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The EXPERIENCED
Englifh Houle-keeper,
For the Ufe and Eafe of
Ladies, Houfe-keepers, Cooks, &c.
Wiote purely from PRACTICE,

And dedicated to the
Hon. Lady ErizaseTH WARBURTON,

‘Whom the Author lately ferved as Houfe-keeper.

Confifling of near 800 Original Receipts, moft of which never
appeared in Print,

ParT FirsT, Lemon Pickle, Browning for all Sorts of Made
Difhes, Soups, Fifh, plain Meat, Game, Made Difhes both hot

and cold, Pyes, Puddings, &c,

ParT ‘Seconp, All Kind of Confe&ionary, particularly the
Gold and Silver Web for covering of Sweetmeats, and a Defert
of Spun Sugar, with Diretions to fet out a Table in the moft
elegant Manner and in the modern Tafte, Floating Iflands, Fifh
Ponds, Tranfparent Puddings, Trifles, Whips, &c.

ParT THIrD, Pickling, Potting, and Collaring, Wines, Vi-
negars, Catchups, Dif nllmc with two moft valuable Reccipts,
one for refining Malt Liquors, the other for curing Acid Wines,
and a corre& Lift of every Thing in Seafon in every Month of
the Year.

By ELIZABETH RAFEAER

"‘MANCHESTER-

Printed by 7. Hareop, for the Author, and fold by Mefirs. Fletcher
and dnderfon, in St. Paul's Church-yard, London; and by
Eliz. Raffald, Confe&tioner, near the Exchange, Manchefler, 1769.

The Book to be figned b, the Al thor’s own Hand-writing, and
entered at Stationers Hal







To the HoONOURABLE
Lady ELIZABETH WARBURTON.

Y DERMIT me honoured Madam to lay before
E_ you, a Work, for which I am ambitious
of obtammf‘f your Ladyfhip’s A =mronnon, as
much asto oburrc agreat! Number of my Friends,
who are well acquainted with the Practice I
have had in the Art of Cookery, ever fince I
left your Lady ﬁii‘)’g Family, uhd have oucn
follicited me to publith for the Inflruétion of
their Houfe- \N*pac

As I flatter myfelf I had the Happinefs to
giving Satisfaction during my of"‘vu*c Madam,
in your Family, it would be a ftill greater En-
couragement, fhould my Endeavours for the
Service of my Sex, be honoured with the fa-
vourable Opinion of fo good a Judge of Pro-
priety and Elegance as your Lady ﬂup

I am not vam enough to propofe adding any
Thing to the L\pcncnccd Houfe- Lecpu‘ but
hopc thefe Receipts (wrote purely from Prac-
tice) may be of ufe to young Perfons who are
willing to improve themfelves

I rely on your In.d} fhip’s Candour, and
whatever Ladies favour this Book with re ading

Az it,
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it, to excufe the plainnefs of the Style, as in
Compliance with the defire of my Friends, I
have ftudied to exprefs myfelf fo as to be un-
derftood by the meaneft Capacity, and think
myfelf happy in being allowed the Honour of
fubfcribing
MADAM,
Your Ladyfhip’s
Moft dutiful,
Moft obedient,

And moft humble Servant,

ELIZABETH RAFFALD.

Te
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%/THEN I refle& upon the Number of

Books already in print upon this Sub-
je&, and with what Contempt they are rcad,
I cannot but be apprehenfive that this may
meet the fame Fate, from fome who will cen-
fure it before they either fee itor try its Value.

Therefore, the only Favour I have to beg of
the Public, is not to cenfure my Work before
they have made trial of fome one Receipt,
which I am peffuaded, if carefully followed,
will anfwer their Expectations.

As 1 can faithfully affure my Friends, that
they are truly wrote from my own Experi-
ence, and not borrowed from any other Au-
thor, nor glofled over with hard Namegs or
Words of high Stile, but wrote in my own
plain Language, and every Sheet carefully pe-
rufed as it came from the Prefs, having an
Opportunity of having it printed by a Neigh-
bour, whom I can rely on doing it the ftricteft
Juftice, without the leaft Alteration.

The whole Work being now compleated to
my Withes, I think it my duty to render my
moft fincere and grateful Thanks to my moft
noble and worthy Friends, who have already
thewn their good Opinion of my Endeavours

to
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to ferve my Sex, by raifing me {o large a Sub-
feription, which ‘far excells my Expe&ations,
I have not only been honoured by having above
eight hundred of their Names inferted in my
Subfcription, but alfo have had all their Inte-
reft in this laborious Undertaking, which I
have at laft arrived to the Happinefs of com-

pleating, ' though at the expence of my Health
(>2) O b J : s

by being too ftudious, and giving too clofe an

Application.

The only anxious wifh T have left, is, that
my worthy Friends may find it ufeful in their
Families, and be an Inftrutor to the young
and ignorant, as it has been my chiefeft Care
to write in as plain a Style as poflible, fo as to
be underftood by the weakeft Capacity.

I am not afraid of being called extravagant,
if my Reader does not think T have erred on
the frugal Hand.

I have made it my Study to pleafe both the
Eye and the. Palate, without ufing pernicious
Things for the fake of Beauty.

And though I have given fome of my Difhes
French Names, as they are only known by
thofe Names, yet they will not be found very
Expenfive, nor add Compofitions but as plain
as the Nature of the Dith will admit of.

The Receipts for the Confe&ionary, are fuch
as I dailyfell in my own Shop, which any Lady
may examine at pleafure, as1 flill continue my
beft Endeavours to give Satisfa@ion to all who
are pleafed to favour me with their Cuftom.

It may be neceffary to inform my Readers,
that I have fpent fifteen Years in great and

worthy
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worthy Families, in the Capacity of a Houfes
keeper, and had the Opportunity of travelling
with them; but finding the common Servants
generally fo ignorant in drefling Meat, and a
good Cook fo hard to be met with, putme up-
on ftudying the Art of Cookery more than per-
haps I otherwife thould have done; always en~
deavouring to join Oeconomy with Neatnefs and
Elegance, being fenfible what valuable Quali-
fications thefe are in a Houfe-keéper or Cook ;
for of what ufe is their Skill, if they put their
Mafter or Lady to an immoderate Expence in
drefling a Dinner for a fmall Company, when
at the fame Time a prudent Manager would
have drefled twice the Number of Dithes, for
a much greater Company, at half the Coft.

I have given no Direftions for Cullis, as T
have found by Experience, that Lemon Pickle
and Browning anfwers both for Beauty and
Tafte, (at a trifiing Expence) better than Cullis,
which is extravagant; for had I known the Ufe
and Value of thofe two Receipts when I firft
took upon me the Part and Duty of a Houfe-
keeper, it would have faved me a great deal of
trouble in making Gravy, and thofe I.ferved a
deal of Expence.

The Number of Receipts in this Book, are
not fo numerous as in fome others, but they
are what will be found ufeful and fufficient for
any Gentleman’s Family,—neither have I med-=
dled with Phyfical Receipts, leaving them to
the Phyficians fuperior Judgment, whofe pro-
per Province they are.

THE
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Obfervations on S O UP

EXEX HEN you make any Kind of Soups,
N (ﬁ particularly Portable, Vermicelli,
g2 W 4 or brown Gravy Soup, or any other
a%?g**,éfﬁ that have Roots or Herbs in, al-

£%%k% ways obferve to lay your Meat in
the Bottom of your Pan, with' a good lump of
Butter; cut the Herbs and Roots fmall, lay
them over your Meat, cover it clofe, fet it over
a very {low Fire, it will draw all the Virtue out
of the Roots or Herbs, and turns it to a good
Gravy, and gives the Soup a very different
flavour from putting Water in at the firft:
When your Gravy is almoft dried up fill
your Pan with Water, when it begins to boil
take off the Fat, and follow the Direétions of
your Receipt for what Sort of Soup you are
making: When you make old Peafe Soup, take
foft Water, for green Peafe, hard is the beft, it
keeps the Peafe a better Colour: When yoti
make any white Soup, don’t put in Cream ’till

A You




2 The EXPERIENCED

you take it off the Fire: Always difh up your
Soups the laft thing; if it be a Gravy Soup it
will {kin over if you let it ftand, if it be a
Peafe Soup it often fettles, and the Top looks
thin.

To make Lemon Pickle.

Take two Dozen of Lemons, grate off
the Oug-rinds very thin, cut.them' in four
Quarters} butleave the Bottoms whole, rub on
them equally half a Pound of Bay Salt, and
{pread them on a large Pewter Difh, put them
in a cool Oven, or let them dry gradually by
the Fire ’till all the Juice is dried into the Peels,
then put them into a Pitcher well glazed, with
one Ounce of Mace, half an Ounce of Cloves
beat fine, one Ounce of Nutmegs cut in thin
flices, four Ounces of Garlick peeled, half aPint
of Muftard Seed bruifed a little, and tied in a
Muflin Bag, pour two Quarts of boiling white
Wine Vinegar upon them, clofe the Pitcher
well up, and let it ftand five or fix Days by the
Fire, thake it well up every Day, then tye it up
and let it ftand for three Months to take off the
bitter; when you bottle it, put the Pickle and
Lemon in a Hair Sieve, prefs them well to get
out the Liquor, and let it fland till another
Day, then pour off the fine and bottle i, let
the other ftand three or four Days and it will
refine itfelf, pour it off and botile it, let it
fland agdin and bortle it, ’till the whole is re-
fined; it may be put in any white Sauce, and
will niot hurt the Colour; it is very good for

Fith
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ExcLisu HOUSE-KEEPER. 3

Fith Sauce and Made Difhes, a Tea Spoonful
is enough for white, and two for brown Sauce
for a Fowl; it is a moft ufeful Pickle and gives
a pleafant flavour: Be fure you put it in be-
fore you thicken the Sauce, or put any Cream
in, left the tharpnefs makes it curdle.

Browning for Made Difhes

BeaT fmall four Ounces of treble refined
Sugar, put it in a clean Iron Frying Pan, with
one Ounce of Butter, fet it over a clear Fire,
mix it very well together all the Time; when
it begins to be frothy, the Sugar is diffolving,
hold it higher over the Fire, have ready a Pint
of Red Wine, when the Sugar and Butter is of
a deep brown, pour in a little of the Wine, ftir
it well together, then add more Wine, and keep
ftirring it all the Time; put in half an Ounce
of Jamaica Pepper, fix Cloves, four Shallots
peeled, two or three blades of Mace, three
Spoonfuls of Muthroom Catchup, a little Salr,
the Out-rind of one Lemon, boil them flowly for
ten Minutes, pour itintoaBafon, when cold, take
off the fcum very clean, and bottle it for ufe.

To make Portable Soup for Travellers.

Take three large Legs of Veal, and one of
Beef, the lean Part of Half a Ham, cut them
in fmall Pieces, put a Quarter ot a Pound of
Butter at the Bottom of a large Caldron, then
lay in the Meat and Bones, with four Ounces
of Anchovies, two Ounces of Mace, cut off the

Az green




4 The EXPERIENCED

green Leaves of five or fix Heads of Celery,
wafh the Heads quite clean, cut them fmall,

ut them in, with three large Carrots cut thin,
cover the Caldron clofe, and fet it over a mode-~
rate Fire; when you find the Gravy begins to
draw, keep taking it up ’till you have got it
all out, then put Water in to cover the Meat,
fet it on the Fire again, and let it boil flowly
for four Hours, then ftrain it through a Hair
Sieve into a clean Pan, and let it boil three parts
away, then flrain the Gravy that you drawed
from the Meat into the Pan, let it boil gently
(and keep fcuming the Fat off very clean as it
rifes) 'till it looks thick like Glew; you muft
take great Care when its near enough that it
don’t burn; put in Chyan Pepper to your Tafte,
then pour it on flat Farthen Dithes, a Quarter
of an Inch thick, and let it ftand ’till the next
Day, and cut it out with round Tins a little
larger than a Crown Piece; lay the Cakes on
Dithes, and fet them in the Sun to dry; this
Soup will anfwer beft to be made in frofty
Weather; when the Cakes are dry, put them in
a Tin Box with Writing Paper betwixt every
Cake, and keep them in a dry Place; this is a
very ufeful Soup to be kept in Gentlemen’s Fa-
milies, for by pouring a Pint of boiling Water
on one Cake, and a little Salt, it will make a
good Bafon of Broth, A little boiling Water
poured on it, will make Gravy for a Turkey,
or Fowls, the longer it is kept the better.

N. B. Be careful to keep turning the Cakes
as they dry,

To
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Excrisi HOUSE-KEEPER. §

To make a Tranfparent Soup.

Tsxe a Leg of Veal, and cut off the Meat
as thin as you can, when you have cut off all
meat clean from the Bone, brake the Bone in
fmall Pieces, put the Meat in a large Jug, and
the Bones at Top, with a bunch of Sweet Herbs,
a quarter of an Ounce of Mace, half a Pound
of Jordan Almonds blanched and beat fine,
pour on it four Quarts of boiling Water, let it
ftand all Night by the Fire covered clofe, the
next Day put it into a well tinned Sauce Pan,
and let it boil flowly till it is reduced to two
Quarts; be fure you take the fcum and fat off
as it rifes all the Time it is boiling ; ftrain it
into a- Punch Bowl, let it fettle for two Hours,
pour it into a clean Sauce Pan clear from the
Sediment, if any at the Bottom; have ready
three Ounces of Rice boiled in Water ; if you
like Vermicelli better, boil two Ounces, when
enough, put it in and ferve it up.

To make a Hare Soup.

Cut a large old Hare in {mall Pieces, and
put ivin a Mug with three blades of Mace, 2
little Salt, two large Onions, one Red Herring,
fix Morels, half a Pint of Red Wine, three
Quarts of Water, bake itina quick Oven three
Hours, then ftrain it into aTofling Pan, have rea-
dy boiled three Ounces of French Barley or Sa-
g0, in Water; fcald the Liver of the Hare in boil-
ing Water two Minutes, rub it through a Hair

Sieve
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Sieve with the back of a Wood Spoon, put it
into the Soup with the Barley or Sago, and a
Quarter of a Pound of Butter, fet it over the
Fire, keep ftirring it, but don’t let it boil ; if
you don’t like Liver, put in crifped Bread
fteeped in Red Wine. This is a rich Soup, and
proper for a large Entertainment; and where
two Soups are required, Almond and Onion
Soup for the Top, and the Hare Soup for the
Bottom.

To make a rich Vermicelli Soup.

InTo a large Tofling Pan put four Ounces
of Butter, cut a Knuckle of Veal, and a Scrag
of Mutton into {fmall Pieces, about the fize of
Walnuts, flice in the Meat of a Shank of Ham,
with three or four blades of Mace, two or
three Carrots, two Parfnips, two large Onions,
with a Clove ftuck in at each End, cut in four
or five Heads of Celery wafhed clean, a Bunch
of Sweet Herbs, eight or ten Morels, and an
Anchovy, cover the Pan clofe up, and fet it
over a flow Fire, without any Water, ’till the
Gravy is drawn out of the Meat, then pour
the Gravy out into a Pot or Bafon, let the Meat
brown in the fame Pan, and take care it don’t
burn, then pour in four Quarts of Water, let
it boil gently "tillit is wafted to three Pints, then
ftrain it, and put the other Gravy to it, fet it
on the Fire, add toit two Ounces of Vermi-
celli, cut the niceft Part of a Head of Celery,
Chyan Pepper and Salt to your Tafte, and let
it beil for four Minutes; if nota good Colour,

put
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EvcrLisa” HOUSE-KEEPER. %

put in a little Browning, lay a fmall French
Roll in the Soup Dith, pour in the Soup upon
it, and lay fome of the Vermicelli over it.

To make an Ox Cheek Soup.

First break the Bones'of an Ox Cheek, and
wath it in many Waters, then lay it in warm
Water, throw in a little Salt to fetch out the
flime, wafh it out very well, then take a large
Stew Pan, put two Ounces of Butter, at the
Bottom of the Pan, and lay the flefh"Side of
the Cheek down, add to it half a Pound of
a Shank of Ham cut in Slices, and four Heads
of Celery, pull off the Leaves; wath the Heads
clean, and cut them in with three large Onions,
two Carrots, and one Parfnip fliced, a few Beets
cut fmall, and three blades of Mace, fet it
over a moderate Fire a quarter of an Hour;
this draws the Virtue from the Roots, which
gives a pleafant ftrength to the Gravy.

I have made a good Gravy by this Method,
with Roots and Butter, only adding a little
Browning to give it a pretty Colour: When
the Head has fimered a quarter of an Hour,
put to it fix Quarts of Water, and let it ftew
till it 1s reduced to two Quarts: If you would
have it eat like Soup, ftrain and take out the
Meat and other Ingredients, put the white part
of a Head of Celery cut in 1{mall Pieces, with
a little Browning to make it a fine Colour, take
two Ounces of Vermicelli, give it a {cald in
the Soup, and put the Top of a French Roll
in the Middle of a Tureen, and ferve it up.

If
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If you would have it eat like Stew, take up
the Face as whole as poflible, and have ready
cut in fquare Piecesa boiled Turnip and Car-
rot, a flice of Bread toafted and cut in {mall
Dices, put in a little Chyan Pepper, and firain
the Soup through a Hair Sieve upon the Meat,
Carrot, Turnip, and Bread, {o ferve it up.

To make Almond Soup.

Take a Neck of Veal, and the Scrag-end of
a Neck of Mutton, chop them in fmall Pieces,
put them in a large Tofling Pan, cut in a Tur-
nip with a blade or two of Mace, and five
learts of Water, fet it over the Fire, and let
it boil gently ’till it is reduced to two Quarts,
firain 1t through a Hair Sieve into a clear Pot,
then put in fix Ounces of Almonds blanched
and beat fine, half a Pint of thick Cream, and
Chyan Pepper to your Tafte, have ready three
{mall French Rolls made for the Purpofe, the
fize of a fmall Tea Cup; if they are larger,
they will not look well, and drink up too much
of the Soup; blanch a few Jordan Almonds,
and cut them lengthway, ftick them round
the Edge of the Rolls {lantway, then ftick
them aﬁ over the Top of the Rolls, and put
them in the Tureen; when difthed up pour the
Soup upon the Rolls: Thefe Rolls look like a
Hedge-hog: Some French Cooks give thisSoup
the Name of Hedge-hog Soup.

To
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To make Onion Soup.

BoiL eight or ten large Spanifh Onions in
Milk and Water, change it three times; when
they are quite foft, rub them through a Hair
Sieve, cut an old Cock in Pieces and boil it for
Gravy, with one blade of Mace, ftrain it, and
pour it upon the Pulp of the Onions, boil it
gently with the crumb of anold Penny Loat
grated into half a Pint of Cream; add Chyan
Pepper and Salt to your Tafte: A few Heads of
Afparagus or ftewed Spinage, both make it eat
well and look very pretty: Grate a cruft of
brown Bread round the Edge of the Difh.

To make Green Peafe Soup.

Shell a Peck of Peafe and boil them in Spring
Water till they are foft, then work them
through a Hair Sieve, take the Water that your
Peafe were boiled in, and put in a Knuckle of
Veal, three flices of lean Ham, cut two Car-
rots, a Turnip, and a few Beet Leaves fhread
{mall, add a little morée Water to the Meat, fet
it over the Fire, and let it boil one Hour and
a half then ftrain the Gravy into a Bowl and
mix it with the Pulp, and putin a littde Juice
of Spinage, which muft be beat and fqueezed
through a Cloth, put in as much as will make
it look a pretty Colour, then give it a gentle
boil, which will take off the tafte of the Spin-
age, ilice in the whiteft Part of a Head of Celery,
put in a lump of Sugar the fize of a Walnur,

B take
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take a flice of Bread and cut it in little {quare
Pieces, cut ‘a little Bacon ‘the fame way, fry
them a light brown in freth Butter, cuta large
Cabbage Lettice in Slices, fry it after the other,
put it in the Tureen with the fried Bread and
Bacon; have ready boiled as for eating, a Pint
of young Peafe, and put them in the Soup,
with a little chopped Mint if you like it, and
pour it into your Tureen.

To make a Common Peafe Soup.

To one Quart of fplit Peafe, put four Quarts
of foft Water, a little lean Bacon, or roaft Beef
Bones, wafh one Head of Celery, cut it and
put it in with a Turnip, boil it till reduced to
two Quarts, then work it through a Cullendar
with a wooden Spoon, mix a little Flour and
Water, and boil it wellin the Soup, and flice in
another Head of Celery; Chyan Pepper and
Salt to your Tafte; cut aflice of Bread in fmall
Dice, fry them a light brown, and put them
in your Difh, then pour the Soup upon it.

7o make a Peafe Soup for Lent.

Put three Pints of blue boiling Peafe’ into
five Quarts of foft cold Water, three Ancho-
vies, three Red Herrings, and two large Onions,
ftick in a Clove at each End, a Carrot and a
Parfnip {liced in, with a bunch of Sweet Herbs,
boil them all together ’till the Soup is thick,
firain it through a Cullender, then flice in the
white Part of a Head of Celery, a good lump

of
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of Butter, a little Pepper and Salt, a flice of
Bread toafted and butter’d well, and cut in lit-
tle Diamonds, put it 1nto the Difh, and pour
the Soup upon it; and a little dried Mint if
you choofe it. :

gl = o4, @ Al s

O&jerv.fzz‘imzs on Drefling Fifh.

WHEN you fry any Kind of Fith, waih
them clean, dry them well with a Cloth,
and duft them with Flour, or rub them with
with Egg and Bread Crumbs; be fure your
dripping Hogs-lard or Beef-fuet is boiling be-
fore you put in your Fifh, they will fry hard
and clear, Butter is apt to burn them black,
and make them foft; when you have fried
your Fifh, always lay them in a Difh or Hair
Sieve to drain, before you difh them up:
Boiled Fifh fhould always be wafhed and
rubbed carefully with a little Vinegar, before
they are put into the Water; boil all Kinds of
Fifh very flowly, and when they will leave the
Bone they are enough; when you take them
up, fet you Fifh-plate over a Pan of hot Water
to drain, and cover it with a Cloth or clofe co-
ver, to prevent it from turning their Colour ;
fet your Fifh-plate in the infide of your Difh,
and fend it up, and when you fry Parfley, be
fure you pick it nicely, wafh it well, then dip
it in cold Water, and throw it into a Pan of
boiling fat, take it out immediately it will be
very crifp and a fine green. :

D2 To




12 The EXPERIENCED

To drefs a Turtle a bundred W eight.

Cut off the Head, take care of the Blood,
and take off all the Fins, lay them in Salt and
Water, cut off the bottom Shell, then cut off the
Meat that grows to it, (which is the Callepy
or Fowl) take out the Hearts, Livers, and
Lights, and put them by themfelves, take out
the Bones and the Flefh out of the back Shell
(which is the Callepafh) cut the flethy Part into
Pieces, about two Inches {quare, but leave the
fat Part, which looks green, (it is called the
Monfieur) rub it firft with Salt, and wath it in
feveral Waters to make it come clean, then
put in the Pieces that you took out, with three
Bottles of Madeira Wine, and four Quarts of
ftrong Veal Gravy, a Lemon cut in Slices, a
bundle of Sweet Herbs, a Tea Spoonful of
Chyan, fix Anchovies wafhed and picked clean,
a quarter of an Ounce of beaten Mace, a Tea
Spoonful of Mufhroom Powder, and half a Pint
of Effence of Ham if you have it, lay over it
a coarfe Pafte, fet it in the Oven for three Hours;
when it comes out take off the Lid and fcum
off the Fat, and brown it with a Salamander.

This is the Bottom Dith.

Then blanch the Fins, cut them off at the
firft Joint, fry the firft Pinions a fine brown,
and put them into a Tofling Pan with two
Quarts of ftrong brown Gravy, a Glafs of Red
Wine, and the Blood of the Turtle, a large
Spoonful of Lemon Pickle, the fame of Brown-

ing,
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ing, two Spoonfuls of Mufhroom Catchup,
Chyan and Salt, an Onion ftuck with Cloves,
and a bunch of Sweet Herbs ; a little before it is
enough, put in an Ounce of Morels, the fame
of Truffles, ftew them gently over a {low Fire
for two Hours; when they are tender, put
them into another Tofling Pan, thicken your
Gravy with Flour and Butter, and ftrain it upon
them, give thema boil, and ferve them up.
This is a Corner Difh.

Then take the thick or large Part of the Fins,
blanch them in warm Water, and put them in a
Tofling Pan, with three Quarts of ftrong Veal
Gravy, a Pint of Madeira Wine, half a Tea
Spoonful of Chyan, alittle Salt, half a Lemon,
a little beaten Mace, a Tea Spoonful of Muth-
room Powder, and a bunch of Sweet Herbs, let
them ftew ’till quite tender, they will take two
Hours at leaft, then take them up into another
Tofling Pan, ftrain your Gravy, and make it
pretty thick with Flour and Butter, then put
in a few boiled Forcemeat Balls, which muft
be made of the vealy Part of your Turtle, left
out for that Purpofe, one Pint of frefh Mufh-
rooms, if you cannot get them, pickled ones will
do, and eight Artichoke-bottoms boiled tender,
and cut in quarters, thake them over the Fire
five or fix Minutes, then put in half a Pint of
thick Cream, with the Yolks of fix Eggs, beaten
exceeding well, thake it over the Fire again
"till it looks thick and white, but do not let it
boil, difth up your Fins with the Balls, Mufh~
rooms, and Artichoke-bottoms over and round
them. This is the Top Difh.

Then
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Then take the Chicken Part, and cut it like
Scotch Collops, fry them a light brown, then put
in a Quart of Veal Gravy, ftew them gently
a little more than half an Hour, and put toit the
Yolks of four Eggs boiled hard, a few Morels,
a {core of Oyfters, thicken your Gravy, it muft
be neither white nor brown, but a pretty Gravy
Colour, fry fome Oyfter Pattics and lay round it.
This is.a Corner Difh to anfwer the {fmall Tins.

Then take the Guts, (which is reckoned the
beft Part of the Turde) rip them open, fcrape
and wath them exceeding well, rub them well
with Salt, wath them through many Waters,
and cut'them in Picces two Inches long, then
fcald the Maw or Paunch, take off the Skin,
fcrapedt well, cut it into Pieces about half an
Inch broad and two Inches long, put fome of the
fithy Part of your Turtle in it, {et it overa {low
Charcoal Fire, with two Quarts of Veal Gravy,
a Pint of Madeira Wine, a litde Mufhroom
Catchup, a few Shalots, a little Chyan, half a
aLemon, and flew them gently four Hours, 'till

sravy is almoft confumed, then thicken
h Flour, mixed with a little Veal Gravy,
in half an Ounce of Morels, a few Force-
Balls, made as for the Fins; difh it up,
brown it with a Salamander, or in the

This is a Corner Difh.

Then take the Head, fkin it and cut it in two
Pieces, put it into a fiew Pot with all the Bones,
Hearts, and Lights to a Gallon of Water, or Veal

Broth

a

Pom e b
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Broth, three or four blades of Mace, one Sha-
lot, a flice of Beef beaten to Pieces, and a bunch
of Sweet Herbs, fet them in a wvery hot Oven,
and let it ftand an Hour at leaft, when it comes
out ftrain it into a Tureen for the Middle of
the Table,.

Then take the Hearts and Lights, chop
them very fine, put them in a Stew Pan, with
a Pint of good Gravy, thicken it and ferve
it up, lay the Head in the Middle, fry the
Liver, lay it round the Head upon the Lights,
garnifh with whole flices of Lemon.

This is for the fourth Corner Difh.

N. B. The firft Courfe fhould be of Turtle
only, when it is drefled in this Manner; but
when it is with other Vi¢tuals, it thould be in
three different Dithes, but this Way I have often
drefled them, and have given great Satisfaction.
Obferve to kill your Turtle the Night before
you want it, -or very Early next Morning, that
you may have all your Difhes going on at a
Time. Gravy for a Turtle a hundred Weight,
will take two Legs of Veal, and two Shanks
of Beef.

To drefs a Cod’s Head and Shoulders.

Taxe out the Gills and the Blood clean from

the Bone, wath the Head very clean, rub over

it a little Salt, and a Glafs of Allegar, then lay

- s . \‘~ 7 . o

Ion 3 Plate; when your Water boils,
=]

od handful of Salt, with a Glafs

of
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of Allegar, then put in your Fifh, and let it
boil gently half an Hour; if itis a large one
three Quarters; take it up very carefully, and
ftrip the Skin nicely off, fet it before a brifk
Fire, dredge it all over with Flour, and bafte it
well with Butter; when the froth begins to
rife, throw over it fome very fine white Bread
Crumbs, you mutft keep bafting it all the Time
to make.it froth well; when it is a fine light
brown, difh it up, and garnith it with a Le-
mon cut in Slices, fcraped Horfe-radith, Barber~
ries, a‘few {fmall Fifh fried and laid round it,
or fried Oyfters, cut the Rowe and Liver in
Slices, and lay over it a little of the Lobfter out
ot the Sauce in lumps, and then ferve it.

To make Sauce for the Cod’s Head.

Take a Lobfter, if it be alive, ftick a Skew-
er in the vent of the Tail, (to keep the Water
out) throw a Handful of Salt in the Water;
when it boils put in the Lobfter, and boil it
half an Hour; if it has Spawn on, pick them
off, and pound them exceeding fine, in a2 Mar-
ble Mortar, and put them into half a Pound
of good melted Butter, then take the Meat out
of your Lobfter, pull it in bits and put it in
your Butter, with a Mecat Spoonful of Lemon
Pickle, and the fame of Walnut Catchup, a
flice of an End of Lemon, one or two f{lices of
Horfe-radifh, as much beaten Mace as will lie
on a Six-pence, Salt and Chyan to your Tafte,
boil them one Minute, then take out the Horfe-
radith and Lemon, and ferve it up in your
Sauce Boat.

N. B.

L ety A B
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N. B. If you can get no Lobfter, you may
make Shrimp, Cockle, or Mufcle Sauce the fame
way; if there can be no kind of Shell-fith
got, you then may add two Anchovies cut

“fmall, a Spoonful of Walnut Liquor, a large

Onion ftuck with Cloves, ftrain it and put it in
the Sauce-boat.

Second Way to drefs a Cod’s Head.

Taxe out the Gills and Blood clean from
the Back-bone, wafh it well, and put it on
your Plate; when your Water boils, put in -
iwo Handfuls of Salt, and half a Pint of Al-
legar, it will make your Fith firmer, then put
in the Cod’s Head; if its of a middle fize it
will take an Hour’s boiling, then take it up,
and ftrip off the Skin gently, dredge it well
with Flour, and lay lumps of Butter on it; if
it fuits you better, you may fend it to the
Oven, and if it is not brown all over, do it
with a Salamander: Make your Gravy Sauce
to it and ferve it up.

To drefs young Codlins Jike Salt Fifh.

Take young Codlins, gut and dry them well
with a Cloth, fill their Eyes full of Salt, throw
a little on the Back-bone, and let them lie all
Night, then hang thern up by the Tail a Day or
two ; as you have occafion for them, boil them
in Spring Water, and drain them well, dith them
up, and pour Egg Sauce on them, and fend
them to'the Table.

C To
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Tq drefs a Salt Cod.

STeep your falt Fifh in Water all Night,
with a Glafs of Vinegar, it will fetch out the
Salt, and make it eat like freth Fith, the next
Day boil it, when it is enough, pull it in fleaks

into your Difh, then pour Egg Sauce over it,’

or Parfnips boiled and beat fine, with Butter
and Cream ; fend it to the Table on a Water
Plate, for it will foon grow cold.

To make Egg Sauce for a Sale Cod.

BoiL four Eggs hard, firft half chop the
Whites, then put in the Yolks, and chop them
both together, butnot very fmall, put them into
half a Pound of good melted Butter, and let
it boil up, then pour it on the Fifh,

To drefs Cod Sounds.

STEEP your Sounds as you do the falt Cod,
and boil them in a large Quantity of Milk and
Water, when they are very tender and white,
take them up, and drain the Water out, then
pour the Egg Sauce boiling hot over them, and
ferve them up.

Zo drefs Cod Sounds like listle Turkeys.

BoiL your Sounds as for eating, but not
00 much, take them up and let them ftand
‘till they are quite cold, then make a Force-

mecat
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meat of chopped Oyfters, crumbs of Bread, a
lump of Butter, Nutmeg, Pepper, Salt, and
the Yolks of two Eggs, fill your Sounds with
it, and fkewer them up in the fhape of a Tur-
key, then lard them down each Side, as, you
would do a Turkey’s Breaft, dufl them' well
with Flour, and put them in a Tin Oven to
roaft before the Fire, and bafte them well with
Butter; when they are enough, pour on them
Oyfter Sauce; three are fufficient for a Side
Dith ; garnith with Barberries: It is a pretty
Side Difh for a large Table, for a Dinner in
Lent.

To loi/ Salmon Crimp.

ScaLe your Salmon, take out the Blood,
wath it well, and lay it on a Fith Plate, put
your Water in a Fifh Pan with a little Salt;
when it boils put in your Fifh for half a Mi-
nute, then take it out for a Minute or two;
when you have done it {o four times, boil itun~
til it be enough; when you take it out of the
Fifth Pan, fet it over the Water to drain; cover
it well with a clean Cloth dipped in hot Wa-
ter; fry fome {mall Fithes, or a few flices
of Salmon, and lay round it: Garnith with
fcraped Horfe-radith and Fennel,

To make Sauce for a Salmon,

BorL a bunch of Fennel and Parfley, chop
them {mall, and putitinto fome good melted
Butter, and fend it to the Table in a Sauce Boat,
another with Gravy,Sauce.

C2 To
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To make the Gravy Sauce, put a little brown
Gravy into a Sauce Pan, with one Anchovy,
a Tea Spoonful of Lemon Pickle, a Meat Spoon-
ful of Liquor from your Walnut Pickle, one
or two Spoonfuls of the Water that the Fifh
was boiled in, it gives it a pleafant flavour; a
ftick of Horfe-radifh, a little Browning, and
Salt, boil them three or four Minutes, thicken
it with Flour and a good Iump of Butter, and
ftrain itthrough a Hair Sieve.

N. B. This 1s a good Sauce for moft kinds of
boiled Fifh,

To boil @ Turbot.

Wasu your Turbot clean, if you let it lie
in the Water it will make it foft, and rub it over
with Allegar, it will make it firmer, then lay
it on your Fith Plate, with the white Side up,
lay a Cloth over it, and pin it tight under your
Plate, which will keep it from breaking, boil
it gently in hard Water, with a good deal of
Salt and Vinegar, and fcum it well, or it will
difcolour the Skin; when it is enough rake it
up and drain it, take the Cloth carefully off,
and flip it on to your Difh, lay over it fried
Oyfters, or Oyfter Patties, fend in Lobfter or
Gravy Sauce in Sauce Boats: Garnith it with
crifp Parfley and Pickles.

. I\IT B. Don’t put in your Fith 'till your Water
oils,

7o
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To boil a Pike with a Pudding in the Belly.

Take out the Gills and Guts, wafh it well,
then make a good Forcemeat of Oyfters chop-
ped fine, the crumbs: of half a Penny Loaf, a
few Sweet Herbs, and a little Lemon Peel
thread fine, Nutmeg, Pepper, and Salt to your
Tafte, a good lump of Butter, the Yolks of two
Eggs, mix them well together, and put them
in the Belly of your Fith, fow it up, {kewer it
round, put hard Water in your Fith Pan, add
to it a Tea Cupful of Vinegar, and a little Salt;
when it boils put in the Fifh; if it be of a
middle Size, it will take half an Hour’s boil-
ing: Garnith it with Walnuts and pickled
Barberries, ferve it up with Oyfter Sauce in a
Boat, pour a little Sauce on the Pike: You may
drefs a roafted Pike the fame way.

To flew Carp white.

WaueN the Carp are fcaled, gutted, and wath-
ed, put them into a Stew Pan, with two Quarts
of Water, half a Pint of White Wine, a little
Mace, whole Pepper, and Salt, two Onions, a
bunch of Sweet Herbs, a ftick of Horfe-radifh,’
cover the Pan clofe, let it ftand an Hour and
a Half over a flow Stove, then put a Gill of
‘White Wine into a Sauce Pan, with two Ancho-
vies chopped, an Onion, a little Lemon Peel,
a quarter of a Pound of Butter rolled in Flour,
a little thick Cream, and a large Tea Cupful
of the Liquor the Carp was flewed in, boil

them
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them a few Minutes, drain your Carp, add to
the Sauce the Yolks of two Eggs, mixed with
a little Cream ; when it boils up fqueeze in
the Juice of half a Lemon; difh up your Carp,
and pour your Sauce hot upon it.

7o make White Fith Sauce.

WasH two Anchovies, put them into a Sauce
Pan, with one Glafs of White Wine, and two
of Water, half a Nutmeg grated, and a little Le-
mon Peel; when it has boiled five or fix Mi-
nutes, flrain it through a Sieve, add to it a
Spoonful of White Wine Vinegar, thicken it
a little, then put in near a Pound of Butter
rolled in Flour, boil it well, and pour it hot
upon your Fith.

To flew Carp or 'Tench.

Gurt and fcale your Fith, wath and dry them
well with a clean Cloth, dredge them well
with Flour, fry them in drippings or fweet
rendered Suet, until they are alight brown, and
then put them in a Stew Pan, with a Quart of
Water, and one Quart of Red Wine, a Meat
Spoonful of Lemon Pickle, another of Brown-
ing, the fame of Walnut or Mum Catchup, a
little Mufhroom Powder, and Chyan to your
Tafte, a large Onion ftuck with Cloves, and a
ftick of Horfe-radith, cover-your Pan clofe up
to keep in the Steam, let them ftew gently over
a Stove Fire, till your Gravy is reduced to juft
enough to cover your Fith'in the Difh, then

take
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take the Fifh out, and put them on the Difh
you intend for Table, {fet the Gravy on the
Fire, and thickenitwithFlourand a large lump
of Butter, boil it a little, and ftrain it over
your Fith: Garnith them with pickled Muth-
rooms and fcraped Horfe-radith, put a bunch
of picked Barberries, or a {prig of Myrtle in
their Mouths, and fend them to the Table.
It is a Top Difh for a grand Entertainment.

To drefs a Sturgeon.

Take what fize of a piece of Sturgeon you
think proper, and wafh it clean, layitall Night
in Salt and Water, the next Morning take it
out, rub it well with Allegar, and let it lie in
it for two Hours, then have ready a Fifh Ket-
tle full of boiling Water, with one Ounce of
Bay Salt, two large Onions, and a few {prigs
of Sweet Marjorum ; boil your Sturgeon ’till
the Bones will leave the Fith, then take it up,
take the Skin off, and flour it well, fet it be-
fore the Fire, bafte it with freth Butter, and
let it ftand ’till it be a fine brown, then dith' it
up, and pour into the Difh the fame Sauce as
for the white Carp: Garnith with crifp Parfley
and red Pickles.

This is a proper Difh for the Top or Middle.

To roaft large Eells or Lampreys with a Pud-
e itk
ding in the Belly.
Skin your Eells or Lampreys, cut off the
Head, take the Guts out and fcrape the Blood
clean
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clean from the Bone, then make a good Force-
meat of Oyfters or Shrimps chopped fmall, the
crumbs of half a Penny Loaf, a little Nutmeg
and Lemon Peel fhread fine, Pepper, Salt, and
the Yolks of two Eggs, put them in the Belly
of your Fifth, fow it up, and turn it round on
your Dith, put over it Flour and Butter, pour
a little Water in your Dith, and bake it in a
moderate Oven; when it comes out take the
Gravy from under it, and fkim off the Fat,
then ftrain it through a Hair Sieve, add to it a
Tea Spoonful of Lemon Pickle, two of Brown-
ing, a Meat Spoonful of Walnut Catchup, a
Glafs of White Wine, one Anchovy, and a {lice
of Lemon, letitboil ten Minutes, thicken it with
Butter and Flour, fend it up in a Sauce Boat,
dith your Fifh: Garnifh it with Lemon and
crifp Parfley.

This is a pretty Difh for either Corner or Side

for a Dinner. :

To boil Mackrel.

Gur your Mackrel and dry them carefully
with a clean Cloth, then rub them flightly
over with a little Vinegar, and lay them ftraight
on your Fith Plate, (for turning them round of-
breaks them) put a little Salt in the Water,
when it boils, put them into your Fifh Pan,
and boil them gently fifteen Minutes, then
take them up and drain them well, and put
the Water that runs from them into a Sauce
Pan, with two Tea Spoonfuls of Lemon Pickle,
one Meat Spoonful of Walnut Catchup, the

fame
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fame of Browning, a Blade or two of Mace,
one Anchovy, a Slice of Lemon, boil them all
together a quarter of an Hour, then ftrain it
through a Hair Sieve, and thicken it with Flour
and Butter, fend it in a Sauce Boat, and Parfley
Sauce in another, difh up your Fith with the
Tails in the Middle, garnith it with fcraped
Horfe-raddith and Barberries.

To boil Herrings.

ScaLE, gut, and wafh your Herrings, dry
them clean, and rub them over with a little
Vinegar and Salt, Skewer them with their Tails
in their Mouths, lay them on your Fith Plate,
when your Water boils put them in, they will
take ten or twelve Minutes boiling, when you
take them up, drain them over the -Water,
then turn the Heads into the Middle of your
Difh, lay round them {craped Horfe-raddifh,
Parfley and Butter for Sauce.

To fry Herrings.

Scark, wafh, and dry your Herrings well,
lay them feparately on 2 Board, and fet them
to the Fire two or three Minutes before you
want them, it will keep the Fifh from fticking
to the Pan, duft them with Flour, when your
Dripping or Butter 1s boiling hot put in your
Fith, a few at a Time, fry them overa britk
Fire, when you have fried them all, fet the
Tails up one againft another in the Middle of
the Difh, then fry a large Handful of Parfley

D crifp,
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crifp, take it out before it lofes its Colour, lay
it round them, and Parfley Sauce in a Boat; or
if you like Onions better fry them, lay fome
round your Fifh, and make Onion Sauce for
them; or you may cut off the Heads after they
are fried, chop them and put them into a
Sauce-pan, with Ale, Pepper, Salt, and an An-
chovy, thicken it with Flour and Butter, ftrain
it, then put it in a Sauce Boat.

To bake Herrings.

WHEN you have cleaned your Herrings as
above, lay them on a Board, take a little Black
and Jamaica Pepper, a few Cloves, and a good
deal of Salt, mix them together, then rub it all
over the Fifh, lay them ftraight in a Por, cover
them with Allegar, tic a firong Paper over the
Pot, and bake them in a moderate Oven, if
your Allegar be good, they will keep two or
three Months, you may eat them either hot or
cold.

To boil Scate or Ray.

CLEAN your Scate or Ray very well, and cut
it in long narrow Pieces, then put it in beiling
Water with a little Salt in it, when it has boiled
a quarter of an Hour take it out, flip the Skin
off, then put it into your Pan again, with a
little Vinegar, and boil it 'till enough ; when
you take it up, fet it over the Water to drain,
and cover it clofe up,and when youdifh it, be as
quick as poffible, for it foon goes cold, pour

ver
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over it Cockle, Shrimp, or Mufcle Sauce, lay
over it Oyfter Patties, garnith it with Barberries
and Horfe-raddifh.

To fry Soles.

Sk1y your Soles as you do Eels, but keep on
their Heads, rub them over with an Egg, and
ftrew over them Bread Crumbs, fry them over
a brifk Fire in Hogs-lard a light Brown, ferve
them up with good melted Butter, and garnifh
it with green Pickles.

To marinate Soles.

Bo1r them in Salt and Water, bone and drain
them, lay them on a Difh with the Belly up,
boil fome Spinage and pound it in a Mortar,
then boil four Eggs hard, chop the Whites and
Yolks feparate, lay green, white, and yellow
amongf the Soles, ferve them up with melted
Butter in a Boat.

70 boil Haddocks or Whitings.

GuT, and wafh your Haddocks or Whitings,
dry them with a Cloth, and rub a little Vine-
gar over them, it will keep the Skin on better,
duft them well with Flour, rub your Gridiron
with Butter, and let it be very hot when you
lay the Fith on, or they will ftick, turn them
two or three Times on the Gridiron, when
enough, ferve them up, and lay Pickles round

Dse them,
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them, with plain melted Butter, or Cockle
Sauce, they are a pretty Difh for Supper.

A fecond W ay.

WuEeN you have cleaned your Haddocks or
Whitings, as above, put them in a Tin Oven,
and fet them before a quick Fire, when the
Skins begin to rife take it off, beat an Egg, rub
it over them with a Feather, and ftrew over
them a few Bread Crumbs, dredge them well
with Flour, when your Gridiron is hot rub it
well with Butter or Suet, it muft be very hot
before you lay the Fifth on, when yau have
turned them, rub a little cold Butter over them,
turn them as your Fire requires until they are
enough and a little Brown; lay round them
Cockles, Mufcles, or red Cabbage, you may
either have Shrimp Sauce or melted Butter,

To fry Smelts or Sparlings.

Draw the Guts out at the Gills, but leave in
the Melt or Roe, dry them with a Cloth, beat
an Egg and rub it over them with a Feather,
then itrew Bread Crumbs over them, fry them
with Hogs-lard or rendered Beef Suet, when
it is boiling hot put in your Fifh, thake them
a little, and fry them a nice Brown, drain them
in'a Sieve, when you dith them put a Bafon in
the Middle of your Difth with the Bottom up,
lay the Tails of ‘your Fifh on it, fry a Handful
of Parfley in the Fat your Fith was fryed in,
take it out of Water as you fry it, and it will

keep
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keep its Colour and crifp fooner, put a little
on the Tails, and lay the reft in Lumps round
the Edge of the Dith, ferve it up with good
melted Butter for Sauce.

To fry Perch or Trout.

Waex you have fcaled, guted, and wathed
vour Perch or Trout, dry them well, then lay
them feparately on a Board before the Fire two
Minutes before you fry them, duft them well
with Flour, and fry them a fine Brown, in roaft
Drippings or rendered Suet, ferve them up
with melted Butter and crifped Parfley.

To drefs Perch in Water Sokey.

Scark, gut, and wafh your Perch, put Salt
in your Water, when. it boils put in the Fifh,
with an Onion cut in Slices, you muft {eparate
it into round Rings,a Handful of Parfley pick-
ed and wafhed clean, put in as much Milk as
will turn the Water white, when your Fifh is
enough, put them in a Soup Dith, and pour a
little of the Water over them with the Parfley
and the Onions, then ferve it up with Butter
and Parfley in a Boat, Onions may be omitted
if you pleafe. You may boil Trout the fame
Way,

To boil Eels.
Sx1w, gut, and take the Blood out of your
; )

; ]
Eels, cut off their Heads, dry them, and turn
them
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them round on your Fifh Plate, boil them in
Salt and Water, and make Parfley Sauce for
them.

7o pitch-cock Eels.

Sk1xn, gut, and wafth your Eels, then dry
’. O . ¥ ,. %
them with a Cloth, {prinkle them with Pepper,

Salt, and a little dried Sage, turn them back- |

ward and forward, and Skewer them, rub your
Gridiron with Beef Suer, broil them a good
Brown, put them on your Difh with good
melted Butter, and lay round fried Parfley.

To broil Eels.

WreN you have fkined and cleanfed your
Eels as before, rub them with the Yolke of an
Egg, firew over them Bread Crumbs, choped
Parfley, Sage, Pepper and Salt, bafte them well
with Butter, and {et them in a Dripping-pan,
roaft or broil them on a Gridiron, ferve them
up with Parfley and Butter for Sauce.

70 boil Flounders, and all Kinds of Tlat Fifh.
> &4

Cur off the Fins, and nick the brown Side
under the Head, then take out the Guts, and
dry them with a Cloth, boil them in Salt and
Water, make either Gravy, Shrimp, Cockle,
or Mufcle Sauce, and garnith it with red
Cabbage.

To
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To ftew Oyfters, and all Sorts of Shell Fifh.

WHEN you have opened your Oyfters, put
their Liquor into a Tofling Pan, with a little
beaten Mace, thicken it with Flour and Butter,
boil it three or four Minutes, toaft a Slice of
white Bread, and cut it into three-cornered
Pieces, lay them round your Difh, put in a
Spoonful of good Cream, put in your Oyfters,
and fthake them round in your Pan, you muft
not let them boil, for if they do it will make
them hard and look f{mall, ferve them up in a
little Soup Difh or Plate.

N. B. You may ftew Cockles, Mufcles, or any
Shell Fith the fame Way.

To fcollop Oyfters.

WrEN your Oyfters are opened, put them
in a Bafon, and wafh them out of their own
Liquor, put fome in your Scolloped-thells,
ftrew over them a few Bread Crumbs, and lay
a Slice of Butter on them, then more Oyfters,
Bread Crumbs, and a Slice of Butter on the
Top, put them into a Dutch Oven to brown,
and ferve them up in the Shells.

To fry Oyfters.

TaxEe a quarter of a Hundred of large Oyf-
ters, beat the Yolks of two Eggs, add to ita
little Nutmeg, and a Blade of Mace pounded,

a
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a Spoonful of Flour, and a litte Salg, dip in
your Oyfters, and fry them in Hogs-lard a
light Brown, if you chufe you may add a little
Parfley {thread fine.

N. B. They are a proper garnith for Cods-
Head, Calves-head, or moft made Dithes.

To make Oyfter Loaves.

Taxe fmall French Rafps, or you may make
little round Loaves, make a round ‘Hole in the
Top, fcrape out all the Crumbs, then put your
Oyfters into a Toffing Pan, with the Liquor
and Crumbs that came out of your Rafps or
Loaves, and a good Lump of Butter, ftew them
together five or fix Minutes, then put in a
Spoonful of good Cream, fill your Rafps or
Loaves, lay+the bit of Cruft carefully on again,
fet them in the Oven to crifp.

Three are enough for a Side Difh.

To boil Lobfters.

Taxs your Lobfter, and put a Skewer in the
Vent of the Tail, to prevent the Water from get-
ting into the Body of the Lobfter, put it into
a Pan of boiling Water with a little Salt in i,
if it be a large one it will take half an Hour’s
boiling, when you take it out, put a Lump of
Butter in a Cloth, and rub it over, it will firike
the Colour and make it look bright.

To
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To roaft Lobfters.

Harr boil your Lobfter as before, rub it
well with Butter, and fet it before the Fire,
bafte it all over 'till the Shell looks a dark
Brown, ferve it up with good melted Butter.

To pick/e Sturgeon.

CuTt your Sturgeon into what {ize Pieces you
pleafe, wath it well, and tie it with Mats, to
every three Quarts of Water, put one Quart
of old ftrong Beer, a Handful of Bay Salt, and
double the Quantity of common Salt, one
Ounce of Ginger, two Ounces of Black Pepper,
one Ounce of Cloves, and one of : Jamaica
Pepper, boil it ’till it will leave the Bone, then
take it up, the next Day put in a Quart of
ftrong Ale Allegar, and a litde Salt, tie it down
with ftrong Paper, and keep it for Ufe.—Don’t
put your Sturgeon in ’till the Water boils.

T pickle Salmon Newcaftle Way.

Taxke a Salmon about twelve Pounds, gut it,
then cut off the Head, and cut it a-crofs in
what Pieces you pleafe, but don’t {plit it, {crape
the Blood from the Bone, and wath it well our;
then tie it a-crofs each Way, as you do Stur-
geon, fet on your Fith Pan, with two Quarts
of Water, and three of firong Beer, half a
Pound of Bay Salt, and one Pound of common
Salt, when it boils fcum it well, then put in as

E much
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much Fifh as your Liquor will cover, and when
it it is enough take it carefully out, left you
firip off the Skin, and lay it on Earthen Difhes;
when you have done all your Fifh, let it fland
‘till the next Day, put it into Pots, add to the
Liquor three Quarts of ftrong Beer Allegar,
half an Ounce of Mace, the {fame of Cloves
and Black Pepper, one Ounce of Long Pepper,
two Ounces of White Ginger fliced, boil them
well together half an Hour, then pour it boil-
ing hot upon your Fith, when cold cover it well
with ftrong Brown Paper.—This will keep a
whole Year.

To pickle Oyfters.

Orex the largeft and fineft Oyfters you can
get, whole and clean from the Shell, wath
them in their own Liquor, let it ftand to fettle,
then pour it from the Sediment into a Sauce
Pan, put to it a Glafs of Lifbon Wine, as much
White Wine Vinegar as you had Oyfter Li-
quor, three or four Blades of Mace, a Nutmeg
fliced, a few White Pepper Corns, and a little
Salt, boil it five or fix Minutes, fcum it, then
put in your Oyfters, fimmer them ten or twelve
Minutes, take them out, and put them in nar-
row-top'd Jars, when they are cold pour over
them rendered Murtton Suet, tie them down
with a Bladder, and keep them for Ufe.

To
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To collar Mackarel.

Gur, and{lit your Mackarel down the Belly,
cut off the Head, take out the Bones, take
Care you don’t cut it in Holes, then lay it flat
upon’ its Back, feafon it with Mace, Nutmeg,
Pepper and Salt, and a Handful of Parfley
thread fine, ftrew it over them, roll them tight,
and tie them well feparately in Cloths, boil them
gently twenty Minutes in Vinegar, Salt and
Water, then take them out, put them into a
Pot, pour the Liquor on them, or the Cloth will
ftick to the Fifh, the next Day take the Cloth
off your Fifh, put a little more Vinegar to the
Pickle, keep them for Ufe; when you fend
them to the Table, garnifh with Fennel, or
Parfley, and put fome of the Liquor under
them.

To pickle Mackarel.

[}

Wasa and gut your Mackarel, then fkewer
them round with their Tails in their Mouths,
bind them with a Fillet to keep them from
breaking, boil them in Salt and Water, about
ten Minutes, then take them carefully out, put
to the Water a Pint of Allegar, two or three
Blades of Mace, a little Whole Pepper, and
boil it all together, when cold pour it on the
Fifh, and tie i1t down clofe.

E 2 To
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To pot Salmon.

LeT your Salmon be quite frefh, fcale, and
wafh it well, and dry it with a Cloth, fplit it
up the Back and take out the Bone, feafon it
well with White Pepper and Salt, a little Nut-
meg and Mace, let it lie two or three Hours,
then put it in your Pot, with half a Pound of
Butter, tie it down, put it in the Oven and bake
it an Hour, when it comes out, lay it on a flat
Difh that the Oil may run from it, cut it to the
fize of your Pots, lay it in Layers ’till you fill
the Pot, with the Skin upward, put a Board
over it, lay on a Weight to prefs it *till cold,
then pour over it clarified Butter; when you
cut it, the Skin makes it look ribbed, you may
fend it to the Table either cut in Slices, or in
the Pot,

A fecond W ay.

WHEN you have any cold Salmon left, take
the Skin off, and Bone it, then put it in a Mar-
ble Mortar, with a good deal of clarified But-
ter, feafon it pretty high with Pepper, Mace
and Salt, thread a little Fennel very {fmall, beat
them all together exceeding fine, then put it

clofe down into a Pot, and cover it with clari-
fied Butter.

7o
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“To pot Smelts or Sparlings.

Dr aw out the Guts with a Skewer under the
Gills, the Melt or Roe mutt be left in, dry them
well with a Cloth, feafon them with Salt, Mace,
and Pepper, lay them in a Pot with half a
Pound of melted Butter over them, tie them
down, and bake them in a flow Oven three
quarters of an Hour; when they are almoft
cold take them out of the Liquor, put them
into oval Pots, cover them with clarified But-
ter, and keep them for Ufe,

To pickle Smelts or Sparlings.

Gut them with a Skewer under the Gills,
but leave the Melt or Roe in, dry them with a
Cloth, and fkewer their Tails in their Mouths,
put Salt in your Water, when it boils put in
your Fith for ten Minutes, then take them up,
put to the Water a Blade or two of Mace, a few
Cloves, and a little Allegar; boil them all to-
gether, and when its cold put in your Fith, and
keep them for Ufe.

To collar Eels.

Case your Eel, cut off the Head, {lit open
the Belly, take out the Guts, cut off the Fins,
take out the Bones, lay it flat on the Back,
grater over it a {fmall Nutmeg, two or three
Blades of Mace beat fine, a little Pepper and
Salt, ftrew over it a Handful of Parfley fhread

fine,
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fine, with a few Sage Leaves, roll it up tight
in a Cloth, bind it well; if it be of a middle
Size, boil it in Salt and Water three quarters of
an Hour, hang it up all Night to drain, add to
the Pickle a Pint of Vinegar, a few Pepper
Corns, and a Sprig of Sweet Marjoram, boil it
ten Minutes, and let it ftand ’till the next Day,
take off the Cloth, and put your Eels into the
Pickle, you may fend them whole on a Plate,
or cut them in Slices: Garnifh with green
Parfley.—Lampreys are done the fame way.

To pickle Cockles.

Wasn your Cockles clean, put them in a
Sauce Pan, cover them clofe, fet them over the
Fire, fhake them 'till they open, then pick
them out of the Shells, let the Liquor fettle
‘till it be clear, then put in the fame Quantity
of Wine Vinegar, and a little Salt, a Blade or
two of Mace, boil them together, and pour it
on your Cockles, and keep them in Bottles for
Ufe.~You muft pickle Mufcles the fame way.

To pot Chars.

Cur off the Fins, and Cheek-part, of each
Side of the Head of your Chars, rip them open,
take out the Guts, and the Blood from the
Back-bone, dry them well in a Cloth, lay them
on a Boeard, and throw on them a good deal of
Salt, let them fland all Night, then ferape it
gently off them, and wipe them exceeding
well with a Cloth, pound Mace, Cloves and

Nutmeg,
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Nutmeg very fine, throw a little in the Infide
of them, and a good deal of Salt and Pepper
on the Outfide, “put them clofe down in a deep
Pot, with their Bellies up, with plenty of cla-
rified Butter over them, fet them in the Oven,
and let them ftand for three Hours; when they
come out, pour what Butter you can off clear,
lay a Board over them, and turn them upfide-
down, to let the Gravy run from them, fcrape
the Salt and Pepper very carefully off, and fea-
fon them exceeding well both Infide and Out
with the above Seafoning, lay them clofe into
broad thin Pots for that Purpofe, with the Backs
up, then cover them well with clarified But-
ter; keep them in a cool dry Place.

To Pot Eels.

Skiwn, gut, and clean your Eels, cut them
in Pieces about four Inches long, then feafon
them with Pepper, Salt, beaten Mace, and a
little dried Sage rubbed very fine, rub them
well with your Seafoning, lay them in a brown
Pot, put over them as much Butter as will co-
ver them, tie them down with a ftrong Paper,
fer them in a quick Oven for an Hour and a
Half, take them out, when cold put them into
fmall Pots, and cover them with clarified
Butter.

N. B. You may pot Lampreys the fame Way.

7o
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To pot Lobfters.

Taxke the Meat out of the Claws and Belly
of a boiled Lobfter, put it in a Marble Mortar,
with two Blades of Mace, a little White Pep-
per and Salt, a Lump of Butter the Size of half
an Egg, beat them all together 'till they come
to a Pafte, put one half of it into your Pot,

take the Meat out of the Tail-part, lay itin the }

Middle of your Pot, lay on it the other half of
your Pafte, prefs it clofe down, pour over it
clarified Butter, a quarter of an Inch thick.

N. B. To clarify Butter, put your Butter into
a clean Sauce Pan, {et it over a {low Fire, when
its melted, {fcum it, and take it off the Fire,
let it ftand a little, then pour it over your Lob-
fters, take Care you do not pour in the Milk
which fettles to the Bottom of the Sauce Pan.

To pot Shrimps.

Pick the fineft Shrimps you can get, {eafon
them with a little beaten Mace, Pepper, and
Salt to your Tafte, and with a little cold Butter,
pound them all together in a Mortar ’tll it
comes to a Pafte, put it down in {mall Pots,
and pour over them clarified Butter.

To pickle Shrimps.
Pick the fineft Shrimps you can get, and

put them into cold Allegar and Salt, put them
into
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into little Bottles, Cork them clofe, and keep
them for Ufe.

TSR 11

Obfervations on Roafting and Boiling.

W HEN you boil any Kind of Meat, par-
ticularly Veal, it requires a great deal
of Care and Neatnefs; be fure your Copper is
very clean and well tinn’d, fill it as full of foft
Water as is neceflary, duft your Veal well with
fine Flour, put it into your Copper, fet it over
a large Fire; fome chufes to put in Milk to
make it White, but I think it is better without;
if your Water happens to be the leaft hard it
curdles the Milk, and gives the Veal a Brown
Yellow caft, and often hangs in Lumps about
the Veal, fo will Oatmeal, but by dufling your
Veal, and putting it into the Water when cold,
it prevents the foulnefs of the Water from
hanging upon it; when the Scum begins to
rife take it clear off, put on your Cover, let it
boil in Plenty of Water as flow as poflible, it
will make your Veal rife and plump: A Cook
cannot be guilty of a greater Error than to let
any Sort of Meat boil faft, it hardens the Out-
fide before the Infide is warm, and difcolours
1t, efpecially Veal; for Inflance, a Leg of Veal
twelve Pounds Weighr, will require three
Hours and a half boiling, the flower it boils
the whiter and plumper it will be; when you
boil Mutton or Beef, obferve to dredge them

F well
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well with Flour before you put them into the
Kettle of cold Water, keep it covered, and
take off the Scum; Mutton or Beef don’t re-
quire fo much boiling, nor is it {o great a
Yault if they are a little thort, but Veal, Pork, |
or Lamb, is not {fo wholefome if they are not
boiled enough; a Leg of Pork will require
half'an Hour more boiling than a Leg of Veal |
of the fame Weight; when you boil Beef or
Mutton, you may allow an Hour for every '
four Pound Weight; it is the beft Way to put |
in your Meat when the Water is cold, it gets
warm to the Heart before the Outfide grows
hard, a Leg of Lamb four Pounds Weight will |
require an Hour and half boiling.

WHEN you roaft any Kind of Meat, it is a
very good Way to put a little Salt and Water
in your Dripping Pan, bafte your Meat a little
with it, let it dry, then duft it well with Flour,
bafte it with frefh Butter, it will make yqur
Meat a better Colour; obferve always to have
a brifk clear Fire, it will prevent your Meat
from dazing, and the Froth from falling, keep
it a good Diftance from the Fire, if the Meat
is fcorched, the Outfide is hard, and prevents
the Heat from penetrating into the Meat, and
will appear enough before it be little more
than half done. Time, Diftance Bafting often,
and a clear Fire, is the.beft Method I can pre-
fcribe for roafting Meat to Perfection; when
the Steam draws near the Fire, it is a Sign of
its being enough, but you will be the beft
Judge of that from the Time you put it down.

Be
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Be careful when you roaft any Kind of Wild
Fowl, to keep a clear brifk Fire, roaft them a
light Brown, but not too much; it is a great
Fault to roaft them ’till the Gravy runs out of
them, it takes off the fine Flavour.—Tame
Fowls requires more roafting, they are a long
Time before they are hot through, and muft
be often bafted to keep up a ftrong Froth, it
makes them rife better, and a finer Colour.—
Pigs and Geefe thould be roafted before a good
Fire, and turned quick.—Hares and Rabbits
requires Time and Care, to fee the Ends are
roafted enough; when they are half roafted,
cut the Neck Skin, to let out the Blood, or
when they are cut up, they ofren appear bloody
at the Neck.

To roaft a Pig.

Stick your Pig juft above the Breaft-bone,
run your Knife to the Heart, when it is dead,
put it in cold Water for a few Minutes, then
rub it over with a little Rofin beat exceeding
fine, or its own Blood, put your Pig into a
Pale of fcalding Water half a Minute, take it
out, lay it on a clean Table, pull off the Hair
as quick as poffible, if it does not come clean
off, put it in again, when you have got it all
clean off, wath it in warm Water, then in two
or three cold Waters, for fear the Rofin thould
tafte, take off the four Feet at the firft Joint,
make a Slit down the Belly, take out all the
Entrails, put the Liver, Heart and Lights, to
the Pettitoes, wath it well out of cold Water,

B dry
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dry it exceeding well with a Cloth, hang it
up, and when you roaft it, put in a little thread
Sage, a Tea Spoonful of Black Pepper, two of
Salt, and a Cruft of Brown Bread, Spit your
Pig, and few it up, lay it down to a brifk clear
Fire, with a Pig Plate hung in the Middle of
the Fire; when your Pig 1s warm, put a Lump
of Butter in a Cloth, rub your Pig often with
it while it is roafting; a large one will take an
Hour and half: When your Pig is a fine
Brown, and the Steam draws near the Fire,
take a clean Cloth, rub your Pig quite dry,
then rub it well with a little cold Butter, it
will help to crifp it, then take a fharp Knife,
cut off the Head, and take off the Collar, then
take off the Fars and Jaw-bone, {plit the Jaw
in two, when you have cut the Pig down the
Back, which muft be done before you draw the
Spit out, then lay your Pig Back to Back on
your Difh, and the Jaw on each Side, the.Ears
on each Shoulder, and the Collar at the Shoul-
der, and pour in your Sauce, and ferve it up:
Garnith with a Cruft of Brown Bread gratered.

T’ make Sauce for a Pig.

Cror the Brains a little, then put in a Tea
Cupful of White Gravy, with the Gravy that
runs out of the Pig, a little Bit of Anchovy,
mix near half a Pound of Butter, with as much
Flour as will thicken the Gravy, a Slice of Le-
mon, a Spoonful of White Wine, a little Caper
Liquor and Salt, fhake it over your Fire, and
pour it into your Dith; fome like Currantsl,
' boi
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boil a few and fend them in a Tea Saucer with
a Glafs of Currant Jelly in the Middle of it.

A fecond Way to make Pig Sauce.

Cur all the Outfides of a Penny Loaf, then
cut it into very thin Slices, put it into a Sauce
Pan of cold Water, with an Onion, a few Pep-
per Corns, and a little Salt, boil it until it be a
fine Pulp, then beat it well, put in a quarter of
a Pound of Butter, and two Spoonfuls of thick
Cream, make it hot, and put it into a Bafon.

To a’rcﬁ a Pig’s Pettitoes.

Take up the Heart, Liver, and Lights when
they have boiled ten Minutes, and fthread them
pretty {fmall, but let the Feet boil till they are
pretty tender, then take them out and {plit
them; thicken your Gravy with Flour and But-
ter, put in your Mincemeat, a Slice of Lemon,
a Spoonful of White Wine, a little Salt, and
boil it a little, beat the Yolk of an Egg, add
to it two Spoonfuls of good Cream, and a lit-
tle grated Nutmeg, put it in your Pettitoes,
thake it over the Fire, but don’t let it boil: Lay
Sippets round your Dith, pour in your Mince-
meat, lay the Feet over them the Skin-fide up,
and fend them to the Table.

To boil a Goofe with Onion Sauce,

Taxe your Goofe ready drefs'd, finge it and
pour over it a Quart of boiling Milk, let it lye
in
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in it all Night, then take it out and dry it ex-
ceeding well with a Cloth, feafon it with Pep-
per and Salt, chop fmall a large Onion, a
Handful of Sage Leaves, put them into your
Goofe, few it up at the Neck and Vent, hang
it up by the Legs till the next Day, then put
it into a Pan of cold Water, cover it clofe, and
let it boil flowly one Hour.

To flew Goofe Giblets.

CuT your Pinions in two, the Neck in four
Pieces, flice the Gizzard, clean it well, ftew
them in two Quarts of Water, or Mutton Broth,
with a Bundle of Sweet Herbs, one Anchovy,
a few Pepper Corns, three or four Cloves, a
Spoonful of Catchup, and an Onion; when the
Giblets are tender, put in a Spoonful of good
Cream, thicken it with Flour and Butter, ferve
them up in a Soup Difh, and lay Sippets
round it.

To roaff a Gicen Goofe.

Wuen your Goofe is ready drefs'd, put ina
good Lump of Butter, fpit it, lay it down,
finge it well, duft it with Flour, bafte it well
with freth Butter, bafte it three or four differ-
ent times with cold Butter it will make the
Flefh rife better than if you was to bafte it out
of the Dripping Pan; if it is a large one it will
take three quarters of an Hour to roaft it;
when you think it is enough, dredge it with
Flour, bafte it 'till it is a fine froth, and your

Goofe
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Goofe a nice brown, and difh it up with a lit-
tle brown Gravy under it: Garnifh with a Cruft
of Bread grated round the Edge of your Difh.

To make Sauce for a Green Goofe.

Take fome melted Butter, put in a Spoon-
ful of the Juice of Sorrel, a little Sugar, a few
coddled Goofeberries, pour it into your Sauce
Boats, and fend it hot to the Table.

To roaff a Stubble Goofe.

Cuor a few Sage Leaves, and two Onions
very fine, mix them with a good Lump of But-
ter, a Tea Spoonful of Pepper and two of Salt,
put it in your Goofe, then {pit it and lay it
down, finge it well, duft it with Flour; when
it is thoroughly hot bafte it with freth Butter:
If it be a large one it will require an Hour and
a half before a good clear Fire; when it is
enough, dredge and bafte it, pull out the Spit,
pour in a little boiling Water.

To make Sauce for a Goofe.

~ Parg, core, and flice your Apples, put them
in a Sauce Pan, with as much Water as will
keep them from burning, fet them over a very
flow Fire, keep them clofe covered till they are
all of a Pulp, then put in a Lump of Butter,
and Sugar to your tafte, beat them well, and
fend them to the Table in a China Bafon.

7o
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To boil Ducks with Onion Sauce.

Scarp and draw your Ducks, put them in
warm Water for a few Minutes, then take them
out, put them in an Earthen Pot, pour over
them a Point of boiling Milk, let them lie in
it two or three Hours; when you take them
out dredge them well with Flour, put them in
a Copper of cold Water, put on your Cover,
Iet them boil flowly twenty Minutes, then take
them out, and fmother them with Onion Sauce.

70 make Onion Sauce.

Borr eight or ten large Onions, change the
Water two or three Times while they are boil-
ing, when enough, chop them on a board to
keep them from going a bad Colour, put them
in a Sauce Pan with a quarter of a Pound of
Butter, two Spoonfuls of thick Cream, boil it
a little, and pour it over the Ducks.

To roaff Ducks.

WHEN you have killed and drawn your
Ducks, fhread one Onion, and a few Sage
Leaves, put them into your Ducks with Pep-
per and Salt, {pit, finge, and duft them with
Flour, bafte them with Butter; if your Fire be
very hot they will be roafted in twenty Mi-
nutes, the quicker they are roafted the better
they eat; juft before you draw them, duft them
with Flour, and bafte them with Butter, put

them
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them on a Difh, have ready your Gravy made
of the Gizzards and Pinions, a large Blade of
Mace, a few Pepper Corns, a Spoonful of
Catchup, the fame of Browning, a Tea Spoon-
ful of Lemon Pickle, and one Onion, ftrain it,
pour it on your Dith, and fend Onion Sauce in
a Boat.

To boil @ Turkey with Oyfter Sauce.

Let your Turkey have no Meat the Day be-
fore you kill it, when you are going to kill it
give it a Spoonful of Allegar, it will make it
white and eat tender; when you have killed it
hang it up by the Legs for four or five Days
at leaft, when you have plucked it draw it at the
Rump, if you can take the Breaft-bone out
nicely it will look much better, cut off the
Legs, put the Ends of the Thighs into the
Body of the Turkey, fkewer them down, and
tic them with a String, cut off the Head and
Neck, then grate a Penny Loaf, chop a fcore
or more of Oyfters fine, {hread a little Lemon
Peel, Nutmeg, Pepper, and Salt to your Palate,
mix it up into a light Forcemeat with a quar-
ter of a Pound of Butter, a Spoonful or two
of Cream, and three Eggs, ftuff the Craw with
it, and make the reft into Balls and boil them,
few up the Turkey, dredge it well with Flour,
put it into a Kettle of cold Water, cover it, and
fet it over the Fire, when the Scum begins to
rife take it off, put on your Cover, let it boil
very flowly for half an Hour, then take off
your Kcttle, and keep it clofe covered, if it be

G of
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of a Middle Size, let it ftand half an Hour in
the hot Water, the Steam being kept in will
ftew it enough, make it rife, keep the Skin
whole, tender, and very white; when you difh
it up, pour over it a little of your Oyfter Sauce,
lay your Balls round it, and ferve it with the
reft of your Sauce in a Boat: Garnith with
Lemon and Barberries.

N. B. Obferve to fet on your Turkey in time,
that it may ftew as above ; it is the beft Way
I ever found to boil one to Perfection; when
you are going to difh it up, fet it over the Fire
to make it quite hot.

To ,make Sauce for a Turkey.

As you open your Oyfters, put a Pint into a
Bafon, wafh them out of their Liquor, and
put them in another Bafon; when the Liquor
is fettled, pour it clean off into a Sauce Pan,
with a little White Gravy, a Tea Spoonful of
Lemon Pickle, thicken it with Flour and a
good Lump of Butter, boil it three or four
Minutes, put in a Spoonful of good thick
Cream, put in your Oyiters, keep thaking them
over the Fire, 'till they are quite hot, but don’t
iet them boil, it will make them hard and look
ittle.

A fecond W ay to make Sauce for a Turkey.

Cut a Scrag-end of a Neck of Veal in Pieces,
put them in a Sauce Pan, with two or three
Blades

R i L s by
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Blades of Mace, one Anchovy, a few Sticks of
Cellery, a little Chyan and Salt, a Glafs of
White White, a Spoonful of Lemon Pickle, a
Tea Spoonful of Mufhroom Powder or Catch-
up, a Quart of Water, put on your Cover, and
let it boil until it be reduced to a Pint, firain
it, and thicken it with a quarter of a Pound of
Butter rolled in Flour, boil it a little, put in
a Spoonful of thick Cream, and pour it over

the Turkey.
To roaft a Turkey.

WaEN you have dreffed your Turkey as be-
fore, trufs its Head down to the Legs, then make
your Forcemeat, take the Crumbs of a Penny
Loaf, a quarter of a Pound of Beef Suit fhread
fine, a little Saufage-meat or Veal fcraped and
pounded exceeding fine, Nutmeg, Pepper, and
Salt to your Palate, mix it up lightly with three
Eggs, ftuff the Craw with it, {pit it, and lay it
down a good diftance from the Fire, keep it
clear and brifk, finge, duft, and bafte it feveral
times with cold Butter, it makes the Froth
ftronger than bafting it with the hot out of the
Dripping Pan, and makes the Turkey rife bet-
ter; when it is enough froth it up as before,
dith it up, pour on your Difh the fame Gravy
as for the boiled Turkey, only put in Brown-
ing inftead of Cream: Garnith with Lemon
and Pickles, and ferve it up; if it be of a Mid-
dle Size it will require one Hour and a quar-
ter roafting.

G2 To
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To make Sauce for a Turkey.

Cut the Crufts off a Penny Loaf, cut the
reft in thin Slices, put it in cold Water, with a
few Pepper Corns, a little Salt and Onion, boil
it 'till the Bread is quite foft, then beat it well,
put in a quarter of a Pound of Butter, two
Spoonfuls of thick Cream, and put it into a
Bafon.

7o boil Fowls.

WauEeN you have plucked your Fowls, draw
them at the Rump, cut off the Head, Neck
and Legs, take the Breaft-bone very carefully
out, fkewer them with the End of their Legs
in the Body, tie them round with a String,
finge, and duft them well with Flour, put
them in a Kettle of cold Water, cover it clofe,
fet it on the Fire, when the Scum begins to
rife, take it off, put on your Cover, and let
them boil very flowly twenty Minutes, take
them off, cover them clofe, and the Heat of
the Water will ftew them enough in half an
Hour; it keeps the Skin whole, and they will
be both whiter and plumper than if they had
boiled faft; when you take them up, drain
them, pour over them White Sauce, or melted
Butter.

7o make White Sauce for Fowls.
TskE a Scrag of Veal, the Necks of the

Fowls, or any Bits ef Mutton or Veal you
have,

T e R - S o
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have, put them in a Sauce Pan, with a Blade
or two of Mace, a few Black Pepper Corns,
one Anchovy, a Head of Cellery, a Bunch of
Sweet Herbs, a Slice of the End of a Lemon,
put in a Quart of Water, cover it clofe, let it
boil ’till it 1s reduced to half a Pint, ftrain it,
and thicken it with a quarter of a Pound of
Butter, mixed with Flour, boil it five or fix
Minutes, put in two Spoonfuls of pickled
Muthrooms, mix the Yolks of two Eggs with
a Tea Cup full of good Cream, and a little
Nutmeg, put it in your Sauce, keep fhaking it
over the Fire, but don’t let it boil.

To roaft large Fowls.

Taxe your Fowls when they are ready
drefled, put them down to a good Fire, finge,
duft, and bafte them well with Butter, they
will be near an Hour in roafting, make a Gravy
of the Necks and Gizards, ftrain it, put in a
Spoonful of Browning; when you difh them
up, pour the Gravy into the Difh, ferve them
up with Egg Sauce, in a Boat.

To make Egg Sauce.

Boiw two Eggs hard, half chop the Whites,
then put in the Yolks, chop them both toge-
ther, but not very fine, put them into a quar-
ter of a Pound of good melted Butter, and
put it in a Boat,

To
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To boil young Chickens.

Pyt your Chickens in fcalding Water, as
foon as the Feathers will flip off, take them
out, or it ‘will make the Skin hard and break,
when you have drawn them, lay them in
fkimed Milk for two Hours, then trufs them
with their Heads on their Wings, finge, and
duft them well with Flour, put them in cold
Water, cover them clofe, fet them over a very
flow Fire, take off the Scum, let them boil
flowly for five or fix Minutes, take them off
the Fire, keep them clofe covered in the Water
for half an Hour, it will fltew them enough,
and make them both white and plump; when
you are going to dith them, fet them over the
¥ire to make them hot, drain them, pour over
them White Sauce made the fame Way as for
the boiled Fowls.

. g
10 roaft young Chickens.

WaeN you kill young Chickens, pluck them
very carefully, draw them, only cut off the
Claws, trufs them and put them down to a
good Fire, finge, duft, and bafte them with
Butter; they will take a quarter of an Hour
roafting, then Froth them up, lay them on
your Dith, pour Butter and Parfley in the Difh,
and ferve them up hot,

To

—
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To roaft Pheafants or Partridges.

WHEN you roaft Pheafants or Partridges,
keep them at a good Diftance from the Fire,
duft them, and bafte them often with freth
Butter; if your Fire is good, half an Hour will
roaft them, put a little Gravy in the Difh,
made of a Scrag of Mutton, a Spoonful of
Catchup, the fame of Browning, and a Tea
Spoonful of Lemon Pickle, ftrain it, difh them
up, with Bread Sauce, in a Bafon, made the
fame Way as for the boiled Turkey.

N. B. When a Pheafant is roafted, flick Fea-
thers on the Tail before you fend it to the
Table. :

To roaft Ruffs and Rees.

TuEsE Birds I never met with but in Lin-
colnfhire, the beft Way to feed them is with
White Bread boiled in Milk, they muft have
feparate Pots, for two will not eat out of one,
they will be fat in eight or ten Days; when
you kill them, flip the Skin off the Head and
Neck with the Feathers on, then pluck and
draw them; when you roaft them, put them
a good Diftance from the Fire, if the Fire be
good, they will take about twelve Minutes,
when they are roafted, flip the Skin on again
with the Feathers on, fend them up with
Gravy under them, made_ the fame as for the

Pheafant,
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Pheafant, and Bread Sauce, in a Boat, or crifp
€rumps of Bredd round the Edge of the Difh.

To roaft Woodcocks or Snipes.

Pruck them, but don’t draw them, put
them on a fmall Spit, duft, and bafte them
well with Butter, toaft a few Slices of a Penny
Loaf, put them on a clean Plate, and fet it
under the Birds while they are roafting, if the
Fire be good, they will rake about ten Minutes
roafting, when you draw them lay them upon
the Toafts on the Dith, pour melted Butter
round them, and ferve them up.

To roaft Wild Ducks or 'Teal.

WaEN your Ducks are ready drefled, put in
them a fmall Onion, Pepper, Salt, and a Spoon-
ful of Red Wine, if the Fire be good, they
will roaft in twenty Minutes, make Gravy of
the Necks and Gizzards, a Spoonful of Red
Wine, half an Anchovy, a Blade or two of
Mace, a Slice of an End of a Lemon, one O-
nion, and a little Chyan Pepper, boil it till it is
wafted to half a Pint, ftrain it through a Hair
Sieve, put in a Spoonful of Browning, pour
it on your Ducks, ferve them up with Onion
Sauce, in a Boat: Garnifh your Dith with
Rafpings of Bread.

To boi/ Pidgeons.

ScarLp your Pidgeons, draw them, take the
Craw clean out, wath them in feveral Waters,
cut
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cut off the Pinions, turn the Legs under the
Wings, dredge them, and put them in foft cold
Water, boil them very flowly a quarter of an
Hour, difh them wup, pour over them good
melted Butter, lay round them a little Brocoli,
in Bunches, fend Butter and Parfley in a Boat.

To roaft Pidgeons.

WaEN you have drefled your Pidgeons as
before, roll a good Lump of Butter in chopped
Parfley, with Pepper and Salt, put it in your
Pidgeons, fpit, duft, and bafte them, if the .
Fire be good, they “will be roafted in twenty
Minutes, when they are enough lay round
them Bunches of Afparagus, with Parfley and
Butter for Sauce.

To roaft Larks.

Put a Dozen of Larks on a Skewer, ti¢ it'to
the Spit at both Ends, dredge and bafte them,
let them roaft ten Minutes, take the Crumb
of a Half-penny Loaf, with a Piece of Butter
the Size of a Walnut, put it in a Tofling Pan,
and fthake it over a gentle Fire ’till they are a
light Brown, lay them betwixt your Birds, and
pour over them a little melted Butter.

To - boi! Rabbits.

Wuex you have cafed your Rabbits, fkewer
them with their Heads ftraight up, the Fore-
Legs brought down, and the Hind-legs

H firaight,
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firaight, boil them three quarters of an Hour
at leaft, then fmother them with Onion Sauce,
made the fame as for boiled Ducks, pull out
the Jaw-bones, ftick them in their Eyes, put
a Sprig of Myrtle or Barberries in their Mouths,
and ferve them up.

To roaft Rabbits.

WaEex you have cafed your Rabbits, tkewer
their Heads with their Mouths upon their
Backs; ftick their Fore-legs into their Ribs,
{kewer the Hind-legs double, then make a
Pudding for them of the Crumb of half a
Penny Loaf, a little Parfley, Sweet Marjoram,
Thyme, and Lemon Peel, all thread fine, Nut-
meg, Pepper and Salt to your Tafte, mix them
up into a light Stuffing, with a quarter of a
Pound of Butter, a little good Cream, and two
Eggs, put it into the Belly, and few them up,
dredge, and bafte them well with Butter, roaft
them near an Hour, ferve them up with Parfley
and Butter for Sauce, chop the Livers and lay
them in Lumps round the Edge of your Difh.

To roaft a Hare.

SkeweR your Hare with the Head upon one
Shoulder, the Fore-legs fticked into the Ribs,
the Hind-legs double, make your Pudding of
the Crumb of a Penny Loaf, a quarter of a
Pound of Beef Marrow or Suet, and a quarter
of a Pound of Butter, thread the Liver, a Sprig
or two of Winter Savory, a little Lemon Peel,
one
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éne Anchovy, a little Chyan Pepper, half a
Nutmeg gratered, mix them up in a light
Forcemeat, with a Glafs of Red Wine, andtwo
Eggs, putitin the Belly of your Hare, few it
up, put a Quart of good Milk in your Drip-
ping Pan, bafte your Hare with it ’till it is re-
duced to half a Gill, then duft, and bafte it
well with Butter; if it be a large one, it will

require an Hour and a half roafting.
To boil a Tongue.

Ir your Tongue be a dry ‘one, fteep it in
Water all Night, then boil it three Hours, if
you would have it eat hot, ftick it with Cloves,
fub it over with the Yolk of an Egg, ftrew
over it Bread Crumbs, bafte it with Butter, fet
it before the Fire 'till it is a light Brown; when
you difh 1t up, pour a little Brown Gravy, or
Red Wine Sauce, mixed the fame Way as for
Venifon, lay Slices of Currant Jelly round it.

N. B. If it be a pickled one, only wath it
out of Water.

To boil @ Ham.

Steep your Ham all Night in Water, then
boil it; if it be of a middle Size, it will take
three Hours boiling, and a fmall one two
Hours and a half; when you  take it up, pull
off the Skin, and rub it all over with an Egg,
firew on Bread Crumbs, bafte it with Butter,
fet it to the Fire ’till it be a light Brown; if it

H2 be
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be to eat hot, garnith with Carrots, and ferve
it up.

To roaft @ Haunch of Venifon.

WHEN you have {pitted your Venifon, lay
over it a large Sheet of Paper, then a thin
common Pafte with another Paper over it, tie
it well to keep the Pafte from falling, if it be
a large one it will take four Hours roafting ;
when it is enough take off the Paper and Pafte,
duft it well with Flour, and baite it with But-
ter; when it is a light Brown dith it up with
Brown Gravy in your Difh, or Currant Jelly
Sauce, and fend fome in a Boat.

To broil Beef Stakes,

Cut your Stakes off a Rump of Beef about
half an Inch thick, let your Fire be clear, rub
your Gridiron well with Beef Suit, when it is
hot, lay them on, let them broil until they be-
ginto Brown, turn them, and when the other
Side is Brown, lay them on a hot Dith, with a
Slice of Butter betwixt every Stake, {prinkle a
little Pepper and Salt over them, let them ftand
two or three Minutes, then Slice a Shalot (as
thin as poffible) into a Spoonful of Water, lay
on your Stakes again, keep turning them 'till
they are enough, put them on your Dith, pour
the Shalot and Water amongft them, and fend
them to the Table.

A
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A wery good 7 ay to fry Beef Stakes.

CuT yourStakesas for broiling, put theminto
a Stew Pan with a good Lump of Butter, fet
them over a very flow Fire, keep turning them
till the Butter is become a thick white Grayy,
pour it into a Bafon, and put more Butter to
them; when they are almoft enough, pour all
the Gravy into your Bafon, and put more But-
ter into your Pan, fry them a light Brown over
a quick Fire, take them out of the Pan, put
them in a hot Pewter Difh, Slice a Shalot
among them, put a little in your Gravy that
was drawn from them, and pour it hot upon
them: I think this is the beft Way of drefling
Beef Stakes. Half a Pound of Butter wiil
drefs a large Difh.

To drefi Beef Stakes a common W ay,

Fry your Stakes in Butter a good Brown,
then put in half a Pint of Water, an Onion
fliced, a Spoonful of Walnut Catchup, a little
Caper Liquor, Pepper, and Salt, cover them
clofe with a Difh, and let them ftew gently;
when they are enough, thicken the Gravy
with Flour and Butter, and ferve them up.

To broil Mutton Stakes.

Cut your Stakes half an Inch thick, when
your Gridiron is hot, rub it with frefh Suit, lay
on your Stakes, keep turning them as quick as

pofiible,
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poffible, if you don’t take great Care the Fat
that drops from the Stakes will {moak them;
when they are enough, put them into a hot
Dith, rub them well with Butter, Slice a Sha-
lot very thin into a Spoonful of Water, pour
it on them with a Spoonful of ‘Mufhroom
Catchup and Salt, ferve them up het.

To broil Pork Stakes.

OsservE the fame as from the Mutton
Stakes, only Pork requires more broiling; when
they are enough, put in a little good Gravy,
a little Sage rubbed very fine, ftrew it over
them, it gives them a fine Tafte.

To hafb Beef.

Cut your Beef in very thin Slices, take a lit-
tle of your Gravy that run from it, put it in-
to a Tofling Pan with a Tea Spoonful of Le-
mon Pickle, a large one of Walnut Catchup,
the fame of Browning, {lice a Shalot in, and
put it over the Fire; when it boils put in your
Beef, thake it over the Fire ’till it be quite hor,
the Gravy is not to be thickened, flice in a
fmall pickled Cucumber: Garnith with fcraped
Horfe-radith or pickled Onions.

To- bafb Venifon.

Cut your Venifon in thin Slices, puta large
Glafs of Red Wineinto a Tofling Pan, a Spoon-
ful of' Muthrom Carchup, the fame of Brown-

ing,
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ing, an Onion ftuck with Cloves, and half an
Anchovy chopped fmall; when it boils, put in
your Venifon, let it boil three or four Minutes,
pour it into a Soup Dith, and lay round it Cur-
rant Jelly or Red Cabbage.

To hafb. Mutton.

CuT your Mutton in Slices, put a Pint of
Gravy or Broth into a Tofling Pan, with one
Spoonful of Mufhroom Catchup, and one of

Browning, {lice in an Onion, a little Pepper’

and Sale, put it over the Fire, and thicken it
with Flour and Butter; when it boils put in
your Mutton, keep fhaking it ’till it is tho-
roughly hot, putitin a Soup Difh and {erve
it up.

To bafb Veal.

Cut your Veal in thin round Slices, the Size
of a Half Crown, put them into a Sauce Pan,
with a little Gravy and Lemon Peel cut exceed-
ing fine, a Tea Spoonful of Lemon Pickle, put
it over the Fire, and thicken it with Flour and
Butter; when it boils put in your Veal, juft
before you dith it up put in a Spoonful of
Cream, lay Sippets round your Dith and ferve
it up.

To warm up Scotch: Collops.
WHEN you have any Scotch Collops left,

put them intoa Stone Jar ’till you want them,
then
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then put the Tar into a Pan of boiling Water,
Iet it ftand ’till your Collops are quite hot, then
pour them into a Dith, lay over them a few
broiled bits of Bacon, and they will eat as well
as frefh ones.

»

- To. mince Veal.

Cut your Veal in Slices, then cut it in little
fquare Bits, don’t chop it, put it into a Sauce
Pan with two or three Spoonfuls of Gravy, a
Slice of Lemon, a little Pepper and Salt, ‘a
good Lump of Butter rolled in Flour, a Tea
Spoonful of Lemon Pickle, and a large Spoon-
ful of Cream ; keep fhaking it over the' Fire
’till it boils, but don’t let it boil above a Mi-
nute, if you do it will make your Veal eat
hard: Put Sippets round your Difh and ferve
it up.

To bafb a 'Turkey.

Taxe off the Legs, cut the Thighs in two
Pieces, cut off the Pinions and Breaft in pretty
large Pieces, take off the Skin or it will give
the Gravy a greafy Tafte, put it into a Stew
Pan, with a Pint of Gravy, a Tea Spoonful of
Lemon Pickle, a Slice off the End of a Lemon,
and a little beaten Mace; boil your Turkey fix
or feven Minutes, (if you boil it any longer it
will make it hard) then put it on your Difh,
thicken your Gravy with Flour and Butter,
mix the Yolks of two Eggs with a Spoonful
of thick Cream, put it in your Gravy, fhake it

over
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over your Fire ’till it is quite hot, but don’t let
it boil, ftrain it, and pour it over your Turkey:
Lay Sippets round, ferve it up, and garnifh
with Lemon or Parfley.

To bhafh Fowls.

Cut up your Fowl as for eating, putit in a
Tofling Pan, with half a Pint of Gravy, a Tea
Spoonful of Lemon Pickle, a little Muthroom
€atchup, a Slice of Lemon, thicken it with
Flour and Butter; juft before you dith it up
put in a Spoonful of good Cream: Lay Sippets
round your Difh and ferve it up.

To hafb @ Woodcock, or Partridge.

Cut your Woodcock up as for eating, work
the Entrails very fine with the Back of a Spoen,
mix it with a Spoonful of Red Wine, the fame
of Water, half a Spoonful of Allegar, cut an
Onion in Slices, and pull it into Rings, roll a
little Butter in Flour, put them all in your
Tofling Pan, and fhake it over the Fire ‘ull it
boils, then put in your Woodcock, and when
it is thoroughly hot, lay it in your Dith with
Sippets round it, ftrain the Sauce over the
Woodcock, and lay on the Onion in Rings; it
is a pretty Corner Difh for Dinner or Supper.

To hafb a Wild Duck.

Cut up your Duck as for eating, putitina
Tofling Pan, with a Spoonful of good Gravy,
I the
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the fame of Red Wine, a little of your Onion
Sauce, or an Onion fliced exceeding thin; when
it has boiled two or three Minutes, lay the
Duck in your Dith, pour the Gravy over it, it
muft not be thickened, you may add a Tea
Spoonful of Caper Liquor, or a litte Browning,

To hafh a Hare.

Cut your Hare in fmall Pieces, if you have
any of the Pudding left, rub it fmall, put to it
a large Glafs of Red Wine, the fame Quantity
of Water, half an Anchovy chopped fmall, an
Onion fluck with four Cloves, a quarter of a
Pound of Butter rolled in Flour, thake them
altogether over a flow Fire, ’till your Hare is
thoroughly hot, it is a bad Cuftom to let any
Kind of Hath boil longer, (it makes the Meat
to eat hard) fend your Hare to the Table in a
deep Difh, lay Sippets round it, but take out
the Onion and ferve it up.

To boil Cabbage.

Curt off the Outfide Leaves, and cut it in Quar-
ters, pick it well, and wath it clean, boil it in
a large Quantity of Water, with Plenty of Salt
in it; when it is tender and a fine light Green,
lay it on a Sieve to drain, but don’t iqueeze it,
if you do, it will take off the Flavour; have
ready fome very rich melted Butter, or chop it
with cold Butter.—Greens muft be boiled the
fame Way.

To
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To boil a Colly-flower.

Wasu and clean your Colly-flower, boil it
in Plenty of Milk and Water, (but no Salr) "till
it be tender; when you difh it up, lay Gxeens
under it, pour over it good melted Butter, and
fend it up hot,

To boil Brocoli in Imitation of Afparagus.

Taxke the Side Shoots of Brocoli, ftrip off the
Leaves, and with a Penknife take off all the
Out-rind up to the Heads, tie them in Bunches,
and put them in Salt and Water, have ready a
Pan of boiling Water, with a Handful of Salt in
it, boil them ten Minutes, then lay them in
Bunches,and pour over them good melted Butter,

To flew Spinage.

WasH your Spinage well in feveral Waters,
put it in a Cullander, have ready a large Pan
of boiling Water with a Handful of Salt, put
it in, let. it boil two Minutes, it will take off
the ftrong earthly Tafte, then put it into a
Sieve, f{queeze it well, put a quarter of a Pound
of Butter into a Tofling Pan, put in your Spin=-
age, keep turning and chopping it with a
Knife, until it be quite dry and green, lay it
upon a Plate, prefs it with another, cut in the
Shape of Sippets or Diamonds, pour round it
very rich melted Butter, it will eat exceeding

L2 mild,
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mild, and quite a different Tafte from the
common Way.

To boil Artichokes.

Ir theyare young ones, leave about an Inch
of"the Stalk, put them in a ftrong Salt and
Water for an Hour or two, then put them ina
Pan of cold Water, fet them over the Fire, but
don’t cover them, it will take off their Colour;
when you difh them wup, put rich melted
Butter in fmall Cups or Pots, like Rabbits, put
them in the Difh with your Artichokes, and
fend them up.

To boil Afparagus.

ScrarE your Afparagus, tie them in fmall
Bunches, boil them in a large Pan of Water
with Salt in it; before you dith them up, toaft
fome Slices of White Bread, and dip them in
the boiling Water, lay the Afparagus on your
Toafts, pour on them very rich melted Butter,
and ferve them up hot,

T boil French Beans.

Cut the Ends of your Beans off, then cut
them Slant-ways, put them in a flrong Salt
and Water, as you do them, let them ftand an
Hour, boil them in a large Quantity of Water
with a Handful of Salt in it, they will be a
fine Green; when you dith them up, pour on
them melted Butter, and fend them up. e

L




he

-~ & Qo

R e R TY

EnxcrLisu HOUSE-KEEPER, 69

To boil Windfor Beans.

Boir them in a good Quantity of Salt and
Water, boil and chop fome Parfley, put it in
good melted Butter; ferve them up withBacon
in the Middle if you chufe it,

To boil Green Peas.

SuELL your Peas juft before you want them,
put them into boiling Water, with a little Salt
and a Lump of Loaf Sugar, when they begin
to dent in the Middle, they are enough, ftrain
them in a Sieve, put a good Lump of Butter
into a Mug, give your Peas a fhake, put them
on a Difth, and fend them to the Table.—Boil
a Sprig of Mint in another Water, chop it fine,
ari}ih lay it in Lumps round the Edge of your
Dith.

To boil Parfnips.

Wasn your Parfnips very well, boil them
’till they are foft, then take off the Skin, beat
them in a Bowl with a little Salt, put to them
a little Cream and a Lump of Butter, put them
in a Tofling Pan, let them boil ’till they are
like a light Cuftard Pudding, put them on a
Plate, and fend them to the Table.

CHAP
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C A P TV
Obfervations on Made Difhes,

L aass S N

E careful the Tofling Pan is well tinned,

quite clean, and not gritty, and put every
Ingredient into your White Sauce, and have
it of a proper thicknefs, and well boiled, be-
fore you put in Eggs and Cream, for they will
not add much to the thicknefs, nor ftir them
with a Spoon after they are in, nor fet your
Pan onthe Fire for it will gather at the Bot-
tom and be in Lumps, but hold your Pan a
good Height from the Fire, and keep {haking
the Pan round one Way, it will keep the Sauce
from curdling, and be fure you don’t let it
boil ; it is the beft Way to take up your Meat,
“Collops, or Hafh, or any other Kind of Dith
you are making, with a Fith Slice, and ftrain
your Sauce upon it, for it is almoft impofiible
to prevent little Bits of Meat from mixing with
the Sauce, and by this Method the Sauce will
look clear.

In the Brown Made Difhes take fpecial Care
no Fat is on the Top of the Gravy, but fkim |
it clean off, and that it be of a fine Brown, l

and tafte. of no one Thing particular; if you

ufe any Wine put it in fome Time before your
Difh is ready, to take off the rawnefs, for no- :
thing can give a Made Difh a more difagree- |
able Tafte than raw Wine, or frefh Anchovy:* |
When you ufe fried Forcemeat Balls, put them
on
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on a Sieve to drain the Fat from them, and
never let them boil in your Sauce, it will give
it a greafy look, and foften the Balls; the beft
Way is to put them in after your Meat is
difhed up.

You may ufe pickled Mufhrooms, Artichoke
Bottoms, Morels, Truffles, and Forcemeat
Balls in almoft every Made Difth, and in feve-
ral, you may ufe a Roll of Forcemeat inftead
of Balls, as in the Porcupine Breaft of Veal,
and were you can ufe it, it is much handfomer
than Balls, efpecially in a Mock Turtle, col-
lared or raggooed Breaft of Veal, or any large
Made Difh.

To drefs a Mock Turtle.

Take the largeft Calf’s Head you can get,
with the Skin on, put it in fcalding Water,
till you find the Hair will come off, clean it
well, and wath it in warm Water, and boil
it three quarters of an Hour, then take it out
of the Water and {lit it down the Face, cut off
all the Meat along with the Skin as clean from
the Bone as you can, and be careful you don’t
break the Ears off, lay it on a flat Difh, and
ftuff the Ears with Forcemeat, and tie them
round with Cloths, take the Eyes out, and pick
all the reft of the Meat clean from the Bones,
put itin a Toffing Pan, with the niceft and
fatteft Part of another Calf’s Head, without
the Skin on, boiled as long as the above,
and three Quarts of Veal Gravy, lay the Skin

in
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in the Pan on the Meat with the Flefh Side up,
cover the Pan clofe, and let it ftew over a mo-
derate Fire one Hour, then put in three Sweet=
breads fried a light Brown, one Ounce of Mo-
rels, the fame of Truffles, five Artichoke Bot-
toms boiled, one Anchovy boned and chopped
fmall, a Tea Spoonful of Chyan Pepper, a lit-
tle Salt, half a Lemon, three Pints of Madeira
Wine, two Meat Spoonfuls of Mufhroon
Catchup, one of Lemon Pickle, half a Pint' of
Mufhrooms, and let them ftew {lowly half an
Hour longer, and thicken it with Flour and
Butter; have ready the Yolks .of four Eggs
boiled hard, and the Brains of both Heads
boiled, cut the Brains the Size of Nutmegs,
and make a rich Forcemeat, and fpread it on
the Caul of a Leg of Veal, roll it up and boil
it in a Cloth one Hour; when boiled, cutit in
three Parts, the Middle largeft, then take up the
Meat into theDifh,and lay the Head over it with
the Skin Side up, and put the largeft Piece of
Forcemeat between the Ears, and make the
Top of the Ears to meet round it; (this is called
the Crown of the Turtle,) the other Slices of
the Forcemeat lay oppofite to each other at the
narrow End, and lay a few of the Truffles,
Morels, Brains, Muthrooms, Eggs, and Arti-
choke Bottoms upon the Face and round it,
ftrain the Gravy boiling hot upon it, be as
quick in difhing it up as poflible for it foon
goes cold.

Mock
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Mock Turtle a fecond Way.

DrEss the Hair of a Calf’s Head as before,
boil it half an Hour, when boiled cut it in
Pieces half an Inch thick, and one Inch and
a half long, putitintoa Stew Pan with two
Quarts of Veal Gravy, and Salt to your Tafte;
let it ftew one Hour, then put in a Pint of
Madeira Wine, half a Tea Spoonful of Chyan
Pepper, Truffles and Morels one Ounce each,
three or four Artichoke Bottoms boiled and cut
in Quarters; when the Meat begins to look
clear and the Gravy ftrong, put in half a Le-
mon, and thicken it with Flour and Butter,
fry a few Forcemeat Balls, beat four Yolks of
hard boiled Eggs in a Mortar very fine, with
a Lump of Butter, and make them into Balls
the Size of Pigeons Eggs; put the Force-meat
Balls and Eggs in after you have difhed it up.

N. B. A Lump of Butter put in the Water
makes the Artichoke Bottoms boil White and
{ooner.

10 make a Calf’s Head hayb.

CLEax your Calf’s Head exceeding well, and
boil it a quarter of an Hour; when it is cold
cut the Meat in thin broad Slices, and pur it
1Nto a Tofling Pan, with two Quarts of Gravy;
and when it has flewed three quarters of an
Hour,add to it one Anchovy,a little beaten Mace,
and Chyan to your Tafte, two Tea Spoonfuls

K of
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of Lemon Pickle, two Meat Spoonfuls of Wal-
nut Catchup, half an Ounce of Truffles and
Morels, a Slice or two of Lemon, a Bundle of
Sweet Herbs, and a Glafs of White Wine, mix
a quarter of a Pound of Butter with Flour,
and put it in a few Minutes before the Head
is enough, take your Brains and put them into
hot Water, it will make them fkin {fooner, and
beat them fine in a Bafon, then add to them
two Eggs, one Spoonful of Flour, a bit of Le-
mon Peel fhread fine, chop fmall a little Par-
fley, Thyme, and Sage, beat them very well
together, ftrew in a little Pepper and Salt, then
drop them in little Cakes into a Panful of boil-
ing Hog’s-lard, and fry them a light Brown,
then lay them on a Sieve to drain; take
your Hafth out of the Pan with a Fifh Slice,
and lay it on your Difh, and ftrain your Gravy
over it, lay upon it a few Mufhrooms, Force-
meat Balls, the Yolks of four Eggs boiled
hard, and the Brain Cakes: Garnifh with Le-
mon and Pickles.
It is proper for a*Top or Side Difh.

To drefs a Calf’s Head Suprize.

DrEss off the Hair of a large Calf’s Head
as dire¢ted in the Mock Turtle, then take a
fharp-pointed Knife and raife off the Skin,
with as much of the Meat from the Bones as
you poflibly can get, that it may appear like
a whole Head when it is ftuffed, and be care-
ful you don’t cut the Skin in holes, then fcrape
a Pound of fat Bacon, the Crumb of two Pen-

ny
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ny Loaves, grater a fmall Nutmeg, with Salt
Chyan Pepper, and fhread Lemon Peel to
your Tafte, the Yolks of fix Eggs well beat,
mix all up into a rich Force-meat, put a lit-
tle into the Ears, and ftuff the Head with the
Remainder, have ready a deep narrow Pot that
it will juft go in, with two Quarts of Water,
half a Pint of White Wine, two Spoonfuls of
Lemion Pickle, the fame of Walnut and Mufh-
room Catchups, one Anchovy, a Blade or two
of Mace, a Bundle of Sweet Herbs, a little Salt
and Chyan Pepper, lay a coarfe Pafte over it
to keep in the Steam, and fet it in a very quick
Oven two Hours and a half; when you take
it out lay your Head in a Soup Dith, fkim the
Fat clean off the Gravy, and ftrain it through
a Hair Sieve into-a Tofling Pan, thicken it with
a Lump of Butter roll'd in Flour; when it has
boil'd a few Minutes, put in the Yolks of fix
Eggs well beat, and mixed with half a Pint of
Cream, but don’t let it boil, (it will curdle the
Eggs;) youmuft have ready boiled a fewForce-
meat Balls, half an Ounce of Truflles and Mo-
rels, it would make the Gravy too dark a Co-
lour to ftew them in it: Pour your Gravy over
your Head, and garnifh with the Truflles, Mo-
rels, Force-meat Balls, Mufhrooms, and Bar-
berries, and ferve it up.

This is a handfome Top Difh at a fmall Expence,

Zo gri/l a Calf’s Head.

W asu yourCalf’s Head clean,and boil italmoft

enovigh, then take it up and hath one half, the
K2 other
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other half rub over with the Yolk of an Egg,
a little Pepper and Salt, ftrew over it Bread
Crumbs, Parfley chopped {fmall, and a little
grated Lemon Peel, fet it before the Fire and
keep bafting it all the Time to make the Froth
rife; when it is a fine light Brown, dith up
your Hafh, and lay the grilled Side upon it.

Blanch your Tongue, {lit it down the Middle,
and lay it on a Soup Plate; fkin the Brains,
boil them with a little Sage and Parfley, chop
them fine, and miix them with fome melted
Butter, and a Spoonful of Cream, make them
hot, and pour them over the Tongue, ferve
them up, and they are Sauce for the Head.

To make a Porcupine of a Breaft of Veal.

BonE the fineft and largeft Breaft of Veal
you can get, rub it over with the Yolks of two
Eggs, fpread it on a Table, lay over it a little
Bacon cut as thin as poflfible, a Handful of
Parfley thread fine, the Yolks of five hard boil-
ed Eggs chopped fmall, a little Lemon Peel
cut fine, Nutmeg, Pepper, and Salt to your
Tafte, and the Crumb of a Penny Loaf fteeped
in Cream, roll the Breaft clofe, and fkewer it
up, then cut fat Bacon and the lean of Ham
that has been a little boiled, or it will turn the
Veal red, and pickled Cucumbers about two
Inches long to anfwer the other Lardings, and
lard it in rows, firt Ham, then Bacon, then
Cucumbers, till they have larded it all over
the Veal; put it in a deep Earthen Pot, with a

Pint
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Pint of Water, and cover it, and fet it in a
flow Oven two Hours ; when it comes from the
Oven fkim the Fat off, and ftrain the Gravy
through a Sieve into a Stew Pan, put in a Glafs
of White Wine, a little Lemon Pickle and
Caper Liquor, a Spoonful of Mufhroom Catch~
up, thicken it with a little Butter rolled in
Flour, lay your Porcupine on the Dith, and
pour it hot upon it, cut a Roll of Forcemeat
in four Slices, lay one at each End and
the other on the Sides; have ready your Sweet-
breads cut in Slices and fried, lay them round
it'with a few Mufhrooms.

It is a grand Bottom Dith when Game is not

to be had.

N. B. Make the Forcemeat of a few chopped
Oyfters, the Crumb of a Penny Loaf, half a
Pound of Beef Suet thread fine, and the Yolks
of four Eggs, mix them well together with
Nutmeg, Chyan Pepper, and Salt to your Pa-
late, fpread it on a Veal Caul, and roll it up
clofe like a collared Eel, bind it in a Cloth,
and boil it one Hour.

To raggooe a Breaft of Veal.

HarLr roaft a Breaft of Veal, then Bone it,
and put it in a Tofling Pan, with a Quart of
Veal Gravy, one Ounce of Morels, the fame
of Truffles, ftew it 'till tender, and juft before
you thicken the Gravy, put in a few Oyfters,
pickled Mufthrooms, and pickled Cucumbers,
cutin fmall fquare Pieces, the Yolks of four

Eggs
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Eggs boiled hard, cut your Sweet-bread in
Slices, and fry it a light Brown, dith up your
Veal, and pour the Gravy hot over it, lay your
Sweet-bread round, Morels, Truffles, and Eggs
upon it: Garnifth with pickled Barberries ; this
1s proper for either Top or Side for Dinner, or
Bottom for Supper.

To collar a Breaft of Veal.

Take the fineft Breaft of Veal, Bone it, and
rub it over with the Yolks of two Eggs, and
itrew over it fome Crumbs of Bread, a little
gratered Lemon, a little Pepper and Salt, a
Handful of chopped Parfley, roll it up tight,
and bind it hard with Twine, wrap it in a
Cloth, and boil it one Hour and a half, then
take it up to cool, when a little cold take off
the Cloth, and clip off the Twine carefully,
leaft you open the Veal, cut it in five Slices,
lay them on a Difh with the Sweet-bread boiled
and cut in thin Slices, and laid round them,
with ten or twelve Force-meat Balls; pourover
your White Sauce, and garnith with Barber-
ries, or green Pickles,

The White Sauce muft be made thus:—
Take a Pint of good Veal Gravy, put to it a
Spoonful of Lemon Pickle, half an Anchovy,
a Tea Spoonful of Muthroom Powder, or a
few pickled Mufhrooms, give it a gentle boil,
then put in half a Pint of Cream, the Yolks
of two Eggs beat fine, thake it over the Fire
after the Eggs and Cream is in, but don’t let

it
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it boil, it will curdle the Cream; it is proper
for a Top Difh at Night, or a Side Difh for
Dinner.

A boiled Breaft of Veal.

SKEWER your Breaft of Veal, that it will lie
flat in the Difh, boil it one Hour, (if a large
one an Hour and a quarter;) make a White
Sauce as before-mentioned for the collared
one, pour it over, and garnith with Pickles.

A Neck of Veal Cutlets.

Cut a Neck of Veal into Cutlets, fry them
a fine Brown, then put them in a Tofling Pan,
and ftew them ’till tender in a Quart of good
Gravy, then add one Spoonful of Browning,
the fame of Catchup, fome fried Force-meat
Balls, a few Truffles, Morels, and pickled
Muthrooms, a little Salt, and Chyan Pepper,
thicken your Gravy with Flour and Butter,
let it boil a few Minutes, lay your Cutléts in
the Dith, with the Top of the Ribs in the
Middle, pour your Sauce over them, lay your
Balls, Morels, Truffles, and Mufhrooms over
the Cutlets, and fend it up.

A Neck of Veal a-la-royal.

Cur off the Scrag-end and part of the
Chine Bone to make it lie' flat in the Difh,
then chop a few Muthrooms, Shalots, a little
Parfley, and Thyme, all very fine, with Pep-

per

e




8o The EXPERIENCED

per and Salt, cut middle-fized Lards of Bacon,
and roll them in the Herbs, &c. and Lard the
lean Part of the Neck, put it in a Stew Pan
with fome lean Bacon or Shank of Ham, and
the Chine-bone and Scrag cut in Pieces, with
three or four Carrots, Onions, a Head of Cel-
lery, and a little beaten Mace, pour in as much
Water as will cover it, cover the Pan very
clofe, and let it ftew flowly for two or three
Hours ’till tender, then frain half a Pint of
the Liquor out of the Pan through a fine
Sieve, fet it over a Stove, and let it boil, keep
ftirring it ’aill it is dry at the Bottom, and of
a good Brown; be fure you don’t let it burn,
then add more of the Liquor ftrained free
from Fat, and keep ftirring it ’till it becomes
a fine thick brown Glaze, then take the Veal
out of the Stew Pan, and wipe it clean, and
put the larded Side down upon the Glaze, fet
it over a gentle Fire five or {ix Minutes to take
the Glaze, then lay it in the Difh with the
glazed Side up, and put into the fame Stew
Pan as much Flour as will lie on a Six-pence,
{tir it about well, and add fome of the Braize
Liquor, (if any left) let it boil ’till it is of a
proper thicknefs, ftrain it and pour it into the
Bottom of the Difh, {queeze in a little Juice of
Lemon, and ferve it up.

Bombarded Veal.

Cut the Bone nicely out of a Fillet, makea
Force-meat of the Crumbs of a Penny Loaf,
half a Pound of fat Bacon fcraped, a little
' Lemon
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Lemon Peel, or Lemon Thyme, Pariley, two
or three Sprigs of Sweet Marjoram, one An-
chovy, chop them all very well, grater a little
Nutmeg, Chyan Pepper, and Salt to your Pa-
late, mix all up together with Egg and a little
Cream, and fill up the Place were the Bone
came out with the Force-meat, then cut the Fil-
let acrofs, in Cuts about one Inch one from
another all round the Fillet, fill one Nick with
Force-meat, a fecond with boiled Spinage, that
18 boiled and well {queezed, a third with Bread
Crumbs, chopped Oyfters, and Beef Marrow,
then Force-meat, and fill them up as above all
round the Fillet, wrap the Caul clofe round it,
and put it in a deep Pot with a Pint of Water,
make a coarfe Pafte to lay over it, to keep the
Oven from giving it a fiery Tafte; when it
come$ out of the Oven, fkim off the Fat, and
put the Gravy in a Stew Pan, with a Spoonful
of Lemon Pickle, and another of Muthroom
Catchup, two of Browning, half an Ounce of
Morels and Truffles, five boiled Artichoke Bot-
toms cut in Quarters, thicken the Sauce with
Flour and Butter, give it a gentle boil, and
pour it upon the Veal into your Difh.

To0 make a F rycando of Veal.

Curt Stakes half an Inch thick, and fix Inches
long, out of the thick part of a Leg of Veal,
lard them with {mall Cardoons, and duft them
with Flour, put them before the Fire to broil a
fine Brown, then put them into a large Tofling
Pan with a Quart of good Gravy, and let it

L ftew
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ftew half an Hour, then put in two Tea
Spoonfuls of Lemon Pickle, a Meat Spoonful
of Walnut Catchup, the fame of Browning,
a Slice of Lemon, a litde Anchovy, and Chyan,
a few Morels and Truffles; when your Frycan-
dos is tender, take them up, and thicken your
Gravy with Flour and Butter, ftrain it, place
your Frycandos in the Dith, pour your Gravy
on them: Garnifth with Lemon and Barberries,
You may lay round them Force-meat Balls
fried, or Force-meat rolled in Veal Caul, and
Yolks of Eggs boiled hard.

T0 make Veal Olives.

Cur the thick part of a Leg of Veal in thin
Slices, flatten them with the broad Side of a
Cleaver, rub them over with the Yolk of an
Egg, lay over every Piece a very thin Slice of
Bacon, ftrew over them a few Bread Crumbs,
a little Lemon Peel, and Parfley chopped {fmall,
Pepper, and Salt, and Nutmeg, roll them up
clofe and fkewer them tight, then rub them
with the Yolk of Eggs, and roll them in Bread
Crumbs and Parfley chopped fmall, put them
into a Tin Dripping Pan to bake or fry them;
then take a Pint of good Gravy, add to ita
Spoonful of Lemon Pickle, the fame of Wal-
nut Catchup, and one of Browning, a little
Anchovy, and Chyan Pepper, thicken it with
Flour and Butter, ferve them up with Force-
meat Balls, and ftrain the Gravy hot upon
them: Garnifh with Pickles, and firew over
them a few pickled Muthrooms.—You may

drefs
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drefs Veal Cutlets the fame way, but not roll
them.

To drefs Scotch Collops white.

Cur them off the thick part of a Leg of
Veal, the fize and thicknefs of a Crown Piece,
put a Lump of Butter into a Tofling Pan, and
fet it over a flow Fire, or it will difcolour your
Collops, before the Pan is hot lay the Collops
in, and keep turning them over ’till you fee
the Butter is turned to thick white Gravy; put
your Collops and Gravy into a Pot, and fet
them upon the Hearth to keep warm, put cold
Butter again into your Pan every Time you fill
it, and fry them as above, and {o continue ’till
you have finithed; when you have fryed them,
pour the Gravy from them into your Pan, with ’
a Tea Spoonful of Lemon Pickle, Muthroom
Catchup, Caper Liquor, beaten Mace, Chyan
Pepper, and Salt, thicken with Flour and But-
ter, when it has boiled five Minutes, put in the
Yolks of two Eggs well beat and mixed, with
a Tea Cup full of rich Cream; keep thaking
your Pan ‘over the Fire ’till your Gravy looks
of a fine thicknefs, then put in your Collops
and fhake them, when they are quite hot, put
them on your Dith with Force-meat Balls, ftrew
over them pickled Mufhrooms: Garnifh with
Barberries, and Kidney-beans.

L 2 To
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To drefs Scotch Collops brown.

Cut your Collops the fame Way as the white
ones, but brown your Butter before you lay in
your Collops, fry them over a quick Fire, thake
and turn them, and keep them on a fine Froth;
when they are a light brown, put them into
a Pot, and fry them as the White ones; when
you have fried them all brown, pour all the
Gravy from them into a clean Tofling Pan,
with half a Pint of Gravy, made of the Bone
and Bits you cut the Collops off, two Tea Spoon-
fuls of Lemon Pickle, a large one of Catchup,
the fame of Browning, half an Ounce of Mo-
rels, half a Lemon, a little Anchovy, Chyan,
and Salt to your Tafte, thicken it with Flour
and Butter, let it boil five or {ix Minutes, then
put in your Collops, and thake them over the
Fire, if they boil it will make them hard;
when they have fimmered a little, take them
out with an Egg Spoon, and lay them on your
Difh, ftrain your Gravy and pour it hot on
them, lay over them Force-meat Balls, and lit-
tle Slices of Bacon curled round a Skewer and
boiled, throw a few Muthrooms over: Garnifh
with Lemon and Barberries, and ferve it up.

Z0 drefs Scotch Collops French Way.

TakEe a Leg of Veal, and cut your Collops
pretty thick, five or fix Inches long and three
Inches broad, rub them over with the Yolk of
an Egg, put Pepper and Salt, and grate a little

Nutmeg
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Nutmeg on them, and a little fhread Parfley,
lay them on an Earthen Dith, and fet them
before the Fire, bafte them with Butter, and let
them be a fine brown, then turn them on the
other Side, and rub them as above, bafte and
brown it the fame Way; when they are tho-
roughly enough, make a good Brown Gravy
with Truflles and Morels, dith up your Collops,
lay Truffles and Morels, and the Yolks of hard
boiled Fggs over them: Garnith with crifp
Parfley and Lemon.

Sweet-Breads a-lz-daub.

Taxe three of the largeft and fineft Sweet-
Breads you can get, put them in a Sauce Pan
of boiling Water for five Minutes, then take
them out, and when they are cold, lard them
with a row down the Middle, with very little
Pieces of Bacon, then a row on each Side with
Lemon Peel cut the Size of Wheat Straw, then
a row on each Side of pickled Cucumbers cut
very fine, put them in a Tofling Pan with
good Veal Gravy, a little Juice of Lemon, a
Spoonful of Browning, ftew them gently a
quarter of an Hour; a little before they are
ready thicken them with Flour and Butter,
dith them up and pour the Gravy over, lay
round them Bunches of boiled Cellery or Oyfter
Patties: Garnifh with flewed Spinage, green
curled Parfley, flick a Bunch of Barberriés in
the Middle of each Sweet-Bread.

It is a pretty Corner Dith for either Dinner or

1
Jil

Forced




86 The EXPERIENCED

Forced Sweet-Breads-

Pur’ three Sweet-Breads in boiling Water
five Minutes, beat the Yolk of an Egg a little,
and rub it over them with a Feather, ftrew on
Bread Crumbs, Lemon Peel, and Parfley thread
very fine, Nutmeg, Salt, and Pepper to your
Palate, {et them before the fire to Brown, add to
them a little Veal Gravy, put a little Muthroom
Powder, Caper Liquor, or Juice of Lemon and
Browning, thicken it with Flour and Butter,
boil it a little and pour it in your Difh, lay in
your Sweet-Breads, and lay over them Lemon
Peel in rings, cut like Straws: Garnith with
Pickles

- 1o fricafey Sweet-Breads brown.

Scarp three Sweet-Breads, when cold, cut
them in Slices the thicknefs of a Crown-piece,
dip them in Batter, and fry them in frefth But-
ter a nice Brown, make a Gravy for them as
the laft, ftew your Sweet-Breads flowly in the
Gravy eight or ten Minutes, lay them on your
Difh, and pour the Gravy over them: Garnifh
with Lemon or Barberries.

To fricafey Sweet-Breads —white.

Scarp and flice the Sweet-Breads as before,
put them in a Tofling Pan with a Pint of Veal
Gravy, a Spoonful of White Wine, the fame
of Mufhroom Catchup, a little beaten M{f[lCC,

ew
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ftew them a quarter of an Hour, thicken your
Gravy with Flour and Butter, a little before
they are enough; when you are going to difh
them up, mix the Yolk of an Egg.with a Tea
Cupful of thick Cream, and 2 little grated
Nutmeg, put it into your Tofling Pan, and
thake it well over the Fire, but don’t let it boil,
lay your Sweet-Breads on your Difth, and pour
your Sauce over them: Garnith with pickled
Red Beet-root and Kidney-beans.

To raggoo Sweet-Breads.

Rus them over with the Yolk of an Egg,
ftrew over them Bread Crumbs and Parfley,
Thyme and Sweet Marjoram fhread fmall, anxi
Pepper and Salt, make a roll of Force-meat
like a Sweet-Bread, and put it in a Veal Caul,
and roaft them in a Dutch Oven, take fome
Brown Gravy, and put to it a little Lemon
Pickle, Mufhroom Catchup, and the End of a
Lemon, boil the Gravy, and when the Sweet-
Breads are enough, lay them in a Dith, with
the Force-meat 1n the Middle, take the End of
the Lemon out, and pour the Gravy in the
Dith, and ferve them up.

To flew a Fillet of Veal.

Taxre a Fillet of a Cow Calf, fitnff it well
under the Elder, at the Bone, and quite through
to the Shanlz, put it in the ‘Oven with a Pint
of Water under it, ’till itis a fine Br own then
put it in a Stew Pan with three Pints of Gra-

vy,
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vy, ftew it tender, put in a few Morels, Truf-
fles, a Tea Spoonful of Lemon Pickle, a large
onc of Browning, and one of Catchup, and a
litde. Chyan Pepper, thicken with a Lump of
Butter rolled in Flour, difh up your Veal, ftrain
your Gravy over, lay round Force-meat Balls:
Garnifh with Pickles and Lemon.

1o raggoo a Fillet of Veal.

Larp your Fillet and half roaft it, then put
it in a Tofling Pan, with two Quarts of good
Gravy, cover it clofe and let it ftew ’till tender,
then add one Spoonful of White Wine, one of
Browning, one of Catchup, a Tea Spoonful of
Lemon Pickle, a little Caper Liquor, half an
Ounce of Morels, thicken with Flour and But-
ter, lay round it a few Yolks of Eggs.

A good ¥ ay to drefs a Midcalf.

Take a Calf's Heart, ftuff it 'with good
Force-meat, and fend it to the Oven in an
Farthen Difh with a little Water under it, lay
Butter ‘over it, and dredge it with Flour, boil
half the Liver and all the Lights together half
an Hour,, then chop them fmall, and put them
in a Tofling Pan with a Pint of Gravy, one
Spoonful of Lemon Pickle, and one of Catchup,
iqueeze in half a Lemon, Pepper, and Salt,
thicken with a good Piece of Butter rolled in
Flour, when you Difh it up, pour the minced
Meat in the Bottom, and have ready fryed a
fine brown, the other half of the Liver cut in

: thin
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thin Slices, and little bits of Bacon, fet the
Heart in the Middle, and lay the Liver and
Bacon over the minced Meat, and ferve it up.

To difguife a Leg of Veal.

Larp the top Side of a Leg of Veal in rows
with Bacon, and ftuff it well with Force-meat
made of Oyfters, then put it into a large Sauce
Pan with as much Water as will cover it, put
on a clofe Lid to keep in the Steam, ftew it
gently ’till quite tender, then take it up, and
boil down the Gravy in the Pantoa Quart,
fkim off the Fat, and add half a Lemon, a
Spoonful of Mufhroom Catchup, a little Lemon
Pickle, the Crumbs of half a Penny Loaf grat-
ed exceeding fine, boil it in your Gravy ’tll
it looks thick, then add half a Pint of Ovyfters,
if not thick enough, roll a Lump of Butter in
Flour and put i: in, with half a Pint of good
Cream, and the Yolks of three Eggs, fhake
your Sauce over the Fire, but don’t let it boil
after the Eggs are in left it thould curdle; put
your Veal in a deep Difh, and pour the Sauce
over it: Garnifth with crifped Parfley and fried
Oyfters.

[t is an excellent Dith for the Top of a large
Table.

Harrico of a Neck of Muttor.

Cut the beft End of a Neck of Mutton into
Chops, in fingle Ribs, flatten them and fry
them a light Brown, then put them into a large

M Sauce
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Sauce Pan with two Quarts of Water, a large
Carrot cut in Slices, cut at the Edges like
Wheels ; when they have ftewed a quarter of
an Hour, put in two Turnips cut in {quare
Dices, the white Part of a Head of Cellery,
a few Heads of Afparagus, two Cabbage Let-
tices fried, and Chyan to your Tafte, boil them
all together ’till they are tender, the Gravy is
not to be thickened; put it into a Tureen, or
Soup Difh.

; It is proper for a Top Difh.

To drefs a Neck of Mutton o cat like Venifon,

Cut a large Neck, before the Shoulder is
taken off, broader than ufual, and the Flap of
the Shoulder with it, to make it look hand-
fomer; ftick your Neck all over in little Holes
with a tharp Penknife, and pour a Bottle of
Red Wine upon it, and let it lie in the Wine
four or five Days, turn and rub it three or four
Times a Day, then take it out and hang it up
for three Days in the open Air out of the Sun,
and dry it often with a Cloth to keep it from
mufting ; when you roaft it, bafte it with the
Wine it was fleeped in if any left, if not, freth
Wine, put white Paper three or four foulds to
keep in the Fat, roaft it thoroughly, and then
take off the Skin, and Froth it nicely, and ferve
it up.

7o
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T’ make French Steaks of @ Neck of Mutcon,

LeT your Mutton be very good and large,
and cut off moft part of the fat of the Neck,
and then cut the Stéaks two Inches thick, make
a large Hole through the Middle of the flethy
part of every Steak with a Penknife, and ftuff
it with Force-meat made of Bread Crumbs,
Beef Suet, a little Nutmeg, Pepper and Salt,
. mixed up with the Yolk of an Egg; when they
are ftuffed, wrap them in Writing Paper, and
put them in a Dutch Oven, fet them before the
Fire to broil, they will take near an Hour, put
a little brown Gravy on your Difh, and ferve
them up in the Papers.

A Shoulder of Mutton furprized.

Havrr boil a Shoulder, then put it in a Tof-
fing Pan with two Quarts of good Gravy, four
Ounces of Rice, a Tea Spoonful of Mufhroom
Powder, a little beaten Mace, and flew it one
Hour, or ’till the Rice is enough, then take up
your Mutton and keep it hot, put to the Rice
half a Pint of good Cream, and a Lump of
Butter rolled in Flour, fhake it well and boil
it a few Minutes, lay your Muiton on the Difh
and pour it over: Garnith with Barberries or
Pickles, and fend it up.

M 2 To
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To drefs a Shoulder of Mutton, called Hen
and Chickens.

HaLr roaft a Shoulder, then take it up, and
cut off the Blade at the firft Joint, and both
the Flaps to make the Blade round, {core the
Blade round in Diamonds, throw a little Pep-
per and Salc over it, and fet it in a Tin Oven to
broil, cut the Flaps and the Meat off the Shank
in thin Slices into the Gravy that run out of
the Mutton, and put a little good Gravy to it,
with two Spoonful of Walnut Catchup, one of
Browning, a little Chyan Pepper, and one or
two Shalots, when your Meatis tender, thicken
it with Flour and Butter, put your Meat in the
Difh with the Gravy, and lay the Blade on the
Top, broiled a dark brown: Garnifh with green
Pickles, and ferve it up.

To boil a Shoulder of Mutton, with Onion

Sauce,

Pur your Shoulder in when the Water is
cold, when enough, fmother it with Onion
Sauce, made the {fame as for boiled Ducks.—
You may drefs a Shoulder of Veal the fame
way.

A Shoulder of Mutton, and Cellery Sauce.

Borvr it as before ’till it is quite enough,
pour over it Cellery Sauce, and {fend it to the
Table,

N. B.
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N. B. The Sauce.—Wafh and clean ten Heads
of Cellery, cut off the green Tops, and take
off the Outfide Stalks, cut them into thin bits,
and boil it in Gravy ’till it is tender, thicken
it with Flour and Butter, and pour it gver your
Mutton.—A Shoulder of Veal roafted with this
Sauce is very good.

Mutton  kebobed.

Cut a Loin of Mutton in four Pieces, take
off the Skin, and rub them with the Yolk
of an Egg, ftrew over them a few Bread
Crumbs and a little fhread Parfley, turn them
round and {pit them, roaft them and keep
bafting all the while with frefth Butter, to make
the Froth rife; when they are enough, put a
little Brown Gravy under, and ferve them up:
Garnifth with Pickle.

To grill a Breaft of Mutton.

ScorEe a Breaft of Mutton in Diamonds, and
rub it over with the Yolk of an Egg, then ftrew
on a few Bread Crumbs and fthread Parfley, put
it in a Dutch Oven to broil, bafte it with frefh
Butter, pour in the Difh good Caper Sauce,
and ferve it up.

Split Leg of Mutton and Onion Satce.

SeriT the Leg from the Shank to the End,
ftick a Skewer in to keep the Nick open, bafte
1t
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it with Red Wine ’till it is half roafted, then
take the Wine out of the Dripping Pan, and
put to it one Anchovy, fet it over the Fire ’till
the Anchovy is diflolved, rub the Yolk of a
hard Egg in a little cold Butter, mix it with
the Wine, and put it in your Sauce Boat, pour
good Onion Sauce over the Leg when it is
roafted, and ferve it up.

To force a Leg of Mutton.

Rarse the Skin and take out the lean Part
of the Mutton, chop it exceeding fine, with
one Anchovy, fhread a Bundle of Sweet Herbs;
grate a Penny Loaf, half a Lemon, Nutmeg,
Pepper, and Salt to your Tafte, make them
into a Force-meat, with three Eggs and a large
Glafs of Red Wine, fill up the Skin with the
Force-meat, but leave the Bone and Shank in
their place, and it will appear like a whole
Leg, lay it on an Earthen Difh with a Pint of
Red Wine under it, and fend it to the Oven ;
it will take two Hours and a half; when it
comes out take off all the Fat, ftrain the Gra-
vy over the Mutton, lay round it hard Yolks
of Eggs, and pickled Muthrooms: Garnith
with Pickles, and ferve it up.

Zo drefs Sheeps Rumps and Kidneys.

Bory fix Sheeps Rumps in Veal Gravy, then
lard your Kidneys with Bacon, and fet them
before the Fire in a Tin Oven; when the
‘Rumps are tender, rub them over with the

Yolk
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Yolk of an Egg, alittle Chyan and grated Nut-
meg, {kim the Fat off the Gravy, put it in a
clean Tofling Pan, with three Ounces of boiled
Rice, a Spoonful of good Cream, a little Mufh-
room Powder or Catchup, thicken it with Flour
and Butter; and give ita gentle boil, fry your
Rumps a light Brown; when you difh them
up, lay them round on your Rice; fo that the
fmall Ends meet in the Middle, and lay a Kid-
ney between every Rump: Garnith with. Red
Cabbage or Barberries, and ferve it up.

It is a pretty Side or Corner Dith.

To drefs a Leg of Mutton to eat like Venifon.

GeT the largeftand fateft Leg of Mutton you
can get, cutout like a Hanch of Venifon, as
foon as 1t is killed, whilft it is warm, it will eat
the tenderer, take out the bloody Vein, ftick it
in feveral Places in the under Side with a {harp-
pointed Knife, pour over it a Botrle of Red Wine,
turn it in the Wine four or five times a Day
for five Days, then dry it exceeding well with
a clean Cloth, hang it up in the Air with the
thick End uppermott for five Days, dry it Night
and Morning to keep it from being damp, or
growing muity; when you roaft it, cover it
with Paper and Pafte as you do Venifon; ferve
it up with Venifon Sauce.—It will take.four
Hours roafting.

A
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A Bafque of Mutton.

Taxe the Caul of a Leg of Veal, lay itin a
Copper Difh the Size of a fmall Punch Bowl,
take the Lean of a Leg of Mutton that has
been kept a: Week, chop it exceeding fmall,
take half its Weight in Beef Marrow; the
Crumbs of a Penny Loaf, the Yolks of four
Eggs, two Anchovies, half a Pint of Red
Wine, the Rind of half a Lemon grated, mix
it like Saufage-meat, and lay it in your Caul
in the Infide of your Difh, clofe up the Caul,
and bake it in a quick Oven; when it comes
out lay your Dith upfide-down, and turn the
whole out, pour over it Brown Gravy, and
fend it up with Venifon Sauce in a Boat: Gar-
nifth with Pickle.

Oxford « John.

TakE a flale Leg of Mutton, cut it in as
thin Collops as you poflibly rcan, take out all
the fat Sinews, feafon them with Mace, Pep-
per, and Salt, firew among them a little thread
Parfley, Thyme, and two or three Shalots, put
a good Lump of Butter into a Stew Pan ; when
it 1s hot put in a your Collops, keep ftirring
them with a. Wooden Spoon ’till they are three
parts dore, then add half a Pint of Gravy, a
dittle Juice of Lemon, thicken it a little with
Flour and Butter, let them fimmer four or five
Minutes and they will be quite enough, if
you let them boil, or have them ready before

you
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you want them they will grow hard; ferve
them up hot, with fried Bread cut in Dices,
over and rourd them.

T boil a Leg of Lamb and Loin fried.

Cur your Leg from the Loin, boil the Leg
three quarters of an Hour, cut the Loin in
handfome Steaks, beat them with a Cleaver,
and fry them a good Brown, then ftew them
a little in firong Gravy, put your Leg on the
Difh, and lay your Steaks round it, pour on
your Gravy, lay round Lumps of ftewed Spin~
age, and crifped Parfley on every Steak, fend
it to the Table with Goofberry Sauce in a Boat.

To force a Quarter of Lamb.

Taxe ahind Quarter, and cut off the Shank,
raife the thick Part of the Fleth from the Bone
with a Knife, ftufl' the Place with white Force-
meat, and ftuff it under the Kidney, half roaft
it, then put it in a Tofling Pan with a Quart
of Mutton Gravy, cover it clofe up, and let it
ftew gently; when it is enough, take it up, and
lay it on your Dith, fkim the Fat off the Gravy,
and ftrain it, then put in a Glafs of Madeira
Wine, one Spoonful of Walnut Catchup, two
of Browning, half a Lemon, a little Chyan,
half a Pint of Oyfters, thicken it with a little
Butter rolled in Flour, pour your Gravy hot
on your Lamb and ferve it up.

N To
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Zo drefs a Lamb’s Head and Purtenance.

Skin the Head and fplit it, take the black
Part out of the Eyes, then wath and clean it
exceeding well, lay it in warm Water till it
looks white, wafth and clean the Purtenance,
take off the Gall, and lay them in Water, boil
it halt an Hour, then mince your Heart, Liver,
and Lights very fmall, put the Mince-meat in
a Toffing Pan with a Quart of Mutton Gravy,
a little Catchup, Pepper, and Salt, half a Le-
mon, thicken it with Flour and Butter, a Spoon-
ful of good Cream, and juft boil it up; when
our Head is boiled rub it over with the Yolk
\3n Egg, ftrew over it Bread Crumbs, a little
fad Parfley, Pepper, and Salt, bafte it well
with Butter, and brown it before the Fire, or
with a Salamander, put the Purtenance on
your Difh, and lay the Head over it: Garnifh
with Lemon or Pickle, and ferve it up.

Zo fricafey Lamb Stones.

SkiN fix Lamb Stones, or what uantity
you pleafe, dip them in Batter, and fry them
in Hog's-lard a nice Brown, have ready ‘a lit=
tle Veal Gravy, thicken it with Flour and But-
ter, put in a. Tea Spoonful of Lemon Pickle,
a little Muthroom Catchup, a Slice of Lemon,
a little grated Nutmeg, beat the Yolk of an
Egg, and mix it with two Spoonfuls of thick
Crezm, put it 1n your Gravy, keep fhaking it
ove: the Fire "uill it I;oks white and thick, then

: put
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put in the Lamb Stones, and ‘give them'a
{hake; when they are hot, dith them up, and
lay round them boiled Force-meat Balls.

To roaft Pig in Imitation of Lamb.

Let your Pig be a Month or five Weeks old,
divide it down the Middle, take off the Shoul-
der, and leave the reft to the hind Part, then
take the Skin off, draw Sprigs of Parfley all over
the Outfide, which muft'be done by running a
Skewer or larding Pin, and - fticking the Stalk
of the Parfley in it; fpit it and roaft it before
a quick Fire, dredge it and bafte it well with
frefh Butter, roaft it a fine Brown, and fend it
up with a Froth on"it: Garnifth with green
Parfley, it will eat and look like fat Lamb.—
It is eat with Salad.

To barbicue a Pig.

DrEss a Pig of ten Weeks old as if it were
to be roafted, make a Force-meat of two An-
chovies, fix Sage Leaves, and the Liver of the
Pig, all chopped very {mall, then put them
into a Marble Mortar, with the Crumbs of half
a Penny Loaf, four Ounces of Butter, half a
Tea Spoonful of Chyan Pepper, and half a Pint
of Red Wine, beat them altogether to a Pafte,
put it in your Pig's Belly and few it up, lay
your Pig down at a good Diftance before a large
brifk Fire, finge it well, put in your Dripping
Pan three Bottles of Red Wine, bafte it with
the Wine all the Time it is roafting, when itis

N 2 half
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half roafted, put under your Pig two Penny
Loaves, if you have not Wine enough put in
more, when your Pig is near enough, take the
Loaves and Sauce out of your Dripping Pan,
put to the Sauce one Anchovy chopped fmall,
a Bundle of fweet Herbs, and half a Lemon,
boil it a few Minutes, then draw your Pig, put
a fmall Lemon or Apple in the Pig’s Mouth,
and a Loaf on each Side, firain your Sauce and
pour it on them boiling hot, lay Barberries
and Slices of Lemon round it, and fend it up
whole to the Table,

It is a grand Bottom Dith.—It will take four

; Hours roafting,

To barbicye a Leg of Pork.

Lay down your Leg to a good Fire, put into
the Dripping Pan two Bottles of Red Wine,
bafte your Pork with it all the Time it is roaft-
ing, when it is enough, take up what is left
in the Pan, put to it two Anchovies, the Yolks
of three Eggs boiled hard and pounded fine, with
aquarter of a Pound of Butter,add half a Lemon,
a Bunch of fweet Herbs, a Tea Spoonful of
Lemon Pickle, a Spoonful of Catchup, and one
of Torragon Vinegar, or a little Torragon
fhread fmall, boil them a few Minutes, then
draw your Pork, and cut the Skin down from
the Bottom of the Shank in rows an Inch broad,
raife every other row and roll it to the Shank,
ftrain your Sauce and pour it on boiling hot,
lay‘ Oyfter patties all round your Fork, and
Sprigs of green Parfley,

1o
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To ftuff a Chine of Pork.

Take a Chine that has been hung about a
Month, boil it half an Hour, then take it up
and make Holes in it all over the lean part,
one Inch from another, ftuff them and betwixt
the Joints with fhread Parfley, rub it all over
with the Yolk of Eggs, ftrew over it Bread
Crumbs, bafte it, and fet it in a Dutch Oven,
when it is enough, lay round it boiled Brocoli,
or ftewed Spinage: Garnifh with Parfley.

To roaft @ Ham, or a Gammon of Bacon.

Hawr boil your Ham or Gammon, then take
off the Skin, dredge it with Oatmeal fifted very
fine, bafte it with frefh Butter, it will make a
ftronger Froth than either Flour or Bread
Crumbs, then roaft it, when it is enough, dith
it up and pour brown Gravy on your Difh:
Garnifh with green Parfley and fend it to the
Table.

To force the Infide of a Surloin of Beef.

Sert your Surloin, then cutoff from the In-
fide all the Skin and Fat together, and then
take off all the Flefh to the Bones, chop the
Meat very fine, with a little beaten Mace, two
or three Shallots, one Anchovy, half a Pint of
Red Wine, a little Pepper and Salt, and put it
on the Bones again, lay your Fat and Skin on
again, and Skewer it clofe and Paper it well,

when
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when roafted take off the Fat, and Difh up the
Surloin, pour over it a Sauce made of a little
Red Wine, a Shallot, one Anchovy, two or
three Slices of Horfe-radifh, and ferve it up.

To flew @ Rump of Becf,

Havr roaft your Beef, then put it in a large
Sauce Pan or Caldron, with two Quarts of Wa-
ter, and one of Red Wine, two or three Blades
of Mace, a Shallot, one Spoonful of Lemon
Pickle, two of Walnut Catchup, the fame of
Browning, Chyan Pepper- and Salt to your
Tafle, let it ftew over a gentle Fire clofe co-
vered for two Hours, then take up your Beef,
and lay it on a deep Difh, fkim off the Far,
and flrain the Gravy, and put in one Ounce of
Morel, and half a Pint of Mufhrooms, thicken
youerravy and pour it over your Beef, lay
round it Force-meat Balls: Garnith with Horfe-
radith, and ferve it up.

A Fricando of Beef.

Cut a few Slices of Beef five or fix Inches
long, and half an Inch thick, lard it with Ba-
con, dredge it well with Flour, and fet it before
a brifk Fire to brown, then put it in a Tofling
Pan, with a Quart of Gravy, a few Morels and
Truffles, half a Lemon, and ftew them half an
Hour, then add one Spoonful of Catchup, the
fame of Browning, and a little Chyan, thicken
your Sauce and pour it over your Fricando, lay
round
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round them ‘Force-meat Balls, and the Yolks
of hard Eggs.

To a-la-mode Beef.

Taxe the Bone out of a Rump of Beef, lard
the Top with Bacon, then make a Force-meat
. of four Ounces of Marrow, two Heads of Gar-
lick, the Crumbs of a Penny Loaf, a few fweet
Herbs chopped fmall, Nutmeg, Pepper and
Salt to your Tafte, and the Yolks of four Eggs
well beat, mix it up, and ftuff your Beef were
the Bone came out, and in {everal Places in the
lean part, fkewer it round and bind it about
with a Fillet, put it in a Pot with a Pint of Red
Wine, and tie it down with ftrong Paper, bake
it in the Oven for three Hours; when it comes
out, if you want to eat it hot, fkim the Fat off
the Gravy, and add half an Ounce of Morels,
a Spoonful of pickled Mufhrooms, thicken it
with Flour and Butter, ‘difh up your Beef and
pour on the Gravy, lay round it Force-mea
Balls, and fend it up.

To make a Porcupine of the Flat Ribs of Beef.

Boxe the Flat Ribs, and beat it half an Hour
with a Pafte Pin, then rub it over with the
Yolks of Eggs, ftrew over it Bread Crumbs,
Parfley,” Leeks, Sweet Marjoram, Lemon Peel
thread fine, Nutmeg, Pepper and Salt, roll it
up very clofe, and bind it hard, lard it acrofs
with Bacon, then a rdw of cold boiled Tongues,
a third row of pickled Cucumbers, a fourth

TOW
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row of Lemon Peel, do it all over in rows as a-~
bove ’till it is larded all round, it will look like
red, green, white, and yellow Dices, then Spit
it or put it in a deep Pot with a Pint of Water,
lay over it the Caul of Veal to keep it from
{corching, tie it down with firong Paper and
fend it to the Oven, when it comeés out {kim
off the Fat, and ftrain your Gravy into a Sauce
Pan, add to it two Spoonfuls of Red Wine, the
fame of Browning, one of Mufhroom Catchup,
half a Lemon, thicken it with a Lump of Butter
rolled in Flour, dith up the Meat and pour the
Gravy on the Difh, lay round Force-meat Balls:
Garnith with Horfe-radifh, and ferve it up.

To make Brisket of Beef a-la-royal.

BoxE a Brifket of Beef, and make holes in
it with a Knife, about an Inch one from ano-
ther, fill one hole with fat Bacon, a fecond
with chopped Parfley, and a third with chopped
Oyfters, feafoned with Nutmeg, Pepper, and
Salt, ’till you have done the Brifket over, then
pour a Pint of Red Wine boiling hot upon the
Beef, dredge it well with Flour, fend it to the
Oven, and bake it three Hours or better; when
it comes out of the Oven take off the Far, and
firain the Gravy over your Beef: Garnith with
Pickles, and ferve it up.

Beef Olives.

Cur Slices off a Rump of Beef about fix
Inches long and hdlf an Inch thick, beat them
with
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with a Pafte-pin, and rub them over with the
Yolk of an Egg, a little Pepper, Salt, and bea-
ten Mace, the Crumbs of half a Penny Loaf,
two Ounces of Marrow fliced fine, a Handful
of Parfley chopped fmall, and the Out-rind of
half a Lemon gratél!, firew them all over your
Steaks, and roll them up, fkewer them quite
clofe, and fet them before the Fire to Brown,
then put them into a Toffing Pan with a Pint
of Gravy, aSpoonful of Catchup, the fame of
Browning, a Tea Spoonful of Lemon Pickle,
thicken it with a little Butter rolled in Flour:
Lay round Force-meat Balls, Mufhrooms, or
the Yolks of hard Eggs.

To make Mock Hare of a Beaft's Heart.

WasH a large Beaft's Heart clean, and cut
off the Deaf-Ears, and ftuff it with fome Force-
meat, as you do a Hare, lay a Caul of Veal
or Paper over the Top, to keep in the Stuffing,
roaft it either in a Cradle Spit or a hanging one,
it-will take an Hour and a half before a good
Fire, bafte it with Red Wine; when roafted
take the Wine out of the Dripping Pan, and
{kim off the Fat, and add a Glafs more of Wine,
when it is hot put in fome Lumps of Red Cur-
rant Jelly, and pour it in the Difh, ferve it up,
and fend in Red Currant Jelly cut in Slices on .
a Saucer.

Beef Heart larded.

Take a good Beaft Heart, ftuff it as before,
and lard it all over with little bits of Bacon,
0 duft
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duft it with Flour, and cover it with Paper, to
keep it from being too dry, and fend it to the
Oven; when baked put the Heart on your Difh,
take off the Fat and ftrain.the Gravy through
a Hair Sieve, putitin a gauce Pan with one
Spoonful of Red Wine, ‘the fame of Brown-
ing, and one of Lemon Pickle, half an Ounce
of Morels, one Anchovy cut {mall, a little
beaten Mace, thicken it with Flour and Butter,
pour hot on your Heart, and ferve it up: Gar-
nifh with Barberries.

To flew Ox Palates.

Wasu four Ox Palates in feveral Waters,
and then lay them in warm Water for half ar
Hour, then wafh them out and put them in a
Pot, and tie them down with ftrong Paper, and
fend them to the Oven with as much Water as
will cover them, or boil them ’till tender, then
fkin them, and cut them in Pieces half an
Inch broad dnd three Inches long, and put
them in a Tofling Pan with a Pint of Veal
Gravy, one Spoonful of Madeira Wine, the
fame of Catchup and Erowning, one Onion
ftuck with Cloves, and a Slice of Lemon, ftew
them half an Hour, then take out the Onion
and Lemon, thicken your Sauce, and put them
in a Dith; have ready boiled Artichoke Bot-
toms, cut them in Quarters, and lay them
over your Palates, with Force-meat Balls and
Morels: Garnifh with Lemon, and {ferve
them up.

To
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To fricando Ox Palates.

WaeN you have wafthed and cleaned your
palates as before, cut them in {quare Pieces,
lard them with little bits of Bacon, fry them
in Hog's-lard, a pretty Brown, and put them
in a Sieve to drain the Fat from them, then
take better than half a Pint of Beef Gravy,
one Spoonful of Red Wine, half as much of
Browning, a little Lemon Pickle, one Anchovy,
a Shalot, and a bit of Horfe-radith; give them
a boil, and ftrain your Gravy, then put in your
palates, and flew them half an Hour, make
your Sauce pretty thick, dith them up, and lay
round them ftewed Spinage prefled and cut
like Sippets, and {erve them up.

To fricafey Ox Palates.

CLEaN your Palates very well as before, put
them in a Stew Pot, and cover them wich Wa-
ter, fer them in the Oven for three or four
Hours; when they come from the Oven firip
off the Skins, and cut them in fquare Pieces,
{eafon them with Mace, Nutmeg, Chyan, and
Salt, mix a Spoonful of Flour with the Yolks
of two Eggs, dip in your Palates, and fry
them a light Brown, then put them in 2 Sieve to
drain ; have ready half a Pint of Veal Gravy,
with a little Caper Liquor, a Spoonful of
Browning, and a few Muthrooms, thicken it
well with Flour and Butter, pour it hot on

0.2 your
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your Difh, and lay in your Palates: Garnifh
with fried Parfley and Barberies.

To flew a Turkey with Celery Sauce.

TAKE a large Turkey, and make a good
white Force-meat of Veal, and ftuff the Craw
of the Turkey, fkewer it as for boiling, then
boil it in foft Water ’till it is almoft enough,
ana then take up your Turkey, and putitin a
Pot with fome of the Water it was boiled in,
to keep it hot, ﬂEut feven or eight Heads of Ce-
lery that is wathed and cleaned very well into
the Water that the Turkey was boiled in, ’till
they are tender, then take them up, and put
in your Turkey with the Breaft down, and ftew
it a quarter of an Hour, then take it up, and
thicken your Sauce with half a Pound of But-
ter and Flour to make it pretty thick, and a
quarter of a Pint of rich Cream, then put in
your Celery; pour the Sauce and Celery hot
upon the Turkey’s Breaft, and ferve it up.

It is a proper Top Dith for Dinner or Supper.

To flew a Tutkey brown,

WHEN you have drawn the Craw out of
your Turkey, cut it up the Back and take out
the Entrails, that the Turkey may appear
whole, and take all the Bones out of the Body
very carefully, the Rump, Legs, and Wings
1s to be left whole, then take the Crumb of a
Penny Loaf, and chop half a hundred of Oy-
fters very fmall, with half a Pound of Beef

Marrow,
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Marrow, a little Lemon Peel cut fine, and Pep-
per and Salt, mix them well up together, with
the Yolks of four Eggs, and ftuff your Turkey
with it, few it up and lard it down each Side
with Bacon, half roaft it, then put it into a
Tofling Pan with two Quarts of Veal Gravy,
and cover it clofe up; when it has ftewed one
Hour, add a Spoonful of Mufhroom Catchup,
half an Anchovy, a Slice or two of Lemon, a
little Chyan Pepper, and a Bunch of Sweet
Herbs; cover them clofe up again, and ftew it
half an Hour longer, then take it up and tkim
the Fat off the Gravy, and ftrain it, thicken it
with Flour and Butter, let it boil a few Mi-
nutes, and pour it hot upon your Turkey: Lay
round it Oyfter Patties, and ferve it up.

Fowls a-la-braize.

Skewer your Fowl as for boiling, with the
Legs -in the Body, then lay over it a Layer of
fat Bacon, cut in pretty thin Slices, then wrap
it round in Beet Leaves, then in a Caul of Veal,
and put it into a large Sauce Pan with three
Pints of Water, a Glafs of Madeira Wine, a
Bunch of fweet Herbs, two or three Blades of
Mace, and half a Lemon, ftew it ’till quite
tender, take it up and Skim off the Fat, make
your Gravy pretty thick with Flour and Butter,
and ftrain it thro’ a Hair Sieve, and put to it a
Pint of Oyfters, a Tea Cupful of thick Cream,
keep fhaking your Toffing Pan over the Fire,
and when it has fimmered a little, ferve up
your Fowl with the Bacon, Beet Leaves, and

Caul
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Caul on, and pour your Sauce hot upon it:
Garnith with Barberries, or red Beet Root.

To force a Fowl.

Take a large Fowl, pick it dc.m and cut it
down the Back, rake out thff Intrails and take
the Skin off whole, cut th < 2 ;the
Bones, and chop i it with mzlt a Pint of Oyfters,
one Ounce of LL et 7\/Lumw, a lmlg P(.iu\,l "md
Salt, mix it up with Cream, then lay the Meat
on the Bones and draw the Skin over it and
fow up the Back, then cut large thin Slices of
Bacon, and lay them over the Breaft of your
Fowl, tic the Bacon on with a pack Thread
in Diamonds, it will take one Hour roaiting by
a moderate Fire, make a good brown Gravy
Sauce, pour it upon your Difh, take the Bacon
off and ]d.} in your Fowl, and ferve it up: Gar-
nith with Pickles, Mufhrooms , or Oyfters.

It is proper for a Side Difh for Dinner, or Top
for Supper.

To fricafey Chickens.

Skin them and cut them in {mall Pieces,
wath them in warm Water, and then dry them
very clean with a Cloth, feafon them with Pep-
per and Salt, and then put them into a Stew
Pan with a little fair Water, and a good Piece
of Butter, a little Lemon Pickle, or h:‘lf a Le-
mon, a ( lafs of white Wine, one Anchovy,

a little M‘a and ‘\utmm, an Onion ftuck with
( loves, a Bunch ot Lemon Thyme and {weet

Marjoram,
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Marjoram, let them ftew together ’till your
Chickens are tender, and then lay them on
our Dith, thicken the Gravy with Flour and

firain it, then beat the Yolks of three
s a little, and mix them with a large Tea
Cupful of rich Cream, and put it in your Gra-
vy and. fhake it over the Fire but don’t let it
boil, and pour it over your Chickens.

To force Chickens.

Roast your Chickens better than half, take
off the Skin, then the Meat, and chop it fmall
with {hread Parfley and Crumbs of Bread, Pep-
per and Salt, and a little good Cream, then
put in the Meat and clofe the Skin, brown it
with a Salamander, and ferve it up with White
Sauce. ]

To marinate a Goofe.

CuT your Goofe up the Back-bone, then take
out all the Bones, and ftuff it with Force-meat,
and fow up the Back again, fry the Goofe a
good Brown, then put it into a deep Stew Pan
with two Quarts of good Gravy and cover it
clofe, and ftew ittwo Hours, then take itoutand
{kim off the Fat, add a large Spoonful of Le-
mon Pickle, one of Browning, and one of Red
Wine, one Anchovy fhread fine, beaten Mace,

Pepper, and Salt to your Palate, thicken with
Flour and Butter, boil it a little, difth up your
/s .

4

Goofe, and ftrain your Gravy over 1it.
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Note. Make your Stuffing thus, take ten or
twelve Sage Leaves, two large Onions, two or
. three large tharp Apples fthread them very fine,
mix them with the Crumbs of a Penny Loaf,
four Ounces of Beef Marrow, one Glafs of
Red Wine, half a Nutmeg gratered, Pepper,
Salt, and a little Lemon Peel fhread {mall,
make a light Stuffing with the Yolks of four
Eggs, obferve to make it one Hour before you
want 1it,

To flew Ducks,

Take three young Ducks, lard them down
each Side the Breaft, duft them with Flour
and fet them before the Fire to brown, then
put them in a Stew Pan with a Quart of Water,
a Pint of Red Wine, one Spoonful of Walnut
Catchup, the fame of Browning, one Anchovy,
half a Lemon, a Clove of Garlick, a Bundle
of fweet Herbs, Chyan Pepper to your Tafte,
let them flew {flowly for half an Hour or ’till
they are tender, lay them on a Difth and keep
them hot, fkim off the Fat, ftrain your Gravy
through a Hair Sieve, add to it a few Morels
and Truffles, boil it quick ’till reduced to little
more than half a Pint, pour it over your Ducks
and ferve it up.

It is proper for a Side Dith for Dinner, or
Bottom for Supper.

To




EnxcrLisy HOUSE-KEEPER., 113

To flew Ducks with Green Peas.

Havrr roaft your Ducks, then put them into
a Stew Pan with a Pint of good Gravy, a little
Mint, and three or four Sage Leaves chopped
fmall, cover them clofe and ftew them half an
Hour, boil a Pint of Green Peas as for eating,
and put them in after you have thickened the
Gravy, difh up your Ducks, and pour the
Gravy and Peas over them.

Ducks a-la braize.

Dress, and finge your Ducks, lard them
quite through with Bacon rolled in fhread Par-
fley, Thyme, Onions, beaten Mace, Cloves;
Pepper and Salt, put in the bottom of a Stew
Pan a few Slices of fat Bacon, the fame of Ham
or Gammon of Bacon, two or three Slices of
Veal or Beef, lay your Ducks in with the Breaft
down, and cover the Ducks with Slices the
fame as put under them, cutin a Carrot or two,
a Turnip, one Onion, a head of Celery, a Blade
of Mace, four or five Cloves, a little whole
Pepper, cover them clofe down, and let them
fimmer a little over a gentle Stove 'till the Breaft
is a light Brown, then put in fome Broth or
Water, cover them as clofe down again as you
can, ftew them gently betwixt two and three
Hours ’'till enough, then take Parfley, Onion or
Shallot, two Anchovies, a tew Gherkins or Ca-
pers, chop them all very fine, put themin a
Stew Pan with part of the Liquor from .the

i Ducks,




114 The EXPERIENCED

Ducks, a little Browning; the Juice of half a Le-
mon, boil it up, and cut the Ends of the Bacon
even with the Breaft of your Ducks, lay themon
your Difh, pour the Sauce hot upon them, and
ferve them up, fome put Garlick inftead of
Onions.

Ducks a-la-mode.

Svit two Ducks down the Back, and Bone
them carefully, make a Force-meat of the
Crumbs of a Penny Loaf, four Ounces of fat
Bacon {craped, a little Parfley, Thyme, Lemon
Peel, two Shallots or Onions fthread very fine,
with Pepper, Salt, and Nutmeg to your Tafte,
and two Eggs, ftuff your Ducks with it and
few them up, lard them down each Side of the
Breaft with Bacon, dredge them well with
Flour, and put them in a Dutch Oven to Brown,
then put them into a Stew Pan with three
Pints of Gravy, a Glafs of Red Wine, a Tea
Spoonful of Lemon Pickle, a large one of Wal-
nut and Mufthroom Catchup, one of Browning,
and one Anchovy, with Chyan Pepper to your
Tafte, flew them gently over a {low Fire for
an Hour, when enough, thicken your Gravy
and put in a few Truflles and Morels, ftrain
your Gravy and pour it upon them.—You may
a-la-mode a Goofe the fame way.

Pigeons compote.
Taxke fix young Pigeons and fkewer them

as you do for boiling, put Force-meat into the
Craws,
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Craws, lard them down the Breaft and fry them
Brown, then put them into ftrong brown Gra-
vy, and let them ftew threc quarters of an
Hour, thicken it with a Lump of Butter rolled
in Flour, when you Dith them up, lay Force-
meat Balls round them, and ftrain the Gravy
over them.—The Force-meat muft be made
thus; grater the Crumbs of half a Penny Loaf,
and {crape a quarter of a Pound of fat Bacon
inftead of Suet, chop 2 little Parfley, Thyme,
two Shallots or an Onion, gratera little Nut-
meg, Lemon Peel, fome Pepper and Salt, mix
them all up with Eggs.

It is proper for a Top Dith for fecond courfe,

or a Side Dith for the firft.

Pigeons in a Hole.

P1ck, draw, and waih four young Pigeons,
ftick their Legs into their Belly as you do boil-
ed Pigeons, {eafon them with Pepper, Salt,
and beaten Mace, put into the Belly of every
Pigeon, a Lump of Butter the Size of a Wal-
nut, lay your Pigeons in a Pye Difh, pour
over them a Batter made of three Eggs, two
Spoonfuls of Flour, and half a Pint of good
Milk, bake it in 2 moderate Oven, and ferve
them to Table in the fame Difh.

Pigeons Irarﬁvzogariﬁed.

Pick, and clean fix fmall young Pigeons,
but do not cut off their Heads, cutof their Pi-
nions, and boil them ten Minutes in Water,

T then
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then cut off the Ends of fix large Cucumbers
and fcrape out the Seeds, put in your Pigeons,
but' let the Heads be cut at the Ends of the
Cucumbers, and ftick a Bunch of Barberries
in their Bills, and then put them into a Tof-
fing Pan with a Pint of Veal Gravy, a little An-
chovy, a Glafs of Red Wine, a Spoonful of
Browning, a little Slice of Lemon, Chyan and
Salt to your Tafte, ftew them {feven Minutes,
take them out, thicken your Gravy with a lit-
tle Butter rolled in Flour, boil it up and ftrain
it over your Pigeons, and ferve it up.

To broil Pi geons.

T4k E young Pigeons, pick, and draw them,
fplit them down the Back, and feafon them
with Pepper and Salt, lay them on the Gridiron
with the Breaft upward, then turn them, but
be careful you do not burn the Skin, rub them
over with Butter and keep turning them 'till
they are enough, difh them up, and lay round
them crifped Parfley, and pour over them melt-

ed Butter, or a Gravy which you pleafe, and
fend them up,

7o boil Pigeons iz Rice,

WHEN you have pickled and drawn your
Pigeons, turn the Legs under the Wings, and
cut off the Pinions, then lay over every Pid-
geon thin Slices of Bacon, and a large Beet
oths fepararely,
'till ‘enough, have ready four
Ounces

Leaf, wrap them in clean ]
and boil them
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Ounces of Rice boiled foft and put into a Sieve
to drain, put the Rice into a little good Veal
Gravy thickened with Flour and Butter, boil
your Rice a little in the Gravy, and add two
Spoonful of good Cream, take your Pigeons
out of the Cloths and leave on the Bacon and
Beet Leaves, pour the Rice over them and
ferve them up.

To fricando Pigeons.

Prck, draw, and wafh your Pigeons very
clean, ftuff the Craws, and lard them down
the Sides of the Breaft, fry them in Butter a
fine Brown, and then put them into a Tofling
Pan with a Quart of Gravy, ftew them ’till
they are tender, then take off the Fat, and put
in a Tea Spoonful of Lemon Pickle, a large
Spoonful of Browning, the fame of Walnut
Catchup, a little Chyan and Salt, thicken your
Gravy and add halt an Ounce of Morels, and
four Yolks of hard Eggs, lay the Pigeons in
your Difh, and put the Morels and Eggs round
them, and ftrain your Sauce over them: Gar-
nith with Barberries and Lemon Peel, and ferve
it up.

Fuged Pigeons.

Taxe fix Pigeons, pluck and draw them,
wafh them clean and dry them with a Cloth,
feafon them with beaten Mace, white Pepper
and Salt, put them in a Jug, and put half a
Pound of Butter upon them, ftop up your Jug

clofe
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clofe with a Cloth that no Steam can get out,
fer it in a Kettle of boiling Water, and let it
boil one Hour and a Half, then take out your
Pigeons, and put the Gravy that is come from
the Pigeons into a Pan, and put to it one
Spoonful of Wine, one of Catchup, a Slice of
Lemon, half an Anchovy chopped {fmall, and
a Bundle of {weet Herbs, boil it a little, thicken
it with a little Butter rolled in Flour, lay your
Pigeons on the Difh, and ftrain the Gravy on
them: Garnifth with Parfley and red Cabbage,
and ferve them up, you may lay Muthrooms or
Force-meat Balls.

It is a pretty Side or Corner Dith,

Boiled Pigeons and Bacon.

Taxe fix young Pigeons, wath them clean
as before, turn their Legs under their Wings,
boil them in Milk and Water by themfelves
twenty Minutes, have ready boiled a fquare
Piece of Bacon, take off the Skin and Brown
it, put the Bacon in the Middle of your Difh,
and lay the Pigeons round it, and Lumps of
ftewed Spinage, pour plain melted Butter over
them, and fend Parfley and Butter in a Boat,

Pigeons fricafcy.

Cur your Pigeons as you would do Chick-
ens for fricafey, fry them a light Brown, then
put them into fome good Mutton Gravy, and
ftew them near half an Hour, and then put in
half an Ounce of Morels, a Spoonful of Brown-

ng,
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ing, and a Slice of Lemon, take up your Pi-
geons and thicken your Gravy, ftrain it over
your Pigeons, and lay round them Force-meat
Balls, and Garnifh with Pickles.

Partridge iz panes.

HawLr roaft two Partridges, and take the Fleth
from them, and mix it with the Crumbs of a
Penny Loaf fteeped in rich Gravy, fix Ounces
of Beef Marrow, or half a Pound of fat Bacon
fcraped, ten Morels boiled foft and cut {mall,
two Artichoke Bottoms boiled and fhread {mall,
the Yolks of three Eggs, Pepper, Salt, Nut-
meg, and thread Lemon Peel to your Palate,
work them together, and bake them in Moulds
the thape of an Egg, and ferve them up cold
or in Jelly: Garnifh with curled Parfley.

To flew Partridges.

Truss your Partridges as for roafting, ftuff
the Craws, and lard them down each Side of
the Breaft, then roll a Lump of Butter in Pep-
per, Salt, and beaten Mace, and put it into the
Bellies, fow up the Vents, dredge them well
and fry them a light Brown, then put them
into a Stew Pan with a Quart of good Gravy,
a Spoonful of Madeira Wine, the {fame of
Mufhroom Catchup, a Tea Spoonful of Lemon
Pickle, and half the Quantity of Mufhroom
Powder, one Anchovy, half a Lemon, a Sprig
of Sweet Marjoram, cover the Pan clofe, and
ftew them half an Hour, then talke them out

and
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and thicken the Gravy, boil it a little, and pour
it over the Partridges, and lay round them Ar-
tichoke Bottoms boiled and cut in Quarters,
and the Yolks of four hard Eggs 1f agrecable.

To flew Partridges a fecond 7/ ay.

Taxe three Partridges, when drefled, finge
them, blanch and beat three Ounces of Al-
monds, and grate the fame Quantity of fine
white Bread, chop-three Anchovies, mix them
with fix Ounces of Butter, ftuff the Partridges
and fow them up at both Ends, trufs them and
wrap Slices 'of fat Bacon round them, half
roaft them, then take one and pull the Meat
off the Breaft, and beat it in a Marble Mortar,
with the Force-meat it was ftutfed with, have
ready a ftrong Gravy made of Ham and Veal,
ftrain it into a Stew Pan, then take the Bacon off
the other two, wipe them clean, and put them
into the Gravy with a good deal of Shalots,
let them ftew '’till tender, then take them out,
and boil the Gravy ’till it is almoft as thick as
Bread Sauce, then add to it a Glafs of Sweet
Oil, the fame cf Champagne, and the Juice
of a China Orange, put your Partridges in,
and make them hot: Garnith with Slices of
Bacon and Lemon.

To flew a Hare.

WaeN you have paunched and cafed your
Hare, cut her as for eating, put her into a
large Sauce Pan, with three Pints of Beef
Gravy,
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CGravy, a Pint of Red Wine, a large Onion
ftuck with Cloves, a Bundle of Winter Savory,
a Slice of Horfe-radith, two Blades of beaten
Mace, one Anchovy, a Spoonful of Walnut or
Mum Catchup, one of Browning, half a Le-
mon, Chyan and Salt to your Tafte, put on a
clofe Cover, and fet it over a gentle Fire, and
ftew it for two Hours, then take it up into a
Soup Difh, and thicken your Gravy with a
Lump of Butter rolled in Flour, boil it a little,
and ftrain it over your Hare: Garnith with
Lemon Peel cut like Straws, and ferve it up.

70 jug a Hare.

Cur the Hare as for eating, feafon it with
Pepper, Salt, and beaten Mace, put it into a
Jug or Pitcher, with a clofe Top, put to ita
Bundle of fweet Herbs, and fet it in a Kettle of
boiling Water, let it ftand ’ull it is tender,
then take it up and pour the Gravy into a
Tofling Pan, with a Glafs of Red Wine, one
Anchovy, a large Onion ftuck with Cloves, a
little beaten Mace, and Chyan Pepper to your
Tafte, boil it a little and thicken it; difh up
your Hare and ftrain the Gravy over it, then
fend it up.

To florendine a Hare.

Taxe a grown Hare and let her hang up
four or five Days, then cafe her, and leave on
the FEars, and take out all the Bones except
the Head, which muft be left on whole, lay

Q_ your
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your Hare flat on the Table, and' lay over the
Infide a Force-meat, and then roll it up to the
Head, {kewer it with the Head and Fars lean-
ing back, tie it-with Pack-thread as you would
a Collar of Veal, wrap it in a Cloth and boit
it an Hour and a half in a Sance Pan, with a
clofe Cover on it, with two Quarts of Water;
when your Liquor is reduced to one Quart, put
in a Pint of Red Wine, a Spoonful of Lemon
Pickle, and one of Catchup, the fame of
Browning, and ftew it ’till itis reduced to a
Pint, thicken it with Butter rolled in Flour,
lay round your Hare a few Morels, and four
Slices of Force-meat, boiled in a Caul of a
Leg of Veal; when you difh it up, draw the
Jaw-bones, and ftick them in the Eyes for
Horns; let the Ears lie back on' the roll, and
ftick a Sprig of Myrtle in the Mouth, {train
over your Sauce, and' ferve it it up: Garnifh
with Barberries and Parfley.

Forced-meat for the Hare: Take the Crumb
of a Penny Loaf, the Liver fhread fine, half
a Pound of fat Bacon fcraped, a Glafs of Red
Wine, one Anchovy, two Eggs, a little Winrter
Savory, 8weet Marjoram, Lemon, Thyme, Pep-
per, Salt, and Nutmeg to your Tafte.

7o florendine Rabbits.

Taxe three young Rabbits, fkin them, but
leave on the Ears, wath and dry them with a
Cloth; ‘take out the Bones carefully, leaving
the: Head whole, then lay them flat; make a

Force-meat
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Force-meat of a quarter-of 3 Pound of Bacon
fcraped, it anfwers better than Suet, it makes
the Rabbits eat tenderer and whiter, add tothe
Bacon the Crumbs of a Penny Loaf, a little
Lemon Thyme, or Lemon Peel fhread fine,
Parfley chopped fmall, Nutmeg, Chyan and
Salt to your Palate, mix them up together with
an Egg, and fpread it over the Rabbits, roll
them up to the Head, fkewer them ftrait, and
clofe the Ends to prevent the Force-meat from
coming out, fkewer the Ears back and tie them
in feparate Cloths and boil them half an Hour,
when you difh them up take out the Jaw-bones
and ftick them in the Eyes for Ears, put round
them Force-meat Balls and Mufhrooms, have
ready a white Sauce made of Veal Gravy, a
little Anchovy, the Juice of half a Lemon, or
a Tea Spoonful of Lemion Pickle,. ftrain it, take
a quarter of a Pound of Butter rolled in Flour,
o as to make the Sauce pretty thick, keep ftir-
ing it whilft the Flour is diffolving, beat the
Yolk of an Egg, put to it fome thick Cream,
Nutmeg and Salt, mix it with the Gravy, and
let it fimmer a little over the Fire, but not boil,
for it will Curdle the Cream, pour it over the
Rabbits and ferve it up.

Rabbits furprized.

Take young Rabbits, fkewer them and put
the fame Pudding as for the roafted Rabbirs,
when they are roafted, draw out the Jaw-bones
and ftick them in the Eyes to appear like Horns,
then take off all the Meat from the Back clean

Q.2 from
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from the Bones, but leave them whole, chop
the Meat exceeding fine with a little thread Par-
fley, Lemon Peel, one Ounce of Beef Marrow,
a Spoonful of good Cream, and a little Salt,
beat the Yolks of two hard Eggs, and a Piece
of Butter the Size of a Walnut, in a Marble
Mortar, very fine, then mix all together, and
put it in a Tofling Pan, when it has ftewed
five Minutes, lay it on the Rabbit where you
took the Meat off, and put it clofe down with
your Hand, to appear like a whole Rabbit,
then heat a Salamander, and Brown it all over,
pour a good Brown Gravy made as thick as
Cream, in the Difh, ftick "a Bunch of Myrtle
in their Mouths, and ferve them up with their
Livers broiled and frothed,

To fricafey Rabbits Brown.

CuT up your Rabbits as for eatin g, fry them
in Butter, a light Brown, put them into a
Tofling Pan, with a Pint of Water, a Tea
Spoonful of Lemon Pickle, a large Spoonful
of Mufhroom Catchup, the fame of Browning,
one Anchovy, a Slice of Lemon, Chyan Pepper,
gnd Salt to your Tafte, ftew them over a flow
Fire 'till they are enough, thicken your Gravy,
and flrain it, difh up your Rabbits, and pour
the Gravy over.

To fricafey Rabbits W hite.

. Cut your Rabbits as before, and put them
into a Tofling Pan, with a Pint of Veal Gravy,
a
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a Tea Spoonful of Lemon Pickle, one An-
chovy, a Slice of Lemon, a lictle beaten Mace,
Chyan Pepper, and Salt, ftew them over a {low
Fire, when they are enough, thicken your
Gravy with Flour and Butter, ftrain it, then
add the Yolks of two Eggs mixed with a large
Tea Cupful of thick Cream, and a little Nut-
meg grated in it, don’t let it boil, and ferve
it up.

C HA PV

Obfervations on Pies.

AISED Pies thould have a quick Oven,

and well clofed up, or your Pye will fall
in the Sides; it fhould have no Water put in,
'till the Minute it goes to the Oven, it makes
the Cruft fad, and is a great Hazard of the Pye
running.—Light Pafte requires a moderate
Oven, but not too flow, it will make them fad,
and a quick Oven will catch and burn it and
not give it Time to rife; Tarts that are iced,
require a flow Oven, or the Iceing will be
Brown, and the Pafte not be near baked.—Thefe
Sort of Tarts ought to be made of Sugar Pafte,
and rolled very thin.

To make crifp Pafte for Tarts.

Take one Pound of fine Flour mixed with
one Ounce of Loaf Sugar beat and fifted, make
it into a ftiff Pafte with a Gill of boiling Cream,

and
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and three Ounces of Butter in it, work it well,
roll it very thin, when you have made your
Tarts, beat the White of an Egg a liule, rub
it over them with a Feather, fift 2 little double
refined Sugar ever them, and bake them ina
moderate Oven.

leeing @ fecond W ay.

BeaT the White of an Egg to a ftrong Froth,
put in by Degrees four Ounces of double re-
fined Sugar, with as much Gum as will lie on
a Six-pence, beat and fifted fine, beat them
half an Hour, then lay it aver your Tarts the
thicknefs of a Straw.

To make q light Pafte for Tarts,

Take one Pound of fine Flour, beat the
White of an Egg to a firong Froth, mix it with
as much Water as will make three quarters of
a Pound of Flour into a pretty fiff Pafte, roll
it out very thin, lay the third Part of half a
Pound of Butter in thin Pieces, dredge it with
Part of the quarter of your Flour left out for
that Purpofe, voll it up tight, then with your
Pafte Pin roll it out again, do fo until all your
half Pound of Butter and Flour is done, cut it
in fquare Pieces, and make your Tarts; it re-
quires a quicker Oven than crifp Pafte.

1o make Pafte for a Goofe Pye.
TsxE eighteen Pounds of fine Flour, put fix

Pounds of frefh Butter, and one Pound of ren-
dered
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dered Beef Suet in a Kettle of Water, boil it
two or three Minutes, then pour it boiling hot
upon your Flour, work it well into a pretty
tiff Pafte, pull it it Lumps to cool, and raife
your Pye, bake it in a hot Oven; you may
make any raifed Pye the fame Way, only take
a fmaller Quarntity in Proportion.

To make a cold Palte for difh Pics.

Taxt a Pound of fine Flour, rub' it into half
a Pound of Butter, beat the Yolks of two Eggs,
put them into as much Water as will make it
a {tiff Pafte, roll it out, thén pat your Butter
on. in thin Pieces, duft it with Flour, roll it
up tight, when you have done it {o for thréee
Times, roll it out pretty thin, and bake it in
2 quick Oven,

To make Pafte for Cuftards.

Pur half a Pound of Butter in' a Pan’ of
Water, take two Pounds of Flour, when your
Butter boils, pour it on' your Flour, with as
miuch Water as will make it into a good Pafte,
work it'well, and when it has cooled a little, raife
your Cuftards, put a Paper round the Infide of
them, when they are half baked fill them.—
When you make any Kind of Dripping Pafle,
boil it four or five Minutes in a good Quantity
of Water to take the Strength off it; when
you make a cold Cruft with Suet, fhread it
fine, rub Part of it into the Flour, then make

it
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it into a Pafte, and roll it out as before, (only
ftrew in Suet inftead of Butter.)

To make a French Pye.

To two Pounds of Flour, put three quarters
of a Pound of Butter, make it into a Pafte,
and raife the Walls of the Pye, then roll out
fome Pafte thin as for a Lid, cut it into Vine
Leaves, or the Figures of any Moulds you have, if

. you have no Moulds, you may make Ufe of a

Crocran, and pick out pretty Shapes, beat the
Yolks of two Eggs, and rub the Outfide of the
Walls of the Pye with it, and lay the Vine
Leaves or Shapes round the Walls, and rub
them over with the Eggs, fill the Pye with the
Bones of the Meat, to keep the Pye in Shape,
and lay a thin Lid on to keep the Steam in, that
the Cruft may be well foaked; it is to go to
Table without a Lid.

Take a Calf’s Head, wafth and clean it well,
boil it half an Hour, when it is cold cut it in
thin Slices, and put it in a Tofling Pan, with
three Pints of Veal Gravy, and three Sweet
Breads cut thin, and let it ftew one Hour, with
half an Ounce of Morels, and half an Ounce
of Truffles, then have ready two Calves Feet
boiled and boned, cut them in fmall Pieces,
and put them into your Tofling Pan, with a
Spoonful of Lemon Pickle, and one of Brown-
ing, Chyan Pepper, and a little Salt, when the
Meat is tender, thicken the Gravy a little with
Flour and Butter, flrain it, and put in a few
pickled



Encrisg HOUSE-REEPER. 129

pickled Mufhrooms, but frefh ones if you can
get them;) put the Meat into the Pye you took
the Bones out, and lay the niceft Part at the
Top, have ready a quarter of a Hundred of
Afparagus-Heads, ftrew them over the Top of
the Pye, and ferve it up.

A Yorkfhire Goofe Pye.

Taxe a large fat Goofe, fplit' iv down thie
Back, and take all the Bones out, bone'a Tur-
key, and two Ducks, the fame Way, {feafon
them very well with Pepper and Salt, with fix
Woodcocks, lay the Goofe down on a clean
Dith, with the Skin-fide' down, and lay the
Turkey into the Goofe, with the Skin down,
have ready a large Hare cleaned well, cutin
Pieces, and ftewed in the Oven, with a Pound
of Butter, a quarter of ‘an Ounce of Mace beat
fine, the fame of White Pepper, and Salt to
your Tafte, 'till the Meat will leave the Bones,
and fcum the Butter off the Gravy, pick the
Meat clean off, and beat it in' a Marble Mor-
tar very fine with the Butter you took off,
and lay it in the Turkey, take twenty-four
Pounds of the fineft Flour, fix Pounds of But-
ter, half a Pound of frefh rendered Suet,
make the Pafte pretty fliff, and raife the Pye
oval, roll out a Lump of Pafte, and cut it
in Vine Leaves, or what form you pleafe, rub
the Pye with the Yolks of Eggs, and put on
your Ornaments on the Walls, then turn the
Hare, Turkey, and Goofe Upfide down, and
lay them in your Pye, with the Ducks at

R each
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each End, and the Woodcocks on the Sides,
make your Lid pretty thick, and put it on;
you may lay Flowers, or the Shape of the
Fowls in Pafte, on the Lid, and make a Hole
in the Middle of your Lid; the Walls of the
Pye is to be one Inch and a half higher than
the Lid, then rub it all over with the Yolks
of Eggs, and bind it round with three-fold
Paper, and lay the fame over the Top; it will
take four Hours baking in a brown Bread
Oven, when it comes out melt two Pounds of
Butter in the Gravy that comes from the Hare,
and pour it hot in the Pye through a Tun-difh,
clofe it well up, and let it be eight or ten Days
before you cut it if you fend it any Diftance,
make up the Hole in the Middle with cold
Butter, to prevent the Air from getting in.

A Hare Pye.

Cut a large Hare in Pieces, feafon it well
with Mace, Nutmeg, Pepper, and Salt, put it
in a Jug, with half a Pound of Butter, cover
it clofe up with a Pafte or Cloth, fet it in a
Copper of boiling Water, and let it ftew one
Hour and a half, then take it out to cool, and
make a rich Force-meat of a quarter of a
Pound of fcraped Bacon, two Onions, a Glafs
of Red Wine, the Crumb of a Penny Loaf, a
little Winter Savory, the Liver cut {mall, a little
Nutmeg, feafon it high with Pepper, and Salt,
mix it well up with the Yolks of three Eggs,
raife the Pye and lay the Force-meat in the
Bottom,.lay in the Hare, with the Gravy that

came
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came out of the Hare, lay the Lid on, and put
Flowers or Leaves on it; it will take an Hour
and a half to bake it.

It is 2 handfome Side Difh for a large Table.

A Salmon Pye.

Boi1L your Salmon as for eating, .take off the
Skin, and all the Bones out, and pound the Meat
in a Mortar very fine, with Mace, Nutmeg, Pep-
per, and Salt to your Tafte, raife the Pye, and put
Flowers or Leaves on the Walls, put theSalmon
in and Lid it, bake it an Hour and a half, when
it comes out of the Oven take off the Lid, and
put in four Ounces of rich melted Butter, cut
a Lemon in Slices, and lay over it, ftick in two
or three Leaves of Fennel, and fend it to Table
without a Lid.

A Beef Steak Pye.

BeaT five or fix Rump Steaks very well with
a pafte Pin, and feafon them well with Pepper
and Salt, lay a good puff Pafte round the Difh,
and put a little Water in the Bottom, then lay
the Steaks in, with a Lump of Butter upon
every Steak, and put on the Lid, cut a little
Pafte in what form you pleafe and lay it on.

A Thatched Houfe Pye.

Take an Earthen Difth that is pretty deep,
rub the infide with two Ounces of Butter, then
fpread over it two Ounces of Vermicelli, make

L4t 3
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a good puff Pafte, and roll it prerty thick, and
lay it on the Dith; take three or four Pigeons,
feafon them very well with Pepper,.and Salt,
and . put-a good Lump of Butter in.them, and
lay them in the Difh with the Breaft down,
and put a thick Lid over them, and bake it in
a moderate Oven; when enough, take the Dith
you intend . for -it,,and turn/ the Pye .on to it,
and - the ‘Vermicelli -will .appear like Thatch,
which -gives it the Name of - Thatched Houfe
Pye.

It is a pretty -Side. or Corner Difh for a large

Dinner, or a Bottom for Supper.

Egg and Bacon Pye to eat cold.

STeer a few thin Slices of Bacon all Night
in Water to take out the Salt, lay your Bacon
in the Difh, beat eight Eggs, with a Pint of
thick Cream, put in. a little ‘Pepper and Salt,
and pour it on the Bacon, lay over it a good
cold Pafte; bake it a Day-before youwant it, in
a-moderate Oven.

A Calf’s-Head Pye.

Parsorr a Calf’s-Head, when cold cutit.in
Picces, feafon it well with Pepper and Salt, put
it in a raifed Cruft, with half a Pint of firong
Cravy, bake it an Hour and a half, when it
comes out of the Oven cut off the Lid, and
chop the Yolks of three hard Eggs {mall, firew
them over the Top of . the Pye, and lay three or
four Slices-of Lemon, and pour on fome good
melted
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melted Butter, and fend it to Table without a
Lid.

A favory. Chicken Pye.

LeT your Chickens be fmall, feafon them
with Mace, Pepper and Salt, put a Lump of
Butter into every one of them, lay them in the
Dith with the Breafts up, and lay a thin Slice of
Bacon .over them, it will give them a pleafant
Flavour, then put in a Pint of ftrong Gravy,
and make a good puff Pafte, lid it and bake it
in a moderate Oven; French Cooks generally
put Morels and Yolks of Eggs chopped {mall.

A Mince Pye.

Bo1iL a Neat’s Tongue two Hours, then fkin
it, and chop it as fmall as poflible, chop very
{fmall three Pounds of freth Beef Suit, three
Pounds of good baking Apples, four Pounds
of Currants clean wathed, picked, and well
dryed before the Fire, one Pound of Jar Rai-
fins ftoned and chopped fmall, and one Pound
of Powder Sugar, mix them all together, with
half an Ounce of Mace, the fame of Nutmeg
grated, Cloves. and Cinnamon a quarter of an
Ounce of each, and one Pint of French Brandy,
and make aricl. puff Pafte; as you fill the Pye
up, put in alittle candied Citron and Orange cut
in little Pieces, what you have to {pare, put clofe
down .in a. Pot and cover it up, put no Citron
nor Orange in ’till you ufe it.

g |
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A Codling Pye.

GaTHER fmall Codlings, putthem in a clean
Brafs Pan with Spring Water, lay Vine Leaves
on them, and cover them with a Cloth wrap-
ped round the cover of the Pan to keep in the
Steam, when they grow foftith peel off the
Skin, and put them in the fame Water with
the Vine Leaves, hang them a great height
over the Fire to green, when you fee them a
fine green, take them out of the Water and put
them in a deep Dith, with as much Powder or
Loaf Sugar as will fweeten them, make the
Lid of rich puff Pafte and bake it, when it
comes from the Oven take off the Lid, and cut
it in little Pieces like Sippets, and ftick them
round the infide of the Pye with the Points
upward, pour over your Codlings a good Cuf-
tard made thus. Boil a Pint of Cream, with
a ftick of Cinnamon, and Sugar enough to
make it a little {weet, let it ftand ’till cold, then
put in the Yolks of four Eggs well beaten,
fet it on the Fire and keep ftirring it ’till it
grows thick, but do not let it boil, left it Cur-
dle, then pour it into your Pye, pare a little
Lemon thin, cut the Peel like Straws, and lay
it on your Codlings over the Top.

~n Herb Pye for Lent.

Taxe Lettice, Lecks, Spinage, Beets, and
Parfley, of each a Handful, give them a boil,
then chop them fmall, and have ready boiled

in
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in a Cloth one Quart of Groats, with two or
three Onions in them, put them in a Frying
Pan with the Herbs, and a good deal of Salt,
2 Pound of Butter, and a few Apples cut thin,
ftew them a few Minutes over the Fire, fill
your Dith or raifed Cruft with it: One Hour
will bake it, then ferve it up.

A Venifon Pafty.

BoxE a Breaft or Shoulder of Venifon, fea-
fon it well with Mace, Pepper, and Salt, lay it
in a deep Pot with the beft Part of a Neck of
Mutton cut in Slices and laid over the Venifon,
pour in a large Glafs of Red Wine, put a
coarfe Pafte over it, and bake it two Hours in
an Oven, then lay the Venifon in a Difh, and
pour the Gravy over it, and put one Pound of
Burter over it; make a good Puff Pafte, and
lay it near half an Inch thick round the Edge
of the Difh, roll out the Lid which muft be a
little thicker than the Pafte on the Edge of the
Difh, and lay it on, then roll out another Lid
pretty thin, and cut it in Flowers, Leaves or
whatever Form you pleafe, and lay it on the
Lid; if you don’t want it, it will keep in
the Pot that it was baked in eight or ten Days,
but keep the Cruft on to prevent the Air from
getting it.—A Breaft and Shoulder of Venifon
is the moft proper for a Pafty.

A Hottentot Pye.
BoiL and bone two Calf’s-Feet, clean very

well a Calf’s-Chitterling, boil it and chop it
{fmall,
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fmall, take two Chickens and cut them up'as
for eating, put them 'in a Stew Pan, with two
Sweet Breads, a Quart of Veal or Mutton Gravy,
half an Ounce of Morels, Chyan' Pepper' and
Salt to your Palate, ftew them all together an
Hour over a gentle Fire, then put in'fix Force-
meat Balls that have been boiled, and'the Yolks
of four hard Eggs, and put them in a good
raifed Cruft that have been-baked for it, ftrew
over the Top of your Pye, a tew green Peas
boiledas foreating; or peel'and cut fome young
green Brocoli Stalks about the Size of Peas,
give them a gentle boil, and ftrew them over
the Top of your Pye, and fend it up hot' with-
out a Lid, thé fame way as the French Pye.

A Brnde’s Pye.

Bor'L' two Calf’s-Feet, pick the Meat from
the Bones and chop it very fine, thread fmall
one Pound of Beef Suet and a Pound'of Apples,
wafh and pick one Pound of Currants very
fmall, dry them before the Fire, ftone and chop
a quarter of a Pound of Jar Raifins, a quarter
of an QOunce of Cinnamon, the fame of Mace
and Nutmeg, two' Ounces of candied Citron,
two Ounces of candied Lemon cut thin, a Glafs
of Brandy, and one of Champaign, put them
in a China Difh with a rich puff Pafte over i,
roll another Lid and cut it in Leaves, Flowers,
Figures, and put a Glafs Ring in it.

An
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AAn Eel Pye.

Skin and wafh your Eels very clean, cut
them in Pieces one Inch and a half long, fea-
fon them with Pepper, Salt, and a little dried
Sage rubbed fmall, raife your Pies about the
Size of the Infide of a Plate, fill your Pies with
Eels, lay a Lid over them, and bake them in a
quick Oven; they require to be well baked.

A Yorkfhire Giblet Pye.

WHEN the Blood is warm put in a Tea Cup-
ful of Groats to fwell, grate the Crumb of a
Penny Loaf, and pour a Gill of beiling Milk
on them, fhread half a Pound of Beef Suet
very fine, chop two Leeks, and four or five
Leaves of Sage fmall, three Yolks of Eggs,
Pepper, Salt, and Nutmeg to your Palate, mix
them all up together, have ready the Giblets
feafoned very well with Pepper, and Salt, and
lay them round a deep Dith, then put a
Pound of fat Beef over the Pudding, in the
Middle of the Dith, pour in half a Pint of
Gravy, lay on a good Pafte, and bake it in a
moderate Oven.

A Rook Pye.,

Skin and draw fix young Rooks, and cut
out the Back Bones, feafon them well with
Pepper and Salt, put them in a deep Difh, with
a quarter of a Pint of Water, lay over then}

. hal




138 The EXPERIENCED

half a Pound of Butter, make a good puff
Pafte, and cover the Difh, lay a Paper over, for
it requires a good deal of baking.

A fweet Veal Pye.

Lay Marrow or Beef Suet' thread very fine
in the Bottom of your Dith, cut into Steaks the
beft End of a Neck of Veal, and lay them in,
ftrew over them fome Marrow or Suet, it makes
them ear tenderer, ftone a quarter of a Pound of
JarRaifins, chop them a little, wath half a Pound
of Currants, and put them'over the Steaks,
cut three Ounces of candied Citron, and two
Ounces of candied Orange, and lay them on
the Top, boil half a Pint of Sweet Mountain
or Sack, with a ftick of Cinnamon, and pour
it in, lay a light Pafte round the Dith and then
lid it, an Hour will bake it; when it comes
out of the Oven, put in a Glafs of French
Brandy or Shrub, and ferve it up.

An Olive Pye.

Cut a Fillet of Veal into thin Slices, rub
them over with the Yolks of Eggs, flrew over
them a few Crumbs of Bread, fhread a little
Lemon Peel very fine, and put it on them with
a little grated Nutmeg, Pepper, and Salt, roll
them up very tight, and lay them in a Pewter
Dith, pour over them half a Pint of good Gra-
vy made of Bones, put half a Pound of Butter
over it, make a light Pafle, and lay it round

na a
the Difh, roll the Lid half an Inch thick, and
1
14y
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lay it on.—Make a Beef Olive Pye the fame
Way,

A favory Veal Pye.

Cut a Loin of Veal into Steaks, feafon it
with beaten Mace, Nutmeg, Pepper, and Salt,
lay the Meat in your Dith with Sweet Breads
feafoned with the Meat, and the Yolks of fix
hard Eggs, a Pint of Oyfters, and half a Pint
of good Gravy, lay round your Dith a good
puff Pafte, half an Inch thick, and cover it
with a Lid the {fame thicknefs, bake it in a
quick Oven an Hour and a quarter; when you
take it out of the Owen, cut off the Lid, then
cut the Lid in eight or ten Pieces, and ftick it
round the Infide of the Rim, cover the Meat
with Slices of Lemon, and ferve it up.

To make favory Patties,

TaxE one Pound of the Infide of a cold Loin
of Veal, or the fame Quantity of cold Fowl,
that have been either boiled or roafted, a
quarter of a Pound of Beef Suet, chop them
as {mall as poflible, with fix or eight Sprigs of
Parfley, feafon them well with half a Nutmeg
grated fine, Pepper, and Salt, put them in a
Tofling Pan, with half a Pint of Veal Gravy,
thicken the Gravy with a little Flour and
Butter, and two Spoonfuls of Cream, and
thake them over the Fire two Minutes, and
fill your Patties,

(90}
22

You
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You muft make your Patties thus: Raife
them of an oval Form, and bake them as for
Cuftards, cut fome long narrow Bits of Pafte,
and bake them on a Dufting Box, but not to
go round, they are for Handles, fill your Pat-
ties when quite hot, with the Meat, then fet
your Handles a-crofs the Patties; they will
look like Bafkets if ycu have nicely pmched
the Walls of the Patties, when you raifed
them; five will be a Difh, you may make them
with Sugar and Currants inftead of Parfley.

Fried Parcties.

Cut half a2 Pound of a Leg of Veal very
fmall, with fix Oyfters, put the Liquor of the
Oyfters to the Crumb of a Penny Loaf, mix
them together with a little Salt, put it in a
Tofling Pan, with a quarter of a Pound of
Butter, and keep ftirring it for three or four
Minutes over the Fire, then make a good puff
Pafte, roll it out, and cur it in little Bits about
the Size of a Crown Piece, fome round, {quare,
and three-cornered, put a little of the Meat
upon them, and lay a Lid on them, turn up
the Edges as you would 2 Pafty, to keep the
Gravy in, fry them in a Panful of Hogs-lard;
they are a pretty Corner Difh for Dinner or
Supper: If you want them for Garnith to a
Cod’s-Head, ‘put in only Oyfters; they are very
pretty for a Calf’s-Head Hafh.

Sweet
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Sweet Patties.

Taxke the Meat of a boiled Calf’s-Foot, two
large Apples, and one Ounce of candied O-
range, chop them very {mall, grate half a
Nutmeg, mix them with the Yolk of an Egg,
a Spoonful of French Brandy, and a quarter of
a Pound of Currants clean wathed and dried,
make a good puff Pafte, roll it in different
Shapes, as the fried ones, and fill themy the
fame Way; you may either fry or bake them.

They are a pretty Side Difh for Supper.

Common Patties.

Taxe the Kidney Part of a very fat Loin of
Veal, chop the Kidney, Veal, and Fat very
fmall altogether, feafon it with Mace, Pepper,
and Salt, to your Tafte, raife little Patties the
Size of a Tea Cup, fill them with your Meat,
put thin Lids on them, bake them very crifp;
five is enough for a Side Difh.

To make-common Friteers.

Taxs half aPintof Ale, and two Eggs, beat
in as much Flour as will make it rather thicker
than a common Pudding, with Nutmeg, and
Sugar to your Tafte, let it ftand three or four
Minutes to rife, then drop them with a Spoon
into a Pan of boiling Lard, fry them a light
Brown, drain them on a Sieve, ferve them up

with
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with Sugar grated over them, and Wine Sauce
in a Boat,

T o make Apple Fritters.

ParE the largeft baking Apples you can get,
take out the Core with an Apple Scraper, cut
them in round Slices, and dip them in Batter,
made as for common Fritters, fry them Crifp,
ferve them up with Sugar grated over them,
and Wine Sauce in a Boat.

They are proper for a Side Difh for Supper,

To make German Puffs,

Put half a Pint of good Milk into a Tofling
Pan, and dredge in Flour ’till it is thick as hafty
Pudding, keep flirring it over a flow Fire ’till
it is all of a Lump, then put it in a Marble
Mortar, when it is cold put to it the Yolks of
eight Eggs, four Qunces of Sugar, a Spoonful
.of Rofe Water, grater a little Nutmeg, and the
Rind of half a Lemon, beat them together an
Hour or more, when it looks light, and bright,
drop them into a Pan of boiling Lard, with a
Tea Spoon, the Size of a large Nutmeg, they
will rife and look like a large yellow Plumb if
they are well beat: As you fry them, lay them
on a Sieve to drain, grater Sugar round your
Difh, and ferve them up with Sack for Sauce.
It is a proper Corner Dith for Dinner or Supper,

To
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| To make Gofers,

BeaT three Eggs well, with three Spoonful
of Flour, and a little Salt, then mix them with
a Pint of Milk, and an Ounce of Sugar, half a
Nutmeg grated, beat them well together, then
make your Gofer Tongs hot, rub them with
freth Butter, fill the Bottom part of your Tongs
and clap the Top upon, then turn them, and
when a fine brown on both Sides, put them in
a Difh, and pour white Wine Sauce over them,
five is enough for a Dith, don’t lay them one
upon another, it will make them {foft.—You
may put in Currants if you pleafe.

To make Wafer Pancakes,

BeaT four Eggs well, with two Spoonfuls of
fine Flour, and two of Cream, one Ounce of
Loaf Sugar, beat and fifted, half a Nutmeg
grated, put a little cold Butter in a clean Cloth,
and rub your Pan well with it, pour in your
Batter and make it as thin as a Wafer, fry it
only on one Side, put them on a Difh, and

grater Sugar betwixt every Pancake, and fend
them hot to the Table.

To make Cream Pancakes.

Taxe the Yolks of two Eggs, mix them with
half a Pint of good Cream, two Ounces of
Sugar, rub your Pan with Lard, and fry them
as thin as poffible, grater Sugar over them,
and ferve them up hot.

7o
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To make Clary Pancakes.

Beat three Eggs, with three Spoonfuls of
fine Flour, and a little Sale, exceeding well,
mix them with a Pint of Milk, and put Lard
into your Pan, when it is hot. pour in your
Batter as thin as pofiible, then lay in your
Clary Leaves, and pour a little more Batter
thin over them, fry them a fine Brown, and
ferve them up.

To make Batter Pancakes.

Beat three Eggs, with a Pound of Flour,
very well, put to it a Pint of Milk, and a little
Salt, fry them in Lard or Butter, grate Sugar
over them, cut them in Quarters, and ferve
them up.

CH#L-APro VLA

Obfervations on Puddings.

READ and Cuftard Puddings require

Time, and a moderate Oven, that will
raife, and not burn them; Batter and Rice
Puddings a quick Oven, and always Butter the
Pan or Difh before you pour the Pudding in;
when you boil a Pudding, take great Care
your Cloth is very clean, dip it in boiling Wa-
ter, and Flour it well, and give your Cloth a
fhake; if you boil itin a Bafon, Butter it, and
boil
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boil it in Plenty of Water, and turn it often,
and don’t cover the Pan, when enough take it
up into a Bafon, let it ftand a few Minutes to
cool, then untie: the String,,wrap the Cloth
round the Bafon, lay your Difh over it, and
turn the Pudding out, and take the Bafon and
Cloth off very carefully, for very often a light
Pudding is broken in turning out.

A Hunting Pudding.

BeaT eight Eggs, and mix them with a
Pint of good Cream, and a Pound of Flour,
beat them well together, and put to them a
Pound of Beef Suet chopped very fine, a Pound
of Currants well cleaned, half a Pound of Jar
Raifins ftoned and chopped fmall, a quarter of
a Pound of Powder Sugar, two Ounces of can-
died Citron, the fame of candied Orange cut
{mall, grate a large Nutmeg, and mix all well
together with half a Gill of Brandy, putitina
Cloth, and tie it up clofe, it will take four
Hours boiling.

A boiled Cuftard Pudding.

BoiL aStick or two of Cinnamon, in aQuart
of thin Cream, with a quarter of a Pound of
Sugar, when it is cold, put in the Yolks of fix
Eggs well beat, and mix them together, fet it
over a flow Fire, and ftir it round one Way,
‘till it grows pretty thick, but don’t let it boil,
take it off and let it ftand ’dll it be quite cold,
Butter a Cloth: very well, and dredge it with

o Flour,
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Flour, put in your Cuftard, and tie it up very
clofe, it will take three quarters of an Hour
boiling, when you take it ups; put it in a
round Bafon to cool a little, then untie the
Cloth, and lay the Difh on the Bowl, and turn
it Upfide down; be careful how you take off
the Cloth, for a very little will break the Pud-
ding, grate over it a little Sugar; for Sauce,
White Wine thickened with Flour and Butter,
put in the Difh,

A Lemon Pudding.

BranNcu and beat eight Ounces of Jordan
Almonds, with Orange Flour Water, add to
them half a3 Pound of cold Butter, the Yolks
of ten Eggs, the Juice of a large Lemon, half
the Rind grated fine, work them in a Marble
Mortar, or Wooden Bafon, ’till they look white
and light, lay a good puff Pafte pretty thin in
the Bottom of a China Difh, and pour in your
Pudding; it will take half an Hour baking.

A ground Rice Pudding.

Bo1r four Ounces of ground Rice, in Water,
till it be foft, then beat the Yolks of four
Eggs, and put to them 2 Pint of Cream, four
Ounces of Sugar, and a quarter of a Pound of

Butter, mix them all well together; you may
either boil or bake it,

An
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Ar Orange Pudding.

BoiL the Rind of a Seville Orange very foft,
beat it in a Marble Mortar, with the Juice, put
to it two Naples Bifcuits grated very fine, half
a Pound of Butter, a quarter of a Pound of
Sugar, and the Yolks of fix Eggs, mix them
well tagether, lay a good puff Pafte round the
Edge of your China Difh, bake it in a gentle
Oven half an Hour; you may make a Lemon
Pudding the fame Way, by putting in a Lemon
inftead of the Orange.

Calif’s-Foot Pudding.

Borr a Gang of Calf’s-Feet, take .the Meat
from the Bones, and chop it exceeding fine,
put to it the Crumb of a Penny Loaf, a Pound
of Beef Suet fhread very fmall, half a Pint of
Cream, eight Eggs, a Pound of Currants well
cleanfed, four Ounces of Citron cut {mall, two
Ounces of candied Orange cut like Straws, a
large Nutmeg grated, and a large Glafs of
Brandy, mix them all very well together, But-
ter your Cloth, and duft it with Flour, tie it
clofe up, boil it three Hours; when you take
the Pudding up, it is beft to put it in a Bowl
that will juft hold ir, and let it ftand a quarter
of an Hour, before you turn it out, lay your
Difth upon the Top of the Bafon, and turn it
Upfide down.

T 2 A




The EXPERIENCED

A boiled Rice Pudding.

BorL a quarter of a Pound of Rice in Wa-
ter, 'till it be foft, and put it in a Hair Sieve to
drain, beat it in a Marble Mortar, with the
Yolks of five Eggs, a quarter of a Pound of
Butter, the fame of Sugar, grater a fmall Nut-
meg, and the Rind of half a Lemon, work
them well together for half an Hour, then
put in half a Pound of Currants well wathed
and cleaned, mix them well together, butter
your Cloth and tye it up, boil it an Hour, and

J

ferve it up with White Wine Sauce.
Bread Pudding.

TAxE the Crumb of a Penny Loaf, and pour
on them a Pint of good Milk boiling hot, when
it is cold, beat it very fine, with two Ounces
of Butter, and Sugar to your Palate, grater
half a Nutmeg in it, beat it up with four Eggs,
and put them in and beat all together near half
an Hour, tie it in a Cloth and boil it an Hour,
you may put in half a Pound of Curants for
change, and pour over it White Wine Sauce.

To make a Sippet Pudding.

Cur a Penny Loaf as thin as poflible, put a
layer of Bread'in the Bottom of a Pewter Difh,
then firew over it a layer of Marrow, or Beef
Suet, a handful of Currants, then lay a layer

fread, and fo on *till you fill your Difh; as
the

{
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the firft lay, let the Marrow, or Suet, and Cur-
rants be at the Top, beat four Eggs and mix
them with a Quart of Cream, a quarter of a
Pound of Sugar, and a large Nutmeg grated,
pour it on your Difh and bake it in a moderate
Oven, when it comes out of the Oven, pour
over it Wine Sauce.

An Apricot Pudding.

Takke twelve large Apricots, pare them, and
give them a {cald in Water ’till they are foft,
then take out the Stones, grater the Crumb of
a Penny Loaf, and pour on it a Pint of Cream
boiling hot, let it ftand ’till half cold, then add
a quarter of a Pound of Sugar, and the Yolks
of four Eggs, mix all together with a Glafs of
Madeira Wine, pour it in a Difh with thin puff
Pafte round, bake it half an Hour in a mode-
rate Oven.

A Tranfparent Pudding.

BeaT eight Eggs very well, and put them
in a Pan, with half a Pound of Butter, and the
fame weight of Loaf Sugar beat fine, a little
grated Nutmeg, fet it on the Fire and keep ftir-
ring it ’till it thickens like buttered Eggs, then
put it in a Bafon to cool, roll a rich puff Pafte
very thin, lay it round the Edge of a China
Difh, then pour in the Pudding, and bake it
in a moderate Oven half an Hour, it will cut
light and clear.

- It is a pretty Pudding for a Corner for Dinner,
and a Middle for Supper.

A
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A Vermicelli Pudding.

BorvL four Ounces of Vermicelli in a.Pint
of new Milk ’till it is foft, with a flick or two
of Cinnamon, then put in half a Pint of thick
Cream, a quarter of a Pound of Butter, a
quarter of a Pound of Sugar, and the Yolks
of four beaten Eggs.—Bake it in an Earthen
Difh without a Pafte.

A red Sago Pudding.

TAKE two Ounces of Sago, boil it in Water
with a Stick of Cinnamon ’till it be quite foft
and thick, let it fland ’till quite cold, in the
mean Time grate the Crumb of a Halfpenny
Loaf, and pour over it a large Glafs of Red
Wine, chop four Ounces of Marrow, and half
a Pound of Sugar, and the Yolks of four
beaten Eggs, beat them all together for a
quarter of an Hour, lay a puff Pafte round
your Difh, and fend it to the Oven; when it
comes back flick it over with blanched Al-
monds cut the long way, and bits of Citron
cut the fame, fend it to Table.

A boiled Tanfy Pudding.

GraTE four Naples -Bifcuits, put as much
Créam boiling hot as will wet them, beat the
Yolks of four Eggs, have ready a few chopped
Tanfy Leaves, with as much Spinage as will
make it a pretty Green, be careful you don’t -
put
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put too much Tanfey in, it will make it bitter,
mix all together when the Cream 1s cold with
a little Sugar, and fet it over a flow Fire ’'dll it
grows thick, then take it off, and when cold
put it in a Cloth, well buttered and flowered,
tye it up clofe, and let it boil three quarters of
an Hour, take it up in a Bafon, and let it ftand
one quarter, then turn it carefully out, and put
White Wine Sauce round it.

A 'Tanfy Pudding with Almonds.

BLaxcH four Ounces of Almonds, and beat
them very fine with Rofe Water, flice a French
Roll very thin, pour on a Pint of Cream boil-
ing hot, beat four Eggs very well, and mix
with the Eggs when beaten a little Sugar and
grated Nutmeg, a Glafs of Brandy, a little
Juice of Tanfy, and the Juice of Spinage to
make it Green, put all the Ingredients into a
Stew Pan, with a quarter of. a Pound of But-
ter, and give it a gentle boil; you may either
boil it or bake it in a Difh, either with a Cruft
or Writing Paper.

A Tanfy Pudding of ground Rice.

BorL fix Ounces of ground Rice in a Quart
of good Milk, ’till it is {oft, then put in half a
Pound of Butter, with fix Eggs very well beat,
and Sugar and Rofe Water to make it palata-
ble, beat fome Spinage in a Mortar, with a few
Leaves of Tanfy, f{queeze out the Juice through
a Cloth, and put it in, mix all well together,

cover
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cover you Difh with Writing Paper well but-
tered, and pour it in, three quarters of an
Hour will bake it; when you dith it up ftick
it all over with a Seville or Sweet Orange in
half quarters.

A Sago Pudding  another fl’a_y.

BorL two Ounces of Sago 'till it is quite
thick in Milk, beat fix Eggs leaving out three
of the Whites, put to it half a Pint of Cream,
two Spoonfuls of Sack, Nutmeg and Sugar to
your Tafte; put a Pafte round your Difh.

Little Citron Puddings.

Taxe half a Pint of Cream, one Spoonful
of fine Flour, two Ounces of Sugar, a little
Nutmeg, mix them all well together, with the
Yolks of three Eggs, put it in Tea Cups, and
ftick in it two Ounces of Citron cut very thin,
bake them in a pretty quick Oven, and turn
them out upon a China Difh.—Five is enough
for a Side Difh.

A baked Tanfy Pudding.

GraTE the Crumb of a Penny Loaf, pour
on them a Pint of boiling Milk, with a quar-
ter of a Pound of Butter 1n it, let it ftand ’tll
almoft cold, then beat five Eggs and put them
in with a quarter of a Pound of Sugar, alarge
Nutmeg grated, and a Glafs of Brandy, {tir
them about and put them in a Tofling Parll,
with
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with as much Juice of Spinage as will green
it, and a little Tanfy chopped fmall, ftir it
about over a flow Fire ’till it grows thick, but-
ter a Sheet of Writing Paper and lay it in the
Bottom of a Pewter Dith, pin the Corners of
the Paper to make it ftand one Inch above the
Dith to keep the Pudding from fpreading, and
let it ftand three quarters of an Hour in the
Oven; when baked, put the Difh over it you
fend it up in, and turn it out upon it, take off
the Paper, ftick it round with a Seville Orange
cut in half quarters, ftick one quarter in the
Middle, and ferve it up with Wine Sauce. It
will look as green as if it bad not been baked
when turned out.

A green Codling Pudding.

GreEN a Quart of Codlins, as for a Pye,
rub them through a Hair Sieve with the Back
of a Wooden Spoon, and as much of the Juice
of Beets as will green your Pudding, put in
the Crumb of half a Penny Loaf, half a Pound
of Butter, and three Eggs well beaten; beatthem
all together with half a Pound of Sugar, and
two Spoonfuls of Cyder; lay a good Pafte
round the Rim of the Dith, and pour it in.—
Half an Hour will bake it.

To make a common Rice Pudding.

Wasu half a Pound of Rice, put to it three
Pints of good Milk, mix it well with a quarter
of a Pound of Butter, a Stick or two of Cina-

U mon
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mon beaten fine, half a Nutmeg grated, one
Egg well beat, a little Salt, and Sugar to your
Tafte.—One Hour and a half will bake it in a
quick Oven; when it comes out take off the
Top, and put the Pudding in Breakfaft Cups,
turn them into a hot Dith like little Puddings,
and ferve it up

A Marrow Pudding.

Pour on the Crumb of a Penny Loaf, a Pint of
Cream boiling hot, cut a Pound of Beef Mar-
row very thin, beat four Eggs very well, then
add a Glafs of Brandy, with Sugar and Nut-
meg to your Tafte, and mix them all well up
together; you may either boil or bake it, three
quarters of an Hour will do it, cut two Ounces
of Citron very thin, and ftick them all over it
when you Dith it up.

Marrow Pudding @ fecond way.

Havr boil four Ounces of Rice, thread half
a Pound of Marrow very fine, flone a quarter
of a Pound of Raifins, chop them very fmall,
with two Qunces of Currants well cleaned,
beat four Eggs a quarter of an Hour, mix it
all together with a Pint of good Cream, a
Spoonful of Brandy, Sugar and Nutmeg to
your Tafte; you may cither bake it or put in

B o rivo
Hogs Skins.

Marrow
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Marrow Pudding @ third way.

Brancy half a Pound of Almonds, put them
in cold Water all Night, the next Day beat them
in a Marble Mortar very fine, with Orange
Flower, or Rofe Water, take the Crumb of a
Penny Loaf, and pour on them a Pint of boil-
ing Cream, whilft the Cream is cooling, beat
the Yolks of four Eggs and two Whites a quar-
ter of an Hour, add a little Sugar, and grate
Nutmeg to your Palate, have ready fhread the
Marrow of two Bones, and mix them all well
together with a little candied Orange cut fmall,
this is ufually made to fill in Skins, but is a
good baked Pudding; if you put it in Skins
don’t fill them too full for it will fwell, but
boil them gently. '

White Puddings zz Skins.

WasH half a Pound of Rice in warm Water,
boil it in Milk ’tll it is foft, put it in a Sieve
to drain, blanch and beat half a Pound of
Jordan Almonds very fine, with Rofe Water,
wath and dry a Pound of Currants, then cut
in {mall bits a Pound of Hog’s Lard, take fix
Eggs and beat théem well, half a Pound of
Sugar, a large Nutmeg grated, a Stick of Cin-
namon, a little Mace, and a little Salt, mix
t%lem very well together, fill you Skins and boil
them.

U= To
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To make a Quaking Pudding.

Bo1r a Quart of Cream, and let it ftand ’till
almoft cold, then beat four Eggs a full quarter
of an Hour, with a Spoonful and a half of
Flour, then mix them with your Cream, add
Sugar and Nutmeg to your Palate, tie it clofe
up in a Cloth well buttered, and let it boil an
Hour and turn it carefully out.

To make Yorkfhire Pudding fo bake under
Meat,

Beat four Eggs with four large Spoonfuls
of fine Flour, and a little Salt, for a quarter of
an Hour, put to them one Quart and a-half of
Milk, mix them well together, then Butter a
Dripping Pan and fet it under Beef, Mutton,
or a Loin of Veal when roafting, and when it
is brown, cut it in {quare Pieces and turn it
over when well browned on the under Side,
fend it to Table on a Difh.

. You may mix a boiled Pudding the fame way.

A boiled Milk Pudding,.

Pour a Pint of new Milk boiling hot on three
Spoonfuls of fine Flour, beat the Flour and
Milk for half an Hour, then put in three Eggs
and beat it a litde longer, grate in half a Tea
Spoonful of Ginger, dip the Cloth in boiling
Water, Butter it well, and Flour it, put in the
Pudding and tie it clofe up, and boil it an Hour;
it



STy RS

-~

EnvcrisH HOUSE-KEEPER. 157

it requires great Care when you turn it-out;
pour over it thick melted Butter.

Herb Pudding.

Or Spinage, Beets, Parfley, and Leeks, take
each a Handful, wafh them, and give them a
fcald in boiling Water, then fhread them very
fine, have ready a Quart of Groats fteeped in
warm Water half an Hour, and a Pound of
Hog’s Lard cut in little Bits, three large Onions
chopped fmall, and three Sage Leaves hacked
fine, put in a little Salt, mix all well together,
and tie it clofe up; it will require to be taken
up in boiling to flacken the String a little.

Goosberry Pudding.

Scarp half a Pint of green Goofberries in
Water ’tll they are foft, put them into a Sieve
to drain, when cold, work them through an
Hair Sieve with the back of a clean Wooden
Spoon, add to them half a Pound of Sugar,
and the fame of Butter, four Ounces of Naples
Bifcuits, beat fix Eggs very well, and then mix
all together, and beat them a quarter of an
Hour, pour it in an Earthen Difh without a
Pafte; half an Hour will bake it.

To make Rafpberry Dumplins.

MaxkE a good cold Pafte, roll it a quarter of
an Inch thick, and fpread over it Rafpberry
Jam to your own liking, roll it up, and boil

it
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it in a Cloth one Hour at leaft, take it up, and
cut it in five Slices, and lay one in the Middle
and the other four round it, pour a little good
melted Butter in the Difh, and grate fine Su-
gar round the Edge of the Difh.

It is proper for a Corner or Side for Dinner.

To make Damfon Dumplins.

M4xE a good hot Pafte Cruft, roli it pretty
thin, lay it in a bafon, and put in what Quan-
tity of Damfons you think proper, wet the
Edge of the Pafte, and clofe it up, boil it in a
Cloth one Hour, and fend it up whole, pour
over it melted butter, and grate fugar round
the Edge of the Dith: Note, you make any
kind of preferved Fruit the fame Way.

To make Apple Dumplins,

PARE your Apples, take out the Core with
an Apple-fcraper, fill the Hole with Quince,
or Orange Marmalade, or Sugar, which {fuits
you, then take a Piece of cold Pafte, and make
a Hole in it, as if you was going to make a
Pye, lay in your Apple, and put another Piece
of Pafte in the fame Form, and clofe it up
round the Side of your Apple, it is much bet-
ter than gathering it in a Lump at one End,
tie it in a Cloth, and boil it three quarters of an
Hour, pour melted Butter over them, and ferve
them up, five is enough for a Difh,

To




ExcLisu HOUSE-KEEPER. 1359

To make a Sparrow Dumplin.

Mrx half a Pint of good Milk, with three
Eggs, a litde Salt, and as much Flour as will
make it a thick Batter, put a Lump of Butter
rolled in Pepper and Salt in every Sparrow,
mix them in the Batter, and tie them in a Cloth,
boil them one Hour and a half, pour melted
Butter over them, and ferve it up.

To make a Barm Dumplin.

Taxe a Pound of Flour, mix a Spoonful of
Barm in it, with a little Salt, and make it into
a light Pafte with warm Water, let it liec one
Hour, then make it up into round Balls, and
tie them up in litle Nets, and put them in a
Pan of boiling Water, don’t Cover them, it will
make them fad, nor don’t let them boil 4o faft
as to let the Water boil over them, turn them
when they have been in {ix or feven Minutes,
and they will rife through the Nets and look
like Diamonds, twenty Minutes will boil them ;
ferve them up and pour fweet Sauce over them.

7o make Clary Fritters.

BeaT twoEggs exceeding well with one Spoon
ful of Cream, one of Ratifia Water, one Ounce
of Loaf Sugar, and two Spoonfuls of Flour,
grate in half a Nutmeg, have ready wathed
and dried Clary Leaves, dip them in the bat-
ter and fry them a nice brown; ferve them

up




166 The EXPERIENCED

up with Quarters of Seville Oranges laid round
them, and good melted Butter in a Boat.

To make Rafpberry Fritters.

GraTi two Naples Bifcuits, pour over them
half a Gill of boiling Cream, when it is al-
moft cold, beat the Yolks of four Eggs toa
ftrong Froth, beat the Bifcuits a little, then
beat both together exceeding well, put to it
two Ounces of Sugar, and as much Juice of
Rafpberry as will make it a pretty pink Co-
lour, and give it a proper fharpnefs, drop them
into a Pan of boiling Lard, the fize of a Wal-
nut; when you difh them up, flick Bits of
Citron in fome, and blanched Almonds cut
length-ways in others; lay round them green
and yellow Sweetmeats and ferve them up.
They are a pretty Corner Dith for either Din-

ner or Supper.

To make a Tanfy Fritter.

Take the Crumb of a Penny Loaf, pour on
them half a Pint of boiling milk, let it ftand
an Hour, then putin as much Juice of Tan-
fy as will give it a flavour, but not to make
it bitter, then make it a pretty green with the
Juice of Spinage, put to it a Spoonful of Ra-
tifia. Water or Brandy, fweeten it to your tafte,
grate the Rind of half a Lemon, beat the
Yolks of four Fggs, mix them all together,
put them in a Toffing Pan with four Ounces
of Butter, flir it over a flow Fire ’till it is quite
thick,
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thick, take it off and let it ftand two or three
Hours, then drop them into a Pan full of boil-
ing Lard, a Spoonful is enough for a Fritcer,
ferve them up with Slices of Orange round
them, grate Sugar over them, and Wine Sauce
in a Boat.

To make Plumb Fritters with Rice.

GraTE the Crumbs of a Penny Loaf, pour
over them a Pint of boiling Cream, or good
Milk, let them ftand four or five Hours, then
beat it exceeding fine, put to it the Yolks of
five Eggs, four Ounces of Sugar, and a Nut-
meg grated, beat them well together, and fry
them in Hogs Lard, drain them on a Sieve,
and ferve them up with White Wine Sauce
under them.

N. B. You may put Currants in if you pleafe.

X PART
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Obfervations on making Decorations for a
Table.

Y 7 HEN you {pin a_Silver Web, or a
8/ Defert, always take particular Care
your Fire is clear, and a Pan of Wa-
ter upon the 111e to keep the Heat
from your Face and btomach for fear the Heat
fhould make you faint; you muft not {pin it
before a Kitchen Fire, for the fmaller the Grate
1s, fo that the Fire be clear and hot, the better
able you will be to fit a long Time before it
for if you fpin a whole Defert, you will be fe-
veral Hours in {pinning it; ‘be fure to have a
Tin Box to put every Baiket in as you {pin
them, and cover them from the Air, and keep
them warm, until you have done the whole as
your Receipt directs you.

If you fpin a Gold Web, take Care your
Chafing Dith is burnt clear, "before you fet it
upon the Table where your "Mould i 1s, fet your
Ladle on the Fire, and Lcep ttirring it with a
Wood Skewer ’till it juft boils, then let it cool
a little, for it will not !'pin when it is boiling
hot, and if it grows cold it is equally as bad,
butas it cools on the Sides of your Ladle, dip
the
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the Point of your Knife in, and begin to {pin
round your Mould as long as it will draw,
then heat it again; the only Art is tokeepitofa
proper hear, and it will draw out like a fine
Thread, and of a Gold Colour; it 1s a great
Fault to put in too much Sugar at a Time, for
often heating takes the Moifture out of the
Sugar, and burns it, therefore the beft Way is
to put in a little at a Time, and clean out your
Ladle.

When you make a Hen or Bird next, let
part of your Jelly be fet in your Bowl, before
you put on your Flummery, or Straw, for if
your Jelly is warm, they will fettle to the Bot-
tom, and mix together.

If it be a Fifh Pond, or a Tranf{parent Pud-
ding, put in your Jelly at three different Times,
to make your Fifth or Fruit keep at a proper
Diftance, one from another, and be fure your
Jelly is very clear and ftiff, or it will not thew
the Figures, nor keep whole; when you turn
them out, dip your Bafon in warm Water, as
your Receipt direéts, then turn your Dith or
Salver upon the Top of your Bafon, and turn
your Bafon upfide down,

When you make Flummery, always obferve
to have it pretty thick, and your Moulds wet
in cold Water, before you put in your Flum-
mery, or your Jelly will fettle to the Bottom,
and the Cream {wim at the Top, fo that it will
look to be two different Colours,

p i If
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If you make Cuftards, do not let them boil
after the Yolks are in, but ftir them all one
Way, and keep them of a good Heat ’till they
be thick enough, and the rawnefs of the Eggs
is gone off,

When you make Whips, or Syllabubs, raife
your Froth with a Chocolate Mill, and lay it
upon a Sieve to drain, it will be much prettier,
and will lie upon your Glafles, without mixing
with your Wine, or running down the Sides of
your Glafles; and when you have made any of
the before-mentioned Things, keep them in a
cool, airy Place, for a clofe Place will give them
a bad Tafte, and foon {poil.

To fpin a Silver Web for covering Sweet-

meats.

TaxE a quarter of a Pound of treble-refined
Sugar, in one Lump, and fet it before a mode-
rate Fire, on the middle.of a Silver Salver, or
Pewter Plate, {et it a little aflant, and when it
begins to run like clear Water to the Edge of
the Plate or Salver, have ready a Tin Cover, or
China Bowl fet on a Stool, with the Mouth
downward, clofe to your Sugar, that it may
10t cool by carrying too far, then take a clean
Knife, and take up as much of the Syrup as
the Point will hold, and a fine Thread will
come from the Point, which you muft draw
as quick as poflible backwards and forwards,
and alfo around the Mould, as long as it will
{pin from the Knife; be very careful you do

not
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not drop the Syrup on the Web, if you do, it
will fpoil it, then dip yocur Knife into the
Syrup again, and take up more, and fo keep
fpinning 'till your Sugar 1s done, or your Web
is thick enough; be fure you do not let the
Knife touch the Lump on the Plate that is not
melted, it will make 1t brittle, and not {pin at
all, if your Sugar is fpent before your Web is
done, put frefh Sugar on a clean Plate or Sal-
ver, and not {pin from the fame Plate again,
if you don’t want the Web to cover the Sweet-
meats immediately, fet it in a deep Pewter
Difh, and cover it with a Tin Cover, and lay a
Cloth over it, to prevent the Air from getting
to it, and fet it before the Fire, (it requires to
be kept warm, or it will fall) when your Din-
ner or Supper is dithed, have ready a Plate or
Dith, of the fize of your Web, filled with dif-
ferent coloured Sweetmeats, and fet your Web
over it.

It is pretty for a Middle, where the Difhes are

few, or Corner where the Number is large.

To fpin a Gold Web for covering Sweet-

meats.

BeaT four Ounces of treble-refined Sugar
in a Marble Mortar, and fift it through a Hair
Sieve, then put it in a Silver or Brafs Ladle, but
Silver makes the Colour better, fet it over a
Chafing-dith of Charcoal, that is burnt clear,
and fet it on a Table, and turn a Tin Cover or
China Bowl upfide down upon the fame Table,
and when your Sugar is melted, it will be of

a
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a Gold Colour, take your Ladle off the Fire,
and begin to {pin it with a Knife, the fame
Way as the Silver Web; when the Sugar be-
gins to cool and fet, put it over the Fire to
warm, and {pin it as before, but don’t warm
it too often, it will turn the Sugar a bad Colour;
if you have not enough of Sugar, clean the
Ladle before you put in more, and Spin it
‘till your Web is thick enough, then take it off
and {fet it over the Sweet-meats, as you did the
Silver Web.

To make a Defert of Spun Sugar.

Sein two large Webs, and turn one upon
the other to form a Globe, and put in the in-.
fide of them a few Sprigs of {fmall Flowers and
Myrtle, and Spin a little more round to bind
them together, and fet them covered clofe up
before the Fire, then Spin two more on a lefler
Bowl, and putin a Sprig of Myrtle, and a few
fmall Flowers, and bind them as before, fet
them by, and Spin two more lefs than the laft,
and put in a few Flowers, bind them and fet
them by, then Spin twelve Couple on Tea Cups
of three different Sizes, in Proportion to the
Globes, to reprefent Bafkets, and bind them
two and two as the Globes with Spun Sugar;
fet the Globes on a Silver Salver, one upon ano-
ther, the largeft at the Bottom, and {malleft at
the Top; when you have fixed the Globes, run
two {mall Wires through the Middle of the
largeft Globes, acrofs each other; then take a
large darning Needle and Silk, and run it thro’
the
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the Middle of the largeft Bafkets, crofs it at the
Bottom, and bring it up to the Top, and make
a Loop to hang them on the Wire, and do fo
with the reft of your Bafkets, hang the largeft
Bafkets on the Wires, then put two more Wires
a lictle fhorter acrofs, thro’ the Middle of the
fecond Globes, and put the Ends of the Wires
out betwixt the Bafkets, and hang on the four
Middle ones, then Tun two more Wires fthorter
than the laft, thro’ the Middle of the Top Globe,
and hang the Bafkets over the loweft; ftick a
Sprig of Myrtle on the Top of your Globes,
and {et it on the Middle of the Table.—Obferve
you don’t put too much Sugar down ata Time
for a Silver Web, becaufe the Sugar will lofe
its Moifture and run in Lumps inftead of draw-
ing out; nor too much in the Ladle, for the
Gold Web will lofe its Colour by Heatigg too
oft.—You may make the Bafkets a Silver, and
the Globes a Gold Colour, if you chufe them.
It is a pretty Defert for a grand Table.

To make Calves Foot Jelly.

PuT a Gang of Calf’s Feet well cleaned inio

a Pan, with fix Quarts of Water, and let them
boil gently ’till reduced to two Quarts, then
take out the Feet, fcum off the Fat clean, and
clear your Jelly from the Sediment, beat the
whites of five Eggs to a Froth, then add one
Pint of Lifbon, Madeira, or any pale made
Wine, if you chufe it, then {queeze in the Juice
of three Lemons; when your Stock is boiling,
take three Spoonfuls of it, and keep ftirring it
with
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with your Wine and Eggs to keep it from curd-
ling, then add a little more Stock, and fill
keep ftirring it, and then put it in-the Pan, and
{weeten it with Loaf Sugar to your Tafte, a
Glafs of French Brandy will keep the Jelly
from turning blue in frofly Air, put in the
outer Rind of two Lemons, and let it boil one
Minute all together, and pour it into a Flannel
Bag, and let it run into a Bafon, and keep
pouring it back gently into the Bag 'till it runs
clear and bright, then fet your Glafles under
the Bag, and cover it left Duft gets in.—If you
would have the Jelly for a Fith Pond, Tran{pa-
rent Pudding, or Hen’s Neft, to be turned out
of the Mould, boil half a Pound of Ifinglafs in
a Pint of Water, ’till reduced to one Quarter,
and put it into the Stock before its refined.

To make Flummery.

Put one Ounce of bitter, and one of {weet
Almonds into a Bafon, pour over them fome
boiling Water, to make the Skins come off,
which is called Blanching, ftrip off the Skins,
and throw the Kernels into cold Water, then
take them out and beat them in a Marble Mor-
tar, with a little Rofe Water to keep them from
Oiling, when they are beat, put them intoa
Pint of Calf’s Foot Stock, fet it over the Fire,
and fweeten it to your Tafte with Loaf Sugar,
as {oon as it boils ftrain ic thro’ a Piece of Muf-
lin or Gawz, when a little cold put it into a
Pint of thick Cream, and keep ftirring it
often, ’till it grows thick and cold, wet your
Moulds
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cold Water, and pour in the Flummery, let it
ftand five or fix Hours at leaft before you turn
them out; if you make the Flummery fiff,
and wet the Moulds, it will turn out without
putting it into warm Water, for Water takes off
the Figures of the Mould, and makes the Flum-
mery look dull.

N. B. Be careful you keep ftirring it ’till cold,
or it will run in Lumps when you turn it out
of the Mould.

To make Colouring for Flummery and Jellies.

TaxE Two-penny worth of Cochineal, bruife
it with the Blade of a Knife, and put it into
half a Tea Cupful of beft French Brandy, and
let it ftand a quarter of an Hour, and filter it
thro’ a fine Cloth, and put in as much as will
make the Jelly or Flummery a fine pink; if
vellow, take a little Saffron and tie it in a Rag,
diflolve it in cold Water; if green, take fome
Spinage, boil it, take off the Froth, and mix it
with the Jelly; if white, put in fome Cream.

To make a Fith Pond.

Fivrvr four large Fith Moulds with Flummery,
and fix {mall ones, take a China Bowl and put
in half a Pint of fiff clear Calf’s-Foot Jelly,
let it ftand ’till cold, then lay two of the {mall
Fithes on the Jelly, the right Side down, put
in half a Pint more Jelly, let it ftand till cold,
then lay in the four {mall Fifhes acrofs one |

Y . another,
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another, that when you turn the Bowl upfide
down, the Heads and Tails may be {een, then
almotft fill your Bowl with Jelly, and let it ftand
‘till cold, then lay in the Jelly four large Fifhes,
and fill the Bafon quite full with Jelly, and let
it ftand ’till the next Day; when you want to
ufe it, {fet your Bowl to the brim in hot Water
for one Minute, take care that you don’t let
the Water go into the Bafon, lay your Plate on
the Top of :the Bafon and turn it upfide down,
if you want it for the Middle, turn it out upon
a Salver; be fure you make your Jelly very ftiff
and clear,

70 make a Hen’s Neft.

Taxe three or five of the fmalleft Pullet Eggs
you can get, fill them with Flummery, and
when they are ftiff and cold, peel off the Shells,
pare off the Rinds of two Lemons very thin,
and boil them in Sugar and Water to take off
the Bitternefs; when they are cold, cut them
in long Shreads to imitate Straw, then fill a Bafon
one-third full of fiff Calf’s-Foot Jelly, and let
it ftand ’till cold, then lay in the Shreads of
the Lemons, in a Ring about two Inches high
in the Middle of your Bafon, ftrew a few Corns
of Sagoe to look like Barley, fill the Bafon to
the height of the Peel, and let it ftand ’till cold,
then lay your Eggs of Flummery in the Mid-
dle of the Ring that the Straw may be feen
round, fill the Bafon quite full of Jelly and let
it ftand, and turn it out the fame way of the
Fifth Pond.

To
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To make Blomange of Ifinglafs.

- Borr one Ounce of Ifinglafs in a Quart of
Water ’till its reduced to a Pint, then put in the
Whites of four Eggs, with two Spoonfuls of
Rice Water, to keep the Eggs from Poaching,
and Sugar to your Tafte, and run it thro’a Jelly
Bag, then put to it two Ounces of fweet, and
one Ounce of bitter Almonds, give them a
Scald in your Jelly, and put them thro’ a Hair
Sieve, put it in a China Bowl, the next Day
turn it out, and ftick it all over with Almonds
blanched and cut lengthway: Garnith with
green Leaves or Flowers.

Green Blomange of Ifinglafs.

DissoLve your Hinglafs, and put to it two
Ounces of fweet, and two Ounces of bitter Al-
monds, with as much Juice of Spinage as will
make it green, and a Spoonful of French Bran-
dy, fet it over a Stove Fire ’till it be almoft
ready to boil, then ftrain it thro’ a Gawz Sieve,
when it grows thick put it into a Mellon Mould,
and the next Day turn it out: Garnifh it with
red and white Flowers.

Clear Blomange.

Take a Quart of ftrong Calf’s-Foot Jelly,
tkim off the Fatand ftrain it, beat the Whites
of four Eggs, and put them to your Jelly, fet
it over the Fire and keep ftirring it ’till it boils,

e then
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then pour it into a Jelly Bag, and run it thre’
feveral Times ’tll it is clear, beat one Ounce
of fweet Almonds and one of bitter to a Pafte,
with a Spoonful of Rofe Water {queezed thro’
a Cloth, then mix it with your Jelly, and three
Spoonfuls of very good Cream, fet it over the
Fire again, and keep firring it till it is almoft
boiling, then pour it into a Bowl, and flir it very

often till it is almoft cold, then wet your
Moulds and fill them.

Yellow Flummery.

TakE two Ounces of Ifinglafs, beat it and
open it, put it into a Bowl, and pour a Pint of
boiling Water upon it, cover it up ’till almoft
cold, then add a Pint of White Wine, the Juice
of two Lemons with the Rind of one, the
Yolks of eight Eggs beat well, fweeten it to
your Tafte, put it in a Tofling Pan and keep
ftirring it, when it boils ftrain it thro’ a fine

Sieve, when almoft cold put it into Cups or
Moulds,

A good Green.

Lay anOunce of Gambouge in a quarter of a
Pint of Water, put an Ounce and a half of
good Stone Blue in a little Water, when they
are both diffolved, mix them together, add a
quarter of a Pint more Water, and a quarter of
a Pound of fine Sugar, boil it a little, then put
it in a Gally-pot, cover it clofe and it will keep
for
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Juice of Spinage, as will make it a fine pale
green; when it is as thick as good Cream, wet
your Melon Mould and pur it in, then puta
Pint of clear Calf’s-Foot Jelly into a large Ba-
fon, and let them ftand ’till the next Day, then
turn out your Melon, and lay it the right Side
down in the Middle of your Bafon of Jelly;
then fill up your Bafon with Jelly that is begin-
ning to fet, let it ftand all Night, and turn it
out the fame way as the Fruit in Jelly: Makea
Garland of Flowers, and put it in your Jelly,

It is a pretty Difh for Middle at Supper, or Cor-

ner for a fecond Courfe at Dinner.

Gilded

ro’ for Years; be careful not to make it too deep a

g{ce green, for a very little will do at a time,

e,

ro’ Fruit iz Jelly.

ee

he Put half a Pint of clear ftiff Calf’s-Foot Jelly

oft into a Bafon, when it is fet and ftiff, lay in

Wy three fine ripe Peaches, and a Bunch of Grapes

ir with the Stalks up, put a few Vine Leaves over
them, then fill up your Bowl with Jelly, and
let it ftand ’till the next Day; then fet your Ba-
fon to the Brim in hot Water, and as {foon as
you find it leaves the Bafon, lay your Difh over

d it, and turn your Jelly carefully upon it: Gar-

£ nith with Flowers.

t

C Green Melon iz Flummery.

; Make a little ftiff Flummery, with a good

) deal of bitter Almonds in it, add to it as much
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Gilded Fith Jelly.

Maxe a little clear Blomange as is directed
in the Receipt, then fill two large Fith Moulds
with it, and when it is cold turn it out, and
gild them with Gold Leaf, or ftrew them over
withGold and Silver Bian mixed, then lay them
on a Soup Dith, and fill it with clear thin Calf’s-
Foot Jelly, it muft be fo thin as they will fwim
in it; if you have no Jelly, Lifbon Wine, or
any kind of pale made Wines will do.

Hen and Chickens in Jelly.

Make {fome Flummery with a deal of fweet
Almonds in it, colour a little of it brown with
Chocolate, and put it in a Mould the Shape of
a Hen; then Colour fome more Flummery,
with the Yolk of a hard Egg beat as fine as
poflible, leave part of your Flummery white;
then fill the Moulds of feven Chickens, three
with white Flummery, and three with yellow,
and one the Colour of the Hen; when they are
cold turn them into a deep Difh, put under,
and round them Lemon Peel boiled tender and
cut like Straw, then put a little clear Calf’s-
Foot Jelly under them, to keep them in their
Places, and let it ftand ’till it is ftiff, then fill
up your Dith with more Jelly —They are a
pretty Decoration for a grand Table,

To
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To make a Tranfparent Pudding.

MakE your Calf’s-Foot Jelly very ftiff, and
when it is quite fine, put a Gill into a China
Bafon, let it ftand ’till it is quite fet; blanch a
few Jordan Almonds, cut them and a few Jar
Raifins lengthways, cut a little Citron and can=
died ‘Lemon in little thin Slices, ftick them all
overthe Jelly,and throw in a fewCurrants, then
pour more Jelly on ’till it is an Inch higher;
when your Jelly is fet, ftick in your Almonds,
Raifins, Citron, and candied Lemon, with a
few Currants ftrewed in, then more Jelly as
before, then more Almonds, Raifins, Citron,
and Lemon inLayers, till your Bafon is full; let
it ftand all Night,and turn it out the fame Way
as the Fith Pond.

To make a Defarc Iland.

Take a Lump of Pafte, and form it into a
Rock three Inches broad at the Top, colour it
and fet it in the Middle of a deep China Dith,
and fet a caft Figure on it, with a Crown on its
Head, and a Knot of Rock Candy at the Feet;
then make a Roll of Pafte an Inch thick, and
ftick it on the inner Edge of the Difh, two
Parts round, and cut eight Pieces of candied
Eringo Root, about three Inches long, and fix
them upright to the Roll of Pafte on the Edge;
make Gravel Walks of Shot Comfits, from the
Middle to the Edge of the Difh, and fet fmall
Figures in them, roll out fome Pafte, and cut

it
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it open like Chinefe Rails, bake it, and fix it
on either Side of one of the Gravel Walks,
with Gum, have ready a Web of fpun Sugar,
and fet it on the Pillars of Eringo Root, and
cut Part of the Web off, to form an Entrance
where the Chinefe Rails are.

It is a pretty Middle Dith for a fecond Courfe
ata grand Table, or a Wedding Supper, only
fet two crowned Figures on the Mount inftead
of one.

To make a Floating Ifland.

GraTe the yellow Rind of a large Lemon,
into 2 Quart of Cream, put in a large Glafs of
Madeira Wine, make it pretty {fweet with Loaf
Sugar, mill it with a Chocolate Mill, to a ftrong
Froth, take it off as it rifes, and lay it upon a
Sieve to drain all Night, then take a deep Glafs
Difh, and lay in your Froth, with a Naples
Bifcuit in the Middle of it, then beat the White
of an Egg to a ftrong Froth, and roll a Sprig
of Myrtle in it to imitate Snow, ftick it in the
Naples Bifcuit, then lay all over your Froth
Currant Jelly, cut in very thin Slices, pour
over it very fine ftrong Calf’s-Foot Jelly, when
it grows thick, lay it all over, ’till it looks like
a Glafs, and your Difh is full to the Brim; let
it ftand till it is quite cold and fiff, then lay
on Rock candied Sweetmeats upon the Top of
your Jelly, and Sheep and Swans to pick at the
Myrtle, ftick green Sprigs in two or three
Places upon the Top of your Jelly, amongft

your
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your Shapes; it looks very pretty in the Middle
of a Table for Supper.—You muft not put the
Shapes on the Jelly ’tll you are going to fend
it to the Table.

To make a Floating Ifland a Jecond W ay.

Takke Calf’s-Foot Jelly that is fet, brake it a
little, but not too much, for it will make it
frothy, and prevent it from looking clear, have
ready a Middle-fized Turnip, and rub it over
with Gum Water, or the White of an Egg,
then ftrew it thick over with green Shot Com-
fits, and ftick in ‘the Top of it a Sprig of
Myrtle, or any other pretty green Sprig, then
put your broken Jelly round it, fet Sheep, or
Swans, upon your Jelly, with either a green
Leaf, or a Knot of Apple Pafte under them,
to keep the Jelly from diffolving; there are
Sheep and Swans made for that Purpofe, you
may put in Snakes, or any wild Animals of
the fame Sort. ,

To make the Rocky Ifland.

Maxk a little ftiff Flummery, and put it into
five Fith Moulds, wet them before you put it
in, when it is ftiff turn it out, and gild them
with Gold Leaf, then take a deep China Dith,
fill it near half full of clearCalf’s-Foot Jelly,and
let it ftand ’till it is fet, then lay on your Fithes,
and a few Slices of Red Currant Jelly, cut very
thin round them, then rafp a fmall French
Roll, and rub it over with the White of an

Z Egs,
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Egg, and fltrew all over it Silver Bran, and
Glitter mixed together, ftick a Sprig of Myrtle
in it, and put it into the Middle of your Difh,
beat the White of an Egg to a very high Froth,
then hang it on your Sprig of Myrtle like
Snow, and fill your Dith to the Brim with
clear Jelly; when you fend it to Table, put
Lambs and Ducks upon your Jelly, with ei-
ther green Leaves, or Mofs under them, with
their Heads towards the Myrtle.

7o make Moonthine.

Take the Shapes of a Half-moon, and five
or {even Stars, wet them, and fill them with
Flummery, let them f{tand ’till they are cold,
then turn them into a deepChina Difh,and pour
Lemon Cream round them, made thus: Take
a Pint of Spring Water, put to it the Juice of
three Lemons, and the yellow Rind of one
Lemon, the Whites of five Eggs well beaten,
and four Ounces of Loaf Sugar, then fet it
over a flow Fire, and ftir it one Way ’dll it
looks White and thick, if you let it boil it will
curdle, then ftrain it through a Hair Sieve, and
let it ftand ’till it is cold, beat the Yolks of five
Eggs, mix them with your Whites, fet them
over the Fire, and keep flirring it till it is al-
moft ready to boil, then pour it into a Bafon;
when it is cold pour it among your Moon and
Stars: Garnifh with Flowers.

It is a proper Difth for a fecond Courfe, either
for Dinner or Supper.
To
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To make Moon and Sears 12 Jelly.

{h, turn the Mould of

2 Half-moon, and feven Stars, with the bottom

Side upward in the Difth, lay a Weight upon

every Mould to keep them down, then ‘make

fome Flummery, and 4ill your Difh with 1it;
when it is cold and fiff, take your Moulds
carefully out, and fill the Vacancy with clear
Calf’s-Foot Jelly; you may colour your Flum-
mery with Cochineal, and Chocolate, t0 make
it look like the Sky, and your Moon and Stars
will fhew more clear: Garnifh with Rock
Candy Sweetmeats.

It is a pretty Gorner Dith, or a proper Decora-

fion for a grand Table.

Taxe a deep China Di

To make Eggs and Bacon in Flummery.

Taxe a Pint of fiff Flammery, and make
Part of it a pretty pink Colour, with the Co-
louring for the Flummery, dip a Potting-pot
in cold Water, and pour in Red Flummery,
the thicknefs of aCrown Piece, then the fame
of White Flummery, and another of Red, and
twice the thicknefs-of White Flummery at the
Top; one Layer muft be ftiff and cold before
you pour on another, then take five Tea Cups,
and put a large spoonful of White Flummery
into each TeaCup, andlet them ftand allNight,
then turn your Elummery out of your Potting-

Pots, on the Back of a Plate wet with cold

Water, cut your Flummery 1nto thin Slices,
a2 an
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and lay them on a China Difh, then turn your
Flummery out of the Cups on the Dith, and
take a Bit out of the Top of every one, and
lay in half of a preferved Apricot; it will con-
fine the Syrup from difcolouring the Flum-
mery, and make it like the Yolk of a poached
Egg: Garnith with Flowers.
It.is a pretty Corner Difh for Dinner, or Side
for Supper.

Solomon’s Temple ix Flummery.

Maxe a Quart of ftiff Flummery, divide it
into three Parts, make one Part a pretty pink
Colour, with a little Cochineal bruifed fine,
and fteeped in French Brandy, fcrape one
Ounce of Chocolate very fine, diffolve it in a
little firong Coffee, and mix it with another Part
of your Flummery, to make it a light Stone
Colour, the laft Part muft be White, then wet
your Temple Mould, and fix it in a Pot to ftand
even, then fill the Top of the Temple with
Red Flummery to' the Steps, and the four
Points with White, then fill it up with Choco-
late Flummery; let it ftand 'l the next Day,
then Joofen it round with a Pin, and fhake it
loofe very gently, but don't dip your Mould in
warm Water, it will take off the Glofs, and
fpoil the Colour; when you turn it out, ftick
a fmall Sprig, or a Flower Stalk, down from
the Top of every Point, it will ftrengthen
them, and make ‘it look pretty, lay round it
Rock Candy Sweatmeats,

It is proper for a Corner Difh for a large Table.

Vi)
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To make Cribbage Cards 7z Flummery.

Firi five {quare Tins the Size of a Card,
with' very ftiff Flummery, when you turn
them out, have ready a little Cochineal dif-
folved in Brandy, and ftrain it through a Muf-
lin Rag, then take a Camel’s Hair Pencil, and
make Hearts and Diamonds with your Cochi-
neal, then rub a little Chocolate with a little
earing Oil upon a Marble Slab, ’till it is very
fine and bright, then make Clubs, and Spades; ¥
pour a little Lifbon Wine into the Difh,-and
fend it up.

To make a Difh of Snow.

Taxke twelve large Apples, put them in cold
Water, and fet them over a very {low Fire, and
when they are foft, put them upon a Hair Sieve,
take off the Skin, and put the Pulp into a Ba-
fon, then beat the Whites of twelve Eggs to a
very ftrong Froth, beat and fift half a Pound
of double refined Sugar, and ftrew it into the
Eggs, beat the Pulp of your Apples to a ftrong
Froth, then beat them all together ’'till they
are like a ftiff Snow, then lay it upon a China
Difh, and heap itup as high as you can, and
fet round ic green Knots of Palte, in Imitation
of Chinefe Rails; ftick a Sprig of Myrtle in the
Middle of the Difh, and ferve it up.

It is a pretry Corner Difh for a large Table.

To
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T0 make Black Caps

 Take fix large Apples, and cuta Slice of the
Bloffom End, put them in a Tin, and {et them
in a quick Oven ’till they are brown, then wet
them with Rofe Water, and grate a little Sugar
over them, and fet them in the Oven agan
till they look bright, and very black, then
take them out, and put them into a deep China
Dith or Plate, and pour round them thick
Cream Cuftard, or White Wine and Sugar.

To make Green Caps.

Take Codlings juft before they are ripe,
green them as you would for Preferving, then
tab them over with a little oiled Butter, grate
double tefined Sugar over them, and fet them
in the Oven 'till they look bright, and {parkle
like Froft, then take them outand put them
into a-deep China Difh, make a very fine Cui-
tard, and pout it round themy;; ftick fingle
Flowers in every -Apple, and {erve them up.

It is -a pretty Corner Dith foreither Dmner or
Supper.

To flew Pedrs.

Pare the largeft flewing Pears, and ftick a
Clove in the Bloflom End, then put them ina
well tinned Sauce Pan, with a new Pewter Spoon
in the Middle, fill it with hard Water, and fet
it over a flow Fire for three or four Hours ’till
your

4 ik ol S
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your Pears are foft, and the Water reduced to
a fmall Quantity, then put 1n as much Loaf
Sugar as will make ita thick Syrup,and givethe
Pears a boil in it, then cut fomeLemon Peel like
Straw, and hang them about your Pears, and
ferve them up with the Syrup in a deep Difh.

To make Lemon Syllabubs.

To a Pint of Cream, put 2 Pound of double
refined Sugar, the Juice of feven Lemons, grate
the Rinds of two Lemons into a Pint of White
Wine, and half a Pint of Sack,then put them all
into a deep Pot, and whifk them for half an
Hour, put it into Glafles the Night before you
want it; it is better for ftanding two or three
Days, but it will keep a Week if required.

To make Solid Syllabubs.

Take a Quart of rich Cream, and putina
Pint of White Wine, the Juice of four Lemons,
and Sugar to your Tafte, whip it up very well,
and take off the Froth as it rifes, put it upon a
HairSieve,and let it ftand ’till the nextDayin a
cool place, fill your Glafles better than half
full with the thin, then put on the Froth, and
heap it as high as you can; the Bottom will
look clear and keep feveral Days.

Whip Syllabubs.

Take a Pint of thin Cream, rub a Lump of
Loaf Sugar on the Out-fide of a Lemon, and
fweeten
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fweeten it to your Tafte, then put in the Juice
of a Lemon, and a Glafs of Madeira Wine, or
French Brandy, mill it to a Froth with a Cho-
colate Mill, and take it off as it rifes, and lay it
upon a Hair Sieve, then fill one half of your
Poflet Glafles, a little more than half full with
White Wine, and the other half of your Glaf-
fes a little more than half full of Red Wine,
then lay on your Froth as high as you can,
but obferve that it is well drained on your Sieve,
or it will mix with your Wine, and {poil your
Syllabubs.

To make Lemon Syllabubs a fecond WV ay.

Put a Pint of Cream to a Pint of White
Wine, then rub a quarter of a Pound of Loaf
Sugar upon the outRind of twoLemons,till you
have got out all the Effence, then put the Sugar
to the Cream, and {queeze in the Juice of both
Lemons, let it ftand for two Hours, then mill
them with a Chocolate Mill, to raife the Froth,
and take it off with a Spoon asit rifes, or it will
make it heavy, lay it upon a Hair Sieve to
drain, then fill your Glafles with the Re-
mainder, and lay on the Froth as high as you
¢an, let them ftand all Night, and they will be
clear at the Bottom; fend them to the Table
upon a Salver, with Jellies.

To make a Syllabub wnder the Cow.

Put a Bottle of firong Beer, and a Pint of
Cyder into a Punch Bowl, grate in a {fmall Nut-
meg,
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meg, and f{weeten it to your Tafte, then milk
as much Milk from the Cow as will make a
ftrong Froth, and the Ale look clear, let it ftand
an Hour, then ftrew over it a few Currants,
well wathed, picked, and plumped before the
Fire, then fend it to the Table.

C B AP VI

Obfervations upon Preferving.

‘v&]’ HEN you make any Kind of Jelly,
take Care you don’t let any of the Seeds
from the Fruit fall into your Jelly, nor {queeze
it too near, for that will prevent your Jelly
from being fo clear; pound your Sugar, and
let it diffolve in the Syrup before you fet it on
the Fire, it makes the Scum rife well, and the
Jelly a better Colour: It is a great Fault to boil
any Kind of Jellies too high, it makes them a
dark Colour; you muft never keep green
Sweetmeats in the firft Syrup longer than the
Receipt directs, leaft you fpoil their Colour;
you mutt take the fame Care with the Oranges
and Lemons, as to Cherries, Damfons, and
moft Sorts of Stone Fruit, put over them either
Mutton Suet rendered, or a Board to keep them
down, or they will rife out of the Syrup-and
{poil the whole Jar, by giving them a four bad
Tafte; obferve to keep all wet Sweetmeats in
a dry cool Place, for a wet damp Place will
make them Mould, and a hot Place will dry up
the Virtue, and ‘make them Candy; the beit
Aa Direction
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Direction I can give, is to dip Writing Paper
in Brandy, and lay it clofe to your Sweetmeats,
tie them well down with white Paper, and two
fould of thick Cap Paper to keep out the Air,
for nothing can be a greater Fault than bad
tyeing down, and leaving the Pots open.

The EXPERIENCED

To make Orange Jelly.

Take half a Pound of Hartthorn Shavings,
and two Quarts of Spring Water, let it boil "till
it be reduced to a Quart, pour it clear off, let
it ftand ’eill it is cold, then take half a Pint of
Spring Water, and the Rinds of three Oranges
pared very thin, and the Juice of fix, let them
ftand all Night, ftrain them through a fine
Hair Sieve, melt the Jelly, and pour the O-
range Liquor to it, fweeten it to your Tafte
with double refined Sugar, put to it a Blade or
two of. Mace, four or five Cloves, half a fmall
Nutmeg, and the Rind of a Lemon, beat the
Whites of five Eggs to a Froth, mix it very
well with your Jelly, fet it over a clear Fire,
boil it three or four Minutes, run it through
your Jelly Bag feveral Times ’till it is clear,
and when you pour it in your Bag take great
Care you don’t fhake it,

To make Hartfhorn Jelly.

Pur two Quarts of Water into a clean Pan,
with half a Pound of Harthorn Shavings, let
it fimmer ’till near one half is reduced, ftrain
it off, then put in the Peel of four Oranges,
and
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and two Lemons pared very thin, boil them
five Minutes, put to it the Juice of the before-
mentioned Lemons and Oranges, with about
ten Ounces of double refined Sugar, beat the
Whites of fix Eggs to a Froth, mix them care-
fully with your Jelly that you do not poach
the Eggs, juft let it boil up, then run it through
a Jelly Bag ’till it is clear.

To make Red Currant Jelly.

GatHER your Currants when they are dry
and full ripe, ftrip them off the Stalks, put
them in a large Stew Pot, tie a Paper over them,
and let them ftand an Hour in a cool Oven,
firain them through a Cloth, and to every
Quart of Juice add a Pound and a half of Loaf
Sugar broken in fmall Lumps, ftir it gently
over a clear Fire ’till your Sugar is melted,
fkim it well, let it boil pretty quick twenty
Minutes, pour it hot into your Pots; if you
let it ftand it will break the Jelly, it will not
fet fo well as when it is hot; put Brandy Papers
over them, and keep them in a dry Place for
Ufe.

N.B. You may make Jelly of half Red and
half White Currants the fame Way.

To make Black Currant Jelly.

GEeT your Currants when they are ripe and
dry, pick them off the Stalks, and put them
in a large Stew Pot, to every ten Quarts of

Aaz Currants,
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Currants, put a Quart of Water, tie a Paper
over them, and fet them in a cool Oven for two
Hours, then fqueeze them through a very thin
Cloth, to every Quart of Juice add a Pound
and a half of Loaf Sugar broken in {mall
Pieces, ftir it gently ’till the Sugar is melted ;
when it boils fkim it well, let it boil pretty
quick for half an Hour over a clear Fire, then
pour it into Pots; put Brandy Papers over
them, and keep them for Ufe.

To make Red Rafpberry Jam.

The EXPERIENCED

GatuErR your Rafpberries when they are
ripe and dry, pick them very carefully from-
the Stalks, and dead ones crufh them in a Bowl
with a Silver or Wooden Spoon, Pewter is apt
to turn them a purple Colour; as foon as you
have cruthed them, ftrew in their own Weight
of Loaf Sugar, and half their Weight of Cur-
rant Juice, baked and ftrained as for Jelly,
then fet them over a clear flow Fire, boil them
half an Hour, {kim them well, and keep ftir-
ing them all the Time, then put them into
Pots or Glafles, with Brandy Papers over them,
and keep them for Ufe.

N. B. As foon as you have got your Berries,
firew in your Sugar, don’t let them ftand long
before you boil them, and it will preferve their
Flavour.
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To make White Rafpberry Jam.

Get your Rafpberries dry and full ripe,
cruth them fine, and ftrew in their own Weight
of Loaf Sugar, and half their Weight of the
Juice of White Currants, boil them half an
Hour over a clear flow Fire, fkim them well,
and put them into Pots or Glafles, tie them
down with Brandy Papers, and keep them
dry for Ufe.

N. B. firew in your Sugar as in the Red
Rafpberry jam.

To make Red Strawberry Jam.

GatHER the {carlet Strawberries very ripe,
bruife them very fine, and put to them a little
Juice of Strawberries, beat and fift their Weight
in Sugar, ftrew it among them, and put them
in the Preferving Pan, iet them over a clear
flow Fire, fkim them, and boil them twenty
Minutes, then put them in Pots or Glailes for
Ufe.

To make Green Goosberry Jam.

Take the green Walnut Goofberries when
they are full grown, but not ripe, cutthem in
two and pick out the Seeds, then put them in
a Pan of Water, green them as you do the
Gofberries, in Imitation of Hops, and lay them
on a Sieve to drain, then beat them in a Mar-

ble
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ble Mortar with their Weight in Sugar, then
take a Quart of Goofberries, boil them to math
in a Quart of Water, then {queeze them, and
to every Pint of Liquor put a Pound of fine
Loaf Sugar, boil and fkim it, then put in your
green Goofberries, boil them ’till they are very
thick, clear, and a pretty green, then put them
in Glafles for Ufe.

To make Black Currant Jam.

GeT' your Black Currants when they are
full ripe, pick them clear from the Stalks, and
bruife them in a Bowl with a Wooden Mallet,
to every two Pounds of Curranrs, puta Pound
and a half of Loaf Sugar beat fine, put them
into a Preferving Pan, boil them full half an
Hour, fkim it and ftir it all the Timeé, then
put it in the Pots, and keep for Ufe.

To preferve Red Currants in Bunches.

StonEe your Currants, and tie fix or feven
Bunches together with a Thread to a Piece of
{plit Deal, about the length of your Finger,
weigh the Currants, and put the Weight of
double refined Sugar in your Preferving Pan,
with a little Water, and boil it ’tll the Sugar
flies, then put the Currants in, and juft give

them a boil up, and cover them 'till next Day, |

then take them out, and either dry them or
put them in Glafles, with the Syrup boiled up
with a little of the Juice of Red Currants; put

Brandy

1

b b eed
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Brandy Paper over them, and tie them clofe
down with another Paper, and fet them in a
dry Place.

To preferve White Currants iz Bunches.

Stone your Currants, and tie them ip
Bunches as before, and put them in the Pre-
ferving Pan, with their Weight of double re-
fined Sugar beat and fifted fine, let them ftand
all Night, then take' fome Pippins, pare, core,
and boil them, but don’t ftir the Apples, only
prefs them down with the Back of your Spoon,
when the Water is ftrong of the Apple, add to
it. the Juice of a Lemon, ftrain it througha
Jelly Bag ’till it runs quite clear, to every Pint
of your Liquor put a Pound of double refined
Sugar, boil it up to a ftrong Jelly, put it to
your Currants, and boil them ’till they look
clear, cover them in the Preferving Pan with
Paper ’till they are almoft cold, then put a
Bunch of Currants in your Glaffes, and fill it
up with Jelly; when they are cold, wet Papers
in Brandy, and lay over them, tie another on,
and fet them in a dry Place.

To preferve Currants for Tarts.

Get your Currants when they are dry, and
pick them, to every Pound and a quarter of
Currants, puta Pound of Sugar into a Preferv~
ing Pan, with as much Juice of Currants as
will diffolve it, when it boils {kim it, and put
in your Currants, and boil them ’till they are

clear;
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clear; put them into a Jar, lay Brandy Paper
over, tie them down, and keep them in a dry
Place.

To preferve Cucumbers.

Taxe fmall Cucumbers and large ones that
will cut into quarters, the greeneft and moft
free from Seeds you can ger, put them in a
firong Salt and Water in a ftrait mouth Jar,
with a Cabbage Leaf to keep them down, tie
a Paper over them, fet them in a warm Place
‘till they are yellow, wath them out, and fet
them over the Fire in freth Water, with a little
Salt in, and a frefh Cabbage Leaf over them,
cover the Pan very clofe, but take Care they
don’t boil; if they are not a fine green change
your Water, (and it will help them) and make
them hot, and cover them as before; when.
they are a good green, take them off the Fire,
let them ftand ’ull they are cold, then cut the
large ones in quarters, take out the Seeds and
foft Part, then put them in cold Water, and let
them ftand two Days, but change the Water
twice each Day to take out the Salt, take a
Pound of fingle refined Sugar, and half a Pint
of Water, fet it over the Fire; when you have
fkimed it clean, put in the Rind of a Lemon,
one Ounce of Ginger, with the Out-fide {fcraped
off; when your Syrup is pretty thick, take it
off, and when it is cold, wipe the Cucumbers
dry, and put them in, boil the Syrup once in
two or three Days for three Weeks, and
ftrengthen the Syrup, (if required,) for the
greateft
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greateft Danger of them {poiling is at firft. —
The Syrup is to be quite cold when you put it
to your Cucumbers.

To preferve Grapes in Brandy.

Taxe fome clofe Bunches of Grapes, but not
too ripe, cither red or white, put them into a
Jar, with a quarter of a Pound of Sugar Candy,
and fill the Jar with common Brandy, tie it
clofe with a Bladder, and fet them in adry
Place. Morello Cherries are done the fame
way.

To preferve Kentifh or Golden Pippins.

BorL the Rind of an Orange very tender;
then lay it in Water for two or three Days, take

.-a Quart of Golden Pippins, pare, core, quarter,

and boil them to a firong Jelly, and run it
through a Jelly Bag, then take twelve Pippins,
pare them and fcrape out the Cores, put two
Pounds of Loaf Sugar into a Stew Pan with
near a Pint of Water, when it boils fkim it,
and put in your Pippins with the Orange Rind
in thin Slices, let them boil faft ’till the Sugar
is very thick and will almoft Candy, then put
in a Pint of the Pippin Jelly, boil them faft 'till
the Jelly is clear, then fqueeze in the Juice of
a Lemuon, give it one boil, and put them into
Pots or Glafles with the Orange Peel.

B b To
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T preférve Green Codlings that will keep all
the Year.

Take Codlings about the Size of 2 Walnut,
with the Stalks and a Leaf or two on, puta
handful of Vine Leaves into a Brafs Pan of
Spring Water, then a lay of Codlings, then
Vine Leaves, do {o ’till the Pan is full, cover it
clofe that no Steam can get out, fet it on a flow
Fire; when they are foft take off the Skins
with a Penknife, then put them in the fame
Water with the Vine Leaves; it muft be quite
cold or it will be apt to crack them, putin a
little Roach Allum, and fet them over a very
flow Fire ’till they are green (which will be in
three or four Hours,) then take them out and
lay them on a Sieve to drain.—Make a good
Syrup, and give them a gentle boil once a Day
for three Days, then put them in {mall Jars;
put Brandy Paper over and keep them for ufe.

To preferve Green Apricots.

GATHER your Apricots before their Stones
are hard, put them into a Pan of hard Water,
with Plenty of Vine Leaves, fet them over a
flow Fire ’till they are quite yellow, then take
them out and rub them with a Flannel and
Salt to take off the Lint, put them into the Pan
to the fame Water and Leaves, cover them
clofe, fet them a great Diftance from the Fire
‘till they are a fine light green, then take them
carefully up, pick all the bad coloured and
broken
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broken ones out, boil the beft gently for two
or three Times in a thin Syrup, let them be
quite cold every Time; when they look plump
and clear, make a Syrup of double refined
Sugar, but not too thick, give your Apricots a
gentle boil in it, then put them into Pots or
Glaffes, dip Papers in Brandy, lay itover them,
and keep them for ufe, then take all the bro-
ken and bad coloured ones, and boil them in
the firft Syrup for Tarts.

To preferve Goosberries green.

Take green Walnut Goofeberries when they
are full grown, and take out the Seeds, put
them in cold Water, cover them clofe with
Vine Leaves, and fet them over a flow Fire;
when they are hot take them off, and let them
ftand, and when they are cold fet them on
again ’till they are pretty green, then put them
on a Sieve to drain, and have ready a Syrup
made of a Pound of double refined Sugar, and
half a Pint of Spring Water; the Syrup is to
be cold when the Goofberries are put in, and
boil them ’till they are clear, then fet them by
for a Day or two, then give them two or three
fcalds, and then put them into Pots or Glafles
for Ufe.

To preferve Green Goosberries iz Imitation
of Hops.

Taxe the largeft green Walnut Goofberries
you can get, cut them at the Stalk-end in four
Bb2 quarters,
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quarters, leaving them whole at the Bloflom-
end, then take out all the Seeds, and put five
or fix one in another, take a Needleful of firong
Thread, with a large Knot at the End, run the
Needle through the Bunch of Goofberries, and
tic a Knot to faften them together, (they re-
femble Hops,) and put cold Spring Water in
your Pan, a large Handful of Vine Leaves in
the Bottom, and three or four lays of Goof-
berries, with plenty of Vine Leaves between
every lay, and over the Top of your Pan, cover
it {o that no Steam can get out, and fet them
on a flow Fire; when they are fcalding hot
take them off, and let them ftand ’till they are
cold, then fet them on again ’till they are a
good green, then take them off, and let them
ftand 'till they are quite cold, then put them in
a Sieve to drain, make a thin Syrup to every
Pint of Water, put in a Pound of common
Loaf Sugar, boil and {kim it well; when it is
about half cold, putin your Goofberries, and
let them ftand ’till the next Day, then give
them one boil a Day for three Days, then make
a Syrup, to every Pint of Water put a Pound of
fine Sugar, a Slice of Ginger, and a little Le-
mon Peel cut lengthway exceeding thin, boil
and fkim it well, give your Goofberries a boil
in it; when they are cold put them into Glafles
or Pots, lay Papers dipped in Brandy over
them, tie them up, and keep them for Utfe.
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To preferve Sprigs green.

GaTHER the Sprigs of Muftard when it is
going to Seed, put them in a Pan of Spring
Water, with a great many Vine Leaves under
and over them, put to them one Ounce of
Roach Allum, fet it over a gentle Fire; when
it is hot, take it off, and let it ftand ’tll it is
quite cold, then cover it very clofe, and hang
it a great height over a flow Fire; when they
are green, take out the Sprigs, and lay them
on a Sieve to drain, then make a good Syrup,
boil your Sprigs in it once a Day for three
Days, put them in, and keep them for Ufe.—
They are very pretty to ftick in the Middle of
a preferved Orange, or garnifh a Set of Salvers.
—You may preferve young Peafe when they
are juft come into Pod the fame Way.

Zo preferve Green Gage Plumbs.

Taxke the fineft Plumbs you can get juft be-
fore they are ripe, put them.in a Pan, with a
lay of Vine Leaves at the Bottom of your Pan,
then a lay of Plumbs, do fo ’till your Pan is
almoft full, then fill it with Water, fet them
on a flow Fire; when they are hot and their
Skins begin to rife, take them off, and take
the Skins carefully off, put them on a Sieve as
you do them, then lay them in the {fame Wa-
ter, with a lay of Leaves betwixt, as you did
at the firft, cover them very clofe fo that no
Steam can get out, and hang them a great dif-

tance
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tance from the Fire ’till they are green, which
will be five or fix Hours at leaft, then take
them carefully up, lay them on a Hair Sieve
to drain, make a good Syrup, give them a
gentle boil in it twice a Day for two Days,
take them out, and put’them into a fine clear
Syrup; put Paper dipped in Brandy over them,
and keep them for Ule.

To preferve Walnuts black.

Take the fmall kind of Walnuts, put them
in Salt and Water, change the Water every Day
for nine Days, then put them in a Sieve, let
them ftand in the Air until they begin to turn
black, then put them into a Jug, and pour
boiling Water over them, and let them ftand
’till the next Day, then put them in a Sieve to
drain, ftick a Clove into each End of your
Walnut, put them into a Pan of boiling Wa-
ter, let them boil five Minutes, then take them
up; make a thin Syrup, fcald them in it three
or four Times a Day ’till your Walnuts are
black and bright, then make a thick Syrup
with a few Cloves and a little Ginger cut in
Slices, fkim it well, put in your Walnuts, boil
them five or fix Minutes, and put them in your
Jars; wet your Paper with Brandy, lay it over
them, and tie them down with Bladders. The
firft Year they are a little bitter, but the fecond
Year they will be very good.

To
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To preferve Walnuts green.

Take large French Walnuts when they are

a little larger than a good Nutmeg, wrap every
Walnut in Vine Leaves, tie it round with a
String, then put them into a large Quantity
of Salt and Water, let them lie in it for three
Days, then put them in frefh Salt and Water,
and let them lie in that for three Days longer,
then take them out, and lay a large Quantity
of Vine Leaves in the Bottom of your Pan,
then a lay of Walnuts, then Vine Leaves, do
fo’till your Pan is full, but take great Care
the Walnuts do not touch one another, fill
your Pan with hard Water, with a little Bit
of Roach Allum, fet it over the Fire ’till the
Water is ¥ery hot, but don’t let it boil, take it
off, let the¢m ftand in the Water "till it is quite
cold, then¥et them over the Fire again; when
they are green take the Pan off the Fire, and
when the Water is quite cold take out the Wal-
nuts, lay them on a Sieve a good diftance from
each other, have ready a thin Syrup boiled and
fkimed; when it is pretty cool put in your
Walnuts, let them ftand all Night, the next
Day give them feveral fcalds, but don’t let
them boil, keep your Preferving Pan clofe co-
vered, and when you fee that they look bright,
and a pretty Colour, have ready made a rich
Syrup of fine Loaf Sugar, with a few Slices
of Ginger, and two or three Blades of Mace,
fcald your Walnuts in it, put them in fmall
Jars, with Paper dipped in Brandy over them,
tie
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tie them down with Bladders, and keep them
for Ufe.

Preferve Walnuts white.

Taxe the large French Walnuts full grown,
but not {l dlcd pare them ’till you {fee the
white 2 appear, put them in Salt and Water as
you do them, have ready boiling a large Sauce
Pan full of foft Water, boil them in it five
Minutes, take them up and lay them betwixt
two Cloths ’till you have made a thin Syrup,
boil them gently 1n it for four or five Minutes,
then put them in a Jar, ftop them up clofe that
no Steam can get out, if it does it will {poil
their Colour, the next Day boil them again,
when they are cold, make a frefh thick ‘3‘, rup,
with two or three Slices of Ginger anda Blade
of Mace, boil and fkim it well, then give your
Walnuts a boil in it, and put them in Glafs
Jars with Papers dipped in Brandy laid over
tlxcxn, and tie Bladders over them to keep out
the Air.

T o make Orange Marmalade.

Take the  cleareft Seville Orar 1ges you can
get, cut Lhcm in two, then t: E:c all the Pulp
and |m out into a qu( n, pick all the Seeds
and Skins ovt of it, boil the Rinds in hard Wa-

ter 'till they are tender, (change the Water two
or three Times while they are ly)nm(‘) then
pound them in a Marble Morta ', add to it the
Juice and Pulp, and put them in the Preferving
Pan,
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Pan, with double its Weight of Loaf Sugar,
fet it over a {low Fire, boil it a little more than
half an Honr, then put it into Pots with Bran=
dy Papers over them,

Tmnfparent Marmalade.

TaxkEe very pale Seville Oranges, cut them in
Quarters, take out the Pulp, and put it into a
Bafon, pick the Skins and Seeds out, put the
Peels in a little Salt and Water, let them ftand
all Night, then boil them in a good Quantity
of Spring Water ’till they are tender, then cut
them in very thin Slices, and put them to the
Pulp, to every Pound of Marmalade, put a
Pound and a half of double refined Sugar beat
fine, boil them together gently for twenty Mi-
nutes; if itis not clear and tran{parent, boil
it five or fix Minutes longer, keep ftirring it
gently all the Time, and take Care you do not
break the Slices; when it is cold, put it into
Jelly or SweetmeatGlafles, tie them down with
Brandy Papers over them.

They are pretty for a Defert of any Kind.

To make Quince Marmalade.

GeT your Quinces when they are full ripe,
pare them, and cut them into Quarters, then
take out the Core, and put them into a Sauce
Pan that is well tinned, cover them with the
Parings, fill the Sauce Pan near full of Spring
Water, cover it clofe, and let them ftew over a
flow Fire 'till they are foft, and of a pink Co-

G lour,
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lour, then pick out all your Quinces from the
Parings, beat them to a Pulp in a Marble Mor-
tar, take their Weight of fine Loaf Sugar, put
as much Water to it as will diffolve it, boil and
fkim it well, then put in your Quinces and boil
them gently three quarters of an Hour, keep
ftirring it all the Time, or it will ftick to the
Pan and burn; when it is cold, put it into flat
Sweetmeat Pots, and tie it down with Brandy
Paper.

To make Apricot Marmalade.

WHEN you preferve your Apricots, pick out
all the bad ones, and thofe that are too ripe
for keeping, boil them in the Syrup ’till they
will math, then beat them in a Marble Mor-
tar to a Pafte, take half their Weight of Loaf
Sugar, and put as much Water to it as will
diflolve it, boil and fkim it well, boil them ’till
they look clear, and the Syrup thick like a fine
Jelly, then put it into your Sweetmeat Glafles,
and keep them for Ufe.

To preferve Green Pine Apples.

GET your Pine Apples before they are ripe,
and lay them in a flrong Salt and Water five
Days, then put a large Handful of Vine Leaves
in the Bottom of a large Sauce Pan, and put in
your Pine Apple, fill up your Pan with Vine
Leaves, then pour on the Salt and Water it was
laid in, cover it up very clofe, and fet it over a
flow Fire, let it ftand ’till it is a fine light Green,

have
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have ready a thin Syrup, made of a Quart of
Water, and a Pound of double refined Sugar,
when it is almoft cold, put it into a deep Jar,
and put in the Pine Apple with the Top on, let
it ftand a Week, and take Care that it is well
covered with the Syrup, then boil your Syrup
again, and pour it carefully into your Jar, leait
you break the Top of your Pine Apple, and
let it ftand eight or ten Weeks, and give the
Syrup two or three boils to keep it from mould-
ing, let your Syrup ftand ’ill it is near cold,
before you pour it on; when your Pine Apple
looks quite full and green, take it out of the
Syrup, and make a thick Syrup of three Pounds
of double refined Sugar, with as much Water
as will diffolve it, boil and fkim it well, put a
few Slices of White Ginger in it, when it1is
near cold, pour it upon your Pine Apple, tie it
down with a Bladder, and the Pine Apple will
kecp many Years, and not thrink, butif you
put it into thick Syrup at the firft, it will
thrink, for the Strength of the Syrup draws
out the Juice, and {poils it.

N.B. It is a great Fault to put any Kind of
Fn]l(ilt that is preferved whole into thick Syrup
at firft,

To preferve Red Goosberries.

To every Quart of ruff Red Goofberries, put

a Pound of Loaf Sugar, put your Sugar into a
Preferving Pan, with as much Water as will.
diffelve it, boil and fkim it well, then pit in
£ e 2 your
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your Goofberries, - let them boil a little, and
fet them by 'till the next Day, then boil them
’till they look clear, and the Syrup thick, then
put them into Pots or Glafles, cover them with
Brandy Papers, and keep them for Ufe.

To preferve Strawberries whole.

Ger the fineft {carlet Strawberries with their
Il Stalks on, before they are too ripe, then lay

‘ them feparately on a China Dith, beat and fift
wice their Weight of double refined Sugar,
and firew it over them, then take a few ripe
fcarlet Strawberries, crufh them, and put them
into a Jar, with their Weight of double refined
Sugar beat fmall, cover them clofe, and let
‘ them ftand in a Kejtle of boiling Water ’till
i they are foft, and the Syrup is come out of
| them, then firain them through a Muilin Rag,
into aTofling Pan, boil and fkim it well, when
it is cold, put in your whole Strawberries, and

b1 | fet. them over the Fire ’till they are Milk-warm,
fi 1 then rake them off, and let them ftand ’till they
(i are quite cold, then fet them on again, and

, make them a little hotter, do fo feveral Times
i :_“l ’ti}lllth‘c‘/}ook clear, but don’t let them boil, it

j xvill fetch the Stalks off; when the Strawber-

F il ies are cold, put them into Jelly Glaffes, with
r Stalks downwards,and fill up your Glafles |
with the Syrup; tie them down with Brandy
Papers over them.
are very pretty amonglt Jellies, and
and proper for fetting out a Defert of

Fio ) I g
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To preferve White Rafpberries whole.

Get your Rafpberries when they are turning
white, with the Stalks on about an Inch long,
lay them fingle on a Difh, beat and fift their
Weight of double refined Sugar, ftrew it over
them, to every Quart of Rafpberries, take a
Quart of white Currant Juice, put to it its
Weight of double refined Sugar, boil and fkim
it 'well, then put in your Rafpberries and give
them a {cald, take them off and let them ftand
for two Hours, then fet them on again and
make them a little hotter, {fo do for two or
three Times ’till they look clear, but don’t let
them boil, it will make the Stalks come off,
when they are pretty cool, put them into Jelly
Glafles with the Stalks down, and keep them
for ufe.

N. B. You may preferve Red Rafpberries the
fame Way, only take Red Currant Juice inftead
of White.

To preferve Morello Cherries.

Ger your Cherries when they are full ripe,
take out the Stalks and prick them with a Pin,
to every two Pounds of Cherries, put a Pound
and a half of Loaf Sugar, beat Part of your
Sugar and ftrew it over them, let them ftand
all Night, diflolve the reft of your Sugar in half
a Pint of the Juice of Currants, fet it over a
{low Fire, and put in the Cherries with the

Sugar,
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Sugar, and give them a gentle fcald, let them
ftand all Night again, and give them another
fcald, then take them carefully out, and boil
your Syrup ’till it is thick, then pour it upon
your Cherries, if you find it be too thin, boil
it again,

To preferve Barberries i Bunches.

Taxk the Female Barberries, pick out all the
largeft Bunches, then pick the reft from the
Stalks, put them in as much Water as will
make a Syrup for your Bunches, boil them
‘till they are {oft, then frain them through a
Sieve, to every Pint of the Juice, put a Pound
and a half of Loaf Sugar, boil and fcum it
well, and to every Pint of Syrup, put half a
Pound of Barberries in Bunches, boil them
till they look very fine and clear, then put
them carefully into Pots, or Glafles; tie Brandy

Papers over, and keep them for Ufe,

To preferve Barberries JSor Tarts.

Prck the Female Barberries clean from the
Stalks, then take their Weight in Loaf Sugar,
put them in a Jar, and fet them in a Kettle of
boiling Water ’till the Sugar is melted, and
the Barberries quite foft, the next Day put
them in a Preferving Pan, and boil them fifteen
Minutes, then put them in Jars, and keep
them in a dry cool Place,

To
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To preferve Damfons.

Take the fmall long Damfons, pick off the
Stalks, and prick them with a Pin, then put
them into a deep Pot, with half their Weight
of Loaf Sugar pounded, fet them in a mode-
rate Oven ’till they are {foft, then take them
out, and give the Syrup a boil, and pour it
upon them, do fo for two or three Times, then
take them carefully out, and put them into
the Jars you intend to keep them in, and pour
over them rendered Mutton Suet; tie a Bladder
over them, and keep them for Ufe, in a very
cool Place,

To prc_’ﬁrve Magnum Bonum Plumbs.

Taxkk the large yellow Plumbs, put them in

a Pan full of Spring Water, fet them over a
flow Fire, keep putting them down with a
Spoon ’till you find the Skin will come off,
then take them up and peel the Skin off with
a Penknife, put them in a fine thin Syrup and
give them a gentle boil, then 'take them off,
and turn them pretty often in the Syrup, or the
Out-fide will turn Brown, when they are quite
cold, fet them over the Fire again, let them
boil five or fix Minutes, then take them off and
turn them very often in the Syrup ’till they are
near cold, then take them out and lay them
{eparately on a flat China Difh, frain the Syrup
through a Muflin Rag, add to it the Weight of
the Plumbs of fine Loaf Sugar, boil and fkim
it
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it very well, then put in your Plumbs, boil
them ’till they look clear, then put them care-
fully into Jars or Glafles, cover them well with
the Syrup, or they will loofe their Colour, put
Brandy Papers and a Bladder over them.

To preferve Wine Sours.

Taxke the fineft Wine Sours you can get,
pick off the Stalks, run them down the Scam
with a Pin only Skin deep, then take half their
Weight of Loaf Sugar pounded, and lay it be-
twixt your Plumbs in Layers ’till your Jars is
full, fet them in a Kettle of boiling Water ’till
they are foft, then drain the Syrup from them,
and give it a boil, and pour it on them, do fo
for feveral Times, ’till you fee the Skin look
hard and the Plumbs clear, let them ftand a
Week, then take them out one by one, and
put them into Glafles, Jars, or Pots, give your
Syrup a boil, if you have not Syrup enough,
boil a little clarified Sugar with your Syrup, and
fill up your Glafles, Jars, or Pots with it, and
put Brandy Papers over, and tie 2 Bladder over
them to keep out the Air, or they will loofe
their Colour and grow a purple.

They are pretty with either Steeple Cream,
anbeind of Flummeries, or under a Silver
Web.

To
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To preferve Apricots.

ParE your Apricots, and thruft out the Stones
with a Skewer, to every Pound of Apricots,
put a Pound of Loaf Sugar, ftrew Part of it
over them, and let them ftand ’tll the next
Day, then give them a gentle boil three or
four different Times, let them go cold betwixt
every Time, take them out of the Syrup one
by one, the laft Time as you boil them, fkim
your Syrup well, boil it 'till it looks thick and
clear, then pour it over your Apricots, and put
Brandy Papers over them, '

To preferve Peaches.

GeT the largeft Peaches before they are too
ripe, rub off the Lint with a Cloth, then run
them down the Seam with a Pin, Skin deep,
cover them with French Brandy, tie a Bladder
over them, and let them ftand a Week, then
take them out, and make a ftrong Syrup for
them, buil and fkim it well, put in your
Peaches, and boil them ’till they look clear,
then take them out, and put them into Pots,
or Glafles, mix the Syrup with the Brandy,
when it is cold, pour it on your Peaches; tie
them clofe down with a Bladder, that the Air
cannot get in, or the Peaches will turn Black.

Dd Te




The EXPERIENCED

To preferve Quinces whole.

Parte your Quinces very thin and round,
that they may look like a Screw, then put
them into a well tinned Sauce Pan, with a new
Pewter Spoon in the Middle of them, and fill
your Sauce Pan with hard Water, and lay the
Parings over your Quinces, to keep them
down, cover your Sauce Pan fo clofe that the
Steam cannot get out, fet them over a flow
Fire 'till they are foft, and a fine pink Colour,
let-them ftand ’till they are cold, and make a
good Syrup of double refined Sugar, boil and
fkim it well, then put in your Quinces, let
them boil ten Minutes, take them off, and let
them ftand two or three Hours, then boil them
’till the Syrup looks thick, and the Quinces
clear, then put them in deep Jars, with Brandy
Papers and Leather over them; keep them in
a dry Place for Ufe.

N.B. You may preferve Quinces in Quarters
the fame Way.

 To preferve Oranges carved.

Taxe the faireft Seville Oranges you can
get, cut the Rinds with a Pen-knife in what
Form you pleafe, draw out the Part of your
Peel as you cur them, and put them into Salt
and hard Water, let them ftand for three Days,
to take out the Bitter, then boil them an Hour
in a large Sauce Pan of freth Water, with Salt

in
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in it, but don’t cover them, it will {poil the
Colour, then take them out of the Salt and
Water, and boil them ten Minutes in a thin
Syrup, for four or five Days together, then put
them into adeep Jar,let them ftand two Months,
and then make a thick Syrup, and juft give
them a boil in it, let them ftand 'till the next
Day, then put them in your Jar, with Brandy
Papers over; tie them down with a Bladder,
and keep them for Ufe.

N.B. You may preferve whole Oranges with-
out carving, the fame Way, only don’t let
them boil fo long, and keep them in a very
thin Syrup at firft, or it will make them fhrink
and wither.—Always obferve to put Salt in the
Water for either Oranges preferved, or any
Kind of Orange Chips. -

. To preferve Oranges iz Jelly.

Takk Seville Oranges, and cut a Hole out at
the Stalk as large as a Six-pence, and {coop out
the Pulp quite clean, tie them feparately in
Mullin, and lay them in Spring Water for two
Days, change the Water twice a Day, then boil
them in the Muflin ’till tender upon a flow
Fire, as the Water wafteth put hot Water into
the Pan and keep them covered, weigh the O-
ranges before you {coop them, and to every
Pound, put two Po¥nds of double refined Sugar,
and one Pint of Water, boil the Sugar and
Water with the Juicevof the Oranges to a Syrup,

d 2 fcum
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fcum it very well, let it ftand *till cold, then
put in the Oranges and boil them half an
Hour, if they are not quite clear, boil them
once a Day for two or three Days, pare, and
core fome green Pippins, and boil them ’till
the Water is ftrong of the Apple, but don’t ftir
the Apples, only put them down in the Water
with the back of a Spoon, ftrain the Water
through a Jelly Bag ’till quite clear, then to
every Pint of Water, put one Pound of double
refined Sugar, and the Juice of a Lemon ftrain-
ed fine, boil it up to a ftrong Jelly, drain the
Oranges out of the Syrup, put them into Glafs
Jars, or Pots the Size of an Orange with the
Holes upwards, and pour the Jelly over them,
cover them with Brandy Papers, and tic them
clofe down with Bladders.

N. B, You may do Lemons the fame Way.

To preferve Lemons.

CARrvVE or pare your Lemons very thin, and
nake a round Hole on the Top, the Size of a
Shilling, take out all the Pulp and Skins, rub
them with Sal¢, and put them in Spring Water
as you do them, to prevent them from turn-
ing Black, let them lie in for five or fix Days,
then boil them in freth Salr and Water, fifteen
Minutes, have ready made-a thin Syrup, of a
Quart of Water, and a Pound of Loaf Sugar,
boil them in it five Minutes, once a Day, for
four or five Days, then put them into a'large
Jar, let them ftand for fix or cight Weeks, and

it
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it will make them look clear and plump, then
take them out of that Syrup, or they will
mould; make a Syrup of fine Sugar, put as
much Water to it as will diflolve it, boil and
ikim it, then put in your Lermons, and boil
them gently ’till they are clear, then put them
into a Jar, with Brandy Papers over them; tie
them clofe down, and keep them in a dry
Place for Ufe.

To preferve Oranges with Marmalade.

ParE your Oranges as thin as you can, then
cut a Hole in the Stalk-end, the Size of a
Six-pence, take out all the Pulp, then put your
Oranges in Salt and Water, boil them a little
more than an Hour, but don’t cover them, it
will turn them a bad Colour, have ready made
a Syrup of a Pound of fine Loaf Sugar, with a
Pint of Water, putin your Oranges, boil them
’till they look clear, then pick out all the Skins
and Pippins out of your Pulp, and cut one of
your Oranges into it, as thin as poffible, and
take its Weight of double refined Sugar, boil
it in a clean Tofling Pan over a {flow clear Fire,
‘till it looks quite clear and tranfparent, when
it is cold, take your Oranges out and fill them
with your Marmalade, and put on your Top,
and put them in your Syrup again, let them
ftand for two Months, then make a Syrup of
double refined Sugar, with as much Water as
will diffolve it, boil and fkim it well, then give
your Oranges a boil in it; put Brandy Papers

over,




214 The EXPERIENCED

over, and tie them down with a Bladder, they
will keep for feveral Years.

70 make Bullace Cheefe.

Taxe your Bullace when they are full ripe,
put -them into a Por, and.to every Quart of
Bullace, put a quarter of a Pound of Loaf
Sugar beat {mall, bake them in a ‘moderate
Oven ’till they are foft, then rub them through
a Hair Sieve, to every Pound of Pulp add half
a Pound of Loaf Sugar beat fine, then boil it
an Hour and a Half over a flow Fire and keep
ftirring it all the Time, then pour it into Potting
Pots, and tie Brandy Papers over them, and
keep them in a dry Place; when it has ftood a
few Months it will cut out very bright and fine.

N. B. You may make Sloe Cheefe the fame
Way.

T make Elder Rob.

GatHER your Elderberries when they. are
full ripe, pick them clean from the Stalks,
put them 1in large Stew Pots and tie a Paper
over them, put them in a moderate Oven, let
them ftand two Hours, then take them out,
and put them in a thin coarfe Cloth and {queeze
out all the Juice you can get, then put eight
Quarts into a well-tinned Copper, fet it over a
flow Fire, let it boil till it be reduced to one
Quart, when it grows near done, keep flirring
1t to prevent its burning to the Bottom, then

put
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put it into Potting Pots, let it ftand two or three
Days in the Sun, then dip a Paper.in Sweet Oil
the Size of your Pot, and lay it on, tie it down
with a Bladder, and keep it in a very dry Place
for Ufe.

To make Black Currant Rob.

GeT your Currants when they are ripe, pick,
bake, and {queeze them the fame as you did
the Elderberries, then put fix Quarts of the
Juice into a large Tofling Pan, boil it over a
flow Fire ’till it"is pretty thick, keep ftirring it
till it is reduced to one Quart, pour it into flat
Pots, dry it, and tie it down the fame Way as
you did your Elder Rob.

C H AP, X
Obfervations on Drying and Candying.

EFORE you Candy any Sortof Fruit, pre-

ferve them firft, and dry them in a Stove,
or before the Fire, ’till the Syrup is run out of
them, then boil: your Sugar, Candy height,
dip in the Fruit, and lay them in Difhes in
your Stove ’till dry, then put them in Boxes,
and keep them in a dry Place.

To make Apricot Pafte.

Pare and flone your Aﬂpricots, boil them in
Water ’till they will mafh quite {mall, put a
Pound
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Pound of double refined Sugar in your Pre-
ferving Pan, with as much Water as will dif-
folve it, and boil it to Sugar again, take it off
the Stove, and put in a Pound of Apricots, let
it ftand ’tll the Sugar is melted, then make it
fcalding hot, but don’t let it boil, pour it into
China Difhes, or Cups, fet them in a Stove,
when they are ftiff enough to turn out, put
them on Glafs Plates, turn them as you fee
Occafion ’till they are dry.

To make Rafpberry Pafte,

Masn. a Quart of Rafpberries, flrain one
half, and put the Juice to the other half, boil
them a quarter of an Hour, put to them a Pint
of Red Currant Juice, let them boil all toge-
ther ’till your Berries are enough, put a Pound
and a half of double refined Sugar into a clean
Pan, with as much Water as will diffolve it,
and boil it to Sugar again, then put in your
Berries and Juice, give them a fcald, and pour
it into Glaffes or Plates, then put them into a
iSﬂtove to dry, and turn them as you fee Occa-~
ion.

To make Goosberry Pafte.

Taxt a Pound of Red Goofberries when they
are full grown and turned, but not ripe, cut
them in Halves, pick out all the Seeds, have
ready a Pint of Currant Juice, boil your Goof-
berries in it ’till they are tender, put a Pound
and a half of double refined Sugar into your
Pan,
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Pan, with as much Water as will.diffolve ir,
and boil it to Sugar again, then put all toge-
ther and make it {calding hot, but it muft not
boil, pour it into Plates or Glafles the thicknefs
you like, then dry it in a Stove,

70 make Currant Pafte  either Red or White.

STrRip your Currants, put a litdle Juice to
them to keep them from burning, boil them
well, and rub them through a Hair Sieve, then
boil it a quarter of an Hour; to a Pint of Juice
put a Pound and a half of double refined Sugar
fifted, fhake in your Sugar, when it is melted,
pour it on Plates, dry itas the other Paftes, and
turn it into what Form you pleafe.

7o make Currant Clear Cake.

Strip and wath your Currants, to four
Quarts of Currants put one Quart of Water,
boil them very well, then run it through a Jelly
Bag, to a Pint of Jelly put a Pound and a half
of double refined Sugar, pounded and fifted
through a Hair Sieve, fet your Jelly on the
Fire, when it has jufl boiled up then thake in
the Sugar, flir it well, then fet it on the Fire
again, make it fcalding hot to melt the Sugar,
but do not let it boil, then pour it on Clear Cake
Glafles or Plates, when it is Jellied before it is
Candied, cut it in Rounds or half Rounds, this
will not knot; and dry them the fame way as
you did the Apricot Pafte,

Ee White
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White Currant Clear Cakes are made the fame
Way, but obferve, that as foon as the Jelly is
made, you muft put the Sugar to it, or it will
change the Colour.

To make Violet Cakes.

he ExXPERIENCED

Taxe the fineft Violets you can get, pick off
the Leaves, beat the Violets fine in a Mortar,
with the Juice of a Lemon, beat and fift twice
their Weight of double refined Sugar, put your
Sugar and Violets into a Silver Sauce Pan, or
Tankard, fet it over a flow Fire, keep ftirring
it gently 'till all your Sugar is diffolved, if you
let it boil it will difcolour your Violets, drop
them in China Plates; when you take them off,
put them in a Box with Paper betwixt every
Layer.

To dry Cherries.

Take Morello Cherries, flone them, and to
every Pound of Cherries, put a Pound and a
quarter of fine Sugar, beat and fift it over your
Cherries, let them ftand all Night, take them
out of your Sugar, and to every Pound of
Sugar put two Spoonfuls of Water, boil and
fcum it well, then put in your Cherries, let
your Sugar boil over them, the next Morning
ftrain them, and to every Pound of the Syrup
put half a Pound more Sugar, let it boil a
little thicker; then put in your Cherries, and
let them boil gently, the next Day ftrain them,

and
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and dry them in a Stove, and turn them every
Day.

A [fecond Way to dry Cherries.

StoxE a Pound and a half of Cherries, put
them in a Preferving Pan, with a little Water,
when they are fcalding hot, put them in a
Sieve, or on a Cloth to dry, then put them in
your Pan again, beat and f{ift half a Pound of
double refined Sugar, ftrew it betwixt every
Lay of Cherries, when it is melted, fet them
on the Fire, and make them fcalding hot, let
them ftand ’till they are cold, do fo twice
more, then drain them from the Syrup, and
lay them feparately to dry, dip them in cold
Water, and dry them with a Cloth, fet them
in the hot Sun to dry as before, and keep them
in a dry Place ’till you want to ufe them.

To a’r] Green Gage Plumbs.

MaxkE a thin Syrup of half a Pound of fingle
refined Sugar, fkim it well, flit a Pound of
Plumbs down the Seam, and put them in the
Syrup, keep them {fcalding hot ’till they are
tender, they muft be well covered with Syrup,
or they will lofe their Colour, let them ftand
all Night, then make a rich Syrup, to a Pound
of double refined Sugar, put two Spoonfuls of
Water, fkim it well, and boil it almoft to a
Candy, when it is cold, drain your Plumbs
out of the firk Syrup, and, put them in the
thick Syrup, be fure let the Syrup cover them,

et fet
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{et them on the Fire to fcald ’till they look clear,
then put them in a China Bowl, when they
have ftood a Week, take them out, and lay
them on China Difhes, dry them in a Stove,
turn them once a Day ’till they are dry.—If you
would have them green, {cald them with Vine
Leaves, the fame Way as the Green Gages are
done.

To make Apricot Cakes.

Take a Pound of nice ripe Apricots, fcald
them, and as foon as you find the Skin will
come off, peel them and take our the Stones,
beat them in a Marble Mortar to a Pulp, boil
half a Pound of double refined Sugar, with a
Spoonful of Water, fkim it exceeding well,
then put in the Pulp of your Apricots, let them
fimmer a quarter of an Hour over a flow Fire,
fir it foftly all the Time, then pour it into
fhallow flat Glaffes, turn them out upon Glafs
Plates, put them in a Stove, and turn them
once a Day ’till they are dry.

0o burn Almonds.

Tax s two Pounds of Loaf Sugar, two Pounds
of Almonds, put them in a Stew Pan witha
Pint of Water, fet them over a clear Coal Fire,
let them boil ’till you hear the Almonds to
crack, take them off and ftir them about ’till
they are quite dry, then put them in a Wine
Sieve and fift all the Sugar from them, put the
Sugar into the Pan again with a little Water,

give
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give it a boil, put four Spoonfuls of fcraped
Cochineal to the Sugar to Colour it, put the
Almonds into the Pan, keep ftirring them over
the Fire ’till they are quite dry, put them into
a Glafs and they will keep twelve Months,

To dry Damfons.

GeT you Damfons when they are full ripe,
fpread them on a coarfe Cloth, fet them in a
very cool Oven, let them ftand a Day or two,
if they are not as dry as a.frefh Prune, put
them in another cool Oven for a Day or rwo
longer, ’till they are pretty dry, then take them
out, and lay them in a dry Place; they will eat
like freth Plumbs in the Winter.

To candy Ginger.

BeaT two Pounds of fine Loaf Sugar, put
one Pound in a Tofling Pan, with as much
Water as will diffolve it, with one Qunce of
Race Ginger grated fine, ftir them well toge-
ther over a very {low Fire ’till the Sugar begins
to boil, then flir in the other Pound, and keep
ftirring it ’till it grows thick, then take it off
the Fire, and drop it in Cakes upon Earthen
Difhes, fet them in a warm Place to dry, and
they will look White, and be very hard and
brittle,

7o
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To make Orange Chips.

Take the beft Seville Oranges, pare them
a-flant, a quarter of an Inch broad, if you can
keep the Paring whole, it looks much prettier,
when you have pared them all, put them in
Salt and Spring Water, for a Day or two, then
boil them in a large Quantity of Spring Water
till ‘they are tender, then drain them on a
Sieve,' liave ready a thin Syrup, made of a
Quart of Water, and a Pound of fine Sugar,
boil them (a few at a Time to keep them from
breaking,) ’till they look clear, then put them
into a Syrup made of fine Loaf Sugar, with as
much Water as will diffolve it, and boil them
to a Candy height, when you take them up,
lay them on Sieves, and grate double refined
Sugar all over them, and put them in a Stove,
or by the Fire to dry, and keep them in a dry
Place for Ufe.

To dry Currants in Bunches.

WHxeN the Currants are ftoned and tied up
in Bunches, to every Pound of Currants, take
a Pound and a half of Sugar, and to every
Pound of Sugar, put half a Pint of Water,
boil the Syrup very well, lay your Currants in
it, fet them on the Fire, and let them juft boil,
take them off, cover it clofe with a Paper, let
them ftand ’till the next Day, then make them
fcalding hot, let them ftand for two or three
Days, with a Paper clofe to them, then lay
them




Excrise HOUSE-KEEPER. 223

them on Earthen Plates, and fift them well
over with Sugar, put them in a Stove to dry,
the next Day lay them on Sieves, but do not
turn them ’till the upper Side is dry, then turn
them, and fift the other Side well with Sugar;
when they are quite dry, lay them betwixt
Papers.

To dry Apricots.

Take a Pound of Apricots, pare and ftone
them, put them in your Toffing Pan, pound
and fift half a Pound of double refined Sugar,
firew a little amongft them, and lay the reft
over them, let them ftand twenty-four Hours,
turn them three or four Times in the Syrup,
then boil them pretty quick ’till they look clear,
when they are cold, take them out, and lay
them on Glafles, put them into a Stove, and
turn them every half Hour, the next Day
every Hour, and after as you fee Occafion.

Lemon Drops.

Dir a Lump of treble refined Loaf Sugar
in Water, boil it ftiffith, take it off, rub it with
the Back of a Silver Spoon, to the Side of your
Pan, then grate in fome Lemon Peel, boil it
up, and drop it on Paper; if you want it Red,
put in a little Cochineal.

To
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To dry Peaches.

Pare and ftone the largeft Newington

| Peaches, have ready a Sauce Pan of boiling

Water, put in the Peaches, let them boil ’till

they are tender, lay them on a Sieve to drain,

? then weigh them, and put them in the Pan

they were boiled in, and cover them with their

Weight of Sugar, let them lie two or three

il Hours, then boil them ’till they are clear, and

i the Syrup pretty thick, let them ftand all Night

(i covered clofe, fcald them very well, then take

them off to cool, then fet them on again ’till

the Peaches are thoroughly hot, do this for

three Days, lay them on Plates to dry, and
turn them every Day.

[ ]

To candy Angelica.

Taxe it when young, cut it in Lengths,
cover it clofe, and boil it ’till it is tender, peel
it and put it in again, let it fimmer and boil
till it is green, then take it up, and dry it with
a Cloth, to every Pound of Stalks, put a Pound
of Sugar, put your Stalks into an Earthen Pan,
beat the Sugar and fltrew over them, let it
ftand two Days, then beil it ’till it is clear and
green, put it in a Cullender to drain, boil a
Pound of Sugar to Sugar again, ftrew it on
your Angelica, lay it on Plates to dry, and fet
them in the Oven after the Pies are drawn.—
Three Pounds and a half of Sugar is enough
to four Pounds of Stalks. 7

0
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To candy Lemon or Orange Pecl.

Cut your Lemons or Oranges long-ways,
and take out all the Pulp, and put the Rinds
into a pretty ftrong Salt and hard Water fix
Days, then boil them in a large Quantity of
Spring Water ’till they are tender, then take
them out and lay them on a Hair Sieve to drain,
then make a thin Syrup of fine Loaf Sugar, a
Pound to a Quart of Water; put in your Peels
and boil them half an Hour, or ’till they look
clear, have ready a thick Syrup made of fine
Loaf Sugar, with as much Water as will dif-
folve it, put in your Peels, and boil them over
a {low Fire, ’till you fee the Syrup candy about
the Pan and Peels, then take them out, and
grate fine Sugar all over them, lay them on a
Hair Sieve to drain, and fet them in a Stove,
or before the Fire to dry, and keep them in a
dry Place for Ufe.

N. B. Don’t cover your Sauce Pan when you
boil either Lemons or Oranges.

T boil Sugar, Candy height.

Put a Pound of Sugar into a clean Toffing
Pan, with half a Pint of Water, fet it over a
very clear flow Fire, take off the Scum as it
rifes, boil it 'till it "looks fine and clear, then
take out a little with a Silver Spoon, when it
is cold, if it will draw a Thread from your
Spoon, it is boiled high enough for any Kind

Ff of




226 The EXPERIENCED

of Sweet-meat, then boil your Syrup, and when
it begins to candy round the Edge of your Pan,
it is €Candy height.

N.B. Itis a great Fault to put any Kind of
Sweet-meats into too thick a Syrup, efpecially
at the firlt, for it withers your Fruit, and takes
off both the Beauty and Flavour.

C THAPP- 0

Obfervations upon Creams, Cuftards, and
Cheefe-cakes. :

‘ ﬁ T HEN you make any Kind of Creams

and Cuftards, take greatCare your Tof-
fing Pan be well tinned, put a Spoonful of
Water in it, to prevent the Cream from ftick-
ing to the Bottom of your Pan, then beat your
Yolks of Eggs, and ftrain out the Treads, and
follow the Dire¢tions of your Receipt.—As to
Cheefe-cakes they thould not be made long be-
fore you back them, particularly Almond or
Lemon Cheefe-cakes, for ftanding makes them
oil and grow fad, a moderate Oven bakes them
beft, if it is too hot it burns them and takes
off the Beauty, and a very flow Oven makes
them fad and look black; make your Cheefe-
cakes up juft when the Oven is of a proper
heat, and they will rife well and be of a pro-
per Colour.

To

|
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To make Piftacho Cream,

Take half a Pound of Piftacho Nuts, take
out the Kernels, beat them in a Mortar with a
Spoonful of Brandy, put them into a Tofling
Pan, with a Pint of good Cream and the Yolks
of two Eggs beat fine, ftir it gently over a very
flow Fire ’till it grows thick, then put it into
a China Soup Plate, when it is cold, ftick itall
over with fmall Pieces, and ferve it up.

To make Chocolate Cream,

Scrark fine a quarter of a Pound of the beft
Chocolate, put to it as much Water as will dif-
folve it, put it in a Marble Mortar, beat it half
an Hour, put in-as much fine Sugar as will
fweeten- 1t and a Pint and a half of Cream,
mill it, and as the Froth rifes lay it on a Sieve,
put the remainder Part of your Cream in Poflet
Glaffes,- and lay the frothed Cream upon them.

It makes a pretty Mixture upon a Set of Salvers.

To make Spanifh Cream.

DissoLVE in a quarter of a Pint of Rofe Wa-
ter, three quarters of an Ounce of Ifinglafs cut
fmall, run it through a Hair Sieve, add to it
the Yolks of three Eggs, beat and mixed with
half a Pint of Cream, two Sorrel Leaves, and
Sugar to your Tafte, dip the Difh in cold Water
before you put in the Cream, then cut it out

Ffo2o with
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with a Jiging Iron, and lay it in Rings round
different coloured Sweet-meats.

70 make Ice Cream.

Parg, flone, and feald twelve ripe Apricots,
beat them fine in a Marble Mortar, put to them
fix Ounces of double refined Sugar, a Pint of
fcalding Cream, work it through a Hair Sieve,
put it into a Tin that has a clofe Cover, fet it
in.a Tub of Ice broken fmall, and a large
Quantity of Salt put amongtt it, when you fee
your Cream grow thick round the Edges of
your Tin, ftir it, and fet it in again ’til] it all
grows quite thick, when your Cream is all
Froze up, take it out of your Tin, and put it
in the Mould you intend it to be turned out of,
then put on the Lid, and have ready another
Tab with Ice and Salt in as before, put your
Mould in the Middle, and lay your Ice under
and over it, let it ftand four or five Hours, dip
your Tin in warm Water when you turn it out;
if it be Summer, you muft not turn it out ’till
the Moment you want it; you may ufe any
Sort of Fruit if you have not Apricots, only
obferve to work it fine,

To make Clotted Cream.

Pur one Tea Spoonful of Earning into a

Quart of good Cream, when it comes toa Curd -

break it very carefully with a Silver Spoon, lay
It Bpon a Sieve to drain a litte, put it into a
China Soup Plate, pour over it fome good

Cream

i
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Cream; with the' Juice of Rafpberries, Dam-
fons, or any kind of Friit to make ita finé
pink Colour, fweeten it to your Tafte, and lay
round it a few Strawberry Leaves.

It is proper for-a Middle at Supper, or a Cor~
ner at Dinner,

To make Hartthorn Cream.

Take four Ounces of Hartfhorn Shavings,
boil them in three Pints of Water ’till it is re-
duced to half a Pint, run it through a Jelly
Bag, put to it a Pint of Cream, let it juft boil
up, then pur it into Jelly Glafles, let it ftand
till it is cold, by dipping your Glafles into
fcalding Water it will {lip out whole, then ftick
them all over with Slices of Almonds cut
length-way: It eats well with White Wine and
Sugar, like Flummery.

'

7o make Ribband Cream.

Taxe eight Quarts of new Milk, fet it on
the Fire, when it 1s ready to boil put in a Quart
of good Cream, €arn it, and pour it into a
large Bowl, let it ftand all Night, then take off
the Cream, and lay it on a Sieve to drain, cut
it to the Size of your Glafles, and lay red,
green, or coloured Sweet-meats between every
Layer of Cream,

To
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7o make Lemon Cream.

TAKE a Pint of Spring Water, the Riads of
two Lemons pared very thin, and the Juice of
three, beat the Whites of fix Eggs very well,
mix the Whites with the Water and Lemon,
put Sugar to your Tafte, then {fer it over the
Fire, and keep ttirring it all it thickens, but
don’t let it boil, ftrain 3t through a Cloth, beat
the Yolks of fix Eggs, put it over the Fire ’til]
it be quite thick, then put it into a Bowl to
cool, and put 1t in your Glaffes,

T’ make Steeple Cream wirh Wine Sours.

TAKE one Pint of ftrong clear Calf’s-Foot
Jelly, the Yolks of four hard Eggs, pounded
in 2 Mortar exceeding fine, with the Juice of a
Seville Orange, and as much double refined
Sugar as will' make it fweet, when your Jelly
1s warm put it in, and keep ftirring it till it is
cold and grows as thick as Cream, then put it
into Jelly Glaffes, the next Day turn it out into
a Dith with preferved Wine Sours, ftick a Sprig
of Myrtle in the Top of every Cream, and
ferve it up with Flowers round 1t.

To make Rafpberry Cream,

TAKE 2 Quart of Rafpberries, or Rafpberry
Jam, rub it through a Hair Sieve to take out

the Seeds, mix it well with your Cream, put
10 °as much Loaf §

ugar as will make it plea-
fant,

|




ExcrLisg# HOUSE-KEEPER. 231

fant, then put it into a Milk Pot to raife a Froth
with a Chocolate Mill, as your Froth rifes take
it off with a Spoon, lay it upon a Hair Sieve,
when you have got what Froth you have Oc-
cafion for, put the remainder of your Cream
into a deep China Difh, or Punch Bowl, put
your frothed Cream upon it as high as it will
lie on, then ftick a light Flower in the Middle
and fend it up.

It is proper for a Middle at Supper, or a Cor-
ner at Dinner.

Lemon Cream w:th Peel.

BoiL a Pint of Cream, when it is half cold
put in the Yolks of four Eggs, ftir it ’till it is
cold, then fet it over the Fire, with four Ounces
of Loaf Sugar, a Tea Spoonful of grated Le-
mon Peel, ftir them ’tll it is pretty hot, take
it off the Fire and put it in a Bafon to cool,
when it is cold put it in Sweet-meat Glaffes,
lay Pafte Knots, or Lemon Peel cut like long
Straws over the'Tops of your Glafles.

It is proper to be put upon a Bottom Salver
amongft Jellies and Whips.

Orange Cream.

Taxe the Juice of four Seville Oranges, and
the Out-rind of one pared exceeding fine, put
them into a Tofling Pan with one Pint of Wa-
ter, and eight Ounces of Sugar, beat the Whites

a
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of five Eggs, fet it over the Fire, ﬁjr it one way
till it grows thick and White, ftrain it through
a Ganze Sieve, ftir it 'ull it is cold, then beat
the Yolks of five Eggs exceeding well, put it
in your Tofling Pan with the Cream, ftir it over
a very flow Fire ’till it is ready to boil, put it
into a Bafon to cool, and ftir it ’ull it is quite
cold, then put it into Jelly Glafles: Send it in
upon a Salver with Whips and Jellies.

To make Burnt Cream.

BorL a Pint of Cream with Sugar, and a
little Lemon Peel fhred fine, then beat the
Yolks of fix and the Whites of four Eggs fe-
parately, when your Cream is cooled, put in
your Eggs, with a Speonful of Orange Flower
Water, and one of fine Flour, fet it over the
Fire, keep ftirring it ’till it is thick, put it inte
a Difh, when it is cold, fift a Quarter of 2
Pound of Sugar all over, hold a hot Salaman-
der over it ’till it is very Brow#n, and looks like
2 Glafs Plate put over your Cream,

To make La Pompadour Cream,

BeatT the Whites of five Eggs to a ftrong
Froth, put them into a Toffing Pan, with two
Spoonfuls of Orange Flower Water, two Ounces
of Sugar, ftir it gently for three or four Mi-
nutes, then pour it into your Difh, and pour
good melted Butter over it, and fend it in hot.

Itis a pretty Corner Dith for a fecond Courfe
at Dinner.
To
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To make a Trifle.

Pur three large Mackroons in the Middle of
your Difh, pour as much White Wine over
them as they will Drink, then take a Quart of
Cream, put in as much Sugar as will make it
fweet, rub your Sugar upon the Rind of a Le-
mon to fetch out the Effence, put your Cream
into a Pot, mill it to a ftrong Froth, lay as much
Froth upon a Sieve as will fill the Difth you in-
tend to put your Trifle in, put the remainder
of your Cream into a Tofling Pan, with a Stick
of Cinnamon, the Yolks of four Eggs well
Dbeat,  and Sugar to your Tafte, fet them over a
gentle Fire, ftir it one Way ’till it is thick, then
take it off the Fire, pour it upon your Mack-
roons, when it is cold put on your frothed
Cream, lay round it different coloured Sweet-
meats, and fmall fhot Comfits in, and Figures
or Flowers.

Almond Cuftards.

Pur a Quart of Cream into a Tofling Pan, a
Stick of Cinnamon, a Blade or two of Mace,
boil it and fet it to cool, blanch two Ounces of
Almonds, beat them fine in a Marble Mortar
with Rofe Water, if you like a#Ratafia Tafte,
put in a few Apricot Kernels or bitter Almonds,
mix them with your Cream, fweeten it to your
Tafte, fet it on a flow Fire, keep flirring it "till
it is pretry thick, if you let it boil it will Cur-
dle, pour it into Cups,’ &e.

Gg , To
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To make Lemon Cuftards.

Take aPint of White Wine, half a Pound of
double refined Sugar, the Juice of two Lemons,
the Out-rind of one pared very thin, the In-
ner-rind of one boiled tender and rubbed thro’
a Sieve, let them boil a good while, then take
out the Peel and a little of the Liquor, fet it to
cool, pour the reft into the Difth you intend for
it; beat four Yolks and two Whites of Eggs,
mix them with your cool Liquor, ftrain them
into your Difh, ftir them well up together, fet
it on a {low Fire, or boiling Water to bake as a
Cuftard, when 1t's enough, grate the Rind of
a Lemon all over the Top; you may Brown it
over with a hot Salamander.—It may be eat
either hot or cold.

7o make Orange Cuftards.

Borv the Rind of half a Seville Orange very
tender, beat it in a Marble Mortar 'till it is very
fine, put to it one Spoonful of the beft Brandy,
the Juice of a Seville Orange, four Ounces of
Loaf Sugar, and the Yolks of four Eggs, beat
them all together ten Minutes, then pour in
by Degrees a Pint of boiling Cream, keep beat-
ing them ’tillithey are cold, put them in Cuf-
tard Cups, and fet them in an Earthen Dith of
hot Water, let them fland ’till they are fet,
then take them out, and flick preferved Orange
on the Top, and ferve them up either hot or
cold.

It
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it is a prettsr Corner Difh for Dinner, or a Side
Difh for Supper.

To make a common Cuftard.

Taxe a Quart of good Cream, fet it over a
flow Fire, with a little Cinamon; four Ounces
of Sugar, when it has boiled, take it off the
Fire, beat the Yolks.of eight Eggs, put to
them a Spoonful of Orange Flower Water, to
prevent the Cream from cracking, ftir them in
by Degrees as your Cream cools, put the Pan
over a very flow Fire, ftir them carefully one
Way ’till it is almoft boiling, then put it into
Cups, and ferve them up.

To make a Beeft Cuftard,

Takre a Pint of Beeft, fet it over the Fire,
with a little Cinamon, or three Bay Leaves, let
it be boiling hot, then take it off, and have
ready mixed one Spoonful of Flour and a
Spoonful of thick Cream, pour your hot Beeft
upon it by Degrees, mix it exceeding well to-
gether, and {fweeten it to your Tafte; you may
either put it in Crufts or Cups, or bake it.

To make Fairy Butter,

Taxe the Yolks of four Eggs boiled hard,
a quarter of a Pound of Butter, beat two
Ounces of Sugar in a large Spoonful of Orange
Flower Water, beat them all together to a fine
Pafle, let it ftand two or three Hours, then rub

Ggz it
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it through a Cullender upon a Plafe; it looks
very pretty.

To make Almond Cheefe-cakes.

Taxe four Ounces of Jordan Almonds,
blanch them and put them into cold Water,
beat them with Rofe Water in a Marble Mortar,
or Wood Bowl, with %}%og%}{eﬂle, put to it
four Ounces of Sugar, and“the Yolks of four
Eggs beat fine, work it in the Mortar or Bowl,
‘till it becomes White and Frothy, make a rich
Puff Pafte, which muft be made thus: Take
half a Pound of Flour, a quarter of a Pound
of Butter, rub a little of the Butter into the
Flour, mix it ftiff with a little cold Water,
then roll your Pafte ftraight out, ftrew over a
little Flour, and lay over in thin Bits, one Third
of your Butter, throw a little more Flour over
the Butter, do fo for three Times, then put
your Pafte in your Tins, fill them and grate
Sugar over them, and bake them in a gentle
Oven,

Z0 make Bread Cheefe-cakes.

Sr1cE a Penny Loaf as thin as pofiible, pour
on it a Pint of boiling Cream, let it ftand two
Hours, thengtake eight Eggs, half a Pound of
Butter, and a Nutmeg grated, beat them well
together, put in half a Pound of Currants well
wafhed, and dried before the Fire, and aSpoon-
ful of Brandy, or White Wine, and bake them
in raifed Crufts, or Petty Pans,

To
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To make Citron Cheefe-cakes.

Borr a Quart of Cream, beat the Yolks of
four Eggs, mix them with your Cream when
it is cold, then fet it on the Fire, let it boil ’till
it Curds, blanch fome Almonds, beat them
with Orange Flower Water, put them into the
Cream, with a few Naples Bifcuits, and green
Citron {hred fine, fweeten it to your Tafte, and
bake them in Tea Cups.

To make Rice Cheefe-cakes.

Bo1r four Ounces of Rice ’till tender, put
it upon a Sieve to drain, putin four Eggs well
beaten, half a Pound of Butter, half, a Pint of
Cream, fix Ounces of Sugar, a Nutmeg grated,
and a Glafs of Ratafia Water, or Brandy: Beat
them all together, and bake them in raifed
Crufts.

To make Curd Cheefe-cakes.

Taxe half a Pint of good Curds, beat them
with four Eggs, three Spoonfuls of rich Cream,
half a Nutmeg grated, one Spoonful of Ratafia,
Rofe, or Orange Water, put to them a quarter
of a Pound of Sugar, half a Pound of Currants
well wafhed and dried before the Fire, mix
them all well together, and bake it in Petty
Pans, with a good Cruft under them.

To
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To make Orange Crumpets.

Take a Pint of Cream, and a Pint of new
Milk, warm it, and put in a little Runnet, when
it is broke; ftir ‘it gently, lay it on a Cloth to
drain all Night, then take the Rinds of three
Oranges boiled as for Preferving, in three
different Waters, pound them very fine, and
mix them with the Curd, and cight Eggs, in a
Mortar,-a little Nutmeg, Juice of Lemon, or
Orange, and Sugar to your Tafte, bake them
in Tin Pans rubbed with Butter, when they are
baked turn them out, and put Sack and Sugar
over them.—Some put Slices of prefled Qranges
among them.

To make Cheefe-cakes.

8eT a Quart of new Milk near the Fire, with
a Spoonful of Runnet, let the Milk be Blood
warm, when it is broke, drain the Curd through
a coarfe Cloth, now and then break the Curd
gently with your Fingers, rub into the Curd a
quarter of a Pound of Butter, a quarter of a
Pound of Sugar, a Nutmeg and two Naples
Bifcuits grated, the Yolks of four Eggs, and
the White of one Egg, ore Ounce of Almonds
well beat, with two Spoonfuls of Rofe Water,
and two of Sack, clean fix Ounces of Currants
very well, put them into your Curd, and mix
them all well together.

To
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7o make Curd Puffs.

TakEe two Quarts of Milk, put a little Run-
net in it, when it is broke, put it in a courfe
Cloth to drain, then rub the Curd through a
Hair Sieve, with four Ounces of Butter beat,
ten Ounces of Bread, half a Nutmeg, and a
Lemon Peel grated, a Spoonful of Wine, and
Sugar to your Tafte, rub your Cups with But-
ter, and bake them a little more than half an
Hour,

To make Egg Cheefe.

Beat fix Eggs well, put them into three
Gills of new Milk, Sugar, Cinamon, and Le-
mon Peel to your Tafte, fet it over the Fire,
keep ftirring it, and fqueeze a Quarter of a
Lemon in it to turn it to Cheefe, let it run into
what Shape you would have it, when it is cold,
turn it out, pour over it a little Almond Cream,
made of SweetAlmonds beat fine, with a little
Cream, then put them into a Pint of Cream,
let it boil, and ftrain it, put to it the Yolks of
three Eggs well beat, fet it over the Fire, and
make it like a Cuftard.

To make a l.oaf Royal.

Taxke a French Roll, rafp it, cut off the Bot-
tom Cruft, and lay itin a Pan, with the Bottom
upwards, boil a Pint of Cream, put to it the
Yolks of two Eggs, a little Cinamon, Orange

Flower
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Flower Water, and Sugar to your Tafte, when
it is cold, pout it upon the Roll, let it ftand in
all Night ro fteep, then make a very good Cuf-
tard of Cream, a little Sack, Orange Flower
Water, and Sugar, put the Roll into a Difh,
with fome good Pafte round the Edge, and
pour your Cuftard upon it; you may lay Lumps
of Marrow in the Cuftard, and ftick long Slips
of Citron, and Orange Peel in the Loaf, then
fend it to the Oven, a little Time will bake it.

To make Princes Loaf.

Taxe {mall French Rolls, about the Size of
an Egg, cut a fmall round Hole in the Top,
take out all the Crumbs, fill them with Al-

. mond Cuftard, lay over itCurrant Jelly, in thin

Slices, beat the White of an Egg, and double
refined Sugar to a Froth, and ice them all over
with it; five is a pretty Difh.

To make a Drunken Leaf.

Take a French Roll hot out of the Oven,
rafp it, and pour a Pint of Red Wine upon it,
and cover it clofe up for half an Hour, boil
one Ounce of Mackarony in Water, ’till it is
foft, and lay it upon a Sieve to drain, then put
the Size of a Walnut of Butter into it, and as
much thick Cream as it will take, then {crape
in fix Ounces of Pumafant Cheefe, fhake it
about in your Toffing Pan, with the Mackarony
'ill it be ‘like a fine Cuftard, then pour it hot
upon
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upon your Loaf; brown it with a Salamander,

and ferve it up.
It is a pretty Difh for Supper.

To make Snow Balls.

Pare five large baking Apples, take out the
Cores with a Scdope, fill the Holes with Orange
or Quince Marmalade, then make a little good
hot Pafte, and roll your Apples in it, and make
your Cruft of an equal thicknefs, and put them
in a Tin Dripping Pan, bake them in a mode-
rate Oven, when you take them out, make ice~
ing for them the fame Way as for the Plumb
Cake, and ice them all over with it about a
quarter of an Inch thick, fet them a good Dif-
tance from the Fire ’till they are hardened, but
take Care you don’t let them Brown, put one
in the Middle of a China Difh, and the other
five round it: Garnifh them with green Sprigs
and {fmall Flowers.

They are proper for a Corner, for either Dinner
or Supper.

To make Fryed Toaft.

Cur a Slice of Bread about half an Inch
thick, fteep it in rich Cream, with Sugar and
Nutmeg to your Tafte, when it is quite foft,
put a good Lump of Butter into a Tofling Pan,
fry it a fine Brown, lay it on a Dith, and pour
Wine Sauce over it, and ferve it up.

Hh CHAP.
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O&ffrwfiom upon Cakes.

Xi HEN you make any Kind of Cakes, be
‘%’ fure that you get your Things ready
before you begin, then beat your Eggs well,
and don’t leave them ’till you have finithed the
Cakes, or elfe they will go back again, and
your Cakes will not be light; if your Cakes
are to have Butter in, take Care you beat it to
a fine Cream before you put in your Sugar, for
if you beat it twicc the Time, it will not anf{wer
fo well: As to Plumb-cake, Seed-cake, or Rice-
cake, it is beft to bake them in Wood Garths,
for if you bake them in either Pot or Tin, they
burn the Out-fide of the Cakes, and confine
them, fo that the Heat cannot penetrate into the
Middle of your Cake, and prevents it from rif-
ing; bake all Kinds of Cake ina good Oven,
according to the Size of your Cake, and follow
the Directions of your’ Receipt, for though
Care hath been taken to Weigh and Meafure
every Article belonging to every Kind of Cake,
yet the Management and the Oven muft be left
to the Maker’s Care.

T o make a Bride Cake.

- Tare four Pounds of fine Flour well dried,
four Pounds of frefh. Butter, two:Pounds: of
Loaf Sugar, pound and fift fine a quarter of an
Quunce of Mace, the fame of Nutmegs, to every
Pound
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pPound of Flour put eight Eggs, wafth four
Pounds of Currants, pick them well and dry
them before the Fire, blanch a Pound of Sweet
Almonds (and cut them length-way very thin)
a Pound of Citron, one Pound of candied O-
range, the fame of candied Lemon, half a Pint
of Brandy; firt work the Butter with your
Hand to a’Cream, then beat in your Sugar a
quarter of an Hour, beat'the Whites of y« ur
Eggs to a very ftrong Froth, mix them with
your Sugar and Butter, beat your Yolks half
an Hour at leaft, and mix them with your
Cake, then put in your Flour, Mace, and Nut-
meg, keep beating it well ’till your Oven is
ready, putin your Brandy, and beat your Cur-
rants and Almonds lightly in, tie three Sheets
of Paper round the Bottom of your Hoop to
kéep 1t from running out, rub it well with
Butter, put in your Cake, and lay your Sweet-
meats in three Lays, with Cake betwixt every
Lay, after it is rifen and coloured, cover it
with Paper before your Oven is ftopped up; it
will take three Hours baking.

T make Almond Iceing for the Bride Cake.

Beat the Whites of three Eggs to a ftrong
Froth, beat a Pound of Jordan Almonds very
fine with Rofe Water, mix your Almonds with
the Eggs lightly together, a Pound of common
Loaf Sugar beat fine, 'and put in by Degrees,
when your Cake is enough, take it out and
lay your Iceing on, and put it in to Brown.

Hh2 7o
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To make Sugar Iceing for the Bride Cake.’

BeaT two Pounds of double refined Sugar,
with two Ounces of fine Starch, fift it through
a Gawze Sieve, then beat the Whites of five
Eggs with a Knife upon a Pewter Difh half an
Hour, beat in your Sugar a little at a Time,
or it will make the Eggs fall, and will not be
fo good a Colour, when you have put in all
your Sugar, beat it half an Hour longer, then
lay it on your Almond Iceing, and {pread it
even with a Knife; if it be put on as {foon as
the Cake comes out .of the Oven, it will be
hard by that Time the Cake is cold.

7o make a good Plumb Cake.

Take a Pound and a half of fine Flour well
dried, a Pound and a half of Butter, three
quarters of a Pound of Currants wafhed and
well picked, flone half a Pound of Raifins,
and {lice them, eighteen Ounces of Sugar beat
and fifted, fourteen Eggs, leave out the Whites
of half of them, fhread the Peel of a large
Lemon exceeding fine, three Ounces of can-
died Orange, the fame of Lemon, a Tea Spoon-
ful of beaten Mace, half a Nutmeg grated, a
Tea Cupful of Brandy, or White Wine, four
Spoonfuls of Orange Flower Water; firft work
the Butter with your Hand to a Cream, then
beat your Sugar well in, Whifk your Eggs for
half an Hour, then mix them with your Sugar
and Butter, and put in your Flour and Spices,
when
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when your'Oven is ready, mix your Brandy,
Fruit, and Sweetmeats lightly in, ‘then put it
in your Hoop, and fend it to the Oven; it will
require two Hours and a half baking.—It will
take an Hour and a half beating.

To make a rich Seed Cake.

Taxe a Pound of Flour well dried, a Pound
of Butter, a Pound of Loaf Sugar beat and
fifted, eight Eggs, two Ounces of Carriway
Seeds, one Nutmeg grated, and its Weight of
Cinnamon; firft beat your Butter to a Cream,
then put in your Sugar, beat the Whites of
your Eggs half an Hour, mix them with your
Sugar and Butter, then beat the Yolks half an
Hour, put it to the Whites, beat in your Flour,
Spices, and Seeds, a little before it goes to the
Oven, put it in the Hoop and bake it two
Hours in a quick Oven, and let it ftand two
Hours.—It will take two Hours beating.

To make @ White Plumb Cake.

To two Pounds of Flour well dried, take a
Pound of Sugar beat and fifted, one Pound of
Butter, a quarter of an Ounce of Mace, the
fame of Nutmegs, fixteen Eggs, two Pounds
and a half of Currants, picked and wathed,
half a Pound of candied Lemon, :the fame of
Sweet Almonds, half a Pint of Sack or Brandy,
three Spoonfuls of Orange Flower Water, beat
your Butter to a Cream, put in your Sugar,
beat the Whites of your Eggs half an Hour,

mix
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mix them with your Sugar and Butter, then
beat your Yolks half an Hour, mix them with
your Whites, it will take two Hours beating,
put in your Flour a little before your Oven is
ready, mix your Currants and all your other
Ingredients lightly in, juft when you put it in
your Hoop.—Two Hours will bake it.

To make little Plumb Cakes,

Take a Pound of Flour, rub into it half a
Pound of Butter, the fame of Sugar, a little
beaten Mace, beat four Eggs very well, (leave
out half the Whites) with three Spoonfuls of
Yeaft, put to it a quarter of-a Pint of warm
Cream, ftrain them into your Flour, and make
it up light, fet it before the Fire to rife, juft
before you fend it to the Oven, put in thre¢
quarters of a Pound of Currants.

To make Orange Cakes.

Taxe Seville Oranges that have very good
Rinds, quarter them, and boil them in two or
three Waters untill they are tender, and the
Bitternefs is gone off, {cum them, then lay
them on a clean Napkin to dry, take all the
Seeds and Skins out of the Pulp with a Knife,
thread the Peels fine, put them to the Pulp,
weigh them, and put rather more than their
Weight of fine Sugar into a Tofling Pan, with
juft as much Water as will diffolve it, boil it
‘till it becomes a perfect Sugar, then by degrees
put in your Orange Peels and Pulp, ftir them

, well
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well before you fet them on the Fire, boilit
very gently ’till it looks clear and thick, then
put it into Flat-bottomed Glafles, fet them ina
Stove, and keep a conftant moderate Heat to
them, when they are candied on the Top, turn
them out upon Glaffes.

N. B. You may make Lemon Cakes the fame
Way.

To make Rice Cake.

Taxe fifteen Eggs, leave out one half of
the Whites, beat them exceeding well nearan
Hour with a Whifk, then beat the Yolks half
an Hour, put to your Yolks ten Ounces of
Loaf Sugar fifted fine, beat it well in, then
put in half a Pound of Rice Flour, a little
Orange Water or Brandy, the Rinds of two
Lemons grated, then put in your Whites, beat
them all well together for a quarter of an Hour,
then put-them in a Hoop, and fetthem in a
quick Oven for half an Hour.

To make Ratafia Cakes.

Take half a Pound of Sweet Almonds, the
fame Quantity of Bitter, blanch, and .beat
them fine in Orange, Rofe, or Clear Water, to
keep them from Oiling, pound and fift 2 Pound
of fine Sugar, mix it with your Almonds, have
ready very well beat the Whites of four Eggs,
mix them lightly with the Almonds and Sugar,
put it in a Preferving Pan, and fet it overa

moderate
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moderate Fire, keep ftirring it quick one Way
until it is pretty hot, when it is a little cool,
roll it in {mall Rolls and cut it in thin Cakes,
dip your Hands in Flour and fhake them on it,
give them each a light Tap with your Finger,
put them on Sugar Papers, and fift a little fine
Sugar over them juft as you are putting them
into a flow Oven.

70 make Ratafia Cakes a fecond W ay.

Take one Pound and a half of Sweet Al-
monds, and half a Pound of Bitter Almonds,
beat them as fine as pofflible with the Whites
of two Eggs, then beat the Whites of five Eggs
to a ftrong Froth, fhake in lightly two Pounds
and a halt of fine Loaf Sugar beat and fifted
very fine, drop them in little Drops the Size
of a Nutmeg, on Cap Paper; and bake thém
in a flack Oven.

To make Shrewsbury Cakes.

Take half a Pound of Butter, beat it toa
Cream, then put in half a Pound of Flour, one
Egg, fix Ounces of Loaf Sugar beat and fifted,
half an Ounce of Carraway Seeds mixed into a
Pafte, roll them thin, and cut them round
with a fmall Glafs, or little Tins, prick them,
and lay them on Sheets of Tin, and bake them
in a flow Oven.

o
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To make a Shrewsbury Cake a fécond Way.

To a Pound of Butter, beat and fift a Pound
of double refined Sugar, a little Mace, and
four Eggs, beat them all together with your
Hand ’till it is very light and looks curdling,
then fhake in a Pound and a half of fine Flour,
roll it thin, and cut it into little Cakes with a
Tin, and bake them.

To make Bath Cakes.

Rus half a Pound of Butter into a Pound of
Flour, and one Spoonful of good Barm, warm
fome Cream, and make it into a light Pafte,
fet it to the Fire to rife, when you make them
up, take four Ounces of Carraway Comfits,
work Part of them in, and ftrew the reft on
the Top, make them into round Cakes the Size
of a French Roll, bake them on Sheet Tins,,
and fend them in hot for Breakfaft.

To make Queen Cakes.

Take a Pound of Loaf Sugar, beat and fift
it, a Pound of Flour* well dried, a Pound of
Butter, eight Eggs, half a Pound of Currants
wathed and picked, grate a Nutmeg, the fame
Quantity of Mace and Cianamon, work your
Butter to a Cream, then put in” your Sugar,
Dbeat the Whites of your Eggs near half an
Hour, mix them with your Sugar and Butter,
thenbeat your Yolks near half an Hour, and put

Ii them
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them to your Butter, beat them exceeding well

* together, then put in your Flour, Spices, and the

Currants, when it is ready for the Oven, bake
them in Tins, and duft a little Sugar over them,

To make a common Seed Cake.

TakEe two Pounds of Flour, rub into it half
a Pound of Powder Sugar, one Ounce of Car-
raway Seeds beaten, have ready a Pint of Milk,

with half a Pound of Butter melted in it, and

two Spoonfuls of new Barm, make it up into
a Pafte, fet it to theFire to rife, Flour your Tin,
and bake it in a quick Oven.

To make Cream Cakes.

Bear the Whites of nine Eggs to a fiff
Froth, then flir it gently with a Spoon, for
fear the Froth fhould fall, and grate in ‘the
Rinds of two Lemons, to every White of an
Egg, thake in foftly a Spoonful of double re~
fined Sugar fifted fine, lay a wet Sheet of Paper
on a Tin, and drop the Froth in little Lumps
on it with a Spoon, a {fmall Diftance from each
other, and fift a good Quantity of Sugar over
them, fet them in an Owen after brown Bread,
make the Oven clofe up, and the Froth will
rife, when they are juft coloured they are
baked enough, take them out and put two
Bottoms together, and lay them on a Sieve,
then fet them in a cool Oven to dry.—You may
lay Rafpberry Jam, or any other Sort of Sweet-

meat
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meat betwixt them before you clofe the Bot-
toms together to dry.

To make a Cake without Butter.

BeaT eight Eggs-half an Hour, have ready
pounded and fifted a Pound of Loaf Sugar,
thake it in, and beat it half an Hour more,
put to it a quarter of a Pound of Sweet Al-
monds beat fine, with Orange Flower Water,
grate the Rind of a Lemon into the Almonds,
and fqueeze in the Juice of the Lemon, mix
them all together, and keep beating them ’till
the Oven is ready, and juft before you {ét it in,
put to it three quarters of a Pound of warm
dry fine Flour; rub your Hoop with Butter, an
Hour and a half will bake it.

To make Light Wigs.

To three quarters of a Pound of fine Flour,
put half a Pint of Milk made warm, mix it in
two or three Spoonfuls of light Barm, cover it
up, fet it half an Hour by the Fire to rife,
work in the Pafte- four Ounces of Sugar, and
four OQunces of Butter, maake it into Wigs with
as little Flour as pofiible, and a few Sceds, fet
them in a quick Oven*to bake.

To make Mackroons.

To one Pound of blanched and beaten Sweet
Almonds, put one Pound of Sugar, and alittle
Rofe Water, to keep them from Oiling, then

Lo beat
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beat. the Whites of feven Eggs toa Froth, put
them' in, and beat them well together, drop
them on Wafer Paper, grate Sugar over them,
and bake them.

To make Spanifh Bifcuits. -

BeaT the Yolks of eight Eggs near half an
Hour, then beat in eight Spoonfuls of Sugar,
beat the Whites to a ftrong Froth, then beas
them very well with your Yolks and Sugar
near half an Hour, put in four Spoonfuls of
Flour, and a little Lemon cut exceeding fine,
and bike them on Papers.

To make Spunge Bifcuits.

BeaT the Yolks of twelve Eggs half an
Hour, put in a Pound and a half of Sugar beat
and fifted, Whifk it well up ’till you fee it rife
in Bubbles, beat the Whites to a ftrong Froth,
Whifk them well with your Sugar and Yolks,
beat in fourteen Ouinces of Flour, with the
Rinds of two Lemons grated, bake them in
Tin Moulds buttered, or Coffins; they require
an hot Oven, the Mouth muft not be ftopped,
when you put them into the Oven, duft them
with Sugar; they will take half an Hour
baking.

To make Lemon Bifcuits,
BraT very well the Yolks of ten Eggs, and

the Whites of five, with four Spoonfuls of
Orange

!
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Orange Flower Water, ’till they Froth up, then
put in a Pound of Loaf Sugar fifted, beat it
one Way for half an Hour or more, put in
half a Pound of Flour, with the Rafpings of
two Lemons, and the Pulp of a fmall one,
Butter your Tin, and bake it in a quick Oven,
but don’t ftop up the Mouth ar firft for fear it
thould fcorch, duft it with Sugar before you
put it in the Oven; it is {foon baked.

To make Drop Bifcuits.

BeaT the Yolks of ten Eggs, and the Whites
of fix, with one Spoonful of Rofe Water, half
an Hour, then put in ten Ounces of Loaf
Sugar beat and fifted,r Whifk them well for
half an Hour, then add one Ounce of Carra-
way Seeds crufhed a little, and fix Ounces of
fine Flour, Whifk in your Flour gently, drop
them on Wafer Papers, and bake them in a
moderate Oven.

To make common Bifcuits.

Beat eight Eggs half an Hour, put in a
Pound of Sugar beat and fifted, with the Rind
of a Lemon grated, Whifk it an Hour ’till it
looks light, then put'in a Pound of Flour, with
a little Rofe Water, and bake them in Tins, or
on Papers, with Sugar over them,

To
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To make Wafers.

~'Take two Spoonfuls of Cream, two of
Sugar, the fame of Flour, and one Spoonful
of Orange Flower Water, beat them well to-
gether for half an Hour, then make your
Wafer Tongs hot, and pour a little of your
Batter in to cover your Irons, bake them on a
Stove Fire, as they are baked roll them round
a Stick like a Spiggard, as foon as they are
cold, they will be very crifp; they are proper
for Tea, or to put upon a Salver to eat with
Jellies.

To make Lemon Puffs.

BeaT a Pound of double refined Sugar, fift
it through a fine Sieve, put it in a Bowl, with
the Juice of two Lemons, beat them well to-
gether, then beat the White of an Egg to a
very high Froth, pus it in your Bowl, ‘beat it
half an Hour, then put in three Eggs, with
two Rinds of Lemons grated, mix it well up,
duft your Papers with Sugar, drop on the Puffs
in fmall Drops, and bake them in a moderate
Oven.

To make Chocolate Puffs.

BeaT and fift half a Pound of double refined
Sugar, fcrape into it one Ounce of Chocolate
very fine, mix them together, beat the White
of an Egg to a very high Froth, then firew in

your
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your Sugar and Chocolate, keep beating it ’till
it is as ftiff as a Pafte, Sugar your Papers, and
drop them on. about the Size of a ‘Six-pence,
and bake them in a very {low Oven.

To make Almond Puffs.

BrLaxcn two Ounces of Sweet Almonds,
beat them fine with Orange Flower Water, beat
the Whites of three Eggs to a very high Froth,
then ftrew in a little fifted Sugar, mix your Al-
monds with your Sugar and Eggs, then add
more Sugar ‘till it is as fiff as a Pafte, lay it
in Cakes, and bake it on Paper, in a cool
Oven. !

To make French Bread.

Take a quarter of a Peck of Flour, one
Ounce of Butter melted in Milk and Water,
mix two or three Spoonfuls of Barm with it,
ftrain it through a Sieve, beat the White of an
Egg, put it in your Water with a litle Salg,
work it up to a light Pafte, put it into a Bowl,
then pull it into Pieces, let it ftand all Night,
then work it well up again, cover it and lay it
on a Dreffer for half an Hour, then work all
the Pieces feparate, and make them in Rolls,
and fet them into the Oven.

CHAP.
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Little SAVORY DISHES.

To raggoo Pigs Feet and FEars.

Feet down the Middle, and cut the Ears
in narrow Slices, dip them in Batter, and fry
them a good Brown, put a little Beef: Gravy in
a Tofling Pan, with a Tea Spoonful of Lemon
Pickle, a large one of Mufhroom Catchup, the
fame of Browning, and a little Salt, thicken it
with a Lump of Butter rolled in Flour, and
put in your Feet and Fars, give them a gentle
boil, then lay your Feet in the Middle of your
Dith, and the Ears round them, ftrain your
Gravy and pour it over: Garnifh with curled
Parfley.

It is'a pretty Corner Difh for Dinner.

BOIL your Feet and Ears, then {plit your

To make a Solomon-gundy.

Taxe the white Part of a roafted Chicken,
the Yolks of four boiled Eggs, and the Whites
of the fame, two Pickled Herrings, and a
Handful of Parfley, chop them feparately ex-
ceeding fmall, take the fame Quantity of lean
boiled Ham {craped fine, turn a China Bafon
Upfide down in the Middle of a Dith, make a
quarter of a Pound of Butter in the Shape of a
Pine Apple, and fet it on the Bafon Bottom, lay
round your Bafon a Ring of fhread Pariley,

then
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then a Ring of Yolks of Eggs, then Whites,
then Ham, then Chicken, then Herring, ’till
you have covered your Bafon and ufed all the
ingredients, lay the Bones of the pickled Her-
rings upon it with the Tails up to the Butter,
and the Heads lie on the Edge of the Difh;
lay a few Capers, and three or four pickled
Oyfters round your Difh, and fend it up.

Solomon-gundy & Jfecond W ay.

Cuor all the Ingredients as for the firft, mix
them well together, and put in the Middle of
your Dith a large Seville Orange, and your In-
gredients round it, rub a little cold Butter
through a Sieve, and it will curl, lay it in
Lumps on the Meat; ftick a Sprig of curled
Parfley on your Butter, and ferve it up.

To roafl a Calf’s-Heart.

Maxke a Force-meat with the Crumbs of half
a Penny Loaf, a quarter of a Pound of Beef
Suet fhread fmall, or Butter, chop a litde
Parfley, Sweet Marjoram, and Lemon Peel,
mix it up with a litile Nutmeg, Pepper, Salg,
and the Yolk of an Egg, fill your Heart, and
lay over the Stuffing a Caul of Veal, or Writing
Paper, to keep it in the Heart, lay it in a
Dutch Oven, keep turning it and roaft it tho-
roughly; when you difth it up, pour over it
good melted Butter, and lay Slices of Lemon
round it, and fend it to Table.

K k To
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To drefs a Difh of Lambs Bits.

Sxi~ the Stones and {plit them, lay them
on a dry Cloth with the Sweet Breads and
Liver, and dredge them well with Flour, and
fry them in boiling Lard, or Butter, a light
Brown, then lay them on a Sieve to drain, fry
a good Quantity of Parfley, lay your Bits on
the Difh, and the Parfley in Lumps over it,
pour melted Butter round them.

To fricafey Calf’s-Feet.

Borr your Feet, take out the Bones, and
cut the Meat in thin Slices, and put it into a
Tofling Pan, with half a Pint of good Gravy,
boil them a little, and then put in a few Mo-
rels, a Tea Spoonful of Lemon Pickle, a little
Mufhroom. Powder, or pickled Mufhrooms,
the Yolks of four Eggs boiled hard, and a
little Salt, thicken with a little Butter rolled
in Flour, mix the Yolk of an Egg with a Tea
Cupful of good Cream, and halt a Nutmeg
grated, put it in, and fhake it over the Fire,
but don’t let it boil, it will curdle the Milk:
Garnifh with Lemon,. and curled Parfley.

Chickens 7z Savory Jelly.

Roast two Chickens, then boil a Gang of
Calf’s-Feet to a ftrong Jelly, take out the Feet,
fkim off the Fat, beat the Whites of three
Eggs very well, then mix them with half a
Pint
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pint of White Wine Vinegar, the Juice of
three Lemons, a Blade or two of Mace, a few
Pepper Corns, and a little Salt, put them to
your Jelly, when it has boiled fiye or fix Mi-
nutes, run it through a Jelly Bag feveral Times
till it is very clear, then put a little in-the
Bottom of a Bowl that will hold your Chickens,
when they are cold, and the Jelly quite fet,
lay them in with their Breafts down, then fill
up your Bowl quite full with the reft of your
Jelly, which you muft take Care to keep
from fetting, (fo that when you pour it into
your Bowl, it will not break,) let it ftand all
Night, the next Day put your Bafon into warm
Water, pretty near the Top; as foon as you
find it loofe in the Bafon, lay your Difh over
it, and turn it out upon it.

Pigeons iz Savory Jelly.

RoasT your Pigeons with the Head and Feet
on, put a Sprig of Myrtle in their Bills, make
a Jelly for them the fame Way as for the
Chickens, pour a little into a Bafon, when it
is fet lay in your Pigeons with their Breafts
down, fill up ‘your Bowl with your Jelly, and
turn it out as before. ’

Small Birds in Savory - Jelly.

Take eight fmall Birds with their Heads
and Feet on, put a good Lump of Butter in
them, and few up their Vents, put them in a
Jug, cover it clofe with a Cloth, fet them in a

Kik 2% . Kettle
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Kettle of boiling Water ’till they are enough,
drain them, make your Jelly as:before, puta
little into a Bafon, when it is fet lay in three
Birds with their Breafts’ down, cover them
with the Jelly, when it is fet put in the other
five with the Heads in the Middle, fill up your
Bowl with Jelly as before, and turn it out the
fame Way.

260 EXPERIENEED

Smeles iz Savory Jelly.

Gut and wafh your Smelts, feafon them
with Mace and Salt, lay them in a:Pot, with
Butter over them, tie them down with a Paper,
and bake them half an Hour, take them out,
and when they are a little cool, lay them. fe-
perately on a Board ‘to drain, when they are
quite cold, lay them on a deep Plate in what
Form you ‘pleafe, pour cold Jelly over them,
and they will look like live Fifh.—Make your
Jelly as before.

Craw Fifh 7z Savory Jelly.

Bo1v your Craw Fith, then put a little Jelly
in a2 Bowl, made as for the Chickens, when it
is fet, put in a few Craw Fifh, then cover them
with Jelly, when it is cold, put in more in
Lays ’tll your Bowl is full, let it fland all
Night, and turn them out the fame asChickens.

|
|
|
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To drefs Macaroni with Permafent Cheefe.

BoiL four Ounces of Macaroni ’till it be
quite tender, and lay it on a Sieve to drain,
then put it in a Tofling Pan, with about a
Gill of good Cream, 2 Lump of Butter rolled
in Flour, boil it five Minutes, pour it on a
Plate, lay all over it Permafent Cheefe toafted ;
fend it to the Table on a Water Plate, for it
foon goes cold.

To flew Cheefe with Light Wigs.

Cut a Plate full of Cheefe, pour on it a
Glafs of Red Wine, ftew it before the Fire,
toaft a Light Wig, pour over it two or three
Spoonfuls of hot Red Wine, put it in the Mid-
dle of your Difh, lay the Cheefe over it, and
ferve it up.

To flew Cheefe.

Curt your Cheefe very thin, lay it in a Toafter,
fet it before the Fire, pour a Glafs of Ale over
it, let it ftand ’till it is all like a light Cuftard,
then pour it on Toafts or Wigs, and fend it in
hot.

To flew Chardoons.

Take the Infide of your Chardoons, wafh
them well, boil them in Salt and Water, put
them into a Tofling Pan with a little Veal Gra-

B
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vy, a Tea Spoonful of Lemon Pickle, a large |
one of Mufhroom Catchup, Pepper and Salt to
your Tafte, thicken it with Flour and Butter
boil it a little and ferve it up in a Soup Plate,

Zo fry Chardoons.

Bo1v your Chardoons as you did for ftewing,
then dip them in Batter made of a Spoonful
of Flour and Ale, fry them in a Pan of boiling
Lard, pour melted Butter over them, and ferve
them up.

)

To raggoo Celery.

Taxe off all the Outfides of your Heads of
Celery, cut them in Pieces, put them in a Tof-
fing Pan, with a little Veal Gravy or Water,
boil them ’till they are tender, put toit a Tea
Spoonful of Lemon Pickle, a Meat Spoonful of
‘White Wine, and a little Salt; thicken it with
Flour and Butter, and ferve them up withSippets.

To fry Celery.

Bo1L your Celery as for a Raggoo, then cut
it and dip it in Batter, fry it a light Brown in
Hog's-lard; put it on a Plate, and pour melted
Butter upon 1it.

To flew Celery.

Taxe off the Outfide and the green Ends of
your Heads of Celery, boil them in Water ’till
they
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they are very tender, putin a Slice of Lemon, a
little beaten Mace, thicken it with a good Lump
of Butter and Flour, boil it a little, beat the
Yolks of two Eggs, grate in half a Nutmeg,
mix them with a Tea Cupful of good Cream,
put it to your Gravy, fhake it over the Fire ’till
it be of a fine thicknefs, but do not let it boil;;
ferve it up hot.

To feollop Potatoes.

BorL your Potatoes, then beat them fine in
a Bowl with good Cream, a Lump of Butter
and Salt, put them into fcollop’d Shells, make
them {mooth on the Top, fcore them with a
Knife, lay thin Slices of Butter on the Top of
them, put them in a Dutch Oven to'brown be-
fore the Fire.—Three Shells is enough for a
Difh.

To flew Mufhrooms.

Take large Buttons, wipe them with a wet
Flannel, put them in a Stew Pan with a little
Water, let them ftew a quarter of an Hour,
then put in a little Salt, work a little Flour and
Butter to make it as thick as Cream,.let it boil
five Minutes, when you Difth it up, put two
large Spoonfuls of Cream mixt with the Yolk
of an Egg, fhake it over the Fire about a
Minute or two, but don’t let it boil for fear of
Curdling; put Sippet round the Infide of the
Rim of the Difh, but not toafted, and ferve
it up.

It
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It is proper for a Side Difth for Supper, or a
Corner for Dinner.

To make Muthroom Loaves.

Taxs fmall Buttons, wath them as for Pick-
ling, put them in a Tofling Pan, with a litcle
white Bread Crumbs that have been boiled half
an Hour in Water, then boil your Muthrooms
in the Bread and Water five Minutes, thicken
it with Flour and Butter, and two Spoonfuls of
Cream, but no Yolks of Eggs, put in a little
Salt, then take five {fmall French Rolls, make
Holes in the Tops of them about the fize of a
Shilling, and fcrape out all the Crumb, and put
in your Mufhrooms; ftick a Bay Leaf on the
Top of every Roll.

Five is a handfome Difh for Dinner, and three
for Supper.

T raggoo Mufhrooms.

Take large Mufhrooms, peel and take out
the Infide, broil them on a Gridiron, when the
Outfide is brown, put them into a Tofling Pan,
with as much Water as will cover them, let
them ftand ten Minutes, then put to them a
Spoonful of White Wine, the fame of Brown-
ing, a very little Allegar, thicken it with Flour
and Butter, boil it a little; lay Sippets round
your Difh, and ferve it up.

To
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To flew Peas with Lettices.

SueLL your Peas, boil them in hard Water
with Salt in it, drain them in a Sieve, then
cut your Lettices in Slices, and fry them in
frefh Butter, put your Peas and Lettices into a
Tofling Pan with a little good Gravy, Pepper
and Salt, thicken it with Flour and Butter,
put in a little thread Mint, and ferve it up ina
Soup Difh.

To poach Eggs with Toalts.

Put your Water on in a flat Bottom Pan,
with a little Salt, when it boils break your
Eggs carefully in, and let them boil two Mi-
nutes, then take them up with an Egg Spoon,
and lay them on buttered Toafts.

To drefs Eggs and Spinage.

Pick and wath your Spinage in feveral
Waters, fet a Pan over the Fire with a large
Quantity of Water, throw a Handful of Salt in,
when it boils put your Spinage in, and let it
boil two Minutes, take it up with a Fifh Slice,
and lay it on the Back of a Hair Sieve, {queeze
the Water out, and put it in a Toffing Pan,
with a quarter of a Pound of Butter, keep
turning and chopping it with a Knife, ’till it
is quite dry, then prefs it a little betwixt two
Pewter Plates, cut it the Shape of Sippets, and
fome in Diamonds, poach your Eggs as be-

L} fore,
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fore, and lay them on your Spinage, and ferve
them up hot.

N. B. You may boil Brocoli inftead of Spinage,
and lay it in Bunches betwist every Egg.

To drefs Eggs with Artichoke Bottoms.

BorL your Artichoke Bottoms in hard Wa-
ter, if dry ones in foft Water, put in a good
Lump of Butter in the Water, it will make
them boil in half the Time, and they will be
white and plump; when you take them up,
put the Yolk of a hard Egg in the Middle of
every Bottom, and pour good melted Butter
upon them, and ferve them up; you may lay
Afparagus, or Brocoli betwixt every Bottom.

To make a fricafey of Eggs.

Boi. your Eggs pretty hard, cut them in
round Slices, make a White Sauce the fame
Way as for boiled Chickens, pour it over your
Eggs, lay Sippets round them, and put a
whole Yolk in the Middle of your Plate.

It is proper for a Corner Dith at Supper.

To fry Saufages.

Cut them in fingle Links, and fry them in
frefh Butter, then take a Slice of Bread and
fry it a good Brown in the Butter you fried
the Saufages in, and lay it in the Bottom of
your Dith, put the Saufages on the Toaft, in

four
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four Parts, and lay poached Eggs betwixt
them; pour a little good melted Butter round

them, and ferve them up.

To flew Cucumbers.

PeeL off the Out-rind, flice the Cucumbers
pretty thick, fry them in frefh Butter, and lay
them on a Sieve to drain, put them into a Tof-
fing Pan with a large Glafs of Red Wine, the
fame of ftrong Gravy, a Blade or two of Mace,
make it pretty thick with Flour and Butter,
and when it boils up put in your Cucumbers,
keep fhaking them, and let them boil five
Minutes, be careful you don’t break them;
pour them into a Difh, and ferve them up.

To make an Amulet.

Put a quarter of a Pound of Butter into a
Frying Pan, brezk fix Eggs and beat them a
little, ftrain them through a Hair Sieve, put
them in when your Butter is hot, and ftrew in
a little thread Parfley and boiled Ham {craped
fine, with Nutmeg, Pepper, and Salt, fry it
brown on the Under-fide, lay it on your Difh
but don’t turn it, hold a hot Salamander half
a Minute over it to take off the raw look of
the Eggs; flick curled Parfley in it, and ferve
it up.

N. B. You may put in Clary and Chives or
Onions if you like,

| 05 To




The EXPERIENCED

To make Panada.

GraTE the Crumb of a Penny Loaf and
boil it in a Pint of Water, with one Onion
and a few Pepper-corns, ’'till quite thick and
foft, then put in two Ounces of Butter, a lit-
tle Salt, and half a Pint'of thick Cream, keep
ftirring it 'till it is like a fine Cuftard; pour it
into a Soup Plate, and ferve it up.

N. B. You may ufe Sugar and Currants inftead
of Onions and Pepper-corns if you pleafe,

To make a Ramequin of Cheefe.

Taxe fome old Chefhire Cheefe, a Lump of
Butter, and the Yolk of a hard boiled Egg, and
beat it very well together in a Marble Mortar,
{pread it on fome Slices of Bread, tcafted and
buttered; hold a Salamander over them, and
fend them up.

!
|
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Obfervations on Potting -and Collaring.

OVER your Meat well with Butter, and
C tic over it flrong Paper, and bake it well,

when it comes out of the Oven pick

out all the Skins quite clean, and drain
the Meat from the Gravy, or the Skins will
hinder it from looking well, and the Gravy
will foon turn it four, beat your Scafoning
well before you put in your Meat, and put it
in by Degrees, as you are beating; when you
put it into your Pots, prefs it well, and let it
be quite cold before you pour the clarified
Butter over it. In Collaring be careful you
roll it up, and bind it clofe, boil it ’till it is
thoroughly enough, when quite cold, put it
into Pickle with the Binding on, next Day take
off the Binding, when it will leave the Skin
clear; make freth Pickle often, and your Meat
will keep good a long Time.

7o pot Beef.

Rue twelve Pounds of Beef with half a
Pound of brown Sugar, and one Ounce of Salt
Petre, let it lie twenty-four Hours, then wath

it
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it clean, and dry it well with a Cloth, feafon it
with a little beaten Mace, Pepper and -Salt to
your Tafte, cut it in five or fix Pieces, and
put it in an Earthen Pot, with a Pound of
Butter in Lumps upon it, fet it in a hot Oven,
and let it ftand three Hours, thén take it out,
cut off the hard Outfides, and beat it in a Mor-
tar, add to it a little more Mace, Pepper, and
Salt; oil a Pound of Butter in the Gravy and
Fat that came from your Beef, and put it in as
you fee it requires it, and beat it exceeding
fine, then put it in your Pors, and prefs it
clofe down; pour clarified Butter over it, and
keep it in a dry Place,

To pot Beef to eat like Venifon.

Put ten Pounds of Beef into a deep Difh,
pour over it a Pint of Red Wine, and let it lie
in it for two Days, then feafon it with Mace,
Pepper, and Salt, and put it into a Pot with the
Wine it was fteeped in, add to it a large Glafs
more of Wine, tie it down with Paper, and
bake it three Hours in a quick Oven; when
you take it out, beat it in a Mortar or Wooden
Bowl, clarify a Pound of Butter, and put it in
as you fee it requires it, keep beating it "tll it
is a fine Pafte, then put it into your Pots, lay
a Paper over it, and fet on a Weight to prefs it
down; the next Day pour clarified Butter over
it, and keep it in a dry Place for Ufe,

Zo
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To pot Ox Cheek.

WHEN you ftew an Ox Cheek, take fome of
the flethy Part and feafon it well with Salt and
Pepper, and beat it very fine in a Mortar with
a little clear Fat fkimed off the Gravy, then
put it clofe into your Potting Pots, and pour
over it clarified Butter and keep it for Ufe.

To por Venifon.

Ir your Venifon be ftale, rub it with Vine-
gar, and let it lie one Hour, then dry it clean
with a Cloth, and rub it all over with Red
Wine, feafon it with beaten-Mace; Pepper; and
Salt, put it on an Earthen Difth, and pour over
it half a Pint of Red Wine, and 'a Pound of
Butter, and fet it in the Oven; if it be a Shoul=
der, put a coarfe Pafte over it, and bake -it-all
Night in a brown Bread Oven; when it comes
out, pick it clean from' the Bones, and beat
it in a Marble Mortar, with the Fat from
your Gravy; if you find it not feafoned enough,
add more Seafoning and clarified Butter, and
keep beating it ’till 1t is a fine Pafte, then prefs
it hard down into your Pots, and pour clarified
Butter over it, and keep it in a- dry Place.

To pot Veal.

CuT a Fillet of Veal in three or four Pieces,
feafon it with Pepper, Salt, and a little Mace,
put it into Pots with half a Pound of Butter,

tie
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tie a Paper over it, and fet it in a hot Oven,
and bake it three Hours, when you take it
out, cut off all the Outfides, then put the Veal
in 2 Marble Mortar, and beat it with the Fat
from' your Gravy, then Oil a Pound of frefh
Butter, and putit in, a little at a Time, and
keep beating it ’till you fee it is like a fine
Pafte, then put it clofe down into your Potting
Pots, put a Paper upon it, and fer on a Weight
to prefs it hard; when your Veal is cold and
{tiff, pour over it clarified Butter the thicknefs
of a Crown-piece, and tie it down.

To pot Marble Veal.

Borr a dried Tongue, fkin it, and cut it as
thin as poflible, and beat it exceeding well,
with near a Pound of Butter, and a little beaten
Mace, ’till it is like a Pafte, have ready Veal
ftewed and beat the {fame Way as before, then
put fome Veal into your Potting Pots,  then
fome Tongue in Lumps over the Veal; fill
your Pot clofe up with Veal, and prefs it very
hard down, and pour clarified Butter over. if,
and keep it in a dry Place.

N. B. Don’t lay on your Tongue in any Form,
but in Lumps, and it will cut like Marble,
when you fend it to the Table, cut it out in
Slices, and garnifh with curled Parfley.

To
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70 pot Tongues.

Take a Neat’s Tongue, and rub it with an
Ounce of Salt Petre, and four Ounces of brown
Sugar, and let it lie two Days, then boil it
till it is quite tender, and take off the Skin
and Side-bits, then cut the Tongue in very
thin Slices, and beat it in a Marble Mortar,
with one Pound of clarified Butter, Mace, Pep-
per, and Salt to your Tafte, beat it exceeding
fine, then put it clofe down into fmall Potting
Pots, and pour clarified Butter over them.

To pot a Hare.

Hanc up your Hare four or five Days with
the Skin on, then cafe it, and cut it up as for
eating, putitin a Pot, and feafon it with Mace,
Pepper, and Salt, put a Pound of Butter upon
it, tie it ‘down, and bake it in a Bread Oven,
when it comes out, pick it clean from the
Bones, and pound it very fine in a Mortar,
with the Fat from your Gravy, then put it
clofe down into your Pots, and pour clarified
Butter over it, and keep it in a dry Place.

To pot Ham with Chicken.

TakEr as much Lean of a boiled Ham as you
pleafe, and half the Quantity of Fat, cut it as
thin as poffible, beat it very fine in a Mortar,
with a little oiled Butter, beaten Mace, Pepper,
and Salt, put Part of it into a China Pot, then

M m beat
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beat the white Part of a Fowl with a very lit-
tle feafoning, it is to qualify the Ham; put ‘a
lay of Chicken, then one of Ham, then Chicken
at the Top, prefs hard down, and when' it'is
cold, pour clarified Butter over it; when you
{end it to the Table cut out a thin Slice in
the form of half a Diamond, and lay it round
the Edge of your Pot.

To pot Woodcocks.

Pruck fix Woodcocks, draw out the Train,
Ikewer their Bills through their Thighs, and
put the Legs through 'each other, and their
Feet upon their Breafts, feafon them with three
or four Blades of Mace, and a little Pepper and
Salt, then put them into a deep Pot, with a
Pound of Butter over them, tie a ftrong Paper
over them, and bake them in a moderate Oven;
when they are enough, lay them on a Difh to
drain the Gravy from them, then put them
into Potting Pots, and take all the clear Butter
from your Gravy, and put it upon them, and
fill up your Pots with clarified Butter, and
keep them in a dry Place.

To pot Moor Game.

Pick and draw your Moor Game, wipe them
clean with a Cloth, and feafon them pretty
well with Mace, Pepper, and Salt, put one
Leg through the other, roaft them *till they-are
quite enough, and a good brown; when they
are cold put them into Potting Pots, and pour

over
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over them clarified Butter, and keep them ina
dry Place.

N. B. Obferve to leave their Heads uncovered
with Butter.

To pot Pigeons.

Prcx your Pigeons, cut off the Pinions, wafh
them clean, and put them into a Sieve to drain,
then dry them with a Cloth, and feafon them
with Pepper and Salt, roll a Lump of Butter in
chopped Parfley, and put it intg the Pigeons,
few up the Vent, then put them into a Pot with
Butter over them, tie them down, and fet them
in a moderate Oven; when they come out,
put them into Potting Pots, and cover them
well with clarified Butter.

To pot all Kinds of fmall Bixds.

Pick and gut your Birds, dry them well
with a Cloth, feafon them with Mace, Pepper,
and Salt, then put them into a Pot with Butter,
tie your Pot down with Paper, and bake them
in a moderate Oven: when they come out,
drain the Gravy from them, and put them into
Potting Pots, and cover them with clarified
Butter.

To make a cold Porcupine of Beef.
Sant a Flank of Beef the fame Way as you

did the Round of Beef, and turn it every Day
Mm 2 for
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for a Fortnight at leaft, then lay it flat upon a
Table, beat it an Hour, or ’till it is foft all
over, then rub it over with the Yolks of three
Eggs, ftrew over ita quarter of an Ounce of
beaten Mace, the fame of Nutmeg, Pepper,
and Salt to your Tafte, the Crumb of two
Penny Loafs, ‘and two large Handfuls of
Parfley thread {mall, then cover it with thin |
Slices of fat Bacon, and roll your Beef up very |
tight, and bind it well with Pack-thread, boil
it four Hours, when it is cold, Lard it all
over, one Row with the Lean of a Ham, a
fecond with Cucumbers, a third with fat Ba-
con, cut them in Pieces about the thicknefs of
a Pipe, thank and Lard it {fo that it may appear
Red, Green, and White; fend it to the Table
with Pickles and {craped Horfe-raddith round
it, keep it in Salt and Water, and a little Vine-
gar.—You may keep it four or five Days with-
out Pickle. 1

To collar a Breaft of Veal.

BoNE your Veal, and beat it a little, then
rub it over with the Yolk of an Egg, firew all
over it a little beaten Mace, Nutmeg, Pepper,
and Salt, a large Handful of Parfley chopped
{mall, with a few Sprigs of Sweet Marjoram,
a little Lemon Peel cut exceeding fine, one
Anchovy wathed, boned, and chopped very
fmall, and mixed with a few Bread Crumbs,
then roll it up very tight, bind it hard with a
Fillet, and wrap it in a clean Cloth, thén boil
it two Hours and a half in foft Water, when

it
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it is ‘enough, hang it up by one End, and
make a Pickle for it; to one Pint of Salt and
Water, put half a Pint of Vinegar, when you
fend it to the Table, cut a Slice off .one End:
Garnith with Pickles and Parfley.

To collar a Calf’s-Head.

Take a Calf’s-Head with the Skin on, and
drefs off the Hair, then rip it down the Face,
and take out all the Bones carefully from the
Meat, and fteep it in warm blue Milk, ’tll it
is White, then lay it flat, and rub it with the
White of an Egg, and ftrew over it a Tea
Spoonful of White Pepper, two or three Blades
of beaten Mace, and' one Nutmeg, a Spoonful
of Salt, two Score of Oyfters chopped fmall,
half a Pound of Beef Marrow, and a large
Handful of Parfley, lay them all over the In-
fide of the Head, cut off the Ears, and lay
them in the thin Part of the Head, then roll it
up tight, bind it up with a Fillet, and wrap it
up in a clean Cloth, boil it two Hours, and
when it is almoft cold, bind it up with a freth
Fillet, and put it in a Pickle ‘made as abovej
and keep it for Ufe,

To collar a Breaft of Mutton.

BonEe your Mutton, and rub it over with the
Yolk of an Egg, then grate over it a little Le-
mon Peel, and a Nutmeg, with a little Pepper
and Salt, then chop fmall one Tea Cupful of
Capers, two Anchovies, fhread fine a Handfu%

o
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of Parfley, a few Sweet Herbs, mix them with
the Crumb of a Penny Loaf, and ftrew. it over,
your Mutton, and roll it up tight, boil it two
Hours, then take it up, and put it in a Pickle
made as for the Calf’s Head.

To collar a- Pig.

Kirn your Pig, «drefs off the Hair, and draw
out the Entrails, and wafh it clean, take a
tharp Knife, rip it open, and take out all the
Bones, then rub it all over with Pepper and
Salt beaten fine, a few Sage Leaves, and Sweet
Herbs chopped fmall, then -roll up your Pig
tight, and bind it with a Fillet, then fill your
Boiler with fott Water, one Pint of Vinegar,
and a Handful of Salt, eight or ten. Cloves, a
Blade or two of Mace, a few Pepper-corns, and
a Bunch of Sweet Herbs; when it boils put in
your Pig, and boil it ’till it is tender, then take
it up, and when it is almoft cold, bind it over
again, and put it into an Earthen Pot, and pour
the Liquor your Pig was boiled in upon it
keep it covered, and it is fit for Ufe.

L’

To collar.a Swine’s Face.

Cuor the:Face in many Places, and wafh it
in feveral Waters, then boil it ’till the Meat
will leave the Bones, take out the Bones, cut
open the Ears, and take out the Ear Roots, cut
the Meat in Pieces, and feafon it with Pepper

“and Salt, while it is hot put it into an Earthen
Pot, but put the Ears round the Outfide of ;the
Meat,
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Meat, puta Board on that will go in the Infide
of the Pot, and fet a heavy Weight upon it,
and let it ftand all Night, the next Day turn it
out, cut it round-ways and it will look clofe
and bright.

To make Mock Brawn.

TAKE a Piece of the Belly Part, and the Head
of a young Porket, rub it with Salt Petre, and
let it lie three Days, then wath it clean, fplit
the Head and boil it, then take out the bones,
and cut it in Pieces, then take four Ox Feet
boiled tender and cut in thin Pieces, lay it in
your Belly Piece with the Head cut {mall, then
roll it up tight with Sheet Tin, thata Trencher
will go in at each End, boil it four or five
Hours, when it comes out, fet it upon one
End and prefs the Trencher down with a large
Lead Weight, let it ftand all Night, and in
the Morning take it out of your Tin, and bind
it with a white Fillet, put it into cold Salt and
Water, and it will be fit for Ufe.

N. B. You muft make frefh Salt and Water
every four Days, and it will keep a long
Time.

To collar Flat Ribs of Becf.

BoxE your Beef, lay it flat upon a Table,
and beat 1t half an Hour with a wooden Mal-
lee ’till ‘it is quite foft, then rub it with fix
Ounces of brown Sugar, four Ounces of com-

mon
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mon Salt, and one Ounce of Salt Petre beat
fine, let it lie then for ten Days, and turn it
once every Day, take it out, then put it in
warm Water for eight or ten Hours, then lay
it flat upon a Table, with the outward Skin
down, and cut it in Rows, and a-crofs about
the Breadth of your Finger, but take Care you
don’t cut the outfide Skin, then fill one Nick
with chopped Parfley, the fecond with fat
Pork, the third with Crumbs of Bread, Mace,
Nutmeg, Pepper, and Salt, then Parfley; and
fo on ’till you have filled all your Nicks, then
roll it up tight, and bind it round with coarfe
broad Tape, wrap it in a Cloth and boil it four
or five Hours, then take it up, and hang it up
by one end of the String to keep it round, fave
the Liquor it was boiled in, the next Day fkim
it, and add to it half the Quantity of Allegar
as you have Liquor, and a little Mace, Long
Pepper, and Salt, then put in your Beef and
keep it for Ufe.

N. B. When you fend it to the Table cut a2
little off both Ends, and it will be in Diamonds
of different Colours, and look very pretty, fet
it upon a Difh as you do Brawn; if you make
%‘ frefh Pickle every Week it will keep a long

ime,

To collar Beef.

SavLt your Beef and beat it as before, then
rub it over with the Yolks of Eggs, firew over
it two large Handfuls of Parfley thread fmall,
half
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half an Ounce of Mace, Black Pepper and
Salt to your Tafte, roll it up tight, and bind it
about with a coarfe broad Tape, and boil it "till
it is tender; make a Pickle for it the {ame
Way as before.

To force a Round of Beef.

Take a good round of Beef, and rub it over
a quarter of an Hour with two Ounces of Salt
Petre, the fame of Bay Salt, half a Pound of
brown Sugar, and a Pound of common Salt,
let it lie in it for ten or twelve Days, turn it
once every Day in the Brine, then wath it well
and make holes in it with a Penknife about an
Inch one from another, and fill one hole with
thread Parfley, a fecond with fat Pork cut in
fmall Pieces, and a third with Bread Crumbs,
Beef Marrow, a little Mace, Nutmeg, Pepper,
and Salt, mixed together, then Parfley, and fo
on ’'till you have filled all the holes, then wrap
your Beef in a Cloth, and bind it with a Fillet,
and boil it four Hours; when it is cold, bind
it over again, and cut a thin Slice ofl’ before
you fend it to the Table: Garnith with Parfley
and Red Cabbage.

To foufe a Turkey.

KirL your Turkey and let it hang four or
five Days in the Feathers, then pick 1t and {lit
it up the Back, and take out the Enurails, bone
it, and bind with a Piece of Matting like Stur-
geon, or Newcaftle Salmon, fet over the Fire a

Nn clean
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clean Sauce Pan, with a Pint of ftrong Allegar,
a Score of Cloves, three or four Blades of Mace,
a Nutmeg fliced, a few Pepper Corns, and a
Handful of Salt, when it boils put in the Tur-
key, and boil it one Hour, then take it up,
and when cold, put it into an Earthen Pot,
and pour the Liquor over it, and keep it for |
Ufe; when you fend it to Table, lay Sprigs of ?
Fennel over it. ‘

To foufe Pigs Feet and Ears,

CLeEaN your Pigs Feet and Ears, and boil
them ’till they are tender, then {plit the Feet,
and put them into Salt and Water with the
Ears; when you ufe them, dry them well with
a Cloth, and dip them in Batter made of Flour
and Eggs, fry them a good Brown, and fend |
them up with good melted Butter.

N.B. You may eat them cold; make freth
Pickle every two Days, and they will keep
{fome Time,

$ To foufe Tripe.

WaEeN your Tripe is boiled, put it into Salt
and Water, change the Salt and Water every
Day ’till you ufe it, dip it in Batter, and fry it
as the Pigs Feet and Fars, or boil it in freth
Salt and Water, with an Onion fliced, and a
few Sprigs of Parfley, and fend melted Butter
for Sauce.

To
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T hang a Surloin of Beef 70 roaft.

Take the Suet out of a Surloin, and rub it
half an Hour with one Ounce of Salt Petre,
four Ounces of common Salt, and half a
Pound of brown Sugar, hang it up ten or
twelve Days, then wath it, and roaft it; you
may eat it either hot or cold.

To Jalt Hams.

As foon as your Hams are cut out, rub them
very well with one Ounce of Salt Petre, half
an Ounce of Salt Prunella pounded, and one
Pound of common Salt to every Ham, lay
them in Lead or Earthen Salt Pans for ten Days,
turn them once in the Time, then rub them
well with more common Salt, let them lie ten
Days longer, and turn them every Day, then
take them out, and fcrape them exceeding
clean, and dry them well with a clean Cloth,
and rub it flightly over with a little Salt, and
hang them up to dry.

To- fmoke Hams.

WrEN you take your Hams out of the
Pickle, and have rubbed them dry with a
coarfe Cloth, hang them in a Chimney, and
make a Fire of Oak Shavings, and lay over it
Horfe Litter, and one Pound of Juniper Ber-
ries, keep the Fire fmothered down for two or
three Days, then hang them up to dry.

Nn2 To
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To falt Chops.

Trrow over your Chops' a Handful of ‘Sal,
and lay them Skin-fide down a-flant on a
Board, to let all the Blood run from them, ‘the
next Day pound to every Pair of Chops one
Ounce of Bay Salt, the fame of Salt Petre, ‘two
"Ounces of brown Sugar; and half a Pound of
common Salt, mix them together, and rub them
exceeding well, let them lie ten Days in your
Salting Ciftern, then rub them with common
Salt, and let them lie 2 Week longer, and rub
them clean, and hang them to dry ina dry
Place,

=

To falt Bacon.

WuEN your Pig is cut down, cut off the
Hams and Head, if it be a large one, cut out
a Chine, but leave in the Spare Ribs, it keeps
the Bacon from rufting, and the Gravy in,
fale it with common Salt, and a little Salt Petre,
(but neither Bay Salt nor Sugar,) let it lie ten
Days on a Table, that will let all the Brine run
from it, then falt it again ten or twelve Days,
turning it every Day after the fecond Salting,
then fcrape it very: clean, rub a litde dry Salt
on it, and hang it up.

N R
N. B.

Take Care to {crape the white Froth off
very clean that is on ir, which is caufed by the
Salt to work out of your Pork, and rub on a
little dry Salt, it keeps the Bacon from ruftings
the

|
|
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the dry Salt will candy and fhine like Diamonds
on your Bacon.

To falt Tongues.

ScraPE your Tongues, and dry them clean
with a Cloth, and falt them well with com-
mon Salt, and half an Ounce of Salt Petre to
every Tongue, lay them in a deep Pot, and
turn them every Day for a Week or ten Days,
falc them again, and let them lic a Week
longer, take them up, dry them with a Cloth,
Flour them and hang them up.

To falt a Leg of Mutton.

Pounp one Ounce of Bay Salt, and half an
Ounce of Salt Petre, and rub it all over your
Leg of Mutton, and let it lie all Night; the
next Day falt it well with common Salt, and let
it lie a Week or ten Days, then hang it up
to dry. :

To pickle Pork.

CuT your Pork in fuch Pieces as will be moft
convenient, to lie in your powdering Tub, rub
every Piece all over with Salt Petre, then take
one Part Bay Salt, and two Parts common Salt,
and rub every Piece well, lay the Pieces as
clofe as poflible in your Tub, and throw a little
Salt over.

CHAP.
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G H, AP, XV,

Obfervations on Poflets, Gruel, &c.

IN making Poflets, always mix a little of the
M- hot Cream or Milk with your Wine, -1t will
keep.the Wine from curdling the reft, and take
the Cream off the Fire before you mix altoge-
ther,—Obferve in making Gruels, that yoi boil
them in well-tined $auce Pans, for nothing
will fetch the Verdigreafe out of Copper fooner
than Acids or Wines, which: ate the chief In-
gredients in Gruels, Sagos, and Wheys, don’t
let your Gruel iorSago fkim over, for it boils
into them, and makes them a muddy Colour,

To make a Sack Poflet.

GraTe two Naples Bifkets, into a Ping of
thin' Cream, put in a Stick of Cinnamon; and
fet it over a flow Fire, boil it ’till it is of a-pre-
per thicknefs, then ‘add half a Pint of Sack, a
Slice of the end.of a Lemon, with Sugar to
your Tafte, ftir it gently over the Fire, but
don’t -let it boil left 1t Curdle, ferve it up with
dry Toaft, :

To mﬂ/w a Brandy Poffec.

Bo11ra Quart of Cream over a flow Fire, with
a Stick’ of Cinnamon in it, take it off to cool,
beat the Yolks of fix Eggs very well, and mix
them with the Cream, add Nutmeg and Sugar
: to
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to your Tafte, fet it over a flow Fire and fir it
one way, when it is like a fine thin Cuftard,
take it off, and pour it into your Tureen or
Bowl, with a Glafs of Brandy, ftir it géntly
together, and ferve it up with® Tea Wafers
round it.

To make a Lemon Poflet.

GraTE the Crumb of a Penny Loaf very fine,
and put them into rather more than a Pint of
Water, with half a Lemon Peel grated, or Su-
gar rubbed upon it to take out the Effence,
boil them together ’till it look thick and clear,
then beat it very well ;—to the Juice of half a
Lemon, put a pint of Mountain Wine, three
Ounces of Jordan Almonds, and one Ounce of
bitter, beat fine with a little Orange Flower, or
French Brandy, and Sugar to your Tafte, mix
it well and put it in your Poflet, ferve it up in
a Tureen or Bowl.

N. B. An Orange Poffet is miade the fame Way.

To make an Almond Poflet.

GraTE the Crumbs of a Penny Loaf very
fine, pour a Pint of boiling Milk “upon them,
let them ftand two or three Hours, then beat
1t exceeding well, add to it a Quart of good
Cream, four Ounces of Almonds blanched, and
beat as fine as poffible, with Rofe-Water, mix
them all well together, and fet them over a

very
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very {low Fire and boil them a Quarter of an
Hour, then {2t it to cool, and beat the Yolks of
four Eggs, and mix them with your Cream
when itis cold, fweeten i¢ to your Tafte ; then
ftir it over a flow Fire, ’till it grows pretty
thick, but don’t let it boil, it will curdle, then
pour it into a China Bowl; when you fend it
to Table put in three Macroons to {fwim on the
Top.

It is proper for Top at Supper.

To make a Wine Poflet.

Take a Quart of new Milk, and the Crumb
of a Penny Loaf, and boil them ’till they are
foft, when you take it off the Fire, grate in
half a Nutmeg, and Sugar to your Tafte, then
put it into 2 China Bowl, and put in a Pint of
Lifbon Wine carefully a little at a Time, or.it
will make the Curd hard and tough; ferve it
up with Toaft and Butter upon a Plate.

To make an Ale Poflet.

Put a little white Bread in a Pint of good
Milk, fet it over the Fire, then warm a little
more than a Pint of good ftrong Ale, with
Nutmeg and Sugar to your Tafte, then putit in
a Bowl, when your Milk boils pour it upon
your Ale, let it ftand a few Minutes to clear,
and the Curd will rife to the Top and ferve
it up.

To

‘l
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To mull Wine.

GraTER half a Nutmeg into a Pint of Wine
and fweeten it to your Tafte with Loaf Sugar,
fet it over the Fire, and when it boils take it
off to cool, beat the Yolks of four Eggs ex-
ceeding well, add to them a little cold Wine,
then mix them carefully with your hot Wine
a little at a Time, then pour it backwards and
forwards feveral Times till it looks fine and
bright; then fet it on the Fire and heat it a
little at a Time for feveral Times till it is quite
hot and pretty thick, and pour it backwards
and forwards {feveral Times ; then fend it in
Chocolate Cups and ferve it up with dry Toaft,
cut in long narrow Pieces.

To mull Ale.

Taxe a: Pint of good firong Ale, put it into
a Sauce Pan, with three or four Cloves, Nut-
meg and Sugar to your Tafte, fet it over the
Fire, when it boils take it off to cool, beat the
Yolks of four Eggs very well, and mix them
with a little cold Ale, then put it to your warm
Ale, and pour it in and out of your Pan for
feveral Times, then fet it over a flow Fire and
heat it a little, then take it off again and heat
it two or three Times 'till it is quite hot, then
ferve it up with dry Toaft.

O o 7o




e s —

290 The ExXPERIENCED

To make mulled Wine.

Borw a Quart of new Milk five Minutes, with
a2 Stick of Cinnamon, Nutmeg, and Sugar to
your Tafte, then take it off the Fire and let it
fland to cool, beat the Yolks of fix Eggs very
well, and mix them with a little cold Cream,
then mix them with your Milk, and pour it
backwards and forwards the fame as you do
mulled Ale, and fend it to the Table with a
Plate of Bifkets.

To make Beef Tea.

Take a Pound of lean Beef; cut it in very
thin Slices, put it into a Jar, and pour a Qlilart
of boiling Water upon it, cover it Very ¢ ofe
to keep in the Steam, let it ftand by the Fire, it
is very good for a weak Conftitution, it muft
be drank when it is new Milk warm.

To make Chicken Broth.

Sx1x a fmall Chicken, and {plit it in two, and
boil one Half in three half Pints of Water,
with 2 Blade or two of Mace, a fmall Cruft of
white Bread, boil it over a flow Fire ’till it is
reduced to half the Quantity, pour it intoa
Bafon, and take off the Fat, and fend it up
with a dry Toaft.

To
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To make Chicken Water.

Sx 1~ half a Fowl, break the Bones, and cut
the Flefh as thin as poflible, then put it into a
Jar, and pour a Pint of boiling Water upon

it, cover it clofe up, and fet it by the Fire for
three Hours, and it will be ready to drink.

To make Mutton Broth.

Taxe the Scrag-end of a Neck of Mutton,
chop it into fmall Pieces, put it into a Sauce
Pan, and fill it with Water, fet it over the Fire,
and when the Scum begins to rife, take it clean
off, and put in a Blade or two of Mace, a little
French Barley, or a Cruft of white Bread to
thicken it; when you have boiled your Mutton
that it ‘will {hake to Pieces, firain your Broth
through a Hair Sieve, fcum off the Fat, and
fend it up with a dry Toaft.

To make Wine Whey.

Pur a Pint of fkimed Milk, and half a Pint
of White'Wine into a Bafon, let it fland a few
Minutes, then pour over it a Pint of boiling
Water, let it ftand a little, and the Curd will
gather of a Lump, and fettle to the Bottom,
then pour your Whey into a China Bowl, and
put in a Lump of Sugar, a Sprig of Balm, or
a Slice of Lemon.

0o 2 To
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To make Scurvy Grafs Whey. ‘

Boi1r a Pint of blue Milk, take it off to cool,
then put in two Spoonfuls of the Juice of
Scurvy Grafs, and two Spoonfuls of good old
Verjuice, fet it over the Fire and it will turn
to a fine Whey; it is very good to drink in the
Spring for the Scurvy.

To make Cream of Tartar Whey.

PuT a Pint of blue Milk over the Fire, when
it begins to boil, put in two Tea Spoonfuls of
Cream of Tartar, then take it off the Fire, and
let it ftand ’till the Curd fettles to the Bottom
of the Pan, then pour it into a Bafon to coal,
and drink it Milk warm.

To make Barley Water.

TaxE two Ounces of Barley, boil it in two
Quarts of Water till it looks white and the Bar-
ley grows foft, then ftrain the Water from
the Barley, add to it a little Currant Jelly or
Lemon.

N. B. You may put a Pint of more Water to
your Barley, and boil it over again.

To make Groat Gruel.

_ Borr half a Pint of Groats in three Pints of
Water or more, as you would have your Gruel
for
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for Thicknefs, with a Blade or two of Mace in
it, when your Groats are foft, put in it White
Wine and Sugar, to your Tafte, then take it off
the Fire, put to it a Quarter of a Pound of Cur-
rants waihed and picked, put it in a China
Bowl, with a Toaft of Bread round it, cut in
long nairow Pieces,

To make Sagoe Gruel.

Taxe four Ounces of Sagoe, give it a fcald
in hot Water, then ftrain it through a Hair-Sieve,
and put it over the Fire with two Quarts of
Water and’ a Stick of Cinnamon, keep fcum-
ming it tillit grows thick and clear, whenyour
Sagoe is enough, take out the Cinnamon and
put in a Pint of Red Wine, if you would have it
very ftrong put in more than a Pint, and
fweeten it to your Tafte, then fet it over the Fire
to warm, but don’tlet it boil after the Wine is
putin, it weakens the Tafte and makesthe Co-
lournot fo deep a red, pouritintoa Tureen,and
put in a Slice of Lemon, when you are fending
it to Table.

It is proper for a top Difh for Supper.

7o make Sagoe with Milk.

WasH your Sagoe in warm Water, and fet it
over the Fire with a Stick of Cinnamon, and as
much Water as will boil it thick and foft, then
put in as much thin Cream or new Milk as will
make it a proper Thicknefs, grate in half a

Nutmeg,




294 The EXPERIENCED

Nutmeg, {weeten it to your Tafte, and ferve it
up in a China-Bowl or a Tureen.
tisI proper for a top Difh for Supper.

To make Barley Gruel.

Taxe four Ounces of Pearl Barley, boil it in
two Quarts of Water with a Stick of Cinnamon
in it, till it is reduced to one Quart, add toita
little more than a Pint of Red Wine, and Sugar
to your Tafte, wafh and pick two or three
Ounces of Currants very clean.

To make Water Gruel.

Take one Spoonful of Oatmeal, boil it in
three Pints of Water for an Hour and Half,
or till it is fine and fmooth, then take it off the
Fire and let it ftand to fettle, then pour itina
ChinaBowl, and add White Wine, Sugar and
Nutmeg to your Tafte, ferve it up hot with
a Toaft buttered upon a Plate.

To make a fweet Panada.

Cur all the Cruft of a Penny Loaf, flice the
reft very thin and put it into a Sauce Pan with
a Pint of Water, boil it till itis very foftand looks
clear, then put in a Glafs of Sack or Madeira
Wine, grate in a little Nutmeg and put in 2
Lump of Butter the Size of a Walnut, and
Sugar to your Tafte, beat it exceeding fine, then
put it in a deep Soup Difh and ferve it up.

N. B. You




L B

EnxcLisH HOUSE-KEEPER. 295

N. B. You may leave out the Wine and
Sugar, and put in a little good Cream and
alittle Salt, if you like it betrer.

To make Chocolate.

Scrare four Ounces of Chocolate and pour
a Quart of boiling Water upon it, mill it well
with a Chocolate Miil, and f{weeten it to your
Tafte, give it a boil and let it ftand all Night,
then mill it again very well, boil it two Mi-
nutes, then mill it ’dll it will leave a Froth
upon the Top of your Cups.

G H.A P.XVN.

Obfervations on Wines, Catchup, and Vinegar,

INE is a very neceflary Thing in moft
Families, and is often {poiled through
Mifmanagement of putting together, for if
you let it ftand too long before you get it cold,
and don’t take great Care to put your Barm
upon it in Time, 1t Summer-beams and blinks
in the Tub, fo that it makes your Wine fret
in the Cafk, and will not let it fine; it is equally
as great a Fault to let it work too long in the
Tub, for that takes off all the Sweetnefs and
Flavour of the Fruit or Flowers your Wine is
made from, fo the only Caution I can give,
is to be careful in following the Receipts, and
to have your Veflels dry, rinfe them with
Brandy,
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Brandy, and clofe them up as foon as your
Wine has done fomenting.

To make Lemon Wine fo drink like Citron
Water.

Park five Dozen of Lemons very thin, put
the Pecls into five Quarts of French Brandy,
and let them ftand fourteen Days, then make
the Juice into a Syrup, with three Pounds of
fingle refined Sugar, when the Peels are ready;
boil fifteen Gallons of Water with forty Pounds
of fingle refined Sugar for half an Hour, then
put it into a Tub when cool, add to it one
Spoonful of Barm, let it work two Days, then
tun it and putit in the Brandy, Peels and Syrup,
ftir them all ,together and clofe up your Cafk,
let it ftand three Months, then bottle it, and it
will be pale and as fine as any Citron Water,
it’s more like a Cordial than Wine,

1o make Lemon Wine a/écomi Way.

To one Gallon of Water put three Pounds of
"Powder Sugar, boil it a Quarter of an Hour,
fcum it well, then pour it on the Rinds of four
Lemons pared very thin, make the Juice into a
thick Syrup with half a Pound of the above Su-
gar, take a Slice of Bread toafted and {pread on
it a Spoonful of new Barm, put it in the Liquor
when luke-warm, and let it work two Days,
then tun it into your Cafk, and let it ftand
three Months, and then Bottle it.

To
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To make Orange Wine,

To ten Gallons of Water, add twenty-four
Pounds of Lump Sugar, beat the Whites of fix
Eggs very well, and mix them when the Water
is cold, then boil it an Hour, fcum it very well,
take four Dozen of the rougheft and largeft
Seville Oranges you can get, pair themvery thin,
put them into a Tub, and put the Liquor on
them boiling hot, and when you think it is
cold enough add to it three or four Spoonful
of new Yeaft, with the Juice of the Oranges,
and half an Ounce of Cochineal beat fine, and
boiled in a Pint of Water, ftir it all together
and let it work four Days, then put it in
the Cafk, and in {ix Weeks Time bottle it for
Ufe.

To make Orange Wine a fecond Way.

To ten Gallons of Water, add twenty-feven
Pounds of Lump Sugar, boil them one Hour,
{kim it all the Time, then take the Peels off five
Dozen of Oranges pared very thin, put them
into a Tub, when you take the Liquor off
the Fire, pour it upon them, and when it is al-
moft cold add to it three Spoonful of good Yeaft
and free from being bitter, with the Juice of
all your Oranges, let it work two or three
Days, ftir it twice a Day, then put it into a
Barrel with one Quart of Mountain Wine, and
four Ounces of the Syrup of Citron, ftirred it:
well in the Liquor; leave the Barrel open ’till it

Pp has
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has done working, then clofe it well up, let it
fland fix Weeks and then bottle it.

To make Orange Wine-a third W ay.

TaxE fix Gallons of Water, and fifteen Pounds
of Powder Sugar, the Whites of fix Eggs well
beat, boil them all three Quarters of an Hour,
and fcum it well; when it is cold for working,
then take fix Spoonfuls of good Yeaft, and fix
Ounces of the Syrup of Lemons, mix them
well, and add it to the Liquor, with the Juice
and Pecl of fiteen Oranges, let it work two
Days and one Nighr, then tun it, and in three
Months bottle it.

To make Smyrna Raifin Wine.

To one hundred of Raifins, ‘put twenty Gal-
lons of Water, let it ftand fourteen Days, then
put it in your Cafk, when it has been in fix
Months, add to it one Gallon-of French Brandy,
and when it is fine, then bottle it.

To make Elder Raifin Wine.

To every Gallon of Water, put fix Pounds of
Malaga Raifins thread {mall, put them into a
Veflel, pour the Water on them boiling hot,
and let it ftand nine Days, ftirring it twice every
Day, get the Elderberries when full ripe, pick
them off the Stalks, put them into an Earthen
Pot, ‘and fet them in 2 moderate Oven all Night,
then flrain them through a coarfe Cloth, and

to
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to every Gallon of Liquor, add one Quart of
this Juice, ftir it well together, then toaft a
Slice “of Bread, and f{pread three Spoonfuls of
Yeaft on both Sides, and put it in your Wine,
and let it work a Day or two, then tun it into
your Cafk, fill it up as it works over, when it
has done working, clofé it up, and let it ftand
one Year.

To make Raifin Wine another W ay.

BorL ten Gallons of Spring Water one Hour,
when it is Milk warm, to every Gallon add fix
Pounds of Malaga Raifins, clean picked and
half chopped, ftir it up together twice a Day
for.nine or ten Days, then run it through a
Hair Sieve, and fqueeze the Raifins well with
your Hands, and put the Liquor in your Bar-
rel, bung it clofe up, and let it fland three
Months, and then bottle it.

To make Ginger Wine,

Take four Gallons of Spring Water, and fe-
ven Pounds of Lifbon Sugar, boil them a Quar-
ter of an Hour, and keep fcuming it well,
when the Liquor is cold, {queeze in the Juice
of two Lemons, then boil the Peels, with two
Ounces of Ginger in three Pints of Water one
Hour; when it is cold put it all together into
the Barrel, with two Speonful of Yeaft, a
Quarter of an Ounce of Iinglafs beat very
thin, and two Pounds of Jar Raifins, then clofe

P.plz it
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it up, and let it ftand feven Weeks, then bottle
it, the beft Seafon to make it is the Spring.

To make Pearl Goofeberry Wine.

TAKE as many of the beft Pearl Goofeberries

when ripe as you pleafe, bruife them with a
wooden Peftle in a Tub, and let them ftand
all Night, then prefs and fqueeze them through
a Hair-Sieve, let the Liquor ftand feven or
eight Hours, then pour it clear from the Sedi-
ments ; and to every three Pints of Liquor add a
Pound of double refined Sugar, and flir it about
‘tll it is melted, then put to it five Pints of
Water, and two Pounds of more Sugar, then
diflolve half an Qunce of Ifinglafs in Part of
the Liquor, that has been boiled, put all in
your Cafk, flop it well up for three Months,
then bottle it, and put.in every Bottle a Lump
of double refined Sugar—This is excellent
Wine,

To make Goofeberry Wine « Second W ay.

To a Gallon of Water put three Pounds of
Lump Sugar, boil it a Quarter of an Hour and
fcum it very well, then let it ftand ’uill it is
almoft cold, and take four Quarts of Goofe-
berries when full ripe, and bruife them ina
Marble Mortar, and put them in your Veflel,
then pour in the Liquor and let it ftand two
Days, and flir it every four Hours, fteep half
an Qunce of Iinglafs in a Pint of Brandy, two
Da}‘-’i

|
{
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Days ftrain the Wine through a Flafinel Bag
into a'Catk, then beat the Ifinglafs in a Marble
Mortar with five Whites of Eggs, then wifk
them together half an Hour and put it in the
Wine and beat them altogether, clofe up your
Catk and put Clay over it, let it ftand fix
Months, then Bottle it off for Ufe, put in
each Bottle a Lump of Sugar, and two Raifins
of the Sun, this is a very rich Wine, and when
it has been kept in the Bottles two or three
Years, it will drink like Champaign.

To make Blackberry Wine,

GaTHER your Berries when they are full
ripe, take twelve Quarts and crufh them with
your Hand, boil fix Gallons of Water with
twelve. Pounds of brown Sugar, a Quarter of
an Hour, {cum it well, then pour it on the
Blackberries, and let it ftand all Night, then
ftrain it through a Hair-Sieve, put into your
Cafk fix Pounds of Malaga Raifins a little cut,
then put the Wine into the Cafk with one
Ounce of IHinglafs, which muft be diflolved
in a little Cyder, ftir it all up together, clofe
it up and let it ftand fix Months, and then
bottle it,

To make Rafpberry Wine.

GaTHER your Rafpberries when full ripe
and quite dry, cruth them direétly and mix
them with Sugar, it will preferve the Flavour
which they would loofe in two Hours, to every

Quart
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Quart of Rafpberries, put a Pound of fine
Powder Sugar, when you have goc the Quan-
tity you intend to make, to every Quart of
Rafpberries add two Pounds,of more Sugar, and
one Gallon of cold Water, flir it well together,
and let it foment three Days, ftirring it five or
fix times a Day, then put it in your Cafk, and
for every Gallon put in two whole Eggs, take
care they are not broke in putting them in,
clofe it well up, and let it ftand threc Months,
then bottle it.

N. B. If you gather the Berries when the
Sun is hot upon them, and be quick in making
your Wine, it will keep the Virtue in the Rafp~
berries, and make the Wine more pleafant,

Zo make Red Currant Wine.

Garner the Currants when full ripe, firip
them from the Stems, and fqueeze out the
Juice, to one Gallon of the Juice put two Gal-
lons of cold Water, and two Spoonful of Yeaft,
and let it work two Days, then ftrain it through
a Hair-Sieve, at the fame Time put one Ounce
of Iinglafs to fteep in Cyder, and to every
Gallon of Liquor add three Pounds of Loaf
Sugar, ftir it well together, put it in a good
Cafk, to every ten Gallons of Wine put two
Quarts of Brandy, mix them all exceeding well
in your Cafk, clofe it wellup, letitftand four
Months, then bottle it.

To
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To make Currant Wine another IV:Z)/.

Taxke an equal Quantity of red and white
Currants, bake them an Hour in a moderate
Oven, then fqueeze them through a coarfe
Cloth, what Water you intend to ufe have it
ready boiling, and to every Gallon of Water
put in one Quart of Juice and three Pounds of
Loaf Sugar, boil it a Quarter of an Hour, fcum
it well, then putitin a Tub, when cool toaft
a Slice of Bread and {pread on both Sides two
Spoonfuls of Yeaft, and let it work threé Days,
fur it three or four Times a Day, then put
it into a Cafk, and to every ten Gallons of
Wine add a Quart of French Brandy, and the
Whites of ten Eggs well beat, make the Cafk
clofe up, and let it ftand three Months, then
bottle it.

N.B. This is a pale Wine, but is a very good
one forkeeping and drinks pleafant.

To make Sycamore Wine.

Taxe two Gallons of the fap and boil it half
an Hour, then add to- it four Pounds of fine
Powder Sugar, beat the Whites of three Eggs
to a Froth, and mix them with the Liquor, but
if it be too hot, it will porch the Eggs, {fcum it
very well, and boil it half an Hour, then ftrain
1 through a Hair-Sieve, and let it ftand till next
Day, then pour it clear from the Sediments,
put half a Pint of good Yeaft to every twelve

Gallons
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Gallons, cover it clofe up with Blankets il
it is white over, then put it into the Barrel, and
leave the Bung-Hole open ’till it has done |
working, then clofe it well up, let it fiand three
Months, then bottle it, the fifth Part of the
Sugar muft be Loaf, and if you like Raifins
they are a greatAddition to the Wine.

N. B. You may make Birch Wine the fame Way,

To make Birch Wine a fecond 1 ay.

Borw twenty Gallons of Birch Water half an
Hour, then put in thirty Pounds of Baftard Sugar,
boil your Liquor and Sugar three Quarters of
an Hour and keep fcumming it all the while,
then put it into a Tub and let it ftand till it is
quite cold, add to it three Pints of Yeaft, flir it
three or four Times a Day for four or five Days,
then purt it into a Caftk with two Pounds of
Malaga Raifins, and one Pound of Loaf Sugar,
and half an Ounce of Ifinglafs which muft be
diffolved in Part of the Liquor, then put to
it one Gallon of new Ale that is ready for
tunning, work it very well in the Cafk five
or fix Days, then clofe it up and let it ftand
a Year, then bottle it off.

To make Walnut Wine.

To every Gallon of Water put two Pounds
of brown Sugar, and one Pound of Honey, boil
them half an Hour, and take: off the Scum,
put into the Tub a handful of Walnut Leaves

t0
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to every Gallon, and pour the Liquor upon
them, let it ftand all Night, then take out the
Leaves, and put in half a Pint of Yeaft, and
let it work. fourteen Days, beat it four or five
Times a Day, which will take off the Sweet-
nefs, then ftop up the Cafk, and let it {tand fix
Months.

This is a good Wine againft Confumptions, or
any inward Complaints.

o make Cowllip Wine.

To two Gallons of Water add two Pounds
and a half of Powder Sugar, boil them half
an Hour, and take off the Scum as it rifes,
then pour it into a Tub to cool, with the Rinds
of two Lemons, when it is cold, add four
Quarts of Cowlilip Flowers to the Liquor, with
the Juice of two Lemons, let it ftand in the
Tub two Days, ftirring it every two or three
Hours, and then put it in the Barrel, and let
it ftand three Weeks, or a Month, then Bottle
it, and put a Lump of Sugar into every Bottle.
N. B. It makes the beft and ftrongeft Winc to

have only the Tops of the Peeps.

A fecond Way to make Cowllip Wine.

BorL twelve Gallons of Water a quarter of
an Hour, then add two Pounds and a half of
Loaf Sugar to every Gallon of Water, then
boil it as long as the Scum rifes ’till it clears

Qq itfelf,
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itfelf, when almoft cold, pour it into a Tub,
with one Spoonful of Yeaft, let it work one
Day, then put in Thirty-two Quarts of Cow-
flip Flowers, and let it work two or three Days,
then put it all into a Barrel, with the Parings
of twelve Lemons, the fame of Oran ges, make
the Juice of them into a thick Syrup, with
two or three Pounds of Loaf Sugar; when
the Wine has done working, add the Syrup to
it, then ftop up your Barrel very well, and let
it ftand two or three Months, then Bottle it,

To make Elder Flower Wine.

Take the Flowers of Elder, and be careful
that you don’t let any Stalks in, to every Quart
of Flowers put one Gallon of Water, and
three Pounds of Loaf Sugar, boil the Water
and Sugar a quarter of an Hour, then pour it
on the Flowers, and let it work three Days,
then flrain the Wine through a Hair Sieve,
and put it into a Cafk, to every ten Gallons of
Wine, add one Ounce of Ifinglafs diffolved in
Cyder, and fix whole Eggs, clofe it up, and
let it ftand fix Months, and then Bottle it..

To make Balm Wine.

T4k nine Gallons of Water to forty Pounds -
of Sugar, boil them gently for two Hours,
fcum it well, then put it inte a Tub to cool,
then take two Pounds and a Half of the Tops
of Balm, bruife it, and put it into a Barrel with
a little new Yeaft, and when the Liquor is cold,
pour
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our it on the Balm, and ftir it well together,
and let it ftand twenty-four Hours, and keep
ftirring it often, then clofe it up, and let it ftand
fix Weeks, then rack it off, and put a Lump of
Sugar into every Bottle, cork it well, and it
will be better the fecond Year than the firft.

N. B Clary Wine is made the fame Way.

To make Imperial Water,

Putr two Ounces of Cream of Tartar into 2
large Jar, with the Juice and Peels of two Le-
mons, pour on them feven Quarts of boiling
Water, when it is cold, clear it through a Gawz
Sieve, {fweeten it to your Tafte, and bottle it.—
It will be fit to ufe the next Day.

To cure acid Raifin Wine.

Tue following Ingredients muft be propor-
tioned to the Degrees of Acidity or Sournefs,
if but {fmall, you muft ufe lefs, if a {tronger
acid, a larger Quantity, it muft be proportion-
ed to the Quantity of Wine, as well as the De-
grees of Acidity or Sournefs, be fure that the
Cafk be near full before that you apply the In-
gredients, which will have this good Effect,
the acid Part of the Wine will rife to the Top
immediately, and iffue out at the Bung-hole,
but if the Cafk be not full, the Part that thould
fly off will continue in the Cafk, and weaken
the Body of the Wine, but if your Cafk be full,
it will be ready to have a Body laid on it in

Qqz2 three
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three or four Days Time.—I thall here Propor-
tion the Ingredients for a Pipe; {fuppofing it to
be quite acid that is juft recoverable: Take two
Gallons of fkimmed Milk, and two Ounces of
Hinglafs, boil them a quarter of an Hour, ftrain
the Liquor and let it ftand until it is cold, then
break. it well with your Whifk, add to it four
Pounds of Alabafter, and three Pounds of Whit-
ing, ftir them well up together, then put in
one Ounce of Salt of Tartar, mix by Degrees
a little of the Wine with it {o as to diflolve it to
a thin Liquor, put thefe in your Cafk, and ftir
it well with a Paddle, and it will immediately
difcharge the acid Part from it as before-men-
tioned, when it has done fomenting, bung it
up for three Days, then rack it off, and you
will find Part of its Body gone off by the ftrong
Fomentation; to remedy this, you muft lay a
freth Body on in Proportion to the Degree to
which it hath been lowered by the above Me-
thod, always having a {pecial Care not to alter
its Flavour, and this muft be done with clari-
fied Sugar, for no Fluid will agree with it but
what will make it thinner, or confer its own
Tafte, therefore the following is the beft Me-
thod for performing it: To lay a freth Body on
Wine, take three Quarters of a Hundred of
Brown Sugar, and put it into your Copper,
then put in a Gallon of Lime Water to keep it
from burning, ftir it all the while ’tll it boils,
then math three Eggs and Shells altogether,
add them to the Sugar, and keep ftirring it a-
bout, and as Scum or Filth rifes take it off very
clean, ithen put it in your Can, and let it ﬁanﬁ
: : ti




Encrisa THOUSE=K EXP ER; 200

"ill it is cold before you ufeit, then break it with
your Whifk by Deguees, with about ten Gal~
jons of the Wine, and apply it to the Pipe,
work it with the Paddle an Hour, then puta
Quart of Stum-forcing to i, which will unite
their Bodies, and-make it fine and bright,

To make Stum.

Taxke a five Gallon Cafk that has been well
foaked in Water, fet it to a drain, then take a
Pound of Roll Brimftone and melc it in a Ladle,
put as many Rags to it as will fuck up the
melted Brimftone, burn all thofe Rags in the
Cafk, -cover the Bung-hole but let it have a
little, fo that it will keep burning when it is
burned out, put to it three Gallons of the
ftrongeft. Cyder, and one Ounce of common
Allum pounded, mix it with the Cyder in the
Cafk, and roll it about five or {ix Times a Day,
for ten Days, then take out the Bung and hang
the Remainder of the Rags on a Wire ih the
Cafk, as near the Cyder as poffible,and fet them
on Fire as before, when it is burnt out bung
the Cafk clofe, and roll it well about three or
four Times a Day, for two Days, then let it ftand
feven or eight Days, and this Liquor will be
fo ftrong as to affet your Eyes by looking at
it. When you force a Pipe of Wine take a
Quart of this Liquor, beat half an Ounce of
Ifinglafs, and pull it in fmall Pieces, whifk it
together, and it will diffolve in four or five
Hours, break the Jelly with your Whifk, add a
Pound of Alabafter to it and diflolve it in a

little
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little’of the Wine, then put it in the Pipe and
bung it clofe up, and in a Day’s Time it will be
fine and bright. :

To r¢fine Malt Liquor.

To cure a Hogfhead of four Ale: Take two
Ounces of Ifinglafs, diffolve it in two Quarts of
new Ale, and fet it all Night by the Fire, then
take two Pounds of coarfe Brown Sugar, and
boil it in a Quart of new Wort, a Quarter ofan
Hour, then put it into a Pail, with two Gallons
of new Aleout of the Kear, whifk the above
Ingredients very well for an Hour or more ’till
it be all of a white Froth, beat very fine
one Pound of Plaifter of Paris, and put it into
your Cafk, with the Fermentation, and whifk
it very well for half an Hour in your Cafk with
a firong Hand, until you have brought all the
Filth and Sediments from the Bottom of your
Cafk, and it will look White ; if your Cafk be
not full, fill it up with new Ale, and the Fer-
mentation will have this good Effe&t ; the acid
Part of the Ale will rife to the Top imme-
diately, and iflue out at the Bung-hole, butif
the Catk be not full the Part that thould fly
out, will continue in and weaken the Body of
the Ale, be fure you don’tfail filling up your
Cafk four or five Times a Day, until it has done
working, and all the Sournefs or white muddy
Part is gone, and when it begins to look like
new tunned Ale, put in a large Handful of {pent
Hops, clofe it up, and let it ftand fix Weeks,
if itbe 'not fine, and Cream like bottled Ale,let

it




ExcrisH HOUSE-KEEPER. 311

it ftand a Month longer, and it will drink brifk
like bottled Ale; this is an excellent Method,
and I have ufed it to Ale that has been both
white and four, and never found it to fail. If
you have any Malt that you fufpect is not good,
fave out two Gallons of Wort, and a few Hours
before you want it, add to it half a Pint of
Barm, and when you have tunned your Drink
into the Barrel, and it hath quite done working,
make the above Fermentation, and when you
have put it in the Barrel, whifk it very well for
half an Hour, and it will fet your Ale on
working a-frefh, -and when the two Gallons is
worked white over, keep filling up your Barrel
with it four or five Times a Day, and let it
work four or five Days, when it has done
working clofe it up; if the Malt has got any
bad Smack or Tafte,or be of a fluid Nature this
will take it off.

To make Sack Mead.

To cvery Gallon of Water put four Pounds
of Honey, boil it three Quarters of an Hour,
and fcum it as before, to each Gallon add half
anOunce of Hops,then boil it half anHour,and
let it ftand ’till the next Day, then putitin
your Cafk, and to thirteen Gallons of the above
Liquor, add a Quart of Brandy or Sack, let it
be lightly clofed ’till the Fermentation is quite
done, then make it up very clofe; if it be a
l'ilrge Cafk let it ftand a Year before you Bot-
tle 1,

To
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To make Cowllip Mead.

To fifteen Gallons of Water put thirty
Pounds of Honey, boil it ’'till one Gallon is
wafted, fcum it, then take it off the Fire, have
ready fixteen Lemons cut in Halves, take a
Gallon of the Liquor, and put it to the Lemons,
put the reft of the Liquor into aTub, with feven
Pecks of Cowdlips, and let them ftand all Night,
then put in the Liquor with the Lemons, and
cight Spoonfuls of new Yeaft, a Handful of
Sweet Brier, ftir them all well together, and let
it work three or four Days, then ftrain it, and
put it in your Calk, and in fix Months Time you
may Bottle it.

To make Walnut Mead.

To every Gallon of Water put three Pounds
and a Half of Honey, boil them together three
Quarters of an Hour, to every Gallon of Li-
quor, put about two Dozen of ‘Walnut Leaves,
pour your Liquor boiling hot upon them, let
them ftand all Night, then take the Leaves out
and put in a Spoonful of Yeaft, and let it work
two or three Days, then make it up, and let it
ftand three Months, then Bottle it

To make Ozyat.

Braxcu a Pound of Sweet Almonds, and the
fame of Bitter, beat them very fine, with fix
Spoonfuls of Orange Flower Water, take three

Ounces
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Ounces of the four cold Seeds, if you beat the
Almonds, but if you don’t beat them, you
muft take fix Ounces of the four cold Seeds,
then with two Quarts of Spring Water, rub
your pounded Seeds and Almonds fix Times
through a Napkin, then add four Pounds of
treble refined Sugar, boil it to a thin Syrup,
fkim it well, and when it is cold, then Bottle it.

Lemonade for the fame Ule.

To one Quart of boiled Water, add the Juice
of fix Lemons, rub the Rinds of the Lemons
with Loaf Sugar to your own Tafte; when the
Water is near cold, mix the Juice and Sugar
with it, then Bottle it for Ufe.

To make a rich Acid for Punch.

Bake Red Currants and flrain them as you
do for Jellies, take a Gallon of the Juice,
put to it two Quarts of new Milk, cruth
Pearl Goofeberries when full ripe, and flrain
them through a coarfe Cloth, add two Quarts
of the Juice and three Pounds of double refined
Sugar, three Quarts -of Rum and two of
Brandy, one Ounce of Ifinglafs diffolved in .
Part of the Liquor, mix itall up together, and
putitin a little Cafk, and let it ftand fix Weeks,
and then Bottle it for Ufe. It will keep many
Years and fave much Fruit.

Rz To
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To make Shrub.

Taxe a Gallon of new Milk, put to it two
Quarts of Red Wine, pare fix Lemons and four
Seville Oranges very thin, put in the Rinds, and
the Juice of Twelve of each Sort, two'Gallons
of Rum and one of Brandy, let it ftand twenty-
four Hours, add to it two Pounds of double
refined Sugar, and ftir it well together, then
put it in a Jug, cover it clofe up -and let it
{tand a Fortnight, then run it through a Jelly
Bag, and Bottle it for Ufe.

To make Sherbet.

TakEnine Seville Oranges and three Lemons,
grateoff the yellow Rindsandput the Rafpings
into a Gallon of Water, and three Pounds of
double-refined Sugar, and boil it to a Candy
Height, then take it off the Fire, and put in the
fuice and Pulp of the above, and keep ftirring
it until it is almoft cold, then put it in a Pot
for Ufe.

To make Rafpberry Brandy.

““Gartuer the Rafpberries when the Sun i
hot upon them, and as foon as ever you have
got them, to every five Quarts of Rafpberries
put one Quart of the beft Brandy, boil a Quart
of Water five Minutes with a Pound of double-
refined Sugar in it, and pour it boiling hot on
the Berries, let them fiand all Night, then add

nine
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pine Quarts more Brandy, ftir it about very
well, put it in a Stone Bottle, and let it ftand a
Month or fix Weeks; when fine Bottle it.

To make black Cherry Brandy.

TakEout the Stones of eight Pounds of black
Cherries, and put on them a Gallon of the beft
Brandy, bruife the Stones in a Mortar, then put
them in your Brandy, cover them up clofe and
let them ftand a Month or fix Weeks, then pour
it clear from the Sediments and Bottle it.

To make Orange Brandy.

ParE eight Oranges very thin, and fteepthe
Peels in a Quart of Brandy forty-eight Hours
in a clofe Pitcher, then take three Pints of Water
and three Quarters of a Pound of Loaf Sugar,
boil it until it is reduced to half the Quantity,
then let it ftand ’till it is cold, then mix it with
the Brandy, let it ftand fourteen Days, and then
Bottle it.

To make Almond Shrub.,

Takke three Gallons Rum or Brandy, three
Quarts of Orange Juice, the Peels of three
Lemons, three Pounds of Loaf Sugar, then take
four Qunces of Bitter Almonds, blanch and
beat them fine, mix them in a Pint of Milk,
then mix them all well together, let it ftand an
Hour to curdle, run it through a Flannel Bag

Risr' ‘2 feveral
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feveral Times ’till it is clear, then Bottle it for
Ufe.

To make Currant. Shrub.

Pick your Currants clean from the Stalks
when they are full ripe, and put Twenty-four
Pounds into a Pitcher, with two Pounds: of
fingle refined Sugar, clofe the Jug well up,
and put it into a Pan of boiling Water ’till they
are foft, then firain them through a Jelly Bag,
and to every Quart of Juice put one Quart of
Brandy, a Pint of Red Wine, one Quart of
new Milk, a Pound of double refined Sugar,
and the Whites of two Eggs well. beat, mix
them all together, and cover them clofe up
two Days, then run it through a Jelly Bag,
and Bottle it for Ufe.

To make Walnut Catchup,

Taxe green Walnuts before the Shell is
formed, and grind them in a Crab Mill, or
pound them in a Marble Mortar, {queeze out
the Juice through a coarfe Cloth, put to every
Gallon of Juice one Pound of Anchovies, one
Pound of Bay Salt, four Ounces of Jamaica
Pepper, two of Long, and two of Black Pep-
per, of Mace, Cloves, and Ginger, each one
Ounce, and a Stick of Horfe-radifh, boil all
together ’till reduced to half the Quantity,
put it in a Pot, and when cold Bottle it; it will
be ready in three Months,

To
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To make Walnat Cacchup another W ay.

Purt your Walnuts in Jars, cover them with
cold firong Ale Allegar, tie them clofe for
twelve Months, then take the Walnuts out
from the Allegar, and put to every Gallon of
the Liquor two Heads of Garlick, half a Pound
of Anchovices, one Quart of Red Wine, one
Ounce of Mace, one of Cloves, one of Long,
one of Black, and one of Jamaica Pepper;
with one of Ginger, boil them all in the Li-
quor ’till it is reduced to half the Quantity,
the next Day Bottle it for Ufe; it is good in
Fifh Sauce, or ftewed Beef. In my Opinion it
is an excellent Catchup, for the longer it is
kept the better it is, I have kept it five Years,
and it was much better than when firft made,

N. B. You may find how to pickle the Wal-
nuts you have taken out, amongft the other
Pickles.

To make Mum Catchup.

To a Quart of old Mum put four Ounces of
Anchovies, ‘'of Mace, and Nutmegs {liced, one
Ounce, of Cloves, and Black Pepper, half an
Ounce, boil it ’till it is reduced one Third;
when cold Bottle it for Ufe,

To
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T make a Catchup to keep feven Yeats,

Take two Quarts of the oldeft ftrong Beer
“you can get, put o it one Quart of Red Wine,
three quarters of a pound of Anchovies, three
Ounces of Shalots peeled, half an Ounce of
Mace, the fame of Nutmegs, a quarter of an
Ounce of Cloves, three large Races of Ginger
cut in Slices, boil all together over a moderate
¥ire, 'till one Third is. wafted, the next Day
Bottle it for Ufe; it will carry to the Eaft-
Indies.

To make Mufhroom Catchup.

Taxe the full grown Flaps of Mufhrooms,
cruth them with your Hands, throw a Hand-
ful of Salt into every Peck of Muthrooms, and
let them ftand all Night, then put them into
Stew. Pans, and fet them in a quick Oven for
twelve Hours, and firain them through a Hair
Sieve, to every Gallon of Liquor, put of Cloves,
Jamaica, Black Pepper, and Ginger one Ounce
each, and half a Pound of common Salt, fet
it on a flow Fire, and let it boil 'll half the
Liquor is wafted away, then put it in a clean
Pot, when cold Bottle it for Ufe.

70 make Mufhroom Powder.

*Taxe the thickeft large Buttons you can get,
eel them, cut off the Root-end, but don’t

wath them, fpread them feparately on Pewter
Dithes,

P e ey
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Dithes, and fet them in a flow Oven to dry,
let the Liquor dry up into the Mufhrooms, it
makes the Powder ftronger, and let them con-
tinue in the Oven ’till you find they will Pow-
der, then beat them in a Marble Mortar, and
fift them through a fine Sieve, with 'alittle
Chyan Pepper, and pounded Mace; Bottle it,
and keep 1t in a dry Clofet.

To make 'Tarragon Vinegar,

Taxke Tarragon juft as itis'going into Bloom,
ftrip’ off ‘the Leaves, and’ to every Pound of
Leaves, put a Gallon offtrong White Wine
Vinegar ‘in a Stone Jug to foment fora Fort-
night, then run ‘it through a Flannel Bag, to
every four Gallons of Vinegar, put half an
Ounce of Tfinglafs diffolved in Cyder, mix it
well with the Vinegar, then put it into large
Bottles, and let itftand one Month to fine, then
rack it off, and put it into Pint Bottles for Ufe.

To_make ‘Elder Flower Vinegar.

To every Peck of the Peeps of Elder Flower,
put two Gallons of ftrong ‘Ale Allegar, and fet
it in the Sun ‘in a Stone Jug for a Fortnight,
then filter it through a Flannel Bag, whenyou
Bottle it, put it in fmall Bottles, it keeps:the
Flavour much better than large ones.—Be care-
ful you don’t drop any Stalks among the
Peeps.

It makes a pretty Mixture on a Side Table,
with Tarragon Vinegar, Lemon Pickle, &c.

7o
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To make Goosberry Vinegar.

Taxe the ripeft Goofberries you can get,
crufh them with your Hands in a Tub, to every
Peck of Goosberries, put two Gallons of Wa-
ter, mix them well together, and let them work
for three Weeks, {tir them up three or four
Times a Day, then ftrain the Liquor through
2 Hair Sieve, and put to every Gallon a Pound
of Brown Sugar, a Pound of Treacle, a Spoon-
ful of frefh Barm, -and let it work three or four
Days in the fame Tub well wafhed, tun icintg
Iron-hooped Barrels, and let it ftand twelve
Months, then draw it into Bottles for Ufe.—
This far exceeds any. White Wine Vinegar.

To make Sugar Vinegar.
<

Put nine Pounds of Brown Sugar to every
fix Gallons of Water, boil it for a quarter of
an Hour, then put it into a Tub when luke-
warm, put to it a Pint of new Barm, let it
work four or five Days, ftir itaup three or four
Times a Day, then tun it into a clean Barrel
Tron-hooped, and fet it full in the Sun; if you
make it in February, it will be fit for Ufe in
Auguft; you may ufe it for moft Sorts of Pick-
les, except Muthrooms and Walnuts.
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C H AP. XVL

Obfervations on Pickling.

ICKLING is a very ufeful Thing in a

Family, and is as often ill managed, or
at leaft made to pleafe the Eye by pernicious
Things, which is the only Thing that ought to
be avoided, for nothing is more common than
to green Pickles in a Brafs Pan, for the Sake
of having them a good Green, when at the
fame Time they will green as well by heating
the Liquor, and keéping them on a proper
heat upon the Hearth, without the Help of
Brafs, or Verdigreafe of any Kind, for it is
Poifon to a great Degree, and nothing ought
to be avoided more than ufing Brafs or Copper
that is not well tinned; but the beft Way is,
and the only Caution I can give, is to be very
particular in keeping the Pickles from any
Thing of that Kind, and follow firiétly the
Direction of your Receipts, as you will find
Receipts for many Kinds of Pickles, without
being put in Salt and Water at all, and greened
only by pouring your Vinegar hot upon them,
and it will keep them a long Time.

To pickle Cucumbers.

Take the fmalleft Cucumbers you can get,
and as free from Spots as poflible, put them
into a ftrong Salt and Water for nine or ten
Days, or ’ull they are quite Yellow, and ftir

S 1 them
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them twice a Day at leaft, or they will fcum
over, and grow foft; when they are thoroughly
Yellow, pour the Water from them, and cover
them with Plenty of Vine Leaves, fet your
Water over the Fire, when it boils pour it upon
them, and fet them on the Hearth to keep
warm, when the Water grows cool, make it
boiling hot again, and pour it upon them,
keep doing fo till you fee theyare a fine Green,
which will be in four or five Times, be fure
you keep them well covered with Vine Leaves,
a Cloth, and Difh over the Top to keep in the
Steam, it helps to green them fooner, when
they are greened, put them into a Hair Sieve to
drain, then make a Pickle for them; to every
two Quarts of White Wine Vinegar, put half
an Ounce of Mace, and ten or twelve Cloves,
one Ounce of Ginger cut in Slices, the {fame
of Black Pepper, and a Handful of 8alt, boil
them all together five Minutes, then pour it
hot upon your Pickles, and tie them down
with a Bladder for Ufe.

N.B. You may pickle them with Ale Alle-
gar, or diftilled Vinegar; if you ufe Vinegar,
It muft not be boiled; you may add three or
four Cloves of Garlick, or Shalots, they are
very good for keeping the Pickle from
caneing.

To pickle Cucumbers a fecond W ay.
GaTuer your Cucumbers on a dry Day,

and put them into a narrow-topped Pitcher,
put
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put to them a Head of Garlick, a few <white
Muftard Seceds, and a few Blades of Mace,
half an Ounce of Black Pepper, the fame of
Long Pepper, and Ginger, and a good Hand-
ful of Salt into your Vinegar, pour it upon
your Cucumbers boiling hot, {fet them by the
Fire, and keep them warm for three Days, and
boil your Allegar once every Day, and keep
them clofe covered ’till they be a good Green,
and then tie them down with a Leather, and
keep them for Ufe.

To pickle Cucumbers 772 Slices.

GeT your Cucumbers large before the Seeds
are ripe, flice them a quarter of an Inch thick,
then lay them on a Hair Sieve, and betwixt
every Lay put a Shalot or two, throw on a
little Salt, let them ftand four or five Hours to
drain, then put them in a Stone Jar, take as
much ftrong Ale Allegar as will cover them,
boil it five Minutes, with a Blade or two of
Mace, a few White Pepper Corns, a little Gin-
ger fliced, and fome Horfe-radith fcraped, then
pour it boiling hot upon your Cucumbers, let
them ftand ’till they are cold, do {o for three
Times more; let it go cold betwixt every Time,
then tie them down with a Bladder for Ufe.

To pickle Mangoe.

Take the largeft Cucumbers' you can get,
before they are too ripe, or Yellow at the Ends,
then cut a Piece out of the Side, and take out

S {52 all
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all the Seeds with an Apple Scraper, or Tea
Spoon, and put them into a very ftrong Salt
and Water, for eight or nine Days, or ’till they
are very Yellow, ftir them very well two or
three Times each Day, then put them intoa
Brafs Pan, with a large Quantity of Vine
Leaves both under and over them, beat a little

Roach Allum very fine, and put it in the Salt

and Water that they came out of, pour it upon
your Cucumbers, and fet it upon a very {low
Fire, for four or five Hours, ’till they are a
pretty Green, then take them out and drain
them on a Hair Sieve, when they are cold, put
to them a little Horfe-radith, then Muftard
Sced, two or three Heads of Garlick, a few
Pepper Corns, flice a few green Cucumbers in
{mall Pieces, then Horfe-radith, and the fame
as before-mentioned, ’till you have filled them,
then take the Piece you cut out, and few it on
with a large Needle and Thread, and do all the
reft the fame Way, have ready your Pickle, to
every Gallon of Allegar, put one Ounce of
Mace, the fame of Cloves, two Ounces of Gin~
ger fliced, the fame of Long Pepper, Black
Pepper, Jamaica Pepper, three Ounces of Muif-
tard Seed tied up in a Bag, four Ounces of
Garlick, and a Stick of Horfe-radith cut in
Slices, boil them five Minutes in the Allegar,
then pour it upon your Pickles, tie them down,
and keep them for Ufe.

To
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To pickle Codlins.

GET your Codlins when they are the Size of
a large French Walnut, puta good deal of Vine
Leaves in the Bottom of a Brafs Pan, then put
in your Codlins, cover them very well with
Vine Leaves, and fet them over a very flow
Fire ’till you can peel the Skins off, then take
them carefully up into a Hair Sieve, and peel
them with a Penknife, and put them into the
fame Pan again with the Vine Leaves and Wa-
ter as before, cover them clofe, and fer them
over a {low Fire ’till they are a fine green, then
drain them through a Hair Sieve, and when
they are cold, put them into diftilled Vinegar,
pour a little Meat-Oil on the Top, and tie them
down with a Bladder.

To pickle Kidney Beans.

GEeT your Beans when they are young and
{mall, then put thém into a ftrong Salt and
Water for three Days, ftir them up two or three
Times each Day, then put them into a Brafs
Pan, with Vine Leaves both under and over
them, pour on the fame Water as they came
out off, cover them clofe, and fet them over a
very flow Fire ’till they are a fine Green, then
put them into a Hair Sieve to drain, and make
a Pickle for them of White Wine Vinegar, or
fine Ale Allegar, boil it five or fix Minutes,
with a little Mace, Jamaica Pepper, Long Pep-
per, and a Race or two of Ginger fliced, then

pour
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pour it hot upon the Kidney Beans, and tie
them down with a Bladder.

EXPERIENCED

To pickle Samphire.

WasH your Samphire very well in four {fmall
Beer, then put it into a large Brafs Pan, diffolve
a little Bay Salt, and twice the Quantity of com-
mon Salt in four Beer, then fill up your Pan
with it, cover it clofe, and fet it over a flow
Fire 'till it is 2 fine Green, then drain it through

- a Sieve, and put it into Jars, boil as much Su-
gar Vinegar, or White Wine Vinegar, witha
Race or two of Ginger, and a few Pepper
Corns, as will cover it; then pour it hot upon
your Samphire, and tie it well down.

To pickle Walnuts Black.

GartHER your Walnuts when the Sun is hot
upon them, and before the Shell is hard, which
you may know by running a Pin into them,
then put them in a ftrong Salt and Water for
nine Days, and ftir them twice a Day, and
change the Salt and Water every three Days,
then put them into a Hair Sieve, and let them
fand in the Air 'till they: turn Black, then put
them into ftrong §tone Jars, and pour boiling
Allegar over thém, cover them up, and let
them ftand ’till they are cold, then boil the
Allegar three Times more, and let it ftand ’till
it is cold betwixt every Tinie; tie'them down
with Paper and a Bladder over them, and let

them ftand two Months, then ‘take them out
of
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of the Allegar, and make a Pickle for them,
to every two Quarts of Allegar put half an
Ounce of Mace, the fame of Cloves, one Ounce
of Black Pepper, the fame of Jamaica Pepper,
Ginger, and Long Pepper, and two Ounces of
common Salt, boil it ten Minutes, and pour it
hot upon your Walnuts, and tie them down
with a Bladder and Paper over it.

A fecond Way to pickle Walnuts Dlack.

WaEeN you have got your Walnuts as be-
fore, put them into cold ftrong Allegar, with
a good deal of Salt in it, let them ftand three
Months, then pour off the Allegar, and boil it
with a little more Salt in it, then pour it upon
your Walnuts, and let them ftand ’till they are
cold, make it hot again, and pour it upon your
Walnuts, and do fo’till they are Black, then
put them into a Hair Sieve, and make a Pickle
for them the fame Way as above, keep them
in firong Stone Jars, and they will be fit for
Ufe in a Month or fix Wecks Time.

To pickle Walnuts an Olive Colour.

GaTHER your Walnuts, and put themina
flrong Ale Allegar, and tie them down with a
Bladder, and a Paper over it, to keep out the
Air, and let them ftand twelve Months, then
take them out of that Allegar, and make a
Pickle for them of firong Allegar, and to every
Quart put half an Ounce of Jamaica Pepper,
the fame of Long Pepper, a quarter of an

Ounce
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Ounce of Mace, the fame of Cloves, one Head
of Garlick, and a lictle Sal, boil them all to-
gether five or {ix Minutes, then pour it upon
our Walnuts, when it is cold, heat it again
three Times, then tie them down with a Blad-
der, and Paper over it; they will keep feveral

Years without either turning Colour, or grow-
ing foft, if your Allegar be good.

N.B. Youmay make exceeding good Catchup
of the Allegar that comes from your Walnuts,
by adding a Pound of Anchovies, one Ounce
of Cloves, the fame of Long and Black Peppet,
one Head of Garlick, and half aPound of com-
mon Salt to every Gallon of your Allegar, boil
it ’till it is half reduced away, and fkim it
very well, then Bottle it for Ufe, and it will
keep a long Time.

To pic/(/e Walnuts #hile.

Taxe the largeft French Walnuts, pare them
till you can fee the White appear, but take
great Care you don’t cut it too deep, it will
make them full of Holes, put them into Salt
and Water as you pare them, or they will turn
Black, when you have pared them all, have
ready a Sauce Pan well tinned, full of boiling
Water wich a little Salt, then put in your Wal-
nuts, and let them boil five Minutes very
quick, then take them out, and {pread them
betwixt two clean Cloths, when they are cold,
put them into wide mouthed Bottles, and fill
them up with diftilled Vinegar, and put a
Blade
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Blade or two of Mace, and a large Tea Spoon-
ful of eating Oil in every Bortle; the next Day
Cork them well, and keep them in a dry
Place.

To pickle Walnuts Green.

Taxe the large double, or French Walnuts,
before the Shells are hard, wrap them fingly
in Vine Leaves, put a few Vine Leaves in the
Bottom of your Jar, fill it near full with your
Walnuts, take Care that they dof’t touch one
another, put a good many Leaves over them,
then fill your Jar with good Alegar, cover them
clofe that the Air cannot get in, let them ftand
for three Weeks, then pour the Alegar from
them, put frefh Leaves in the Bottom of ano-
ther Jar, take out your Walnuts, and wrap
them feparately in frefh Leaves as quick as pof-
fibly you can, put them into your Jar with.a
good many Leaves over them, then fill it with
White Wine Vinegar, let them ftand three
Weeks, pour off your Vinegar, and wrap them
as before with frefh Leaves at the Bottom and
Top of your Jar, take frefh White Wine Vine-
gar, put Salt in it 'till it will bear an Egg, add
to it Mace, Cloves, Nutmeg, and Garlick if
you chufe it, boil it about eight Minutes, then
pour it on your Walnuts, tie them clofe with
Paper and a Bladder, and fet them by for Ufe.—
Be fure to keep them always covered, when
you take any out for Ufe, what is left muft
not be put in again, but have ready a frefh

Bt Jar
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To pickle Barberries.

GeT your Barberries before they are too ripe,
pick out the Leaves, and dead Stalks, then put
them into Jars, with a large Quantity of ftrong
Salt and Water, and tie them down with a
Bladder.

N. B, When you fee your Barberries to fcum
over, put them into frefh Salt and Water, they
need no Vinegar, their own tharpnefs is fuffi-
cient enough to keep them.

To pickle Parfley Green.

Taxe a large Quantity of curled Parfley,
make a ftrong Salt and Water td' bear an Egg,
put in your Parfley, let it ftand a Week, then
take it out to drain, make a frefh Saltand
Water as before, let it ftand another Week,
then drain it very well, put it in Spring Water,
and change it every Day for three Days, then
fcald it in hard Water 'till it becomes Green,
take it out and drain it quite dry, boil a Quart
of diftilled Vinegar a few Minutes, with two
or three Blades of Mace, a Nutmeg fliced, and
2 Shalot or two; when it is quite cold, pour it
on your Parfley, with two or three Slices of
Horfe-radith, and keep it for Ufe.

To
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To pickle Nafturtians.

GatuEr the Nafturtian Berries foon afterthe
Blofloms are gone off, put them in cold Salt and
Water, change the Water once a Day for three
Days, make your Pickle of White Wine Vine-
gar, Mace, Nutmeg {liced, Pepper Corns, Salt,
Shalots, and Horfe-radifh; it requires to be
made pretty ftrong, as your Pickle is not to be
boiled; when you have drained them, put
them into a Jar, and pour the Pickle over
them.

To pickle Radifh Pods.

Gatuer your Radifh Pods when they are
quite young, and put them in Salt and Water
all Night, then boil the Salt and Water they
were laid in, and pour it upon your Pods, and
cover your Jars clofe to keep in the Steam,
when it grows cold, make it boiling hot, and
pour it on again, keep doing fo ’till your Pods
are quite Green, then put them on a Sieve to
drain, and make a Pickle for them of White
Wine Vinegar, with a little Mace, Ginger,
Long Pepper, and Horfe-radith, pour it boil-
ing hot upon your Pods, when itis almoft cold,
make your Vinegar twice hot as before, and
pour it upon them, and tie them down with a
Bladder.

Tt 2 To
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To pickle Elder Shoots.

GaTrER your Elder Shoots when they are
the thicknefs of a Pipe-fhank, put them ingo
Salt and Water all Night, then put them into
Stone Jars in Layers, and betwixt every Layer
ftrew a little Muftard Seed, and {craped Horfe-
Radifh, a few Shalots, a little White Beet Root,
and Colly-Flower pulled in fmall Pieces, then
pour boiling Alegar upon it, and {cald it three
Times, and it will be like Piccalillo, or Indian
Pickle; tie'a Leather over it, and keep itina
dry Place.

7o pick/e Elder Buds.

GrT you Elder Buds when they are the Size
of Hope Buds, and put them into a firong Salt
and Water for nine Days, and ftir them two or
three Times a Day, then put them into a Brafs
Pan, cover them with Vine Leaves, and pour
the Water on them that they came out of, and
fet them over a flow Fire ’till they are quite
Green, then make a Pickle for them of Ale-
gar, a little Mace, a few Shalots, and fome
Ginger {liced, boil them two or three Minutes,
and pour it upon your Buds; tie them down,
and keep them in a'dry Place for Ufe,

To pickle Beet Roots.

TakE Red Beet Roots and boil them ’till they
are tender, then take the Skins off, and cut
them
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them in Slices, and gimp them in the Shape
of Wheels, Flowers, or what Form you pleafe,
and put them into a Jar, then take as much
Vinegar as you think will cover them, and
boil it with a little Mace, a Race of Ginger
fliced, and a few Slices of Hore-radifh, pour
it hot upon your Roots, and tie them down.—
They are a very pretty Garnifh for made Dithes.

To pickle Colly-Flowers.

Take the clofeft and whiteft Colly-Flowers
you can get, and pull them in Bunches, and
ipread them on an Earthen Difh, and lay Salt
all over them, let them ftand for thrge Days
to bring out all the Water, then put them in
Earthen Jars, and pour boiling Salt and Water
upon them, and let them ftand all Night, then
drain them on a Hair Sieve, and put them into
Glafs Jars, and fill up your Jars with diftilled
Vinegar,and tie them clofe down with Leather,

A fecond Way to pickle Colly-Flowers.

27
DIJ

PuLr your Colly-Flowers in Bunches as be-
fore, and give them juft a fcald in Salt and
Water, {pread them on a Cloth and {prinkle a
little Salt over them, and throw another Cloth.
upon them ’till they are drained, then lay them
on Sieves, and dry them in the Sun ’till they
are quite dry like Scraps of Leather, put them
into Jars about half full, and pour hot Vinegar
(with Spice boiled in it to your Tafte) upon

them ;
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them; tie them down with a Bladder, and
a Leather quite clofe.

N. B, White Cabbage is done the fame Way.

To pickle Red Cabbage.

CeT the fineft and clofeft Red Cabbage you
can, and cut it as thin as poffible, then take
fome cold Ale Alegar, and put to it two or
three Blades of Mace, a few White Pepper
Corns, and make it pretty ftrong with Salt,
put your Cabbage into the Alegar as you cut
it; tie it clofe down with a Bladder, and a
Paper over it, and it will be fit for Ufe ina
Day or two.

To pickle Red Cabbage a Jecond Way.

Curt the Cabbage as before, and throw fome
Salt upon it, and let it lie two or three Days
‘till it grows a fine Purple, then drain it from
the Salt, and put it into a Pan with Beer Alegar,
and Spice to your liking, and give it a fcald;
when it is cold, put it into your Jars, and tieit
clofe up.

To pickle Grapes.

Gt your Grapes when they are pretty large,
but not too ripe, then puta Layer into a Stone
Jar, then a Layer of Vine Leaves, then Grapes
and Vine Leaves as before, *till your Jar is full;

then take two Quarts of Water, half a Poun(%
) 0
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of Bay Salt, the fame of common Salt, boil it
half an Hour, fkim it well, and take it off to
fettle, when it is Milk-warm, pour the clear
Liquor upon the Grapes and lay a good deal
of Vine Leaves upon the Top, and cover it clofe
up with a Cloth, and fet it upon the Hearth
for two Days, then take your Grapes out of
your Jar, and lay them upon a Cloth to drain,
and cover them with a Flannel ’till they are
quite dry ; then lay them in flat-bottomed
Stone Jars in Layers, and put freth Vine Leaves
betwixt every Layer, and a large Handful on
the Top of the Grapes, then boil a Quart of
hard Water, and one Pound of Loaf Sugar, a
Quarter of an Hour, fkim it well, and put toit
three Blades of Mace, a large Nutmeg {liced,
and two Quarts of White Wine Vinegar, give
them all a boil together, then take it off and
whenit is quite cold, pour it upon your Grapes,
and cover them very well with it; put aBladder
upon the Top, and tie a Leather over it, and
keep them in a dry Place for Ufe.

N. B. You may pickle them in cold diftilled
Vinegar.

To pickle young Artichokes.

GeT your Artichokes as foon as they are
formed, and boil them in a ftrong Salt and
Water for two or three Minutes, then lay them
upon a Hair Sieve to drain, when they are cold,
put them into narrow-topped Jars, then take as
much White Wine Vinegar as will cover your

Artichokes,




336 Thé ExPERIENCED

Artichokes, boil it with a Blade or two of
Mace, a tew Slices of Ginger, and a Nutmeg
cut thin, pour it on hot, and tie them down.

To pickle Mufhrooms,

Gatuer the fmalleft Mufthrooms you can
get, and put them into Spring Water, then rub
them with a Piece of new Flannel,dipped in Salt,
and throw them into cold Spring Water as you
do them to keep their Colour, then put them
into 2 well tinned Sauce Pan, and throw a
Handful of Salt over them, cover them clofe
and fet them over the Fire four or five Minutes,
or ’till you fee they are thoroughly hot, and the
Liquer is drawn out of them, then lay them
between two clean Cloths ’ll they are cold,
then put them into Glafs Bottles, and fill them
up with diftilled Vinegar, and put a Blade or
two of Mace, a Tea Spoonful of eating Oil in
every Bottle, Cork them clofe up, and fet them
in a cool Place.

N. B. If you have not any diftilled Vinegar,
you may ufe White Wine Vinegar, or Ale
Alegar will do, but it muft be boiled with a
little Mace, Salt, and a few Slices of Ginger, it
muft go cold before you pour it on your Mufh-
rooms; if your Vinegaror Alegar be too fharp,
it will foften your Muthrooms, neither will
they keep fo long, nor be fo White.

To
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To pickle Onions.

PeeL the {malleft Onions you can get, and
put them into Salt and Water for nine Days,
and change the Water every Day, then put
them into Jars, and pour frefh boiling Salt and
Water over them, let them ftand clofe covered
until they are cold ; then make fome more Salt
and Water, and pour it boiling hot upon them,
and when it is cold, put your Onions into a
Hair-Sieve to drain; then put them into wide
mouthed Bottles, and fill them up with diftilled
Vinegar, and put into every Bottle a Slice or
two of Ginger, one Blade of Mace, and a large
Tea-Spoontul of Eating Oil.—It will keep the
Onions white, then cork them well up.

N. B. If you like the Tafte of a Bay Leaf,
putone or two into every Bottle, and as much
Bay Salt as will lie on a Six-pence.

To make Indian Pickle, or Piccalillo,

Get a White Cabbage, one Colly-Flower, a
few {fmall Cucumbers, Radith Pods, Kidney
Beans, and a little Beet Root, or any other
Thing you commonly pickle ; then put them
on a Hair Sieve, and throw a large Handful
of Salt over them, and fet them in the Sun-
thine, or before the Fire for three Days to dry,
when all the Water is run out of them, put
them into a large Earthen Pot in Layers, and
berwixt every Layer, put 2 Handful of brown

U u Mutftard
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Muftard Sced, then take as much Ale Alegar
as you think will cover it, and to every four
Quarts of Alegar, put an Ounce of Turmerick,
boil them together, and pour it hot upon your
Pickle, and let it ftand twelve Days upon the
Hearth, or ’till the Pickles are all of a bright
yellow Colour, and moft of the Alegar fucked

up; then take two Quarts of firong Ale |

Alegar, one Ounce of Mace, the fame of White
Pepper, a Quarter of an Ounce of Cloves, the

fame of Long Pepper and Nutmeg ; beat them

all together, and boil them ten Minutes in your
Alegar, and pour it hot upon your Pickle, with
four Ounces of Garlick peeled ; tie it clofe
down, and keep it for Ufe.

N.B. You may put in frefh Pickles, as the
Thing comes in Seafon,and keep them covered
with Vinegar, &e.

A Pickle in Imitation of Indian Bamboe.

Taxk the young Shoots of Elder, about the
Beginning or Middle of May, take the Middle
of the Stalk, the Top is not worth doing, peel
off the out Rind, and lay them in a ftrong
Brine of Salt and Beer, one Night, dry them in
a Cloth fingle, in the mean Time, make a
Pickle of half Goofberry Vinegar, and half
Ale Alegar, to every Quart of Pickle put one
Ounce of Long Pepper, one Ounce of' iliced
Ginger, a few Corns of Jamaica Pepper, a little
Mace, boil it, and pour it hot upon the Shoots,
and ftop the Jar clofe, and fet it clofe by the
Fire Twenty-four Hours, flirring it very often.
C H AF
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CHA PR, XV
Obfervations on keeping Garden-Stuff, and

Fruic.

HE Art of keeping Garden-Stuff, is to

keep it in dry Places, for damp will not
only make them mould, and give again, but
take off the Flavour, fo it will likewife {poil
any Kind of bottled Fruit, and fet them on
working; the beft Caution I can give, is to
keep them as dry as poflible, but not warm,
and when you boil any dried Stuff, have Plenty
of Water, and follow ftrictly the Diretions of
your Receipts.

To keep Green Peas.

SueLL any Quantity of Green Peas, and juft
give them a boil in as much Spring Water as
will cover them, then put them in a Sieve to
drain, pound the Pods with a little of the
Water that the Peas were boiled in, and ftrain
what . Juice you can from them, and boil it a
quarter of an Hour, with a little Salt, and as
much of the Water as you think will cover
the Peas in the Bottles, fill your Bottles with
Peas, and pour in your Water, when cold put
rendered Suet over, and tie them down clofe
with a Bladder, and a Leather over it, and
keep your Bottles in a dry Place,

Uu2 7o
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To keep Green Peas another Way.

GaTHER your Peas in the Afternoon on a
dry Day, thell them, and put them into dry
clean Bottles, Cork them clofe, and tie them
over with a Bladder; keep them in a cool dry
Place as before.

To keep French Beans.

LeT your Beans be gathered quite dry, and
not too old, lay a Layer of Salt in the Bottom
of an Earthen Jar, then a Layer of Beans,
then Salt, then Beans, ’till you have filled your
Jar; let the Salt be at the Top, tie a Piece of
Leather over them, and lay a Flag on the Top,
and fet them in a dry Cellar for Ufe.

T keep French Beans a fecond /W ay.

MakEe a ftrong Salt and Water that will bear
an Egg, and when it boils put in your French
Beans for five or fix Minuets, then lay them on
a Sieve, and put to your Salt and Water a little
Bay Salt, and boil it ten Minutes, {kim it well,
and pour it into an Earthen Jar to cool and
{fettle, put your French Beans into narrow-
topped Jars, and pour your clear Liquor over
them; tie them clofe down that no Air can get
in, and keep them in a dry Place. -

N. B. Steep them in Plenty of Spring Water
the Night before you ufe them, and boil them
in hard Water.

To




. < e SR S

EnxcrLisu HOUSE-KEEPER. 341

To' keep Muthrooms 7o eat like frefb ones.

Wasn large Buttons as you would for ftew-
ing, lay them on Sieves, with the Stalk up-
wards, throw over them fome Salt to fetch
out the Water, when they are drained, put
them in a Pot, and fet them in a cool Oven for
an Hour, then take them carefully out, and
lay them to cool and drain, boil the Liquor
that comes out of them with a Blade or two
of Mace, and boil it half away, put your
Muthrooms into a clean Jar well dried, and
when the Liquor is cold, cover your Mufh-
rooms in the Jar with it, and pour over it ren-
dered Suet, tie a Bladder over it, fet them in a
dry Clofet, and they will keep very well moft
of the Winter.—When you ufe them, take
them out of the Liquor, pour over them boil-
ing Milk, and let them ftand an Hour, then
ftew them in the Milk a quarter of an Hour,
thicken them with Flour, and a large Quantity
of Butter, and be careful youdon’t Oil it, then
beat the Yolks of two Eggs with a little Cream,
and put it in, but don’t let it boil after the Eggs
are in; lay untoafted Sippets round the Infide
of the Difh, and ferve them up; they will eat
near as good as freth gathered Mufhrooms, if
they don’t tafte ftrong enough, put in a little
of the Liquor: This 1s a valuable Liquor, and
it will give all made Difhes a Flavour like frefh
Muifhrooms.

To
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To keep Mufhrooms another Way.

Scrark large Flaps, peel them, take out the
infide, and boil them in their own Liquor and
a little Salt, then lay them on Tins, and fet
them in a cool Oven, and repeat it ’till they
are dry; put them in clean Jars, tie them
clofe down, and they will eat very good,

To dry Artichoke Bottoms.

Pruck the Artichokes from the Stalks, (juft
before they come to their full Growth) it will
draw out all the Strings from the Bottoms, and
boil them fo that you can juft pull off the
Leaves, lay them on Tins, and fet them in a
cool Oven, and repeat it ’till they are dry,
which you may know by holding them up
againft the Light, and if you can fee through
them, they are dry enough; put them in Paper
Bags, and hangthem in a dry Place.

To Bottle Damfons to eat as good as frefb ones.

Get your Damfons carefully when they are
juft turned Colour, and put them into wide-
mouthed Bottles, Cork them up loofely, and let
them ftand a Fortnight, then look them over,
and if you fee any of them mould or fpot,
take them out and Cork the beft clofe down;
fet the Bottles in Sand, and they will keep
till Spring, and be as good as frefh ones,

To
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To Botile Goosberries.

P1cx Green Walnut Goofberries, bottle them,
and fill the Bottles with Spring Water up to the
Neck, cork them loofely, and fet them in a
Copper of hot Water, till they are hot quite
through, then take them out, and when they
are cold, cork them clofe and tie a Bladder
over, and fet them in a dry cool Place.

To Bottle Goosberries a fecond Way,

Put one Ounce of Roach Allum beat fine,
into a large Pan of boiling hard Water, pick
your Goofberries, and put a few in the Bottom
of a Hair Sieve, and hold them in the boiling
Water, ’till they turn white ; then take out the
Sieve, and fpread the Goofberries betwixt two
clean Cloths, put more Goofberries in your
Sieve, and repeat it ’till you have done all your
Berries, put the Water into a glazed Pot ’till
next Day, then put your Goofberries into wide
mouthed Bottles, and pick out all the cracked
and broken ones, pour your Water clear out of
the Por, and fill up your Bottles with it ; then
put in the Corks loofely, and let them ftand for
a Fortnight, and if they rife to the Corks, draw
them out, and let them ftand for two or three
Days uncorked, then cork them clofe, and they
will keep two Years.

7o
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To Bottle Cranberries.

Ger your Cranberries when they are quite
dry, put them into dry clear Bottles, Cork them
up clofe, and fet them in a dry cool Place.

To Bottle Green Currants.

GatHER your Currants when the Sun is hot
upon them, flrip them from the Stalks, and
put them into Glafs Bottles, and Cork them
clofe; fet them over Head in dry Sand, and
they will keep "till Spring.

To keep Grapes.

Cut your Bunches of Grapes, witha Joint
of the Vine to them, hang them up in a dry
Room, that the Bunches do not touch one
another, and the Air pafs freely betwixt them,
or they will grow mouldy, and rot; they will
keep 'till the latter End of January, or longer.

N. B. The Frontiniac Grape is the beft.

CH A P. XVIII,
Obfervations on Diftilling.

I F yourStill be a Limbeck, when you fet it on
fill the Top with cold Water, and ‘make 2
little Pafte of Flour and Water, and clofe the

Bottom
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Bottom of your Still well with it, and take
great Care that your Fire is not too hot to make
it boil over, for that will weaken the Strength
of your Water; you muft change the Water on
the Top of your Still often, and never let it be
fcalding hot, and your Still will drop gra-
dually off ; if you ufe a hot Still, when you put
on the Top, dip a Cloth in‘'White Lead and Oil,
and lay it well over the Edges of your Still, and
a coarfe wet Cloth over the Top; it requires a
lLittle Fire under it, but you muft take Care that
you keep it very clear; when your Cloth is
dry, dip it in cold Water, and lay it on again,
and if your Still be very hot, wet another Cloth,
and lay it round the very Top, and keep it of
a moderate heat, {fo that your Water 1s cold
when it comes off the Still.—If you ufe a Worm
Still, keep your Water in the Tub full to the
Top, and change the Water often, to prevent
it from growing hot; obferve to let all Simple
Waters ftand two or three Days before you
work it, to take off the fiery Tafte of the Sull.

To diftill Caudle Water.

Take Wormwood, Hore-Hound, Feather-
few, and Lavender-Cotton, of each three
Handfuls, Rue, Pepper-Mint, and Seville O-
range Peel, of cach a Handful, fleep them im
Red Wine, or the Bottoms of firong Beer all
Night, then diftill them in a hot Still pretty
quick, and it will be a fine Caudle to take as
Bitters.

X x To
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To diftill Milk Water.

Take two Handfuls of Spear or Pepper-
Mint, the fame of Balm, one Handful of
Cardus, the fame of Wormwood and one of
Angelico, cut them into Lengths a Quarter
long, and fteecp them in three Quarts of
fkimmed Milk twelve Hours, then diftill it in
a cold Still, with a flow Fire under it, keep a
Cloth always wet over the Top of your Still, to
keep the Liquor from boiling over, the next
Day bottle it, cork it well, and keep it for Ufe.

T'o make Hephnatick Water for the Gravel.

GaTHER your Thorn Flowers in May, when
they are in full Bloom, and pick them from
the Stems and Leaves, and to every half Peck
of Flowers, take three Quarts of Lifbon Wine,
and put into it a Quarter of a Pound of Nut-
megs fliced, and let them fteep in it all Night,
then put it into your Still with the Pecps, and
keep a moderate even Fire under it, for if you
let it boil over, it will lofe its Strength.

To diftill Pepper-Mint Water.

GET your Pepper-Mint when it is full grown,
and before it Seeds, cut it in fhort Lengths,
fill your Still with it, and put it half full
of Water, then make a good Fire under it,
and when it is nigh boiling, and the Still
begins to drop, if your Fire be too hot, draw
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a little out from under it, as you feeitrequires,
to keep it from boiling over, or your Water
will be muddy, the flower your Still drops, the
Water will be clearer and ftronger, but don’t
fpend it too far, the next Day bottle it, and let
it ftand three or four Days, to take the Fire off
the Still, then cork it well, and it will keep a
long Time.

To diftill Elder-Flower Water.

GeT your Elder-Flowers, when they are in
full Bloom, fhake the Blofloms off, and to
every Peck of Flowers, put one Quart of Water,
and let them fteep in it all Night; then put
them in a cold Still, and take Care that your
Water comes cold off- the Still, and it will be
very clear, and draw it no longer than your
Liquor is ‘good, then put it into ‘Bottles, and
Cork it in two or three Days, and it will keep
a Year,

To diftill Rofe Water.

GaTHER your Red Rofes when they are dry
and full blown, pick off the Leaves, and to
every Peck put one Quart of Water, then put
them into a cold Still, and make a flow Fire
under it, the flower you diftill it the better it
is, then Bottle it, and Cork it in two or three
Days Time, and keep it for Ufe.

N.B. You may diftill Bean-Flowers the fame
Way.

X x 2 To
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To diyill Penny-Royal Water.

GeT your Penny-Royal when it is full
grown, and before it is in Bloflom, then fill
your cold Still with it, and pur it half full of
Water, make a moderate Fire under it, and
diftill it off cold, then put it into Bottles, and
Cork it in two or three Days Time, and keep
it for Ufe.

To diftiil Lavender Water,

To every twelve Pounds of Lavender-Neps,
put one Quart of Water, put them into a cold
Still, and make a flow Fire under it, and diftill
it off very flow, and put it into a Pot ’till you
have diftilled all your Water, then clean your
Still well out, and put your Lavender Water
into it, and diftill it off’ as flow as before, then
put it into Bottles, and Cork it well,

To diftill Spirits of Wine.

Taxe the Bottoms of ftrong Beer, and any
Kind of Wines, put them into a hot Still about
three Parts full, then make a very flow Fire
under it, and if you don’t take great Care to
keep it moderate, it will boil over, for the
Body is fo ftrong, that it will rife to the Top
of theStill; the flower you diftill it the fironger
your Spirit will be, put it into an Earthen Pot
‘till you have done diftilling, then clean your
S5till well out, and put the Spirit into it, and
diitill it flow as before, and make it as ftrong
as to burn in your Lamp, then Bottle it, and
Cork it well, and keep it for Ufe,

’ A

e
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Every Thing in SEASON in every Month
of the YEAR.

TR NOPEA TREY.

FISH.
ARP
Tench
Perch
Lampreys
Eels
Craw-fifh
Cod
Soles
Flounders
Plaice
Turbot
Thornback
Skate
Sturgeon
Smelts
‘Whitings
Lobfters
Crabs
Prawns
Opyfters
MEAT.
Beef
Mutton
Veal
Houfe-Lamb
Pork

POULTRY, &

Pheafant
Partridge

g Game
Hare

Rabbits .
‘Woodcocks
Snipes
Turkeys
Capons
Pullets
Fowls
Chickens
Tame Pigeons
ROOTS, &c.
Cabbage
Savoys
Colewort
Sprouts
Purple and ‘White Brocoli
Spinage
Cardoons
Beets
Parfley
Sorrel
Chervil
Celery
Endive
Lettices
Crefles
Muftard
Rape
Radifh
Turnips
Tarragon
Mint
Cucumbers
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Cucumbers in Hot-Houfes
Thyme
Savory
Pot-Marjoram
Hyfop

Sage

Parfnips
Carrots
Turnips
Potatoes
Scorjonera
Skirrets
Salfifie

To be had, thoughnot in Seafon..
Jerufalem Artichokes
Afparagus

Muihrooms

; R AL I-T,

Apples
Pears
Nuts
Almonds
Services
Medlars
Grapes

gl BUHRT O AR Y

FISH.

Cod

Soles

Sturgeon

Flounders

Plaice

Turbot

Thornback

Skate.

‘Whitings

Smelts

Lobfters

Crabs

Oyfters

Prawns

Tench

Perch

Carp

Eels

Lampreys

Craw-fith
MEAT.

Beef

Mutton

Veal

Houfe-Lamb

Pork

P OU L T R Y,=8es
Turkeys

Capons
Pullets
Fowls
Chickens
Pigeons
Pheafants
Partridge
‘Woodcocks
Snipes
Hares
Tame Rabbits

R-O00 T 5,%5&ec:
Cabbage
Savoys
Colewort
Sprouts
Purple and White Brocoli
Cardoons
Beets
Parfley
Chervil
Endive
Sorrel
Celery
Chard Beets
Lettices
Crefles
Muftard
Rape

Radifthes
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Radithes
Turnips
Tarragons
Mint
Burnet
Tanfey
Thyme
Savory
Marjoram

Alfo may be had,
Forced Radifhes
Cucumbers
Afparagus
Kidney Beans
Carrots
Turnips

M. A

MEAT.
Beef
Mutton
Veal
Houfe-Lamb
Pork

P-OU L T R. Y0 &ee

Turkeys
Pullets
Capons
Fowls
Chickens
Ducklings
Pigeons
Tame Rabbits
FISH.
Carp
Tench
Eels
Mullets
Soles
Whitings
Turbot
Thornback
Skate

HOUSE-KEEPER. 338

Parfnips

Potatoes

Onions

Leeks

Shalots

Garlick

Rocombole

Salfifie

Skirret

Scorzonera

Jerufalem Artichokes
ERD-1IT,

Pears

Apples

Grapes

g 2

Plaice
Flounders
Lobfters
Crabs
Craw-fith
Prawns
ROOT S, &c.
Carrots
Turnips
Parfnips
Jerufalem Artichokes

. Onions

Garlick
Shalots
Coleworts
Borecole
Cabbages
Savoys
Spinage
Brocoli
Cardoons
Beets
Parfley
Fennel
Celery
Endive
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Endive
Tanfey
Mufhrooms
Lettices
Chives
Crefles
Muftard
Rape
Radifhes
Turnips
Tarragon
Mint

ASE

MEAT.
Beef
Mutton
Veal
Lamb
FTIS H.

Carp
Chubs
Tench
Trout
Craw-fifh
Salmon
Turbot
Soles
Skate
Mullets
Smelts
Herrings
Crabs
Lobiters
Prawns

POULTRY, &c

Pullets
Fowls
Chickens
Ducklings
Pigeons

Burnet

Thyme

‘Winter-Savory

Pot-Marjoram

Hyfop

Fennel

Cucumbers

Kidney Beans
R U LE

Pears

Apples

Forced Strawberries

L0

Rabbits
Leverets
T S, 8¢.
Colewort
Sprouts
Brocoli
Spinage
Fennel
Parfley
Chervil
Young Onions
Celery
Endive
Sorrel
Burnet
Tarragon
Radifhes
Lettices
All Sorts of fmall Sallad
Thyme
Ali Sorts of Pot-Herbs
o3 A G )
Apples
Pears
Forced Cherries and Apricots
for Tarts

MAY.
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FISH.
Carp
Tench
Eels
Trout
Chubb
Salmon
Soles
Turbot
Herrings
Smelts
Lobfters
Crawfith
Crabs
Prawns
MEAT,
Beef
Mutton
Veal
Lamb
POt L TR XY mee
Pullets
Fowls
Chickens
Green Geefe
Ducklings
Turkey Poults
Rabbits
Leverets
].000F 3
Early Potatoes
Carrots
Turneps

&e.

T

MEAT.
Beef
Mutton
Veal

Lamb

A b

Radifhes

Early Cabbages

Collyflowers

Acrtichokes

Spinage

Pariley

Sorrel

Balm

Mint

Purflane

Fennel

Lettices

Crefles

Muftard

All Sorts of {fmall Sallad Herbs

Thyme

Savory

All other {weet Herbs

Peas

Beans

Kidney Beans

Alfparagus

T'ragopogon

Cucumbers &c. &c.
FRUIT.

Pears

Apples

Strawberries

Cherries

And Mellons

With Green Apricots

Goofiberries

And Currants for Tarts

N E.

Buck Venifon

P O U L T RY/ &e.
Fowls
Pullets
Chickens
B AL Green
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Green Geefe Onions
Ducklings Beans
Turkey Poults Peafe
Plovers Afparagus
‘Wheat Ears Kidney Beans
Leverets Artichokes
Rabbits Cucumbers
E LS H. Lettice
Trout Spinage
Carp Parfley
Tench Purflane
Pike Rape
Eels Crefles
Salmon All other {mall Sallading
Soles Thyme
Turbot i All Sorts of Pot Herbs
Mullets F R UG T
Mackerel Cherries
Herrings Strawberries
Smelts Goofberries
Lobfters Currants
Crawfith Mafculine Apricots
Prawns Apples
RO U'T.S;, & Pears \
Carrots - Some Peach |
Turnips Nectarines |
Potatoes Mellons |
Parfnips Grapes }
Radifhes Pine Apples
T Selh
M E A T. Ducklings
Beef Turkey Poults
Mutton Ducks
Veal Young Partridges
Lamb Pheafants
Buck Venifon ‘Wheat Ears
PO LT R Plovers
Pullets Leverets
Fowls Rabbits
Chickens FISH.
Pigeons Cod
Green Geefe Haddocks

Mullets
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Mullets
Mackerel
Herrings
Soles
Plaice
Flounders
Scate
Thornback
Salmon
Carp
Tench
Pike
Eels
Lobfters
Prawns
Crawfith
ROOTS, &
Carrots
Turnips
Potatoes
Radifhes
Onions
Garlick
Rocombole
Scorzinera
Salfifie
Mufhrooms
Collyflowers
Cabbages
Sprouts

AlEL U S

MEAT.

Beef
Mutton
Veal
Lamb
Buck Venifon

P OY LT R XyiSe,
Pullets
Fowls
Chickens
Green Geefe
Turkey Poults

Yya

355

Artichokes
Celery
Endive
Finocha
Chervil
Sorrel
Purflane
Lettice
Crefles
All Sorts of {fmall Sallad Herbs
Mint
Balm
Thyme
All other Pot Herbs
Peafe
Beans
Kidney Beans
FR U L
Pears
Apples

~Cherries

Peaches
Neétarines
Plumbs
Apricots
Goofberries
Strawberries
Rafpberries
Mellons
Pine Apples

R B s Bl= s i

Ducklings
Leverets
Rabbits
Pigeon
Pheafants
‘Wild Ducks
‘Wheat Ears

Plovers
FISH,
Cod
Haddock
Flounders
Plaice
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Plaice
Skate
Thornback
Mullets
Mackerels
Herrings
Pike
Carp
Eels
Lobfters
Crawfith
Prawns
Oyfters

R OOTS; &c.
Carrots
Turnips
Potatoes
Radifhes
Onions
Garlick
Shallots
Scorzonera
Salfifie
Peas
Beans
Kidney Beans
Muthrooms
Artichokes
Cabbage

S E s P T WE

MEAT,

Beef

Veal

Mutton

Lamb

Pork

Buck Venifon

POULTRY, &c

Geefe

Turkies

Pullets

Fowls

Colly-Flower

Sprouts

Beets

Celery

Endive

Finocha

Parfley

Lettice

All Sorts of {mall Sallad

Thyme

Savory

Marjoram

All Sorts of {weet Herbs
PR Uk,

Peach

Nectarines

Plumbs

Cherries

Apples

Pears

Grapes

Figs

Filberts

Mulberries

Strawberries

Goofberries

Currants

Mellons

Pine Apples

M B E R,

Chickens
Ducks
Teals
Pigeons
Larks
Hares
Rabbits
Pheafants
Partridges
FISH.
Cod
Haddock

Flounders

SR T Pt e L . T
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Flounders
Plaice
Thornbacks
Skate
Soles
Smelts
Salmon
C«l]‘p
Tench
Pike
Lobfters
Oyfters
RGO TS, &
Carrots
Turnips
Potatoes
Shalots
Onions
Leeks
Garlick
Scorzonera
Salfifie
Peas
Jeans
Kidney Beans
Muihrooms
Artichokes
Cabbages
Sprouts

Colly-Flowers

Cardoons

Endive

Celery

Parfley

Finocha

Lettices, and all Sorts of {mall
Sallads

Chervel

Sorrel

Beets

Thyme, and all Sorts of Soup
Herbs

FRUTIT:

Peaches

Plumbs

Apples

Pears

Grapes

Walnuts

Filberts

Hazel-nuts

Medlars

Quinces

Lazaroles

Currants

Morello Cherries

Mellons

Pine Apples

0.4 C='E=H0 5B VE, "R,

MEAT,
Beef
Mutton
Lamb
Veal
Pork
Doe Venifon

POULTRY, &

Geefe
Turkies
Pigeons
Pullets
Fowls

Chickens
Rabbits
‘Wild Ducks
Teals
‘Widgeons
‘Woodcocks
Snipes
Larks
Dotterels
Hares
Pheafants
Partridges
FISH.
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Dorees
Holobet
Berbet
Smelts
Brills
Gudgcons
Pike
Cle‘p
Tench
Perch
Salmon Trout
Lobfters
Cockles
Mufcles
Oyfters

ROOTS, &c.
Cabbages
Sprouts
Colly-Flowers
Acrtichokes
Carrots
Parfnips
Turnips
Potatoes
Skirrets
Salfifie
Scorzonera
Lecks

WD 3V ¢E

MEAT,
Beef
Mutton
Veal
Houfe-Lamb
Doe Venifon
BO"UL T B Y, &:;
Geefe
Turkies
Fowls
Chickens
Pullets
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Shalots
Garlick
Rocombole
Celery
Endive
Cardoons
Chervil
Finocha
Chardbeets
Corn Sallad
Lettice
All Sorts of young Sallad
Thyme
Savory
AllSorts of Pot Herbs
R T,
Peaches
Grapes
Figs
Medlars
Services
uinces
Black and White Bullace
‘Walnuts
Filberts
Hazel-nuts
Pears
Apples

M3BHEOR,

Pigeons
‘Wild Ducks
Teals
‘Widgeons
‘Woodcocks
Snipes
Larks
Dotterels
Hares
Rabbits
Partridges
Pheafants

FISH



ENGLISH
FIS H.

Gurnets
Dorees
Holobets
Bearbets
Salmon
Salmon Trout
Smelts
C;u‘p
Pike
Tench
Gudgeons
Lobfters
Oyfters
Cockles
Mufcles
R1OQ70Q:T S, +8cs
Carrots
Turnips
Parfnips
Potatoes
Skirret
Salfifie
Scorzonera
Oniens
Leeks
Shalots
Rocombole

D E-€E

MEAT.
Beef
Mutton
Veal
Houfe-Lamb
Pork
Doe Venifon
E-1-S H:
Turbot
Gurnets
Sturgecn
Dorees
Holobets
Bearbet

HOUSE-KEEPER.
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Jerufalem Artichokes

Cabbages

Colly-Flowers

Savoys

Sprouts

Colewort

Spinage

Chard Beets

Cardoons

Parfley

Crefles

Endive

Chervil

Lettices

Crefles

All Sorts of {fmall Sallad Herbs

Thyme, and all other PotHerbs
FR.UIT:

Pears

Apples

Bullace

Chefnuts

Hazel-nuts

‘Walnuts

Medlars

Services

Grapes

M- =B E R

Smelts

Cod

Codlings

Soles

Carp

Gudgeon

Eels

Cockles

Mufcles

Oyfters

POULTRY, &&

Geefe

Turkies

Pullets
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Pullets
Pigeons
Capons
Fowls
Chickens
Hares
Rabbits
‘Woodcocks
Snipes
Larks
Wild Ducks
Teals
‘Widgeons
Dotterels
Partridges
Pheafants
RO O:T.S,: &e,
Cabbages
Savoys ;
Purple and Whitc Brocoli
Carrots
Parfnips
Turnips
Potatoes
Skirrets
Scorzonera

Salfifie

The EXPERIENCE

Leeks

Onions

Shalots

Garlick

Rocombole

Celery

Endive

Beets

Spinage

Parfley

Lettices

Crefics

All Sorts of {mall Sallad

Cardoons

Forced Afparagus

Thyme

All Sorts of Pot-Herbs
F RATGSET.

Apples

Pears

Medlars

Services

Chefnuts

Walnuts

Hazel-nuts

Grapes

Direfions
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Direltions for a Grand Table.

ANUARY being a Month when Enter-
tainments are moft ufed, and moft wanted,
and from that Motive I have drawn my Dinner
at thar Seafon of the Year, and hope it will be
of Service to my worthy Friends; not that I
have the leaft Pretenfion to confine any Lady
to {fuch a particular Number of Difhes, but to
chufe out of them what Number they pleafe ;
being all in Seafon, and moft of them to be got
without much Difficulty; as'I from long Ex-
perience can tell what a troublefome Tafk it is
to make a Bill of Fare to be in Propriety, and
not have two Things of the fame Kind ; and
being defirous of rendering it eafy for the
future, have made it my Study to fet out the
Dinner in as elegant a Manner as lies in my
Power, and in the modern Tafte; but finding
I could not exprefs myfelf to be underftood by
young - Houfekeepeers, in placing the Dithes
upon the Table, obliged me to have two Copper-
Plates ; as’ I am very unwilling to leave even
the weakeft Capacity. in the dark, it being my
greateft Study to render my whole Work both
plain and eafy. As to French Cooks and old
experienced Houfekeepers, they have no Occa-
fion for my Afliftance, it is not for them I look
for any Applaufe: I have not engraved a Cop-
per-Plate for a third Courfe, or a cold Collation,
for that generally confifts of Things extra-
Zz vagant;
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vagant ; but I have endeavoured to fet out a
Defert of Sweetmeats, which the induftrious
Houfekeeper may lay upin Summer, ata fmall
Expence, and when added to what little Fruit
is then in Seafon, will make a pretty Ap-
pearance after the Cloth is drawn, and be en-
tertaining to the Company ; before you draw
your Cloth, have all your Sweetmeats and
Fruits dithed up in China Difhes, or Fruit
Bafkets ; and as many Difhes as you have in
one Courfe, {fo many Bafkets or Plates your De-
fert muft have; and as my Bill of Fare is
twenty-fivein each Courfe, fo muft your Defert
be of the fame Number, and fet outin the {fame
Manner, and as Ice is very often plentiful at
that Time, it will be eafy to make five different
Ices for the middle, either to be ferved upon
a Frame or without, with four Plates of dried
Fruit round them ; Apricots, Green Gages,
Grapes and Pears ; the four outward Corners
Piftacho Nuts, Prunelloes, Oranges, and Olives;
The four Squares, Nonpareils, Pears, Walnuts,
and Filberts; the two in the Centre betwixt the
Top and Bottom, Chefputs, and Portugal
Plumbs; for fix long Dithes, Pine Apples, French
Plumbs, and the four Brandy Fruits, which is
Peaches, Nectarines, Apricots and Cherries.
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CID for Punch
Ale to mull
Almonds to burn
Almond Iceing for Bride
Cakes
Amulet to make
Angelica to canddy
Apple-Sauce
Apricots to dry
Apricot Marmalade
Pafte
to preferve
Afparagus to boil
Artichokes to boil
Artichoke Bottoms, to
drefs with Eggs

Bottoms, to beil white

Bottoms to dry
Artichokes to pickle
B

Bacon to Salt
Do. a Gamon to roaft
Beans French to drefs
French to keep
A fecond Way
‘Windfor to drefs
Beef Alamode
Brifket Alaroyal
to Collar flat Ribs
to force infide Surloin
Fricando
to Hath
Heart larded
Heart-Mock Hare
Olives to make
Porcupine flatRibs
Porcupine to eat cold
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Page

313
289
220

243

267
224
47
223
202
215
209
68
68

266

103
104
270
101
102
62
IOS
10§
104
103
P
275
Zz
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Beef Round to force
Rump to ftew
Steaks to broil
A good Way to fry
Beef -Steaks

Steaks to drefs a com-

mon Way
to hang a Surloin
to roaft }
Tea
Bifcuits common to make
Drops
Lemon to make
Spanifh, to make
Spunge to make
Brandy Cherry
Orange
Rafpberry
Brawn Mock
Bread French
Brocoli to boil
and Eggs
Browning for made Difhes
Bullace Cheefe
Butter to clarify
Fairy
Blomangg, clear
afecond Way
a third Way
C

Cabbage to boil

Cakes Apricot tomake
Bath
Brides

Cake without Butter
Cream
Currant clear
Lemon

”
2

Page
281
102

60

E 61
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Cake Orange
Good Plumb
Little Plumb
‘White Plumb
Queen
Ratafia
Rarafia a fecond Way
Rice
Common Seed
Rich Seed
Shrew{bury
Shrewibury 2d Way
Violet
Calt’s-Heart roafted
Calf’'s-Head Hafh
to Grill
Mock Turtle
A fecond Way
Suprize
Calf’s-Feet to Fricafey
Candy Angelica
Ginger
Lemon; Orange Peel
Caps black, to make
Green, to make
Cardoons to fry
to ftew
Carp toftew brown
to ftew white
Catchup to keep 7 years
Mum
Muihroom
Walnut
Nalnuta 2d Way
Colly-Flower to boil
Celery to fry
to Ragoo
Sauce
to ;LL w

Cheefe- \)L}\LS Almond

le mon
Cheefe-cake Curd
Rice
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Page
Cheefe-Bullace tomake 214
Egg 239
Ramaquin 268
Sloe 214
to ftew 261

to ftew with light 2
Wigs 4 261
Cherry Brandy BLc
to dry 218

to dry afecondWay 219
Chicken-Broth to make = 290

Chickens to boil 54
to force 11X
to Fricafey 110
to roaft 54

in Savory Jelly 258
Water to make 201

Chocolate to make 295
Chops to Salt 284

Codfhead and Shoulders to ?

drefs %
a fecond Way 17
Cod Salt to drefs 18
Codlings to drefslikeSalt-fith 17
Codfounds to drefs 18
like little Turkeys 18
Collar Beef 280
Flat Ribs of Beef 279
Calf’s-Head 277
Eels 37
Mackarel 35
a Breaft of Mutton 277
a Pig 278
Swine’s Face 278
Breaft of Veal to? _,
eat hot i
reaft of Vealto? 276

eat ‘cold

Collops Scotch brown 88
French 'Way 84
Cowf{lip Mead 312
Cranberries to bottle 344
Cream burnt 230
Chocolate 227
Clotted 228

Cream
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Cream Hartfhorn 829
Tce 228
Lemon 230
Lemon with Peel = 231
Orange 231
Piftacho 227
Pompadore 232
Rafpberry 230
Ribband 229
Spanith 227
Steeplewith Wine
Sours g 439
Cucumbers to ftew 267
Currant Clear'Cake 217
Green'tobottle 344
to dryinBunches 222
Black Rob 213
Crawfifh in Savory Jelly = 260
Crumpets Orange to make 238
Cuftard Almond 233
Beeft 234
Common 235
Lemon 234
Orange 234
Defert Ifland ‘to make 178
Defert of {pun Sugar 166
Direétions for fetting outg 5
a grand Table 3
Diftill Bean Flower Water 347
To Diftill Cordial Water 345
Diftill Elder Flower Wiater 347
Hiponatic Water 346
Lavender Water 348
Milk Water 346
Peppermint Water . 346
Penyroyal Water 348
RofeWater 347
Spirits of Wine 34
Ducks A- fe 113
A-la-mod 114
to boil with'!O«?
nion ‘Sauce 48
wild to hath 3
wild to roaft 56

tame to roaft

T
48
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Page

Ducks to ftew 112
to ftew withd'

Green Peafe £i2

Damfons to bottle 342

to dry 221

Dumplings Apple tomake 158

Barm or Yeaft 159

Damfon 158
Rafpberry 157
Sparrow 159
Eels to boil 29
to broil 30
to collar 3
to pitchcock 30
to roaft 23

Eggs to drefs; with ArtiQ 266
choak Bottoms

and Brocoli 266
Cheefe to make 239
to fricafey 266
Sauce to make 18

and Spinage to'drefs 265

to poach, with Toafts 265

Elder Rob 214

F

Fifth Pond to make 169
Flounders to boil, and all

Kinds of flat Fith % 39

Flummery to make 168

Colouring for 169

Cribbidge Cards 181

Eggs & Baconin 179

Melon in 73

Solomon’s
T &k 180
CITIP € mn
Yellow 172
Force-meat for Breaft' of
Veal Borcupine 77
for Hare Flo-}
3 21
rendine
Fowls A-la-braife 109
to boil s
to force 110

Fowls
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Fowls to hath 63
large: to roaft £3
Fritters Apple-to make 142
common ditto 141
Clary ditto 159
Plumbwith Rice do. 161
Rafpberry ditto 160
Tanfey . ditto 160
Fruit in Jelly 173
x
Ginger to candy 221
Gofers to make 143
Goofe toboil 45
Giblets to ftew 46
Green Goofe to roaft 46
Goofe to marinate 111
Stubble to roaft 47
Goofberries to-bottle 343
to bottle a3 _
2d Way S 343
Goofberry Pafte 216
Grapes to keep 344
Gravy to draw I
to make 7
Good Green to make 172
Green Gages to dry 219
Gruel Barley to make 294
Groat 292
Sago 293
Water 294
H
Haddocks to broil 2
a fecond Way 28
Ham to boil 59
to roaft 101
to falt 283
to fmoke 283
Hare Florendine 121
to hafh 66
to, jug 121
to roaft 58
to ftew 120
Herrings to bake 26
; to boil 25

2

E X.
Page
Herrings to fry 25
I
JamsBlackCurrant to make 190

Green Gooiberry 189

Red Rafpberry 188

White Rafpberry 189

Strawberry 189

Iceing for Tarts 126

a fecond Way 126
Almond forBride ?

Cake S 243

Sugar for Bride
Cake

Jelly Calf’s Foot tomake 176

Colouring for 169
Craw-fith in Savory 260
Birds in Savory 259

Chickens in Savory 258
BlackCurrant to make 187

Red Currant 187
‘White Currant 189
Fith Pond in 169
gilded Fifh 174
Fruit in 173

Hartthorn to make 186
Hen and Chickens in 174

Hen’s Neft 170
floating Ifland 176
ditto a fecond Way 177
rocky Ifland in 177

Moon and Stars in 179
Pidgeons in favory 259
Smelts in favory 260
TranfparentPudding 175

Lamb Bits to drefs 258

Head and Purti-Q g
nance to drefs § 9
Leg boiled and Loin ?

fried 5 97

a Quarter-of forced 97
Stones fricafied 98
Lampreys: to pot 39
to roaft 23

Larks
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Page
Larks to roaft 57
Lemonade to make 313
Lemon Drops 223
Pickle 2,
Peel to “candy 225
Loaf Drunken to make " 240
Opyfter 32
Princes 240
Royal 239
Lobfters to boil 32
to roaft 33
M
Maccaroni, with -+ per- 6
mafant Cheefe to drefs § +2°F
Maecaroonsto make 251
Mackarel to boil 24
Malt Liquors to refine 31
Marmalade A pricot tomake 202
Orange 200
unince 201
'(Tlr:”mﬁ)nrent 201
Mead Cowilip to make 12
Sack 311
‘Wallnut 312
Midcalf to drefs 88
Mock Brawn to make 279
Turtle a1
Turtle a 2d Way 73
Moonfhine to make 178
Muthroom' Loaves 264
tokeeptoeat)
like frefh 341
Dittoa 2d Way 342
Powder tomake 318
to ragoo 264
to ftew 263
Mull’d Ale 289
Wine 289
ditto a fecond Way 290
Mutton a Bafque to make 66
a Breaft to collar - 279
a‘Breaft to'grill 93
Broth'to make 201
to hath 63

E Xi v
Page
Mutton to harrico 93
kabob’d to make  or
Leg to force 94
Legto drefs,cnll’d%
Oxford John § 9
Leg to falc 285
Leg {plit, and O-
nion Sauce 93
Leg to drefs, to eat
like Venifon 95
Neck to harrico 89
Neck to ' make
French Steaks of§ Qx
Neck to eatlike 2
Vennifon a2
Shoulder  boil’d,
Cellery Sauce
Shoulder  boil’d,
call'd Hen and > g2
Chickens
Shoulder boiled,
Onion Sauce % o
Shoulder furpriz’d™ g1
Steaks to broil 61
(0]

Obfervations on boilingand
roafting Beef; Mutton, 41
Veal, and Lamb

on Cakes 242

on Créams,
Cuftards, & 226
&c.

on Decora-
tions for & 162
a Table

on Diftilling

on drcﬂing? i
Fifh ax

ondrying & 05

candying
on made Difhes 70
on Piés'and?)

Pifte) cgrgudids

Obfervations
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Obfervations on Poflets, ?
Gruels &c.
on Potting ? 169

&Collaring
on roafting Z
wild, and

tame Fowls ;

on roafting
Pig,Hare,&c. § 43

on Pickling | 321
on Preferving 185
on Puddings 144
on Wines, S
Catchup,&c 295
on Soups, 1

on keeping
Garden -
Stuff and { 339
Fruit
Orange Brandy to make 315
Chips to Candy 222

Jelly to make 186
Marmalade 200

Peel to candy 22
Ox Palets to frycandy 107
to fricafey 107
to ftew 106
Oyfters to fry 31
Opyfier Soup to make 32
to {colop 31
to ftew, and all) __
Kindsof Shellfith § °°
Ozyat to make 312
Panada favory 268
Panada fweet 294
Pancakes Batter 144
Clary 144
Cream 143
Wafer 143
Parfnips to boil 69
Pafte Apricot to make 213
old for Difh Pies 127
Red & white Currants 217
for Cuftards 127

for Goofe Pye. 126

Pige

Pafte Gootbery 216

Crifp for Tarts 125

Light for Tarts 126

Rafpberry 216

afty a Venifon 135

Partridge to hafh 65

in Panes 119

to ftew 119

to ftewa 2d Way 120

to roaft 55

Pafties common to make 141

to fry 140

Patties {avory to make 139

fweet 141

Peas green to boil 69

to keep 339

to keep a 2d Way 340

to ftew with Lettice 265

Peaches to dry 224

Pears to ftew 182

Perch to fry 29
in Water fokey 2

Pheafant to roaft 55

Pickle Indian to make 337

in imitation of 28
Bamboe } 33

Pickle Artichokes 335

Barberries 330

red Beet Root 332

red Cabbage 334

red Cabbage 2dWay 334

white Cabbage 233

Collyflowers 293

Collyflowers2dWay 333

Cockles 38

Codlins 325

Cucumbers 21

Cucumbers 2d Way
Cucumbers in Slices

Elder Buds 332
Elder Shoots 22
Grapes 334
Kidney Beans 325
Mangoes 323

Mackarel
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Page Page
Pickle Mackarel 35 Pork Steaks to broil 62
Muthrooms 36 Poflets Ale to make 288
Nafturtiuns 331 Almond to make 287
Onions 337 Brandy 286
Opyfters 34 Lemon 287
Parfley 330 Orange 287
Pork 285 Sack 286
Radifh Buds 331 ‘Wine 288
Salmon, Newcaf-? Potatoes to fcollop 263
tle Way S Pot Beef to 269
Samphire 326 Beef to eatlike Venifon 270
Shrimps 40 all kinds of {fmall Birds 27§
Smelts 37 Char 38
Walnuts black 326 Eels 39
Ditto a 2d Way 327 Ham with Chickens 273
Ditto green 329 Hare 273
Ditto Olive-colour 327 Lampreys 30
Ditto white 328 Lobfters 20
Pigs Chaps to falt 284 Moor Game 274
Pig to barbicue 99 Ox Cheek 271
to drefs in imitation ) Pigeons 275
of Lamb § 99 Salmon 36
Feet and Fars to? . Ditto a 2d Way 36
raggoo 5 Shrimps 40
Feet and Ears to foufe 282 Smelts or Sparlings 37
Pettytoes to drefs 45 Tongues 243
to roaft 43 ‘Woodcocks 274
Pigeons to boil 56 Veal 27y
to beil with Bacon 118 Marbled Veal 272
to bail in Rice 116 Venifon 271
to broil 116 Preferve Apricots 209
comporte 114 Apricots Green 194
to fricando 11y Barberries in

to fricafey 118 Bunches 206
in a Hole 11§ Barberriesfor Tarts 206
juged 117 Bullace Cheefe 214
to roaft 57 Cherries in Brandy 193
in favory Jelly 259 Morello Cherries 205

to tranfmogrify 115 Codlingstokeep 3
Pike to beil, with aPud-9 all the Year § 94
ding in the Belly S 2 Cucumbers 192

Pork to barbicue 100 Currants red in?
Chine to fiuff 101 Benches 199

to pickle 285 Currants white

to falt 285 in Bunches g 1o

Aaa Preferve
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Damfons
Elder Rob

Grapes in Brandy

Green Gages ?

Plumbs

Page
Preferve Black Currant Reb 215
Currants for Farts 191

207
214
193

i |

Green Goofberries 195

Red Goefberries

Goofberries in
Imitation of
Hops

Lemons carved

Do. in Jelly

Magnum Bo-
num Plumbs

Oranges

Do. carved

Do. in Jelly

Do. with Mar-
malade

Peaches

Golden Pippins

Kentith Pippins

Plumhs Green-
gage to dry

Plumbs bonum ?

Magnum
Pine Apples
Quinces whole
Do. in Quarter

red Rafberries

white ditto

Sloe Cheefe

Sprigs green

203
195
212
212
207
211
210
211
213
209
193
193

219

Strawberrieswhole 204

‘Wine Sours
‘Walnurs black
‘Walnuts green
‘Walnuts white
Puddings Apricot
Bread
Calf’s-feet
little Citron
green Codling

Puddings boiled Cuftard

Goofberry
Herb
Hunting
Lemon
Marrow

Page

145
157
157
145
146
154

Marrow a2d Way 154
Marrowa 3d Way 156

boil’d Milk
Orange
Quaking
common Rice
boil’d ditto
ground ditto
red Sagoe
Sagoe another?
Way S
Sippet
Tanfey with
Almonds %
Tanfey bak’d
Tanfey boil’d
Tanfey with
ground Rice S
Tranfparent
ditto a 2d Way
white in Skins
Vermicelli
Yorkfhire un-?
der Meat S

Puffs Almond

Pyes

Chocolate

Curd

German

Lemon

Beeffteak

Brides

Calfshead

Codling

Chicken a Savory

Eel

Egg and' Bacon t0?
Eat cold )

French

Hare

156
147
156
3
148
246
150

15'2
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Page Page

Pyes Herb for Lent 134  Sauce Oyfter for boil’d 2
Hottentot 135 Turkey -

Mince 133 for roafted Pig 44

Olive 138 for roafted Pig 2d Way 45

Rook 137 for Salmon 19

Salmon 131 Shrimp 17

Thatched Houfe 131 for boil’d Turkey a %o
favory Veal 139 2d Way 3

{weet Veal 138 white for Fith 22

Venifon 135 white for Fowls 2

Yorkthire Goofe 129 whiteforboil’dBreaft -8
Yorkfhire Giblet 137 of Veal /

Q_ Saufages to fry 266

Quince Marmalade 201 Scate or Ray to Boil 26

preferved 210 Scotch Collops brown 84

: R Collops French Way 84

Rabbits to boil 57 Collops white 83

florendine 122 Collops to warm 63

Fricafey brown 124  Sheeps Rumps and Kidneys 94

Fricafey white 124  Sherbert to make 314

to roaft 58 Shrub Almond 315

furprized 123 Currant 316

Rafpberry Brandy 314 another Way 314

ream 230 Smelts or Sparlings to fry 28

red Jam 188  Snipes to roaft 56

white Jam 189 Snow Balls to make 241

Pafte 216 a Difh of 181

Ray, or Scate to boil 26 Soles tofry 27

Ruffs and Rees to roaft 55 to Marinate 27

S Solomongundy to make 256

Sago to make with Milk 293 a2d Way 257

Salmon to boil Crimp 19 Soup Almond to make 8

toPot 36 Hare 5

to Potaod Way 36 Onion 9

Sauce Apple for Goofe 47 Ox Cheek .

BreadforroaftTurkey 52 common Peas 10

for Cods Head 16 green Peas 9

forCods Head 2d Way 17 Peas for Lent 10

Cellery 93 Portablefor Travellers 3

Egg for Salt Cod 18 Tranfparent 5

Egg for roafted Fowls 53 rich Vermicelli 6

for Green Goofe 47 Spinage toftew 67

for Stubble Goofe  47. Stew Carp 22

Onion 48 Cheefewithlight Wigs 261

Onion for beil’d Goofe 45 Ducks 152

Aaaz Stew
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Page

Stew Ducks and green'Peas 113

Hare 120
Ogyfters and all Sorts?

of Shell-fith S 31

Partridge 119

a fecond Way 120

Pears 182

Peas with Lettices 265

Rump of Beef 102

Tench 32

Turkey brown 108
Turkey with Cel-Q 108
lery Sauce 5
Strawberry Jam to make 189
to preferve
\Eholc % i
Stum to make 309
Stuffing for a marinate ?
Goofe et
Sturgeon to drefs 23
to Pickle 33
Sugarto boil Candy height 225
Sugar to {pin Gold colour 163
Silver colour 1624
Spun Sugar a Defert of 166

Sweet-Breads a-la-daub 85

to fricafey
brown ;86

to fricafey
white 86

forced 86

to raggoo 87

Syllabubs Lemon to make 183

Lemon a 2d 3
Way } A4
folid 183
under the Cow 184
Whip " 183

T

Teale to roaft 56
Tench to ftew brown 22
Toaft fryed to make 241
Tongues to boil 59
to falt 285

Trifle to make 233

E >4
Page
Tripe fouced 282
Trout to fry 29
Turkey boiled, Oyfter Sauce 49
to hath 64
to roaft 51
fouced 281
ftcyed and Celery 108

Sauce
ftewed brown 108
Turbot to drefs 20
Turtle to drefs a Ioolb.% 4
Weight

Turtlemock to drefs 71
a fecond Way 43
‘Wafers to make 254
‘Wafer Pancakes 143
Water Imperial 307
‘Web Silver to {pin 164
*Ditto Gold to fpin 165
‘Whey Barley 292
Cream of Tartar 292
Scurvygrafs 202
‘Wine 291
‘Whiteings to broil 27
Ditto a fecond Way 28
Wigs to make 251
‘Wine Balm 306
Blackberry 301
Birch 304
Birch a fecond Way 304
Clary 307
Cowilip 3085
Dittoa fecond Way 305

Red Currant 302
Ditto a fecond:Way 303

Elder-Flower 306
Elder Raifin 298
Ginger 299
Pearl Goofberry 300
Goofberry a {fe-

cond Way : } 399
Lemon to drink

like CitronWater } 296
afecond Way 296
Orange - 207

Wine
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Page Page

Wine Orange afecond Way 297  Veal to ftew a Fillet 8y
Ditto a third Way 298 to fricando 81

Acid Raifin to cure 307 to hath 63
Smyrna Raifin 298 to difguife a Leg 89
Raifin another Way 299 to Mince 64
Rafpberry 301 to Alaroyal aNeck of 79
Sycamore 303 Neck of Cutlets 79
‘Walnut 304 Olives 82
Woodcock to hath 65 Venifon Pafty 175
Ditto to roaft 86, * to hafh 62
Veala Breaft to boil 79 Haunch roafted  6¢
a Breaft to Collar 78  Violet Cakes 218
Ditto to Porcupine »6  Vinegar Elder-Flower 319
Ditto te Ragoo i Goofberry 320

a Fillet bombarded 80 Sugar 320

to Ragoo a Fillet 88 Taragon 319
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Page 6, Line 8, for azd Onion, read or Onion.

Page 27, Line 19, for b/ Haddocks or Whitings, read broils



















