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TO THE

HOUSE-WIVES

IN

GREAT-BRITAIN.

+ INCE my firft' Endeavours in.this
t] Way, (imperfe(t as they were) through
your Indulgence, have met with a
very favourable Reception from the
Publick, I thought. myfelf oblig’d,
in Gratitude, to revife the former Im-

preflion of this Work, to digeft it in
fome better and more regular Method, and to improve
it, as far as in me lay, by procuring a large.Number of
new, ufeful, and fcarce Receipts, fuch as never appear’d
in"any Collettion before, and were to be met with  no .
where but in the Clofets of the Curious.

In order, therefore to profecute  this my Defign with
the better Succefs, and to reader this Compilement equal,
at leaft, if not preferable to any other hitherto extant,
tho’ held up at a much .higher Price ;- I have not only
confulted all my Female Friends and Acquaintance, who
have diftinguifh’d themfelves by their good OEconomy,
and have ated for many Years in the Capacity of Houfe-
A keepers




% DEDICATION.

keepers in private Families; but have made my Appli-
cation likewife to’ fome particular Gentlemen of indif-
putable Judgment, who make the Art of Cookery in
general their daily Study, and publick Employment.
And fince I have had the Happinefs of their friendly Ad-
vice and Affiftance join’d to my own long Experience, I
flatter myfelf that the following Sheets will be look’d
upon as 4 Compleat Syfiem of a Houfe-keeper’s Duty ; and
that the Bills of Fare which I have here given you, by
way of Introduétion, are fo artfully contriv’d, fo ufeful,
and fo copious, that they will never be furpa{s’d by any
future Author on this Topick.

Giveme Leave, L a n 1 & s, further to aflure you, that
throughout the various Infiru&tions here laid down for the
Preparation of the moft fafhionable Bifhes, I have made
it my peculiar Care and Study to recommend fuch Ingre-
dients, as, tho® highly agreeable, might be purchafed at
a moderate Expence, and to render, as far as the Nature
, of the Thing would bear, an Elegance in Eating no ways
inconfiftent with Frugality and good Conduét.

To conclude, and that I may not trefpafs too far on
your Patience and good Nature, or take up too. much of.
your Time from the.more important Affairs of your Fa-
milies, I hereby ingenuoufly acknowledge, that I have.
exerted all the Art and Induftry I can boaft of, in the
Completion of this PeckeT-Book, compil’d for your
Service, and intended as your Daily Remembrancer ; and
that Iam not confcious to myfelf of having omitted one
Article of any real Importance to be further known ;
and therefore, fuch as it now appears to be, I freely fub-
mit it to the Cenfure or Approbation of the candid and
impartial Reader.” T am, with all due Submiffion and
Refpedt,

Lanres,
«  Your moft humble,

and obedient Servant,

Saran Harrison,



OW lightly foecver Men efteem thofe Fe-
minine Arts of Government. awhich are
prallifed in the Regulation of an Houfe-
bold, Imay wenture to affert, that they
are of much more intrinfick Value than
Jome  admired: Branches of Literature ;
Jors. tofay the Trath, avhat\ean be really
of greater Ufe, than, by Prudence, and good Management,
to fupply a Family awith all Things that are convenient,
from a Fortune, avhich, avithout fuch Cars, awould fearce
afford common Neceffaries? Certainly no drt whatfoever,
relating to terrefirial Things, ought to claim a Preference
2o that avhich makes Life eafy.

When the wifeft, and moff. eloquent, have faid all they
can, it will be found a Thing impoffible to perfuade Men
out of the moderate and reafonable Gratifications of their
Atpetites 5 a good Dinner awill ever be preferable t0 a bad
one, and there are but few Philofophers, now a days, to
be found, awho are fo abflemious, and fo mortified to the
World, as to prefer a Difp of Raots, or a hnple Mutton-
€hop, to a awell dref’d and elegant Entertainment. But
as it is not every one’s Fortune to have a large and plentiful
Eflate, altho’ at the fame Time they want not a Delicacy of
Genius fitted for the Ule of it 5 Jfo that Species of Oeconomy
called Houfewifery comes naturally in here, inafmuch as it
teaches how tv fupply the Deficiency of Wealth, by dreffing
and difpofing Things in-the moft elegant Manner. ;

s
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The PREFACE.

As this was the main End propofed in the compiling this
Colletion, fo, without Falfbood or Vanity, it may be avers'd
that nothing hitherto publifped can, in that Refpecz,
be near fo ufeful 5 for, in the firft Place, the Receipts
are excellent in their Kind, tho' at the Jame Time, all
polfible Care has been taken in general, to fingle out -the
leaft expenfive, and the leaft embparrafs'd: A few good
Ingredients make the beft Dithes, and a Crowd of rich
Things are apter to fatiate, than to pleafe the Palates of
thofeé ' who have the niceft Tafte.

Again, the Bill of Fare is a new and admirable Con-
trivance, to fupply, at one View, the Srugal Miftrefs of a
Family with a perfedd Knowledge of every Thing that is in
Seafon 5 fo that fbe has nothing more to do than to Selelt
avhat is fitteft for the Table ; and the Receipts at firft Sight
diredt how, and in what Manner, it may be drefs'd, fo as
t0 give the greatefl Satisfaltion.

The Country is the Place, awbhere, generally, Works of
this Nature are beft received: I hawe therefore added an
Appendix of the moff efficacious Preferiptions, from the moft
admir’d and applavded of the Faculry. Where People live
at a great Diftance from large Towns, Things of this Na-
ture are, I am /énﬁblf, bighly ufeful 3 and I dare be an-
Jwerable for their Safety : So that I humbly hape this Col-
lettion, in the Form it now appears, aill be deem’d A
Compleat Syftem of good Houfewifery, allow’d by all
impartial and unprejudiced Readers to anfwer, in all Re-
Jpects, to the Title avhich it bears, and, confidering the eafy
FPrice of it, be an acceptable Service to the Publick.

THE
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T HE

House-KEEPER'S

Pocket - Book.

Bark 5 U Gl Ry

General Diredions for finall Families ; fhewing awbat
Things ought to be kept always in the Houfe for Kitchen
Ule; as alfa, the Several Sorts  of Provifions awbich
may be bad in'the Month of January, and how to Jerve
them in the moft elegant Manner. ‘

8S I have been prevail'd on to print the
jif following Receipts, I thought it necef-
2l fary to acquaint the Reader with the
{ Defign of the Undertaking, which is to
3 inform fuch Houfe-keepers as are not in
the higher Rank of Fortune, how to
Eat, or entertain Company in the moft
elegant Manner at a reafonable Expence.

I have experienced in my own Houfe-zeeping, that to
buy Things at the firft Hand, is to fave at leaft one third of
the Expence : And by living in the Country remote from
a Market Town, I found it fo ; where I could not always
procure fuch good Things as I would, tho’ I'was at the
Trouble of fending a Man and Horfe for them; and

B when




2 The Houfe-keeper’s Pocket- Book.

when I was in London the Cafe was much the fame, if [
fent for Spices, or Things of the like Nature to the Chand-
lers Shop, by little and little. I therefore advife you to
lay in a Store of Spices, bought at fome noted reputable
Grocers, as Nutmegs, Cloves, Mace, Cinnamon, Ginger,
Jamaica-Pepper, Black Pepper, and Long Pepper, that
yoa may have every one ready at Hand ; and for the Sweet
Herbs, you fhould always have them dry by you, kept
in Paper Bags from the Duft; fuch as Red Sage, Thyme,
Sweet-Marjoram, Mint, Pennyroyal, and all fuch others as
you may want to feafon any Difh you are about to prepare ;
neither ought you to be without Shallots, Onions, and
fuch like ; befides Orange and Lemon Peel dried, Capers,
Pickled Walnuts, Pickled Cucumbers, Cucumbers in
Mango, Anchovies, Olives, Pickled - Mufhrooms, or.
Mathrooms dried and powdered, - or Kitchup, or Muth-
room Juice, or Mufhroom Kitchup ; but if you have a
Garden, then moft of the Sweet Herbs may be gather'd
at any Time, except the Mint or the Pot Sweet Marjo-
ram, which laft are not good in cold Weather.

When you are provided with thefe Things, you may
attempt any of the following Difhes ; for I fuppofe that
you have Currans, Raifons, and Sugars at Home. Re-
member that good Liskon Sugar is better for your Cook-
ery than Loaf-Sugar: The latter is only ufeful to grate
over Puddings or Tarts.

The next Articles to be confider’d, are the feveral Sea-
fons of Fifh, Flefh, Fowl, Roots, Herbs, and Fruits,
that we may not be at a Lofs how to provide a Diner,
upon any emergent Occafion ; and as our Memories may
fometimes be deficient, I made ‘the following Memoran-
dums in my Pocket-Book, which I am of Opinion will be
of Daily Service to every Houfe-keeper.

It is to be obferved by the Way, that in all Dinners,
if they confift only of two Difhes, one fhould be Boil'd
and the other Roafted or Baked ; -and likewife, thatin
every Entertainment, the Boil'd Meats fhould come firft.



The Honfe-keeper’s Pocket-Book. 3

C-H AP AL

In JANUARY avemay bave the following Difbes for
the firff Co U Rs E.

A M and Chickens, with Savoys or Cabbages, and
7 Carrots, if you pleafe; the Carrots to be cut in
Rings, and laid neatly with the Greens in a fmall Difh by
themfelves, except a few to garnith the Ham and Chick-
ens. The Ham fhould have the Skin pull’d off, and
then be firew’d with Rafpings of Crufts of Bread, which
fhould be harden’d either with a red hot Iron, or put 2
fhort Time into an Oven.

Bacon, about three or four Pound, boil’d in one Piece,
with Chickens and Greens as before, but to be f{erved all
in one Ditfh.

Pickled Pork, done the fame as the Bacon, and ferved
in the fame Manner.  Note, two young Cockerels, ot
three good Chickens, will be enough for fuch a Difh,
and may be depended upon at this Seafon as fine Eating
You may know when a Cock is young, by his having
dhort blunt Spurs, and always chufe the Fowls with white
Legs.

%‘al-ve’.«—Hma’, with Bacon and Greens, or boil’d and
hafl’d with Oyfters, or feveral other Ways, as direGted
in the following Receipt. If ’tis a Calve’s-Head, drefs’d
only plain with Bacon and Sprouts, let your Bacon be
boil’d in one Piece, and ferved all in the fame Difh, ex-
cept the Tongue, which flould be {lit lengthways, and
laid in the middle of a Plate, furrounded with the Brains,
which fhould be boil’d in a Cloth with fome Leaves of
Red-Sage and Parfley ; and then chop them together, and
mix them with mull'd Butter and Vinegar.

Knuckle of Veal, Bacon and Sprouts, or Savoys, to be
ferved all in one Difh.

Leg of Pork boild, with Turnips and a Peafe-Pudding -
Put your Turnips mafh’d or gently fqueez’d, on each Side
your Pork, by way of Garnifh; but if you have any
Greens boil'd, then let them ferve as Garnith to your
Pork, and put your Turmips in a Plate, and your Peafe-
Pudding in another. .

B2 Leg




¥ T e Houfe-keeper’s Pocket- Baok,

Leg of Lamb and Spinage, the Lamb muft be flour'd
well, and putin a Cloth to boil, and the Spirage fhould
be fiew’d in a Sauce-pan by itfelf, and may be laid on
each Side the Lamb in the fame Difh, unlefs you fry the
Loin of Lamb in Steaks, and lay them round the Leg;
then ferve your Spinage in a Plate by itfelf, and fome
Gravy in a China Bafon for the fry’d Lamb.

Brisket of Beef flew’d, with rich Sauce. See the Re-
ceipt.

E{cl'u-bom’ of Beef, falted and boiled with Greens and
Roots, the Roots and Greens to be ferved in a Plate by
themfelves, except a few for garnithing the Beef.

Rump of Beef boil’d, with Greens and Roots, to be ferv’d
as the foregoing.

Leg of Mutton boild with Turnips, or with Opyfter-
Sauce ; ferve the Turnips mafh’d on each Side the Mut-
ton, or juft prefs'd and butter’d in a Saucer ; the Oyfter
Sauce to be pour’d over t! e Mutton.

Stew’d Beef, Carrots, Turnips, Sallery and Leeks, &c.
to be ferv’d with toafted Bread, cut in Dice.

Neck of Mutton and Broth or Soup. See the Receipt.

Neck of Veal boil’d with Rice. See the Receipt.

Ox Check flew’d, to be ferved with toafted Bread, cut
in Dice.

- Gooje, falted and boiled with Carrots, and Cabbage,
or Savoys, the Greens and Roots all to be in the Difh
with it.

Leg of Mytton, falted and boil’d with Roots and Greens,
garnifh’d- with a few of the Greens and Roots, but the
Greens to be in a {fmall Difh or Plate.

Chine of Port, falted and boil’d with Greens and Roots
to be ferved all in one Dith; and if you have a Turkey,
roaft it, and bring it on the Table at the fame Time, or
roafted Fowls, if you have no Turkey, with Gravy Sauce,
or bcil'd Onions batter’d.

Pullets boil'd wv:ith Oyfter-Sauce, all in the fame Difh,
garnifh'd with fliced Lemon. See Oyfter Sauce.

Pullets boil’d with Rice, butter’d, in one Difh, ferved
with Slices of Lemon for garnifh, and Slices of red Beet
Roots. ;

Neats-
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Neats Tongue and Udder, with Greens and Roots, the
Tongue, when it is ftrip’d of the Skin after it is bo.l'd
enough, may be ferved with the boil’d Udder, and gar-
nifh’d with a few of the Herbs and Roots, the reft muit
be ferved in a fmall Difh or Plate.

Fricaffee of Lamb. See the Manner to make it cithe:
White or Brown.

Scats Scollops.  See the Way,

Hare flew’d. See the Way.

Breaft of Veal ragow’d, with Mufhrooms. Sce tb¢ Sauce,
to be ferved all in one Difh.

Brace charpﬁmu’d. See the Receipt.

Tench flew’d. ~ See the Receipt for Stewing Carp.

Turbot boil'd 5 this is a grand Difh, and ought tc have
fry’d Flounders, or Plaife with it, or fry’d Smelts or
Gudgeons about it, if they can be had, and a Sauce
pour’d over them of Butter, Shrimps, and Anchovics ;
or if Shrimps can’t be had, fome Oyfters may fupply
their Place, or elfe Mufhrooms, garnifh’d with Slices of
Lemon, or Orange, with red Beet Roots boil’d ; and
have a good Quantity of Sauce in China Bafons or Silve:
Cups. See the Receipt.

Soles few’d. Thefe are ftew’d like Carp ; ferve them
garnifh’d with Lemon flic’d, red Beet Roots {lic’d and
fry’d, Bread cut in Pieces as long as one’s Finger.

Cod boil'd or Cod’s-Head, to be ferved to the Table
like a Turbot, with a furveture of fry’d Fith, and Oyfters,
and Mufhrooms. = See the Receipt.

Flounders and Plaife. Boil the Flounders in Salt and
Water, over a quick Fire, and fry the Plaife with hot
Lard, or good Dripping; letting the Liquor in your
Pan be very hot before you put in your Fifh, and let
your Fifh be firft well dry’d and flour’d ; keep a quick
Fire to your Fifh, and when they have drain’d in a Cul-
lender before the Fire, place them handfomely in a Difh,
and pour over them a Sauce of Butter, Shrimps, Ancho-
vies, Opyfters, or fuch like; and the fame Sauce in a
Bafon, garnifh’d with Lemon, or Orange fliced, and red
Beet Roots ; but fee the Receipt.

B 3 Thornback,
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*Thornback or Scate. 'This Fifh is to. be boil'd and
ferved with Anchovies and Butter, with fome Shrimps,
or Oyflers in the Sauce, if they can be had, or elfe Mufh-
rooms ; asyou may fee in the Sauce for Fifh.

Chub few’d. 'This is a River Fifh, like a Carp, and
fhould be ftew’d like a Carp or Tench, and eats as well
as either.

Puddings, there are feveral Sorts, (fee the Receipts) as
well as Pyes for this Month, but the Puddings muft always
«ome with the firft Courfe.

Pancakes ought always to come with the firft Courfe,
ard Fritters, See the Receipt.

Chrifimas or Minced Pyes, are generally brought in
with the firft Courfe. See the Receipt.

Peafe Soup.  See the Receipt ; to be ferved with a French
Pole m the Middle, and garnifh’d about the Edges of the
Difh with little Spots of Spinage.

Grawy Soup. ~See the Receipt.  Serve this with a
French Role in the Middle, or a Pullet in the Room of
the Role, and garnifh with fome Spots of Spinage round
the Edges of the Difh, or elfe Gratings of Crufts of
Bread.

Herb Soup. See the Receipt.

Fyb Soup.  See the Receipt.

Eggs dre/°d, in feveral forts of Amlets. See the Re-
geipt,

jiﬁ’rm’/’d or Boil’d Whitings, may be ferved as a firft
Courfe, with Oyfter or Shrimp Sauce. See the Receipt.

Scots Scollops.  See the Receipt.

Boild Squab Pidgeons, if you can get them, makea dear
Difh, but very elegant, with Bacon, and Herbs and Roots.
See the Receipt.

The Herbs for boiling in Fanuary.

Spinage, Sprouts of Cabbages,
Sawoys, Coleworts,
Cabbages, Brocoli.

Roots
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Roots for boiling in Fanuary.

Red-Beets, Parfuips,
Carrots, Horfe-Radi/b,
Onions, Potatoes,
Turnips.

Herbs, &c. for the Pot.

Lecks, White-beet Chards, or White-beet Leaves, Thyme,
Winter-Savory, Sage, Parfley, Sallery, Endive.

Difbes for the Second Co v R s E.

A Piece of Beef roafted, with Greens, to be garnifh’d
with fome of them, and the reft to be put into a Plate or
little Difh, and fome Horfe-radith {craped about the Edges
of the Difh.

A Fore Quarter of Lamb roafted, to be garnifh’d with
red Beet-Roots fliced, or Lemon, or Orange ; =z Sallad in
another Dith or Plate.

Shoulder of Mutton roafted, with a Farce of Opyfters,
or Oyfter-fauce ; ftrip oft the Skin when ’tis near enougly,
and powder it with beaten Spice, fome Powder of fiveet
Herbs, and grated Crufts of Bread. See more in the
Receipt, but ferve it with flices of Lemon or Orange ;
but this is properly to be ferved as a fecond Difh, where
a Buttock of Beef, or fome other large Difh boil’d, has
been firft brought to the Table, and where there is a
good many Company unexpeftedly come in, and Fowls
cannot be had, or have not been kill’d a Day before-hand ;
for Fowls are tough, tho’ never fo young, if they are dreft
the fame Day they are kill’d.

Fillet of Veal flaffd and roafled; to be garnifh’d with
fliced Lemon, and ferved with fome Butter melted in a
China Bafon.

Goofe roafted, ferved with a little Claret pour’d through
the Body into the Difh, and Apple-fauce on a Plate,

Turkey roafted, with a Pudding in the Crop, and Gravy

Sauce, garnith’d with flices of Lemon, or pickled red Beet-
Roots. See the Receipt.

B 4 Hare
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Hare roafted, with a Pudding in its Belly, to be ferved
with Gravy. Sauce in the Difh, and garnifh’d with Le-
mon or Orange fliced ; have fome Claret or. Venifon
Sauce, ‘in a China Bafon. See the Receipt. .

Capons roafled, with Saufages, and Gravy Sauce in the
Difh, garnifh’d with Lemon {liced.

Pullets, avith Eggs. 'To be ferved with Gravy Sauce
in the Difh, and hard Eggs, chopp’d and butter’d in a
tiate.

Partridges, three or four in a Difh, with Gravy, par-
nifh’d with flic’'d Lemon, and fome Pap Sauce in a Plate.
Sce the Receipt.

Wodcacks; three or four in a Difh, upon fmall Toafts
¢f Bread, fome Gravy in a China Bafon, the Garnith
fliced Lemon. :

Wild Ducks or Widgeons or Eaflerlings, two or three
in a Difh, roafted with Seafoning in their Bellies, and
ferved with Gravy and Claret in the Difh, and garnifh’d
with flices of Lemon 3 have fome butter’d Offions on a
Plate.

Zeal, Three or four to be ferved as the Wild Ducks.-

A Wild Duck with Six Snipes, or a Dozen of Larks.

Foal of Sturgeon pickled.

Neck, Loin, or Breaft of Veal, roafted and garnifh’d
with fliced Lemon.

Chine of Mutton roafted, with Gravy in the Difh, and
garnift’d with Lemon {liced ; bring a Plate of Pickles
with this to the Table.

Chickens roafted, with A piragus; the Afparagus to be
ferved in a Difh by themfelves, with plain Butter over
them, and the Chickens garnifh’d with Lemon {liced, and
Gravy in the Difh.

Loin of Mutton and Oyfier Sauce, to be ferved in the
fome Dith, with butter’d Onions on a Plate, or Pickles.

Pig reufled; to be ferved with Gravy in the Difh, or
White-Wine, Water and Salt warm’d for the Sauce ; and
the [ g having its Head firft cut off, muft be divided only.
Curran Sauce is not in Fatfhion,

Lamb Pye, and other Pyes of the like Nature.

Catve’s Head roafled.  See the Receipt.
Hog’s
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Hug's Head roafted.  'To be ferved with a little warm
Claret and Water in the Dith, and Apple-Sauce in a Plute.

Hog’s Hearflet roafted, with Spices and {weet Herbs,
to be ferved with Claret and Water in the Dith, and Ap-
ple Sauce in a Plate. v

Calve's Pluck roafted. 'To be ferved with a Garnifh of
Lemon.

Hind Loin of Pork roafted, to be ferved with Claret
and Water in the Difh, and Apple Sauce in a Plate.

Hot butter'd Apple Pye.

Inter-Meffés, or odd Difbes for finall Families, now in
Seafon.

Pig’s Pettitoes boil’d, the Feet {lit, and the other Parts
belonging minc’d, and ferved with Butter melted, and a
little Vinegar and Lemon Juice.

Calve’s Liver roafted, and ftuff’d with the {:me Mix-
ture as we put in the Belly of an Hare ; to be ferved with
Gravy, and garnifi'd with fliced Lemon or red Beet-
Roots.

Ox Heart roafted, with the fame Pudding ‘n it as in
the Hare’s Belly ; roaft this either larded with fat Bacan,
or cover’d with Veal Caul: f{erve it with Gravy Sauce
as you do a Hare, and garnifh with {liced Lemon.

Fricaffee of Tripe, white. See the Receipt,

Fricaflee of Tripe, brown. See the Receipt.

Fry’d Tripe, in Batter made of Flour, Water, and a
little Salt ; ferve it with Butter and Muftard.

Fricffee of young tame Rabbets, either with white or
brown Sauce ; ‘to be ferved with Garnith of fliced Lemon
and fry’d Parfley.

Hog’s Liver, Crow and Sweetbread fry'd, with Pepper,
Salt, and Red Sage cut fmall ; to be ferv’d with Butter
and Muftard, and gamifh’d with fry’d Parfley, and fliced.
Lemon.

Veal minced. 'To be ferved on fry’d or toafted Sippets
of Bread, and garnifh’d with Lemon,

Harfbes of Mutton, Lamb, Veal, or Beef, in various
Ways.  See the Receipts; tobe ferved with Pickles for
Garnifh

L Ve Calve’,




10 The Houfe-keeper’s Pocket-Book.

Calve’s Liver and Bacon fry'd. To be ferved with
fome Gravy and Butter, with a little Orange or Lemon
Juice, and garnifh’d with fliced Lemon.

Saweetbreads and Kidneys fry'd, either of Mutton or
Beef, with Mufhrooms, and ferv’d with a brown Ra-
gout Sauce, garnifh’d with fry’d Parfley and Slices of
Lemon.

Veal Sweatbreads ragow’d. 'To be garnifh’d with {liced
Lemon.

Salmigandy, is made of minced Veal or Lamb, or
Chicken, or Turkey, cut very fmall, with fome Lemon
Peel chop’d, fome Apples chop’d, and fome Onions,
where tis liked ; heap this in a Plate, and ferve it with
Anchovies, Capers, and Olives. This is generally eaten
with Qil, Vinegar and Muftard.

Spinage flew’d, and ferv’d on Toafts of Bread, with
poach’d Eggs upon it, garnifh’d with fliced Lemon.

Collar'd Beef, to be ferved in Slices.

Potted Beef, to be ferved in Slices.

Tarts and Cheefecakes.

DB SRR T
Pears, Apples, Chefnuts, French-Plumbs, Turkey-Figs,
unlefs you have Sweet-meats.

C'H AB:-IIL
Of the Difbes far the Month of FEBRUARY.

Firff Co v RrsE.

Oups of Grawy, of Fifh, and of Herbs; te be ferved
with a French Role in the middle for Fith, or Herb
Soup, and a Wild Duck or Teal in the middle of the
Gravy Soup. _
Hen Turkey boild with Oyfter Sauce, to be garnifh’d
with Lemon {liced.
Turbot boil’d. with Shrimps and Oyfters, garnifh’d with
fliced Lemon,
Beef
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Betf Marrow Bones, and black Hog's'Puddings.

Marrow Puddings.

Chine of Mutton with Caper Sauce.

Stew'd Tench. See the Receipt for ftew’d Carp.

Stew’d Carp, with Wine and Gravy, to be garnifh’d
with fliced Lemon.

Spring Pye.

Eels Spitcheock, roll’d in Crumbs of Bread, with fweet
Herbs and Spices,

Scots Collops, with a Kidney of Veal, roated and
ferved with Forced-meat Balls, flices of Bacoa fry'd,
and garnifh’d with Lemon {liced.

Pike, or Fack roafted with a Pudding in the Belly, as
the Receipt direts, to be garnifh’d with fliced Lemon
and fry’d Oyfters.

Plaife and Flounders,, fry’d znd boil’d Whitings, with
Opyfter Sauce, garnifh’d with fliced Lemon.

Whitings broil’d, and Pickerels boil’d, with Shrimp
Sauce, garnifth’d with fliced Lemon.

Cod’s Head, with Qyfter and Shrimp Sauce.

Salt Fifb, and Eggs or Parfnips,

Ham of Bacon, with Chickens and Herbs, fuch as
Sprouts, Brocoli, or Lupines.

Second Co v r sk,
Squab Pidgeons roafted.
Chickens roafted with Afparagus.
Partridges roafted with Moonthine, or Pap Sauce, gara
nifh’d with Lemon.
Luails roaffed. To be ferved as the Partridges.
Neats Tongue and Udder roafted, with Venifon Sauce.

Young Rabbets fricaffee'd, garnifh’d with fliced Lemon
or Orange.

Young Rabbets roafted, garnifh’d with Lemonp.

Turkey, garnifh’d 'with Lemon, and ftrew’d with grated
Loaf Sugar.

Trotters, To be ferved up as a Tanzey.

Fry'd Sole, with-a Garnith of Lemon,
Lobfters. e

Sturgeon,
B6 Tanfy
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Pear Pye ard Cream.

Applc Pye bot and butter'd,

CHA PsIV.
Of Dijkes in the Month of M AR C H.

Firft CovuRrsE.
I8 H of all Sorts, boil’d and fry’d in a Difh, to-

. be ferved with Lemon {liced, and the Sauce in a
Bafon. °

Soup, either of Gravy, Herbs, or Fifh.

Ham and Chickens, or Pidgeons.

Pole of Ling, ferved with Butter and Muftard.

Salt Fifp and Eggs, ‘or with Parfnips. The butter'd
Eggs muft be pour’d over the Fith, and the Parfnips but-
tei’d in a Plate.

Neats Tongue and Udder, with Greens and Roots ; the
laft to be in a Plate with Butter, only a few by way of
Garnifh about the Meat,

Veal flew’d, and ferved with a brown Sauce.

DBattalia Pye. o

Beef Marrow-Bones, and Hogs Puddings, with Mar-
row Puddings.

Maullets bord, with Shrimp or Oyfter Sauce, garnifh’d
with Lemon.

Carps fleav’d.

Tench flean’d.

Tench boild, with Oyfter or Shrimp Sauce, garnifh’d
with Lemon.

Krnuckle of Veal boild, with Bacon and’ Greens.

Ache-bone of Beef boil’d, with Greens and Michaelmas

arrots.

Turbat.

Difbes for the Second Co v r s E in this Manth.
Chickens roafted, with Afparagus.
Ducklings roafted, with Gravy Sauce, and garnifih’d
witlt Lemon.
Pufps,
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Puffs, Made of Currans, Marrow, Yolksof hard Eggs,
Apples fhred {mall, Sugar and Spice, fry’d in Puff-
Palfte.

Ruffs and Reeves roafted. 'To be ferved with Gravy
Sauce, garnifh’d with Lemon.

Pike Barbecued, with Shrimp or Oyfler-Sauce.

Skirret Pye.

Pear Tarts, with Cream.

Salmigundy.
DESERT.

Apples, Pears, China Oranges, Turkey Figs, dry’d
Grapes, French Plumbs, Almonds and Raifons, Jellies,
Shrewsbury-Cakes, &c.

CH APV
Provifions for the Firf COURSE i APRIL.

Acktarel, with Goofeberry Sauce.
Carp fleww’d, with Smelts fry’d about them.

Tench boil’d, ferved with Butter melted and Anchovies,
with Shrimps.

Ham and Chickens, with Brocoli.

Pidgeons boild, with Bacon and Spinage.

Calve’s Head bail’d, with Bacon and Spinage.

Knuckle of Veal boil'd, with Bacon and Spinage, or Bro
coli ; the Brocoli to be laid in a Cullender Dith.

Lumber Pye.

Chine of Veal, ferved with Spinage, and garnifh’d with
Lemon.

Steaw’d Beef, or Beef Alamode.

Fricaflee of young Rabbets.

Scots Collops as before, garnifh’d with Lemon,

Fricaffee of Chickens, either White or Brown, garnifh’d
with Lemon.

Beef boil’d, with Greens and young Carrats.

Leg of Lamb, with Spinage ftew’d.

Neck of Veal boil’d with Rice.

Veal or Lamb Pye,

For
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For the Second Co u R s E in this Month.

Ducklings roafted, with Gravy Sauce or green Sauce,
and garnifh’d with Lemon fliced.

Green Geefe roafted, with Gravy Sauce or green Sauce,
and garnifh’d with Lemon fliced.

Butter’d Sea Crabs. 'To be ferved in their Shells,

Roafted Lobfiers.

Lobfters and Praawns,

Cray Fip.

Lamb roafied, and Cucumbers, or Kidney Beans. But
both the laft are very dear.

Pickled Salmon.

Pickled Herrings.

Chickens and Afparagus.  Of the laft there are fome
forced, but for the moft Part, we have natural Grafs.

March Pane.

Marinated Fifp.

Butter'd Apple Pye hot.

Tarts, Cheefeakes, and Cuftards.

D FE-S R T
Nonpareil Apples, Pearmains, Ruffet Pippins, Bone
chretien Pears, (.

Cherries may be had, and Raspberries, at Mr. Whit-
mil’s at Hoxton, as Extraordinaries.

CHAP VI
Of the Prowiﬁ/om Jor-the Month of MAY.,

Difpes for the firf Co v r's E.
B O IL’ D Beef, with Roots'and Spinage, or Parfnips ;
there may befome Brocoli.

Boild Leg of Mutton, with Rootsand Greens, each to.
be garnifh’d with Carrots fliced.

Boild Neck of Peal, with Greens and Roots,

Joal of Salmon boild, with fry'd Smelts, and ferved
with Anchovy Sauce, and garnifh’d with Lemon fliced.

Chicken Pye,

Calve’s
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Calve's Head, dreft in a grand manner.

Chine of Mutton, gamifh’d with Capers.

Roafted Fowls a-la-Daube, ox forced. :

Roafted or boil’d Neats Tongues and Udder, with Brocoli,
or Lupines ; and perhaps there may be fome Collyflowers,
or young Cabbages. .

Breaft of Veal ragon’d, garnithed with Lemon,

Mackarel, with Gaosberry Sauce,

Stew’d Carp.

Stew’d Tench.

Boil'd Puddings, to be ferved with their proper Sauce.

Beans and Bacon.’

Second Co v ks E.

Turkey Ponts roafted ; and you may lard them and ferve
them with Moontfhine, or Pap Sauce.

Peafe are now Rarities, ferve them hot with Butter or
Gravy.

LQuails roafled, garnifh’d with Lemon.

Pra'wm‘ or Cra)! F}ﬂ.

Collard Eels.
¢ Haunch of Venifon roafled, with its Sauces of feveral

orts.

Leweret roafted, with Venifon Sauce.

Faawn roafted, with Vinegar Sauce.

RQuarter of Kid roafted, with Venifon Sauce.

Curran Fritters, with grated Loaf Sugar over them.

Roafted Lobflers.

Young Ducks roafted, with Gravy Sauce or green Sauce.

Green Geefe, with Gravy Sauce, or Green Sauce.

Afparagus upon Toafts.

Tarts, Cuftards, and Cheefecakes.

DESERT.

Apples, Strawberries, and fome Cherries.

CHAP




€ 'H AP VAL
Of the Provifions for ] U N E,
Firf Covu R sE.
A M and Chickens, with Cabbage or Collyflowers.
: Marrow Puddings, and Marrow Bones of Beef.

Haunch of Venifon, faltcd and boil’'d, with Collyflowers,
or Cabbages and Turnips.

Shoulder of Mutton, and Kidney Beans.

Stew’d Carp.

Steaw’d Tench.

Lamb boil’d, with Collyflowers or Cabbages.

Roafted Pike, or Barbet, with a Pudding in the Belly,
to be ferved with a Sauce of Butter, Gravy and White
Wine, 'Anchovy and Shrimps.

Humble Pye.

Lamb Stones ragou’d, with Sweatbread, garnifh’d with
Lemon.

Difh of Mullets boil” {1

Stew'd Soles, garnif’d with Smelts fry’d, and fry’d
Bread Sippets.

Mackarel boil'd.

Beans and Bacon.

Breaft of Veal ragon’d, garnith’d with Lemon fliced.

Trouts boil’d, and ferved with Anchovy Sauce.

Jowl of Salmon boil'd, ferved with Lobfter Sauce, gar-
nifh’d with fry’d Smelts, Lemon fliced, fry’d Sippets, and
Horfe Radifh fcraped.

Fricaffee of Rabbets, or Chickens.

Venifon Pafy.

A Piece of Beef boil’d, with Collyflowers.

Pig roafted.

Haunch of Venifon, falted and boil’d with Collyflowers
and Turnips.

Pidgeoys boil’d, with Bacon, Collyflowers, and young
Carrots, ferved in one Difh.

Second Co v R s E.
Pheafant Pouts, ferved with Gravy Sauce,
Turkey
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Turkey Pouts, ferved the fame as the Pheafant ; and
there may be fome Moonfhine, or Pap Sauce ; both may
be garnifh’d with Lemon fliced, or fifted Rafpings of Bread
on the Edge of the Difh. .

Young Ducks roafted, with green Sauce, or Gravy Sauce.

Fawon roafted, with Venifon Sauce.

Lobfters.

Praauns or Crayfi/b. :

Young Rabbets roafted, garnifh’d with Lemon {liced.

A Fowl of Sturgeon.

Quails roafted ; to be ferved as the Pheafants.

Fry'd Soles 3 to be ferved with a Sauce of Butter, An-
chovies, White Wine, Spice, Gravy and Shrimps ; you
may garnith with Lemon {liced, and Horfe-Radifh fcrap'd.

Spitcheock Eels, ferved with Anchovy Sauce, garnifh’d
with Lemon fliced.

Collar'd Eels.

Collar'd Pig.

Creams and Fellies of feveral Sorts,

Leweret roafted, with Venifon Sauce,

Butter'd Crabs.

Cuftards.

Tarts and Cheefcakes.

Sullibubs.

Peafe, either tofs’d up with Gravy or Butter.

A Chine of Sglmon, fry’d with Anchovy Sauce, gar-
nifh’d with Lemon.

Skirrets boil’d; to be ferved with Sack, Butter and
Sugar, and garnifh’d with Lemon.

DR SIE ReTE

Cherries, Strawberries, Junetin Apples, Currans, Muf-

culine Abricots, Junetin Pears, {fome early Figs.

CH AP WVILL
Camaining the Prowifions for JULY,
Firff"C 0 U-R SE.3 .

F I'inﬂ Salmon boil’d, with Shrimp and Anchovy Sauce.
T'o be ferved with a Garnifh of Lemon fliced, and
Horfe Radith. Trouts
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Trouts boild, and ferved with butterd Lobifters.

Grand Sallad.

Carp flea’d, with a Garnith of Spitchcock Eels and
Lemon {liced, and a Bafon with Anchavy Sauce,

Tench flew’d, and ferved as the Carp.

Pite, or Barkel roafled, with a Pudding in the Belly,
ferved with Gravy Sauce and garnifh’d with Lemon.

Ham and Chickens, with Collyflowers or Cabbages.

Beef boild, with - Collyflower or Cabbage.  Noze,
Never fqueeze your Cabbage, but let it drain only ; then
cut it and tofsit up with thick Butter.
Chine of Veal.

Pig.

Puddings boil’d, of feveral Sorts,

Marrow Bones, and Hogs Puddings,

Patty Royal.

Pidgeon Pye.

Venifon Pafiy.

Fowls boil'd, with Bacon and Collyflowers.

Haunch of Venifon, falted and boil’d, to be ferved with
Collyflowers, Cabbage, Kidney Beans and Turnips.

Shoulder of Mutton falted and boil’d, with the fame
Furniture as the Haunch of Venifon.

Scots Collops. 'T'o be garnifli’d with Lemon.

Pidgeons boild, with Bacon and Collyflowers, €,

Calve’s Head boil’d, with Bacon and Collyflowers, or
Cabbage, or made into a grand Difh,

Beans and Bacon.

Mackarel.

Zurbot boild, and ferved with Shrimp or Lobfter Sauce,
garnifh’d with fry’d Smelts, Lemon and Horfe Radifh.

Second Co v R s E.

Young Wild, Ducks which are Flappers, roafted, and
ferved with Gravy and Claret Sauce, and garnifh’'d with
Lemon.

Young Tame Ducks roafted, and ferved as the Wild
Ducks, but fome butter’d Onions mafh’d on a Plate.

"Partridges or Quails roafied, and ferved with Gravy
in the Difh, and Moonthine, or-Pap Sauce on a Plate.

Shoulder
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Shoulder of Venifon roafled, with Gravy Sauce in the
Difh, and Claret Sauce on a Plate.

Lobfiers or Prawns, or Crayfilh, garnifh’d with Fennel,

Marinated Fifp.

Collar’d Pig fliced, and garnifh’d with Lemon.

Collar’d Eel in the Collar, garnifh’d with Lemon.

Potted Venifon in Sices, garnifh’d with Lemon or Na-
fturtium Flowers.

Collar’d Beef in Slices, garnifh’d the fame as above.

Potted Beef in Slices, garnifh’d as before.

Hare roafied. 'To be ferved with Gravy Sauce in the
Difh, and fome Claret Sauce on a Plate.

Turkey Pouts roafied, with Gravy Sauce in the Difh,
and fome Pap Sauce on a Plate.
i Pheafant Pouts roafted, and ferved as the young Tur-
eys.

Pidgeons roafted. 'Tobe ferved with Butter and Parfley:

Peafe, either tofs’d up in Gravy or Butter, garnifh’d
with boil’d Mint.

Rabbets roafted, garnifh’d with Lemon.

Sonfed Mackarel, garnifh’d with Fennel.

Tanfy, garnifh’d with grated Loaf Sugar, and Orange
or Lemon.

Squab Tame Pidgeons roafled, and ferved with Parfley
and Butter, with Garnith of Lemon.

Zarts, Cuftards in Cups, Cheefcakes and Jellies.

¥ D'ESERT.

Plambs, fome early Grapes, Peaches, Apricots, Cur-

rans; Goosberries, Rafpberries, fome Strawberries, Cher-

ries, Apples and Pears, Pine Appl and al ;
fhompies & pples, and about the End

£ HA P PE

The Provifions Sar AUGUST.
Firf Co v rseE.
EG of Pork falted, and boil'd with Turnips, Car-
rots, Cabbage and Collyflowers.; to be ferved with

a Garnifh of every one, and the reft butter’
o el fngly i 1e reft butter’d, and fer;eig
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Pig roafted. To be ferved with a little White Wine,
fome Salt, and a little Piece of Butter warm’d together,
and the Pig only brought to the Table, with the Head
flit thro’ the Middle; and the Body chin’d down through
the Middle, with the Sides laid by one another ; but the
Brains muft be mafh’d, and mix’d with the Sauce.

Ham and Chickens, with Collyflower or Cabbage.

Haunch of Venifon, falted and boil’'d with the aforefaid
Furniture.

Haunch of Venifon roafled. 'To be ferved with Gravy
Sauce in the Dith, and Claret Sauce in a Plate.

Venifon Paﬁ-y. }

Stew’d Carp or Tench, garnifh’d with Spitchcock Eels,
and Lemon {liced, with Horfe Radifh fcraped.

Bifque of Fifb; that is, Fifh of feveral Sorts, fome
boil’d and fome fry’d, or boil’d with a rich Sauce of But-
ter, Gravy, Anchovies, White Wine, Spice and Mufh-
rooms pickled, and Shrimps. The Sauce to be ferved in
a Bafon, after a little has been pour’d over the Fifh.

Forced Fowls, or Fowls & /a Daube, to be ferved with
fry’d Mufhrooms dipt in Butter, and a rich Gravy Sauce,
garnifh’d with fry’d Skirrets, Qyfters and Lemon fliced.

Humble Pye,

Pidgeon Pye. ’

Fricaffee of Chickens, or Rabbets whole.

Rabbets boild, with butter’d Onions.

Beef alamode.

Florentines.

Beans and Bacon.

Chine of Mutton, with ftew’d Cucumbers, to be ferved
in the fame Difh.

Second Co U R s E.

Pheafants and Partridges roafted, asbefore.

Marinated Fifp.

Turkey Pouts roafted, with Gravy Sauce, 2nd garnifh’d
with Lemon.

Lobfters, either roafted or cold.

Butter'd Crabs, in their Shells, or on Toafts.

Broil’d Pife, or Spitchcock Eel,

Salmigundy.

Calve's
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Calve's Liver roafted and ftuff’'d ; to be ferved with
Gravy Sauce.

Pork Griskins ; to be ferved with Batter and Muftard,

Ox Heart fiuff’d with forced Meat, and roafted ; to be
ferved with Gravy.

Chickens roafted, with Gravy Sauce.

Tanfey ;5 to be ferved with Lemon, or Orange, and
grated over with Loaf Sugar,

Tarts, Cuftards and Cheefcakes,

Fellies of feveral Sorts.

Creams of {everal Sorts.

Collard Pig.

Collar’d Eel.

Potted Venifon, in Slices.

Potted Beef, in Slices.

Collar’d Beef, in Slices.

Peaje.

DB S.E. - Rain

Grapes, Plumbs, Pears, Figgs, Rafpberries, Peaches,
Abricots, Apples, Mulberries, Currans, Melons.

CHAP. X
Provifions for SEPTEMBER.

Pt €60 RS E.

EEF falted and boil’d, with Collyflowers, Cab-

bage, Carrots, or Turnips, as you will ; ferve the
Beef alone, with a Garnith of any of the foregoing Roots
and Herbs, laid here and there about it, and the reft
of them difpofed handfomely in a fmall Difh, with melt-
ed Butter.

Leg of Pork boild, with the fame Furniture as men-
tion’d for the Beef. Note, your Pork is the beft of the
black Breed, and to be kill’d at fix or feven Months old.

Knuckle of Veal, boil’d with Bacon, and ferve it with
Cabbage or Sprouts of Cabbages in the fame Difh. -

Chine of Mutton, with ftew’d Cucumbers, garnifh’d
with Lemon ; and in a2 {mall Difh, ferve at the fame

Time
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Time a Sallad of Purflain, Cabbage Lettice, and Naftur-
tium Flowers, with the Yolks of hard Eggs cut in Halves
on the Edge of the Dith about the Sallad.

Geefe roafted, and ferved with a little warm Claret,
pour’d through their Bellies in the fame Difh, and Apple
Sauce on a Plate. )

Haunch of Venifor, falted and boil'd, to be ferved with
Collyflowers and Kidney Beans, all in the fame Difh,

* with Cabbage, Carrots, or other. Herbs or Roots in a
fmall Difh.

Pidgeon Pye.

Veal Pye.

Squab Pye, or Devonfbire Pye, made with Mutton or
Beef Steaks, feafon’d with Pepper and Salt, with fome

_Apples and Onions fhred in i,

Pork Pye, with Potatoes ; the Roots to be cut in Dice.

Rabbets boil’ d with Onions, mafh’d and butter’d, to be
ferved in the fame Difh.

Pabbets cut in Pieces, with fome fat Pork Steaks fea-
qon’d in a Pye.

Venifon Pafly.

Boild Leg of Mutton, with Turnips.

Lumber Pye.

Beef-Steak Pye, with Turnips cut in Dice, put in with
the Beef.

Boil'd Pidgeons and Bacon, with Cabbage, Collyflow-
ers, and Roots.

Calve's Head in a grand Difh. «

Artichoaks ; to be ferved with the Leaves taken off al-
together, and the Choak taken thin off, the Heart and
Head of the Leaves put on again, with Butter melted in
China Cups.

Scate or Thornback, ferved with Anchovy Sauce and
Shrimps.

Second Co v » s E.

Ducks roafted s to be ferv’d with Gravy Sauce in the
fame Difh, and butter’d Onions mafh’d in a Plate; the
Ducks to be:garnifh’d with fliced Lemon, - or red Beet-
Roots fliced.

Butter’d-Apple Pye, ferved hot:

Partridges
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Partridges roafted, with Gravy in the Difh, garnifh’d
with Lemon and Pap Sauce in a Plate.

Pheafants roafled, and ferved in the fame Manner as
Partridges.

Eels Spitcheock ferved with Anchovy Sauce, and gar-
nifh’d with Lemon or red Beet-Roots.

Soles fry’d, ferved with Anchovy and Shrimp Sauce,
garnifh’d with Horfe Radifh fcraped, and Lemon.

Lob'/?er.f.

Shoulder of  Mutton roafied, or the Neck or the Breaft
roafted, ferved with Gravy Sauce in the fame Difh, with
a Plate of Claret Sauce.

Teal, or Widgeons roafted; to be ferved as the Ducks
mention’d in this Month.

Smelts fry’d ; to be ferv’d with Anchovy and Shrimp
Sauce, and garnifh’d with fry’d Oyfters, or Lemon f{liced,
or Horfe Radifh grated.

Fowl of Sturgeon.

Pickled Salmon, garnifh’d with Fennel Leaves,

Collar’'d Beef, ferved in Slices.

Collar’d Pig, in Slices, garnifh’d with Lemon.

Collar'd Eel.

Cold Neats Tongue fliced, ferved with Batter.

Peafe.

Tarts, Cheefcakes, Creams, Jellies.

DESERT.

Philberts, Walnuts, Apples, Pears, Peaches, Neéta-
rins, Mulberries, Figs, Grapes, Morello ‘Cherries, fome

Currans, and fome of the fecond Crop of Strawberries,
and Melons.

CHAL,; Xi

Of the Provifions for OCTOBER.
Firf CouRrseE.
Aunch of Doe Venifon, falted and boil’d, witha

Furniture of Cabbage, Collyflowers and Roots,
to be ferved as others of Buck Venifon.

Ham

[R—ua——
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Ham and Fowls boil’d, with Roots and Greens.

Bacon, or Pickled Pork boil’d, with Pidgeons or Fowls ;
to be ferved with Greens and Roots, like the Ham and
Fowls. :
Cod’s Head boil’d, with Shrimps, Anchovies and Oyf.
ter Sauce, and garnifh’d with fry’d Bread, fry’d Oyfters,
Lemon {liced, and Horfe Radifh fcraped. Have a Bafon
of the fame Sauce by the Difh.

Pidgeon Pye.

Neats Tongue and Udder roafted, ferved with Gravy in
the Difh, and Venifon Sauce in a Plate.

Bifgue of Pidgeons.

Lumber Pye.

Stew’d Carps or Tench ; to be garnifh’d with Eel Spitch-
cock, and fliced Lemon or Horfe Radifh {craped.

Scots Collops, garnifh’d with Lemon.

Turkey and Chine, ferved with Gravy in the Difh, and
garnifh’d with red Beet Roots of Lemon {liced.

Pork boil’d and falted, with Roots and Greens in the
{fame Difh, and a Peafe Pudding in another Difh.

Salted Beef boil’d, with Carrots, Cabbage, or Colly-
flowers; to be ferved with a few Herbs and Roots for
Garnifh ; but the Body of the Roots and Herbs to be
butter’d in a Difh by themfelves.

Chine of Mutton roaffed, with Gravy Sauce in the
fame Difh, or flew’d Cucumbers, and garnif’d  with
Pickled Cucumbers, or other Pickles, or elfe a Plate of
Pickles by it.

Geefe roafied.

Venifon Pafty.

Mutton Pye.

Second Co v R s E.

Wild Ducks roafted ; to be ferved with Gravy and Cla-
ret Sauce, and garnifh'd with Lemon and red Beet Roots
fliced and pickled. Note, all wild Fowl fhould be but
little more than half roafted.

Teals, Widgeons, and Eaflerlings, fhould be ferved as
the Wild Ducks.

Woodcocks roafted, and placed upon Toafts of Bread,
without taking out their Guts, and with Gravy Sauce in
the Difh. Snipes
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Snipes may be roafled, and ferved with the fame Sauce
as Woodcocks. :

Larks roafted upon Scuers, with flices of fat Bacon ;
they muft be fpitted upon the Scuers fide by fide, as
Woodcocks fhould be, but the Larks muft have a thin
flice of fat Bacon between them. Serve them on the
Scuers, fix on a Scuer, with grated Crumbs of Bread ei-
ther fry’d crifp, or harden’d before the Fire, being ba-
fted ‘with Butter or Lard, and garnifh’d with Lemon ;
but have fome good Gravy in a China Bafon by them.
Some will put a Sage Leaf between the Legs of every
Lark to roaft with them, ’tis very good. Note, fome
have Silver Scuers; and Larks are a good Garnith for
Wild Ducks.

Chine of Salmon, broil’d or fry’d, with Anchovy and
Shrimp Sauce.

Artichokes, with Butter melted in China Cups.

Artichoke Pye.

Smelts fry'd, ferv’d with Anchovy Sauce, and garnith'd
with Lemon.

Eels broild, to be ferved with Anchovy Sauce, and
garnifh’d with Lemon,

Partridges roafled, to be ferved with Gravy in a Difh,
and ftew’d Sallary, with a rich brown Gravy Sauce in a
Plate, garnifid with Lemon or Barberries,

Pheafants roafted, to be ferv’d with Gravy Sauce in 2
Difh, and Pap Sauce in a Plate.

Tarts, Cheefecakes, Jellies, and Creams of all Sorts.

BRI TS,

Apples, Pears, Peaches, Ne&arins, Plumbs, Mulber-

ries, Grapes, fome Currans that have been cover'd, fome
Walnuts and Figs.




e

~

26 The Houfe-keeper’s Pocket-Book.

CHA P. XIL
Provifion for NOVEMBER.

Firf CoUuRSE.

0ild Rabbets, ferv’d with mafl’d Onions butter'd,
all in one Difh.

Boil'd Leg of Pork [alted, with Turnips, the Pork to
be ferved with a garnifh of fome of the Turnips.

Boil'd Leg of Mutton, with Greens and Roots, to be
ferved as the former.

Boil’d Haunch of Doe Venifon, with the Furniture of
Herbs and Roots, to be ferv’d as mentioned before in the
former Month.

Boil'd Fowls and Bacon, or Pickled Pork, to be ferved
with Colliflowers or Cabbage, like Ham, and Herbs or
Roots.

Ham and Fowls boiPd, with Greens and Roots, to be
ferved as in the former Month.

Veal in Ragou, to be ferved with Mufhrooms in the
brown Sauce, and garnifhed with Lemon.

Steaw’d Carp or Tench, garnifh’d with Lemon.

Boil'd Turkey, with Bacon and Greens and Roots to be
ferved.

Chine of Mautton, with Pickles, ferved in a Plate by
it.

Venifon Pafly, of Doe Venifon.

Chine of Veal, ferved with Pickles on a Plate.

Breaft of Mutton ragow’d, gamif’d with Lemon or
Barberries.

Ox Cheek, ftew'd or bak’d.

Stew'd Beef of any Pieces, to be ferved with the Broth
and Sallary, Leeks, Turnips, Carrots, Sweet Herbs, Juice
and Spices, and-you may if you will put in toafted Bread
cut in Dice.

Geefe roafled, to be ferved with Claret or White Wine
pour’d through their Bodies, to draw their Gravy, and to
be ufeful in the Plate.

Calues
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Calves Head, with its Appurtenances, " as in the former
Month. 3

Rozfted Hen Turkey, with Opyfter Sauce, to be garnifhed
with Lemon or red Beet Roots.

Minced Pyes.

Second Co u R s E.

Smelts fry'd, to be ferved with Anchovy and Shrimp
Sauce, and garnithed with Lemon and Horfe Radifh
ferap'd.

C{Ziﬂe of Salmon fry'd, with Sauce of Anchovy and
Shrimps, pour’d over the Difh.

Potato Pye.

Waodcocks roafled, and ferved asin the former Month,

Snipes and Larks in a Dith, with Gravy as dire&ted in
the foregoing Month.

Partridges roafled, and ferved with Gravy in the Difh,
and Pap Sauce in a Plate.

Pheafants roafted, to be ferved as the Partrid ges above.

Wild Ducks, Widgeons or Teal, to be ferved with
Gravy and Claret in the Difh.

Neats Tongues, ferved in Slices.

Collard Beef, in Slices.

Marinated Fifp, to be ferved with Lemon as'a Garnifh.

Pear Pye with Cream. ;

Hot Apple Pye with Quince, butfer’d.

Tarts and Cheefecakes.

F-RiEE LT S,
Apples, Pears, and dry’d Fruits, fuch as French
Plumbs, dry’d Grapes from Lisbon, or Oporto, and
fome Walnuts, with Chefnuts.

C'HA-P. XL
Provifions for DECEMBER,
Firf Cours k.

A M and Feuwls, with Carrots, Cabbage and Col-
liflowers,

C: Bus




28 The Houfe-keeper’s Pocket-Book.

Battock of Beef boil’d, with Roots and Greens.

Leg of Pork boild, with Turnips, and ferved with
Peafe Pudding. :

Sirloin of Beef roafted, and ferved with Collyflowers
in a Difh by themfelves, the Beef garnithed with Horfe
Radith ferap’d.

Chine of Mutton.

: Haunch of Venifon boil'd, with Cabbage and Colly-
OWers.

Pidgeons and Bacon boil’d, with Greens and Roots.

Leg of Mutton boild, with Turnips and Greens.

Leg of Lamb boild, with Spinage, to be ferved with
the Loyn fry’d in Steaks, and laid about the Difh;
there muft be fome Gravy in a Bafon.

Chine of Pork and Turkey,” ferved with Greens and
Gravy, garnif'd with Lemon.

Boil'd Pullets and Oyfter Sauce.

Roafted Tongues and Udder, ferved with Venifon Sauce.

Rabbets boil'd, with Onions.

A Hare Grigg'd, garnifhed with Lemon, or red Beet
Roots.

Calve's Head, drefs'd in a grand manner ; with Cocks
Combs, Mufhrooms, Opyfters, and forc’d-meat Balls,
and garnithed with Saufages, and Lemon or Orange.

Cod’s Head boil’d, with Shrimps and Oyfter Sauce, and
garnifhed with Smelts or Gudgeons, and fry'd Oyfters,
and Horfe Radifh fcrap’d.

Stew'd Carp or Tench, garnithed with Eels Spitchcock
and Lemon, with Anchovy Sauce in a Bafon.

Minc’d Pyes.

Steav’d Soles.

Lumber Pye.

Veal Pye.

Squab Pye.

Soups, of Gravy or Peafe, or Plumb Pottage.

Venifon Pafly.

Second Co U RSE.

Rabbets roafied. 5
aré
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Hare roafted, with a Pudding in the Belly, to be fer-
ved with Gravy in the Difh, and Venifon Sauceina
Bafon. ; ;

Capons roafted, and ferved with Gravy, garnifhed with
Saufages and Lemon.

Turkey roafled, with forc’d-meat in the Crop, and
ferved with Gravy in the Difh, garnifhed with Lemon ;
there may be boil’d Onions in a Plate oy Pap Sauce.

Pheafants roafted, with Gravy in the Difh, and Pap
Sauce on a Plate. Note, one of the Pheafants may be
larded, garnithed with Lemon.

Partridges roafted, to be ferved with Gravy Sauce in
the Difh, and garnithed with Lemon; you muft have
fome Pap Sauce ferved with them on a Plate.

Weodcocks roafled, and ferved on Toafts of Bread, gar-
nifhed with Lemon or Orange, with Gravy in a Bafon.

Swipes roafled, to be ferved with Gravy ina Difh, and
garnifhed with Lemon. -

Larks roafted on Scuers, with flices of Bacon between
them, to be ferved on the Scuers, with dry’d Crumbs of
Bread under them, and Gravy Sauce in a Bafon.

Wild Ducks roafled, to be ferved with Gravy under
them, garnifhed with Lemon.

Teal, Eafterlings, or Widgeons roafled, to be ferved as
wild Dacs. Penmp

Buflard roafled, to be ferved with Gravy in the Difh,
:}i;;d Pap Sauce on a Plate, the Gasnith is Lemon or red

ets.

Squab Pidgeons roafed, garnithed with Orange, and
fome Butter and Parfley in a Bafon.

Potted Lamprey.

Potted Charrs.

Foal of Sturgeon.

Potted Venifon.

Lobfters.

Tanfey, garnifhed with Orange.

Pear Tart with Cream.,

Fore _anrf.er of Lamb roafted, to be ferved with Mint
fhred fmall in a Saucer,‘ with Vinegar and Sugar, the

C3 Lamb

S
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Lamb fhould be garnifhed with Orange, and there fhould
be a Sallad ferved at the fame time.
Tarts and Checfecakes.

BER UTTE S

China Oranges, Chefnuts, Pomgranates, Pears, dry’d
Grapes, Apples. !

N. B. In this Month, Brawn is in feafon, and muft
always be ferved either in the Collur or Slices, before the
Dinner comes on the Table, to be ‘eat with Muftard.

Oyfters muft be opened and laid in their Shells in a
Difh, and ferved before Dinner.

It is to be obferved, that in the Courfe of Dinners,
the groffer Meats fhould always be fet firft on the Table,
and there fhould never be two Difhes at a Dinner of the
fame fort of Meat, tho’ they are diverfified by Boiling
one and Reafling the other, or Bakingit; but make as
much Variation as you can,

All Boil’d Meats fhould be ferved firft, Baked Meats
next, and Roafted laft,

CrEATP XTIV,

Receiprsin Cooxery ; Or, DIRECTIONS for dreffing
all Sorts of Meat, Fowl and Fifb, after the moft eles
gant Mauner.

A S/Jeep is divided into the following Foints.
']"‘ HE Head may be boiled or baked.
The Neck roafted, or boil’d for Broth, and

makes good Steaks.

The Breaft is very good ftew’d or boil'd.

The Shoulder moft commonly roafted or baked.

The Leg either boiled or roafted.
PyThe Loin is reckoned the beft Part for Steaks or a

..

Twe
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Two Loins together is what they call 2 Chine, and are
roafted together.

Leg and Loin together cut Haunch of ‘Venifon Fafhion,
and kept 2 Week, roafted as Venifon and ferved with the
fame Sauce.

A Shoulder of Mutton forced.

TAKE half a Pint of Oyfters and fome butter'd
Eggs, three Anchovies, a piece of an Onion, Pepper,
Salt, and fweet Herbs; fhred them, and mix them to-,
gether, and ftuff your Mutton under the Skin in the
thickeft Parts, or where you pleafe ; then roaft it and
for Sauce take fome Claret and Opyfter Liquor, two
Anchovies, a little Nutmeg, a piece of Onion, and fome
Oyfters ; ftew all thefe ‘together ; take out the Onion,
then put in a piece of Butter, tofs it up till *tis thick, put
it under the Mutton, ferve it hot, and garnifh it with fry'd
Oyiters and Lemon fliced.

A Leg of Mutton forc'd,

T AKE the Meat out of the Leg, clofe to the Skin
and Bone, mince it with a Pound of Beef Suet, and
a good Quantity of Thyme, Parfley, and Onions ; beat
it in a Mortar, feafon it with favory Seafoning, and two
Anchovies; then wath the infide of the Skin with the
Batter of Eggs, and fill it, bafte, flour, and bake it:
The Sauce may be feafon’d Gravy, and put to it a Re-
galia of Cucumbers and Collyflower.

Oliwves of Beef Roafled, or Baked. .

TAKE fome of a Buttock, or Rump of Beef, and
cut fome of it into thin {lices, then hack them with
the back of your Knife, lard them with fat Bacon, and
feafon it with Pepper, Salt and Nutmeg, fome fweet
Marjoram, a little Onion, fome butter’d Eggs; then lay
it on the Slices of Beef, and roll them up together round
in a Veal Caul; you may roaft them or bake.them,
then g:n'nifh with Artichoke Bottoms, fry’d Lemon fliced,
yous. Sﬂ].u':e Gravy, with a Glafs of Claret; ferve on
Qippits het.

C3 A Collar
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A Collar of Mutton Roafted.

YOU muft take the Breaft and Neck of Mutton to-
gether, fkin it in the whole Piece, then parboil it, and
Frepare a Mixture of Crambs of Bread, a little Pepper,
Salt, Nutmeg, Lemon-peel grated, and a little fweet
Herbs ; to this put the Yolks of fix hard Eggs beat in a
Mortar, with five Ounces of Butter ; mix this with the
other Ingredients, then take the infide of the Mutton
and ftrew it upon it, then roll it up as clofe as you can,
bind it about with a Fillet, then fpit it 5 it muft be fpitted
through the middle length-ways, and bafted with Butter,
falting it every now and then; then take the grated
Bread and fome of the fame feafoning above, {prinkled
upon it juft before it is enough ; when it is enough, ferve
it with ftrong Gravy and Lemon Juice, and garaith with
Lemon and Orange fliced ; if Oyfters are in Seafon, add
fry’d Oyfters.

A Neats Tongue Roafied.

TAKE a pickled Tongue, and boil it till the Skin
will come off, and when it is fkin’d, ftick it with Cloves,
zbout two Inches afunder, then putit on a Spit, and
wrap a Veal Caul over it, and roaft it till it is enough. ;
then take off the Caul, and juft froth it up, and ferve it
in a Dift with Gravy, and fome Venifon or Claret
Sauce in a Plate, garnifh it with Rafpings of Bread fifted
and Lemon {liced.

To roaft a Calwe’s Liver.

TAKE a freth Calve’s Liver, and make a large
Hole in it with a Knife to run length-ways through
it; then make fome Stuffing of the Liver parboil’d, fome
grated Bread, fome Lemon-peel grated, fome fweet Herbs
thred fmall, three butter’d Eggs, mixed all together, fome
Salt, Pepper, and Nutmeg ; then fill the Holes with
the Stuffing 5 you may lard the Liver with fat Bacon,
or wrap it in a Caul of Veal, it is better to roaft it on a
String, than fcuer it ona Spit; you may ferve it with
Venifon Sauce or Gravy Sauce, garnith with Lemon

fliced.
7o
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7o Roafl a Waodcack.
T AKE fome Gravy, fome Spice, and let them boil
a little ; then put in a piece of Butter, a Glafs of red
Wine, let the Guts of the Woodcock run on Sippets, or
a Toaft, and lay it under the Woodcock, and pour the
Sauce in the Dith or Bafon ; you muit {pit your Woodcock
under the Wings.

To Roaft a Hare with a Pudding in the Belly.

CASE the Hare, and you may lard it if you pleafe
on the Haunches, then take the Liver and parboil it
and mince it fmall, add to it fome grated Bread, fome
Nutmeg, grated Pepper, Salt, fweet Marjoram powdesr’d
or chop’d fmall ; mix thefe well together, and then but-
ter two or three Eggs, and put them to the above Mix-
ture, and make it like a Pafte, then put it in the Belly
of the Hare and ferve it up. When you lay it down to
the Fire, put into the Dripping-pan an Onion cut in two,
fix good Cloves, fome Lemon-Peel, and a little Salt,
with three Pints of Water ; bafte the Hare with this till
it 1s almoft enough, and then bafte it with Butter; when
it is ferved to the Table, the Liquor in the Dripping-
Pan is a proper Sauce for it ; you may thicken it if you
pleafe with Butter roll’d in Flour ; it is neceflary to have
Venifon Sauce with it, or Gravy Sauce, if you. don’t ufe
the Liquor from the Dripping-pan ; garnifh it with Le-
mon or Orange fliced.

To Roaft a Hare ansther Way.

SET and lard it with Bacon ; make for ita Pudding
of grated Bread, the Heart and Liver being parboiled
and chopp’d fmall ; with Beef Suet and fweet Herbs, mix
with Marrow, Cream, Spice, and Eggs; then fow up
his Belly and roaftit. When it is roafted, let your Butter
be drawn up with Cream, Gravy or Claret.

7o Roaft it awith the Skin on.

MAXKE the Pudding as aforefaid; fow up his Belly ;
thruft . your Hand round him between his Skin and his

Cs E’»ody’~
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Body, then rab over the Flefh with Butter and Spice,
and fow up the Hole of the Skin, and roaft it, bafting
it with boiling Water till it is above half roafted ; let it
dry and the Skin fmoke ; pull it off by pieces, and bafte
it with Butter ; drudge it with Flour, Bread and Spice ;
fauce him as aforefaid, and garnith with Lemon.

Chickens forc'd avith Oyfiers.

LARD and trufs them ; make a forcing of Oyfters,
Sweat-breads, Parfley, Truffels, Mufhrooms and Onions,
chop thefe together, and feafon it; mix it with a Ppiece
of Butter, the Yolk of an Egg, tye it up at both ends and
roaft them, then make for them a Ragow, and gamifh it
with {liced Lemon.

Pidgeons in Surtout.

CLEAN your Pidgeons well ; then make a Forcing
for them ; tye a large Scotch Collop on the Breaft of
each ; {pit and cover them with Paper, and roaft them;
then make for them a Ragou and fliced Orange.

Pullets a la Creame.

L ARD and force your Pullets of their own Flefh,
boil’d Ham, Mufhrooms, Sweat-breads, Oyfters, grated
Bread, the Yolk of an Egg, Anchovies, a little Cream,
Spice and Herbs ; roaft them and poar on them a white
Ragou of Mufhrooms, Oyfters, Sweat-breads, Cock’s-
Combs, Trufles, Morels, and Cream thicken’d with
Eggs.

To roll a Breaft of Muttos.

BONE the Mutton, make a favory fore’d Meat for
it, wafh it over with the Batter of Ezgs, then {pread
the forc’d Meat on it ; roll it in a Collar and bind it with
Pack-thread ; then roaft it; put under ita Regalia of
Cucumbers.

To Broil a Breaft of Mutton.
TAKE a Breaft of Mautton, cut off good Part
of the Fat, then parboil it, when fo done, lay it cn
the
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the Gridiron, ferve it with Caper Sauce and Batter,
{weetned with Sugar.

To force a Leg of Lamb, Veal, Pork or Fowl.

TAKE out the Meat at the greateft End, and turn
back the Skin ; keep it whole, then cut the Bone half
off, and take all the Marrow. Make all the forc’d:
Mezt, as above direCted, then put it into the Skin again.
Shape it as before ; then few a Bladder over it, and wet
the Bledder firft. Roaft it an Hour or more. If large,
ferve it with Colliflowers, French-beans, or Spinage boil’d
laid round, and butter'd ; garnifh with Lemons {liced and
Barberries.

CHAP. XV.
To Drefs a Calve’s-Head in a grand Difb.

A K E alarge Calve’s-head and divide it, and wafh

i itwell ; then take the Brains and wafhthem, and dry
them and flour them ;. put them in a Cloth, and boil
them till they are half done ;- then cat the Fleth off one
fide of the Head in flices, like harfh’d Meat, and thé
other fide of the Head muft remain whole, carbonaded
with a fharp Knife crofs-ways ;. take the harfh’d Part
with fome of the Liquor it was boil’d in ; pat a Glafs of
White Wine,. a little Mufhroom-Ketchup, a little Mace
beat fine, fome Nutmeg grated, a little grated Lemon-
peel; and fome fweet Herbs,. and firew them all toge-
ther ; when it is encagh, putin a little Juice of Lemon,
and thicken it with Cream or Butter ; put in a Pint of
Opyfters and half a Pint of pickled Muthrooms, which
muft be tofs’d up with the Sauce ; when you thicken it,
you muft cut the Eye in pieces amongft the Harfh, then
you muft take the other fide of the Head and cut it crofs-
ways in Djamonds, about an Inch. over ; then take the
Yolks of two Eggs, and 'with a Feather pafs overit;
then put-upon it this Mixtare ; take fome grated Bread,
a little Pepper and Salt, with fome Nutmeg and Mace,
Cé ané
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and a little fweet Marjoram powder’d ; mix thefe well
together, then put fome bits of Butter upon it, and ‘put it
before a brisk Fire till it is enough; this muft be laid in
the middle of the Difh, and the Harfh round it, the
Brains muit be cut in pieces and firew’d with a little red
Sage cut very fmall, and a little Spice and Salt ; then
dip it in a thick Batter made of Eggs, Flour, and Milk ;
fry thefe well in hot Hogs-lard, then Oyfters ftew’d in
their Liquor and fome Spice 5 take off their Fins, and
dip them in the fame Butter, and fry them ; then take
fome pieces of Bread cut the length of your Finger, and
fry themcrifp ; as for the ether part of the Garnifh, red
Beets, pick’d and fliced, ard Lemon flic’d 5 ferve it hot.

A Boil’d Goofe.

W HEN your Goofe has been feafon’d with Pepper
and Salt, for four or five Days, you muit boil it about
an Hour ; then ferve it hot, with. Turnips, Carrots, Cab-
bage or Colliflawers,, tofs’d up with Butter,

To boil Rabbits:

TRUSS them for boiling, and lard them: with
Bacon ; then boil them quick and white ; for Sauce take
the boil’'d Liver, fhred it with fat Bacon ; tofs thefe up:
together in firong Broth, White-wine Vinegar, Mace, Salt,.
and Nutmeg ; fet Parfley, minc’d Barberries, and drawn
Butter. Lay your Rabbitsin a Difh, and pour the Sauce
all over them; garnifh it with fliced Lemon and Barberries.
¥ To boil Pidgeons.

ST U E your Pidgeons with fweet Herbs, chopp’d Bacon,
grated Bread, Butter and Spice, the Yolk of an Egg ; then
boil them in firong broth, Butter and Vinegar, Mace, Salt,
and Nutmeg ; fet Parfley, minced Barberries,” and drawn
Butter ;. lay your Pidgeons in the Difh ; pour. the Lear all
over them, garnifh it with fliced Lemon and Barberries.

To boil Pidgeons another Way.

BOIL them with whole Spice; and boil them after-
wards in this Pickle ; take three Pints of Water, 2
Quart



o
o=

TS WL T WL e O

The Houfe-keeper’s Pocket-Book. 37

Quart of ‘White Wine, a Quart of Vinegar, feafon it
with favory Seafoning; when boiled, take them up ; when
cold, keep them in this Pickle, and eat them with Qil
and Vinegar.

To boil Foauls.

BOIL them as aforefaid ; for the Sauce tofs up Veal
Sweat-bread:, Artichoke Bottoms, Lamb-ftones, Coc'ks-
combs, hard Eggs, allfliced in a ftrong Broth, thte-
Wine, Piftacho Nuts, Afparagus Tops, and Spice;
thicken it with a bit of Butter roll’d up 1n Flour ; garnifh
it with fliced Lemon.

To boil Pullets and Oyfters.

BOIL them asufual in Water and Salt, with a good
Piece of Bacon; for Sauce draw up a Pound of Butter,'
with a little White Wine, ftrong Broth, and a Quart of
Oyfters; put your Pullets in the Dith, cut the Bacon and
lay about them, with a Pound and half of fry’d Saufages s
garnith them with fliced Lemon.

A Leg of Mutton a la Daube.

L ARD your Meat with Bacon; half roaft it, draw
it off the Spit, and put it in as fmall a Pot as will boil
it, a Quart of White Wine, a Pint of Vinegar, firong
Broth, whole Spice, Bay-leaves, Sweet-marjoram, Sa-
vory, Onions ; when the Meat is ready make the Sauce
of fome of the Liquor, Mufhrooms, diced [.emon,
two or three Anchovies; thicken it with brown Butter,

lay it in the Difh, pouron the Sauce ; garnifh it with fliced
Lemon.

A Leg of Mutton ¢ Ja Royal,

LA RD it with Bacon ‘and flices of Veal larded, roll
up your Lard in Spice and Herbs, then bring them to
a brown in melted Lard ; boil the Leg in frong Broth,
fweet Herbs, an Onion ftuck with Cloves; when it is
ready lay itin a Difh ; lay round it the Collops, then pour
on it a fine Ragou; garnifh it with fliced Lemon and
Oranges.

CHAP:
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C H-AP, XVI,

Beef Steaks fry'd.

AKE Rump Steaks, or any other tender part.of

the Beef ; put fome Pepper and Salt upon them, and
then put them in a Pan with a piece of Butter, and an
Onion, over a {low Fire, clofe cover’d ; and as the Gravy
draws, pour it from the Beef, #ill adding more Butter
at times, till your Beef is enough; then pour in your
Gravy with a Glafs of Claret or firong Beer ; then let it
juft boil up, and ferve it hot, with Juice of Lemon ora
little Verjuice.

Beef Steaks aith Oyfters.

T AKE fome tender Beef-fieaks ; pepper them to
your Mind, without Salt, which would make them hard ;
turn them often, till they are. enough, which you will
know by their feeling firm ; then Salt them to your
mind.

For the Sauce take Oyfters with their Liquor, and wath
them in Salt and Water; let the Oyfter Liquor ftand to
fettle, and then' pour off the clear ; ftew them gently in
this with a little Mace or Nutmeg, fome whole Pepper, a
Clove or two, and take care you don’t.ftew them too
much, for they will be hard; when they are almoft
enough, add a little White-wine, and a piece of Butter
roll’d in Flour to thicken it.

Some will put an Anchovy or Mufhroom-ketchup into
this Sauce, which will make it very rich.

Veal Cutlets.

CUT your Veal in Slices ; {eafon them with Pepper,
Salt, Nutmeg, Sweet-marjoram, and a little Lemon-peel
grated ; wafh them over with Egg, and firew over them
this Mixture ; lard them with Bacon, dip them in melted
Butter, and wrap them in white Papers butter’d ; broil
them on a Gridiron a good diftance from the Fire ; when
they are enough unpaper them, and ferve themy with Gravy
and Lemon {lic’d.

Scatck
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Scotch Collops.

T AKE Slices of lean Veal, the Yolks of fix Eggs,
beat up in melted Butter, a little Salt, fome Nutmeg,
and Lemon-peel grated ; then dip in your Veal, and fry
them quick, fhaking them all the while to keep the
Butter from Oyling ; then put to them fome Gravy, fome
Mufhrooms or Forc’d-meat Balls, garnifh’d with Saufages,
and Lemon, and flices of Bacon fry’d.

Scatch Collops another Way.

T A K E the Skin from a Fillet of Veal, and cut it
into thin Collops 3 hack and fcotch them with the back
of a Knife ; lard half of them with Bacon, and fry them
with a little brown Butter ; then put them into a Toffing-
pan‘; and fet the Pan they were fry’d in over the Fire
again ; wafh it out with a little ftrong Broth, rubbing it
with your Ladle ; then pour it to.the Collops ; do this to
every Pan full, ’till all are fry’d ; then fiew and tofs them.
up with a Pint of Oyfters, two Anchovies, two fhiver'd
Palates, Cock’s-Combs, and Saveury Balls, fliced Sweat-
breads, Onions, a Faggot of Swe:“herbs ; thicken it with
brown Butter.

Bombarded Veal.

T A K E a Fillet of Veal ; cut out of it lean Pieces as
thick as your Hand ; round them up a little, and lard
them very thick on‘the round Side ; lard five Sheep’s-
tongues being boil’d and blanch’d ; then make a wet
feafon’d Forced-meat with Veal, red Bacon, Beef-fuet, an
Anchovy beaten, roll it into a Ball, then make another
tender Forced-meat, with Veal-fat, Bacon, Beef-fuet,
Muthrooms, Thyme, Spinage, Parfley, Sweet-marjoram,
Winter-favory, green Onions; feafon it and beat it
then forced put it in a Veal-caul, and bake it in a litdle
Pot; then roll it up in another Veal-caul, wet with the
Batter'of Eggs; roll it up like a Polonia-Saufage; ‘tye
it at both Ends and flightly round, and boil it; your
forced Ball being baked, put it in the middle of the Difh;

your
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your larded Veal being ftew’d in ftrong Broth fry’d in
Batter of Eggs lay round it, and the Tengues fry’d
brown between each ; then pour on them a Ragou, lay
about it the other Forced-meat ; cut it as thin as a Half-
crown, and fry it in Batter of Eggs ; then fqueeze on it
Orange, and garnifh with Lemon and Orange.

Cutlets @ la maintenay,

SEASON your Cutlets of Mutton with favory
Spice and Sweatbreads fhreaded, then dip in two Scotch-
collops in Batter of Eggs, and clap on both fides of each
Cutlet ; then a Rafher of Bacon on each fidé ; brail them
or bring them off in the Oven ; when they are drefled
take off the Bacon, and fend up your Collops and Cutlets
wrap'd up in a clean white Paper as Letters, or you may
leave them out, and fend them up in a Ragou of Mufh-
rooms, Opyfters, and Sweat-breads ; garnifh them with
fliced Lemon and Orange.

Mauttor Catlets from Pontack’s,

T AKE a handful of grated Bread and a little Thyme
and Parfley and Lemon-peel fhred very fmall with {fome
Nutmeg, Pepper, and Salt ; then take a Loin of Mutton,
cut it into Steaks, and let them be well beaten ; then
take the Yolks of two Eggs: Rub all over the Steaks.
Strew on the grated Bread with thefe Ingredients mixt
together. Make your Sauce of Gravy, with a Spoonful
or two of Claret and a little Anchovy.

Veal Cutlets from Pontack’s.

T AKE a Neck of Veal, cut it into Steaks fry’d in
Butter. Boil the Cragg to firong Broth, two Anchovies,
two Nutmegs, fome Lemon-peel, Penny-royal and Parfley
fhred very fmall ; burn a bit of Batter, pour in the Li-
quor and the Veal Cutlets with a Glafs of White Wine,
tofs them up all together. If it be not thick enough,
flour a bit of Butter and throw in. Lay it into the Difh.
Sql};eze an Orange over, and firew Salt as much as will
relifh,

CHAP,

-~
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CHAP. XVIL

A Harfp of raw Beef.

A KE fome flices of tender Beef, and put them in

a Stew-pan, well flour’d, with a flice of Butter, over
a quick Fire, for three Minutes, and then put to them
a2 little Water, a Bunch of fweet Herbs, or a little
Marjoram alone, an Onion, fome Lemon-peel, with
fome Pepper, Salt, and fome Nutmeg grated ; cover
thefe clofe, and let them ftew till they are tender;
then put in 2 Glafs of Claret, or Strong-beer, that is not
Bitter, and ftrain your Sauce ; ferve it hot, and garnifh
with red Beet-roots, and Lemon flicd; it is a very
good Difh.

A Harfb of Beef fine, without Expence.

CUT your Beef in thin flices, then make your
Sauce for it as follows ; take an Onion cut in twO, {fome
Pepper and Salt, a little Water and fome ftrong Beer s
then take a piece of Butter roll’d in Flour in your Pan,
(hrrmg it till it burns ; then put in your Sauce, and let
it _boil a Minute or two ; then put in your Beef, and let
it jult warm through, for if you let it lie too long it will
harden it.

; A I.ittle Claret may be put in juft before you take it off
the Fire ; if you ufe no Beer, fome Mufhroom or Wal-
nut Liquors ; garnith with Pickles.

To Har/b Mutton.

T AKE your Mutton not too much reafted, and
cut it in fmall Pieces ; then take half a Pint of Oyfters
aqd Wai.h them in Water, and put them in their owr;
Liquor in a Sauce-pan with whole Pepper, fome Mace
and a litdle Salt ; let them flew a little, then put in one
hnchqu, a Spoonful of Kitchen Sauce, or pickled Wal-
nut quuor, {ome Gravy if you have it, or Water ; then
{mt in your Mutton, and a piece of Butter roll’d in Flour,
et it boil up till the Mutton is warm through ; “then

put
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putin a Glafs of Claret, lay it upon Sippets, garnifh’d
with flic’d Lemon or Capers’; you may add fome Mufh-
rooms if you will.

Another Way to barf/b Mutton, or any fuch Meas,

TAKE a little ftrong Broth or Water, one Shallot,
a little Pepper, whole Mace and Salt, a few Sprigs of
Sweet-herbs, a little Anchovy, two Slices of Lemon,
Let it fiew a little, then thicken it with Batter that is
burnt : Serve it with Sippets and Pickles.

4 Calve’s-head Har/p.

YOUR Calve’s-head being flit and cleanfed, half
boiled, and cold, cut it in thin Slices, and fry itin a
Pan of brown Butter ;- then having a Tofs-pan on the
Stove, with a Pint of Gravy, as much ftrong ‘Broth, a
quarter of a Pint of Claret, asmuch White Wine, and 3
handful of {avoury Balls, two or three fhrivel’d Pallates,
a Pint of Oyfters, Cock’s-combs, Lamb-flones and Sweet-
breads,%boil’d, blanch’d, and fliced, with Mufhrooms,
Truffles, and Morells, two or three Anchovies, as many
Shallots, a Faggot. of, fweet Herbs, tofs'd up and flew'd
toge:her ; feafon it with favoury Seafoning, then fcotch
the other Side crofs and crofs, flour, bafte and broil it.
The Harfh being thicken’d with brown Butter, put it in
the Difh ; lay over and about it fry’d Balls, and the
Tongue fliced and larded with Bacon,. Lemon-peel, and
Beet-root ; fry in the Ratter of Eggs fliced Sweetbreads,
carved Sippets, and Oyfters 3, lay in your Head, and place
thefe in and about the Dith; garnith with fliced Qrange
and Lemon,

A Calves-head Harfb another Way.

PARBOIL the Head; then cut out the Cheek-
bone whole to carbonade ; cut the reft into little Pieces
with two Veal Sweat-breads, twelve Cock’s-combs ; one
Ox-palate boiled tender, blanched and cut in bits ; fea-
fon it with a little Pepper, Cloves, Mace, and Salt;
then put it'into a Stew-pan with a Quart of ftrong Br(}))t.hE
a Pin
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a Pint of White Wine or Claret, one Anchovy, 2 little
whole Pepper and Mace, two Slices of Lemon, one
Shallot ; let it ftew till tender; then put in 2 Pint of
Oyfters, four Spoonfuls of Mufhrooms, half a Pint of
Gravy, one hundred Balls of Forced-meat, boil’d a little
in Water firft ; let it ftew a little ; then tofs it up thick
with burnt Butter ; flath the Cheek-bone and {lit fix
Pidgeons, and feafon all with Spice and Salt ; boil and
difh the Meat ; lay on it the Pidgeons and a Pound of
Saufages fry'd, a Pound of Bacon boiled and cut in *
Pieces ; put the Cheek-bones on the Top ; then garnith
them with Sippets, Lemons fliced, and Barberries, and
red Beet Roots fliced.

A Cold Harfp, -or Sallad Magundy.

MINCE the white of a cold Turkey, that has
been roafted, with eight Anchovies, eight pickled Oyfters,
fix pickled Cucumbers ; mince all fmall; then lay it in
2 Difh handfomely ; lay round all Sorts of Pickles, and
Muthrooms, Cloves, Capers and Samphire, and fet by it
Oyl and Vinegar. This is proper toa cold Treat. So
harfh cold Roaft Veal or, the like.

CHAP. XVIIL
Beef Collops flew’d.

UT raw Beef as you would do Veal for Scots

Collops ; lay itswith alittle Water in a Difh ; put to it
a Glafs of White Wine, a Shallot, fome Marjorzim pow-
der’d, fome Pepper and Salt, and a Slice or two of fat
Bacon among your Collops ; put this over a quick Fire
for a little -time, ’till your Difh is full of Gravy ; then
you may put in a little Muthroom Juice ; ferve it hot,.
and garnith with Lemon flic’d.

Matton’




44 The Houfe-hkeeper’s Pocket-Book.

Mutton Chops few’d.

CUT your Chops thin, take two Earthen Pans, put
one over the other, lay your Chops between, and bum
Brown Paper under them.

Stew’d Becf.

. CUT four Pounds of flewing Beef, with fome of
the hard Fat of Brifket Beef cut into Pieces; put thefe
into a Pan with fome Salt and Pepper, fome Powder
of dry’d fweet Marjoram, a few Cloves powder'd, three
Pints of Water, cover the Pan clofe, and let it ftew_
four Hours; then put fome Turnips cut in Dice, a
Carrot cut in the fime manner, the white part of a large
Leek, two heads of Sallary fhred, and a piece of a Cruft
of Bread burnt, with half a Pint of Claret or fmall
Beer; if you think Beer as good as Wine ; let it ftew an
Hour longer, and ferve it hot; you muft garnifh with
Carrot flic’d.

Stew’d Brijket of Beef.

T AKE a Piece of Brifket of Beef, rub your Beef
with commen Salt, and fome Salt-peter, and let it fay
four Days; then lard the Skin of it with fat Bacon,
and put it in a Stew-pan that will fhut clofe, a Lemon
cut in half with the Rind on, and lay them in with the
Beef ; then put in fome {weet Herbs, fome whole Cloves,
half a Nutmeg fliced, fome Pepper, an Onion, or three
or four Shallots ; half a Pound of Butter, a Pint of
Charet or firong Beer, and a Quart of Water ; fhut your
Pan clofe, and let it ftew gently fix Hours, till it is very
tender ; then take fome boil’d Turnip cut in Dice, flour
them, and fry them brown, then pour off the Liquor the
Beef was ftew’d in; having ftrain’d it, thicken it with
burnt Butter, and mix your fry’d Turnips with it, and
pour all together over your Beef; garnifh with Lemon
flic’d and ferve it hot.

A Ramp
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A Rump of Beef, or any other Piece flew'd ; this way
awill do for an Ox-Cheek.

WHEN you are provided with a piece of Beef to
your Mind, lay it in a glaz’d earthen Pan ; then put to it
2 Quart of Ale, and fome Claret, with fome Verjuice and
as much Water as will cover it, with fome Ificces of Le-
mon-peel; and a bunch of {weet Herbs, wicth an Onion
or two, and fome Salt and Pepper, a few Clovesand fome
Nutmeg ; clofe this, and ftew it five Hours ;  then lay it
in a Difh, and when you have ftrained the Sauce, thicken
st with burnt Butter and Flour, and ferve it with the
Sauce pour’d over it, and garnifh with Slices of Lemon,
or red Beet Roots.

Portugal Beef.

BROW N the Skin of a Rump of Beef in a Pan of
brown Butter, and force the lean with Suet, Bacon, boil'd
Chefnuts, Anchovies, favory Seafoning, an Onion ;
ftew it in a Pan of ftrong Broth till it is very tender ; then
make for it a Ragou with pickled Gerkins, boil'd
Chefnuts ; thicken it with brown Butter, put it in the
Difh, and pour the Ragou on it, and garnifh it with
fliced Lemon.

Stew'd Veal.

T AKE fome lean Veal, raw or roafted, or boil'd ;
cat it in thick Slices, then put them in as much Water as
will juft cover them ; then put to them a little Pepper and
Salt, and Nutmeg, a little Mace, a little {weet Marjo-
ram, a Shallot, and a little Lemon-peel ; and when they
are almoft flew’d enough, put into the Liquor a little
Muthroom Gravy, a little Lemon Juice, a Glafs of White
Wine, and let it ftew a little longer ; then ftrain off ‘the
Liquor, and put fome pickled Mufhrooms in the Sauce, if
you have them, and thicken your Sauce with Cream or
Butter, roll'd in Flour ; garnifh it with fliced Orange or
Lemon, and fry’d Oyfters,

A Neck

—————— e
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A Neck of Veal flews'd.

TAKE a Neck of Veal and cut it in Steaks, feafon
them with Salt, grated Nutmeg, Thyme and Lemon-
peel grated, anl when you put it into your Pan put to it
fome thick Cream according to the Quantity you do ; let
it flew gently till it is enough, then put into your Pan
two Anchovies and fome Gravy or ftrong Broth, a
piece of Butter roll’d in Flour; tofs it up till *tis thick,
then put it in a Dith and ferve it hot; garnith with
Lemon.

7o flews a Rump, Leg, or Neck of Mutton.

BREAK the Bones, and put them in a Pot witha
little whole Pepper, Mace and Salt; one Nutmeg, one
Anchovy, one Turnip ; a little Branch of {weet Herbs,
two Onions, a Pint of Ale, a Quart of Claret, one or two
Quarts of Water, a hard Craft of Bread ; ftop it up, and
let it ftew five Hours, and ferve it with Toafls and the
Gravy. Put half this to Mutton, and ftew_it two Hours,
So you bake Ox-cheek.

Do fleaw a Hare, :

BE AT it well in its own Blood ; then fry and cut
it in little Bits ; - put it into a Stew-pan, with a Pint of
White Wine and Water alike, a Bunch of fweet Herbs,
a little whole Pepper, Cloves, Mace and Salt, two
Slices of Lemon, and two Shallotss let this ftew half
enough ; then put in fifty Balls of Forc’d-meat, one An-
chovy, half a Pint of Claret, eight Ounces of Links; let
it ftew till tender; thicken it with Butter ; ferve it with
Sippets; Lemon fhred, and Barberries ; or ufe Claret and
no White Wine, which you pleafe.

To_fleww Wild Foawls.

HA LF roaft them ; then cut them into little Bits;
when cold put them into a Stew-pan, with a little Claret
and Water, a Sprig of fweet Herbs, a little whole Pepper,
Cloves, Mace and Salt, a little of each, one Anchovy], a

2 Slice
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Slice of Lemon ; let it ftew till tender.; then thicken it
with burnt Butter ; fo ferve them with Sippets, and Lemon
fliced, or ftew them oumly in Gravy.

To flew Ducks.

TAKE yeur Ducks and feafon them yvith Salt,
Pepper, and a few Cloves, a Shallot or two, with a piece
of Butter in the Belly of each of them ; put them in an
earthen Pan that will just hold them, then put half a Pint
of Claret and as much ftrong Gravy, and half a Pound of
Butter under and over your Ducks, and half a Pint of
Water, a Bunch of fweet Herbs, fome whole Cloves,
then cover the Pan clofe ; let them ftew two Hours and
a half, ‘then ftrain the Liquor, and pour it over your
Ducks ; ferve them hot, and garnith with Lemon flic’d
and Rafpings of Bread ; in this manner you ftew Eafter-.
lings or Widgeons.

Do flew Pidgeons.

T AKE fix Pidgeons with four butter’d Eggs, fome
grated Bread, with fome Salt, Nutmeg and Pepper, alit-
tle Mace and fome fweet Herbs; mix this all together
and put it in the Belly of the Pidgeons ; few them up Top
and Bottom, ftew them in ftrong Broth, with half a Pint
of White Wine, put a little bundle of fweet Herbs, and
a bit of Lemon-peel and an Onion; when they are al-
moft done, put in fome Artichoke Bottoms boil’d and
fry’d in brown Butter, or Afparagus Tops boil’d ; thicken
up the Liquor with the Stuffing out of the Pidgeons, and
a bit of Butter roll’d in Flour ; ftrain the Sauce; garnith
the Difh with fliced Lemon and thin bits of Bacon toafted
before the Fire.

To flew Pidgeons another Way.

FRY them a little light brown, (they are very apt
to burn) ftuff them with Veal, Crumbs of Bread, Spice,
Suet, fweet Herbs, an Onion, whole white Pepper, two
or three Corns of Jamaica Pepper and a Bay-leaf; let
them ftew till tender, then put them into Gravy, and

fend
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fend them up with Muthrooms and Truffles, (as Ragou
Sauce is).

A Bisk of Pidgeons.

YO UR Pidgeons being clean wafh'd and parboil’d;
put them into ftrong Broth and ftew them ; make for
them a Ragou, with Gravy, Artichoke Bottoms, Pota-
toes, and Onions; feafon them with favory Seafom’ng,
Lemon Juice, and diced Lemon, and Bacon cut as for
the Lard, Mufhrooms, Truffles and Morells ; pour the
Broth in the Dith, having carved and dried Sippets, then
place your Pidgeons, and pour on a Ragou, with a Pint
of hot Cream ; garnifh it with {calded Parfley, Beet Roots,
and Lemon.

Another Way.

BOIL your Mutton in Water and Salt as ufual, for
the Sauce tofs up a little ftrong Broth, Gravy, pickled
Cucumbers, Samphire, and Barberries fhred; a diced
JLemon, White Wine, Salt, Nutmeg, grated Bread ;
thicken it with two Eggs and a bit of Butter roll'd up in
Flour.

Another Way.

L ARD your Mutton with Lemon-peel and Beet-Root,
boil it as ufual, let the Sauce be ftrong Broth, White
Wine, Gravy, Oyfters, Anchovies, Onions, a Faggot of
Herbs, favory Spice, and a Bit of Butter roll’'d in Flour.

To ffew a Pig.

TAKE a Pig and roaft it till it is hot; then fkin it
and cut it in Pieces; then put fome White Wine and
good Gravy, fome Pepper, Salt and Nutmeg, an Onion,
a little fweet Marjoram and fome Elder Vinegar, with
{fome Butter into a Stew-pan with your Pig, and ftew it
gently ; when it is enough lay it upon Sippets, and gar-
nifh with Lemon flic’d.

CHAP.
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CHEATPY AX.
To bake a Calf's-bead.
W A SH your Head clean and divide it, theit bzat

the Yolks of three Eges, and with a Feather trace
it over the outfide of the Head, then take fome grated
Bread, fome Pepper and Sal, and.Nutmeg, fome Lemon-
peel grated, with fome Sage™ cut {mall ; then firew this
Mixture over the outfide of the Head, lay it in an earthen
Difh, then cover the Head with fome Bits of Butter ; put
a little Water in the Difh, then bake it in a quick Oven,
and when you ferve it, pour on fome ftrong Grayy, with
the Brains firft, boil’d and mix’d in it'; garnifh with-Le-
mon. "If you don’t approve of the Brains in the Gravy,
put them in a Plate with the Tongue.

HAnother Way to bake a Calf’s-head.

TAKE a Calf's-head and divide-it, then take the
Yolks of four Eggs, and beat them well, and with a Fea-
ther trace the Eggs over the outfide of the Head, -and firew
over it fome Ralpings of Bread fifted, a little Flour, fome
Pepper and Salt, fome Mace and Nutmeg, withfome Sage
and f{weet Herbs fhred fmall, and then cover.the Head
with fome Bits of Butter, and put in the Pan fome White
Wine and Water, and fome Gravy, and cover it clofe ;
then bake it in a quick Oven, and when you ferve
it with the Gravy that it was baked in, thicken it with
burnt Butter, and garnith it with the Brains cut in
Pieces, and dipp’d in thick Butter, and fry them 'rown,
an<}i1 Lemon flic’d and fry’d Oyfters, and fry’d Bread. Serve
K hot,

Baked Beef the French Way.

TAKE fome tender Beef and bone it, take away
the Sinews and Skin, then lard it with fat Bacon, feafon
your Beef with Pepper, Salt, and Cloves, then tye it with
Packthread up tight, and put it in an earthen Pan, {ome
whole Pepper, an Onion ftuck with twelve Cloves, the

Bones
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Bones broke, and put a-top two or three Bay-Leaves, a
Bunch of fweet Herbs, -a quarter of a Pound of Butter,
half a pint of Claret or White Wine, Vinegar or Verjuice ;
cover it clofe, bake it four or five Hours; ferve it hot
with its own Liquor, or ferve it cold in Slices; to be eat
with Vinegar and Muftard.

(o 5 . 9

A white Fricaffee of Rabbets.

g AKE two or three Rabbets, and cut them to
Pieces, and put them in a Stew-pan, with three
Ounces of Butters then feafon them with Pepper and
Salt,’ a Nutmeg, a little Thyme and fweet Marjoram, a
little Lemon-peel grated, and let thefe be clofe cover'd,
and ftew them: gently till they are tender, in half a Pintof
Veal Broth, with an Onion ; then ftrain off the Liquor,
and beat three Yolks of Eggs, with fome Cream,
then put fome of the Broth by Degrees to the Eggs and
Cream, keeping them ftirring, left they curdle: You
may put to it fome Parfley, boil’d tender and fhred {mall,
then tofs them up thick, adding fome Mufhrooms; and
ferve them hot with a Garnith of flic’d Lemon and red
Beet Roots,

A brown Fricaffee of Rabbets.

T AKE two or three young Rabbets, cut them in
Pieces, and ftew them in Gravy made of Beef, fome whole
Pepper, two Shallots, an Anchovy or two, a bit of Horfe-
racifh, a little {weet Marjoram powder’d fmall ; fiew the
Rabbets about a quarter of an Hour, then take them
out of the Gravy, and firain the Liquor, then fry your
Rabbets in good Lard or Butter, then thicken your Gravy
with burnt Butter, add a Glafs of Claret; you may fry
fome Forc’d-meat Balls made of the Livers parboil’d, and
alittle Parfley fhred fmall, fome Nutmeg grated, a very
little grated Bread, fome Pepper and Salt, two butter'd

Eggss
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Eggs; mix thefe all together, make this up and dip them
m the Yolks of 'Eggs, ' then roll them in Flour, and frv
them ; garnith your Difth with them and fry’d Parfley, and
Lemon flic’d.

4 broaun Fricafee of Chickens.

T AKE Chickens freth kill'd, and fkin them, cut
them in Pieces, and fry ‘them in Butter or Lard ; when
they are fry’d, take them out and let them drein, then
make {ome Balls of Forced-meat, and fry them ; then
take fome firong Gravy, a Shallot or two, fome Spice;
a Bunch of {weet Herbs, a little Anchovy Liquor, a Glafs
of Claret, fome thin lean Tripe cut with a jagging Iron,
to imitate Cocks-combs ;  thicken your Sauce with burnt
Butter, then put in your Chickens and tofs them up toge-
ther; garnith it with fry’d Mufhrooms dipp’d in Butter, or
Lemon flic’d, or Parfley fry’d.

A brown Fricaffee of Chickens and :Qabbe:s.

CUT them in Pieces, and fry t?em brown in Butter,
then having a Pint of Gravy, a little Claret, White Wine
and firong Broth, two Anchovies, two fhiver’d Pallates, a
Faggot of fweet Herbs and favoury ‘Balls; and favoury

Scafoning; thicken it with brown Batter, and fqueeze
on it a Lemon

A awhite Fricaffee of the James
CUT them in Pieces, wafh them from the Blood fry
them on a foft Fire, and put them into a Frying-pan with
a 1-,“1{]: ﬁr(&ng Bro;]h 3 feafon them and tofs themoup ;5 when
1t is almoft enough, put to it a Pint of C i
it with a bit of Butter roll’d up in Flour, ! Vi s

HAnother.

T A K'E ‘three Chickens -and fitip of the: ki
cut them fmall ; make a ftrong Grglvy o}fl'egesall 2 utg] ear;
much of | it with the Chickens a5 will cover the’mll?n the
Stew~par} with Macaroons, ‘a Bundle of fweet Herbs, fome
whole Pepper,” fome Mace Bnd Salt';’ when tender: pour

2 the
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the Liquor into the Pan, and add to it more than a quarter
of a Pint of White Wine ; the fame Quantity of Cream,
three Eggs well beat, a little fhred Parfley ; then fhir it
over the Fire till "tis as thick as you likeit. Then put in
the Chickens, and fhake it over the Fire.

Another.

FLEA three Chickens or Rabbets; cut them into lit-
tle Bits, put them intoa Quart of Water, ; then take them
wp, and put them into a Frying-pan to 2 Pint of White
Wine, as much ftrong Broth or Water, alittle Pepper,
Cloves, Mace, and a few Sprigs of fiveet Herbs, one
Anchovy, two Shallots, two Slices of Lemon. Stir it till
tender, then put in a Pint of Oyfters, fome Mufhrooms,
fifty Balls of Forc'd-meat boil’d in Water a little, - then
with burnt Butter, and ferve it with Sippets, Lemon flicd
and Barberries.

A avhite Fricaffee of Lamb.

CUT a Loyn of Lamb in Steaks, take off the Skin
and the Kidney with its Fat, it fhould be toafted  before
the Fire, you may fill the Fat of the Kidney with Forc'd-
meat, to lay in the middle of the Difh; then feafon your
Meat with Pepper, ‘Salt, Nutmeg, alittle fweet Marjo-
ram, dry’d and powder’d, a little Jamaica Pepper beat
fine, fome Lemon-peel, half aPint of Mufhroom Buttons,
fome Morells, or Truffles, a Shallot or two; then ftew
them gently, with a Pint of Veal Broth, or, for want.of
the Broth, boil the Parings of your Mathrooms in a Pint
of Water with a little Hartfhorn-fhavings till it will Jelly,
firain it off and flew it in that ; - when it is ftew’d enough,
pour off the Liquor, and thicken it with Butter roll'd in
Flour, and the Yolks of three Eggs beat : If you had no
frefh Mufhrooms at the beginning, you muft now put in half
a Pint of pickled Mufhrooms, . then you may add a little
White Wine, and fome Lemon-juice, brewing all well
together ; then put your Kidney in the middle of the
Difh, and tofs up your Steaks in the Sauce, and lay them

eatly in the Difh, but let not the Sauce cover the Kid-
ney;
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b e |
ney ; then garnifh with Lemon ilicd, or Ore'mge. You
may fricaffee Rabbets or Chickens the fame Way, only
taking the Skin off the Chickens.

- A Fricaffee of Lamb.

CUT a Hind Quarter of Lamb into thin Slicer,
feafon them with favoury Spice and {weet Herbs, a
Shallot ; then fry it on the Fire, tofs them up in ftrong
Broth, White Wine, Opyfters, Forc’d-meat Balls, two
Pallates, a little brown Butter, an Egg or two to thicken
It, or a bit of Butter roll’d in Flour, and garnifh it with
flic’d Lemon,

A Fricaffee of Lamb another Way.

CUT a Hind Quarter of Lamb into little Bits, then
feafon it with a little Mace, Pepper, and Salt; then duft
over it Flour, and fry it brown in fweet Butter, then have
half a Pint of Gravy, as much firong Broth ; put both in
the Frying-pan by Degrees, and keep it ftirring in the Pan;
when it is enongh, tofs it up well, and ferve it with Sippets.
You may add one Hundred Forc’d-meat Balls, Oyfters,

Cocks-combs, Ox-palates boil’d tender, blanch’d and cut
into Pieces.

White Fricaffee of Tripe.

T AKE fome lean Tripe, and cut it in fmall {quare
Pieces, and put it in a Stew-pan, put to it a few Capers,
fome white Gravy, a Glafs of White Wine, a Bunch of
{weet Herbs, fome Nutmeg grated, a little Salt and Pep-
per, and a Shallot; when it is ftew’d enough, ftrain off
the Sauce, and add to it fome Parfley boil’d tender and
fhred fmall, with a little Lemon-juice, thicken it with
two or three Eges well beaten together, fo that it does
not curdle, and ferve it hot on fry’d Sippets ; garnifh with
Lemon {lic’d. Some thicken the Sauce wwith Cream and
Butter; they are both good.

D3 ; CHAP,
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C H A P.. XXI,
Ragou of Veal Seveatbreads.

UT your Sweat-breads into Pieces as big asa Wal-

nut, wafh them and’ dry them, then burn fome
Butter in a Frying-pan, and when it is very hot put in the
Sweet-breads, ftirring them till they are brown; then
pour in fome Gravy, with fome Mufhrooms feafon’d
with Pepper, Salt, with a little All-fpice, and ftew them
-about half an Hour, after which pour off  your Sauce
through a Sieve, and thicken it; place your Veal in the
Difh, and pour your Sauce over it ; . you.may add to this
Cocks-combs blanched with Truffles or Morels, but Mufh-
vooms is enough if you can get them ;' ferve it with flic'd
Bemon or Orange.

A Leg of Mautton in Ragon.

TAKFE aLeg of Matton, lard :it_ with Bacon, and
roalt it half an Hour ; put it in a Pot with the Mixture
as follows ; Put to it a Quart of Gravy, and a %art of
Wine, halfa Pint of Verjuice, fome Pepper and Salt, and
Onions ftuck with Cloves; cover it clofe, and put a
Bunch of fweet Herbs, and then flew it till it is tender,
then take the Liquor and thicken it with burnt Butter,
and put fome pickled Mufhrooms and three Anchovies;
gamifh it with Lemon fliced.” You may ragou a Loyn or
Neck of Mutton the fame Way.

To make a rich Ragou for a Plate.

T A K E fome Lamb-ftones and Sweat-breads, - and
parboil them, and cut them in Slices, foime Cocks-combs
blanch’d and flicd ; then take your Meats and feafon
them with Pepper, Salt, and other Spice, then fry them
2 little in Lard, then drein them; then tofs them up in
good Gravy, a Bunch of fweet Herbs, two Shallets,
fome Muthrooms, Truffies, or Morels ; thicken it with

burnt Butter, adding a Glafs of Claret ; garnith WithBer
ect,
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Beet Roots, or pickled Mufhrooms, or fry’d ‘Oyflers, or
Saufages and Lemon, or Barberries.

A Ragou_for. Made Difbes.

T A K E “Claret Gravy, fweet Herbs, and.favoury
Spice, tofs up in it Lamb ftones, Cocks-ftones, and Combs
boil’d, blanch’d and flic'd, Sweat-breads, Oyfters, Mufh
rooms, Truffles and Morels; thicken thefe with brown
Butter ;. ufe it when call’d for.

A Ragon'of a Breaft of Veals

BONE a Breaft of Veal,, cut a {guare Plece, then
cut the other part into two fmall Pieces, brown 1t in But
ter, then ftew and tofsit upin a Pint of Gravy, a little
Claret, White Wine, firong Broth, an Onion, two or
three Anchovies, Cocks-combs, Lamb-fiones,  Sweet=
breads blanch’d and fliced, with favoury Balls, Oyfters,
Truffles and Morels, Mufhrooins, favoury Spice, and Le-
mon-juice ; - then tofs it up and thicken it with brown
Butter ; put the Ragou in the Dith, .Iay on the {quare
Picce, flic’d Lemon, Sweet-breads, ‘Sippets, Bicon fry’d
in Batter of Eggs ; garnifh'it with{lic’d Oranges.

70 Ragou a Breafl of Veal.

BEAT the Veal flat, . flour it, then fry’'it in a Pan
with a flow Fire ; when brown, covér it with fome Gravy.s-
feafon it too with fome Pepper -and Salt, and a Bundle of
fiweet Herbs. 'When half enough ftew’d,  put to it a Sweet-
bread cut in bits ; add Mufhrooms and Cocks-combs. Let
it {tew till enough, then take it up, and take off the Fat ;

then put it into a Difh, and f{queeze fome Lemon to. the
Sauce ; then pour it into a Difh.

A Ragou of Saveet-breads.

SET, lard, and force the Sweet-breads with Mafth-
rooms, the tender Ends of Pallates, Cocks-combs boil’d
tender, Spice beat ina Mortar mix’d with fine Herbs and
a little grated Bread, and an Egg or two 5 then fry them
thus foreed, and tofs them up in Gravy, Claret, White

Dy Wine,
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Wine, with Cocks-combs and Muthrooms, Spice, and
Opyfters, diced Lemon; thicken it with brown Butter,
and garnifh it with flic’d Lemon and Barberries.

Beef a la Mode.

T AKE a Battock of Beef interlarded with great Lard
roll’d up with favoury Spice, minc’d Sage, Parlley,
Thyme, and green Onions ;- put it into a great Sauce-pan,
and bind it clofe with coarfe Tape. When it is half done,
turn it, let it fand over the Fire on a Stove twelve Hours,
orin a Campaign Oven. It isfit to be eat cold or hot.
When it is cold, flice it out thin, and tofs it up in a fine
Ragou of Sweet-breads, Oyfters, Mufhrooms, and Pal-
lates.

Another Way.

WHEN it is falt, as aforefaid, cut it in Slices an
Inch thick ; then lard it with Bacon as big as your Fin-
ger ; then bake it in Butter, as potted Venifon, only add
four Bay-leaves, and a few fweet Herbs ; then drain and
feafon it with Spice, then lay it in the Pot in Slices, and
cover it with the Butter it was bak’d in.

Another Way.

CUT it in Slices an Inch thick, lard it with Bacon
as big as your Finger, and feafon as above ; drain it well
from the Gravy, and feafon it with Spice, then lay it in
the Pot in Slices, with clarified Butter, and it is fit.

Veal a la Mode.

T A K E aFillet of Veal interlarded as the Beef, add
to the ftewing of it a little White Wine. When it is cold
you may flice it out thin, and tofs it up in a fine Ragou
of Mufhrooms.

~
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C'HA P, XXIIL

To Roaft a Piece of Sturgeon.

T ICK your Sturgeon with Cloves, then let it roaft
) very leifurely, bafting it often with Butter ; and when
it is enough, ferve it with Venifon Sauce.

Eels roafted.

T AKE alarge Eel and fcour it well with Salt and
Water, then fkin it almoft to the Tail, then gut and
wafh and dry it,  then take fome grated Bread, a little
fiwveet Marjoram, fome Nutmeg grated, a little Lemon-
peel grated, fome Salt and Pepper, two Eggs butter’d ;
make a Pudding of this; you may add a few Oyfters and
Anchovy : Mix thefe all together, and put in the Belly of
the Eel, then rub the Fleth of the Eel with the Yolk of
Eggs, and roll it'in fome of the Seafoning ;7 when there
has been no butter’d Eggs, then draw the Skin over it,
and roll that in the fame dry Seafoning, put a Scuer
through it, and tye it to a Spit, and bafte it with Lard.
'The {fame Way i1s ufed to fpitchcock Eels, orly cutting
them in Lengths of three Inches and broiling them ; ferve
this with melted Butter, Anchovy and Oyfters, or Shrimps,
if you can have them, and add a little White-Wine. Gur-
nith with Lemon fliced.

Cargs larded nvith Eels in a Ragou.

TAKE a'live Carp, {cale and flice him from Head
to Tail in four or five Slices on one fide .to the Bone,
then take a good filver Eel, and cut it as for Lard as
long and as thick as yeur little Finger, roll’d in fweet
Herbs, powder’d Leaves, and favoury Seafoning ; then
lard it thick on the flic’d Side, and fry it in a Pan of
Lafd; then make for it a Ragou, with Gravy, White
Wine, ' Claret, Vinegar, the Spawn, Mufhrooms, Ca-
pers, grated Nutmeg, Mace, a little Pepper and Salt ;

thicken it with brown Butter, and garnifh it with fliced
Lemon,

D Te
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To roaff a Pike.

SCA LE and wath a Pike from Head to Tail, lard it
with Eel’s Flefh, roll’d in fiveet Herbs and Spice; roaft
it at length, or turn his Tail into his Mouth, bafte and
bread it, or bring it off in the Oven; let the Sauce be
drawn Butter, Anchovies, the Spawn and Liver, Mufh
rooms, Capers and Oyfters.

7o roaft Lobflers.

R U N a broad Spit through and tye it faft ; when it
begins to crackle, it is enough. Let one be put whole
into the Difh, and t’other flit in two and laid round it.
Make the Sapce with half a Pint of White Wine and
an Anchovy, and a little Pepper; let it boil very well,
then melt Butter with it thick, put inthe Juice of a Le-
mon, and {erve it with flew’d Oyfters put into the Dith.

9o roaft Lobfiers another Way.

RUN not the Spit through them, but tye them ; bafte
them with Water and Salt. When they are half enough,
‘bafte them with Claret, ard fave it to make Sauce, or
ferve them with Anchovy Sauce ;. {lit and ferve them in
the Shells, or whole ;. garnifh them with, Shrimps- and
Laurel ;3 or thus, bruife and mix them with a little frefh
Butter or Sugar, and it is fit. = Roaft them an Hour, till
they crack.

58

A Biskof Fifb.

€ LEAN a Pike, - then fill its Belly. with fhell’d
Shrimps, a little .whole Pepper, Cloves, Mace, and a
few f{weet Herbs; then lard; it with pickled Herrings;
run a Bird-fpit through it, tye it faft to a long flat Splin-
ter, on both Sides the Spit. Roaft it an Hour, and bafte
it often with Butter. . . Serve it with a, flew’d Carp on
each Side, with Whitings and -Pitchcocks ;- make .the
Sauce with the Liquor the Carp. was fltew’d in ; put into
it a Quart.of Oyfters plamp’d in.their own Liguor, a
Pint of Shrimps; then beat it up with two Pounds of
frefh Butter ; pour it all the over the Fifh, Garnifh it with
2 Horfe-
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Horfe-radith fcrap’d ; “Sippets fry’d, Parfléy fry’d, greén =
Opyfters fry’d in BLtter, Shrimps, Lemon flicd, and Bar=-

berries.

To drefs a Cod’s Head, or Frefb Salmon.

TAKE alittle Water, and put in a Pint of Vinegar, .
a Handful of Salt, as much Fifh-herbs, ‘the Rind of a Le-
mon, and one Onion. Let it boil a quarter of an Hour ;.- ‘i
then lay the Fifh on a Fifh-plate ; being clean wafh’d,
put it in, boil it gently till enough ; take it up and dr,
it very well from the Water over Coals. Make the Sauce
ready for it, half a Pint of Gravy, a Pint’ of White
Wine, a Jittle Horfe-radith fcrap’d, two Anchovies, .
whole Pepper and Mace, three Slices of Lemon, afew =
fweet Herbs ; boil them half way, then putin 'two ov- ||
three Pounds of frefh Butter, a Quart of Oyfters plump’d
in their own Liquor, a Pint of Shrimps, ‘ten”bits of boil’d «
Lobfter ; tofs it up till very thick. 'Difh the Fifh,. and
lay on all Sorts of fmall Fifh round’if.”’ "Then pour the
Sauce over it, and garnifh the Difh.

e

Or thus.

SE T a Kettle on the Fire with Water-and Salt;a Fags
got of {weet Herbs, an Onion or two; when the quuu'
boils, put in the Head on a Fith-plate ; in the boiling put g
in cold V\/dt(‘l’ and Vmegdr 5 when it is boiled drain and
{punge it ; for the Sauce, take (;mvy, Claret boil’d 1p~

] t of fweet hClbs, an Onion, two or-three
\n¢ ' vn up. with two Pounds of drawn Butter,.
half a Pint of Shrimps, and the Meat of a Lobfter fhread-
edfine; then pis the Heud in a Difh, pour the Sduce
thereon, ftick-fmall Toafts on the Hea d lay on and"%
bout it the Spawn, Milt, and Liver, and garnifh itwith -
try’d Parfley, flic’d Lemon, and Barberries,

Do boil & Tench. i

SCALE your Tenth shen it, is dlive; gutica
wath the infi de with Vi inegar, then put it into 2 Stew
pan when the Water boils, with Tothe Salt and 2 B in 1

D6
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of fweet Herbs, and fome Lemon-peel,- and whole Pep-
per; cover it up clofe, and boil it quick till it is enough ;
then firain off fome of the Liquor, and put to it a little
White Wine, fome Mufhroom Gravy, or Walnut Liquor,
an Anchovy, . fome Oyfters or Shrimps. = Boil thefe toge-
ther, and tofs them up with thick Butter roll’d in Flour,
adding a little Lemon-juice.  Garnith with Lemon and
Horfe-radifh, and ferve it hot with Sippets.

To boil Salmon.

T AKE your Salmon and wath it with Salt and Water,
but do not fcale it, then lay your Fifh in your Stew-pan,
and cover it with Water, and a little Vinegar, a little
Salt, and fome Horfe-radith ; you muft boil it quick,
and muft make your Sauce of Qyfters ftew’d in their own
Liquor, fome whale Pepper, a little Mace, an Anchoy
or two, fome pickled Mufhrooms, a little White Wine,
and thicken it with Butter roll’d in Flour ; you may add
the Body of a Crab in your Sauce 5 ftir it well, it will
make it very rich. Serve it hot, and garnith with fry’d
Opyfters or Smelts ; and ‘Lemon flic’d, Horfe-radifh, and
#ry’d Bread.

To butter Lobfiers.

BREAXK the Shells, take out the Meat,. and: put
them into a Sauce-pan with a little feafon’d Gravy, a
Nutmeg, a licle Vinegar, drawn Butter ; fill the Shells,,
and fet the reft in Plates.

To do them Saveet.

SEASON them with Sack, Sugar, Mace, and Le-
mon-juice, and garnifh it with flic’d Lemon.

To fry Oyfiers.

Y O U muft make a Batter of Milk, Eggs, and Flour ;
then take your Oyfters and' wafh them, and wipe them
dry, and dip them in the Batter ; then roll them in fome
Crumbs of Bread and a little Mace beat fine, and fry them
an‘very hot Batter or Lard. g

o
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To fry Oyfters another Way.
BEAT four Eggs with Salt, put a little Nutmeg

grated, a Spoonful of grated Bread, then make it as thick 3

as Batter for Pancakes with fine Flour; drop the Oyters
in, and fry them brown in clarified Beef Suet. = They are

to lay round any Difk of Fifh ; 'Ox-palates boil’d tender, .

blanch’d and cut in Pieces, then fry’d in fuch Butter as is
proper to garnith Harfhes or Fricafiees.

To broil a Cod.

TAKE a large'Cod, and cut the thick Part into
Pieces an Inch thick, then flour it well, and putit on your
Gridiron over a flow Fire; make your Sauce with a Glafs

of White Wine, an Anchovy, . fome whole Pepper, or a

little Horfe-radith, a little Gravy, a Spoonful of the
Kitchen Sance, or pickled Walnut Liquor, with fome
~Shrimps or Oyfters, or pickled Mufhrooms ; boil it toge-
ther, and thicken it with Butter roll’d in Flour, with fome
of the Liver of the Fith that has been parboil’d, and muft

be bruifed in it. Garnith with Lemon flic’d, and Horfe-

radifh fcrap’d:
A few’d Cod.

T AK E your Cod and lay it in thin Slices at the Bot-s
tom of a Difh, with a Pint of Gravy, and half a Pint of

White Wine; fome Oyfters and their Liquor, fome Salt
and Pepper, alittle Nutmeg, and let it ftew till it is al-
moft enough, then thicken it with a piece of Butter roll'd
in Flour, let it ftew a little longer, ferve it hot, garnith
with Lemon flic’d.

Broil'd Whitings.

W ASH your Whitings with Water and Salt, and
dry them well and flour them, then rub your Gridiron well
with Chalk, and make it hot, then lay them on, and when
they are enough ferve them with Oyfter or Shrimp Sauce ;
garnith with Lemon flic’d. ;

Nete, The Chalk will keep the Fith from fticking.

To

1]
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To fpitchcock Fifh.

CLEAN Eels well with Salt, fkin them, flit them
down the Back, or do them whole ; then ferve them up.
Seafon them with Pepper, Nutmeg and Salt, a few fweet
Herbs fhred fine, and grated white Bread ; then boil them
over Coal. Serve them with Anchovy Sauce ; fo do.them
for great Dithes of Fifh.

To-bake a Salmon whole,

DR AW. your Salmon at the Gills, wafli it and dry
it, lard it with a fat Eel, then take a Pint of Opyfters,
fhred fome {weet Herbs, fome grated Bread, four or five
butter’d Eggs, with fome Pepper, Salt, Cloves and Nut-
megs ;- mix thefe together, and put them in the Belly at
the Gills, then lay it in an earthen Pan borne up with
- Pieces of Wood in the Bottom of the Dith ; put in a Pint of
Claret, bafte your Salmon well with Batter before you
put it in the Oven ; when it is done make your Sauce of
the Liquor that is under the Salmon, fome Shrimps, fome
pickled Mufhrooms, and two Anchovies, fome Butter
roll'd in Flour ; boil thefe together, and garnith with fry’d
© Opyfers, fry’d Bread, and Lemon flic'd ; ferve it hot. A
Cod baked in this Manner is very good.

7

Oyfters in Ragou.

BURN fome Butter, then take large Oyfters well
wafh’d and dry’d, and throw them into the Pan with a
Shallot or two and a little Salt ; fry them a little, then
take-them jout and let them drein, -then boil the Oyfter
Liquor with Spices to your Mind, fome Anchovy,  a little
Gravy, and thicken it with Butter roll’d in Flour,  and
burn it in the Pan, then pour this Sauce over the Oyfters ;,
| garnifhwith fry’d Bread and Lemon-flic’'d,

| To few a Trout.
,. T A KE a large Trout and wath it, put itin a Pan
with Gravy and White Wine,  then take two Eggs

butter’d, . fome, Salt, Pepper and Nutmeg, fome Le-
mon-




The Houfe-keeper’s Pocket-Book. 63

mon-peel, alittle Thyme, and fome grated Bread ; mix
them all together, and put it in the Belly of the Trout,
then let it ftew a quarter of an Hour ; then put in a piece
of Butter in the Sauce 3 ferve hot, and garnifh with Le-
mon flic’d.

To flew a Tench.

TA K E your Tench and cut the Tail to make them
bleed, gut them and clean them from the Scales ;- thenlay
them in a Stew-pan with a Pint of Gravy, and a Pint of
Claret, an Onion ftuck with Cloves, two Ahchovies, a
Nutmeg {lic’d, fome whole Pepper, a little Salt, fome
Horfe-radifh flic’d, a Bunch of fweet Herbs, a little Le-
mon-peel, and the Blood ;. let them ftew till they are
enough, then ftrain your Liquor, and thicken it with
burnt Butter ; garnifh- with Horfe-radith, Lemon f{lic’d,
the Milts and Rows of the- Fifl, with fry’d Bread cut the
length of one’s Finger.

To flew Carp,

T AKE live Carp and bleed them in the Tail, and
{ave the Blood; then fcale, wafh, and gut them; and put
them in a Stew-pan, a Pint of Claret, and a Pint of Gravy
with the Blood, a Bunch of fweet Herbs, two Anchovies,.
an Onion ftuck with Cloves, fome Lemon-peel, fome
Horfe-radifh flic’d, Nutmeg flic’d, and fome whole
Pepper, a little Brazil-wood rafp’d and ty’d in a Cloth.
When the Carp is enough, ftrain off ‘the Sauce, then put
in a little Lemon-juice or Verjuice, thicken the Sauce-
with burnt Butter ; garnifh with Roe or Milt, and flic’d: -
Lemon, = Horfe-radifh ferap’d..' ‘The Milter is much.
the finer Fith, tho’ fmaller than the Spermer.

To fiews Clrp anothir Way. '

T AK'E a Brace of live Carp, knock them on the
Head, open the Bellies, wafli.out the Blood with Vinegar-

and Sale, then cut them clafe to the T4il to the Bone, and
wath them clean, putthem in.a broad Sauce-pan, and'put

thereto a Quart of Claret; a Pint of White Wine,
a Quart of Vinegar, a Pint of Water, a Faggot
‘ of
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of fweet Herbs, a Nutmeg fliced, large Mace, four or
five Cloves, two or three Races of Ginger, whole Pepper,
and an Anchovy ; cover it clofe and ftew them a quarter
of an Hour, then put to it the Blood of the Carps, Salt,
and a Ladle of brown Butter ; lay about it the Spawn,
Miltand Liver, ftick on them Toafts, and heat the Lear
Broth, or thicken it with brown Butter.

To fleww a Carp another Way.

BLEED it under the lower Fin in a Pint of Claret,
or White Wine, half a Pint of Water, a few Sprigs of
fweet Herbs, a little whole Pepper, . Mace and Salt, two
Slices of Lemon ; put all thefe and the Carp raw ina
Stew-pan, ftew it well on both Sides, then put in half a
Pint of Oyfters plump’d, let them fimmer a little ; beat
them up thick with a Pound of freth Butter, or more.
Serve it with Sippets, Barberries, and Lemon {lic’'d,

How to fleww Carp from Pontack’s.

T A K E half Gravy, and half Claret, as much as will
cover your Carp in the Pan, with Mace, whole Pepper, a
little Cloves, two Anchovies, a Shallot or Onion, a little
Horfe-radith, a little Salt 5 when the Carp is enough,
take it out, and boil the Liquor as faft as poffible, till it
be jaft enough to make Sauce ; flour a bit of Butter, and
throw into it ; fqueeze the Juice of one Lemon, and pous
it over the Carp.

To flew Oyflers.

P LU M P them in their own Liquor, then ftrain them
off, wafh them clean in clear Water, then fet on a_ little
of their own Liquor, Water, and White Wine, a little
whole Pepper, and a Blade of Mace ;. let it boil very well,
then put in your Opyfters, let them juft boil up:; then
thicken them with the Yolks of two Eggs, a piece of
Butter, a little Flour, beat up very well ;. thicken it and
ferve it up with Sippets and Lemons.

CHAE
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CHA P. XXIIIL

SAUCES“SOUPS, e

Gravy Soup.

f]." A K E the Bones of a Rump of Beef, anda piece of

the Neck, and boil it till you have all the Goodnefs
out of it ; then {train it off,and take a good piece of Butter,
and put it in a Stew-pan and brown it, then put to it an
Onion ftuck with Cloves, fome Sallary and Endive, and
Spinage ; then take your Gravy and put to it fome Pepper,
Salt, and Cloves, and let it boil all together ; then putin
Sippets of Bread dry’d by the Fire; you may put in a
Glafs of Red Wine. Serve it up with a French Roll toaft-
ed in the middle,

A flanding Sauce for a Kitchen.

T AKE a Quart of Claret or White Wine, put it in
a glazed Jar, the Juice of two Lemons, five large Ancho-
vies, fome Jamaica Pepper whole, fome fliced Ginger,
fome Mace, a few Cloves, a little Lemon-peel, Horfe-
radith {lic’d, fome fweet Herbs, fix Shallots, two Spoon-
fuls of Capers, and their Liquor ;- put all thefe in a Linnea
Bag, and put it into the Wine, ftop it clofe, and fet the
Veflel into a Kettle of hot Water for an Hour, and keep
it in a warm Place. A Spoonful or two of this Liquor is
good in any Sauce. :

Sauce or Lear for a fweet Pye.

T AKE fome White Wine, a little Lemon-juice, or
Verjuice, fome Sugar ; boil it, then beat two Eggs, and
mix them well together, then open your Pye and pour it
. This may be us’d for Veal or Lamb Pyes.

Sauce far Savoury Pyes.

T AK E fome Gravy, fome Anchovy, a Bunchof {weet
Herbs, and an Onion, a little Mufhroom Liquor ; boil it
a little and thicken it with burnt Butter; then add a little

Claret,
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Claret, open your Pye and pour it in. This ferves for
Mutton, Lamb, Veal, or Beef Pyes.

Afparagus Soup.

T AKE five or fix Pounds of lean Beef cut in Lumps,
roll'd in Flour, then put it in your Stew-pan, with two or
three Slices of fat Bacon at the Bottom ; then put it over a
flow Fire,. and cover it clofe, ftirring it now and th- ; til}
the Gravy isdrawn ; then put in two Quarts of Water, and.
half a Pint of pale Ale : Cover it clofe, and let it ftew
gently for an Hour, fome whole Pepper 'and Salt, to . yous
Mind, then firain out the Liquor, and take off - the Fat,
then put in; the Leaves of white Beets, fome Spinage,
fome Cabbage Lettice, a little Mint, fome Sorrel, and a
little fweet Marjoram powder’d ; let thefe boil up in your
Liquor, then put in the green Top$ of Afparagus cut
fmall, and let them boil till all is tender. Serve it hot:
with a French Role in the middle.
| Note, Inftead .of Afpatagus, you may put in green
Peafe,

To make Gravy an eafy Way.

TAKE fome Neck-Beef cut in thick Slices, then
flour it well and put it in a Sauce-pan with a Slice of fat
- Bacon, an Onion flic’d, fome Powder of fweet Mar-
joram, fome Pepper and Salt;. cover it clofe and put
it over ‘a flow Fire, and ftir it three or four Times, and
when the Gravy is brown, put fome Water to it, and
fiir all together, and let it boil about half an Hour ;
then ftrain it off, and take the Fat off the Top, adding
a little Lemon-juice. ~ This Gravy is fit for all brown
Sauces.

Gravy for wbhite Sauce,

TAKE part of a Knuckle of Veal, or the worlt
Part of a Neck of Veal, boil about a Pound of this in a
'Quart of Water, an Onion, fome whole Pepper, fix
Cloves, a little Salt, a Bunch of fweet Herbs, halfa Nut-

: meg

!
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meg flicd ; let it boilan Hour, then ftrain it off and keep

it for Ufe..

A cheap Gravy.

T A K E a Glafs of {fmall Beer, a Glafs of Water,-an
Onion cut fmall, :fome Pepper and Salt, and a little Le-
mon-peel grated, a Clove or two, a Spoonful of Mufhroom
Liquor, or pickled Walnut Liquor 3 put this in 2 Bafon,
then take a piece of Butter, and put it in a Sauce-pan,
then put it on the Fire and let it melt, then drudge in
fome Flour, and ftir it well till the Froth finks, = and, it 'will
be brown ; put in fome flic’d Onion,  then put your Mix-
ture to-the brown Butter, and give it a boil up.

Grawy.,

CUT a piece of Beef into thin'Slices, and fry it brown
in a Stew-pan, with two or three Oniens, two or three
lean Slices of Bacon ; then pour to it a Ladle of frong
Broth, rubbing the brown from the Pan very clean ; add
toit more firong Lroth, Claret, White Wine, Anchovy,
a Faggot of fweet HMerbs ;: feafon it, .and let it flew very
well. ~ Strain it off, and keep it for Ufe. '

Another Way to make Gravy.

PUT two ‘Ounces of Bacon into a Frying-pan, put
in a Pound of lean Beef cutin Slices, fry ita little, then
put in one Pint of Claret, ‘and .another of Water, one
Anchovy, a Sprig of fweet Herbs ; fry this a Quarter of
an Hour, then put out the'Gravy, and fry it till it ds all
out ; then firain it, and it is fit for Ufe,

Another.

TAKE a lean Piece of Beef, one Quarter roafted,
and cut it in Pieces 3 {put it into a Stew-pan, with half a
Pint of ftrong Broth, and a Pint of Claret ; cover it up
clofe, ‘and ftew it an Hour, often turning it ; ‘feafon 1t
with Pepper and $alt, then firain it off, and put it into'a
Stone Bottle, and when you ufe it, warm the Bottle.

A Gravy
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A Grawy for a Pafly.

BREAK the Bones of the Meat to math, then put
them into a Pan, with a Pint of Claret, a Quart of Wa.
ter, ' little whole Pepper, Mace, and Salt; brew into it
" -eight Ounces of pure fweet Butter, then firain it, and
pour it into the Palty when both hot. This Gravy is e-
nough fora Pafty of fourteen Pounds of Flour.

Plumb Pottage.

TAKE a Leg of Beef, and four Gallons of Water,
boil it till the Beef is tender, then ftrain it off and put the
Liquor in the Pot again, then put a Pound of Pruans, a
quarter of an Ounce of Cloves, half an Ounce of Mace,
two Nutmegs beat and put in a Bag; let it boil half an
Hour, then put in five Pounds of Currants, and three
Pounds of Raifons, and let it bail half an Hour longer;
then put in-a Quurt of ftrong Beer and let it boil up, then
take it off and put in two Pounds of Sugar, a little Salt, a
Quart of Claret, and a Pint of Sack, the Juice of two
Lemons ; put it in an earthen Pan, and keep it for Ufe.
Serve it hot in Proportions, as you want it.

Plumb Pottage,

TAKE two Gallons of firong Broth, put to it two
Pounds of Currants, a Pound of ﬁaiﬁns of the Sun, half
an Ounce of fweet Spice, half a Pound of Sugar, a quarter
of a Pint of Claret,. as much Sack, the Juice of two
Oranges and two Lemons ; thicken it with a quarter of a
Pound of Rice-flour, or Rafpings of Bread, ‘with a Pound
of Pruans.

A Candle for [uweet Pyes,

T A KE Sack and White Wine, alike in Quantitys
a little Verjuice and Sugar; boil it and brew it with
two or three Eggs, as butter'd Ale. . When the Pyes are
baked, pour it into your Pyes at the Funnel, and fhake it
together,

A Lear
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; A Lear for fzvoury Pyes.

T A K E Claret Gravy, Oyfter Liquor, two or three
Anchovies, 2 Faggot of {weet Herbs and an Onion ; boil
it up and thicken it with brown Butter, then pour it into
the favoury Pyes, when called for.

A Lear for Fifb Pyes.
T A K E Claret, White Wine and Vinegar, Ogyfter
Liquor, Anchavies, and drawn Butter ; when the Pyes
are baked, pour it in at the Funnel.

A Lear for Pajfties.

SEASON the Bones of the Meat, then make your
Pafty, and cover them with Water, and bake them with
the Pafty. When they are baked, ftrain the Liquor into
the Patty.

Strong Broth.

T A KE three Gallons of Water, and put therein a
Leg and Shin of Beef, cut it into five or fix Pieces, boil it
twelve Hours, now and then ftir it with a Stick, and co-
ver it clofe; when it is boiled, ftrain it and cool it,
let it ftand till it will Jelly, then'take the Fat from the
Top, and the Drofs from the Bottom, and keep it for

your Ufe.

Another Way.

T A KE a Leg of Beef and a Knuckle of Veal, break
the Bones to Pieces, put all in a Pot, with ten Quarts of
Water, a Bunch of f{weet Herbs, four Onions, -a little
whole Pepper and Mace; boil it till it comes to four
Quarts ; ftrain it, and it is fit for Ufe.

To make firong Broth.

T A KE four Pounds of lean Beef, cut it:into thin
Pieces, put it into a Stew-pan and juft cover it with Water ;
let-it boil an Hour, then fcum it, and it is boil’d enough.
Squeeze it between two Trenchers,

A brown
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A brown Pottage Royal,

SE T a Gallon of ftrong Broth on the Fire; with twe
fhiver'd Pallates, Cocks-combs, Lamb-ftones fliced, with
favoury Balls, a Pint of Gravy, two Handfuls of Spinage
and young Lettice minced ; boil thefe together witha
Duck, the Leg and Wing Bones being byoke and pull’d
out, and the Breaft flalh’d and brown’d in a Pan of
Stuff; then put to it two French Rolls fliced and dried
hard and brown; put the Pottage in a Difh, and the
Duck in the middle 5 lay about it a little Vermicelli boil'd
up in alittle firong Broth, favoury Balls, and Sweet-breads.
Garnifh it with {calded Parfley, Turneps, Beet Roots, and
Barberries.

A Peafe Soup.

BOIL aQuart of good Seed Peafe tender and thick,
ftrain and wath it through with a Pint of Milk ; then put
therein a Pint of ftrong Broth boil’d with Balls, a little
Spear-mint, and a dry’d French Roll ; feafon it with Pep-
perand Salt, ‘cut 2 Turnep in Dice, fiy it, and put it in.

'Green Peafe Soup.

W IPE the Peafecod Shells, and fcald them, ftrain
and pound them in a Mortar, with fcalded Parfley, young
Onions,” and a little Mint; then foak a white French
Roll; boil thefe together in clear Mutton Broth, a Faggot
of fweet Herbs; feafon.it with Pepper, Salt, and Nutmeg,
then ftrain it through a Cullender ; put, the Pottage in 2
Difh, putjin the middle your larded Veal, Chickens, or
Rabbets. Garnifh. it with {fcalded Parfley,, Cabbage-Let-
tice, and the Peafe, "

ACraw-fib Soup.

CLEAN'SE them, and boil them in Water, Salt,
and Spice; - pulloff their Feet and Thails and fry them,
break  the  reft of them in'a fione Mortar, feafon them
with' favoury Spice, | and..an:Onion,’ hard Egg, ‘grated

and
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and put to it fcalded chopp’d Parfley ‘and French Rolls ;
l;enpput them therein, with a few dry’d Mufhrooms.
Garnifh the Difh with fliced Lemon and the Feet and Tail
of a Craw-fith.

To burn Butter.

P U T two Ounces of Butterinto a Frying-pan over a
little Fire ; when ’tis melted, duft in a little Flour, and
keep it ftirring till it is a little thick and brown; then
thicken Sauce inftead of Eggs.

A Soup.

T A K E alittle Gravy and ftrong Broth, of each the
fame Quantity, in all threc Pints, a Sprig of {weet Herbs,
a little whole Pepper and Salt; boil it half an Hour,
then put in a Loaf of French Bread, cut like Dice; ftew
a Fowl in it till it is boil’d tender, and place it in the
middle.

Another.

TA K E three Pints of ftrong Bloth, ffty Balls of
Forc’d-meat, a Handful of Spinage and Sorrel chopp’d,
and a little Salt ; let it flew alittle, then put in a Loaf
of Fremch Bread, cut like Dice, and toafted, and fix
Ounces of Butter. Tofs it up, and ferve it,

Sauce for a Turkey.

T AKE a little Claret and ftrong Broth, or Water,
Anchovy, one Shallot, a little Pepper, Mace and Salt,
and a Slice of Lemon; fet it to flew a little, then
ftrain it, and pour ‘it through its Belly. Serve it with
Om.on Sauce.. Boil them in three or four Waters; then
drain them dry, chop them a little broad ; lay them round

the Turkey; butter them, and ferve them only with
Gravy. '

Tixe
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The {ame for a Capon, only add the Necks, and afew
Sprigs of fweet Herbs,

Sauce for a Turkey another Way.

T AKE h:lfa Pint of Claret, as much ftrong Broth,
an Onion, a little whole Pepper, an Anchovy, and a little
Butter ; let it fltew a quarter of an Hpur, and pour it
through the Body of the Turkey. Garnifh the Dith with
Lemons and Onions.

Sauce for a Woodcock or Pheafant.

TAKE a little Claret and Water, one Shallot, a
little whole Pepper, Mace, a little grated white Bread,
and Nutmeg; flice it a little thin, put in a Piece
of freth Butter. Serve it with Sippets and Lemon flic’d.
Roaft the Guts in them. The fame Way for Pheafants,
with roafted Wild Fowl round them. ~ Put the Fowl.
{)nuce in the Difh with it.  Put the Pheafant-fauce by-ina

late.

Sauce for Wild Fowl,

TAKE a little Claret and Water, one Shallot, a
little whole Pepper;, Mace and Salt, a little of an An-
chovy, a Slice of Lemon, a few Sprigs of fweet Herbs ;
let it ftew half an Hour, then firain it off,: and it is fit for
roaft Mutton. Garnith Fowls and Veal with Lemon
fliced, Oranges quartered, and Slavers of Mutton with
Pickle ; you may ferve either of thefe with Gravy Sauce,
only adding Capers, or any fuch Pickles.

Another Way.

CUT itin Slicesan Inch thick, lard it with Bacon
as big as your Finger, ‘and feafon as abovefaid ; drain it
well from the Gravy, and feafon it with Spice ; then lay
it in the Pot in Slices, with clarified Butter, and it is fit.

Sauce for a Green Gaofe.

T AKE half a Pint of the Juice of Sorrel, half a Pint
of White Wine, alittle Nutmeg, a little grated whx;e
Bread,
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Bread, a very little Sugar; let it boil a little, then put
in fome freth Butter, and ferve it in the Difh with them.
Being roafted, itmuft not be too thick of Bread.

Or thus,

* Fill the Belly with Onion, a little frefh Butter and Salt,
and ferve them with Gravy.

Sauce for Fifb or Flef.

TAKE a Pint of Water, and a Pint of Claret, a few
Sprigs of fweet Herbs, a little whole Pepper, Mace, and
Salt, two Slices of Lemon, a Shallot, and two Anchovies 5
boil it an Hour, and then ftrain it of. °Tis fit. for Fith;
but for Fleth, add a little Horfe-radith fcrap’d, and boil
it half away ; then beat it up thick with a Pound or twelve

Ounces of fweet Butter ; or you may make it all

of firong
Broth.

Sauce for boil'd Chickens or Lamb.

TAKE a little White Wine and a Pint of Claret, a
few Sprigs of {weet Herbs, a little whole Pepper, and
Mace, three Slices of Lemon ; let it flew a little, then put
in a little Parfley and Spinage boil'd green, and chopp’d
a little ; then beat it up thick with fix Ouances of frefh
Butter, and pour it over the Meat, and ferve i, arnifh
it with Lemon {lic’d, and Barberries, Grapes, and Goofe-
berries fealded, to their Sauce in their Seafon,

i Sauce for. roafted Venifon.
T AKE alittle Claret and Water, a Stick of Cina.
mon, a Blade of Mace, and 2 little grated white Bread ;

let it ftew with a little Butter,and Sugar. Mix and ferve it
in thé Difh withit. °

_ Oy thus.
T AKE half a Pintof Gravy,
Cloves, .a Stick of Cinamon, a little Claret or Anchovy 3
let it boil  little; then thickeh it with 2’ little burnt, But-
ter 5 beat it well together, 4nd ferve it in the'Dith.

one Onion ftuck with

Peafe
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Peafe Pottage.

“T'A K E .a Quart of ftrong Broth, the Flour of half
a Pint of Peafe, and an Ox-palate, all boil’d tender, cla-
rified and cut in Pieces; feafon all with a little Pepper,
Mace, and Salt; when it boils, put in a little Spear.
mint and Sorrel a little chopp’d, four Balls of Forc’d-meat
green’d, a little white Bread like Dice, toafted on a Plate
before the Fire ; then put in four Ounces of freth Butter ;
tofs itup. Serve it with Chicken boil’d tender, and fet in
the Middle.

To make folid Soup.

“TAKE a Leg of Veal, or any other young Meat;
cutoff all the Fat, and make firong Broth after the com-
mon Way ; put this into a wide filver Bafon, or a Stew-
pan well tinn’d ; let it flew gently over a flow Fire till
it is boil’d away to one third of the Quantity ; then take
it from the Fire, and fet it over Water that is kept con-
{tantly boiling, this being an even Heat, and apt to burn
to the Veflel ; in this Manner let it evaporate, firring it
often till it becomes, when cold, as hard a Subftance as
Glue 5 then let it dry by a gentle Warmth, and keep it
from Moifture.

When you ufe it, pour boiling Water upon it. It
makes excellent Broth, either firong or fmall, accord-
ing to the Quantity you put in. It will keep good an
Eafi-India Voyage.

C HA P. XXIV.

Direétions for Drying, Salting, Collaring, Potting, and
Pickling Flefb and Fifb, after the moft elegant Manner.

To dry a Leg of Mutton like Ham.
UT a Leg of Mutton like a Ham, then take two
Ounces of Salt-peter beat fine, and rub your Mut-

ton allover, and let it lig till the next Day; then make
; ; a Pickle

|
!
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a Pickle of Bay-falt and Sprgng-water, and put your MUF'
ton in, and let it lie eight l)a}ffs : then t(l.."{L‘ it and }f‘mg it
in a Chimney, where Wood is burne, for three \fv@_eks ;
boil it till it is tender. The proper Time to do it is jn
cold Weather, left it thould be tainted,

To machinate Tongues.

BLA NCH them, being: boiled in Water and Salt
and put them in a Pot or‘Bnrz-cl, an'd rfmk_e the Pickle
of as much White Wine Vinegar as will fil] 1t, boil’d up
with favoury Seafoning, Ginger, a Faggot of fweet Herbs ;
when it is cold, put in the Tongues, - with flic’d Lemons,
and cover it clofe with a Bladder and Leather. When
you eat them, beat up fome of the Pickle with Oil, and
garnifh with {lic’d Lemon.

Do falt Hams and T, onguss,
4 4

T AKE three or four Gallons of Water, put to it two
Ounces of Prunella Salt, four Pounds of white Salt, four
Pounds of Bay Salt, a quarter of a Pound of Sal¢-peter,
an Qunce of Allum, a Pound of brown Sugar ; let it boil
a quarter of an Hour, fcum it well 5 when it ic cold, fever
it from the Bottom into the Veffe] you fteep it in,

Let Hams lie in this Pickle four or five Weeks, a Clod
of Dutch Beef as long ; Tongues a Fortnight ; Collar'd

Beef eight or ten Days. Dry them in a Stove or Wood
Chimney.

Another 17 ay.

TAKE three or four Gallons of Water, put to jt
four Pounds of Ba -falt, eight Pounds of white Salt, a
Pound of Peter-falt, and a quarter of a Pound of Salt-pe-
ter, two Ounces of Prunella Salt, eight Pounds of brown
Sugar ; let it bojlanarter ofan Hour, and fkim it well ;
when it is cold, pour it from the Bottom intoshe Veflel

you keep it in ; let the Hams lie jn this Pickle four or five
Weeks.

E: o,
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To falt Hams of Bacon.

T A K E aPeck of Bay Salt, and four Ounces of Salt-
peter rock’d double refin’d, and five Pounds of brown Su-
gar; putall thefe into as much Spring-water as will make
the Pickle fo firong that it will bear an Egg ; the Pickle
muft not be boil'd ; put in your Hams, and let them lie in
it three Weeks ; then take them out of the Pickle, and
dry them with a Cloth, and rub them over with frefh
Salt, and fend them to dry. The Pickle will laft three
Months. When you find it begin to decay, boil and {cum
it, and ufeit again, putting in fome frefh Salt.

To make Brawn.

W HEN it is cut up and bon’d, let it lie two Days
and Nights in Water, fhifting it each Day into freth Wa-
ter ; when you come to roll it, dip it in warm Water,
and falt it.well 5 then roll it up, and boil the leaft Roll
fix Hours, and the biggeft nine.

To dry Neats Tongues.

T A K E Bay-falt bruis’d {mall, and a little Salt-peter ;
rub the Tongues with a Linnen Cloth ; then put the Salt
to them, efpecially to the Roots, and as it comes to brine,
add fome more, when they are hard and ftiff : When they
have taken Salt a Night or two, roll them in Bran, and let
them be dry’d.

To falt a Ham:

TA K E a Ham of fixteen Pounds, rub it againft the
Fire with half a Pound of Sugar ; then take two Pounds
of Bay-falt, and two Ounces of Salt-peter, and dry it for
your Ufe.

- To make a Ham.

L E'T your Ham be fat and good ; hang itup four and
twenty Hours ; then beat it with a Rolling-pin ;* rub in

one Ounce of Salt-peter, and let it lie four and twenty
. ‘ ' Hours ;

—
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Hours; then make your Stew-pan very clcan,\ tlxcn take
one Ounce of Salt-peter, .one Pound of coarfe Sugar, a
quarter of a’Pound of Bay-falt,: three Handfuls of common
Salt; mix it well, and make it'hot, but don’t melt it
then rub it well in, and turn it every Day, and bafte it
with the Brine. Let it lie there three Weeks, then fend it
to.be dry’d.

To make Weltphalia Ham.

CU'T a Hind Quarter of Pork like Ham, cut all the
foft Fat off, then rub it with ‘half 2 Pound of the ‘coarfeft

Sugar you can get ; let it lie' four an: then
rub it with a quarter of a 1 Salt-pet e “Pint of
r le lie three Weeks :

Peter-falt, a Qua: 5
Rub it now and then with fome white Salt. ' "Dry itiin 2
Chimney where you burn
it, putin a Pintora Q
eat it with Muftard or ons
when it is hot, or with Spin ge or Sprouts boii’d ¢ laid
sound it, ‘or eight Chickens.,  If you wou'd keep it long,
Iet it lie a Month in Salt.

l'or Turf. “When you boil

when c¢old,

Serve it with Pid

. Duteh Beef.

T AKE a Piece of Buttock of Beef without the Bone,
falt it the fame Way as you do a Ham; then hang it u
till it is very dry ; boil it ; when cold, “it is ufually flic’d
thin, and eat with Bread and Bitter.  You may lay Neats
Tongues in the Brine, after the Ham or Beef. " Let them
lie fourteen Days, then hang ‘them up to dry, Jor falt
them thus ; Rub four Neats Tongues with four Qunces of
Salt-peter, a Pint of Peter-falt, a Quart of white Salt
let them lie as above, turn them often in the Brine, then
hang them up to dry

3

To Collar Beef.

TAKE a Flank of Beef, and take out the Grittles,
and the Skin oft the infide ; then take two Ounces of Salt-
peter, three Ounces of Bay-falt, half a Pound of common
Salt, a quarter'ofa Pound of brown Sugar ; mix thefe all

3 together,
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together, and rub your Beef well, then put it in a Pan
with a Quart of Spring Water, for four Days, turning it
once a Day ; then take your Beef out, and fee that your
Fat and Lean lie equal; then take fome Pepper, and
Cloves, a good deal of Parfley and fweet Marjoram fhred

* imall, fome Bacon-fat cut very fmall ; mix thefe together,
and ftrew it over the infide of your Beef; then roll it hard
in a Cloth, and fewit up, and tye it at'both Ends ; then
put it in a deep Pan with the Pickle and a Pint of Water ;
you may add a Pint of Claret, or firong Beer, and muft
put in an Onion ftuck with Cloves, and a Pound of But-
ter ; then cover your Pan with a coarfe Pafte, and bake it
all Night ; then take it hot, and roll it harder, and tye
it round with a Fillet clofe ; then put it to ftand on one
End, and a Plate on the Top, and put a Weight upon it,
and let it ftand till it is cold ; then take it out of the
Cloth, and keep it dry. '

Another Way.

L'AY your Flank of Beef into Ham Brine a Fortnight,
then take it out, and dry itin a Cloth ; lay'it on a Board,
take out all the Leather and Skin, cut it crofs and crofs ;
feafon it with favoury Spice, two Anchovies, and a hand-
ful or two of Thyme, Parfley, fweet Marjoram, Winter-
favory, Onions, Fennel ; ftrew it on the Meat, roll it in
a hard Collar in a Cloth, few it clofe, tye it at both Ends,
and put it in a Collar-pot, with a Pint of Claret, Cochi-
neal, two Quarts of Pump Water. When itis cold, take
it out of the Cloth, and keep it dry.

Another Way.

T AKE off the infide Skin from a thin Flank of Beef,
then rub it with five Ounces of Salt-peter ; beat half a
Pint of Peter-falt, and 2 Pint of white Salt ; let it lie thre.e
Days, turn it once a Day, then wipe it dry, and feafon it
all over the infide with three quarters of an Ounce of
Cloves and Mace, an Ounce of Pepper, and a Nutmeg,
all beat, a Handful of fweet Herbs, and two Bay-l.eavc:ﬁ,
all fhred fine; then roll it up as you do Brawn, bind it

very
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very flat with four and twenty Yard.s of narrow Tape ;
then put it into a Pot, and cover it with Pun}p_ Water and
a little of its own Brine, to falt the Water. I‘lhen b;xke‘n
very tender with Houfhold-bread ;- then ta‘kje it.out of the
Liciuor, and bind a Cloth very hard about it,.and hang ic
up till cold ; then take off the Cloth, and keep it in a dry
Place. Eat it with Muftard or Vinegar.. If you fend it
to Sea, add a Pint of Bay-falt, and let i.r lie ﬁx or eight
Days. Put no Herbs., Seafon it high with Spice:. When
cold, take off the Strings, put it into a Pot, . cover it with
clarified Beef Suet, and it is fit.

This Salt and Spice is enough fos fixteen Pounds of
Reef.

Collar’d Pig.

T AKE your Pig and cut off the Head, then cut the
Body afunder, bone it, and cut it in two Collars; then
wafh it with Water, then take fome Parfley and Sage,
and Marjoram, fhred very fmall, and put fome Salt, Pep-
per, and Nutmeg; mix thefe together, and firew it on
the Pig, and roll it up, and tye it with a Fillet, and boil
it in Water and Salt till it is tender ; then take it up, and
let it ftand till it is cool 5 ftrain out fome of the Liquor,
and put two Blades of Mace, and add to it fome Vinegar,
Salt, a little White Wine, and three Bay-leaves; give it
a boil up, and when it is cold put in your Pig, and keep it
for Ufe.

Another Way.

SLIT your Pig down the Back, take out all the
Bones, wath out the Blood in three or four Waters, wipe
it dry, feafon it with favoury Seafoning, Thyme, Parfley,
and Salt ; roll itin a hard Collar in a Cloth, tye it up at
both Ends, and boil it with the Bones in three Pints of
Water, a Handful of Salt, a Quart of Vinegar, and a
Faggot of fweet Herbs, whole Spice, a little Ifing-glafs.
When it is boil'd take it off ; when itiscold, take it out
of the Cloth, and kecp itin this Pickle.

E 4 o
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To collar Veal.

BONE a Breatt of Veal, wafh and foak it in three
or four Waters, dry it-in a Cloth, feafon it with favoury
Spice, fhred {weet Herbs, a Rather of Bacon dipp'd in
Batter of Eggs, and roll itup ina Collar ina Cloth ; boil it
with Water and Salt, with half a Pint of Vinegar and
whole Spice ; fkim it clean. | ‘Wheniit is boil’d, keep it in
this Pickle. ;

7o tollar a Breaf of Veal, Pig, or Eel.

BO N E thePig, or Veal, then feafon.itall over the
infide with Cloves, Mace, and Salt, a Handful of. fweet
Herbs, as Thyme, Pennyroyal, and Parfley, fhred very
fine, witha little Sage, 0 a Rig s then roll it up as you do
Erawn, bind it with narrow- Tape very clofe, then tye a
Cloth round it, and boil jt very -tender in Vinegar and
Water, a like Quantity of each, with a little Cloves,
Mace, Pepper, and Salt, all whole 3 make it boil, then
put the Collars 5 when tboil’d tender, take them up till
both are cold, and keep them in the fame Pickle,

To collar Eels.

S CO WER your large filver Eels with Salt, lit
them down the Back, take out all the Bones, wath and dry

“them, feafon them with favoury Spice, minc’d Pariley,

Thyme, Sage and Onion ; then roll each in little Collars
in a Cloth, and tye them clofe ; boil them in Water and

' 8alt, with the Headsand Bones, half a Pint of Vinegar, a

Faggot of Herbs, Ginger, a Pennyworth of Ifing-glafs ;
when they are tender, take them up, tye them clofe again,
ftrain the Pickle, and keep the Eels in 1t.

To collar Pork.

BON E a Breaft of Pork, feafon it with favoury
Seafoning, and a good Quantity of Thyme, Parfley, and
Sage 3 roll it in a hard Collar in a Cloth, tye it at both
Ends, boil it, and when it.is cold fteep it in the favouring

Drink,
o Potted
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Posted Beef.

T AKX E about eight Pounds of a Leg of Mutton Piece
of Beef, or Neck Beef, then take two OQunces of Salt-peter
beaten, and rub it well ; then take two good Handfuls of.
common Salt, and rab it well ;  then lay it ina Pan, and
put a Quart of Pump Water to it, and let it lie thref: Days,
turning it once a Day in the Pickle; then dry it, and
feafon it with Pepper, Nutmeg, Cloves, Mace, beaten,
and Onions ftuck with Cloves, fome Famaica Pepper
whole ; then put it in your Pot to bake, and ‘the Pickle
that the Beef lay in ; you muft put to it a Pound and a
half of Butter; cover your Pot over with coarfe Pafte,.
and let it bake all Night with the great Bread ; then take
it hot out of the Oven, and take the outfide of the Beef
off, and cut the Meat in very {mall Pieces, and pick all
the Skin, and Fat, and Sinews from it ;. then put the
Liquor to cool, and all the Fat from the Gravy, and when
you have rubb’d your Beef well with your Hands,_ clarify
the Fat that comes from the Liquor, and pour it into your
Meat ; work it well with your Hands, together, till it is
very fmall, then Butter the infides of fome glazed Pans,
and put down your Meat clofe in them ; . then take two s
Pounds of Butter clarified, and pour.over it ;, Pepper it, .
and it will be fic to eat in three Days,

To pot Beef.

T AKE a Battock of Beef, or a Leg ‘of Mutton
Piece, cut it into thin Slices, feafon it with favoury Sea-
foning, an Ounce of Salt-peter, half ‘a Pint of Claret ;
then having tliree or four Pounds of Béef Suet, lay'it be-
tween every Laying of Béef, tyea Paper over it, and let it
lie all Night 5 then bake it ‘'with fome Houfhold Bread,
then take it out, dry itin a Cloth, and cut it crofs the
Grain very clofe; if it is not feafon’d enough, feafon it
more ;. then pour the Fat clear from the Grayy ;. put 1§
clofe in Pots, fet it in the Oven to fettle. When itis cold,
cover it with clarified Butter.

E 5 Hisathers
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Another Way.

TAKE three Pounds of Beef, put to it one Pound
of Butter, half a Pint of old Beer; feafon it to your Pa-
late, and bake it three Hours ; when cold, take off the
Top, and in the beating of the Beef ftirin the Butter;
then beat it again very well, boiling it over the Fire with
a Pound and a half of Butter. Put it into Pots, and fet
them into the Oven; after it is firft cool, let them ftand
half an Hour. The proper Spices are Mace, Nutmeg,
and Cloves.

Beef potted from an Ox-Check.

W A S H and bone your Ox-Cheek, put itin a hot
Oven, with the fame Ingredients you ufe for the above
Receipt ; then take out the Skin, the Fat, and the Pal-
late ; then ufe the Flefh as you would do the other, and
add to a Pound of the Flefh two Ounces of the Fat that
fwims upon the Liquor. It isa very good way.

To pot Beef like Venifon.

C UT the Lean of aButtock of Beef in Pieces of a
Pound each ; rub eight Pounds with four Ounces of Salt-
peter heaten, half a Pint of Peter-falt, and a Pint of
white Salt ; turn it once a Day; letit lie three Days,
then put it into a Pan, and cover it with Pump Water and
a little of its own Brine ; then bake it with Houfhold Bread
till it is as tender as a Chicken ; then drain it well from
the Gravy, and bruife it abroad, and take out all the
Skins and Sinews ; then pick it as fmalk as Duft ;. then mix
in an Ounce of Cloves. and Mace, three quarters of an:
Ounce of Pepper, and a Nutmeg, allbeaten. Make it
moift, mix all well together, then prefs it in a Pot very.
hard, then cover it an Inch thick with clarified Beef Suet,
on the Top, Ifyou fend it to.Sea, add more white Salt,.
and let it fand fix Days, .

Te
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To pot Lampreys or Eels.

T A X E your Lampreys or Eels, and fkin them, and
gut them, wafh them, and {lit them down the Back ; take
out the Bones, cut them in Pieces to fit your Pot, then
feafon them with Pepper, Salt, Nutmeg, and th.cu put
them in your Pot ; pour in then half a Pint of Vinegar.
They muft bake an Hour and a half, being clofe cover’d ;
and when they are bak’d, pour off the Liquor, and cover
them with clarified Butter.

To pot Chare, or Trouts.

TAKE your Fifh, clean them well, and bone them;
wafh them with Vinegar, cut off the Tails, Fins, and
Heads ; then feafon them with Pepper, Salt, Nutmeg,
and a few Cloves ; then put them clofe in a Pot, and bake
them with a little Verjuice and fome Batter ; cover them
clofe, and let them bake two Hours ; then pour off the
Liquor, and cover them with clarified Butter.

To pot Pidgeons.

Y O U R Pidgeons being trufs’d and feafon’d with fa-
voury Spice, put them in a Pot, cover them with Butter,
and bake them ; then take them out, and drain them ;
when they are cold, cover them with clarified Butter.
The fame Way you may pot Fifh, only bone them when
they are bak’d.

Another Way.

CUT off their Legs, feafon them high with Pepper
and Salt, then bake them tender with Butter, enough to
cover them when melted ; then drain them dry from the
Gravy, and feafon them high with Pepper, Cloves, and
Salt, and put them in.

(To pot Tongues.

CU'T the Roots of two Tongues, rub them with four

Ounces of Salt-peter, and half a Pint of Peter-falt ; then
E6 lee
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let them lie with a Pint of white Salt fix Days, turn them
often, and rub them with a quarter of an Ounce of Pep-
per. Bake them tender in Pump Water, enough to co.
ver them, with a little of their own Brine ; when bak’d,
blanch them," and rub them well with Pepper, Cloves and
Mace ; then put them into a Pot, and cover them with
clarified Butter, and fet them by.

To pickle Oyflers.

OPEN large Oyfters, and fave the Liquor, then
wafh the Oyfters in Salt and Water, and put them in a
Sauce-pan, and when their own Liquor is fettled, pour
the clear Part of it to them ; “put to them fome Blades of
Mace, and fome Slices of Nutmeg, with fuch a Quantity
of whele Pepper as you judge convenient, with two or
three Bay-leaves ; then boil them a little, and add a Glafs
of White Wine, continuing them on the Fire a Minute,
and pour them into fome Pan to cool, and when they are
quite cool, lay your Oyfters with their Spices into a glaz’d
Gallipot, and pour the-Liquor over them, and tye them
down with a Piece of white Paper.

< Note, Asyou ufe them, take them out with a Spoon.
They make a pretty Plate for Supper.

Another. Way.

TAKE a Quart of large Oyfters in the Full of the
Moon, boil’d'in their own Liquor for their Pickle ; take
this Liquor, a Pint of White Wine, Mace, Pepper, and
Salt ; boil and tkim it ; when cold, put the Oyfters and
Liquor together, and cover them clofe with a wet
Bladder.

Another Way,

T AKE a little White Wine, and White Wine Vine-
gar, with the Liquor of the®Oyfters; put a quarter of a
Pound of Cloves, Mace, and Pepper, all whole, a little
Lemon-peel, and a Shallot; put all in a Stew-pan, with
a little Salt ; let them fimmer, butnot boil ; take it off

when
2
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when cold, put all in a Veflel, and ftop it clofe, that no
Air getsin, and keep them in a clofe Place.

Another Way.

T AKE fnew large Oyfters, heat them whole, leave
the Liquor ; then put the Oylters into a Stew-pan, clean
from the Gravel ; to three Quarts, put Spice as above ;
then take up the Oyfters, and let the Liquor boil a little ;
fkim it all clean ; when cold, put them up as above : .Put
no more Opyfters than their own Liquor will cover, and
they will eat well.

Another Way.
TAKE the Oyfter Liquor, and half as much Water,

“three or four Blades of Mace, a little whole Pepper, a Bit

of Lemon-peel, and a little Salt; fet this over the Fire,
and letit boil 5 then put in a Spoonful of Vinegar, and as
much White Wine as Oyfter-Liquor ; then wath the Qyf=
ters, and put them in, and let them remain till enough,
and keep them clofe ftopp’d.

To pickle Ham.

T AKE alittle Ham of young Pork, lay it one Night
in Salt, the next Morning rub it well with two Pounds of
Six-penny moift Sugar 5 let it lie twenty-four Hours, then
add a Quarter of a Pound of common Salt ; let 1t lie three
Weeks, turning it once every two Days. You may dry it
in the Airina fharp Wind, when it is dry Weather.

To pickle Smelts.

YOUR Smelts being gutted, lay them in a Pan in
Rows ; lay on them flic’d Lemon, Ginger, Nutmeg,
Mace, Pepper, and Bay-leaves powder’d, and Salt; let
the Pickle be Red Wine Vinegar, bruis’d Cochineal, and

Peter-falt.  You may eat them with Lemon and Pickle, as
you eat Anchovies,

Te
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Do pickle Pigeons.

TAXKE a Dozen of Pigeons, and bone them ; them
take as much Pepper and Salt, and a little Nutmeg, as
you think will feafon them ; then fhred a few fweet Herbs,
with two or three Pigeons amongft them, and put them
into your Pigeons ; then tye them up at both Ends, and
boil them with Salt and Water ; put a little Fanuaica Pep-
per, a Race of Ginger, and a Bunch of fweet Herbs, into
your Water, when it boils, and let them boil half an
Hour ; then take them up, and fprinkle a little Pepper
and Salt upon them ; then put your Broth into an earthen
Pot to clear and cool, then take off the Scum, put the
clear Liquor into a clean Veffel with a little Vinegar;
when the Pigeons and Liquor are cold, put in the Pigeons,
if you have not eaten them before. Let your Water, falt
Seafoning, and fweet Herbs, boil, before you put in your
Pigeons. :

Another Way.

B O N E them, feafon them well with Pepper, Salt,
and Nutmeg ; boil them tender in Water and Vinegar, of
each an equal Quantity ; put in a little whole Pepper,
Cloves, and Mace 5 when boil’d, take them up, and
when they and the Liquor are cold, put them into a Pot,
and keep them in the fame Liquor.

Pickle for Sturgeon.
BOTL aGallon of Water, well feafon’d with Salf>
and fkim it well, and whenitis cold put in a Quart
of the beft Vinegar.

Do pickle Salmon, or fuch like Fifp.

T O four Quarts of Water, put one of Vinegar, a
Handful of Salt, as much Fifh-herbs, the Rind of a Le-
mon, a little whole Pepper ; when it-boils, put the Fifli
on a Fifh-plate, boil it gently till it is enough ; when cold,
putit in an earthen Pan in the fame Pickle ; you need not
make it too ftrong of the Herbs. Vinegar and falt it, if

you keep it long,
CHAP.
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CHAP XXV.

PASTRY ; or Diretions for making various Sorts of
Pafte, Iceing Sor Tarts, and Cakes ; Meat-Pyes, both
fuweet and favoury'; Puddings, T anfies, Pancakes, Fraifes,
‘&c. after the teft Manner.

Ieeing for Tarts.
AKE the Yolk of an Egg, and put fome melted
g Butter to it, and beat it very well together, and Wwith
a Feather wafh the Top of your Tarts, and fift fome Sugar
on them juft as you put them in the Oven.

A Pafte for Tarts.

T AXKE two Pound and a half of Butter, to three
Pounds of Flour, and half a Pound of fine Sugar beat ;
rub all your Butter in the Flour, and make it in a Pajte
with cold Milk, and two Spoonfuls of Brandy.

Another Way. :
T AKE better.than two Pounds of Flour, break in

a Pound of Butter, rub it very fmall, then break in fix
Eggs, and as much Cream as will make it into a fhiff

Pafte ; mould it, and roll it very thin, and bake it in a.

flow Qven.

Puff Pafle.

T A KE a Quartern of Flour, and a Pound and a half
of Batter ; rub a third Part.of the Butter in.the Flour,. and
make a Pafte with Water; then roll out your Pafte, and
put your Butter upon it in Bits, and flourit; then fold it
up, and roll it again, and then put in- more Butter, and
flour it, and fold it up again; then put the reft of
the Butter in, flourit, fold it, and roll it twice'before you
ufe it.

Another.
LAY down a Pound of Flour, break into it two

Qunces of Butter, and two Eggs; then make it into Pafte
with

St
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with cold Water, then work the other Part of the Pound
of Butter to the Stiffnefs of your Pafte ; then roll it out into
a fquare Sheet ; then ftick it all over with bits of Butter,
flour it, and roll it up like a Collar ; double it up at both
Ends, that it will meet in the Middle ; rol] it up again,
as aforefaid, till all the Butter is in,

Another.

RUB into two Pounds of Flour four Ounces of fweet
Butter, then putin two Eggs, and whip the Whites ta
Snow ; then put in cold Water, and make it up to a fiff
Pafte; then roll it four fquare, till it is but one Inch
diftant ; duft over it Flour very thick, double it up at
three Times, then roll it out again, and butter and flour
it as before ; do {o five Times ; roll in eighteen Ounces of
frefh Butter, and it will be fit for Ufe.

White Puff Pzfle.

R U B a quarter of a Pound of Butter into two Pounds
of Flour, and put in the Whites of three Eggs beat up,
and make it up with cold Water.; then rub in a Pound of
Butter more ; if you would have it yellow, put the Yolks
into the Water.

Pafle for rais’d Pyes.

TO half a Peck of Flour, take two Pounds of Butter,
and put it in Pieces in a Sauce-pan of Water over the
Fire, and when the Butter is melted, make a Hole in the
Flour, fkimming off the Butter, and put itin the Flour,
with fome of the Water ; then make it up in a ftiff Pafte,
and put it before the Fire in a Cloth, if you don’t ufe it
prefently.

Pafle for Venifon Pafics.

T A K E four Pounds of Butter, to half a Pound of
Flour ; rub itall in your Flour, but not too fmall ; then
make it in Pafte, and beat it with a Rolling-pin for
an Hour before you ufe it; you may beat three or four
Eggs, and put in your Pafte,  when yow mixit, if you
pleafe.

Surprifing
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Surprifing Pafle.

T A KE aPound of Butter, to a Quartern of Flour,
and rub your Butter very fmall in it; then mix it with fix
Spoonfuls of Water, but be fure you don’t put more. L
will be very fhort and good.

Pafle for a Pafly.
LAY down a Peck of Flour, work it up with fix
Pounds of Butter and four Eggs, and make it into a ftiff
Paite with cold Water.

Another.

R U B in fourteen Pounds of Flour, fix Pounds of But-
ter; don’t rub it tao fine ; then make a Hole in the Flour,
and put in-ten Egps, and whip their Whites to Snow 3
then make it to a {tiff Pafte with cold Water, and it will
be fit for any Meat Pafty.

Pafle for a bigh Pye.
LAY down aPeck of Flour; work it up with three

Pounds of Butter melted in a Sauce-pan of boiling Water,
and make it into a ftiff Pafle.

Another.

. T O a Peck of Flour put three Pounds of Butter, make
it boil in Water, then make ‘the Pafte very fiff, and very

hot ; for fmall Pyes, put ina Pound of Butter to a quartern
of Flour,

Pafle Royel for Patty-pans.
LAY downaPound of Flour, work it up with half

%Pound of Butter, two Ounces of fine Sugar and four
ooe
lggs.

Another Way.

M IX into a Pound of fine Flour four Ouncefof Loaf
Sugar beat, and half a quarter of an Ounce of Cloves,
Mace,
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Mace, and Cinnamon; then break in Bits a Pound of
frefh Butter, and rub it about well in the Flour ; then put
to it three Eggs, whip their Whites to Snow, and put fuch
an equal Quantity of Sherry and raw Cream as will make
it a fiff Pafte ; then it will be fit for Patty-pans, Cheefe-
cakes, Florentines and the like. You roll. in the Butter
as you do for Puff Pafte, but not for Cheefecakes and
Patty-pans.

Pafte for a Cufiard.

LAY down Flour, and make it into a ftiff Pafte with
boiling Water ; fprinkle it with a little cold Water, to
keep it from cracking,

Another.

BOTIL fome fair Water, then put to it fine Flour,
and make it up to a ftiff Pafte ; you may add to it a little
Sugar, and itwill be fit to cut in crofs Cuts, or for gar-
nifhing that which is to be ftuck, upright.

Iceing Jor a Batter Cake.

BEA T and fift a Pound of double-refin’d Sugar, and
put to it the Whites of four Eggs, one ata Time, and a
Spoonful of Honey Water ; beat them in a Bafon with a
filver Spoon, till it is very light'and white,

Hare Pye, to be ferv’d cold.

BEA'T the Fleth of the Hare in a marble Mortar,
then put almoft as many butter’d Eggs as equal the Quan-
tity of the Flefh of the Hare ; then put a little fat Bacon
cut fmall, fome Pepper, Salt, Cloves, Mace, and {weet
Herbs, at your Pleafure ; mix them very well, then lay
it in your Pafte and Butter, and put Butter in the Bottom,
with fome Seafoning ftrew’d upon it; then lay in.your
Preparation, and cover it with Butter ; then clofe it, and
ferve it cold.

A Hare
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A Hare Pye.

CU T the Hare in Pieces, and break the Bones, and
lay them in the Pye. Lay on Balls, fiic’"d Lemon, But-
ter, and clofe it with the Yolks of hard Eggs.

Umble Pye.

TAKE the Umbles of a Buck, and boil them, and
chop them as fmall as Meat for Minc’d-pyes, "and put to
them as much Beef Suet, eight Apples, balf a Pound of
Sugar, a Pound and a half of Currants, a little Salt, fome
Mace, Cloves, and Nutmeg, and a little Pepper 5 then
mix them together, and put it into the Pafte ; put in half
a Pint of Sack, the Juice of one Lemon and Orange, clofe
the Pye, and when it is bak’d, ferve it hot.

Unmble or Calf’s Feet Pye.

BOIL the Umbles of a Deer, and when cold fhred
them {mall, with as much Deer or Beef Suet as equals the
Weight of the Meat; then to five Pounds put one Ounce
of Cloves, Mace, Cinnamon, a little Salt, eight Ounces
of candied Lemon flic’d, a Pound of Sugar, a Pound of
Currants, aPint of Sack, and the Juice of two Lemons
mix all together, and it isfit to fill your Pyes. Boil Calf’s
Feet almolt enough and fhred them.

A Skirret Pye.

TAKE your large Skirrets, and blanch them, and
put to them fome Nutmeg, and a little Cinnamon and
Sugar ; make your Pye ready, lay in your Skirrets, feafon
alfo the Marrow of three Bones with Cinnamon,” Sugar,
and grated Bread ; lay the Marrow in your Pye, with the
Yolks of twelve hard Eggs cut in Halves, a few Potatoes
cut fmall and boil’d, and candied Orange-peel in Slices ;
lay Butter on the Top and Sides of your Pye; your
Caudle muft be White Wine, a little Verjuice, fome Sack,
and thicken it with the Yolks of Eggs, and when the
Pye is baked, pour it in, and ferve it hot. Scrape Sugar
on it,

4 Carp
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> A Carg Pye.

T O a.Quartern of Flour put two Pounds of Butter,
rubbing a third Part in ; then make it into Pafte with
Water, then roll in the reft of the Butter at three Times ;
lay your Pafte in the Difh, put in fome Bits of Butter on
the bottom Pafte, with Pepper and Salt ; then fcale and
gut your Carps, put themin Vinegar, Water, and Salt ;
then wath them out of the Vinegar and Water, and dry
them, and make the fcllowing Pudding for the Belly of
the Carp: Take ‘the Flefh of an Eel, and cut it fmall,
put fome grated Bread, two butter’d Eggs, an Anchovy
cut fmall, a little Nutmeg grated,” and Pepper and Salt ;
mix thefe together well, and fill the Belly of the Carp,
then make fome Forc’d-meat Balls of the fame Mixture,
then cut off the Tail and Fins of the Carp, and layit in
the Cruft, with Slices of fat Bacon, a little Mace, and
fome bits of Butter; then clofe your Pye, and before you
put it in the Oven, pour in half a Pint of Claret, Servs
it hot..

Another,

BLEED the Carp at the Tail, open his Belly,
draw and wath out the Blood with a little Claret, Vine-
gar and Salt ; then feafon the Carp with favoury Spice,
and fhred {fweet Herbs. - Lay it in the Pye with a Pint of
Oyfters, Butter, and clefe the Pye, When it is bak’d,
pour into. the Lear the Blood and Claret, and pat it.into
your Pye,

Lumber Pye.

T A KE about two Pounds of lean Veal, and mince
it, with a like Quantity of Kidney Beef Suet; add to it
fome Apples flic’d fmall, fome Spinage or Beet Cards
flic'd, with a Seafoning of powder’d Cloves, Mace, Nut-
meg, and a little Pepper, and add a little Parfley cat
fmall, the Crumb of three Ounces of Bread grated, fome
Sack, with Juice of Lemon or Orange, or a little Orange-
flower Water, the Yolks of fix or eight hard Eggs ch(;ppjfii

mal
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{mall, with a Pound and a half of Currants well pick’d, and
rubb'd in a Cloth, without wafhing : Mix them well toge-
ther, and when you have clos’d it in. a Coffin of rich Paite,
bake it in a gentle Oven, and ferve it hot.

Another Way.

TAKE a Pound and a half of Fillet of Veal,
mince it with the fame Quantity of Beef Suet, feafon it
with fweet Spice, five Pippins, a Handful of Spinage, and
a hard Lettice, Thyme, and Parfley ; mix it with a Penny
Loaf grated, and the Yolks of two or three Eggs, Sack,
and Orange-flower Water, fweet Spice, a Pound and a
half of Currants and Preferves, as the Lamb Pye, and a
Caudle.. An Umble Pye is made the fame Way.

Another Way.

SHRED a Pound of lean Meat, with a Pound of
Beef Suet, very fine; then feafon it with Cloves, Mace,
and Cinnamon, with a little Salt, a few Sprigs of {weet
Herbs, a very little Lemen, both. fhred, and raw Eggs,
three Spoonfuls of grated white Bread, one of Sugar, the
Peel of a Lemon, a very little Pepper beat fine, and eight
Ounces of Currants ; mix all thefe together, then green it
with Spinage-juice, and add fome Sugar, and make it into
Balls as big as little Eggs ;- then cut two Veal Sweet-
breads in Bits, and feafon it as before; then have a can-
died Lemon, Eringo-reots, Damfons and Pruneltas, flic’d,
with Barberries, of each two Ounces, and fix Yolks of
Eggs; butter the Bottom of the Pye, then put all, one
with the other, and a Pound on the Top Lid, and bake

it; then put in a Lear made as for the Chicken Pye, and
ferve it hot,

To make Qyfter Rolls. =
TAKE fome Penny French Rolls, and rafp them,
then cut a Piece out of the Top, and fcoop out all the
Crumb , then have your Oyfters open’d, and fave their
Liquor, wath them in Water and Salt, . then take the cleap
Part of their own Liquor, with fome Mace, Slices of
Nutmeg,
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Nutmeg, and whole Pepper ; ffew them in this Liquor, till
you think they are eroagh, and thicken them wich Butter ;
when they are boiling hot, pour them into the Rolls, and
fet them either in a hot Oven, or over a Chafing-dith of
. Coals before the Fire, till they are hot through ; then ferve
them inftead of Puddings,

Note, Mufhroom Leaves are ferv’d after the fame
Manner.

A Shreaushury Pye.

TAKE a couple of Rabbets, cut them in Pieces,
feafon them well with Pepper and Salt ; then take fome
fat Pork, and feafon it in like Manner ; then take the
Rabbets Livers parboil’d, fome Butter, Eggs, Pepper,
and Salt, a little fweet Marjoram, and a little Nutmeg;
make this into Balls, and lay it in your Pye amongft the
Meat; then take Artichoke-bottoms bojl’d tender; cut in
Dice, and lay thefe likewife amongft the Meat ; then clofe
your Pye, and put in as much White Wine and Water as
you think proper. Pake it, and ferve it hot.

Fine Egg Pye.

TAKE the Yolks of twenty hard Eggs, and chop
them with double the Quantity of Beef Suet, fix Apples
flic’d fmall ; then put to them a Pound and a half of Cur.
rants, half a Pound of Sugar, a little Salt, fome Mace
and Nutmeg beat fine, and half a Pint of Sgck, the Juice
of a Lemon, candied Orange and Citron cut in Pieces ;
you may put a Lump of Marrow on the Top. Bake them
1 a gentle Oven, and put the Marrow only on them that
are to-be eaten hot.

Another Way.

SHRED the Yolks of twenty hard Eggs, with Dates,
Citron, and Lemon-peel ; feafon them with fweet Sea.
foning, then mix them with a Quart of Cuftard-ftuff ready
made, gather iton the Fire ina Body ; your Pyes being
dried in the Oven, £ll them with this Batter as Cuftards,
and when they are bak’d ftick them with flic'd Dates and
Citron, and ftrew them with colour’d Bifkets.

v Another
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Another Way.

SHRED the Yolks of twenty hard Eggs, with the
fame Quantity of Marrow and Beef Suet; feafon it with
fweet Spice, Citron, Orange, and Lemon; fill and clofe

the Pye.
A Lamb Pye «with Currants.

TAKE a Legand a Loyn of Lamb, cut the Flefh
into fmall Pieces, and feafon it with a little Salt, Cloves,
Mace, and Nutmeg ; then lay the Lamb in your Paftey
and as many Currants as you think proper, and fome Lis-
boz Sugar, a few Raifins flon’d and chopp’d fmall ; add
fome Forc’d-meat Balls, fome Yolks of hard Eggs, with
Artichoke-bottoms, or Potatoes that have been boil’d and
cut in Dice, and candied Orange and Lemon-peel cut in
Slices ; put Butter on the Top, and a little Water ; then
clofe your Pye, bake it gently, and when it is bak’d take
off the Top, and put in your Caudle made of Gravy
from the Bones, fome White Wine and Juice of Lemon ;
thicken it'with the Yolks of two Eggs, and a bit of But-
ter, When you pour in your Caudle, let it be hot, and
fhake it well in the Pye ;" then ferve it, having laid on the
Cover.

N. B. If you obferve too much Fat fwimming on the
Liquor of your Py¢, take it off before you pour on the
Caudle.

Ar Oyfter Pye.

MAKE rich Pafte, then take two Quarts of Opyfters
well wafh’d in’ their own Liquor, and dry themi; then
feafon them with Salt and Pepper, a little Mace beat ; put
fome Butter on the Bottom of the Difh, then put in your
Oyfters, the Yolks of twelve hard Eggs, fome Sweetbreads
cut in Slices, or Lamb-ftones, the Marrow of two Bones
putin Lumps, dipp’d in Yolks of Eggs, and roll’d in the
fame Seafoning, and grated Bread, as yon did your
Oyfters ; then put fome Butter on the Top of the Pye,
and cover it with the Pafte, and when it is bak'd, have

: ready
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ready the Oyfter Liquor, boil’d and thicken’d with the
Yolks of Eggs and Butter ; then pour it hot in your Pye,
and fhake it, and ferve it hot.

An Qyfter Pye,

PARBOIL aQuart of large Oyfters in their owa
Liquor, mince them fmall, and pound them in a Mortar,
with Piftacio Nuts, Marrow, and fweet Herbs, an Onion
and favoury Seeds, and alittle grated Bread ; or feafon as
aforefaid whole. Lay on Butter and clofe it,

A Flounder Pye.

T A K E twelve large Flounders, cut of their Tails
Fins, and Heads; then feafon them with Pepper and
Salt, Cloves, Mace, and Nutmeg beat fine ; then take
two or three Ecls well clean’d, and cut in Lengths of three
Inches, and feafon as before; then lay your Flounders
and Eels in your Pye, and the Yolks of eight hard Eggs,
half a Pint of pickled Mufhrooms, an Anchovy, a whole
Onion, a Bunch of fweet Herbs, fome Lemon-peel grated.
You muft put three quarters of a Pound of Butter on the
Top, and a quarter of a Pint of Water, and a Gill of
White Wine; then clofe your Pye, and ferve it hot, firft
taking ouvt the Onion and Bunch of fweet Herbs,

Note, If you do not put any Eels in your Pye 5 you muft
put half a Pound of Butter more in your Pye ; "you may add
fome Oyfters, if you pleafe. When you make a Turbot
Pye, you muft make it the-{ame-Vs’ay.

Artichoke Pye.

T AKE twelve Bottoms of Artichokes boil’d, and
well clear’d from the Strings; cut each in four Pieces,
feafon them with Cinnamon, Nutmeg, and Sugar, and a
little Salt ; then lay your Bottoms in aPye, and take the
Marrow of three whole Dones of Beef 5 dip your Marrow
in Yolks of Eggs, gratediBread, and grated 'Lcmon-peel 5
then feafon it as.you did "the Artichokes, and lay on_the
Top fome Mace ; put three quarters of 2 Pound of Butter
on the Top of the Marrow, then clofe up ‘your Pye i{ an

our
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Hour will bake it. = Make your Caudle of Whitf: Wine and
Sugar, thicken’d with Yolks Ong%? and put in the Juice
of a Lemon. . When your Pye is bak’d, putin the Caudle,
fhake it together, and ferve it hot. :

Auother Way,

TAKE the Bottoms of fix or eight Artichokes, being
boil'd and flic’d; feafon them with favoury Spice, mix
them with the Marrow of three Bones, Citron, and Le-
mon-peel, Eringo-roots, Damfons, Goofeberries, Grapes,
Lemon, and Butter, and clofe the Pye. A Carrot or Po-
tatoe Pye is made the fame Way.

Artichoke or Potatos Pye,

TAKE Artichoke-bottoms, feafon them with a little
Mace and Cinnamon fliced, eight Ounces of candied Le-
mon and Citron flic’d, Eringo-roots, and Prunellas, a Slit
of each, two Ounces of Barberries, eight Ounces of Mar-
row, eight Ounces of Raifins of the Sun ftoned, and two
Ounces of Sugar ; butter the Bottom of the Pye, and put
in all, one with the other, and eight Ounces of Rutter on
the T'op Lid ; bake it; then put on a Lear, made as for
the Chicken Pye.

Another Way.

BOI L the Bottoms of twelve Artichokes, and the
. Yolks of as many Eggs, hard, five or fix Ounces of can-
died Lemon and Citron fliced, half a Pound ofRaiﬁm,
two or three Blades of Mace, a little Nutmeg fliced, four
Ounces of Sugar, “and the Matrow of one Bone; put all
into your Pye, with half a Pound of Butter ;  when it is
baked, ‘put in'a Caudle made of Sack, Cream, and Eggs,
mixed over a flow Firé, and ferve it,

A Lamb Pye.
CUT aHind Quarter of Lamb into thin Slices, feafon
it with favoury Spice, lay it in the Pye ' mix’d with half a
Pound of Raifins of the Sun ftoned, half a Pound of Cur-
rants, two:or three Spani/h Potatoes, boil’d, ‘blanch’d and
flicd, oran Artichoke-bottom, or two Prypellas, Dam.
F {ons,




98 The Houfe-keeper’s Pocket-Book.

fons, Goofeberries and Grapes, Citron and Lemon-chips,
and Orange-root 5 - lay on Butter, and clofe the Pye.
When it is bak’d, make for it a Caudle.

A Lamb Pye.

CUT a Quarterof Lamb into thin Slices, feafon it
with favoury Seafdning, and lay them in the Pye witha
hard Lettice’ and Artichoke-bottoms, and the Tops of
Afparagus. Lay on Butter, and clofe the Pye. When it
is bak’d, pourinto it a Lear.

Another Way.

SEASON the Lamb Steaks, lay them in the Pye with
flie’d Lamb-ftones and Sweet-breads, favoury Balls, and
Opyfters. Lay on Butter, and clofe the Pye with a Lear.

A Chicken Pye.

T A K E {ix fmall Chickens, roll up a Piece of Butter in
fweet Seafoning, feafon and lay them into 4 Cover, with
the Marrow of two Bones roll’d up in the Batter of Eggs,
with Preferves and Fruits, as Lamb Pyes with a Caudle.

A faveet Chicken Pye.

BR E A K the Bones of four Chickens, then cut them
into little Pieces, feafon them highly with Mace, Cinna-
mon, and Salt; have four Yolks of Eggs boil’d hard
and quarter’d, and five Artichoke-bottoms, eight Ounces
of Raifins of the Sun flon’d, eight Ounces of preferv’d
Citron, Lemon and Eringo-roots, of each alike, eight
Qunces of Marrow, four Slices of rinded Lemon, eight
Ounces of Currants, fifty Balls of Forc’d-meat, made as
for Lumber Pye; put in all one with the other, but firft
Butter the Bottom of the Pye, and put in a Pound of frefh
Butter on the Top Lid, and bake it; then put in a Pint
of White Wine mix’d with a little Sack, and, if you will,
the Juice of two Oranges, f{weetening it to your Tafte.
Make it boil, thicken it with the Yolks of two Eggs; put
it to the Pye when both are very hot, and ferve it hot.Th

e
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The fame Ingredients for a Lamb or Veal Pye, only
leave out the Chickens and Artichokes, and add to Lamb .
fcalded Chefnuts,

Minced Pyes.

SH R E D a Pound of Neats Tongues, parboil’'d with
two Pouands of Beef Suet, fivePippins, a green Lcmon-pecl $
feafon it with an Ounce of Spice, 2 -llrtlg Salt, a Pound pf
Sugar, two Pounds of Currants, h_:{lf a Pint of Sacl_c_. a dit-
tle Orange-fower Water, - the j_'.uce of three or four Le-
mons, a quarter of a Pound of Citron, Lemon, and Orange-
peel.  Mix thefe together, and fill the Pies:

"o make minc'd Pyeg,

T AKE two Pounds of Meat, four Pounds of Suet,
one Pound of Ruifins; five Pounds of Currants, an Ounce
and a half of Cinnamon, half an Ounce of Nutmegs, half
an Ounce of Mace, and fome Cloves, the Juice of four
Lemons, and grate one Peel, three quarters of a Pint of
Sack, four Ounces of Sweetmeats, one Pound of Six-penny
Sugar, and a little Salt.

Mincd Pyes and Lgg Pyes the fame Way.

SHRED two Poands of lean Meat, and two Pounds
of Beef Suet, very fine ; feafon it with an Ounce of Cloves,
Mace, and Cinnamon, a little Salt, a Pound of Sugar,
eight candied Lemons, and Citrons, and four Ounces of
Dates, all fhred or fliced; a little Lemon-peel fhred fine,
and a Pound of Raifins of the Sun, ftoned and fhred, three
Pounds of Currants, a Pint of Suck, and the Juice of three
Lemons, or Verjuice ; then mix all together, and it is fit
to fill your Pyes ; the beft Meat is Neacs Tongues, but Beef,
Mutton, or Veal, are very good for prefent Ufe. Shred the
Meat raw, if not, parboil the Tongues till they will blanch,
and when cold thred ; then boil the Eggs hard, and fhred
them fine with no more than the Weight of the Eggs.

A Mutton Pye.

SEASON the Mutton Steaks, fill the Pye, lay on
Butter, and clofe it. When it s bak'd, tofs up a Handful
F

2 ef
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of chopp'd Capers, Cucumbers, and Oyfters in Gravy, an

Anchovy, and drawn Butter,

A Kid Pye.

CU T the Kid in Pieces, lard it with Bacon, feafon
and lay itin the Pye; lay on Butter, and clofe it. When
it is bak’d, take a quartern of Opyfters dry’d in a Cloth, and
fry them brown. Tofs them up in half a Pint of White
Wine, *Barberries, and Gravy. 'Thicken it with Eggs
and drawn Butter. Cut up your Lid, and pour it into
your Pye.

A Hen Pye.

CUT it in Pieces, and lay it in the Pye 5 lay on Balls,
flicd Lemon, Butter, and clofe it with the Yolks of hard
Eggs; let the Lear be thicken’d with Eggs.

A P:geon Pye.

TRUSS and feafon the Pigeons with favoury Spices,
lard them with Bacon, and ftuff them with Forc’d-meat 3
lay on Lamb-ftones, Sweat-breads, Butter, and clofe the
Pye with a Lear. A Chicken or Capon Pye is made the
fame Way, almoft boil’d.

ACalf’s Head Pye,

ALM OS T boil the Calf’s Head, take out the Bones,
cut it in thin Slices, feafon and mix it with flic’d fhiver’d
Palates, Cocks-combs, Oyfters, Mufhrooms, and Balls.
Lay on Butter, and clofe the Pye witha Lear.

< Neats Tongue Pye.

H A L F boil the Tongues, blanch them and flice them,
{eafon them with favoury Seafoning, {lic’d Lemon, Balls,
Butter, and clofe the Pye. 'When it is bak’d, take Gravy
and Veal Sweetbreads, Ox-pallates; and Cocks-combs,
tofs’d up, and pour it into the Pye.

A Venifon Pafiy.

RAISE a high round Pye, fhred a Pound of Beef
Suet, and put it into the Bottom; cut your Venifon in
: Pieces,
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Picces, and feafon it with Pepperand Salt. Lay it on the
Suct, lay on Butter, clofe the Pye, and bake it fix Hours,

A /‘fn{'/‘a)z Pa/fy.

BON E a Side or a Haunch of Venifon, cut it {quare,
and feafon it with Pepper and Salt; make it up in your
aforefaid Pafte 5 a Peck of Flour for a Buck Pafty, and
three Quarters for a Doe ; two Pounds of Beef Suet:at
the Bottom of your Buck Pafty, and a Pound ‘and half for
2 Doe. A Lamb Pafty is feafon’d as the Doe.

A Lamb-flone and Saweetbread Pye.

BOIL, blanch, and flice them , and feafon them \vit;x
{avoury Seafoning ; lay them in the Pye with flic’d Arti-
choke-bottoms, lay on Batter, clofe the Pye with a Lear.

4 Baitalia Pye.

T AKX E four{mall Chickens, and fquab Pigeons, four
fucking Rabbets, cat them in Pieces, and feafon them with
favoury Spice ; lay them in the Pye, with four Sweets
breads flic’d, as many Sheeps Tongues and fhiver’d Pal-
lates, two Pair of Lamb-ftones, - twenty or thirty Cocks-

combs, with favoury Balls and Oyfters ; lay on Batter, and,
clofe the Pye with a Lear.

A Veal Pye.

R AISE ahighround Pye, then.cutaFillet of Veal
into three or four Fillets, feafon it with {avoury Seafoning,
and a little minc’d Sage and fweet ¥Herbs: lay it in the
Pye, with Slices of Bacon at the Bottom, and between each
Piece lay on Butter, and clofe the Pye, = When it is bakd,
and half cold, fill it up with clarified Butger.

/1 S"lUﬂ/‘I P_)‘f-
SK IN and bone the Swan, lard it with Bacon, and
feafon it with favoury Spice, and a few Bay-leaves pow-

der’d ; lay itin the Pye, ftick it with Cloves, lay on But-
ter, and clofe the Pye; fill itup as aforefaid,

Fj A Turkey
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A Turkey Pye.

BONE the Turkey, feafon it with favoury Spice, and
lay it in the Pye, with two Capons cut in Pieces, to fill up
the Corners. ~ A Geofe Pye is made the fame Way, with
two Rabbets, and fill them up, as aforefaid.

: A Trout Pye.

CLEAN, wah, and fcale them, Iard them with
Pieces of a filver Eel roll’d up in Spice and fweet Herbs,
and Bay Leaves powder’d ; lay on and between them the
Bottoms of flic’d Artichokes, Mufhrooms, Oyiters, Capers,
and fli’d Lemon ; lay en Butter, and clofe the Pye.

An Eel Pye.
CUT, waih, and feafon them with fweet Seafoning,
a Handful of Currants, Butter, and clofe it.

A Lamprey Pye.
CLEAN, wath, and feafon them with fweet Sea-
foning, lay them in-a Coffin with Citron and Lemon flic’d,
Butter, and clofe the Pye.

Artificial Venifon for a-Pafy.

BONE a Sirloin of Beef, a Shoulder or a Loin of
Mutton, then beat it very well with a Rolling-pin, then rub
ten Pounds of Beef with four Ounces of Sugar, - and three
Qunces of Mutton ; let it lie twenty-four Hours, then wipe
it very clean, feafon it high with Pepper, Nutmeg, and
Sait, then lay it in the Form of a Pafty, then roll the Pafty
almoft four fquare, till the Bottom is an Inch thick 3 t0 a
great Pafty of Mutton, Beef, or Venifon, puta Pound of
Beef Suet fhred {mall, lay the Pafte on Paper, then lay half
the Suet under the Meat, and put round the Pudding
Craft ; wet it well, and turn over the Top, clofe it well,
and garnith it; then bake it, put in the Gravy, and ferve
it hot. When Lamb comes firft, bone it not, but break
it wery fmall ; lay on it a few pickled Barberries, three or
four : lices of rinded Lemon, and to Lamb or Veal put
two Founds of Suet, asaforefaid.

A Beef
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A Beef Pafy. .

FIRST cat out and feafon it over Night with Pepper
and Salt, a little Red Wine and Cochineal, then make it
up as the Buck Pafty ; to each of thefe Pafties feafon the
Bones, cover them with Water in.a.Pan, and bake them
with the Pafty ; when baked, ftrain it, and pour the Gravy
“into the Patty.

An Apple Pye.

T AKE a Dozenof Apples, and fcald them very ten-
der, and take off the Skin ; then take the Pap of them,
and put to it twelve Eggs, but half the Whites ; beat them
very well, and take a Penny Loaf grated, and a Nutmeg
grated, Sugar to your Tafte, and a quarter of a Pound of
Butter melted ; mix all thefe together, and bake them in
a Difh ; butter your Difh, and take Care that your Oven
be not too hot.

A Spring Pye.

CU T a Hind Quarter of Lamb to Pieces, take four
Ounces of the Lean, and make it into Forc’d-meat as for
the Lumber Pye ; then make it into little Balls, as big as
Nutmegs, and fome about the Length and Bignefs of your
little Finger ; feafon the Meat with Cloves, Mace, Cinna~
mon, Salt, and a little Pepper ; then lay in . the Meat,
with fome Prunellas {lit, and a little Spinage and Beat-
leaves fhred, but firft Batter the Bottom of the Pye ; then
putover it a Pound, or lefs, of preferv’d Citron or Lemon,
Eringo-roots and Barberries, and a Lemon par’d and flic’d ;
then put in eight Ounces of frefh Butter on the Top Lid,
bafte it, and put inas for a Chicken-Pye.

Puffs of Oranges.

PARE off the Rinds from Seville Oranges, or Le-
mons, then rub them with Salt, let them lie twenty-four
Hours in Water, then boil them in four Changes of Water,
make the firft Salt, drain them dry, and beat them fine to
a Puff; then bruife in the Pieces of all that you have pared,

£ 4 then
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then make it very {weet with fine Sugar, boil it till it js
thick, let it ftand till it is cold, and then it will be fit to
put in the Pafte.
A
Another Way.

SALT them whole, then boil them as above direQed,
and when they are cold, {lice them very. thin, put a-little
Sugar over the Bottom of the Tart, then lay in the Slices
with a little Sugar, and fo fill the Tarts or Patty-pans ;
you may lay Slices of Pippins between the Oranges.

To make Iceing.

BEAT and fift a Pound of double-refin'd Sugar
through a Lawn Sieve ; then whip the Whites of three
ggs to Snow very thick, put in the Sugar by Degrees to
them, and when all is in, beat it together half an Hour ;
it muft be as thick as it will but juft run, if not, put in two
Spoonfuls of Orange or Rofe-water, in which diflolvea
Griin of Mufk, or Ambergreafe ; then lay on a little of the
Iceing quick with a Brufh or Knife. If you garnith it with
fmall colour’d Comfits, as Sweetmeats, ftick them all up-
right in Sprigs, or the Iceing, if cold, with the White of
an Egg, i

To make the Queen’s Delight.

T A K E 2 Pound of double-refin’d Sngar, beat it fmall,
-and fift it, fix Ounces of blanch’d Almonds well beaten,
and mix them together with the Froth of the Whites of
Eggs, and a Grain or two of Mufk ; make 2 Pafte thereof,
and roll it out thin, then cut it to the Size of the Top of a
Wine Glafs, put any round Pieces of Sweetmeat, and co-
ver it with another Bit of Pafte, and clofe the Edges with
the narrow End of a Funnel, and bake them on a Sieve,
when the Oven is almoft cold.

: Queen Cakes.

T AKE a Pound of Sugar, and beat it fine, four Yolks
and two Whites of Eggs, half a Pound of Butter, a little
Rofe-water, fix Spoonfuls of warm Cream,-a Pound of

. Currants,
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Carrants, and as much Flour as will make itup ; flir them
well together; and put them into your Patty-pm{s, being
well butter’d ; bake them in an Oven, almoft as hot as for-
Manchet ; or halfan Hour ; then take them out apd g!aze
them, and let them ftand but a little after the Glazing is on,
to rife.

A rich Cate.

TAXKE a quarter and half of fine Floury' and’ fix
Pounds of Currants, an Ounce of Cloves and Mace, fome
Cinnamon, two Nutmegs, about a Pound of Sugar, fome
Lemon, and Orange, and Citron, candied, and cut in
thin Picces, a Pint of any fiveet Wine, fome Orange-flower-
Water, aPint of Yeaft, a Quart of Cream, two Pounds of:
Butter melted, and pour in the middle ; * then firew fome’
Flour over it, and let it ftand half an Hour to vife ;. then
knead it well together, and lay it before the Fire to rife,
and work it up very well ; then put it in 2 Hoop,. and’
bake it two Hours and a halfin a gentle Qven.

Anather.

DRY feven Pounds of Flour, rub’ then into it twos
Pounds of frefh Butter,. and mix into it an Ounce of Cloves, .
Mace, and Cinnamon, two Pounds of Sugar, a Pound of "
candied Lemon and Citron flic’d, four Ounces of Dates
flic'd, twelve Eggs, whip your Whites to Snow, a Quart of*
Ale Yeaft, aPint of Sack, and half a Pint of Orange-flower:*
Water, or Rofe-water ;. then melt a Pound of Butter in a
Quart of Cream,. make it Blood-warm, - put all irito ‘the
Floar, and mix them together ; then'mix ‘into it fix Pounds.
of Currants, and put it into' a butter’d Hoep. " Bake it*
three Hours and'a Half, Ice it when it is cold.

Seed Cake.

T A K E three Pounds of fine Flour; and two Peunds®
of Butter, rub it in the Flour, eight Eggs, and four Whites,
a little Cream, and five Spoonfuls of . Yeaft ;. mix all toge- -
ther, and put it before the Rire to rife;’ then: pit-in three
quarters of a Pound of Carraway-comfits, “land pat'it im‘a .
Hoop well butter’d, - An'Hour and a'half will bake it = :

B Another~
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Another.

T AKE three Pounds of fmooth Carraway-ecomfits, fix
Pounds of Flour, half a Pound of Sugar, an Ounce of Spice,
rubb’d in very fine with a Pound of Butter ; makea Hole in.
the Flour, and put in three Pints of Ale Yeaft, half a Pint of
Sack, a little Honey-water, and a Pint of warm
Milk, mix'd together; then firew a little Flour, there-
on, let it lie to rife, put it ina Hoop, ftrew on it double
zefin’d Sugar, and reugh Casraway-comfits, ard bake it

A Batter Cake.

T A K E fix Pounds of Currants, five Pounds of Floar,
an Ounce of Cloves and Mace, a little Cinnamon, half an
Ounce of Nutmegs, half a Pound of pounded and blanch’d
Almonds, three quarters of a Pound of flic’d Orange and
. Lemon-peel, half a Pint of Sack, a listle Honey-water, a
Quart of good Ale Yea®t, a Pint of Cream, and a Pound
and a half of Butter melted therein ; mix it together in a
Kettle over a foft Fire, ftirring it with your Hands, till it
is very fmooth and hot ; then put itina Hoop, witha
butter’d Paper at the Bottom,

To make Rice Cheefecakes.

TAKE 2 Pound of ground Rice, and boil it in a Gal-
Jon of Milk, with a little whole Cinnamon, till it is of a
good Thicknefs ;. then pour it into a Pan, and ftir abous
three quartersof a Pound of freth Butter in it 3 then let it
ftand cover'd till it is cold, put in twelve Eggs, and leave
half the Whites out, and a Pound of Currants 5 grate ina
fmall Nutmeg, and fweeten it to your Palate.

Another Way.

LEAVE out the Bifkets, and thicken it with the
Flour of Rice, as before.

Cheefecakes.

BOI La Quart of Cream or Milk with eight Eggs weit
beat, flirittillatis a Curd, then ftrainit, and mix it with
the Card of thzee Quarts of Milk, three quarters of a Pom:;}
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of Batter, twb grated Bifkets, two Ounces of pounded and
blanch’d Almords, with a little Sack and Angel-water,
half a Pound of Currants, feven Eggs, and Spice and Salt ;
beat it up with a little Cream till it is very light, and fill
the Cheefecakes. The fame Way you may make Cheefe-
cakes with the Curd of a Gallon of Milk, without the Egg

Curd.

To make Cheefecakes another Way.

DRAIN a Quart of tender Curd from the Whey,
then rub it through a Hair Sieve with the Back of a Spoon,
beat into it half an Ounce of Cinnamon and Mace, eight
Ounces of fine Sugar, eight Ounces of Currants, eight
Yolks of Eggs, four Ounces of Almonds blanch’d and beat
fine, with a Spoonful of Orange flower or Rofe-water, to
keep it from oiling 5 then grate four Naples Bifkets into a
Pint of Cream, and boil it till itis as thick as a Hafty- -
Pudding ; keep it ftirring, then mix into it ten Ounces of
fine fref Butter, and put it to the Curd ; mix all well to-
gether, and it will be fit to fill your Pafte.

Another Way.

JU S T boil aPint of Cream with alittle whole Cin-
namon and Mace, then take it off, take out the Spice,
and grate into it eight Ounces of Naples Bitkets ; fet it on
a Fire, and make it boil, and take it off, and beat the
Yolks of twelve Eggs ; then fet it on the Fire,- and flir it
till it is as thick as Curds, and put to it four Ounces of Al-
monds ; beat it as aforefaid, then {weeten it to your Tafte
with Sugar, and it is fit.

To make Cheefecake Meat.

PUT to ten Eggs a Quart of Milk, boil them toge~
ther, firain them, beat the Eggsin a Bowl, and take that
you ftrain from the Eggs, and boil it in a Pan, with Bread,
like a Hafty-pudding ; put ina quarter of a Pound of But-
ter, mix it and the Eggs together, then put in'Plumbs,
Currants with Seafoning, and Sugar, and a little Sack.

F 6 Portugal
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Portugal Cakes.

PUT a Pound of fine Sugar, a Pound of freth But-
ter, five Eggs, and a little Mace beat, into a broad Pan;
beat it up with your Hands till it is very light, and looks
curdling ; then put thereto a Pound of Flour, half a Pound
of Currants very dry, beat them together, fill your Heart-
pans, and bake them in a flack Oven. You may make
Seed Cakes the fame Way, only put Carraway Seeds in-
flead of Currants.

Portugal Cate.

MIX into a Pound of fine Flour a Pound of Loaf Su-
gar beat and fifted, then rub into it a Pound of pure
fweet Butter, till it is thick like grated Bread ; then put
to it two Spoonfuls of Rofe-water, as much Sack, ten Eggs,
and whip the Whites to Snow ; then put in it eight Oupces
of Currants, mix all well together, and Butter the Tin
Pans; fill them but half full, and bake them., If they
are made without Currants, and kept in a dry Place, they
will keepa Year ; add a Pound of Almonds blanch’d, and
beat with Rofe-water, as above, and leave out the Flour.
Thefe are another Sort, and better.

Ginger-bread Cakes.

T AXE three Pounds of Floar, a Pound of Sugar, a
Pound of Butter rubb’d in very fine, with two Ounces of/
Ginger, and a grated Nutmeg ; mi% it with a Pound of
Treacie, and a quarter of a Pint of Cream, warmed toge,
ther ; then make up your Bread ftiff, roll them out, 4nd
make them in thin Cakes. Bake them in a flack Oven.

Another Way.

T AKE a quarter of a Peck of Flour, two Poands and
three quarters of Treacle, a quarter of a Pound of Ginger,
and half an Ounce of Coriander and Carraway Seeds
bruifed ; make it into Iarge Cakes: Put into either of
them Sweatmeats if you pleafe. WRen they are bak’d,,
dipthem in boiling Water to glaze them.

2 Shrewsbury
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Shreavsbury Cakes.

TAK E a Pound of Batter, a Pound of double-refin’d
Sugar fifted fine, and put to it a little Mace beat, and four
Eggs ; beat them all together with your Hands, till it is
very light, and looks curdling ; then put t0 them a Pound
and a half of Flour, and roll them out into little Cakes.

A Plumb Cake.

T A K E three Pounds of Flour, rub into it a Pound of
Butter, and three Eggs, Yolks and Whites ; then take
three Gills of Cream, and make it pretty warm, . having
in your Flour feven Spoonfuls of Yeaft; mix thefe well to-
gether, and beat it well with your Hand ; then fet it be-
fore to rife, .and when your Oven is hot, add to it two
Pounds of Currants, a Pound of Sugar, and half a Gill of
Brandy ; mix thefe together, -and fo put it in your Hoop,
and what Sweatmeats you will, and feafon it with Mace
or Nutmeg. ' An Hour and a half will bake it.

A fine Cate.

DR Y a Gallon of Flour well before the Fire, then
take an Qunce of Cinnamon and Nutmeg well beat, half
a Pound of Orange, Lemon, and Citron Peels flic’d, four
Pounds of Currants, a Pound and a half of Sugar, a Gill
of Sack, a Gill of Cream, a Gill of Yeaft, and two Pounds
and a half of Butter melted ; mix all thefe well together,
let it ftand half an Hour before the Fire to rife, then put it
in the Pan, and bake it, and when it is enough glaze it.

A Seed Cake.

T A K E a Pound and a half of Flour dried before the
Fire, a Pound and a half of Butter,. a Pound and a half
of Sugar, nine Eggs, Whites and Yolks, three quarters of
an Ounce of Carraway-feeds, and a Nutmeg grated ; heat
a Bowl very hot, work the Batter with your Hands before
the Fire till it is like thick Cream, then work in the Su-
gar by Degrees, and then put in ‘the Eggs, being, very
well beat, and by Degrees put in the Flour alfo, with the

Mutmeg
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Nutmeg and Seeds ; beat it well together, then put it in-
to your Hoop.  An Hour will bake it, but the Oven muft
not be very hot.

Another.

T A KE aPound of fine Sugar fifted, and a Pound of
the beft Butter ; beat it with your Hands half an Hour,
add eight Eggs, and a Pound of Flour ; beat it all toge-
. ther, and add a Pennyworth of Carraway-feeds.

Almond Cheefecakes.

TAKE aquarter of a Pound of blanch’d Almonds
and beat them, then beat fix Eggs, a Lemon-fkin grated off
the Lemon as it is whole, half a Pound of Butter, and half
a Pound of fine Sugar ; beat all together, and then put
them into Patte.

Do make a Cake.

TAKE four Pounds of Flour, and dry it by the
Fire, and feven Pounds of Currants; let them be well
wafh’d and pick’d, and let them fland at the Fire to keep
warm, and take three Pounds of Butter, and a Pint and a
half of Cream ; fet your Butter and Cream over the Fire
till the Butter s melted, and take half a2 Pound of double-
refin’d Sugar dry’d, and half an Ounce of Mace beat ; mix
your Mace with the Flour, then take twenty Eggs, and
half the Whites, and a Pint of Ale Yeaft; beat your
Eggs, and mix it all together with your Flour, then let
it fland half an Hour by the Fire to rife ; then put the
€urrants in, juft when it is ready to go to the Oven ; fo
put it in a Hoop, and let it bake an Hour, and if yon have
a Mind for Sweetmeats, putina Pound of Lemeon, Orange,
and Citron.

To make a good Cake.

T AKE aPeck of Flour, and rub in it a Pound of
Butter, then fet-on a Sauce-pan of Cream, as much as will
wet it, {lice intoita Pound of Butter, and when it boils,

take it off too cool ; then mingle with it the Flour; ;hree
arge
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large Nutmegs, fix Blades of Mace beat, a Pound of Su-
gar, fome Rofe-water, and two Pounds of Cuarrants ; when
you have mingled all thefe in the Flour, and made a round
Hole in it, then take a Pint of Ale Yeaft, and beat into
it the Yolks of eight Eggs, halfa Pint of Sack, and tem-
per it with your Cream and Butter ; be fure not to make
it too wet, neither muft it be too ftiff ; then fet it by the
Fire to rife, and cover it, then put it into a Rim of Tin,
and fet itin a hot Oven. An Hour and a half will bake
it. When it comes out of the Oven, beat fome Whites of
Eggs, and wath it over, and fift on it fome fine Sugar.

Another Cake.

TAKE four Pounds and a half of Flour, and two
Pounds of Currants, and mix them together ; takea Quart
of Milk, and boil it a little, and a Pound of Butter'; when
it is almoft cold, put in about half, or three quarters of a
Pint of good light Yeaft, {fome Sugar, and a little Salt ;
then ftrain it into the Flour, and mix it well, and let it lie
a little before the Fire. What Spice you put in, muf
bé firlt mix’d with the Flour,

A Carraway Cake.

ME L T two Pounds of frefh Batter in Tin or Sliver,
let it ftand twenty-four- Hours, then rub into it four
Pounds of fine Flour dried, mix in eight Eggs, and whip
the Whites to Snow, a Pint of Ale Yeaft, and a Pint of
Sack ; mix all together, and put in two Pounds of Carra-
way-comfits ; put it into a butter’d Hoop, and bake it two
Hours and a half; you may mix into it half an Ounce of "
Cloves and Cinnamon.

To make clear Cakes of Quintes, Pears, Plumbs, or
Apricots.

P ARE your Quinces, and put them into cold Water
as you pare them, flice them from the Core, and put them
in a filver Flagon, or earthen Pot, without Water, and
fet tl,xem into a Pot of Seething-water, uncover’d or
fopp’d ; make the Waser boil a-pace, and when you fee

any
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any Syrup come frem the Fruit, pour it away into a Glafs;
with a Piece of Tiffany tied onit; then take the Weight
in double-refin’d Sugar, wet it with four or five Spoonfuls
of Spring-water, and boil it to a Candy height; then put
in four or five Spoonfuls of the Juice, fet-it on a gentle
Fire, and fo by little and Iittle put in 2ll, continually fir-
ring it, and when you think it is thick enough, take it off,
and put in alittle Juice of Lemon to clear it (if you like the
Tafte) then pour it into glafs Saucers, and fet it into your
Stove, which muft be kept with a continual Heat ; turn
it as {oon as it candies, and take Heed of over-drying it.

You 'may make the Sugar of a hard Candy, and then
put in the Juice, and fet it no more on the Fire,

To make Cakes.

TAKE four Pounds of Flour dried in an Oven, fix
Pounds of Currants, fourteen Eggs, and fix Whites, three
Spoonfuls of Sack, a quarter of 2 Pint of Cream, a Spoon-
ful of Orange-flower or Rofe-water, two Pounds of Butter
wafh’d in Rofe-water, and four Nutmegs beat ; the Cur-
rants muft not be wafh’d, but pick’d and rubb’d ; the But-
ter muft be rubb’d in cold after the Currants are rubbd in
the Flour ; to this Quantity you muft have two Pounds of
Loaf Sugar fearc’d. Bake them in a quick Oven ;. half
an Hour will ferve. Thefe Cakes are better when they
are a Weck old, than they are the firft Day.

Saffron Cakes,
T A KE half a Peck of the fineft Flour, a Pound of
Butter, and a Pint of Cream, or good Milk ; fet the Milk
on the Fire, put in the Butter, and.a good deal of Sugar ;

then ftrain Saffron, to your Tafte, and Liking, into your

Milk ; take feven or eight Eggs, with two Yolks, and
feven or eight Spoonfuls of Yeaft; then put the Milk to
it, when it is almoft cold, with Salt and Coriander-feeds 5
knead them all together, make them up in reafonable
Cakes, and bake them in a quick Oven.

Te
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To make a great Cake.

T AKE a Peck of Flour, by Weight twelve Pounds,
twelve Pounds of Currants, two Pounds of Raifins of the
Sun, fton’d and fhred very fmall, two Peunds of Sugar,
five Pounds of Butter, half a Pint of Sack, five or fix Eggs,
half a Pint of Rofe-water, three Pints of the beft Ale
Yeaft, five Pints of Cream, or Strokings, an Ounce of
Cinnamon, fix Nutmegs, and fome Cloves and Mace;
divide your Flour into two Parts, boil the Cream, and
when it is almoft cold mix it with the Yeaft ; then put it to
the one half of the Flour, working it very well ; fet it be-
fore the Fire, and cover it. Melt the Butter and Rofe-
water on a gentle Fire, and beat the Butter well with
your Hands ; the other Flour muft be fet before the Fire,
and made as hot as you can, and your Currants and Rai-
fins well mix’d together, laid before the Fire, and made
very hot ; you muft lay your Spice and Sugar over a Cha-
fing-dith of Coals, and make all as hot as you can fuffer
your Hand in; then mix the Fldur, and all the reft,
with the other Pafte, and keep it hot till it is put into the
Oven ; when all 1s mix’d, it will be no thicker than a
Pudding; Flour your Paper well that is to be at the Bot-
tom, and fet upon it a Hoop, either of Wood, or triple
firong Paper ; pour your Cake into the Hoop, and fet it
in the Oven, then take fix Whites of new-laid Eggs, and a
Pound of double-refin’d Sugar, and beat the Eggs to a
Froth with a little Rofe-water ; then put in the § gar,
and beat it till it is as white as Snow, and when your Cake
is ready to draw, ice it over with a Spoon, and let it ftand
till it hardens.

4 Seed Cake.

T AKE feven Pounds of Flour, and two Pounds and
a half of Butter ; rub it together till it is“like Crumbs of
Bread, feafon it with three quarters of an Ounce of Cin-
namon, as much Nutmeg, : a little Cloves, Mace, and
Salt, half a Pound of Sugar, fix Eggs, and three Wiites,
three Pounds of Carraway-comfits, a Pint of Ale Yeatt,

and

e
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and a Quart of Cream ; fcald the Cream, and when 7t
1s a little hotter than new Milk, ftir in a quarter of a Pint
of Sack; with this knead your Cake, put your Comfits
into the Cream, and when your Pafle is made, lay it be-
fore the Fire to rife, and break it in Piecesona Table, and
work it with your Comfits ;- then make up your Czke, and
sover it all over with fome of the Pafte thin roli’d ; fo
bake it.

Then take half a Pint of fweet Cream, the thickeft you
can get, fet it on the Fire, and when it boils put in as
much fine grated Bread fifted as you can 5 make 1t wet till
it is very {tiff, then take two Gallons of new Milk, and
a Quart of Cream, fet it together with a little good
Runnet, not quite fo hot as it comes from the Cow, ~and

when it is come, break it foftly, and after letting it ftand -

a little while, wey it in a Canvas Strainer, and when
it is dry wey’d, break it very well with your Hands a-
gainft a Tray ; then put in your Bread, and break it
very well with the Curd, put in a whole grated Nutmeg,
the Yolks of two Eggs, half a Pound of Sugzr finely beat,
half a Pound of Currents, fome Rofe-water, and a little
. Salt; ftir it altogether, then put it in your Coffin, and
when they are rifen in the Oven, and begin to look brown,
take them out, having half a Pound of the beft frefh But-
ter melted, with a little Sugar and Rofe-water, ready to
pour on them ; then ftrew on fome fine Loaf Sugar over
the Top of them, then fet them into the Oven again, and
when they are iced, draw them.

To make a Cake which avill keep good a Querter of a
ear.

T AKE eight Pounds of Flour, nine Pounds of Cur-
rants, well pick’d, wafh'd, and dry’d, two Pounds of But-
ter, a Quart of Cream, a Quart of Ale Yeaft, a littleSack
and Rofe-water, a Pound of Sugar, the Yolks of fixteen
Eggs well beat, and what Spice you think fit ; mix them
together, and feafon it, and when your Oven is hot put it
into a Hoop, and bake it; mix the Whites of Eggs with
fome double-refin’d Sugar, and when it is bak’d, ice it
over and fet it in the Oven till it is dry. A
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A Pudding made awith Rafpberries.

T A K E the Yolks of eight hard Eggs chepp’d {mall,
and put them to a Pint of Cream; then beat four Eggs,
and put in two Spoonfuls of Flour, and as mach powder
Sugar ; then put to it four Penny Naples B.{kets, and put
in as much Syrup of Rafpberries as you think proper, to
give it a Flavour and a Colour ; mix all this together. If
you will you may bake itin a fine Cruft roll’d thin, and laid

®in a Difh, or bake without, in a gentle Oven.

Potatoe Pudding.

T A K E fome good Potatoes, and boil them tender,
then bruife them in a marble Mortar till they become a
Pafte ; then take tWo Naples Bifkets grated, a Carrot gra-
ted, a little Orange-flower Water, fome Mace and Nut-
meg, fome Sugar, and fome butter’d Eggs ; mix thefe
together, put it in a Difh, with Slices of Butter laid upon
your Pudding, and half an Hour will bake it. Serve it
hot with flic’d Lemon. It is beft to put fome Pulp of
Oranges into the Pudding before you bake it.

Another,

T AK E a Pound of white Potatoes boil’d and peel’d,
and the Peel of a Lemon; boil it tender in Water, ' and
fhred it fmall ; beat thefe {fmall in a Mortar, then put to
it half a Pound of Sugar fifted, a Pound of Butter melted)
a little Nutmeg, a little Salt, and the Yolks of eight
Eggs, with four of the Whites; fqueeze in the Juice of
a .Lemon, and when all is mix’d well together, putit in a
Difh, with fome Pafte round it, and let it ftand in a quick
Oven half an Hour.

To make a light Pudding.

.T AKE a Pint of Cream, and put fome Nutmeg,
Cmnar{xon, and Mace, and boil it with the Spice ; when
it is boil'd take out the Spice, then take the Yolks of eight
Eggs, and four of the Whites ; beat them well with fome
Sack, then mix them with your Cream, with a little Salt

i and
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and Sugar, and take a Halfpenny white Loaf, and 2
Spoonful of Flour, and put in a little Rofe-water ; beat
all thefe well together, and wet a thick Cloth, and flou;
it, and put your Pudding into it, and tye it up, and when
the Pot boils, it muft boil an Hour. Melt Butter, Sack,
and Sugar, and pour over it. !

A Rice Pud'.r{z'ng.

T AKE fix Ounces of the Flour of Rice, put it ina
Quart of Milk, and let it boil till it is pretty thick, fir-=
ring it all the while ; then pour it in a2 Pan, and flir in it
half a Pound of Butter, and fix Ounces of Sugar.  When
it is cold, grate in a Nutmeg, and beat and ftir all this
together; put a little fine Pafle at the Bottom of yous
Difh, and bake it.

Another.

T AKE half aPound of Rice, and beat it to Pow-
der; then fet it on the Fire with three Pints of new Milkg
boil it well, and when it is almoft cold, put to it eight
Eggs well beaten, with half a Pound of Suet or Butter,
and half a Pound of Sugar ; put in Nutmeg or Mace, o1
what you pleafe. About half an Hour will bake it.

Another.

T AKE half a Pound of Rice, and boil it till it is
tender ; then add to it ten Eggs, with half the Whites;
feafon it to your Palate, and put a little Salt, fome Nut-
meg, and{ome Orange-flower Water ; then put it in the
Difh, with thin Pafte at the Bottom, and put in half a
Pound of Butter in little Bits.

HAnother.

BOIL eight Ounces of Rice very thick and tender,
in Milk, then mix in eight Ounces of Butter, a Pint of
Cream, half a quarter of an Ounce of Cloves, Mace, and
Cinnamon, a little Salt, the Yolks of ten Eggs, a Pound
of Currants, a Glafs of Sack, a Spoonful of Orange-flower
or Rofe-water, and eight Ounces of candied Lemog, and

itron
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Citron flicd thin ; mixall together, boil it an Hour, and
ferve it.

A Boil'd Pudding.

T AK E a Pound of Beef-fuet fhred very fine,  then
fone three quarters of a Pound of Raifins, then take fome
grated Nutmeg, a large Spoonful of Sugar, a lictle Salt,
fome Sack, four Eggs, three Spoonfuls of Cream, and five
Spoonfuls of Flour ; mix thefe together, tieit upina
Cloth, and let it boil thfee Hours. Melt Butter, and pour
ever it

A plain boil'd Pudding.

T AKE aPint of Cream, and mix with it fix Eggs
well beat, two Spoenfuls of Flour, half a Nutmeg grated,
and a little Salt and Sugar, to your Tafte ; Butter a Clothy
and put it in when the Pot boils ; give it two or three
"Turns in the Pdt at firlt going in. Half an Hour will boil
it. Melt Butter for Sauce.

Black Puddings in Guts.

T A X E the Liver of a Hog frefh kill'd, boil it till it
is enough, with the Milt; then bruife them in a marble
Mortar till they come to a Pulp, with half as much Hog’s
Fat, fhred fmall, as will amount to the Quantity, and
with them mix fome Blood of a Hog, or Goofe, or Sheep,
that has bled frefh, and beat thefe all the Time with a
little Salt, ‘and the following Things; fhred fome fweet
Herbs {mall with fome Pennyroyal, add a little Salt,. the
Yolks of Eggs butter’d, fome Spice, to your Mind, in
Powder, and, if you will, fome Grots, or dried Oats, a
little cat in the Mill, that have been fteep’d twenty Hours
in Water, till the whole comes'to a due Confiftence to
put in the Guts; then put it in, and tye them up, and
boil them in a large Kettle with Hay at the Bottom, and

when they are fwell’d enough, lay them upon Hay to dry,
and turn black,

v Excellent
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Excellent Black Puddings,

T A K E a Quart of Sheep’s Blood, a Quart of Cream,
ten Eggs, Whites and Yo]{zs, beat well together ; fir
them very well, and thicken it with grated Bread, and
Oatmeal finely beat, of each a littte Quantity, Beef Suet
finely fhred, and Marrow in little Lumps ; feafon it with
z little Nutmeg, Cloves, and Mace, mingled with Salt,
a little fweet Marjoram, Lemon, Thyme, and Penny-
soyal, fhred very well together, and mingled with the o-
ther Things ; when all is well mix'd, £l the Guts, being
well cleans’d, and boil them carefulfy.

A Richmond Pudding.

T AKE aPound of Beef-fuet, fhred very fmall, then
take a Pound of Raifints of the Sun, and flone them 5 then
put to them two Spoonfuls of Flour, fix Eggs beaten, a
hittle Sugar, halfa Nutmeg grated, and a little Salt ; mix
thefe togetlter, put it in your Cloth well flour’d, and boil
it fix Hours, and ferve it up. ’

A Batter Pudding.

TAKE aPint of Milk, fix Eggs, four Spoonfuls of
Flour; put in half a Nutmeg grated, and a little Salt;
you muft take Care your Pudding is not thick ; Flour your
Cloth well.  Three quarters of an Hour will boil it. Serve
it with Butter, Sugar, and a little Sack. 3

A fine Bisket Pudding.

T-AKE a Pint of Cream, or Milk, three Penny
Naples Bifkets grated 5 pour your Milk or Cream over it
hot, and cover it clofe till it is cold ; then put in {ome
Nutmeg grited, theYolks of four Eggs, and two Whites,
beaten, a little. Orange-flower Watér, two Ounces of pow-
der Sugar, and half a Spoonful of Flour ; mix them well
together, and boil it in a China Bafon butter’d well on the
infide ; tye it in a Cloth well flour’d, and boil it an Hour.
Serve it, being turn’d out of the Bottom, with Butter,
Sack, and Sugar. -

0

—
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To make a Beggar's Pudding.

T AK E fome ftale Bread, pour over it fome hot Wa-
ter, till itis well foak’d ; then prefs out the Water, and
wafh the Bread ; add fome powder’d Ginger, and Nutmeg
grated, alittle Salt, fome Rofe-water or Sack, fome Lis-
bon Sugar, and fome Currants; mix thefe well together,
and lay itin a Pan well butter’d on the Sides , and when
it is well flatted with a Spoon, lay fome Pieces of Butter
on the Top, bake it in a gentle Oven, and ferve it hot.
You may turn it out of the Pan when it is cold, and it will
eat like a fine Cheefecake.

Plain Pudding.

T AKE aQuart of Milk, and boil-it, then ftir in
fome Flour till it is thick, then putin half a Pound of But-
ter, fix Ounces of Sugar, a Nutmeg grated, a little Salt,
nine or ten Eggs, but not all the Whites ; mix all well to-
gether, Butter your Difh, anfi put your Pudding in, Three
quarters of an Hoar will bake it.

A Carrot Pudding.

T A K E raw Carrots, and grate them; to a quarter
of a Pound of Carrot, put half a Pound of grated Bread,
half a Nutmeg grated, a little Cinnamon beat, a little
Salt, three Spoonfuls of Sugar, four or five Eggs, half a
Pound of Butter melted, a Glafs of Sack, a little Orange--
flower Water, and half a Pint of Cream ; mix it all toge-
ther, and beat it well ; then put it in a Difh with Puff
Pafte at the Bottom, bake it gently, and ferve it hot. Gar-
nith it with Lemon fliced, and Sugar grated over it.

Another.

T A KE aPint of Cream, five Eggs well beat, a Nut-
meg, aPenny Loaf grated, and as much grated Carrot, a
Lemon-peel fhred, “aquarter of a2 Pound of Sugar, and
as much Butter melted ; mix all thefe together, and put
in a Spoonful of Carraway-comfits ; cover the Dith, Bot-
tom and Edges, with a thin Puff Pafte, and bake it ; -make

Sauee




320 The Houfe-keeper’s Pocket-Book.

Sauce of White Wine, Butter, and Sugar, and put it upen
the Pudding.

Another,

T AKE two or three middling Carrots, and a Two. .

penny wheaten Loaf, and grate them ; mingle them toge-
ther with a Quart of Milk, half a dozen Eggs, and three
Whites, three Spoonfuls of Rofe-water, a Nutmeg, halfa
Pound ‘of Sugar, and a little Salt; when allis ftirred
up together, put in half a Pound of melted Butter, keep-
ing it ftirripg whillt you put itin ; then pour it into a but-
ter'd Difh, bake it, and ftrew fome fine Sugar on it when
you ferve it.

Another.

T A K E two great Carrots, or three {fmall ones, and
grate them ; then take a Two-penny Loaf, and grate it,
half a Pound of fine Sugar, and as much Butter melted,
ten Eggs, four Whites, a Nutmeg grated, two Egg-fhells
of Flour, and a Pint or more of good Milk; mix it all
together, and flir it well, then put itintoa Difh, lay Pafte
round it, and bake it, and when it is bak’d firew Sugar
upon it, and pour on Butter,

Another,

B O I L two large Carrots, and when cold, pound them
in a Mortar, and ftrain them through a Sieve ; mix with
them two grated Bifkets, half a Pound of Butter, Sack,
and Orange-flower Water, Sugar, and a little Salt, a Pint
of Cream mix’d with feven Yolks of Eggs, « and two
Whites ; beat thefe together, and putit in a Difh cover’d
with Puff Pafte, and garnifh the Brim.

A Marroaw Pudding.

BOIL aQuart of Cream or Milk, with a Stick of -

Cinnamon, a quarter’d Nutmeg; and large Mace ;5 then
mix it with eight Egos well beat, a little Salt, ' Sack, and
Orange-flower Water,” and ftrain it then put to it three
grated Bifkets; ‘@ Handful of Currants; - as many Raifins }?f
the
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the Sun, the Marrow of two Bones, all to four lgrge
Pieces ; then gather it to a Body on the Fire, and put it id
the Dith, having the Brim garnith’d with Puff Pafte,
and raifed in the Oven ; then lay on it the four Pieces of
Marrow, colour’d Knots, and Pafte, flic’d Citron, and
Lemon-peel. Half an Hour will bake it.

Another.

MAKE a Pint of Cream boil, then take it off the
Fire, and flice into it a Penny white Loaf; when it is
cold, put into it eight Ounces of blanch’d Al.monds beat
fine, with two Spoonfuls of Rofe-water ; put in the Yolks
of fix Eggs, a Glafs of Sack, a little Salt, fix Ounces of
candied Lemon and Citron flic’d thin, and a Pound of
Marrow flic’d thin ; mix all together, then put it into'a
butter'd Dith, duft on fine Sugar, bake, and ferve it ; add -
half 2 Pound of Currants.

An Almond Pudding.

TAKE halfa Pound of Jordan Almonds blanch’d,
and pound them in a Mortar, "with a quarter of a Pound
of Piftacio Nuts, four grated Bifkets, three quarters of a
Pound of Butter, a little Salt, Sack, and Orange.flower
Water ; then mix it with a Quart of Cream,' and eight
Eggs ;- being boil'd and mix'd together with fweet Spice

and Sugar, pour it into your Difh, being cover'd with
Puff Pafte, and garnifh the Brim,

Another.

TAXKE aPound of Almongds blanch’d, and beat them
with three or four Spoonfuls of Orange-flower Water
grate a quarter of a Pound of Naples Bilkets, and feafon
it with beaten Mace, eight Eggs, with half the Whites,
and a Quart of Cream, to your Tafte ; ftrain the Eggs
through a Sieve, then add half a Pound of nijce Butter,
put fome Pafte round the Difh, and fo bake it

Another.

T HE JAlmond Pudding is made the fame Way as tha
Rice Puddmg, only ‘blanch a Pound of Almonds, then beat
G

them
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them fine with a Spoonful of Orange-flower or Rofe-water;
leave out the Rice, but add a little white Bread grated,
then boil and ferve it.

An Orange Pudding.
T AKE the Peel of two Seville Oranges, boil’d up as
for a Florentine of Oranges and Apples; pound them as
the Carrots, and feafon them as aforefaid.

Another.

TAKTE the Peels of four Oranges, boil them ina
Quart of Water, then pour it away, and put as much as
at firft, and boil it over fo three Times; then lay them in
eold Water, and dry them in a Cloth; then beat them in
a ftone Mortar till they are very fine; then put half a
Pound of 'Naples Bifkets grated, a Quart of Cream, ten
Fggs, and half the Whites ; beat them very well, ftrain
them into the Cream, grate fome Nutmegs, and put a
little Salt, a Pound of'good Sugar, and the Juice of three
Oranges ; flir it all together, and have fome Puff Pafte at
the Bottom of the Difhi ; put in it half a Pound of frefh
Butter in a little Pafte.  An Hour will bake it.

Another.

TAXE two Oranges, cutoff the Peel very clofe, and
beat it in a ftone Mortar with the Juice, half a Pound of
Butter, half a Pound of fine Sugar, the Yolks of fix
Eggs, and four Whites ; when the Peel is well beaten,
and all well mix’d together, lay a thin Puff Pafte at the
Bottom of 2 Mazarine Difh, and another at the Top, and
bake it.

Another.

BEAT the Peel of two large Oranges in a flone
Mortar, put to it twelve Ounces of Loaf Sugar powder’d,
zand beat them up together ; then beat the Yolks of twelve

¥ ggs with four Spoonfuls of Cream, melt twelve Ounces

;. of frefh Butter, ﬂd([tn it, and pc&}r it to t}ixe Egg: kz ]t)}i;
rees, keeping it ftirring one Way; then pu

grees, keeping it 4 y P Crkgen
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Oranges, fiill firring it, till c_old ;] put it nto a (.ie,ep
Pewter Difh butter’d, and bake it ; (.uitr on Loaf Sugar,
and ferve it. You may add an Qunce of Sweetmeats, as
candied Lemon and Citron, or the Im‘e. ~You may
garnith the Edge of the Difh with Puff Pafte, fet on‘asithe
T'op of a Lamb Pye.

Neat’s Foot Pudding.

TAKE a Neat’s Foot, bone it, and c‘hop i; very
fmall, and mix it with grated Bread ; then boil a Pint of
Milk, and pour upon it; put to it fome Beef Suet, fix
Eggs, and half a Pound of Currants 3 then put to it fome
beaten Ginger, a little Nutmeg, and a letlc Salt, Sugar,
White Wine, and fome Rofc-w:xter;A then Butter four
Eggs, and mix all together, _with fome blanched ' Al-
monds beat, and Slices of candied Citron, or Lemon-peel_ 3
then Butter your Difh, and put it in. An Hour will
bake it.

A Calf’s Foot Pudding.

TAKE two Calf’s Feet, fhred them very fine, mix
them with a Penny white Loaf grated, being fcalded with
a Pint of Cream ; put to it half u Pound of Beef Suet thred,
eight Eggs, and a Handful of plump’d Currants ; feafon it
with fweet Seafoning, Sugar, Sack, and O ange-flower
Water, and the Marrow of two Boues ; put i1t in a Veal
Caul, being wathed over with the B.tter of Egos; then
wet a Cloth, and pour it thereir, and when the Pot boils,
put it in, being tyed up clofe ; boil it about two Hours.
When it is boil’d, turn it in a Difh, ftick on it flic’d AL
monds and Citron, then pour on it Sack, Verjuice, and
drawn Butter, and fcrape on Sugar.

Another,

TAKE the Feet, boil them tender,” take out-all
the Bones, and when they are cold fhred them very {fmall ;
take fix Eggs, and beat them well, half a Gill of Cream,
and the third part of the Whites of the Eggs, and fome
Sugar ; put all together, with half a Nutmeg, and half'a
Pound of Currants, and 2 litde Flour; mix it well toge-

2 ther,

i
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_‘ther, tye it up in a firong Cloth, and let it boil two
Hours. Make Sauce of Butter, Vinegar, and Sugar,

A Quaking Pudding.

T AKE a Quart -of Cream, and beat two or three
Spoonfuls of Flour of Rice, a Penny white Loaf grated, and
feven Eggs; feafon it with fweet Spice, a little Angel-wa-
ter, Butter the Cloth, and tye it flack, and when the Pot
boils, putitin, and boilit anHour ; then put it in a Difh,
and ftick on it flic’d Citron.  Let the Sauce be Sack and
‘Orange-flower Water, with the Juice of Lemons, and
drawn Butter.

Another.

TA K E aPint of thick Cream, ten Yolks and three
Whites of Eggs ; beat them well with two Spoonfuls of
Rofe-water, .mix it well with your Cream, that there be
no Lumps, three Spoonfuls of fine Flour, and feafon it
according to your Tafle ; Butter a thick Cloth very well,
and let it boil half an Hour as faft as you can ; make Sauce
of Butter, Rofe-water, and Sugar. You may ftick
blanch’d Almonds upon it, if you pleafe.

Another.

BEAT the Yolks of fifteen Eggs, and feven Whites,
and a little Salt,  together ; then put to them three Pints
of Cream, ten Spoonfuls of grated white Bread, a Spoon-
ful of Orange-flower or Rofe-water, a Glafs of Sack, and
a little Cinnamon and Mace beat, and mix all together ;
if it be too thin, put in more Bread, then boil and ferve it
hot with thick Butter. You may colour it before it is
boil’d, with the Juice 'of Cowilips and Spinage. Blanch
and quarter four Ounces of Almonds, ftick this Pudding
full with them, and then it is call'd 4 Hedge-hog Pudding.

The Duke of Buckingham’s Pudding.
T A K E aPound and a quarter of Beef Suet, fkin and
fhred it, add to it fix Spoonfuls of Flour, four Sponfuls of

white Sugar, a grated Nutmeg, a litde Salt, and three
5 quarters
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quarters of a Pound of fton’d Raifins; then mix it up-
with eight Yolks of Eggs,“and four Whites, well beat,
with two Spoonfuls of Sack, or Orange-flower Water, and
four Spoonfuls of good Cream ; mix thefe well toge.thgr
pretty ftiff, Butter a Cloth, and tye it up clofe ; putit in
the Pot when the Water boils, and let it boil four Hours.
Melt Butter for Sauce.

To make the Spread-Eagle Pudding.

CUT off the Cruft of three ftale Halfpenny Rolls,
and {lice them into a Pan, then fet three Pints of Milk om-
the Fire, make it {calding hot, but not boil- pour it over.
the Bread, cover it clofe, and let it ftand an Hour ; them
put in a good Spoonful of Sugar, avery little Salt, a Nut-
meg grated, a Pound of fhred Suet after it is fkinn’d, half
a Pound of Currants wafh’d and pick’d, four Spoonfuls of
cold Milk, ten Yolks,. and five Whites of Eggs ; when all
isin, ftir it well together,. and Butter your Difh. An
Hour will bake it,

4 fine Biead Pidding.

TAKE three Pints of Milk, and boil it, and when
it is boil’'d put to it a fmall Nutmeg grated, more than a
quarter of a Pound of Sugar, three quarters of a Pound of
Butter, and when the Batter is melted, pour it into a Pan
over eleven Ounces of grated Bread ; cover it up, and
when it is cold put to it ten Eggs well beat; ftir it well
'tog'ct}.xer, anfi Butter a Difh ; pour it into your Difh when
it 1s juft going into the Oven. Three quarters of an
Hour will bake it,

Boil a Piece of Lemon-peel in the Milk, and take it oat
again,

A Bread Pue/diﬂg.

T O a Pint of Cream put in a quarter of a Pound of

Butter, fet it on the Fire, and keep it ftirring ; the Butter
being melted, put in as much grated Manchet as will
make it pretty light, a Nutmeg, or fomething eife, and
as much Sugar as youpleafe, three or four Eggs, and a

65%- 4hd |
G 3 little -
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little Salt 5 mix all well together, Butter a Dith, put it in,
and bake it half an Hoar.

An Apple Pun';ﬁng.

T A K E three or four Codlins, and fcald them, and
bruife them through a Sieve ; a quarter of a Pound of
Biikets, a little Nutmeg, a Pint of Cream, and fweeten it
to your Tafte ; ten Eggs, and half the Whites, to bake.

A Millet Pudding.

TAKE half a Pound of Millet, to two Quarts of
Milk ; boil it over Night, and in the Morning put fix
Ounces of Sugar, fix Ounces of Butter melted, feven Eggs,
half a Nutmeg, and a little rafp’d Bread ; flir it all toge-
ther, puta thin Pafte at the Bottom of the Dith, and bake
it three quarters of an Hour.

A Clary Fraife, or Clary and Eggs.

T AKE ten Eggs, beat them with a Spoon, then take
fome Clary Leaves, and fhred them fmall, and add a little
Pepper and Salt, and fome Onions chopp’d fmall; this
Mixture muft be fry’d in hot Lard, and ferve it with Shices

of Lemon.

A fweet Clary Fraife.

T AKE eight Eggs, aPint of Milk, halfa Spoenful
of Sugar, and four large Spoonfuls of Flour ; chop the
Leaves of the Clary fmall, and mix them well together,
and then fry them in hot Lard, or good Dripping. Let
this drain before the Fire, and ferve it with Butter and
Sack.

Bacon Fraife,

TAXE a Piece of middling Bacon, cut it in thin
Pieces of about an Inch long, and then make a Batter,
with Milk, Eggs, and Flour; beat the Eggs very well,
mix them together, then put fome Lard, or good Beef
Dripping, and when it is very hot pour in your Mixture,

and put a Difh over it, but now and then throw on {cm\‘:f
0
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of the Fat upon the Fraife, till you think the lower Part
is enough ; then turn it, and in a I.ittle Txme the whole
will be ready for the Table. In this Mixture put what
Spices you think proper; for in the Tafte “tis to every one
what they like.

Paflies to fry.

“G E T a Veal Kidney with the Fat, eut it very fmall ;
put to it a little Salt, Cloves, Mace, and Nutmeg, all
beat fmall, fome Sugar, and the Yolks of three hard
Eggs minc'd very {mall ; mix all thefe together with fome
Sack, or Cream, put them in Puff Pafte, and fry them ;
ferve them hot.

ATanfy.

B O I L a Quartof Cream, or Milk, put toita Stick
of Cinnamon, 2 Nutmeg quarter’d, and fome large Mace ;
when it is half cold, mix it with fixteen Eggs, 2nd eight
Whites, ftrain it, then put in four grated Bifkets, half a
Pound of Batter, half a Pint of Spinage Juice, 2 little
Tanfy, Sack, and Orange-flower Water, fome Sugar, and
a little Salt ; then ftir it over the Fire a little, and pour
it into a Difh butter’d well ; when it is bak’d, turn it on
a Pye-plate, fqueeze on it an Orange {lic’d, with {fome Sa-
gar to garnifh it.

Another.

BEA T ten Eggs, with a little Salt, ‘put to them a
Pint of the Juice of Spinage, two Spoonfuls of Tanfy,
and eight Ounces of Sugar ; then firain it in a Quart of
Cream, grate in eight Ounces of Naples Bifkets, or white
Bread, and alittle Nutmeg ; mix all together, then put
two Ounces of frefh Butter into a Sauce-pan, and putin
the Tanfy 5 keep it fifring on a gentle Fire till very
Fhick, and put it into:a butter’d Dith, in which harden
it over the Fire, - or in.a cool Oven, o0r fry it; then turn
it out into a Difh with quarter’d Oranges, duft on fine
Sugar, and ferve it hot, or pour over it back, Sugar, and
the Juice of Oranges. 3

G ¢ Another,
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Another.

T O a Quart of Cream, and a Pint of Milk, you muft
have a Pint of Juice, and eighteen Eggs; put in about
feven or eight of the Whites, a quarter of a Pound of
Naples Bifkets, and fome Orange-flower Water, Nutmeg,
and Mace ; mix it together, and fimmer it over the Fire.

Water Tanfy.

T AKE twelve Eggs, and eight of the Whites, beat
them very well, and grate a Penny Loaf, and put it in;
put in a quarter of a Pound of melted Batter,  and a Pint
of the Juice of Spinage. Sweeten it to your Tafte.

Fine Pancakes.

TAKE a Piat of Cream, eight Eggs, a Nutmeg
grated, and a little Salt ; then melt a Pound of Butter,
and a little Sack, before you flir it ; it muft be as thick
with Flour as ordinary Batter, and fry’d with Lard ; turn
it on the Backfide of a Plate, garnith with Orange, and
ftirew Sugar over them.

Cream Pancakes.

T AKE a Quart of Cream, twelve Eggs, a Pound of
melted Butter, and a lttle Nutmeg ; fry them extremely
thin, about a Dozen one ' upon another, firewing double-
refin’d Sugar upon each of them.

Irith Pancakes.

TAKE a Pint of Cream, eight Eggs, and ‘four
Whites ; beat the Eggs, with a grated Nutmeg, and Su-
gar to your Tafte ; then melt three Ounces of frefh Butter
in the Cream, and mix it with the Eggs, and almoft half
a Pint of Flour; feafon your Pan with a Bit of Butter,
and {ry them without turning.  Your Frying-pan muft be
very little, and fo lay feveral one upon another, toferve at
Table.

Water
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Water Pancakes.
T A KE a Pint of Water, four Spoonfuls of Flour, and:
a little Salt; mix all thefe together, and beat the Yolks
* and Whites of eight Eggs with two or three Spoonfuls of -
Sack pat to it, firft ftraining the Eggs; the longer thep-
ftand before you fry them, the better : Juft before you go
to fry them, melt about half a Pound of Butter-very thick,
and ftir it in, and Butter your Pan a little, before you fry
the firft : One Spoonful, or a little more, is enough for
a Pancake.. You muft not tarn them, and take Care you
do not burn them as you fry them ; flide them.out of the-
Pan on a hot Water-difh, one upon another, and cover
- them with a warm Cover, to keep them hot as the reft
‘ fry ; when they are all done, lay thém in a Difh, and
firew Sugar over them. They fry light Brown,

To make Fritters,

TAKE Sherry and Brandy, of each half a Pint; two
Ounces of fine Sugar, a quarter of an Ounce-of Cinnamon,
Mace, and Ginger, four Eggs well beat with a little Salt, -
and eight Ounces of Naples Bitkets grated,  or made
wetin a Pint of Cream; mix all together, then make
it as thick as Batter for Pancakes, with fine Flour, and.
fry them in clarified Hog’s Lard ; the Pan muft be al-
moft full ; when it boils itrike them off from a T'renche:
with a Knife, into litcle Bits. When they are fry’d, duit
on them fme Sugar, and ferve them. Some pour on
. them the Juice of Orange. - Yow may put all.Bread; and
3 ne iour.
| Apple Fyritters:
TAKE the Yolks of fix Eggs, and the Whites ‘ot
1 three, beat them well together, and put to them a Pint
3 of Cream, or Milk; then put to it four or five Spoonfuls
! of Flour, a Glafs'of Brandy, hdlf a Nutiiieg

fi

r prated, and
o digele £ J e :

a I.Ytth. Ginger and Salt ;. your Batter muit He pretey
hotai- (ot I e gt
thick's  then flice your Apples in Rounds,. apd, dipping
each R'?u:ui in Batter, fry them in good:lard, wirhia
quick Fire, .
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An Almond Cuflard.

BLANCH and beat the Almonds in a Mortay
very fine, and in the beating add thereto a little Milk,
prefs it through a Sieve, and make it as a common
Cuftard,

Cherries preferv’din Felly.

T A K E Morello Cherries, and flone thenmr; to two
Pounds of Cherries, you muft have two Pounds of fingle~
refin’d Sugar beat ; mix three Parts of the Sugar with the
Juice of Currants, putitin your Pan and boil it, and fkim
it, then put in your Cherries, and let them boil faft, now
and then firewing in fome of the Sugar that was left, till all
isin; fkim it well, and when it Jellies take it off, which
you may know by trying fome in aSpoon ; let the great
Heat go off, and put itin your Glafles, and when it is cold,
Paper, them up.

A Tart Demay.

BEAT half a Poand of blanch’d Almonds in'a Mor-
tar, with'a quarter of a Pound of Citron, the Whites
of a Capom, four grated Bifkets, the Marrow of two.
Bones, fweet Spice and Sugar, a limle Sack, Orange-
flower Water, and a little Salt; then melt it with a Pint.
of Cream, and feven Eggs well beat ; bring all thefe In-
gredients to a Body over the Fire, then, having a Dith co-
ver’d with Puff Pafte, put part of thefe Ingredients at the
Bottom, then put in the Marrow of two Bones, ‘in Pieces,
fqueeze on it the Juice of a Lemon, lay on it the Marrow,
and the other Part of the Ingreédients, and cover it with a.
sut Lid:

To make Wigs.

T AKE a Peck of Flour, a Pound of Sugar, and a
Handful of Carraway-feeds ; mix them together, and put
into the Middle of the Flour three Pints of thick Ale
Yeaft, with a Pound and a half of Butter melted in 2
Quart of Milk, and pour it to the Veaft, firring. it with

your
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our Hand; ftrew Flour, Jet it lie in Spunge a little
while, and then make up your Wigs.

An Oyfter Loaf.

C U'T round Holes in the Tops of French Rolls, take
out all the Crumb, and {mear them over the Sides with a
tender For¢*d-meat made with fat Oyfters, partof an Eel,
Piftacio Nuts, Mufhrooms, Spice, and the Yolks: of two
hard Eggs ; beat thefe well together in a Mortar with a
raw Egg, then fry them crifp in Lard, and fill them with
a Quart of Oyfters, the reft of the Eel cat like Lard, Spice,
Mufhreoms and Anchovies tofs’d up in their own Liquor,
and half a Pint of White Wine 3 thicken it with Eggs, and
a Bit of Butter roll’d’ inFlour.

Ginger-bread.

T A K E three Pounds of Flour, rub in half a Pound
of Butter, an Ounce of Ginger beat, an Ounce and a half
of Coriander-feeds, and an Ounce of Carraway-feeds ;
mix thefe with two Pounds of Honey, and an Egg or
two, beat it well with 2 Rolling-pin, then male it in
fmall Cakes, and bale it in a gentle Oven.

To make Gz'/:ger-l'rm:{a;m/l*er Way.

T A KE three Pounds and a half of Flour, three
Pounds of Treacle, an Ounce of Ginger, an Ounce of
Cinnamon, an Qunce of Carraway-feeds, and three quar=-
ters of an Ounce of Coriander-feeds ;- mix them with your
Flour, and make it inte a Pafte ; roll it out, and cut it
into fmall Cakes with the Top of your Drudging-Box.

Another Way.

TAKE a Peck of Flour, and a Pound of Sugar,
two Ounces of Ginger, and an Ounce of Nutmegs;
mix thefe well together, to a Pound and a half of  But-
ter in half a Pint of Cream, and three Pounds of Trea-
cle; pour it in the Flour, then mingle it well together,
and roll it out in Cakes, and bake them fipon tin Sheets,.
Butter’d firlt ; when they are brown at the Bottom, they
are erfough,

G 6 Te
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To male Black Caps.

TAKE aDozenand a half of Pippins cat in two,
and lay them with the flat Sides downward ; lay them fin-
gle, but clofe to each other ; pour the Juice of Lemons,
and two Spoonfuls of Orange-flower Water over them;

fhred Lemon-peel very fine, and grate double-refin’d Sugar-

over them.

To make Cuftards..

T O a Pint of Cream, you muit have eight Eggs, and:
but two of the Whites ; put the Cream into a Sauce-pan
%0 boil, and you muft boil in it a Piece of Nutmeg, fome
Mace, and a little Cinnamon ; let your Cream boil till
you think it has the Flavour of the Spice, then pour it
into a Pan, and let it ftand till it is cool ; you muft make
it pretty fweet with fine Sugar, then put in'your Eggs, and
ftrain it through a Cloth or Sieve.

Another Way.

T O three Pints of Cream, put a little whole Mace,
Cinnamon, and Nutmeg ; make it boil a little, then take
it off, and beat fifteen Eggs very well, leaving out nine of
the Whites; when beat, put to them a Glafs of Sack,
two Spoonfuls of Rofe-water, ten Qunces of white Sugar,
and mix them well together ;. put it to the Cream fcalding
hot, then ftrain it, and it is fit ; harden the Cuftard Cruft
in the Oven before you fill them. To all Milk put fixteen
Eggs; to twe Quarts leave out five Whites,

A Spring or Sorrel Tast.

SHRED the Herbs fmall, then wring out a little of
the Juice of it, and put into a Quart fourteen Ounces of
Sugar, and the }ike Quantity of Currants ;- mix it, and fill
the Tarts, lid and bafte it ; then put in half a Pint of
thick Cream, boiling it firlt, if it be raw 5. then ftrew on
fome fine powderd Sugar,. and ferve it hot,

2 Zo
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To méke French Bread.

BEAT two.Eggs with a little Salt, lay to them half
a Pint of Ale Yeaft, or more, then put to it three Pounds
of fine Flour, and put into it as much Blood-warm Milk
as will make it foft and light ; then make it into Loaves
or Rolls, and when bak’d and cold, rafp or grate all the
outfide. off, and then it is fit to fet at Table.

To make Bune.

T AKE to three Pounds of Flour well dry’d before
the Fire, two Pounds and a half of Batter, 2. Pound of
Sugar, and ten Ounces of Carraway-comfits ;- melt your:
Butter in warm Water upon the Fire, with fix Spoon-
fuls of Rofe-water, a few more Carraway-feeds, if you
pleafe, and a Pint of new Barm ; knead all thefe together,
and fet your Buns into the Oven,. after white Bread is.
drawn,

A White Pot.

TAKE a Quart of Cream, boil it with fome large
Mace, and when it is off the Fire feafon it as you would
doa Cuftard ; take feven or eight Yolks of Egpgs, and
beat them well together, with a Spoonful ‘or two of
Cream, and when your Cream.is almoft cold, put the-
Eggs to it, ftirring, them well together;. then take a
Difh that will hold the Quantity, and:more, of Cream;
take a Two-penny Loaf of Manchet, cut off all the Cruft,
and {lice it as thin as you can; thenlay a Row of Slices
of Bread at the Bottom of the Difh, and a few preferv’d
Damfons, or other dry’d Sweetmeats, upon the Bread,.
with fome good Pieces of Marrow with them ; then lay
another Row of Bread upon that, and fo of Marrow and
Sweatmeats, till you come to the Top ;. then takea Lad'e
gnd pour in your Cream foftly,  till .the Difh is full ; let
it be made two or thre¢ Hours. before -you put it into the

Oven, that the Bread may be well foak’d, and then
bake it.

To
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To make an Orange Tart in Puffs.

PARE off the outfide of Seville Oranges as thick as
a half Crown, boil them well in three or four Waters,
and let them lie in the Water three or four Days; then
dry them with a Cloth, and beat them very well in a
Mortar ; then putin the Juice of fome Oranges, and as
much Sugar as will make it very fweet ; then boil it till it
is very thick, and when it is cold put it into Puff Pafte, and
bake it.

CHA P . XXVH

D1 RECTIONS Sor 'Cam{jixg_, Drying, and Preferving
divers Sorts of Fruits ; making TFellies, Creams, Syl~
labibs, &c.

Plumbs preferv’d.

A K'E white Holland Plumbs; full grown, but not

quite ripe, put them in Spring Water cold, boil ther
over a . gentle Fire, and when they will Peel take off *
their Skins, put the Plumbs into cold Water again, and
put them over a gentle Fire till they are foft, then to
every Pound of Plumbs put a Pound and a half of good
Sugar, with a little Water, and make it into a thick Sy-
rap ; then put your Plumbs in, and when it is cold cover
them clofe.

Angelica to Candy.

T AKE the great Leaf Stalks of Angelica, cut them
in Lengths, then boil it till it is tender, in Pump Wa-
ter, with a very little Butter, keeping it clofe cover’d;
then take it off the Fire, and peel off the Strings from
it, and dry it in a Cloth, and to every Pound of An-
gelica take a Pound of fine Sugar well fifted ; put your
Angelica in a glazed Pan, and firew the Sugar over it,
and let it ftand forty-eight Hours ;. then boil it till it is
clear, drain it, add more Sugar to- the Syrup, boil it to

a Height,
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a Height, then put in the Angelica for a few Minutes,
take it out of the Sugar, and lay it on. glafs Plates, and
dry it in an Oven.

To candy Fruit.

Y O U muft firft preferve your Fruit, then dip them
into warm Water to take off the Syrup, then fift on them
fome fine Sugar, till they are white, then fet them on a
Sieve in a very gentle Oven, taking them out to turn three
Times; let them not be cold till they are dry, and they
willlook very clear.

To prepare Fruit to candy at any Time.

TAX E Orange or Lemon-peels, rub them with Salt,
and cut them in {mall Pieces ; keep them in Water forty-
eight Hours, then put them in freth Water, and boil
them till they are tender, fhifting the Water three Times ;
have then your Syrup, ready made, a Pound of Sugar
to a Pint of Water boil’d together ; then boil your Peels
in it till they are clear, -and fet it by for Ufe, letting it
firft cool.

Apricots, Peaches, Plumbs, and fuch like, may be
preferved for futare Ufe by boiling them only in the Sy-
rup till they are a little tender, and when they are cool
fet them by in Gallipots, boiling the Syrup a-frefh three
Times, once a Week, and it will keep good for Ule
twelve Months.

Red Quince Marmalade.

T AK E your Quinces, page, and core, and quarter
them, and put them in Pump Water for half an Hour ;
then take your Quinces out of the Water, and weigh
them, and to a Pound of Quinces allow a Pound of dou-
ble-refin’d Sugar; you muft put your Sugar in a Pan,
with about three Spoonfuls of Water, and let it melt, then
put your Quinces in, and keep them ftirring over a gentle
Fire till they turn of a brownifh Colour; then colour it
with the Liquor of Sloes, which is made as follows: Take
a Pint of Skoes, put them in a Stew-pan ‘over the Fire,

with
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with a little Water, boil them up, and take three or four
Spoonfuls of that Liquor, and put to your Quinces, it will
make it of a very fine Colour; when it is of a good red,
and tender, take it off, and put it in Gallipots, and when
it is cold, Paper it; but your infide Paper muft be dipp'd
in Brandy, and that will keep it a great while.

To make Marmalade,

T O two Pounds of Quinces, put three quarters of a
Pound of Sugar, and a Pint of Spring Water ; then put
them over the Fire, and boil them till they are tender ;
then take them up, and bruife them ; then put them into
the Liquor, let it boil three quarters of an Hour, and then
put it into your Pots.

To make white Marmalade.

P U T the fame Quantity of Water and Sugar as be-
fore mentioned, only let your Quinces boil tender before
you put in your Sugar, and when you bruife them put in
your Sugar, and let it boil till it is enough.

To make white Marmalade another Way.

CODDLE the Quinces, and fcrape them off from
the Cores, or flice them thin ;.. take their Weight in Su-
gar, then take two or three Quinces, and pare them, and
grate them, and fqueeze the Juice from them, and put
it into the Pan with the Sugar ;. when your Sugar is melt-
ed, boil it up haftily, and when it will Jelly, put it into
the Glafles ; fteep your Kernels in Water; and put the
Water to the Sugar and Juice.

To dry Apricocks.

T AKE two Pounds of Apricocks, pare and ftone
them, and put them in cold Water for half an Hour ;. then
put them in a Skillet of hot Water, and fcald them till
they are tender ; then drain them from the Water, and
put them in a filver Pan ; you muft have ready two Pounds
of double-refin’d Sugar boil’d, and pour your Sugar over
the Apricocks, cover them clofe, and. let them ftand glll
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the next Day ; then fet them over a gentle Fire, and let
them be hot, turning them often ; you muft do them fo
twice in twenty-four Hours, till they are candied; then
take them out, and put them in your Stove to dry, and
when they are cold put them in Boxes between Paper.
Note, You mauft gather your Apricocks not too ripe,

Or thus.

W HEN Apricocks are ripe, take the faireft and
paleft, lay them in half their Weight of dry Sugar, and
let them ftand till the Sugar is diffolv’d ; then fet them on
the Fire, and gently boil them till they look clear,, and
the Syrup thick ; then take them off, and let them ftand
in your Pan three Days, turning them once a Day over
the Fire. Be fure keep them well kimm’d, wet them
with Sugar, and keep them in a Stove,

Felly of dpples.

TAKE twenty Golden Pippins, pared, cut, and
quartered, put them in a Pint and a half of Spring Water,
and boil them till they are tender; then put them ia-a
Cullendar, and let the Liquor run from them, andtoa
Pint of Liquor put a Pound of fine Sugar ; then wet your
Sugar, and boil it, and grate in a little Lemon or Orange-
peel s then putin your Liquor, and boil it till itis a Jelly 3
you may put a little Orange-flower Water init, if you

will ; pour your Jelly into your Glafles, and when it is
cold, Paper it and keep it dry.

Do preferwe ripe Apricocks.

GATHER your Apricocks of a fine Colour, but
not too ripe, then weigh them, and to every Pound of
Apricocks put a Pound of double-refin’d Sugar, beat and
fift it, then pare your Apricocks, but firft ftone them ; as
you pare them put them into the Pan you do them in,
with Sugar firew’d over and under them, but let them
not touch one another, but put Sugar between them ;.
cover them up, and let them lic till the next Day, then
ftir them gently till the Sugar is melted ; then put them

on
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on a quick Fire, and let them boil half an'Hour, fkim-
ming them exceeding well all the while ; then take 1t off]
and cover it till it is quite cold ; then boil it agam, fkim-
ming it very well, till they are enough; fo put them. in
Pots or Glaffes.

To preferve tht great awhite Plumb.

T O a Pound of Plumbs put three quarters of a Pound>
of double-refin’d Sugar in Lumps; dip” your Sugar in
Water, and boil and fkim it very well ;" flit your Plumbs
down the Seam, and put them into the Syrup with the
Slit downward ; let them flew over the Fire a quarter o,
an Hopr, fkim them very well, and take them off, and
when cold tarn them, and cover them up, and turn them
in the Syrup two or three Times every Day, for five or fix
Days together ; then put them in Pats,

To preferve Cheryies.

GATHER your Cherries of a bright red, not'too
sipe, weigh them, and to every Pound of Cherries put
three quarters of a Pound of double-refin’d Sugar beat very
fine ; ftone your Cherries, and ftrew fome Sugar over
them as you flone them, to keep their Colour; take the
reft of your Sugar, and near half a Pint of Water, and
boil and fkim it ; then put in three Spoonfuls of the Juicé
of Currants that was iufufed in Water, give it another
boil and fkim, then put in your Cherries, boil them till
they are tender, then pour them into a China Bafon, co-
ver them with Paper, and fet'them by twenty-four Hours ;
then put them into your preferving Pan, and boil them till
they look clear, put them in your Glafles clean” from the
Syrup, and put the Syrap on them, ftrain’d through a
Piece of Muflin.

To dry Cherries.

T AKE three Pounds of Cherries, and ftone them ;
take a Pound of Sugar, and clarify it ; then put the Cher-
ries into the Syrup, and let them boil ; then fet them by
a Day, and boil them again the next Day ; then fet them

by three Days, and boil them again ; when they are cgfd
at
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flat them with your Finger, and lay them on Sieves to dry
in the Oven.

Felly of Cherries.

T AKE an Ale Quart of running Water, a Peund of
green Pippins, and a Pound of Cherries, well colourd,
and free from Spots ; pull off the Stalks, and break them
between your Fingers into the Liquor, with three Ounces
of fine Sugar, and boil them till they come to a Pint of
Liquor; then ftrain it out intoa Gallipot, and when it is
cold fet it on the Fire, and put to it fix Ounces of double-
refin’d Sugar ; then put-in a Pound of fair chofen Cherries,
keeping the Pan boiling fo that' you cannot fee one
Cherry ; it muft boil when you put in‘the Cherries, and
all the while it is boiling you muft now and then fhake
the Pan ; when it has boil’d fome Time, put in as much
Sugar as will make your nine Ounces a good Pound ; never
talee it off, but whilft it is boiling put this laft Sugar in,
and when it is boil'd to a Jelly take it off, and put it up in
Glafies,

7o candy Orange Flowers.

T AKE Orange Flowers ftiff and frefh gathered, boil
them in a pteferving Pan in a-great Quantity of Spring
Water, when they are tender take them up, drain them
through a Sieve, and dry them very well between Nap-
kins ; take the Weight in double-refin’d Sugar, and to a
Pound of Sugar, halfa Pintof Water; boil it till it will
ftand in a thick Drop, and when it is almoft cold put it to
your Flowers in a China Bafon ; fhake them well together,
and fet them in a Stove, or in the Sun, and when they
begin to candy, take them out, and lay them on Glaffes to
dry; fift Sugar over them, and turn them every Day till
they are crifp.

Apricock Chips.
S AKE three quarters of. a Pound of Sugar, boil it
Candy Height, then let it cool a little, and take Apri-
cocks par’d and flic’d pretty thick ; put them in, and let
them
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them ftand a quarter of an Hour; then fet them over the-
Fire, and let them fcald till t} ey are clear, taking them
and fhaking them often gently ; let it not boil ;5. then take
them out of the Syrup, and ftrew a little Sugar on a Pye.
plate, and lay them on, ﬂ:r:wing Sugar upon them ; fo fet
them ina flow Oven to dry.

75 make Macaroons.

T AKE the beft new Almonds, blanch them in warm
Water, beat them very well in a Moxtar, with a Spoonful
of fweet Cream and the White of an Egg, alittle Ale
Yeaft, and a little Rofe-water ; then mould them up with

ferged Sugar, make them like to Crabs, and cut them.

about like Manchet ;- then bake them on a Pye-plate in a
quick Oven ; when they rife high take them ocut, and
when cold box them up.
7o preferve Damfons.
PUT your Damfons in a Pot, to two Quarts put a

Pound of fine Sugar, and bake them in a flow Oven, two.,

Hours ; then fet them in a cool Place a Week, and pour
over them as much rendred Beef Suet as will be an Inch
thick; it muft be put on hot every Time you take any
out, and they will keep all the Year.

Another Way to preferve Damfons, or Black Plymbs.

T A'K E the Weight of them in Sugar, and enough
Water to cover them ; fo boil them a Iittle, being clofe
cover'd, turning them, that they may not fpot. Suffer
them to boil no fafter than the Syrup under them. When
they are boil'd tender, take them up, and boil the Syrup
till it is thick; then put your Plumbs and that together
into your Glaffes ; you muft fplit your Damfons as you
doit.

Another Way to keep Damfons or Bullace.

MAKE a Syrup of Water and. Sugar, to a Quart of
Water put a Pound of Sugar, gather them a little before
they are ripe, and put them into the cold Syrup ; then
fet them on a foft Fire, and keep them firring gentlﬁ'

roun
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round, till theyarea little coddled, but not broken ; put
all into a Pot that hath a little Mouth, and when cold
pour on more, till it is an Inch thick on the Top ; thea
fet it by.

To make Drop Biskets.

T A K B aPound of fine Loaf Sugar, beat it and ferge
it ; then take ten Eggs, cut of which . take three Yolks,
beat the Eggs very well, then put in your Sugar, and beat
them all together for an Hour; then put in a Pound of
fine Flour dried and ferged, and when cold put it in
then beat all together a quarter of an Hour, with a little
Rofe-water ; then drop them upon Paper, and bake
them.

To prepare Quinces to bake.

PARE and quarter your Quinces, take out the Cores
as you do when you boil them, and to a Pound of Quinces
take a Pint of Water, and three quarters of a Pound of
Sugar ; but if it will not cover them, you may add fome
more ; then fend them to be bak’d. “They muft not be
in an Oven too hot. Put the Parings on the Top.

9o make Fam of Rasberries.

T O a Quart of Rasberries and a Pint of Currant-juices
you muft have a Pound and a half of Sugar; bruife your
Rasberries well in a Pan, put it over a Charcoal Fire; and,
let it boil enough ; then put it into your Pots.

To make Fam of Cherries.

Y O U muft firft of all ftalk and ftone your Cherries,
then bruife them in a Pan” with Carrants, and add Sugar
according to your Quantity, and boil it till you think it is
enough ; then put it into your Pots, and put Paper over
them, as before.

To preferve Red or White Currants
Y O U muft cut off the black Bud, and take out the
Stones; then put on them double-refin’d Sugar beat to
Powder,




142 The Houfe-kecper’s Pocket-Book.

Powder, take fix Golden Pippins boil'd in half a Pint of
Water over a gentle Fire, till all the Goodnefs is boil’d
out ; then ftrain the Water through a Cloth, and put Su
gar to it, and boil it to a good Jelly 5 then put the Cur-
rants to it, and let them boil till they are tender ; when 2l
moft cold put them in Glafles, and Paper them vp in two
Days. -

To matke Annifeed Bisket,

T O every twelve Pounds of Dough put twenty Ounces
of Butter, a Pound of Sugar, two QOunces of Annifeeds,
with a little Rofe-water, and what Spice you think t,
and bake it in a moderaze Oven,

Do keep Goofeberries.

GATHER them when dry, full grown, and not
ripe ; pick them one by one, put them into glafs Bottles
that are very clean and dry, and cork them clofe *with
new Corks; then put a Kettle of Water on the Fire, and
put in the Bottles, with Care; wet not the Corks, but
let the Water.come up to the Necks ; make a gentle Fire
till they are a little codled and turn’d white, don’t take
them up till cold, then pitch the Corks all over, or wax
them clofe and thick; then fer them in a cold dry
Cellar. ’

N. B. You may keep Damfons or Bullace the fame
Way.

7o make Biskets,

T A K E aPound of white Sugar, as much fine Flour,
the Yolks of three Eggs, with one White, ‘and a quarter
of a Pint of Rofe-water ; beat it well together for the
Space of two Hours, drop it on Paper butter’d very thin,
and put them in an Oven that hath flood a good” while
with the Lid up ; after the heating, put in a little Carra.
way and Coriander-feeds.

Hart's-horn elly.

TAKE half a Pound of Hart’s-horn Shavings, boil
them in a Gallon of Water til) the Water is boil’d away
above
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-Hove one third Part, then ftrain it -off, and let it ftand
¢ill it is cold, and melt it again with a little Bit of Le-
mon-peel, -and a Piece of the Rook of Barberry to yellow
it; fkim it well, and add half a Pint of Rhemfh or white
Mountain Wine, the Juice of a large Lemon and half,
with half a Pound of fine Sugar ; you may then tafte, and
add more if it is not fweet to your Palate ; then take the
Whites of fix Eggs beat to a Froth, flir thefe together,
and let it boil a little ; then take it off, and add as much
more Lemon-juice as will fharpen it to your Mind ; then
pour ‘this into your Jelly Bag, firlt putting il} .the Whites
of Eggs, and it will run off the clearer: If it does mnot
come clear the firft Time, pour it into the Bag again, and
it will then come clear into your Glafles ; let your Bag
Rang near a Fire to keep your Jelly warm, till it is all
run off, ~ You may know when the Liquor will jelly, if
when it is on the Fire you take out a little ina Spoon, and
let it cool.

T make Hart's-horn Felly another Way.

TAKE a Poand of H rt’s-horn, two Qunces of
Ivory Shavings, and fix Quarts of Spring Water ; boil it
five or fix Hours, to three Quarts ; then put to it a Pint
of the Juice of Lemons, feven Whites of Eggs well beat,
three quarters of a Pound of deuble-refin’d Sugar, and a
little Bit of Allom.

To make Hart’s-horn Felly another Way.

PUT half a Pound of Hart’s-horn into an earthen
Pan, with two Quarts of Spring Water, cover it clofe, fet
it.on the Fire all Night, then ftrain it into a Pipkin that
isclean, with a Pint of Rhenifh Wine, and half a Pound
of Sugar, the Juice of three or four Lemons, three or four
Blades of Mace; and the Whites of three or four Eggs ; let
it fimmer over the Fire, and turn up the fitft Turning,
until it be clear in the fimmering ; take care that it curdle
|ot.

duather
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Another Way.

T AKE half a Pound of Hart's-horn, an Ounce of
Ifing-glafs, and put it in three Quarts of Spring Water ;
boil it till it comes to three Pints, then firain it off, and
add to it the Juice of four Lemons, half a Pint of {mall
‘White Wine, the Whites of foar Eggs, and the Peel of a Le-
mon cut thin; {weeten it to your Tafte with double-refin’d
Sugar, fetit on the Fire, and ftir it all the while 3 it maft
boil half an Hour; then run it through your Bag into
Glaffes.

Another Way.

TAKE a Pound of Hart’s-horn fhav'd, and feven
Quarts of Water; boil it to a ftiff Jelly, which will re-
duce it to the Quantity of two Quarts, or three Pints;
atake a Quart of White or Rhenifh Wine and the Jelly, put
it over the Fire with a Pound and a half of Loaf Sugar,
boil it a little, and fkim it; then put in Cinnamon, Nut-
meg and Mace, half an Ounce of all, oras you like ;
then beat fixteen Whites of Eggs to a high Froth, when
it boils faft put the Whites in, and keep it boiling, ftir-
ring it till they are harden’d ; then put in the Juice of ten
Lemons, and after that boil it only two or three Walms,
and fo pafs it through athick Cotton Jelly Bag twice ;
the fecond Running will be well, but you muft not let it
run too faft.

Anotber, more fimple,

PUT into a Skillet four Quarts of Spring Water, fet

it on the Fire, and putinto it half a2 Pound of Hart’s-horn 3
cover the Skillet, but not clofe, and have'a Care that at
the firft rifing it boil not over ; let it boil very faft, try it
fometimes on a Plate, and when you find it a fiff Jully,
take it off the Fire, and let it ftand and fettle ; then pour
it into a Bafon, and fhift it into feveral Things till it is
clear; then fet it on the Fire again with a Piece of Cinna-
mion, the Juice of three Lemons, and a Pound of double-
refin'd Sugar ; letit be fiirred well together till it is }1;0:’
then



The Houfe-keeper’s Pocket-Baok. 145

then ftrain it through a Tiffany iptg a Gallipot. It will
not keep above eight Days. Set it'ina clofe Place.

Hart's-horn Jelly another Way,

T O a quarter of a Pound of Hart’s-horn take 2 Bottle
of pure Spring Water, put it intoa Pipkin and boil it with
a clear Fire, uncover’d, till the better halfis boil’d away ;
then clear it from your Horn, and put to your Horn three
Pints of Water ; boil that till two Parts or more is. boil’d
away ; then pour it from the Horn, and let it ftand and
fettle ; then clear it from the Bottom, and let them both
ftand ¢ill they are jellied, in feveral Bafons; and if both
Boilings be of the Stiffnefs you like, you may put them
together. -

To feafon it, you muft fet it on the Fire, and put to it
as much double-refined Sugar as will make it very fweet,
and alittle Amber fcrap’d, put into 2 fine Lawn Bag,
with a little Sugar, and hung in the Jelly 5 let your Fire
be quick, that the Jelly may be thorough hot, then put
in the Juice of three or four Lemons, or more, as you
like, and take it off the Fire immediately, for if it ftands
upon the Fire after the Lemons are in, it will be bitter,
and fo pafs it through your Jelly Bag twice.

In cafe of Weaknefs or Sicknefs, ‘there may be boil'd
Coral, red or white, being firft beat to Powder, and
twenty or thirty Pieces of Gold with the Hart’s-horn, and
after it is ftrain’d macerate ten or twelve Leaves of Gold
in your Jelly before it is cold, and, if you like it,
there may be put a Drop or two of Cinnamon-water into
the Jelly, and Borage and Buglofs-water, of each fix Spoon-
fulls, when it is near boil’d enough, but the Cinnamon-
water muft not be put in till it is off the Fire,

: Anpther Way.

T AKE a Gallon of Spring Water, and when it boils
Put in half a Pound of fhav’d Hart’s-horn, boil it til] al-
moft the third Part be wafted, then take up fome in a
Spoon, fet it upon cold Water, and if it will jelly, then
take it off, pour it through your Jelly Bag, and let it
ftand till next Day ; then put it into a Skillec with half a

H

Pound




146 The Houfe-keeper’ s Pocket- Book.

Pound of Sugar, two Nutmegs flic’d, and a pretey deal of
Mace ; then clarify it with the Whites of two Eggs, let it
boil juft up, then put in the Juice of two Lemons and
two Oranges ; put in the Glaffes fome Chips of Lemon-
peel, and put the whole Peel of a Lemon into your Jelly
Bag, with a Sprig of Rofemary.

Hart's-horn Felly with a Chicken.

SCALD the Chicken, and cut it in the Middles
lay it in the Water till Night, then put it into a Pipkin
or filver Skillet with four Quarts of clean Spring Water,
four Ounces of Hart’s<horn tied in Tiffany, and a little
Salt ; boil it very foftly, and keep fkimming it till it is
reduc'd to three Pints; then putin a little Mace and Cin-
namon, and let it boil till it comes juft to the Quantity
of three Pints all together ; then pour it into a narrow-
mouth’d Pot, fkim off the Top, and fet it on the Fire a.
gain, with five or fix Ounces of fine Sugar, the Whites of
three Eggs, the Juice of three Lemons, and three Spoon-
fuls of Rofe-water ; put in the Juice and Rofe-water a little
before-it is taken from the Fire : When the Eggs are hard,
pafs it through a Jelly Bag, pouring it three or four Times
before a Fire.

Calf’s Feet Felly.

BOIL a Pair of Calf’s Feet in Water, with the
Meat cut off the Bones, feafon it as the Hart’s-horn Jellies,
and when cold take the Feet from the Top, and the Drofs
from the Bottom, and keep it for Ufe.

Another Way.

T AKE a Pound of Jelly high boil’d, half a Pint
of Rhenifh or White Wine, half a Pint of Water, and
fix Ounces of fine Loaf-Sugar; fet it on the Fire with
the yellow Rind of a Lemon; let it boil a little, then

. coolit; beat four Eggs, and the Juice of two Lemons,
and put to it ; boil it a Little, and then run it through a
Bag.

A Ribben
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A Ribbon Felly.

IS made with the colour’d Jellies hereafter mentioned ;
firft run one of thefe Colours in a Glafs, when it is cold
run another as cold as you cas, and then another; thus
you may do all the reft.

Another.

PUT into fix Quarts of Water a Pound of Hart’s-
horn, half a. Pound of Ivory Shavings, and a quarter
of a Pound of Ifing-glafs ; then put in a quarter of an
Ounce of Cloves and Mace whole, and tied in a Cloth 3
let it boil gently till it comes to three Quarts; then put
in a Pint of Sherry, let it boil till it will jelly, but not
too hard ; then clarify it with the Whites of Eggs, ftrain
it off, and fweeten it to your Tafte ; then runitth rough a
Flannel Bag into your Glaffes. If it be not clear the firlt
Time, run it over again two or three Times. You may
make fome red with Cochineal, yellow with Saffron,
white with Milk, green wigh Juice of Spinage, and blug
with Syrup of Violets.

To make Ribbon Jelly; you may run one Colour after
another as faft as they harden, that is proper to garnifh
other Jelly.

70 Run Colours.

HAVE in your feveral fmall Pipkins firong Jellies,
ready feafoned ; have alfo feveral Muflin Rags tied up
clofe, one with bruifed Cochineal, another with ;S:L:'r\)rf,
and another with Spinage-juice ; put your Rags into the
feveral Pipkins, and as you would have the
fine them with the Whites of Eggs,
feveral Bags.

Colour rife,
and run tiem through
¢

A Bla Manger.

P10U R half a Pound of Hart’s-horn into an earthen
P:pr:m., with two Quart§ of Spring Water, then rua
the Jelly through a Napkin, pour to it half a Pound of
Jordan Almonds well beat, and mix with it Orange.

o

flower Water, a Pint of Milk or Crcam, the Juice of
H:

twe




148 The Houfe-keeper’s Pocket-Book.

two or three Lemons, end double-refin’d Sugar; let it
fimmer over the Fire, and take Care left it burn; drain it
through a Sieve two or three Times, put it in a Glafs
and colour it as you pleafe. k

To Felly Fifh.

_ CLEANSE living Tench, draw and boil them
in as much Water as will cover them, with a little Vine-
gar and Salt, five or fix Bay-leaves, large Mace, whole
Cloves, and a Faggot of fweet Herbs ; when boiled, take
out three or four you intend to_jelly, - leave the reft in,
put to them a little Ifing-glafs fteep’d in fair Water,
and boil it more 3 when it is Jelly, beat the Whites of
four Eggs, and mind that it curdles not; fetiton the
Fire again till it rifeth with a thick Scum, then ftrain it
through a Napkin, and tye it up again till it is clear, and
lay the Fifh you intend to jelly-in a Difh, and run the Jelly
on them.

The fame Way may be done Craw-fith, Prawns, or

Carps.

Lemon Felly.

T A KE five large Lemons and fqueeze out the Juice,
and beat the Whites of fix Eggs very well; put to it
twenty Spoonfuls of Spring Water, and ten Ounces of
double-refi’d Sugar beat and fifted ; mix all together,
and ftrain it through a Jelly Bag, and fet it over a gentle
Fire, with a Bit of Lemon-peel in it; ftir it all the while,
and fkim it very clean ; when it is as hot as you can bear
your Finger in it, take it off, and take out the Peel, and
pour your Jelly into Glaffes.

Lemon Felly another Way,

TAKE three large Lemons, or four {mall ones,
cut them in. half, and take out all the Meat, and put it
into a filver Pot ; put as much Water as the Skin of your
Lemons will hold into them, and let them ftand three
quarters of an Hour ; then take the Whites of four Eggs,
beat them very well, and let them ftand till the Froth

i fallen; firain your Lemons upon a Pound of double-
! refin’d
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‘refin'd Sugar broke into Lumps, let-it ftand till it is quite
melted, then put in your Eggs well fkimm’d, being firlt
ftrain’d through a thin Cotton Cloth ; fet all upen a
quick Fire, with a Piece of Lemon-peel, -ftir it till it will
jelly, and take out your Peel before you put it 1n the Difh.
You muft fee that your Lemons be free from Spots, or clle
your Jelly will not be white.
Another Way. '
T A K E the beft Lemons without Seeds, peel off the
Rinds, and put the Meat in Quarters, having a Care of
breaking the Skins; then take their Weight in double-
refin’d Sugar, put your Sugar into a filver Bafon, and put
it upon the Fire with as much Water. as will wet it, and
ftir it till it comes to a clear Syrup ; in the mean Time you
mauft have your Lemon Quarters in another filver Difh ipon
the Fire, with as much Water as will keep them ‘wet, and
let them boil till they are tender ; then put them into the
Bafon. of Syrup, and fet them on a foft Fire to heat,
but not boil ;. as foon as ever they begin-to fimmer the
leaft that can be, take them off, and fhake them, and let
them not beon the Fire again till they are pretty cold
(for if they boil they are fpoil’d); and fo continue fetting
them on and off till the Syrup will jelly ; and then either
put up the Jelly by itfelf in Glafles, and put the Quarters
on a glafs Sheet to dry, or on a Sieve in the Sun, or glafs
the Quarters and Jelly all together, for they will do well
both Ways.

Syrup of Lemons.
T O a Pint of Lemon-juice put a Pound and a half of
double-refin'd Sugar, boil it to a Syrup, and keep itin
Bottles for Ufe,

Felly of Currants.

GET the fineft Currants you can, fqueeze the Juice
ﬂ'om them, to a Pint of Juice you muft have a Pound of
Sugar ; then put the Syrup-juice ahd Sugar into your
Prelervmg Pan, and let it boil till it will be a Jelly;
then put it into your Glafles, and when it is cool get fome

H '3 Writing
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Writing-Parer, and put it clofe down to your Jelly,
and tye other Paper over ; fo you maft order your Raf:
oCrries,

Inother.

T AKX E ripe Currants, ftrip them from the Stalks,
and put them in a Pot which hath a clofe Cover; fet
them in a Kettle of Water ready boiling (be fure the
Steam of the Water get not into the Pot), and as there
as Juice in thefe Carrants you muft pour it off; then
take the Weight in double-refin’d Sugar; put to it as
much Water as will wet it, and boil it to a Candy; you
may know when it is enough, by dropping a litile on a
Plate (which will come off in a hard candied Cake) ;
then to every Pound of Suger put a- Pint of Juice, and
boil it as faft as you can, but keep it ftirring and fkimming
aslorg as it is upon the Fire, then drop a little upon a
Plate, ard if it will come off in a clear Jelly it is enough.
So take it off, and firain it through a Piece of Tiffany into
Pots or Glafles.

Thus you may make Jelly of "Apricocks,  Plumbs,
Quinces, Rasberries, green Goofeherries, and Grapes,

Telly of white Curvants.
TAKE your Carrants when they are juft ripe, ftrip
them from the Stalks inta a filver Skillet, and cover them
with Spring Water (that is, half a Pint of Water to a
Pint of Currants); fet them upon a gentle Fire of Charcoal,
and let them ftew till the Currants are diffolv’d; then let
the clear Juice run from them through a Jelly Bag, and
#0 every Pound of that take a Pound of double-refin’d
Sugar, wet it with fair Water, and boil it toa high
Candy ; then put in your Currant-juice, and let it have
one boil ; then putin Juice of Lemon to your Tafte, and
let it have a Heat, but boil no more after the Lemon is
in’; then glafs it.
To make Leach.
TAKE to aQuartof Cream three Ounces of Ifing-
lafs, boil them together with wwo or three Blades of
Mage,
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Mace, and a Stick or two of Cinnamop, ti!l it will be ftiff
Jelly when it is cold ; then feafon it with Sugar and
Rofe-water to your Tafte ; then ftrain it into a Difh, and
when it is cold eat ir. Or half a Pound of Almonds
blanch’d, beat fine, and ftrain’d with a Pint of Strokeings ;
then with the Weight of three or four Shillings, in Ifing-
glafs, Mace, and Cinnamon whole, boil it till it is thick
enough, . then firain it, being firft {eafon’d with Sugar,
Rofe-water, Mufk and Amber,

To mate Felly pale and clear.

T AKE aPair of Calf’s Feet, and a Leg of Veal, it
muft be a large one, and only the Knuckle us’d ; break
the Bones, and take out the Marrow, and pick all the
Fat and black Strings out of the Feet ; foak the Fleth in
warm Water, and fhift it out into cold, ch:.nging it often ;
lay it in Water in the Afternoon, and begin-to make
your Jelly next Morning, with two Pots of Spring Water,
and one of White Wine ; boil this a.-pace, and fkim it
very clean when it Jellies ; firain it into a Pot, and when
it has fiood a fhort Time, the Fat will rife that is in it,
which take clean oft ; then put your Jelly into a Bafon,
with the Whites of eight Eggs, Shells and all, beat ex-
tremely well, fome Sugar, Cinnamon, Ginger, and a
little Mace ; let your Spices be very good ;. Rofe-water,
and the Juice of Lemon, to your Tafte ; there thould be
a little Salt in the firft Boiling : When it is clear, put in
Mufk and Amber, if you will, and pafs it through your
Jelly Bag before the Fire twice or thrice, as you fee
Caufe.

Half %.Pound of Sugar, an Ounce of Cinnamon, and
half an Ounce of Ginger, to a Quart of Jelly. Let it
ftand on the Fire two or three Hours after the Eggs and
Spice are in. Take Heed of jogging it, that the Scum be
not broken.

When you have a Mind, put the Juice of Almonds to
fome of this, and it will make it appear white Jelly, of a
very fine Tafte, | e

H 4 Clear
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Clear Pippin Felly.

T A K F twelve or fourteen of the beft fort of Pippins,
pare them, and fling them into cold Water; then pat
them into a Skillet with a Quart of running Water, fet
them on the Fire, and let them boil as faft as can be, till
the Liquor is half boil'd away ; then take them off, and
firain the Juice through a Piece of ftrong Holland ; then
take a Pint of that Juice, putitin a filver Skillet, and put
to it a Pound of double-refin’d Sugar; fet it then on the
Fire, having one to blow it, thas it may boil very faft,
and yourfelf taking off the Scum as it rifes ; when it has
boil’d thus faft rather more than a quarter of an Hour,
put in four Spoonfuls of the Juice of Lemons, keeping it
fiill boiling and fkimming ; 'try it fometimes in a Plate,
¢nd when you find thatic will Jelly, take it off, and putit
vp in Glaffes,

Felly of Pippins with Slices.

TAKE a Pint and a half of Water, and a Pound
of Sugar; fet them on the Fire to boil a quarter of an
Hour, then fkim it very clean, and take it off the Fire ;
then take three fair Pippins or Pear-mains, which may
weigh half a Pound before they are par’d or cor’d ; pare
and core them, cut them in thin Slices, and, the Water
and Sugar being but Blood-warm, put themin, fet them
together on the Fire, and make them boil as faft as you
can ; then take half a Pint of Pippin-water made feething
hot, and putitto the reft ; alfo the Juice of a Lemon and
Orange made warm, and putin; make it boil as faft as
poftibly you can, then try it in a Spoon, and whean it will
Jelly glafs it.

= 9o make Jelly of Quinces wery awbite.

PARE your worfer Quinces, and cut them to Pieces,
Cores and all ; boil them in fair Water till they are
foft, then{cald the Quinces you mean to flice for pre-
ferving, and make your Syrup thus: Three Pounds of
Sugar to three Quarts of Water, clarify the Sugar, ﬁnd

when
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when it is clear put in three Pints of the Jelly, let it boil
a little, then put in four Pounds of flic’d Quinces, at ﬁr'ﬁ
lét them boil but fofily, but when the Syrup has pierc'd
them, let them boil as faft as can be; if the Quinces are
enough before the Syrup, take them up, and let the Sy-
rup boil till it will jelly ; then pat it up quickly in Glaffes ;
for if the Jelly be broke, it will grow thin. You may
either put Slices and Jelly together, or feperately. Your
Sugar muft be double-refn’d. ‘This will not keep above
half a Year, and muft be in a Room where there is 2
Fire,

Felly of Apricocks.

PARE your Apricocks, and fet them to flewin a
filver Skillet, with a very little Water ; then have at the
fame Time a Flagon full of white Pear Plumbs, ftewing in
a Kettle of Water, and order it fo that they may be both
enough together ; when the Apricocks are diffolv’d, poar
the Juice through a T'iffany into a2 Meafure-glafs, and the
Juice of your Pear Plumbs into another, but take only one
Part of Pear Plumbs to two Parts of Apricocks ; then take
the Weight of thefe, {fo mix’d in double-refin’d Sugar, wet
it in fair Water, and boil it to a Candy ; then by Degrees
put in the mix’d Jelly, give it one Boil, then let it be kept
ftirring till it grows thick enough, glafsit, and keep it in
a warm Place.

Whipt Syllabub.

YOU muft have a Quart of Cream, and a Pint of
Back, with the Juice of two Lemons; fweeten it to
your Palate, put it into a broad earthen Pan, and with
a Whiflc whip it, and lay it in your Syllabub Glaffes,
but firft you muft fweeten {fome Claret, . or Sack, or White
Wine, and firain it, and put feven Spoonfuls of the Wine
ito your Glafles, and then gently lay in your Froth.
Don’t make them long before you ufe them.

Arother Way.
PUT a Pint of Cream into a hot Pan with a little
Orange-flower Water, two Ounces of white Sugar, or
H s ~ more,
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more, the Jirice of a Lemon, and the Whites of three
Eggs; beat thefe together, then having in your Glaffes
Rhenith Wine and Sugar, lay on the Froth with a Spoon,
heaped as light as you can.

Rasberry Fool.

YO U muft have a Pint of Rasberries, fqueeze them,
and ftrain the Juice with Orange-flower Water, put to it
five Ounces of fine Sugar, then put a Pint of Cream over
the Fire, let it boil up, then put in the Juice, give it one
Stir round, then put 1t into your Bafon, ftirita little in
the Bafon, and when it is cold ufe it..

Savectmeat Cream.

TAXKE fome good Cream, and flice fome preferv’d
Peaches into it, or Apricocks, or Plumbs; fweeten the
Cream with fine Sugar, or with the Syrup the Fruit was
preferv’d in ; mix thefe well together, ‘and ferve it cold in
China Bafons.

Clouted Cream.

TA KE eight Eggs, with the Whites of fix of them,,

take a Quart of Milk, and boil it ; you muft beat your
Eggs well, and let your Milk coo.] a lltt.le; then mix
your Milk and Eggs well together, then fet it over a gentle
Fire, and flir them all the While, and when yau perceive
it to be thick enough, take it off the Fire, and fweeten it
to your Mind, adding fome R\o(_cﬂwntcir, or Orange:ﬂo‘.\.:cr
Water ;, put thisin a c}eep China Difh, and Iz.;y_m‘ the
Middle a Pyramid of wild Qurds 5. or you may ftir in fome
Rasberry Jam, or ather Fruits,

Another,

T O every Quart of Cream, _mke a Gallon of new
Milk, fet 1t on your Fire with Mace and thmeg,
and when it boils put in your Cream ; then take it pre-
fently off the Fire, only giving it one Sn.r, and ftrain it
into broad Milk Pans; ftir it till it be a little cold, and
fo let it ftand till next Morning ; then take it off, and lay
it on a Difh, with Sugar between every Layer. If you
2 pleafe
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leafe you may beat part of it with a little Rofe-water, and
II;y a gayer ot}', it, and another of unbeaten Clouts, with
Sugar between. wi ~ SRR
gThis Clouted Cream beaten with a Spoon till it is thick
and light, makes rare Spari/b Cream ; but it muft be dene
with a little Rofe-water and Sugar.

Rasberry Cream.

T A KE a Quart of good Cream, and put to it fome
Jam of Rasberries, or fome Syrup of Rasberries ; the Sy-
rup will mix eafieft with the Cream, but I think the Jam
of Rasberries the beft ; - you may ferve this with a Defert,
but if you ufe the Jam you muft beat it well with the
Cream.

Cream of Qutnces.

Y OU muft fcald the Quinces till they are foft, pare
them, and math the clear Part, and pulp it through a
Sieve ; to a Pound of Quinces pat a Pound of fine Sugar
beat and fifted ; you mult put three or four Whites of Eggs
to every Pound of Quinces, and beat them well together,
then put it in Difhes.

Quince Cream.,

TAKE Quinces, and. roaft them; take the Palp;.
and beat it with the Back of a Spoon till it is free frome
Eumps; feta Quart of {weet Cream on the Fire, and
when it boils put in your Pulp, and flir it well together
till it be thoroughly mingled ; then take it off, and pour
it into a Difh, let jt ffand till it is cold, - and then it is fit to:
eat. ~ Nine or ten Quinces will be enough for that Quantity
of Cream.'  You may let it have a Boil or two after yous
Quinces are in, and I think it is the beft Way. te fweeten-
your Pulp before you put it in.

Chocolate Cream.

TAXKE a Pint of Cream with a Spoonfia of {cra-
ped Chocolate ;- boil it well together, mix with it
the Yolks of two Eggs, and- thicken- it on the Fire ;-

t~[ 6 EO Uz
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pour it into a Chocolate Pot, holding it pretty high from
the Fire.

Snow Cream.

TAKE a Pint of Cream, with the Whites of
four Eggs, fine Sugar, and a little Honey-water ; whip
it up in a broad earthen Pan, and take off the Froth as it
rifes.

Orange Butter.

T A K E the Whites of five Eggs boiled hard, put to
it 2 Pound of Butter, a little fine Sugar, with a Spoonful
of Orange-flower Water, and work it through a Sieve,
Almond and Potatoe Butter is made the fame Way, but let
them Be pounded and blanched,

Lemon Cream.

T A K E the Juice of four large Lemons, and half 2
Pint of Water, and a Pound of double-refin’d Sugar
beat fine, and.the Whites of feven Eggs, and the Yolk
of one and a half beat well ; ftrait and fet it over 2 gentle
Fire, fkim and flir it all the while, and when it is very
hot, but not boiling, pour it into your Glaffes, or China
Caps.

Another.

TAKE aPint of Spring Water, then pare off the
Rinds of eight Lemons, and put therein ; let it ftand
all Night, then fetit on the Fire, witha Pound of double-
refin’d Sugar, till it is melted ; then put into it the Juice
of your eight Lemons, and the Whites of eight Eggs
very well beat; fet it on the Fire till it fimmers, but it
mutt not boil ; then ftrain it through a Sieve witha Spoon-
ful of Orange-flower Water, and put it on the Fire again 3
keep it ftirring till it is as thick as Cream.

Another.

TAKE fix Lemons, if large four will do; put the
Parings of two into a Pint of Spring Water, apd let them

lie
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%e an Hour ; then fqueeze in the Juice of your Lemons,
and put in a Spoonful of Orange-flower Water ; then beat
the Whites of fix Eggs, and put to it ; then fweeten it
with double-refin’d Sugar to your Tafte, and when the
Sugar is melted firain it through a Flannel Bag ; then fet
it over the Fire, ftew it till it be as thick as Cream, but
not to boil 5 then pour it into a Bafon, and fir it till it be
almoft cold ; then put it into your Glafles, ;

Another.

TAKE a Pint of Barley-water, and fix Eggs,
leaving out half their Whites ; beat and mix them well
together, then fqueeze in the Juice of three Lemons,
and the Peel of one pared very thin, and cut into fmall
Pieces ; then fweeten it to your Tafte, and fet it over a
flow Fire; keep ftirring it all the while, and when it is
as thick as Cream, ftrain it, and let it ftand till it is
cold. You may put in a little Orange-flower Water, if
you pleafe.

Goofeberry Fool.

TAXKE your Goofeberries, and {fcald them wvery
tender ; then ftrain them off, bruife them very fine, and
put them through a Sieve ; let them be cold: If a Pint of
Goofeberries, you may add a Pint of Cream. Beat the
Yolks of four Eggs, fet it all over the Fire, and fweeten
it to your Tafte. Be fure to keep it ftirring till you
think it will be thick enough, then put it into your Difh
or Bafon,

Snow of the Whites of Eggs.
BREAK the Whites of new-laid Eggs into a large
Bafon ; then bind a few Sprigs of a Whifk together, and
with it beat them up highly till it is as white as Snow, and

fo thick that it will not drop from your Whifk ; then it is
fit for Ufe.

Butter-Milk Curds.

T AKE three Pints of Butter-Milk, and put it into
2 broad Bafon ; then take a Pint and a half of new Milk,
boil
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boil it in a Skillet, and put about half a Nutmeg whole
mto it ; when it has relithed your Milk well, take it out,
and pour your Milk boiling hot upon your Buatter-Milk ;
then let it ftand two or three Hours, "till the Whey be
clear from the Curds ; then put the Curd into a clean Lin-
nen Cloth, hanging it up till the Whey be run from it ;
then fweeten your Curds, and put them into a Difh with
fome cold Cream to it.

Ansther I’Vaj.

LE'T boiling new Milk be pour'd upon cold Butter-
Milk, and fo ftand till the Curd rifes ; then hang it up
in a Strainer, or clean Napkin, and when it will drop no
more, beat it with the Back of a Spoon, to break all
the Lumps ; {weeten it with Sugar, and, if you' pleafe,
a Spoonful or two of Sack ;  fo ferve it with {weet Cream
about it.

My Lady L of Jamaica, ker Curds.

TAKZE a Quart of Milk, and a.Pint of Cream ;
fet them upon a gentle Fire, flirring them continually,.
till they are hot; then put in a little Top of Rofemary,
and a Sprig of Lemon-Thyme, and ftir them in till it is
fcalding hot, and juft ready to boil ; then take it off the
Fire, and let it be kept ftirring till it is moderately hot 3
then put in a Spoonful of Sack, two Spoonfuls of White
Wine, two Spoonfuls of Lemon-juice, and a little
Peel ; flir all well together till it is curdled, then Jet it
ftand a quarter of an Hour, till the Curd be gatherd
together ; then put it to drain in a Curd Sieve, and when
cold eat it with cold Cream and Sugar, a little Lemon-
peel being firr’d in it.

Fatted Cream.

WHEN your Batter is churn’d, leave about four
Quarts in the Churn, and churn it about half an Hour
by itfelf, till it is very thick ; then fet it by in a Bowl
about half ‘a Day; then take off the Cream with a
Spoon, put it into. 2 China Difh, and fweeten it with

Sugar



The - Houfe-keeper’s Pocket-Book. 159

Sugar to your Liking, fiirring it all one Way with the
Back of a Spoon; then take s.bout_ half a Pint of {weet
Cream, and put toit; when it is mix’d all together,
ftir it with your Spoon till it rifes in a Froth, and then
it is'done. It fheuld ftand half or a whole Day before you
eat 1t,

Sack Butter Poffer.

TAKE toaQuart of Cream, half a Pint of Sack,
and as much Sugar as will {weeten it ; then churn it in
a glafs Churn till it is as thick as Butter ; then pour it into
a Difh, and {crape on Sugar ; if it be put into a glafs Syl-
labub-pot, and let itftand a Day or more, it will have
Drink at the Bottom.

To make Lemon Butter.

T A KE three Pints of Cream, fet it en the Fire,
and when it is ready to boil crufh the Juice of a Le-
mon into it ; then ftir it about, ard hang it up in a Cloth,
that the Whey may run from it, and when it is well
drain’d fweeten it to your Tafte (and, if you pleafe, bruife
fome Peel in the Sugar you fweeten it withal) ; and fo
ferve it.

Almond Butter.

T A K E three quarters of a Pound of Almonds, and
lay them in cold Water all Night; blanch them the next
Morning, and beat them very fine; put to them a Pint
of clear Spring Water, and ftrain them hard for prefs
therh in a little Prefs) ; then beat your Almonds again
with fome of the fame Liquor, and ftrain them again 3
do fo till all the Goodnefs of your Almonds is come intg’
your Liquor; fet a Quart of thick Cream on the Fire,
and as foon as it is warm put in your Almond-Milk, the
Yolks of fix Eggs well beat, two or three Spoonfuls of
Rofe-water or Orange-flower Water, and a lictle Salt ;
flir it till it rifes in Curds, then drain it in a Cloth ; the
next Day beat it up with fix Ounces of double-refin’d Su.
gar beat and fearc’d.

N. B. Another Way is, to beat that Quantity of Al-

monds
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monds with only fo much Water as will keep them from
oiling, and ftrain them out; then fet a Quart of thick
Cream upon a quick Fire, and when it is ready to boil pug
in your Almonds.

My Lady of Exeter’s Almond Butter.

TAKE a good Handful of Almonds blanch’d in
cold Water, and grind them very fmall in a flone Mortar ;
minglé them well with a Quart of fweet Cream, and ftrain
them through a Cufhion Canvas Strainer ; afterwards
take the Yolks of nine or ten Eggs, the Knots and Strings
being taken away clear, and well beaten ; mix them very
well with the Cream, and fet it in a filver Skillet on a
quick Fire, ttirring it continually, till it begin to curdle ;
then take it off the Fire, put it into your Strainer,
and hangit up, that your Whey may pafs from it ; that
done, break the Curd very well in your Dith with 2
Spoon, and feafon it with Rofe-water and Sugar to your
Tafte,

Mrs. Bates's Almond Butter.,

T A K E three quarters of a Pound of Almonds blanch’d,
beat them in a flone Mortar with a little Water to keep
them from oiling, ftrain them hard out, then feta Quart
of thick Cream upon a quick Fire, and when it is ready
to boil, put in the Almond Milk, and ftir it till you fee
the Butter rife at the Top ; then take it off, and fpread it
thin with a Spoon upon a fine Linnen Cloth (for that is the
beft Way to drain all the Whey from it), and when you
think it has dropp’d enough fcrape it from the Cloth, and
beat it up with Orange-flower Water, and double-refin’d
Sugar. 'The Whey that drops from this, makes 2 moft
excellent Hafty Podding.

Mys. Fane’s Aimond Butter,

TAKE half a Pound of freth Butter, and a Handful
of Almonds blanch’d and finely beat, adding as much
Rofe-water as will keep them from oiling ; mingle your
Almonds
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Almonds and Butter together, and put to them as much
Sugar as you judge will ferve ; then firain them through
aCullender, and ferve them up.

Rasberry Cream.

TAKE a Quart of thick fweet Cream, and boil it
two or three Wallops ; then take it off the Fire, and ftrain
fome Juice of Rasberries into it to your Tafte; flirit a
good While before you put your Juice in, that it may be
almoft cold when you put it to it; and afterwards ftir it
one Way for almoft a Quarter of an Hour, {weeten it to
your Tafte, and when it is quite cold eat it.

Thus you may do Mulberries or Currants raw, and
Plumbs, - Apricocks, Peaches, or Cherries, being ftewed
in a Pot or Kettle of Water till they will yield Juice.
If you will you may put fome Juice of Almondsto thefe
Creams.

Spanifb Pap.

T AKE fome Cream, and boil a Blade of Mace in
it, and when it has boil’d four or five Walms, take your
Mace out, and fearce in as much Flour of Rice as
will make it pretty thick, ftirring it all the while ; fo
let it boil, and never leave firring ; when you think
it is enough, {weeten it with Sugar to your Tafte, put it
into Difhes, and eatitcold. Yeu may putin twa or three
Yolks of Eggs, and a little Rofe-water and Saffron.

Cabbage Cream.

BOIL mew Milk, fet it to cool in feveral Pans, and
take off the Cream that rifes with a Pye-Plate ; then lay
the firft Skin in the middle of your Difh wrinkled likea
Cabbage-leaf, fo lay on the reft, till it comes to the
Thicknefs of a Cabbage cut in half ; fcrape on Sugar be-
tsween every Leaf, and on the Top ftrew a little Amber

ugar.

Codlin Cream.

'_I‘ AKE the Pap of Codlins, about half a Pint, put
to it a quarter of a Pound of Sugar, and a little Rofe-
water ;
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water ; mingle the Sugar and the Codlins together very
well, then take about a Quarrt of thick Cream, and ftir it
into the Codlins by little and little, two or three Spoon-
fuls together, till it be all well mingled in; cover it with
clouted Cream, and let it &and half a Day before you
€at 1t,

Hodge Creanm.

TAKE a Quart of thick Cream, put it into a
flone Jug, and feafon it with Sugar ; then fhake it very
well together for an Hour and a half, fill taking off the
"Top as it rifes thick ; then lay it'in a Difh, and fo ferve
it,  You'make this Cream with either Sack, Lemon, or
Fruit.

To make Snoaw.

TAKE fome Cream, and fweeten it to your Tafte ;
then tye a Branch of Rofemary and two or three Birch
Twigs together, and whip your Cream well with it, ftill
taking off the Froth as it rifes ; do fo till you have made
all your Cream into Froth, and lay it high, like 2 Moun-
tain; buc it will look and tafte better, if you lay at the
Bottom of your Difh you ferve it in a little Plate of Silver

made full of Holes, and thofe ftuck with long Stalks of

Borage, with the Flowers on.

Another Way.

T AKE thick fiveet Cream, and fweeten it with Su.
gar, and put into it one or two Spoonfuls of White Wine ;
then beat it with Birch Twigs, and as the Froth rifes take
it off with a Spoon, and lay it in a Dith till all the Cream
be fo whipp’d into Froth, "and it looks very high, 'The
beft Way'to fet it out, is to have a Sore Coufe made full
of Holes, and in them ftick long Stalks of Borage, and
upon that lay your Snow. It will make it look better,
and tafte a great deal better.

Yellow Lemon Cream,

T A K E four Lemons, pare them, and take the Juice;
cut-the Peel very {mall, and feep it in half a Pint of
: Rofe-

S ———————
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Rofe-water, and as much Spring-water, with the Juice ;
let it ftand all Night, then ftrain it, and put in the Yolks
of four Eggs ; mix them well together, and warm them
over a {low Fire till it thickens ; then feafon it with Sugar
to your Tafte.

Spanith Cream.

T AKE a Quart of Cream, and as much, or more
new Milk; fet them together upon the Fire, and let it
boila good while, firring it continually, left it fkin at the
Top ; when you think it has boil’d enough, pour it into
an earthen Pan, and ftir it continually one Way for two
Hours very leifurely, till it cools; then pour it into
earthen Pans, and the next Morning take off the Cream,
put it into a Difh, and ftir it foftly all ene Way till 1t
comes to Butter ; that done, lay it high in your Difh or
Plate, having before, or at the latter End of your ftirring,
feafon’d it with Sugar and a little Orange-flower Water,
and Amber, ifyou pleafe.

Spanith Cream anotbher Way.

TAKE, to two Gallons of new Milk, a Quart of
Cream, {cald your Milk, and when it is ready to boil put
in the Cream, and ftir it well together ; then take it off,
and pour it into earthen Pans ; the next Moming take off
your Cream as thick as you can, and ftir it one Way, till
itis almoft Butter, and then ferve it (if you will) with thin
raw Cream about it. Sweeten it to your Tafte before yow
begin to ftir it.

Pyramid Cream.

TAKE a Quartof Spring Water, and fix Ounces of
Hart’s-horn ; put them into a ftone Jug, or Bottle, with
Gum Dragon, and Gum Arabick, 2s much as a fmall
Nut ; let your Bottle be big enough to hold a Pint more;
fop the Bottle very clofe, and cover it with a Cloth ; put
it into a Pat of Beef that is boiling, and let it boil three
Hours ; then take as much Cream as you have Jelly, and,
half a Pound of Almonds well beat ; mingle the Cream

and
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and the Almonds together, with the Jelly, and ftrain it;
do fo three or four Times, then put in two or three Pafteels,
and Sugar to your Tafte, and fet it on the Fire, ftirring it
continually, till it be fcalding hot, but let it not boil ;
then pour it into Beer Glaffes which are narrow at'the
Bottom, and when they are cold turn them out, five ona
Plate like Pyramids.
My Lady Huncks’s fre/b Cheefe.

TAXE a Quart of Cream, and the Whites of five
Eggs ; beat and ftir them into your Cream, _fet them on
the Fire till they begin to cerdle, then putin a little Glafs
full of White Wine, and fet it over the Fire again till it be
all Curdsand Whey ; then put it into a Curd Sieve, and
let the Whey pafs from it; beat the Curd with Rofe-wa-
ter and Sugar, and mingle with it fome Almonds finely
beat, and Amber-Sugar; fo put it into your freth Cheefe
Pans ; then boil another Quart of Cream, and when it is
cold feafon it with Rofe water and Sugar, ftirring it a
while ; then turn out your Cheefes into a Difh, pour your
Cream about them, and {crape on Sugar,

Mrs. Skynner’s frefh Checfe.

T AKE aPintof Milk, and a Pint of Cream ; boif
it, and fkim it, with & Nutmeg quarter’d in it ; when it.
boils up again, put in the Yolks of three or four Eggs well
beat, one White, and the Juice of two Lemons; ftir
it once about, to mix it, keep it hot upon the Fire, but
not to boil, and when it is all curdled drain your Whey
from them through a Cloth ; then put a Spoonful of cold
Cream to it, and mix the Curd and that well' together
with Sugar to your Tafte 5 then put it in your Pan, and
when it is thorough cold turn it upon your Difh, and eat
it with cold Cream and Sugar.

French Cream.

TAKE to evary three Quarts of Milk a Quart of
Cream, fcald your Cream, and mingle it with your Milk,
frefh from the Cow ; then fyle it into,a fweet Brafs Pan ;
you

e —————— ———
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you muft ftand upon a Table, and fet your Pan on the
Ground, and hold your Syle Difh as high as you can, that
your Milk may ftand on a high Froth ; then convey it
{oftly to your Fire, and when it is ready to boil take it off,
and let it ftand two Days before you eat of it ; it is beft to
take it off with a Pye-Plate. - When you difh it, {crape Su-
gar over the Top.

Crifp Cream.

T AKE a Bottle of Strokings from the Cow, as much
{weet Cream, boil them together with four Cloves, and a
little Stick of Cinnamon ; while it boils, put a light Fire
in the Oven, that it may be as hot as when you draw a
Batch of Bread (it muft boil about half an Hour) ; then
take out the Spice, and put your Cream into a Pan or
Bafon brim-full ; fo froth it up with as high a Froth as
you can, all alike, till it be no warmer than from the
Cow ; fo put it into your Oven all Night clofe ftopp’d,
the next Morning fet it on the cold Stones uncover'd for a
Day and a Night, or longer, if you pleafe, {o ufe it.]

My Lady Yarbrough’s excellent Lemon Cream.

SET a Quasrt of Cream on the Fire, ftirring it cona
tinually till it is Blood-warm ; then {weeten the Juice and
Meat of three Lemons with fine Sugar, and put to them
a Spoonful of Orange-flower Water ; when they are fo
fweet that you think they will not turn the Cream, ftir
them into it upon the Fire. It muft be eaten cold.
Ru? the Difh, wherein you put it, witha Piece of Lemon-
peel.

The Lady Compton’s Lemon Cream. 1

T A K E four new fair Lemons, chip them very thin,
cut the Chips very fmall, and put them into a Porringer ;
put to that the Juice of your Lemons, folet them ftand
all Night ; next Morning put to them fix or feven Whites
of Eggs, and three Yolks well beaten, a Porringer and
a half of fair Water, and a quarter of a Porringer of Rofe.
water ; ftir them well together, then firain them through

a Cotton
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a Cotton Cloth, and fiveeten with fine Sugar ; put a little
Mufle and Amber, and fet it on a Chafing-difh of Coals,
ftirring it continually, till it is as thick as Cream (it muft
not beil, but {cald); fo putit out, and when it iscold it is
fit to eat.

Otherwife eight Whites, and two Yolks of Fggs, a Pint
and a half of Spring-water, and feven or eight Spoonfuls of
Rofe-water, Let your Fire be hot.

White Lemen Cream.

T AKE four large Lemons, chip them very thin,
fhred the Chips very fmall, put them into a Porringer,
and {queeze the Juice of the Lemons into them; fo let
them ftand two or three Hours, or more; then put to
sthem the Whites of eight Eggs well beaten, a Porringer
of Spring-water, and a fourth Part of Rofe-water ; ftir all
well together, - then ftrain it through a Cotton Cloth,
and feafon it pretty fweet (you may put a little Mufk and
Amber, if you pleafe) ; then fet it on a Chafing-difh of
Coals, let it-fcald, but not boil, ftirring it continually,
till it is as thick as Cream ; then take it off, and eat it
when cold.

If you would bave it yellow, put in one Yolk of an
Egg, and, inftead of chipping, grate the Lemon-peel.

Lemon Cream another Way.

BOIL a Quart of Cream with the Peel of a Lemen
foftly, a pretty while; then put two Spoonfuls of Sugar
into a Difh, and cruth the Juice of a Lemon into it; flir
it tegether well, and pour your Cream into your Lemon
and Sugar ; then cut your Lemon-peel in long thin Pieces,
and lay it on the Top of your Cream.

Almond Cream.

TAKE a Quart of Cream and boil it; then have
ready half a Pound of Almonds, and mingle them with
your Cream ; ftrain it through a long Jelly Bag till all
the Goodnefs is wrung ‘out of your Almonds, then boil

x
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it again till it is thick, feafon it with Amber Sugar, and
eat it cold.

My Lord of Carlifle’s Amber Poffet.

TAKE three Pints of Cream to ten Egps; take
away five of the Whites, and beat them very well, and
when your Cream boils put in as much Sugar as will
feafon 1t ; let it diffolve, then take it off the Fire, and
take oat fomeof your Cream, hot asit is, and beat with
your Eggs ; then ftir them together all the while they are
upon the Fire, and when they grow thick take them off
alittle; while this is doing, you muft have a quarter
of a Pint of Sack on the Fire, with a little Amber Sugar,
which muft be very hot; then pour in your Cream,
ftirring it as you pour it, cover it with a hot Dith for a

little While, then take it off the Fire, and firew on Ambex .

Sugar.

Butter'd Orangé,r.

T A K E eight Eggs, and the Whites of four ; beat
them well together, then {queeze into them the Juice of
feven good Oranges, and three or four Spoonfuls of Rofe-
water, and let them run through a hair Sieve into a filver
Bafon; put to it half a Pound of Sugar beat; then fet it
over a gentle Fire, and when it begins to thicken put in
a Bit of Butter, about the Bignefs of a large Nutmeg,
and when it is fomewhat thicker pour it into a broad
flat China Difh, and eat it cold. It will not keep well
above two Days, but is very wholfome and pleafant to the
Tatfte.

4 cold Pofet.

TAKE a Quart of Cream, and a Pint of White
Wine, with the Juice of half a Lemon, and the Peel
chipp’d into it ; f{weeten both your Cream and Wine,
then put yeur Wine into a Glafs, “and et one ftand as high
as he can, and pour the Cream to the Wine, another
ftirring it all the while, that it may be well mingled ; then
take off all your Froth, and let it ftand twenty-four Hours,
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if the Weather be cold, in luke-warm Water, if hot, in
cold Water,

To make an excellent cold Poffet.

T A KE nine Spoonfuls of White Wine, two of
Verjuice, two of Orange-flower Water, fix of fair Water,
the Juice of two Lemons, as much Sugar as will make it
very {fweet ; then pour into it one Quart of Cream from
fome high Place, and let it ffand at leat two Hours before
you eat it.,

Ailmond Cream.

TAKE a Quart of Cream and boil it; then have
ready half a Pound of Almonds beat, mingle them with
your Cream, and firain it through a firong Jelly Bag till
all the Goodnefs is wrung from the Almonds ; ‘then boil

it again till it grows thick, feafon it with a little Sugar,
and eat it cold.

My Lady Huncks’s Spanith Cream.

SCA LD your Milk from the Cow, and fet it in
earthen Pans ; take off your Cream without Milk, and
<hurn it in a glafs Churn, * or beat it with 2 Spoon till it

comes near to Butter ; then lay it in-a Difh, and ferape on
Sugar.

To makz plain raw Cream thicker than ufual.

FIR ST fcald the Bowl you intend to fyle your Milk
into from the Cow, then wipe it clean, and fyle your
Milk into it; then put a very little Salt into it between
your Thumb and Finger, fir it well together, and fo let
it ftand till next Morning, when take oft your Cream with
aslittle Milk as you can, and it will be extremely thick,
and as fweet as you can defire. The Bowl (or Pan) muft
be juft popp’d into fcalding Water, and then taken out
again, The beft Way is to milk the Cow into your Bowl
through a Hair Sieve, ;

o
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To make Checfe.

TAKE new Milk, warm it a little, fweeten it to
your Tafte with as much Ro(e-water,_ or Omnge-ﬁow‘sr
Water, as you pleafe ; then put a litde Runnet to it,
and when the Curd is come, take it up tenderly (fo as not
to break i) with a Skimming-difh, and put it into Rufh
Bafkets, made purpofely for it, in which let lc.d‘ra:n near
a quarter of an Hour; then ferve them up with Cream,
or their own Whey, as you pleafe. The Bafkets muft
be firft dipp’d in Water, to prevent the Curd from ficking
to them.

Frefp Cheefe.

TAKE wild Curds, made of new Milk, and drajn
them in a Canvas Strainer ; then take Almonds blanch’d
in cold Watet, beat them grofly with two or three Spoon=
fuls of Cream, and a Spoonful of Rofe-water ; mingle the
Curds and che Almonds together, with fome Sugar finely
beaten, Rofe-water, and a little Mace, either beaten, or
fteep’d in the Rofe-water ; put this into a frefh Cheefe-Pan
a while, then turnit out, put fome fweet Cream to it, ang
{crape on Sugar,

Greant Checfe.
TAKE two Quarts of Stroki

1

ings, and two*Quarts of
Cream, boil your Cream (having a Care of Smoke)- then
put it into your Strokings, and cool it a little with a clean
Difh ; then takea Spoonful of Runnet, the older the bet-
ter, fo it be fweet, and when it is well come, take 2 large
Strainer, and lay it in a great Cheefe-Fat, fit for a Winter
Cheefe ; then with a Skimming-Difh take up the Curd
gently, put it into ‘the Ses 1iner, and lay a Cheefe-Board
upan it, and.upon that a Weight of two Poundss let it
ftand and drain twé or three Hours, till the W
drain’d from it ; then take 2 Cheefe-Cloth, and lay it in
a Fat about the Thicknefs of two Fingers, into which
put your Curd, and let there never be above fix Pounds
Weight upon it; turn

Night, into frefh Cloths

w

hey be well

it three or four Times, befere
and early -the next Morning

I falt
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falt it with fine dry white Salt, and ence in two Hours, till
Noon, into dry Cloths ; then: take it out, and the next
Morning lay thick and clofe upon it the Leaves of the
largeft Nettles, being pull’d from the Stalks, thifting it
every Morning into frefh 5 if at the firft pulling them off;
the Cheele be moift, clap it gently with a clean Cloth,
and prefently put on freth Nettles. In 4 Fortnight it will
be ready to eat, or fooner, if the Weather be hot,

I us'd to take two Handfuls of the Flowers of Mari-
golds, ftamp and ftrain them, put the Juice into the Milk
with the Runnet, and ftir them together. This Cheefg
may be made in Winter.

The Water Cream Chez/e.

TAKE four Quarts of Milk from the Cow, or Stro-
kings, and a Quart of Cream ; if it be hot Weather, let
it ftand, before you put in your Runnet, then cover it;
and let it ftand till it comes, which will be in an Hour,
or more ; then break it in three or four Places with a
Skimming-Difh, and pour on a Quart of Water, or more ;
then lay a wet Strainer in your Cheefe-Fat, and fo lay in
the Curd, after it is weigh'd, breaking it as fmall as you
can ; when it is full, if the Weather be hot, put more
Water on it, cover it, and lay a Cheefe-board on it, with
only one Pound Weight, till it is fettled, to bear more 5
two Hours after thift it into a dry Cloth, and do fo twice
again that Day; then at Night falt it, lay it in a Cloth
again, and fet two Pounds Weight upon it ; the next Day
put it into a dry Cloth, and let it lje all that Day ; then
lay it out, and the third or fourth Day put it into Dock-
Leaves to ripen. The Leaves muft be frefh every Day.
This will make three fmall Cheefes. - ‘They muft be wiped
every Day.

Slipcoat Cheefe.

T AKX & feven Pints of new Milk, and a Quart of
Cream ; warm your Cream fo as to make all the Milk
Blood-warm when it is put together ; then put as much
Runnet to it, as will ferve to turnit; when it is come,
do not break it as for other Cheefes, but take it up as
whole as you can with a Skimming-Difh, and lay it upon

: your

‘f‘
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your Cheefe-Fat, which muft have a Cloth in it, as
whole as you can, and as ItAdFJlnS put in more, Lwn}:?uf
otherwife touching it till all is in ; then caft over the other
half of the Cloth, put on the Sinker, andlaya Po~und
Weight on it, for that is\enough, 'and when it 18 ﬁ;ftlo
turn, turn it into a wet Cloth, and at the' la'ﬂ turnmgw ,}t :
it ; then when it is ready to take out, hyhxt in DOg:(:nd Sy
and as that withers fhift it into frefh, till it is ripe for
eating,

Snow Cream.

TAKE a Pint of the thickek Cream, and fweeten
it to your Tafte ; take the Whites of Eggs, and beat them
to a Froth ; then take a Sprig of Rofemary, and beat it
in as the Snow rifes ; then take it oﬂ",‘and lay it in _the
Dith; you may mafh fome Strawberries, or Rasberries,
and put them at the Bottom,

CHAP. XXVII

Dire&tions for Pickling various Sorts of Ir.iits, &c. after
the moft elegant Manner.

To pickle Walnuts.

A K E your Walnuts when a Pin will pafs thro” them,
put them in a Pot, and

d cover them with Vinegar ;
change them once a Week, for three Weeks, then take {fome

the beft Vinegar, an Ounce of Mace, half an Ounce of
Nutmeg {lic’d, an Ounce and a half of Ginger flic’d, and
an Ounce and a half of I,ong Pepper bruis’d ; give this
Pickle a Boil or two over the Fire, pour it boiling hot
over your Nuts, and cover them clofe ; then in four Days
boil your Liquor again, and pour it over your Nuts a3
before ; fo you muft do three Times, and they will keep
three Years good : > X'is much better than laying yoar Nuts
in Salt and Water. i

Iz Aisther
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Another Way.

SCALD them till the outward Skin will peel off,
and put them into Water ‘and Salt for nine or ten Days ;
then wipe them from the Brine, and pour on them the
{ame Pickle as the Melons, boiling hot; when it is cold,
put Muftard over it.

~r

Another Way.

T AKE Walnuts, and lay them in Salt and Water,
that will bear an Egg, for twenty-one Days, thifting the
Water every three Days; keep them down under Water
with 2 Board and a Weight; when they have laid their
full Time, take them out of the Water, and wipe them,
but don’t rub the black Skin off; let them lie till they are
dry, then put themin a Pot; take a Pint of Muftard-
Seed, an Ounce of Nutmegs ‘flic’d, half an Ounce of
black Pepper, half an Qunce of Mace, an Ounce of Fa-
maica Pepper, an Ounce of Ginger, half an Ounce of
Cloves, and put it all in the Pot to your Walnuts; then
pour the beft White Wine Vinegar upen them, till they
are cover’d ; then cover them down clofe, and let them

« ffand fix Weeks. - If your Pickle proves ftrong and thick,

draw fome off, and bottle it for Ule, and fill up again with
frefh cold Vinegar,
"This is for three Hundred Walnuts,

Another Way.
FIRST put them in unboil’d Rape Vinegar, let
them ftand fourteen Days, then pour that from them, and
put frefh Rape Vinegar on them ; let them ftand fourteen
Days longer ; make the Pickle for the Walnuts of the

beft White Wine Vinegar, and Rape Vinegar, an equal’

Quantity of each ; put to it Cloves, Mace, Ginger, Nut-
megs, and Famaica Pepper, of each half an Ounce;
whole black Pepper an Ounce, a Bundle of {weet Herbs,
and boil all thefe together ; let it ftand till cold, pour the
old Vinegar clear from the Walnuts, and put them into
a flone Jar, with a Head of Garlick, fix Onions, a Pintof
made ‘Muftard to a Gallon of Pickle, and put ina Quart

of

o
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of White Wine. They will keep three Years, if clofe
ftopp’d.

This is for a Hundred Walnuts.

Another Way.

T A K E a hundred Walnuts, before the Shells are
hard ; {et them over the Fire, and fcald them; then rub
off the firft, and throw them into Salt and Water for nige
or ten Days together, thifting them every other Day, and
keep them clofe cover'd from the Air ; thendry them well,
and put to them large Pepper, - Cloves, Mace, Nutmegs
and Muftard-Seed ; then pour your Vinegar boiling
upon them, and ftop them clofe ; = a little Garlick will do
well, if you do not diflike the Tafte, Boil the Pickle
as often as you fee Occafion,

il

Ty picl

T AKE alarge Veflel, well glaz’d, fill it with the
beft Nuts, and then fill it up with the beft Rape Vinegar';
lay on the Top to cover the Nuts, and keep them’undeér
the Vinegar, a Piece of coarfe Cloth ; let them lie fo
three Weeks, then pour the Vinegar off the Nuts, and fill
the Veflel again with Rape Vinegar, and cover them as
before ; let them lie three Weeks longer ; then pour off
the Vinegar, and boil up as much White Wine Vinegar
as will cover them, and juft as it boils pat into it Ginger,
Cloves, Mace, and Pepper, of each a large Quantity ;
half an Ounce of Fennel Seed bruis’d, a little Salt, Gaz-
lick as you like, and a good deal of Muftard-Seed brais’d ;
then lay your Nuts into the Pots with a wooden Spoon,
that they may not touch your Fingers, and pour you
Pickle cold upon the Nuts; then lay at the T
Spice, and other Ingredients; cover them  wi ’
Leaves, which will keep them under the Pickle ;
them clofe, and tye them up with Leather ; So keep &

for Ufe, always remembering that your Pickle fhould c:
ver them.

e

. 5 iy Wy
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Another Way.

GATHER your Walnuts when you can run 2
Meedle through' them, cover them with Water, and
make them ready to boil ; then fhift them three or four
Times, or more, as you do Onions, until your Nuts be
tender, and your Liquor pretty clear; -then cleznfe the
Liquor clean from your Nuts, and lay them one by one
in an earthen Pot ;5 when cold; put them into Salt and
Water, pretty flrong, forty-cight Hours, ftirring them
from the Bottom once or twice a Day ; quicken them with
a little Salt the laft Day, and do not cover them ; when
you take them out, lzy them one by one in an earthen
Pan, till they are very diy ; at the Bottom of your Pan
put fome Bay-Leaves, fome bruis’d Muftard-Seed, a Clove
of Garlick, fome whole Pepper, Cloves, and Mace, a
little rac’d Ginger, fome flic’d Nutmeg, then a Layer of
Nuts, and fome Bay-leaves and Ginger, till your Pan be
full ; then cover your Nuts with cold Vinegar, and you
may eat them when you pleafe.

Another Way.

GATHER the Walnuts before the Shells be at all
hard, when you may run a Pin tkrough them without the
leaft Stop ; both Shells muft be on them; put them into
Water and Salt, fet them over a gentle Fire, then change
it; do fo in four Waters ; let the firft be falt; let them
feeth in each 2n Hour ; if they remsin hard, give them
a little boil in the laft, but they muft not be too moift, if
they are, they will not eat crifp 5 then take them up, and
drain them dry, and put them intd a Glafs; to one Hun-
dred, putan Ounce of Dill-Seed, a Clove of Garlick, half
an Ounce of whole Cloves, Mace, and Pepper, of each a
little ;. a Spoonful of Salt, and one of Muiftard ; then £l
up the Glafs with the belt White Wine Vinegar, and co-
ver it with a Bladder, thatno Air gets in; keep them in
accol dry Place, or boil them, not in Water, but take
them out, and when they are very cold put them into the
: Vicegar

 ood
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Vinegar, and give them a Boil init; then put them up
with the Spice, as before.

Another Way.

T A K E two Hundred Walnuts, and put them into a
large Quantity of Water ; fet them over the Fire, and let
them heat flowly, till they are near boiling ; then putin
frefh, and do fo till they are pretty tender, and put them
3n a Pan till cold.

To make the Pickle, take a Pint of Muftard, and 2
quarter of a Pound of Ginger, half cut, and the reft
bruis’d, an Ounce of whole Pepper, with five or fix
Cloves of Garlick; put the Nuts into a Pot, and be-
tween every Row firew in Spice ; then boil your Vinegar,
and almoft a Pint of Salt, and when it is cold pat in
Muftard and Garlick, and as much Vinegar-as will cover
them.

To pickle Cucumbers.

T A K E your Cucumbers, 2nd lay them in Salt and
Water for nine Days, and every three Days you muft pour
the Salt and Water from them, and put in frefh, and
when they have been thus brined for the Time, take
them out, and dry them very well ; then take as much of
the beft Vinegar as will cover them, with fome Cloves
and Mace, {ome Ginger flic’d, fome Jamaica Pepper,
and a little Dill Seed ; put the Vinegar and Spice over a
quick Fire, and when it is ready to boil put in your Cu-
cumbers, give them one Boil up as quick as you can, then
pour them into your Pot, and cover them clofe. You

muit take Care that you give them but one boil up. Keep
them warm a Day or two.

Another Way.

FOR two thoufand you muft have fix Quarts of
Vinegar ; firt of all you maft wipe them, and put them
into Salt and Water for twenty-foar Hours ; then put to
them half an Ounce of Ginger, a quarter of an Qunce
of Cloves, and half an Ounce of ‘white Pepper ; then
make your Vinegar boil, aid pous it on them, and boil

I4 the
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the Pickle up every Day till they are green. Be fure to
itop them clofe.

Another Way.

GATHER them dry, and break not the Prickles,
about as big as your little Finger; cover them with
boiling hot Water, made with Salt to bear an Egg; let
them lie in it twenty-four Hours, then rince them out,
det them drain dry, and then cover them with boiling
bot White Wine Vinegar ;, let them lie three Days, put the
Vinegar on a Fire, and when it is a little hot put in the
Cucumbers ; they muft fwim in Vinegar$ tarn them very
often; they muft not boil 5 this greeds them: Then put
all out ina Pot, to one Hundred put an Ounce of whole
Pepper, Mace, Dill and Fennel-Seed, and two Nutmegs ;
mix it, that it may not lie in one Place, flop it till cold,
and keep them under Pickle in a cool dry Place.

Another Way.

MA K E your Pickle ftrong enough to bear an Egg,
and pour it boiling kot upon your Cucumbers ; let it fand
eight Hours, then take them out while warm, and lay
them ona Cloch to dry ; afterwards put them into a Por,
and boil the Vinegar with your Spice, and pour it boiling
hot upon them, and keep them clofe flopp’d by the Fire
for three Days ; then they will be fit for Ufe. ~You muft
put fome Bay-falt with the other Salt, in the Pickle. = A
querter of a Pound of Bay-falt is enough for a Hundred.

Do pickle large whole Cucumbers.

T O every Dozen of Cucumbers take half a Pound
of Bay-falt, and three Quarts of Spring-water; boil the
Salt and Water till it is ftrong enough to bear an Egg, let
it fland till cold, and pour it from the Settlings; then
put in the great Cucumbers, and Iét them ftand fo two
or three Days ; then take them out, and boil the Liquor
again, and ifit be not ftrong enough to bear an Egg, put
to it fome more Salt, ftrain it, and put it in hot; then
make a Pickle of Vinegar and Spice, and when the);l are

X ried
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dried from the Brine, put the Pickle to them hot, and
ftop them clofe. :

Another Way:

DIP them in Water, and rub them very well; then
put them into firong Brine for feven Days, fhifting thent
every other Day ; then boil as much of the beft Vines
gar as will cover them; put in, whilft boiling, Nut-
megs, Mace, a large Quantity of black Pepper ; as to the
reft of the Spice, as much as will feafon it to your Tafte 5
add to’it a few Cloves of Garlick, a good deal of Muftard-
Seed, and a little Ginger flit. = The Pickle muft be put to
it hot, and often boil’d up, and put to them till-they be
crifp and green,

To0 make Mango of large Cucumbers.

Y O U muft fcrape out the Seeds and Cores, and put
into them whole Pepper and other Spice, and a Garlick ;
then tye them clofe, and put them into Salt and Water
twenty Hours, then wipe them dry ; boil as much Vine-
gar as will cover them, but the Vinegar muft be with Spice,
and pour’d on fcalding hot.

Another Way.

TAKE large Cucumbers as green as poflible, fcoop
out the Seeds, and fave the Slice which you cut from
the Side, to match each Cucumber agdin; then takeé
two Cloves of Garlick, or Shallot, and put -into each of
the Cucumbers, with fome long Pepper, and fome Muf-
tard-Seeds whole, 2 Blade of Mace, and a little Gingér,
and a few Cloves ; then put on the Slices in their Places,
and'tye them up, and lay them in a glaz’d' Pot ;  then
mkea%andty of White Wine Vinegar as  will cover
them ‘more-'than two Inches, ‘and boil it a very little 5
then peur it hot over your Cucumbers, and cover your
Pot clg(e, keeping it near the Fire till the next Day;
and boil your Pickle a-freth, pouring it on hot, as before,
3nd clofing your Pot prefently 5 ‘let it ftand till che Day
following, and boil your Pickle the third Time with a lit:

J tle:
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tie Bit of Allom in it, which will give them a fine green
Colour ; {o keep them clofe cover’d for Ufe.

Another ¥ 'a_;'.

T AKE large and green' Cucumbers, cut them in
half, and take out the Seeds, and fill them with Muftard-
Beed ; then lay them in Salt and Water for nine Days,
thifting them every Morning with frefh Liquor. To two
Dozen of Cucumbers, put a Gallon of White Wine Vine-
gar, an Ounce of Jamaica Pepper, a Pennyworth of long
Pepper, two Pennyworth of Dill-Seed (and into every
Cucumber half a Clove of Garlick) and an Ounce of rac’d
Ginger; take the Vinegar and thefe Ingredients, and boil
them well ; then pour them over your Cucumbers, ftop
shem clofe up, and for four Mornings together fcald
your Liquor, and pour it over them again.

To pickle Gerkins.

TAKE the hard, fmall, rough Gerkins, that are
fmooth at one End, wipe them clean, ~and put them into
4 Brine ftrong enough to bear an Egg, two or three Days;
then take the fmall Pickle as the Melons, and put fome

. Dill-Seeds at the Bottom of the Pot; pour the Pickle to

them boiling hot, flow them down clofe two or three
Days, green them in a Bell-mettle Pot, and cover them
tlofe, as before.

To fleav Cucumbers.

T A K E about a Dozen of large Cucumbers, and flice
them ; then take three Onions, and cut them very fmall ;
put thefe in a Sauce-pan over the Fire, to ftew, with a
little Salt, ftir them often, till they are tender, and then
drain them in a Cullendar as dry as poffible ; then flour
them, and put fome Pepper te them ; then fry them in
Butter till they are brown, and pat to them a Glafs of
Claret, and when this is mix’d with them, ferve them
wnder roaft Mutton, or Lamb, or elfe ferve them ona
Plate upon fry’d Sippets,

4
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A Regalia of Cucumbers.

TAKE twelve Cucumbers, and flice them thin,
pat them into a coarfe Cloth, beat and fqueeze them
very dry, and flour and fry them brovs{n; then put tQ
them Claret-Gravy, favoury Spice, a Bit of Butter roll’d
up in Flour, and tofs it up thick, They are Sauce for
Mutton or Lamb. -

The fweet Spice is Cloves, Mace, Nutmeg, Sugar,
Salt and Cinnamon.

The favoury Spice is Pepper, Salt, Cloves, Mace and
Nutmeg.

To pickle Mufbrooms.

TAXE your Mufhrooms, and peel them; then
take them out of the Water, and dry them ; put them in
a Sauce-pan, and put to them a good deal of Salt, and
fome Blades of Mace and Nutmeg quarter’d ; let them
boil in their own Liquor four or five Minates over a
quick Fire, then drain them from the Liquor, and let
them fland till they are cold ; then take all the Spice that
was us’d in the boiling them, and as much White Wine,
and White Wine Vinegar, as will cover them, and a little
Salt ; then give them a Boil or two, and put them in your
Pot, and when they are cold put two Spconfuls of Qil on

the Top to keep them. You muft change the Liquor once
in fix Weeks,

Asother Way.

T A K E your fmall hard Buttons, cutthe Dirt from
the Bottom of the Stalks, wafh them with Salt Water and
Milk, and rub them till they are clean; rub them with
Flannel ; then put them into another Pan of falt Water
and Milk ; when it boils, throw in your Muthrooms,
and when they are hoil’d quick and white, ftrain them
through a Cloth, cover them up with the reft of the
Cloth, and let them cool in it. Let your Pickle be
half White Wine, and half Vinegar, with flic’d Nut.
meg, Ginger, large Mace, whole Pepper, and Cloves ;

6 when
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when they are cold, flop them up in Glafles. The fame
Way you may do Colliflowers.

Another Way.

T AK E the hardeft, clofeft Bottoms you can get, ga-
ther'd early in the Morning; cut them off the Stalks
into clean Water, then wafth them out with a Flannel,
and as you do them put them into Salt and Water ; then
take a Bell Brafs Skillet, and fill it with Water, putting:
in a large Handful of Salt ; make it boil, and put in your
Muthrooms ; let them boil, clofe cover’d, a little while,
then take them out, lay them-till cold on a coarfe Cloth,
then take three Pints of White Wine Vinegar, a Pint of
White Wine, Mace, Cloves, flic’d Ginger, Nutmeg, and
fome Pepper ; boil all thefe, and putina quarter of a Pint
of the Liquor you boil’d your Mufhrooms in; let your
Pickle be cold, then fll your Bottles with Mufhrooms,
then put in as much Pickle as they will hold, let them
ftand one Day, then put a little Oil over them, cork them
clofe, and keep them.

They are beit in September.

Another Way.

T AKX E your Mufhrooms, and boil them in Spring
Water and a little Milk ;. let them boil ten Minutes, then
ftrain them off, and put them into cold Spring Water till
quite cold ; then get your Vinegar, and boil with it fome
Spice, wiz. Mace, Cloves, and Nutmegs; let your
Pickle be cold, then take your Mufhrooms out of the
Water, draining them dry, and put them together. Tye
them up clofe with a Bladder,

Another Way.

W A SH the Buttons of a Gallon of Mufhrooms in
Water and Salt, take half Water, and half Milk, put
them into it, and let them boil a Tarn or two ; drain them
very dry, and put them into a Glafs with a little Salt,
half an Ounce of Pepper, Cloves, and Mace, a Nutmeg

2 flic'd,

—
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flic’d, and four Bay-Leaves ; then fill the Glafs with cold
White Wine, and White Wine Vinegar, the fame Quan-
tity of each; keep them under the Pickle, and cover
them clofe with a Bladder, that no Air gets in.

Another Way.

TA KE your Mufhrooms, peel and {crape the infide
very clean, and put them into Water as you do them ;
the little Buttons only cut off the Tops of the Stalks,
and put them into Water, rubbing them clean with
a Cleth, and let there be Water ready boiling upon
the Fire ; put the Mufhrooms in, and boil them a little
while, left they lofe their Colour; ftrain them off, and
lay them on a clean Cloth, covering them with a Cloth
till they are cold, and then put them into what you in-
tend to keep them in: Take White Wine Vinegar, as
much as will cover them, a good deal of Salt, Mace,
whole Pepper, and Nutmeg; ftir- and boil all together
about a quarter of an Hour, then put it as.you do your
Mufhrooms, covering clofe, and letting them ftand about
a Week ; then boil your Pickle over again, and peur it
over them boiling hot ; you may put more Salt, or any,
of your Spices, if you think you want any. If they
fhould begin to be empty ‘at any Time, boil over your
Pickle, and that will keep them a Yezs.

Anotber Way.

SCRAPE the Buttons carefully with a Penknife;
and throw them into cold Water as you fcrape them
then put them into freth Water, and fet them over a elear
Fire and make them beil half a quarter of an Hour ;
ftrain them off;, and wipe them with a Cloth, and turn
the hollow End down upon a Board as quick as you can,
whilft they remain hot, and then fprinkle them over with
alittle Salt; when they are cold, put them into Bottles
or Glaffes, with a little Mace, ftic’d Ginger, and white
Pepper, and cover them with cold White Wine Vinegar ;
tye Bladders and Leather over.,

Za
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To pickle Mufbrooms, or large Cucumbers.

TAKE aSliver out of the Side of each Cucumber,
and take out the Pulp clean, fill it with fcrap’d Horfe-
radifh, {lic’'d Ginger, Garlick, Nutmeg, whole Pepper,
and large Mace ; put in the Sliver again, and tye them
with a Thread ; then take for the Pickle the beft White
Wine Vinegar, a Handful of Salt, a quarter’d Nutmeg,
whole Pepper, Cloves, Mace, and two or three Races of
Ginger, boil’d together, and fkimm’d ; then pour it to the
Cucumbers boiling hot, and ftop them down clofe two
Days. When you intend to green them, fet them over
the Fire in a Bell-metal Pot in their Pickle, till they are
{calding hot, and green ; then put them into earthen Pots,
flop them dewn clofe, and when they are cold cover them
with a wet Bladder. Thus cover other Pickles.

To pickle O;L;z'an:.

T AKE your fmall Onions, lay them in Salt and
Water a Day, fhift them in that Time once, then dry
them in a Cloth, and take fome White Wine Vinegar,
Cloves, Mace, and a little Pepper ; boil this Pickle, and
pour over them, and when it is cold keep them cover'd
clofe.®

Another Way.

T AKE your fmall white Onions, lay them in Wa-
ter and Salt, and put to them a cold Pickle of Vinegar
and Spice.

Another Way.

T A K E the fmalleft Onions that are hard, peel them,
and put them into cold Water ; then boil fome Salt and
Water, and put them in till boil’d enough to eat ; the
Pickle muft be of the beft White Wine Vinegar; you
muft putin fome Spice, and alittle Salt, and the Onions
muft boil in the Pickle a little while, and when cold flop
them down clofes

Another
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Anather Way.

T A K E fome little white Onions, fomewhat bigger
than a large Nutmeg ; peel the outfide off from them,
and put them in Salt and Water, and let them fland
twenty-four Hours ; then put the Water away, take fome
more Salt and Water, and boil them tender, but not to
break ; then take fome White Wine Vinegar, and fome
Famaica Pepper, a little Quantity of each ; then boil it
all together a little while, and when it is cold putit to
the Onions, and keep them clofe cover’d,

To pickle French Beans.

PUT them a Month in Brine ftrong enough to bear
an Egg, then drain them from the Brine, and have a
Pickle as the Melons ; pour it to them boiling hot, and
green them the fame Way, and ftop it clofe,

Anather Way.

TAKE your French Beans, and make your Brine,
of Salt and Water, ftrong enough to bear an Egg; put
your Beans in it for nine Days, then fet fome Water over
the Fire, and let it boil ; then take your Beans clear from
the Brine, and put them into the boiling Water, g@nd give
them one boil up ; then make Vinegar {calding hot, as
much as will‘cover them, drying your Beans firt from
the Water ; then put theminto a Pot, and put the Vine-
gar over them ; cover them down clofe for four or five
Days, then put your Beans and Vinegar over a flow Fire
an Hour ; they muft not boil ; then put them into a Pot
with fome Dill, half an Ounce of white Pepper, fome Alla
Spice, and Mace.

Another Way.

GATHER them before they have Strings, then put
them in a very firong Brine, of Water and Salt, for nine
Days; then drain them from the Brine, and put boiling

ot Vinegar to them, and flop them clofe twenty-four
Hours ; do-fo four or five Days following, and they will
turn,
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turn green ; then: put to a Peck of Beans half an Ounce
of Cloves and Mace, as much Pepper, a Handful of Dill
and Fennel, and two or three Bay-Leaves.  You may do
Broom-Buds and Purflane-Stalks the fame Way, only let
them lie twenty-four Hours, and no longer ; if they do
not green, you may fet them on the Fire in the Pickle,
and let them ftand clofe cover’d, and be but warm § g
they boil, they are fpoiled.

Another Way.

LAY them in Water and Salt eight or nine Days,
then take them out, and boil them in freth Water til] they
are very tender ; let the Water boil before you put them in ;
then ftrain them from it, and let them cool.

Make the Pickle of White Wine Vinegar, Salt, Cloves,
Mace and Pepper ; and when it is boil’d enough, and your
Beans are quite cold, then lay them in your Pot, pour on
your Pickle {calding hot, and cover them up clofe ; and
if your Pickle chance to be mothery, boil it again, and
pour it on hot.

To pickle Beet-Roots and Turnips.

BOIL your Beet-Rootsin Water and Salt, aPint of
Vinegar, and a little Cochineal ; when they are half
boil’d put in the T urnips, eing par’d, and when they
are boil'd take them off, and keep them in this Pickle.

To pickle Red Cabbage.

SLICE the Cabbage thin, and put to it White
Wine Vinegar and Spice, cold.

Ta pickle Cabbage.

T A K E a large fine Cabbage, and cut it {mall ; fea-
fon fome Vinegar with what Spice you think fit, then.
pour it on {calding hot two or three Times.

Turnips are pickled the fame Way, only cut them like
Dice.

To pickle Flowers.

PICK LE them in half White Wine, -and half Vi-

negar and Sugar, and when.cold pus them up, =
[
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To pickle Barberries.

PIC XK L E your Barberries, being fine in B}lnches»
only in Water and Salt, ftromng enough to bear an Egg.

Another Way. '

M AKE Saltand Water ftrong enough to bear an Egg,
boil it, and cover them ; if defign’d for Sauce, 'boil Vine=
gar feafon’d with Spice, and a little Allom, enough to co-
ver them,

77
Another Way.

T O three Quarts of Water, put one of white Salt 5

boil it a little, fkim it, and let it ftand till cold ; gather
them when dry, pick out all the bruis’d ones, then put
them in a Glafs, and cover them with the Brine, and fet
them by. Before you ufe them, lay them in Water an
Hour. *

2 To pickle Quinces, .

CORE your fine Quinces, cut two or three of the
worft of them to Pieces, boil them with the Cores in
Water, Salt, and ftale firong Beer, core them well, and
ftrain them ;3 then put to this Pickle your fine Quinces,
and fcald them ; then take them off, and keep them in
this Pickle.

Another Way. :

BOIL them in Water till they area little foft, then take
them up, and put into the Liquor four Quinces ; boil them.
an Hour, then frain off the Liquor to three Quarts ; put
in three quarters of an Ounce of whole Cloves, Mace, and
Cinnamon ; then put the whole Quinces into a Pot, and
cover them with the Liquor and Spice, and flop them
very clofe.

To green dpricocks.
T AKE green Apricocks about the Middle of Fune,
r when the Stone is hard ; put them en the Fire in cold
Water
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Water three or four Hours, cover them clofe, bat fir#t
take their Weight in double-refin’d Sugar, then pare them
micely 5 dip your Lumps of Sugar in Water, and boil the
Water and Sugar very well ; then put in your Apricocks,
and let them boil till they begin to open; then take out
the Stone, and clofe it up again, and put them into your
Syrap, and let them boil till they are enough, fkimming
them all the while ; then put them in Pots,

To pickle Melons.

¢ T AKE green Melons, as many as you pleafe ; then
make a Brine frong enough to bear an Egg, and pour it
boiling hot on the Melons, keeping them down under the
Brine ; let them ftand five or fix Days, then take them
out, and {lit them down on one Side, and take out all the
Seeds, and fcrape them well in the Infide, and wafh them
clean with cold Water ; then take a Clove of Garlick, a
little Ginger and Nutmeg {flic’d, and a little whole Pep-
per ; put all thefe propostionably into the Melons, filling
them up with whole Muflard-Seed; then lay them in an
earthen Pot with the Shic upwards, and take one Past of
Muftard, and two Parts of Vmegar, enough to cover

them, pouring it upon them fcalding hot, and keep them
clofe ftopp’d,

e i

s

Another Way.

"GATHER them juft before they are fit to eat, cut
out a long Piece off the Side, and take out all the Seeds 3
then cover them with a firong Brine of Water and Salt,
boiling hot, let them ke twenty-four Hours, then fet
them on a quick Fire, make them boil once up, and then
take them out of the Kettle, and when cold bruife one
whole Head of Garlick, and two Races of Ginger, and
mix it with four Spoonfuls of Muftard, half an Ounce of
white Pepper, as much Cloves and Mace, and a Nutmeg
flic’d ; put ail this to four of them, putin the Spice in its
Place, then put them into a Pot, cover them with the
Vinegar, and keep them under it ; cover the Pot, that no
Air gets in,

£
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To make Mango of Codlins.

YO U muft {fcoop out the Cores, and fill them with
Ginger, Muftard, and all Spice ; tye them clofe, and
pour as much of the beft Vinegar, fcalding hot, as will
cover them ; then tye a Cloth over them, then {lice fome
Nutmeg and Ginger, Cloves and Mace, put them into a
Pot, with as much Vinegar as will cover them, boil up
your Vinegar often, that they may be green, keep them
clofe ty’d down, and they will keep a great while,

To coddle Codlins.

P U T your fair Codlins in a Brafs Pan with Water,
over a Charcoal Fire, till they are fcalding hot; keep
them clofe cover’d, and, when they will fkin, fkin them,”
and put them in again, with a little Vinegar, and let them
lie till they are green.

To pickle Sampbire.

PICK it, and lay it in a ftrong Brine of Water and
Salt cold ; let it lie twenty-four Hours, then fet iton a
quick Fire, make it boil once, then take it up quick, and
pour it to the Samphire ; let it ftand twenty-four Hours,
then fet it again on a quick Fire, and make it juft boil ;
then take it off quick, and let it ftand till cold ; then
vnftop it, and take it up todrain; lay it into a Pot, and
let the Pickle fettle, and cover it with the clear of ‘it ;
lctlxt ftand in a cool dry Place, and if the Pickle mothers,
boil it once a Month, let it ftand till cold, and then put
the Samphire to it

CHAP. XXVIIL
Di»'f’ﬁiansfar making all Sorts of Wines, Mead, Cyder,
Shrub, &c. and difiilling Strong Waters, &c. after the
moft approu’d Method.
To make Elder Wine.
T AKE three Pecks of Elder-Berries, and put to them
ten Gallons of Water boiling hot, and let it ftand
a Day
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a Day and a Night, and then ftrain it off, and to eack
Gallon of Liquor put nine Pounds of pretty good Sugar,
a little Cinnamon and Cloves, but let it boil half an Hour,
before you put your Sugar in, and then half an Hour
longer, and then let it ftand to be almoft cold ; then put
in two or three Spoenfuls of new Yeaft, and let it ftand to
work two or three Days, and turn it up in a Veffel, and
tap it, either dt Bloflom-time, or Chriffmas.

To make Elder-flower Wine.

T A K E fix Gallons of Water, and put to it fifteen
Pouuds of double-refin’d Sugar, and boil it very well to-
gether ; have ready pick’d better than a quarter of a Peck
of Elder-flowers, put them into the Veffel, and when the
Liquor is almoft cold, putit to the Flowers in the Veffel ;
ftir it very well, and put in fix Spoonfuls of Syrup of
Lemon, and four or five Spoonfuls of good Yeaft ; beat it
very well in asit works, and in a Day or two ftop it up,
When it is fine, you may Bottle it. ’

To make Elder Wine.
T AKX E aGallon of Water, and two Pounds of Su-
gar to a Quart of Syrup of Elder-Berries ; take a Cruft of
Bread, and fpread a little Ale Yeaft upon it, to work it.

Another Way.

TAKE to every Gallon of Liquor five Pounds of
Malaga Raifins, pick the great Stalks out, and chop them
very {mall, and put them into a Tub with a Tap-hole ;
boil your Water, and when the violent Heat is off, pour
it upon the Raifins; cover it up clofe whilkt it is warm,
and flir it up twice a Day ; let it ftand eight or ten Days,
but fiir it not the Day you draw it off; when you have
drawn it off, put to every Gallon a Pint of Elder-Berry
Juice ; fill your Veflel, and keep filling it every Day, till
it has done working. You may have a {mall Sort of Wine,
by putting a third Part of the Water upon the Raifins,
and ordering it as the former. Bake your Berries with
Bread, and when it is cold clear it off.

Te

-



L

The Houfe-keeper’s Pocket-Book. 189

~ To make Raifin Wine,

T A K E five Pounds of Raifins (Velvedore) to a Wine
Gallon of Water ; -pick the Raifins, and bruife them, ftir
them for nine Days together, then prefs them, and put
them in a Calk, fillit full, and ftop it up clofe.

To make Malaga Wine.

T AKE Malaga Raifins, pull off the great Stalks,
choi) them, and then infufe them in Water, putting fix
Pounds to a Gallon ; let them ftand till they have ferment-
ed a Week, ftirring them once or twice a Day; then
ftrain them off, fqueezing them hard thro’ Canvas, and
put the Liquor into Barrels, not filling them quite full,
and ftop them clofe ; let it ftand in a cool Place till it is
fine, and then bottle it off, and drink it at your Pleafure.
Don’t put the Vent-Peg in too clofe at firk. If you make
Elder Wine, put a Pint of Elder Syrup to a Gallon of
the Wime.

170 make Orange Wine.

T A KE fix Gallons of Spring Water, twelve Pounds
of fine Powder Sugar, and the Whites of four Eggs ; beat
them very well, mingle it into the Water and Sugar,
boiling half anHour, and fkim it very clean ; then take
fifty Oranges, and pare them very thin, that there be
none of the White ; put the Orange-Paring into Water
and Sugar, and {queeze the Juice of the Oranges in it
alfo ; let it ftand till it is cold, and then put in fix Ounces
of Syrup.

Another Way,

T AKE fix Gallons of Spring Water, twelve Pounds
of Loaf or powder’d Sugar, and five or”fix Whites of
Eggs well beat ; put them in the Water and Sugar cold,
then boil them three quarters of an Hour, and fkim it as
long as any will rife ; “then pour it hot upon the Rinds of

five and twenty Oranges, and when it is cold put in‘the
Juice of fifty Oranges, and Rinds of five and twenty more ;

they
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they muft be par'd very thin ; put it into the Veflel, and
ket i¢ ftand two or three Months before you Bottle it,

To make Orange Water. )

T O five and twenty Gallons of Water, take fifty-fix
Pounds of Sugar, fine and powder’d, and twelve Whites
of Eggs beaten ; ftir the Water, Sugar, and Eggs, well
together in your Boiler, cold, and when it is ready
to boil, fkim it, and let it boil an Hour ; when cold, ftir
into it a Pint of Ale Baum, and cover it; let it ftand four
Days, and ftir it three or four Times a Day ; then take

two fmall Oranges, and pare them uicely, with as litle
Rind as poffible.

Another Way.

T AKE fix Gallons of Spring Water, twelve Pounds
of Sugar, and four Whites of Eggs, beat wéll, and put
into the Water cold ; let it boil three quarters of an Hour,
taking off the Scum as long as it will rife; take fifty
Oranges par’d very thin, put the Water, &c. very hot
upon the Peels, {o let it ftand till it is cold 5 then put to
it the Juice of the Oranges, with fix Ounces of Syrup of
Citron, and fix Spoonfuls of Yeaft, beaten together, and
let it ftand to work two Days and Nights ; then put it into
a'Veflel, with a Gallon of Rhenith or White Wine, and
tlirow"into it two or three Handfuls of the Peels, which
will fine it beft. At a Fortnight or three Weeks end, if
fine, draw it into your Bottles.

Another Way.
TAKE a Gallon of Nanrz Brandy, and put into it
the Pecls of twenty-four Oranges thin par’d, let them ftee

in the Brandy twenty-eight Hours, then také®a Gallon of
Spring Water, four Pounds of good Sugar, the Juice of

twelve of the Oranges you cut the Peels off, fet it over the *

Fire, and boil it ta a thin Syrup, and be fure to fkim it
well; then pour off your Brandy from the Peels, and put
your Syrup to it fcalding hot; flop it clofe, and let it

ftand

E e e——
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fland a Day ; then pour it off, and mix the Syrup and
Brandy together, and Bottle it.

To make Coavflip Wine.

FIRST take three Gallons of Spring Water, and
put in fix Pounds of Six-penny Sugar, and make it juft
boil up, and fo fkim it clean, and let it ftand till it is al-
moft cold ; and take a Handful of the faireft Blofloms of
Cowflips, and the Juice of two Lemons, and three or four
Spoonfuls of Yeaft, and fir it all together.

Another Way.

T O feven Gallons and a half of Water (Wine Meafure)
take fifteen Pounds of Sugar ; let it boil three quarters of
an Hour, and when it is but warm put in five Pecks of
Cowflips pick’d from the Stalks ; if you grind fome of the
Flowers, it will look better ; then have five or fix Le-
mons par'd, fqueeze them in, but {queeze fome of your Le-
mons into four or five Spoonfuls of new Yeaft, and fir it ;
let them work one Night in.a Stand, ftir them in fome-
times, then put all into a Rundlet, fo let it ftand ftopp’d
up clofe for three Weeks, then Bottle it.

Another Way.

T O five Gallons of Water take ten Pounds of Sugar,
which put into the Water; when it is cold, fet it on the
Fire, and boil it a full Hour,” fkimming it as long as any
rifes ; when it is cool enough to fet to work, toaft a Piece
of Bread very hard, and fpread it with three or four
Spoonfuls of Ale Yeaft, and put it into it when it works ;
take out the Toaft, and put into the Liquor as many Pints
of Cowflip-Flowers brimmed, as you had Pints of Water ;
let it ftand three or four Days, firring it twice a Day ;
ftir in the Flowers, add five Lemons, the Juice of which
put in them, tun it in a Veflel of fit Bignefs, and when it
is done working, ftop it up. In three Weeks you may
Bottle it.  Add three or four Pints of Water to this
Quantity, for the Wafte of the boiling, without more
Sugar. This will keep a Year. For prefent drifiking,

you
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you may make it with 2 Pound and a half of Sugar to a
Gallon,

Another Way,

T AKE as many Gallons of Water as you pleafe, ‘to
every Gallon of Water put a Pound of Loaf Sugar, boil it
together for two Hours as faft as poflible, and. raife the
Scum in-the boiling with the Whites of two Eggs to every
Gallon ; fkim it very clean, and when the Water and Su-
gar is thus boil’'d, have in Readinefs a Peck of pick’d
Cowilips to every Gallon of Water, and a little fhred ;
put the Cowilips into a broad Tub, and pour the Liquor
fcalding hot upon them, and ftir it well together ; let it
ftand fo twenty-four Hours, then ftrain it through a Sieve
into a deeper Tub, and toaft fome Toafts of white Bread,
and fpread as much Baum on them as wou’d fuffice to
work fo much Beer, heating a Skillet full of the Liquor,
to make the reft fo warm as to work; let it work like
Beer, and no longer ; in the working put to each Gallon
two Spoonfuls of Syrup of Citron; remember when you
boil the Water, to ‘put in fome Lemon-peel 5 when it

has done working,  Barrel it up clofe, putting then to'

every Gallon another Spoonful of Syrup of Citron. When
it is a Fortnight old, Bottle it. To every fix Gallons you
make, you muit allow feven Gallons of Water, and feven
Pounds of Sugar.

%o make Mead.

" TAKE four Gallons of Water, and fix Pounds
of Honey, and the Whites of three or four Eggs;
boil it, and fkim it, and then put two Ounces of
beaten Ginger, and a little Lemon-peel; let it boil al-
moft half an Hour, then ftrain it, and when cold put te
it a little Yeaft; when it is white over, tun it up. - At
three Weeks End Bottle it up. In ten Days it will be fit
to drink,
To make white M ad,

T A KE three Gallons of Water, and a Quart - of. Ho-
ney; if it be not firong enough, -add more ;~ boil 4" an

Hour,
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Hour, and fkim it very clean ; then take it off and {weat
it, and work it with Yeaft to fuch a Height as you fee it
will bear ; then put it into a Rundlet, and in three Days
draw it out into Bottles, and boil in it fome Ginger. You
muft put it into 2 Rundlet whilft it works, to preferve the
Bottles from breaking,

Another Way.

T A KE twenty Quarts of Water, and when it is
warm put in two Quarts of Honey, and two Pounds of
Loaf Sugar, and when it boils fkim it as long as it will
rife ; then take it off the Fire, and pour it into a clean
earthen Difh ; * then take off the Rinds of eight Lemons
nicely, put them in, and {queeze in the Juice, and put in
four Races of Ginger, and four Tops of Rofemary, and
when it is almoft cold put it into a Veflel; then take fome
white Bread Toafts cover’d with four Spoonfuls of Yeaft,
and put into the Veflel ; ftop all up clofe, and in five Days
it will be fit to drink,

To make Mead,

T O every Gallon of Water put a Quart of Honey,
let it boil till one Part in four be wafted, raife the Scum
with Whites of Eggs, and when it is taken off put in a
few flon’d Raifins ; when it is boil’d enough, fet it a cool-
ing, and when it is as cool as Ale is, fetita working,
fpread Yeaft upon Toafts, and put it into it; let it ftand

twenty-four Hours before you tun it, and keep it in ths
Veflel 2 Month.

How to order Cyder.

LET your Fruitlie a Fortnight after it is gather’d,
then flamp it, and let it ftand twenty-four Hours before
you ftrain it off; then tun it up, but don’t flop it too
clofe: At fix Weeks End draw it off into a freth Veflel,
and put to it four Poands of brown Sugar to twelve Gal-
lons of Cyder, as much Ifing-glafs, * diffolved in Brandy,
or White Wine, as is fufficient to fine what Quantity you
make (an Ounce will fine a Hogfhead of Cyder) and be
fure you mix your Ifing. glals very well with a fmall Quan.

K i
tit
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" tity of your Liquor; then put it into your Barrel, and
ﬁopltcl It will be fit ob ttle in a Fortnight’s Time,
After it is rack’d off, it will be fit to drink at Chrifimas,

but better, if you keep it longer.

To make Cherry Wine.

T A K E the Cherries, and bruife them, and let them
fiand fome Hours; then ﬁ‘;am them, -and to a Gallon of
Juice put two Pounds of Sugar ; putitinto a Veflel, and
3 ur Juice to it, and let it ftand fix .Months; a {mall
Quantity need not ftand fo long; ftir it. while it works,
and bung it up-clofe.

'®)

To mate Birch Wine

T O every Gallon of Birch Water add two Pounds of
Sugar, and boil it half an Hour ; fkim it very well, let it
imhd a-whi m to fettle, and then pour it from ‘the Grounds3
put Yeaft to it, and work it as you do Ale, before you-tun
it ; {moke the Veflel w Ath Brimftone: You may ha ing a
fmall Bag of {lit Raifins in the Veflel, and let it ft and three
or four Months before you Bultlt it.

To make Currant Wine.

P I CK t]w (,urr{ nts clean from Stalks and Leaves, and
urrants take a Pound of Sugar, and a
iter 3 let itbe boil’d, ‘vd cold again ; bruife
your Berries well, and mix them in your Water; then
'yvt them in a Spigget-pot, let t} 1em ftand twer x:}-r’bur
Hours, then ftir them together, and let it run thro’ a fine
Sieve, without any prd‘inm fo put it into a Pot dgain,
with your Sugar in it, and let it 1mnd fourteen Days clofe
cover'd ; then draw it clean off, and Bottle in the Dr regs s
putitina Flannel Bag, and that which drops clear Bottle
up for your Ufe

Another W ;7”

GATHER your C
them with
to them th

urrants when full ripe, fquceze
your Hands till they are all broke, then put
y-two Quarts of \‘« ater, fixty Pounds of Su-

gar,
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oar, and two hundred Pounds of Currants ; .this will make
a Cafk of twenty Gallons ; let your Currants and Water
ftand together four and twenty Hours, ‘flirring it often in

the Time.

To make Ginger Wine.

T AKE twenty Quarts of \mtcl five Pounds of Su®
gar, three Ounces of white Ginger, and a Pennyworth of
Liquorice, and boil them well together ; when it is cold
put a little new Yeaft uponit, but not too much, put it
into a Barrel for a Week or ten Days, and then bottle it,
putting a Lump of Sugar into every Bottle. In four Weeks

rE
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oy Wine.

ound (‘W" Goofeberries, pick’d and bruis’d,

put a Qu: , aud let it ftand two or three Days,
ftirring it up every Day ; to every Gallon of \’/me, when
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it may not be clear, but after you have drawn out a Quart,
if it is not clear, let it ftand alittle longer. It fhould run
through a Flannel Bag when you Bottle it. Eleven Gal-
ions of Goofeberries, and fix Gallons of Water, is enough
to fill a twelve Gallon Rundlet.

To make Goofeberry Wine.

TAKE your Goofeberries when full ripe, break
them, and put to them the fame Quantity of boiling Wa-
ter ; put them into a Tub, and let them ftand eight and
forty Hours, then firain it through a Linnen Bag, and to
every -Gallon of Liquor put two Pounds and a half of Su-
gar ; then put it into your Veflel, and let it work of it
felf ; when fettled, boilit up, and let it ftand till Chrift-
mas ; then Bottle it off for your Ufe.

To make Balm Wine.

T O nine Gallons of Water put fourteen Pounds of
Sugar, boil it three quarters of an Hour, and let it ftand
till it is pretty cold ; then put in three or four Pounds of
the ‘Tops of Balm a little bruis’d, put into your Barrel a
Pennyworth of Yeaft, pour your Liquor upon it, and ftir
it together a Day ; at Night flop it up clofe, let it ftand a
Fortnight, then Bottle it, putting a Lump of Sugar in
every Bottle.

To make Vinegar.

PUT twenty Pounds of coarfe Sugar to twenty-four
Gallons of Water, and a Pound of brown Bread, and boil
itzn Hour ; then take the Bread out, and put it into an
open Thing to cocl, and the next Day put in a Pint of
Yeaft, let it ftand fourteen Days, then put it into your
Cafle, which muft be painted, and Iron-bound, to prevent
Leakage, 'and fet it out in the Sun till Michaelmas.
"T'he beft Time to begin is in February, that it may go out

in March.
To make Shrub.

T O nine Quarts of Brandy put two Quarts of Lemon-
juice, and four Pounds of Loaf Sugar ; infufe half of the
Lemon-

e ———
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Lemon-peels in the Brandy four and twenty Hours, then
put it into a Cafk that holds near, or exatt the Quantity ;
let it be well roll’d and jumbled once a Day, for four or
five Days, then let it ftand till it is fine ; fo Bottle it off:
A few Oranges do well amongft the Lemons. If it
be made of Orange-juice, half the Quantity of Sugar
will do; but if it be half Lemons, and half Oranges,
three Pounds of Sugar will not be fufficient: I have expe-
rienced it.

N. B. The above Receipt is right, if you would make
it rich and good ; if you would make it poorer, then you
may put in more Brandy : It generally fines in ten or

twelve Days, but it fhould not be bottled off till it is per-
fectly fine.

To make Blackberry Wine.

T A KE half a Buthel of Blackberries, and put five
Gallons of boiling Water on them, let them ftand forty-
eight Hours, then take half a Peck of Sloes, and ten

Pounds of Sugar, boil them all together for an Hour, and
work it as the Elder Wine.

To make Clove-Gillifloaver Wine.

TAKE fix Gallons and a half of Spring Water, and
twelve Pounds of Sugar, and when it boils fkim it, putting
in the Whites of eight Eggs, and a Pint of cold Water,
to make the Scam rife ; let it boil for an Hour and a
half, fkimming it well ; then pour it into an earthen
Veflel, with three Spoonfuls of Baum ; then put in a
Buthel of Clove-Gilliflowers clipp’d and beat, ftir them
well together, and the next Day put fix Ounces of Syrup
of Citron into it, the third Day put in three Lemons

flic'd, Peels and all, the fourth Day tun it up, ftop it clofe

for ten Days, then bottle it, and put a Piece of Sugar in
each Bottle.

To make Rasberry Wine.
T AKE three Pounds of Raifins in the Sun, when
clean wafh’d, and fton’d, and put them into two Gallons
K
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which is firft to.be boil’d half an Hour ;
ifins as foon as it is taken off the Fire,. then
rts of frefh Rasberries, and two Pounds of
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To difti] Honey Water,

TAXKE a Gallon of firong Spirits, a Gill of Honey,
three quarters of 2 Pound of Coriander-feed, and half an
Ounce of Cloves ; bruife both the Cloves and Seeds, ‘and
add a large Handful of Lemon and Orange-peel 5 mix all
thefe together, and diftil them over a gentle Fire, It is
an excellent Thing for the Cholick;

To make Aqua Mirabilis,

T AKE three Pints of Brandy, .a Quart of White
Wine, three Pints of the Juice of Celandine, Galengale,
Cardamoms, Cubebs, Melilot Herbs and Flowers, Nut-
meg, Cinnamon, Mace, Cloves, and Ginger, of each a
full Dram ; bruife them in grofs Powder, and mix’them
with the Liquor ; put them together into a cold Still,
pafte it up clofe, and let it ftand till the next Morning ;
then put Fire to the Stiil, and let it drop into a wide-
mouth Bottle upon halfa Pound of double-refin’d Sugar,
or Sugar-candy ; hang in the Bottle a Grain of Amber-

greale,
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7
sreafe, and a Penmyworth of Saﬁ"ron,. clear it off by Pints,
and {queeze in the Safffon as you diftil the Bottles, and
j hink the Colour is gone out of the Cloth, put
: If the Sugar will not'{weeten all, putin

in more

mere at

To make Hungary Water.
T O 2 Gallon of firong Spirits put half a Peck of Rofe-
mary Flowers, infufe them in the Spirits a Fortnight, and
diftil them.

Surfeit Water.

T O every Gallon of French Brandy put four Pounds
of Poppies pick’d clean from the Greens and Seeds, and
gather’d very dry, half a Pound of Raifins fton’d, half a
] | of Figs, a quarter of a Pound of green Liquori
p’d and flic’d, a quarter of a Pound of Coriander;
d, a quarter of a Pound of Annifeed bruis’d, and an
( e of Cardamum-Seed ; let them infufe in a Gldfs
Jar in the Sun for fourteen or fifteen Days, then run it
through a Jelly-Bag, and put to it a Quart of Annifeed-
water, and a little Sugar,

Another.

T O a Gallon of Brandy put a Pound of Poppies, one
Ounce of Liquorice cut thin, half a Pound of Raifins of
the Sun {lit, a quarter of a Pound of Figs {lit, half an
QOunce of Annifeeds bruifed, half a quarter of an Ounce
of Cloves, one Nutmeg bruifed ; put all in an earthen
Pot clofe cover’d, ftirring it daily for eleven Days, then
frain it through a Hair Sieve, and Bottle it up.

To make Milk Water.
TA KE Mint, Balm, and Marigolds, of each a

Handful, fome Refemary, a little Wormwood and Care
duus; not tpo much of the two laft, becaufe they dre
firong ; fhred them fmall,” and put into your Alembick a
Gallon, or more, of new Milk; bring it off with a good
Fire, but not too fierce ; for then it will be white : Itwill

K 4 bring
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bring off three Pints, or two Quarts, at the moft. When
you have gota Bottle off, take off the Head of your Still,
and turn your Herbs ; keep your Alembick cool, likewife,
with Water and Cloths.

To make the beft Ufquebaugh.

T AKE aGallon of Aqua Vitz, a quarter ofa Pound
of Loaf Sugar beat, a quarter of a Pound of Liquerice
flicd, a quarter of a Pound of Fennel-Seed bruis'd, half
a quarter of a Pound of Dates fton’d, a quarter of a Pound
of Raifins flon’d, 2 quarter of a Pound of Currants, half
a quarter of a Pound of Cinnamon bruis’d, an Ounce
of Ginger flic’d, half an Ounce of Cloves bruis’d, and
half a quarter of a Pound of Nutmegs flic’d ; put alt thefe
Ingredients into the Gallon of Aqua Vite, and ftir them
once a Day, for three Weeks or a Month together ; then
diftil it off fine with a cold Still, mix it all together, and
put it into a Bottle ; you moft have five Grains of Muik
and Amber, put in a fine Sarfenet Bag, to put in the Bot-
tle, with a Lead to fink it, and 2 String to take it out,
when you pleafe.

C-H AP~ XXIX,
PROMISCUOUS RECEIPTS.

Stexw’d Mufbrooms.
’] NAKE frefh Mufhrooms, either in Battons, orwhen

the Tops are fpread, clean them well, wafhing
the Buttons with a wet Flannel, and the Tops muft have
their Skins pull’d off, and their Gills fcrap’d out, if they
happen to be found, or elfe don’t ufe them ; cut the Tops,
if they are good, in large Pieces, and put them all toge-
ther in a Sauce-pan, without any Liquor, cover it clofe,
and let them ftew gently, with a little Salt, till they are
tender, . and cover’d with Liquor ; then take out your
Mauthrooms, and drain them, or elfe put fome Pepper to
them, with fome White Wine, and when they have boil'd

up,
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up, pour off the Sauce, and thicken it with a little Butter
roll’d in Flour, fome will put in 2 Shallot at thé firft, and
other Spice, but that will fpoil the Flavour of the Mufh-
rooms, which every Body defires to preferve.

Ty make Englith Ketchup.

T A KE awide-mouth’'d Bottle, put therein a Pint
of the beft White Wine Vinegar; then put in ten or
twelve Cloves of Shallot peel’d and juft bruis’d ; then take
a quarter of a Pint of the beft White Wine, boil it a little,
and put to it twelve or fourteen Anchovies wafh'd and
fhred, and diffolve them in the Wine, and when cold put
them in the Bottle ; then take a quarter of a Pint more of
White Wine, and put in it Mace, Ginger flic’d, a few
Cloves, a Spoonful of whole Pepper juft bruis’d ; let them
boil a little, when near cold, {lice in almoft a whole Nut-
meg and fome Lemon-peel, and likewife put in two or
three Spoonfuls of Horfe-radith ; then ftop it clofe, and
for a Week fhake it once or twice a Day, then ufe it.

A Florentine of Flefb or Fifb.

T A K E_fome lean Veal, and cut it in thin Slices,
feafon them with Cloves, Mace, Nutmeg, Pepper and
Salt, and fweet Marjoram ; put thefe Slice upon Slice,
with the Mixture, and fome fat Bacon ; then put them
into a Difh, and bake them in a Cruft, with Balls of
Forc’d-meat, and a little Pepper, fome Mufhroom Bot-
toms, and fome Cocks-combs blanch’d, a Slice or two of
Lemon, with half a Pint of White Wine, and a Pint of
Water, then clofe the Pye, and bake it in a brifk Oven,
and ferve it hot.

Salmigundy.

T A K E the Lean of fome Veal that has been roafted
or boil'd, take none of the Skin, nor any Fat, mince this
very fmall (you muft have about half a Pound of it) then
takg a pickled Herring, and fkin it, and mince the Flefh
ofn, or the Flefh of four Anchovies ; cut a large Onion,
with two Apples, as {mall as thereft; mix thefe together,

K5 laying
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laying them in little Heaps, three on a Plate; fet fome
whole Anchovies curl’d, or upright, in the Middle, and
garnifh with Lemon and Picklés. This to be ferv’d cold,
with Oil, Vinegar, and Muftard.

To jug a Hare?

WHEN you have cas’d your Hare, turn the Blood
out of the Body into your Jug, then cut your Hare
to Pieces, but don’t wath it; “then take three quarters of
2 Pound of fat Bacon, and cut it in Slices 5. pour in then
to the Blood near a Pint of ftrong old pale Beer, and put
in an Onion ftuck with twelve Cloves, and a Bunch of
{weet Herbs; then feafon your Hare with Pepper and
Salt, a little Nutmeg?® and alittle Lemon-peel ;. then put
your Hare in your Jug, a Layer of Hare, and a Layer of
Bacon ; then ftop the Jug clofe, that no Steam can come
out, and put the Jug in a Kettle of Water over the Fire,
and let it fltew three Hours; then ftrain off the Liquor,
and thicken it with burnt Butter ; ferve it hot, and garnith
with flic’d Lemon.

Stexw’d Apples.
T AKX E eight large Pippins, par'd and cut in Halves,
then take a Pound of fne Sugar, 1a Quart of Water ;
. then boil the Sugar and Water together, and tkim it, and
ples in the Syrup to boil, cover’d with Froth
ear

put your
till they ase clear and tender ; put a little Juice of Lemon
in, and Lemon-peel cut long and narrow, and a {mall
Glafs of White Wine 5 let them give one Boil up, then
put it in a2 China Difh, and ferve it cold,

To make Cocks-combs of Tripe.

TAKE lean Tripe, and pare a way the flefhy Part,
leaving only the horny Part about the Thicknefs of a
Cocks-comb ; then with a Jagging-Iron cut Pieces out of
it in the Shape of Cocks-combs.

Forc’'d-meat Balls, and fweet Balls.

TAKE Pastofa Leg of Lamb, or Veal, and mince
1t fmall, with the fame Quantity of Beef Suet ; put there-
2 te
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to a good Quantity of Currants, and feafon it with fweet
Spice, and a little Lemon-peel, three or four Yolks of
Eggs, and a few fweet Herbs ; mix it well together, and
make it into little Balls.

Savory Balls.
T A K E Part of a Leg of Lamb, or Veal, and mince

.it with the fame Quantity of Beef Suet, a little Jean Ba-

con, fweet Herbs, a Shallot, and an Anchovy; beat it in
a Mortar till it is as fmooth as Wax, f{eafon it with favou-
ry Spice, and make i into Balls.

Another Way.
o i
T A KE the Flefh of a Fow!, Beef Svet, and Mar-
row, the fame Quantity, fix or eight Oyfters, lean Bacon,
; L ¥y, 1 18 Y ;
fweet Herbs, and favoury Seafoning ; pound it, and make

it into Balls.

To make Forcd-meat Balls,

TAKE 2 Pound of lean Veal, and two Pounds of
Suet ; take the Skin from them both, then fhred it very
fine, and put to it an Qunce of beaten Cloves, Mace,.
Nutr Pepper, and Salt, a Handful of feet Herbs, as.
Marjoram, <Thyme, and Parfley, fhred very fine ; then
put in two raw Eggs, and a Penny white Loaf grated ;.
mix all well together, and it is fit for Ufe. Make Balls
as big as Nutmegs, and colour them-with the Juice of.
Spinage. You may make them of any Flefhs

Anather Way.

TAKE Park, and the Fat of Bacon, beat them:
fmall in a Mortar, and put in Nutmeg, Mace, Cloves,
Pepper, and Sage, cut fmall, and mix’d together, withan
Egg, a Duft of Flour, and & few Crumbs of Bread ; then
malke it up in Balls, and fry them. ;

To make Forc'd-meat.
SHRED a Pound of lean Veal, and a Pound of
eef-Suet fkinn’d ;. beat it well, and put three Eggs into

- K6 the:
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the Crumb of a Penny white Loaf grated ; feafon it with
half an Ounce of Pepper, and as much Cloves and Mace,
two Nutmegs, Salt, and fome fweet Herbs fhred fmall.
"This is fit for a Goofe, mix’d well together.

A Florentine of & Kidney of Veal.

SHRED the Kidney and Fat with a little Bit of
Spinage, Parfley, Lettice, Pippins, and Orange-peel ;
feafon it with fweet Seafoning, a good Handful of Cur-
rants, twe or three grated Bifkets, Sack and Orange-
flower Water, and two or three Eggs; mix it ina Body,
and put it into a Difh cover’d with Puff-Pafte, coverd
with a cut Lid of the fame, and garnith the Difh.

A4 Rice Florentine.

BOIL half a Pound of Rice tender in fair Water;
then put to it a Quart of Milk, boil it thick, and feafon
it with feet Spice ; mix it with eight Eggs well beat,
half a Pound of Butter, or the Marrow of two Bones,
with half a Pound of Currants, three grated Bifcuits, and
Sack and Orange-flower Water ; put it ina Difh {being
cover’d with Puff-Pafte) and cover it with a cut Lid, and
garnifh the Brims,

A Florentine of Orange and Apples.

CUT fix Sewille Oranges in Halves, fave the Juice,
put out the Pulp, and lay them in Water twenty-four Hours,
fhifting it three or four Times; then boil in three or four
Waters, in the fourth Water put to them a Pound of fine
Sugar, and their Juice, boil them to a Syrup, and keep
them in the Syrup in an earthen Pot. When you ufe them,
cut them in thin Slices. Two of thefe Oranges will make
a Florentine mix’d with ten Pippins, par'd, quarter’d,
and boil’d up in Water and Sugar. Lay them in a Difh
eover'd with PuffPafte, lay on it a cut Lid, and.garnifh
the Brim of the Difh. A Florentine of Currants and Ap-
Ppies is made the fame Way.

Ts
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To make Sago.

T O every Ounce of Sago put a Pint and a half of.
Water, pick your Sago clean, boil it half an Hour, fkim
it clean, then put in Lemons and fine Sugar, and a little
Cinnamon, to your Tafte.

A Pomgetone.

TAKE a Fillet of Veal, mince it fmall with the
fame Quantity of Beef Suet, beat it with a raw Egg, or
two, to bind it, feafon it with favoury Spice, and make it
into the Form of a thick round Pye ; fill it thus, lay in it
thin Slices'of Bacon, {quab Pigeons, {lic’d Sweetbreads,
Tops of Afparagus, Mufhrooms, Yolks of hard Eggs, the
tender Ends of fhiver’d Palates, and Cocks-combs blanch’d
and flic’d.

To make Saufages.

TAXKE Pork, more Lean than Fat, and fhred it;
then take the Lean of the Pork, and mince it, {eafon
each a-part with minc’d Sage, and pretty high of favoury
Seafoning ; clear your fmall Guts, and fill them, mixing
fome Bits of Fat between the minc’d Meat; {prinkle a
little Wine with it, and it will fill the better. Tie them
in Links.

Polonia Saufages.

T A K E a Piece of red Gammon of Bacon, and half
boil it, mince it with as much Bacon-Lard put to it,
minc’d Sage, Thyme, and favoury Seafoning, the Yolks
of twelve Eggs, and as much Wine as will bring it to a
pretty thick Body ; mix them with your Hands, and fill
them in Guts as big as four ordinary Saufages. Hang
them in a Chimney a while, and eat them with Oil and

Vinegar.
Another Wt czy;

T AKX E ten Pounds of good Pork, Fat and Lean toge-
ther, off a Lion; take out all the Skins and Sinews, “and
then
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then fhred it, but not too fine
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To make Flomery.

T A KE alarge Calf’s Foot, cut out the great Bones,
and boil them in two Quarts of Water ; then ftrain it off,
and put to the clear Jelly half a Pint of thick Cream, two
Ounces of {weet Almonds, and an Ounce of_ bitter Al-
monds, - well beaten together ; let it juit boil, and then
ftrain it off, and when it is as cold as Milk from the Cow,
put it into Cups, or Glafles.

An Olave Florentine.
€T the Lcm of a Leg of \’eal in thin Slices, then

beat it on both Sides with Jle Back of a Knife, and fmioa
it with Cloves, I I‘m, Pepper, and Salt ; then roll them
up one by one, with a little thin Slice of Bacon in the
Middle of each of them ; put it into a Pewter Dith, and
fifty Balls of Forc’d-meat ; lay them in with the Veal, and
put over it three or four Slices of the Rind of Le'non,
twenty large Oyfters, fix Ounces of freth Butter, _half a
Pint of Cla aret, and as much Water; cover it With Puff
Pafte, bake it, and ferve it hot. The fame Way for a
Calf’s-Head I orentine, only mrboil the Head (cut in
Bits) and leave out the Bacon, and add fome .Sa ngec
Veal Sweetbread, and a Pullet, bo:} d tender, blanch’ d
and cut in Pieces.

To fieaw Apples for Puff Pafle.

PARE and quarter your Pippins, then cover them
with cold Water, put in a Lmh Cloves, Mace, and
Cinnamon, flew them quick, and then they will Puff;
drain them ury from the Water, then bruife them abroad
fine, and put in the Juice of a Lemon to twelve Pippins,
and a little Lemon-peel fhred fine, and two Spoonfuls of
Rofe-water ; fweeten it with fine Sugar, and when it is
cold it is fit.

Or thus.
STEW them inf Claret, p‘.x as much g
up 5 in {licing put a little S and Spi

they will fuck
e, »as above ;
when
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when foft, take out the Spice, and puff them ; you may
fill your Tarts with Apples and Oranges together. When
Apples are old, puta little Juice of Lemon in all Sorts of
Apple Tarts.

A Rice or Almond Florentine.

BOTIL eight Ounces of Rice thick and tender, in
Milk, mix in ten Ounces of freth Butter, a little beaten
Mace, Cinnamon and Salt, a Pint of Cream, and when
cold a Glafs of Sack, fix Yolks of Eggs, eight Ounces of
candied Lemonand Citron fhred fine, 2 Spoonful of Orange-
water, and another of Rofe-water, eight Ounces of Car-
rants, and fweeten it with fine Sugar; then put a little
Pafte over the Difh, putitin, and cover it with Puff Patte,
or Pafle Royal ; then bake it, -and ferve it hot. Duft on
fine Sugar.

The fame Way make Almond Florentine, ILeave out
the Rice, add a Pound of Almonds, blanched, and beat
fine, with two Spoonfuls of Orange-water, and the
fame Quantity of Rofe-water, and the Yolks of four Eggs
more.

A Stake Florentine.

CU T a Neck of Mutton in thin Slices, feafon it with
Pepper, Nutmeg, and Salt, then put into a large Pewter
Difh an Anchovy and a few Sprigs of fveet Herbs ; then lay
in the Meat, with fifty Balls of Forc’d-meat, half a Pint of
Opyfter-Liquor, half a Pint of Claret, and as much Water,
and cover it with Puff-Pafte ; bake it, and ferve it hot.

To make Pomatum.

TAXKE a new Pipkin, and putin a Quart of frefh
Oil of Trotters, two Ounces of Sperma Ceti,” and two
Ounces of white Wax ; cut it fmall, and put them both
in the Oil ; fetit over a clear Fire till the Wax is melted,
then pour it into 2 new Pan, and take a Quart of Rofe-
water, and add toit, till it comes to a Pafte, and put it
into Pots for your Ufe: Half the Quantity is enough to
make at a Time.

Ta
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To make Pomatum another Way.

TAKE aPound and a half of Sheep’s Heels; you
muft take the Skin off, and lay it in Spring Water a Day,
then take it out, and beat it well with a Rolling-pin, - till
it is white ; put it into a clean Pot, and put to it an Qunce
of Camphire, and eight Pennyworth of Sperma Ceti ; ftop
the Jug very clofe, and fet it in a Brafs Pot over the Fire
till it is diffolved-; take Care that no Water gets into: the
Jug as it is boiling ; when it is all melted, take it eut,
and pour it into a clean earthen Bafon wherein is a little
. Rofe-water, and when it is cold it will be a Cake ; then
keep it in white Paper, for fear of Duft.

To deftroy Bugs.

TAKE half a Pound of Quickfilver, and kill it with
two Ounces of Venice Turpentine; then put it into a
Pound of Hog’s Lard, and mix it well in'a Mortar 5 a-
noint the Joints of the Bed with it, with a Brath;; take

Care, and don’t touch it with your Fingers. Ifthey arein
the Walls, mix it with the White-Wafh, made hot.

DINNER.
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2 DIN N E R. Fiveina Courfe,
,’ FIRST COURSE,
Soup, to be re-
mov’d for Carp
Stew’d.
Chine of Veal.
-

e ————




The Houfe-keeper’s Pocket- Book,

D'I N N E-R;

SECOND COUR SE.

21F

Rabbets, or

Wild Ducks,
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DINNER

FIRST COURSE

T e Seurr s

Soup, and 2 Re-
move of Ham
and Chickens.

Fricaffee
of Chick-
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DINNER.

SR GO NED COURSE

Pheafants
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R EGA L I'A fora Sideboard.

Neats Tongue or

Ham {lic’d. k

~
// N\
Anchovies

Cheefe. t

-

Salmigundy, or
Prawns.
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REGALIA foraSideboard.

Peachesor
Plumbs.

Currants
or Cher-
ries,

Goofeberry Fool,
or Rafberry Cream
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REGALTA foraSideboard.

Potted BeEf, or
. Collar’d Eel.
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REGALIA for a Sideboard.

Potted Pigeons.
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F HRSOT > CEOYUTR S E.
Five Dithes.

i

Bl

Soupremov’dwith
Veal Cutlets, or
Beans and Bacon,

Chickens boil’d
and Colliflowers.

S P G A TR
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SECOND COURSE.

Five Dites.

219

Fowls or
Pheafants roafted.




The Hypfe-kezper’s Pocket-Baok.

SU P PERY
Four Difhes and Plates.

W.ild Ducks,
Woodcocks, or
roafted Chickens.

Potted Venifon, \§{ § Tarts, or

e i Y\ Cheefecakes.

Lobifters or Crabs,
drefs’d in their Shells




The Houfe-keeper’s Pocket-Book. 291

FRUITS.
To be difpofed after Supper, of four Difhes.

Rasberries.

Apricocks and
Plumbs.
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DINNER,

One Dith at a Service, with Furniture.

Greens and
Roots.

Peafe Pudding.
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Second Service with Furniture,

Fowls roafted,
or Turkey.

Tarts or
Cheefecakes,

L4




224 The Houfe-keeper’s Pocker-Boak,

Firft Service for three Difhes.

Fifh boil’d for a
Remove, for Soup,

Scotch Collops. Pudding.

!
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SECOND SERVICE.

Chickens or
young Ducks.

Afparagus
or Peafe.

Tarts or
Cheefecakes.

Eh
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Supper, of Two Difhes.

Chickens roafted,
or Scotch Collops.
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Fruits, to be difpofed after Supper in two Difhes or
Plates.

Grapesand Peaches.

P
(o))
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Ficft Service, for two Difhes:

Boil’d Beef, or
boil'd Pork, &c.

Flamborow
Pudding.

S
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SECOND SERVICE.:
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C-H AP. XXX,
Phyfical Receipts :  Or Directions for preparing all Sorts
of Medicines, both for external and internal Appli-
cation.,

Mys. Joanna SterrENs’s Medicines for-the Cure of the
Stone and Gravel, with the Method of preparing and
giving the fame.

Y I‘VIedicines are 2 Powder, a Decottion, and
Pills.

The Powder confifts of Egg Shells and Snails, both
calcined.

The Decottion is made by boiling fome Herbs (toge-
ther with a Ball which confifts of Soap, Swines-Crefles
burnt to a Blacknefs, and Honey) in Water.

The Pills confift of Snails calcined, Wild Carrot Seeds,
Burdock Seeds, Afhen Keys, Hips and Hawes, all burnt
to a Blacknefs, Soap and Honey.

The Powder is thus prepared.

Take Hens Egg Shells well
dry and clean, cruth them
a Crucible of the T'wel
three Pints) with them | s
cover it with a Tile ; th ap Coals over it, that it may
be in the Midft of a very firong clear Fire till the-Egg
Shells be calcined to a greyith White,
acrid falt Tafte: This will take up eigh
After they are thus calcined, put them into a dry clean
earthen Pan, which muft not be above three Parts full,
that there may be Room for the Swelling of the Egg
Shells in Slaking. Let the Pan ftand uncovered in a dry
Room for two Months, 2nd no In this Time the
Egg Shells will become of 2 milder Tafte, and rhat Part
which is fufficiently calcined, will fall into a Powder of
fuch a Finenefs as to pals through a common Hair-Sieve 3
which is to be dene accordi

rained from the Whites,
all with the Hands, and fill
(which contains nearly
place it in the Fire, and

T(l
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In like Manner, Take Garden Snails with their Shells,
clean’d from the Dirt, fill a Crucible of the fame Size
with them whole, cover it, and place it in a Fire, as
before, till the Snails have done fmoaking, which will be
in about an Hour, taking Care that they do not continue
in the Fire after that. They are then to be taken out of
the Crucible, and immediately rubbed in a Mortarto a
fine Powder, which ought to be of a very dark grey
Colour.

Note, If Pit-Coalbe made ufe of, it will be proper, in

order that the Fire may the fooner burn clear on the
Top, that large Cynders, 2nd not frefh Coals, be
placed upon the Tiles which cover the Crucibles.

Thefe Powders being thus prepzared, take the Egg
Shell Powder of Six Crucibles, and the Snail Powder of
One, wix them together, rub them in a Mortar, and pafs
them through a Cyprefs Sieve. This Mixture is immedi-
ately to be put up into Bottles, which muit be clofe ftopped
and kept in a dry Place for Ufe. I have generally added
a fmall Quantity of Swines Crefes burnt to a Blacknefs,
and rubbed fine ; but this was only with a View to dif-
guife it.

The Egg Shells may be prepared at any Time of the
Year, but it is beft to do them in Summer. The Snails
ought only to be prepared in May, Fiune, July, and Au-
gift 5 and I eftcem thole beft which are done in the firft of
thefe Months.

The Decottion is thus prepared.

Take four Ounces and a half of the beft 4/icant Soap,
beat it in a Mortar with a large Spoonful of Swines-
Crefles burnt to a Blacknefs, and as much Honey as will
make the whole of the Confiltence of Pafte. Let this be
formed into 2 Ball. ;

ake this Ball, and Green Chamomile or Chamomile
Flowers, Sweet Fennel, Parfley and Burdock Leaves, of
each one Ounce. When there are not Greens, take the
fame Quantities of Roots; cut the Herbs or Roots, flice
the Ball, and boil them in two Quarts of foft Water half
an Hour, then ftrainitoff, and fweeten it with Honey.

-
w
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The Pills are thus prepared.

Take equal Quantities by Meafure, of Snails calcin’d
as before, of Wild Carrot Seeds, Burdock Seeds, Afhen
Keys, Hips and Hawes, all burnt to a Blacknefs, or,
which is the fame thing, till they have done {moaking ;
mix them together, rub them in a Mortar, and pafs them
through a Cyprefs Sieve. Then take a large Spoonful of
this Mixture, and four Ounces of the beft Alicans Soap,
and beat them in a Mortar with as much Honey as will
make the whole of a proper Confiftence for Pills. Sixty
of which are to be made out of every Ounce of the Com-
pofition.

The Method of giving thefe Medicines is as follows :

When there is a Stone in the Bladder or Kidneys, .the
Powder is to be taken three Times a Day, wiz. Ina
Morning after Breakfaft, in the Afternoon about Five or
Six, and at going to Bed. The Dofe is a Dram Aeverdupoiz,
or Fifty-fix Grains, which is to be mixed in a large Tea
Cup full of White Wine, Cyder, or Small Punch; and
half a Pint of the Decottion is to be drank, either cold or
milk-warm, after every Dofe.

Thefe Medicines do. frequently caufe much Pain at
firft; in which Cafe it is proper to give an Opiate, and
repeat it as often as there is Occafion. :

If the Perfon be coftive during the Ufe of them, let
him take as much Lenitive Ele€tuary, or other Laxative
Medicine_as may be fufficient to remove that Complaint,
but not more : For it muft be a principal Care at all Times
to prevent a Loofenefs, which would carry off the Medi-
cines ; and if this does happen, it will be proper to in-
creafe the Quantity of the Powder, which is aftringent,
or leflen that of the Decotion, which is laxative, or take
fome other fuitable Means by the Advice of Phyficians.

During the Ufe of thefe Medicines, the Perfon ought
to abftain from falt Meats, red Wines, and Milk, drink
few Liquids, and ufe little Exercife, that fo the Urine
may be the more firongly impregnated with the Medigines,
and the longer retained in the Bladder.

If -
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If the Stomach will not bear the Decoétion, a fixth
Part of the Ball made into Pills muft be taken after every
Dofe of the Powder.

Where the Perfon is aged, of a weak Conftitution, or ,

much reduced by Lofs of Appetite, or Pain, the Powder
muft have a greater Proportiorff of the calcin’d Snails than
according to the foregoing Direétion ; and this Propor-
tion may be increafed fuitably to the Nature of the Calfe,
till there be equal Parts of the two Ingredients. The
Quantity alfo of both Powder and Decoftion may be
leflened for the fame Reafons. But as foon as the Perfon
can bear it, he fhould take them in the above-mentioned
Proportions and Quantities.

Inftead of the Herbs and Roots before-mentioned, ‘I
have {fometimes ufed others, as Mallows, Marfthmallows,
Yarrow red and white, Dandelion, Water-Crefles, and
Horfe-Radifh Root, but do not know of any material
Difference.

This is my Manrier of giving the Powder and Decottion.
As to the Piils, their chief Ufe is in Fits of the Gravel,
attended with Pain in the Back and Vomiting, and ir
Suppreffions of Urine from a Stoppage in the Ureters,
In thefe Cafes, the Pérfon is to take five Pills every Hour
Day and Night, when awake, till the Complaints be re-
moved. They will alfo prevent the Formation of Gravel
and Gravel-Stones in Conftitutions fubjeét to breed them,
if Ten or Kifteen be taken every Day.

Fune 16, 1739. J. SterHENS:

For the Stone in the Kidneys.
T AK E Dafly's Elixir, four Spoonfuls, Oil of Olives,

two Spoonfuls, Liquid Laudanum, three Drops, and Oil -

of Turpentine, twenty Drops ;'mix them with Sugar, and
take this Dofe at the Beginning of the Fit.

To make a Water for the Stone.

TAXKE of the Herbs Sorrel,, Sage, Germander,
Lavender, Fennel, Parfley, Thyme, Wainter-Savory,
Pennyroyal, and Hyflop, of each two Handfuls; chop

them

i
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them all together, and infufe them twenty-four Hours
in three Gallons of {mall Ale; f{lice two or three Nut-
megs, and put to it Penzce Turpentine, well wath’d in Red
Rofe-water, the Quantity of a Walnut, and as much
Live Honey ; then put all into a Linnen Bag, and digil
it ; draw in all five Quarts, of which may be drank four
or five Spoonfuls, in White Wine, or any other Liquor:
If your Urine is too tharp, take it three Mornings before
the Full Moon, and three before the Change. If it be
taken at the Beginning of a Fit, it often carries it off,

To cure the Stone.

T A K E Marfhmallow-roots, two Ounces, a Spoon-
ful of Pearl Barley, two Handfuls of Melon-leaves, half
an Ounce of Liquorice, and half an Ounce of Daucus-
feeds ; boil them in 2 Quart of Water, and a Pint of Ale,
until one third of it be wafted ; then ftrain it, and drink
half a Pint of it very warm.

A Drink to prewent ithe Plague.

T'A K E three Pints of the beft Mufcadine, -and boil
in it Sage and Rue, of each a Handful, until a Pint be
wafted ; then ftrain it over the Fire again, andput there-
in a Pennyworth of long Pepper, half an Ounce of Ginger,
a quarter of an Ounce of Nutmegs, all beaten together 3
let it boil a little, then put to it four Pennyworth of Mi-
thridate, two Pennyworth of Treacle, and a quarter of-a
Pint of Aqua Vite ; ftir them well together, .and take a
Spoonful of it warm, both Morning and Evening, if you
are much afflited, if not, once a Day is fufficient.

A Prefervative againft the Plague,

T A K E Penice Treacle, and Mithridate, of each an
Ounce, the Confe&tion of Alkermes two Drams, and
Conferve of Wood-forrel two Ounces ; mix them together,
and take the Quantity of a Walnut every Morning.

Another.

T A K E a Dram of Zerice Treacle every Morning in
diftilled Water of Wood-forrel, n
()
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Dr. Gibfon’s Receipt for a Confumption, inflead of Affes
Milk.

T O three Pints of Water put forty Snails, two Ounces
of Eringo-root, and two Ounces of Freach Barley ; boil it
to a Quart, then ftrain it, and take two Spoonfuls in half
a Pint of Milk, twice a Day.

\/4 Ay excellent Remedy for a Confumption.

T AKE half an Ounce of the beft Raifins of the
Sun, flone them, and put to them two Ounces of brown
Sugar-candy ; then “beat and incorporate them together
in a flone or wooden Mortar, and in the beating of them
put in half a Spoonful of the Oil of {weet Almonds, un-
til they are pretty well moiftened, and when it is beaten
like a Confesrve, take as much as & Nutmeg Night and
Morning,

.Aﬂof/!?l?‘.

TAKE twenty Snails, and a Handful of broad
Daifies, and put in a Quart of Water, and gently boil
ittoa Pint; take a Spoonful every Morning in fome
Milk,

Another.

T AKTE twelve Leaves of .Holford to two Quarts
of Spring Water, the Spring rifing againft the Sun in the
Morning ; boil it to a Quart, and then take a Quart of
new Milk, boil it, and let both be cold ; then mix it, and
drink it like common Drink, and no other.

A Plaifter for a Confumption.

T AKE Burgundy-Pitch, Rofin, and Bees-Wax, of
each two Ounces ; melt them on a flow Fire, then put in
(flowly) an Ounce of Oil of Mace, and an Ounce of coarfe
Turpentine ; when it is all melted together, give it a lit-
tle Boil ; then take it off, and fpread it upon Sheep’s
Leather, and grate a Nutmeg on it

k
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It is an approv’d Remedy for a Confumption, and
when it does notwork it is a' Sign of great Danger. Rt
cures the Sciatica, and takes away Pains from the Joints '
or Back. For a Confumption, it muft be laid to the Sto-
mach ; for other Pains, to the Place affe®ed. It muft be
taken off, and warm’d, once in twelve Hours, when there
is great Danger. It works by drawing a Dew. l

For a Confumption. .

T A K E Earth-Worms, well wafh’d, a Pound, Snails
{with the Shells on) well bruis’d, a Gallon, Coltsfoot, ‘
Maidenhair, Ground-lvy, Liverwort, Hart’s-tongue, !
and Egrimony, of each three Handfuls, Rofemary two |
Handfuls, and Coriander-feed bruis’d three Ounces 3 in-
fufe all thefe in three Gallons of Milk all Night, the next

Day diftil it, and take a Glafs every Morning and After-
noon.

To prevent a Confumption..

T A K E_half a Pint of new Milk, the Yolk of 2 new- I
laid Egg, an Ounce of white Sugar-candy well beat to
Powder, and fix Grains of white Rofe-water, ftirr’d over
the Fire a little, till they are all warm enough to drink ;
to be taken every Morning.

An infallible Cure for a galloping Confimption.
T AKE half aPound of Raifins of the Sun fton’d,
a quarter of a Pound of Figs, a quarter of a Pound of
Honey, half an Ounce of Lucatellus Balfam, half an
Ounce of the Powder of Steel, half an Ounce of the
Flour of Elecampane, a grated Nutmeg, and a Pound of
double-refin’d Sugar pounded ; fhred and pound all thefe
together in a flone Mortar, and pour into it, by Degrees, ;
a Pint of Sallad Oil. Eat a Bit four Times a Day-about L/
as big as a Nutmeg ; every Morning drink a Glafs of old
Malaga Sack, with the Yolk 6f a new-laid Egg, and
as mugch Flour of Brimftone as will lie upon a Six-pence,
the next Morning as much Flour of Elecampane, and fo
alternately:

For
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For a Confumption.

TAKE two Quartsof Milk, half an Ounce of Red-
Rofe-leaves, and a quarter of a Pound of brown Sugar-
candy ; bake all thefe in an earthen Pot, and take a
Coffee-Cup full Morning and Night.

Another.

TAKE a Quart of new Milk, half an Ounce of
Englifp Liquorice firing'd, half a Pound of Figs flic’'d, a
quarter of a Pound of Raifins flicd and fton’d, and
two Pippins par’d and flic’'d ; boil them together till the
Apples are foft, then turn the Milk with two Spoonfuls of
made Muftard, fweeten it with Engli/s Honey, and drink
a quarter of a Pint at Night, and in the Morning.

A Diet Drink.

TAKE 2 Pound of Lime to a Gallon of Water boil-
ing, let it ftand all Night ; ftrain it off clear, and to make:
it, fweeten it with Liquorice, or Figs, drinking it Morn-
ing and Evening, eating a Cruft.

A Diet Drink to cool and clear the Blood, and te corred?
pharp Humours.

T A K E Figs, and Raifins flic’d, of each four Qunces,
Annifeeds and {weet Fennel, bruis’d, of each three
Ounces, Liquorice two Ounces, Cinquefoil two Handfuls,
Mallow-roots, and Fennel-roots, of each three Ounces;
boil them in four Quarts of Water for a quarter of an
Hour, then ftrain it, and fweeten it with Sugar-candy ;
when it is cold, put it in Bottles, and drink of it three
Times a Day.

To make Surfeit Water,

T A K E a Peck of Peppies, to which put twe Gallons
of Brandy, two Pounds of Figs and ‘Raifins, and two
Pounds of Dates (ftone your Raifins, and flice your Figs
and Dates) two Ounces of Liquorice cut fmall, two Ounces
of Annifeeds brais’d, with a Handful of Marigold-flowers,

a Handful
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a Handful of Red Rofe-leaves, and a little Balm and Mint
cut fmall ; put all thefe into an earthen Veflel, and let it
ftand warm a Fortnight, "and then firain it off, and Bot-
tle it: You may make white Surfeit Water of the Lees
of it.

Another Way.

TAKE ten Gallons of Brandy, ten Pounds of Pop.
pies, two Pounds of Figs flic’d, two Pounds of Raifins
flicd, three quarters of a Pound of Liquorice thin flicd,
fix Ounces of fweet Fennel-feeds, and fix Ounces of Anni.
feeds bruis’d ; let thefe infufe nine or ten Days, ftirring it
every Day.,

To make Chelick Wine

T AKE Guaiacum-chips, Elecampane-roots, ~ Li-
quorice {lic’d, and Coriander-feeds bruis’d, of each two
QOunces and a half, a Pound of Raifins fton’d, an Ounce
of Rhubarb, and an Ounce of Sena ; infufe them in three
Quarts of fmall Annifeed-water fix Days, fhaking it twice
or thrice a Day, the two laft Days letting it ftand with-
out; then pour it off foftly, as long "as it runs clear,
through a Jelly Bag ; then Bottle it up and ftop it clofe ;
take five Spoonfuls at a Time, and if the Fit continues
repeat it the fame Day. It may be taken any Time for
a Surfeit. Take the fame Quantity for a Cough, or
Weaknefs in the Lungs, -or two or three Spoonfuls in a
Morning fafting, three or ‘four Mornings together, ac-
cording as your Body is in Strength.

A prefent Remedy for the Cholick.
T A K E of the Powder of Yarrow one Dram, in a
Glafs of warm Wine, or any other Vehicle.
For the Cholick, or Griping of the Guts,
TA K E Sage and Mint, boil them in a fit Propor-

tion of Claret, and then flrain and fweeten it with
Sugar,
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For the Cholick.

T A K E of the Root of the greater Comfrey, very
well dried, or Solomon’s Seal, feven Ounces, Jallop, and
fine Succatrine Alloes, of each an Ounce ; reduce them
feparately into fine Powder, and mix them gradually,
and exaély, in a marble Mortar, adding, towards the
latter End, Effential Oil of Cinnamon thirty Drops s
mix all exa@ly in Powder for Ufe: Let the Oil of Cinna-
mon be dropp’d upon h'ulf an Ounce of L‘qaf Sugar (the
beft Sort) before it be mix’d with the Ingredients.  Some-
times it is mix’d with Chymical Oil of Annifeed, or
Carraway, inftead of Qil of Cinnarhon; but it is not
material which. The Dofe is a Tea Spoonful, in any
Liquor.

Another.

TAKE Sena, Annifeed, Liquorice (the Wood)
chopp’d fmall, Guaiacum, and Elecampane-root, of each
two Ounces, and a Pound of- Figs-{plit ; infufe thefe in
four Quarts of good Annifeed-water ten or fourteen Days,
and take three Spoonfuls at going to Bed, .and, if need
be, two in the Morning. Add four Pennyworth of
Saftron.

Another.

" T A K E Knee-Holly, boil it in Ale, and take a good
Draught.

To make Snail Water.

TAKE Jemaris, Coltsfoot, Harehound, Maiden-
hair, Balm, and Spearmint, of each a good Handful,
and three Handfuls of Ground-Ivy ; bruife them, or chop
them a little, and put them info a Gallon of Milk, with
half a Peck of Snails, firft bruifed 3 let the Ingredients
ftand all Night in your Still j you muft diftil them over
a gentle Fire, in a cold Still 5 fir it two or three Times
in the Still, that it may not burn.  Take half a Pint for
a grown Perfon fafting in the Morning, and laft at Night,

fweeten’d
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fweeten'd with white Sugar-candy, and a quarter of a
Pint for a Child.

To cure the Yellow Faundice.

AN Ounce of Turmerick, one eighth Part taken
twice a Day, in a little warm Ale, or Water-Gruel, wil}
cure it.

For the Faundice.

T AKE aQuartof Ale, ha{f a Pound of Treacle,
ground Turmerick, Liquorice Powder, and Annifeeds
beat fine, of each half an Ounce, and two Penny-
worth of Saffron, dry'd by the Fire, and rubb’d {mall ;
put thefe to your Ale, and drink half a Pint in the Morn-
ing, and at Four 0'Clock in the Afternoon, fhaking it up
when you drink, and adding half a Pint of Ale to itas
you drink.

To make avhite Drink.

TAXKE half an’ Ounce of Hartthorn to a Quart of
Water, and boil it till it comes to a Pint.

An approved ontward Remedy for the Gout.

T A KE the oldeft Tallow you can get (if it be but a
Year old, it will do) and Garlick, of each equal Parts ;
ftamp them together, fpread it on Canvas, and lay it on.
It eafes the Pain, and draws out the Humour, to Admi-
ration.

An experienced Remedy for the Ague.

T AKE a Spoonful of good hot Muftard, and mix it
with a Draught of hot Ale; let the Patient drink when
he finds the Fit coming upon him ; if it does not cure the
firft 'Time, repeat it two or three Times.

A [afe and univerfal Purging Potion.

T AKE of the beft Sena half an Ounce, fweet Fennel
bruis’d a Dram, and fteep them all Night in fomewhat
more than a quarter of a Pint of Ale ; next Morning firain

and
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and prefs it out, and diffolve in the Liquor an Ounce of
good Manna, and ftrain it again.

For the Rbeumatifin.

T A K E two Spoonfuls of Linfeed Oil made without
Fite ; take it in the Morning fafting, and as much before
going to Bed, for nine Days together, and keep yourfelf
very warm.

For the Green Sicknefss

TAKE fix Quarts of Spring Water, two Handfuls of
Pennyroyal, a Handful of red Fennel, and a Pound of a
Belly-piece of Pork ; ftew them to three Quarts, and take
half a Pint Morning and Night.

Dr. Ratcliffe’s Receipt for the Green Sicknefs.

T AXKE fix Grains of the Filings of Steel, with as
much Fitra& of Gentian ds will make them up into the
Confiftence of Pills ; make the Pills {fmall, and take one in
the Morning, one at Four o’Clock in the Afternoon, and
another at going to Bed.

For a Hoarfenefs.

T A K E a Quart of Pennyroyal Water, and an Ounce

and three quarters of Spani/b Liquorice, and fimmer it
over the Fire,

A bitter Draught to firengthen the Stomach and Neraes,
TAXKE the Roots of Gentian and Zedoary, thin

dlic’d, the thin Parings of Oranges, and Seeds of Carda-

mum, of eacha Dram, thé Powder of compound Sena,
two Drams ; pour upon thefe a Pint of boiling Water,
and let them infufe a quarter of an Hour before the Fire,
not upon it; add to it four Spoonfuls of compound
Wormwood- water, and take four Spoonfuls in the Morne
ing fafting ; you may fleep after it: Repeat the fame three
Hours after Dinner, fafting two Hours after it,

M A good
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A good Bitter for a cold watry Stomach.

T A K E Snake-root, Cuckow’s-meat, Saffron, Gen-
tian, Oranges, and Pill Rhubarb ; fteep thefe Ingredients
in Rum or White Wine.

A Garyle for a fore Throat.

TAKE an Ounce of Red Rofeleaves, a quarter of
-an Ounce of Pomegranate-flowers, freed from the Hufks
-and Seeds, a Dram of Cochineal finely powder’d, Spring
Water a Quart, and Spirit of Sulphur a quarter of an
Ounce,; put them altogether in a Quart Bottle, infufe it
cold about a Week, often fhaking the Bottle, and then
ftrain it off, without prefling. When you ufe it, take
:two Spoonfuls of -the‘Gargle, and four of Spring Water
warm’d, with a Lump of fine Sugar in it; wafh your
Mouth .very well with it, and {pit it out, and after-
wards gargle your Throat well with it ; do this efpecially
the firlt Thing in a Morning, fafting an Hour after it, and
the laft Thing at Night ; and at other Times as you think
convenient,

Eye Water.

T A K E Eye-bright, Plantane, and Red Rofe-water,
of each an Ounce, the pureft white Vitriol, finely pow-
der’d, a Dram, and Spirit of Wine camphorated, twenty
Drops ; mix thefe well together, let it fettle a Day or two,
and then pour off the clear from the yellow Settling:
When you ufe this Water, you muft mix it with Pump or
Spring Water, and then wath your Eyes with it. Asto
the Strength of it, you muft mix as your Eyes can bear it,
{o make it ftronger by Degrees, as you fee Occafion. This
is good if the Pyes are Blood-fhot, or a waterifh Rheum
in them.

Auother, towafb the Eyes, if it is a dry bot Humour.
T AKE a little Wine-Glafs of Plantane-water, as
much White Rofe-water, and Mountain, or White Ma-
] ind a little Powder of Tutty ; mix it very
well
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well, and keepitina Vial; frain it as you ufe it, and
wath your Eyes as you fee Occafion.

~For clearing the Eyes.

T A KE three Handfuls of Red Meadow-Daifies, and
infufe them in'a Quart of new Liquor three Days in the
Sun; then ftrain them out, put to the Liquor a Pint of
White Rofe-water, and wafh your Eyes every Morning,

For a hot inflam’d Ejye.

T A K E Lapeftuca, and white Copperas, of each two
Pennyworth ; boil it in a Quart.of River Water till it is a
Pint, then putit into'a Bottle with the Water, and drop
one or two Drops into the Eye, or wet it lightly.

To make a wvery good Eye Water.

T A KE fome of the cleareft Wound-water, and mix
it with the fame Quantity of Spring-water, and wath the
Eye with your Finger. It is very good for any fort of
Humour in the Byes, efpecially for any moift Humour,

o dry up the Humour of fore Eyes, that have been of long

Continuance.

T AKE a Pound of Chips of Lignum Viwe, divide it
into three Parts, and fteep it in a Gallon of Spring Water
all Night ; next Day fet it on the Fire (with the Chips in
it) in a tin or earthen Pot, when half is boil’d away fill it
up to a Gallon again, and let it boil till a Quart is con-
fum'd ; then takeit off, and when it is fettled, and cold,
pour off the Liquor from the Wood, and Bottle it up.
Drink it three Times a Day, with half a Pint of Syrup of
Elder-berries, and renew the Liquor as before,

Eye Water.

. TAKE a Pennyworth of white Copperas, and fteep
it in a Quart of Spring Water.

Mz An
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An Qintment for the Eyes.

T AKE two Scruples of Camphire, halfan Ounce of
Tatty prepar'd, an Ounce of Virgin’s-Wax, and four
Ounces-of May-Butter ; melt the Butter and Wax toge-
ther over a Chafin-difh of Ceals, then take them off, put
in Rofe-water, and work them together; then pour out
the Rofe-water, ‘and put in the Camphire and Tutty, and
work them together well ; then put it in a clofe Pot for
Ute.

A Water for the Eyes.

T A K E three Pints of Milk, two Handfuls of Eye-
bright, and a Handful of Celandine ; diftil this off ina
cold Still, and keep it for your Ufe.

Another.

T AKE two Quarts 'of clear Snow-water, and an
Ounce of white Copperas, and fteep the Copperas in the
Water about two or three Hours ; then Bottle it for your
Ufe. A Drop or two of this in the Eye, is very good.

A Liniment to muke the Hair grow.

T AKX E Gum Laudanum fix Drams, Bear’s Greafe
two Ounces, Honey half an Ounce, Southernwood pow-
der’d three Drams, Oil of Nutmegs a Dram, and Balfam
of Peru two Drams ; and mix all very well. This is re-
commended for thofe Places which are bald, but they
are firk order’d to be rubb’d with an Onion till very red,
and then to be done over with this, which is to be re-
peated two or three Times in a Day, for three Months.

A good Remedy for the Tooth-ach.
T A K E alittle Cotton, and imbibe it in Lucatellus
Balfam melted in a Spoon, and put it in the hollow Tooth,
Another.

TA K E Camphire and Opium, of each as much asa
Pin’s Head, and put it in the hollow Tooth.
Another.
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Anotber.

T A K E Maftick a Scruple, Camphire and Opium,
two Grains of each, Origany one Drop, and make it into
a Pellet.

Or take Frankincenfe and Mattheavs’s Pill, of each ten
Grains, and with one Drep of Oil of Olives make it into
a Pellet ; either of thefe flopp’d into the Hollow of an
aching Tooth, or between that and the next, will often
procure Eafe.

A Powder to clean the Tecth.

T A K E Pumice-Stone, and Cuttle-Fifh-Bone, of each
ah Ounce, Tartar of Vitriol and Maftick, of each two
Drams, Mufk a Scruple, and Oil of Rhodium three.
Drops ; mix all into 2 fine Powder.

To make the Cordial Ball.

T A K E aPound of the beft Armoniack, and three
Pints of the beft White Wine ; put into it Angelica-ftalks,
Tormentillz-roots, Pimpernel, Dragon, and Carduus
Beneditus, of each a Handful; fhred the Roots and
Herbs, fteep them'in the Wine thirteen Hours, then firain
as much out as will wet the Ball as thin as Batter,. and
fet it in the Sun to dry, - ftirring it daily, every Hour at
leaft ; putto it Mithridate, Diafcordium, Powder of Ele-
campane, and burnt Hart’s-horn, of each an Ounce ;
foment half an Ounce of Saffron, Crab’s-claws powder’d
half an Ounce, and of Pearl three Drams; let them ftand
in the Sun till they are fteep’d amongtt it, to make into
Balls, and dry them in the Sun. They are excellent

good. It isa good Cordial for all Fevers, and perpetual
Difeafes.

Daffy’s Elixir.

T A K E Fennel-feed, Carraway-feed, and Coriander~
feed, of each two Ounces, Sena four Ounces, Elecampane-
roots three Ounces, Liquorice three Ounces, Penice-
Treacle an Qunce, Horfe-radifh-roots three Qunces, and

M 3 Raifins
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Raifins of the Sun fton’d & Pound ; cut the Roots, and
beat the Seeds, then put all together in two Quarts of
Brandy, or the fame Quantity of Canary, and put all
into a Glafs Bottle, and let it ftand a Week. Thisis ap-
proved of for all Obftruétions, and fharp Humours. Take
three Spoonfuls at going to Bed, and three in the Morn-
ing, fafting an Hour after it.

For a Woman's Breaft that is fore
T A K E a quarter of an Ounce of Mace, and three
Times the Weight of a Stone Horfe’s Hoof, dried and
beat to Powder, a Pint of White Wine, and a Quart of
Ale; mix them together, and let it ftand three Days,

" Drink it Night and Morning, half a Pint at a Time,

Take a Pint of White Wine Vinegar, and .half a Yard
of blue Linnen Cloth; cat it into nine Pieces, and dip
it in the Vinegar, and every Night and Morning put a
frefh Plaifter to the Breaft.

For a fore running Breafl, or inward corrupt Sore.
T A K E Stone-Horfe’s Hoof, and dry it very well;
to every fix Thimblefuls of the Powder, take three Thim-
blefuls of Mace, and put them into 2 Quart of Ale : Drink
a Gill of it Morning and Night.

For a fore Breaft.

T AKE an equal Quantity of Bull’s Fat, Rofin, Pitch,
and unprepar’d Bees-Wax, and melt them all together ;
keep it in an earthen Pot for your Ufe.

To make a Black Salve.

TAKE a Quart of Sallad Oil, a Pint of Neat’s-
foot Oil, a Pound of Bees-wax, and better than half a
Pound of Red Lead ; cut the Wax thin, and mix them
all together over a quick Fire ; keep it conftantly ftirring,
Jeft it takes fire ; let it boil feven or eight Hours, and
when it is very black, it is enough ; let it ftand a little
to coal, then put it into a Pail of Water to ftiffen, then

work it very well from Lumps, and make it into Rojl}s.
» js

|
|
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"T4s beft to boil it in a large Pan, ftirring it with an Oak=~

Stick, left it takes fire.
1t is good for a Cut, Pain, or Strain.

Another.

TAKE a Quart of Sallad-Oil, and half aPound of
yellow Wax ; putit into the Oil, fo melt it together, but
Tot too hot ; then take a Pound of White Lead in Powder,
and put it in warily, by a little at a Time; if the Oil
be too hot, it will make it run over, fo boil it leifurely,
efpecially at firft, that it rife not too much, for then it
may fire ; but it muft boil a great while, till it is black,.
and ftiff enough to roll ; fo- (oiling a Beard well) pour it
forth ; then oil your Hands, and make it up in Rolls.

The Cordial Tinéture.

TAXE two Ounces of the beft Perfian Rhubarb, an
Ounce of Liquorice, an Ounce of Coriander-feed, a Dram
of Saffron, two Drams of Cochineal bruis’d, and a Pound
of Raifins in the Sun fton’d ; add to thefe two Quarts of
French Brandy, and ftop it clofe 5 then fet it in the Sun,
or by the Fire-fide, for fourteen Days ; then poar off the
Tinéure, and put to'the Dregs a Quart of Brandy, and
Jet it' ftand the fame Time; then ftrain it off; and mix
them together for Ufe.

To make Oil of Charity.

O N (or about) the tenth Day of May, take a Quart
of the belt Sallad-Oil, a Handful of Red Sage, another of
Wormwood, Rofemary and Lavender, of each a like
Quantity, and Charity two Handfuls ; fteep thefe together,
and put them into the Oil (being in a Glafs) and fet them
in the Sun ten Days together ; then fet it on the Fire, and
let it fimmer a quarter of an Hour ; then (being firain’d)
put thefe to the like Quantity of the {ame Herbs (as be-
fore) z}nd let it ftand in the Sun three Weeks cloie cover’d ;
then feg it on the Fire again, and let it fimmer an Hour,
and ‘t‘hen ftrain it. It is good for healing any inward Bruife,
Sciatica Pains, fore Breafts, or any other fore Swellings,
Aches, or Pains, whatever.

M 4 The




248 The Houfe-keeper’s Pocket- Baok.
The Red Powvder.

T A K E Tormentillz Roots and Leaves, Scordium,
Pimpernel, Carduus, Betony, Seabious, and Angelica-
leaves, of each a Handful, wafh’d, and dry’d in a
Cloth, and fhred and bruis’d a little; put thefe into a
Pint of Mountain Wine at three Times, and let the Wine
ftand three Days, to fetch out all the Vertue of the
Herbs, ftirring it fometimes ; then take a Pound of the
beft Bole Armoniack, pound it, fift it, put it into a
Bafon, and ftrain as much of the Wine into it as will
make'it a Batter, and ftir it well, and often ; when it is
dry, put in more of the Wine, till you have put in all ;
when you have put in the laft Wine, put in twelye Pens
nyworth of Saffron, an Ounce of Mithridate, and an
Ounce of Hart’s-horn, finely pounded ; when it is dry,
make it into round Balls as big as Walnuts, fo dry it in
the Sun, 3

For a fore Mouth.

TAKE burnt Allom, Bole Armoniack, and Sugar,
of each a like Quantity ; take a Knife’s Point full two or
thre¢ Times a Day.

For a Rugture.

'ITI‘A K E Oil of Eggs, and anoint the Part afflicted
well.

Another.

TAKE half a Pint of Red Wine, a Pint of Water,
11alf an Ounce of {weet Fennel-feed, and half a Handful
of Red Rofes ; boil them half an Hour, and thicken it
with Wheat Bread like a Poultice ; then apply it warm to
the Place, The Perfons affli¢ted muft lie on their Backs as
much as they can.

4 ready Cure for a broken Body, or Rupture.

T AKE a Bull’sBladder, and dry and rub it to Pow-
der, Powder of Bones, and Powder of Rofin, and take
them on the Point of a Knife dry, and take moft of the
Bladder, and take it laft at Night feven Times: Eat no-
thing that is loofening, and take no Milk. It will cure it
without fail.

For
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For a Pain in the Joints. ;

T A K E Goofe-Greafe, and ‘rub the Joints, or where
the Pzin is.

How to make a Never-failing Cordial.

T A K E Fennelfeed, Cummin-feed, and Coriander-~
feed, of each three Ounces, Sena four Ounces, Ele-
campane-roots, Liquorice, and Horfe-radifh-root, of
each three Ounces, Venice Treacle an Ounce, Saffron a
Dram, and Raifins of the Sun a Pound ; cat your Roots,.
flone the Raifins, and bruife two Qunces of Guaicum,
fometimes call’d Lignum Vitz ; you may leave out the
Cummin-feed§, and put in this Woed ; bruife your Seeds,.
then put all together into two Quarts of good Brandy put
into a Bottle ; let it ftand a Week, then ftrain it off for
your Ufe.

For the Spleen.

T A K E a quarter of a Pound of Madder-roots, beat
them as {mall as you can, and then they can’t be known ;
put them, thus beaten, into a Glafs Bottle, and fill it with
White Wine ; ftop it up clofe, and it may be drank in three
Days Time. When you ufe it, fhake your Bottle, and:
pour the Liquor through a fmall Hair Sieve, putting in the
Powder again in your Bottles. ‘This is not to be taken
when the Fitis on. Drink a quarter of a Pint every
Morning; and as much at Night, fafting an Hour before,,
and an Hour after it. This Bottle, when the Liquor is
ont, muft be fill’d up again with Wine. The fecond!
Steeping is as good as the firft.' The longer it is fleep’d,.
the better. Probatum eff.

A-Stay, to be laid to the Throat for a Canker.

T A K E Verdigreafe beat fine, and mix it with Butter ;:
lay it to the Throat, and put a Cloth between it and the:
§L1in, or elfe it will make it fore. It will keep the Can-
ker from fpreading, and fometimes cure without wafhing.

Mouth Salve for the Canker.

TAKE Marigold-leaves, and Mother-Thyme, of each:

a Handful, and a Handful and a half of Scurvy-grals, {mall:
M 5 green:
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green Thyme, and fown Hyffop, of each half a Handful,
three Slips of Herbs of Grace, Yeariff, and Meadow-
Daifies which have red Flowers, of each half a Handful,
and a Pound of Roch Allom ; burn and beat the Allom,
and fift it in a Sieve ; dry your Herbs in arr Oven, and rub
them, and fift them through a Sieve, and put as much
Honey thereto as will mix them like to an EleCtuary.

N. B. The Mouth muft be lightly touch’d, and wafh’d,
and then a little of the Salve rubb’d all over.

Mouth Water for the Cankér.

T AKE half a Handful of Damatk Rofe-leaves (the
green Leaves) green Thyme, Columbine-leaves, Violet-
leaves, Woodbine-leaves, and Strawberry-leaves, of each
a Handful, and a Handful and a half of Sage; boil all
thefe together in three Pints of Spring Water (it muft boil
for half an Hour) then take up your Herbs, and drain
them through a Sieve; then clear it into a Pan, and put
half a Pound of Allom to it, and when'it beils fkim it very
well, and put a Pound of Honey into it'; then let it boil 2
while, and keep it for your Ufe. Add toall thefe a Slip
or two of Rue,

For the Canker.

T AKE a Handful of Daify-leaves, Woodbine, Co-
lumbine, and Red Sage, of each a like Quantity, adding
a little Scurvygrafs ;- beat them,. and ftrain them ; put to
them a Pint of White Wine Vinegar, two Ounces of Al.
lom, and two Spoonfuls of Honey, and boil it till it comes
to a Salve.

For the Dropfj.

TAKE Sixteen large Nutmegs, eleven Spoonfuls
of Broom Afhies dried and burnt in an Oven, an Ounce
and Half of Muftard Seed bruifed, an Handful of Horfe-
radifh fcraped ; all to be put in a Gallon of ftrong Moun-
tain Wine, and ftand three or four Days: Then a Gill or
Half a Pint to be drank Fafting every Morning, and to
Faft an Hour or Two after it.

Ano ther
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Another.

T A K E Hyffop, Thyme, green Broom, Water~
Crefles, and Brook-Lime, a Handful of each, and two or
three Tulip-roots ; boil them in two Gallons of ftrong old
Ale, till it comes to a Gallon ; then put it into a wooden
Veflel till it is cold, then put Yeaft upon it, and puta
Pint of White Wine into it, and two Spoonfuls of Syrup
of Cowlips, and bung it up clofe.  When it is cold you
may take fome the next Morning, or at any Time.

Another.

TAKE DwarfElder, Green Broom, and Horfe-
radith, a Handful of each, a Handful of Madder-root,
wafh’d and f{lit, and half a Pint of Muftard-feed ; put
all. thefe into three Gallons of Ale, as it runs off the
Malt, unboil’d, work it up together with Yeaft, and take
half a Pint Naght and Morning, or as often as you pleafe.

To flop a Loofenefs.

T A KE Conferve of Marigold-flowers, the Quan-
tity of a little Nutmeg, for three Nights ; if it does not
flop, take it in the Morning. 'Take a Pound of Mari-
gold-flowers to a Pound and a half of Sugar, to make the
Conferve.

A Pladfier for the Stomach,

T A KE White Pitch, ' Rofin, and Bees-Wax, of
each two Ounces, Turpentine an Ounce, and half an
Ounce of Oil of Mace ; melt your Mace, Rofin, Bees-
Wax, and Pitch, hot; then put in the Turpentine
when it is boil’d, wet a Board, pour it on, and work it
like Pafte, and pull it well, and then roll it into a
Roll.

A Plaifter for a Burn.
TAKE a Pint of Sewille Oil, half 2 Pound of Red
Lead, and an Ounce of Bees-Wax ; let them boil an Hour,
then pour it onan oil’d Board, and make it in Rolls.

M6 For
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For a Burn or Scald.

T AKE St. Fobn’s-wort, Ground-Ivy, Mallows, and
Elder-leaves, of each two Handfuls ; mince them {mall,
and boil them in a Quart of the beft fweet Oil, a Spoonful
of Venice Turpentine, and two Ounces of Bees-Wax ¢ boil
it till it is a Salve, and ftrain it into a Pot, and keep it for
Ufe, tied up clofe.

Zo cure @ Burn.

BEA'T up the Whites of Eggs well with White Rofe-
water, and anoint the Part, :

An Ointment for & Burn or Scald,

TAKE a Bottle of the beft Oil of Olives, and as
much of the Thorn-Apple as you can ftir in when it is
bruis’d ; fet it on a. gentle Fire, and let it boil till you
find it is of a good green Colour; drop it on a Salver,
and if you make it dire&ly, you muft take a quarter of
a Pound of Bees-Wax, a quarter of a Pound of Rofin, and
two Ounces of Venice-Turpentine ; fet your green Oil
over the Fire, then flice your Bees-Wax, ~ beat your Ro-
fin, and put them in ; let them infufe foftly till all is melt-
ed, then take it off the Fire, and put in your Turpentine ;
ftir it about, put it into a Gallipot, and keep it for your
Ute.

For a Fewer.

AT the Beginning of the Fever, or when the Party
rageth, take Sheep’s Lights, and lay to the Soles of the

Feet, and it will draw it quite out of the Head: Some-

times it caufes a Loofenefs, but then comfortahle Things
muft be given.

The Fever Water.

TAKE Sage, Celandine, Rofemary-tops, Rice,
Wormwood, Mugwort, Egrimony, Balm, Scabious,
Carduus Benedi&tus, Scordium, Centaury, Pimpernel,
Rofa Solis, and Betany, of each a good Handful, Dragoi{

half
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half a Handful, Gentian, Tormentille, and Zedoary-
roots, of each half an Ounce, and an Ounce of Liquo-

« rice ; flice thefe Roots as fmall as youcan ; Angelica-roots,

with the Stalks and Leaves, Featherfew, -Fumitory, Bur-
net, Sorrel, Marigolds, Red Poppies, Heart’s-eafe, Goat’s-
rue, and Camomil, of each a like Quantity, and an Qunce
of Liquoriceflic’d ; fhred all thefe Herbs fmall, mix all
together, and put them into an earthen Pan ; putto them -
a Gallon of Spirits, or more, till they are cover’d, and let
them ftand two or three Days ; then diftil them with a
cold Still, if you would have them fine ; but a good Alem-
bick is as good:. Save your firft Bottle of every Still-full,
for your ftrongeft, to mix with the reft, as you think fit,
and draw the reft off. pretty quick, left it grows four, or
white ; but if it does, take the laft Runnings, and put on
to the next Still-full, after you have drawn your firft Bot~
tle off, and fo proceed : When all is diftill’d, then mix it
according to your Likirlg, put it up into Bottles, and put
a Lump or two of double-refin’d Sugar into each Bottle.
When this is given to any fick Perfon, weaken it with
Milk-water, and fweeten it with Syrup of Clove-Gilli-
flowers.

For an intermitting Fever.

T AKE two Ounces of Jefuit’s Bark, infufe itin
Spring Water, a Pint to half a Pint, and {o ftrain it off ;
renew the Water again on the Bark, and fo boil jt again
to the like Quantity, and do {o for fix Times; then let
it ftand to fettle, and take the clear of it, and mix with
half a Pint of the beft White Wine, and as much Syrup
of Clove-Gillifiowers, and let the Patient take nine Spoon-

fuls every four Hours, or as you have Occafion, after the
Fit is off.

For Ajues, or intermitting Fevers, awben the Intervals
are diftiniz.

IF the Stomach appears loaded, or the Bark has been

given without Succefs, to grown Perfons, I would recom-
mepd the following Vomit : '

Take

e
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Take from twenty to thirty Grains of the Indian Root
Ipecacuana, in any convenient Vehicle, and encourage
the Operation with plentiful Draughts of Carduus-tea,
thin Water-gruel, or Barley-water, but the former is pre=
ferable in general, efpecially if the cold Fit is pretty fes
vere. 'To Children it may be given in Proportion, down
to ten Grains.

After the Vomit, as {oon as the Stomach will bear it,
begin with the following Powder :

Take twenty Grains of Camomil-flowers, diaphoretick
Antimony, and Salt of Wormwood, of each ten Grains ;
let them be finely powder’d, well mix’d, and fwallow’d
in a Draught of any Liquor, once in three or four Hours,
between the Fits.

If this Form be difagreeable, you may make the Powa-
der into a Bolus, with Syrup of Cloves.

To make Lime Drink.

TAXKE aPound and a half of Otleif Lime, pour
upon it (by Degrees) fix Quarts of Spring Water, and let
it ftand till it is clear; then infufe thin fkin'd Liquorice,
ferap’d and flic’d, two Ounces, Annifeeds bruis’d, ‘and Sa-
xifrage flic’d thin, of each four Ounces, Sarfaparilla two
Ounces, China-root {lic’d an Ounce, Currants half a Pourd
and a quarter of a Pound of Mace; you may begin to
drink when you pleafe; after it has infus’d four and
twenty Hours, put them into another Pot, and:' clear the
Water off the Lime into them.

Another Way.

T A K E the Roots of Figwort, Dropwort, Butches’s-
Broom, Wake-Robin, and Pilewort, of each two Ounces,
all flic’d thin, four Ounces of Sarfaparilla, Six Ounces
of Guaicum, half a Pound of Currants, and two Ounces of
Liquorice ; infufe them in two Gallons of Lime-water five
or fix Days, then decant the clear Part, and let the Child
drink half a Pint in the Morning, and as much in the
Afternoon, and at going to Bed. The Lime-water is made
by flacking a Pound of Lime in a Gallon of Water, and
pouring the clear Part off, after it is fettled, 4

or
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For the Chin Cough, or any other Cough.

T AKE an Ounce of Nettle-feed, mix it in half a
Pound of Treacle, and take it at Night, or when you
pleafe.

For a Cough.

T A K E Balfam Capivie half an Ounce, diflolve it in
the Yolk of a new-laid Egg; add to it half a Pint of
Hyflop-water, and Balfamick Syrup twe Ounces, fhake
them well together, and take three Spoonfuls going to
Bed,

An excellent Remedy for a Cough.

T A K E an Ounce of Honey, as much Brimftone as
will lie on a Shilling, or more, an Ounce of Conferve of
Rofes, and an Ounce of brown Sugar-candy ; beat and
mix them cogether,, and take as much asa Knife’s Point
will hold, at going to Bed: If you pleafe you may puta
little Oil of Almonds amongft it.

An Electuary that belps a Cough.

TAKE Elecampane four Ounces, Marfhmallows
twelve Ounces, and Quinces fixteen Ounces ; boil them in
fair Water, with the Roots, till they are {o foft as to
break ; then break them in a Mortar with the Quainces,
and pafs them through a Strainer ; then to every Pound
of Mixtute add two Pounds of white Honey, and boil
them together, but don’t over-boil them ;. then take them
away from the Fire, and to every Pound of the Matter
add, of Saffron a Scruple, Cinnamon a Dram, Flour of
Sulphur two Ounces, and Liquorice a Scruple ; incorpo-
rate thefe well together, and then it is made; but it
ought to be aromatiz’d with Mufk and Rofe-water. If
you have no  Quinces, ufe Marmalade; don’t boil the
Marmalade with the Roots, but incorporate it with the
Roots after they are boil’d, and then it is done.

For
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For a Hooping Cough.

TAXKE a good Handful of dried Coltsfoot-leaves,
cut them {fmall, and boil them in a Pint of Spring Water
till half a Pint is boil’d away ; then take it off the Fire,
and when it is almoft cold ftrain it through a Cloth,
fqueezing the Herbs as dry as you can; then throw them
away, and diffolve in the Liquor an Ounce of brown
Sugar-candy finely powder’d, and give the Child (if it be
but three or four Years old, and fo in Proportion) a Spoon-
ful of it, cold or warm, as the Seafon proves, three
or four Times a Day, or oftener, if the Fits of Cough-
ing come frequently,~ till well, which will be in two or
three Days; but it will prefently abate the Violence of
the Diftemper.

Dr. Ratcliffe’s Receipt for the Hooping Cough.
TAKE two Ounces of Conferve of Rofes, two
Ounces of Raifins of the Sun flon’d, two Ounces of brown
Sugar-candy, and two Pennyworth of Spirits of Sulphur ;
beat them up into a Conferve, to be taken Morning and
Evening.

Didum Volligas, for a Paif with a Swelling, or a dry
Sore.

T AKE Didum Va///g/u, fprcad iton a ClOth, and
lay it on, or rub it all over the painful or fore Place 3. a8

it dries and rubs away, lay on more, till the Pain is
gone, and let it continue on till it comes off of itfelf,

For the Gripes.

T AKE fourteen Drops of the Oil of Juniper droppd
on Loaf Sugar, and either go to Bed, or lie down after
taking it ; if itdoes not cure the firfk Time, after a while
take more,

For a Vomit,
TAKE the Quantity of three Grains of Cream of
"Lartar,
Lapis
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Lapis Calaminaris Salve.

T A KE a Pint of the beft fweet Sallad Oil, four
Ounces of Bees-Wax, and two Ounces of Lapis Calamina-,
wis beat fine; .boil thefe together in Silver or earthen
‘Ware half an Hour, and more, ftirring it all the while,
till it is quite cold ; then put it into a Pot for your
Ufe: It isnot for drawing, but healing. Take Rofin,
finely beat and fifted, and lay it on a Cut, or any Sore
that bleeds, and lay on the Top of it a Bit of this Plaifter,
and it will cure it perfeéily.

A Salve for any Strain or Sore.

T AKE aPint of the beft Sallad Gil, half a Pound
of Red Lead, and an Ounce of Bees Wax ; boil thefe as
before, and then put in the Wax ; it is enough when it
grows brown; you may cut your Cloth in Shreds, and
dip it in; then hang it over Sticks to cool for the Sear-
cloth, pour the reft on an oild Board, and make it in
Rolls.

For the Piles.

T A K E Pompilion, Oil of Elder, and Flour of Brim-
fone, of each a like Quantity, and Sheep’s Suet, a little
more than either of the former ; melt them all together,
and anoint the Part. If they are inward, cut a Piece, and
put it up.

A Salve, for any Bruife or Sore, fpread on a Piece of Paper.

T A K E Rofin, Frankincenfe, Bees Wax, and Sheep’s
Suet, of each half a Pound, Albinum four Ounces,
Turpentine two Ounces and a half, Myrrh and Maftick,
of each an Ounce, and Camphire two Drams; firft dif-
folve the Gums in a Pint of White Wine Vinegar over
the Fire, but don’t let it boil ; then put in the Suet,
fhred fmall, and the Wax, fhav’d thin; keep it ftirring, .
rub the Camphire {mall with a few Drops of Oil of Tur-
pentine, and put all through a Bag into a Pint of White
Wine, in a flonePan; flir it till it is cold, then work it,

2 with
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with your Hands butter’d, into Rolls; it muft be cold
Wine, notboil’d. It may be laid on the Throat when it
is fore, or {well’d.

To make Lip Salve.

T AKE half a Pound of Butter, half an Ounce of
Virgin’s Wax, half an Ounce of Benjamin, half an Qunce
of Ackarony-root, half an Qunce of fine Sugar;, and a
Bunch of white Grapes ; ‘put all -thefe over the Fire, till
they are melted, then firain it through a Sieve, and maks
it into Cakes.

For a Pleurify, without Bleeding.

T A K E a Quart of Milk, and make a Poffet-drink
thereof with a temperate Ale; put therein, whillt it s
hot, three Balis of Stone-Horfe’s Dang in a Rag, and
when the Poflet-drink is cool enough, wring the Rag
hard with your Hands into the Poffet-drink :: T'o qualify
the Tafte of it, put a few Fennel and Carraway-feeds inte
it, then warm half a Pint as warm as the Patient can
drink it, and put a Spoonful of the beft Oil into it, and
ftir them together. Drink this twice a Day.

Another Wey.

L A Y a Plaifter to the Patient’s Side. Take Barley-
Meal, mix it with the Perfon’s Urine, and make it into
a Cake, and bake it ;- when itis bak’d, cutoff the upper-
moft Cruft, as you do to butter a Cake ; fo do this with
Tar, and apply it hot to the fhort Ribs, where the Pain
lies. Bind it witha Roller.

For a Pain or Bruife.

TAKE Brandy and Linfeed-Oil together, warm
them, and rub them in hot upon the Place before the
Fire, with a hot Hand. If once doing will not ferve,
do it again,. If the Oil is offenfive, take fweet Butter.

An Qintment.

T AKE two Peundsof Hog’s Lard, 2 Pound of Zz-

#ice Turpentine, eight Ounces of Bees-Wax, and a Pintf
o
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of Linfeed-Oil ; put your Hog’s-Lard into a Pipkin over a
gentle Fire, and when it begins to boil put in the Turpen-
tine, and the Rees-Wax, fhav’d thin, and then the Lin-
feed-Oil, and half a Pint of Sallad-Oil ; ftir them well,
and pour it into a Veflel for Ufe.

For a green Wound.

T AKE a Pound of Mutton-Suet, half a Pound of
Venice Turpentine, half a,Pound of Rofin, three Penny-
worth of Linfeed-Oil, two Pennyworth of Train-Oil,
three Pennyworth of Argreale, three Pennyworthof Roman
Vitriol, and three Pennyworth of Saffren, for your Ufe.

A fbarp Water.

T A K E two Ounces of Roman Vitriol, two. Pounds
of Rach Allom, and two Quarts of Spring Water ; beag
the Allom pretty fmall, and put it’ into your Water, and
let it boil ; then put in your Roman Vitriol, and keep it
for your Ufe.

To make the Wound Water.

T'AKE four Ounces of Bole Armoniack, an Ource
of Camphire, and four Ounces of white Copperas ;
beat the Copperas and Camphire together, and put them
into an earthen Pot over the Fire, till they begin to
diffolve, and grow hard agair ; beat the Bole Armoniack
by itfelf, then put the other to it, and beat them all- to-
gether to a Powder; put it into a Bladder for your Ufe,
tie it up very clafe, and it will keep for feveral Years.
When you want Water, take two Quarts of Spring Wa-
ter, and fet it on the Fire till it boils; then put in four
Spoonfuls of the Powder, and ftir it till it is diffolv’d,
and when it is cold put it into a Bottle, and ftop it clofe,
and fo proportionably you may make a greater or lefler
Quantity ; and when you wath any Wound, take the
cleareft of the Water from the Settlings, and make it as
warm as the Patient can bear it, and bathe it well by the
Fire, if you can, with a Cloth, and then double a Cloth
four.or five Times, and wet it well in the Water, if the

Sore

S v
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Sore be very bad ; otherwife a& according to your own
Difcretion.

For the Evil, or any Humour tending thereto.

TAKE two Handfuls of red Bramble-leaves, two
Handfuls of broad Plantane, a Handful of Yerbigrafs, a
quarter of a Pound of Hemp-feed beat fmall, an Ounce
of Sena, and an Ounce of Saflafrafs chopp’d ;  boil them
all together in fix Quarts of fweet Wort till it comes to
four, and when you have boil’d it ftrain it through a Sieve,
and put it into a Pot, and work it with Yeaft, as you do
Beer. Take halfa Pint in 2 Morning, and if you don't
find that purge enough, take a little more.

For a Cough.

T AKE a Handful of Comen Wormwood, cut in little
Pieces; put it into an earthen Pot, and pour about a
Quart of Spring-water thereen, and cover the Pot over
wigh a Plate ; and when it hath infufed about twenty four
Hours, ftrain it off through a Cloth as you drink it, and
take ahout half a Pint when you rife, and half a Pint
more about two Hours after ; and in the Afternoon half a
Pint.

For Children, wwhen wiolently fore, or galled.
T AK E May-Butter, out of the Churn, Mutton-Suet
off the Kidney, a Handful of Stonecrop, a Handful
of Knotgrafs, 2 Handful of Elder, and the fame Quantity
of Mallows and Yarrow ; ftamp and ftrain them, boil
them, and ftrain the Liquor; then take Pompilion, a-
“noint the Place grieved, and put on a Piece of fcarlet
Cloth, and lay the Child with the Heels upwards, fpread
it on Glove-leather, and lay it about the Place grieved.

For inveterate Cafes, attended with dyopfical Symptoms,
Faundice, or Female Obftruttions.
T AKE Camomil-flowers powder'd, twenty Grains,

Salt of Steel, and Snake-root, of each five Grains; take
them either in Bolus’s, or Powders.

Take
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Take half an Ounce of Camomil-flowers, an Qunce of
Conferve of Rue, Rhubarb powder’d, and Sal-Armoniack,
of each two Scruples, and enough Syrup of Cloves to
make an Eletuary; let the Quantity of a Nutmeg be
taken every three or four Hours.

N. B. You may occafionally change the Conferve of
Rue for that of Roman Wormwood, which is rather
more agreeable, and nearly as efficacious. When the Fig
is put by, the Medicines muft be continued at large Dia
ftances, for a Fortnight at leaft; thrice a Day, for Ex-
ample, for the two following Days; then twice a Day
for about a Week more; after which, the Conftitution
being much impair’d, and the Stomach weak, a good
plain Bitter, with Orange-peel and Gentian, of each two
Drams, and Camomil-flowers, and Centaury-tops, half a
Handful of each ; infufe them in a Pint and a half of
boiling Water, “and drink ‘a Glafs of the Infufion, when
ftrain’d, twice a Day.

Por an Ague. By Dr. Mead. 1 -

TAXE a Dram of Powder of Myrrh, mixitin a
Spoonful of Sack, and takeit, drinking a Glafs of Sack

afterit. Do this, as near as you can, an Hour before the
Fit comes on.

To make Bitters,

TAKE 2a Gallon of the beft French Brandy, an
Ounce of Saffron, two Ounces of Gentian-roots flic’d thin,
Six-pennyworth of Cochineal, and a fmall Quantity of

Orange-peel ; put them in a Bottle, and let them ftand
two or three Weeks.

To cure the Dead Palfy.

TAKE two Artichokes, Stalks and all, and beat
them in a Mortar till you get a good Quantity of Liquor 3
put to it the fame Quantity of White Wine Vinegar and
Mountain Wine mix’d, and take half a quarter of a Pint
in the Morning fafting, and as much at Night,

.(7/10//}(’:‘.
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Another.
T AKE aPound of frefh Butter, and feven Frogs ;
boil them well together; and when it is ftrain’d it will
make an Ointment.

To ture the Head-ach.

ST AMP fome Ivy, and then let the Patient fnuoff it
up the Noftrils.

For @ Pain in the Side.

W HITE Sugar, and Ruifins of the Sun, - well beat
together, will remove the Pain.

A Tinfture.

H A LF an Ounce of Allom, two Drams of Cream
of Tartar, four Scruples of Cochineal, twenty Grains of
Saffron, and two Drams of Maftick, beat to Powder, and
put into a Quart of the beft White Wine, will'-make a
good one.

To be taken by a Child of feven Years old, for ihbe Scurvy.

S EV E N Grainsof Scammony, four Grains of Cal-
terne, and eight Grains of Cream of Tartar ; and double
the Quantity for a Man.

For Fits.

. TAKE aQuart of the beft Brandy, eight Penny-
worth of Afla Feetida {lic’d {mall, two Ounces of hard
Wood Soot, and two Ounces of dried Egg-fhells, beth
powder’d fmall; put all thefe in a Bottle, and fhake it
every Day ; it muit ftand eight Days before it is us’d, and
be taken three Days before the New Moon, and three
Days after ; alfo three Days before the Full Meon, and
three Days after, a Spoonful and a half ata Time, till
the Bottle is out: Take it in the Morning, and faft two
Hours after it.

To
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To cure the Gripes in Children.
T A K E a Spoonful of Hemp-feed, and boil it in half
a Pint of Water {weeten’d with Sugar.
This will likewife oure the Cholick in grown Perfons.

Dr. Mead’s Receipt for the Cure of the Bite of a Mad Dog.

LET the Patient be blooded at the Arm nine or ten
Ounces. Take of the Herb call’d in Larin, Lichen Cinereus
Terrefiris, in Englifp Afh-colourd Ground Liveswort,
clean’d, dry’d, and powder’d, half an Ounce ; and Black
Pepper powder’d, two Drams; mix thefe well together,
and divide the Powder into four Dofes, one of which
muft be taken every Morning fafting, for four Mornings
fucceffively, in half a Pint of Cow’s Milk warm. After
thefe four Dofes are taken, the Patient muft go into the
Cold Bath, or a cold Spring, or River, every Morning
fafting, for a Month. He muft be dipt all over, but not
ftay in (with his Head above Water) longer than half a
Minute, if the Water be very cold. After this he muit
go in three Times a Week, for a Fortnight longer.

N. B. The Lichen is a very common Herb, and grows
generally in fandy and barren Soils all over England. ~ The
right Time to gather it is in'the Months of O&oder and
Nowember.

Another, pradtis’d with great Succefs at Tonquin 7z #ke
Eaft-Indies, and lately communicated to the Publick a5 an
infallible Remedy.

T AKE of native Cinnabar, and fa&itious Cinnabar,
both ground to an exceeding fine Powder, each twenty-
four Grains ; of the ftrongeft Mufk, fixteen Grains ; rub
thefe together till the Mufk is alfo become very fine, and
give it all for a Dofe, in a fmall Tea-cup full of Arrack or
Brandy, as foon as poffible after the Perfon is bit, and
another Dofe thirty Days after ; but if the Perfon has the
Symptoms of Madnefs before he has had the Medicine, he
muft take two Dofes in an Hour and a half,

I fhall
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I fhall not enter into the Merits of the Medicine, or
attempt to account for its Effefts, but only obferve, for
the Encouragement of every one to take it where there is
no more than a Sufpicion of an infetious Bite, that it is
perfe@tly fafe and innocent, as appears from the great
Number of Perfons to whom it has been given by way of
Prefervative, none of which have felt any ill Confequences
from it, or been diforder’d fince : The only vifible Effet
it has, is, that of producing a confiderable Drowfinefs,
which in thofe who being already mad have two Dofes
given them within the Time before-mentioned, is pro-
long’d for feveral Hours, and terminates in a perfect Cure.

I thought proper to give the Receipt in its original
Form, the Dofe being calculated for a grown Perfon, and
leave it to the Difcretion of others to vary the Quantity
or Vehicle as may be moft convenient, not doubting but
as the Method here taught of giving fuch large Dofes of
Mufk is attended with Succefs, it may alfo be extended to

. other Cafes under the Management of Phyficians,

-
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A RECIPE for Colds and Coughs, &y Dr, Bracken

of Lancafter.

A K E of the Herbs Betony and Coltsfoot dry'd, of

each anQunce, beft Tobacco half an Ounce, choice.{':
white Amber in Powder three Drachms, fre(hcl’c‘ 3Squ1-
nanch, or Came!’s Hay, and of the Herb Ros Solis, not
with the oblong but with the round Leaf, of each half an
Ounce, cut the Herbs in the Manner of Tobacco, and
{prinkle the Powder of Amber amongft them, and {moke
two or three Pipes of it a Day for a Fortnight ; durmg
which time ufe the following Lozenges. ;

T AKE beft Sparni/s Juice of Liquorice an Ounce,
double refin’d Sugar two Ouuces, Gun} Arabic ﬁ“d)’,
powder’d, two Drachms; Extra&t of Opium, or Londox
Laudanum, one Scruple, or twenty Gra{ns, all well
beaten or pounded together, then with Mucilage of Gum
Tragacanth, form into fmall Lozenges, to be diflolved
leifurely in the Mouth and fwallowed down as gently as
pofiible.

South-Carolina, March 31.

A4 Recipe, being an effeltual Cure Jor all Diftempers
arifing from an inveterate Scury s fuch as the Yaws,
lame Diftemper, Pox, Dropfy, &e. for the Difco-
very whereof a Negroe Man in Virginia was freed
by the Gowrnmwt, and had a f_’erﬁon of -30l.
Sterling fettled on him during his Life,

T A K E four Ounces of the Infide Bark of Spanifh Oak,

two Ounces of the Infide Bark of Pine, * two Qunces
of Shamack Root, boil them in three Quarts of Water

till it comes to three Pints, The Patient muft drink a

Pint the firt Morning ; in a Minute or two after, half a

N

Pint
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Pint more ; at Noon, half a Pint; and at Night, half
a Pint : Likewife daily after, till the Cure is perfeted,
half a Pint in the Morning ; half a Pint at Noon ; and the
fame at Night. Ifany Ulcer and proud Fleth, wafh them
with Blue Stone Water, anointing them afterwards with
Hog’s Fat and Deer’s Dung, or Hare’s Dung.

CoH: AP XXXI

Diretions for Managing and Breeding Poultry 6
Advantage.

-'I N AKE particular Care to keep your Hen-Rooft

quite clean ; do not choofe too large a Breed, they
generally eat coarfe.  You may keep Six Hens to a Cogk.
When Fowls are near Laying, give them Rice whole,
or Nettle-feed mix’d with Bran, and Bread work’d into
a Pafte ; in order to make your Fowls familiar, feed them
always in one Place, and at particular Hours.

Take Care to keep your Store-houfe from Vermin ;
contrive your Perches not to be over one another, nor
over the Nefts, which always take Care to keep clean
Straw in. ;

When you defign to fet a Hen, as you' will know the
Time by her Clucking, do not put above ten under
her. March is reckoned a good Month to fet a Hen in,
but if they are well fed, will lay many Eggs and fet at
any Time.

DUCKS

USUALLY begin to lay in February; if your
Gardener is diligent in picking up Snails Grubs, Catterpil-
lars, Worms and other Infects, and lay them in one Place,
*twill make your Ducks familiar, and is the beft Foed
you can give them. Parfley fowed about the Ponds
or'River they ufe, give their Flefh a pleafant Tafte ; be
fure to have a Place for them to retire to at Night,
Partition off their Nefts, and make it as nigh the Water
as. poflitle, and "always feed them there, it will make
them love Home, being of a roaming Nature.

Their
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Their Eggs fhou’d be taken away till fhe is inclined to

fit; ’tis beft to let every Duck fit upon her owi Eggs ;
the fame by Fowls,

GEESE.

T HE keeping of Geefe is attended with litcle Trou-
ble, but they fpoil a deal of Grafs, no Creature caring
to eat after them. When the Goflings are hatched, let
them be kept a Week within Doors ; Lettice Leaves, and
Peafe boiled in Milk, is very good Food for them ; when
they are about to lay, .drive them to thejr Nefts and
thut them up, and fet every Goofe with its own Eggs,
always feeding them at one Place, and at fiated Times.

They will feed upon all Sortsof Grain and Grafs 5 you

may gather Acorns, parboil them in Ale; ’twill fatted
them furprizingly, ;

TURKEYS

REQU IR E more Tsouble to bring up than coms
mon Poultry. The Hen will lay till fhe is five Years
old ; be fure always to feed them near the Place where
you intend they fhould lay ; in other Refpedts they may be
managed as other Poultry

They fhould be fed four or five Times a Day, being
great Devourers ; and when they are fitting, muft have
Plenty of Vifuals before them, and alfo kept very
warm,

To fatten them.

G IV E them fodden Barley, and fodden Oats, for the
firft Fortnight ; Cram them as they do Capons,

PIDGEONS,

IT you choofe to keep them (being hurtful to your
Neighbours) take Care to feed them well, or you will loofe
them all ; they are great Devourers and yield but little
Profic. ; .

Their Nefts thould be made private®and {eparate, or
they will always difturb one another ; be fure to keep

N 2 . their
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their Houfe clean, and lay fome Hemp-feed amongft their
Food, they are great Lovers of it.

Tame Rabbits,

ARE very fertile, bringing forth every Month ; {o foon
as they have kindled put them to the Buck, or elfe they
will deftroy their Young.

The beit' Food for them is the fweeteft fhorteft Hay,
Oats and Bran, Marfhmallows, South Thiftle, Parfley,
Cabbage Leaves, Clover Grafs, &Fc. always freth. If
you do not keep them clean, they will poifon themfelves
and the Perfon that looks after them.

Wherever Poultry is kept, all Sorts of Vermin
naturally come—1It would be well to few Wormwood and
Rue about the Places -you keep them in, they will refort
to it when not well;; and *twill help to deftroy Fleas ;—you
may alfo boil Wormwood and fprinkle the Floor therewith.

AS to Rats, Mice and Weafels, Traps thould be always
kept for them, or you will never have any Succefs.

INDEX.
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A.

Lmond Cheefecakes
: Page 110
Pudding 121
Cuftard 130
~-—— Butter 159
Another ('the Lady
Exeter’s) 160
=—— Another (Mrs. Bates’s)
ib.
== Another (Mrs. Fane's)
ib.

Amber Poflet (my Lord

Carlifle’s) 167
Angelica, to candy it 134
Annifeed Bifkets 142
Apple Pye 103
~—— Pudding 126
——— Fritters- 129
Apples, Jelly of them 137
—— Stew’d 202
—— Stew’d for Puff Paite

207
Apricot Chips 13
Apricots, to dry them
136, 137
—— Jelly of them 153
—— (Ripe ones) to preferve
them 137

—— to green them = 18¢
April, a Bill of Fare for that
Month 13

Aqua Mérabilis, to make it

! Page 198
Afparagus Soup 65
Auguft, Bill of Fare for that

Month 19
B.
Bacon Hams, to falt them,
76
~— Fraife 126

Battalia Pye

101
Batter Cake 106
Pudding 118

Beef, Olaves of it, roafted
or baked 31
—— Steaks fiy'd 38
—— Steaks with Oyfters ib.
a-Hath of it 41

— Collops ftew’d 43
Another Way 44
—— Brisket ftew'd ib.

—— Rump ftew’d 45

——— Portugal ib.
Baked the French Way

49

——— A-la-mode 56
—— Collar’d i B
—— Pafty 103
—— Potted 81, 82

Beet Roots, to pickle them

184
Biskets, to make them 142
Black Caps 132
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Bla Manger Page 147
Black Plumbs, to preferve

them 140
Black Puddings, excellent

ones 118
Brawn, to make it 76
Bread (French) 333
Bread Pudding | 125
Broth, made itrong 69

Bugs, todeftroy them zcg
Bullaces, to keep them 140

Bans 133
Butter, to burn it 70
—— of Oranges 156

~—— made with Lemons 159
rvndc withAlmonds ib.

I atter’d Oranges 167
Butter-Milk- Curds 157
Another 158
Cabbages, to pickle them
184
Cakes 110, 111, 122, 113
~—— A richone | 105, 109
—— Batter 106
—— Of Seed 105, 109, 113
—— Of Carraways 111
—— For keeping 114
Portugal 108
— Of Gmoerbmad ib.
LT ury 109

—— Of Quinces, Pears,
Plambs,orApricots 111

~—— Of Saftron e 1]
Calf’s Head in a grand Difh
35

o~ — Hafh’d 42
Another Way ib.
—— Baked 49
~— InaPye | 100

I D E.X

Calf’s Liver roafted Page 32
Calf’s Feet in a Pye 91
Calf’s Feet Pudding 123

Jelly 146
Carp, larded with Eels ina
Ragon 57
—— Stew’d 63
Another Way from Pon-
tack’s 64

Pye ¢z

Cafk, how to fweeten it 206
Caudle for fweet Pyes 68

Chare, potted 83
Cheefe, to make it 169
Frefh ib,
Cream ib.
—— Slipcoat 170
—— My Lady Huncks’s 164
—— Mrs. Skynner’s ib.
Cheefecakes 106, iO7
Of Rice 1b.
—— Of Almonds 110
Cheefecake Meat 107
Cherries preferved in Jelly
130
——— To preferve them 138
—-— To dry them ib.
—-— Jelly of them 139
Chickens, forc’d with Oy-

fters
—— Fricaflee’d 51
Clary Fraife
Another ({weet one} b
Cacks Combs of Tripe 202

L) Lo
C\N

Cod’s Head boil’d 59
Cod boil’d 61
— Stew’d ; ib.

Codlins, to mango them 187
= To coddle them ib.
Craw-filh Soup 70

gk Cream
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Cream, with Sweetmeats

Page 154
= Clouted ib.
=—— With Rasberries

155

Another 161
=——— Of Quinces 155
s with Chocolate ib.
~—— Made into Snow 156
Another 171

—— With Lemons §50,5c0

Another 166
w—— Fatted 148
o With Cabbage 161
= Codlins ib.

Eodge 162

= With Lemons (yellow)
ib,

——— (white) 166
Spanifb 163

o French 164
~——— Pyramid 163
e Crifp 165
—— With Lemons (Lady
Yarborough’s) ib.
—— Lady Comptan’s ib.
= With Almonds 166

‘Another 168
o Spany%(Lady Huncks's)

: ib.

= Raw and plain, made
+thick ib.
Cream Cheefe 169
Another (with Water) 170
Cucumbers, to pickle them
1755176, 177
=—— To mango them

177, 178
= To ftew them 178

~—— A Regalia of them 17
- Curds, made of Butter-Milk

357,158

——.My Lady [—% of

Famaica Page 158
Currants, red or white, to

preferve them 141
—— Jelly of them 149, 1 50
Cuftards, to make them 132
Cutlets, a/a maintenoy 40
Of Mutton, from Pon-

tack's ib.
~——— Of Veal, from Poxn-
tack’s ib.

Cyder, how to order it 193
D.
Damfons, to preferve them

140
December, Bill of Fare for

that Month 27
Directions, General ones, for
a{mall Family 1

For managing- and
breeding Pouliry  to

Advantage 266
Drop Biskets 141
Ducks ftew’d 46
Dutch Beef 27
Eels roafted 57
—— Spitchcock’d 62
~——1Ina Pye 102

Collard 8o
— Potted 83
Egg Pye 94
February, Bill of Fare for

that Month 10
Fifh, tojelly 148
—— A Bifk of it 58
~—— To fpitchcock 62
Flomery, to makeit 20

Florentineof Flefh or Fithzo1
N 4 Florentine’
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Florentine of a Veal Kidney

Page zo4

Of Rice ib.

~——— OfOrznges and Apples
10.

e Of Olaves 207
«v—— Of Almonds or Rice
> 208
— = Of Steaks ib.

Flowers, to pickle them 184
Forced-Meat Balls 202, 203
}‘o:cniu\.lear, tomake it 203

Fowl forced 35
—-— Boiled 37

Fricaflee of Rabits (white)

50

Another (brown) ib.

—— Of Chickens 3

=—— Of Lamb (white)52,53

Fritters 129
Frair, to candy it 135
—~—— To prepare it for can-
dying ib.
G.
Ceneral Diretions for {mall
Families 1
Gingerbread Cakes 108

Gingerbread, tomake it 131
Golden Pippins, to ftew them

206
Goofe, boiled 36
Guoofeberries, to keep them
142

Goofeberry Fool 157
Jam, to make it 206

Gravy Soup 65
Gravy, an eafy Way to make
1t 66

- Foz white Sauces ib,

Gravy, made with little Ex

pence Page 67

For a Pafty 68
Green Goofe, a Sauce for it
72, 73

H.
Hams, to make them 76
—— To falt them 75, 76
—— Of Bacon, to falt them

76

—— Wefiphalia to make
them 727
—— Pickled 85

Hare, reafted with a Pud-
ding inthe Belly 33
= Roafted another Way

ib.

with the Skin on ib.

~—— Stew’d 46
—— To Jug it 202
—— Pye, to be ferved cold
‘ i

Hafh of raw Beef 41
= Of Mutton .41, 42
Hen Pye 100
Hodge Cream 162

Honey Water, todiftilit 198
Hungary Water, to make it

I 199

Jam of Rasberries 141
~—— Of Cherries ib.
Fanuary,” Bill of Fare for
that Month 3
Iceing 104
For Tarts 87

For a Batter Cake go
Jelly of Hartthorn, 142, 143,

1 1 ,146
445 145 ] 1]}’
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Jelly of Calves Feet Page146
Ribbon 147
—— Of Lemons, 148, 149
—— Of Currants 149, 150
to make it pale and
clear 151
-———— Of Pippins 152
Another, with Slices 1b.

e Of Cherries 139
—— Of Apricots 153
——— Of Goofeberries 206
———— Of Quinces 152
e very white

152
Fune, Bill of Fare for that
Month 16

Fuly, ditto 17
K
Kid Pye 100
Ketchup, to makeit zox
L.
Lamb forced 3%
«——— Fricaflee’d (white)
52, 53
Lamb Pye 97, 98
Another with Currants
95
Lamb-ftone Pye 101
Lampreys potted 83
InaPye 102
Leach, tomake it 150
Lear for Savory Pyes 69

For Fifh Pyes ib.
—— For Pafties ib.

Loaf, with Oyfters 131
Lobfters, roafted 58
-~ Batter'd 60

—— With {weet Sauce ib.
Lumber Pye 92, 93

M.
Maccaroons Page 140
Mangoes, to make them

177, 178

Of Cedlins 187
March, Bill of Fare for that
Month ¥2
Marmalade 136
White 1b.

Of Red Quinces r35
May, Bill of Fare for that
Month 4
Mead, to make it 192, 193
White ib.
Milk Water, to make it 199
Muthrooms, ftew’d 200
—— Pickled 179, 180, 181,

182
Mutton, forced 33
A Collarofitroafled32
~——— The Breaft rolled = 34
— — Broiled 1b.
e A la Daube 37
Ala Royal ib:
— A Hafh of it 41, 42
= Chops ftew’d 44
= Rump, Leg, or Neck
fiew’d 46
= Leg, dried like a Ham
74

N

Neat’s Tongues roafted 32
— T'odry them 76
InaPye 100
Nowember, Bill of Fare for
that Month 26
0.

O&ober, Bill of Fare for that
Month 23
Olave
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Olave Florentine Page 207
Onions, to pickle them 18z,

183
Orange Flowers, to candy
them 139
——— Water, to makeit 190
Ox-Cheek, ftew’d 45
Opyfters, fried 6o
Another Way 61
= In Ragou 62
—— Stew’d 64
~——— Pickled 84, 83
Oyfter Rolls 93
o Pye 55-96
~— Loaf 4 131
P
Pancakes r28
——— Irifb ones ib.

= Made with Cream ib.

—_— With Water 1zg
Pap, Spanifp 161
Pafte for Tarts 87

=~ For raifed Pyes 88
=——— For Venifon Paftiesib.
= Surprizing ib.
=~ For a Pafty 89
= For a high Pye ib.
=~—- Royal for Pattipans ib.

== For Cuftards fole}
Patty, of Venifon 100, 101
+ = Of Beef 103
Pafties, to fry 127
Peafe Soup 70
~——— Pottage 74

Pheafants, a Sauce for the

Pickle for Sturgeon /88

Pickled Oyfters 84, 85
~— Smelts 85
= Pigeons ! 86

Pickled Salmon  Page 84
= Walnuts, 171, 172,
173, 174, 175

=== Cucumbers 175, 176,
177

=— Muthrooms, 179, 180,
181, 182

~—— Onions 182, 183
~—— Gerkins 178
——— French Beans 183,184
—— Beet Rootsand Turnips

184

=—— Cabbage, and red
Cabbage ib.
—— Flowers ib
——— Barberries 185
—— uinces 1D.
—— Melons 186
— Samphire 137
Pig, flew’d 48
Collar’d 79
Pigeons, in furtout 34
—— Boiled 36
——— Stew’d 47
~—— A Bisk of them: 48
—— Pickled 86
Potted 83

Pike roafted 58
Plamb Pottage 68
Plumb Cake 109, ¥10

Plumbs preferved 134, 138

Polonia Saufages 205
Pompetone ib.
Pork forced 35
—— Collar*d 8a

Pofiet, acold one 167, 168
Made with Sack and

butter’d 159
Pottage Royal, made brown
70
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Potted Beef
~——— Lampreys, or Eels 83
w—== Chare, ‘or Trout ib.

Page 81, 82

—— Pigeons * - 1b.
Tongues ib.
Pudding, made with Ras-
berries 115
——— With Potatoes ib.
~—— Rice 116
—— A light one 11§
—— A quaking one 124
Boiled 147
=—— A Richmond one 118
~—— A Batter one ib.

—— Made with Bifkets ib.
——— A Beggarsone 119
~—— A plain one ib.
—— Of Neut's Feet 123
——— Of Calf’s Feet ib.
—— Of Carrots 1109, 120
~—— Of Marrow 120, 121
—— Of Almonds 121
~—— Of Oranges 122
—— D.of Buckingham’s 124
~—— Spread-Eagle 123

=——— Of Bread ib).
— Of Millet 126
Puddingsin Guts, black ones
117

Puff Pafte 87
Another (white) 88
Puffs, of Oranges 103, 104
Pullets, @ lz Creame 34

~——— Boiled, and Oyfters 37
Pye, of Hare, to be ferv’d

cold 90, g1
= Of Umbles 91
s—— Skirret ib.
pommme Carp 92

= Lumbar 02, 93

Pye Shrewsbury =~ Page 94
—— Of fine Eggs g4, 93
—Of Oyﬁergsb 995, g6
——— Of Flounders 96
—— Of Artichokes 6, 97

Lamb 97, 98
—— with ‘Currants 95
~——— Chicken 98

p—

(fweet) 1b.
——— Minc’d Meat 99

—— Mutton ib.
et Kid 100
——— Hen ib.
~—— Pigeon ib.
—~— Calf’s-Head ib:
~——— Neat’s Tongue ib.
~—— Venifon 100, 101
——Lamb-ftone and Sweet-
‘bread 101
— Battalia ib.
e— Veal ib,
Swan M iy
Turkey 102
~—— Trout ib
—— Eel ib.
= Lanrprey ib.
—— A Spring Pye 103
Pomatum 208, 209
. Q

Quaking Pudding 124
Queen Cakes 104
Queen’s Delight ib.
Quince Cake 1Tt
e — Cream 15

—— Marmalade {red) 133
Quinces prepared for baking

141
— Jelly of them 152
—— "T'o pickle them 183
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R,
Rabbits boiled Page 36
~— Fricaflee’d (white) 50
Another (brown) 1b.
Ragou, of Veal Sweetbreads
4
—— Of Mutton isb.
=——— Of Lamb-flones and
Sweetbreads 54, 55
=—— For Made-Dithes 535

- Of'a Breaft of Veal ib.
Rasterry Fool 154
Cream 161

Rice Cheefecakes 106
Rice Pudding 116
Running of Colours 147

S.

Sack Poffet butter’d 159
Saffron Cake 112
Sago, to make it 205
Sallad Magundy 43
Another - 201

Salmon, beiled 59, 60

—— To bake it whole 62
~— Pickled 86
Samphire, to.pickleit. 187
Sauces, Soups, &c. 65
Sauce, ftanding, for a Kit-

chen 65

~— For a {weet Pye ~ ib.
=—— For Savory Pyes ib.
For a Turkey 71, 72
e For a Woodcock, or
a Pheafant 72
e For Wild Fowl ib.
For a Green Goofe
72, 73
~—— For Fith or Fleth 73
==— For boiled Chickens or
Lamb ib.

Sauce for roafted Venifon-

Page 73

Saufages, to make them 203
sea — Polonia ibs
Savory Balls 203
Scotch Collops 39
September, Bill of Fare for
that Month 21
Shrub, to make it 196
Smelts, pickled 85
Snow, te make it 157
Another 162
Snow Cream 156
Soup 71
—— Tomake it folid - 74
——— Made of Afparagus 65
—— Of Peafe 70

——— Of Green Peafe ib.
Of Craw-fith ib.
Sturgeon, roafted 57
Pickle for it 86
Surfeit-Water, to make it

199
Sweet-meat Balls 202
Syllabub whipt 153
Syrup of Lemons 149
11

Tanfy 127, 128
~—— Made with Water128
Tart, Demoy 130
a Spring, or Sorrel one
132

—— Of Oranges in Puffs
154
Tench boiled 59
—— Stew’d 63
Tongues, tomachinate them
7%

e — To falt them.  idi
ev—mm To poj them 83
R Tripe;
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Tripe, a white Fricaflee
Page 53
s Made into Cocks-
Combs 202
* Trout, ftew'd 62
= Potted 83
Veal, forced 35
—— Cutlets 38
~—~—— Bombarded 39
—— Stew’d 45
~-— The Neck ftew’d 46
j e A-lamode 56
{ s—— Collar’d 8o
| Venifon, roafted, a Sauce
for it 73
| Venifon Pafty 100, 101
e Artificial 102

| Verjuice, to make and diftil

it 198

Vinegar, to make it = 196

Ufquebaugh, to make it 200
W.

Walnuts, to pickle them

171, 172, 173, 174, 17§
Weﬂpbalxa Ham, to make

it 77

D BEoX

White Pot
Whitings broiled
Whigs
Wild Fowl, ftew’d 46
Sauce for them 72
Wine, made of Elder
187, 188
~——— Madeof Elder Flowers
188
—— Raifins 189
Malaga Raifins 1b.

Page 133
61

130

—— Oranges ib.
—— Cowilips 191, 192
—— Cherries 194
—— Birch 1b.
e Currants ib.

Ginger 195

—~— Goofeberries 195
Green Goofeberriesib.

—— Ripe ditto ib.
—— Balm ib.
—— Blackberries 197
=~ Made of Clove Gilli-
flowers ib.
Rasberries ih.
Woodcack, roafted 33

Sauce for it.

72

INDEX to

A.

G UE, aRemedy for

it 240

Another, by Dr. Mmdz(n
B.

Bite of a2 mad Dog,

Dr.

Mead’s Receipt for it 263

the
REceEIPTS

PRYSICEE

Another, practis’d with
Succefs in the Eaff-In-

dies 263
Bitter Draught to firengthen
the Stomach 211
Another good Bitter fora
cold watryStomachz42
Bitters




Bitters, to make them P.261
Breafts, fore ones, a Cure

. for them 246
Broken Bodies, to cure them
248

Burn,. a Plaifter for it 251

Another, to cure it 252

Canker, a Stay to be laid to
the Throat forit 249

A Mouth Salve for it ib.
A Mouth Water for

1t 250
Cafes, inveterate, Helps for
them 260

Children, when gall’d, a
Remedy for them 260
Cholick Wine, to make it

238

Cholick, a Remedy for it
238, 239
Confumption; Dr. Gibfon’s
Receipt for it 235
A Plaifter for it ib.
To prevent it 236
A galloping one infallibly
cur'd ib.

Cordial Ball, to make it 245
Finéture;tomake ity
To make a never-failing

one 249
Colds and Coughs, aRecipe
for them, by Dr. Brac-

ken of Lancafter 265
Cough, Chin-cough, or o-
ther, to cure 233, 260

An Ele&tuary forit  ib.

A Hooping one," to cure
it 256

D.
Daffy'sElixir, to makeitz4y

Dead Palfy, to cure it

Page 261

Didum Volligas, to be ufed

for Pains with Swellings

256

Diet Drink, to make it 237

Draught, a bitter one, to

ftrengthen the Stomach

241

Dropfy, to cureit 250, 251
E

Evil, a Drink for it 260
Eye-water, to prepare it
PZ'“’ #1435 Aph

Fever, to cure it 252
A Water for it ib,
Fevers, Intermitting ones, to
cure them 253
Fits, a Remedy for them 262
G.
Gargle, for a fore Throat

242
Gout, a Remedy forit 240
Green Sicknefs, a Cure for

it 241
Dr, Ratcliffe’s Receipt for
it ib.

Gripes; to cure them 256
ew— in Children 263
H. 4

Head-ach, to cureit 262
Hoarfenefs, a Remedy for it
241
Hooping-cough, to cure it
256
Another by Dr. Ratcliffe
ib.

L !
Jaundice,. to-cure it‘. - 240
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L.

Lapis Calaminaris Salve,
how to make and ufe it
Page 257
Lime Drink, to make it

254

Liniment, to make the Hair
grow 244

Lip Salve, to make it 258
Loofenefs, a Remedy for it

251
M.
Mouth, a fore one, to cure
it 248
0.
Oil of Charity 247

Ointment, to make it 2358
For a GreenWound 259

T

Pains, in the Joints, a Re-
medy. for them 249

Pains, or Bruifes, to eafe
them 258
Pains, in the Side, to re-
lieve them 262
Palfy, the dead one, a Cure
for it 261
Piles, to cure them 227
Plague, a Drink to prevent
it 234

APrefervativeagainftitib.
Pleurify, a Remedy for it,
without Bleeding 258
Purging Potion, to make it

240
R.
Red Powder, to make it
248

Rheumatifm, a Remedy for
it Page 241
Rupture, a Cure for it 248
S.

Salve, black, to make it
246, 247
Made of Lapis Calamina-
#is 257
For any Strain or Sore ib.
For any Bruife or Sore ib.
Scald, a Remedy for it 252
Scurvy, in . Children, to
cure it 262
= An inveterate one, an
effetugl Cure for all Dif-
tempers arifing therefrom
265
Snail-water, to makeit 239
Spleen, a Cure forit 249
Stomach, a Plaifter for it
251
Stephens’s Mrs. her Medicine
for the Cure of the
Stone 230
Stone, in the Kidneys 233
A Water for it ib.

Surfeit-water, to make it
2375 238

§Es

Teeth, a Powder to clean

them 248§
Tin&ure, to make it 262
Tooth-ach, a Remedy for

i 244, 24%
V.
Vomit, a Prefcription for it
256
25

W.

==

i
i

i
1
i

=
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W. Wounds, green ones, to
Water, 2 fharp one, to heal them  Page 259
make it 259
White Drink, to make it Y.
240 Yellow Jaundice, to Cure
Wound-water, to make it it 240
259

The following TABLES are calculated for the Ufe of
thofe not converfznt in Arithmetic, that you may at
one View, either ai. Market, or when you return
Home, reckon what any thing comes to.

An Ufeful TABLE to be got by Heart.

4. i d,
20 15
30
40
50
6o
70
8o
9o
100

S AN®O 0 NP ONO

0 Nhn p W p o

An Explanation of the Valuation TABLE §

Obferve under the Word {Valuye of ] a Figure of 2,
twice one Farthmg is one Halfpenhy, and twice one Pen-
ny Farthing is Two-pence-halfpenny, as at the End of
the Line of the firft Page.

The laft Line at Bottom 500 Farthingsis — o 1o §
so0o One Penny Farthing is cmmmnn Zo12:208
The fame by any larger Sum. !

Value
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