs Palates boiled tender,
yolks of hard Eggs, Oyfters {calded, and Forc'd-
meat ;, ftuff all this into your Head, and few itup
clofeinaCloth ; boil it three hours; make a ftrong
Gravy for Sauce, and garnifh with fried Bacon.

To make a Pulpatoon of Pigeons.

AKE Mufhrooms, Palates, Oyfters, Sweet-

L breads, and fry them in Butter ; then put
all thefe into a ftrong Gravy ; give them a heat
over the fire, and thicken up with an Egg and
2 bit of Butter; then half roaft fix or eight Pi-
geons, and lay themina Cruft of Forc’d-meat as
£ollows : fcrape a pound of Veal, and two pounds
of Marrow, and beat it together 1n a ftone Mortar,
after *tis fhred very fines then {eafon it with Salt,
Pepper, Spice, and put in hard Eggs, Anchovies
and Oyfters; beat all together, and make the lid
and fides of your Pye of it; firft lay a thin Cruft
into your Pattipan; then put on your Forc'd-
meat; then lay an exceeding thin Cruft over
them 5 then put in yourPigeons and other Ingre-
dients, with a little Butter on the top. Bake it

two hours,

To pot Mufbrooms.

AKE of thebeft Mufhrooms, and rub them
with a woollen Cloth; thofe that will not
rub, peel and take out the Gills, and throw them
into Water as you do them; when they are all
done, wipe them dry, and put them in a Sauce-
pan, with a handful of Salt and a piece of Butter,

and ftew them till they are enough, fhaking tlflem
often
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often for fear of burning; then drain them from
their Liquor, and when they are cold, wipe them
dry, and lay them in a Pot, oneby one, as clofe as
you can, till your Pot be full ; then clarify But-
ter; let it ftand till it is almoft cold, and pour it
into your Mufhrooms. When cold, cover them
dlofe in your Pot. When you ufe them, wipe them
clean from the Butter, and ftew them in Gravy
thicken’d, as when frefh.

To bake Herrings.

TAKE thirty Herrings, fcale theim, cit off

<= their Heads, and pull out their Roes, and
wafh them very clean, and lay them to drain four
or five hours, androll themin a dry Cloth ; feafon
them with Pepper and Salt, and lay them in a long
Venifon Pot at full length; when you have laid
one row, fhred alarge Onion very {fmall, and mix
with it a little Cloves, Mace and Ginger cut {mall,
and ftrew it all over the Herrings ; and then ano-
ther Row of Herrings and Seafoning, and fo do
till all isin the Pot 5 let it ftand feafon’d an hour
before *tis put in the Oven ; then put in a quarg
of Claret, and tie it over with Paper, and bake it
with Houthold-bread.

Zo make a Soop.

T AXKE twelve pounds of Beef,a Scrag of Mut=
ton, and Knuckle of Veal ; it muft be Neck=
beef, and the Sticking-piece ; put your Beef in a
Sauce-pan, and half fry it with a’'bit of Butter ;
then put all in a pot, with nine quarts of Water,
a good handful of Salt, a piece of Bacon: boil and
ftum it; then feafon it; three Onions fuck with
Cloves,wholePepper,]amaica-Pepper, and a bunch
of Sweet-herbs ; let it boil five or fix hours, clofe

E2 covered ;
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covered; then ftrain it out, and put it in your
difh, with ftewed Herbs and toafted Bread.

-To make Mufbroom Liguor and Powder.
AXE apeck of Mufhrooms, wafh and rub

them clean with a piece of Flannel, cutting
out all the Gills, but not peeling off’ the Skins;
put to them fixteen Blades of Mace, four Cloves,
fix Bay-leaves, twice as much beaten Pepper as
will lie on a Half-crown, a handful of Salt, a
dozen Onions, a piece of Butter as big as an Egg,
and half a pint of Vinegar; ftew them up as taft
as you can, keeping them ftirring till the Liquor
is out of your Mufhrooms ; drain them througha
Colander;; fave the Liquor and Spice, and when
cold, bottle it for ufe ; Dry the Mufhrooms firft
on a broad Paninthe Oven’; afterwards put them
on Sieves, till they are dry enough to pound to
Powder. This quantity ufually makes about half
a pound.

7o make Green Peas Soop.

TAKE half a bufhel of the youngeft Peas,
divide the great from the finall; boil the
{inalleft in two quarts of Water, and the biggeft
in one quart; when they are well boiled, bruife
the biggeft, and when the thin is drained from if,
boil the thick in asmuch ccld Water as will cover
it; thenrub away theSkins, and take a little Spi-
nage, Mint, Sorrel, Lettuce and Parfley, and 2
good quantity of :arigolds; wath, fhred and boil
thefé in half a pound of Butter, and drain the
finall Peas; {ave the Water, and mingle all toge:
thet, and a fpoonful cf Pepper whele; then melt
a quarter of a pound cf Butter, and fhakea little
Flour into it, and let it boil ; put the Liquor ;0

i b
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the Butter, and mingle all well together, and let
them boil up; fo ftrve it with dry’d Bread.

7o make Afparagus Sosp.

AKE twelve pounds of lean Beef, cutin {li-
ces ; then put a quarter of a pound of But-
ter in a Stew-pan over the Fire, and put your
Beefin; letit boil up quick till it begins to brown;
then put in a pint of brown Ale, and a gallon of
Water, -and cover it clofe, and let it {ftew gently
for an hour and half ; put in what Spice you like
in the ftewing, and ftrain out the Liquor,and {cum_
off all the Fat 5 then put in fome Vermicelly, and
fome Sallery wafh’d and cut {inall, half a hun-
dred of Afparagus cut {mall, and Palates boiled
tender and cut; put all thefe in, and let them boil
gently till tender. Juft as ’tis going up,fry a hand-
ful of Spinnage in Butter, and throw in a French
Roll.

7o make Scotch Collops.

U T thin {lices off a Fillet of Veal, and hack

them ; then take the yolks of four Eggss
beat a little melted Butter, a little Salt, and {ome
Nutmeg, or Lemon-peel grated in it 5 then dip in
each Collop, and lay them in a pewter Difh, and
flour them, and let them lie till you want them.
Put a bit of Butter in the Frying-pan, and your
Collops, and fry themquick, thaking them all the
while to keep the Butter fromoiling; then pourit
into a Stew-pan covered clofe, and keep it warmsy
then put to them fome good Gravy, fome Mufh-
rooms, or what elfe you like, a bit of Butter, and
tofs it up thick, and fqueeze an Orange over it.
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A brown Fricafy.

T.AK E Lamb or Rabbet cut in finall pie

ces; grate on it a little Nutmeg, or Le.
mon-peel; fry it quick and brown with Butter,then
have fome ftrong Broth, in which put your Morels
andMuthrooms,a fewCockscombs boil’d tender,and
Artichoke-bottoms; a little Walnut-liquor, and a
Bay-leaf; then roll a bit of Butter in Flour, fhake
it well, and ferve it up. You may fqueeze an
Orange or Lemon over it,

To make Hams of Pork like Weftphalia.

O two large Hams, or three {mall ones, take
T three pounds of commonSalt,and two pounds
and half of brown coarfe Sugar; mix both toge-
ther, and rub it well into the Hams, and let them
lie feven days, turning them every day, and rub
the Salt in them, when you turn them ; then take
four ounces of Salt-petre beat finall, and mix with
two handfuls of common Salt, and rub that well in
your Hams, and let them lie a fortnight longer;
Then hang them up high in a Chimney to finoke,

70 make a Pickle Jor Tongues.

AKE your Pickle with Bay-falt, fome
M Salt-petre, and coarfe Sugar, and Spring-
water ; make it firong, boil and fcum it, and when
tis cold, put in your Tongues; turn them often P
let them lie three Weeks, then dry them, i

Very fine Saufages.

VI‘ AKEaLeg of Pork, or Veal 5 pick it clean
: from {kin or fat, and to every pound of lean
Meat put two pounds of Beef-fuet, pick'd from

: the

v
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the fkins; fhred the Meatand Suet feverally very
fine; then mix them well together,and add a large
handful of green Sage fhred very finall; feafon it
with grated Nutmeg, Salt and Pepper; mix it well,
and pref3 it down hard in an earthen Pot, and keep
it forufe. When you ufe them, roll them up with
asmuch Egg as will make them roll {mooth, but
ufe no Flour: in rolling them up, make them the
length of your Finger, and as thick as two Fin~

ers: fry them in clarified Suet, which muft be
%oiling hot before you put them in. Keep them
rolling about in the Pan; when they are fried
through, they are enough.

To flew Pigeons with Afparagus.

DRAW your Pigeons, and wrap up a little
fhred Parfley, with a very few Blades of
Thyme, fome Salt and Pepper in a piece of But=
ter 5 put fome in theBelly, and fome in the Neck,
and tie up the Vent and the Neck, and half roaft
them; then have fome ftrong Broth and Gravy,
put them together in a Stew-pan ; ftew the Pi-
geons till they are full enough; then have tops
of Afparagus boil’d tender, and put them in, and

let them have a walm or two in the Gravy, and
difh it up.

A Pickle for either To;zgues or Hawms.

T A X E what quantity of Water yon pleafe,
and with Bay-falt and common Salt make it
ftrong enough to bear an Egg ; then to every gal-
lon of this Pickle add half a pound of Petre-falt,
a pound of coarfe Sugar, and two or three ounces
of Salt-petre beat fine 5 boil it and feum it, and
}Vhen tis thorough cold, put in your Hams or
Tongues ; turn them often ; the Hams may lie in

o2 the
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the Pickle about a Month, the Tongues three
Weeks; then hang them up to dry.

To flew Pigeons.

TUFF your Pigeons with Sweet-herbs chopp’d
{mall,{omreBacon minced {inall, grated Bread,
Spice, Byfter, and yolk of Fgg; few them up
top and bottom, and ftew them in firong Broth,
with-half a pint of Whitewine to fix Pigeons, and
as much Broth as will cover them well, with Nut-
ineg, whole Pepper, Mace, Salt, a little bundle of
Sweet-herbs, and a bit of Lemon-peel, and an
Onion; when they are almoft done, put in {ome
Artichoke-bottoms ready boiled, and fried in
brown Butter, or Afparagus tops ready boiled ;
thicken up the Liquor with the Stuffing out of the
Pigeons, and a bit of Butter rolled in Flour:
Take out the Lemon-peel, bunch of Herbs and
Onion. Garnifh the difh with {liced Lemon, and
very thin bits of Bacon toafted before the fire,

To pickle Hamns or Ribs of Beef.

"AKE {ix gallons of your bloody Beef-brine,
or from Pork, and put to it two pounds of
brown Sugar, and a pound of Salt-petre; boil *em
together, and fcum it well, and when ’tis cold,
put it into the thing you defign to pickle in, and
putin your Hams ; large ones muft lie in the Pickle
three Weeks, {mall ones but a Fortnight, fome-
times turning them; the Pickle muft be ftrong
enough to bearan Egg. Thisway isonly for great
¥amilies, that kill or ufea great deal of Beef.

Lo make green Peas Soop.
AKE ftrong Broth of a Leg of Beef, 2

Knuckle or Scrag-end of Veal, and Scragf
o
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of Mutton, clear it off; then chop fome Cabbage-
Lettuce, Spinnage, and a little Sorrel, and put
half a pound of Butter in a flat Sauce-pan, dredge
in {fome Flour, put it over the fire until ’tis
brown ; then put in your Herbs, and tofs them
up a little over the fire; then put in a pint and
half of green Peas half boiled before, and then
put in your firong Broth, and let it juft fimmer
over the fire half an hour ; then cut fome Freuch
Bread very thin; dry it well before the fire, and
put that m, and let it {ftew half an hour longer;
{eafon your Broth with Pepper, Salt, and a few
Clovesand Mace. Garnifh thedifh with Spinnage,
fcalded Green, and fome very thin bits of Bacon
toafted before the fire.

Strong Broth.

r¥1 AKE twelvequarts of Water, twoKnuckles-

of Veal, a Leg, or two Shins of Beef, two
pair of Calf’s Feet, a Chicken, a Rabbet, two Oni-
ons, Cloves, Mace, Pepper, Salt, a bunch of Sweet-
herbs; cover it clofe, and let it boil till fix quarts
are confum’d : Strain it out, and keep it for ufe,

To make Craw-fifb Soop.

AXE a gallon of Water, and fet it a boil~

ing ; putin it a bunch of Sweet-herbs, three

or four Blades of Mace, an Onion ftuck with
Cloves, Pepper, and Salt; then have about two
hundred of Craw-fifh, fave out about twenty; then
pick the reft from their Shells; fave the Tails
whole, the Bodies and Shells beat in a Mortar,
with a pint of Peas green or dry, that have been
boiled tender ; put your boiling Water to it, and
firain it boiling hot througha Cloth, till you have
got all the Goodnefs out, and fome good Gravy,
then {lice French Bread very thin, and fet it to dry
3 very
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very hard : Set your Soop over a Stew in a difh,
and the French Bread in it; cover it, and let it
ftew till’tis ferved up; then brown a piece of But-
ter ina broad Sauce-pan, and put into it your Tails,
a ladleful of Broth, and an Onion; Cover that,
and fet it over a Stew, and when you are ready to
uft it, take out the Onion, and put all together in
the Difh you ferve it in, with a whole French Roll
toafted and put in themiddle of the Difh, and the
twenty Craw-fifh you {ived out, fried, and laid
round the difh to garnifh it.

If you have a Carp, {cale and flea it, and take
the Fith from the Bones, and mince the Fifh {fmall,
with a very little bit of Efchalot, an Anchovy,
fome Parfley and Thyme, fome Spice, Salt, a little
grated Bread, and the yolks of two Eggs; make
it up, and few it in the fkin of the Carp; then
boil it, but not long, and put it in the middle of
your Soop inftead of your French Roll.:

To flew a Neck of Veal.

CUT your Neck of Veal in Steaks; beat them

flat, and f{eafon them with Salt, grated Nut-
meg, Thyme, and Lemon-peel, fhred very fine;
and when you put it into your Pan, put to it
fome thick Cream, according to the quantity you
do, and let it flew foftly till enough ; then put
into your Pan two or three Anchovies, a little
Gravy, or ftrong Broth, a bit of Butter, and fome
Flour dufted in, and tofs it up till °tis thick, then
difh it. Garnifh with Lemon.

To Srew Carp.

CALE and gut your Carp, and wath the Blood
out of their Bellies with Vinegar; then flour
them well, and fry them in Butter till they are
thorcugh hot; then put them into your Stew-
pan,
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pan, with a pint of Claret, two Anchovies, an
Onion ftuck with three or four Cloves, two or
three blades of Mace, a bunch of Sweet-herbs,
and a pound of frefh Butter; put them over a
{oft fire, three quarters of an Hour will do them
then take your Fifh up, and put them in the
Difh you ferve them inj and if your Sauce is
not thick enough, boil it a little longer; then
ftrain it over your Carp. This is a very good
way to ftew Eels, only cut them in pieces, and
not fry them. Garnifh with Horfe-radifh and
Lemon.

To pot Eels.

CASE your Eels and gut them, wafh them,
and dry them, {lit them down the back, and
take out the bones; cut them in pieces to fit
%our Pot; then rub every pieceon both fides with
epper, Salt, and grated Nutmeg; then lay them
clofe in the Pot till *tis full; cover the Pot with
coarfe Pafte, and bake them. A Pot that holds
eight pound weight muft have two hours baking
when they come out of the Oven open the Pot,

and pour out all the Liquor, then cover them
with clarified Butter,

To pickle Mackarel.

*LIT your Mackarel in halves, take out the
Roes, gut and clean them, and firew Salt
over them, and lay one on another, the Back of
one to the Infide cf the other, {o let them lie two
or three Hours ; then wipe every piece clean from
theSalt, and firew them gver with Pepper beaten,
and grated Nutmeg, folet them lie two or thres
Hours longer ; then fry them well, take them out
of the Pan and lay them on coarfe Cloths to drain,
when cold put them in a Pan, and cover them
over
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over with a Pickle of Vinegar boiled with Spice,
when ’tis cold,

To hafb a Calf s Head.

OIL theHead almoft enough, then cut it in
B half, the faireft half {cotch and firew it over
with grated Bread, and a little fhred Parfley 5 fet
it before the fire to broil, and bafte it with Butter.

Cu T the other half and the Tongue in thin
flices as big as a Crown-piece: Have fome ftrong
Gravy ready, and put it in a Stew-pan with your
Hafh, an Anchovy wathed, boned, the Head and
Tail off; a bit of Onion, two or threeCloves, and
two blades of Mace, juft bruifed and put into a
Rag; then ftrew in a [ittle Flour, and fet it to
ftew: When °’tis enough, have in readinefs the
yolks of four Fggs well beaten, with two or three
{poonfuls of White-wine,and fome grated Nutmeg,
and ftir it in yourHath till *tis thick enough 5 then
lay your broiled Head in the middle, and your
Hafh round. Garnifh with Lemon and little {lices
of Baconj; always have Forc’d-meat Balls. You
may add Sweet-breads and Lamb-ftones, &',

To jug a Hare.

U T a Hare in pieccs, but do not wafh it;

' {eafon it with half an Onion fhred very fine,

a {prig of Thyme, and a little Parfley all fhred,
and beaten Pepper and Salt, as much as will lieon
a Shilling, half a Nutimeg, and a little Lemon-
peel ; firew all thefe over your Hare, and {lice
half a pound of fat Bacon into thin {lices; then
put your Hare intoa Jug, a Layer of Hare, and
the {lices of Bacon on it fo do till allis in the
Juz; ftop the Jug clofe that not any fteam can go
out; then put it in a pot of cold Water, lay 2
Tile on the top, and let it boil three Hours ; t&];e
the
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the Jug out of the Kettle, and put half a pound
of Butter in it, and fhake it together till the But-
ter is melted ; then pour it in your Difh. Garnith
with Lemon.

To Jug Pigeons.

ULL, crop, and draw your Pigeons, but not
P wafh them; f{ave the Livers, and put them
in fcalding Water, and fet them on the fire for a
minute or two ; then take them out, and bruife
thein {mall with the back of a Spoon 3 mix with
them a little Pepper, Salt and grated Nutmeg,
Lemon-peel thred very fine, and chopp’d Parfley,
two yolks of Eggs very hard and bruifed, as you
did the Liver, and Suet fhaved exceeding fine, and
fome grated Bread ; work thefe together with raw
Eggs, and roll it in Butter, and put a bit into the
Crop and Belly of your Pigeon, and few up the
Neck and Vent ; then dip your Pigeons in Water,
and feafon them with Pepper and Salt as for aPye;
then put themin your Jug, with a piece of Salle-
ry; {top them up clofe, and fet them in akettle of
cold Water, with a Tileon the top, and let 1t boil
three hours ; then take them out of the Jug, and
put them in your Difh ; take out the Sallery, and
put in a piece of Butter rolled in Flour ; fhake it
till *tis thick, and pour it on your Pigeons. Gar-
nith with Lemon. -

To make Pockets.

CUT three flices out of a Leg of Veal, the

length of aFinger, the breadth of three Fin-
gers, the thicknefs of a Thumb, with a fharp
Penknife; give it a {lit through the middle, lea-
ving the bottom and each fide whole, the thick-
nefs of a Straw ; then lard the top with finall fine
Lards of Bacon; then wake a Forc’d-meat of Mar-
: ~‘ Tow,
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row, Sweet-breads, and Lamb-ftones juft boiled,
and make it up after ’tis feafoned and beaten to~
gether, with the yolks of two Eggs, and put it
into your Pockets as if you were filling a Pin-
cufhion 5 then few up the top with fine Thread,
flour them, and put melted Butter on them, and
bake them; roaft three Sweet-breads to put be-
tween, and ferve them with Gravy-fauce,

To make Runnet.

VAXE a Calf’s Bag, fkewer it up, and let
it lie a Night in cold Water, then turn
out the Curd into frefh Water, wafh and pick it
very clean, and fcour the Bag infide and outfide;
then put a handful of Salt to the Curd, and put
it into a Bag, and fkewer it up, and let it lie
in a clean Pot a Year; then put half a pint of
Sack into the Bag, and as much into the Pot,
and prick theBag; then bruife one Nutmeg, four
Cloves, a little Mace, -and tie them up in a bit
of thin Cloth, and put it into the Pot, and now
and then {queeze the Spice Cloth: In a few Days
you may ufe ity put a fpoonful, or at moft a
fpoonful and half to twenty quarts of Milk.

Zo make a Summer Cream—C/aeejé.

T AXKE three pints of Milk juft from the Cow
and five pints of good {weet Cream, which

you muft boil free from f{inoke; then put it to
your Milk ; ccol it till "tis but blood warm, and
then put in a {poonful of Runnet; when ’tis
well come, take a large Strainer, lay it in a great
Cheefe-fat ; then put the Curd in gently upon the
Strainer, and when all the Curd is in, lay on the
Cheefe-board, and a weight of two pound. Let
it {o drain three hours, till theWhey be well drain-
ed from it; then lay a Cheefe-cloth in your leffer
Checfe-
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p -fat, and put in the Curd, laying the Cloth
ggsgfﬁ over itlas before, and the Board on the
top of that,and a four-pound weight on it ; turn
it every two hours into dry C!oths before Night,
and be” careful not to break it next Morning;
fult it, and keep it in the Fat till the next Day ;
then put it into a wet Cloth, which you muft
fhift every Day till *tis ripe.

70 make aNew-market Cheefe o cut at
two Years old.

N Y Morning in September, take twenty
A quarts of new Milk warm from the Cow,
and colour it with Marigolds: when this is done,
and the Milk not cold, get ready a quart of Cream,
and a quart of fair Water, which muft be kept fir-
ring over the fire till *tis {talding hot , then ftir it
well into the Milk and Runnet, as you do other
Cheefe; when ’tis come, lay Cheele-cloths over
it, and fettle it with your Hands ; the more Hands
the better ; as the Whey rifes, take it away, and
when ’tis clean gone, put the Curd into your Fat,
breaking itas little as youcan ; then put it in the
Pref3, and prefs it gently an hour ; take it out a-
gain, and cut it in thin {lices,and lay them fingly
on a Cloth, and wipe_,thfm dry ; then putitina
Tub, and break it with’ your Hands as finall as
you can, and mix with it a good handful of Salt,
and a quart of cold Cream; put it in the Fat,
and lay a pound weight on it till next day; then
prefs and order it as others.

7o make a Runnet—Bag.

LE T theCalf fuck as muchas he will, juft be-
fore heis killed ; then take the Bag out of the
Calf, and let it lie twelve hours, covered over in
ftinging Nettles till 'tis very red; then take out

1 yous
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your Curd, and wath your Bag clean, and faltit
within-fide and without, and let it lie {prinkled
with Salt twenty-four Hours, and wath your Curd
in warm new Milk, and pick it,and putawayall
that is yellow and hollow, and keep what 1s white
and clofe, and wafh it well, and {prinkle it with
Salt, and when the Bag has lain twenty-four hours,
put it into the Bag again, and put to it three
fpoonfuls of the Stroakings of a Cow, beat up
with the yolk of an Egg or two, twelve Cloves,
and two blades of Mace, and put a Skewer thro’
it, and hang it in a Pot; then make the Runnet-
water thus:

Take half a pint of fair Water, a little Salt,
and {ix tops of the reddifh of black Thorn, and as
many Sprigs of Burnet, and two of Sweet-marjo-
ram; boil thefe in the Water, and firain it out,
and when ’tis cold, put one half in the Bag, and
let the Bag lie in the other half, and take it out
as you ufe it, and when you want, make more
Runnet, which you may do fix or feven times;
three {poonfuls of this Runnet will make a large
Chefbire or Chedder Cheefe, and half as much toa
common Cheefe.

70 make a Chedder-Chegfe.

AXE the new Milk 6f twelve Cows in the
Morning, and the evening Cream of twelve
Cows, and put to it three {poonfuls of Runnet;
and when ’tis come, break it, and whey it; and
when ’tis well wheyed, break it again, and work
into the Curd three pounds of frefh Butter, and
put it in your Prefs, and turn it in the Prefs ve-
ry often for an hour or more, and change the
Cloths, and wafth them every time you change
them ; you may put wet Cloths at firft to them,
but towards the laft put two or three fine dr_}'

Cloths to them; let it lie thirty or forty hours
the



The Compleat Houfewife. 65

the Prefs, according to the thicknefs of the
Cheefe : Then take 1t out, wafh it in Whey, and
lay it in a dry Cloth till ‘tisdry 5 thenlay it on
your Shelf, and turn it often.

To make Butter.

S foon as you have milkcd, ftrain  your
A Milk into a Pot, and ftir it often for half
an hour; then put it in yourPanst= Trays ; when
’tis creamed, fkim it exceeding clean from the
Milk, and put your Cream into an earthen Pot,
and if you do not churn immediately for Butter,
fhift yourCream once in twelve hours into another
clean fealded Pot, and if you find any Milk at the
bottom of the Pot, put it away; and when you
have churned, wath your Butter in three or four
Waters, and then f{alt it as you will have it, and
beat it well, but not wafh if after tis falted 5 let
1t ftand in a Wedge, if it be to pot, ill the next
morning, and beat it again, and make your Lay-
ers the thicknefs of three Fingers, and then firew
a littleSalt on it, and & do till your Pot is full.

The Qz}tem’s Checfe.

TH Y AKE {ix quarts of the beft Stroakings, and
let them ftand till they are cold 5 then fet

two quarts of Cream on the fire till ’tis ready
to boil; then take it off, and boil a quart of fair
Water, and take the yolks of two Eggs, and cne
fpoonful of Sugar, and two {poonfuls of Runnet;
mingle all thefe together, and ftir it till tis but
blood warm': when the Cheef® is come, ufe it as
other Cheefe ; fet it at night, and the third day
lay the leaves of Nettles under and over it: it
muft be turned and wiped, and the Nettles fhifted
every day,and in three weeks it will be fit to eat.
This
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This Cheefe is made between Michaelmas and
Allballontide.

To make a thick Cream-Cheefe.

TAK E the Morning’s Milk from the Cow, and
the Cream of the Night’s Milk and Runnet,
pretty cool together, and when ’tis come, make
it pretty much in the Cheefe-fat, and in a little
Salt, and make the Cheefe thick in a deep Mold,
or a2 Melon Mold if you have one: keep it a Year
and half, or two Years before you cut it: It muft
be well {alted on the outfide.

7o make a Slip-coat Cheefe.

AXKE new Milk and Runnet, quite cold, and

when ’tis come, break it as little as you can
in putting it into the Cheefe-fat, and let it ftand
and whey itfelf for fome time; then cover it,and
{et about two pound weight on it, and when it
will hold together, turn it out of that Cheefe-fat,
and keep it turning upon clean Cheefe-fats for
two or three days, till it has done wetting, and
then lay it on fharp-pointed Dock-leaves till ’tis
ripe: Shift the Leaves often.

A Cream Cheele.

FE Y AKE fixquarts of new Milk warm from the

Cow, and put to it three quarts of good
Cream; then Runnet it, and when it comes, put
a Cloth in theCheefe-mold, and with yourFlitting-
difh take it out in thin flices, and lay it on your
Mold by degrees till ’tis allin: then let it ftand
with aCheefe-board upon it till ’tis enough to turn,
which will be all night ; -then falt it on both fides
a little, and let it ftand witha two pound weight
on it all nighty then take itout, and put it intoa

dry
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dry Cloth; and fo do till *tis dry ; ripen it with
laying it on Nettles; fhift the Nettles every day,

elsebsslsahaboahoelaloekeetoatsahoahs abe shololials

All Sorts of PICKLES.

To pickle Miufbroosms.
GA THER your Muthrooms in the Morn-

ing, as foon as poffible after they are out

of the Ground: for one of them that are
round and unopen’d, is worth five that are open.
If you do gather any that are open, let them be
fuch as are reddith in the Gills, for thofe that have
white Gills are not good. Having gathered them,
peel them into Water : When they are all done,
take them out, and put them into a Sauce-pan ;
then put to them a good quantity of Salt, whole
Pepper, Cloves, Mace, and Nutmeg quartered 5 let
them boil in their own Liquor a quarter « f an hour
with a quick fire ; then take them oft' the fire,
and pafs them through a Colander, and let them
ftand till they are cold 5 then put all the Spice,
that was ufed in the boiling them, to one half
White-wine, and the other half White-wine Vi-
negar, fome Salt, and a few Bay-leaves; then give
them a boil or two: There muft be Liquor enough
to cover them; and when they are cold put a
fpoonful or two of Oil on the top to keep them :
You muft change the Liquor once a Month;

Zo make Melon Maﬂgaes.

T AKE fmall Melons, not quite ripe, cut a flip
down the fide, and take out the Infide very

2 clean:
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clean: beat Muftard-feeds, and fhred Garlick, and
mix with the Seeds, and put in your Mangoes; *
put the pieces you cut out into their places again,
and tic them up, and put them into your Pot,
and boil fome Vinegar, (as much as you think will
cover them) with whole Pepper, and fome Salt,
and ‘Famaica Pepper, and pour in {calding hot over
your Mangoes, and cover them clofe to keep in
the fteam; and {o do every day for nine times
together, and when they are cold cover them
with Leather, :

Zo pickle Walnuts.

* AKE Walnuts about Midfummer, when a
Pin will pafs through them, and put them
in a deep Pot, and cover them over with ordina
ry Vinegar ; change them into frefh Vinegar once
in fourteen days, till fix weeks be paft ; then take
two gallons of the beft Vinegar, and put into it
Coriander-feeds, Carraway-feeds, Dill-feeds, of
each an ounce grofly bruifed, Ginger {liced three
ounces, whole mace one ounce, Nutmeg bruifed
two ounces, Pepper bruifed two ounces, giveall
a boil or two over the fire, and have your Nuts
ready in a Pot, and pour the Liquor boiling hot
over them; {0 do for nine times.

To pickle Cucumbers in Slices.

LICE your Cucumbers pretty thick, and to

a dozen of Cucumbers {lice in two or three
good Onions, and firew on them a large handful
of Salt, and let them lie in their Liquor twent}*
four hours; then drain them, and put them be
tween two coarfe Clothsy then boil the beft
White-wine Vinegar, with fome Cloves, Mace,
and. Famwaica Pepper in it, and pour it fcalding
hot over them, as much as will cover them al
OVEr3
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over; when they are cold, cover them up with
Leather, and keep them for ufe.

7o pickle Sprats for Anchovies.

{ AKF an Anchovy-barrel, or a deep glazed
Pot ; put a few Bay-leaves at the bottom;
then aLayer of Bay-falt, and fome Petre-falt mixt
together ; then a Layer of Sprats crowded clofe;
then Bay-leaves, and the fame Salt and Sprats,and
{o till your Barrel or Pot be full ; then put in the
head of your Barrel clofe, and once a week turn
the other end upwards ; in three months they’ll
be fit to eat as Anchovies raw, but they will not
diflolve.

Zo pickle Sparrows or ngm&-PzgemL

TAKE your Sparrows, Pigeons, or Larks,
and draw them, and cut off their Legs;
then make a Pickle of Water, a quarter of a
pint of White-wine, a bunch of Sweet-herbs,
Salt, Pepper, Cloves, and Mace; when it boils,
put in your Sparrows, and when they are enough,
take them up, and when they are cold, put them
in the Pot you keep them in ; then make a ftrong
Pickle of Rhenifh-wine, and White-wine Vine-
gar, put in an Onion, a Sprig of Thyme and Sa-
vory, {fome Lemon-peel, fome Cloves, Mace and
whole Pepper ; feafon it pretty high with Salt 5
boil all thefe together very well ; then fet it by
till ’tis cold, and put it to your Sparrows; once
i a Month new boil the Pickle, and when the
Bones are diffolved they are fit to eat; put them
in China-faucers, and mix with your Pickles.

To pickle Naflurtium-Buds.

GAther your little Knobs quickly after your
Bloffoms are off ; put them in cold Water
big and
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and Salt for three days, fhifting them once a day;
then make a Pickle (but do not boil it at all) of
{fome White-wine, fome White-wine Vinegar,
Efchalot, Horfe-radifh, Pepper, Salt, Cloves, and
Mace whole, and Nutmeg quartered ; then put
in your Seeds and ftop them clofe; they are to
be eaten as Capers.

To keep :Qz,zizzces in Pickle.

U T five or fix Quinces all to pieces,and put

them in an earthen Pot or Pan, with a gal-
lon of Water, and two pounds of Honey ; mix
all thefe together well, and then put them ina
Kettle to boil leifurely half an hour, and then
firain your Liquor into that earthen Pot, and
when ’tis cold, wipe your Quinces clean, ‘and
put them into it: They muft be covered very
clofe, and they will keep all the year.

To pickle ﬂﬁai'agzzs.

C Ather your Afparagus, and lay them in an
¥ carthen Pot; make a Brine of Water and
Salt ftrong enough to bear an Egg, and pour it
hot on them, keep it clofe covered ; when you
ufe them hot, lay them in cold Water for two
hours, then boil and butter them for the Table;
and if you ufe them as a Pickle, boil them and
fay them in Vinegar.

To pickle Afben-keys.

’I*'AKE Afhen-keys, as youny as you can get

them, and put them in a Pot with Salt and
Water; then take green Whey, when ’tis hot
and pour over them; let them ftand till they are
cold before you cover them, fo let them ftand;
when you ufe them,boil them in fair Water ; when

they
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they are tender take them out, and put them in
Salt and Water.

To pickle Samphire.

ICXK your Samphire from dead or withered

Branches; lay it in a Bell-metal or Brafs
Pot ; then put in a pint of Water and a pint of
Vinegar; {o do till your Pickle is an inch above
your Samphire; have a lid fit for the Pot, and
pafte it clofe down, that no fteam may go out;
keep it boiling an hour, take it off, and cover it
with old Sacks, or any old Cloths, under, over,
and all about the Pot: when ’tis cold, put it up
in Tubs or Pots; the beft by itfelf; the great
Stalks lay upmoft in boiling; it will keep the
cooler and better. The Vinegar you ufe muft be
the beft.

To mango Cucumbers.

UT out a little Slip out of the Side of the

Cucumber, and take out the Seeds, but as
little of the Meat as you can; then put in the
infide Muftard-feed bruifed, a clove of Garlick,
fome flices of Ginger, and fome bits of Horfe-
radifh; tie the piece in again, and make a Pickle
of Vinegar, Salt, whole Pepper, Cloves, Mace,
and boil it, and pour it on the Mangoes; and fo
do for nine days together, when cold, cover them
with Leather. .

Another W, ay to pickle Walnuts.

TAKE Walnuts about Midfummer, when a
; Pin will pafs through them ; and put them
n ar_deep pot, and cover them over with ordina-
1y Vinegar ; change them into frefh Vinegar cnce
in fourteen days, {o do four times 3 then take fix
quarts of the beft Vinegar, and put into it an

' e ounce
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ounce of Dill-feeds grofsly bruifed, Ginger fliced
three ounces, Mace whole one ounce, Nutmegs
quartered two ounces, wholePepper two ounces
give all a boil or twoover the fire ; then put your
Nuts into a Crock, and pour your Pickle boiling
hot over them; cover them up clofe till ’tis cold
to keep in the fteam ; then have Gallipots ready,
and place your Nuts in them till your Pots are
full ; put 1n the middle of each Pot a large clove
of Garlick ftuck full of Cloves; and ftrew over
the tops of the Pots Muftard-feed finely beatcn? a
fpoonful, or more or lefs, according to the big-
nefs of your Pot; then put the Spice on, and lay
Vine-leaves, and pour on the Liquor, and lay a
Slate on the top to keep them under the Liquor.
Be careful not to touch them with your Fingers,
left they turn black ; but take them out witha
wooden Spoon ; put a handful of Salt in with
the Spice. When you firft boil the Pickle, you
muft likewife remember to keep them under the
Pickle they are firft fteeped in, or they will lofe
their Colour. Tye down the Pots with Leather.
A {poonful of this Liquor will relifh Sauce for
Fifh, Fowl, or Fricafy.

To pickle Oyfters.

A SH your Oyfters in their own Liquor,

{queezing them between your Fingers,
that there be no Gravel in them; ftrain the Li-
quor, and wafh theOyftersin it again; put as much
Water as the Liquor, and {et it on the fire, and as
1t beils fcum it clean; then put a pretty deal of
whole Pepper, boil it a little, then put in fome
blades of Mace, and your Oyfters, ftirring them
apace, and when they are firm in the middle-part,
take them off, pour them quick into an earthen
Pot, and cover them very clofe ; put in a few Bay-
leaves ; be fure your Oy fters are all under theLi=

2

3 quor,
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« quor ; the next day put them up for ufe, cover
them very clofe: when you difh them to eat, put
a little White-wine or Vinegar on the Plate with

them.
To pickle Pods of Radifbes.

Ather the youngeft Pods, and put them in

Y Water and Salt twenty-four hours; then

make a Pickle for them of Vinegar, Cloves, Mace,

whole Pepper: boil this, and drain the Pods from

the Salt and Water, and pour the Liquor on them

boiling hot : put to them a clove of Garlick a lit-
tle bruifed.

To pickle Cucumbers.

WI P E your Cucumbers very clean with a

cloth, then get fo many quarts of Vinegar
as you have hundreds of Cucumbers, and take Dill
and Fennil, and cut it {imall, and put it to the Vi-
negar, and {et it over the fire in a copper Kettle,
and let it boil, and then put in your Cucumbers
till they are warm through,but not boil while they
are in ; when they are warm through, pour all out
into a deep earthen Pot, and cover it up very clofe
till thenext day ; then dothe fameagain ; but the
third day feafon the Liquor before you fet it over
the fire; put in Salt till ’tis blackifh, fome fliced
Ginger, whole Pepper, and whole Mace; then
{et it over the fire again ; and when it boils, put
in your Cucumbers: When they are hot through,
pour them into the Pot, covering it clofe; when
they are cold put them in Glafles, and firain the
Liquor ‘over them ; pick out the Spice, and put
to them; cover them with Leather.

To pickle French Beans.

’E YA XE young flender French Beans ; take off
Top and Tail ; then make a Brine with cold
Water
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Water and Salt firong enough to bear an Egg:
put in your Beans into that Brine, and let them
liefourteen Days; then take them out, and wath
them in fair Water, and fet them over the fire in
cold Water, without Salt, and let them boil till
they are {0 tender as to eat ; and when they are
cold, drain them from their Water, and make a
Pickle for them : to a Peck of French Beans, you
muft have a gallon of White-wine Vinegar, boil
it with fome Cloves, Mace, whole Pepper, and
fliced Ginger, and when *tis cold, put it and
your Beans in a Glafs; {0 keep them for ufe.

To pickle Broom Buds.

UT your Broom-buds into little Linnen-bags,

tie them up, and make a Pickle of Bay-falt

and Water boiled, and ftrong enough to bear an
Egg 5 put your Bags in a Pot, and when your
Pickle is cold, put it to them ; keep them clofe,
and let them lie till they turn black : then fhift
them two or three times, till they change green;
then take them out, and boil them, as you have
occafion for them: when they are boiled, put
thtm out of the Bag; in Vinegar they will keep

a Month after they are boiled,

To pickle Purflain Stalks.

ASH your Stalks, and cut them in pieces

fix Inches long; boil them in Water and

Salt a dozen Walms; take them up, drain them,

and when they cool, make a Pickle of ftale Beer,

White-wine Vinegar, and Salt ; put them in, and
cover them clofe.

o pickle Red Caz%ﬁge.

AKE your clofe-leaved red Cabbage,and cut
it 1n quarters, and when your Liquor boils
put
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put inyour Cabbage, and give it a dozen Walms;
then make the Pickle of White-wine Vinegar and
Claret - You may put to it Beet-root, boil them
firft, and Turnips half boiled ; ’tis very good for
the garnifhing Difhes, or to garnifh a Salade.

7o pickle Barberries.

AXE of White-wine Vinegar, and fair Wa-

ter, an equal quantity, and to every pint

of this Liquor, put a pound of {fix-penny Sugar;

{et it over the Fire, and bruife {ome of the Bar-

berries and put in it, and a little Salt ; let it boil

near half an hour ; then take it off the Fire, and

ftrain it, and when ’tis perfectly cold, pour itin-

to a Glafs over your Barberries; boil a piece of

Flannel in the Liquor and put over them, and
cover the Glafs with Leather.

Another way to pickle Barberries.

AXE Water, and colour it red with fome of

the worft of your Barberries, and put Salt
toit, and make it firong enough to bear an Fgg ;
then fet it over the Fire, and let it boil half an
hour ; fcum it, and when ’tis cold, firain it over
your Barberries; lay fomething on them to keep'
them in the Liquor, and cover the Pot or Glaf$
with Leather,

Do pickle Oyflers.

AKE a hundred and half of large Oyfters,
wafh them in their own Liquor, and then
{cald them in their own Liquor; then take them
out, and lay them on a clean Cloth to cooly then
ftrain their Liquor, and boil, and fcum it clean,
and put to it one pint of White-wine, half a pint
of White-wine Vinegar, one Nutmegbeat grofly,
1 one
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one Onion flit, an ounce of white Pepper, half
whole, the other half juft bruifed, {ix or eight
blades of Mace, a quarterof an ounceof Cloves,
five or {ix Bay-leaves; boil up this Pickle till’tis
of agoodtafte; then cool it in broad Difhes, and
put your Oyfters in a deep Pot or Barrel, and
when the Pickle is cold put it to them, in five or
{ix days they wlll be ready to eat, and will keep
three Weeks or a'Month, if you take them out
with a Spoon, and not touch them with your Fin-

gers.
The Lemon Salade.

{ AKX E Lemons, and cut them in halfs, and
when you have taken out the Meat, lay the
Rinds in Water twelve hours; then take them
out, and cut the Rinds thus @ : then boil them in
Water till they are tender ; then take them out
and dry them ; then take a pound of Loaf Sugar
and put to it a quarter of a pint of White-wine,
and twice asmuch White-wine Vinegar, and boil
it a little 5 then take itoff; and when’tis cold, put
it in the Pot to your Peels: they will be ready to
eat in five or fixdays, and is a pretty Salade.

Another way to pickle Pigeons.
F E YAXE your Pigeonsand bone them, begin-

ning at the Rump; then take Cloves, Mace,
Nutmeg, Pepper, Salt, Thyme, Lemon-peel;
beat the Spice, fhred the Herbs and Lemon-peel
very {inall, and feafon the infideof your Pigeons,
and then few them up, and place the Legs and
Wings inorder: then {eafon the outfide and make
a Pickle for them. To a dozen of Pigeons two
quarts of Water, one quartof White-wine, afew
Blades of Mace, fome Salt, fome whole Pepper,
and when it boils, put in your Pigeons, and let
them boil till they are tender; then take them out

an
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and ftrain out the Liquor, and put your Pigeonsin
a Pot, and when the Liquor is cold, pour it on
them, When you ferve them to the Table, dry
them out of thePickle, and garnifh the Difth with
Fennel or Flowers. Eat them with Vinegar and

Oil.
To pickle Purflain Stalks.

4 I *AKE the targeft and greeneft Purflain

Stalks, gather them dry, and firip off all-
the Leaves. Lay theStalks clofe in an earthen
Pot: you may lay Kidney-beans among them, for
you may do them the fame way : thenlaya Stick
or twoacrofs to keep them under the Pickle, which
muft be made thus: Take Whey, and fet it on
the Fire, with as much Salt as will make it almoft
as falt as Brine; fcum off all the Curd, and let it
boil a quarter of an hour longer, with Famaica
Pepper in it.  Next day, when ’tiscold, pour the
clear through a clean Cloth upon the Pickles, and
tie it down clofe, and fet it in a cool Cellar. In
Winter, take a few out as you ufe them: wafh
them till the Water runs clean: then put your
Beans or Stalks inte cold Water, and{etthemover
the Fire, very clofe covered, and let them fcald
two hours ; and tho’ they be black as Ink, or
ftink before you put them in, they will be very
green and good when done; then boil Vinegar,
Salt, Pepper, Famaica Pepper, Ginger, for half a
quarter of an hour 5 and when yourStalks are well
drain’d from the Water through a Colander, then
put your pickle tothem, and when thefe are ufed,
green more, but do not do many at a time.

o make Englifb Katchup.

AKE a wide-mouth’d Bottle, put therein
; ! a pint of the beft White-wine Vinegar ;
taen put 1n ten of twelve Cloves of Efchalot,peeled

and
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and juft bruifed 5 then takea quarter of a pintof
the beft Langoon White-wine; boil it a little, and
put to it twelve or fourteen Anchovies wafh’d and
{hred, and diffolve them in the Wine, and when
cold put them in the Bottle; then take a quarter
of a pint more of White-wine, and put init Mace,
Ginger {liced, a few Cloves, a {poonful of whole
Pepper juft bruifed: let them boil all a little;
when near cold, flice in almoft a whole Nutmeg,
‘and fome Lemon-peel, and likewife put in two
or three fpoonfuls of Horfe-radifh; then ftop it
clofe, and for a Week {hake it once or twicea
day ; thenufeit; ’tis good to putinto Fifh Sauce,
or any favory Difh of Meat ; you may add to
it the clear Liquor that comes from Mufhrooms,

70 pickle Cucumbers in Slices.

| AKX E your Cucumbers at the full Bignefs,

but not yellow, and flice them half an inch

thick ; flice an Onion ortwo with them, and ftrew
a pretty deal of Salt on them; let them ftand to
drain all night; then pour the Liquor clear from
them: dry them in a coarfe Cloth, and boil as
much Vinegar as will cover them, with whole
Pepper, Mace, and a quarter’d Nutmeg 5 pour it
fcalding hot on ' your Cucumbers, keeping them
very clofe ftopt; in two or three days heat your
Liquor again, and pour over them ; {o do twoor
three times more, then tye them up with Leather.

To pickle fmall Onions.

'AKE young white unfet Onions, as bigas

the tipof your Finger; lay them in Wa-

ter _and Salt two Days; thift them once, then

drain them ina Cloth; Dboil the beft Vinegar with

Spice, according to your tafte, and when *tiscold,
keep themin it covered witha wet Bladder.

Another
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Another way to pickle Wallnuts.

AKE your Nuts fit to preferve, prick them

full of holes, and cut the {lit in the creafe
half through. Put them as you do them into
Brine 5 let them lie three Weeks, changing the
Brine every four days: take them out with a
Cloth, and wipe themdry ; put them in a Pot,
with a good deal of bruifed Muftard-feed ; then
bave your Pickle ready ; which muft be Wine-
vinegar, as much as will cover them ; put in
Cloves, Mace, Ginger, Pepper, Salt, three or
four Cloves of Garlick ftuck with Cloves, and
pour your Liquor boiling hot upon them, and
keep them clofe tied for a fortnight; boil the
Pickle again, fo do three times; put Oil on the
top.

To diftil Vi inegar for Mzz/])rooms.

‘O a gallon of Vinegar put an ounce and

l half of Ginger {liced, one ounce of Nut-

megs bruifed, half an ounce of Mace, ‘half an

ounce of white Pepper, as much Yamaica Pepper,

both bruifed, afew Cloves; diftil this: Take care
it does not burn in the Still,

Zo pickle Mufbrooms.

T AKE only the Buttons, wafhthem in Milk
and Water with a Flannel ; put Milk-on
the Fire, and when it boils, put in" your Muth-
rooms, and boil them four or five boils, and have
In readinefs a Brine made with Milk and Salt, and
take them outof the boiling Brine, and put them
mto the Milk Brine, and cover them up all night;
then have a Brine with Water and Salt, beil 1t,
and let it ftand to be cold, and put in your Buts
tons, and wafh them in it. When you firft boil

your




8o The Compleat He ozzfeuzfe

your Mufhrooms, you muft put with them an
Onionand Spice: Thenhave inreadinefs aPickle,
made with half White-wine, and half White-
wine Vinegar; boil it in Ginger, Mace, Nutmegs,
and whole white Pepper ; when ’tis quite cold,
put your Mufhrooms into the Bottle, and fome
Bay-leaves on the fides, and ftrew between fome
of your boiled Spice ; then put in the Liquor, and
a little Oil on the top; cork and rozin the top;
fet them cool and dry, and the bottom upwards.

A Leg of Mutton Ala-Daube.

AR D your Meat with Bacon through, but
L {lant-way; half roaft it; take it off the
Spit, and put itin a {mall Pot as will boil it 5 two
quarts of firong Broth, a pint of White-wine,
fome Vinegar, whole Spice, Bay-leaves, green
Onions, Savory, Sweet-marjoram; when tis ftew'd
enough, make Sauce of fome of the Liquor,
Mufhrooms, Lemon cut like Dice, two or three
Anchovies: thicken it with browned Butter
Garnifth with Lemon.

o marinate Smelts.

TAKE your Smelts, gut them neatly, wafh

and dry them, and fry them in Oil; lay
them to dram and cool, and have in readinefsa
Pickle made with Vinegar, Salt, Pepper, Cloves,
Mace, Onion, Horfe-radifh: let it boil together
half an hour, when ’tis ccld put in your Smelts.

o make the M wfbroom Powder.

TAKE a peck of Mufhrooms, wafh and rub
them clean with a flannel rag, cutting out
all the Worms ; but do not peel off the Skins:

put to them {ixteen blades of Mace, forty Clovas;
ix
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fix Bay-leaves, twice as much beaten Pepper as
willlie o a half Crown; a good handful of Salt,
a dozen Onions, a_piece of Butteras big as an
Egg, and half a pint of Vinegar ; ftew thefe as
faft as you can; keep the liquor for ufe, and dry
the Muthrooms firft on a broad Pan in the Oven;
afterward put them on Sieves, till thgy are dry
enough to pound all together into Powder, This
quantity ufually makes half a pound.

Zo pickle Lemons.

AKE twelve Lemons, {crape them with a
T piece of broken glafs ; then cut them crofs
into four parts, downright, but not quite through,
but that they will hang together; then putin as
much Salt as they will hold, and rub them well,
and ftrew them over with Salt; let them lye in
an earthen Dith, and turn them every day for
threedays ; then flice an ounce of Ginger very
thin, and {alted for three days; twelve cloves of
Garlick parboiled, and falted three days; a {mall
handful of Muftard-feed bruifed, and fearced
through a hair Sieve ; fome red Indian Pepper, one
% every Lemon. Take your Lemons out of the
Salt, and fqueeze them gently, and put them in-
to a Jar, with the Spice, and cover them with
the beft White-wine Vinegar. ~ Stop them up ve-
1y clofe, andin a Month's time they will be fit to
€at,

Do pickle Mefbrooms.

RU B your Mufhrooms with a piece of Flan~
nelin alittle Water, and as you clean, put
them into your pot you defign todo themin; then
fet them into a pot of hot Water, as if you were
gong to infufe them ; let them be covered clofe,
and boil them till they be {ettled about half from

G what
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what they were at firft : Take them out into3
Sieve to let the liquor run off; :and immediatel
fpread them on a clean coarfe Cloth, and {inothey
them up clofe; when cold, put them in the beft
White-wine Vinegar and Salt, and let them lye
nine or ten daysin it; then make your Pickle
with frelh White-wine Vinegar, white Peppe
whole, and a little Salt.

Do pickle Walnuts.

N Fuly gather the largeft Walnuts, and let

them lie nine days in Salt and Water, fhifting
them every third day ; let the Salt and Water be
{ftrong enough to bear an Egg; then put two pots
of Water on the Fire; when the Water is hot,
put in you Walnuts; fhift them out of one Pot
into the other; for the more clean Water they
have the better ; when fomeof thembegin torife
in the Water, they are enough ; then pour them
into a Colander, and with a woollen Cloth wipe
them clean, and putthem in the Jar youkeep them
in; then boil as much Vinegaras will cover them,
with beaten Pepper, Cloves, Mace, and Nutmeg,
juft bruifed, and put {ome cloves of Garlick into
the Pot to them, and whole Spice, and Famaic
Pepper; and when they are cold, put into every
half hundred of Nuts, three {poonfuls of Muftard-
feed. Tye a Bladder over them and Leather.

Another way to pickle Mifbrooms.

CRAPE the Buttons carefully with a Penknife,
and throw them into cold Water as you fcrapé
them; and put them into frefh Water, and fet
them clofe covered over a quick clear Fire; blow
under it to make it boil as faft as poffible half
quarter of an hour; firain them off] and turnthe

hollow end down upon a wooden Board as quiCk
as
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as you can, whillt they remain hot, and then
fprinkle them over with a little Salt 5 when they
are cold, put them into Bottles or Glaffes, witha
little Mace, and fliced Ginger, and cover them
with cold White-wine Vinegar. Tye Bladdersor
Leather over them.

To make Goofeberry-¥ inegar.
T AKE Goofeberries fullripe, bruifethemin

a Mortar; then meafure them, and to eve--
1y quart of Goofeberries, put three quarts of
Water, firft boiled, and let {tand till cold 5 let it
ftand twenty-four hours; then firain it through a
Canvafs, thena Flannel ; and to every gallon of
this liquor, put one pound of feeding brown Su-
gar; ftirit well, and barrel it up ; at three quar-
ters of a year old tis fit for ufe 5 but if it ftands
longer, °tis the better : This V inegar is likewife
good for Pickles.

Another Jort of Miufhroom-Powder.

'AXE the large Mufhrooms, wafh them clean
from grit; cut off the Stalks, but do not
peclor gill them; {6 put them into a Kettle over
the fire, but no Water; put a good quantity of
Spice of all Sorts, two Onions ftuck with Cloves,
a handful of Salt, fomebeaten Pepper, and a quar-
ter of a pound of Butter ; let all thele flew till
the Liquor is dry’d up in them; then take them
out, and lay themon Sieves to dry, till they will
beat to Powder; pref} the Powder hard down in
a Pot, and keep it for ufe, what quantity you
Pleafe ata time in Sauce,

Topickle M wfbrooms.

A K E your Mufhrooms frefh gathered, peel
or rub them, and put them in Milk, and
G 2 Water
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Water and Salt; when they are all pecled, take
them out of that, and put theminto frefh Mitlk,
Water, and Salt to boil, and an Onion ftuck with
Cloves; and when they have boiled a little, take
them off, and take them out of that, and {inother
them between two Flannels; then take as much
good Alegar as you think will cover them, and
boil it with Ginger, Mace, Nutmeg, and whol
Pepper; when ’tis cold, let it be put on your
Muthrooms, and cover them clofe.

To pickle Mujcles or Cockles.

r YAKE your frefh Muftles, or Cockles; walh

i them very clean, and put them in a Pot
over the fire, till they open ; then take themout
of their Shells, and pick them clean, and lay them
tocool ; then put their Liquor to fome Vinega,
whole Pepper, Ginger {liced thin, and Mace, and
fet it over the Fire ; when tis ftalding hot, put
your Mufcles, and let them ftew a little; then
pour out the Pickle from them, and when both
are cold, put them in an earthen Jug, and cok
it up clofe: In two or three Days they will be fit
to eat.

To do the fine hanged Beef.

rYHE piece that is fit to do, 1s the Navel-piec,
N and let it hang in your Cellar as long as you
dare for ftinking, and till it begins to be a litte
fappy ; takeit down, and wafh it in Sugar and
Water ; wafh it with a cleanRag very well, on¢
piece after another: for you may cut that piecels
three; then take fix Penny-worth of Salt-pet§
and two pounds of Bay-falt; dry it, and poundit
{inall, and mix with it two or three {poonfuls @
brown Sugar, and rub your Beef in every Plac
very

2
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very well with it; then take of common Salt, and
ftrew all over it as much as you think will make
it falt enough; let it lie clofe, till theSalt be dif=
folv’d, which will be fix or feven days ; then turn
it every other day, the undermoft uppermoft, and
{o for a fortnight; then hangit where it may have
a little warmth of the fire; not too hot to roaft
it. It may hang in the Kitchen a Fortnight ;
when you ufe it,boil it in Hay and Pump-water,
very tender ; it will keep boiled two or three
months, rubbing it with a greafy Cloth, or put-
ting it two or three minutes into boiling Water
to take off' the Mouldinefs.

To diftil Verjuice for Pickles.

T AXE three quarts of the fharpeft Verjuice,
and put it in a cold Still, and diftil it off
very foftly ; the fooner *tis dift1ll'd in the Spring,
the better for ufe,

To pickle Mufbrooms.

TAKF. your Mufhrcoms as foonas they come
in; cut the Stalks off, and throw your Muth-
rooms into Water and Salt as you do thems
then rub them with a piece of Flannel, and as you
do them, throw them into another Veffel of Salt
and Water, and when all is done, put {fome Salt
and Water on the fire, and when ’tis fvalding
hot, put in your Mufhrooms, and let them ftay
in as long as you think will boil an Egg ; throw
them into cold Water as foon as they come off
the fire; but firft put them in a Sieve, and let
them drain from the hot Water, and be {ure to
take' them out of the hot Water immediately, or
they ‘will wrinkle and look yellow. Let them
ftand in the cold Water till next Morning, then
take them out, and put them into frefh Water and
G 3 Salt,




86  7he Compleat Houfewife.

Salt, and change them every day for three or
four days together; then wipe them very dry, and
put them into diftilled Vinegar: The'Spice muft
be diftilled in the Vinegar.

Sauce Sor Fifb or Fl /’J

AKE a quart of Verjuice, and put it into

a Jug; then take Famaica Pepper whole,
fome {liced Ginger, fome Mace, a few Cloves,
fome Lemon-peel, Hor{e-radifh-root {liced, fome
Sweet-herbs, fix Efchalots peeled, and eight An-
chovies, two or three {poonfuls of fhred Capers;
put all thefe intc a Linnen-bag, and put the Bag
into your Verjuice ; ftop the jug clofe, and keep
it for ufe; a {poonful cold or mixed in Sauce for

Fifh or Fleth.

All Sortsof PUDDINGS

To make an Orange Pudding.

AKE two large Sevil Oranges, and grate
off the Kind, as far as they are yellow;

then put your Orangesin fair Water, and

let them boil till they are tender; {hift the Water
three or four times to take out the Bitternefs;
when they are tender cut them open, and take a-
way the Seeds and Strings, and beat the other
part 1n a Mortar, with half a pound of Sugar, till
‘tis a Pafte; then put in the yolks of fix Eggs,
three or four {poonfuls of thick Cream, halfa Na-
Ples-Bilket grated; mix thefe together, and melt
a pound
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a pound of very good frefh Butter, and ftir it well
in; when ’tis cold, put a bit of fine Puff~pafte a-
bout the brim and bottom of your Difh, and put
it in and bake it about three quarters of an hour.

Another fort of Orange Pudding.

TAKE the outfide Rind of three Sevil-Oranges,

boil them in' feveral Waters till they are
tender ; then pound them in a Mortar with three
quarters of a pound of Sugar; then blanch and
beat half a pound of Almonds very fine, with
Rofe-water to keep them from oiling; then beat
fixteen Eggs, but fix Whites,and a pound of frefh
Butter; beat all thefe together very well ill tis
light and hollow 5 then put it in-a Difh, with a
fheet of Puff-pafte at thebottom, and bake it with
Tarts ; {crape Sugar on it, and ferve it up hot.

7o make a Carrot Pudding.

AKE raw Carrots, and fcrape them clean,
grate them with a grater without a back.
To half'a pound of Carrot, take a pound of grated
Bread, a Nutmeg, a little Cinnamon, a very little
Salt, half a pound of Sugar, and half a pint of

Back, eight Eggs, a pound of Butter melted, and

as much Cream as will mix it well together; ftir
it and beat it well up, and put it'in a Difh to
bake; put Puff-pafte at the bottom of your Difh.

To make an Almond Pudding.

'AKE a pound of thebeft Furdan Almonds

R Dblanched in cold Water, and beat very fine
with alittle Rofe-watérs then take a quart of
Cream, boiled with whole Spice, and taken out
agam, ‘and when ’tis cold; mix it with the Al-
monds, and put to it three {poonfuls of grated
G 4 Bread,
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Bread, and one {poonful of Flour, nine Eggs, but
taree whites, half a pound of Sugar, a Nutmeg
grated ; mix and beat thefe well together,put fome
Puff-pafte at the bottom of a Difh 5 put yourStuff
in, and here and there ftick a piece of Marrow in
it. It muft bake an hour, and when 'tis drawn,
{crape Sugar on it, and ferve it up.

Zo make a Marrow Pudding. -

AKE out the Marrow of three or four Bones,
and {lice it in thin pieces; and take a penny
Loaf, cut off the Cruft,and {lice it in as thin {lices
as you can, and ftone half a pound of Raifinsof
the Suii; then lay a fheet of thin Pafte in the
bottom of adiftr; {0 lay a row of Marrow, of
Bread, and of Raifins, till the difh is full 5 then
have in readinefs a quart of Cream boiled, and
beat fiveEggs, and mix with it; put to it a Nut-
meg grated, and half a,pound of Sugar. When
’tis juft going into the Oven, pour in your Cream
and Eggs; bake it half an hour, fcrape Sugar on
it when ’tis drawn, and ferve it up.

A Bread and Butter Pudding for Faf-

ing Days.

AKE a two-penny Loaf, and a pound of
freth Butter ; fpread it in very thin flices, as
to eat ; cut them off as you {pread them, and ftone
half a pound of Raifins, and wafh a pound of Cur-
rants ; then put Puff-pafte at the bottom of a difh,
and lay a Row of your Bread and Butter, and ftrew
a handful cf Currants, and a few Raifins, and
fome little bits of Butter, and do fo till your difh is
full; then boil three pints of Cream, and thicken
1t when cold with the yolks of ten Fggs,a grated
Nutmeg, a little Salt, near half a pound of Su-
gar, {ome Orange-flower-water, and pour this in

Juft as the Pudding is going into the Oven.A
o=
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Another baked Bread Pudding.

AKE a penny Loaf, cut it in thin flices, then
T boil a quart of Cream or new Milk, and
put in your Bread, and break it very fine; put
five Eggs to it, a Nutmeg grated, a quarter of a
pound of Sugar, and half a pound of Butter ; ftir
all thefe well together; butter a difh, and bake
it an hour.

A Lewon P ztc/a’z'ﬂg.

r I YAKE two clear Lemons, grate off the outfide

rinds; then grate two Naples-bifkets, and
mix with your grated Peel, and add to it three
quarters of a pound of fine Sugar, twelve yolks,
and fix whites of Fggs, well beat, and three quar-
ters of a pound of Butter melted, and half a pint
of thick Cream; mix thefe well together; put a
fheet of Pafte at the bottom of the dith ; and
juft as the Oven is ready, put your Stuff’ in the
Difh; {ift a little doublé-refined Sugar over it be-
fore you put it in the Oven; an hour will bake

it. :
70 make a Calf’s Foot Pudding.

TAKE two Calf’s feet, finely fhred; then take
of Bifket grated, and ftale Mackaroons bro-
ken finall, the quantity of a penny Loaf; then
add a pound of Beef-fuct, very finely fhred, half
a pound of Currants, a quarter of a pound of Su-
gar ; fome Cloves, Mace, and Nutmeg, beat fine,
a very little Salt, fome Sack and Orange-flower-
water, fome Citron and candied Oran ge-peel; work
all thefe well together, with yolksof Fggs ; if you
boil it, put it in the Caul of a breaft of Veal, and
tie 1t over with a Cloth ; it muft boil four hours,
For Sauce, melt Butter, with a little Sack and

Sugar ;
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Sugar; if you bake it, put fome Pafte in the bot=
tom of mcmﬂl butnone on the brim; then melt
half a pound of Burtcr, and mix with’ your Stuff,
and put it in your Difh, and ftick lumps 6f Mar=
row in'it; bake it three or four hours; {crape
Sugar over it, and ferve it hot,

A Rice Pudding.

\ET a pint of thick Cream over the fire, and
put into it three {poonfuls of the flour of
Rice; ftir it, and when *tis pretty thick, pour it
mto a Pan, and put into it a pound of freth But-
5 ftir it till “tis- almoft cold 5 then add to it 2
gv ated Nutme g, a little Salt, fome Sugar, a litle
Sack, the yolks s of fix Eggs; {tir it well together;
put fome ”nh-ya te in the bottom of the dlih pour
it in; an hour or lefs wiil bake it.

70 make an Oaz-meal Pudding.

AKE three pints of thick Cream, and three

quarters of a pound of Beef-fuet fhred very
fine; when the Cream boils; 1Lt mto-it the \)uer
and a pound of Butter, and a pound of Su-
gar, a Nutmeg grated, a httle bdl. 5 then thicken
all witha pint oi fine Oat- meal ; ftir it toge ther;
pour it in a Pan, and cover it up clofe till *tisal-
moft ccld; thenput in thﬂ yolks of fix Eggs; mix
it all well tog uhu, and put a very thin Pafte at
the bottom of the 1 Dith, and ftick lumps of Mar-
row in it; bake it two hours.

To make a French-Bay! oy Pudding.

AXE a quart of Cream; and ‘put to it fix

Egos we il beaten, but three of the Whites,

then feafon it with Sugar, Nutmeg, a little Salt,
Orange-flower-water, and 2 pound of melted But
ters
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ter; then put to it fix handfuls of Freuch-barley
that has been boiled tenderin Milk: Butter a difh
and put itin, and bake it. It muft ftand as long
as a Venifon-Pafty, and it will be good.

A colouring Liguor Sfor Puddings.

EAT an ounce of Cochineel very fine, put

it in a pint of Waterin a Skillet, and a quar-
ter of an ounce of Roach-allum ; boil it till the
Goodnefs is outs ftrain it into a Viol, with twe
ounces of fineSugar. It will keep fix Months.

A good botled Pudding.

AXKE a pound and a quarter of Beef-fuet, af-

ter *tis {kinned, fhred very fine; then ftone

three quarters of a pound of Raifins, and miix

with it, and a grated Nutmeg, a quarter of a

pound of Sugar, a little Salt, a little Sack, four

Eggs, four {poonfuls of Cream, and about half a

pound of fine Flour; mix thefe well together,

pretty fiff: tie it in a Cloth, and let it boil four
hours, Melt Butter thick for Sauce.

To make a Quaking Pudding.

T AXKE apint of Cream, and boil it with Nut~
meg, and Cinnamon, and Mace; take out

the Spice when ’tis boiled; then take the yolks
of eight Eggs, and four of the Whites; beat them
very well with fome Sack, and mix your Eggs
with your Cream, with a little Salt and Sugar, and
a ftale half-penny white Loaf, and one {poonful
of Flour, and a quarter of a pound of Almonds
blanch’d and beat fine, with fome Rofe-water ; beat
all thefe well together, and wet a thick Cloth, and
flour it, and put 1t in when the Pot boils. It muft
boil an hour at leaft. Melt Butter, Sack and Su-
I gar
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gar for the Sauce; flick blanched Almonds and
candied Orange-peel on the top. *

7o make a Cow-heel Pudding.

P YAKE a large Cow-heel, and cut off’ all the

Meat, but the black Toes; put them away,
but mince the reft very {mall, and fhred it over
again, with three quarters of a pound of Beef-
{uet ; put to it a penny Loaf grated, Cloves, Mace,
Nutmeg, Sugar, and a little Salt, fome Sack, and
Rofe-water ; mix thefe well together with fix
raw Eggs well beaten; butter a Cloth, and put
it in, and boil it two hours. For Sauce, melt But-
ter, Sack, and Sugar.

o make a Curd Pudding.

T AKE the Curd of a gallon of Milk, and
whey it well, and rub it through a Sieve:
then take fix Eggs, a little thick Cream, three
{poonfuls of Orange-flower-water, one Nutmeg
grated, grated Bread, and Flour, of each three
{poonfuls ; a pound of Currants, and ftoned Rai-
fins ; mix all thef® together; butter a thick Cloth,
and tie it up in it; boil it an hour. For Sauce,
melt Butter and Orange-flower-water, and Sugar.

70 make a Pith Pudding.

TAKE a quantity of the Pith of an Ox, and
2 let it lie all night in water to foak out the
Blood ; the next morning firip it out of theSkins,
and beat it with the back of aSpoon in Orange-
flower-water till *tisas fine as Pap ; then take three
blades of Mace, a Nutmeg quartered, a ftick of
Cinnamon; then take half a pound of the beft
Fordan Almonds, blanched in cold Water ; then
beat them with a little of the Cream, and as tgley

1Y,
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dry, put in more Cream, and when they are all
beaten, ftrain the Cream from them to the Pith;
then take the yolks of ten Eggs, the whites of
but two; beat them very well, and put them to
the Ingredients ; then take a {poonful of grated
Bread, or Naples-bifket ; mingle all thefe toge-
ther, with half a pound of fine Sugar, and the
Marrow of four large Bones, and a littleSalt ; fill
them in {fmall Ox or Hog’s Guts, or bake it with
Puff-cruft.

A Rice Pudding.

AKE two large handfuls of Rice, well bea~
T ten and {earced; then take two quarts of
Milk or Cream, fet it over the fire with the
Rice; put in Cinnamon and Mace; let it boil a
quarter of an hour: Itmuft be as thick as Hafty-
Pudding ; then ftir in halfa pound of Butter while
’tis over the fire; then take it off to cool, and
put in Sugar, and a little Salt ; when *tis almoft
cold, put in ten or twelve Eggs, take outfour of
the whites: Butter the difh.  An hour will bake
it; fearce Sugar over it.

Pua’a’i;zg for little Dijfbes.

T.AKE a pint of Cream, and boil it, and{lice
a_half-penny Loaf, and pour your Cream
overit hot, and cover it clofe till *tis cold ; then
put in half a Nutmeg grated, a quarter of a
pound of Sugar, the yolks of four Eggs, the
whites of but two; butter your difh, and put it
i, and let it boil an hour ; melt Butter, Sack
and Sugar for Sauce.

To make a Hofly-Pudding.

BREAK an Egg into fine Flour, and "with
your hand work up as much as you can into
as
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as {tiff a Pafte as is poflible; then mince it ag
finall as Herbs to the Pot, as fmall as if it were
to befifted 5 then fet a quart of Milk a boiling,
and put in your Pafte, {o cut asbefore-mentioned;
put in a little Salt, fome beaten Cinnamon and
Sugar, a piece of Butter as bigas a Walnut, and
keep 1t fturring all one way, till 'tis as thick as
you would haveits and then fti_r in fuc}} anotber
piece of Butter; and when ’tis in the difh, ftick
it all over with little bits of Butter.

To make Stewed Puddi;zg.

R ATE atwo-penny Loaf, and mix it with
Y half a pound of Beef-fuet finely fhred, and
three quarters of a pound of Currants, and a
quarter of a pound of Sugar, a little Cloves,
Mace, and Nutmeg ; then beat five or fix Eggs,
with three or four {poonfuls of Rofe-water, and
beat all together, and make them up inlittle round
Balls, the bignefs of an Egg, and fome round,
and fome long in the Fafhion of an Egg ; then
put a pound of Butter in a Pewter Difh, and
when ’tis melted, and thorough hot, putin your
Puddings, and let them ftew till they are brown;
turn them, and when they are enough, ferve
them up, with Sack and Butter and Sugar for
Sauce.

7o make a Cabbage Pudding.

AXKE two pounds of the lean Part of a

Leg of Veal; take of Beef-fuet the like
quantity ; chop them together, then beat them
together in a ftone Mortar, adding to it half 2
little Cabbage f{talded, and beat that with your
Meat ; then feafon it with Mace and Nutmeg, 2
little Pepper and Salt, fome green Goofeberries,
Grapes, or Barberries, in the time of Year. }1111
the
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the Winter put in a little Verjuice; then 1ni?c all
well together, withthe yolksof four orfive Eggs,
well beaten ; then wrap it up 1 green Cabbage
leaves ; tye a Cloth over it, boil ‘it an hour:
Melt Butter for Sauce,

To make Alpond Hogs Puda’z’;zgx.

AKE two pounds of Beef-fiet or Marrow
T thred very {fmall, and a pound and half of
Almonds blanched, and beaten very fmall with
Rofe-water; one pound of grated Bread, a pound
and quarter of fine Sugar, alittle Salt, one ounce
of Mace, Nutmeg, and Cinnamen, twelve yolks
of Eggs, four whites, a pint of Sack, a pint and
half of thick Cream, fome Rofe or Orange-flower
Water; boil the Cream, and tyealittle Saffron in
a Rag, and dipit in the Creamto colour it. Firft
beat your Eggs very well, then flir in your Al-
monds, then the Spice, and Salt, and Suet, and
then mix all your Ingredients together ; fill your
Guts but half full, put fome bits of Citron in the
Guts as you fill them. Tye them up, and boi}
them about a quarter of an hour.

To make Hogs Pua’dz’ﬂgs with Curranss.

TA KE three pounds of grated Bread to four

poundsof Beef-fuet finely fhred, two pounds
of Currants; Cloves, Mace, and Cinnamon, of each
half an ounce beaten fine, a litdle Salt, a pound
and half of Sugar, a pint of Sack, a quart of
Cream, a little Roft-water, twenty Eggs well
beaten, but half the whites; mix all thefe well
together, and fill the Guts half full : Boil them
a little, and prick them as they boil, to keep

them from breaking the Guts, "Take them up
on clean Cloths,

Ao
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Another fort of Hogs Puddings.

TO half a pound of grated Bread, put half a
pound of Hog’s Liver boiled, cold and gra-
ted; a pound and halfof Suet finely fhred, a hand-
ful of Salt, a handful of Sweet-herbs chopp’d {mall,
fome Spice. Mix all thefe together, with {ix Eggs,
well beaten, and a little thick Cream ; fill your
Guts, and boil them; when cold, eut them in
round flices an inch thick; fry them in Butter,
and garnifh your Difh of Fowls, Hath, or Fricafy.

To make Rice Pancakes.

AKE aquart of Cream, and three{poonfuls
T of the Flourof Rice; boil it till ’tis as thick
as Pap, and as it boils, ftir in half a pound of But-
ter, a Nutmeg grated; then pour it out into an
earthern Pan, and when ’tis cold, put in three or
four fpoonfuls of Flour, a little Salt, {fome Sugar,
nine Eggs well beaten ; mix all well together, and
fry them in a little Pan, with a {fmall piece of But-
ter. Serve them up, four orfivein a Difh.

;To make black Hogs Puddings.

BOI L all the Hogs-harflet in about four or five
gallons of Water till ’tis very tender; then
take out all the Meat, and in that Liquor fteep
near a peck of Groats; put in the Groats as it
boils, and let them boil a quarter of an hour ; then
take the Pot off the Fire, and cover it up very
clofe, and let it ftand five or fix hours; chop two
or three handfuls of Thyme, a little Savory, fome
Parfley, and Penny-royal, fome Cloves and Mace
beaten, a handfulof Salt; then mixall thefe with
half the Groats, and two quarts of Blood; put 12

moft part of the Leaf of the Hog ; cut it in fqtg{’lre
its,
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bits like Dice, and fome in long bits; fill your
Gauts, and put in the Fat as you like it; fill the
Guts three quarters full, put your Puddings into a
Kettle of boiling water; let them boil an hour,
and prick them with a Pin to keep them from
breaking. Lay them on clean Straw when you
take them up.

The other half of the Groats you may make
into white Puddings for the Family : Chop all
the Meat very {inall, and fhred two handfuls of
Sage very fine, an ounce of Cloves and Mace fine-
ly beaten, and fome Salt; work all together ve-
ry well, with a little Flour, and put it into the
large Guts : Boil them about an hour, and keep
them and the black near the Fire till ufed.

To make Céeﬁmz‘ Pi/(/z/iﬂg.

AKE a dozen and half of Chefhuts, put them
T in a Skillet of Water, and {ct them on the
Fire till they will blanch; then blanch them, and
when cold, put them in cold Water ; then ftamp
them in a Mortar, with Orange-flower-water and
Sack, till they are very {inall ;5 mix them in two
quarts of Cream, and eighteen yolks of Eggs,
the whites of three or four; beat the Eggs with
Sack, Rofe-water and Sugar; put it ina difh
with Puff-pafte; ftick in {ome Lumps of Marrow
or frefh Butter, and bake it.

To make a Brown-bread Pudding.
TAKE half a pound of brown Bread, and

double the weight of it in Beef-fhet: a
quarter of a pint of Cream, the Blood of a Fowl,
a whole Nutmeg, fome Cinnamon, a {poonful of
Sugar, fix yolks of Eggs, three whites; mix it
all ‘well together, and boil it in a wooden Difh
two hours. Serve it with Sack and Sugar, and
Butter melted, H To
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7o make a baked Sack Pudding.

™1 AK E a pint of Cream, and turn it to a Cuxd
rl with Sack then bruife the Curd very {iall
with a Spoon ; then grate in two Naples-bifkets,
or the infideof a ftale penny-loaf,and mix it wel
with the Curd, and half a Nutmeg grated ; {ome
fine Sugar, and the yolks of four Eggs the whites
of two,. beaten with two {poonfuls of Sack; then
melt half a pound of freth Butter, and ftir all
together till the Oven is hot. Butter a difh, and
put itin, and fift fome Sugar over it, juft astis
going into the Oven; half an hour will bake it

To make a Marjoram Pudding.
FI“' AXKE the Curd of a quart of Milk finely

broken, a good handful or more of Sweet-
Marjoram chopp’d as {inall as Duft, and minge
with the Curdfive Eggs, but three whites, beaten
with Rofe-water, fome Nutmeg and bugal and
halfa pint of (,rcam beat all thefe well together,
and put in three quarters of a pound of ‘melted
Butter; puta tliu theet of Pafte at the bottem
of your difh; then pour in your Pudding, and
withaSpur, cut out little {lips of Pafte the breadth
of your little Finger, and lay them over crofs
and crofs in large Llamouds 5 put fome {mall bl[S
of Butter on the top, and bake it, This is old
fapioned, and not good.

To make Pan-cakes.

\AKE a pint of Cream, and eight EUgS
whites and all, a who]c NutmeOr vratcd

and a little Salt 5 thul melt a pound of rare difh
Butter, and a little Sack ; ; before you fry them,
ftir it in: it muft be made as thick with three
{pconfuls
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fpoonfuls of Flour, as ordinary Batter, and fiy’d
with Butter in the Pan, the firft Pancake but no
more: Strew Sugar, garnifh with Orange, turn it
on the backfide of a Plate,

70 make a 7?1;%} 20 bake.

AXE twenty Fggs, but eight whites, beat

the Eggs very well, and firain them into a
quart of thick Cream, one Nutmeg, and three
Naples-bitkets grated, as much Juice fﬁlvillxiage,
with a {prig or two of Tanfy, as wiil make i as
green as Grafs, fivecten it to your Tafte; then
butter your difh very well, and fet it into an
Oven, no hotter than for Cuftards ; watch it, and
as {oon as ’tis done, take it out of the Oven, and
turn it on a Pye-plate; {crape Sugar, and fqueeze
Orange upon it. Garnifh the Dith with Orange
and Lemon, and ferve it up.

7o make a Gaquéa;";‘; ﬂ/j

D UT fome frefh Butter ina Frying-pan, and

when’tis melted put into it a quart of Goofe-
berries, and fry them till they are tender, and
break them all to mafh ; then beat feven Eggs
but four Whites, a pound of Sugar, there I];:Jon_’
fuls of Sack, as thuch Cream, a Penny-loaf gra-
ted, and three {joonfuls of Flour; mixall thefe
together, then put the Goofeberries out of the
Pan to them, and ftir all well t gether, and put
them intoa Sauce-pan to thi 5 then put But-
ter 1nto the Frying-pan, and fry them brown :
Strew Sugar on’the top.

7o make Curd Fritters.

4 é ‘;ﬁ{\jE a handful of Curds, and= handful of
Flour, and tenEggswell beatenand ftrain’d,
5 L {ome
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fome Sugar, and {ome Cloves, Mace, and Nut-
meg, a little Saffron; ftir all well together, and
fry them in very hot Beef-dripping; drop them
in the Pan by {poonfuls ; {tir them about tifl they
are of a fine Yellow-brown ; drain them from the
Suet, and ftrape Sugar on them, when you ferve
them up.

7o make fryd Toafts.

H IP a Manchet very well, and cut it round
ways into Toafts ; and then take Cream and
eight Fggs, feafon’d with Sack, and Sugar, and
Nutmeg ; and let thefe Toafts fteep in 1t about
an hour; then fry them in {ieet Butter, ferve
them up with plain melted Butter, or with But-

ter, Sack, and Sugar, as you pleafe.

70 make Apple Fritters.

AKE the yolks of eight Fggs, the whites

of four, beat them well together, and ftrain
them into a Pan; then take a quart of Cream,
warm it as hot as you can endure your Finger in
it ; then put to it a quarter of a pint of Sack, three
quarters of a pint of Ale, and make aPoffet of it;
when your Poflet is cocl, put to it your Eggs,
beating them well together ; then put in Nutmeg,
Ginger, Salt and Flour to your liking: Your
Batter thould be pretty thick; then put in Pip:
pins fliced or feraped; fry them in good ftore of
hot Lard with a quick Fire.

To make an Apple 7’2172[)/.

' AKE three Pippins, flice them round in thin
flices, and fry them with Butter ; then beat

four Eggs, with fix {poonfuls of Cream, a little
Rofe-water, Nutmeg, and Sugar, and ftir then
tage
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i : ;
together; and pour it over the Apples: Let it fry
a little, and turn it with a Pye-plate. Garnith
with Lemon and Sugar ftrewed over it.

To make a Lemon Tart.

AXKE three clear Lemons, and grate off’ the
outfide Rinds; take the yolks of twelve
Eggs, and fix Whites ; beat them very well,
fqueeze in the Juice of a Lemons then put in
three quarters of a pound of fine powdered Sugar,
and three quarters of a pound of frefh Butter melt-
ed; ftir all well together, put a fheet of Pafte
at the bottom, and {ift Sugar on the top; put it
in a brifk Oven, three quarters of an hour will
bake it: So ferve it to the Table.

AR _ye—érecm’ ) i zza’:/z'ng.

AXE half a pound of fowre Rye-bread gra-
T ted, half a pound of Beef-fuet finely flired,
half a pound of Currants clean wafhed, half a
pound of Sugar, a whole Nutmeg grated ; mix all
well together, with five or fix Eggs: Butter a
Difh, boil it an hour and a quarter, and ferve it
up with melted Butter.

A baked Pudding.

Lanch half a pound of Almonds, and beat
them fine with {weet Water, Ambergreafe
diffolved in Orange-flower-water, or in fome
Cream; then warm a pint of thick Cream, and
melt in it half a pound of Butter; then mix it
with your beaten Almonds, a little Salt, a grated
Nutmeg, and Sugar, and the yolks of fix Eggs;
beat it up together, and put it in a dith with -
Puffpafte, the Oven not too hot ; ferape Sugar

on it juft before it goes into the Oven.
.2 To
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To make a C/{/}ﬂra’ Puda’z'zg.

a pint of Cream, and mix with it
well beat, two {poonfuls of Flour,
half a g grated, a little Salt, and Sugar
to your ’ butter a Cloth, put it in when
the Pot boils; boil it juft half an hour, melt
Butter for Sauce.

To m2ke an Almond Tourt.

nch and beat half a pound of Fordan Al-
) monds very fine; ufe Orange-flower-water
g your Almonds; pare the yellow
emon pretty thick 5 beil it in Water
y tender: beat it with half a pound of
nix it with the Almonds, and eight

ir es, half a pound cof Butter
t cold, and a little thick Cream;
r, and bake it in a dith with Pafte
us may be made the day before 'tis

1X

e 09

]

1 a, an
mix all tog
at bottom.
ufed.

To make little Hoafty-puddings, to boil

<
in Cuftard Difbes.

TAKE a large pint of Milk, put to it four

{poonfuls of Flour; mix it well together,
and fet it over the Fire, and boil it into a {inooth
Hafty-pudding ; fweeten it to your Tafte, grate
Nutmeg it it, and when ’tis almcft cold, beat five
ery well, and ftir into it ; then butter your
I-cups, put in your Stuff, and tie them o-
‘er with a Cloth, put them in the Pot when the
Vater boils, and let them boil {omething more
half an hour; pour on them melted Butter.

§ 'Ia
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To make a Sweet-meat Pudding.

U T a thin Puff-pafte at the bottom of your

dith; then have of candied Orange and
Lemon-peel, and Citron, of each an ounce; flice
them thin, and put them in the bottem on your
Pafte ; then beat eight yolks of Eggs, and” two
whites, near half a pound of Sugar, and half a
pound of Butter melted ; mix and beat all well
together, and when the Oven is ready, pour it on
your Sweet-meats in the dith. An hour or lefs
will bake it.

7o make Carrot or Parfnip Puffs.

CRAPE and boil your Carrots or Parfhips
tender ; then {trape or mafth them very fine,

add to a pint of Pulp the Crumb of a Penny-loaf
grated, or fome ftale Bilket if you have it, fome
Eggs, but four whites, a Nutmeg grated, {ome
Orange-flower-water, Sugar to your Tafte, a lit-
tle Sack, and mix it up with thick Cream: They
muft be fry’d in rendered Suet, the Liquor very

hot when you put themin; put in a good fpoon-=
ful in a Place.

2o make New-College Pua’a’z’ngs.

GRATE a penny ftale Loaf, and put to it a
like quantity of Beef-{uet finely fhred,and
2 Nutmeg grated, a little Salt, fome Currants,
and then beat fome Fggs in 2 little Sack, and
fome Sugar, and mix all together, and knead it
as ftiff as for Manchet, and make it up in the
form and fize of 2 Turkey-Egg, but a little flatter,
then take a pound of Butter, and put it in a Difh,
and fet the Difhover a clear fire in a Chafing-difh,
and rub your Butter about the difh till ’tis melt-

H 4 ed;
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ed; put your Puddings in and cover the Difh,
but often turn your Puddings, until they are all
brown alike, and when they are enough, {crape
Sugar over them, and feérve them up hot fora
fide Difh.

You muft let thePafte lie a quarter of an hour
before you make up your Puddings.

To make an Qat-meal Pudding.

T AKE a pint of great Oat-meal, beat it very

{inall, then fiftit fine} take a quart of Cream,
boil it and your Oat-meal together, ftirring it all
the while until *tis pretty thick; then put it in
a difh, and cover it clofe, and let it ftand a little;
then put into it a pound and half of frefh Butter,
and let it ftand two hours before you fir it ; put
to it twelve Eggs, a Nutmeg grated, a little Salt,
fweeten it to your Tafte; a littleSack, or Orange-
flower-water; ftir all very well together, put
Pafte at the bottom of your difh, and put in your
Pudding-ftuff, the Oven not too hot; an hour
will bake it.

7o make fine Fritters.

?"E‘"_AKF half a pint of thick {weet Cream, put

to it four Eggs well beaten, a little Brandy,
fome Nutmeg and Ginger 5 make this into a thick
Batter with Flour; your Apples muft be Golden-
pippins pared and cut in thin {lices, dip them
in the Batter, and fry them in Lard. It will take
up two pounds of Lard to fry this quantity.

o make a Marrow Pudding.

FF YAKE aquart of Cream, and three Naples-
‘jn bifkets grated, 2 Nutmeg grated, the yolks
of ten Eggs, the whites of five well beaten, and
Sugar
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Sugar to your Tafte; mix all well together, and
put a little bit of Butter in the bottom of your
Sauce-pan ; then put in your Stuff; and fet it over
the fire, and ftir it till “tis pretty thick; then
pour it into your Pan, with a quarter of a pound
of Currants that have been plumpt in hot Water;
ftir it together, and let it ftand all Night. The
next Day put fome fine Pafte rolled very thin at
the bottom of your Difh, and when the Oven is
ready, pour in’your Stuff, and on the top laﬁr large
pieces of Marrow. Half an hour will bake it.

To make a fine Bread Pudding.

' AKE threepints of Milk and boil it; when

‘tis boiled, {weeten it with half a pound of
Sugar, a {inall Nutmeg grated, and put in half
a pound of Butter; when ’tis melted, pour itin a
Pan, over eleven ounces of grated Bread ; cover
it up. Thenextday put to it ten Eggs well beaten,
ftir all together, and when the Oven is hot, put
it in your Difh; three quarters of an hour will
bake it. Boil a bit of Lemon-peel in the Milk,
take it out before you put your other things in.

To make a Spread—Eaglz szddz'ﬁg.

C U T off the Cruft of three Half-penny Rolls,
then {lice them into your Pan ; then fot
three pints of Milk over the fire, make it {cald-
1ng hot, but not boil 5 fo pour it over your Bread,
and cover it'clofe, and let it ftand an hour ; then
putin a good {poonful of Sugar, a very littleSalt,
a Nutmeg grated, a pound of Suet after ’tis fhred,
half a pound of Currants wafhed and picked, four
{poonfuls of cold Milk, ten Eggs, but five of the
}vhltes; and when all 1s in, fir 1t, but not till all
18 1n; then mix it well, butter a difh; lefs than
an hour will bake it,

To
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To make a very ﬁ/ze Plain P/tdc/i/lg.

T AKE a quart of Milk, and put in {ix Lau-

rel-leaves intoit; when it hasboiled a little,
take out your Leaves, and with fine Flour make
that Milk into a Hafty-pudding, pretty thick;
then fiir in half a pound of Butter more, then a
quarter of a pound of Sugar, a {inall Nutmeg
grated, twelve yolks, fix whites of Eggs well
beaten; mix and ftir all well together, butter a
difb, and put in your Stuff; a Tittle more than
half an hour will bake it.

A fine Rice Pudding.
TAKE of thy Flour of Rice fix ounces, put

it 1 a quarNof Milk, and let it boil till ’tis
pretty thick, ftirring it all the while ; then pour
it in a Pan, and ftir in it half a pound of frefh
Butter, and a quarter of a pound of Sugar, or
fveeten it to your Tafte; when ’tis cold, gratein
aNutmeg, and beat {ix Eggs with a {poonful or
two of Sack, and beat and ftir all well together;
put a little fine Pafte at the bottom of your difh,
and bake it.

70 make a Ratafia P decz’z'ﬂg.

'"AKE a quart cf Cream, boil it with four or
five Laurel-leaves ; then take them out and
treak in half a pound of Naples-bifket, half a
pound of Butter, fome Sack, Nutmeg, and Salt,
take it off the fire, cover it up; when ’tis alincft
cold, put in two ounces of Almonds blanched, and
beaten fine, and the yolks of five Eggs; mix all
well together, and bake it in a moderate Oven
half an hour,  Scrape Sugar on it as it goes into
the Oven,
All



The Compleat Honfewife. 107

Tt abeaathoaboatsaboakcalisatheaboahoaoedatisash ols
5@?@;@%«0:g@mﬁéﬂg:mfws@:ws@m.;x,sacgsam%

All Sorts of PASTRY.

To make a Tureiner.

AXE a China Pot or Bowl, and fill it as
I follows: At the bottom lay. {fome frefh
Butter; then put 1in three or four Beef-
freaks larded with Bacon; then cut fome Veal
fteaks from the Leg; hack them, and wafh them
over with the yolk of an Egg, and afterwards
lay it all over with For¢’d-meat, and roll it up,
and lay it in with young Chickens, Pigeons and
Rabbets, fome in quarters, {fome in halves; Sweet-
breads, Lamb-ftones, Cocks-combs, Palates after
they are boiled, peeled, and cut in flices; Tongues,
either Hog’s or Calf’s, fliced, and {ome larded
with Bacon; whole yolks of hard Eggs; Piftachia
Nuts peeled, forced Balls, fome round, fome like
an Clive, Lemon {liced, fome with the Rind on,
Barberries and Oyfters; feafon all thefe with
Pepper, Salt, Nutmeg, and Sweet-herbs, mix’d
together after they are cut very finall, and firew
iton every thing as you put it in your Pot: Then
put 1 a quart of Gravy, and fome Butter on the
top, and cover it clofé with a Lid of Puff-pafte,
pretty thick. Eight hours will bake it.

A Batalia Pye, or Bride Pye.

"AXE young Chickens as big as Black-bixds,
Quails, young Partridges, and Larks and

fquab Pigeons ; “trufs them, and put them in your
Pye;
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Pye; then have Ox-palates boiled, blanched, and
cut- in pieces, Lamb-ftones, Sweet-breads, cutin
halves or quarters, Cockscombs blanched, a quast
of Oyfters dipped in Eggs, and dredged over with
grated Bread, Marrow. Having fo done, Sheep’s
Tongues boiled, peeled, and cut in flices ; feafon
all with Salt, Pepper, Cloves, Mace, and Nutmegs
beaten-and mix’d together; put Butterat the bot-
tom of the Pye, and place the reft in with the
yolks of hard Eggs, Knots of Eggs, Cocksftone
and Treads, Forcd-meat Balls; cover all with
Butter, and cover up the Pye; put in fiveor fir
{poonfuls of Water when it goes into the Over,
and when “tis drawn, pour it out, and put in

Gravy.
70 make an Oyfier Pye.

MAKE good Puff-pafte, and lay a thin fheet
in the bottom of your Pattipan ; then take
two quarts of large Oyfters, wafth them well in
their own Liquor, and take them out of it, and
dry them, and feafon them with Salt and Spice,
and a little Pepper, all beaten fine ; lay {fome But-
ter in the bottom of your Pattipan, then layin
your Oy fters, and the yolks of twelve hard Eggs
whole, two or three Sweet-breads cut in {lices,
or Lamb-fiones, or in want of thefe a dozen of
Larks, two Marrow-bones, the Marrow taken out
in Lumps, dipped in the yolks of Eggs, and {er-
foned as you did your Oyfters, and {ome grat

Bread dufted on it, and a few Forc’'d-meat Balls:
When all thefe are in, put fome Butter on the top,
and cover it over with a Sheet of Puff-pafte, an
bake it: When ’tis drawn out of the Oven, take
the Liquor of the Oyfters, and boil it and fcum
it, and beat it up thick with Butter, and the yolks
of two or three Eggs, and pour it hot into your
Pye, and fhakeit well together, and ferve it hot.

To
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To make Egg Pyes.

AX F the yolks of two dozen of Eggs boil'd
l hard, and chopp’d with double the quantity
o

eef-fuet, and half a pound of Pippins pared,
cored, and fliced ; then add to it one pound of Cur=
rants wafhed and dried, half a pound of Sugar,
a litde Salt, fome Spice beaten fine, the juice of a
Lemon, and half a pint of Sack, candied Orange
and Citron cut in pieces, of each three ounces,
fome Lumps of Marrow on the top, fill them full 5
the Oven muft not be too hot 3 three quarters of
an hour will bake them ; put the Marrow only on
them that are to be eaten hot.

7o make a Lumber Pye.

T AXE a pound and half of Veal, parboil it,
and when ’tis cold chop it very fiall, with
two pound of Beef-fuet, and {ome candied Orange-
peel ; fome Sweet-herbs, as Thyme, Sweet-mar-
joram, and an handful of Spinnage; mince the
Herbs {mall before you put them to the other: So
chop all together, and a Pippin or two; then add
a handful or two of grated Bread, a pound and half
of Currants, wathed and dried; fome Cloves,
Mace, Nutmeg, a little Salt, Sugar, and Sack, and
put to all thefe as many yolksof raw Eggs, and
whites of two as will make it a moift Forc'd-meat 5
work it with your hands into a Body, and makeit
into Balls as big as a Turkey’s Egg ; then having
your Coffin made, put in your Balls. Take the
Marrow out of three or four Bones as whole as
you can; Let your Marrow lie a little in Water
to take out the Blood and Splinters; then dry it,
and dip it in yolk of Eggs ; feafon 1t witha little
Salt, Nutmeg grated, and grated Bread ; lay iton
and between your Forc’d-meat Balls, and over that

I {liced
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{liced Citron, candied Orange and Lemon, Erine
goe-rcots preferved, Barberries; thenlay on {liced
Lemon, and thin flices of Butter over all; then
lid your Pye, and bake it, and when ’tis drawn,
have in read:nefs a Caudle made of White-wine
and Sugar, and thickened with Butter and Eggs,
and pour it hotinto your Pye.

To make little Pafties to fry.

! AKE theXKidney of a Loin of Veal or Lamb,

Fat and all; fhred it very {mall; {eafon it
with a little Salt, Cloves, Mace, Nutmegs, all
beaten {inall, fome Sugar, and the yolks of two
or three hard Eggs, minced very fine; mix all
thefe together with a little Sack or Cream ;5 put
them in Puff-pafte, and fry them’; ferve them hot,

To make Cuffards.

TAKE two quarts of thick fweet Cream ; bail
it with fome bits of Cinnamon, and a quar-
tered Nutmeg; keep it ftirring all the while, and
when it has boiled a little time, pour it into a Pan
to cool, and ftir it till *tis cool, to keep it from
fcuming; then beat the yolksof fixteen Eggs, the
whites of but fix, and mix your Eggs with the
Cream when ’tis cool, and {weeten it with fine
Sugar to your Tafte, put ina very little Salt and
fome Rofe or Orange-flower-water; then ftrain all
through a hair Sieve, and fill your Cups or Cruft.
It muft be a pretty quick Oven ; when they boil
up they are enough.

To make Checfe-cakes.

AXE a pint of Cream, and warm it, and

put to it five quarts of Milk warm from

the Cow ; then put Runnect to it, and when ’tis
come,
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come, put the Curd in a Linnen Bag or Cloth,
and let it drain well from the Whey, but do not
fqueeze it much; then put it in a Mortar, and
break the Curd as fine as Butter; then put to
your Curd half a pound of Almonds blan{hcd,
and beaten exceeding fine, (or halfa pound of dry
Mackeroons beat very fine) if you have Almonds
grate in a Naples-bitket, but 1f you ufe Macka-

you need net ; then add to it the yclks of
nine Eggs beaten, a whole Nutmeg grated, two
perfumed Plumbs diffolved in Refe or Orange-
flower-water, halfa pound of fine Sugar, mix all
well together; then melt a pound and quarter of
Butter, and ftir it well in it, and half a pound of
Currants plump'd; {0 let it ftand to cool till you
ufe it.

Then make your Puff-pafte thus: Take a pound
cf fine Flour, and wet it with cold Water, roll it
out, and put into it by degrees a pound of frefh
Butter; ufe it juft as’tis made.

Another Way to make Cheefe-cakes.

TAKE a gallon of new Milk, fet it as for a
Cheefe, and gently whey it then break it
in aMortar, put to it the yolks of fix Eggs, four
of the whites, {weeten it fo your Tafte; put in
a grated Nutmeg, fome Role-water and Sack ;
mix thefe together, and ¢t over the fire a quart of
Cream, and make it into a Hafty-pudding, and
mix that with it very well, and fill your Pattipans
juft as they are going into the Oven. Your Oven
muft be ready that you may not {tay for that,
when they nife well up, they are enough. Make
your Pafte thus:
. Take about a pound of Flour, and firew into
1t three {poonfuls of Leat-fugar beaten and fifted,
and rub into it a pound of Butter, one Egg, and a
{poonful of Rofe-water, the reft cold fair Water ;
make
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make it into a Pafte, roll it very thin, and put
it into your Pans, and fill them almoft full.

Pafle for Paflies.
U B fix poundsof Butter into fourteen pounds
of Flour; put to it eight Eggs, whip the
whites to Snow, and make it in a pretty {tiff Pafte,
with cold Water.

70 make Cheefe-cakes without Runnet.

T AXKE aquart of thick Cream, and {et it over
a clear fire with {fome quartered Nutmeg in
ity juft as it boils up, put in twelve Eggs well
beaten, and a quarter of a pound of frefh Butter;
ftir it a little while on the fire, till it begins to
curdle; then take it off, and gather the Curd as
for Cheefe; put it in a clean Cloth, tie it toge:
ther, and hang it up that the Whey may run from
it ; when ’tis pretty dry, put it ina ftone Mortay,
with a pound of Butter, a quarter of a pint of thick
Cream, fome Sack and Orange-flower-water, and
half a pound of fine Sugar; then beat and grind
all thefe very well together for an hour or more,
till ’tis very fine, then pafs it through a hair Sieve,
and fill your Pattipans but half full. You may
put Currants in half the quantity, if you pleafe:
A little more than a quarter of an hour will bake
them. Take the Nutmeg out of the Cream when
’tis boiled.

To make Orange or Lemon Tarts.

AXE fix large Lemons, and rub them very

well with Salt, and put them in Water for

two days, with a handful of Salt in it ; then change
them into frefh Water without Salt every other
day for a fortnight; then boil them for twg or
three
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three hours till they are tender, then cut them
in half quarters, and then cut them thus A\

——

as thin as you can; then take Pippins pared,
cored and quartered, and a pint of fair Water,
let them boil till the Pippins break; put the Li~
quor to your Orange or Lemon, and half the Pip-
pins well broken, and a pound of Sugar, boil thefe
together a quarter of an hour; then put itina
Gallipot, and {queeze an Orange in 1t, if it be
Lemon, or a Lemon if ’tis Orange, two {poon-
fuls is enough for a Tart: Your Pattipans muft
be fmall and fhallow; put fine Puff-pafte, and ve-
1y thin; a little while will bake it. Juit as your
Tarts are going into the Oven, with a Feather or
Brufh do them over with melted Butter, and then
{ift double-refined Sugar on them, and this is a
pretty Icing on them.

o make Puff-pafte Sfor Tarts.

UB a quarter of a pound of Butter into a
R pound of fine Flour; then whip the whites
of two Eggs to Snow, and with cold Water, and
one yolk make it into a Pafte; then roll it abroad,
and put in by degrees a pound of Butter, flower-
ing 1t over the Butter every time, and roll it up,
and roll it out again, and put in more Butter: So
do for fix or feven times til] it has taken up all the
pound of Butter. This Pafle is good for Tarts,
or any {inall things,

Apple Paflies to Jry.
P ARE and quarter Apples, and boil them in
Sugar and Water, and a Stick of Cinnamon,
and when tender, put in a little White-wine, the
uice of a Lemon, a piece of frefh Butter, anda
litle Ambergreafe or Orange-flower-water; ftir
I all
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all together, and when ’tis cold, put it in Puft
pafte, and fry thep.

70 feaforn and bake a V. enifon Pafly.

ONE your Hanch or Side of Venifon, and

take out all the Sinews and Skin; then pro-
portion it for your Pafty, by taking away from
one part, and adding to another, till tis of a
equal thicknefs ; then feafon it with Pepper and
Salt, about an ounce of Pepper; fave a little o
it whole, and beat the reft, and mix with twicea
much Salt, and rub it all over your Venifon, and
let it lie till your Pafte is ready. Make you
Pafte thus: A peck of fine Flour, fix poundsot
Butter, a dozen of Eggs; rub your Butterin
your Flour, beat your Eggs, and with themand
cold Water make up your Pafte pretty ftiff’; then
drive it forth for your Pafty ; let it be the thick
nefs of aMan’s Thumb; put under it two or thret
theets of Cap-paper well floured : Then have two
pounds of Beef-fuet, fbred exceeding fine; pro-
portion it on the bottom to the breadth of your
Venifon, and leave a Verge round your Venifon
three Fingers broad, wath that Verge over witha
bunch of Feathers or Bruth dipped in an Egg be
ten, and then lay a Border cf your Pafte on the
place you wafhed, and lay your Venifon on the
Suet ; put a little of your Seafoning on the top,
and a few corns of whole Pepper, and two pom‘.ds
of very good frefh Butter; then turn over your
other fheet of Pafte, fo clofe your Pafty. Gar
nifh it on the top as you think fit; vent it in the
middle, and fet it in the Oven. It will afk five
or fix hours baking: Then break all the Bonc,
wafh them and add to them more Bones, or Knuc
kles ; feafon them with Pepper and Salt, and put
them with a quart of Water, and half a pound ¢
Butter in a Pan or earthen Pot; cover itover Wit

3 = coarlé
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coarfe Pafte, and ftt it in with your Pafty, and
when your Pafty 1s drawn and difhed, fill it up
with the Gravy that came from the Bones.

To make a favoury Lamb Pye.

Eafon your Lamb with Pepper, Salt, Cloves,
S Mace and Nutmeg: {0 put it into your Cof-
fin with a few Lamb-ftones, and Sweet-breads fea-
foned as your Lamb, alfo fome large Oy fters, and
favoury Forc’d-meat Balls, hard yolks of Eggs,
and the tops of Afparagus two inches long, firft
boiled green; then put Butter all over the Pye,
and Iid it, and fet it in a quick Oven an hour
and half; then make the Liquor with Oyfter-Li=
quor, as much Gravy, a little Claret, with one
Anchovy in it, a grated Nutmeg. Let thefe have
a boil, thicken it with the yolks of two or three
Eggs, and when the Pye is drawn, pour it in hot,

Zo make a Jweet Lamb Pye.

UT your Lamb into {imall pieces, and fiafon

it with a litle Salt, Cloves, Mace and Nut-
meg ; your Pye being made, putin your Lamb or
Veal; ftrew on it fome ftoned Raifins and Cur-
rants and {ome Sugar ; then lay on it fome Forc'd~
meat Balls made {weet, and in the Summer fome
Artichoke bottoms boiled, and {talded Grapes in
the Winter. Boil Spanifb Potatoes cut in pieces;
candied Citron, candied Orange and Lemon-peel,
and three or four large blades of Mace ; put But-
ter on the top; clofc up your Pye, and bake it.
Make the Caudle of White-wine, juice of Lemon,
and Sugar: Thicken it with the yolks of two or
three kggs, and a bit of Butter; and when your
Pye is baked, pour in the Caudle 4s hot as you
¢an, and fhake 1t well in the Pye, and ferve it up,

12 A
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A [fweet Chicken Pye.

*A K E five or fix {inall Chickens, pick, draw,
and trufs them for baking; feafon them
with Cloves, Mace, Nutmeg, Cinnamon, and a
little Salt ; wrap up fome of the Seafoning in But-
ter, and put it in their Bellies ; and your Coffin
being made, put them in; put over and between
them pieces of Marrow, OSpanif/h Potatoes, and
Chefnuts, both boiled, peeled, and cut, a handful
of Barberries ftript, a Lemon {liced, fome But-
ter on the top ; {0 clofe up the Pye and bake i,
and have in readinef$ a Caudle made of White-
wine, Sugar, Nutmeg ; beat it up with yolks of
Eggs and Butter ; have a care it does not curdle;
pour the Caudle in, fhake it well together, and
ferve it up hot.

Another Chicken Pye.

Eafon your Chickens with Pepper, Salt, Cloves,
Mace, Nutmeg, a little fhred Parfley, and
Thyme, mix’d with the other Seafoning; wrap
up fome in Butter, and put in the Bellies of
the Chickens, and fay them in your Pye; firew
over them Lemon cut like Dice; a handful of
fcalded Grapes, Artichoke-bottoms in quarters:
So put Butter on it, and clofe it up; when tis
baked,put in a Lear cf Gravy,with a little White-
wine, a grated Nutmeg, thicken it up with But-
ter, and two or three Eggs; fhake it well toge-
ther, ferve it up hot.

To make an Olive Pye.

MAKE your Pye ready ; then take the thin
Collops of the but-end of a Leg of Veal;

as many as you think will fill your Pye; hack them
-owit
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with the back of a Knife, and feafon them with
Pepper, Salt, Cloves, and Mace; wath over your
Cellops with a bunch of Feathers dipped in Eggs,
and have in readinefs a good handful of Sweet-
herbs fhred {mall; the Herbs muft be Thyme,
Parfley, and Spinnage; and the yolks of eight
hard Eggs, minced, and a few Oyfters parboiled
and chopt; {ome Beef-fuet fhred very fine. Mix
thefe together, and ftrew them over your Collops,
and {prinklea little Orange-flower-water on them,
and roll the Collops up very clofe, and lay them
i your Pye, firewing the Seafoning that is left o-
ver them, put Butter on the top, and clofe up your
Pye; when ’tis drawn, putin Gravy,and one An-~
chovy diffolved in it, and pour it in very hot:
And you may put in Artichoke-bottomsand Chef*
nuts, if you pleafe, or fliced Lemon, or Grapes
{calded, or what elfe is in feafbn 5 but if you will
make it a right favoury Pye leave them out,

70 make a Florendine of Veal.

AXE the Kidney of a Loin of Veal, fat
and all, and mince it very fine; thencho
a

ew Herbs, and put to it, and add a few Cure
rants ; feafon it with Cloves, Mace, Nutmeg, and
a little Salt ; and put in {ome yolks of Eggs, and
2 handful of grated Bread, a Pippin or two chopt,
fome' candied Lemon-peel minced finall, fome
Sack, Sugar, and Orange-flower-water. Puta fheet
of Puff-pafte at the bottom of your Difh; put
this in, and cover it with another ; clofe it up,
and when ’tis baked, {crape Sugar on it; ferve it

ot,
Another Made D{/b.

AXE half apound of Almonds, blanch and
beat them very fine; put to them a little
Rofe or Orange-flower-water inthe beating ; then

13 take
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take aquart of fweet thick Cream, and boil it with
whole Cinnamon, and Mace, and quartered Dates;
fveeten your Cream with Sugar to your Tafte, and
mix it with your Almonds, and ftir it well toge
ther, and firain it out through a Sieve. Let your
Cream cool, and thicken it with the yolks of fix
Eggs; then garnifh the deep Difh, and lay Pafteat
the bottom,and then put in fliced Artichoke-bot-
toms, being firft boiled, and upon that a Layer
of Marrow, {liced Citron, and candied Orange ;
{o do till your Difh is near full; then pour in
your Cream, fo bake it without a Lid ; when 'tis
baked, {trape Sugar on it, and ferve it up het,
Half an hour will bake it.

To make an Artichoke Pye.

OIL theBottoms of eightor ten Artichokes,
{crape and make them clean from the Core,
cut each of them into fix Parts; {eafon them
with Cinnamon, Nutmeg, Sugar, and a little Salt;
then lay your Artichokes in your Pye. Take the
Marrow of four or five Bones, dip your Marrow
in yolks of Eggs and grated Bread, and feafon it
as you did your Artichokes, and lay it on the top
and between your Artichokes ; then lay on {flice
Lemon, Barberries, and large Mace; put Butter
on the top, and clof¢ up your Pye; then make
your Lear of White-wine, Sack and Sugar; thick-
en it with yolks of Eggs, and'a bit of Butter;
when your Pye is drawn, pour it in, fhake it
together, and ferve it hot.

To make a Skirret Pye.

OIL your biggeft Skirrets, and blanch them

and {eafon them with Cinnamon, Nutmeg,

and a very little Ginger and Sugar. Your Pye be-
ing ready, lay in your Skirret; feafon 'alld the
; 3 MarroV,
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Marrow of three or four Bones with Cinnamon,
Sugar, a little Salt, and grated Bread. Lay the
Marrow in your Pye, and the yolks of twelve hard
Eggs cut in halves, a handful of Chefhuts boiled
and blanched, and fome candied Orange-peel in
Slices. Lay Butter on the top, and lid your Pye.
Let your Caudle be White-wine, Verjuice, {ome
Sack and Sugar; thicken it with the yolks of
Eggs, and when the Pye is baked, pour it in, and
ferve it hot. - Scrape Sugar on 1t.

7o make a Turbot Pye.

U T, and wath, and boil your Turbot, then

feafon it with a little Pepper and Salt,
Cloves, Mace, and Nutmeg, and Sweet-herbs fhred
fine ; then lay it in your Pye, or Pattipan, with
the yolks of fix Eggs boiled hard ; a whole Oni-
on, which muft be taken out when ’tis baked.
Put twoPounds of frefh Butter on the top ; clofe
it up; when ’tis drawn, ferve it hot or cold : Tis
good either way.

To make a Chervil or Spinnage Tart.

“HRED a gallon of Spinnage or Chervil very
{mall ; put to it half a pound of melted But-
ter, the Meat of three Lemons picked from the
Skins or Seeds 5 the Rind of two Lemons grated,
a pound of Sugar ; put this in a Difh or Pattipan
with Puff-pafte on the bottom and top, and fo
bake it ; when ’tis baked, cut offthe Lid, and put
Cream or Cuftard over it as you do Codlin Tarts;
Scrape Sugar over it ; ferve it cold. This is good
among other Tarts in the Winter for Variety,

L : 4
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To make Lemon Chegfe-cakes.

AKE thePeel of two large Lemons, boil it

very tender; then pound it well in a Mor-
tar, with a quarter of a pound or more of. Loaf-
fugar, the yolks of fix Eggs, and half a pound of
freth Butter; pound and mix all well together,
and fill the Pattipans but halffull ; Orange Cheefe-
cakes are done the fame way 5 only you muft boil
the Pecl in two or three Waters to take out the
Bitternefs,

A Fifh Pye.

PP AKE of Soles or thick Flounders, gut and

r wafh them, and juft put them in fcalding
Water to get off the black Skinj then cut themin
Scollops or indentured, o that they will join and
lie in the Pye, as if they were whole. Have your
Pattipan in readinefs with Puff-pafte in the bot-
tom and a Layer of Butter on ity then feafon
your Fifth with a little Pepper and Salt, Cloves,
Mace, and Nutmeg, and lay it in your Pattipan,
joining the pieces together as if the Fifh had not
been cut ; then put in Forc’d-balls made with Fifh,
flices of Lemon with the Rind on, whole Oy fters,
whole yolks of hard Eggs, and pickled Barberries;
then lid your Pye and bake it; when ’tis drawn
make a Caudle of Oyfter-liquor and White-wine
thicken’d up withyolks cf Eggs and a bit of But-
tkry Serve it hot,

70 make Marrow Paflies.
MAKE youy little Pafties the length of 2

2 Finger, and as broad as two F ingers; put
in large pieces of Marraw, dipped in Eggs and fea-
foned with Sugar, Cloves, Mace, and Nutmeg ;

’ ftrew
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firew a few Currants on the Marrow., Bake or
fry them.

To make Mince-pyes of Veal.

ROM aLeg of Veal cut off four pounds of

the flefhy part in thick pieces, and put them

in {calding Water, and let it juft boil; then cut
the Meat in {mall thin pieces and fkin it : It muft
be four pounds after tis fealded and fkinned; to
this quantity put nine pounds of Beef-fuet well
fkinned, and fhred them very well and fine with
eight Pippins pared and cored, and four pounds
of Raifins of the Sun ftoned; when ’tis {hred ve-
ry fine, putitina large Pan or on a Table to mix,
and put to it one ounce of Nutmegs grated, half
an ounce of Cloves, as much Mace, a large fpoon-
ful of Salt, above a pound of Sugar, the Peel of a
Lemon fhred exceeding fine; when you have
feafoned it to your Palate, put in feven pounds
of Currants, and two pounds of Raifins ftoned and
fhred. When you £l your Pies, put into every
one fome fhred Lemon with its Juice, fome can-
died Lemon-peel and Citron in {lices, and juft as
the Pies go 1nto the Oven, put into every one a

fpoonful of Sack and a fpoonful of Claret, {o bake
them,

To make buttered Ioaves 1o enr hot.

TAKE eleven yolks of Fggs beat well five

{poonfuls of Cream, anda good {poonful of
Ale-yeaft ; ftir all thefe together with Flour till
it comes to a lithe Pafle, not too ftiff; work it
well, coverit with a Cloth. Lay it before the
Fire to rife a quarter of an hour; when ’tis well
rifen make it in a Roll, and cut it in five pieces,
and make them into Loaves, and flat them down
alittle or they will rife too much ; put them inte

an
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an Ovenas hot as for Manchet,, andwhen they are
taken out of the Oven, have at leaft a pound of
Butter beaten with Rofe-water and Sugar to your
Tafte. Cutall the Loaves openat the top,and pour
the Butter in them, and ferve them hot to Table,

Do make Checfecakes without Curd.

EAT twoEggsvery well ; then putasmuch
B Flour as will make them thick; then beat
three Eggs more very well, and put to the other
with a pint of Cream, and half a pound of But-
ter. Setit over theFire, and when it boils putin
your two Eggs and Flour, and ftir them well,and
let them boil till they be pretty thick ; then take
it.off the Fire, and {eafon it with Sugar, a little
Salt, and Nutmeg; put in Currants, and bake
them in Pattipans as you do others.

To make a Cabbage-Lettuce Pye.

AKE fome of the largeft and hardeft Cab-
bage-Lettuce you.can get ; boil themin Salt
and Water till they are tender ; then lay them in
a Colander to drain dry; then have your Pafte
laid in your Pattipan ready; and lay Butter on
the bottom ; then lay in your Lettuce and fome
Artichoke-bottoms, and fome large pieces of Mar-
row, and the yolks of eight hard Eggs, and fomne
{calded Sorrel ; bake it, and when it comes out of
the Oven, cut open the Lid, and pour in aCau-
dle made with White-wine and Sugar, and thick-
ened with Eggs ; {o ferve it hot,

To make the light Wigs.

4 E"A KE apound and half of Flour, and half
a pmt of Milk made warm ; mix thefe to-
gether and cover it up, and let it lie by the Fire

half
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half an hour ; then take half a pound of Sugar,
and half a pound of Butter; then work thefe in
the Pafte, and make it into Wigs, with as little
Flour as poflible. Let the Oven be pretty quick,
and they will rife very much.

To make little Plum-cakes.

T AXKE two pounds of Flourdried inthe Oven,
and half a pound of Sugar finely powdered,
four yolks of Eggs, two whites, half a pound of
Butter wafhed with Rofe-water, fix {poonfuls of
Cream warmed, a pound and half of Currants un-
wathed, but picked and rubbed very clean in a
Cloth; mix all together and make them up in
Cakes, and bake them in an Oven almoft as hot
as for Manchet. Let them ftand half an hour till
they be coloured on both fides ; then take down
the Oven-lid, and let them ftand a little to foak.

To make P //ﬁr—paﬁe.

TO a Peck of Flour, you muft have three

quarters the weight 1n Butter ; dry your
Flour well, and lay it on a Table; make a hole,
and put in 1t a dozen whites of Eggs well beaten,
but firft break into it a third part of your But-
ter; then with Water make up your Pafte ; then
roll iteut, and by degrees put in the reft of your
Butter.

To make a Hare Pye.

SK IN your Hare, wafh her, and dry her, and
bone her ; feafon the Fleth with Pepper, Salt,
and Spice, and beat it fine in a Stone Mortar. Do
a young Pig at the fame time, and in the fame
manner ; then make your Pye, and lay a Layer
of Pig, and a Layer of Hare till *tis full 5 put

: Butter
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Butter at the bottom and on the top. Bake it
three hours ; ’tis good hot or cold.

Zoice Tarts.
TAK E a little yolkof Egg, and melted But-

ter, beat it very well together, and witha
Feather wafh over your Tarts, and fift Sugar on
them juft as you put them in the Oven.

70 make an Olive Pye.

AXKE aFilletof Veal; cut it inlarge thin

{lices,and beat it with a Rolling-pin. Have
ready fome Forc’d-meat, made with Veal and Su-
et,grated Bread, grated Lemon-peel, fome Nut-
meg, the yolks of two or three hard Eggs ; {pread
the Forc’d-meat all over your Collops, and roll
them up, and placethem in your Pye with yolks
of hard Eggs, lumps of Marrow, and fome Water.
So lid it and bake it, and when ’tis baked, put
in a Caudle of firong Gravy, White-wine, and
Butter.

To make very good Wigs.

" AX E a quarter of a peck of the fineft Flous,

rub into it three quarters of a pound of frefh
Butter, till °tis like grated Bread, fomething more
than half a pound of Sugar, half a Nutmeg, and
half a Race of Ginger grated ; three Eggs, yolks
and whites beaten very well, and put to them half
a pintof thick Ale-yeaft, and three or four {poon-
fuls of Sack. Make a hole in your Flour, and
pour in your Yeaft and Fggs, and as much Milk
juft warm, as will make it 1nto a light Pafte. Let
1t ftand before the fire torife half an hour ; then
make itinto a dozen and half of Wigs; wafh them
over
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over with Fgg juft as they go into the Oven; a
quick Oven, and half an hour will bake them.

To make Almond Cheefe-cakes.

AKE a good handful or more of Almonds,

blanch them in warm Water, and throw
them into cold; pound them fine, and in the
pounding put a little Sack or Orange-flower Wa-
ter to keep them from oiling; then put to your
Almonds the yolks of two hard Eggs, and beat
them together : Beat the Yolks of fix Eggs, the
whites of three, and mix with your Almonds,
and half a pound of Butter melted, and Sugar to
your Tafte; mix all well together, and ufe it as
other Cheefe-cake Stuff.

Zo make a Lumber P ye.

ARBOIL the Umbles of a Deer, clearall the
Fat from them, and put more than their
weight in Beef-fuet, and fhred it together very
{inall; thenput to it half a pound of Sugar, and
feafon with Cloves, Mace, Nutmeg, Salt to your
Tafte ; and putina pint of Sack, and half asmuch
Claret, and two pounds of Currants, wafthed and
picked; mix all well together, and bake it in
Puft or other Pafte.

70 make Lemon Checfe-cakes.

TA K E two large Lemons, grate off the Peel
of both, and {queeze out the Juice of one;

add to it half a poundof fine Sugar, twelve yolks
of Eggs, eight whites well beaten; then melt half
a pound of Butter in four or five {poonfuls of Cream;
then ftir it all together, and fet it over the fire,
ftirring it till it begins to be pretty thick; then
take it off, and when ’tis cold, fill your Pattipans
little
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tittle more than half full ; put a fine Pafte very
thin at the bottom of the Pattipans; half an hour
with a quick Oven, will bake them.

Zo make Cream Checle with old Che/bire.

TA K E apound and half of 0ld Chefhire Cheefe,
fhave 1tall very thin, then put it in a Mer-
tar, andadd to it a quarter of an ounce of Mace
beaten fine and fifted, half a pound of frefh But-
ter, and a glafs of Sack; mix and beat all thefe
together till they are perfectly incorporated 5 then
put it in a Pot, what thicknefs you pleafe, and
cut it out in {lices for Cream Cheefe, and {erve
it with the Defert.

ahsehseksslselsaslsalcinldloalakalaake ol el

All Sorts of CAKES.

To make a rich great Cake.

AKE a Peck of Flour well dried, an

i ounce of Cloves and Mace, half anounce

of Nutmegs, as much Cinnamon ; beat

the Spice well, and mix them with your Flour,
and a pound and half of Sugar, and a little Salt,
and thirteen pounds of Currants well wafhed,
picked, and dried, and three pounds of Raifins
ftoned and cut into finall picces; mix all thefe
well together ; then make five pints of Creamal-
moft {calding hot, and put into it four pounds
of freth Butter; then beat the yolks of twenty

Eggs, three pints of good Ale-yeaft, a pint of

Sack, a quarter of a pint of Orange-flour water,
three grains of Mufk, and fix grains of Amber-
greafe:

|
|
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greafe: Mix thefe together, and I’Fir thexp into
your Cream and Butter; then mix all in ?}36
Cake, and fet it_ an hour bcfox“e the ﬁrg to rife,
before you pat it into your Hoop ; mix your
Sweetmeats 1n it, two poundsof Citron, and one
pound of candied Orange and Lemon-peel cut in
finall pieces: You muft bake'it in a deep Hoop,
butter the fides, and. put two.Papers at the bot=
tom, and flour it and put in your Cake; it muft
have a quick Oven, four hours will bake it- When
‘tis drawn, ice it over the top and fides. Take
two pounds of double-refin’d Sugar, beat and fif-
ted, and the whites of fix Eggsbeaten to a Froth,
with three or four fpoonfuls of Orange-flour
water, and three grains of Mufk and Amber-
greafe together; put all thefe ina Stone Mortar,
and beat them with a wooden Peftle til] ’tis as
white as Snow, and with a bruth or bunch of
Feathers, {pread it all over the Cake, and put it
in the Oven to dry 5 but take care the Ovendoes
not difcolour it; when ’tis cold paper it; it will
keep good five or fix weeks,

A good Seed Cake.

AKE five pounds of fine Flour well dried,

and - four pounds of fingle-refined Sugar
beaten and fifted ; mix the Sugar and Flour toge-
ther, and fift them through a Hair-fieve; then
wath four pounds of Butter in c¢ight {poonfuls of
Rofe or Orange-flower water 5-you - mufk work
the Butter with your Hand, till *tis like Cream
beat twenty Eggs, half the whites, and put to
them fix {poonfuls of Sa k5 then put in vour
Flour a little at a time, keeping ftirring with
your Hand all the time, you muft not begin
mixing it till the Oven is almoft h t3 you muft
letit liea little while before you put your Cake
nto the Hoop ; when you are ready to put it into
the
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the Oven, put into it eight ounces of candied
Orange-peel fliced, and as much Citron, and a
pound and half of Carraway-comfifs; mix all
well together, and put it in the Hoop, which muft
be prepared at bottom, and buttered, the Oven
muft be quick; it will take two or three hours
baking. ~You may ice it if you pleafe.

Another Seed Cake.

AXE feven pounds of fine Flour well dried,

and mix with it a pound of Sugar beatenand
fifted, and three Nutmegs grated, and rub three
pounds of Butter into the Flour; then beat the
yolksof eight Eggs, the whitesof but four, and
mix with them a little Rofe-water, and a quart of
Cream blood warm, and a quart of Ale-yeaft, and
a little Salt ; ftrainall into your Flour, and puta
pint of Sack in with it, and make up your Cake,
and put it into a buttered Cloth, and lay it half
an hour before the fireto rife; the mean while -
fit your Paper, and butter your Hoop; then take
a pound and three quarters of Bitket-comfit, and
a pound and half of Citron cut in {mall pieces,
and mix thefe in your Cake, and put it intoyour
Hoop, run a Knife crofs down to the bottom a
quick Oven, and near three hours will bake it.

A Plum Cake.

"A K E five poundsof fine Flour, and putta
ithalf a pound of Sugar; and of Nutmegs,
Cloves, and Mace finely beaten, of each half an
ounce, and a little Salt, mix thefe well together ;
then take a quart of Cream, let it boil, and take
it off, and cut into it three pounds of frefh Butter,
let it ftand till “tis melted, and when ‘tis blood
warm mix with it a quart of Ale-yeaft, anda
pint of Sack, and twenty Eggs, ten whites well
beatens
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beaten 5 put fix pounds of Currants to your Flour,
and make a hole in the middle, and pour in the
Milk and other things, and make up your Cake,
mixing it well with your Hands ; cover it warm,
and fet it before the fire to rife for half an hour
then put it in the Hoop; if the Oven be hot two
hours will bake it; the Oven muftbe quick; you
may perfume it with Ambergreafe, or put Sweet-
meats in it if you pleafe. Ice it when cold, and
paper it up.

An ordinary Cake to eat with Butter.

AKE two pounds of Flour, and rub into

it half a pound of Butter ; then put to it
fome Spice, a little Salt, a quarter and half of
Sugar, and half a pound of Raifins ftoned, and
half a pound of Currants ; make theft into a Cake,
with half a pint of Ale-yeaft, and four Fggs, and
as much warm Milk as you fee convenient ; mix
it well together, an hour and halfwill bake it. This
Cake is good to eat with Butter for Breakfafts.

A French Cake to eat o

TA K E adozen of Eggs, and a quart of Cream,

and as much Flour as will make it into a
thick Batter; put to it a pound of melted Butter,
half a pint of Sack, one Nutmeg grated, mix it
well, and let it ftand three or four hours; then
bake it ina quick Oven, and when you take it
out, {lit it in two, and pour a pound of Butter on
1t melted with Rofe-water; cover it with the o=
ther half, and ferve it up hot.

o make Portugal Cakes.

¥ I YAKE a poundand quarter of fine Flotir well
dried, and break a poundof Butter into the
K Floux
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Flour and rub it in, add a pound of Loaf-Sugar |

beaten and fifted, a Nutmeg grated, four perfumed
Plumbs, or fome Ambergreafe, mix thefe well
together, and beat feven Eggs, but four whites,
with three {poonfuls of Orange-flower water ; mix
all thefe together, and beat them up an hour;
butter your little Pans, and juft asthey are going
into the Oven, fill them half full, and {earce fome
fine Sugar over them; little more than a quarter
of an hour willbake them. You may put ahand-
full of Currants into fome of them take them out
of thePans as foon as they are drawn, keep them
dry, they will keep good three Months.

To make Fumbals.

FYVAKE the whitesof three Eggs, beat them

f well, and take off’ the Froth; then takea
little Milk, and a little Flour, near a pound, 2
much Sugar fifted, and a few Carraway-feeds
beaten very fine; work all thefe in a very fiff
Pafte, and make them into what Form you
pleafe: Bake them on white Paper.

70 make March-pane.

T AXKE apound of Ferdan Almonds, blanch
and beat them in a marble Mortar very
fine ; then put to them three quarters of a pound
of double-refin’d Sugar, and beat with them 2
few Drops of Orange-flower water ; beat all to-
gether till *tis a very good Pafte, then roll it into
what thape you pleafe; duft a little fine Sugar
under it as you roll it to keep it from fticking.
To ice it, fearce double-refined Sugar as fine as
Flour, wet it with Rofe-water, and mix it well
together, and with a Brufh or bunch of Feathers
{pread it over your March-pane: Bake them 1
an Oven that is not too hot; put Wafer-paper ﬂit
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the bottom, and white Paper under that, o keep
them for ufe,

7o make Almond Puffs.

TAKE half a pound of ¥erdan Almonds,
blanch and beat them very fine with three
or four {poonfuls of Rofe-water then take half
an ounce cf the fineft Gum-dragant fteeped in
Rofe-water three or four days before you ufe it,
then put it to the Almonds, ‘and beat it together;
then take three quarters of a pound of double-
refin’d Sugar beaten and fifted, and a little fine
Flour, and put to it; roll it in what thape you
pleafe; lay them on white Paper, and put them
m an Oven gently hot, and when they are baked
enough, take them off the Papers, and put them

on a Sieve to dry in the Oven, when ’tis almoft
cold.

Zo make little hollow Bishets.

EAT fix Eggs very well with a fpoonful of
B Rofe-water, then put in a pound and two
ounces of Loaf-Sugar beaten and fifted ; ftir it
together till ’tis well mixed in the Eggs; then
put inas much Flour as will make it thick enough
to lay out in Drops upon Sheets of white Paper,
ftir 1t well together till you are ready to drop it
on your Paper; then beat a little very fine Sugar
and putinto a Lawn Sieve, and {ift fomeon them
Juft as they are going into the Oven; {o bake
them, the Oven muft not be too hot, and as foon
as they are baked, whilft they are hot, pull off
the Papers from them, and put them in a Sieve,
and fet them in the Oven to dry 5 keep them in
Poxes with Papers between,

X =z Ia
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To make Wigs.
v E’A KE two pounds of Flour, and a quartet

of a pound of Butter, as much Sugar,a |
Nutmeg grated, a little Cloves and Mace, anda
quarter of an ounce of Carraway-feeds, Crean
and Yeaft as much as will make it up mtos
pretty light Pafte ; make them up, and {et them
by the fire to rife till the Oven be ready; they
will quickly be baked.

Zo make Gz’7zge7‘—B7’ead.

AXE apoundand half of London Treal,
T two Eggs beaten, half a pound of brova
Sngar, one ounce of Ginger beaten and fifted;
of Cloves, Mace and Nutmegs all together half
an ounce beaten very fine, Coriander-feeds, and
Carraway-feeds of each half an ounce, two pounds
of Butter melted; mix all thefe together, with
as much Flour as will knead it into a pretty fiff
Pafte; then roll it out, and cut it into what form
vou pleafe; bake it in a quick Oven on Tine
plates ; a little time will bake it.

Abother farr of Gz’nger-ér@dﬂ’.

A

TA KE half a pound of Almonds, blanchan
beat them till they have done fhining s beat
ihem with a {poonful or two of Orange-flowet
water, put in half an ounce of beaten Gingeh
and a quarter of an ounceof Cinnamon powdered;
work it to a Pafte with double-refined Sugar be
ten and fifted 5 then roll it out, and lay 1t onPa

pers to dry in an Oven after Pyes are drawn.

3
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o make Dutch Ginger-bread.

T AKE four pounds of Flour, and mix with
ﬁ it two ouncesand a half of beaten Ginger ;
then rub in a quarter of a pound of Butter, and
add to it two ounces of Carraway-feeds, two
ounces of Orange-peel dried and rubb’d to Pow-
der, a few Coriander-feeds bruifed, two Eggs:
Then mix all up in a ftiff Pafte, with two pound
and a quarter of Treacle; beat it very well with
a Rolling-pin, and make it up into thirty Cakes
Putin candied Citron; prick them with a Fork:
Butter Papers three double, one white, and two
brown; walh them over with the white of an
Egg; put them into an Oven not too hot, for
three quarters of an hour,

To make Buns.

T_'w K E two pounds of fine Flour, a pint of

Ale-yeaft ; put a little Sack in the Yeaft, and
three Egas beaten ; knead all thefe together with
a little warm Milk, a little Nutmeg, and a little
Salt; then lay it before the fire, till it rife very
light; then knead in a pound of frefh Butter, and
a pound of round Carraway-comfits ; and bake
them in a quick Oven on floured Papers, inwhat
dhape you pleafe,

70 make French Bread.

TAXKE half a peck of fine Flour; put to it fix
_yolksof Eggs, and four whites, a little Salt,

a pint of good Ale-yeaft, and as much new Milk
made g little warm, as will make ita thin light
Pafte; flir it about with your Hand, but by no
means knead it then have ready {ix wooden
quart Difhes, and fill them with Dough ; let them
K 3 Iy ftand
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ftanda quarterof an hour to heave, and then turm
them out into the Oven ; and when they are ba-
ked, rafp them. The Oven muft be quick.

To make W igs.

TA K E three pounds and a half of Flour, and
three quarters of a pound of Butter, and rub
it into the Flour till noneof it be féen; then take
a pint or more of new Milk, and make it ver
warm, and half a pint of new Ale-yeaft; then
make it into a light Pafte, Put in Carraway-
feeds, and what Spice you pleafe; then make it
up, and lay it before the Fire to rife; then work
in three quarters of a pound of Sugar, and then
roll them into what Form you pleafe, pretty thin,
and put them on Tin-plates, and hold them before
the Oven torife again. Before you fet them in,
your Ovenmuft be pretty quick.

To make Ginger-bread.

AXE three pounds of fine Flour, and the
Rind of aLemon dried and beaten to Pow-
der, half a pound cf Sugar, or moreas you like
it, and an ouncc and a half of beaten Ginger:
Mix all thefe well together, and wet it pretty flift
with nothingbut Treacle ; makeit into long Rolls
or Cakes, as you pleafe. You may put candied O-
range-peel and Citron in it. Butter your Paper
you bake it on; and let it be baked hard.

o make Shre vsbury-Cakes.

TA K E to one pound of Sugar, three poundsof
the fineft Flour, a Nutmeg grated, fome
beaten Cinnamon ; the Sugar and Spice muft he
{ifted into the Flour, and wet it with three Eggs,
and as much melted Butter as will make it of 4
goo
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gbod thicknefs to roll into a Pafte ; mould it well
and roll it, and cut it into what fthape you pleafe.
Perfume them, and prick them before they go
into the Oven.

Zo make Almond Cakes.

AKE apound of Almonds, blanch and beat
T them exceeding fine with a little Rofe or
Orange-flower-water; then beat three Eggs, but
two Whites, and put to them a pound of Sugar
fifted, and then put in your Almonds, and beat
all together very well; butter theetsof white Pa-
per, and lay the Cakes in what form you pleafe,
and bake them.

Youmay perfume them, if you like it ; bake
them in a cool Oven.

To make Drop Bisket.

AXE eight Eggs, and one pound of double-
refin’d Sugar beaten fine, and twelve oun-

ces of fine Flourwell dried. Beat your Eggs ve-
ry well; then put in your Sugar and beat it, and
then your Flour by degrees, and beat it all very
well together for an hour without ceafing. Your
Oven muft be as hot as for half-penny Bread ; then
flour fome Sheets of Tin, and drop your Bifket
what bignefs you pleafe, and put them in the Oven
as faft as you can ; and when you fee them rife,
watch them, and if they begin to colour take them
out again and put in more, and if the firft is not
enough, put them in again ; if they are right done,
they will have a white Ice on them. You may
put in Carraway-feeds if you pleafe; when they
are all baked, put them ail in the Oven again till
they are very dry, and keep themin your Stove.

K 3 T
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70 make little Cracknels.
TAKE three pounds of Flour finely dried, |

three ounces of Lemon and Orange-peel dried
and beaten to a powder, and an ounce of Corians
der-feeds beaten and fearced, and three pounds of
double-refined ‘Sugar beaten fine and {earced;
mix thefetogether with fifteen Eggs, half of ‘the
whites taken out, a quarter of a pint of Rofé-was
ter, as much Orange-flower-water. Beat the Eggs
and Water well together; then put in your Orange-
peel and Coriander-feeds, and beat it again very
well with twoSpoons, one in each hand ; then beat
your Sugarin by little andlittle ; then your Flour
by a little at a time, {o beat with both Spoons an
hour longer; then firew Sugar on Papers, and
drop thein the bignefiof a Walnut, and fet them
in the Oven; the Oven muft be hotter thanwhen
Pyes are drawn. Do not touch them with your
Fuigers before they are baked. Let the Oven be
ready for them againft they are done 3 be careful
the Oven does not colour them,

7o 1make the thin Dutch Bisket.

AKE five pounds of Flour, and two ounces
of Carraway-feeds, half a pound of Sugar,
and fomething more than a pint of Milk.! Warm
the Milk, and put intoit three quartersof apound
of Butter; then make a Hole in the middle of
your Flour, and put in a full pint of good Ale-
yeaft; then pour in the Butter and Milk, and
make thefe into a Pafte, and letit {tand a quartet
of an hour by the Fireto rife 5 then mould it, and
roll it into Cakes pretty thin; prick them all over
pretty much, orthey will'blifter ; fo bake thema
quarter of an hour,
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To make an ordinary Seed-cake.

TAK E {fix pounds of fine Flour, rub into it 3
thimble-ful of Carraway-{eeds finely beaten,
and two Nutmegs grated, and Mace beaten; then
heat a quart of Cream, hot enough to melt a
peund of Butter in it,and when *tis no more than
blood warm, mix your Cream and Butter with a
pint of good Ale-yeaft, and then wet your Flour
with it ; make it pretty thin; juft before it goes
into the Oven put in a pound of rough Carraways,
and {ome Citron fiiced thin. Three quarters of
an hour n a quick Oven will bake it.

To make ordinary Wigs.

AXE three pounds and an half of fine Flour,
and threequarters of a pound of Butter, rub
it into the Flour till none of it be {een ; then take
a pint or more of new Milk, and make it very
warm, and three quarters of a pint of Ale-yeaft;
and with thefe make it into a light Pafte; and put
in Carraway-feeds, or what Spice you pleafes
then {et it before the Fire to rife; then mix in it
three quarters of a pound of Sugar ; then roll ’em
out pretty thin, and then put on Tin-plates and
hold them before the fire to rife again, or before
the Oven. Let your Oven be pretty quick, and
they will foon be baked.

A good Seed-cake.

y I YAKE two pounds of the fineft Flour well
dried, two pounds of frefh Butter rubbed

well in; ten Eggs, leave out five whites ; three
fpoonfuls of Cream, four fpoonfuls of good Yeafts
mix all well together and fet it to the Fire, not
too neary when *tis well rifen, put in a pound
of
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of Carraway-comfits, An hour and a quarter
will bake it.

70 make the Marlborough Cake.

AKE eight Eggs, yolks and whites, beat and
ftrain them, and put to them a pound of
Sugar beaten and fifted ; beat it three quartersof
an hour together ; then put in three quarters ofa
pound of Flour well dried, and two ounces of
Carraway-feeds; beat it all well together, and
bake it 1n a quick Oven in broad Tin-pans.

Another fort of little Cakes.

"AKE a pound of Flour, and a pound of But-
ter. Rub the Butter into the Flour, two
fpoonfuls of Yeaft, and two Fggs. Make it up
into a Pafte, {lick white Paper, roll your Pafte
out the thicknefs of a Crown, cut them out with
the top of a Tin Canifter ; {fift fine Sugar over
them, and lay them on the flick’d Paper. Bake
them after Tarts an hour.

To make the White Cake.

AKE three quarts of the fineft Flour,a pound

and half of Butter, a pint of thick Cream,

half a pint of Ale-yeaft, half a quarter of a pmt
of Rofe-water and Sack together, a quarter of
an ounce of Mace, nine Eggs, abating four
whites, beat them well; five ounces of double-
refined Sugar ; mix the Sugar and Spice, and a
very little Salt with your dry Flour, and keep out
half a pint of the Flourto ftrew over the Cake;
when ’tis all mixed, melt the Butterin the Cream
when ’tis a little cool, ftrain the Fggs into 1t
Yeaft, &c. Make a Hole in the midft of the
Flour, and pour all the Wetting in, ftirring it

roun
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round with your Hand all one way, till well
mixed. Strew on the Flour that was faved out,
and fet it before the fire to rife, covered over
with a Cloth; let it ftand {o a quarter of an
hour. You muft have in readinefs three pounds
and half of Currants wafthed and picked, and
well dried in a Cloth ; mingle them in the Pafte
without kneading; put it in a Tin-hoop; fet it
in a quick Oven, or 1t will not rife 5 it muft ftand
an hour and half in the Oven.

To make another fort of Ginger-bread.

AXE apound and half of London Treacle,

two Eggs beaten, a pound of Butter melt-
ed, half a pound of brown Sugar, one ounce of
beaten Ginger; and of Cloves, Mace, Coriander-
{eeds and Carraway-feeds, of each halfan ounce ;
mix all thefe together with as much Flour as will
knead it into a Pafte; roll it out, and cut it into
what Form you pleafe. Bake it in a quick Oven
on Tin-Plates ; a little time will bake it.

To make Biskets.

TO a quart of Flour, take a quarter of a pound
of Butter, and a quarter of a pound of Su-
gar, one Egg, and what Carraway-feeds you
pleafe, wet the Milk as ftiff as you can; then
toll them out very thin; cut them with a finall
Glafs. Bake them on Tin-Plates, your Oven
muft be flack. Prick them very well juft as you
{et them in, ‘and keep them dry when baked.

7o make brown French Logves.

AKE a peck of coarfe Flour, and as much
I . of the Rafpings of Bread, beaten and fifted
as will make it look brown ; then wet it with a

pint
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pint of good Yeaft, and as much Milk and Water
warm as will wet 1t pretty ftiff; mix it well, and
fet it before the fire to rife; make it into fix
Loaves; make it up as lightas you can, and bake
it well in a quick Oven.

To make the bard Bisket.
TAKE half a peck of fine Flour, one ounce of

Carraway-feeds, the whites of two Eggs, 4
quarter of a pint of Ale-yeaft, and as much warm
Water as will make it into a ftiffPafte ; then make
it in long rolls. Bake it an hour ; the next day
pare itround; then flice it in thin {lices about
half an inch thick ; dry it in theOven; then draw
it and turn it, and dry the other fide; they will
keep the whole Year.

To make Whetftone Cakes.
T AXKE halfa pound of fine Flour, and half a

pound of Loaf-fugar fearced, a fpoonful of
Carraway-feeds dried, the yolk of one Egg, the
whites of three, a little Rofe-water, with Amber-
greafe diflolved in it; mix it together, and roll it
out as thin as a Wafer ; cut them with a Glafs;
fay them on flour’d Paper, and bake them in a
flow Oven.

To make a good Plumb-cake.

TAKE four pounds of Flour, put to it halfa
pound of Loaf-fugar beaten and fifted, of
Mace and Nutmegs halt an ounce beaten fine, a
little Salt. Beat the yolks of thirty Eggs, the
whites of fifteen, a pint and half of Ale-yeaft,
three quarters of a pint of Sack, with two grains
of Ambergreafe, and two of Mufk fteeped in it
five or {ix hours; then take a large pint of thick

Cream,
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Cream, ¥t it on thefire, and put in two pounds
of Butter to melt, but not boil; then put your
Flour in 2 Bowl, make a Hole in the midft, and
pour in your Yeaft, Sack, Cream and Eggs. Mix
it well with your Hands, make it up, not too ftiff,
{et it to the fire a quarter of an hour torife; then
put in feven poundsof Currants picked and wafhed
in warm Water, then dried in a coatfe Cloth, and
kept warm tll you put them into your Cake,
which mix in as faft as you can, and put candied
Lemon, Orange and Citron in it; put it in your
Hoop, which muft be ready buttered and fixed ;
{et it in a quick Owven ; bake it two hougs or more,
when ’tis near cold, ice it,

Another Plumb-cake.

AXE four pounds of Flour, four pounds of
Currants, and twelve Eggs, half the whites

taken out, near a pint of Yeaft, a pound and half
of Butter, a good half-pint of Cream; three quar-
ters of a pound of Loaf-{fugar, beaten Mace, Nut-
megs and Cinnamon, half an ounce beaten fine;
mingle the Spices and Sugar with the Flour ; beat
the Eggs well, and put to them a quarter of a pint
of Rofe-water, that-had a little Muflk and Amber-~
greafe diffolved in ity put the Butter and Cream
mto a Jug, and put it in a pot of boiling Water
to, melt 5 when you have mixed the Cake, firew a
little Flour over 1t. Cover it with a very hot Nap-
kin, and {et it before the Fire to rife; butter and
flour your Hoop, and juft:as your Oven is ready,
put your Currants into boiling Water to plump.
Dry them in a. hot Cloth, and mix-them in your
Cake. Yon may put in half a pound of candied
Orange, and Lemon, and Citron ; let not your
Oven be too hot, two hours will bake it, three if
‘tis'double the quantity. Mix it with a broad
Pudding-ftick, not with your Hands; when your
Cake
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Cake is juft drawn, pour all over it a gill of Bran-
dy orSack; then iceit.

Another Plumb-cake, with Almonds.

AXE four pounds of fine Flour dried well,

five pounds of Currants well picked and rub-
bed, but not wathed ; five pounds of Butter wafh-
ed and beaten in Orange-flower-water and Sack
two pounds of Almonds beaten very fine, four
pounds of Eggs weighed, half the whites taken
out 3 three pounds of double-refined Sugar, three
Nutmegs grated, a little Ginger, a quarter of an
ounce of Mace, as much Cloves finely beaten, a
quarter of a pint of the beft Brandy : The Butter
muft bebeaten toCream ; then put in your Flour,
and all the reft of your things, beating it till you
put it in theOven; four hours will bake it, the
Oven muft be very quick; put in Orange, Lemon-
peel candied, and Citron, as you like.

A rich Seed-cake, call’ d The Nun's Cake.

T AXKE four pounds of your fineft Flour, and
three pounds of double-refined Sugar beaten
and fifted ; mix them together, and dry them by

the fire till you prepare your other Materials.
Take four pounds of Butter, beat it in your
Hands till ’tis very foft like Cream; then beat
thirty-five Eggs, leave out fixteen whites, and
ftrain out the Treddles of the reft, and beat them
and the Butter together, till all appears like Butter,
put in four or five {poonfuls of Rofe or Orange-
Hower-water, and beat it again; then take your
Flour and Sugar,with fix ounces of Carraway-{eeds,
and ftrew it in by degrees, beating it up all the
time for two hours together; youmay put in as
much Tinéture of Cinnamon or Ambergreale as
1 you
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you pleafe; butter your Hoop, and let it ftand
three hours in a moderate Oven.

To ice a great Cake.

AKE two pounds of the fineft double-refin’d
Sugar, beat and {ift it very fine, and like-
wife beat and {ift a little Starch and mix with it;
then beat {ix whites of Eggs to a Froth, and put
to it fome Gum-water, the Gum muft be fteeped
in Orange-flower-water ; then mix and beat all
thefe together two hours, and put it on your
Cake ; when ’tis baked, fet it in the Oven aquar=
ter of an hour.

Another Seed-cake.

TAKE a pound of Flour, dry it by the fire,
add to it a pound of fine Sugar beaten and
fifted ; then take a pound and a quarter of Butter
and work it in your Hand till ’tis like Cream ; beat
the yolks of ten Eggs, the whites of {ix; mix
all thefe together with an ounceand half of Car-
raway-{eeds, and a quarter of a pint of Brandy

> . 5
it muft not ftand to rife.

Lemon Cream.

AKE five large Lemons, and f{queeze
out the Juice, and the whites of fix Eggs
well beaten, ten ounces of double-refin’d

Sugar beaten very fine, and twenty {poonfuls of
Spring-
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Spring-water ;- mix all together and firain it
through a Jelly-bag; fet it overagentle fire, fcum
it very well, when ’tis as hot as you can bear
your Finger in it, take it off; and pour it into
Glafles; put fhreds of Lemon-peel into fome of
the Glafles,

Another Lemon Cream.

TAKE the Juice of four large Lemons, and
half a pint of Water, and a pound of dou-
ble-refin’d Sugar beaten fine, and the whites of
feven Eggs, and the yolk of one beaten very well;
mix all together, and ftrain it, and fet it on a
gentle fire, ftirring it all the while, and fcum it
clean ; put into it the Peel of one Lemon, when
’tis very hot, but not boil ; take out the Lemon-
peel, and pour it into China Difhes.

To make Orange Cream.

*AKEa pintof the Juice of Sevil Oranges, and

put to it the yolks of fix Eggs, the whites

of four; beat the Eggs very well, and firain them

and the Juice together ; add toit a pound of dou-

ble-refin’d Sugar beaten and fifted ; fet all thefe

together on a {oft fire, and piit the Peel of half an

Orange into it, keep it ftirring all the while, and

when ’tis almoft ready to boil, take out the Orange-

Peel, and pour out the Cream into Glafles or China
Difhes,

To make Goofeberry Cream.

AKE two quarts of Goofeberries, put to them

as much Water as will cover them ; let them

boil all to mafh, then run them through a Sieve
with a Spoon; to a quart of the Pulp, you muft

have fix Eggs wellbeaten, and when the Pulpis hotg,
pu
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put in an ounce of frefh Butter, ﬁqect;n it to your
Tafte, and put in your Eggs, and fiir them over
a gentle fire till they grow thick; then fet it by,
and when ’tis almoft cold, put into it two fpoon-
fuls of Juice of Spinnage, and a {poonful of Orange-
flower-water or Sack, ftir it well together, and
put it in your Bafons, when ’tis cold, {erve it to
the Table.

Some love the Goofeberries only mathed, not
pulped through a Sieve, and put the Butter, and
Eggs, and Sugar as the other, but no Juice of
Spinnage.

To make Barley Cream.

T AKE a {inall quantity of Pearl-Barley, and boil

it in Milk and Water till *tis tender: then
ftrain the Liquor from it, and put your Barley in-
to a quart of Cream, and let it boil a little; then
take the whites of five Eggs, and the yolk of one
beaten with a {poonful of fine Flour, and two
fpoonfuls of orange-flower-water; then take the
Cream off the fire, and mix the Eggs in by de-
grees, and fet it over the fire agamn to thickens
fweeten it to your Tafte; pour it into Bafons,
and when ’tis cold, ferve it up.

70 make Steeple Cream.

AXKE five ounces of Hart’s-horn, and two
ounces of Ivory, and put them into a Stone=
bottle, and fill it up with fair Water to the Neck,
and put in a {mall quantity of Gum-arabick, and
Gum-dragant ; then tie up the Bottle very clofe,
and fet it into a Pot of Water with Hay at the
bottom, let it boil fix hours; then take it out and
let it ftand an hour before you open it, left it fly in
Your Face; then firain it in, and it will bea firong
]ellys then take a pound of blanched Almonds,
and
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and beat them very fine, and mix it with a pinit of
thick Cream, and let it ftand a little; then ftrain
it out, and mix it with a pound of Jelly; fet it o-
ver the fire till ’tis {calding hot, {weeten 1t to your
Tafte with double-refin’d Sugar ; then take 1t off
and put in a little Amber, and pour it into finall
high Gallipots like a Sugar-loaf at top, when ’tis
cold turn them out, and lay whipt Cream about
them in Heaps.

To make Blanch d Cream.

AKF a quart of the thickeft fweet Cream you
T can get, {tafon it with fine Sugar and Orange:
flower-water ; then boil it; then beat the whites
of twenty Eggs with a little cold Cream; takeout
the Treddles, and when the Cream is on the fire
and boils, pour in your Eggs, ftirring it very well
till it comes to a thick Curd; then take it upand
pals it through a hair Sieve; then beat it very
well with a Spoon “till *tis cold, and put it m
Difhes for ufe.

7o make Quince Cream.
TAKE Quinces, {cald them till they are fofty

pare them, and mafh the clear part of them,
and pulp it through a Sieve ; take an equal weight
of Quince, and double-refin’d Sugar beaten and
fifted, and the whites of Eggs, and beat it till't
is as white as Snow, then put it in Difhes.

To nake Almond Cream.
¥ ! *AKE a quart of Cream, boil it with Nutmeg,

Mace, aud a bit of Lemon-peel, and fiveet
en it to your Tafte; then blanch fome Almonds,
and beat them very fine; then take nine whites
of Eggs well beaten, and firain them to your

Almonds,




The Compleat Houfewife. 147

Almonds, and rub them very well through a thin
Strainer; {o thicken yourCream ; juft give it one
boil, and pour it into China Difhes, and when
’t1s cold, ferve it up.

To make Ratafa Cream.

AKE fix large Laurel-leaves, and boil them
T in a quart of thick Cream ; when ’tis boiled
throw away the Leaves, and beat the yolks of five
Fggs with a little cold Cream, and Sugar to your
Taifte; then thicken your Cream with your Eggs,
and {et it over the fire again, but let it not boil 5
keep it ftirring all the while, and pour it into Chi-
na Difhes; when ’tis cold ’tis fit for ufe,

o make Sack Cream.

AKE the yolks of two Eggs, and three {poon-
fuls of fine Sugar, and a quarter of a pint of
Sack; mix them together, and ftir them into a
pint of Cream ; then fet them over the fire till *tis
{calding hot, but let it not boil. Yon may toaft
fome thin flices of white Bread and dip them in
Sack or Orange-flower-water,and Pour your Cream
over them.

Zo make Rice Creanm.

" AKE three{poonfuls of the Flour of Rice, as

much Sugar, the yolks of two Eggs, twa
{poonfuls of Sack, orRofe or Oran ge-flower-water;
mix all thefe together, and put them to a pint of
Cream, ftir it over the fire till ’tis thick, then
Pour it into China Difhes, '

Lz 1
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To make Hart s-Horn Felly.

‘AKE a large Gallipot and fill it full of Hart’s-
horn, and then fill it full with Spring-wa-
ter, and tie a double Paper over the Gallipot, and
fet it in the Baker’sOven with houfhold-bread, in
the Morning take it out, and run it through a Jel-
ly-bag, and feafon it with juice of Lemons, and
d);uble-reﬁn’d Sugar, and the whites of eight Eggs
well beaten ; let it have a boil, and run it thro
the Jelly-bag again into your Jelly-glaffes; put
a bit of Lemon-peel in the Bag.

To make Calf s-foot Felly.
T O four Calf’s-feet take a gallon of fair Water,

cut them in pieces, and put them in a Pipkin
clofe covered, and boil them foftly till almoft half
be confumed; then run it through a Sieve, and
let it ftand till ’tis cold ; then with a Knife take off
the Fat, and top and bottom, and the fine part of
the Jelly meltin a Preferving-pan or Skillet, and
put 1n a pint of Rhenifh-wine, the Juice of four
or five Lemons, double-refin’d Sugar to your
"Tafte, the whites of eight Eggs beaten to a froth;
Ttir and boil all thefe together near half an hour;
then firain it through a Sieve into a Jelly-bag; put
into your Jelly-bag a fprig of Rofemary, and a
piece of Lemon-peel ; pafs 1t through the Bag till
’tis as clear as Water. You may cut fome Lemon-
peel like Threads, and put in half the Glaffes.

To make whipt Cream.

TAKE a quart of thick Cream, and the whites
of eight Eggs beaten with half a pint of
Sack; mixittogether, and fiweeten it to your Tafte
with double-refin'dSugar: Yourmay perfume itif

yOll
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you pleafe with fome Mulk or Ambergreafe tied
in a Rag, and fteeped a little in the Cream; whip
it up with a Whilk, and a bit of Lemon-peel tied
in the middle of the Whifk ; take the Froth with
a Spoon, and lay it in your Glaffes or Bafons.

To make whipt Syllabubs.

AKE a quart of Cream, not too thick, and 2
pint of Sack, and the Juice of two Lemons;
fweeten it to your Palate, and put it into a broad
earthen Pan, and with a Whilk whip it, and as the
Froth rifes, take it off with a {poon, and lay itin
yourSyllabub-glafles ; but firft you muft fveeten
fome Claret or Sack, or White-wine, and ftrain it,
and put {even or eight {poonfuls of the Wine into
your Glafles, and then gently lay in your Froth.
Set ’em by. Do not make them long before you
ufe them,

To make a frefb C’beafe.

AKE a quart of Cream, and fet it over the fire
till it is ready to boil, then beat nine Eggs,
yolks and whites very well ; when you are beat-
ing them, put to them as much Salt as will lie on
a {mall Knife’s point ; put them to the Cream, and
{fome Nutmeg quartered, and tied up in a Rag;
{0 let them boil till the Whey is clear ; then take
it off the fire, and put it in a Pan, and gather it
as youdo Cheefe; thenput it in a Cloth, and drain
1t between two; then put it in a ftone Mortar,
and grind it, and feafon it with a little Sack and
Orange-flower-water and Sugar, and then put it
i 2 little earthen Colander, and let it ftand two
hours to drain out the Whey ; then put it in the
middle of a China Difh, and pour thick Cream a-
bout it : {0 ferve it to the Table,

1.3 To
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To make Almond Butter.

T AXE a pound of the beft Fordan Almonds,
blanched in cold Water, and as you blanch
them, throw them 1nto fair Water ; then beat them
in a Marble Mortar very fine, with fome Rofe or
Orange-flower-water, to keep them from oiling;
then take a pound of Butter out of the Churn before
“tis{alted, but it muft be very well wafh’d; andmix
it with your Almonds, with near a pound of double-
refin’d Sugar beaten and fifted ; when 'tis very well
mixed,fet it by to cool ; when you are going toufe
it, put it into a Colander, and paf5 it through with
theback of a Spoon into the Difh you ferve it in
Hold your Hand high, and let it be heaped up.

To make Ribbon Felly.

TAKE out the great Bones of four Calf s-feet,

and put the Feet into a Pot with ten quarts
of Water, three ounces of Hart’s-horn, three ounces
of Hing-glafs, a Nutmeg quartered, four blades of
Mace; then boil this till it comes to two guarts,
and ftrain it throngh afine flannel Bag let it ftand
twenty-four hours ; then fcrape off all the Fat from
the top very clean; then heat it, and put to it the
whites of fix Eggs beaten to a froth; boil it alittle,
and ftrain it again through a Flannel Bag; then
run the Jelly into little high Glaffes; runevery
Colour as thick as your Finger ; one Colcur mut
be thorough cold befcre you put ancther on, and
that you run on muft not beblood warm for fear it
mixes together; you muft colour red with Cochi-
neel, green with Spinnage, yellow with Saffron,
tlue with Syrup of Viclets, white with thick
Cream, and {fometimes the Jelly by itfelf,
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To make Cream of any preferv'd Fruit,

A K E half a pound of the Pulp of any pre-

ferved Fruit, put it in a large Pan, put to
it the whites of two or three Eggs ; beat them to-
gether exceeding well for an hour; then with a
Spoon take it oft,and lay it heaped up high on the
Difb or Salver withother Creamms, or put it in the
middle bafon : Rafpberries will not do this way.

Zo make a Snow Poffet.

A AKE a quart of new Milk, and boil it with

a ftick of Cinnamon and quartered Nutmeg ;
when the Milk is boiled, take out the Spice, and
beat the yolks of fixteen Eggs very well, and by
degrees mix them in the Milk till ‘tis thick ; then
beat the whites of the fixteen Eggs with a little
Sack and Sugarinto a Snow ; then take the Bafon
you defign to ferve it up in, and put in it a pint
of Sack ; {weeten 1t to your Taftes fet it over the
fire, and let one take the Milk, and another the
whites of Eggs, and fo pour them together into
the Sack in the Bafon: keep it flirring all the
while ’tis over the fire; when °tis thorough warm,
take it off, cover it up, and let it ftand a little
before you ufe it.

70 make a Felly Pofet.

"T AKE twenty Eggs, leave out half the whites;
and beat them very well; put them into the
Bafon you ferve it in “with, with near a pint of
Sfi(‘k, and a little firong Ale; fiveeten it to your
Tafte, and fet it over a Charcoal fire, keep it ftir-
ring all the while; then have in readinefsa quart
of Milk or Cream boiled with a little Nutmeg and
Cinnaon, and when your Sack and Eggs 1s hot
L 4 enough
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enough to {cald your Lips, put the Milk to it
boiling hot 5 then take it off the fire, and cover
it up half an hour; firew Sugar on the Brim of
the Difh, and ferve it to the Table,

To make Flummery Caudle.

T AKE a pint of fine Oat-meal, and put to it
two quarts of fair Water; let it {tand all
night, in the morning ftir it, and ftrain itintoa
Skillet, with three or four blades of Mace, anda
Nutmeg quartered ; {et it on the fire, and keep it
ftirring, and let it boil a quarter of an hour ; if it
it is too thick, put in more Water, and let it boil
longer; then add a pint of Rhenifh or White-wine;
three {poonfuls of Orange-flower-water, the juice
of two Lemons and one Orange, a bit of Butter, and
as much fine Sugar as will fweeten it ; let all thefe
have a walm,and thicken it with the yolks of two
or three Eggs. Drink it hot for a Breakfaft.

To make Tea Caudle.

AXE aquart of ftrong green Tea, and pour
N it out into a Skillet, and fet it over the
fire; then beat the yolks of four Eggs, and mix
with them a pint of White-wine, a grated Nutmeg,
Sugar to your Tafte, and put all together ; ftir 1t
over the fire till ’tis very hot, then drink it in
China Difbes as Caudle.

A fine Caudle.
7 E VAKE a pint of Milk, turn it with Sack ; then

ftrain it,and when’tis cold, put it in a Skil-
let with Mace, Nutmeg, and fome white Bread
fliced; let all thefe boil, and then beat the yolks
of four or five Eggs, the whites of two, and thick-
en your Caudle, {ftirring it all one way for fearit
curdle; let it warm together, then take it off and

Lweeten 1t to your Tafte, To
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To make Harts-horn or Calf 's~foot Felly

without Lewnons.

TA KE apair of Calf’s-feet, boil them with fix

quarts of fair Water to math ; it will make
three quartsof Jelly ; then firain it off, and let it
ftand till ’tis cold, take off the top, and fave the
middle, and meltit again and feum ity then take
fix whites of Eggs beaten to a froth, halfa pint of
Rhenith-wine, and one Lemon juiced, and half a
pound of fine powdered Sugar ; ftir all tc gether,
and let it boil, then take it off, and put to it as
much Spiritof Vitriol as will tharpen it to your
Palate, about one penny-worth will do, letit not
boil after the Vitriol is in; let your Jelly-bag be
made of thick flannel, then run it through till
‘tis very clear; you may put the whites of the
Eggs that {wim at the top into the Bag firft, and
that will thicken the Bag,

70 make Oatmeal Caudly.

TA K E two quarts of Ale,and one offtale Beer,
and two quarts of Water ; mix them all to-
gether, and add to it two handfuls of Pot-Oatmeal,
twelve Cloves, fiveor fix blades of Mace, and a
Nutmeg quarteredor bruifed 5 fet it over the Fire,
and let it boil half an hour, ftirring it all the
while; then firain it out through a Sieve; and
put in near a pound of fine Sugar, and a bit of
Lemon-peel; pour it intoa Panand cover it clofe
that it may not feumy warm it as you ufe it.

7o make Sd/op.

T AKE a quart of Water, and let it boil 2 quarter
of an hour; then putina quarter cf an ounce

of Salop finely powdered, and let it boil half an
hour
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hour longer, ftirring it all the while; then {eafon it
with White-wine and Juice of Lemons, and {weet-
en it to your Tafte; drink it in China Cups as
Chocolate; ’tis a great Sweetner of the Blood.

Boil Sago till *t1s tender and jellies, a {poonful
and half to a quart of Water; then feafon it as
you do your Salop, and drink it in Chocolate-
Difhes ; or if you pleafe, leave out the Wineand
Lemon, and put in a pint of thick Cream and a
ftick of Cinnamon, and thicken itup with two or
three Eggs.

To make Lemon Syllibubs.

YAKFE a quart of Cream, halfa pound of Su-

gar, a pint of White-wine, the Juice of two

or three Lemons, the Peel of one grated; mix all

thefe, and put them in an earthen Pot, and Milk

it up as faft as you can till it is thick ; then pour

it into your Glafies, andletthem ftand five or fix
hours: You may make them over night.

To make white Leach.

'AKE half a pound of Almonds, blanch and
beat them withRofe-water,and a littleMilk;
then ftrain it out, and put to it a piece of Ifin-
glaf3, and let it boil on a Chafing-difh of Coals half
an hour; then frain it into a Bafon and fiveeten
it, and put a grain of Mufk in it, and let it boil
a litcle longer, and put to it two or three Drops
of Oil of Mace or Cinnamon, and keep it till 'tis
cold; eat it with Wine or Cream.

To make White-wine Cream.

. ! *AKE a quartof Cream, fetiton the Fice,and

ftir it till *tis blood warm then boil a pint
of White-wine with Sugar till it is Syrup: S0
mingle
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mingle the Wine and Cream together; putitina
China Bafon, and when’tis cold ferve it up.

To make Straw-berry or Rafp-berry Fool.

P EYAKE a pint of Rafp-berries, {queeze and

firain the Juice with Orange-flower-water;
Put to the Juice five ounces of fine Sugar; then
fet a pint of Cream over the Fire, and let it boil
up; then putinthe Juice, give it oneftir round,
and then putit in your Balon; ftir it a little in
the Bafon, and when ’tiscold ufe it.

Zo make Sack Cream.

A X E aquartof thick Cream, and {et itover

the Fire, and whenit boils take it off; put a
pieceof Lemon-peel init, and fweeten it very well;
then take the ChinaBafon you ferve itin, and put
into the Bafon the Juiceof halfa Lemon, and nine
{poonfuls of Sack ; then ftir in the Cream into the
Bafon by a {peonful at a time, till all the Cream
1s in, when ’tis little more than blood warm fet it
by till next day; ferve it with W afers round it.

To make Ratafia Bisket.
T I YAKE four ounces of bitter Almonds, blanch

and beat them as fineas you can ; inbeating
them, put in the whites of four Eggs, one at a
time; thenmix itup with fifted Sugar to a light
Pafte; yoll them, and lay them on Wafer Paper,
and on Tin-plates; make the Pafte {o light that
you may take it up with a Spoon. Bake them
in a quick Oven.

To make Piftachia Cream.

pl@L your Piftachias, and beat them very
A fine, and boil them in Cream ; if ’tis not
green

e
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green enough, add a little Juice of Spinage;
thicken it with Eggs, and fiveeten to your Tafte;
pour it in Bafons, and fet it by till "tis cold.

7o make Harts-horn Flummery.

| A K E threeounces of Harts-horn, and put
it to boil with two quartsof Spring-water;
let 1t fimmer over the Fire fix or {even hours till
half the Water is confumed, or elfe put it ina
Jug, and fet it in the Oven with Houfhold-
bread; then ftrain it through a Sieve, and beat
half a pound of Almonds very fine," with fome
Orange-flower-water in the beating; and when
they are beat, mix a little of your Jelly withit,
and fome fine Sugar ; firain it out, and mix it
with your other Jelly; ftir it together till ’tis
little more than blood warm ; then pour it into
half-pint Bafons, fill them but half full ; when
you ufe them, turn them out of the Difh as you
do Flummery; if it does not come out clean,
hold the Bafon a minute or two in warm Water,
eat it with Wine and Sugar.

Put fix ounces of Harts-horn in a glazed Jug,
with a long Neck, and put to it three pints of {oft
Water; cover the top of the Jug clofe, and put
a Weight on it to keep it fteady ; fet it in a Pot
orKettle of Water twenty-four hours ; let it not
boil, but be fcalding hot 5 then firain it out and
make your Jelly.

A Sack Poffet without Eggs.

TA KE a quart of Cream or new Milk, and
grate three Naples-bifkets init, and let them
boil in the Cream ; grate fome Nutmeg in it, an

fiveeten it to your Tafte; let it frand a little to cool,
and then put half a pint of Sack a little warm
in your Bafon, and pour your Cream to it, hold-
ing it up high in the pouring ; let it ftand a little,
and ferve it. A
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A Sack Poffet without Cream or Eggs.

AKE half a pound of Fordan Almonds, lay

them all night in Water, blanch and beat
them in a Stone Mortar very fine, witha pint of
Orange-flower-water, or fair Water, a quarter and
half of Sugar, a two-penny Loaf of Bread gra-
ted : So let it boil till ’tis thick, continually ftir-
ring it, then warm half a pint of Sack, and put
to 1t, ftir it well together, and put alittle Nutmeg
and Cinnamon in it.

Zo make a Pofet with Ale, King Wil-
liam’s Poffet.

AKE a quart of Cream, and mix with itapint

of Ale, then beat the yolks of ten Eggs, and

the whites of four; when they are well beaten,

put them to your Cream and Ale, {weeten it to

your Tafte, and flice fome Nutmeg in it ; fet it

over the Fire, and keep it ftirring all the while,

and when ’tis thick, and before it boils, take it

off, and pour it into the Bafon you ferve it in to
the Table,

To make the Pope’s Poffet.

BL AN CH andbeat three quartersof a pound

of Almonds {o fine, that they will {pread be-
tween your Fingers like Butter, put in Water as
you beat them to keep them from oiling; then
take a pint of Sack or Sherry, and fweeten it ve-
1y well with double-refin’d Sugar, make it boiling
hot, and at the {ame time put half a pint of Wa-
ter to your Almonds, and make them boil ; then
take both off the fire, and mix them very well
together witha Spoon, {rve it in a China Difh.

15
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To make very fine Syllibubs.

1AXKE a quart and half a pint of Cream, 3
TI pintof Rhenifh, half a pintof Sack, three
Lemons, near 4 pound of double-refin’d Sugar
beat and fift the Sugar, and put it to your Cream,
grate off the yellow Rind of your three Lemons,
and put that m; {queeze the Juice of the three
Lemons into your Wine, and put that to your
Cream; then beatall together with a Whifk, juft
half anhour; then take it up all together with a
Spoon, and fill your Glafles: It will keep good
nine or_ten Days, and is beft three or four Days
old. Thefe are called The everlafting Syllibubs.

To make an Oatmeal Sack Poffes.

\ AKE a pint of Milk, and mix in it two
{poonfuls of Flour of Oatmeal, and oneof
Sugar, put ina blade of Mace, and let it boil till
the Rawnefs of the Oatmeal is goneoft: In the
mean time have in readinefs three fpoonfuls of
Sack, and three of Ale, and two of Sugar, fet
them over the fire till fcalding hot 5 then put them
to your Milk, give one ftir, and let it ftand on
the fire a minute or two, and pour it in your Ba-
fon ; cover your Bafon with a Pye-plate, and let
it ftand a little to fettle,

Preferves,
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Preferves, Conferves, and Syrrups.

To preferve Oranges whole. il
TAK E the beift Bermudas Oranges, and pare i v

them with a Penknife very thin, and lay Fio i

your Oranges in Water three or fourdays, i 4 !
thifting them every day ; then put them in a Ket- i { ‘
tle with fair Water, and put a Board on them to ‘ i
keep them down in the Water, and have a Skillet i

on the fire with Water, that may be in readinefs i ﬂy;j [
to fupply the Kettle with boiling Water ; as it i
waftes it muft be filled up three or four times while fik
the Oranges are doing, for they will take up feven fid

or eight hoursin boiling ; for they muft be fo ten- B
der that aWheat-firaw may be thruft through them; \
then take them up, and {toop the Seeds out of them il
making a littleholeon thetop; then weigh them, BiliH R
and to every pound of Orange take a pound and v, b A
three quarter of double-refin’d Sugar, finely bea~ bkl
ten and fifted ; fill up your Oranges with Sugar, ! |
and ftrew fome on them, anl let them lie a lictle
while; then make your Jelly for them thus.
Take twodozen of Pippins, and flice them in-
to Water, and when they are boiled tender, firain
the Liquorfrom the Pulp, and to every pound of
Orange, youmuft have a pint and half of this Li-
quor, and put to. it three quarters of the Sugar
you left in filling the Oranges 5 fet it on the fire,
and/letit boil and foum it well; and put it in a
clean earthen Pan 111 tis coldy thenputitinyour
Skl}l(‘t, and put in your Oranges, and with a {mall
Bodkin j b the Oranges as they are boiling to-let
3 the
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the Syrup into them; firew on the reft of your
Sugar while they are boiling, and when they look
clear, take them up, and put them in your Glaf
{es, but one ina Glafs, juft fit for them, and boil
the Syrup till’tis almoft a Jelly ; thenfill up your
Oranges and Glafles ; and when they arecold pa-
per them up, and put them in your Stove,

To preferve whole Quinces white.

FEYAKE the largeft Quinces of the greeneft
71 colour, and ftald them till they are pretty
foft ; then pare them and core them with aScoop;
then weigh your Quinces againft {o much double-
refin’d Sugar, and make a Syrup of one half] and
put in your Quinces, and boil them as faft as you
can; then you muft have in readinefs Pippin Li-
quor; let it be very ftrong of the Pippins, and
when ’tis ftrained out, put in the other half of
your Sugar, and make it a Jelly, and when your
Quinces are clear, put them into the Jelly, and
let them {fimmer a little ; they will be very white;
{o glafs them up, and when they are cold, paper
them and keep them in a Stove.

7o ])f‘@fei‘ve Guoofeberries.

AXE of the beft Dutch Goofeberries before
they are tooripe, ftone them, and put them
inaSkillet with {fo much fair Water as will cover
them ; {et them on a Fire to {cald, and when they
are tender, take them out of the Liquor and peel
off the outer Skin, as you do Codlins, and throw
them into fome double-refin’d Sugar, powdered
and fifted; put a handful more of Goofeberries
into that Water, and let them boil a little ; then
run the Liquor through a Sieve; take the weight
of your peeled Goofeberries in double-refin’d Su-
gar; break the Sugar in lumps, and wet thelumps
I n
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in the Liquor that the Goofeberries were fralded
in, and put yourSugar in a Preferving-pan over
aclear fire, and let it boil up and feum it welly
then put in your Goofeberries, and let them boil
till they look clear; then place them in yourGlaffes,
and boil the Liquor a little longer, and pour it on
your Goofeberries in the Glafies; when they are
cold paper them.

Zo preferve R@/jﬁéw"/“ies in Felly.

TA KE of thelargeft and beft Rafpberries, and

to a pound take a pound and quarter of Su-
gar made into a Syrup, and boiled candy high
then put in the Rafpberries, and fet them over a
gentle fire, and as they boil thake them; and
when the Sugar boilsover them, take them off the
fire, and fcum them and fet them by alittle ; then
{et them on again, and have half a pint of Juice of
Currants by you, and at feveral times putin alit=
tleas it boils ; thake them often as they grow near-
er to be enough, which youmay know by fetting
fome in a Spoon to try 1f it will jelly, for when
they jelly they are enough ; then lay themin your
Glaffes, and keep the Jelly to cover them ; but
before you put it to them pick out all the Seeds,
and let the Jelly cover them well.,

Zo preferve Apricocks.

TAKE your Apricocks, flone and pare them,
and take their weight in double-refin’d Sugar
€aten and fifted, and put your Apricocks in a Sil-
ver Cup or Tankard, and cover them over with
the Sugar, and let them ftand {o all night 5 the
next day put them in a Preferving-pan, and fet
them onagentle fire, and let them fimmer a little
while 5 then let them boil till they are tender and
clear, taking them off .('omi&imes to turn and {feum;

kecp
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keep them under the Liquor as they are doing,and
with a fmall clean Bodkin, or great Needle, job
them fometimes that the Syrup may penetrate in-
to them; when they are enough take them up,
and put them in Glafles. Boil and fcum the Sy-
sup, and when it iscold put it on your Apricocks.

7o pmfeme white Pear Plums.

TA K E Pear Plums when they are yellow, be-
fore they are too ripe; give them a flitin
the Seam, and prick them behind; make your
Water almoft fcalding hot, and put a little Sugar
to it to {weeten it, and put in your Plums and co-
ver them clofe; fet them on thefire to coddle, and
take them off fometimes a little, and fet themon
again : take care they do not break ; have in res-
dinefs as much double-refin’d Sugar boiled toa
heightas will cover them, and when they are cod-
dled pretty tender, take them out of that Liquor
and put them into your Preferving-pan to your
Syrup, which muft bebut Blood warm when yout
Plums go in. Let them boil till they are clear,
fcum themand take them off, and let them ftand
two hours; then fet them on again and boil them,
and when they are thoroughly preferved take them
up and lay them in Glafies ; boil your Syrup till
*tis thick, and when ’tis cold, put 1n your Plums;
and a month after, if your Syrup grows thin, you
muft boil it again, or make a fine Jelly of Pip-
pins, and put on them. This way you may do
the Pimordian Plum, or any white Plum, and
when they are cold paper them up.

To preferve Damfons whole.

AKE {fome Damfons, and cut them in pieces,
and put them in aSkillet over the Fire with

as much Water as will cover them ; whenthe)flafe
boiled,
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boiled, and the Liquor pretty ftrong ftrain it out,
add for every pound of your whole Damfons wi-
ped clean, a pound of fingle-refin’d Sugar; put
the third part of the Sugar in the Liquor, and ftt
it over the fire, and when it fimmers, put in your
Damfons. Let them have one good Boil, and
take them off for half an hour, covered up clofe;
then fet themon again, and let them fimmer over
thefire, often turning them; then take them out
and put them intoa Bafon, and ftrew all the Sugar
that was left on them, and pour the hot Liquor
over them, and cover them up, and let them ftand
tillthe nextday ; then boil them up again till they
are enough; take them up, and put them in Pots ;
boil the Liquor till it jellies, and pour it on them
when ’tis almoft cold, {o paper them up.

70 parch Almonds.

AKE a pound of Sugar, make it into a Syrup

and boil it candy high; then put in three
quarters of apound of Fordan Almonds blanch
keep them ftirring all the while till they are di v
and crifp; then put them in a Box and keep them
dry.

Zo dry Apricocks.

TAKE to ‘a pound of Apricocks a pound of
double-refin’d Sugar 5 then ftone them and
pare them, and put them into cold Water, and
when they are all ready, put them into a Skillet
of hot Water and fcald them til] they are tender;
then drain them very well from the Water, and
put them into a Silver Bafon, and have in readi-
nefs your Sugar boiled to Sugar again, and pour
that Sugar over your Apricocks, and cover them
\ynh a Silver Plate, and let them ftand all night;
the next day {et them over a gentle fire, and let
them be fealding hot, turning them often ; you
M 2 muft
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muft do them twice a day, till youfee them begit
to candy ; then take them ot and fet them in
your Stove or Glaffes to dry, heating your Stove

every day till they are dry.
To preferve green'Plums.

‘A KE green Plums grown- to their full big:
nefs, but before they begin to ripen; let
them be carefully gathered with their Stalks and
Leaves; put them into cold Spring-water over a
fire, and let them boil very gently s when they
will peel take off the Skins; then put the Plums
into other cold Water, and let them ftand overa
very gentle fire till they are foft; put two pounds
of double-refin’d Sugar to every pound of Plums
and make the Sugar with fome Water into a thick
Syrup before the Plums are put in: the Stones of
the Plums are not to be grown fo hard, but thit
you may thruft a pin through them: After the
{ame manner do green Apricocks.

To make Sugar Plates.

AKE a pound of double-refin’d Sugar beatet
T and fearced, and blanchand beat fome Al
monds and mix with it, and beat them togethes
in a Mortar, with Gum-dragant diffolved in Rofe
water, till 'tis a Pafte; rollit out and frrew Suga
on the Papersor Plate, and bakeit after Manches;
gild it if you pleafe, and ferve Sweetmeats on 1

7o clear Sugar.

AKE two or three whites of Eggs, and put
them into a Bafon of Water, and with avery
clean hand lather that as you do Soap; take I
thing but the Froth, and when your Syrup botls
with a Ladle cover itwithit; do this till your S%)
3 "
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sup is clear, making ftillmore Froth, and covering

the Syrup with it 3 it will make the worft Sugar
- ~ ol »

as clear as any, and fit to preferve any Fruit,

Zo prefer-ve green Plusms.

HE Plums that will be greeneft are the white
Plums that areripe in Wheat Harveft ; ga-
ther them about the Middle of Fuly whilft they
are green; when gathered, lay them in Water
twelve hours ; then fcald them 1n two {everal Wa-
ters, let not the firft be too hot, but the {ecord muit
boil before you put the Plums in, and when they
begin to fhrivel, peel off the Skin as you do Cod-
lins 3 keep them whole, and let a third Water be
made hot, and when it boils, put in your Plums,
and give them twoor three walms ; then take them
off the fire and cover them clofe for half a quarter
of an hour, till you perceive them to look greenifh
and tender; then take them out and weigh them
with double-refin’d Sugar, equal Weight; weta
quarter of a pound of your Sugar in four {poonfuls
of Water; {etiton the fire, and when it begins
to boil, take it off; and put in your Plums one by
one; and ftrew the reft of yourSugar upon them,
only faving a little to put in with your Perfume,
Mufk or Ambergreale, which muftbeput in a lit=
tle before they are done : Let them boil {oftly on
a moderate fire half an hour or more till they are
green and the Syrup thickith ; put your Plums
1 a Pot or Glafles ; let the Syrup have two or
three walms more and put it to them, when they
are eold paper them up. '

Zo preferve black Pear Plums, or any
black Plum.
2y - . .
-g_ AKE apound of Plums, give them alittle
flitin the Seam; then take fome of your
M3 wordt
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worft Plums, and put them in a Gallipot clofe co-
vered, and fet them in aPot of boiling Water,and
as they yield Liquor ftill pour it out. To a pint
of this Liquor, take a pound and quarter of Su-
gar ; put them together, and give them aboiland
afcum, after which takeit off to cool a little ; then
take your pound of Plums, and as you put them
in, give everyone of them a prick or two witha
Needle, fo fet them againon a foft fire a pretty
while ; then take them off, and let them ftand till
the next day, that they may drink up the Syrup
without breaking the Skinj the next day warm
them again once or twice till you fee the Syru
ﬁrow thick and the Plums look of theright black,
ill fcumming them, and when they will endurea
boil, give themtwo or three walms, and {cum them
well, and put them in your Glaffes. Be fure you
keep fome of the Syrup in a Glafs, that when your
Plums are fettled and cold you may cover them

withit. The next day paper them up, and keep
them for ufe.

o make white Felly of Quinces.

ARE your Quinces, and cut them in halves;
then core them and parboil your Quinces;
when they are {oft, take them up, and cruth them
through a Strainér, but not too hard, only the
clear Juice. Take the weight of the Juice in fine
Sugar ; boil the Sugar candy-height, and put in
your Juice, and let it {cald a while, but not boil,
and it any Froth arife, {ftum it off, and when you
take it up, have ready a white preferved Quince
cut infiall flices, and lay them in the bottom of
your Glaffes, and pour your Jelly to them, it will
candy on the top and keep moift on the bottom a
fong time,

To




Bt o B, W

The Compleat Houfewife. 167

Tomake clear Cakes of the Felly of any
Fruit.
TO half a pound of Jelly take fix ounces of
Sugar ; wet your Sugar with a little Water,
andboil it candy height ; then put in your Jelly;
let it boil very faft tall it jelly; then put it into
Glafles, and when ’tis dried enough on one fide,
turn it into Glafs Plates. Set them in a Stove to
dry leifurely ; let your Stove be hot againft your
Cakes be turned.

70 make clear Cakes of any Fruit.

TAK E your Goofeberries, or other Fruit, and

put them in an earthen Pot ftopt very clofe,
and put them in a Kettle of Water, and let them
boil till they break 5 then take them out, and run
them through a Cloth ; take the weight of the Li-
quor in Sugar ; boil the Sugar candy-height ; then
put in your Juice, and let it {tand over a few Em-
bers to dry till ’tis thick like Jelly; if you fear
it will change colour, put in threeor four dropsof
Juice of Lemon; pour it out into clear Cake
Glaffes, and dry them with a little Fire.

To make brown Sugar.

TA K E Gum-arabick, and diffolveitin Water

till °’tis pretty thick; then takeas much dou-
ble-refin’d Sugar finely fifted and perfumed as will
make the Gum into a fHff Pafte; roll it out like
Jumballs, and fet itinanOven exacly heated that
1tmay raife them and not boil ; for if it boils ’tis
fpoiled ; you may colour fome of them.,

M 4 da
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To make Paftils.

AXE double-refin’d Sugar beaten and fifted
as fine as Flour 5 perfume it with Mufk and
Ambergreafe ; then have ready fteeped fome Gum-
arabick in Orange-flower-water, and with that
make the Sugar into a ftiff Pafte; drop into fome
of it three or four drops of Oil of Mint, or Oil of
Cloves, or Oil of Cinnamon, or what Oil you like,
and let fome only have the Perfume; then roll them
up in your Hand like little Pellets, and {queeze
them flat with a Seal. ' Dry them in the Sun.

Zo Sfricaly Abmonds.

Y AKEapound of Fordan Almonds; do not
r blanch them, or but one half of them 5 beat
the white of an Egg very well,and ponrit on yout
Almonds, and wet them all over; then take ~half
a pound of double-refin’d Sugar, and boilit to Su-
gar again; and put your Almonds in, and ftir them
tll as much Sugar hangs on them as will 5 then fet
them on Plates, and put them into the Oven to
dry after Bread is drawn, and let them ftay inall
night. They will keep' the Year round if you
keep them dry, and are a pretty Sweetmeat,

To make Almond Cakes.

O1IL a pound of double-refin'd Sugar up to 2
thin Candy ; then have in readinefs half a
pound of Almonds blanched, and finely beaten
with {fome Rofe or Orange-flower-water, the Juice
of one Lemon, the Peels of two grated into the
Juice, put all thefe together, ftir them overa gen~
tle fire till all the Sugar is well melted, but be
{ure it does not boil after the Lemon is in 5 then
putitinto your clear Cake Glafles ; Perfume them,
4N
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and when they are a little dry, cut them into
what fhape you pleafe.

To make Orange Cakes.

ARE your Oranges very thin, and take off the
white Rinds 1n quarters; boil them white
Rinds very tender, and when they are enough, take
them up, and {crape the Black off, and fqueeze them
between two Trenchers ; beat them in a fone
Mortar to a fine Pulp with a little Sugar, pick
the Meat out of the Oranges from the Skins and
Seeds, and mix the Pulp and Meat together, and
take the weight and half of Sugar; boil the Sugar
to a candy-height, and put in the Oranges, ftir
them well together, and when ’tis cold, drop *em
on aPye-plate, and fet themin a Stove. You may
perfume them. To the Rinds of fix Oranges put
the Meat of nine Lemons. Cakes are made the
{ame way, only as many Rinds as Meat, and
twice the weight of Sugar,

To make Mareh-pane unboiled.

TAK E a pound of Almonds, blanch them and

beat them in Rofe-water; when they are
finely beaten, put to themn half a pound of Sugar,
beat and fearced, and work it to 2 Pafte; {pread
fome on Wafers, and dry it in the Oven ; when
‘tis cold, have ready the white of an Egg beaten
with Rofe-water and double-refin’d Sugar. Let
1t be as thick as Butter, then draw your March~
pane through it, and put it in the Oven: It will
ice m a little time, then keep them for ufe.

If you have a mind to have your March-pane
large, cut it when ’tis rolled out by a Pewter
plate, and edge it about the top like a Tart, and

ottom with Wafer-paper, and {et it in the Oven,
ud ice it gs aforefaid; when the Icing rifes, take
it
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it out and firew coloured Comfits on it, or ferve
Sweet-meats on 1t.

7o prq/erve Cherries.

ICK and ftone your Cherries, and weigh them
and take theirweight in fingle-refin’d Sugar
beaten fine, mix three parts of the Sugar with
Juice of Currants, and put it in your Preferving-
pan, and give ita boil and a fcum, and then put
in your Cherries; let them boil very faft, now
and then firewing in fome of the Sugar that was
left till all isin, fcum it well, and when they are
enough, which you may know by trying fome
in a Spoon, and when 1t jellies take it off, and
£ill your Glaffes, and when they are cold, paper
them up.

To prefeme Currants in jel{y.

tAKE your Currants and ftrip them, and put
them in an earthen Pot; tie them clofe
down, and fet them in a kettle of boiling Water,
and let them ftand three hours, keeping the Wa-
ter boiling; then take a clean flaxen Cloth, and
ftrain out the Juice, and when it has fettled, take
a pound of double-refin’d Sugar, beaten and fifted,
and put to a pint of the clear Juice: Have in
readinefs fome whole Currants ftoned, and when
the Juice boils, put in your Currants, and boil
them till your Syrup jellies, which you may know
by taking up fomein a {poon ; then put itin your
Glaffes. This way make Jelly of Currants, on-
ly leaving out the whole Currants; when it 18
cold, paper them up.

7o preferve Barberries.
\ AK E thelargeft Barberriesyoucan get, and

ftone them, and to every pound of Barber-
ries
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ries take three pounds of Sugar, and boil it till
’tis candy high; then put in the Barberries, and
let them boil till the Sugar boils over them all 5
then take them off, {cum them, and fet them on
again, and give them another boil, and put them
in an earthen Pan, cover them with Paper, and
fet them by till the next day ; then put them in
Pots, and pour the Syrup over them ; cover them
with Paper, and keep them in a Stove. If the
Syrup grows thin, you may make a little Jelly
of Pippins, and put them in when *tis ready,
and give them one walm, and pour them again
into Glaffes.

To preferve whole Pippins.
T"'AKE Kentifh Pippin, or Apple-Johns, pare

them, and flice them into fair Water 5 {et
them on a clear fire, and when they are boiled to
mafh, let the Liquor run thorough a Hair Sieve.
Boil as many Apples thus, till you have the quan-
tity ‘of Liquor you would have. " To a pint of
this Liquor youmuft have a pound of double-re-
find*Sugar in great Lumps; wet the Lumps of
Sugar with the Pippin Liquor, and fet it over a
gentle fire, and let 1t boil, and feum it well, and
while you are making the Jelly, you muft have
your whole Pippinsboiling at the fame time; they
muft be the faireft and beft Pippins you can gets
feoop out ‘the Cores, and’ pare them neatly, and

put them into fair Water as you do them. You

muft likewife make a Syrup ready to put them
Into the quantity as you think will boil them
m d?&r_; you muft make that Syrup with double-
refin’d Sugarand Water: tie up your whole Pippins
1n a piece of fine Mn{lin feverally, and when your
Sugar and Water boils put them inj let them boil
very faft; o faft that the Syrup always boils over
them; fometimes take them off) and then fet them

1 on
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on again, and let them beil till they are clear and
tender; then take off the Tifiney or Muflin they
were tied up in, and put them into Glafles that
will hold but one in a Glafs; then fee if your
Jelly of Apple-Johns be beiled to jelly enough;
if it be, fqueeze n the Juice of two Lemons, and
put Mulk and Ambergreafe in a Rag, and let it
have a boil; then firain it through a Jelly-bag
into the Glaffes your Pippins were in : You muft
be fure to drain your Pippins well from the Syrup
they were boiled in 3 before you put them in your
Glaffes, you may, if you pleafe, boil Lemon-
peel in little pieces in Water till they are tender,
and then boil them in the Syrup your Pippins
were boiled in ; then take them out,and lay them
about the Pippins before the Jelly is put iny when
they are cold, paper them up.

To make Pippin Felly.

AXE fifteen Pippins, pared, cored and fliced,

and put them into a pint and half of Water,
and let them boil till they are tender; then put
them in a Strainer, and let the thin run from
them, as much as it will ; and to a pint of Liquor,
take a pound of double-refin’d Sugar, wet your
Sugar, and boil 1t to Sugar again then cut {ome
Chips of candied Orange or Lemon-peel, and cut
it as fine as Threads, and put it into your Sugar,
and then your Liquor, and let it boil till *tisa
Jelly, which will be quickly 5 you may perfume
it with Ambergreafe if you pleafes pour the Jel-
ly into fhallow Glaffes: When ’tis cold, paper it
up, and keep it in your Stove,

To candy Angélica.

T AKE Angelica that is young, and cut itin
fit Lengths, and boil 1t till 1t is pretty éﬁﬂ'
€T,
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der, keeping it clofe covered ; then take it up and
peel off all the Strings; then put it in again, and
let it fimmer and {cald till *tis very green; then
take it up and dry it in a Cloth, and weigh 1t, and
to every pound of Angelica take a poundof double-
refin’d Sugar beaten and fifted; put your Angelica
in an earthen Pan, and firew the Sagar over 1t,and
let it ftand twodays ; thenboil it till it looks very
clear, put it in a Colandar to drain the Syrup from
it, and take a little double-refin’d Sugar and boil
it to Sugar again ; then throw in your Angelica,
and take it out in a little time, and put it on glafs
Plates. It will dry in your Stove, or inan Oven
after Pyes are drawn.

To make Felly of white Curranis.

T AKE your largeft Currants, and firip them
into a Bafon, and bruife and ftrain them,and
to every pint of Juice a pound of double-refin'd
Sugar : juft wet your Sugar with a little fair Wa-
ter, and fet it ona {low fire till it melts; then
make it boil, and at the fame time let your Juice
boil in another thing; {fcum them both very well,
and when they haveboiled a pretty while, take oft
your Sugar and firain the Juice into it through a
Muflin ; then {et it on the fire, and let it boil,and
if you pleafe, you may ftone fome white Currants
and put them in, and let them boil till they are
clear 3 have a care you do not boil them too high
let them ftand a while, then put them in Glatfes,

If you would make clear Cakes of white Cur-
rants, boil the Junice juft as this is; but this obferve,
that when you put your Juice and Sugar together,
they muft ftand but {o long on the fire, till they
are warm and well mixed; they muft not boil to-
geth§r, and when ’tis cold put it in flat Glafles,
and into your Stove to dry them; turn them ¢f

ten.
Ta
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To make white Marmalade.

T AXE your Quinces and {cald them, and pare

them, and {crape the Pulp clean from the
Cores, and to every pound of Pulp put a pound
of double-refin'd Sugar; put a little Water to your
Sugar to diffolve it,and boil it candy high ; then
put in the Quince Pulp, aud fet it on the fire till
1t comes to a Body ; let it boil very faft, when’tis
enough put it in Gallipots.

To make red %ﬂme Marmalade.

ARE, core, and quarter your Quinces, then
weigh them, and to a pound of Quince allow
a pound of fingle-refin’d Sugar beaten finall; and
to every pound of Quince a pint of Liquor; make
your Liquor thus: Put your parings and cores,and
three or four Quinces cut in pieces, into a large
Skillet, with Water proportionable to the quantity
of Quinces you do; cover it, and {et it over the
fire, and let 1t boil two or three hours; then putin
a quart of Barberries, and let them boil an hour
and ftrain all out; then put your Quince, andLi-
quor, and a quarter of your Sugar, into aSkilletor
large Preferving-pan, and let them boil together
over a gentle fire, cover it clofe, and take careit
does not burn; ftrew in the reft of your Sugar by
degrees, and ftir it often from the Bottom, but do
not break the Quince till *tis near enough ; then
break it in lumps as {inall as you like it; when ’tis
of a good Colour and very tender, try fome in 2
Spoon, if it jellies 'tis enough; then take it off)
and put it in Gallipots; when ’tis cold, paper-it.

To make Marmalade of Cherries.

! I AXE four pounds of Cherries, ftone them, and

put them in a Preferviug-Pan, with a quart
(0%




The Compleat Houfewife. 175

of Juice of Currants; fet them on a Charcoal fire,
and let the fire dry away moft of the Juice; break
or math them, and boil three pounds of Sugar
candy high, and put the Cherries to it, and fet
it on the fire again, and boil it till it comes to
a Body; fo put it in Glafles, and when ’tis cold
paper it up.

70 make a Pafle of green Pippins.

TAKE Pippins and {cald them, and peel them,

till they are green; when you have peeled
them, have freth warm Water ready to put them
into, and cover them clofe, and keep them warm
till they are very green; then take the Pulp of
them, but none of the Core, and beat it in a Mor-
tar, and pafs it through a Colander; and to a
pound of the Pulp put a pound and one ounce of
double-refin’d Sugar ; boil your Sugar till 1t will
ball between your Fingers; put in your Pulp, and
take it off the fire to mix it well together; fet it
on the fire again, and boil it till tis enough;
which you may know by dropping a little on a
Plate, and then put it in what Form you pleafe:
Duft it with Sugar, and fet it in the Stove to dry;
turn it, and duoft the other fide.

To make white Quince Pafle.

SCALD the Quinces tender to the Core, and pare
them, and {crape the Pulp clean from the Core;
beatit in a Mortar, and pulp it through a Colan-
der; take to a pound of Pulp a pound and two
ounces of Sugar, boil the Sugar till ’tis candy
high; then put in your Pulp, ftir it about con-
ftantly till you fee it come clear from the bottom
of the Preferving-pan ; then takeit off, and lay it
on Plates pretty thin: You may cut 1t in what
Shape you pleafe, or make Quince Chips of it;

you
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you muft duft it with Sugar when you put it into
the Stove, and turn it on Papers i a Sieve, and
duft the other fide ; when they are dry, put them
in Boxes with Papers between. You may make
red Quince Pafte the fame way as this, only co
lour the Quince with Cochineel.

Zo dry Pears or Apples.

AKE poppering Pears, and thruft a piked Stick
into the Head of them beyond the Core,
then {cald them, but mnot too tender; then pate
them the long way ; putthem in Water, and take
the weight of them in Sugar, and clarify it with
Water, a pint of Water to a pound of Sugar, {tramn
theSyrup, and put in the Pears, fet them on the
fire, and boil them pretty faft for half an hour;
cover them with Paper, and f{et them by till the
next day s then boil them again, and fet them by
till the next day ; then take them out of the Sy-
rup, and boil it ill ’tis thick and ropy ; then pat
the Pears in your Preferving-pan, and put the 5y
rup to them, and if it will not cover them, add fome
Sugar to them, fet themover the fire and let them
boil up; then cover them with Paper, and fet’en
in a Stove twenty four hours 5 then take ’em out,
and lay them onSieves to dry ; then lay themon
Plates, and duft them with Sugar, and {et them in-
to your Stove to dry; and when one fide is dry,
lay them on Papers, and turnthem, and duft the
other fide with Sugar ; {queeze the Pears flat by
degrees ; if ’tis Apples fqueeze the Eye to the
Stalk; when they are quite dry put them in Box¢s
with Papers between.

Zo dry Pears or Pippins without Sugor-

T AXE your Pears or Apples and wipe them

clean, and take a Bodkin and run it in at the
e P ; €ad,
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Head, and ont at the Stalk,and put them in 4 flat
earthm Pot, and bake them, but not too much 4
you muft put a quart of ﬁ:ronc new Ale to half
peck of Pears, tie white Pdpexa over the Pot, tHat
they ‘may not be fcorched in baking, afd whe
they are baked let them ftand to be (olJ and tnke
them out to drain, fquecxc .the Pears flat, and
the Apples the Eye to the Stalk, and lay them on
Sieves with wide holes to d zy either 1n a Stove,
or an Oven that is not too hot.

Zo candy any fort of Flower.

AKE your Flowers, and pick them from

the white part then take fine Sugar and
boil it candy high , boil as much s you think will
receive the que m*vrv of Flowers you doy then put
in the Flowers, and flir thein about #il] you pers
ceive the Suf‘far to candy well about them ; then
take them off from the’ fire, and thein {tir-
ing till they are cold in the ou candied them
m; then fift the loofe Sugar from the em; and
keep them in Boxes very dry.

o Cai:(t"f C‘;‘(?;;'{fc Flowers.

YAKE hal ound cf d {:wgf,r
fll"ld\' bcar( n, wet 'I( Wi - ¢ .

, the n mt ina
mg it “'mwg
u1'° Sugar candies
rop it on a Plate,

I, and' w
dbout them, takc lt off the fi
and fet it by till °tis cold,

Zo make Syrup of any Flower.

CLIP your Flowers, and take their weight in
Sugar; then take a high Gallipot, and put 4
tow of Flowers, and a ftrowi ing of Sugar, till the

N Pot
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Pot is fully then put in two or three {poonfuls of
the fame Syrup or ftill'd Water; tieaCloth onthe
top of the Pot, and put a Tile on that, and {et your
Gallipot in a kettle of Water over a gentle fire,and
let it infufe till the firength is out of the Flowers,
which will be in four or five hours ; then ftrainit
thro’ a Flannel, and. when ’tis cold bottle it up.

To candy any fort of Fruit.

FTER you have preferved your Fruit, dip
A them {uddenly into warm Water to take off
the Syrup; then {ift on them double-refin’d Sugar
till they look white ; then fet them on Sieve ina
warm Oven, taking them out to turn two or three
times; let them not be cold till they be dry, and
(tihey will look clear as Diamonds. So keep them

ry.
Apnother way to preferve Oranges.

TAKE right Sevil Oranges, the thickeft rinded
you can get, lay them in Water, changing
the Water twice a-day for two days; then rub’em
well with Salt, and wafh them well afterwards,and

put them in Water, changing the Water twice a-

day for two days more; then put them in a large

Pot of Water to boil, having another Pot of boiling

Water ready to throw theminto, as the other grows

bitter ; change themoften till they are tender; then

take them up in a Linnen Cloth, and a Woollen

- over it to keep them hot; take out one at a time,
and make a little hole at the top, and pick out the

Seeds, but donot break the Meat; pare them as thin

as you can with a fharp Penknife; take to a poun

of Oranges before they are opened,a pound of dou-

ble-refin’d Sugar, and a pint of fair Water; bot

it and fcum it,and let it be ready when you pai

ghem to throw them into, and when they are 4
pared, fet them on the fire, cover them clofe,kaﬂd
eep
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+ keep them boiling as faft as they can boil, il they
look clear ; then take them up into a deep Gallipot
with the holes upward, fill them with Syrup, and
when they are alnoft cold, pour the reft of the Sy-
rup over them; let them ftand a Fortnight or three
Weeks in that Syrup ; then make a Jelly of Pip-
pins, and when ‘tis almoft ready, take out your
Oranges out of the Gallipot, and pour all the Sy-
rup out of them, and put them into the Jelly, and
let them have a boil or two, then put them in
your Glaffes, and when they are near cold, fill’em
with Jelly, the next day paper them,

To preferve Guoofeberries in Hops.

TA KE thelargeft Dutch Goofcberries, and with
aKnife cut them a-crofs at the Head and half
way down, and with a Bodkin pull out the Seeds
clean, and do not break them; then takefine long
Thorns, ftrape them,and then put on your Goofe-
berries, putting the Leaf of the one to the Cut of
the other, and 1o till your Thorn is full sand when
they are full put them into a new Pipkin with a
clofe Cover,and cover them with Water, and letem
ftand {calding till they are green; then take them
up, and lay them upon a Sieve to drain from the
Water; be {ure they do not boil in the greening,
for if they have but one walm they are {poiled, and
while they are greening make a Syrup for them.
Take whole green Goofeberries, and boil them in
Water till they all break, then firain'the Water thro®
aSieve,and weigh yourHops,andto a pound of Hops
put a pound and half of double-refin'd Sugar, put
the Sugar and Hops into the Liquor, and boil them
open till they are clear and green; then take them
up andlay themupon Pye-plates,and boil yourSy-
rup longer; lay your Hops in a pretty deep Galli-
Pot, and when the Syrup is cold, pour it on them';
cover them with Paper, and keep them in a Stove.
N 2 To
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To preferve Goofeberries whole, without

Sfloning.

F Y AKE the largeft preferving Goofeberries and

pick off the black Eye, but not the Stalk;
then {et them over the fire in a pot of Water to
{cald, cover them very clofe, and let them fcald,
but not boil or break; and when they are tender,
take them up into cold Water ; then take a pound
and half of double-refin’d Sugar to a pound of
Goofeberries, clarify the Sugar with Water, a
pint to a pound of Sugar, and when the Syrup
1s cold, put your Goofeberries fingle into your
Preferving-pan, and put the Syrup to them, and
fet them on a gentle fire and let them boil, but
not too faft, left they break, and when they are
boiled, and you perceive the Sugar has enterd
them, take them off, cover them with white Pa-
per, and fet them by till the next day ; then take
them out of the Syrup and boil the Syrup till it
begins to be ropy, ftum it, and put it to them
again, and fet them on a gentle fire, and let them
preferve gently, till you perceive the Syrup will
rope; then take them off and fet them by till they
are cold, covering them with Paper; then boil fome
Gooftberries in fair Water, and when the Liquor
is firong enough ftrain‘itout, let it ftand to fettle;
and to every pint take a pound of double-refind
Sugarand makea Jelly of it, and put the Goofeber-
ries in Glaffes, and when they are cold cover them
with the Jelly ; the next day paper them; wet, and
then half dry the Paper that goes in the infide, 1t
clofes down better, and then put on other Papers,
and put them in your Stove. ]

T
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To make Conferve of Red-rofes. or any

other Flowers.

TAKE Rofe-buds, and pick them, and cut off

the white part from the red, and put the red
Flowers, and fift them thro’ a Sieve to take out the
Seeds 5 then weigh them, and to every pound of
Flowers take two pound and a half of Loaf-fugar,
beat the Flowers pretty fine in a ftone Mortar;
then by degrees put the Sugar to them, #nd beat
it very well till *tis well incorporated together;
then put it into Gallipots, and tie it over with Pa-
per, and over that Leather, and it will keep {even

Years.
To flew Apples.

TAKE to a quart of Water a pound of double-
refin’d Sugar beaten fine, boil and fcum it,
and put into it a pound of the largeft and cleareft
Pippins, pared, and cut in halves and cored. Let
them boil, covered with a continual Froth till they
be as tender and clear as you would have them ;
then put in the Juice of two Lemons, and a little
DPeel cut like Threads. Let them have five or fix
walms after the Lemon is iny then put them in
the China Difh or Salver you {ervethem iny they
fhould be done two hours before ufed,

Zo dry Plumbs or Apricocks.
T AKE your Plumbs or Apricocks and weigh

them; and to every pound of Fruit allow

a pound of double-refin’d Sugar 5 then fcald your
Plumbs and ftone them, and take off thefkins and
lay your Plumbs ona dryCloth; then juft wet your
Sugar and fet it over the fire, and keep it ftirring
all one way till it boils to Sugar again ; takethat
Sugar, and lay fome in the bottom of your Pre~
N3 ferving-
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ferving-pan,andlay your Plumbs on it, and ftrew
the reft of the Sugar on the Plumbs, and let it ftand
till "tis melted ; then heatit {calding hot twice a-
day, but let it it not boil ; and when the Syrupis
very thick, and candies about the Pan, then take
them out of the Syrup, andlay them on Glafiesto
dry, andkeep them continually warm, fifting a
little Sugar over them till they are almoft dry;
wet the Stonesin the Syrup, and dry them with
Sugar, and put them in at one end of the Plumb,
and when they are thorough dry, keep them ’em
in Boxes, with Papers between,

To make SZ/gar of Raﬁs.

LIP off all the whites from the red Rofe-buds,

and dry the red in the Sun; and to one ounce

of that finely powder’d, you muft have one pound

of Loaf-fugar; wet the Sugar in Rofe-water, (but

if in the Seafbn, Juice of Kofes) boil it toa candy

height 5 then put in your Powder of Rofes, and

the Juice of a Lemon ; mix it well together ; then

pour it on a Pye-plate, and cut it into Lozenges,
or what form yoy pleafe,

Zo preferve fmall Cucumbers green.

¥ VAKE finall Cucumbers, boil them, but not
very tender; when you take them out of the
Water, make a hole thro every one with a large
Needle; then pare and weigh them, and to every
pound allow a pound of Sugar, which make ina
Syrup, with a pint of Water to every pound of Su-
ga1; youmuft green them before you put theminto
the Sugar ; then let them boil, keeping them clofe
covereds then put them by, and for three or four
days boil them a little every day ; put into the Sy=
rup the Pecl of a frefh Lemon. "Then make a frelh
Syrup with double-refin’d Sugar 3 you muft have
2 T e
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three quzfrtcrs of a pound to a pound of Cucumbers,
and a quarter of a pint of fair Water, the juice of
a Lemon,and a little Ambergreafe boiled in it; {o
do them np for ufe; paper them when cold,

7o preﬁzrw Mulberries whole.

ET fome Mulberries over the fire in a Skillet,

and draw from them a pint of Juice, when
’tis ftrained. Then take three pounds of Sugar,
beaten very fine; wet the Sugar with the pint of
Juice ; boil up your Sugar, and fcum it, and put in
two pounds of ripe Mulberries, and let them ftand
in the Syrup till they are thoroughly warm; then
fet themon the fire, andlet them boil very gently ;
do them but half enough, {o put them by in the
Syrup till next day ; then boil them gently again,
and when the Syrup is pretty thick, and will ftand
in a round drop when ’tis cold, they are enough;
fo put all together in a Gallipot for ufe.

70 make Rofe Drops.
TH E Rofes and Sugar muft be beat {eparately

into a very fine Powder, and both fifted ; to
a pound of Sugar, an ounce of Red-rofes; they
muft be mixed together, and then wet with as
much Juice of Lemon, as will make it into a fiff
Pafte.~ Set it on a flow fire in a {ilver Porringer,
and ftir it well ; and when °tis {calding hot quite
through, take it off, and drop it on Paper. Set’em
near the fire the next day; they’ll come off.

To candy Flowers.
GAther your Flowers when dry; cut off the

s Leaves as far as the colour is good; accord-
ng to your quantity, take of double-refin’d Sugar,
#nd wet it with fair Water, and boil it to a candy

e height 3
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eight; then put in your Flowers, of what fort you
leafe, as Primrofes, Violets, Cow(lips, or Bo-
rage, with a Spoon; take them out as quick as you
can, with as little of the Syrup as may be, and lay
themin a difh over a gentle fire, and with a Knife
{pread them, that the Syrup may run from them,
then change them upon another warm difh, and
when they are dry from the Syrup, haveready fome
double-refin’d Sugar, beaten and fifted, and firew
fome on your Flowers ; then take the Flowers in
rour Hands, and rub them gently in the hollow
of your Hand, and that will open the Leaves;a
Stander-by firewing moreSugar into your Hand as
you{ee convenient; {o do till they are thoroughly
open’d and dry; then put yourFlowers into 3 dry
Sieve, and fift all the Sugar clean from them. They
muft be kept in a dry place. Rofemary Flowers
muft be put whole into your Syrup. Young Mint
Leaves you muft open with your Fingers 5 butall
Bloffoms rub with your Hand, as direted.

To make Cakes of Flowers.

OIL. double-refin’d Sugar candy high, and
then firew in your Flowérs, and let ‘them
buil once up; then with your Hand lightly firew
in a little double-refin’d Sugar, fifted ; and then,
as quick as may be, put it into your little Pans,
made of Card, and pricked full of holes at bot-
tom. You muft fet thePans on a Pillow, or Cu-
thion ; When they are cold, take them out,

To make Wormwood Cahes.

AXE onepound of double-refin’d Sugar fifted;
mix it with the whites of three or tour Eggs

well beat ; into this drop as much chymical Oil of
Wormwood as you pleafe. So drop them on Paper;
you may have fome white, and fome marble, with
{pecks

g I9=
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fpecks of Colours, with the point of aPin; keep
rour Colours feverally in little Gallipots. For
red, take a dram of Cochineel, a little Cream of
Tartar, asmuchof Allum; tye themup feverally
in little bits of fine Cloth, and put them to fteep
in one glafs of Water two or three Hours. When
you ufe the colour, prefs the Bags in the Water,
and mix fome of it with a little of the White of
Egg and Sugar. Saffron colours yellow; and muft
be tied in a Cloth, as the red, and put in Water.
Powder-Blue, mix'd with the Saffron-water, makes
a Green; for Blue, mix fome dry Powder-blue
with fome Water.

7o candy Orange-Flowers.

TAKE Orange-flowers, that are ftiffand frefh

pick’d, and boil them in a good quantity of-
Spring waterin a Preferving-pan, and when they
are tender, take them outand drain themin a Sieve,
and lay "em between two Napkins till they be ve-
1y dry. Take the weight of your Flowers in
double-refin’d Sugar; if you have a pound, take
half a pint of Water, and boil with the Sugar
tillit will ftand in a drop; then take it off the
fire, and when ’tis almoft cold, put it to the Flow-
ers, which muftbe in afilver Bafon ; fhake them
very well together, and fet them in a Stove, or
in the Sun; and as they begin to candy, take
themout, and put them on Glaffes to dry 3 keep-
ing them turning till they are dry,

Zo preferve Rafpberries whole.

TA K E the full weight of your Rafpberries in
double-refin’d Sugar, beaten and fifted; lay
your Rafpberries fingle in the bottom of your Pre-
{erving-pan, and put all your Sugar over them {et
themon a flow fire, till there is fome Syrup in the
2 bottom
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bottom of the Pan ; then fet them on a quick Fire
till all the Sugar be thoroughly melted, give them
two or three walms, fcum them and take them up
and put them in Glaffes,

Zo make Bisket.

‘AXE the whites of four Eggs, the yolks of
T ten,beat them a quarter of an hour with four
fpoonfuls of Orange-flower-water ; then add to
it one pound of Loaf-fugar beaten and fifted ; then
beat them together an hour longer ; then ftir in
half a pound of dry Flour, and the Peel of a Le-
mon grated off; mix it well together, then but-
ter the Pans and fill them, fearce {fome Sugar over
them as you put them into the Oven ; when they
are rifen in the Oven, take them out and lay them
on a clean Cloth, and when the Oven is pretty
cool put them in again on Sieves, and let them
ftand till they are dry, and will fhap inbreaking

To make Chocolate Almonds.

' AX E a pound of Chocolate finely grated,

and a pound and half cf the beft Sugarfine-

ly fifted ; then {oak Gum-dragon in Orange-flower-

water, and work them into what form you pleafe.
The Pafte muft be ftiff, dry themina Stove.

70 make Lemon Puffs.

AKE apound and quarter of double-refind
Sugar beaten and fifted, and grate the Rinds

of two Lemons and mix well with the Sugar ; then
beat the whites of three new-laid Eggs very well,
and mix it well with your Sugar and Lemon-peel;
beat them together an hour and quarter, then
make it up in what form you pleafe ; be quick to
fet them ma moderate Oven, don’t take them off
the Papers till cold, To
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Do preferve Oranges whole.

TA K E the beft and largeft Sevil Oranges, water

them three days, fhifting them twice a day,
boil them in a Copper with a great deal of Water
till they be tender; they muft be ty’din a Cloth
and kept under Water, the Water muft boil before
you put them in ; then take to every pound of
Orange a pound and half of double-refin’d Sugar,
beaten and fifted; then have in readinefs Apple-
water made of John-Apples; take to every pint of
that Watera pound of Sugar ; then takea third part
of the Sugar and put to the Water, boil it a while,
and fet it by to cool; then cut a little hele in the
bottom of your Orange, and pick out all the Seeds,
and fill them up with what Sugaris left; prick your
Oranges all over with a Bodkin ; then put them
into your Syrup,boiling them fo faft that the Syrup
may cover them; then put in your Sugar that is
left. When the Syrup willjelly and the Oranges
look clear, they are enough ; then glafs them with
the holes uppermoft, and pour the Syrup upon’em.

Zo make Almond Loaves.

LANCH your Almondsin hot Water, and
throw them into cold; then take their weight
in double-refin’d Sugar finely fearc’d, beat them
together until they come to a Pafte; then make
them up intolittle Loaves ; then ice them over with
fome white of Egg and Sugar ; bake them on Pa-
ver: If you pleafe you may throw your Almonds
into Orange-flower-water inftead of cold Water,

70 make Lemon Bisket.

TAKE fix yellow Rinds well beat, with 2
pound of double-refin’d Sugar, and whites of
' - four
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four Eggs, till come to a Pafte; Igy them on W
fer-paper, {o bake them on Tins.

o make Orange-Chips crifp.

PARE your Oranges very thin, leavingas little

white on the Peel as potfible, throw the Rinds
into fair Water as you pare them off; then boil
them therein very faft till they are tender, ftillfil
ling up the Pan with boiling Water as it waftesa-
way ; then make a thinSyrup with part of the Wa
ter they were boil’d in, and put the Rinds therein
and juft let them boil; then take them off, and let
them lie in the Syrup three or four days; the
boil them again till you find the Syrup beginsto
draw between your Fingers; then take them off
from the Fire, and let them drain between a Co-
lander; take out but a few at a time, becauft if
they cool too faft it will be difficult to get the
Syrup from them, which muft be done by pafling
every Piece of Peel thro’ your Fingers, and lay-
ing them fingle on a Sieve with the Rind upper-
moft : TheSieves may be fet in a Stove, or before
the Fire, but in Summer the Sun is hot enough
to dry them. Three pound of Sugar will make
Syrup to do the Peels of twenty-five Oranges.

To make Syrup of Orange-peel.

O every pint of the Water in which the Orange-
peels was fteep’d, put a pound of Sugar, boi

it, and when it has boil’d a little {queeze in fome
Juice of Lemon, and make it more or lefs fhap
to your Taftes: filter the Lemon-juice thro’ Cap:
Paper, as it boils {tum it clear 5 and when boiled
enough to keep, take it off the Fire, and when
cold bottleit. When your Orange-peels are dried
on one {ide, turn the other, and {o do till they ar¢

crifp; brufh the Sugar from them, then té%etﬁ
0



The Compleat Houfewife. 186

Cloth dippd in warm Water, and wipe off all that
remains of Sugar ontheRind fide then lay them
on the Sieve again, and in an hour they will be
dry enough to put into your Boxes to keep.

7o make Orange Marmalade.

AXKE the beft Sevil Oranges and weigh a
pound of them, then pareofi all the yellow Rind
very thin, quarter the peel and put’em in Water;
cover ’em down clofe, and fhift the Water fix or
feven times as it boils to take the Bitternels out,
and that they maylook clear,and be tender ; then
take them out, dry them in a Cloth, take out all
the Strings and cut ’em thin as Pallets; thentake
a pound of double-refin’d Sugar beaten, and beil
it with a little Water to a Candy height, fecum it

t
clean and put in your Peels; let them boil near
half an hour; have in readinef: r Orange-meat
all pick’d from the Skins and Se Juice

and boil all togethera qu

fo glafs it up, and paper it when cold.

e
o make Orange Cakes.

UT yourOranges, pick outall your
\_ Juice free from the Strings and Seed
1t by 5 then boil it and fhift the Water
Peels are tender, dry them in a (
them {inall, and put them tothe |
of that weigh a pound and half
Sugar ; dip your Lumps of Sugar
boilittog Candy heig!
put in your juice and Pe
t1s almoft cold prt it in
StO\’Cg.thcn lay it thin o
and as it candies fathion it with your
as they dry lay them on Glafs ; whe
8 empty, put more out of your Bafon.

/
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To make Lemon Cakes.
GRATE off the yellow Rind of your Lemop,

and {queeze your Juice to that Peel ; take
two Apples to every Lemon, pareand core them,
and boil them clear, then put them to your Le-
mon: toa pound of this put two pound of double:
refin’d Sugar, then order it as the Orange,

7o candy Orange-flowers.
TAKE Orange-flowers thatare ftiffand frefh,

boil them in a good quantity of Spring-wa-
ter in a Preferving-pan, and when they are tender
take them up, and drain them thro’ a Sieve, and
dry them between Napkins very dry; take the
Weight in double-refin’d Sugar, and to a pound put
half a pint of Water, boil ittill itftands in a thick
Drop, and when tisalmoft cold put it to your Flow-
ersin a Silver or China Bafon; fhake them well
together, and fet them in a Stove, or Sun, and
when they begin to candy take them out, and lay
them on Glafies to dry ; fift Sugar on them, and
turn them every day till they are crifp.

Zo make clear Candy.

T AKE fix ounces of Water and four ounces of
fine Sugar fearcd, fet it on a flow Fire to

melt without ftirring, let it boil till it comes toa
firong Candy ; then have ready your Peel or Fruit
fcalded hot in the Syrnp they were kept in, drain
them very well from it,and put theminto yourCan-
dy, which you muft rub on the fides of your Bafon
with theback of your Spoon till you fee the Candy
pretty white; take out your Fruit with a Fork,
touch it not with your Fingers : ifright, the Candy
will fhineon your Fruit, and dry in three orhfout
ours
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hours in an indifferent hot Stove: Lay your Fruit
on Sieves,

To éeﬁp Fruit in Syrup to candy.

F you candy Orangeor Lemon-peels, you muft
I firft rub them with Salt; then cut in what
Fathion you pleafe, and keep them in Water two
days; then boil them tender, fhifting the Water
gfou boil them in two or three times; you muit
avea Syrup ready, a pint of Water to a pound
of Sugar, {cald your Peels in it till they look clear.
Fruit 1s done the fame way, but not boil’d till you
put them in your Syrup ; you muft heat your Sy-
rup once a Week, taking out your Fruit, and put
them in again while the Syrup is hot; they will
keep all the Year.

To dry Apricocks like Prunello’s.

AXE a pound of Apricocks, being cut in
halves or quarters, let them boil till they
be very tender in a thin Syrup; let them ftand
a day or two in the Stove ; then take them out of
the Syrup, and lay them drying till they be as
dry as Prunello’s, then box them: You may make
your Syrup red with the Juice of red Plums; if
you pleafe you may pare them.

Zo preferve green wucumbers.

AKE Gerkins, rub them clean, then green
- them inhot Water ; then taketherr Weight
1n double-refin’d Sugar, boil it to a thick Syrup
with 4 quarterof a pint of Spring-water to every
pound of Sugar ; then put in your Cucumbers and
{et them over the Fire, but not to boil faft ; fo do
two or three days. The laft day boil them till
they are tender and clear, fo glafs them up.

g
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70 make clear Cakes of Goofeberries.

ry Y AKE your white Dutch Goofeberries when

they are thorough ripe,break them with your
Fingers and {queeze out all the Pulp into a fine
piece of Cambrick or thick Muflin to run thro’
clear; then weigh the Juice and Sugar one againtt
the other ; then boil the Juice a little while, then
put in your Sugar and let it diffolve, but not boil ;
fcum it and put it into Glaffes, and ftove it ina
warm Stove.

Another way to make Orange Marms-
lade.

ASP your Oranges, cut out all the Meat, boil

the Rinds very tender, and cut them very

fine ; then take three pound of double-refin’d Su-

gar, and a pint of Water, boil and fcum it, and

then put in a pound of Rind ; boil it very faft till

the Sugar is very thick, then put in the Meat of

your Oranges, the Seeds and Skinsbeing pickt out,

and a Pint of very ftrong Pippin Jelly ; boil all

together very faft half an hour then put it in flat
Pots or Glafles: When ’tis cold paper it up.

To preferve Cherries.
GATHER your Cherries of abrightred, not

tooripé; weigh them, and to every poun
of Cherries put three quartersof a pound of double-
refin’d Sugar beaten fine ; ftone them and firew
fome Sugar on them, as you ftone them; to keep
their Colour, wet your Sugar with fair Waternear
half a pint, and boiland{cumit, then put in three
fmall Spoonfuls of the Juice of Currants, that was
infufed with a little Water; give it another boil

and {tum, and put in your Cherries ; boil them hnl}}
the
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they are tender, then pour themintoa China Bafon,
cover them with Paperand fet them by twenty four
hours, then putthem in your Preferving-pan, and
boil them till they look clear; put them in your
Glafs clear from the Syrup, and put the Syrup
on them firain’d through Muflin.

2o preferve Apricocks that are ripe.
G ATHER your Apricocks about half ripe, be-

fore they look too yellow; weighthem,and
to every pound put three quarters of a pound of
treble-refin’d Sugar finely beaten and fifted, then
pare ’em and cut “emn in the parting of the Apri-
cock totake out the Stone ; then make a fine Syrup
of the Sugar, keeping a little out to firew on thenr
whilft they are boiling 3 and after they areboiled
alittle, take ’em out of ‘the Panand put 'em in a
Bafon, and cover them clofe with Paper, and let
them ftand twenty-four hours; be careful not to
break them in taking them out: The next day boil
them up for good, put ‘em in your Glaifes with
care, ftrain your Syrup over them thro’ Muflin.

To Candy Orange Chips.

PARE your Oranges and {oak the Peelings in
Water two days, and thift the Water twice;
but if you love them bitter fuak them not: Tie
your Peels up in a Cloth, and when your Water
boils, put them in, and let them boil till they are
tender ; then take what double-refin’d Sugar will
do, and break it {inall and wet it with a little Wa-
ter, and let it boil till *tisnear Candy-high; then
cut your Peels of what length you pleaft, and put
em into theSyrup ; fet’em on the Fire andlet’em
heat well thro’, then let them fland a while, heat
them twice a day, but not boil: Let them be o
donetill they begin tq candy, then take them out

and
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and put them on Plates to dry, and when they are
dry keep them near the Fire.

7o candy Orange-Flowers.

IRST pick your Orange-flowers, and boil
them quickin fair Water till they are very
tender ; then drain them thro’ a Hair-fieve ver
clean from the Water ; to a pound of the beft double-
refin’d Sugar take half a pint of fair Water, and as
much Orange-flower-water, and boil it up to a
thick Syrup, then putitoutinto broad flat Glaffes,
and letthe Syrup ftand in the Glafes about an inch
thick ; when 'tisnear cold drop in your Flowers a
many as you think convenient, and {et your Glafles
in a Stove witha moderate heat, for the {lower they
candy- the finer the Rock will be. When you fee
it is well candy’d top and bottom, and thatit
gliffens, break the Candy at topin as great Flakes
as you can, and lay thebiggeft Piece at thebottom
on Glaf$-plates, and pick out the reft, and pile it
up with the Flowers to what fize you pleafe ; af-
ter that it will prefently be dry in a Stove.

0 make Marmalade of ﬂpricocl’s.
GATHEK your Apricocks juft turn'd from the

green of a very pale yellow, pare them thin
and weigh them, three quarters of a pound of
double-refin’d Sugar to a pound of Apricocks;
then cut them in halves, take out the Stones and
{lice them thin; beat your Sugar and putitin your
Preferving-panwithyour flic’d Apricocks,and three
or four Spoonfuls of Water : boil and fcum them,
and when they are tender put them in Glaffes.
To make a Goofeberry Gam.
ATHER vour Goofeberries full ripe, but
green ; top and tail them, and weigh thems

a pound of Fruitto threequarters of a pound of
2 double-
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double-refin’d Sugar, and half a pint of Water
boil them till clear and tender, then put it in
Yots,

To keep Orange-flowers in Syrup.

I CK off the Leaves and throw them in Water
boiling on the Fire, and {fqueeze into it the

uice of two or three Lemons let them boil half a
quarter of an hour, and then throw them into cold
Water, then drain ’em and lay ’em on Cloths to
drain wcll then beat and {ift fome double-refin’d
Sugar ; lay fome on the bottom of deIVPOt and
then a Layer of Flowers, and then more Sugar till
all is in; when the Sugar mielts ,put inmore t]l‘ there
1saprctty dea ofuyru ; {0 paper them up for ufe.
Youmay put them in j:”_‘q or what you pleafe,

To make white

CALD your Quinces tender,

and pulp them from the Cc
to every pound <,meu(‘ﬁ ha
of double-refin’d
of Water, dip \oLA Su
and feum it aill *tis a Syrup: then put in
your Quince, boiland fcum it on a quick Fire 3
quarter of an hour f> putitin your Pots.

h
X
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To make red wince Marmalade.

P ARE and core a 1‘01md of Q‘l"( e, beat the
Parings and Cores and {ome of your worft
Quinces, and ftmhl out the Juice; and to every
Lbun.x of qum take ten or twelve {poonfuls of
hat Juice,and three quarters of a pound f Loaf-
ugar, putall into your Prefervin "-p AN, Cover it
f]'icam let it huv over a ge n"" F

and
(.: 2 as

i
i
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as faftas you can : when of a good Colour, break
it as youlike it, giveit aboil and pot 1t up.

To make Syrup of Mar/b—mallows.

T AXE Marfhmallow-Roots, four Ounces,
Grafs-Roots, Afparagus-Roots, Liquorifh,
ftoned Raifins, of each half an Ounce, the tops
of Marfhmallows, Pellitory, Pimpernel, Saxafiage,
Plantan, Maiden-hair white and black, of eacha
handful, red Sifers one Ounce; the four greater
and four leffer cold Seeds of each three Drachms:
bruife all thefe and boil them in three Quarts of
Water till it comes to two; then put to it four
pound of white Sugar till it comes toaSyrup; put
to every pint the white of an Egg to clarify it

To make Syrup of Saffron.

P~ AKE a pintof the beft Canary, and as much

Balm-water, and half an Ounce of Englif
Saffron, open and pull the Saffron very well, an
put it into the Liquor to infufe; let it frand clofe
covered (fo as to be hot, but not boil) twelve
hours, then firain it out as hot as you can, ai
add to it three pound of double-refin’d Sugar; boil
it till it is well incorporated, and when ’tis col
bottleit, and take one fpoonful in alittle Sack or
{imall Cordial, as Occafion {erves.

A Syrup for a Cough or Afthma.

AKE of Hyfopand Pennyroyal Water of each

L aquarterof a pint, flice into it a finall Stick
of Liquorith anda few Raifins of the Sun ftoned;
let it {fimmer together a quarter of an hour, 4%
then make it into a Syrup with brownSugar-cancy,
boil it a little, and then put in four or five {poon

e e 5 " b P
fuls of Snail-water; giveita walm, and when s
0
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cold bottle it: take one fpoonful Morning and
Night, with three Drops of Balfam of Sulphur in
it: You may take a little of the Syrup without
the Drops once or twice a-day. I: the Party is
thort-breath’d, a Blifter 1s very good.

To make Syrup of Bf:'_//a//z for a ngb.

¥ AKE one ounce of Balfam of Tolu, and put
to it a quart of Spring-water; let them boil
together two hours, then put in a pound of white
Sugar-candy finely beaten, and let it boil half an
hour longer ; take out the Balfam, and {ftrain the
Syrup thro” a Flannel-bag twice; when ’tis cold
put it in a Bottle, This Syrup is excellent for a
Cough ; take a {poonful ot it as you lie down in
your Bed, and a little at any tune. When your
Cough troubles you, you may add to it two
ounces of Syrup of red Poppies. and as much of
Rafpberry Syrup.

ﬂSyrlt/Jfor a Cozlg/J.

TA K E ahandful of Oak-Lungs, a handful of

French Mofs, ahandful of Maiden-hair; boil
all thefe in three pints of Spring-water till it comes
to a quart; then ftrain it outand put to it fix pen-
ny-worth of Saffron ty’d up in a Rag, and two
pound of brown Sugar-candy ; boil it up to a Sy-
rup, and when ’tis cold bottle it: Takea{poonful
of 1t as often as your Cough troubles you.

For a Cozzg/x

‘TAKE three quarts of Spring-water and pu

itin a large Pipkin, with a Calf’s-foot and
four fpoonfuls of Barley, and a handful of dry’d
Poppies ; boil it together till one quart bé confu-
med, then firain it out and add a little Cinnamon

2 a
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and a pint of Milk, and {weeten it to your Tafte
with Loaf-fugar : warm it alittle and drink half
a pint as oftenas you pleafe.

To make Conferve of Hips.

ATHER the Hips before they grow foft, cut
G off the Heads and Stalks, {lit them in halves
and take out all the feed and white that is in them
very clean ; then put them in an earthen Pan,
and ftir them every day, elfe they will grow moul-
dy ; letthem ftand till they are {oft enough to rub
thro’ a coarfe Hair-fieve; as the Pulp comes, take
it off the Sieve; they are adry Berry, and will
require pains to rub it thro’; then add its weight
in Sugar, and mix it well together without boiling
keep 1t indeep Gallypots for ufe,

Zo make Lozenges for the Heart-burn.

i VAKE of white Sugar-candy one pound, Chalk
"1 three ounces, Bole-armoniac five fcruples,
Crabs-eyes oneounce, red Coral four feruples, Nut-
meg one fcruple, Pearl two feruples ; let all thefe
be beatenand fifted, and makeall into a Pafte with
a little Spring-water, roll it out and cut your Lo-
zenges out with a Thimble, lay them to dry. Eat
four or five at a time as often as you pleafe.

To rnake Syrup of Garlick.

TA KE twoheads of Garlick, peel it clean and

boil it in a pint of Watera pretty while, then
put away that Water and put a pint more to your
Garlick, and boil it till the Garlick is tender ; then
firaining it off, add a pound of double-refin’d Su-
gar to it, and boil it in Silver or Tin till ’tis 3
thick Syrup ; fcum it well and keep it for ufe ; and
take a {poonful ina Morning fafting, another laft
at Night, for a fhort Breath. Io
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Zo prevent 14?}37‘—_/)(17'715.

A X E nine fingle Piony-feeds powder’d, the

{ame quantity of Powder of Borax, and a
little Nutmeg 5 mix all thefe with a little white
Anifeed-water in a fpoon, and give it the Wo-
man ; and a little Anifeed-water after it as foon
as poflible after fhe is laid in Bed.

o cure the Tooth-ach.

AXE half an ounce of Conferve of Refe-

mary over Night, and half a Dram of Ex-
tratt of Rudium in the Morning; do this three
times together; keep warm.

To cure the 7{25573( 1

AKE a live Tench, {lit it down the Belly

take out the Guts and clap the Tench to

the Stomach as faft as poffible, and it will cure
immediately.

Do flop bleeding at Mouth, V. ofe or Ears.

N the Month of May takea clean Linnen Cloth,
and wet it in the Spawn of Frogs nine days,
drying it every day in the Wind; lay up that
Cloth, and when you have need hold it to the
place where the Blood runs, and it will fop.

Another to flop bleeding.
4 S
T I YAKE two handfuls of the tops of Bramble-

wood, and boil it ina quart of old Claret til}
It comes to a pint, give fix {poonfuls once in
half anhour. In the Winter the Roots will do.

0 4 Te
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7o cure the Dropfy.
4 ! YAKE {ix Gallonsof Ale pretty ftrong, but

little hopt, then take Alexander, red Sage,
Scurvy-grafs, Ground-Ivy, and the long green
Leaves of Flower-de-luce, of eachtwo handfuls,
bruife thefe well, and boil them well in the Ale;
then firain it out, and when ’tis cool work it as
other Ale; put it in your Veflel, and when i
clear drink of it in a Morning fafting, and drink
no other drink except White-wine; {Umectimes
drink good draughts of it at a time,

An excellent Medicine for //)o;‘tm/} of
* Breath. -

AKE half an ounce of flower of Brimftone,

aquarter of an ounce of beaten Ginger, and

three quarters of an ounce of beaten Sena, and

mix all together in four ounces of Honey; take

the bignefs of a Nutmeg Night and Morning for

five Days together ; then once a Week for {fome
time ; then once a Fortnight.

For fbortuefs of Breath.

TAKE two quarts of Elder-berry juice when
very ripe, put one quart in a Pipkin to boil,

and as it confumes, put in the reft by a little at a

time, boil it to a Bal{am, it will take five or fix

Hours in boiling; take a little of it Night and

Morning, or any time,

To cure a pimpled Face, and fweeten the

Bload.

TA K E Scna one ounce, put it in a finall Stean

Pot, and poura quart or more of boiling Wa-

teron it ; then put inas many Prunes as you can
I get
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et in 3 cover with Paper, and fet it in the Oven
with Houfhold-bread, and take of this every day,
one, two or three, or more of the Prunesand Li-
quor, according as it operates. Continue this al-
ways, or at leaft halt a Year.

To cure the Dropfy,Rbeumatifm,Scurvy,
and Cough of the Lungs.

" AK E Englifp Orris-root, Squills, and Ele-
campane-roots, each one ounce, Hyf{op and
Hoarhound-leaves, each one handful, the inner
rind of green Elder and dwarf-Elder, of each one
handful, Sera one ounce and half, Agarick two
Drachms, Ginger one Drachm: cut the Rocts
thin and bruife the Leaves, and put them into
two quaits of the beft Liflon Wine 5 let thefe boil
an hour and half on a gentle fire in an eaithen
Mug very clofe ft pp’d with a Cork,and tied down
with a Bladder that no Air come to it, and {o fet
it in a large Pot of boiling Water ; {et it {0 that
no Water get into the Mug, which muft hold three
quarts, that all the Ingredients may have room
to go 1n ;5 when ’tis almoft cold, firain it out very
hard; you muft ftrape the Elder downwards.
Take this for a Week together if you can, and
then mifs a Day, and if that does not do, goon
with your other Bottle of the fame; take it in a
Morning fafting, ten {poonfuls at a time, with-
out any Poflét-drink, it will both vomit and purge
you; ‘tis an unpleafant Tafte, thercfore take a
lump of Sugar after it, when ’tis quite cold after
’tis ftrained off; let it ftand in aFlaggon to fettle
a Night and a Day; then bottle it up clear and
fne for your Ufe. °Tis an admirable Medicine.

To
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To flop Bleeding.

TAKE a pint of Plantane-water, put to it
two ounces of Ifing-glafs, and let it ftand 24
hours to diffolve ; pour it fromthe dregs, and put
it in a pint of good red Port-wine, and add to it
three or four fticks of Cinnamon, and two ounces
of double-refin’d Sugar ; give it a boil or two,and
pour it off’; let the Party take two or three {poon-
fuls two or three times a-day.
Do preferve Apricocks ripe.
Ather your Apricocks of a fine Colour, but
_X not too ripe; weigh them, and to every
pound of Apricocks put a pound of double-refind
Sugar beaten and {ifted; {tone and pare your A-
pricocks, as you pare them put them into the Pan
you do them in, with Sugar ftrew’d over and under
them; lct them not touch one another, but putSu-
gar between, cover them up, and let them lie till
thenext day; then ftir them gently till the Sugaris
melted ; then put them on a quick fire, and let them
boil half an hour, {cumming exceeding well all the
while: then take it off, and cover it till ’tis quite
cold, or till the next day ; then boil it again, {cum-

ming it very well till ’tis enough, {0 put it in Pots.

To preferve green Apricocks.

"E“'AKE green Apricocks about the middle of
K Fune, or when theStone is hard ; put them
on the fire in cold Water three or four hours,
cover them clofe, but firft take their Weight in
double-refin’d Sugar; then pare them nicely, dip
your Sugar in Water, and boil the Water and Sugat
rery well; then put in your Apricocks, and let
them boil till they begin to open ; then take out the
Stone and clofe it up again, and put them in the
Syrup, and let them boil till they are enough,

fcumming all the while, then put them in Pots.
e
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To preferve the great White Plumb.

T O a pound of Plumbs take three quarters of a
pound of double-refin’d Sugar in lumps, dip
your Sugar in Water, and bQ1l and fcum very well,
{lit your Plumbs down the feam, and put them in-
to the Syrup with the {lit downward ; let them
ftew over the fire a quarter of an hour, {tun ve-
1y well, and take them off, and when cold, turn
them and cover them up, and turn them in the
Syrup every day two or three times a-day for five
days, then put them in Pots.
Zo make Felly of Currants.
TRIP your Currants, put them in a Jug, and
infufe /in Water, ftramn out the Juice upon
Sugar, {weeten to your Tafte, boil it a great
while till it jellies, {cumming all the while, and
then put it in your Glaffes.
7o make Apricock Chips.

ARE your Apricocks, and part them in the
P middle ; take out the Stone and cut them
cofs-ways pretty thin, as you cut them firew a
very little Sugar over them,beaten and fifted 5 then
fet them on the fire, and let them ftew gently a
quarter of an _hour, then take them off, cover
them up, and fet them by till the next day ; then
{et them on the fire as long as before, take them
out one by one and lay them on a Sieve, firew
Sugar on the Sieve and over them ; dry them in
the Sun or cool Oven, turn them ofcen, when dry
put them in Boxes,

Zo make a Sweet-bag for Linnen.
TAKE a pound of Orrisroots, a pound cf

fweet Calamus, 2 pound of C rprefs-roots,
a pound of dried Lemon-peel, a pound of dried
Qrange-peel, a peck of dried Rofes, make all thefe
Into a grofs Powder; Coriander-feeds four ournces,

Nutmegs
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Nutmegsone ounce and half, an ounce of Cloves;
make all thefe into fine Powder, and mix with the
other ; add Mufk and Ambergreafe ; then take four
large handfuls of Lavender-flowers dried and
rubb’d, a handful of Sweet-marjoram, a handful of
Orange-leaves, a handful of young Walnut-leaves,
all dry’d and rubb’d ; mix all together with fome
bits of Cotton perfumed with Effences, and put
it up into filk Bags to lay with your Linnen.

To make the Burning Perfume.

AKE a quarter of a pound of Damafk-rofe
Leaves, beat them by themf{elves, one ounce
of Orace-root {liced very thin, and fteep’d in Rofe-
water. Beat them well together, and put toit
two Grains of Mufk, as much Civet, two ounces
of Benjamin finely powdered ; mix all together,
and add a little powder’d Sugar, and make them
up 1n little round Cakes, and lay them fingly on
Papers to dry; fet them in a Window where the
Sun comes, they’ll dry in two or three Days;
make them in Fuxe.

. 7 . ‘—r-’ ¢
An admirableTinéture for greent? ounds.
BAIfum of Peru one ounce, Storax Calamita

two ounces, Benjamin three ounces, Alces
Socatrina,M yrrh,Eletuary pure,andFrankincenfe,
of each half an ounce, Angelica-rootsand Flowers
of St. Fobn's-wort of cach half an ounce, Spurit
of Wine cne pint; beat the Drugs, fcrape and
{lice the Roots, and put it into a Bottle, ftop 1t
well, and let it ftand in the Sun Fuly, Auguft, and
September, and then firain it thro’ a fine Linnen-
Cloth ; put it ina Bottle, ftop it clofe, and keep
it for ufe. Apply it toa green Wound, dip a Fea-
ther in it and anoint the Wound 3 then dip Lint
in it, and put on it, and bind it up withaCloth,
but let no Plaifter touch it; twice a-day wet the
Lint witha Feather, but not take it off il ‘tis well

Ps
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All Sorts of Made Wines.

To make Apricock Wine.

AXKE three pounds of Sugar, and three
l quarts of Water, let them boil together and
fcum it well; then put in fix pounds of
Apricocks pared and ftoned, and let them boil till
they are tender; then take themup, and when the
Liquor is cold bottle it up. Youmay, if you pleafe,
after you have taken out the Apricocks, let the
Liquor have one boil with a {prig of flowerd Cla-
1y in it ; the Apricocks make Marmalade, and is
very good for prefent {pending.

To macke Guoofeberry Wine.

AKE toevery 4 pound of Goofeberries a pound
and quarter of Sugar, and a quart of fair
Water; bruife the Berries and fteep them 24 hours
in the Water, ftirring them often ; then prefs the
Liquor from them, and put your Sugar to your Li-
quor ; then put it in a Velfel fit for it, and when
it has done working, ftop it up, and let it ftand a
Month, then rack it oft into another Veffel, and
let it ftand 5 or 6 Weeks longer; then bottle it
out, putting a {mall lump of Sugar into every
Bottle, cork your Bottles well, and at 3 months
end it will be fit to drink. In the fame manner is
CurrantandRafpberry Wine made; butCherry Wine
differs, for the Cherries are nct to be bruifed, but
ftoned, and put the Sugar and Water together, and

give
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give it a boil and a fcum, and then put in your
Fruit, and let it fiew with a gentle fire a quartey
of an hour; then let it run thro’ a Sieve withoyt
preffing, and whentis cold put it in a Veffel, and
order it as your Goofeberry or Currant Wine, The
only Cherries for Wine are the Great Bearers,
Murrey Cherries, Morello’s, black Flayders, or the
Fobn Treduskin Cherries.

Pearl Goofeberry Wine.

TAKE as many as you pleafe of the beft

Pearl Goofeberries and brnife them and let
them ftand all Night ; the next Morning prefs or
{queeze themout,and let the Liquor ftand to fettle
feven or eight hours; then pour offthe clear from
the {ettling, and meafure it as you putit into your
Veflel, and toevery three pints of Liquor puta
pound of double-refin’d Sugar ; break your Sugar
m {mall Lumps, and put it in the Veffel with a
bit of Ifing-glafs, and ftop it up, and at three
Months end bottle it out, putting into every Bot-
tlea Lump of double-rehn’d Sugar; this s the
fine Goofeberry Wine.

7o make Cherry Brandy.

’I‘AKE fix dozen pounds of Cherries, half red

% and half black, and mafh or fquecze them
with your Hands to pieces, and put to them three
Gallons of Brandy, and let them ftand fteeping
twenty-four hours; then put the math’d Cherries
and Liquor a little at a time into a Canvas Bag,
and prefs it as long asany Juice will run 5 fweeten
1t to your Tafte, and put 1t into a Veflel fit for it,
and let it ftand a Month and bottle it out; put
Lump of Loaf-fugar into every Bottle,

Te
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To make Cherry Wine.
ULL the Stalks off the Cherries, and mafth

them without breaking the Stones; then prefs
them hard thro’ a hair Bag, and to every Gallon of
Liquor put a pound and half of fi nny Sugar;
the Vefiel muft be full, and let it work as long as
it makes a noife in the Veflel; then ftop it up clofe
for aMonth or fix Weeks; when ’tis fine, draw it
into Bottles, put aLumpof Loaf-fugar into every
Bottle, and if any of them fly, open them all for
a Moment and cork them well again 5 it will not
be fit to drink in a quarter of a Year.

Zo make Currant Wine.

AKE four Gallons of Currants, not too ripe,
and firip them into an earthen Stean that
hasa Cover to it; then take two gallons and a half
of Water, and five pounds and a half of double-re-
fin'd Sugar, boil the Sugar aud Water together, and
ftum it, and pour it boiling hot on the Currants,
and let it ftand forty-eight hours, then ftrain it
thro’ a flannel Bag 1 again, and let
it fiand a Fortnight to fettle, and bottle it out.

C

To make frone Mead
J

‘hat quantity you
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and a whole Lemon, with a {prig of Sweet-briar
and a {prig of Rofemary; tie the Briar and R(;fcz
mary together,and when they have boiled a little
while, take them out and throw them away ; but
let your Liquor ftand on the Spice in a clean earthen
Pot till the next day; then ftrain it into a Vef-
fel that is fit for it; put the Spice in a Bag, and
hang it in the Veflel, flop it,and at three Months
draw it into Bottles. Be fure that ’tis fine when
gis bottled, after ’tis bottled fix Weeks ’tis fit to
rink.

7o make [mall White Mead.

’I" AXE three gallons of Spring-water and make

it hot, and diffolve in it three quarts of Ho-
ney and a pound of Loaf-fugar; then let it boil
about half an hour, and fcum it as long as any
rifes ; then pour it out into a Tub, and {queeze in
the Juice of four Lemons ; put in the Rinds of but
two; twenty Cloves, two races of Ginger, a top of
Sweet-briar, and a top of Rofemary. Let it ftand
in a Tub till *tis but blood warm; then make a
brown Toaft and {pread it with two or three {poon-
fuls of Ale-yeaft, put it intoa Veffel fit for it ; let
it ftand four cr five days, then bottle it out.

70 make Raifin Wine.

' AKE two gallons of Spring-water, and let

it boil half an hour ; then put into a Stean-pot
two pounds of Kaifins ftoned, two pcunds of Su-
gar, the Rind of two Lemons, the Juice of four
Lemons; then pour the boiling Water on the
thingsin the Stean, and let it ftand covered four
or five days ; ftrain it out and bottle it up: In fif
teen or fixteen days it will be fit to drink *Tisa
very cool and pleafant Drink in hot Weather.

To
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To make Shrub.

TA K E two quarts of Brandy, and put it ina

large Bottle, and putinto it the Juice of five
Lemons, the Peels of two, half a Nutmeg, ftop
itup, andlet it ftand three days,and add to it three
pints of White-wine, a pound and half of Sugar
mix it, and ftrain it twice thro’a Flannel, and bot-
tle it up ; ’tis a pretty Wine and a Cordial. ;

To make Orange Wine.

UT twelve pounds of fine Sugar, and the
whites of eight Eggs well beaten into fix
Gallons of Spring-water ; letitboil an hour, fcum-
ming it all the time, take it off, and when 'tis
pretty cool, put in the Juice and Rinds of ﬁft{%"
Sevil Oranges, and fix {poonfulsof good Ale-yeaft,
and let it ftand two days: then put it into your
Veflel with two quarts of Rhenifh-wine, and the
Juice of twelve Lemons. You muft let the Juice
of Lemons and Wine, and two pounds of double-
refin’d Sugar ftand clofe covered ten or twelve
hours before you put it in the Veflel to your Orange
Wine, and fcum off the Seeds beforeyou put itin.
The Lemon-peels muft be put in with the Oranges,
half the Rinds muft be put into the Veffel ; it muft
ftand ten or twelve days before ’tis fit to bottle.

To make Birch Wine.

IN March bore a hole in a Tree, and put in 3
Faucet, and it will run two or three days toge-
ther without hurting the Tree ; then putin a Pin
toftopit,and the next Year you may draw as much
from the fame hole; put to every Gallon of the
Liquor a auart of good Honey and ftir it well to-
gether, beil it an hour, fcum it well, and putin a

2 few
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few Cloves and a piece of Lemon-peel ; when’tis
almoft cold, put to it fo much Ale-yeaft as will
make it work like new Ale, and when the Yeaft
begins to {ettle, put it in a Runlet that will juft
hold it 5 Solet it {tand fix Weeks or longer, if you
pleale; then bottle it, and in a Month you may
drink it. It will keep a Year or two. You may
make it with Sugar, two pounds to a gallon, or
fomething more, if you keep it long. Thisisad-
mirably wholefome as well as pleafant, an Opener
of Obftrucions, good againft the Phthifick, and
good againft the Spleen and Scurvy, a Remedy for
the Stone, it will abate Heatina Fever or Thrufh,
and has been given with good Succefs.

To make Sage Wine.

OIL twenty-fix quarts of Spring-water a quar-

ter of an hour, and when ’tis blood warm, put
twenty-five pounds of Malaga Raifins pick'd,
yubb’d and fhred into it, with almoft half a Bufhel
of red Sage thred, and a Poringer of Ale-yeaft;
ftir all well together, and let it ftand in a Tub
covered warm {ix or {feven days, ftirring itoncea
days then firain it out, and putitin a Runlet.
Lét it work three or four days, ftop it up; when
it has ftood fix or {even days, put in a quart or
two of Malaga Sack, and when ’tis fine bottle it

To make Cowflip Wine.

O fix gallons of Water put fourteen pounds

of Sugar, fiir it well together, and beat the
whites of twenty Eggs very well, and mix it with
the Liquor, and make it boil as faft as potlible,fcum
it well,and let it continue boiling two hours; then
firain 1t thro’ a hair Sieve and fet ita cooling,and
when ’tis as cold as Wort fhould be, put a {iall
quantity of Yeaft to it on a Toaft, orina Dlﬁlé
3 €
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Let it ftand all Night working, then bruif a Peck
of Cowflips, and put them mto your Veffel and
your Liquor upon them, and {ix ounces of Syrup
of Lemons 3 cut a Turf of Grafs and lay on the
Bung let it ftand a Fortnight and then bottle it.
Put your Tap into your Veffel before you put
your Wine in, that you may not fhake it,

To make Ra pﬁemy Wine.

AKE your quantity of Rafpberriesand bruife
them, put them in an open Pot 24 hours ; then
{gueeze out the Juice, and to every gallon put three
pound of fine Sugar, and two quarts of Canary,
putit into a Stean or Veffel, and when it hath done
working, ftopit clofe; when’tis finebottle it. It
muft ftand two Months before you drink it.

To make Morella Cherry HWine.

ET your Cherries be very ripe, pick off the
Stalks, and bruife your Fruit without break-

ing the Stones ; put them in an open Veffel toge-
ther ; let them ftand 24 hours, then prefs ‘em, and
to every gallon put two poundsof fineSugar; then
put it up in your Cafk, and when it has done
working, ftop it clofe, let it ftand three or four
Months and bottle it it will befit to drink in two

Months.
Zo make Quince Wine.

TA K E your Quinces when they are thorough
ripe, wipe oft'the Fur very clean ; then take

out the Cores and bruife them as you do Aprles
for Cyder, and prefs them, and to every gallon of
Juice put two pounds and half of fineSugar, ftir it
together till *tisdiflolv’d 5 then putit in your Cafk,
and when it has done working ftop it clofe; let it
ftand till March before youbottleit. You may

C€P 1t two or three Years, it will be thebetter.

P2 Anat
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Another fort of Rafpberry Wine.

AXE four gallons of Rafpberries, and put
them in an earthen Pot, and then take four
allons of Water and boil it two hours, and let it
ftand till *tis blood warm, and put it to the Rafp-
berries and ftir them well together; and let it ftand
12 Hours, then firain it oft, and to every gallon
of Liquor put 3 pounds of Loaf-Sugar and fet it
overaclear fire, and let it boil till all the fcum is
taken off, and when tis cold put it into Bottles,and
open the Corks every day for a Fortnight, and then
ftop ‘em clofe,

To make Lemon Wine.

TAK E fix large Lemons, pare off the Rind and
cut the Lemons and {queeze out the Juice,
and in the Juice fteep theRind, and put it to 2
quart of Brandy, and let it ftand in an earthen Pot
clofe ftopt three days, and then {fqueeze fix more,
and mix with two quarts of Spring-water, and as
much Sugar as will fweeten the whole, and boil
the Water and Lemons and Sugar together, and
let it ftand till °tis cool 5 then add a quart of white
‘Wine and the other Lemon and Brandy, and mix
them together, and run it thro’ a flannel Bag into
fome Veflel. Let it ftand three Months and bottle
it off. Cork your Bottles very well and keep it
cool, it will befit todrink in a Month or fix Weeks.

To make Elder Wine.

AX E twenty-five pounds of Malaga Raifins,

rub them and fhred them {inall, then take

five gallons of fair Water, boil it an Hour, and
let it ftand till it is but Blood-warm, then put it

in an earthen Crock or Tub with your Raiﬁlllsa
et
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let them fteep ten Days, ftirring them once or
twice a Day, then pafs the Liquor thro’ a hair
Sieve, and have inreadinefs five Pintsof the Juice
of Elderberries drawn off as you do for Jelly of
Currants; then mix it cold with the Liquor and
ftir it well together, and put it in a Veffel, and
letit ftand in a warm place, and when it has done
working ftop it clofe. ~ Bottle it about Candlemafs.

To make Barley Water.

AKE of Pearl-Barley four ounces,put it ina
large Pipkinand cover it with Water ; when

the Barley is thick and tender, put in more Water
and boil it up again, and fo do till ’tis of a good
thicknefs to drink ; then put in a blade or two of
Mace, or aftick of Cinnamon. Letithave a walm
or two and ftrain it out, and fqueeze in the Juice
of two or three Lemons, and a bit of the Peel, and
fweeten it to your Tafte with fine Sugar let it
ftand till ’tis cold, and then run it thro’ a Bagand
bottte it out, it will keep good three or four Days.

To make Barley Wine.

AKE half a pound of French Barley, and boil

it in three Waters,and fave three Pints of the

laft Water,and mix with ita Quart of white Wine,
half a Pint of Borage Water, as much Clary-water,
and alittle red Rofe-water, the Juice of five or fix
L@mons, three quarters of a pound of fine Sugar,the
thin yellow Rind of a Lemon 5 brew all thefe quick
together, run it thro’ a ftrainer, and bottle it up; tis
Plealant i hot Weather, and very good in Fevers.

70 make Plum Wine.

AKE twenty pounds of Malaga Raifins, pick,
rub, and fhred them, and put them into a
Tub ; then take four gallons of fair Water and boil
Pra it
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it an hour, and let it ftand till tis blood warm3
then put it to your Raifins ; let it ftand nine or ten
days,ftirring it once or twice a Day{train out your
Liquor, and mix with 1t two quarts of Damfn
Juice, put it in a Veflel, and when it has done
working, ftop it clofe; at 4 or 5 Months bottleit.

P o 7~
To make Ebulum.

Tﬂ a Hogfhead of ftrong Ale, takea heap’d Bu-
{hel of Elderberries, and half a pound of Ju-
niperberries beaten ; put in all the Berries when
you put in the Hops, and let them boil together
till the Berries break in pieces ; then work 1t up
as you do Ale; when it has done working, addto
it half a pound of Ginger, half an ounce of Cloves,
as much Mace, an ounceof Nutmeg, and as much
Cinnamon grofly beaten, half a pound of Citron,
as much Eringo-root, and likewife of candied
Orange-Peel ; Let the Sweetmeats be cut in pieces
ery thin, and put with theSpice into a Bag, and
hangit in the Veflel when you ftop it up. So let
it ftand till ’tis fine, then bottle it upand drinkit
with Lumps of double-refin’d Sugar in the Glafs.

7o make Cock Ale.

FEAKE ten gallons of Ale, and a largeCock,

§  theolder the better, parboil the Cock, flea
him, and flamphim in aftone Mortar till his Bones
are broken, (youmuft craw and gut him when you
him) then put the Cock into two quartso
d put to it three poundsof Raifins of the
1 {toned, fome blades of Mace, and a few
Cloves; put all thefe into a Canvas-bag, and 2
little before 'you find the Ale has done working,
put the Ale and Bag together intoa Veflel; ina
Week or nine days time bottle it up, fill theBot-
tles but juft above the Neck, and give it the {ame
time to ripen as other Ale, : To
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To make Elder Wine at Chriftmas.

TA KE twenty pounds of Malaga or Lipara
Raifins, rub them clean, and fhred them
finall ; then take fivegallons of Water, boil it an
hour, and when ’tis near cold put it in a Tub
with the Raifins; let them fteep ten days, and
ftir them once or twice a day; then firain it thro’
a hair Sieve, and by Infufion draw three pints of
FElder Juice, and one pintof Damfon Juice; make
the Juice into a thin Syrup, a pound of Sugar to
a pint of Juice, and not boil it much, but juft
enough tokeep : when you have ftrained out the
Raifin-Liquor, put thatand the Syrup intoa Vef-
fel fit for it, and two pound of Sugar ; ftop the
Bung with a Cork till 1t gathers to a Head, then

open it, and let it ftand till it has done working;
then put the Cork in again and ftop it very clofe,
and let it ftand in a warm place two or three
Months, and then bottle it ; make the Elder and
Damfon Juice into Syrup in its Seafon, and keep
it in a cool Cellar till you have Convenience to
make the Wine.

To make Mead.

O 13 gallons of Water put 32 pound ‘of Ho-
ney 5 boil and ftum it well, then take Rofe-
mary, Thyme, Bay-leaves, and {weet Briar, one
handful all together, boil it an hour, then put it into
a Tub with two or three good handfuls of down-
ground Malt : ftir it till *tis but blood-warm ; then
ftrain it thro” a Cloth,and put it into a Tubagain;
then cut a Toaft round a quartern Loaf, and {pread
1t over with good Ale-yeaft, and put it into your
Tub, and when the Liquor is quite over with the
Yeaft, putit upin your Veffel; then take Cloves,
Mace, Nutmegs an ounce and a half, Gingerian
P4 ounce
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ounce fliced, bruife the Spice and tye allupin s
Rag and hang it in the Veflel; ftop it up clofé for
ufe.

Sage Wine another way.

AKE thirty pounds of Malaga Raifins pick'd
clean, and thred {imall, and one Buthel of
green Sage fhred {inall; then boil five gallons of
Water, let the Water ftand till *tis luke-warm ; then
putitinaTub toyourSageand Raifins; let it ftand
five or fix days, ftirring 1t twice or thrice a day;
then firain and prefs the Liquor from the Ingre-
dients, put itin a Cafk, and let it ftand {ix Months
then draw it clean off into another Veflel ; bottle
itin two days; in a Month or {ix Weeks it will
be fit to drink, but beft when ’tis a Year old,

o make Palermo Wine.

4 [’AKE to every quart of Water a pound of
Malaga Raifins, rub and cut the Raifins
{mall, and put them to the Water, and let them
ftand ten days, ftirring it once or twice a day ;
you muft boil the Water an hour before you putit
to the Raifins, and let it ftand to cool ; at ten days
end firain out your Liquor, and put a little Yeaft
to it, and at three days put it in the Veffel with
one fprig of dried Wormwood ; let it be clofe
ftopp’d, and at three Months end bottle ‘it off.

70 make Clary Wine.

AKE twenty-four pound of Malaga Raifins,
pick them and chop them very {mall ; put
them in a Tub, and to each pound a quart of Wa-
ter ; let them fteep ten or eleven days, ftirring 1t
twice every day; you muftkeep it covered clofe
all the while; then firain it off, and put it into 2
Veflel, and about half a peckof the topsof C;ary
when
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when ’tis in bloflom; ftop it clofe for fix Weeks,
and then bottle it oft 5 in two or three Months ’tis
fit to drink. °Tis apt to have a great Settlement
at the bottom, therefore ’tis beft to draw it off by
Plugs, or tap 1t pretty high,

To clear Wine.

TAKE half a pound of Hartfhorn, and diffolve it
in Cyder, if it be for Cyder, or Rhenith-wine
for any Liquor: This is enough for a Hogfhead.

To make Orange Wine with Raifins.

T AKE thirty pound of new Malaga Raifins,
pick them clean, and chop them {mall ; you
muft have twenty large Sevil Oranges, ten of
them you muft pare as thin as for preferving.
Boil about eight gallons of foft Water till a third
Part be confumed; let it cool a little, then put
five gallons of it hot upon your Raifins and O-
range-peel ; ftir it well together, cover it up,and
when °tis cold let it ftand five days, ftirring itup
once or twice a-day ; then pafsit thro’ a hair Sieve,
and with a Spoon prefs it as dry as you can, and
putit up in a Runlet fit for it, and put to it the
Rinds of the other ten Oranges cut as thin as the
firft; then make aSyrup of the Juice of the twen-
ty Oranges, with apound of whiteSugar. It muft
be made the day before you tun it up ; ftir it well
together, and ftop it clofe; let it ftand two Months
to clear, then bottle it up; it will keep three Years,
and is better for keeping.

To make Cherry Wine.

PULL off the Stalks of the Cherries, and math
them without breaking theStones; then prefs
them hard thro’ a hair Bag, and to every gallon

of
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of Liquor put two pounds of eight-penny Sugar
The Velffel muft be full, and let it work as long
as it makes a noife i1 the Veflel; then ftop itup
clofe for a Month or more, and when *tis fine draw
it into dry Bottles, and put a Lump of Sugar in-
to every Bottle. If it makesthem Hly, open them
all for a Moment and ftop them up again; it will
be fit to drink in a quarter of a Year.

To make Goo eberry Wine.

OIL eight gallons of Water and one pound
of Sugar an hour, fcum it well, and let it
ftand till ’tis cold; then to every quart of that
Water allow three pounds of Goofeberries, firft
beaten or bruifed very well, let it ftand twenty-
four hours; then firain it out, and to every gallon
of this Liquor put three pounds of feven-penny
Sugar ; let it ftand in the Fat twelve hours ; then
take the thick Scum off, and put the clear into a
Veflel fit for it, and let it ftand a Month; then
draw it off, and rinfe the Veffel with fome of
the Liquor, and put it in again, and let it ftand
four Months, and bottle it.

70 make Frontiniac W ine.

TAKE {ix gallons of Water and twelve pounds
of white Sugar, and {ix pounds of Raifins of
the Sun cut {mall ; boil thefe together an hour;
then take of the Flowers of Elder, when they are
falling and will fhake off, the quantity of halfa
peck; put them in the Liquor when “tis almoft
cold, the next day put in fix {fpoonfuls of Syrup of
Lemons, and four fpoonfuls of Ale-yeaft, and two
days after put it in a Veffel that is fit for it, and
when it has fiood two Months bottle it off.

To
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To make Cyder.

ULL your Fruit before ’tis too ripe, and let it

lie but one or two days to have one good
Sweat ; your Apples muft be Pippins, Pearmains,
or Harveys, (if you mix Winter and Summer
Fruit together 'tis never good ) grind your Apples
and prefs it, and when your Fruit is all pre{$’d,
put 1t immediately into a Hogfhead where it may
have {ome room to work ; but no Vent, but a
little hole near the Hoops, but clofe bung’d : put
three or four pounds of Raifinsinto a Hoglhead and
two pound of Sugar, it will make it work betters
often racking it off is the beft way to fine it, and
always rack 1t into finall Veflels, keeping them
clofe bung’d, and only a {mall Vent-hole; if it
fhould work after racking, put into your Veflel
fome Raifins forit to feed on,and bottle1t in March,

7o make the fine C/mjy Wine.

"0 10 gallons of Water put 25 pounds of Sugar,
and the whites of 12 Eggs well beaten ; fet
it over the fire and let it boil gently near an hour,
{cum it clean and putit in a Tub, and when ‘tis
near cold, then put into the Veffel you keep it in
about half a Strike of Clary in the bloflom, ftript
from the Stalks, ‘Flowers and little Leaves toge-
ther, and a pint of new Ale-yeaft; then put in
the Liquor and ftir it two or three times a-day
for three days; when is has done working ftop it
up, and bottle it at three or four Months old if
’tis clear.
7o make Currant Wine.

Ather your Currants full ripe, ftrip ’em and
bruife "em in a Mortar, and to every gallon

of the Pulp put two quarts of Water, firft boil'd
and
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and cold ; you may put in fome Rafps if you
pleafe ; let it ftand in a Tub 24 hoursto ferment;
then let it run thro’ a hair Sieve. Let no Hand
touch it, let it take its time to run 5 and to every
gallon of this Liquor put two pounds and a half
of white Sugar, ftir it well and put it in your
Veflel, and to every {ix gallons put in a quart of
the beft rectified Spirit of Wine, let it ftand fix
Weeks and bottle it: if ‘tis not very fine, empty
it into other Bottles, or at firft draw it into large
Bottles, and then after it has ftood a Fortnight,
vack it off into {fimaller.

To make Elder-flower Wine.

TA KE two large handfuls of dried Elder

flower, and ten gallons of Spring-water,
boil the Water and pour it {calding hot upon the
Flowers; the next day put to every gallon of
Water five pounds of Malaga Raifins, the Stalks
being firft pick’d off, but not wafh’d; chop them
grofly with a Chopping-knife; then put them in-
to your bcil'd Water, and ftir the Water, Raifins,
and Flowers well together, and fo do twice a-day
for twelve days; then prefs out the Juice clear
as long as you can get any Liquor out; then put
it in your Barrel fit for it, and ftop it up twoor
three days till it works, and in a few days ftop
it up clofe, and let it ftand two or three Months
till ’tis clear, then bottle it.

o make Elder Wine.

AKE Spring-water and let it boil half an hour;
then meafure five gallonsand let it ftand to
cool;, then have in readinefs 20 pounds of Raifins
_of the Sun well pick’d and rubb’d in a Cloth, and
hack them fo as to cut them but not too {mall;
then put them in, the Water being cold, and let
them ftand nine days, ftirring them two or three
I times
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times a-day ; then have ready fix pints of Juice
of Elder-berries full ripe, which muft be infufed
in boiling Water, or baked three hours; then firain
out the Raifins,and when the Elder-liquor is cold
mix that with it but ’tis beft to boil up the Juice
to a Syrup,a pound of Sugar to every pint of Juice,
boil and {cum it, and when cold mix it with your
Raifin Liquor, and three or four fpoonfuls of good
Ale-yeaft ; ftir it well together, then tunitupin
a Veflel fit for it let it ftand in a warm place to
work, and in your Cellar five or fix Months,

To make Goofeberry Wine.

AKE 24 quarts of Gooftberries full ripe, and
12 quarts of Water after it has been boiled
two hours; pick and bruife your Goofeberries one
by one ina Platter with a Kolling-pin as little as
you can, fo they be all bruifed 5 then put the
Water when ’tis cold on your mafh’d Goofeberries,
and let them fland together 12 hours, and when
you drain it off be {ure to take none but theclear;
then meafure the Liquor, and to every quart of
that Liquor put three quarters of a pound of fine
Sugar, the one half Loaf-fugar; let it ffand to
diffolve fix or eight hours, ftirring it two or three
times ; then put it in your Veflels with two or
three {poonfuls of the beft new Yeaft, ftop it ealy
at firft that it may work if it will; and when you
fee it has done working, or will not work, ftop it
clofe, and bottle it in frofty Weather.

Mountain Wine.

ICK out the big Stalks of your Malaga Raifins
then chop them very finall, five pound to every
gallon of cold Sprin g-water; let them fteep a Fort-
night or more, {queeze out the Liquor and barrel
itina Veflel fit for it; firft fume the Vefiel with
Brimftone, don’t ftop it up till the hifling is over.
' Lemon
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Lemon Wine, or what may j):g/f Jor Ci-
tron-waier.
AXKE 2 quarts of Brandy, and one quart of
Spring-water, half a pound of double-refin'd
Sugar, and the Rinds of 16 Lemons; put them to-
getherin an earthen Pot, and pour intoit 12 {poon-
fuls of Milk boiling hot, flir it together and let it
ftand 3 days; then take off the top and pafsthe
other 2 or 3 times throa Jelly~bag, bottle it. *Tis
fit to drink, or will keep a Year or two.

To make /Zra;:g Beer.

TP 0 a Barrel of Beer take 2 Bufhels of Maltand

halfa Bufhel of Wheat juft crackt in the Mill,
and {fome of the-Flour fifted out of it ; when your
Water is {calding hot, put it in your Mafhing-
fat; there let it ftand till you can {ee your Face
in it; then put your Malt upon it, then put your
Wheat upon that, and do not ftir ity let it fland 2
hours and a half then let it run into aTubthathas
2 pounds of Hops in it, and a handful of Rofemary-
flowers, and when “tis all run put it in your Cop-
per and boil: it 2 hours; then ftrain it off, fetting
ita cooling very thin, and fet it a working very
cool; clear it very well before you put it a work-
ing, put a little Yeaft to it ; when the Yeaft begins
to fall, put it into your Veffel, and when it has
done working in the Veflel put in a pint of whole
Wheat, and fix Eggs; then ftop it up, let it ftand
a Year, and then bottle it. 'Then mafh again, ftir
the Malt very well in, and let ftand two hours,
and let that run, and mafh again and ftir it as
before; be fure you cover your Mathing-fat well
up, mix the firft and fecond Running together, it
will make good Houthold-beer,

To
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To make Elder-Ale.

‘AKE ten Bufhels of Malt to a Hogthead,

then put two Bufhels of Eldcr-berries pickt

from theStalks into a Pot or earthen Pan, and fet

itina Pot of boiling Water till the Berries fwell,

thenftrain it out and put the Juice into the Guile-

fat, and beat it often 1in, and {0 order it as the
common way of brewing.

&wwwmm&wmmw&swﬁ&@w&
AllSorts of Cordial Waters.

A s0f P Ayt o
The great (’%z water.

AKE of Sage, Rofemary; and Betony-flowers,
of each half a handful, Borage and Buglos-
flowers, of each @ handful, of Lilly" of the Val-
ley and Cowflip-flowers, of each 4 or 5 handfuls;
fteep thefe in the beft Spirit of Sack, every thingin
their feafon till all isiny then put to them Balm,
Spike-flowers, Mother-wort, Bay-leaves, Leaves
of Orange-tree, with the Flowers, of each one
ounce; then put in Citron-peel, Piony-{eeds, and
Cinnamon, of each half an ounce; Nutmegs, Car-
damums, Mace, Cubebs, yellow Sanders, of each
half an ounce, Lignum Aloes one dram; make all
thefe into Powder ; thenadd Jujubes, the Stones
taken out and cut in pieces, half a pound ; then
add Pearl prepar’d, Smaragdes, Mufk and Saftron,
of each ten grains; Ambergreafe one {cruple, red
Rofes dry’d one ounce ; as many Lavender-flowers
fiript from their ftalks as will fill a gallon glafs
fteep all thefe a Month and diftil them in a Lim-
beck very carefully; after "tis fill'd hang a Bag in
k(]

A
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it with thefe Ingredients in it, Pearl prepar’d,Sma-
ragdes, Mufk and Saffron, of each ten grains,
Ambergreafe one fcruple, red Rofes dry’d, red and
yellow Sanders, of each one ounce ; hang them
1 a white Sarfenet-bag in the Water, {top 1t clofe.
The Virtues of this Water: Tis of excellent ufe
in all Swoonings, in Weaknefs of Heart and De-
cay of Spirits; it reftores Speech in Apoplexies
and Paliies, it helps all Pains in the Joints coming
of Cold or Bruifes, bathing the Place outwardly,
and dipping Cl ths and layingon it ; it firengthens
and comforts all vital and antmal Spirits, and clea-
reth the external Senfes, firengthing the Memo-
ry, reftoreth loft Appetite, helpeth all Weaknefs
of the Stomach. - Both taken inwardly and bathed
outwardly, it taketh away Giddinefs of the Head,
and helpeth Hearing, it makes a pleafant Breath,
it helpeth all cold Lafpofitions of the Liver, and
beginning of Dropfies ; none can fufficiently er
prefs the Virtues of this Water: When ’tis taken
inwardly, drop ten or twelve drops on a lump f
Sugar, or a bit of Bread, or in a difh of Tea:
But in a Fit of the Palfy give {o much evey
hour to reftore Speech; add to the reft of the
Flowers fingle Wall-flowers, and the Roots and
Flowers of {fingle Pionies and Mifletoe of the
Oak, of each a good handful.

The Lady Hewet's Water.

¢ AKE red Sage, Betony, Spearmint, unfet
Hyfop, Setwell, Thyme, Balm, Pennyroyah
Celandine, Water-creffes, Hearts-eafe, Lavender,
Angelica, Germander, Calemint, Tamerifk, CO}“'
foot, Avens, Valerian, Saxafrage, Pimpernel, Ver-
vin, Parfley, Rofemary, Savory, Scabius, At
mony, Mother-thyme, wild Marjoram, Roman
Wormwood, Carduus Beneditus, Pellitory of the

Wall, Field Daifies, Flowers and Leaves, of eafohf
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of thefeHerbs take a handful after they are pick’d
and wafh'd ; of Rue, Yarrow, Comfry, Plantane,
Camomile,Maiden-hair,Sweet-marjoram, Dragons,
of each of thefe a handful before they are wath’d
or pick'd; red Rofe-leaves and Cowflip-flowers,
of each half a peck, Roftmary-flowers a quarter
of a peck, Hartthorn two ounces, Juniper-berries
one dram, China-roots one ounce, Comfry-roots
fliced, Annifeeds, Fennel-feeds, Carraway-{eeds,
Nutmegs, Ginger, Cinnamon, Pepper, Spikenard,
Parfley-feeds, Cloves and Mace, Aromaticum rofu-
rum 3 drams, Saffafras {liced half an ounce, Ele-
campane-roots, Melilot-lowers, Calamus Aroma-
ticus, Cardumums, Lignum Aloes, Rhubarb {li-
ced thin, Galengal, Veronica, Lodericum, Cu-
bebs Grains, of each of ‘thefe 2 drams 3 the Cor=
dials, Bezoar 30 grains, Mufk 24 grains, Amber-
greafe 20 grains, Flour of Coral 2 drams, Flour
of Amber 1 dram, Flour of Pearl 2 drams, Gold
4 leaves, Saffron in a little bag 2 drams, white
Sugar-candy 1 pound: Wath the Herbs and fwing
them in a Cloth till they are dry, then cut them
and put them into an earthen Pot, and in the
midft of the Herbs put theSeeds, Spices and Drugs,
being bruifed; then put thereto fuch a quantity
of Sherry-8ack as will cover them; fo let them
fteep twenty-four hours, thendiftil it in an Alem=
bick, and make two Diftillings of it ; from each
of which draw 3 pints of Water, mix it all toge-
ther, and put 1t into quart Bottles, and divide
the Cordials into 3 parts, and put into each Bot-
tle of Water a like quantity ; fhake it often toge-
ther at the firft, the longer you keep it the bet-
ter it will be. There never was a better Cordial
m Cafes of the greateft Illnefs ; 2 or 3 fpoonfuls
almoft revive from Death,

Q The
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The Lady Allen’s W ater.

‘AKE of Balm, Rofemary, Sage, Carduus,
Wormwood, Dragons, Scordium, Mugwort,
Scabious, Tormentil-roots and leaves, and Ange-
lica-roots and leaves, Marigold-flowers and leaves,
Betony-flowers and leaves, Centaury-tops, Pim-
pernel, Wood Sorrel or other Sorrel, Rue, Agri-
mony, Rofa-folis, of every one of thefe half a
pound; Liquorifh 4 ounces, Elecampane-roots 2
ounces; wafh the Herbs, fhake and dry them ina
Cloth, then fhred them and {lice the Roots, and
put all into 3 gallons” of the beft White-wine,
and let them ftand clofe covered 2 days and 2
nights, ftirring them Morning and Evening;
then take out fome of the Herbs, lightly {queez-
ing them with your Hands, and fill aStill full, let
them {till 12 hours ina cold Still witha reafonable
quick fire; then put the reft of the Herbs and the
Wine in an Alembick, and diftil them till all the
Strength is out of the Herbs and Wine; mix all
the Water in both Stills together, {weeten foe,
but not all 5 for Cafes of great Illnefs warm fome
of that unfweeten’d blood-warm, and put inita
little Syrup of Gilliflowers, and go to bed, cover
ing warm. Thisis a very excellent Water.

P/ague—lV ater.

AKFE Rofa-folis, Agrimony, Betony, S&

bious, Centaury-tops, Scordium, Balm,
Rue, Wormwood, Mugwort, Celandine, Rofe-
mary, Marigold-leaves, brown Sage, Burnet,
Carduus and Dragons, of each a large handful ;
and Angelica-roots, Peony-roots, T ormentil-roots,
Elecampane-roots and Liquorifh, of cach one
ounce; cut the Herbs, and {lice the Roots, a0
put them all into an earthen Pot, and put to th(’lil
. a gal
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a gallon of White-wine and a quart of Brandy,
and let them fteep 2 days clofe covered ; then di-
ftil it in an ordinary Still with a gentle fire: You
may {weeten it, but not much.

Dr. Stevens’s Water.

"AKE a gallon of the beft Gaficigne Wine or
Sack; then take of Ginger, Galengal, Cin-
namon, Nutmegs, Cloves, Mace, Annifceds, Car-
raway-feeds, Coriander-feeds, of every of thofe
one dramj then take Sage, Mint, red Kofe-leaves,
Thyme, Pellitory of the Wall, Pot-Marjoram,
Rofemary, Pennyroyal, wild Thyme, common
Lavender, of each of theft one handfuly bruife
the Spice and Seeds, and ftamp the Herbs and put
them all into the Wine, and let it ftand cloie co-
vered twelve hours, ftirring it often; then fiill
it in an Alembick, and mix it as you pleafe.

To make Aqua Mirabilis.

AKE Cubebs, Cardumums, Galengal, Cloves,
Mace, Nutmegs, Cinnamon, of each two
drams bruifed finall; thcn take of the Juice of
Celandine one pint, the Juice of Spear-miut half
a pint, the Juice of Balm half a pint, Mclilot-
flowers, Cowflip-flowers, Rofemary-flowers, Be-
rage and Buglos-flowers, and Marygold-tlowers,
of each three drams; Fennel-feed, Coriander-feed
and Carraway-{eed, of each two drawis, two quarts
of the beft Sack, one quart of White-wine, one
pint of Brandy, one pint of the ftrongeft Ange-
lica-water,and onec pint of red Rofe-water; bruife
the Spices and Seceds, and fieep them with the
Herbs, Flowers, Juices, Waters, Sack, White-
wine and Brandy all night; in the Morning di-
fiil it in a common Sull, pafted up; from this
quantity draw off a gallon at leaft, - {veeten it to

(= he
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¢he Tafte with Sugar-candy, bottle it up and keep
it in Sand, or very cool.

A Tinllure of Ambergreafe.

e
-

TJ\J\E Ambergreafe and Mufk of each 1 ounce,
and put to thema quarter of a pint of Spi-
rit of Wine {top it clofe, tie it down with Lea-
ther, and fet it in Horfe-dung 10 or 12 days.

To make Orange or Lemon Water.

O one hundred Oranges or Lemons, you muft
have three gallons of Brandy and two quartsof
Sack. Pare off the outer Rinds very thin, and
fteep them in the Brandy one Night; the next
day diftil them in a cold Still, a gallon with the
proportion of Peels is enough for one Stil, and of
that you may draw off between 3 and 4 quarts;
draw it off till you tafte it begin to be fowrifh;
{weeten it to your Tafte with double-refin'd Su-
gar; mix firft, fecond, and third Running toge-
ther; if ’tis Lemon-water it {fhould be perfum’d;
put two grains of Ambergreafe and one of Mufk
ground fine, tie it in a Rag and let it hang §or 6
days in a Bottle, and then put it in another, and
{o for a great many if you pleafe, or elfe you may
put 3 or 4 drops of Tinéture of Ambergreafe in
it; cork it very well; the Orange is an excelfent
Water for the Stomach, and the Lemon is a fine
entertaining Water.

King Charles IU's Surfeit-water.

AXE a gallon of the beft Aqua-vite, and

a quart of Brandy, and a quart of Annifeed-

water, a pint of Poppy-water, and a pint of Da-

matk Rofewater ; put thefe in a large glafs Jar,

and put to it a pound of fine powder'd Sugar, 8
poun
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pound and half of Raifins fioned, a quarter of a
pound of Dates ftoned and fliced, 1 ounceof Cin-
pamon bruifed ; Cloves 1 ounce, 4 Nutegs bruif-
ed, 1 ftick of Liquorifh ftrap’d and flic'd ; let all
thefe ftand nine days clofe cover'd, ftirring 1t 3
or 4 times a-day; then add to it three pounds of
frefh Poppies, or 3 handfuls of dried Poppies, a
fprig of Angelica, 2 or 3 of Balm; {o let it ftand
a Week longer, then firain it out and bottle it.

The Walnut Water.

TAKE a peck of Walnuts in Fuly and beat them

pretty {mall, then put to ’em 2 quarts of Clove-
gilliflowers, 2 quarts of Poppy-flowers, 2 quarts
of Cowflip-flowers dried, 2 quarts of Marigold-
flowers, 2 quarts of Sage-flowers, 2 quarts ot Bo-
rage-flowers ; then put to them 2 ounces of Mace
beaten, 2 ounces of Nutmegs bruifed,and 1 ounce
of Cinnamon bruifed ; fteep all thefe in a Pot
with a gallon of Brandy, and two gallons of the
firongeft Beer ; let it frand 24 hours,and fiill it off.

To make Orange-flower Brandy.
T AXE a gallon of French Brandy, and put it

in a battle that will hold it, then boil a pound
of Orange-flowers a little while, and put them to
the Brandy, fave the Water, and with that make
a Syrup to fweeten it.

A Cordial-water that may be made in
Winter.

! i AXE 3 quarts of Brandy, or Sack, put two
handfuls of Rofemary and two handfuls of

Balm to it chopt pretty {inall, 1 ounce of Cloves, 2
ounces of Nutmegs, 3 ounces of Cinnamon ; beat
all the Spices grofly,and fteep them with the Herbs
{13 mn

|
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in the Wine, then put it in aStill pafted up clofe,
fave near a quart of the firftRunning, and {6 of the
fecond, and of the third 5 when ’tis diftill'd mix it
all together, and diffolve about a pound of dou-
ble-refin'd Sugar in it, and when ’tis fettled bot-
tle it up.

The Galden Cordial.

AKE 2 gallons of Brandy, two drams and
half of double-perfum’d Alkermes, a quarter
f a dram of Oil of Cloves, one ounce of Spirit of
Saffron, 3 pound of double-refin’d Sugar powder’d,
a Beok cf Leaf Gold.  Firft put your Brandy in-
to a large new Bottle, then put 3 or 4 fpoonfulsof
Brandy in a China Cup, mix your Alkermes in
it, then put in your Oil of Cloves and mix that,
and do the like to the Spirit of Saffron, then pour
all into your bottle of Brandy, then put in your
Sugar and cork your Bottle, and tie it down dofe;
thake it well tcgether, and {o do every day for
two or three days, and let it ftand about a Fort-
night; you muft {et the Bottle {o that when tis
rack’d off into other Bottles it muft only be
gently tilted; put into every Bottle two Leaves
of Gold cut {inall; you may put one or two
quarts to the Dregs, and it will be good, tho'not
fo good as the firft.

The Fever Water.

AKE of Virginia Snake-roots fix ounces, Car-
duus-feeds £ ur ounces, and Marigold-flowers
four ounces, twenty green Walnuts, Carduus
Water ftill'd two quarts, as much hot Poppy-wé-
ter, two ounces of Hartfhorn ; flice the Walnuts
and fteep all in the Waters a Fortnight ; then ad
to it an ounce of London Treacle, and diftil it.a'll
ip an Alembick pafted up; three drops of Spl_ré;




- ma R

xS rre v %"

The Compleat Houfewife. 231

of Amber in three {poonfuls of this Water will
deliver a Woman of a dead Child.

7o make the beft Liguid Laudanum.

“AKE a quart of Sack and half a pint of
Spirit of Wine, and four ounces of Opium,
two ounces of Saffrons flice the Opium, and pull
the Saftron, and put it in'a Bottle with the Sack,
and Spirit of Wine, and one ounce of Salt of Tar-
tar, and of Cinnamon, Clovesand Mace, of each
a dram; cork and tie down the Bottle, and fet it
in the Sun or by the fire twenty days, pour it off
the Dregs, and 'tis fit to ufe, ten, fifteen, twenty,
or twenty-five Drops.

A fine Cordial Water.

EAT two pounds of double-refin’d Sugar very
well, and put to it a gallon of the beft Bran-
dy, ftirring it a good while all one way; then
put Confection of Alkermes one dram, Oilof Cloves
one dram, Spirit of Saftron one ounce, then ftir
it one Way for a quarter of an hour, then add
three fheets of Leaf Gold and bottle it up, it will
keep as long as you pleafe.

To make Spirit of Carraways.

AKE of Carraway Comfits two pounds, put

them into a glafs Bottle with a wide Mouth,
put upon the CarrawaysSpirits of Wine as much as
will cover them, one dram of Ambergreafe rubb’d
to powder, with as much fine Sugar, and tied up
In a Rag, and hang it in the Bottle, and let this
ftand three Months cloft ftopt, then pour off the
Spirit clear from the Seeds; take a little of this
dropt in Beer or Ale for Wind or Pain in the

Bowels, ;
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To cure Spleen or Vapours.

T AXE an ounce of the filings of Steel, two
2 drams of Gentian fliced, half an ounce of
Carduns-feeds bruifed, half a handful of Centaury
tops; infufe all thefeina quart of White-wine 4
days, and drink four {poonfuls of the clear every
Morning, fafting two Hours after it, and walking
about s 1f it binds too much, take once or twice a
Week fome little purging thing to carry it off.

Hyfterical Water.

AXE Zedoary, Rootsof Lovage, Seeds of
T wild Parfhnips, of each 2 ounces, roots of fin-
gle Piony 4 ounces, of Mifletoe of the Oak 3
ounces, Myrrh a quarter of an ounce, Caftor half
an ounce; beat all thefe together, and add to
them a quarter of a pound of dried Millipedes,
pour on thefe 3 quarts of Mugwort-water, and 2
quarts of Brandy. Let them ftand in a clofe Vef-
{el 8 days, then diftilitin a cold Still pafted up;
you may draw off 9 pints of Water, fiveetenitto
your Tafte and mix all together: This is an exs
cellent Water to prevent Fits, or to be taken in

Faintings.
A Stone Water.

AKE Beans in Pod, and cut them in {inall

pieces, fill good part of an ordinary Still
with them, and put to them two good handfuls
of Yarrow, and diftil them together in a cold Still;
let the Party drink a glafs when in Pain, and at
the Changes of the Moon.

To make Poppy Brandy.

AKE fix quarts of the beft and frefheft Pop-
pies, and cut off the black ends of thcmé
an
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and put them in a glafs Jar that will hold two
gallons, and prefs them in it; then pour over it
a gallon of Brandy, ftop the glafs very well,and
fet it in the Sun for a Week or more; then fqueeze
out the Poppies with your Hand and {weeten it to

our Tafte with double-refin’d Sugar, and put to
1t an ounce and half of Alkermes perfumed, mix
it well together and bottle it up. This is in imi-
tation of red Rofa-folis,

70 make Cherry Brandy.

TO every four quarts of Brandy, put 4 pounds

of red Cherries, two pounds of black, and
ene quart of Rafpberries, a few Cloves, a ftick of
Cinnamon,and a bit of Orange-peel ; let thefe ftand
2 Month clofe ftopp’d, then bottle it off, put a
lump of Sugar into every bottle.

o make Citron Water.

O a gallon of Brandy take ten Citrons, pare
the outfide Rinds of the Citrons, dry the
Rinds very well, then beat the remaining part of
the Citrons all to mafh in a Mortar ; then put it
mto the Brandy, ftop it clofe, and let it ftand nine-
dayss then diftil it, then take the Rinds that are
dry and beat them to Powder,and infufe them nine
days in the Spirit, and diftil it over again; {weeten
it to your Tafte with double-refin’d Sugar, let it
ftand 1n a large Jug for three Weeks 5 then rack it
off into Bottles. This is the true Barbadoes Re-
ceipt for Citron Water,

Stitch [Pater.

! I VAKE agallon of new Ale-wort, and put to
.., Jtas much Stone-horfe dung from the Horfe

as will make it pretty thick, add to thisa pound
of
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of London Treacle, two penny-worth of Ginger
{liced, and {ix penny-worth of Saffron; mix thefe
together, and diftil it oftin a cold Still. Take
three or four {poonfuls at a time.

7o make Carraway Brandy.

| T EEP an ounce of Carraway-feeds, and fix
ol ounces of Sugar in a quart cf Brandy, let it
1 ficep nine days, and clearit off’: ’tis a good Cor-
{ dial,

" Zhe Saffron Cordial.

ILL alarge Still with Marigold Flowers, and
firew on it an ounce of Cafe Nutmegs, that
is, the Nutmegs that have the Mace on them;
beat them grofly, and take an ounce of the beft
Englifp Saftron, pull it, and mix it with the
Flowers; then take three pints of Mufcadineor
Tent, or Malaga Sack, and with a {prig of Roft-
mary dafh it on the Flowers; then ciftil it off
with a flow fire, and let it drop on whire Sugar
candy draw it off till it begins to be fowre,
fave a pint of the firft running to mix with other
Waters on an extraordinry Qccafion ; mix the
reft together to drink by it {¢lf. This Cordial s
excellent in Fainting, and for the Small-pox of
Ague; take five or {ix {poonfuls at a time.

The fine Clary Water.
4 g *AKE a quart of Borage-water, and put it

in an earthen Jug, and fill it with two of

three quarts of Clary-flowers freth gathered ; let
it infufe an hour over the fire in a Kettle 0
Water ; then take out the Flowers, and put m 2
many frefh Flowers; and fo do for fix or feven
times together; then add to that Water tW0
quarts of the beft Sack, and a gallon of frefh
Flowers,
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Flowers, and two pounds of white Sugar-candy
beaten {mally and diftil all off in a cold Suill:
Mix all the Water together when ’tis ftill'd, and
fweeten it to your Tafte with the -fineft Sugar.
This isa very wholefome Water, and the fine en-
tertaining Water. Cork the Bottles well, and
keep it cool.

70 make Spirit of Saffron.

AKX E four dramsof the beft Saffron; open

it, and pull it afunder, and, put it ina quart
Bottle, and pour on it a pint of the ordinary Spi-
rit of Wine, that of twelve-pence a quart, and
add toit half a pound of white Sugar-candy beaten
fmall ; ftop it clofe with a Cork, and a Bladder
tied over it : fet it-in the Sun, and fhake it twice
3 day, till the Candy is diffolved, and the Spirit
isof adeep Orange colour; let it ftand two days
longer to fettle, and clear it oft into ancther Bot-
tle, and kecp it for ufe. A fmall {poonful for a
Child; a large one for a Man or Woman. Tis
excellent in any peftilential Difeafe: "Tis good
againft Colds, or the confumptive Cough.

Black Cherry Water for Children.

T AKE fix pounds of black Cherries,and bruife
them {inall ; then put to them the tops of
Rofemary, Sweet-marjoram, Spearmint, Angelica,
Balm, Marigold-flowers, of cach a handful ; dried
Violets one ounce ; Annifteds and {weet Fennel
feeds, of each half an ounce bruifed. Cut the Herbs
{all, and mix all together, and diftil them off in
acold Still. This Water is excellent for Children,
giving them two or three fpoonfuls at a time.

Ts
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‘; To make Gripe Water.

1 AKE two dozen bunches of Pennyroyal, fhred
i grofly ; then take Coriander-feeds, Anni-

feeds, feet Fennel-feed, Carraway-feeds ; bruife
‘ them all, and put them to the Herbs in an earthen
| Pot ; mix them together, and {prinkle on thema
& ] quart of Brandy ; let them ftand all night., the
HE t nextday diftil it off, and take fix, feven, or eight
ik ) fpoonfuls of this Water, fweeten’d with Syrup of |
' Gilliflowers. Drink it warm, and go to bed; co-
ver very warm, to {weat if you can ; and drink
fome of it aslong as the Gripes continue.

7o make the Dropfy Water.

TAKE a bufhel of pick’d Elderberries, put
them in a large Tub; put in as much Wa-
ter or {trong Beer as will cover them, and put in (

a quart of Ale-yeaft, and a piece of Leaven as big
as a penny Loaf; break it to pieces, and ftirit to-
getheronce or twice a day, for eight days together;
then put them 1n a Pot, and diftil it off inanA-
lembick: Draw oft a gallon of Water from this
quantity. It muft bedrank three times aday; in
the Morning fafting, before Dinner, and laft at
Night, till you have drank up the quantity. 1

Lilly of the Valley Water.

TA K E the Flowers of Lilly of the Valley,and
diftil them in Sack, and drink a fpoonful or
two, as there is occafion. It reftores Speech to
thofe who have the dumb Palfey, or Apoplexy:
»d againft the Gout 5 it comforts the Heart,
Memory ; it helps the Inflam- '
mations of the Eyes, being droptinto them ; and |
the Flowers put into a Glafs clofe fopt, and_ fet
: nte
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into a Hill of Ants fora Month then take itout
and you will find a Liquor that comes from the
Flowers, which keep 1n a Vial; it eafeth the
Pains of the Gout, the place affected being anoint-
ed therewith, '

To make Vertigo Water.

AKE the Leaves of red Sage, Cinquefoil,
Sandine and Wood Betony, of each a good
handful 5 boil them in a gallon of Spring-water,
till it comes to a quart; when ’tis cold, put into
it a pennyworth of Roch-Allum, then bottle it
up. When you ufe it, put a little of it in a
Spoon, or in the Palm of your Hand, and fhuffit
up. Go not into the Air prefently’; it muft be
made between the firft and tenth of May.

Dyr. Burgefs's Antidote agczinﬂ the
Plague.

TAKE three pintsof Mufcadine,and boil therein
one handful bf Sage, as much Rue, Angelica-
roots one ounce, Zedoary-roots one ounce, ¥ irginia
Snake-root half an ounce, Saffron twenty grains.
Let all thefe boil till  pint be confumed ; then
ftrain it, and fet it over the Fire again, and put
therein two penny-worth of long Pepper, halfan
ounce of Ginger, asmuch Nutmegs. Beat all the
Spices, and let them boil together a little, and put
thereto a quarter of an ounce of Mithridate, and
as much Venice-Treacle, and aquarterof a pint of
thebeft Angelica-water: Takeit warm both Morn-
ing and Evening, two {poonfuls if already n-
fected ; if mot infected, one {poonful is enough
for aday. Half afpoonfulin the Morning, and
asmuch at Night. This had great Succefs, under
(‘30d, in the Plague; ’tis good likewife againft the
Small-Pox, or any other peftilential Difeafe. _

2 1he
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The Lady Onflow’s Water for the Stone.

+AKE as much Saxafrage, as being diftilld
"I will yield two quarts of W ater ; then takea
peck of Hog’s-hawes, and bruife them well ; then
take Filipendula and Parfley of each 3 hanifuls,
Parfley of Breakftone and Mother-thyme, of each
two handfuls ; Marfhmallow-roots, Parfley-roots,
of each onehandful ; four large Horfe-radith-roots,
red Nettle-feed and Burdock-feed, of each one
ounce ; bruife the Seeds, cut the Herbs, and flice
the Roots, and mix ’em well together with three
quarts of White-wine, and asmuch new Milk from
the Cow. So diftil them and the Saxafrage-water
together in a cold Still, and draw it oft as long as
any Water will come; the Saxafrage muft be di-
fiil’d in May, and the other Water the latter end
of September or Ottober, when the Hawes are ripe
Letthe Perfon when the Fitof the Stone cometh,
take three or four {poonfuls of White-wine, and as
much of this Water mix'd together ; if the Diftem-
per abate not, take 6 {poonfuls of this Water once
in 2 hours till ’tis remov’d 3 youmay if you pleafé,
fiveeten it with Syrup of Marfhmallows.

Centaury-water.

YAKE one pound of Gentian, and fix pounds

of green Centaury, beat the Gentian, and

fhred the Centaury, and put them into an earth-
en Pot, and put to them as much White-wine a8
will cover themy; let it ftand 5 days and diftil itin
an ordinary Still. This is an excellent Water.
Take 3 or 4 {poonfuls at a time ina Morning, an
faft 2 hours afterit, and ufe Exercife ; likewife take
it at Night an hour or two before you go to Bed

I
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70 make Hiera-picra.
TA KE a Dram of Hiera-picra, and a Dram

of Cochineal, and two Drams cf Annifeeds,
beat them all very fine ; then put them into a
Bottle with a pint of the beft Sack, anda pint of
Brandy ; fhake them well together § or § days;
then let it ftand to fettle 12 hours, {0 pour it oit
into another Bottle clear from the Dregs, ‘andkeep
it for ufe. Tis very good againft the Cholick or
Stomach-ach, and removes any thing that offends
the Stomach 5 take 4 {poonfuls of it fafting, and
faft 2 hours after it : You muft take it conftantly
three Weeks or a Month, and tis well to drink
the following Drink after it.

Takenew-lay’d Eggs and break them ; {ave the
Shells, and pull oft’ the Skin that is inthe infide ;
dry the Shells and beat ’em to Powder; {ift them,
and put fix fpoonfuls of this Powder into a quart
of thefe Waters, half a pint of Fexnel-water, half
apint of Parfley-water, halfa pint of Mint-wa-
ter, half a pint of black Cherry-water. Take a
quarter of a pintat a time, fhaking the Glafs when
you pour it out. Take this three times a day, at
eleven inthe Morning, at three in the Afternoon,
at Eight at Night, and you fhould take it as long
as you take the Hiera-picra.

Zo make Lime-water.
"I’A_KE a pound of unflack’d Lime, and put it

1 nto an earthen Jug wellglazed, and put to
it a gallon of Spring-water boiling hot; cover it
clofe till ’tis cold; then fcum it clean, and let it
ftand two days; then pour itclear off into Glaf
Bottles, and keep it for ufe. 1he older the bet-
ter, the Virtues are as follows,

For
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For a Sore, warm fome of the Water and wafh
the Sore well with it for half an hour; then laya
Plaifter on the Sore of fome gentle thing, and
lay a Cloth over the Plaifter four or five Doubles,
wet with this Water, and as it dries wet it again,
and it will heal it.

For a Flux or Loofenefs, take two {poonfuls of
it cold in the Morning and two at Night, as you
go to Bed ; do this feven or eight days together,
for a Man or Woman, but if for a Child one {poon-
ful at a time is enough, and if very young halfa
fpoonful at a time. It will keep twenty Years,
and no one who has not experienced it, knows
the Virtues of it.

A Milk-water for a cancerous Breaf.

AKE 6 quarts of new Milk, and four hand-
T fuls of Cranes-bill, that fort of it that has
little Buds on it, and is long in the Stalk, and four
hundred of Wood-lice, diftil this in a cold Still
with a gentle Fire. Then take oneounce of Crabs-
Eyes, and half an ounce of white Sugar-candy both
in fine Powder; mix them together, and take 2
Dram of the Powder in a quarter of a pint of the
Milk-water in the Morning, at Twelve at Noon,
and at Night. Continue taking this three or four
Montbhs, ’tis an excellent Medicine.

Cock-Water for a Confumption.

T AKE an old red Cock from a Barn-Door, pull
him alive, then kill him and quarter him,an
with clean Cloths wipe the Blood from himj then
put the Quarters into a cold Still, and part of 3
Legof Veal, and put to them two quarts of old
Malaga Sack, a handful of Thyme, as much {weet
Marjoramand Rofemary, two handfulsof Pimper-
nel, four of Dates froned and fliced, one pound of

Currants,
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Currants, as many Raifins of the Sun ftoned, 2
pound of Sugar-candy finely beaten; when al -
in, pafte up the Still. Let it ftand all Night, the
next Morning ftill it, and mix the Water toge-
ther, and fweeten it to your Tafte with white Su-
gar-candy. Drink three or four {poonfuls an hour
before Dinner and Supper. Diftil this Water in
May.

Another Water againft a Confumption.
{4

"AKF a pound of Currants, and of Hart’s-
Tongue, Liver-wort, and Speed-well, of
eacha large handful; then takea peck of Snails,
lay them all Night in Hy{op, the next Morning
rub and bruife them, and diftil all in a gallon of
new Milk; fweeten it with white Sugar-candy,
and drink of this Water two or three times a day,
a quarter of a pint at a time, It has done great
good.

HAnother Water againft a Con umption.

AKE 3 pints of the beft Canary, and a pint
of Mint-water, 3 ounces of candy’d Eringo-
Roots, 3 ounces of Dates, a quarter of an ounce
of Mace, 3 ounces of China Roots, 3 ounces of
Raifins ftoned; infufethefe 12 hoursin 2n carthen
Pot clofe covered over a gentle Fire; when tis cold
firain it out, and keep it in a clean Pan, or Glaf3
Jar for ufe.  Then make about a quart of plain
Jelly of Harts-horn, and drink a quarter of a pint
of this Liquor with a large {poonfulof Jelly Night
and Morning for two or three months together,

A Water to /?rmgz‘ﬁe;z the Sig/}f.

TAKE Rofemary-flowers, Sage, Betony, Rue,
and Succory, of each one handful ; infufe
R thefe
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thelein two quarts of Sack, and diftil them in an
Alembick. The Dofe isa fpoonful in the morns
ing fafting, till the Water is done.

Rue-water, good for Fits of the Mother.

AKE of Rue, green Walnuts, of each apound,
Figs a pound and half; bruife the Rue and
‘Walnuts, flice the Figsin thin flicesand lay them
between the Rue and Walnuts, and diftil it off;
bottle it up and keep it for ufe. Take a fpoonful
or two when there is any Appearanceof a Fit.

An Opening Drink.

A X E Pennyroyal, red Sage, Liver-wort,

Hore-hound, Maiden-hair, Hy{op, of each
two handfuls, Figs one pound, Raifins ftoned one
pound, blue Currants halfa pound, Liquorifh, Anni-
{eeds, Coriander-feeds, of each two ounces; put
ali thefe in two gallons of Spring-water, and let
it boil away two or three quarts; then ftrain it,
and when *tis cold put it in Bottles. Drink half
a pint in a Morning, and as much in the After-
noon; keep warmand eat little.

For a Diftemper got by an ill Husband.

’I‘.A K E two pennyworthof Gum-dragon, pick
and clean it, and put itin an earthen Pot, put
to it as much red Rofe-water as it will drink up;
ftir ittwo or three times a day till’tis all diffolved
into a Jelly 5 then put in three grated Nutmegs,
and double-refin’d Sugar to your Tafte, finely
powdered, and a littie Cinnamon-water;, no mor¢
than will leave it ina Jelly: Take the quantity
of a Nutmeg in the Morning fafting, and laft at
Night ; but firft prepare the Body for 1t, by taking
fix_pennyworth of Pulvis Sanétus in Poffet-drink,
and drink Broth in the working, For
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For a Cough fettled on a Stomach.

FYYAKE half a poundof Figs, as many Raifins
of the Sun ftoned, a ftick of Liquoritfh {crap’d
and {lic'd, a few Annifeeds, a few {weet Fennel-
feeds, and fome Hyfop wafh’d. Boil all thefe in
a quart of Spring-water till it comes to a pint,
firain it and fweeten it very well with white Su-
gar-candy. Take two or three fpoonfuls of it
Morning and Night, and when you pleafe.

To make Hungary Water.

AKE fourounces of Rofemary-flowers, and
a pint of Spirits of Wine, infufe it twelve
hours, and draw it off in a Glafs Still. :

A Drink to preferve the Lungs.

AXE three pintsof Spring-water, put to it

1 ounce of flour of Sulphur, and let it boil

on a flow Fire till half is confumed ; then let it

ftand to fettle, and ftrain it out, and pour it on

one ounce of Liquorith {craped, and a Dram of

Coriander-feeds, and as many Anifeeds bruifed.

Let it ftand to fettle, and drink a quarter of a
pint Morning and Night,

An excellent Snail-water.

TAK E of Comfry and Succory Rootsof each
4 ounces, Liquorifh 3 ounces, the Leaves
of Hart’s-Tongue, Plantane, Ground-Ivy, red
Nettles, Yarrow, Brooklime, Water-creffes, Dan-
delion and Agrimony, of each 2 large handfuls:
Gather thefe Herbs 'in dry Weather, and do not
wath them, but wipe them clean with a Cloth;
then take 500 of Snails cleanfed from their Shells,

R 2 but
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but not foured, and of whites of Eggsbeatupto
a Water one pint, 4 Nutmegs grofly beaten, the

vellow Rind of one Lemon and one Orange;

bruife all the Roots and Herbs, and put them to-
gether with the cther Ing dients in a gallon of
new Milk, and a pint of Canary ; let them ftand
clofe covered 48 hours, and then diftil them in a
comunon Still with a gentle Fire; this quantity will
fill your Still twice, it will keep good a Year,and
is beft when made Spring or Fall, but ’tis the beft
when new ; you muft not cork up the Bottles in
3 months, but cover them with Paper: it is im-
mediately fit for ufe, and when you'ufeit, take
a quarter of a pint ¢ £ this Water, and put to it
as much Milk warm from the Cow, and drink it
in the Morning, and at 4 a-Clock in the After-
noon, and faft two hours after it. To take Pow-
der of Crabs-eyes with it, as much as will lie on
a Sixpence, mightily aflifts to {weeten the Blood.
When you drink this Water, be very regular in
your Diet, and eat nothing {alt or fowre.

Eye-water.

AKE Orrice-root fliced 2 ounces, white Cop-

peras finely beatenone ounce, put them in

3 pints of running Water, fhake it well 3 or4

days, and then ufeit; if a watry Eye, you may
add a bit of Bole-Armoniack.

7o make Briony-water.

TA K E 12 pounds of Briony-root, pound it to
Mafh, then take one quart of the Juice of
Rue, one quart of the Juice of Mugwort-Leaves,
of Savin3 handfuls, fweet Bafil 2 handfuls, Mo-
ther of Thyme, Nepp and Pennyroyal of each 2
handfuls, Dittany of Crere and dry’d Orange-pee
of each 4 handfuls, Myrrh 2 ounces, Caftor I

ounce,
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ounce, both powdered, and likewife the Orange-
peel; diftilthis oft in an Alembick: firft cut your
Herbs and put them in the bottom of your Still,
then putin your Briony-root, then mix your Pow-
ders 1n a China dith with fome Sack, then pour in
6 quarts of Sack. Clofe up your Still, and draw
it off.

A Water to take after taking Balfam of
Tolu.

AXKE a pimntof whites of Eggsbeaten to a

Froth, 5 Nutmegs bruifed, 2 handfuls of

dry’d Spearmint, 2 handfuls of unfet Hy{op ; add

to thefe a gallon of new Milk, and diftil it off in

acoldStill. You may draw off about 3 pints,

take 6 {poonfuls of this Water at a time with Su-
gar-candy in it.

To make the true Dafly’s Elixir.

AXE 5 ounces of Anifeeds, 3 ounces of

Fennel-feeds, 4 ounces of Parfley-feeds, 6
ounces of Spani/b Liquorifh, 5 ounces of Sena,
one ounce of Rhubarb, 3 ounces of Elecam-
pane, 7ounces of Jallap, 21 drams of Saffron, 6
ounces of Manna, 2 pounds of Raifins,a quarter
of an ounceof Cochineel, 2 gallons of Brandy;
frone the Raifins, flice the Roots, bruifée the Jal-
lap, put themall together, keep them clofe cover’d
15 days, then ftrain it out.

For any Man or Beaft bitten by a mad
Og'.

TAKE Sage Leaves and Rue, of each a good

handful, 2 or 3 heads of Garlick, 4 Penny-

worth of the beft Treacle, a handful of the finall-

eft havings of Tin or Pewter, boil all thefe m a

R 3 '\ gquarg
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quart of ftrong Ale in a Pipkin, or frone Crock,
clofe fropp’d and pafted over, and fet it to boil in
aKettle of hot Water, and put it over the firefor
two hours: It will be apt to fly up, therefore put
& Pye-plate and Bricks upon the top of the Pafte,
Give, or rather pour it to the Party bitten by
| 5 or 6 {poonfuls ata time, accordingto the Strength
f of the Party bitten, whether it be Man or Dog, or
; other Creature. Thismuft be given 3 daysbefore
fl the full or new Moon next happening after the
: Party has beenbitten.

Milk Water.

AKE 2 good handfuls of Wormwood, asmuch
Carduus, as much Rue, 4 handfuls of Mint,
as much Balm, half as much Angelica, cut thefe
a little, put them into a cold Stll, and put o
them 3 quarts of Milk; let your fire be quick till
your Still drops, then a little flower. You may
draw off 2 quarts; the firft quart will keepallthe
Year; this is extraordinary good in Fevers,
feeten’d with Sugar or Syrup of Cloves.

A Powder to cure @ Rupture.

N the latter End of March get half apound of

# knotsof Scurvy-grafs before they are quite
blown, one pound of Comfry-roots, half a pound
of Fern-roots, one ounce of Juniper-berries, oné
ounce of Dragon’s-blood, half a pound of the rooté
of Solomon-feal, a quarter of an ounce of Nutmegs,
a quarter of an ounce of Mace; {trape your 100t
very clean, and {lice them thin, and put every
fort by themfelvesin a clean Paper Bag ; lay them
on a clean earthen Difh, and let them be put 1§
a flow Oven till they aredry enough to powder:
You muft do the like to your Scurvy-grafs, that
they may be all finely powdered, and mixd v
) 3 gethel
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gether and kept up clofe in a Glaf§ with Paper
round it. You may in any Liquor give asmuch
of this Powder toa young Child as will lyeona
Sixpence Morning and Night; toone of 7 Years,
more, to a Man or Woman as much as willlyeon
a Shilling : Put the Powder in a Spoon and wet
it to mix, and takeitthree Weeks.

Plain Hiera-Picra.

UT oneounce ¢ Hiera-picra into one quart

of Brandy; let your Bottle hold more than

a quart, that you may have room tofhake it; let

it ftand 5 Days near the fire, fhaking itoften and

fop it clofe.” This is a good Purge, take half a

quarter of a pint going to Bed, drink adraught of

warm Ale or Broth a little while after it. You

may take it ¢ or 10 days together; it opens the

Stomach, caufes Digeftion, prevents green Sick-
nefs, and kills Worms in Children.

A very good Remedy for a hollow aching
Tooth.

TA KE of Camphire and crude Opium, of
each 4 grains; make them into three Pills,
with as much il of Cloves as is convenient, roll
them in Cotton, apply one of them to the aching
Tooth, and repeat if there is Occafion.

A Method to cure the _‘7azma’z'ce which
has been tryd with great Succefs.

IN the firft place give the patient a Vomit of
the Infufion of Crocus Metallorum, and Ox-
ymel of Squils, according to his Conftitution 3
then take of Aloes and Rhubarb, of each 2 Scru-
ples, of prepar’d Steel one Dram, Tartar violated
one feruple; make Pills withSyrupof Horehound,
of which givefour every Night,

R4 Take
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Take of the Roots of Turmerick, half an ounce,
Tops of Centaury the lefier, Roman-Wormwood
and Horchound, of each a handful, Roots of the
oreater Nettle 2 ounces; boil them in 3 pints of
Water, to the Confumption of half; when it is
almoft boil'd enough, add to it Juniper-berries, an
ounce, yellow Sanders and Goofe-dung made in-
to a Nodolous, of each 3 Drams, Saffron 2 {cru-
ples, Rhenifh Wine a pint ; when it 1s boil'd e-
nough ftrain it, and add to it compound Water of
Snails and Earth-worms, of each 2 ounces. Take
g ounces of it after each time of taking the fol-
lowing Eleétuary.

Take of the Conferve of Sea-wormwood, of
the outward Rind of Orange-peels, of each two
ounces, of Species Diacurcume, and prepared
Steel, of each 3 drams, of prepared Earth-worms
and Rhubarb, of each 2 drams, Flowers of Sal-
Armoniack and Salt of Amber, of each 2 {cruples,
of Saffron powder’d 1 {truple, with a fufficient
Quartity of Syrup of Horehound ; make an Ele-
&uary, of which take the quantity of a large
Nutmeg twice a day, drinking 3 ounces of the
bitter Tincture after it.

For a Rheumatifm, or Pain in the Bones.

TA K E aquart of Milk, boil it and turn it with
3 pints of {inall Beer, then firain the Poffet
on 7 or 9 globules of Stone-Horfe dung tied up in
a Cloth, and boil it a quarter of an hour in the
Poflet-drink ; when ’tistaken off the Fire, preis
the Cloth hard, and drink half a pint of this
Morning and Night hotin Bed. If you pleafe,
you may add White-wine to it. This Medicing
15 not good, if troubled with the Stone.

To
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To make Treacle-water.

TAKE Juice of green Walnuts 4 pounds, and
. of Rue, Carduus, Marigolds, and Balm, of
each 3 pounds, Roots of Butter-bur half a pound,
Roots of Burdock one pound, Angelica and Ma-
fter-wort, of each half a pound, Leaves of Scor-
diumi 6 handfuls, Venice-Treacle and Mithridate
of each half a pound, old Canary-wine two pounds,
White-wine Vinegar 6 pounds, Juice of Lemons
6 pounds; diftil this in an Alembick, and on any
Illnefs take 4 {poonfuls going to bed.

To make (77;{55{{:/3',‘-’3.

O 3 gallons of Brandy put 4 ounces of An-

nifeeds bruifed; the next day diftil it in a
cold Still pafted up ; then fcrape 4 ounces of Li-
quorifh, and pound it ina Mortar, dry it in an
Iron Pan, do not burn it, put it in the bottle to
your diftill’d Water, and let it ftand ten days:
Then take out the Liquorifh, and to cvery 6 quarts
of the Spirits put in Cloves, Mace, Nutmegs,
Cinnamon and Ginger, of each a quarter of an
ounce, Dates ftoned and {liced 4 ounces, Raifins
floned half a pound: Let thefe infufe ten days,
then firain it out, and tinture it with Saffron,
and bottle it and cork it well.

To make Myr. Denzil Onflow’s Surfeiz-
Water.

’I‘ A X E a gallon and half of the beft Brandy,
half a buthel of® Poppies, half a handful of

Rue, half a handful of Wormwood, one handful
of Sage, one handful of Balm, one handful of
unfet Hyfop, one handful of Mint, one handful
of Sweet-marjoram, half a2 pound of Rofa-folis,
wafh
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wafh, and pick, and dry thefe Herbs in a coarfs
Cloth, then fhred them very fine. Take half 5
pound of Liquorifh fcraped, and pulled into
Threads, one ounce of Coriander-feeds, one
ounce of Annifeeds, a few Cloves all bruifed, a
pound of Raifins ftoned, one pound of Loaf-fu-
gar, put all thefe in an earthen Jar covered very
clofe, and fet it in a cool Cellar, and ftir them
twice a-day till the Poppies look pale; put alittle
Saffron in with the other Ingredients, ftrain it off
into another Jar, and in a Fortnight, when ’tis
fettled, bottle it.

Mix the Herbs that are firained from it with
Milk, diftil it; ’tis a Cordial Milk-water.

An approvd Medicine for the Draply,

« AKE about 3 {poonfuls of the beft Muftard:
feed, and about a handful of Bay-berries,
the like quantity of Juniper-berries, one ounce of
Horfe-radifh, and about half a handful of Sage of
Virtue, as much Wormwood Sage, and half a
handful of Scurvy-grafs,and a quarter of a hand-
ful of ftinking Orach, and a little {prig of Worm-
wood, a {prig of green Broom, and half an ounce
of Gentian-root; fcrape, wipe, and cut all thefe,
and put them into a bottle that will hold a gal-
lon; then fill the Bottle with the beft ftrong
Beer you can get 3 then ftop it clofe, and letit
ftand three or four days,and drink every Morning
fafting half a pint.

A Remedy for Rbeumatick Pains.

|AKE of Sena, Hermodats, Turperhum and
Scammony, of each 2 drams; of Zedoar},

Ginger and Cubebs, of each one dram ; mix them
and let them be powdered; the Dofe is from 01
dram to two, in any convenient Vehicle, L}sz
i
s

2
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the Parts affected be anointed with this Lini-
ment; Take Palm Oil 2 ounces; Oil of Turpen-
tine 1 ounce, Volatile Salt of Hartfhorn 2 drams
afterwards lay on a Plaifter of Mucilaginibus.
Some that have been very much troubled with
Rheumatick Pains, have by taking of Spirit of
Hartfhorn in compound Water of Earth-Worms,
found mighty Benefit,

An excellent Medicine for the f[potted,
and all other malignant Fevers.

'AKE of the beft Virginia Snake-Weed, and
Root of Contrayerva finely powder’d, of
each half a fcruple, Goa-ftone half a {cruple, Ca-
ftor and Camphire, of each 5 Grains; make them
into a Bolus, with a {cruple of Penice-Treacle, and
as much Syrup of Peony as is fufficient; to repeat
the Bolus every {ix hours, drinking a Draught of
the following Julep after it.

Take of Scorzonera-roots 2 ounces, Butterbur-
voots half an ounce, of Balm and Scordium, of
each an handful, of Coriander-feeds 3 drams, of
Liquorifh, Figs, and Raifins, of each an ounce;
let them boil in 3 pints of Conduit-water to a
guart, then ftrain it, and add to it compound
Peony Water 3 ounces, Syrup of Rafpberries an
ounce and half, Let the Patient drink of it
plentifully.

A Specifick Cure for flopping Blood.

AXE two ounces of clarified Roch-Allum

let it be finely powder'd, and melt it in a

filver Ladle; then add to it half an ounce of Dra~
' gon's-blood in powder, and mix them well toge~
ther; then take it off the fire, keeping it ftirr'd
till it come to the confiftence of a {oft Pafte, fit
for making up into Pills; Make your Pills ixé;o
-




252 The Compleat H&/ﬂwzfe

the bignefs of a large Peas and as the Pafte cools
warm 1t again to {uch a degree, as the whole quan-
tity may be made into Pills. 'This Medicine is
proper in all Cafes of violent Bleeding, without
exception. The ordinary or ufual Dofe is half a
grain; to be taken once in four hours, till the
Bleeding ftops; taking a glafs of Water or Ptifan
after it, and after every Dofe; and another of the
fame Liquor a quarter of an hour after. In vio-

lent Cafes, give half a dram for a Dofe.
s 28 -

To make Stoughton’s Elixir.

ARE off' the Rinds of fix Sevil Oranges very
P thin, and put them in a quart Bottle, with
an ounce of Gentian {crap’d and {lic’d, and fix-
penny-worth of Cochineel; put toit a pint of the
beft Brandy ; fhake it together 2 or 3 times the
firft day, then let it ftand to fettle 2 days, and
clear it off' into Bottles for ufe. Take 2 large
Tea {poonful, in a glafs of Wine in a Morning,
and at four 1n the Afternoon : Or you may take
it in a difh of Tea.

An E/af?zm@ Jor a Cozzg/a.

AKE Conferve of Red-rofes two ounces,
Conferve of Hips one ounce; Lucatellus's
Balfam half an ounce ; Spices of Hiatragacanth fri-
gid one dram, Syrup of Balfam three drams; mit
all together well ; take the quantity of a {inall
Bean three times a-day.

Excellens Loza;zgm for a Cozzgﬁ.

' AXE apound of brown Sugar-candy, and
a pound of Loaf-fugar; beat and fearce

them thro’ a fine Sieve. Take an ounce of the
Juice of Liquorifh, and diffolve it in thre; or
our
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four fp“o hfuls of Hyfop=waterover a gentle fires
then mix your Sugar and Sugar-candy with one
dram of Orace-powder, one dram of ‘the Powder
of Elicampane, of Gum- -dragant powder’d half a
dram ; add one dram of the Oil of Annifeeds, and
one grain of Mufk : Mix all thefe together, and
work it into a P'if‘ce and roll them into Lozen-
ges the bignefs of a Barly-corn, or fomething
larger.
To promote Breeding.

E T the Party take of the Syrup of ftinking
Orace a fpoonful night and morning, for a
week or more ; then as follows ;, Take 3 pints of
good Ale, boil in it the Piths of three Ox-Backs,
half a handful of ¢ lary, a handful of Nep (or Cat
Bos,) a quarter of a pound of Dates ftoned, {liced,
and the Pith takcn out ; a handful of Raifins of
the Sun ftor 3 whole Nutmegs prick’d full of
holes. Brvil lthch till half b" w ahu ftrain it
out, and drink a {inall Wine-glafs f ull at your
going to Bed. As long as it laft L.\COI‘QPBHY not
with your Hufband. During the taking, or fome
time before, be very chearful, and let nothing
difquiet you.
Take ¢ 'uphc*d’s-purfc a good handful, and boil
itin a pint of Milk till half be confumed, and
drink it off.

For a Burn or Scald.

AKE Laurel Leaves, chop them in Hog’
Greafe ; ftrain it, and keep it for ufe,

To make /Vzd/('m es for Children in cut-
L1 0' 7-;(, 12

'AKE Roots o ﬁutaﬂe of Orpin and Ver-
vain; 1Cldlh ‘em«lean with a fharp Knife,
cut
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cut them in long Beads, and {iring them green;
firft Henbane, then Orpin, then Vervain; and
do till ’tis the bignefs of the Child’s Neck. Thep
take as much red Wine as you think the Necklace
, will fuck up, and put into ita dram of red Cosal,
as much fingle Peony-root finely powder’d. Seak
your Beads 1n this 28 hours, and rub the Powder |
[ on the Beads. Syrup of Lemons, and Syrup of |
‘ fingle Peony,is excellent to rub the Child’s Gums
; with very frequently. (

A Medicine for the Cholick, which nt
only gives Eafe in the moft videmt |
Fits, but alfo, being often ufed, pre- '

vents their returning.

s§ VAKE of the beft Manna, and Oil of fiveet

Almonds, of each an ounce and half; of Ca:
momile-flowers boiled in Poflet-drink an handful;
let the Poffet-drink be firained from the flowers,
and mingled very well with the Oil of Almonds
and Manna; let the Patient take it three days
fucceflively, and afterwards every third day for
a Fortnight.

A Receipt for a Confumptive Cough.

TAKE of the Syrup of white and red Poppies

of each 3 ounces, of Barley, Cinnamon:
Water, and red Poppy-water, of each 2 ounces, |
of Tincture of Saffron, one ounce, Liquid Lav 1
danum 4o drops, and as much Spirit of Sulphur

as will make it acid. Take 3 or 4 {poonfuls of it
every Night going to Bed; increafe or diminih
the Dofe according as you find it agrees with {
you,

T
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70 make the Eye Salve.

T A K E of frefh Butter out of the Churn, un~

falted and unwathed, two pound; fet itin a
glafs Jar in the Sun to clarify 3 Months ; then
pour very clear off about a quarter of a pound,
and put to it an ounce of Virgin Wax ; when ’tis
melted, put it into white Rofe-water to cool, and
beat it in the Water half an hour, then take it
out from the Water and mix with it half an ounce
of rectified Tutty finely powder’d, and two {tru-
ples of Maftick beaten and bruifed as well as po{=
fible; mix all well together, and put it in Pots
for ufe ; take a very hittle in your Fingers when
in Bed; fhut your Eye, and rub it over the Lid
and Corner of your Eye.

An excellent Medicine for the Pain in
the Stomach.
T AXE of Tm&ura Sacra (or Tin&ure of Sa-

vory) one ounce in the Morning, fafting an
hour, then drink a little warm Ale; do this
twice or three times a Week till you find relicf.

Zo prevent or cure the Plague.

AXE three pints of Mufcadine Wine, boif

in it a handful of Sage, and as much Rue,

till a pint is wafted; then ftrain it out and fet it
on the fire again, and put therein long Pepper,
Ginger, Nutmegs, of each three parts of an
ounce, beaten together in fine Powder ; let it
boil a little, then put to it two ounces of Trea-
cle, one ounce of Mithridate, and a quarter of a
pint of Angelica-water, diffolve the Treacle and
Mithridate in the Angelica-water, then mix all
together. ‘Take of it both Morning and Even-
ing,
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ing, warm, two {poonfuls; if infected, take it in
Bed and {weat with it but if not infected, one
fpoonful in the Morning may be fufficient, and
10t lie to fweat after it. You may take half a
{poonful at Night; this is good in the Small-
pox or Meafles. It was ufed in the Sicknefs-
Year with great Succefs both to young and old.

Water in a Confumption, or in Weak-

nefs after Sicknefs.

TAKE a Calf’s-pluck frefh kill’d, before the

Veal is blown ; take out the Pluck, but don’t
wafh it, cut it in pieces and put it in acold Still
but firft put at the bottom of your Still a fheetof
white Paper well butter’d, then put in your Pluck,
with Mint, Balm, Borage, Hy{op and Oak-Lungs,
of each about two handfuls, wipe and cut the
Herbs but not wafth them; put ina gallon of new
Milk warm from the Cow, pafte up the Still,and
let it drop on white Sugar-candy 5 it will draw off
about {even pints, mix it together, and bottle it
for ufe. Drink a quarter of a pint in the Morn-
ing, and as much at four in the Afternoon.

A Stay to prevent a fore Throat in the
Small-Pox.
AXE Rue, fhred it very fine, and give ita
bruife; mix with it Honey and Album:
Grzcum, and work it together; put it over the
fire to heat, {few it up in a Linnen Stay, and
apply it to the Throat pretty warm: As it dries
repeat it.
To prevent Pitting,and to take off Red-
o
ﬂgﬁ.
AKE Rue and chop it, boil it in Hog’s-lard

till *tis green ; firain it out and keep it f;f
ulbs
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ule. Warm alittle in aSpoon, and with 4 Feather
anoint the Face as they begin to fhell oft; do it
as often as convenient,

An admirable Cerecloth.

TAKE a pound of Frankincenfe beaten fing,

and a pound of Rofin beaten, a pound of
black Pitch, and four ounces of Cummin-feeds
powder’d, fiur Pennyworth of Saffron dried and
powdered, four Pennyworth of Mace beaten and
fifted, four Pennyworth of Cloves beaten fine, an
ounce of Liquid Laudanum, and a pound of Deer=
fuet.

Seafon anew Pipkin ; firft lay it in cold Water,
then boil Water in it, and fet 1t by till *tis cold 3
then dry it and put in your Deer-fuet, and let it
melt, fhaking it about as you do for melting But-
ter ; then put in your Frankincenfe, Rofin, Pitch,
Cummin-feed, Saffron, Mace, Cloves, and fet ’em
over the Fire and let them have a boil or two
then take them off'and fet it by a little, and then
fprinkle in your Liquid Laudanum ; let it fimmer
a little, take it off, and when ’tis fit to fpread,
fpread it on the thickeft brown Paper, and ufe it
on occafion. *Tis good for Bruifes, Aches, Pains,
Burns, Scalds, and fore Breafts; wipe the Plai-
fter every day, and put it on again ; one or twe
Plaifters will do.

For the Cholick.

'AKE of Cammomile-flowers, and Mallow
Leaves, of each a handful ; Juniper-berries,

and Fenugreek Seeds, of each half an ounce; let
the Seeds and Berries be bruifed, boil them in a
pint of Water, add to it ftrain’d, of Turpentine
diffolv’d, with the yolk of an Egg and Oil of Ca-
momile, of each an ounce, Diacatholicon 6 drams,
S Hierz
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Hiera Picra 2 drams, mix and giveit; after the
Operation of the Clyfter, give the Patient the
following Mixture: Take of Rueand Camomile-
water, of each an ounce, Cinnamon-water an
ounce, Liquid Laudanum twenty drops, Syrup of
white Poppies an ounce.

How to make the Lime-Drink, famous
for curing the Stone.
AXE a good half peck of Lime-ftones new
burnt, and put them into 4 gallons of Water,
ftir it well at the firft putting in, then let it ftand
and ftirit again; as foonas it is very well fettled,
firain off the clear into a large Pot, and putto it
4 ounces of Saflafras, and 4 ounces of Liquorifh,
{liced thin, Raifins of the Sun ftoned one pound,
halfa pound of blue Currants, Mallowsand Mer-
cury of each a handful, Coriander, Fennel, and
Annifeeds, of each an ounce; let the Pot ftand
clofe covered for 9 days, then firain it, and be-
ing fettled, pour the cleareft of it into Bottles;
you may drink half a pint of it at a time, as of-
ten as you pleafe; in your Morning’s Draught
put a dram of Winter-Cherries powdered. This
has cured fome that have been {o tormented with
the Stone in the Bladder, that they could not make
Water, after they had is1 vain tried abundance of
other Remedies.

An excellent Vomit.

" A K E a quarter of a pound of clear Allum,
beatenand fifted as fine as Flour, dividet

into three parts, the firft the biggeft ; puta quar
ter of a pint of Water in a Saucepan, and put 10
your biggeft Paper of Allum, and let it {immer
over the Fire, but not beil; take it off, cool 1tt0
blood warm 5 drink it off, but take nothing after
its
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s fit{till till it has work’d once, keepvery warm,
nor take nothing in the \vmkll"* but "O‘I may
walk about after it has work’d onc c take it thrée
Mornings together, or mere if the xcl occafion,
tx]l the Stomach is clear. There is no Cafe where

a Vomit is proper, but this isgood,

A fine Purge.
"[“Ahl: an ounce of Liquorifh, ﬁ.‘.pe it and

a1
{lice it thin ﬂwhipmnf 1l of Coriander-feeds
bruifed, put thefe into a bint of Water and Lo
)

ft'a l]iik then {train this Water into an ounc
of Sena, let it ftand fix hours ; ftrain it from tha
Sena and drink it fafting

A purging Die

1AKE 6 Gallons of ul’,
T 12 ouncesof Sena, 12 ot
12 ounces of Dock ~I0 ¢
12 handfuls of A grimony, s,

g and let it

{lice and cut thefe, put 1? m in a Bag
work in the Ale: L““l\ of it three or four times

a dav
7
zlﬁ/ Mouth in Ch:

‘\KE h lf a pint r~'
m'” ‘ oonful
this with 1 Jm: Suy
ther anoint the Mo
Cloth, or rub it:
it will not hurt it.
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To create o oood
(&)

I E 1AKE of the Stomati ‘.‘—Ti‘l with Gums, Fx-
trattum Rudij, of each a umm, Refin of ]
S 2 lap
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lap half aftruple, Tartar vitriolated one fcruple,
Oil of Anifeeds four drops ; mix with Syrup of
Violets, and make into Pills, of which take four
or five over Night 5 they are of excellent ufe in
the Megrims and Vertigo, by reafon they carry
the Humour off from the Stomach, which fumes
up into the Head.

Awery gaoa’M edicine for the Bloody-Flux.
TAKE of the beft Rhubarb finely powdered

half an ounce, of red Sanders 2 drams, Cin-
namon one dram, Crocus Martis Aftringent three
drams, of Lucatellus’s Ballam what fuffices; make
a Mafs of Pills, of which take threecvery Night
and Morning for a Fortnight. This has cured
fome that have loft a vaft quantity of Blood, after
other Remedies had proved ineffectual.

For red or fore Eyes.

AKE aquarter of an ounce of white Cop-
peras, and an ounce of Bole-Armoniac, beat

them toa fine Powder, and beatan ounce of Cam-
phire grofly inan Iron Mortar ; fet two quarts of
Spring-water on the Fire, when it boils take it off
and let it ftand till ’tis lukewarm, then putin your
Powders, firring till cold; Drop the clear in the

Eye.

For aPain in the Stomach, or Heavinefs
of Heart.

TAKE a pint of Rofe-water, put to it fome
double-refin'd Sugar, and a Pennyworth o
Saffron ty’d up in a piece of Lawn; let it ftand
two or three Days, and thenat any time take 3
fpoonfuls.

For
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For Fits from Wind er Cold.

TAKE 3 drops of Oil of Amber in fomé burnt
Wine, or Mace-Ale. If itis given in black
Cherry Water, it is good to forward Labour in
Chilbed.

o make the red Balls.

TAKE Rue, Dragon, Rofemary, Sage, Balm,

Betony, Plantane, Pimpernel, Dandelion,
Scabious, Wormwood, Mugwort, Saxafrage, Red-
bramble-top, Tormentil, Shepherds-purfe, Lovage,
Carduus, Centaury, Angelica, Agrimony, Fumi-
tory, Scordium, of each 1 handful; gather thefe
in dry Weather, pick and chop them, put them in
abroad Pan, and pouron them a pint of White-
wine, and let it ftand 9 or 1o Days in the Sun,
ftirring it fometimes; then ftrainitout, {queezing
it with your Hand, wipe your Pan clean, and put
in your Juice, with half an ounce of Powder of
Pearl prepar'd, half an ounce of Vemice Treacle,
half an ounceof Powder of Coral, Powder of Crabs
Claws 2 ounces, 1 ounce of double Confection of
Alkerms, and of Bole-Armoniack powdered, as
much as will make it the thicknefs of a Syrup ; let
it ftand in the Sun todry 20r 3 days, or till it
will roll up into Balls, what fize you pleafe ; if
’tis too thin ufe more Bole-Armoniac; dry them
well, and keep them for ufe: Scrape as much as
will lie on a Sixpence, and take it ina Glafs of
Sack, or fimall Cordial, going to Bed.

To make Elixir Proprietatis.

TAKE of Myrrh 4 drams, Aloes 4 drams, Saf-
fron 4 drams, infufe them in a pint of the
beft Brandy ; firft put in the Safffon, and let it

S 3 ftand




e

Myirh and Aloes; fet
3 , Thaking it very (‘f{cn
then {train it e 60 or 7o drops. more or
lefs, in a little White-wine, in a Morning fafting,
y Week or ten daystogether ; ’tis good forany
llnefs in the Jdiui/'h’ or in the Bowels, 'Tis
the beft of Phyfick for Children,

70 Cure a Pimpled Face.

q"" AXKE an ounce of live Brimﬂ'“nc as much
Roch-Allum, as much common § 41\ 5 white
r-candy 2 drdms, Sperma-Cete 2 drams;

St a

C
ih: it in a quart Bottle; then put to it half a
pint of Brandy, 3 oun (LS of white Lilly-water,
and 3 ounces of Spring-water; fhake all thefe
n(l‘ togethe er, and 1 Mclj it for ufe. When you
ufeit, fha ottle, and he the Face well,
and when you g > to Bed, dip Rags init, and hy
ice, in 1oor 12 days it will be

ound and {ift all thefe into a fine Powder, and

Lu\ L

jrall over the
1 rfectly cured.

A Purge for Hoarfenefs, or any Ilinefs
on the Lungs.
raAKE 4 ounces of the K(\ms of Sorrel, of
Hyfop and Maiden-hair, of each hllf

handful; Raifins-a quarter of a pound ftoned,
Sena, he JIf an ounce e, Barley-water 2 quarts; put
all }‘.Lf\.ul a Jug, and infuf® them in a Kettle 0
‘Water two hours, firain it out and take a quars
tn of a pint Morning and Night

An El

/ r 7 :
wary for a Coldy or Windy
Stomach.
AXE Gum-Ganicum oné ounce, Cubebs 2
quarter of an ounce, Lauddmuns a quarter
of
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the fire three or fourdays; then put all into anew
Pipkin, fet it on a {low fire, fo as not to boil,
keep it frequently ftirring, and let it ftand five
or fix hourstill one quarter isconfumed, and whep
cold firain it thro’ a clean coarfe piece of Linnen;
bottle it and keep it for ufe,
o wafb Gloves.

T’ AXE the yolk of an Egg and beat it, and

egg, the Gloves all over, and lay themona
Table, and with a hard Brufh and Waterrub them
clean; then rinfe them clean, and {trape white
Lead in Water pretty thick, and dip the Gloves
in; let ‘them dry, and as they begin to dry
{tretch and rub themtill they be limber, dry and
fimooth ; then gum them with Gum-dragon fteep’d
in fveet Water, andlet them dry on a marble
Stone. If yon colour them, {trape fome of the
following Celours amongf{t the white Lead: The
dark Colour is Umber; for brick Colour red Lead;
for a Jeflamy yellow Oaker; for Copper-colourred
Ogzker 5 for Lemon-colour Turmerick,

To make Pafle for Hands.

LANCH and beatapound of bitter Almonds,
and in the beating put in two handfuls of
ftoned Raifins, and beat them tcgether till they
are very fine; then take three or four {poonfuls
of Sack or Brandy, as much Ox Gall, three or
four {poonfuls of brown Sugar, the yolks of three
Eggs; beat it well together; fet it over the fire
and give it two or three boils; when ’tis alrioft
cold mix it with the Almonds, put it in Galli-
pots; the next day cover it clofe, and keep it
gool, and it will be good five or fix Months,

MEDI




To cure the Rickets.

PEN a Vein in both Ears between the
O Jun&tures, mix a little Aqua-vite with
the Blood, and with it anoint the Breaft,
Sides and Neck ; then take three ounces of the green
Ointment, and warm a little of it in a Spoon, and
anoint the Wrifts and Ancles as hot as it may be
endured 5 do this for nine Nights juft before Bed-
time; fhift not the Shirt all the time. If the
Veins do not appear, rub it with a little Lint
dipp’d in Aqua-vite, or elfe caufe the Child to
ays; and that will make the Veins more vifible
and bleed the better.

o make the Drink.

TAK E a quart of Spring-water, of Liver-wort

one handful, Liquorith, Annifeeds, Corian-
der-feeds, fweetFennel-feeds,and Hartthorn,of each
an equal quantity ; 40 Raifins of the Sun ftoned,
fourteen Figs; boil all thefe together till one half
1s confumed ; then put in three {poonfuls of Ho-
ney, and boil it a little more; let it ftand till *tis
cold and firain it out, and put in two fpoonfuls
of Syrup of Gilliflowers, and bottle it up. Take
2 or 3 fpoonfuls Morning and Evening.
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The Green Qintment.

AKE Rue, Camomile, Hy{op, Hog’s-Fennel,

red Fennel, Rofemary, Bays, Lady’s-man-

tle, Paul’s-betony, Water-betony, Balm, Nep, Va-
1, Mallows, Nightfhade, Plantane, Comfty,

Adders-Tongue, Roman Wormwood , common l

Wormwood, Vervain, Clary, Agrimony, red

Sage, Ground-1vy, Feaver-few, Self-heal, Meli-
lot, Bramble-tops, Marfhmallows, Sanicle, fRib-
wort, May-weed, of each of thef¢ 2 large hand-
fuls; pick ard chop them, then take 4 pound of
Butter unwathed, and 3 pound of Boars-Greefe; |
melt them together, and put in the Herbs, and [
let it boil two hours; then ftrain it out, let it
ftand a little, and put it in Pots for ufe.

? Another Way to cure the Rickets.

_ growing upon a Church or Oak 3 ounces
fcrap’d, Liver-wort and Harts-tongue, of eacha
good handful, Betony 20 Leaves, white Hore-
hound and Nep, of each 4 tops ; boil all thefeto-
gether in three quarts of {eet Wort till it is con-
‘ fumed to two quarts; then firain it, and when
>tis cold put to 1t two quarts of middling Wort,

fo let it work together; then put it in a little

Tefle], and when it has done working, take half

a quarter of an ounce of Rhubarb {liced very thil},

put it in a little Linnen-bag, with a ftone in it

to keep it from fwimming, and hang it in the

Veffel, and when ’tis three days old, let the Child

drink of it a quarter of a pint in the Morning,

and as much in the Afternoon at four a-clock, of

when the Child will take it. You muft likewife

anoint the Child Morning and Night with this

following Ointment : Take Butter in the Monﬂi_

0

'F‘ﬁ AXE the Drink thus: Take Polipodium
/B g
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/

of May as foon asit’s taken out of the €
wath 1t with the Dew of Wheat; to :
Butter take a hand {‘. 1 of red ".\ B
Rue, Camomile, and of fowed Hy
thefe in the Butter, and fcum it till
clear 5 then firain it out, and Iu ep it
pot for ufe. You muft anoint the Rein
Back and the Ribs, ftroki n‘W it downwards, w.d
upon the Small of the Bel ¥, and {wing the Child
often with the Heels up!.\ ards.

To make Chariy-0il.

'AKE Poplar Buds in the beginning of Mey
one handful, and put them into a pint ai and
half of O1l, and half a pint of A(j 12-Vits q.m cover
them clefe, and let them ftand ti ollowing
Herbs are in feafon; then md to your Buds, Be-
tony, Charity wilmlc the to »scf.,x /m -wort,
? Y /

1
vite,
11}

when blown; Adders-tongue, Comfry lf-hea 'z,
Balm, Southern- \"crd nnyroyal, rers of
red Sage, Parfle; U. ll-heal, Balfam, Knot-
grafs, Sweet-marjor: anm er-Cotton, red

Rofe-buds, Camomil Lavender- tops when L" wi,
of each of thefe Hubq a {mall h
Poplar-buds, red Rofe-bud
double the quantity;. g
Weather, and wipe them clean with a Clot!
them pretty grofly before y“u put them iu, fo let
themn thcn in a ftone Pot; when allis in, c over 1t
very cle e ; then fet tt ’(w the fz e in a Skill
Ict * hem ﬂmmf1 with a ive or {ix h 1n<
then ftrain it out. i

Wound, Bruife, Burr

inward, taking a fpoc
and for any outv
noint the Part 2

OL“

i

An
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An excellent Plaifter for any Pain oc-
cafiorn’d by a Cold or Bruife.

T AXKE of the Plaifter of red Lead and Oxy-

T

croceum, of each equal Parts ; of the beft

hebann Opium one {cruple, {pread it on Leather,

and lay it to the part that aches, after you have

well anointed it with this Ointment: Take of

Ointment of Marfh-mallows cne ounce, Ol of

Exeter half an ounce, Oil of Spike, and Spirit of
Hartfhorn, of each a dram.

For a Drap/j;.

7§ 1AKE of Horfe-radifh-roots fliced thin, and

fweet Fennel-feeds bruifed, of each two
ounces, Smallage and Fennel-roots {liced, of each
an ounce, of the tops of Thyme, Winter-favory,
Sweet-marjoram, Water-crefles, and Nettles, of
each a handful ; bruife the Herbs, and boil them
in three pints of Sack, and three of Water, to
the Confumption of half; let it ftand clofe cover'd
for three hours, then firain it, and drink a Draught
of it twice in a Day, {weeten’d with Syrup of
Fennil, fafting two hours after it,

For the Gripes.

AKE a glafs of Sack warmed, and diffolve

in it as much Venice-Treacle, or Diafcor-

dium as a Hazel-Nut, drink it off going to Bed;
cover warm.

7o flay a Loofenefs.
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