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PREFACE. xxxii

bis good behaviour and genteel deport-
ment, to the firf} fleward in the fami-
ly.  His converfation is always modef?
enough s and having read a little he
never wanted fomething to fay, let the
topick be what it would,
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% J;// Mr. Ciouet’s method or
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(Wiﬁ%%ﬁ art of making his potages
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or. foups, ’tis neceffary firft
of all to point out his manner of pre-
paring his bouillion or broth. Inftead
of the leg or fhin of beef (which are
D2 the
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2 A CoMPLETE SysTEM
the common pieces in your two-penny
cut {hops) take eight or ten pound of
the lean part, which, in London, is
called the moufe-buttock, with a little
knuckle of veal, neatly trimm’d, that
it may ferve to fend up in your foup.
A pot that holds three or four gal-
lons will do. When you have wafh’'d
your meat put it over the ftove full
of water; take care that ’tis well
fkimmed before it boils, or you'll
lofe the whole beauty of your foups
and fauces; fprinkle in a little falt
now and then, and ’twill caufe the
{kim torife ; let it but juft boil upan
the ftove, but take it off, and to fim-
ys, then all the foil will
fink to the bottom ; to {eafon it take

mer f{idewa

en or twelve large found onions,
eight or ten whole carrots, three or
four turnips, a parfnip, two or three
leeks,
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lecks, and a little bundle of celery
tied up, a few cloves, a blade or two
of mace, and fome whole white pep-
per; let it boil no longer than the
meat is thoroughly boiled to eat ; for
to boil it to rags (as is the common
practice) it makes the broth thick and
grouty, and {poils the pleafing afpe&
of all your dinner, and hurts the meat
that thoufands of families would leap
maft-high at ; ftrain it through a lawn
fieve into a clean earthen pan, fkim
the fat all off, and make your foups
and gravies, &c. of it as you have
direGtions in the following receipts.
V. B. Monlf. Clouet never made ufe
of either thyme, marjoram, or fa-

“
~

voury, in any of his foups or fauces,

L
i
L
4

except in fome few made dithes, as

P

you'll fee in going on; and where

carrots are ufed befure to cut off the

D3 rind,
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o COOKERY. 5

better foup with two pound of meat,
and fuch garden things as I liked, than
is made of eight pound for the tables
of moft of our gentry, and all for
want of better knowing the ufes of
toots and other vegetables. And now,
my good cook, take care that this is
well done; ’tis by this as ’tis by your
Agua Fontapa in an apothecary’s
fhop, fcarce any thing can be done
and finithed well without it. After
this I fhall endeavour to be much
more concife. I fhall fay nothing of
drawing and trufling of fowls, and
finging, peeling, fcraping, picking,
or wathing of garden things, trim-=
ming of your meats, fcaling or clean-
ing of filh, or any thing of that fort,
for {fo much tautology would fill up

a volume half as big as

vhat T pro=

D 4 the

‘\
c . i 11
pofe this to be, but fhall put down
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the compofition in as few words as it
will admit of.—Next then—

A CoMmrLETE SySTEM

II.

70 make a clear gravy of weal for
Joup.
Three or four pound of a leg of

veal, a {lice of raw ham, in the mid-
dle of a ftewpan, with a morfel of
fat bacon under it, two or three
onions, carrots, and fome parfley upon
it, pour in two or three {poonfuls of
your broth, cover it clofe, fet it upon
a flow fire till it becomes dry and
brown ; but you muft obferve that
that part of the pan that is uncovered
with meat will take colour firft, fo
that you muft often move it round,
that it may every part be of an equal
brownnefs ; and if you nick the time
between
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between its being of a nice brown
and burning, put in your broth full
as many quarts as there is pounds of
meat, let it fimmer for half an hour
or a little more, ftrain it through a
lawn fieve ; and if you have taken
care you will find it of a fine colour,
and clear as rock-water, and may ufe
of it for any fort of gravy-foup or
fauce.

III.

Potage de Santé au Jue clere.

Soup Sante af clear gravy.

This foup is nothing more ‘than
a mixture of the broth and gravy in
the foregoing receipts, putting them
together either of a pale or deep
brown, which is beft approved on j
prepare fome crufts of two or three

man-




8 A CoMPLETE SYSTEM
manchets, or French rowls, in a ftew-
pan, boiling them till very tender i

as much as will fill your {oup- d1{h
You may * boil your knuckle of veal
in it if you have made a referve of
it, or a chicken,and ferve it up boiling
hot, and earnith your dith with {fome

b) o >
carrot, cut very thin and even, folded

- 1
round one flice upon anothier ; for all
fougs look neateft with a pretty gar-
niture.

V. B. In fuch a foup as this the
French frequently puta few pats of
forcemeat fry’d nice and brown, and
call it Potage a la farce. The man-
ner of making it you’ll find in one

of the following receipts.
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vV

4 V.

Potage de [fante aux berbes.

Y # / 7
Soup [fante with herbs.

Of herbs or vegetables you muft
fhift with celery ¢ A] endives in the

winter, but add a lettuce if you can
’T

get it 3 provide a ducklis or a

te] D
chicken nm‘lt blanch’d, and bo#l it
in your foup, which is nothing more
131 the fame broth and r*m\y as
before. With the ce

bits about an inch long ; lct it boil
G

hetore in . a

before in a {ftewpan, and lay at the

~

|1 g L R e | ]
DOLLOIM Of yow diih, IQIV your duck-
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ling in the middle, and pour your
foup over it, and ferve it up with
fome thin bits of celery for garnifh,
or without, as you like beft.

For the fummer feafon you may
add a handful of young peafe, heads
of afparagus or {paragrafs, nice little
firm bits of cauliflower, bottoms of
artichokes, and many other things
that the feafon affords ; ’tis but alter-
ing the name from one to the other,
as you make your bills of fare daily ;
and you make twenty foups by this
one receipt as eafy as one; for in-
ftance, Soup [ante aux petit pois, i.e.
with young peafe; fo on to the

reft.
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V.
Potage, or Soup a la Fulienne.

This is a favourite foup, and now
highly in vogue, and not much more
expenfive than the former. Inftead
of beef and veal for its broth, make
it of a hen and veal and a bit of ham,
feafoned as before. Make your gravy
of it as for Soup fanté; provide fome
bits of carrots about an inch in length,
cut long-ways, flice it very thin, and
cut it into {mall fquare pieces the
full length ; prepare fome turnips
in the fame manner, fome celery in
the {fmalleft bits you can of equal
length ; blanch all this two or three
minutes, ftrain them, and put them
in your foup-pot, and when your

gravy




or two, but
very Vouwr for old ones will thicken

it le a bad

look. You.may ferve a chicken up

your foup, and m
in it, or veal as before.

VI.

7777

Potage a la reine.—1Vhat queen I
4 Z«‘;zow 710¢.

To make a proper ftock for this,
to about three quarts of broth put

about a P\,Lu"l of lean veal and fome
bits of ‘*91)‘ two or three whole

Onions,
) 3
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onions, carrots, parfley, and a blade
of mace ; boil it all together as you
do gravy, for an hour ; take all from
your broth, and ftir in the white part
of a roafted fowl or chicken, and
about two .ounces of fweet almonds
blanch’d, and both well pounded, the
yolks of three or four hard eggs
mafh’d, with the {oft of a manchet
boiled in good milk or cream ; rub it
well through an etamine, and pour
it into your foup-pot; take care to
keep it boiling hot, but never let it
boil a moment over your ftove, but
keep it moving ; provide fome crufts
well foak’d, and a chicken in youy
dith, and ferve it up, with a little of
your beft gravy poured- in circles or
patches. This is the moft modern
way.

Another

T S, TN e A
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Another fathion I have often feen,
and I think no bad one where plate
is ufed : put your foak’d bread into
your difh, and fet on a chaffing-difh
of charcoal, fo that it boil to cleave
to the bottom; but take care you
don’t let it burn: and yet it ought to
be pretty brown, and thould be fcrap-
ed off with the foup-fpoon. No other
difference but that.

VI1I.

Potage awx Nantiles; or, Nantile
Joup.

Nantiles are a fort of grain that
come from abroad, and are {fold at
moft of the oil-fhops in London, in
fhape like a vetch or tare, but much
les. Take about a quart of them,
and boil in water only till very ten-

der,




w&" {?}J ROM a prefumption of
3 F § gé Jome [inall Juceefs from my
(l/ 5 frze;m’s I venture to publifl

t/Je fo//owmg treatife. To pretend to

write for fame would illy become a

perfon in my [phere of life (who am

no more than.what is vulgarly called

a poor publican.) Twould be an un-

paralleled piece of imprudence, and

wholly incompatible 1o reaforn gnd the
nature of things. Twill be Sufficient
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ii PR EFACE
for me that it meets with that appro-
bation amongf} my [riends and ac-
quaintance, as may juf} [atisfy me
for the pains I have taken to col-
lect them (though [mall matters) to-
gether.  The chief end and defign of
this part of my little volume is to
Jbew, both to the experienced and un-
experienced in the bufinefs, the whole
and fimple art of the mof} modern and
befp French Cookerys to lay down be-
fore them fuch an unerring guide how
it may always be well managed, and
pleafe the eye as well as the tafle of
every body 5 and to fhew too, by the
notorious errors I bave frequently feen,
bhow of courfe it muff for ever fail of
being cither good or pleafing, and a
great many favourite morfels entirely

'/5 Oi'/;,’// .

Fz’;;/?




PREFACE 1ii

Firfp then, give me leave to ad-
vife thofe who pleafe to try the fol-
lowing receipts, to provide a proper
apparatus for the work they take
in hand, without wbhich it is im-
poffible it can be dome with the
leaft air of decency: and before I
Sinifb  this, fball further fhew by
maxims unexceptionable, that a good
dinner cannot be got up to look neat
and pretty without proper utenfils to
work it iny fuch as neat flewpans of
Jeveral fizes, [foup-pots, &c. to do it
withal, though your provifions be never
Jo good. I have been [ent for many
and many a time to get dinners for
Jome of the beff families hereabouts :
the [alute generally is, Will, (for that
is my name) I want you to drefs me
a dinner to-day ; with all my heart,
Siry Jays Iy bow many will your com=

B 2 pany
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pany be; why about ten or twelve, or
thereabouts :  and what would you
pleafe to have me get, Sir, for ye?
O, fays the gentleman, I [ball leave
that entirely to you; but I'll fhew
i my larder, -and you'll be the better
2 44 > J

judge how to make your bill of fare;
and a vaft plenty of good provifions
there was, enough to make two courfes,
one of [even, the other of nine, with
an addition only of three or four [mall
difbes for the [fecond courfe 5 and a
fine difb of fifb there was for a re-
move. So it was agreed that fhould
be the thing 5 but, fays the gentleman,
be fure you make us fome good things
in your own way, for they are polite
fort of gentry that are to dine with
me. I promifed my care, and wrote
the bill immediately 5 and it was vaff-
ly approved of. My next Jlep was to

8o
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go and offer a great many compli
ments to Mrs. Cook about getting the
dinner 5 and as it was her mafler’s
order 1 fhould affift bery I hoped we
Sfhould agree s and the girl, Il fay
that for hery returned the compliment
very prettily, by faying, Sir, what-

ever my mafler or you [hall order me
to do, fhall be done as far and as
well as I am able.  But Nanny (for
that 1 Sfound to be ber name) Joon got
into fuch an air as often happens wupon
Juch occafions.  Pray, Nanny, fays I,
where do you place your [flewpans,
and the other things you make ufe of
in the cooking way ? La, Siry [ays
Jhey that is all we have (pointing to
one poor folitary flewpan, as one might
call it,) but no more fit for the ufe
than a wooden hand-difp.  Ump, [ays
1 1o myfelf, bow’s this to be? a SJurgeon

Begav may
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may as well attempt to make an in-
cifion with a pair of [beers, or open a
wein with an oyfier-knife, as for me
2o pretend to get this dinmer without
proper tools to do it 5 heres neither
Jeewpan, foup-pot, or any ome thing
elfe that is ufeful 5 there's what they
eall a frying-pan indeed, but black as
my bat, and a bandle long enough to
obfiruct balf the paffage of the kitchen.
However, upon a little panfe I fent
away poft hafte for my own kitchen
Jurniture.  In the mean time Nanny
and I kept on in preparing what we
could, thar no time might be lofi.
When the things came we at it again,
and all was in a tolerable way, and
SJorward enough for the time of day ;
but at length wanting a fieve I begg’d
of Nanny to give me one, and fo fhe
did in a moment 5 but fuch a one I—

I put




PREFAGE vii

I put my fingers to it and found
it gravelly.  WNanny, fays I, this
won't do, it is fJandy : fhe look'd
at ity and angry enough fhe was : rot
our Sue, fays [be, fbe's always taking
my fieve to fand ber nafly dirty flairs.
But however, to be a little cleanly
Nanny gave it a good thump upon
the table, much about the part of it
where the meat is generally laid, and
whips it into the boiler where I Sup~
pofe the pork and cabbage was boiling
Jor the family, gives it a fort of @
rinfe, and gave it me again, with as
much of the pork fat about it as would
poifon the whole dinner | Jo I faid no
more, but could not ufe ity and made
wfe of a napkin that 1 flily made friends
with ber fellow-fervant Jfor s at which
fhe leer'd round and fet off 5 bur 1
beard her fay as foe flirted her tail

B 4 into




PREFACE
into the [cullery, bang thefe men cooks,
they are [o confounded nice.—I'll be
whipt, fays fbey if there was more
Jand in the fieve than would lay upon

viil

a fixpence. However, [be came again
prefently, and I foon coax’d ber into
good  bumour againy come, fays I,
Nanny, I'm going to make a fricafee
of chickens, obferve bow I cut "em (for
Ll fbew ye how to do any part of the
dinner), and [be [eemed very attentive.
When I bad cut mine, there, fays I,
do you take that, and cut it in the
Jame manner :  and indeed the girl
bandled her knife well, and did it
very prettily : then I gave her direc-
tions' how to proceed ; and it was done
neatly, notwithflanding the flory of the
Jandy fieve. I then took in hand to
Jfhew ber in what manner it was to be

JSinifbed for the table. And now, din-

7ner
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ner being difl’d up, Nanny was vafl-
ly pleafed, and [aid, that in her judg-
ment it was the prettieft and bef? fbe
had ever feen. When  twas over, the
gentleman defired, if 1 had time in
the evening, be fhould be glad I would
come and get bim two or three Jittle
matters for [upper, for they all flay:
and be fure, [ays be, make us juff fuch
another fricafee, for it was highly
approved on 5 fo I went and iold
Nanny fbe fhould do it; which was
agreed to: but, Siry fays fhbe, if I
don't do right I hope you’ll tell me.
But it was done to my mind, and
Nanny was now the cook; [upper was
Jent iny and great praifes ran from
plate to plate, and they unanimoufly
agreed that that fricafee was better
than what they had for dinner. Be-
Jore fupper was well over out comes the

gentle-

TR g,
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x PREFACE
gentleman to me, Wil Jays hey, we
bope you have this difb in the book you
are going to publifh. Yes, Sir, fays
I, and every thing elfe you bad to
day dreft in the foreign way. But,
Sir, fays I, your cook did that you
bad for fupper. My maid do it, fays
be, and -away he went to bis company.
Nanny was immediately fent for, and
after fome queftions  fomething was
given ber for the care Jhe bad taken;
Sfo 1 wifbed the family a good night,
and went home. The next day, juft
as I had finifbed the tranfcribing my
firfp fbeet for the prefs, in comes an
elderly gentleman, a Sfriend of mine,
and took it wp to read. While I
awas writing on be interrupted me,
by afking what was meant by appa-
ratus, bere, this word fays he, (hold-
ing it to me to read.) Why, Sir

Jays
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Jays I, it comprebends all neceffary
and ufeful things for drefing a din-
ner fit to ferve a gentleman's table,
particularly your pretty little made
difbes, (what are generally called
French difbes.) Ump, fays my old
Jriend, 1 [eldom eat any thing more
than a mutton chop, or fo; but,
bowever, ’tis all wvery well for them
that like it. Well, but Sir, fays I,
pleafe to give me leave; I take it you
muft have a good handfome kitchen in
Your great houfe, and well Surnifbed
I fuppofe. Not a jot, [ays my good
Jriend, not a jot, I want none. Why,
Siry fays 1, gentlemen in general are
as well pleafed with the handfome des
corations of their kitchen (though they
never drefs a morfel of victuals there)
as they are with an expenfive and
fine furnifbed parlour. Well, [ays he,

I Jike
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I like your [cheme wvery well 3 but
what mufp I get & So I named feveral
! S
things, and their ufes. Well, Il go
and fee, Jays he, and awdy he went
cock-a-hoop to the brazier’s immediate-
ly, and buys much about as much as
is neceffary for the getting up Juch a
dinner as 1 Jent to table yeflerday ;
awhich is enough for any private gen-
tleman’s family, or the beft inn or
tavern in England ; and cofts but a
trifley (for I had feen it without the
old gentleman’s knowing it.)  But in
be comes to tell me what be had done,
and feemed mightily plea led that 1
approved on't, and invited me to come

//////

s0 (ve it to-morrow. WNext day I went,
and was bad into the kitchen by my
old friend, and very neat and decent
it Jook'd ; but when I had gﬂ;‘;m/
round a little, talking of his admir-
able
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able tafte of placing bis furniture, I
miffed one material article, which put
me in mind of an obfervation I have
made, and often Jeen in [fmall country
boufes 5 you may be fure to find a
mantle-piece with [pits, a bold-faf?,
bafling-ladle, drudging-box, iron flew-
ers, &c. ‘but you may look all over
the houfe and find no jack; juf} Juch
is the cafe of my good neighbour
Hackum, bhe feems Jo delighted with
bis new flow that he lives in the kitchen,
and chufes it rather than his parlour,
but has not thought one word of a
Sfroves fo I addreffed myfelf to him,
while walking round by way of pleaf-
ing him, I prefume, Siry your Sloves
are in your back kitchen, in the old
Jfafbion way - Sloves, Jays be, what
d’ye mean by floves @ Wh y Stry little
round machines of iron fix’d in brick-

work
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work about three feet from the ground,
where charcoal is always burnt on all
accafions in the cooking way, without

which all your other materials are of
no fort of ufe but as you [ee em now.
Oh no, fays be, it mayn't be often P/
Shall invite my friends, and when I
do my maid can do it all very well
over this fire. (INow the fire-place,
to Jave coalsy is reduced to about the
Jfize of a [falt-box.) After a little
mare chat about indifferent things I
bid the old gentleman good-morrow,
and trudged home; but dare fay 1
fhall hear from bim again about the
Sloves, and jJome other little matters
there muft be added to it that will
Sfurprize bim again, but all not worth
naming. As I fuid [o it bappened,
for the old man was clofe at my beels,
and without ceremony of any fort, Will,

4 Jays
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Jays hey, I'll have my floves put up

to-morrow, and next day I'll invite a
Sew friends to try how my furniture
anfwers 5 yol'll come and drefs my
dinner for me, won't you? Yes, Sir,
with a vaft deal of pleafure. Well,
Jays bey there will be about four of us,
three of which was with him, I think,
an attorney’s clerk, a taylor, and a
Journeyman  perriwig-maker, who, I
Juppofe, are much about as great epi-
cures as bimfelf. What do you pleafe
I fhould get you, Sir, fays I @ Why,
umsy fays bey I don't know, I think I
have heard you talk of frve and five,
and a remove. Now, [ays he, I Should
think three and three and two removes
would be better. ( Ay, Jays I to my-
Jelfy put two JSrefb difbes upon the
talle, and leave one tore all to preces
2o éeep up the [ymmetry of it.) Fuf?

as
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as you like, Siry fays I, and for no-
velty-fake [o ’tis to be. Now be or-
dered me to provide juft what I thought
proper 5 only that be fhould be glad of
a foup-maigre; and then fet off. Now
I heard him fay to his cronies, as he
went along, I know I fball like that
foup-maigre becaufe they always Suff
it full of meat. Maigre, [ays he, 1
Juppofe is French for meat 5 Jo in Eng-
lifb we may call it a meat-foup. 1
went to market next morning, and pro-
vided what I judged neceffary for their
dinners, and took care to get enough ;
for 1 [uppofed em to be good trencher-
men y and about one o clock dinner went
upy the foup, three fowls and bacon,
and a large [boulder of mutton. The
Joup they eat all up, which was a very
large old-fafbioned pewter difh full ;
then fell aboard of the fowls, and demo-
/’/]/TJF,(Z
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lifbed them, and fo on to the mutton s
but before they had finifbed it a dif-
pute arofe about what meat the SJoup
was made of. Beef and bacon to be
Jurey Jays my old Jriend (and kept
oz eating like a ploughman.) His
right-hand man faid he thought it was
compofed of * rumps and burs. He at
the bottom took it to be made of a leg
of mutton and turnips. Well, Sir,
Jays be, to -one upon the left, what
think you of ir 2 Why, Siry I won't
think of it ar all : if Ido I fhall be
Secks for I bhave eat too much of it At
length they fent for me, and I decided
it which furprized them. There was
no other ingredients than abour Jix car-
70Lsy as many turnips, and onions and

C berbs

* Rumps and burs are the tai); Sfedd, and roots of the
ears of a bullock ; a common perquifite of a journeyman=
butcher or tanner,
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berbs boiled to a fort of porridge, and

Prained through a cullender to a large
quantity of toafted bread : the next
three things were a bare, a turkey,
(both baked, and [poiled, for want of
a proper fire in the kitchen) and a
plumb-pudding.  There was no cere-
mony for clean plates 5 but at it they
went, juff as they do at one of our
country club-feafls 5 the turkey was
fript in @ minute, and the poor hare
tore all to pieces, (for there was not
a carver among 8 them) and a moft
profound filence there was Jfor a long
time, except only a very pretty concert
of growling, [macking their chaps, and
cracking of crufls : when all was over
with meat, plates were called for the
pudding, which difappeared in about
three minutes, though no [mall one.
The two removes, as the old gentleman

called
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called them, were then brought in, and
the queftion was which [hould be taken
off 2 The empty difb, fays ome 5 and
that they all agreed to. Take away
the turkey, [ays the tonfor. No, Jays
another; the hare s fo as they could
not agree, a third took the hare and
plunged it into the turkey’s difb.  The
removes were then put ony and that
the beauty of the third courfe (as I
call it) might be hept upy at each end
was a ﬁrt of pudding, and in the
middle the gibbet of the hare, and the
Sreleton of the turk eey.  WNow the rwo
pu(/a’mas (improperly called fo were
made as follows : T took a fow pota-
toes boiled, and thump’d to pieces, with
an egg or two, and u lirtls 2 fugar , for
one z‘/y other was a Sfew c/c/ macke-
roons I had in my houfe perbaps twenty
years: I foak'd em well, and put

C 2 them
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them into a little milk and flour, in-
Jflead of cream and eggs, Jeafoned it
bigh with plenty of onions, &c. to
which I added a large clove of gar-
lick, which is enough for the difbes of a
Jffty-cover table Jerved twice over, and
covered it over with fome good old Che-
fhire cheefe inflead of Parmefan ; Jo
that the colours were alike, and fent
up, as faid before. Well, neighbour,
Jays the old gentleman, now for a bit
of pudding, and then we Jhall have
done pretty well, I hope: let’s Jeey bere’s
eight of wus 5 fo they were cut into Jo
many parts, and every one rtook his
Jhare, and heartily they fell to, ex-
cept one whofe tafle was not quite Jo
depraved as the refl ; be tafled, but
went no farther. You don't eat, neigh-
bour, fays the oppofite gentleman. I
don’t love fweet things, [ays be. W ell,
I do,
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I do, [ays one that was gobbling down
the higheft difb that ever was. They
vaftly commended ity and fwallowed it
all down 5 but the beauty of it was,
the mackeroon eaters eat it for a cuf-
tard, and to this moment call it the beft
they ever tafted.  But one of ’em faid
it had a terrible twang of a bad egg,
though there was neither egg or butter
in it. Well, fays my old friend, with
Juch a fort of a groan as may fre-
quently be beard in large peals at your
great feafls in and about the metropolis
of this kingdom. [ fay, I hope every
body has made a good dinner ; but
we may thank you for it, Mr. Cook,
Jays e, turning to me 5 why we Jhould
have cut but a fad figure to-day, if
we had not had the apparatuffes. Pray,
8iry fays one of the moft learned, what
is an apparatus 2 Why, fays my old

C3 [riend,
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Sriend, laughing at him, why a flew-

pan is oney, a pot is anothery a ladle
anothery and many other things down
iin.my kitchen are called apparatuffes;
Jo I left them in the midft of  their
Sublime chat, and went home, where,
to my no great [urprize, I found the
gentleman whofe dinner 1 drefs'd £ other
day. Will, [ays be, why bere you
have made @ flrange racke: at our
houfe. My maid talks of nothing but
you; what a pretty dinner you fent to
table, and [o eafy, that it [eemed no
siore trouble to ye than for bher to
make a Welch rabbit 5 but [ays, that
if fbe had fuch a fet of kitchen goods
as yours, and a little of your inflruc-
tions, fhe could do it all very well,
Well, Sir, fays I, if you pleafe to fur-
nifb fuch things as are wanting, and
fpare a little of her time to perufe
what
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what T am about to publifb, I make
no doubt but fhe’ll make an excellent
cook. The girl is in the right on’t, [be
told me fbe was afraid you would  fet
her a [pel by and by, by ordering Juf?
Sfuch another dinnery and I am. [ure it
is impoffible two made difbes can be
well done with what your kitchen af-
fords.  What muft 1 do then, fays be,
Will 2 why has not your good old neigh-
bour Hackum invited ye to fee his kit-
chen fince he has furnifbed it? Vo,
Jays be.  Welly, he bas got all quite
new from top 1o bottomn ; Juch a fet as
will juft do for yous and Ll tell you
what it is, and then fball draw to a
conclufion 3 but muft afk the favour of
one fmall digreffion.— I promifed at
the beginning to fix one never-erring
chart to fieer by, fo that the weakef?
capacity [ball never do amifs, though
C 4 he
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be mayn't arrive at once to that pitch
of perfettion equal to that of the cele-
brated Mon/. Clouet.  Firf} then, my
brethren, take care to begin your work
betimes.  Your broth and gravy for
Jour Joups and [auces [bould be the
frft thing in hand : your little mat~
ters in the pafiry way may be done

Xxiv

whilf} that is going on 'y next prepare
Jour fowls, collops, cutlets, or whatever
it may be; put them upon plates, and
range them in meat order upon the
dreffer before ye 5 next Jee that your
meat and roaft in the Englifb way be
all  cleverly trimmed, trufled and
fingeds and ready for the [fpit. In
like manner get all your garden things
cuty pared, pick'd, and wafl’d out into
a cullender 5 and among f} the reff be
Jure you provide a plate of green
pnions, [ballsts, parfley, minced very

fine ;
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fine, pepper and Jfalt always ready
mixed, and your [pice-box always at
band; [o that every thing you want
may be ready at a moment’s call, and
not to be bunting after fuch trifles when
your dinner fhould be ready to fend to
table. When your flewpans,&c. make
their ag, carance, place them all in
proper arrangement, and you cannot
eafily err. (For want of this fleady
care I have known a whole courfe flopt,
and the balf of a very grand dinner
in a fair way of being [poiled by mif-
placing only one flewpan, and the cooks
(though great anes) were forced o
make [bift with any thing they could
throw together to make a difb to fill
the chafin on the table ; but it was
found out at laft that the poor [eullery
woman finding it among the foul things
withaut looking under the covery Jouf?

73
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it into the difbkeeler, and ’twas loff.
It was only a charming difb of green
mm‘e/ s, #n the room - of which was
/(}/(/H]/A or eight heads of celery flung
into @ [rying-pan for a little colour,
and difbed up with a little ﬁ/ffﬂ/’fj[@a
over it.) What I obferved before this
long parentbefis I call 1_900// manage-
ment, and will always [ucceed ; the re-
wverfe of it is baod. 1 have kuown the
time more than once or twice, that a
cook has loitered away bis time in the
morning, and began his work per haps
at ten o'clock, a;m’ then at the wrong
end to0 5 fo that time has o elapfed
upon bis hands that it was impofible
for him to be ready at the bour fet for
Sfending to table 5 fo that inflead of
winning the praifes of his mafler or
lady, and the reft of the good company,
be gets into difgrace, and lo fes his cha~
5 ractet
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raller. This is what is meant by Jay-
ing the cook can never do welly for they
muft fail of it if they are regardlefs
of time; [o take it by the forelocks,
my friends, and follow the infiruttions
in the treatife before ye, and you'll be
Jure to be right, and foon procure to
yourfelf a vaft deal of fame. Now,
Siry pleafe to give me leave to make a
catalogue of [uch things as you fland
in need of in your kitchen : Two little
boilers, one big enough for your broth
or boiling a leg of muston, and the
other for the boiling a couple of fowls
or fo, a foup-pot, eight [mall flewpans
of different fizes, two very large ones,
and covers to them all, ayneat handy
frying pan that may [erve as well for
frying any little matters, as an amlette
or pancakes, a couple of copper ladles,
twe ar three large copper fj)aam, a flice

or
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or two, and an egg [poon, all tinn'd ; a
pewter cullender, three or four fieves,
(ome of lawn) ; to which you may add
balf a dozen copper cups that hold
about three-fourths of bhalf a pint,
and as many of a leffer fize, and an
* etamine or two for the firaining your
thick foups, cullies or creams. Your
cook will find ufes for all thefe utenfils,
if you fhould ever give an order to get
the difbes prefiribed in the following
receipts : but all your wooden ladles,
Srimmers, cabbage-nets, and fuch nafly
things, banifb them from your kitchen,
let them not touch your broth, foup,
Jfifb, or any thing elfe 5 keep nothing of
that [ort there but two or three large
wooden [poons, and them always kept

clean for their particular ufes, fuch as
Jir-

* An ctamine is a fluff made on purpofe for thefe ufes,
and are [old at many fbops in Landon,
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Sfirring any of your fauces in your
Srewpans, for pewter will melt, and
copper will fret the tinning off. It is
needlefs to Jay any thing of little round
Jauce-pans for venifon fauce, warm-
ing of gravy, melting of butter or
Sfb fauce, or the like. Tis Juppofed
every houfe has a provifion of that Jort.
And now let my brother or fifter cook
come on clean and neat like my friend
and patron Clouet, with two or three
clean aprons and rubbers, and Sollow
the rules laid down in the eafy method
prefcribed in the Sfollowing receipts ;
and if it is not the mof? egregious blun-
derer in the world I'Jl ke anfwerable
Sfor all that is done amifs.  What my
Sfriend Clouet will Jay when he hears
of this rafb adventure of mine I can-
not guefs 5 but this I'm Jure of, he'll
be my voucher that it is al] authentic,

As
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As to the charalter of that gentle-
man, much at this time muft not be
Jaid : that bhe was an honeft. man I
verily believe, and might I have leave
2o give him praife equal to his merit,
1 would wventure to fay he was worthy
of the place he enjoyed in that noble
family he bad the bonour to live in.
Much bas been faid of his extrava-
gance, but I beg pardon for faying it
bhewas not that at all, nay, [o far from
ity this I can aver, that [etting afide
the two foups, fifby and about five gros
entrées (as the French call them) he
basy with the help of a couple of rab-
bits or chickensy and fix pigeons, com-
pleted a table of twenty-one difbes at
a courfe, with fuch things as wufed to
Jerve only for garnifl round a lump
of great heavy difbes before he came
bere, fuch as calves and lambs fweet-
breads,
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breads, [beep and lamb’s rumps, tur-
key's livers, and many other fuch like
things, of which, with proper fauces,
be ufed to make as many pretty near
difbes. . The fecond or third great din-
ner he dreft for my Lord Duke, be or-
dered froe calves heads to be brought
in, which made us think fome extra-
b ap 7
vagant thing was on foot, but we foon
Jaw it was it was juft the reverfe of
ity be made frve very handfome and
. ¥ A
good difbes of what he took, and the
heads not worth a groat lefs each. The
tongues, pallets, eyesy brains, and ears.
The flory of bis affiette of popes-eyes,
the quinteffence of a ham for fauce,
and the gravy of twenty-rwo par-
tridges for fauce for a brace, was al-
ways beyond the crediz of any [enfible
perfons [fo ball leave that untouchd.
The fecond courfe difbes, or extrémes,

be
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he made as much difference in, I meat
as to the expences for what formerly
(and that fince my time too) made but
one of moft of them, he made two, and
all prettier, becaufe they were not Jo
beavy. But I am afraid I Jball
launch out too far in encominms on
my friend Clouet ; but beg to be ex-
cufed by all my readers. One thing
more and then T'll leave him to bis
new mafter marfbal Richliew ( for
there I am informed he now lives as
fewardy or maitre d’hotel). That 1
thought him wvery bonefp I think 1
Jaid before, not only that, but he was
of a temper fo affable and agreeable,
as to make every body bappy about
him. He would converfe about indif-
ferent matters with me or bis kitchen
boy, and the next moment, by a fweet
turn in bis difcourfe, give pleafure by

his
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der, for your ftock. You muft be fo
extravagant as to have a roafted par-
tridge ; pick off the fleth, and I'll
prefently thew the ufe of it: the
bones you may crufh to pieces, and
put to them {fome bits of ham, with
about three quarts of broth and gravy
mix’'d : add to it as before onions and
carrots and parfley ; boil this as the
laft; take all from it; fee that your
partridge meat is well pounded, and
your nantiles, and ftir them into your
broth, and let boil a few minutes }
ftrain it through your etamine, and
ferve it with a partridge in the mid-
dle, and fome thin morfels of bacon
for garnith, which may be both boil’d
in your broth, being well blanch’d ;
have {fome crufts foak’d as before, and
ferve it up.
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VIII.
Potage a la purce verte.

Peafe foup.

If you make this foup in the fea-
fon of green-peafe, take about three
pints of old ones, boil them tender,
and pound ’em well, a bit of butter
in a large ftewpan, and fry, with fome
bits of ham, two or three carrots,
onions, turnips, and a parfnip, a
leek or two, fome bits of celery, and
mint-tops, alittle {pice and whole

. pepper; pour in about three quarts

of broth, and boil it an hour ; take
all out, and put in pour peafe, with
the foft of a French roll well foak’d
in a little broth, for peafe will not
thicken enough at this time of the
year ; fet it over your fire a few mi-
nutes,
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nutes, and pafs it through your eta-
mine ; provide a little celery and en-
dives; or lettuce ready boiled, with a
few young peafe ; put them to your
foup, and let it fimmer. till; dinner-
time ; add a little handful of {pinage
and . forrel chop’d, which may boil
five minutes; prepare your crufts as
before, and ferve it up with a {quare
bit of bacon cut in bits through the
rind, and may be boiled with your
broth.

For the winter feafon make ufe of
blue peafe, which are always to be
had in London, and celery and en-
dives to ferve up in it; and flain it
with the juice of {pinage.

K2 IX.
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IX.
Potage au ris; or, Rice Joup.

Get about a pound of rice, wafh
’ and pick it very clean ; boil it a little
! | while in water only ; ftrain it thro’
! a fieve, and put it into your {foup-
‘ pot; put as much broth to it as may
| boil it without danger of burning;
1| put in a blade of mace, and keep it
| ftirr’d ; when ’tis quite {foft you may
l erve it up with fome of your beft
gravy poured round (as in the Soup
" ‘ a la reine.)
Potage au Vermicelle 5 or Vermi-
celli foup, is done juft after the fame
manner ; {o needs no other receipt.
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X.

Potage aux onions ; or, Onion fazzp.

It differs from a clear gravy before
prefcribed only in this; take three
or four large onions, take off the fe-
cond coat, and {lice them in halves
very thin, lay them in water a while,
dry them, and fry them of a nice
brown, in a bit of frefh butter, pour
in a little warm water, and ftrain ’em
upon a fieve that they may not be
greafy ; put them into your {foup to
boil a few minutes ; order your crufts
as before, put to the bottom of your
difh ; pour your foup in, and ferve it
up with a knuckle of veal or without
as you like beft. Very {mall onions are
fometimes ufed for a change; fry’'d
in the fame manoer, whole,

E 3 X1,
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XI.
Y otage aux ec;”eviﬁ’s.

C 7‘(13;'/?/; Joup.

You make this foup with the broth
of meat or fith, juft as you like beft;
for your ftock you muft provide two
or three fmall flounders, eels, gud-
geons, &c. put ‘em boiling in about
three quarts of broth or cold water;
when it is pretty nigh upon boiling
befure you {kim it well. If you chufe
the maigre fort, put in half a dozen
onions, three or four carrots cut in
pieces, and fome parfley, a little {pice
and whole pepper, about three-quar-
ters of a hundred of crawfith if pret-
ty large will do ; take off the {mall
claws and the fhells of the tails, and
pound them fine, and boil ’em with

your
J
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your ftock, about an hour, ftrain it
off, and break in fome crufts of French
bread to thicken it, and if you can
the {pawn of a lobfter, (that within
gives the beft colour), pound it, and
put to it, ftrain it through your eta-
mine, and keep it boiling hot only.
My reafon for it, is this: when it boils,
if ’tis two minutes; all the beauty of
it (which is the colour) fubfides, and
the broth fwimming at top, put your
crawfith in, make hot, only preferve
a few to lay round your dith, with a
rim of fmall flips of bread faftened
with the white of an egg to prevent
their rolling in. No bread with this
foup.

Prawns make an excellent foup
done juft in the fame manner ; but
you muft obferve there is a {mall bag
in the carcafs full of gravel, which

E 4 muit
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muft be always taken out before you
pound them for your ftock. You take
only the tail of the prawn to put into
your foup; but the crawfith body and
all, but the fmall legs and fhells.

This is a foup maigre you fee; if
broth is better liked put that.

XII.
Bowillis des tendrons de beeuf ansx choux.
Hodgepodge of beef with [avoys.

Provide a piece of the middlemoft
part of brifket beef about fix pound,
cut it in {quare pieces {fo as to make
ten or twelve of it ; don’t put it into
too big a pot, but fuch a one as will
be full with a gallon of water to it;
take care to fkim it well, and feafon
it well with onions, carrots, turnips,
leeks and celery, and a little bundle

Of

0
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of parfley, and fome pepper; when

your meat is boiled very tender, ftrain
your broth from it, and put it into a
foup-pot or ftewpan ; take another
with an ounce or little more of but-
ter, melt it, and put in a large {poon-
ful of flour, ftir it over the fire till
it becomes brown, take the fat off
your broth and put to it, boil it a few
minutes, and ftrain to your beef ;
your favoys fhould be well blanch’d,
and tied up feparate, put them into
your meat, and let it ftew very gently
till your dinner is called ; take it off
and clean all from the fat, place your
meat in neat order in your dith or
foup-difh, lay your favoys between,
pour your foup or fauce over it, and
ferve it up with a little parfley fprink-
led genteely over it. This difh is fre-
quently fent to table with turnips or

carrots
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carrots inftead of favoys, cut in neat
bits, and boiled, beiore you put them
| to your foup.—'Tis but to fay, des

Jrons aux carrots, i. e. with car-
rots 3 or aux navets with turnips.
i Hodgepodge of veal or mutton is
é ‘ done after the fame manner, with
| this difference only, inftead of mak-
ing your foup brown ftir your flour
no longer than while it retains its
whitenefs, and pour your broth in,
and f{lrain to your meat,

XIII.

Un plat de foup pour Jouper.
Soup for SJupper.

This may {feem to be but a {fimple
{ thing to place among thefe high mat-

ters; but I never fee it come from
' table without a terrible wound in i,

2 |

i It
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If it has but the approbation of few
it will pay very well for the room it
takes up here.
To a quart of good new milk put
a pint of cream, a bit of lemon-
peel, a laurel-leaf or two, and a ftick
of cinnamon, and a few coriander
feeds, and fome good fugar ; boil it
for a few minutes, and fet off to cool
blanch two ounces of fweet almonds,
with two or three bitter ones, pound
them with a drop of water to a pafte,
and ftir them in your milk, rub it
through an etamine, pour it back into
your ftewpan, and make it juft boil-
ing. Provide the yolks of about ten
eggs, and pour in beat nice and
fmooth, ftir it upon your ftove care-
tully for a minute or two, and it is
ready to ferve to table, puttine on it
{ome rufks or toafts of French bread.
X1V,
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XIV.
Water fouchy.

This is rather a Dutch difh, and for
change no bad one. To make this in
perfe¢tion you fhould have feveral
forts of fmall fifh, flounders, gudgeons,
ecls, perch, and a pike or two; but it
is often with perch only; they ought
to be very freth ; take care all is very
clean, for what they are boil'd in is
the foup: cut little notches in all, and
put them a little while in frefh {pring
water ; (this is what is called crimp-
ing of fifh in London); put them in-
to a ftewpan with as much water as
you think will fill your difh, half a
pint of white wine, a {poonful or two
of vinegar, and as much falt as you
would for broth. Put them over your

fire
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fire in cold water, and take particular
care you fkim it well in boiling ; pro-
vide fome parfley roots cut in {lices,
and boiled very tender, and a large
quantity ef leaves of parfley boiled
nice and green. When your fith have
boiled gently for a quarter of an hour
take them from the fire, and put in
your roots, and when you ferve it to
table ftrew your leaves over it ; take
care not to break' your fifh, and pour
your liquor on foftly and hot; fome
plates of bread and butter are gene-

rally ferved up with this, fo be fure
to have them ready.

XV.
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XV.

Potage maigre aux berbes.

Herb foup without meat.

For the fummer feafon three or four
carrots, a little bunch of green onions,
a few beet-leaves, and a handful of
{pinage and forrel, a little purflane and
chervil, and two or three lettuce, and
fome {pice and pepper, ftrip all into
fmall bits and fry them in a large
ftewpan, witha bit of frefh butter;
pour in about two quarts of water, and
let it boil gently for an hour at leaft,
ftrain it off to the foft of a French
roll well foak’d, and pafs it through
your etamine ; prepare the heart or
two of nice light favoys or cabbage, a
couple of lettuce, and a handful or
two of young peafe, ftew them well,

and
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and drain them upon a fieve ; when it
draws towards your dinner-time have
ready the yolks of half a dozen eggs,
mixed well with half a pint of cream
put your peafe, &c. into the foup,
and boil it for a few minutes, a few
flices of white bread, then your cream
and eggs ; ftir it well together, cover
it down very clofe till you are ready
for it ; juft thew it to the fire and fend
it up. This foup is frequently done
with cucumbers quartered, and the
feed cut out, inftead of the things
before-mentioned.  For the winter,
celery and endives, white beet-roots,
fliced thin, or the bottoms of arti-
chokes, which in fome families are pre-
{erved for fuch ufes, and in moft of
the oil-fhops in and about London.

XVI.
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XVI.

Potage maigre aux pois.

Peafe foup without meat.

For this foup a great quantity of
garden things is ufed, five or fix large
onions, as many carrots, and a turnip
or two, three or four leeks, celery,
plenty of {pinage, forrel, parfley and
mint ; cut and {lice all thefe into a
large ftewpan, and fry as before, pour
in about three quarts of water, (for
fome will be loft amongft fo many
roots and herbs), and boil about an
hour and an half very foftly, ftrain
into a pan with fome foft bread, and
pafs it through your etamine; prepare
fome blue or white peafe, which is
beft liked or handieft, well peunded,

and ftir it from the lumps and ftrain
it
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it again, rubbing the peafe well thro’s
have fome celery and endive, well boil=
ed, a little {fpinage and forrel cut and
boiled with your foup; provide fome
white bread fry’d in fmall dice in a
bit of good butter ; ftrew it in your
{foup when ’tis difh’d up, and ferve it
to table.

Take care it don’t burn, for it is
very apt to do {fo when your peafe are
to it, {o keep it flirring:

Potage aux Nantiles is done in the
fame manner, and common {oups
among foreigners throughouit the win-
ter ; and I hope my friends of iy own
country will approve of them too. #

Fith being the fecond firft courfe
dith takes its place next,

V. B. Mr. Clouet hever boiled
any fith of any fort in the plain way ;
and as almofl every body knows the

F eafy
‘
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eafy method of drefling of them fo,

and their proper fauces, "twill be need-

' lefs to put it down here. I propofe
but four for his gros emtrées, or re-

| moves, which is a turbot, falmon, a

‘ pike, and carps, done in manner fol-

: lowing.

¥
Turbot a ' Italicnne.

*1 Turbot in the Italian way.

f Cut the fins and tail of your fifh

f off, and lay to foak in a marinade for
- " an hour or two, which is a little vine-
q ; gar, white wine, falt and water, fome
green onions and bay leaves, with fome
| blades of mace and whole pepper ;
take your fith and dry it upona cloth,
and place it in a ftewpan juft-its fize,
The moft common fauce in Mr
Clouet’s
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Clouet’s way was that at top, /fauce
Italienne; to make which, with about
a pint of good gravy, put a glafs or
two of Rhenith, two or three {poon-~
fuls of oil, the juice of a couple of
lemons, an anchovy or two, a little
pepper and falt, fome fhallots minced
very fine, and a little bundle of green
onions and parfley tied up, pour it on
your fith, fo much as will juft cover
it; if you find this not quite enough
add a fpoonful or two of your * cul-
lis, cover it down very clofe, and fet
it upon a {low ftove to fimmer very
gently for about an hour, that it may
be done rather by fumigation than
hafty boiling ; take a large ladle of
your cullis and ftrain to it, about as
much of your liquor from your fifh,
add a few olives pared from the ker-
* The next thing after thefe four of fifth.

F 2 nel,
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nel, or capers; difh your fith up hot,
boil your fauce a few minutes and
pour it over it, ftrewing a little parfley
minced very fine over, and garnifh
with a great deal of whole, frefh and
fine pick’d.

This is an excellent way to drefs a
John o’Dorey, or upon a pinch a
large plaice is no bad thing.

I1.
Saumon aux crevettes.

Salmon with //)rimp Jauce.

Of a falmon the jowl is preferr'd
to any other part; notch it to the
bone on both fides about an inch a-
part ; lay it in a marinade, as before
mentioned ; put it into fome long
ftewpan juft .its bignefs if you can,

with a fith plate or napkin under it,
that
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that you may take it out without
breaking ; put to it a pint of white
wine, a dafth of vinegar, fome fweet
bafil and thyme, whole pepper, falt
and mace, two or three fhallots, a
bunch of parfley and green onions ;
pour in as much water as will juft
cover it, let your lid be fhut clofe upon
it, and about an hour before your din-
ner put it over a flow ftove to fimmer,
and prepare your fauce as folows :
provide as many f{mall prawns or
fhrimps (the tails only) as you think
neceffary for your piece of falmon ;
put into your ftewpan to them a pro-
portionate quantity of cullis, add to

it a little bafil, pimpernel, thyme and

patfley, all minced very fine, with a
dath of white wine; boil all about a
quarter of an hour, fqueeze in the
juice of a lemon or two, take care that

i the
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36
the fith is well drained, and put meat
into your difh, pour your fauce over,
{ f and ferve it up; garnifh with lemons
cut in quarters.

i Trouts may be done in the fame
manner.

imes when maigre fauces are

e a little broth of a few

1, feafon as above, fkim it
well, and boil it but about half an
hour, ftrain it into a Ltpwpan, add a
bit of butter ;mix'd with {fome fine

{ flour, provide the yolks of four or
eggs, and about a gill of cream;
ter, e, to prevent its
and let it boil a little
off the fire, put in your

your cream and eggs,

- a few minutes, keep

r the flove for a moment,
fqueeze in your lemon, and ferve it
Such
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Such a fauce as this may ferve for
any fort of fifh, either ftew’d or boil-
ed ; and without the help of Mr.
Clouet, I have many a time tofs’d up
a difh of fifh with only its own natu-
ral broth feafoned in the manner pre-
fcribed ; I mean by ftewing and ftrain-
ing its broth, and thickened as above,

III.

Une brochet farcez, fauce aux capers.
Pike with force-meat and caper [auce.

Prepare your pike thus: gut it
without cutting of it open, but take
care it is well cleaned ; cut a notch
down the back from head to tail, turn
it round, and faften the tail in the
mouth, and lay it in a marinade as
before : for your farce or forcemeat
take the udder of a leg of veal, or

F 4 the
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the kidney part of a loin of lamb,
fome fat bacon cut in dice, the {fpawn
or melt of the fith, fome green onions,
a mufhroom or two, or truffles, parf-
ley, and falt, a little nutmeg and pep-
per, add a morfel of butter to fry it,
chop it all well, and the foft of a
French roll foak’d in cream or milk,
pound all together in a large mortar,
with three or four eggs; try if it is
feafoned to your mind, and fill the
belly of your fith, and clofe up that
part that is cut in the back ; make it
nice and even; take two or three eggs,
daub it well over,” and ftrew fome
crumbs of bread upon it, and bake
it in a gentle oven, the time accord-
ing to the bignefs of your pike. For
your fauce, to two or three ladles of
your cullis add two or three large
fpoonfuls of whole capers, fome parf-
ley
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ley minced fine, the juice of two le-
mons, - a little minced thallot, and
ferve it up in your difh hot, but not
poured over.

As this difh is bak’d, garnith with
a large quantity of fry’d parfley.

The French are fond of barbel,
chubs, or chevins, done in the fame
manner.

IV.

Des carpes a la cour.

Carps done the court fa_/bz'on.

A brace of carp is handfomeft for
a dith. Place your fith in a ftewpan
that they juft fill, upon two or three
{lices of bacon or ham, that you may
turn them the eafier ; pour in as much
wine as will juft cover them, a ladle
or two of cullis, feafon with a bunch of

onions
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onions and parfley, {fome cloves and
mace, pepper, falt, and three or four
bay leaves, and two or three fhallots
and mufhrooms, an anchovy or two;
and let your melts or {oft rowes ftew
with the fith about half an hour; but
the {pawn or hard rowes boil feparate,
and when your fauce is ready cut it in
pieces, and put in, for it is very apt
to crumble to bits and {poil the come-
linefs of it.  For the fauce take about
half of what the fith are ftewed in,
and as much cullis added to it. For
a fauce hachée, a little burnet, pim-
pernel, a mufhroom or two, and fome
parfley, all minced very fine; take
your melts or fpawns and cut in {mall
pieces, and boil a little while in your
fauce; difh up your fifh, add the juice

of a lemon, and pour hot upon ‘em;

oarnith with parfley only.

Tench
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Tench may be done juﬂ: in the

{fame manner,

XXI.

I propofe to put twelve gros entrées
of meat : but firft of all to fhew Mr.
Clouet’s method of preparing his cou-
lis or cullis.

Take a ftewpan that will hold
about four quarts, put a thin {lice or
two of bacon at the bottem, about
two pound of veal, a piece of ham,
three or four carrots, onions and parf-
ley, with a head or two of celery, pour
in about a pint of your broth, cover it
clofe, and let it go gently on upon a
{low ftove for an hour ; when it comes
to be almoft dry watch it narrowly, {o
as to bring it to a nice brown, fill it
up with broth, and let it boil {oftly
about half an hour ; take about half

a pound
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a pound of frefh butter, melt it, three
or four large fpoonfuls of fine flour,
and rub over a ftove till it is of a fine
yellowith or light-brown colour, pour
it into your gravy, and ftir it well af-
ter boiling ten minutes or fo; take
your meat and roots out, and pafs it
through your etamine ; take off the
fat, and fet it handy for fuch ufes as
you'll find in the following receipts.
Be fure great care is taken of this, for
on it the goodnefs and beauty of all

the reft depends.

I
Longe de vean marinée, fauce brune.

Loin of veal marinaded, with a brown
Jauce.

Your loin of veal fhould be put
into the marinade the day before;
take
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take about two quarts of new milk,
and put to it fome green onions, a
thallot or two, pariley, a little fpice,
whole pepper, falt, two or threc bay
leaves, and fome coriander feed ; put
your veal in, and keep it well turn-
ed {o as to foak it well, till it thould
be fpitted next day, cover it with pa-
per with butter rubb’d on it, and roaft
it gently till it is well done. I have
known a cook bafte with this mari-
nade, but Mr. Clouet never, nor with
any thing elfe. For your fauce, mix
about a pint of your cullis thinned
with a little gravy, mince two or
three mulhrooms and capers, a little
parfley, and a fhallot or two, pour it
into your difh, adding the juice of a
lemon, with the kidney undermoft.

IT.
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II.
Un jambon aux epinars.

Ham with Jpinage.

In this the French beat us again,
You fcarce fee a ham go to table fit to
eat in the Englith way. We ferve it
up generally not half foak’d, falt as
brine, and almoft as hard as a flint,
and our fauce moft times nothing
more than a little greafy cabbage and
melted butter, and fometimes for gar-
nith an ugly fowl or two, or half a
dozen pigeons badly truffed. The
French go another way to work ; they
take their ham and trim every jot of
the outfide off (e mettex lo tremper)
put it in foak two or three days in
milk and water, with a handful of

: he f s
coriander feeds; and in boiling they
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throw in a little white wine, and a
few blades of mace, and whole pep-
per, a carrot or two, and an onion,
which adds to the flavour, and but a
trifling expence ; let it fimmer for four
or five hours, or till it is tender as a
chicken ; take care to preferve ip
whole, and make your fauce thus;
ftew your fpinage nice and green,
{queeze the juice from it quite dry,
and chop it fine ; put toit in a flew-
pan a ladle of your cullis, a little pep-
per, falt and nutmeg, fee that it is
of a good flavour and thicknefs, and
ferve it up with the juice of a lemon
under your ham, with the fkin taken
clean off.

111,
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IIIL

Fambon rotis.

Roafled ham.

For this entrée is generally provid-
ed a new Weftphalia or Bayonne ham,
foaked as before ; put it to a flowifh
fire, and bafte it with a little Rhenifh
or other white wine pretty conftantly
till it is done ; but before you {pit it
draw your knife round between the
fat and the fward; and in roafting
you may eafily take it all off; make
it of a nice colour, and for your fauce
dath into it a ladle or two of your
cullis, a glafs of Champagne or Rhe-
nith, and a few tops of alparagus, cau-
liflower, or capers, add the Juice of a
lemon, and ferve it up hot.

IV.
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IV.
j’zgot de mouton aux onions Efpaniols.
j’zggot of mutton with Span{/b 0711015,

A jiggot of mutton is the leg with
part of the loin; provide fuch a one
as has been killed two or three days
at leaft, thump it well, and bind it
with packthread, that you keep whole
when you take it out; put it into a
pot about its bignefs, and pour in a
little of your broth, and cover it with
water ; put in about a dozen of Spa-
nith onions, with the rinds on, three
or four carrots, a turnip or two, fome
parfley, and any other herbs you like;
cover down clofe, and ftew it gently
for three or four hours; but take your
onionsafter an hour’s ftewing,and take
the firft and fecond rinds off, put 'em

G mto




48 A CoMmPLETE SYSTEM

into a ftewpan, with a ladle or two
of your cullis, a mufhroom or two,
or truffles minced, and a little parfley;
take your mutton and drain clean
from the fat and liquor ; make your
fauce hot, and well feafoned, {queeze
in a lemon, and {erve it up with the
onions round it, and pour the fauce

over it.

V.
Chine de mouton aux concombres, ot
Jauce hachée.

Chine of mutton with cucumber [auce,
or a [auce of berbs minced.

You muft provide the two fore-
quarters of mutton, {fmall and fat;
cut it down the fides, and chop thro’
the fhoulders and breafts, o that it

may lay even in your dith, raife the

{kin
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fkin all off without cutting or tearing;
prepare un. petit falpicon des herbes,
as the French call it 5 7. e ferape a
Lietle fat bacon; and take a little thyme,
marjoram, favoury, parfley, three or
four green’ onions, a mufhroom or
two, and a fhallot; mince all very
fine, and fry them gently in the ba-
con ; add a little pepper, and when'
it is almoft cold; with a pafte-brufh
daub it all over the back of your
meat, fkewer the fkin over it, ipit it:
with three or four large fkewers, and
wrap fome paper over it well butter-
edy roaft it enough very gently, and
for your fauce provide fomé cucuimc
bers (if in feafon) nicely quarter’d and
fry’d in a bit of butter to a brown
colour; ftrain them upon a fieve for a
minute or two, and put them into a
ladle or two of your cullis, boil them

G2 a little
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a little while, and throw in fome
minced parfley, the juice of a lemon,
and ferve it up.—For your hachée, or
fauce of herbs, prepare juft fuch mat-
ters as are fry’d for the firft part of it;
take a ftewpan, with as much of your
cullis as is neceffary, and ftrew all in,
and boil about half an hour very foft-
ly 5 take the paper and {kin of your
chine, and fend it to table with the
fauce poured over it, adding the juice
of a lemon ; and tafte it to try if it is
well flavour’d.

The hind chine of mutton is not fo
commonly drefled among the French,
but fometimes done in the fame way.
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VL

Chine deniere de mouton en furprize a

la Clowet.

Hind chine of mutton after the fafbion
of Mr. _C/oz/et.

Provide a nice {mall fat chine not
too freth ; take off the fkin as the
other, make a fort of pafte of but-
ter, mixt with fome thyme, parfley,
and a mufhroom, a little pepper and
falt, {mear it over the back, and fil-
lets of your meat, and fkewer on the
fkin, {pit with fkewers (for nothing is
more difagrecable than a {pit-hole
through all the meat), roaft it gently
with fome paper over it; but take care
‘tis not too much done; for it is
hafh’d in the manner following : raife

G 3 the
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the fkin {o as to preferve it whole, and
cut the fillets out from end to end, and
thofe of the infide, and fave all its
gravy ; keep your bones hot before
the fire, and cut your fillets ten times
thinner than a wafer if it’s poflible;
put to it a ladle or two of your cul-
lis, with the gravy, a fhallot or two
minced, and fome minced pariley, tofs
it up over a ftove till tis boiling hot,
but don’t beil it a minute, {queeze in
a lemon, dith up your chine, pouring
the hath over.it, and cover it with the
fkin neatly, and fend it up.

With a great deal of care a {houlder
of mutton may be done in the fame
manner.— Thefe are difhes that never
fail of being well cat.
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VII.

Rots beenf, d’ agnean, on deux quartiers
d agneansx derriere, aux epinars &
la creme.

wo hind - quarters of lamby with
Jpinage.

Take your two quarters of lamb,
trufs your knuckles in nicely, and lay
it in foak two or three hours in {ome
milk, coriander feed, a little falt, two
or three onions, and parfley ;. put it
boiling in but little water, fkim it
well, put in fome flour and water well
mixt, alemon or two pared and fliced,
a bit of fewet, and a little bunch of
onions and parfley, ftir it well from
the bottom, and boil it gently, and
thefe ingredients will make it white
as a curd ; prepare your {pinage as

G 4 for
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for the ham, with this difference, in-
ftead of cullis with that feafoning ;
put to it about a pint of cream, a bit
of butter mixt with flour, a little pep-
perand falt and nutmeg, ftir it over a
flow ftove till it is of a nice confift-
ence, {queeze in the juice of a lemon,
pour it into the dith, and lay your
lamb upon it after draining it from
fat and water, and take off any of
your feafonings that may chance to
hang to it.

A neck of veal is frequently done
in the fame way, taking the chine-
bone off, and trimming it neatly.
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VIIL

Surloin de beeuf, fillet hachée.
Surloin of beef, the fillet ba/lz’d.

Trim your beef to look decent,
and put it ipto a marinade the day
before, as you did your veal, wrap it
up in paper to roaft it; take out the
infide fillet, and flice it very thin ;
take care of your gravy, and put
your meat into a ftewpan with it, and
as much of your cullis as is neceflary
to well fill the part where the meat
was taken out, with fome flowing in
the dith; feafon with only pepper,
falt, a fhallot or two, and minced
parfley ; make it thorough boiling
hot ; add the juice of a lemon, and
ferve it up what we call the wrong

fide uppermoft,

IX.
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X,
Dindon a la braize aux chataignes,
Jauce falpicon.
Turkey in a braize with chefnuts, with

a [alpicon Jauce.

Lard your turkey with a few large
fquare pieces of bacon, feafoned with
a little beaten fpices, pepper and falt,
and a little parfley ; take a pot about
its bignefs, and line it with thin {lices
of bacon, and cover with the fame;
feafon pretty high, with onions, car-
rots, a turnip or two, fuch herbs as
you like, a little fpice and pepper,
parfley, and a head or two of cele-
ry, fill up with a little broth and wa-
ter mixt, cover it down clofe, and let
it go gently on till ‘every part of your
turkey is very tender.

V. B.
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/. B. This braize will ferve for
any thing elfe the fame day, or for
four or five days following. I fhould
firft have fpoke of preparing the chef-
nuts by blanching, peeling, and put-
ting into the body of the turkey, with
a little farce or force-meat in the crop,
and fkewer’d up ; let your turkey lay
in the braize till towards dinner-time;
and now prepare your falpicon ; take
a thin flice or two of boiled ham, a
veal fweetbread, the yolk or two of
hard eggs, or a knot is better, a pick-
led cucumber or twa, two or three
mufhrooms cut all into {mall dice, and
put into as much cullis as is fuitable
for your difh, dafh in a glafs of Cham-
pagne, or other white wine; boil all
a little while, throw in a little minc’d
parfley, try if it is feafoned to your
mind, fqueeze in the juice of a lemon,

and
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and pour over your turkey well drain-

ed, and ferve it up.

A couple of large fowls done in
the fame manner, ferves very well for |
g ‘ a large entrée, with the fame fauce,

{0 L only leave out the chefnuts. ‘

X
g Picce du beeuf tremblant.
Piece of beef z‘remé/z'ﬂg.

1 | " A rump of beef is the beft piece
for this; but it muft be vaftly cut
and trimm’d; cut the edge of the
aich-bone off quite clofe to the meat,
that it may lay flat in your difh, and
if it is large cut it at the chump end
fo as to make it fquare, hang it up
for three or four days or more with-
out falt ; prepare a marinade as be-
fore,
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fore, and leave it all night in foak,
fillet it two or three times acrofs, and
put it into a pot, the fat uppermoft,
put in as much water as will a little
more than cover it, take care to fkim
it well, and feafon as you would for
a good broth, adding about a pint of
white wine; let it fimmer for as long
a time as it will hang together ; there
are many fauces for this picce of
meat ; but the two favourites with
Clouet were, fauce aux carrots, and
Jauce hachee 5 fauce with carrots, and
a fauce of herbs, &c. minced. Your
carrots fthould be cut an inch long,
and boiled a little in water, and after-
wards ftewed in fome cullis propor-
tionate to your meat; when they are
done tender, dafh in a glafs of white
wine, a little minced fhallot and par(-
ley, and the juice of a lemon; take

your
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your beef out upon a cloth, clean it
neatly from its fat and liquor, place
it hot and whole in your difh, and
pour your fauce hot over it, and fetve
itup. The fauce hachée you faw be-
fore. But firew fome minced parfley
over it, it looks prettier.

A CoMpPLETE SysTEM

XT.
Patiree dreflee des canards.

A raifed (/ucé/z'ng pye.

Take the livers of your ducklings,
and make a little force-meat with a
little feraped bacon, a mufhroom or
two, fome herbs, pepper, falt and nut-
meg pounded well together, a morfé]

~of foft bread, and an egg or two, mix

it well, and put it into them, put ‘em
intoyour cruft with a bunch of onions

4 and
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and parfley, a little pepper ftrewed

over, and cover them with fome flices
of bacon, and finifh your making :
before you fend it to table, take a
little broth and cullis mixt; take out
your bacon and fat, and pour in your
{auce, with the juice of a lemon, and
ferve it up without the lid.—You may
add the heads of a few afparagus, or

green peafe, in your fauce.

XII.
Pattee d'oifon picquee.
Goofe-pye larded with bacon.

Provide a young fat goofe, and lard
in a few pieces of bacon, feafoned
with {pice, pepper and falt, and fome
herbs; place in your cruft, and fprin-
kle a little falt and pepper, pour in a
little broth; a.bunch of onions and

pariley,
/
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parfley, with a little fhallot, and co-
ver it with a {lice or two of bacon;
bake it well, and provide a fauce as
follows : take the feet, pinions, and
gizzard, of your goofe, ftew them
well, put them into a ftewpan with a
ladle of your cullis feafoned with {uch
matters as you have feen before; cut
up your pyeand peur itin; but take
off the fat clean, for nothing is more
difagreeable in a fauce than the oily
fat of a goofe, turkey, ora fowl.

XI1I11.
Tete de vean auw ragout melee.

Calves beads with ragout melée.

To make this for a large or gru
entrée you muft provide * two heads,
but you need take nothing more than

* One may do very well for a fmall difh.

the
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the cheeks ; the tongues, pallats, &.
you may put tofome otherufes; blanch
your cheeks, after taking the bones
out, tie them up two togethet the
fkins outermoft, with a morfel of ba-
con between, ftew them with fuch
feafoning as before, and prepare your
ragout melée as follows: take a veal
{weetbread or two, or three of lambs,
fome little fquare bits of bacon, two
or three knots of eggs, a liver or two
of fowls or turkey, fome lambs or
cocks ftones cut into pieces, flew all
a little while in a ladle of your culiis,
a little parfley, pepper and falt, fqueeze
1 uice of a lemon, part your
cheeks, ‘and pour in your ragout be-
tween an. equal quantity of each;
preferve a little to pour over, and
ferve them up.

H XIV.
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XIV.
Langue de beeuf rotis au vin de Rhin,
Jauce  piquante.
Neats tongue roafted with Rbenifh

wine, piquant [auce.

For a large entrée you ought to
provide two tongues, lay them frefh
into a marinade fome hours, {pit ‘em,
and cover them with paper buttered,
and bafte them well and often with
{fome Rhenith wine mixt with as
much well feafoned broth ; for your
Jauce piguante get a parcel of herbs
fuch as tarrogan, pimpernel, thyme,
bafil, pariley, and fome fhallots minc'd
very fine; boil all in a glafs or two
of Champagne or Rhenith a few mi-
nutes, with’ a little pepper and falt,
and pounded mace ; take a large ladle

of
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of your -cullis, {queeze in the Juice
of two or three lemons or oranges;
when your tongues are done tear off
the fkins, and dith them up nice and
hot, and pour your fauce over them,
and garnifh-with lemons and oranges
in quarters,

XV,

Piece de beeuf a Tecarlate, Jauce aux
choux.

Picce of ‘beef of a [earlet colour, with
a cabbage or [avey fauce.

A {quare piece of the middle of the
brifket is what is generally provided
for this difh, about fix or eight pound,
take half a pound of falt-petre, beat
it well, and rub over your beef, wrap
it up in a cloth, and bury it in falt
for feven or eight days, but not to

H2 touch
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touch the falt; ftew it in the manner
of bauf tremblant, and feafon’d fo;
let it be done very tender, and your
cabbage or f"xvoy be blanch’d, tied up,
and ftew’d with it for an hour, {queeze
the fat and liquor well from ’em, and
put them into a ftewpan with a ladle
or two of cullis; add a little {hallot,
minced pariley, and the juice of 2
lemon ; take out your beef upon 2
cloth to drain it well, difh up with
your cabbage round it, cut it o
notchs acrofs, and pour your fauct
over it very hot.

This is fometimes ferved to table
with lettuce, teps of afparagus, car-
rots, turnips, or any fort of garden

things the fauces are made of.
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Cuiffe de wvean mariné, fauce a la
chicorée.
Leg of veal marinaded with Jfauce

of endives.

Provide a nice leg of white veal,
and marinade it in the manner of
your loin, roaft it with fome lards or
{lices of bacon over it, covered with
paper, take four or five heads of en-
dives cut into bits about an inch in
length, blanch it a little, and ftew it

in a little gravy mixtswith a Jadle of

cullis; put a minced fhallot and fome
parfley, fqueeze in the juice of a le-
mon, and ferve it up with the fauce
under it.

Make ufe of capets, olives,
rany fort of pickles for a change.

H 3 The
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The next twenty are what the French
‘ call petits entrées. — Difhes of a
lefler fize.

| Four of fith, four of meats, four of
(i paftry, four of fowls, and four

' others.

g I.
Mazelotte des carps.
Matelotte of carps.

Provide one large, or a brace of a
{maller fize, cut in feven or eight
pieces, fry themin a bit of frefh but-
ter, pour in about a pint of red wine,
a ladle of gravy, tic up a bunch of
green onions, herbs and parfley, a few
cloves, pepper and falt, and three or
four bay leaves, ftew all together gent-
4 ]y
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ly about three quarters of an hour,
ftrain it into another ftewpan to as
much cullis as will do for your difh,
and put your fifh to it, put your bay
leaves in, and a {poonful or two of
capers, an anchovy chopt very fine;
add the juice of a lethon and ferve it
up, with your melts or fpawn for gar-
nifh, boiled in a little vinegar, falt and
water ; and have {fome bits of bread
fry’d to ftick about between your
pieces of fifh.

Tench and eels make an excellent

dith done the fame way.

H4 II.
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1I.

Fricafée des anguilles au vin de Cham-
pagne, o vin de Rbin.
Fricafee of ecls with Champagne, or
Rbenifb  wine,

Skin three or four large eels, and
notch them from end to end, cut ’em
into four or five pieces each, and lay
hem in fome {pring water for half an
hour to crimp them, dry them in a
cloth, and tofs them over a firea few
minutes in a bit of frefh butter, a green
onion or two, and a little parfley
minced ; but take care the colour of
neither is alter’d by burning your but-
ter ; pour in about a pint of white
wine, and as much good broth, pep-

o
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and thicken it with a bit of butter and
flour, prepare your Jaifon (as the
French call it) with the yolks of four
or five eggs beat {mooth, with two or
three {poonfuls of broth, grate in a
little nutmeg, a little minced parley ;
towards your dinner-time let your eels
be boiling hot, and pour in your egg,
&¢c. tofs it over the fire for a mo-
ment, add the juice of a lemon, and
ferve it up. Be very cautious ‘you
don’t let it curdle by keeping it too
long upon the fire after the eggs are
in, for if "tis ever fo good and palat-
able before, nobody at table will touch
it, from its bad appearance.

Tench cut in pieces make a very

good difh done as above.

I11.
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II.

Des [oles farcez, fauce aux fines berbes.

Soles with forcemeat, fauce of minced
berbs.

For this provide a pair of large
foles, or three or four of a leffer fize,
take the fkin off from both fides, and
foak them in a marinade, as fhewn
before, for an hour, dry them upon
a cloth, cut them down the middle,
and with the point of your knife raife
up the fillets ; make a little forcemeat
of the flefh of a couple of plaice or
flounders, a morfel of the fat of veals
udder or fewet, {eafon with a mufh-
room or two, a green onion and parf-
ley minced, pepper and falt and nut-
meg, fcrape a bit of bacon, and fry it
very
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very gently; let it cool, and pound
it well with a bit of bread well foak’d
and a couple of eggs, taking away one
white ; lift up the flefh of the foles,
and croud in as much as you can ;
brufh fome egg over them, and ftrew
crumbs of bread, a little oil, or oil’d
butter poured upon it ; bake ’em about
half an hour of a fine colour, and fend
them up garnithed with fome little
pats of your forcemeat fry’d, and fome
parfley. For your fauce take a little
fweet bafil, pimpernel, thyme and
parfley, a fhallot or two minced fine,
with a ladle of your clear gravy, and
a dafh of white wine, pepper and falt ,
boil all together for a few minutes,
fqueeze in a lemon or two, and fend
it up in a fith fauce-boat.

Small prills are good done in this
manner, or any other firm-flefh’d fith.
I




A o et A
A ComprETE Sy

IV,

and lay in {oak in what

~ call a hot marinads

bacon, or a piece of butter,

' 5 - 1 (al =it z
’ little minced fhallot, a green on

muthroom, {weet bafil and pa

falt

three minutes,

little pepper and

leaf or two; lay it upon vy
| 2 1.
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turn it well ; prepare a little cullis of

prawns or crawfith.- As for the craw-
fith foup, ftew the tails in it a quar-
ter of an hour, with an anchovy
chopt fine ; add the juice of a lemon,
difh up your fith with the fauce pour’d
over, and garnifh with either of your
thell-fifh, taking the fhell from the
tail.

Trouts make an exceeding good

dith after the fame manner, only
broiled -whole, and cut in little
notches from eye to fork.

o S

V.

- 4

Un paltée de poulets aux ]'}:zzi//etages.

A chicken pye with light cruf?.

Cover the bottom of your dith or
pattypan with a nice light pafte, cut

your

»”
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/
your chickens as for a fricafee, lay
them in, and feafon with pepper, falt,
and a bit of mace, put in‘a little bun-
dle of green onions ‘and ‘parfley tied,
| a {poonful or ‘two of broth, cover
| i L with thin {lices of 'bacon ; put ‘your
lid ‘nicely on, and bake it ‘about an |
hour and an half ; before “you 'ferve
1 it up take off the top, your bacon
! ‘ out, and clean well from fit; have
1 ready a ladle of cullis, with the heads
: of a few afparagus, or peafe, or any
thing elfe that is in {eafon ; ‘make it
' boiling hot, with the juice of a lemon,
" | and ferve it up.
8 Young rabbits make a good pye in
the fame way.
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VI.

Pattee des “perdreanx "a la’ chicorée.

Partridge pye with endives.

Cut off the pinions of your birds
as for roafting, the feet to the knee-
joint, tuck the thighs in, and lard
them with about fix bits of bacon
each fide, make a little forcemeat of
the livers, a little {crap’d bacon, a
green onion and parfley, and a mufh-
room minced fine, and put within-
fide, lay bottom cruft, and your birds
in, with pepper, falt, &%. as before,
and cover with bacon; fix on your
lid, and bake it about two hours ;
provide {ome endive cut pretty {mall,
and boil it very tender in a little
broth, pour a ladle of cullis, fome

Pep-
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pepper and falt, and a morfel of fhal-
lot; cut up your pye clear of the fat
and L‘u‘m, b011 your fauce a little
while, {queeze in the juice of orange
and lemon, pour it over your par-
tridges, and ferve it up.

VII.
Pattée des pigeoneaux aux epinars.

Pigeon pye with [pinage.

Take about eight fmall wild pi-
geons, or s many largc {quab pigeons,
which are beft in feafon, take the li-
vers and make a forcemeat as before,
and put it into them, feafon as the
laft, cover with bacon, lay them in
your pafte, and cover them ; bake it
about an hour and an half, and pro-
vide' your fpinage ftew’d nice and

o1recn,
) ’
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green, {queeze the juice well from it,
chop it well, put it into a ftewpan
with a ladle of cullis, a little peppet,
falt and nutmeg; let it flew for a few
minutes, {queeze in the juice of a le-
thon ; get your pye ready as directed
before, and pour it in, and fend it
up very hot:

VIII.
Des petits pattés aux ris de vean.

Petty-patties of veal Jweetbreads.

For this dith take fix fmall tart-
pans, if you have nothing for the
making fuch things in, and lay yotur
pafte in, provide a couple of fweet-
breads, boil them ten minutes of a
quarter of an hour, and put ’em iito
<old water to harden 2 little, take

I three




‘ three or four flices of ham, a m wth-
room or two, cut all into fmall dice, |
and fry in a little fcraped bacon with
' a green onion or two, a little pnﬂgy, !
pepper, { falt and nutmeg, get the yolks
‘ of three or four hard eggs, and a
LRiL L pickled cucumber or two, and cut to l

the reft when fry’d a little while very ‘

| foftly; ftir all toget ther, and put it into
| your pafte, with a {poc nful of gravy,
| v i

bake them in a brifk oven about half

1
7 an hour, cut off the and fet ’em |
in your difh, take a ladle of cullss,
i with a little gravy, a little chop’d
' d i parfley, make it boiling hot, with the
; | juice of orange or lemon, pour it into
' | your patties, put on the lids, and ferve
‘ them up.
! You may r fuch a fort of 2 |
_‘ difh as this almoft at any time, with |
i x what your houfe .L?:LL:.’.U, fuch as the

breaft
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breaft of a fowl or chicken, with a
flice or two of tongue, a partridze or
woodcock, or the like.

V. B. There is a favourite fauce
now in high vogue callcd # Jz Ben-
jamelo; that is as often ferved with
thefe little matters which {hall be
given in fome of the following re-

ceipts.

IX.

Fillet de mouton aux concombres on
celery.

Filler of mutton with cucumbers or
celery. :

Provide one large or two fmall necks
of mutton, cut off a good deal of the
{crag, and the chine and {playbones
clofe to the ribs, tear off the fat of
the great end, and flat it wit your

I2 cleaver,
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cleaver, that it may lay neat in your
difh, foak it in a marinade as before,
and roaft wrapt up in paper well but-
tered ; for your fauce in the {pring
or fummer, quarter fome cucumbers
nicely, and fry them in a bit of but-
ter, after laying in the fame mari-
nade, ftew ’em in a ladle or two of
your cullis, a morfel of fhallot or
green onion, pepper and falt, a little
minced parfley, the juice of a lemon,
and ferve it. The only difference be-
tween this and the celery fauce is, in-
ftead of frying your celery, boil it
very tender in a little water, or broth
if you have plenty, and ftew it for a
quarter of an hour ; be cautious. you

don’t break the cucumbers,
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X.
Caret de veau a la chicorée.

WNeck of veal with endive Jauce.

Provide a nice white neck of veal,
cut off the ferag, &c. as from the
mutton, lay it to foak in fuch a ma-
rinade as for your loin of veal an hour
or two, roaft it with lards, or flices
of bacon, to preferve its whitenefs,
and fend it to table, the fauce under
or upon it, which you like beft, made
juft in the fame manner as the celery
fauce ; but for either of thefe things,
in the feafon, you may ufe peafe, tops
of afparagus, kidney beans, bits of
artichoke bottoms or cauliflower; and
if care is taken they are pretty difhes,

Iz L
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find it come to a fort of a gluey con-
fiftence, then put your beef in, and
keep it hot till your dinner-time, and

ferve it up with fpinage done in the
manner as that for thc ham.

At another time you may {ferve it
with favoys or red cabbage ftript fine
and ftewed, after being blanch’d, only
adding a bit of bacon, with a few
cloves ftuck in it in the ftewing, but
not to fend to table.

Fillet de beeuf, or fillet of the fur-
loin is done pretty much in the fame
way, marinaded and roafted, with ba-
con over it, and the fame fort of
{auces.

| Q8 XI1,




XII.

Haricot de mouton aux carrots.

Haricots of mutton with carrots.

The old fafthion way of doing this
difh, in my opinion, isavery bad one,
and not only fo but a very expenfive
one.  Two ar three fat breafts I have
feen provided, cut into pieces ugly
enough, and ftewed three or four
hours, in what I called before, a
braize : a fauce is prepared for it,
and the mutton again ftewed in it,
and as much fat fent to table as fauce.
For this large difh I would advife the
caok to take the beft ends of two
necks, take two bones to a cutlet,
cut one off, and flat it well (I mean
the cutlet,) tear off the fat from the

e
L1ii\l
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three or four bones of the prime end,
trim them neatly, and fry ’em a few
minutes over a brifk ftove; for your
fauce take the fcrags and make a
gravy, feafon in the fame way as for
that in the fecond receipt ; make a
cullis of it with a little flour ftirred
over the firg with a morfel of butter,
pour it to your mutton, and ftew it
till it is tender ; cut your carrots, boil
them in water for a while, and put
them to it, with fome pepper, falt,
and a bit of fhallot; when dinner-
time throw in fome minced parfley,
{queeze in fome lemon-juice, lay your
cutlets in the difh, and ferve it up.

This is frequently done with finall
onions fry’d brown, or turnips cut in
little fquare or round bits.




.
nt, cut oit

iver make fuch a forcemeat as you
n fet down before, put it into

your pheafant, and {pit it, with fome

{ ) S| lards of bacon and paper, take care

=

you maﬂ; it nicely, and prepare your
ollows ; take fome fat livers
of turkeys or fowls, blanch them till
hly done,-and pound ’em to

a pafte, put to fome gravy and cul-

thorou

¢ i,
,.:
)

5, mix it well together, and pafs it
ugh an etamine ; cut off the flefh
he pheafan ﬂlcc it very thin and
put
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pinions and feet, and tuck in the legs:
prepare your ragout in manner fol-
lowing ; get a {weetbread of veal, or
two of lambs, the fat livers of a tur-
key or fowls, fome cocks ftones, three
or four mufthrooms, a thin {lice or
two of lemon, blanch all well with
a knot or two of eggs, cut all into
very {mall dice, and flew in-a ladle
of cullis; and you may add to it
three or four gizzards and a few cocks
combs boiled very tender ; fill up the
bellies of your fowls or capons, and
{ew up at both ends, but make are-
ferve of fome of your ragout to pour
over; put ’em upon a lark-{pit acrofs,
and tie upon another, lard them with
bacon, cover with paper, and roaft
them {oftly, that they may be nice and
white, ftrew in a little minced parfley,
a morfel of fhallot, {queeze in the
juice
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juice of a lemon or orange, and ferve
up with the ragout under.—Remem-
ber to draw the threads out.

XV.

Des perdreaux au celery blanc.

Partridges, with celery fauce white.

Take three partridges, and make a
forcemeat of the livers as before nam-
ed, and put it into ’em, blanch ’em
in a hot marinade, {pit them acrofs,
and tie them upon another, put on
fome lards of bacon and paper, and
roaft them foftly ; for your fauce, take
the hearts or white of fix or eight
heads of celery fplit two or three
times, and cut to pieces about an
inch long, blanch it a minute or two
in water, then boil it in {fome good

broth
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for an hour, put in a bit of

|
|
|
TR butter mixt with flour to thicken it;
| . o
\
|
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pour it to your fauce bolhng hot,
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Two brace of cocks I think is not

too much for a dnn as is |

ed ; draw them
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the heads, preferve the ropes and li-
vers for a forcemeat to put within-
fide, twift the fect b k and trufs ’em
neatly with the beak 'zlo the thighs,
and tie the feet upon the vent, fpit
them upon a lark-fpit acrofs upon an-
other, {pit and roaft them with lards
of bacon; when roafted difh ’em up,
and cut a gafh or two in the breaft
of each, fqueeze upon them the Juice
of two or three oranges; your fauce
muft be a clear gravy with a morfel
of fhallot, pepper, and falt ; under
each cock put a nice toaft well foak’d
in a hot cullis, and ferve them up.
Snipes make a neat dith this way 3
but I fhall make a referve of them for

an Hors d’cuvres.
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XVILI.
Un lievre en cafferole.

A hare flewed.

One feldom fees a hare dreft by the
Englith any other way but roafted, or
boiled with onions, fo that if a gen=
tleman kills fixty or feventy brace in
a feafon he has no variety, and always
ftands in his bill of fare, a hare; no
more. In this we are beat again.
One good way, I prefume, is this ;
and afterwards in the Hors d'avres;
and entre mots, thall thew how evi-
dent it is. For this then, to proceed
—Take a young hare (a leveret is
another thing) and cut into ten pieces,
the two legs, two wings or thoulders,

1

the chine in four, and the ftomach

Anc
andk
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and fkirts in two, don’t blanch them,
but fkim your wine, &c. well; put
it into your ftewpan, with about three
half-pints of Port wine, two or three
onions, a carrot or two, fome f{weet
bafil, thyme and parfley, and a ladle
of gravy, a little falt and pepper, a
clove or two, and a bit of mace, and
let it ftew gently for two hours, take
out your hare clean into anether ftew-
pan, and ftrain your fauce to it, add-
ing a ladle of cullis, and if not thick
enough put in a bit of butter and
Hour, and boil it a minute, and keep
it hot till your dinner is ready, ﬁmor
n a {poontul or two of C“JLrb, fome
minced parfley, and the > juice of a le-
mon or orange, and ferve it up with
fome fry’d bits of bread in the dith
and round it.—I ho pe nothing is faid

r u Ice of our

{r}frrkfﬂl‘-’ or ;‘] ,hf'._;‘,?éj

K Englith

e
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Englith and plain way of drefling a

1 » hare, for I think it beft; but variety
adds beauty to a table. I have feen

‘ falmon, turbot, foles, &c. frequently

40 ferved to a gentleman’s table in the
{1 A fame one-way till they have come

‘ back almoft untouch’d, till the end
{ df 1 of the fcafons, another cook has come |
along, changed their dreffes, and by
adding fome little matter, and nota
X ‘ jot has remained in the dith; but yet
in my opinion not fo good. It is in
this as it is in drefs or equipage, {fome-
times white pleafes beft, and fome-
q ‘ times red, and fo on to all the colours
you can name.
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XVIIL

Une matelotte des petitss poulet aux

c/J:zmA/)zg;zmzs.

A matelotte of chickens with 7;//‘3//7%

7o0ImmSs.

Cut your chickens as for a frica-
fee, the legs and wings, pinions, breaft
and back in two, blanch them in wa-=
ter for two or three minutes, put ’em
into a ftewpan, with a bit or two of
ham, a ladle of gravy and cullis mixt,
feafon with'a bunch of onions and
parfley, a little fweet bafil, a morfel
of fhallot, pepper, falt, a blade of
mace ; ftew all together gently for an
hour.

N. B. This fauce may ferve for
feveral good ufes ; but for your ma-

K2 telotte




telotte prepare it with a ladle or two
of your culiis, with a few nice but-
ton mufhrooms, put in your chickens,
and ftew all together, with a little
pepper, falt and nutmeg ; add the
juice of a lemon or orange, and ferve
it up. The reafon of changing the
fauce is, that your difh may have a
decent appearance: your mufhrooms
would be broke, and your herbs, &&.
by fo long ftewing be crumbled, and
{poil the beauty of the moft favourite
dith of all.

This is often done with peale or
tops of afparagus.
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XIX.
Des roulades des lapreaux, [auce a
I ivernoife. h

Rabbits collared, with a fauce a I'iver- I

notfe. 1 |

Two couple of young rabbits for
this dith I think is not too many : | ]
take care to take the bones out quite 1 ke
up to the wings or thoulders, but leave i
them on with the head ; prepare a
nice hot forcemeat of fome bits of the
rabbits that may be {pared, a bit of ‘\
veal or lamb fat, a little fcrap’d ba-
con, a morfel of green onion, a mufh-
room, pepper, falt, and a little pariley,
fry all together for a few minutes ;
put it into a mortar with fome foft of i
a French roll foaked in cream or milk, R |

, o
K3 a little

&
2
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a little nutmeg, pound all well toge-
ther with the yolks of two or three
eggs; fpread your rabbits in a difh,
and lay your forcemeat on, roll them
up to the wings, and bind with a bi
of packthread ; ftew them in a braize
about an hour and an half, and pre-

are your fauce thus : "Tis a fort of a
Jauce hachée, as you have feen before,
only to this you cannot put too many
{orts of ftrong herbs, fuch as tarragon,
pimpernel, thyme, marjoram and fa-
voury, a green onion or two, muth-
rooms, and a bit of fhallot, all minc’d
very fine and feparate ; to a ladle or
two of gravy and cullis mixt, put in
juft as much of each as will make pa-
latable in boiling a quarter of an hour
with pepper, falt and nutmeg, and a
fpoonful or two of good oil, throw in
a handful of capers, clean your rab-

bits
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bits well from greafe, add the juice

of a couple of lemons or oranges, and
dith up, with your fauce over.

XX
Un petit cochon de lait en balon.

Small Jfat pig en balon.

Sauce en ravigotte.

Sauce in ravigotte,

"Tis not a common thing to fee a
pig drefled among us any other way
than roafted ; but 1f variety can pleafe
I beg leave to fend one to table in
the fol lowing fathion: Cut your pig
open {rom head to tail, but not touch
the fkin on the back, cut the head
clofe off, and bone the reft, cut off
the fuperfluous bits and make g force-
meat, as in the receipt before, {pread

K4 it
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it regular, and cut fome long thin
. =4 11 - 1
bits of ham, the yolks of two or three
hard eggs, and a bit of green pickle,
cover all in with the ends and fkirts
of the pig, and tie it up guite tight in
nc } 2y ana uc P quit gt
a thin cloth, juft cover it with water
well fealoned with onions, carrots,
1 i 1
leeks, herbs and parfley, fult,

pepper, and a little fpice ; letal ﬁm-

1

mer together for about two hours;

prepare the fauce with a ladle or two

of cullis, take a little pimpernel, a few
leaves of fage, a nmfhmom or two,
and fome parfley, mince all feparate,
and boil all for a quarter of an hour;
put in a fmall lpomhul of muftard,
{queeze in the juice of lemons or
oranges, take out your balon nice and
8

it

10le, wipe it with a clean cloth, and
difh it up, pouring your fauce over it;
don’t let your fauce boil after the

uftard
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muftard is in, ’tis apt to make it bit-
ter.—If the balon fhould open tuck
in the fkirts under, with a {poon or

oint of your knife, that it may go
decent to table.

I muft afk leave to add four more
of thefe perits entrées, becaufe they
are dithes in high fathion, and very
much admired.

XXI.

Fricando de veau glaffée, aux epinars
brune.

Fricando of wveal glaffée, with Jpinage
brown.

Take the inner part of a leg of
veal, what the French call the Nut,
take all the little fkins off, flat it

down,
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down, and lard it all over with very
{mall bits of bacon, put a {lice or two
into a ftewpan about its bignefs, and
lay it in, cover with a flice of bacon
or two more, and feafon with two or
three onions, carrots and parfley, juft
cover it with water and a ladle of
gravy, put no falt becaufe of the ba-
con ; let it fimmer for about a couple
of hours ; take your veal out, and
preferve it hot; f{train your gravy in-
to another ftewpan, clean it well from
fat, and boil it over a britk ftove till it
comes to a caromel ; lay your Fricando
in (the larding downwards) and cover
it clofe, for you cannot {et it a minute
upon the fire ; the caromel will burn;
prepare your fauce aux epinars, fauce
with cullis, &. as for your ham ; difh
up with your {pinage at the bottom,

and pour the caromel upon it. Take
care
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care that the caromel is of a nice
brown, and you cannot have a gen-
teeler difh.

XII.

Des petits poulets a I Hollandoife, aux
racines & Seuilles de perfil.

Chickens in the Dutch way, with par/-
ley roots, and leaves of ditto.

Three large chickens will be
enough ; cut off the pinions, but not
the feet, ftrip off the ftockings (as
they are called) by fire or boiling wa-
ter, and tic them down upon the
breafts ; make a forcemeat with the
livers, &c. as before named, put into
them, blanch them nice and white
over a clear ftove, put them upon a
lark {pit, and tie them to another,

with
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{ 0 R 1 1 with fome lards of bacon, and plenty
of butter’d paper ; take care they are
exactly coloured as you would roaft a
chicken in the Englith way, and pro-
f vide your fauce as here fet down; take
{ome parfley roots that are not fticl ky,
\ take off the rinds, cut them in thin
‘ {lices, and lay them to foak in vine-
gar, falt and water, a green onion or
: | two, and fome parfley and fhallot,
‘ with a blade of mace and whole
pepper, for two or three hours; fry
{ ] A | them very foftly in a bit of butter,
and wafth afterwards in warm water ;
put them into fome cullis, with a
lath of white wine of the {h urp
'

A Tk : 1
I'tavoathor wits M1 CE
1 Lo Ctner witnh a mincea

r 2 oreen triile
two, or a green rultis,
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your roots juft before it goes teo table ;
clean your chickens from greafe, and
lay them in your dith, make your
fauce boiling hot, add the juice of
two or three lemons or oranges, and
{erve it up.

XXIII.
Un fois de vean a la bourgeoife.

A Calf’s liver a la bourgeoife.

Get the liver of a fat white calf,
and lard it with large {lips of bacon
{eafoned with fpices, pepper and falt,
and plenty of herbs minced very fine,
put it into a ftewpan with a {lice or

.two of bacon under it, cover it with

cold water, and take care to fkim it
well, feafon with an onion or two,
bits of carrots, a bunch of herbs and
a fhallot and mufhroom ; let it ftew

1
gCIlU}’
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ently for three quarters of an hour,
d provide this fauce for it: —To
ladle of cullis put a {fmall glafs of

o
=)
ar
a

white wine, and a {poonful of vinegar,
a little pepper, falt and nutmeg, and
{0 fuch herbs as you ufed with the ba-
! j con, with fome mufthrooms minced ;
' {tew the liver in this a few minutes,
fqueeze in the juice of orange or le-
LA mon, and ferve it up.
j, Livers of houfe-lambs make a pretty

i dith the fame way.
‘ !

4
! i

ol A | XXIV.

1 Un pain des efcalopes de beeuf. g

| Loaf of beef-collops.

‘ Order a loaf of French bread the
fize of your difh roll'd flattifh, take
out the infide, and fry the cruft in

butter ;




or COOKERY. 109
butter; take as much of the fillet of

a furloin, or the tender part of a.

rump of beef as will do for your loaf,
hath it raw very thin, oil a bit of
butter, and fry it quick, feafon with
only a morfel of onion and parfley
minced ; for the fauce take a large
ladle or two of cullis, feafon with
pepper, falt and nutmeg, a mufh-
room of two and fhallots minced very
fine ; ftew this a few minutes, and put
in the hath ; but don’t let it boil a
minute after ; {prinkle in a little
minced, fqueeze the juice of a le-
mon or orange, pour it in and over
your loaf, and ferve it up.

The fillet of a neck of veal makes
a genteel and good dith in a loaf;
put a white fauce, fuch as has been
fhewn in feveral of the receipts.

Nothing
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Nothing has been faid of garlick
for any of the difhes paft, nor fhall
I fay more than this at all, that it is
agreeable to the tafte of foreigners no
doubt; and was I to drefs a dinner
for only fuch, fhould always make
ufe of it; but as my chief aim is to
pleafe my countrymen, fhall leave it
entirely to their choice. I never faw
Mr. Clouet ufe more in any thing
of his knife, and ftirred in. But I
have feen many a good difl 1 {poil’d

than a morfel mafh’d with the point

by the cook’s not know ing its proper
ufe. It is to give a H’l"”\ r, and not
to put fo much as to make it predo-
minant to all other ingredients.
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The next thirty difhes, or thereabouts,
are what the French call Hors
d’ouvres, difhes of a fmall fize,
that are generally placed round the
outer parts of the table, for firft
courfe difhes.

)
Des pallets de éafzzf au vin de Chayi-

pagne ou vin du Rhin.

Pallets of beef, with Champagne or
Rbenifh wine.

Two or three pallets is enough for
a fmall difh, fcrape them clean, and
boil for an hour in water, put them
into cold a while, and peel the fkins
clean off, ftew them in a braize till
very tender, drain well from the fat,
and cut them into picces as nigh as

-t

-Lf you

X
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you can in length two inches, in
width one, put them into a ftewpan
with a fmall ladle of cullis, a little
pepper, falt, and a morfel of fhallot,
ftew all a few minutes with a glafs of
either of the wines, throw in a little
minced parfley, juice of a lemon-or
orange, and ferve it up. This is often
fent to table with fome onions fry'd
nice and brown.

1.
Des tranches de fillet de éazuf, au Jus

clair & rocombole.

Stices of fillet of beef, with clear gravy

and rocombole.

A pound of meat is enough for
this dith; cut it into bits about an

inch thick, and flat it down with
your
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your knife or a light cleaver; it is
better than {licing ; mal\e it very thin
and jagg it w1th your back of the
knife crofs and crofs, rub a large ftew-
pan with butter, a little green onion
and parfley minced, fry your beef
br1ﬂ<ly for two or three minutes, tofi-
ing it that it may be done on both
fides, take it out into a fmall ftew-
pan, and pour in a ladle of nice gravy,
a little pepper, falt, a morfel of fhal-
lot and parfley, boil it but a moment;
when dinner is ready {queeze in a le~
mon or orange, and fend it to table.

The infide fillets of loins of mut-
ton or pork. is done in the fime man-
ner; and though they feem but tri-
fling matiers, yet if care is taken to
make them very thin, and nicely fry’d,
and not boiled too much afterwards,
they are good and pretty difhes.

§ PR I11.
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II1.

Des quenes de mouton a la braize,
Jauce aux capres.

Sheeps rumps a la braize, with a
Jauce of capers.

Do your rumps down very tender
in a braize, trim them nicely, cut all

~
ac

the ragged bits off, and place em in
a ftewpan, pour in a ladle of cullis, a
fpoonful of capers, a morfel of fhal-
lot and minced parfley ; boil all a few
minutes, take the fat clean off, add
the juice of a lemon or orange, and
ferve it up.

Lambs rumps done in this way
make a very neat difh, and you may
ferve either with carrots or turnips
neatly cut and fry’d, inftead of capers.

1Y
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IV.

Des /migzzes de mouton en gratm.

Sheeps tongues en gratin.

Thefe are firft ftewed tender in a
braize too, peel them, and trim nice-
ly; provide for your fauce three or
four fat livers of fowls, or two of a
turkey ; boil them well, and pound
them ; put them into a ftewpan with
a ladle of cullis ftirred well, and pafs
it through an etamine ; if you make
ufe of plate pour it into your difh,
feafoned with a little pepper and falt
and fhallot, and fet your tongues in,
keeping of it ftewed over a chaffing-
dith of charcoal, cover clofe down
till it is almoft dry, pour in a little
gravy, with the juice of a lemon or

L3 orange
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{0 I | 1 orange, and {erve up with a {prinkle
| 1l of fine minced parfley ; if you muft ‘
| do it in a ftewpan, lay it fmooth in
]f f your difh, and put your gravy over
i it, as directed before.
, ‘ Lambs tongues are done in the fame
| ! ' manner, and make as fafhionable a
‘

; difh.
| { \/7
1 Des tetes d’agneaux an jus de perfi,

i Lambs beads, with fauce of parfey |

Juice.

Provide two heads of houfe lambs,
take out the under jaw-bones, and
| the bone in the neck, cut out the
; 11 eyes, and chop off the noftrils, wath

| them well, and let them lay in water

‘ an hour, blanch them in water, put

them into a little foup pot, pour

enough
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enough water to cover them, fkim it
well, and feafon with an onion, car-
rot, a bunch of herbs and parfley,
whole pepper and mace ; to preferve
their whitenefs you muft put in a bit
of butter and flour mixt, a fliced le-
mon, and a morfel of fewet, let ’em
boil gently till very tender; and pro-
vide your fauce with a ladle of broth
well feafoned, dafh in a glafs of white
wine, a bit of butter and flour to
thicken it, pepper, falt, and nutmeg ;
provide fome juice of parfley, boil all
a few minutes, dith up your heads,
taking the fkull-bones off with the
point of your knife, peel the tongues,
and take care not to break the brains,
{queeze in the juice of lemon or

orange, and ferve them up.
Sheep or lambs trotters are fre-
quently done in the fame manner,
L4 or
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or with a brown fauce, and no bad
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difh they make,

VI

es ris dagneaux aux points daf-
perges.

Lambs fweetbreads, with tops of afpa-

Q01
7 ag AN

Blanch your fweetbreads, and put
into cold water awhile, put them into
a ftewpan with a ladle of broth, with
pepper, falt, a fmall bunch of green
onions and parfley, and a blade of
mace, ftir in a bit of butter with
flour, and ftew all about half an
hour ; make ready a liaifon of two
or three eggs and ‘cream, with a little
minced parfley and nutmeg; putin
your points of afparagus that I fup-

3 pofe




or COOKERY. 119
pofe to be boiled, and pour in your
liaifon, and take care it don’t curdle;
add fome juice of lemon or orange,
and fend it to table. You may make
ufe of peafe, young goofe-berries, or
kidney-beans for this, and all make a
pretty difh.

VII.
Des oreilles d'agneaux a Lofeille,

Lambs ears, with forrel.

In London fuch things as thefe, or
calves ears, tails, or the ears of fheep
ready for ufe, or perhaps in fome other
great markets, are always to be had
of the butchers or tripemen.

About a dozen of lambs ears will
make a fmall difh, and they muft be
ftewed tender in a braize ; take a

large
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large handful of forrel, chop it a little,
and ftew it in a {poonful of broth and
a morfel of butter, pour in a {mall la-
die of cullis, a little pepper, and falt,
and nutmeg ; ftew it a few minutes,
and dith up the ears upon it, nicely
twifted up.

VIIL

Des tendrons de vean aw blanc.

The grifiles of a breaft of veal, with a

white [auce.

About the half of a breaft of veal
will do for this fmall dith ; take off
all the upper part, and cut the griftles
in {fmall bits, blanch them; and put
into a ftewpan to a ladle of broth;
ftew it very tender, and put a bit of
butter mixt with flour, a bunch of
onions
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onions and parfley, a blade of mace,
pepper and falt 5 for your fauce you
may prepare cither peafe, afparagus,
make a liaifon as before, and juft
before you ferve pour it in; add the
juice of a lemon, and dith it up.
Breafts of lamb are done in the
fame manner, and make a favourite

difh.

IX,

Des pallets de vean au vin de Cham-
pagﬂe.
Veal pallets, with Champagne.

Provide about two pallets, and boil
half an hour, take off the fkins, and
cut them into fuch pieces as your pal-
lets of beef, put them into a ftew-
pan with a glafs of Champagne, a

little
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little minced green onion, pariley,
pepper and falt, tofs it often till the
wine is gone, pour in a ladle of
your cullis mixt with gravy, ftew ’em
foftly in it till very tender, dath in a
{mall glafs' more of your wine, add
the juice of a lemon or orange, and

fend it up.

X,
Uine fi‘z'mfée des lansues de veaw aux
o
afchon fleurs,

A fricafee of calves tongues, with

cauliflowers.

Get two tongues, which is enough
for a {mall dith ; boil them till the
{kin comes well off the ragged parts,
and {lice them very thin, put into a
ftewpan with a ladle: or two of
broth,
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broth, and put in a bunch of onions
and parfley, a blade of mace, pepper,
and falt; let all ftew foftly till very
tender, and liaifon as before prefcrib-
ed, pour it in when boiling hot, co-
ver it clofe, and let it remain fo till
your time of dining ; move it upon a
ftove for a minute or two, {queeze
in a lemon or orange, and difh it up.

XI.
Des oreilles de vean aux laitzes.

Calves ears, with lettuce.

Six ears will do; ftew them very
tender in a braize, and your lettuce
muft be done thus, take as many as
you have ears and blanch them in
water, open the leaves, and put into
each a bit of the middling bacon,

with
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with a clove or two ftuck in each
clofe the leaves over, and bind with
packthread, put them into a ftewpan
with a ladle of your cullis, and 2
little gravy, pepper; falt, and a mor-
fel of fhallot, ftew them till very ten-
der ; take your ears out, and cleay
them from greafe, and put them to
your ears, add the juice of a lemon,
and ferve them up; take care your
lettuce are preferved whole, and laid
between the ears.

Lambs ears may be done {o too.

X1l
Des ris de vean aux champignons.
Veal fweez‘émac{s- with mufbrooms:

Provide two or three veal fieet

breads, blanch thém, and cut them
in
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in {lices, get a few nice button muth-
rooms cleaned upon a bit of flannel,
put them into a ftewpan together,

and let them ftew gently for half an
hour jn a ladle of cullis, but put
no gravy, for the mufhrooms w<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>