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draniibancbia hodie:

“Give us this day our daily bread” f ‘

—the wuniversal supplication of
all people in all times and places.
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ART OF COOKERY

PLAIN and EASY.

I Believe I have attemipted a branch of Cookery
which . nobody has yet thought worth their while
1o write upon : but as 1 have both scen, and found
by experience, that the generality of. Servants are
greatly wanting in that point, I therefore have tae
ken upon meto instruct them in the best manner
I am capab e; and, I dare say, that every Servant
who can but read, will be capable of making a tol-
crable good Cook ; and those who have the least
notion of Cookery, cannot miss of being very good
ones,

I do not pretend to teach professed Cooks, my
design bemg to instruct the ignorant and unleara
ned, (which will hkewise be of use. inall private
families.) and that in so full and plain a manner,
that the most ignorant Person, who can but read,
will knew how to do Cookery well.  As Market-
ing must be the first branch of Cookery, I shall
begin with that Table, first. .

HOW TO MARKET,
dAnd the Seasons of the Year for Butchers’ Meaty
Poultry, Fish ¢,
BUTCHERS'MEAT,
1o chiuse Lamb,
In a fore-quarter of lamb mind the ne ckevein:

.
~

.




55 T

i it be arrazure blue, it is new and good ; but if
greenish or yellowish, it is near tainting, if not
tainted, already. Jn the hinder-quarter, smell
under the kidney, and try the knuckle : ifyou
meet with a faint scent, and the knuckle ‘be
liwber, itis stale - killed. Fora lamb’s head,
mind the eycs; if they be sunk or wrinkled,
itis stale ; if plump and iively, it is new ard sweet,
Lamb comes in in April, and  holds good till the
end of August.

Veal.

[fthe blcedy vein in the shoulder looks blue, or
of abright red,itisnew killed ; but if blackish,
-greenish, .or yellowish, it is flabby and stale : if
wrapped in wet cloths; smell whether it be musty
ernot. Theloin first taints under the kidney ;
and the flesh, if stale killed, will be soft and slimy.

The breast and neck taints first at the end, and
you will perceive some dusky, yellowish,or green-
ish appearance ; the sweet-bread onthe breast wii}
be clammy, otherwise it isfresh and good. The
leg is known to be new by the stiffness of the
joint ; if limber, and the flesly scems clammy ; and
has green or yellowish specks, it is stale.” "The
bead is known as the lamb’.  The flesh of a bull.
calf ismore red and firm than that of a cow-calf,,
and the fat more hard and curdled,

Mudton.

Bf fthe mutton be young, the flesh wilb
pinch tender ; if old, it will wrinkle, and remain
s0 ; if young; the fat will easily part from the lean ;
if old, it will stick by strings and skins ; if ram-
mutton, the fat feels spungy, the flesh close-grain-
ed ard tough, not rising again when dented with
your finger ; if ewe muttan, the flesh is paler than
wetheg-mutton, a closer grain, and easily partings
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If therebe a rot, the flesh will be palish, and the fat
afaint whitish, inclining to yellow, and the flesh
will be loose atthe bone.  If you squeeze it hard,
some drops of water will stand up like sweat. As
to the newness and staleness, the sameis to be
observed as. by lamb.

Beef.

If it be right ox-beef, it will have an open grain ;
ifyoung, a tender and oily smoothness : if rough
and spungy, itis old, or inc‘.iniug to be so, except
the neck, brisketand such parts as are very fibrous,
which in young meat will be more rough than in
other parts. A carnation, pleasant colour beto=
kens good spending nweat; the suet a curious
white ; yellowish is not so good.

Cow-beefis less bound and closer grained than
the ox, the fat whiter, but the lean somewhat paler ;
if young, the dent you make with your finger
will rise againin alitile time.

Bull-beefis of a close grain, deep dusky red,
tough in pinching, the fat skinny, hard, and has a.
rammish rank smell ; and for newness and stale-
ness, this flesh bought fresh has but few signs, the
more material is its clamminess, and the rest your
smell will inform you.’ If it be bruised, these
places will look more dusky or blackish than the
rest.

Pork,

If it be young, the lean will break in pinching
between your fingers ; and if you nipthe skin with
your nails, it will make a dent; also ifthe fat be
soft and pulpy, in a manner like lard ; if the lean
be tough, and the fat flabby and sp
rough, itis old, especially if the rird
and you cannot nip itwith your nails,

kf of aboar, though young, or of a hog

eld
at full growth, the flesh will e hard, r.n?oﬁ : .i;l
A S 2 > redas

angy, fecling
be stubborn,
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dish, and ranimish’ of smell ; the fat skiany and
hard ; the skin very thick and tough, and, pinched:
up, will immediately fall again.

‘As for old-and new killed, try the legs, handsy
and springs, by putting your finger under the
bone that comes out : for if it be tainted, you will
there find it by smelling your finger ; besides the
skin will be sweaty and clamipy when stale, but
<ool and smoeoth when new.

Ifyou find little kernels in the fatof the pork,
Iike hail-shot, if many, it is measly, and danger-
ous to be eaten. Pork comes in in the middle of:
August, and holds good till Lady-day.
4w to chuse Brawn, Venison, Westphalia Hams,.

&e.

Brawn is known to be old or young by the ex«
traordinary or moderate thickness of the rind 3
the thick is old, the moderate 1s young., If the
¥ind and fat be very tender, it is not boar-brawny
but barrow er sow.

Venissn.

Try the haunches or shoulders under the bones,
that come out, with your finger or kaife, and ag.,
the scentis sweet or rank, itis new orstale; and.
the like of the sides iu the most ficehy parts : if
tainted, they will look greenish in some places, or
more than ordirary black. Look cn the hoofs,
and if the clefts are very wide and rough, it is old ;
if close and smooth, it is young.

"T'he buck venison begins in May, and is in high
season till ' All-hallows-day : the doe js in scason,
from Michaclmas to the end of December,or:
sometimes to the end of January.

Westphalia| Hams, ad English Bacon.
Potaknife unger the bone that stieks.out of the
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Tram, and if it comes ont in 2 manner clean, and has
a curious flavour, it is sweet and good ; iI much
smeaied and dulled, it is tainted or rusty.

English gammons are tricd the same 3 ay ; and
for the other parts, try the fat : if itbe white, oily
in feeling, does notbreak or crumble, good ; but if
the contrary, and the lean has somelittie streaks of
yellow, it is rusty, or wiil soon be so.

To chuse Butter, Cheese, and E TISe

When you buy butter, trust not to that which
will be given youto take,buttry in the middle, and
if'your smell and taste bz good, you cannot be de-
ceived.

Cheese is to be chosen by its moist and smooth
¢oat : if old cheese be rough-caated, :
dry at top, beware of little worms or mites : if it be
over full of holes, moist, or spungy, it is subject to
maggots : if any scfi or perished place appear on
theoutside, try how deep it goes, for the greater
part may be hid within,

Eggs hold the great end to your tongue ; ifit
feels warm, be sure it is new; if cold, it is bad, and
$0 In proportiow to'the heat and cold, is the good-
ness of the ¢gg  Another way to know agood
€38, 1s to put the egg into a pan of cold water ; the
frésher the egg the sooncrit will fall to the bottom H
if Totten, it will swin at the top. This isalso a
sure way not to be deceived.  As to the keeping
of them, pitch them alt with ‘the small end down.
wards in fine wooa ashes, turning them once 2
week end-ways, and they will keep some months,

POULTRY IN SEASON.

January.—Hen-turkeys, capons, pullets ‘with
eg3s, fowls, chickens, hares, all sorts of wild-fowl,
tane-rabbits, and tame. pigeons. E

February.—Turkeys, and. pullets with eggs;”
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capons, fowls, small chickens, hares, all sorts of*
wild-fowl, (which in this month begin to decline,)
tame and-wild-pigeons, tame-rabbits, green-geese,
young cducklings, and turkey-poults.

March.—This month the same as the prece-
ding months ; and in this month wild-fowl goes
quite out

April.—Pullets, spring fowls, chickens, pigeons,
young wild-rabbits, leverets, young geese, duck--
lings, and turkey-poults.

May and Fune.—The same.

Fuly.—The same; with young partridges,
pheasants, and wild-ducks, called slappers or moul-
ters.

August.—The same.

September, October, November, and December.—
In these months all sorts of fowl, both wild and.
tame, are in season ; and in. the three last is the.
full season forall manner of wild-fowl.

How to chuse poultry,

To know whether a Capon is a true one, young or
old, new or stale.

Il he be young, his spurs are short, and his legs.
smooth : if a true capon, a fat vein on the side of
his breast, the comb pale, and a thick belly and
rump: if new, he wilt have a hard close vent; if
stale, a loose open vent,

A Cock or Hen Turkey, Turkey-poults.

If the cock be young, his legs will be black and.
smooth and hie spurs short : if stale, his eyes will
be sunk in hishead, and the feet dry; if new, the
eyes lively, and feet limber. Observe the Jike by
the hen; and morcover, if she be with egg she
}»:111 have asoft openvent ; if not, a hard close vent,
Turkey-poults are known the same way, and their
age cannot deceive you, '

SR N e G,



for® 1}

A Cock, or Hen, .

If young, his spurs are shortand dubbed, but

take particular notice they are not pared or scra-

ed : if old, he will have an open vent ; butifnew,

aclose hard vent. Aund so ofa hen fornewness

or staleness : if old,her legs and comb are rough;
if young, smooth.

A Tame Gaose, Wild Goose, and Bran Goose.

I the bill be yellowish, and she hasbut few
hairs, she is young ; but if full of hairs, and the.
biliand foot red, she is old : if new, limber-foot-
ted ; if stale, dry-footed. And so ofa wild goose
laran goose.

Wild and Tame Ducks.

The ducks, when fat, is hard and thickon the
belly ; but ifnot, thin and lean : if new, limber-
footed ; if stale, dry-footed. A true wild duck
bas a reddish foot, smaller than the tame one.

Pheasant, Gack and Hen. a3

Fhe cock, when young, has dubbed spurs ; whein
old, sharp small spurs : ifnew, a fat vent ; andif
stale, an open flabby one. The hen if young, has
smooth legs, and her flesh of a curious grain : if
with egg, she will have a'soft open went ; and if not,
a clos: one. For newness or staleness, as.the cock.

Puriridge, Cock and Hen.

The bill white;and the legs bluish, shew age ;
e e : -
forif young, the'bill is black,and tegs yellowish it
wew, a fast vent ; ifstale,a green and open one.
If their crops be {ull, and they have fed on green
wheat, they may taint there ; aad for this smellin
their mouth.
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Foagldet
Weodcock and Snipe.

‘The woodcock, if fat, is thick and hard ; if
new, limber-footed ; when stale, 'dry-footed ; or if
their noses are snotty, and .their throats muddy
and moorish, they are not good. A snipe, if fat, has
a fat vein in the side under the wing, and in the
vent feels thick. For the rest, like the woodcock.

Doves and Pigeons.

To know the turtle-dove, look for a blueish
ring round his neck, and the rest - mostly  white,
The stock-dove is bigger; and the ring-dove ‘is
Jess than the stock dove, The dove-house pi-
geons, when old, are red-legged ; if new and far,
they will feel full and fat in the vent, and are
limber-footed; but if stale, a flabby and green
vent.

And so green or grey plover, ficldfare, black-
bird thrush, larks, &e.

Of Hare, Leveret, or Rabbit.

Hare will be whitish and stiff, if new and clean
killed : if stale, the flesh blackish in most parts,
and the body limber : if the cleft in her lips spread
very much,and her claws wide and ragged, she is
old ; and the contrary, young : if the hare be young,
the cars will tear Likea picce of brown paper ; if old,
dry and tough. To know atrue levere, feel on
the fore-teg near the foot, and if there be a small
bone or knob, it is right ; if not, it is a hare, A
rabbit, if stale, will be limber and slimy ; if new,
whiteand stiff : if old, her claws are very long and
rough, the wool mottled with grey hairs ; if young,
the claws and wool smooth.

FISH IN SEASON.

Candlemas KQuarter.,

Lobsters, crabs; craw-fish, guard-fish, mackrel,
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bream, barbel, yoach, shad or alloc, lamprey or
lamper-cels, dace, bleak, prawns, and horse mack-
rel,
The eels that are taken in running water are bet-
ter than pond ecls : of these the silver ones are
most esteemed,

Midsummer Ruarter.

Turbots and trouts, soals, grigs,, and shaffl-
ingsand glout, tenes, salmon, delphin flying-fish,
sheep-head, tollis both land and sea, sturgcon,
scale, chub, lobsters, and crabs.

Sturgeon is a fish commonly found in the nor-
thern seas ; but now and then we find them in our
great rivers, the Thames, the Severn, and the
Tyne.  This fish isof a very large size and will
sometimes measure eighteen feet in length. They
are much esteemed when fresh, cut in pieces,
roasted, baked, or pickled for cold treats. The
cavier is esteemed a dainty, which is the spawn
of this fish, The latter end of this quarter come
smelts,

Michaelmas Quartzr.

Cod and haddock, coal-fish, white and pouting
hake, lyng, tuske and mullet (red and grey,)
weaver, gurnet, rocket, herrings, sprats, soals,
and flounders, plaise, dabs and smeare dabs, eels,
chars, scate, thornback and homlyn, kinson, oy-
sters and scollops, salmon, sea perch and carp,
pike, tench, and sea tench.

Scate-maids are black, and thornback-maids
white.  Gray bass comes with the mullet.

In this quarter are fine smelts, and hold till af.
ter Christmas,

There are two sorts of mullets, the sea mullet
and river mullet ; hoth equadly good.
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Christings ﬁ‘ uariess

Dorey, brile, pudgeons, golling smelts crouch,
perch, anchovy and ioach A!np and wilks, peri-
winkles, cockles, mussels, geare, bearbet, and

hollebet.

oh
Uarpy Tench, Graik
Wihiting; Smelt,

All these ave known to be new or stale by the
colour of their gills, their easiness or harduness to
open, the banging or keeping up their fins, the
starding outor sinking of cyes, &c. and by smel-
ling their gills.

Turbot.

He jschosen by his thieknes and plumpness :
and if his belly be of a cream color, he must spend
well : but if thin, and his belly of a bluish white,
he will eat very loose

Codand Codling.

Chule him by his thickness towards his head,
and the whitness of h.s flesh when it is cut ; and
so of a codling.

Lyng.
For dried lyng, chuse that whichi is thickest
in the poll, and the flesh of the brightest yellow.
Scate ond Thornback.

These are chosen by their thickness; and thei
she-scate is the sweetest, especially if large.

Soals.
These are chosen by their  thicknes, and stiffs
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ness.  When their bellies are of a cream colour,
spend the firmer.

Sturgeon.

fitcuts without crumbling, and the veins and
ristles give a true blue-where they appear, and
the flesh a perfect white, then conclude it to be
good.

Fresh Herrings and Mackrel.

If their gills are of a livelvy shi nmg redness,
their cyes smml ull, and the fish is stiff, then thev
are new ; but if dusky and faded, or sn‘.ng and
wrinkled, and tails limber, they are stale.

Lobsters.,

Chuse them by their we ight ; the heaviest are
best, if no waterbein them * if new. the tail will
pull smart,like a spring ; if i‘,.‘, he middle ofthe
tail will be fu‘l of l.md or reddish-s L mued meat.
Cock lobster is known by the narrow back part of
the tail, and the two uppermost fins ‘within his
tail are stiff and hard ; but the hen is soft, and.
the back of her tail bm. der.

Prawns, Shrimps, and Crabfish.
The two ﬁrs., if stale, will be Ikn‘.".wr, and cast
a kind of slimy smeli, their colous fvu ng and thevw
slimy : the latter will be !lrw-.\-: in their claws .md
Jjoints, their red colour blackish and dusky, anc
will have aniil smell under their throats : ; other-
wise allof them are go id.

Plaise arnd F.ounders.

If they are stiff, :nd their eyes be not sunk or
look dull,they are new ; the contrary when stale,

"T'hs best sort orrruz.q losk bluish on the belly.

B
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Pickled Salmon.

If the flesh feels oily, and the scales are stiff
and shining, and it comes in flakes and parts
without crumbling, then it is newand good,and
not otherwise.

Pickled and Red Herrings.

: For the first, open the back to the bone, and if
the flesh be w hite, flaky, and oily, and the bone
white, or a bright red, they are good. Ifred her.
rings carry a good gloss, part well from the bone,
and smell ‘well, then conclude them to be good.

Of RoasTiNG, BoILiNG, &e.

I shall first begin with roast and boiled of all
sorts, and must desire the cook to order her fire
according to what she is to dress ; if any thing
very little or thin, then a pretty little brisk fire
that it may be done quick and nice; ifa very
large joint, then be sure a good fire be laid to cake.
Letit be clear at the bottom ; and when your
meat is half done, move the dripping-pan and spit
a little from the fire, and stir up a good brisk fire;
for according to the goodness of your fire, your
| meat will be done sooner or later.

} B E E F.

IF beef, be sure to paper the top, and baste it
well all the time it is roasting, and throw a hand:
ful of salt on it. When you see the smoak draw
to the fire, it is near enough ; then take off the
paper, baste it well and druge it witha little flour
to make a fine froth. Never salt your roast meet
before you lay it to the fire, for that draws out
all the gravy. If you would keep it a few days
before you dress it, dry itvery well with a clean

h cloth, then flour it all over, and hang it where the
! air will come to it ; but be sure always to mind that
there is no damp place about it, if there is, you

SEAR S R s T <
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must dry it well with acloth. Take up your
meat, and garnish your dish with nothing but
horse-raddish.
MUTTON end L A MB.

AS to roasting of mutton, the loin, the chine of
mutton, (whichis the two loins,) ar‘ld the sad-
dle, (which is the two necks and part of the shoul-
ders cut together,) must have the skin raised and
skewered on, and, when near-done, to take off
the skin, baste, and flour it to froth it -up.
Aliother sorts of mutton and iamb must be roast-
ed with a quick, clear fire, without the skinbeing
raised, or paper put on, and, whennear done;
drudge it with a little flour to froth it up. Garnish
mutton with horse-raddish ; lamb, with cresses
or small sallading.

V..E 4 L,

AS to veal, youmust be careful to roast itto a
fine brown ; if a large joint, a'very good fire ; if @
small joint; a pretty little brisk fire ;' if a fillet or
loin, be sure to paper'the fat, that you lose as little
of that as possible. © Lay. it some distance from
the fire till it is soaked, then lay.it near the fire.
When you lay it down, baste it well' with good
butter ; and when itis near enough, baste it again,
and drudge it with a little flour.” The breastyou
must roast with the caul on till it is enough; but
skewer the sweetbread on the backside of the
breast. When it is nigh enough, take off the
caul, baste itand drudge it witha little flour.

P ORK.

PORK must be well done, or it is apt to sura
feit. When youroasta loin, take a sharp pen-knite
and cut the skin across, to make the crackling eat
the better. The chine mustbe cut, and so must
all pork that has the rind on. Roast a leg of pork
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thus : take a knife, as above, and score it : stuff
the knuckle part with sageand onion, chopped
fine with pepper and salt : ‘or cut ahole under the
twist, and put the sage, &c. there and skeweritup
with a skewer. Roast it crisp, because most peo-
plelike the rind crisp, which they call crackling.
Make some good apple-sauce, and send it up in a
boat ; then have alittle drawn gravy to put in the
dish. This they. call amock goose. The spring
or hand of pork, if very young, roasted like a pig,
eats very well; or take the spring; and cut off the
shank or knuckle, and sprinkle sage and onion,
over it, and roll it round, and tye itwith a string
and roast it two hours, otherwise it is better boi-
led. The spare rib should be basted with a litde
bit of buttera very little dust of flour, and some
sage shred small ; but we never make any sauce
to it but apple-sauce.. The best way to dress pork
griskins is to roast them, baste them with alittle
butter and sage, and a little pepper and.ealt. - Few
eat any thing with these but mustard.

7o roast a Pig.

SPIT your pig and lay it to the fire, which must
be a very good one at each end, or hang a flat iron
in the middle of the grate. = Before you lay your
pig down, take a litile sage shred ‘small, a " piece
of butter asbig as.a walnut, and alittle pepper
and salt; put them into the pig,and sew itup
with coarse thread, then flour it all over very well,
and keep flouring ittill the eyes drop out,or you
find the cracklinghard. Be sure to save all the
gravy that comes out of it, which you must do by
setting basons or pans under the pig in the drip-
ping-pan, as soon as you find the gravy begins to
run,, When the pigis enough, stir the fire up
brisk ; take a coarse cloth, wihabout a quarter of
a pound of butter in it, and rub the pigall over till
she chrackling is quite crisp, and then take it ups

AT S
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Lay it in your dish, and with a sharp knife cut off
the head, and then cut the pig in two, before you
draw.out the spit. Cut the ears off the head and
lay at each end, and cut the under jaw in two and
lay on each side : melt some good butter, take the
gravy you saved and put into it, boil it, and pour it
into the dish with the brains bruised fine, and tha
sage mixed all together,and then send it to tablé,

Another way to roast a pig.

CHOP some sageand onion very fine, a few
crumbs of bread, a little butter, pepper and sals
rolled up together, put it into the belly, and sew it
up before you lay down the pig; rub it all over
with sweetoil ; when itis done, takea dry cloth
take it into adish, cutit up, and wipe it, then
send it to table with the sauce as above,

Different sorts of sauce for a Pig

NOW you are to observe there are several
ways of making sauce for a pig. Some do not
love any sage in the pig, only acrust of bread ;
but then you should have a little dryed sage rub.
bed and mixed with the gravy and ‘butter. Some
love bread-sauce in a bason, made ‘thus: takea
pintof water, putin a good piece of crumb &f
bread, a blade of mace, and a little whole pepper;
boil it for about five or six minutes, and then pour
all the water off : take out the spice, and beat up
the bread with a good piece of butter, and alittle
milk or cream. Some love a few currants boiled
in it, a glass of wine, and a little sugar, but‘ thae
you must do just as you like it.  Others take half
a pint ofgood beef gravy, and the gravy which
comes out of the pig, with a piece of butter rol-
led in flour, two spoonfuls of catchup, and hoil
them all together, then take the brains of the pi
and bruise them fine ; put all these together, with
the sage in the pig, aﬁd pour it into your dish,

o
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Xt is a very good sauce. When you have not gra-
vy enough comes out of your pig with the butter
for sauce, take about half a pint of veal gravy and
add to it; or stew the petty-toes, and take as
much of that liquor as will do for sauce, mixed
with the other.—N.B. Some like the sauce sent
in a boat or bason.

To roast the hind quarter of a Pig, lamb-fashion.

At the time of the year when house-lamb is
-very dear, take the hind- qu.u ter of alarge roast-
ing pig, take off the skin and roast it, and it will

J[ like lamb with mint sauce, or with a sailad, or
Seville orange. Half an hour will roast it.
To bake a Pig.

IF you should be ina pl%c www vou cannot
roast a pig, lay itin adish, flour it ¢ all over well,
and rub itover with butter ; butter the dish you
lay it in, and putit into the oven. When 1t is
enough draw it out of the aven’s mout h, and rub

.1t over witha mmcry cloth ;. thenm put it into the
oven a,b'un till it is dry ; take itcut and lay it in a
dish ; cut it up, take a little veal gravy and take off
the fat in the dish it was baked in,and there well
be some good gravy at the bottom ; put that to it
with a httlc piece of butter rolled in flour ; boil it
up, and putit into the dish, with the brains and
sagein the bell Y- Some love apig brought whole to
table ; 1en\ou are only to put what sauce you
ke into the dish. >

Fo melt Butter.

IN melting of butter you must be very careful ;
Fet your saucepan be weil tinned ; sake a spoon-
ful of cold water, a little dust of ‘iwu, and l 1ali &
pound of butter cut io 'pieces’'be stire ‘to keep
5hakmg your pan onc way, for fear itshiould oil
when it is all melted, levit boil, anldiz wilk be

Sraanes
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smoothand fine.. A silver panis best, if you
have one.
T roast Geese, Turkeys, &c.

WIHEN you roast a gnose, turkey or fowls of
any sort, take care to singe them witha piece of
white paper, and baste them with a piece of but-
ter ; drudge them with a little {‘au'i and sprinkle a
little salt on ; and when the smoke begins to draw
to the fire, and they look =>A:1:“=p baste them again,
and drudge them with a litte flour) and take them
up.

St 11.’C*’ for a Goose.

FOR a goose make a little good gravy, and
put it into a bason by itself, and some apple-sance
into another.

Sauce for a Turkey,
FOR aturkey good gravy in the dish, and
either bread or onion sauce in a bason, or both.
Sauce for Fowls.
J

TOfowls you should put good gravy in the
dish and either bread, parsley, or egg sauce ina

“ak
oason.
Sauce for Ducks

FOR ducks, a little gravy in the dish, and on»
fon-sauce in a cup, if liked.
Sauce for Pheasants and Partridzes.
PHEASANTS and partridges should have
gravy in the dish, and bread-sauce in a cup, and
poverroy-sace.
To roast Larks.

PUT a smallbird-spit through them, and tie
them on another; roast them and all the time

ey are roasting keep basting them very gently
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with butter, and sprinkle crumbs of bread ontheny
till they are almost done; then letthem brown
before you take them up.

The best way of making crumbs of bread is to-
rub them through a fine cullender,and put into-
a little butter in a stew-pan ; melt it, put in your
crumbs of bread, and keep them stirring till they
are of alight brown ; put them ona sieve to drain
a few minutes ; lay vour larks ina dish, and the
crumbs all around almost as high as the larks,
with plain butter in acup, and some gravy in
another,

To reast Woodcocks and Snipes.

PUT them on a litttle bird spit, and tie them
on another, and put them down to roast; take a
round of athreepenny loaf, and toast it brown
and butter it ; then lay it in a dish under the
birds ; baste them with a little butter ; take the
trail out before you spit them, and putintoa
small stew-pan, with a little gravy; simmer
it gently over the fire for five or six minutes ;
add a little melted butter to it, put it over
your toast in the dish, and when your woodcocks
are roasted put them on the toast, and set it over
the lamp or chaffing-dish for three minutes, and
send them to table.

To roast a Pigeon

1 TAKE some parsley shred fine, a piece of but-
ter asbig as a walnut, a little pepper and salt ;
tie the neck end tight; tie a string round the legs
and rump, and fasten the other end to the.top of
the chimney-piece. Baste them with butter, and
when they are enough lay them in the dish, and
they will swim with gravy. You may put
them on alittle spit, and thentie both ends close.

To broil a Pigeon.
WHEN you broil them, do them in the same.
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manner, and take care your fire is very clear; and
set your gridiron ! ..‘;n ‘thit they may not buen,
and have alittle parsley and butter in acup. You
may s ‘htm m, 'md broil them with a h’mc. pep-
per and salt; ; and you may roast them only witha
litctle pm sley and ba‘ ter in a dish.

Directions for Geese and Ducks,

the geese and ducks, you should have

sage nd onions shred fine, with pepper and salt

pJ.r into- the betly.

U [ only pepper and salt into wild-dacks, eas-

tchlmﬂ wigeon, L\,ﬁ.l, and all other sorts of wild-

fowl, with gravey in the dish, or some like sage
and onion in one.

To roasta Huare.

TAKE your hare when it iscased ; trussit im
this minner, bring the two hind legs up to its
sides, pull the fors lega back, your skewer first in-
te the hind.leg, then int to the fore leg, and thrust
it through the body ; put the fore-leg on, and then
the bind-leg, and a skewer through the top of the
shoulders and back part of the head, which will hold
the head up.  Make a pudding thus ; take a quar-
ter of a pound ofbeef-suet, as much crumb of bread,
a bendiul of parsley chopped fine,” some. st v'=et
herbs of ail sorts, such as basil, marjoram, win«
ter-savory, and a little thy me, chopped very fine,
a littler :my niE ,gmtcu some l:‘mon peel cut fine
pepper and salt, chop tae liver fine, and put in
with two eggs, miX itup and put it mt() the belly,
and sew or shewer it up ; then spit itand layitto
the five, vwhich must be a good one. A good sized
hare takes one hour, and so on in proportion.

Different sorts aof saucefor a Hare.

T Ax}{i’. for sauce, a pint of cream, and half a

pound of fresh buiter ; put them in a sauce-pan,
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and keep stirring it with a spoon till the butter is
melted, and the sauce isthick; then take up the
hare, and pour the sauce into the dish. Another
way to make sauce for ahaveis, to make good gra-
vy, thickened with a little piece of butter rolled in
flour, and pour it into your dish. You mayleave
the butter out, if you donotlike it, and have some
currant jelly warmed in a cup, or red wine and
sugar boiled to a syrup, done thus : take a pint
ofred wine,a quarter of a pound of sugar, and
sct over a slow fire to simmer for abeut a qurter
ofan hour. You may do half the quantity, and
put it into your sauce-boat or bason.

To broil Steaks.

FIRST have avery clear brisk fire : let your
grid-iron be very clean; put it on the fire,
and take a chaffing dish with a few hot coals out
of the fire, put the dish on it which is to lay your
steaks on, then take fine rumip steaks about halfan:
inch thick ; puta little pepper and salt on them Tay
them on the gridivon, and (if voulike it) take a’
shalet or two, or a fine onion, and cut it fine ; put
itinto your dish. Keep turning your steaks
quick till they are done, for that keeps the gravy
in them.— Whenthe steaks are enough, take them
carefully offinto your dish, that none of the gravy
be lost ; then have ready a hot dish and cover,
and carry them hot to table with the cover on.
You may send shalots in a plate, chopt fine.

Directions concerning the Sauce for Steaks,

IF youlove pickles or horse-raddish with steaks
pever garnish vour dish, because both the garnish=
ing will be dry, and the steaks will be cold, but lay
those things on little plates, and  carry to table.
The great nicety is tohave them hot and full of
gravys '
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‘General Directions concerning Broiling.

As to mutton and pork steaks, you must keep
them turning quick on the gridiron, and have your
dish ready over a chaffing-dish of hot coals, and
carry them to table covered hot. When you
broil fowls or pigeons, always take care your fire
is clear, and never baste any thing on the gridiron,
for it only makes it smoked and burnt,

General Directions conceraning Boiling.

As to all sorts of boiled meats, allow a quarter
of an hour to y pound, be sure the pot is very
clean, and skim it well, for every thing will have
a scum rise, and if that boils down, it makes the
meat black. All sorts of fresh meat you are to
put in when the water boils, but salt meat when
the water is warm.

To boil @ Ham.

WHEN you boil aham, put it into your cop-
per when the water is pretty warm, for cold water
draws the colour out: when it botls, be careful it
boils very slowly. A ham of twenty pounds takes
four hours and an half, larger and smaller in pro-
portion. Keep the copper well skimmed. A
Green ham wants no soaking, but an old ham
must be soaked sixteen hours in alarge tub of
soft water.

To boil a Tongue.

A Tongue, if calt, soak 1t in soft waterall night
boil it three hours ; if fresh cut of the pickle, two
hours and an half,and put it inwhen the water
boils, take it out and pull it, trim it, garnish with
greens and carrots,

To boil Fowls and House-lamb.

FOWLS and house-lamb  boiled ina potby
themselves, ina good deal of water, and ifany
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scum arises take it off. "They will be both sweeter
and whiter than boiled in a cloth: A little cl
will be dons fifre r 0
in twenty minutes, a g; ‘.:d fowli a
little turkey or goose in an heur, and alarge turkey
h

S1F
alalie

ge Ci hicken

o 1 oy b .
halt an hou

in an hour and a
Sauce for a boiled Turkey,

THE best sauce fora boiled turkey isa good
oyster and celery sauce. Make oyster-sauce thus:
take apint of oysters and set them off, strain the
liquer from them ,put them in cold water, and
wash and beard 1}3«11., put them into your li-
quor in a stew pan, with a blade of mace, and
some butter rolled in ﬂovr and a quarter of a le-
mon'; boil them up, then put in haif a pint of
cream, and boil 1t all together g(-m-\’; take the
lemon and mace out, sguecze the juice of the le-
mon into the sauce, then serve it in yourboats

- basons. Make celery-sauce thus: take the
uhxte part of the celery, cut it about one inch
long ; boil itio some water till it is tender, then
take half a pint of veal broth, a lade of mace, and
thicken it with alitile flour and butter, put in half

p.nt of cream, boil them up together,
put in your celery and boil it up, hen pour it into

your boats.

Sauce for a boiled Goose.

SAUCE for a boiled goose must be cither on-
ions or cabbage, first boiled and then stewed in
butter for five minutes.

Sauce for boiled Ducks or
r

TO koiled ducks or rabbits, you' must por
boiled onions over them, which do thus'; take t
onions, peel them, and by oil them ina great dul

of water ; shift your water, then let them boil
about two hours, take them up, and throw them

Ra Z’{)I' Se
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“jnto a cullender to drain, then with a knife chop

them on aboard, and rub them through acullender;
put them into a sauce-pan, just shake a little flour
over them, put in alittle milk or cream, with a
good piece of butter, and a little salt ; set them over
the fire, and when the butter is melted they are
enough.  But if you would have onion-sauce in
balf an hour take your onicns,peel them and cut
them in thin slices, put them into milk and water,
and when the water boils they will be done in
twenty minutes, then throw them into a cullender
to drain, and chop them and put'them into a sauce-
pan; shake in alittle flour, with a little cream if
you have it, and a good piece of buiter ; stirall
together over the fire till the butter is melted, and
they will be very fine. The sauce is verygood
with roast mutton, and it is the best way of boils
ing onions,

To roast Venison.
TAKE ahaunch of venison aad spitit; rub
gome butter all over your haunch ; take four sheets
of paper well buttered, put two on the haunch ;
then make a paste with some flour, a little butter
and water ; roll it out half as big as your haunch,
and put it over the fat part, then put the other two
sheets of paper on, and tie them with some pack-
thread ; lay itto a brisk fire. and baste it well all
the time of roasting ; ifa large haunch of twenty-
four pounds it will take three hours and an half,
except itis a very large fire, then three hours wiil
do: smaller in proportion,

1o dress a Haunch of Mution.

HANG itup for afortnight, and dressit as di-
rected for haunch of venison,

= % i AR
Different sorts ofSuuccfor Venisona

You may take either of these sauces for veni-
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son. Currant-jelly warmed ; or a pint of red
wine, with a quarter of'a pound of sugat, simmer-
ed over a clear fire for five orsix minutes ; or 2
pint of vinegar, :End a quarter of a pound of sugar,
simmered till it is a syrup.

To roast Mutton Venison-fashion.

TAKE a hind quarter of fat mutton, and cut
the leg like an haunch ; lay it in a pan with the
backside of it down, pour a bottle of red wine
over it,and let it lie twenty-four hours, then spit
it, and baste it with the same liquor and butter all
the time it is roasting ata good quick fire, two
hours will do it, Have a little good gravy in a
cup, and sweet sauce in another. A goodfat
neck of mutton eats fine’y thus.

70 keep Venison or Hares sweet ; or to make them
Sresh when they stink.

IF your venison be very sweet, only dry it with
a cloth, and hang it where the air comes. If you
would keep it any time, dry it very well with clea
cloths, rub it all over with ground pepper and
hang it inanairy place, andit will keep a great
while. If it stinks, or is musty, take some luke-
warm water and wash it clean ; then take {resh
milk and water lukewarm and wash it again; then
dry it in clean cloths very well, and rub it all over
with ground pepper, and hang it in an airy place.
When you roast it, you need only wipe it with
a clean cloth, and paper it as before mentioned.
Never do any thing else to Venison, for all other
things spoil your venison, and take away the fine
flavour, and this preserves it better than any thing
vou can do. A hare you may manage just the
same way.

To roast a Tongue and Udder.
PARBOIL themfirst for two hours, then roast
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it, stick eight or ten cloves about it ; baste it with
butter, and have some gravy and gallintine-sauce,
made thus ; take a few bread crumbs zmd' b'ml‘m a
little water, beatit up, then putina gill of red
wine, some sugar to sweeten 1t ; putit ina bason
or boat.
70 roast Rabbits.

BASTE them with good butter, and drudge
them with a little flour. Half an hour will do them,
atavery quck, clearfire ;and if they are very smali,
twenty minutes will do them. Take the liver
with a little bunch of parsley and boil them, and
then chop them very fine together. Melt some
good butter, and put half the liver and parsly into
the butter ; pour it into the dish,and garnish the
dish with the other half—Lect your rabbits
be done of a fine light brown; or put the sauce
in a boat.

To roast a Rabbit Hare-fashion.

L ARD arabbit with bacon ; roast itas youdo
a hare, with the stuffing in the belly, and it eats
very well.  But then you must make gravy
sauce ; but if you do not lard it, white sauce made
thus: take alittle veal broth, boil it up with a
little flour and butter, to thicken it, then add a
gill of cream ; keep it stirring one way till itis
smooth, then putitin a boat or in the dish.

Turkies, Pheasants, &'c. may be larded.
YOU may lard a turkey or pheasant, or any
thing, just as you lik it.
T roast a Fowl Pheasant-fashion.
IF you should have but one pheasant, and want
two in a dish, take a large full grown fowl, keep
the head on, and truss it just as you do a phea-

sant ; lard it with bacon, but do not lard the phea-
gant, and nobody will know it.




[0 1)
Rules tobe observed in Roasting‘.

IN the first place, take great care that the spit
be very clean ; and be sure to clean it with no-
thing but sand and water. Wash it clean, and
wipe it with a dry cloth, ; for oil, brick-dust, and
such things, will spoil your meat.

Bk BOF,

TO roast a piece of beef about ten pounds will
take an hour and an half, ata good fire. Twenty
pounds weight will take three house, if it be a
thick piece ; but if it be a thin piece of twenty
pounds weight, two hours and a half will doit}
and so on according to the weight of your meat,
more or less.—Observe, in frosty weather beef
will take half an hour longer.

AU TN,

A Leg of Mutton of six pounds will take an
hour at a quick fire ; if frosty weather an hour
and a quarter ; nine pounds, an hour an a half;
twelve pounds will take two hours i if frosty, two
hours and a half; a large saddle of mutton will
take three hours, because of papering it; a small
saddle will take an hour and a half, and so on ac-
cording to the size ; abreast will take halfan
hour at a quick fire ; a neck, if Jarge, an hour;
if very small, little better than half an hour ; a
shoulder much about the same as aleg; a chine
of twelve pounds an hour and an half, and so on.

0 Rk

PORK must be well done. To every pound
allow a quarter of an hour: for example, a joint
of twelve pounds weight, three hours, and so on ;
if it be a thin piece of that weight, two hours will
roast it.

AR T e e
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Directions concerning Beef, Mutton,and Pork.

THESE three you may baste with fine nice
dripping. Be sure your dripping bes very good
and brisk ; butdo notlay vour meat too near the
fire, for fear of burning or scorching.

V:E 4 L.

VEAL takes much the same time roasting as
pork ; butbe sure to paper the fat of a loinor
fillet and baste your veal with good butter.

HOU S E-L 4 M B.

IT alarge fore-quarter,an hour and an half; if
a small cne, an hour. Fhe outside must be pa-
pered, basted with good butter, and you mast
havea very quick fire. If a leg, about three quar«
ters of an hour : if very small, half an hour will
do.
7. S s A

IF just killed an hour; ifkilled the day bzfore
an hour and a quarter; ifa very large one, an hour
and a half.  But the best way to judge, is when
the eyes drop out, and the skinis grown very
hard ; then you must rub it with a coarse cloth,
with agood piece of butter rolled in it, till the
crackling is crisp, and of a fine light brown.

4 H ARE.

YOU must have a quick fire. If it be %all
hare, put three pints of milk and half a poulid of
fresh butter in the dripping-pan, which myst be
very cleanand nice ; if a large one, two quartsof
milk and half a pound of fresh butter. You
mush baste your hare well with this all the
time it is roasting ; and, when the hare has soak-

. ed up all the butter and milk, itwill bs enoughs

Put your gravy, and hot currant-jelly, ia boats,
C 2
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A middling turkey will take an hour; avery
large one, an hour and a quarter ; a small one
three quarters of an hour. You must paper the
breast till it is near done enough, then take the
paper off and froth it up.  Yourfire mustbe very

good.
4 G 0OOSE
Observe the same rules.
O LS.

Alarge fowl, three quarters of an hour; a
amiddling one, half an hour ; very small chickens
twenty minutes. Your fire must be quck and
slear when you lay them down.

RoA M E DR G K-S,
Observe the same rules.
WeirsL.pi DU € K S:

Twenty minuts ; if you love them well done,
twenty-five minutes.

TEAL WIGEON, &c.

Wigeon a quarter of aahour. Tealeleven or
twelve minutes.

WOODCOCKS.
T;emy-ﬁve minutes.
PATRIDGES and SNIPES.
Twenty minutes.
PIGEONSad LARKS.
“Twenty minutes.



and fallen on the bottom,
‘which comes out of them bojl
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Directions concerning Poultry.

IF your fire is not very quck and clear when
you lay your poultry down to roast, it will not
eat near so sweet, or look so beautiful to the eye,

To keep Meat hat.

THE best way to keep meat hot, if it be dene
before your company is ready, is to set the dish
over a pan of bailing water ; cover the dish with a
deep cover, so as to not touch the meat and throw
acloth over all. Thus you may keep your meas
hot a long time, and it is better than over roasting
and spoiling the meat. The steam of the water keeps
the meat hot,and does not draw the gravy out, or
draw it up; whereas, if you set a dish of meat
any time over achaffing dish of coals, it will
dry up all the gravy, and spoil the meat,

To dress Greens, Roots, £c.

ALWAYS be very careful that your greeas be
nicely pickedand washed. Youshould lay themin
a clean pan, for fear of sand or dust which is apt to
hang round woodsn vessels. Boil all your greens
in acopper or sauce-pan by themselves, with a
great quantity of water. Boil no meat with them,
for that discolours them. Use no iron pans, &c.

for they are not proper, but let them be copper,
brass or silver.

1o dress Spinach.

PICK it very clean, and wash it in five or six
waters ; putitin a sauce-pan that will just hold it,
throw a little salt over it, and cover the pan close.
Do not put any water in, but shake the pan often.
You must put your Sauce-pan on a clear quick
fire, As soon as you find the greens are shrunk
and that the liquor
sup, they are enough.
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Throw them into a clean sieve to drain, and
squeeze it well between two plates, and cutitin
any form you like, Lay itina plate, or small
dish, and never put any butter on it,but putitin a
cup.

To dress Cabbages, &c.

CABBAGE, and all sorts of young sprouts,
must be boiled in a great deal of water. When
all the stalks are tender, or fall to the bottom, they
are enough ; then take them off, before they
lose their colour. Always throw saltin your
water before you put your greens in. Young
sprouts you send to table just as they ave,but
cabbage is best chopped and put into a sauce-pan
with a good piece of butter, stirring it for about
five or six minutes, till the butter is all melted,
and then send it to table.

To dress Carrots.

LET them be scraped very clean, when they ar®
enough, rub them in a clean cloth, then slice them
intoa plate, and pour some melted butter over
them. If they are young spring carrots, half ar. hour
will boil them ; if large, an hour; but old Sand-
wich carrots will take two hours.

To dress Turnips.

THEY eat best boiled in the pot, and when
enough take them out and put them in a pan, and
mash them with butter, a little cream, and
alittle salt, and send them to table, Butyou
may do them thus: pare your turnips, and cut
them into dices, as bigasthe top of one’s finger,
put them into a clean sauce-pan, and just
cover themwith water. When enough. throw
them into a sieve to drain, and put them in
to a sauce-pan with a good piece of butter and a
little cream ; stirthemoverthe fire for five or siX
minutes, and send them to table.
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To dress Parsnips.

THEY should be boiled in a geeat deal of
water, and when you find they are soft (which you
will know by running a fork into them,) take them
up, and carefully scrape all the dirt off them, and
then witha knife scrape them all fine, throwing
away all the sticky parts, and sead themx up plain
in a dish with melted butter.

1o dress Broceol:,

STRIP allthe little branches off till you come
to the top one, then with a knife peel off all the
hard outside skin, which is on the stalks and lit-
tle branches, and throw them into water. Have
astew-pan of water with some water init:
when it boils putin the broccoli, and when the
stalks are tender it is enough, then send itto table
with a picce of toasted bread soaked in the water
the broceoli is boiled in under it, she same way
as asparagus, with butterin acup., The French
cat oil and vinegar with it,

T dress Potatoes.

YOU must boil them in as little water as yon
ean, without burning the sauce-pan. Cover the
sauce-pan close, and when the skin begins to
crack they are enough. Drain the water out, and
let them stand covered for a minute or two ; then
peel them, lay them in'your plate, and pour some
melted butter over them. The best way to do
them is, when they are peeled to lay them on a
gridirontiil they are of a fine brown, and send
themto table. Another way is to put them into
a sauce-pan withsome good beef dripping, cover
them close, and shake the sauce-pan olten for fear
of burning to the bottont. When they are ofa
fine brown, and crisp, take them up in a plate, then

put theminto another for fear of the fat, and put

buiter in a cup.




To dress Gaulifiowers.

TAKE your flowers, cutoff all the green parts
and then cut the flowers into four, and lay them
into water for an hour ¢ then havesome milk ard
waterboiling, put in the caulifiowers, and be sure
toskim the sauce-pan well.  When the stalks are
tender, take them carefully up, and put them inte
a cullender to drain : then put a spoonful of water
inte a clean stew-pan with a little dust of flour,
about a quarter of a pound of butter, and shake
it rcund till it is all finely melted, with a little
pepper and salt ; then take haifthe cauliflower and
cut it as you would for pickling, lay it into the
stew-pan, turn it, and shake the pan round. Ten
minutes will do it.  Lay the stewed in the middle
of your plate,and the boiled round it. Pour the
butter you did it in over it,and send it to table.
Anather wey.’

CUT the cauliflower stalks off, leave alittle
green on. and boil them in spring water and salt ;
about fifteen minutes will do them. Take them
out and drain them ; send them whole in a dish,
with some melited butter in a cup.

Todress I'rench Beans.

FIRST string them, and cut them in two, and
afterwards across ; but if you would do them
nice, cut the bean into four,and then across, whi-2
iseight pieces. Lay them into water and salt,
and when your pan boils put in some saltand the
beans, when they are tender they are enough;
they willbe scoun done. ‘T'ake care they do not
Jose their fine green. Lay them ina plate and
-have butter in a cup.

To dress Artichokes.

WRING offthe stalks, and put them into cold
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water, and wash them well, then put them in,
when the water boils, with the tops downwards, that
all the dust and sand may boil out. An hour and
half willdo them.

To dress Asparagus.

SCRAPE all the staiks very carefully till they
lock white, then cut all the stalks even alike,
throw thetn into water, and have ready a stew-pan
boiling. Put in some salt, and tie the asparagus
inlittle bundles. Let the water keep boiling, and
when they are alittle tender take them up.: 1f
vou boil them too much you lose both colour and
taste. Cut the round of a smallloaf, about half
an inch thick, toastit brown on both sides, dip it
in the asparagus liquor, and lay itin vour dish :
pour a little butter over the toast, then lay your
asparagus on the toast all round the dish, with the
white tops outward. Do not pour butter over the
asparagus, for that makes 'thcm greasy to the fin-
gers, but have your butter in a bason, and send it
1o table.

Directions concerning Garden Things.
MOST people spoil garden things by over-boi=
ling them. Allthings that are green should have
alittle crispness, for if they aré over-boiled, they
aeither have any sweetness or beauty,

10 dress Beans and Bacon.

WHEN you dress beans and bacon, boil the
bacon by itself, and the beans by themselves, for
the bacen will spoil the colour of the beans. Al-
ways throw some salt into the water, and some
parsley, nicely picked. When the beans are
enough (which youwill know by their being ten-
der,) throw them into a cellender to drain. T'ake
up the bacon and skin it ; throw some raspings of
hread over the top, and if vou have an iron, make
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itred hot and hold over it, to brown the top of the
bacon ; if you have not one, hcid itto the five to
brown ; put the bacon in the middle of the dish,
and the beans all round, close up to the bacon, and
send them to table, with parsiey and butter in a
bason.

To makeGravy for a Turkey or any sort of Fowls,

TAKE a pound of the lean part of the beef,
back it with a knife, flour it well, have ready a
stew-pan with a piece of fresh butter.  When the
butter is melted, put in the beef, frv it till itis
brown, and then pour in alittle boiling water ;
shake it round, and then fill up with a tea-kettle
of boiling water. Stirit altogether, and put in
two or thee blades of mace, four or five cloves,
some whole pepper, an onion, a bundle of sweet
herbs, alittle crust of bread baked brown, anda
little piece of carrot. Cover it close, and let it
stew till it is as good as you would have it. This
will make a pint of rich gravy.

To matke Veal, Dgton, or Beef Gravy.
P ) Y

T AKE a rasher or two of bacon or ham, lay it
2t the bottom of yopr stew-pan; put your meat,
cutin thin slices over it, and cut some onions,
turnips, carrots, and cellery, a little thyme, and
put over the meat, with a little all-spice ; puta
little water at the bottom, then set it on the fire
which must be a gentle one, and draw it tillitis
brown at the bottom (which you may know by the
pan’s hissing,) then pour boiling water over it, and
stew it gently for one hour and a half: if a small
quantity, less time willdo it. Season it with salt.

Brown colouring for Made-dishes.

T AKE four ounces of sugar, beat fine ; put into
an iron-frying-pan, or earthen pipKin ; set it over
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aclear fire and when the sugar is melted it will
be frosty ; put it higher from the fire till it is a fine
brown ; keep it stirring all the time, fill the pan
~up with red wine, take care it don’t boil over, add
a litde saltand lemon ; puta little cloves and mace,
ashallot or two, boil it gently for ten minutes ;

pour it ina bason tillit is cold then bottle it for
use.

To bake a Leg of Becf.

Do it just in the same manner as before.direce
ted in the making gravy for soups, &ec. and when
it is baked, strain it through a coarse sicve. Pick
out all the sinews and fat, put them into a sauce-
pan with a few spoonfuls of the gravy, a little red
wine,a little piece of butter rolled in flour, and
some mustard : shake your sauce -pan often ; and
when the sauce is hot and thick, dish it up, and
send itto table. Itisa pretty dish,

To bake an Ox’s Head,

Dot just in the same manner
beef is directed to be done in making the gravy
for soups, &c. and it does full as well for the same
uses. 1fit should be too strong for any thing you

want it for, it is only putting some hot water to it.
Cold water will spoil it. ‘

as the leg of

10 boil Pickled Pork.

Be sure you put it in when the water boils. If
amiddling piece, an hour will boilit; ifa very
large piece, an hour and a half, or two hours. £
you boil pickled pork too long, it will g0 to a jelly.

To Dress Fish.

Observe always in the frying of any sert of fish s
first, that you dry your fish very well ina clean
cloth, then do your fish in. this Jmanner ¢
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-beat up the volks of twe or three eggs, according
to your quantity of fish ; take a small pastry-brush,
and put the egg on, shake some crumbs of bread
and flour mixt over the fish, and then fry it. Let
the stew-pan you fry them in be very nice and:
clean, and put in as much beef dripping, or hog’s-
lard, as will almost cover your fish : and be sure
it boils before you put in your fish. Let itfry
quick, and let it be of a fine light brown,but nog
too dark a‘colour. Have your fish-slice ready,
and if there is occasion turn it : when it is enough,
take it up, and lay a coarse cloth on a dish, on which'
lay your fish, to drain all the grease from it. If .
you fry parsley, do it quick, and take great care
to whip it out of the pan as soon as it is crisp, or
it will lose its fine colour. Take great care that
your dripping be very nice and clean. You have
directions in another place how to make it &t for
use, and have it always in readiness.

Some love fish in batter ; then you must beat
an egg fine, and dip your fish in just as you are
going to put it in the pan ; oras good a batter as
any, is a little aleand and flour beat up, just as
you are ready forit,and dip the fish, to fry it.

Lobster Sauce,

Take a fine hen lobster, take out all the
spawn, and bruise it in a mortar very fine, with
a little butter ; then take all the meat out of the
claws and tail, and cut it in small square pieces;
put the spawn and meat ina stew-pan with a spoon-
ful of anchovy liquor, and one spoonful of cat-
chup, a blade of mace, a piece of a stick of horse-
radish, halfa lemon, a gill of gravy, alittle butter
rolled inflour, just enough to thicken it; put in
half a pound of butter nicely melted, boil it gently
up for six or seven minutes ; take out the i horse-
ragisk, mace, and lemon, and squeeze thé juice of
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the lemon into the sauce ; just simmer it up, and
then putit in your boats.

Shrimp Sauce.

Take half apint of shrimps, wash them very-
¢lean, put them in a stew-pan with a spoonful of
fish-lear, or anchovy-liquor, a pound of butter
melted thick, boil it up for five minutes, and
squeeze in half a lemon ; toss it up,ard then put,
it in your cups or boats,

To make Anclovy Sauce.

Take a pint of gravy, put in an anchovy, take
a quarter-of a pound of butter rolled in a litttle
flour, and stir all together till it boils.. You may
add a little - juice of a lemon, catchup, red wine,
and walnut liquor, just as you please.

Plain butter melted thick, with a spoonful of
walnut pickle, or catchup, is good sauce, or ancho-
vy. Inshort,you may put as many things as yog
{ancy into sauce,

1 dress a Brace of Carps

Take a piece of butter, and put into a stew-pan,
melt it, and put in a large spoonful of flour, keep
it stirring till it is smooth ; then put in a pint of
gravy, and a pint of red-port or claret,a little
horse-radish scraped, eight cloves, four blades of
mace, and a dozen corns of all-spice, tie them in a
little linen rag, abundle of sweet herbs, halfa
lemon, three anchovies, alittlc onion chopped very
fine ; scason with pepper, salt and Cayanne pep-
per, to your liking ; stew it for half an hour, then
strain it through a sieve into the pan you intend
o put your fish in. Let your carp be well cleaned
and scaled, then put the fish in with the sauce,
and stew them very gently {or half an hour ; then
turn them, and stew them fifteen minutes longer ;
put inalong with your fish some trufflcs and




morels scalded, scme pickled mushrooms, a . arti-
choke-bottom, and about a dozen large oysters,
squeeze the juice of halt a lemon in, stew it five
minutes ; then put your carp in your dish, and
pour all the sauce over. Garnish with fried sippets,
and the roe of the fish, done thus : beat the roe
up well with the yolks of two eggs, a little flourya
little lemon-peel chopped fine some pepper, salt,
and a little anchovy-liquor; have ready a pan of
beef_-drlppmg boiling, drop the roe in, to be about
as big as a crown piece, fry it of a light brown, and
put 1t round the dish, with some oysters fried in
batter, and some scraped horse-radish.

N. B. Stick your fried sippets in the fish.

You may fry the carp first, if you please, but
the z}bove is the most modern way.  Or, if you
are in a great hurry, while the sauce is making,
you may boil the fish with spring water, halfa
Pt of vinegar, alittle horse-radish, and bay-leaf;
put your fish in the dish, and pour the sauce over.

7 stew a Brace of Carp.

Scrape them very clean, then gut them, wash
them and the roes in a pint of good stale beer, to
preserve all the blood, and buil the carp, with a

Little salt in the water.

In the mean time strain the beer, and put it into
a sauce pan, with a pint of red-wine, two or three
blades of mace, some whole pepper, black and
white, an onion stuck with cloves, half a nutmeg
bruised, a bundle of sweet herbs, a piece of le-
mon-peel as big as a six-pence, an anchovy, and
alittle piece of horse-radish. Letthese boil toge-
ther softly for aquarter of an hour, covered close
then strain it, and add to it half the hard roe beat
to pieces, two or three spoonfuls of catchyp, 2
quarter of a pound of fresh butter, and a spoonful
of mushroom pickle ; let it, boil and keep stirring
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it till the sauce is thick and enough. ~ If it wants
any salt, you, must put some in: then take the
rest of the roe, and beat it up with the yolk ofan
egg, some nutmeg, and a little lemon-peel cut
small ; fry them in fresh butter in little cakes, and
some pieces of bread cut three-corner-ways, and.
fried brown. When the carp are enough take
them up, pour your sauce over them, lay the cakes
round the dish, with horse-radish scraped fine and
fried parsley. The rest lay on the carp, and stick
the bread about them, andlay round them,then
sliced lemon notched, and lay round the dish, and
two or three pietes on the carp. Send them to
table hot.

The boiling of carp at all times is the best way,
they eat fatter and finer.  The stewing of them is
no addition to the sauce, and only hardens the
fish, and spoils it. If you would have your sauce
white, put in good fish-broth instead of beer, and
white-wine in the room of red-wine. Make
your broth with any sort of fresh fish you have,
and season it as you do gravy.

To fry Carp.

First scale and gut them, wash them clean, lay
them in a cloth to dry, then flour them, and fry
them of a fine light brown. Fry some toast cut
three corner-ways, and the rozs ; whenyour fish
is done, lay them on a coarse cloth to drain. Let
your sauce be butter and anchovy, with the juice
of lemon. Lay your carp in the dish, the roes on
each side, and garnish with fried toast and lemon.

To bake Carp.

Scale, wash, and clean  a brace of carp very
wel.l ; takean earthen pan deep enough for them
to lie in, butter it a litile, and lay in your carp ;
scasonwith mace, cloves, natmegs, and black and
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white pepper, a bundle of sweet herbs, an onion, «
and anchovy ; pour ina bottle of white-wine, co-
ver it close, and let them bake an hour in a hot o-
ven, if large ; if small,a less time will do them,
‘When they are enough, carefully take them up,
and lay them inadish: setit over hot water to
keepit hot, and cover it close ; then put all the
liquor they were baked in into a sauce-pan, let it
boil a2 minute ortwo, then strain it, and add half
a pound of butter rolled in flour. Let it boil, keep
stirring it, squeeze in the juice of halfa lemon,
and put in what salt you want ; pour the sauce
over the fish, lay the roes round, and garnish with
lemon. Observe to skim all the fat off the liquor,

To fry Tench.

Slime your tenches, slit the skin along the
backs, and with the pointof your knife raise it up
from the bone, then cut the skin across at the head
and tail, strip it off, and take out the bone; then
take another tench, or a carp, and mince the flesh
small with mushrooms, cives,and parsley. Sea
son them with salt, pepper, beaten mace, nutmeg,
and a few savory herbs minced small. Mingle
all these well together, then pound them in a mor-
tar with crumbs of biread,as much as two eggs
.soaked in cream,the yolks of three or four eggs,
-and a piece of butter. When these have been
well pounded, stuff the tenches with this sauce;
take -clarified batter, put itinto a pan, set it over
the fire, and when it is hot flour your tenches, and
put them into the pan one by one, and fry them

" brown ; then take them up, and lay themina
coarse cloth before the fire to keep hot.  In the
mean time pour all the grease and fat out of the
pan, put ina quarter of a peund of butter, shake
some flour all over the pan, keep stirring with a
spoon till the butter is a little brown ; then pour 18
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half a pint of white wine, stir it together, pour in

half a pint of boiling water, an onion stuck with

cloves, a bundle of sweet herbs, and two blades of
mace. Cover them close, and let them stew as
softly as you can for a quarter of an hour ; then
strain off the liquor ; put it into the pan again, add
two spoonfuls of catchup, have ready an ounce of
truffles or morels boiled in half a pint of water
tender, pour in truffles, water and all, into the pan,

a few mushrooms, and either half a pint of oyse
ters clean washed in their own liquor, and the li-
quor and ali put into the pan, or some crawfish ;
but then you must put in the tails, and, after clean,
picking them, boil them in halfa pint of water,
then strain the liquor, and put into the sauce ; or
take some fish-melts, and toss upinyour sauce,
All this as you fancy.

When you find your sauce is very good, put
your tench into the pan, make them quite hot,
then lay them in your dish, and pour the sauce
over them. Garnish with lemon. Or you may,
for change, put in half a pint of stale beer instead
of water. Youmay dress tench just as you do
carp.

To boil a Cod’s Head.

Set a fish-kettle on the fire, with water enough
to boil it, a good handful of sait, a pint of vinegar,
abundle of sweet herbs, and a piece of horse-rad-
ish: letit boil a quarter of an hour, then putin
the head, and when you are sure it is enough,:
lift up the fish-plate withthe fish on it, set it across
the kettle to drain, then lay it in your dish, and
lay the liver on one side. Garnish with lemon
and horse-radish scraped ; meltsome butter, with
a little of the fish-liquor, an anchovy, oysters, or
shrimps, orjust what you fancy.
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To stew Cod.

Cut your cod into slices an inch thick, lay them
in the bottom of a large stew-pan ; season them
with nutmeg, beaten pepper and salt, a bundle of
sweet herbs, and an onion, halfa pint of white-
wine, and a quarter of a pint of water ; cover it
close, and let it simmer softly for five or six
minutes, then squeeze in the juice of a lemon, put
ina few oysters and the liquor strained, a piece
of butter as big as an eggrolled in flour, and a
blade or two of mace ; cover it close, and letit
stew softly, shaking the pan often. When itis
enough, take out the sweet herbs and onion, and
dish it up ; pour the sauce over it, and garnish
with lemon.

To bake a Cod’s Head,

Butter the pan you intend to bake it in, make
your head very clean, lay it in the pan, put a bun-
dle of sweet herbs, an onion stuck with cloves,
three or fourblades of mace, half a large spoon-
ful of black and white pepper a nutmeg bruised,
a quart of water, a little piece of lemon-peel, and
a little piece of horse-radish. Flour your head,
grate a little nutmeg over it stick pieces of butter
all over it, and throw raspings all over that. Send
it to the oven tobake ; when it is enough, take it

cout of that dish, and lay it carefully into the dish

youintend to serve it up in. Set the dish over
boiling water, and coverit up to keepithot. In
the mean time be quick, pour all the liquor out of
the dish it was baked ininto a sauce-pan, set it on
the fire to boil three or four minutes, then strain
it, and put to it a gill of red wine,two spoonfuls
of catchup, a pint of shrimps, half a pint of oysters,
or mussels liquor and all, but first strainit; a
spoonful of mushroom pickle, a quarter ofa pqugd
of butter rolled.in flour, ; stir it all together till it
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is thick and boils ; then pour it into the dish, have
ready some toast cut three-corner-ways, and fried
crisp.  Stick pieces about the head and
mouth, and lay the restrcund the head. Garnish
with lemon notched, scraped horse-radish, and
parsley crisped in a plate before the fire. Lay one
slice of lemon on the head, and serve it up hot.

To broil Crimp, Cod, Salmon, Whiting or Haddock.

Flour it, and have aquick clear fire, set your
gridiron high, broil it of a fine brown, lay it in
your dish, and, for sauce have good melted
butter. Take alobster bruise the spawn in the
butter, cut the meat small, put all together into
the melted butter, make it hot, and pour it into
your dish, or into basons. Garnish with horse-
radish and lemon.

Oyster Sauce is made thus.

Take half a pint of oysters, and simmer them
till they are plump, strain the ligquor from them
through a sieve, wash the oysters very clean, and
beard them ; put them in a stew-pan, and pour
the liquor over them, but mind you do not pour
the sediment with the liquor ; then add a blade
of mace, a quarter of a lemon, a spoonful of an-
chovy liquor, and a little bit of horse-radish, a
litde butterrolled in flour, half a pound of butter
nicely melted, boil it up gently for ten minutes ;
then take out the horse-radish, the mace, and
lemon, squecze the juice of the lemon into the

sauce, toss it up a lhittle, then put it into your boats
or basons.

To dress little Fish.
As toall sorts of little fish, such as smelts,

roach, &c. they should be fried dry and of a fine

bI:O\Vn and nothing but plain butter. Garnish
with lemon.
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And to boil sa'mon the same, onlv garnish with
lemon and herse-radish.

And with all boiled fish, you  should puta
good deal of salt and horse-radish in the water,
except mackerel, with which put salt and mint,
parsley and fennel, which you must chop to put
into the butter;and some love scalded gooseberries
with them. And be sure to boil your fish wcll ;
but take great care they do not break.

To broil Muackerel.

Clean them, split them down the back, season
them with pepper and sait, some mint, parsley,
and fenrel, chopped very fine, and’ flour them,
broil them ofa fine light brown, put themona
dish and strainer.  Garnish with parsley ; let
your sauce be fennel and butter in a boat.

To boila Turbot.

Lay it in a good deal of salt and water an hour
ortwo, and if itis not quite sweet, shift your
water five or six times ; first puta good deal of
salt in the mouth and belly.

In the mean time set on your fish-kettle with
clean spring water and salt, alittle vinegar, and a
piece of horse-radish. When the water boils,
lay the turbot on a fish plate, put it into the kettle,
let it be well boiled, but take great care it is not
too much done; when enough, take off the
fish-kettle, set it before the fire, then carefully
lift up the fish plate, and set it across the kettle
to drain: in the mean time melt a good deal of
fresh butter, and bLruise in cither the spawn of
one or two lobsters, and the.meat cut small, with
a spoonful of anchovy-liquor ; then give it a boil,
and pourit into basons.  This is the best sauce;
but you may make what you please. Lay the
fish in the dish.  Garnish with scraped horse-ra.
dish and lemon
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To bake a Turbot.

‘Take a dish the size of your turbot, rub butter
all over it thick, throw a little salt, a little beaten
pepper, and half alarge nutmeg, some parsley
minced fine, and throw all over, pour in a pint of
white-wine ; cut off the head and tail, lay the tur-
botin the dish, pour another pint of white-wine
all over, grate the other half of the nutmeg over
it,and a little pepper, some salt and chopped par-
sley. Lay apiece of butter here and there all
over, and throw a little flour all over,and then
a good many crumbs of bread. Bake it, and
be sure thatit is of a fine brown ; then lay it in
vour dish, stir the sauce in your dish all together,
pour it into a sauce-pan, shake in a little flour,
let it boil, then stirin a piece of butter and two
spoonfuls of catchup, let it boil, and pour it into
basons.  Garnish yourdish with lemon ; and
you may add what you fancy to the sauce, as
shrimps, anchovies, mushrooms, &c. If a small
turbout, half the wine will do. It eats finely thus.
Lay it ina dish, skim off all the fat, and pour the
restoverit. Letit stand till cold, and it is good
with vinegar, and a fine dish to set out a cold

table.
To broil Salmon.

Cut fresh salmon into thick pieces, flour them
and broil them, lay them in your dish, and have
plain melted butter ina cup.

Biked Samon.

Take alittle piece cut into slices about an inch
thich, butter the dish that you would serve it to
table on,lay the slicesin the dish, take off the
skin, make a force-meat thus: take the flesh
of an eel, the flesh of a salmon an equal quantity,
heat in a martar, season it with beaten pepper, sal,

t




nutmeg, two or three cloves,some parsley, a few
mushrooms, a piece of butter, and ten or a dozen
coriander-seeds, beat fine. Beat all together;
boil the crumbs of a penny-roll inmilk, beat up
four eggs, stir ittogether till is thick, let it cool,
and mix it well together with the rest ; then mix
all together with four raw eggs ; on every slice lay
this force-meat all over, pour a very little melted
butter over them, and a few crumbs of bread, lay
a crust round the edge of the dish, and stick oys-
ters round upon it. Bakeitin an oven, and when
it is of a very fine brown serve it up ; pour alit-
tle plain butter (with alittle red-wine in it) into the
dish,and the juice of alemon ; or you may bake
itin any dish, and when it is enough lay the slices
into another dish. Pour the butter and wine in«
to the dish it was baked in, give it aboil, and
pour it into the dish. Garnish with lemon. This
1s a fine dish, Squeeze the juice of a lemon in,

To broil Mackerel whole.

Cut off their heads, gut them, wash them clean
pull out the roe at the neck-end, boilit in a little
water then bruse it with a spoon, beat up the
yolk of an egg, with a little nutmeg, a little lemon-
peel cut fine, a little thyme, some parsley boiled
and chopped fine, a little pepper and salt, afew
crumbs of bread : mix all well together, and fill
the mackerel ; flour it well, and broil it nicely.
Let your sance be plain butter, with a little cat-
chup or walnut pickle.

To broil Herrings

Scale them, gut them, cut off their heads, wash
them clean, dry them in a cloth, flour thera and
broil them ; take the heads and mash them, broil |
them in small-beer or ale, with a little whole pep-
per and an onion. Letitboil a quarter of an hour,
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then strain it; thicken it with butter and flour,
and a good dealof mustard. Lay the fish in'the
dish, and pour the sauce intoa bason, or plain
melted butter and mustard,
To fry Herrings. -

Clean them as above, fry them in butter ; have
ready a good many onions peeled and cut thin ;
fry them of a light brown with the herrings ; lay
the herrings in your dish, and the onions round,

butter and mustard in a cup.  You must do them

with a quick fire.
. To stew Eels with broth.

Clean your ecls, put them into a sauce-pan with
a blade or two of mace and a crust of bread. Put
Just water enough to cover them close, and let
them stew very softly ; when they are enoughy,
dish them up with the broth, and have a little plain
melted butter and parsley in a cup toeat with
thern. The broth willbe very good, and it is fie
for weakly and consumptive constitutions.

Todress a Pike.

Gut 1it, clean it,and make it very clean, then
torn it round with the tail in the mouth, lay it in
2 little dish, cut st xh'{ee-ccmenways, fill the
middle with them, flour it,and stick pieces of
butter all ove n throw a little more flour, and
send it to the oven to bake : or it will do better in
2 tin ovenbefore the fire, as you can then baste it
as you will.  Whea izis done lay it in your dish,
and ‘have ready melted butter, with'an anchovy
flissolved in it, and a few oysfers or :hrimps ; and
if there is any liquorinthe dish it was baked in,
«dd it tothe suuce, and put in just what you fancy,
Pour your sauce into the dish, Garnish it with
toast about the fish, and lemon about the dish.
You should have a pudding in thebelly, made
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#hus : take grated bread, two hard eggs chopped
fine, half a nutmeg grated, alittle lemon-peel cut
fine, and either the roe orliver, or both, if any,
chopped fine ; and if you have none, get either a
piece of the liver of a cod, or the roe of any fish,
mix them all together with a raw egg and a good
piece of butter ; rall it up, and put it into the fish’s
belly before you bakeit. A haddock done this
way eats very well.

To broil Haddocks, when they arein high Season.

Scale them, gut and wash them clean ; do nog
rip open their bellies, but take the guts oui with
the gills ; dry them in aclean cloth very well ; if
there be any roe-cr liver, take it out, but put it in
again ; flour them well, and have a clear good fire.
Let your gridiron be hotand clean, lay them on,
turn them quick two orthree times for fe ar of
sticking ; then let one side be enough,and turn
the other side. When that is done,lay them in
a dish, and have p'ain buttet in a cup, or anchovy
and butter.

They eat finely salied a day ox twobefore you
dress them, and hungup todry, or boiled with egge
sauce. Newcastle is a famous place for salted
haddocks. They come in barrels, and keep a
great while,

T broil Cods-Sounds.

You may first lay them in hot water a few min-
utes ; take them out, and rub them well with salt,
totake off the r¥in and black dirt,then they wilk
loak white, then put them in water, and give them
= Hoil. ake them out, and flour them well,
pepper ~rd snlt them, and broil them. When they
are encugh, lay them in your dish, and pour mele
ted butter and mustard into the dish. Broilthem

Wholcc




e
To dress Salmon  au Court-Bouillon.

Afterhaving washed and made your salmon
very clean, score the side pretty deep, that it may
take the seasoning : takz aquarter of an ounce
of mace, a quarter of an ounce of cloves,anutmeg,
dry them and beat them fine, aquarter of an ounce
ofblack pepper beat fine, and an ounce of salt.
Lay the salmon ina napkin, season it well with
this spice, cut some®emon peel fine, and parsly,
throw all over, and in the notches put about g
pound of fresh butter rolled in flour, roll it up
tight in the napkin, and bind it about with pack-
thread. Putitina fish-ketde, just big enough
to hokd it, pour in a quart of white-wine, aquarg
of vinegar, and as much water as will ust boil it,

Set it over a quick fire, cover it close ; when it
is enough, which you must judge by the bigness
of your salmon, set it over a stove to stew till you
are ready. Thenhave a clean napkin folded in-
the dishitis to lay itin, outof the napkin it was
boiled in on the other napkin. Garnish the dish
with agood deal of parsley erisped before the fire,

For sauce have nothing but plain butter in a
cup, or horse-radish and vinegar. Serve it up
for a first course.

To dress Flat Fish.

In dressing all sorts of flat-fish, take great care
in the boiling of them, be sure to have them e-
nough, but do not let them be broke ; mind to put
a good deal of salt in, and horse-radish in the wa-
ter ; let your fish be well drained, and mind to
cut the fins off. . When you fry them, let them be
well drained in a cloth, and floured, and fry them
ofa fine light brown, either in oil orbutter, If
there be any water in your dish with the boiled
fish, take it out with a spunge. As tovour fried
fsh, a coarse clothis the best thing to ¢rainiton,
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To dress Salt Fish.

Oldling, which is the best sort of sait-fish,lay
in water twelve heurs, then lay it twelve hours on
aboard; and then twelve more in water. When
you beil it, put it into the water cold ; if it is good,
it will take about fifteen minutes boiling softly,
Boil parsnips very tender, scrape them, and put
them into a sauce-pan, put to them some milk, stir
them till thick, then stir in a'good piece of butter,
and a little salt ; when they are enough, lay them
in aplate, the fish by itself dry, and butter, and
hard eggs chopped in abason.

As to water-cod, that need only be boiled and
well skimmed.

Scotch haddocks you must lay in water all
night. You may boil or broil them. If you broil,
you must split them in two. :

You imay garnish your aisnes With hard oggs
and parsnips.

To fry Lampreys.

Bleed them and save the blood, then -wash
them in hot water to take off the slime, and cut
them to pieces. Fry them ina little fresh butter
not quite enough, pour out the fat, putina little
white-wine, give the pan ashake round, season
it with whole pepper, natmeg, salt, sweet herbs
and abay-leaf, put in a few capers, a good piece
of butter rolled up in flour, and the blood, give
the panashake round often, and cover them close,
When you think they are encugh take them out,
strain the sauce, then give them a boil quick,
squeeze in a little lemon, and pour over the fish.
Garnish with lemon, and dress them just what
way you fancy.

To fry Eels.
Make them very clean, cut them into pieces
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season them with pepper and salt, flour them,
and fry them inbutter, Let your sauce be plain
butter melted, with the juice of lemon. Be suye
they be well drained from the fat before you fay
them in the dish.

To broil Eels:

Take a large eel, skin it and make it cleam
Open the belly, cutitin four pieces; take the
tail end, strip off the flesh, beatitina mortar sea-
sbn itwith a little beaten mace, a little grated nut-
meg, pepper, and salt, a little parsley and thyme,
a little lemon-pecl, an equal quantity of crumbs of
bread, roll it in a little piece of butter ; then mix
it again with the yolk of an egg, 10ll it up again,
and fill the three pieces of belly with it. Cut
the skin of the eel, wrap the pieces in, and sewup
the skin. Broil them well, have butter and an an-
chovy for sauce, with the juice of le men.

To roast a Picce of fresh Sturgeom

Get a piece of fresh sturgeonof about eight ox
ten pounds, let itlay in water and salt six or eight
hours, with its scales on ; then fasten it om the
spit,and baste it well withbutter for a quarter of an
hour, then withalittle, flour grate anutmeg all over
it, a little mace and pepper beaten fine, and salt
thrown over it, and a few sweet herbs dried and
powdered fine, and then crumbs of bread ; then
keep ; basting alittle, and drudging with crumbs
of bread, and with what falis from it till it is
enough. Inthe mean time prepare this sauce :
take a piat of water, an anchovy, a litie piece &t
lemon-peel, an onion, a bundle of sweet herbs,
mace, cloves, whole pepper, black and white, a
little piece of horse-radish; cover it close, let it
boil a quarter of an hour, then strain it, put it into
the sauce-pan again, pour in a pint of white-wing,
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abousa dozen oystersand the liquor, two spoon-

fuls of catchup, two of walnut-pickle, the inside
of a crab bruised fine, or lobster, shrimps or
prawns, a good piece of butter rolled in flour, a
spoonful of mushroom-pickle, or juice of lemon,
Boil it all together ; when your fish is enough, lay
it in your dish, pour the sauce over it.  Garnish
with fried toasts andlemons.

T boil Sturgeons

Clean your sturgeon, and prepare as much li.
quoras will justboil it. To two quarts of water,
a pint of vinegar, a stick of horse-radish, two or
three bits of lemon-peel, some whole pepper, and
abay-leaf, add a small handful of salt. Boil your
fich in this,and serve it with the following sauce ;
melt a pound of butter, dissolve an anchovy in i,
putin ablade or two of mace, bruise the body of
a crab in the butter, a few shrimps or craw fish,a
little catchup, a little lemon-juice ; give it a boil,
drain your fish well, and lay it in your dish. Gar.
nish with fried oysters, sliced lemon, and scraped
horse-radish ; pour your sauce inte boats or ba
sons. So youmay fry it, ragoo it, cr bake it.

T'a crimp God the Dutch Way.

Take a gallon of pump-water and ‘a pound of
salt, mix them well together: take your cod whilst
alive, and cut it in slices of ene inch anda half
thick, throw it into the salt and water for haifan
hour ; then take it out, and dry it well with a clean
eloth, flour it and breilit ; or have 2 stew-pan
with some pump water and salt boiling, pu}in
your fish, and boil it quick for five minutes ; send

oyster-sauce, anchovy-sauce, shrimhp-sauce, of
what sauce you please. ‘Garnish with horse-vadr
ish and green parsley.




- 5 ¥

-t

fra55571 ]
To crimp Scate.

Cut it intolong slips cross-ways, about an inch
Broad, and put it into spring-water and salt, as
above ; then have spring-water and salt boiling,
put it in, and boil it ﬁftgen minutes. Shrimp-
sauce, or what sauce you like.

T0 boil Soals.

Take three quarts of spring-water, and a hand-
ful of salt, letit boil ; then put inyeur soals, boik
them gently for ten minutes ; then dish them up.
in a clean napkin, with anchovy-sauce, or shrimp-
gauce, in boats. '

1o roast Lobsters..

Boilyour lobsters, thenlay them before ‘the
fire, and baste them with butter till they have a
fine froth. Dish them up with plain meited but-
terin a cup. Thisis as good a way to the full as
roasting the m, and not half the trouble,

To make a fine Dish of Lobsters.

Take three lobsters, boil the largest as above,
and froth it before the fire. Take the 6ther two
beiled, and butterthem as in the foregoing receipt.
Fake the two body shells, heat them hot, and §1L
them with the buttered meat. - Lay the large loba
ster in the middle, and the two shells on each
side ; and the two great claws of the middle lobster
at each end ; .and the four pieces of chines of the
two lobsters broiled, and laid on each end. This,,
i nicely done makes a pretey dish,

To dress a Crab.

Having taken out the meat, and cleansed it
from the skin, put it into a stew-pan, with .half a
pint of white-wine, a little nutmeg, pepper, and
salt,overa slow fire.  Throw ina few crumbs of
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bread, beat up ane yolk of an egg with one spoon-

ful of vinegar, throw it in, then shake the sauce
pan round a minute, and serve it up on a plate,

To stew Prawns, Shrimps, or Craw-Fish.
Pick out the tail,lay them by, about two quarts ;

take the bodies, give them a bruise, and put them
into a pint of white-wine, with a blade of mace ;

et them stew.a quarter of an hour, stir them toge-

ther, and strain them ; then wash out the sauce-
pan, put to it the strained liquor and tails : grate
asmall nutmeg in, add a little salt, and a quarter
of a pound of butter rolled in flour : shake it all to-
gether ; cut a pretty thin toast round a quarteras
loaf toast it brown on both sides, cut into six pie-
ges, lay it close together in the bottom of your dish,
and pour your fish and sauce over it. Send it to
table hot. Ifitbe craw-fish or prawns, garnish
your dish with some of the biggest claws laid
thick round. Water will do inthe room’of wine,
only add a spoonful of vinegar.

Ta make Scollops of Oysters.

Put your oysters intoscollop-shelis for that pur-
pose, set them on your gridiron over a good clear
fire, let them stew tilkyou think your oysters are
enough, then have ready some crumbs ofbread
tubbed in a clean napkin, fill your shells, and set
them before agood fire, and baste them well with
butter. Let them be of a fine brown, keeping
them turning, to be brown all overalike : buta
tin oven does them best before the fire, They
eat much the best done this way, though most
people stew the oysters first in asauce-pan, witha
blade ot mace, thickened witha piece of butter,
and fill the shells, and then cover them with
crumbs, and brown them with a hot iron: but the
bread has not the fine taste of the formers
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To stew Mussels.

Wash them very clean from the sand in two or
three waters, put them into a stew=pan, cover them
close, and let them stew till ail the shells ace open-
ed; then take them out one by one, pick them
out of the shells, and look under the tongue to see
if there be a crab; if there is, you must throw ae
way the mussel ; some will only pick out the crab
and eat the mussels When you have picked them,
all clean, put them into a sauce-pan : to a quart of
mussles put halfa pint of the liquor strained
through a sive, putin ablade or two of mace, a
piece of butter as bigias a large walnut rolled in
flour ; let them stew : toast some bread brown,
and lay them round the dish, cut three-corner-

ways ; pour in the mussels, and send them to ta-
ble hot.

To stew scollops.

Bail them very well in salt and water, take them
out and stew them in a little:of the liquor, a little
white-wine, a little vinegar, two or three blades
of mace, two or three cloves, a piece of butter
rcled inflour, and the juice'of a Seville orange.
Stew them well, and dish them up.

MADE DISHES.

To dress Scoteh Collops.

Take a picce of filletof veal, cut it in thin pies
ces, about as big as a crown piece, but very thin ;°
.Shu.‘.{(-,' alittle flour over it, then put a little butter
in a frying-pan, and melt it; put in your collops,
and fry them quick ll they are brown, then lay
them in a dish . have ready a good ragoo made
thus : take alittle butter in your stew-pan, and
pxch it, then add a large spoonful of flour ; stir
it about till it is smooth, then put ina pint of good




brown gravy ; season it with pepper and salt,
pour in a small glass of white-wine, some veal
swect-breads, force meat balls, treflles and mo-
rels, ox pa ates,and mushrocms ; stew them gents
ly for half an hour, add the juice of half a lemon
toit, put it over the collops, and garnish with
rashers of bacon. Some like Scotch collops made
thus : put the collops into the ragoo, andstew
them for five minutes.
Todress White Scotch Collops

.. Cut the veal the same asfor Scotch collopsy
throw them into a stew-pan ; put some boiling
Water over them, and stir them about, then strain
them off; take a pint of good veal broth, and
thicken it; add a bundle of sweet herbs, with
some mace; put sweet-bread, force-meat balls,
and fresh mushrooms ; ifno fresh to be had, use
pickled ones washed in warm water ; stew them
about fifteen minutes ; add the yolk of ane egg
and half, and a pint of cream : beag them well to.
gether with some nutmeg grated, and keep stir.
ring till it boils up; add the juice of a quarter of
alemon, then put it in yourdish. Garnish with
lemoen,

Todress a Fillet of Veal with Collgps.

For an alteration, take a small fillet of veal, cut
what collops you want, then take the udder and
fill it with force-meat, roll itround, tie It witha
packthread across, and roast it ; lay your collops
in the dish, and lay your udder in the middle,
Garnish you dishes with lemon,

To make Force-meat Balls,

“Now you are to observe, that force-meat balls
are agreat addition to all made dishes; made
thus: take halfa pound of veal, and half a pound
ofsuet, cut fine, and beat in a marble mortar 0§
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swoodef bowl ; havea few sweet herbs shred fine,
a little mace dried and beat fine a small nutmeg
grated, or half a large one, a little lemon-peel cus
very fine, a little pepper and salt, and ihe yolks
of two eggs ; mix all these well together, then
roll them in little round balls, and some in little
long balls ; roll them in flour,and fry them brown.
Ifthey are for any thing of white sauce, put a
little water in a sauce-pan, and when the water
boilsput them in,and let them boil for a few
minutes, but never fry them for white sauce.

Trujfles and Morels good in Sauces and Soups.

Take half an ounce of truflles and morels, leg
them be well washed in warm water to get the
sand and dirt out, then simmer them in two or
three spoonfulsof water for a few minutes, and put
them with the liquor into the sauce, They thickem
*oth sayce and soup, and give it a fine flavour.

To stew Ox Palates.

tew them very tender ; which must be done
by putting them into cold water, and let them stew
very softly over aslow fire till they are tender,
then take off the two skins, cut them in pieces,
and put them either into your made-dish or soup;
and cock’s-combs and artichoke-bottoms, cut
small, and put into the made dish. Garnish your
dishes with lemon, sweet-breads stewed, or white
dishes, and fried tor brown ones, and cut in little
pieces,

To ragoo a Leg of Mutton.

Take all the skin and fat off, cut it very thin
the right way of the grain, butter your stew-pan,
and shake some flour into it : slice half a lemon
and half an onion, cut them very small, with &
little bundle of sweet herbs, and a blade of mace.
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Put all together with your meat into the pan, stir
it a minute or two, and then putin six s f
of gravy, and have ready an anchoy
small ; miz it with some butter 3
it all together for six minutes,

up.

r. sty
then dish it

Fat 4
wn Lricasey.

To make a Bi
bbits or chickens and

You must take your r:
skin them, then cut them into small pieces, and
rub them over with yolks of ey Have ready
some grated bread, a litile beaten mace, and a

»

littde grated nutmeg mixed together, and then
roll them init: put alittle butter into a stew-pan,
and when it is melted put in your meat. Fry
it of a fine brown, take care theéy do not stick to
the bottom of the pan, then pour the butter from
them,2pd pour in halfa pint of brown gravy,a
glass of white-wine, a few mushrooms, or two
spoonfuls of the pickle, a little salt, (if wanted),
and a piece of butterrolled in flour. When itis
of a fine thickness dish it up, and send it to table.
To make a WhiteFricasey.

‘Take two chickens, and cut them in small
picces, put them in warm water to draw out the
blood, then put them into some good veal broth,
if no veal broth, a little boiling water, and stew
them gently with a bundle of sweet herbs, and a
blade of mace, till they are tender ; then take out
the sweet herbs, add a little flour and butter boil-
ed togeter, to thicken it d little, then add half 2
pint of cream, and the yolk ofan egg beat very
fine ; some pickled mushrooms: the best way
is to put some fresh mushrocms inat first ; if no
fresh, then pickled : keep stirring it 6ill it boils
up, then add the juice of half alemon, stir it well
to keep it from curdling, then putit in  yoyrdish,
Garnish with lemon. ;
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To fricasey Rabbits, Lamb, Veal, or Tripe.
Observe the directions given in the preceeding
article.
To ragoo Hogs Feet and Ears.

Take vour ears out of the pickle they are sous”
ed in, or beil them till they are tender, then cut

~them into, little long thin bits, about two inches

long. and about a quarter of an inch thick ; put

them into yourstew-pan with halfa pint of good

gravy,a gliss of white wine, a good deal of mus-
tard, a good piece of butter rolied in flour, and a
little pepper and salt : stir ail together till itis of
a fine thickness, and then dish itup: The hogs
feet must not be stewed but boiled tender, then
slit them in two, and put the yelk of an egg over
and crumbs of bread, and boil or fry them; put
the ragoo of ears in the middle, and the feet round
it.

Note, they make a very pretty dish fried with
:butter and mustard, and a little good gravy, ifyou
like ite.  Then ounly cutthe feet and ears in two.
You may add half an onion, cut smail,

To fry Tripe.

Cut your tripe inlong pieces of 2bout three ine
ches wide, and all the breadth of the doable ; pug
it in. some small beer batter, or yolks of eggs 3
have a large pan of goed fat, and fry it brown,
Shen take it out, and put it to drain: dish it up
aith plain butter in a cup.

To stew Tripe,

Cut it just as youdo for fiying, and set on some
fyater 1n a sauce-pan, with two or three oniong
.cut in slices,and some sult.”, When it boils, put
in your tripe. Ten minucts will boil it Send ig
kg table with the liquor in the dish aud the onions,

23
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Have butter and mustard in a cup, and dish it up.
You may put in as many onions as you like,to
mix with your sauce, or leave them out, just a
you please.

4 Fricasey of Pigeons.

Take eight pigeons, new killed, cut them in
small pieces, and putthemin a stew-pan with a
pint of claret and a pint of water. Season your
pigeons with salt and pepper, a blade or two of
mace, an onion, a bundle of sweet herbs, a good
piece of butter just rolled in a very little flour;
cover it close, and let them stew till there is just
enough forsauce, and then take out the onien and
sweet herbs, beatup the yolks of three eggs, grate
half a nutmeg in, and with your spoon push the
meat all to one side of the pan and the gravyto
the other side, and stir in the eggs; keep them
stirring for fear of turning to curds, and when the
sauce is fine and thick shake all together, and then
put the meat into the dish, pour the sauce over it,
and have ready some slices of bacon toasted, and
fricd oysters ; throw the oysters all over, and lay
the bacon round. - Garnish with lemon.

AT, ricasey of Lamb Stones and Sweetbreads.

Have ready some lamb-stones blanched, par-
toiled and sliced, and flour two or three sweet:
breads ; if very thick, cutthemin two ; they yolks
of six hard eggs whole ; a few pistachio-nut ker-
nels,and a few large oyste:s: fry these all of3
fine-brown, then pour out all the butter, and add
a pint of drawn-gravy, the lamb-stnoes, some
asparagus tops apout an inch long, some grated
nutmeg, a little pepper and salt, two shalots
shred small, and a glass of white wine, Stew all
these together forten minutes, then add the yolks
hree eggs beat very fine, witha little white
1¢, acd g little beaten mace; stir all together
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tiflitisa fine thickness;and then dishitup. Gars
nish with lemon.

To hash a Calf’s Head.

Boil the head almost enough, then take the best
hatf, and with a sharp knife take it nicely from
the bone, with the two eyes. Lay itinaliule
deep dish before a good “fire, and take great care
no ashes fall into it, and then hack it with a knife
cross and cross: grate some nutmeg all over, the
yolks ot two eggs, a very little pepper and salt,a
ew sweet herbs, some crumbs of bread, and a
little lemon-peel, chopped very fine, baste it with
alitile butter, then baste it again ; keep the dish
turning that it may be all brown alike : cut the
other half and tongue into little thin bits, and set
ona pint ofdrawn-gravy in a sauce-pan, a little
bundle of swecet herbs, an onion; a little pepper
and salt, a glass of white wine, and two shalots ;
boil all these together a few minutes, then strain
it through a sieve, and put it into a clean stew-
pan with the hash. Flour the meat before you
put it in, and put in & few mushrooms, a spoonful
of the pickle, two spoonfuis of catchup, and a
¢w truffles and morels: stir all these together
for afew minutes, then beat up half the brains, and
stir into the stew-pan, and a little piece of butter
rolled in flour. Take the other half of the brains,
and beat them upwith a little lemon-peel cut fine,
alittle nutmeg grated, a little beaten mace, a lit-
tle thyme shred small, a little parsley, the yolk of
anegg, and have some good drippirg koiling in a
stew-pan : then fry the brains in little cakes,
about as bigas a crown-piece, Fry about twenty
oysters, dripped in the yolk of an egg, toast some

slices of bacon, fry a few force-meat balls, and

have ready a hot dish ; if pewter, over a few clear
coals ; if china,overa pan of hot water. Pour in
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your hash, then lay in your toasted head, throw,
the force-meat balls over the hash, and garnish
the dish with fried oysters the fried bra.ns, and
lemon; throw the rest over the hash, lay the
bacon round the dish, and send it to table.

Ty bake a Calf or Sheep’s Head.

Take the head. pick it and wash it very clean}
take an earthen dish large enough to lay the head
im, rub alittle piece of buiter all over the dish,
thenlay some long iron skewers acress the top
ofthe dish, and put the head on them ; skewer up
the meat in the middle that it do not lie on the
dish, then grate some nutmeg all overit, afew
sweet herbs shred small, some crunibs of bread, a'
little lemon-pzel cut fine, and then flour it all overs
stick pieces of butter in the eyes ‘and all over
the head, and flour it again. Let it be weli baked,
and of afine brown ; you may throw a little peps
per and salt over it, and put intothe dish a piece
of beef cut small; a bundle of swéet herbs, 4n
onion, some whole pepper, a blade of mace, two
cloves, a pint of watery and boil the brains with
some sage. Whenthe head is enough, lay it i
a dish, and setitto the fire to keep warm, then
stiv all together inthe dish, and beil it in a saucev
pan ; strain it off, put it into the sauce-pan again,
add a piece of batter rolled in flour, and the sagé
in the brains chopped fine, a spoonful of catchup;
and two spoonfuls of red-wine ; boil them toge-
ther, take the brains, beat them well, and mig
them with the sauce; pourit into the dish, and
send it to table. You mustbake the tongue with
the head, and do not cut it out. It will lie thé
handsomer in the dish.

¥ T dress a Lamb’s Heed.
Boil th ¢ head and pluck tender, but do not Jet
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the liverbe too much done. Take the head up,
hack it cross aud cross with a knife, grate some
nutmeg over it, and lay itin adish before a good
fire ; then grate somé crumbs of bread, some
“ sweet herbs rubbed, alittle lemon-peel chopped
fine, a very little pepper and salt, and baste
with a little butter ; then throw a little flour
over it, and just as itis done do the same, baste
itand drudge it. Take half the liver, the lights,
the heart and tongue, chop them very small,
with six or eight spoonfuls of gravy or water ;
first shake some flour over the meat, and stir it
together, then putin the gravy or water, a good
piece of butter rolled inalittle flour, a little pepper
andsalt, and what runs from the head in the dish;
simmer all together afew minutes, and add half
a spoonful of vinegar, pour it into your dish,
lay the head in the middle of the mince-meat, have
ready the other half of the liver cut thin, with some
slices of bacon broiled, andlay round the head.
Garnish the dish with lemon and send it to table.

To ragoo a Neck of Veal.

Cutaneck of veal into steaks, flatten them with
arolling-pin, season them with salt, pepper, cloves,
and mace, lard them with bacon, lemon-peel and
thyme, dip them in the yolks of eggs, make a
sheet of strong cap-paper up at the four cornersy
in the formofa dripping-pan ; pin up the corners,
butter the paper and also the gridiron, and set it
over a fire of charcoal ; put in your meat, let it
do leisurely, keep it basting and turning to keep
in the gravy ; and when it is enough, have ready
half a pint of strong gravy, season it high, put in
mushrooms and pickles, force-meat bails dipped
in the yolks of eggs, oysters stewed and fricd, to
lay rousd and at the top of your dish, and then
serve itup, [f for ?Fbrmm ragoo, put in red«

2
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wine ; if for a white one, put in white-wine, witk
the yolks of eggs beat up with two ¢r thrée spoon-
fuls of cream.

To force a Leg of Lamb,

With a sharp knife carefully take outall thé
meat, and leave the ¢kin whole and the fat ofi it
make the lean you cut out into force-meat, .thusv:
to two pounds of meat, add three pounds of htef-
suct cut fine, and beat in a marble mortar till itis
very fine, and take away all the skin of L‘xwe'}\xczli
and suet, then mixit with four spoonfuls ot gra.
ted bread, eight or ten cloves, five or six large
blades of mace dried and beat fine, half a largé
nutineg grated, a little pepper and salt, a little le-
mon-peel cut fine, a very Jittle thyme, some pare
sley, and four eggs ; mix all together, put it nto
the skin again just as it was, in the same shup‘fa
sew it up, roast it, baste it with butter, cut the 191{1
mto steaks and fry it nicely, lay the leg in the dish
and the loin round it ; pour a pint of gOO(l gravy
into the dish, and send it to table.

10 boil a Leg of Lamb.

: Let the leg be boiled very ‘.'.'h'ltC: An h_ouf
willdoit. Cutthe loin into steaks, dip thf:m na

ew crumbs of bread and egg, {ry them nice and
brown, boil a good deal of spinach, and lay in the
dish ; put the leg in the middle, lay tl}e loin
Yound it ; cut an ‘orange in four and garnish the
dish, and have butter ina cup. Some love the
pinach boiled, then drained, putinto a sauce-pan
with agood picce of butter, and stewed.

To forcea large Fowl.

Cut the skin down the buck, and carefully slip
it up s0 as to take out all the meat, mix it with
one pound of beef-suet, cut it small} and beat them
sogether in ¥ marble mortar : take a pint of large
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ovsters eut small, two anchovies cut small, one
shalot cut fine, a few sweet herbs, alittle pepper,
a little nutmeg grated, and the yolks of four eggs ;
mix all together, and lay this on the bones, draw
oveér theskin and sew up the back, put the fowl
into a bladdey; boil it an heur and a quarter, stew
some oystersin good gravy thickened with a piece
of butterrolled in flour, take the fowl out of the
bladder, lay itinyour dish, and pour the sauce
over it. Garnish with lemon,

It eats much better roasted withthe same sauce.

To roast a Turkey the genteel Way.

First cat it down the back, and with a sharp
penknife bone it, then make your force-meat thus ;
take alarge fowl, or a pound of veul, as much grae
ted bread, half a pound of suet cut and beat very
fine,a little beaten mace, two cloves, half a nut-
meg grated, about a large tea-spoonfui of lemone
peel, and the yolks of two eggs ; mix all together,
with a little pepper and salt, fill up the places
where the bones cam® out, and fill the body, that
it may look just as it did before, sew up the back,
and roast it.  You may have oyster-sauce, cclerya
saucc,just as you p]ease 3 put good gravy in the
dish, and garnish with lemon, which is as good as
any thing. Be sure to leave the pinions on,

To stew a Turkey or Fowl,

First let your pot be very cleaa, lay four cloaa
skewers at the bottom, and your turkey or fowl
upon them, put in a quart of gravy ; take a bunch
of celery, cut it small, and'wash it very clean, put
it into your pot, with two or three blades ofm’ace,
let it stesv softly till there 1s just enough for sauce
then add a good picce of butter rolled in ﬂou;
two spoonfuls of red-wine two of catchup ami
Juatas much pepper and salt a5 will ‘e“")ﬂ it;‘




lay your fow!l or turkey in the dish, pour the
sauce over it, and send it to table. If the fowl or
turkey is enough before the sauce, take it up, and
keep it up till the sauce is boiled enough, then
put it in, let it boila minute of two, and dishitup,

To stew a Knuctkle of Veal.

Be sure let the pot or sauce-pan be very cleans
lay at the bottom four clean wooden skewers,
wash and clean the knuckle very well, then lay ix
in the pot with two or three blades of mace, a
little whole pepper, a little piece of thyme,
a small onion, a crust of bread, and two quarts of
water. Cover it down close, make it boil, then
only let it simmer for two hours, and when itis
enough take itup, lay itin a dish, and strain the
broth over it,

To force @ Surloin of Becf.

When it is quite roasted,take it up, and lay it
in the dish with the inside uppermost, with a
sharp knife lift up the skin, hack and cut the in-
side very fine, shake a little pepper and salt over
it, with two shalots, cover it with the skin, and
gend it to table. You may add red-wine or
vinegar, justas you like.

To make Beef Alamade,

Take a small buttock of beef, or leg-of-mutton-
piece, or 2 piece of buttock of beef ; alsaa dozen
cloves; eight blades of mace, and scmealspice beat
very fine ; chopa large handful of parsley, and
all sorts cf heibs very fine ; cut your bacon 2s
for beef a-la-daub, and put them into the spice
and herbs, with some pepper and salt, and thrust
alarge pin through the beef; put it intn a pot,
and cover it with water; chop four cnions and
four blades of garlic very fine, six bay leaves,
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snd a handful of champigaons ; put all into the
pot with a pintof porter orale, and halfa pint of red:
wine ; cover the pot very close, and stew w-for
six hours, according to the size of the picce ; ifi &
large piece, eight hours ; then take the beef outy
putit in a dish, cover'it close, and keep 1t.ho?:,
take the gravy and skim all thé fat 0{{:; strain it
through a sieve, pick out all the champignons, and
putthem into the gravy ; season it with Cayenne
pepper and salt, and boil it up ‘ﬁf;een minutes ;
then put the beef into asoup dish and the gravy
over it, or cut it into slices and pour the liquor
over it ; or’ put it into a deep dish, with all the
gravy intoanother: when cold cut it mr slices; and:

put some of the gravy roundit, which'will be
of a strong jelly.

Beef Collops.

Take some rump steaks, or tender piece cug
Iike Scotch collops, only larger, hack them a little
with 2 knife, and flour them ; put a little butter in
a stew-pan, and melt it; then put in your collops,
and fry them quick for about two minutes : put
in a pint of gravy, a little butter rolled in flour,
scason with pepper and salt ; cut four pickled:
cucumbers in thin slices, half awalout, and a few
capers, alittlé onionshred very fine ; stew them five
minutes, then put them into a hot dish; and send
themto table. . You may put half a glass of white
wine nto it,

T stew Beef-Steaks.

. 'Takerump steaks, pepper and salt themylay
them in a stew-pan, pour in half a pint of water,
a blade or two mace, two or three cloves, a little
bundle of sweet herbs, an anchovy, a piece of
butter rolied in flour, a glass of white wine, and an
omion ; cover them close, and let thiem stew softs




Iy till they are tender ; then take out the ateaks,
flour them, fry them in fresh butter, and pour
away all the fat, strain the sauce they were stewed
in, and pour intothe pan : toss it all up togcther

till the sauce is quite hot and thick. Ifyou add ¢

a quarter of a pint of oysters, it will make it the
better..  Lay the steaks in the dish, and pour the
sauce over them. Garnishi with any pickle you
like,

To fry Beef-Steaks.

Takerump steaks, pepper and salt them, ;

fry them in alittle buiter very quick ard brown }

take them out, and put them into a dish, pour the

fat out of the frying-pan, and then take halfa ping
of hot gravy ; ifno gravy, halfa pint of hot water,

and put into the pan,and a little butter rolled in,

flour, a little pepper and salt, and two or three
shalots chopped fine': boil them up in your pan

for two minutes, then putit over the steaks, and

gend them te table.
To stew a Rump of Beef.

Having boiled it till it is little more then half
enough, take it up, and peeloff the skin : take salt,
pepper, beaten mace, grated nutmeg, a handful of
parsley, a little thyme, winter-savery, sweete
marjoram, all chopped fine and mixed, and stoff
them in great holesin the fatand lean, the rest

spread over it, with tke yolks of two eggs ; save

the gravy that runs out, put to it a pintof claret,
and put the meat in a deep pan, pour the liquorin,
coverin close, andlet it bake two hours, then put
it'into the'dish, pour the liquor over it, and send
it to table.

To fricasey Neats Tongucs brown.

Take neats tongues, boil them tender, peelthem,
cut them into. thin slices, and fry them in fresh

-
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butter ; then pour out the butter, put in as much
gravy as you shall want for sauce, a bundle of
sweet herbs an onion, some pepper and salt,and a
blade or two of mace, a glass of white wine; sim-
mer ali together halfan hour : then take our your
tongue, strain the gravy, putit with the tongue in
the the stew-pan again, beat up the yolks: of two
eggs,a little grated nutmeg, a piece of butter as
big as a walnut rolled in flour, shake all together
for four or five minutes, dish 1t up, and send it
tab'e. ‘
Ty stew Neats Tongues whole.

Take twotongues,let them stew in water just to
cover them for twe hours, then peel them, put them
in againwith a pint ofstrong gravy, half a pint
of white wine,a bundle of sweet herbs, a little
pepper and salt, some mace, cloves, and whole
pepper tied in a muslin rag, a spoonful of capers
chopped, turnips and earrots sliced, and a piece of
butter rolled in flour; let all stew together very
so'tly over a slow fire for two hours, then take out
the spice and sweet herbs, and send it to table.
You may lsave out the turnips and carrots, or
boil them by themselves, and lay them in a dish,
Just as you like,

To roast a Leg of Mutton with Qysters or Cochles,

Take aleg about two or three days killed, stuff

itall over with oysters, and reast it. Garnish
with horse-radish.

To makea Mutton Hash.

Cut your mutton in little bits as thin as you can,
strew a little flour over it, have ready some gravy
(enough for sauce) wherein sweet herbs, onion,
pepper and salt, have been boiled ; strain it, put
in your meat, with a little piece of butter rolled
in flour, and a litde salt a shalct cut fine, a few




eapers and gerkins chopped fine ; toss all togethep
for a minute or two ; have ready some bread toas.
ted and cut into thin sippets, lay them round the
ish, and pourin your hash. Garnish your dish
with pickles and horse-radish.

Note, Some loye aglass of .red wine, or walnut
pickle.  You may put just what you will intoa
hash. If thesippets are toasted it is better.

To dress Pigs Petty-toes,

Put your petty-toes into a sauce-pan with half
apint of water, ablade of mace, alitile whole pep-
per, a bundle of sweet herbs, and an onion.  Let
them boil five m'nutes, then ‘take out the liver,
lights, and heart, mince them very fine, gratea
little nutmeg over them, and shake a little flour
.on them ; let the feet do till they are tender, then
take them out and strain the liquor, putall toge.
ther with a little, salt and a piece of butter as big
as awalnut, shake the sancepan often, let it sim.
mer five or six minutes, then cut some toasted
sippets and lay round the dish, lay the minces
meat and sauce in the middle, and the petty-toes
eplit round it, You may add the juiceof halfa
femor, or a very little vinegar,

To dvess a Leg of Duttan to eat like Venison,

Take a hind quarter of mutton,ard cut the lag
“in the shape of a haunch of venison ; save the
‘blocd of the sheep, and steep it for five or six
hours, then take it out, and roll itin three or four
sheets of white paper well buttered on the inside,
tie it with a packthread, and roast it, basting it
with good beef dripping or butter. It will take
‘two hours at a good fire, for your mutton muss
be fat and thick. About five or six minutesbee
fore you take it up, take off the paper, baste it

 writh a piece of butter, and shake a little flour over

_&tto wiake it have a fine froth, and then have a lit
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{le good drawn gravy ina bason, and sweet sauce
manother. Do mot garnish with any thing.

} Baked Mutton Ch ops.

Take aloin orneck of mutten, cut it into steakSs
put some pepper and salt over it, butter your d'{sh,
anrd lay in-your steaks; then take a quart of milk,
six eggs beatup fine, and four spoonfuls ot flour
beat your flour and eggs in a little mitk first, and
then put the restto it ; put in a little beaten gin-
ger, and a little salt. Pour this over the steaks,

and send it to the oven ; an hour andan half will
bake it,

7o frya Loin of Lamb.

Cut your lamb into.chops, rub it over on both
sides with the yoik of anegg, and sprinkle some
bread crumbs, a little parsley, thyme, marjoram,
and winter isavory chopped yvery fine, and a Jit-
tle lemon peelchapped fine 4 fry it in butter ::vfi_t
nice light brown, send it up in a dish by itself,
Garnish with a good deal of fried parsley.

A ~ o
To ‘make a Ragoo of Lamb,

Take a fore-quarter of lamb, cut the knuckle-
bore off, lard it with little thin bits of bacea, flour
it,fry it of a fine brown and then put.it into an ear-
then pot orstewspan : put to it a quart of broth oy
good gravy,abundle of herbs; a little mace; two
or three: cloves;.and a little whole pepper ; cover
1t close, and let it stew pretty fast for-half an hour,
pour the liquor all out,.strain it, keep the lamb
hot in.the pot till the sauce is ready. Take half
a pint of oystexs, flour them, fry them, brown,
drain out all the fat clean thatycu f{ried them in,
skimall the fat of the gravy ; .then pour intoi¢ the
Qysters, putinan anchovy, and two spoenfuls of
elther.rcd or white "wine ; hoil all together. il
there is just enough for sauce, agd some fresh

: G
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yaushrooms (if you can get them) and some pick-
led ones, with a spoonful of the pickle, ar the juice
of half a lemon. Lay your lamb in the dish, and
pour the sauce over it.  Garnish with lemon

To stew a Lamb’s or Calf’s Head.

First wash i#, and pick it very clean, lay it in
water for an hour, take out the brains, and with a
sharp penknife carefully take out the bones and the
tongue, but be carefulyou do not break the meat ;
then take out the two eyes; and take two pounds
of veal and two pounds of beef suet, a very little
thyme, a gooed picce of lemon-peel minced, anut-
meg grated, and two anchovies ; chop all very
welltogether ; grate twostalerolls, and mixall toge-
ther with the yolks offour eggs : save enough of

his meat to make about twenty balls ; take halfa
pint of fresh mushrooms, clean peeled and wash-
rd,the yolks of six eggs chopped, half a pint oys-
ters clean washed ; or pickled cockles ; mix all
these together but first stew your oysters, and
put to it two quarts of gravy, with a blade or two
of mace. It will be proper to tie the head with

ackthreagl, cover it clese, and let it stew two
}:ours: in the mean time beat up the brains with
some lemon-peel cut fine, a little parsley chopped,
half a nutmeg grated, and the volk of an egg ; have
some dripping boiling, fry half the brains in litie
cakes, and fry the balls, keep them hoth hot by the
fire ; take half an ounce of truffies and morels,
then strain the gravy the head was stewed in, put
the trufiles and morels to it with the liquor, and 2
few mushrooms ? boil all together, then put inthe
rest of the brains thatare not fried, stew them to-
gether for a minute or twa, pour itover the head,
and lay the fri¢d brains and ballsround it. Gar-
nish with lemon. Youmay fry about twelve oys-
tC1s.
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To dress Sweet breads. |

Do not put any water or gravy into the stews
pan, but put the same veal and bacon over the'
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