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Royal Cookery :

OR, THE
COMPLETE
COURT-COOK.

‘

o mzzkde Soupe-Santé.

feafond moderately wrtb
\q Spices and Salt 5 boil it till
your Broth is {‘rmngg and
: “® ftrain it out to a Good
KnU<2k1n of Veal blanch'd 5 then boxl

up a fecond Time, putting your Pmict

to it that yot d cfﬂn to put in the Mid-
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2 The Complete Court-Cook.

dle of your Soupe; let it boil till it
comes to the Strength of a Jelly 5 pat
to it in the boiling a Bit of Bacon, that
is not rufty,ftuck with Six Cloves. Your
Broth being thus ready, at the fame
time, take a Pan of good Gravy, thus,
Take a Stew-pan or Brafs-difh, place in
the Bottom of it a Quarter of a Pound
of Bacon, cut in Slices, clean from Ruft,
likewife the Bignefs of half an Egg of
Butter ; Take 5 or 6 Pound of a Fillet
of Veal, and cut it in Slices, twice as
thick as you do for Scotch Collops, and
place on your Bacon in your Stew-pan,
covering all the Bottom over. If you
have no Veal, ufc Buttock-Beef. - Set it
over a clear Fire, not very hot, and let
it colour by degrees. Give it an Hour
and a Half to colour. When it begins
to crack, put-alittle of the Fat of youar
boiling Broth to it 5 ftir it as little as
pofiible ‘becaufe it makes it thick, and
throw in 3 or 4 {licd Onions, one Car-
rot, two Turneps, a little Parfley, a
Sprig of Thyme, a little whole Pepper,
and Cloves. All thefe Ingredients be-
ing fry’d together till you think it comes
to a good Colour, -if in Summer, a few
Mufhrooms will give it a good Tafte.

Being
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The Com plete Court-Cook, 3

Being of a good Colour, add to your
boiling Broth from your Knuckle of
Veal aforefaid, leaving fome to keep
your Veal and Pullet white, to f{oak
your Bread with it for your Soupe, and
other Ufes in the Kitchen. Your Broth
and Gravy being in Readinefs, take
fuch Herbs as the Country where you
are will afford 5 fuch as Sallary,Endive,
Sorrel, a little Chervil or Cabbage-Let-
tice well pick’d and waft’d 5 mince
them down with your Mincing-Knife,
and fqueeze the Water from them, and
place them in a little Pot, or deep Sauces
pan; put to them fo much of your
Broth and Gravy, as will juft cover
them ; let them boil tender 5 then take
the Cralt of two Frexch Rolls, and boil
up with 3 Pints of Gravy, and ftrain it
thro’ a Strainer or Sieve, and put it to
your Herbs: If you have no French
Bread to thicken it with, take the Big-
nefs of an Egg of Butter, a {mall Hand-
ful of Flower, and brown it over the
Fire, and a little minc’d Onicn, if the
Eaters be Lovers of it 5 if not, let the
Onion that was in your Gravy ferve.
Add to your Brown fome Gravy, and
boil it, and ftrain it thro’ a Sicve to yout

A 2 Herbs,




4 The Complete Court-Cook.

Herbs, inftead of your Frexch Bread a-
forefaid. Let your Herbs be pretty ten-
der, before you put your Thickning in:
Boil all together half an Hour, and skim
off the Fat. Place in the Bottom of
your Difh that you intend to ferve your
Soupe in, fome French Bread in Slices,
or the Cruft dry’d before the Fire, or
in an Oven ;3 boil it up with fome of
your Broth; {o put your Fowland Herbs
on the Top of it. Let your Garnifhing
be a Rim on the Outfide of it, tender
boil'd, Sallary or Endive boil'd in good
Broth, and cut in Pieces about three
Inches long 3 if you cannot {pare Herbs,
take a Bit of Forc’'d Meat and boil’d Car-
rot to garnifh. So ferve it hot. Take
care there is no Fat on it. This is a
Summer, or a Winter Soupe, where you
can have Herbs. And this is the French
Fathion of Sonpe-Santé.

T
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The Complete Court-Cook. 5

To make Soupe-Sa»n,ré, after
tbe Englith Way.

YOUB. Broth and Gravy being ready

asaforefaid, inftead of Herbs, take
Carrots and Turneps, and cut them in
Slices fquare, an Inch long, the Bignefs
of a Quill; blanch them off in boiling
Water, but blanch the Carrots more
than the Turneps, the Turneps only 2
or 3 Boils, and ftrain them out on 2
Cullender from the Water they were
blanch’d in; then take two Quarts of
Gravy, the Cruft of 2 French Rolls,
and boil as aforefaid, being ftrain’d
through a Strainer or Sieve, put it to
the Carrots and Turneps 3 let them boil
gently over the Fire till tender; your
Bread being foak’d in your Difh as afore-
faid, putinthe Middle of it a Knuckle
of Veal, or a Pullet or Chicken. Let
your Garnithing be Carrot or Turnep
cut in {mall Dices, and boil’d tender ;
skim off the Fat. . So ferve iz,

A 3




6 The Complete Court-Caok,

To make Malgré-Santé.

PRovide your Herbs as aforefaid for

your Freuch Sonpe Sant¢ 5 if it is not
for Catholicks, put to them Broth, boil
them tender, and put to them a Brown
of Flower prepar'd as aforefaid : Let
your Garnifhing be Carrot and Turneps,
in the Middle a French Roll fry'd, with
the Crum taken out at the Bottom,
foak your Bread in Broth, and put your
Herbs over it. 8o ferve it. If your
Mafter will have no Broth, you muft
ufe Water, or Water from boil'd Peafe.
In this Cafe, you muft fry your Herbs
in Butter and a little Onion 3 be fure
take the Fat off, when youadd your

Peafe, Broth, or boiling Water, Sa
Serve i,

1o



T he Complete Couyrt-Cook. 7

To make a White Malgré-
Soupe.

"I AKE 6 Heads of Endive, a Handful
of Sorrel, a little Chervil, Parfley,

and Onion, minc’d {mall, and Herbs
minc'd alfo, being very clean wafh'd,
ftew them down in a Sauce-pan, with a
Quarter of a Pound of Butter, for a
Quarter of an Hour 5 then add 2 Quarts
of clear Broth, or boiling Water, if the
Malfter will have no Broth. Your Herbs
being boil'd tender, skim the Fat off,
and thicken your Herbs with the Yolks
of 1oor 12 Eggs, according to the Big-
nefs of your Difh; fcrape a Nutmeg,
and the Juice of half a Lemon, if your
Sorrel is not fharp enough. Your Bread
being foak’d in your Difh as aforefaid,
put in the Middle of it a French Roll
fry’d. Let your Garnifhing be 8 or 10
poach’d Eggs, and fry’d Bread betwixt
‘em, on the Outfide of your Rim on the
Difh, cut in fmall Dice; you may put a
poach’d Egg on the Top of your French
Roll in the Middle of your Soupe, be-
A 4 ing




8  The Complete Court-Cook,

ing juft thicken'd up with your Eggs
hot over the Fire. Set off your Difh
on the Table, before you fill it up, be-
caufe your Eggs may not curdle in your
Soupe. 8o ferve it.

To make Peafe, or Purée-

Soupe ; as the French
call it.

HAving good Broth, made of Veal,

Fowl, and Beef, asI told you in
the firlt Receipty If in Summer, take
Green Peafe; if they be very young,
give them but a little Boil in Water,
ftrain ’em out, and pound them in a
Mortar ; make a Cowley in a Sauce-
pan with the Things following. A
Quarter of a Pound of Butter, Half a
Quarter of a Pound of Bacon cut in
fmall Dices, 2 Onions {lic’d, a Sprig of
Thyme, a little Parfley, the Cruft of a
French Roll, a little whole Pepper and
Cloves: Fry all thefe qver the Fire,
’ ; gently




The Complete Court-Cogk. g
gently, till your Bread is pretty crifp,
but take care you burn not your Herbs.
This being done, add to it two or three
Quarts of Broth, according to the Quan-
tity of your Peafe, and Bignefs of your
Difh 5 fo boil it up, and skim the Fat
off,before you put in your beaten Peafe 5
then mix your Peafe in your Cowley
over the Fire, and let them boil up to-
gether, fo ftrain them thro’ a Strainer
or Sieve ; this being done, and your
Bread foak'd in your Difh as aforefaid,
you may put in the Middle of your Difh
a Duck or Ducklings, a Green Goofe,
or Pigeons, or a Knuckle of Veal. Let
your Garnifthing be Cucumers {plit, and
the Cores taken out, boil'd tender in
good Broth, round your Rim of Pafte
or Forc'd Meat. If your Peafe be very -
young, you may put a few whole ones
in your ftrain’d Purle, being tender
boil'd firft in Water or fimall Broth,
So ferve i, In the Winter time, you
may take Blue Peafe, and boil them
firft tender in Water, and then f{train
them out from it, and put them into
your Cowley of Broth and Ingredients
as aforefaid, only colouring it with a
little Juice of Spinnage, inftead of Gregn
‘ ' : Peafe,




10  The Complete Conrt-Cook.

Peafe 5 in your ftrain’d Purée, you may
ufe the Tops of Afparagus, cut in Bits
tender boil'd. Your Garnifthing, Afpa-
ragus ; you may {tew a little Sorrel in
this Purce. So ferve it.

To make Soupe-Borfwoy.

Aving good Broth and Gravy in
Readinefs, take Four Bunches of
Sallary, and 1o Heads of Endive, being
clean wafh’'d,and the Outfide taken off 5
cut them in Pieces Inch long, {wing
them well from the Water. This Soupe
may be made Brown or White : If you
intend it Brown, put your Herbs into
2 Quarts of boiling Gravy, being firft
blanch'd in boiling Water 5 or 6 Mi-
nutes ; Then takethe Cruft of 2 French
Rolls, boil it up in 3 Pints of Gravy,
ftrain it thro’ a Strainer or Sieve, and
put it to the Herbs, when they are al-
moft ready ; For that is to be minded
in all Soupes, that your Thickning is
not to be put in, till your Herbs are al-
moft tender : You may put in the Mid-
dle




The Complete Court-Cook. 11

dle of your Soupe a Pullet or Chickens.
Your Garnifhing a Rim, and on the Out-
fide fome of your Sallary cut in Pieces 3
Inches long, your Bread being foak'd
in fome good Broth or Gravy, and your
Herbs boiling hot.  So ferve it.

To make Soupe:Bor{woy i
the Spring, when there is
no Sallary nor Endive,

AKE 12 Cabbage-Lettice, 6 Green
Cucumers, pare them and take the
Cores out, cut both Cucumers and Let-
tice in little Bits about Inch long, fcald
‘em off in boiling Water, and put them
to clear, ftrong Broth s let *em boil
tender with a Handful of Green Peafe.
The Fowl that you intend to put in
the Middle of your Soupe, you may
boil with your Herbss skim the Fat
off, boil your Bread in fome of the
fame Broth, Let your Garnifhing be
Cucumers and Lettice. Ufe no Thick-

ning in this Soupe. 8o ferve iz.
o

——————— — e s




12 The Complete Court-Cook.

To make  Turnep-Soupe.

Aving good Veal-Gravy in Readi-
nefs, take fome good Turneps, pare
them and cut them in Dices, 1 or 2
Dozen, according to their Bignefs, and
the Bignefs of your Difh 5 fry them of
a brown Colour in clarify’d Butter or
Hogs Lard. Take two Quarts of good
Gravy, and the Crufts of two French
Rolls, boil'd up together and ftrain’d
thro’ a fine Strainer. Your Turneps
being ftrain’d from the Fat they were
fry’d in 5 put them together, boil them
till tender. You may roaft a Duck to
put in the Middle. Let your Gar-
nifhing be a Rim, on the Outfide of it
fome {mall dicd Turneps boil'd white
in Broth, and betwixt every Parcel of
them, a Piece of fry’d Turnep,in Shape
of a Cock’s Comb. Soak your Bread in
fome good Fat and Gravy, take them
up.  And fo ferve it.

To
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To make a Soupe of Savoy or
Cabbage,

LET your Savoys be cut in four Pieces;

and 3 Parts boil'd in fair Water 5
then {queeze them, when cold, with
your Hand, clean from the Water; place
them into a large Sauce-pan or little
Brafs Difh, fuch a Quantity as your
Difh will hold : There muft be Room
betwixt each Piece of Savoy to take up
Soupe with a large Spoon. Put them
a boiling with as much Broth or Gravy
as will cover them. Set them Stewing
over the Fire 2 Hours before Dinner.
At the fame time, take a Sauce-pan
with a Quarter of 2 Pound of Butter,
put it cver the Fire with a Handful
of Flower, keep it ftirring till brown 3
put to it two minc'd Onions, and ftir
it a little afterwards; then put to it 2
Quart of Veal-Gravy, boil it a little,
and pour all over your Savoys as afore-
faid. You may force Pigeons betwixt
the Skin and the Body with good Forc'd
Meat, made of Veal; or you may take

a




& 14 ‘The Complete Court-Caok.
a Duck or Ducklings, being trufs'd up for
) boiling; then fry them off, and put’em
i Stewing with your 8avoys. Let a little
‘ Bacon, ftuck with Cloves, be put in
‘ with them to ftew. Garnifhing be a
{ Rim, and on the Outfide of it Slices of
| Bacon, a little Savoy betwixt each Slice.
Taking the Fat clean off, foak your
Bread in your Difh, with fome good
Broth or Gravy 5 fo place your Savoys
at a due Diftance, and your Fowl in
the Middle. So ferve it

To make Soupe Vermilelly.

TAkc 2 Quarts of good Broth made
of Veal and Fowl, put to it about
Half a Quarter of a Pound of Vermifel-
ly, a Bit of Bacon ftuck with Cloves 3
take the Bigne(s of Half an Egg of Bue-
ter, and rub it together with Half a
Spoonful of Flower, and diffolve it in
a little Broth to thicken your Soupe:
Boil a Pallet or Chickens for the Mid-
dle of your Soupe. Let your Garnifhing
be a Rim, on the Outfide of it-Cut Le-
mon, foak your Bread in your Difh
with fome of the fame Broth. Take

the




The Complete Court-Cook. 15

the Fat off, and put your Vermifelly in
your Difh. 8o ferveit. You may make
a Rice-Soupe the fame Way, only your
Rice being firlt boil'd tender in Wa-
ter, and it muft boil an Hour in ftrong
Broth. Whereas, Vermifelly but half
an Hour.

10 make Soupe-Lorrainé.

HAving very good Broth made of
Veal and Fowl, and ftrain’d clean,
take a Pound of Almonds, and blanch g
Pound them in a Mortar very fine, put-
ting to them a little Water to keep them
from Oiling as yeu pound them, and
the Yolks of 4 Eggs tender boil'd, and
the Lean of the Legs and Breaft of a
roafted Pullet or two. Pound all toge-
ther very fine 5 then take 3 Quarts of
very-good Veal Broth, and the Cruft of
2 French Rolls cut in Sliees; let them
boil up together overa clear Fire, then
put to it your beaten Almonds, let
them juft boil up together, [train it
thro’ a fine Strainer to the Thicknefs of a

Cream,




16 The Complete Court-Cook.
Cream, as much as will ferve the Big:
nefs of your Difh 3 mince the Breafts
of 2 roafted Pullets, and put them into
a Loaf asbigas 2 French Rolls, the Top
cut off, and the Crum cut out 3 feafon
your Hafli with a little Pepper and
- Salt, fcrape a Nutmeg, and the Bignefs
of an Egg of Butter, five or fix Spoon-
fuls of your ftrain’d Almonds: The
Bread that you put in the Bottom of
your Soupe, letit be French Bread dry’d
before the Fire, or in an Oven. So foak
it with clear Broth, and alittle of your
{train’d Soupe 5 Place your Loaf in the
Middle, put in your Hafh warm 5 you
may put 4 Sweetbreads, tender boil'd,
about your Loaf, if you pleafe. Let
your Garnifhing be a Rim, and flic'd
Lemon. So ferve it.

Ts




The Complete Court-Cook, 17

To make Crawfith or Lobfter-'

Soupe.

YOUR Crawfith or Lobfter-Soupe be-
ing boil'd: If Crawfith, pick the
Shells off of the Tail of em, and leave
the Bodies, Tails, and Legs together,
the Quantity of two Dozen, to garnifh
your Difh: If your Difh is large, you
ought to have a handred Crawfilh.
Pick the Tails out of the reft from the
Shells ; putthem in a Sawce-pan ; then
you'll find a little Bag at the End next
the Claws, which is bitter like Gall,
that you muft take care to throw away 3
likewife you muft throw away any
thing that is white and woolly in the
Belly. Then put the Shells in a marble
or wooden Mortar, and pound them
to a Pafte. While your Shells are thus
pounding, put in a large Sawce-pan or
B Stew-pan,

N —




18 The Complete Court-Cook.

Stew-pan, three Quarters of a Pound of
Butter, the Crult of two French Rolls,
three or four Onions, {licd, two Dozen
Corns of whole Pepper, one Dozen of
Cloves, a Sprig of Thyme, a Handful
of Parfley 5 fry thefe Ingredients foftly
over the Fire half a Quarter of an Hour,
till your Bread is crifp, but take care
you do not burn your Herbs. At the
fame time, take care to prepareyour Filh
for your Stock,which is to be twoCarps,
two Eels,and a Thornback ; if you can-
not have Carp, you muft ule Whitings
or Flounders, in the place of Carp, with
your Eel and Thornback ; skin the
Carps and Eels, and cut the thick Fifh
from the Back of your Carp, and fave
it to make a Forc'd Meat of :  And like-
wife fave the Head and Bones of your
Carp as you can, in order to be forc'd
in the Middle of your Soupe. Then

. chop your Eel to Pieces, and skin'd

Thornback or what other frefh Fifh you
have, four or five Pound Weight ; and
put them to your aforefaid Ingredients,
ftewing over the Fire, and let them ftew
half an Hour together, ftirring them

now

70§
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The Complete Couyrt-Cook, 1g A

fiow and then,that they burn not to the
Bottom. When the Rawnefs is fry’d
off of the Fifh, then pour in four or
five Quarts of boiling Water or Broth,
and feafon it moderately with Salt 5
let it boil half an Hour, then skim
all the Fat off, and take up, with a
Skimmer, all the Crult of Bread tha¢
was fry’d,from the Fifh, and two Quarrs
of your Fifh-Broth, and put to your
pounded Crawfiths boil it over the
Fire with your Fifh-Broth, and ftrain it
thro’ a fine Strainer, to the Thicknefs
of a Cream: If your Strainer is not
fine, your Soupe will prove gritty witli
the Shells. To prevent that, let it
ftand a little in the Dith you ftrain it
in, and pour it foftly into a Sawce-pan 3
fo the Grit will ftay behind. The Re-
mainder of your Shells that is in your
Strainer, put into your fry’'d Fifhi, and
the Remainder of your Stock, ftirring i€
together 5 ftrain it into another Sawce-
panand fave, to foak your Bread with §
for, it will be-thinner, and not of fuéh
a high Colour as the former. Your
Stock being thus getting in Readinefs,
B 2

> catife




20 The Complete Court-Cook.

caufe the Fifh that you cut off the Back
of your Carp-Fifh, to be minc’d fine,
and add to it, three or four Butter'd
Eggs, the Crum of a French Roll, boil'd
in Milk or Cream, a boil’d Onion, and
a little Parlley minc'd fine, the Bignefs
of an Egg of Butter, a little Pepper
and Salt, {crape a Nutmeg, {queeze in
half 2 Lemon: Mince all thefe together
to a Pafte, then force the Bodies of your
Carps, where you cut your Fifh off in-
to the fame Shape as they were, finooth-
ing them over with your Hand and a
beaten Egg 5 pour over a lictle melted
Butter, {trew it over a little Handful of
grated Bread 5 then bake it three Quar-
ters of an Hour, before you have Oc-
cafion for it, buttering the Bottom of
your Pan or Mazarine you bake it in.
Let your Bread be cat in thin Slices, and
dry’d before the Fire, or in an Oven,
and foak'd in fome of your thin Stock :
Then take your Carps up from the Fat,
and place it in the Middle of your Dith 4
then put the Tails of vour Crawfith
that you pick’d formerly, into your beft
Stock s, boil it up only over the Fire,be-

; fore
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The Eomplete Court-Cock. 21
fore you fend it away, fqueeze in half
a Lemon, then pour it round your bak d
Carp in your Pottage-Difh.” Let your
Garnithing be a2 Rim of the fame Forc'd
Meat, or if it is fcarce, take lean Pafte,
and on the Outfide of it two Dozen of
Crawfith, as was fpoke of in the Be-
ginning of the Receipt, being fiift hoe
in a litdle of your Stock. I would not
have been o large in this Receipt 5 bue
you arc to take Notice, to make the
Stock for any other Fifh-Soupe, the
fame as you do for this,and likewife the
Forcd Meat. All the Difference will
be in the Middle, and the Garnifhing
likewife in the Colour, for only Craw-
fith or Lobfter-Soupe can be of a red
Colour. Sy ferve iz, :
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10 make a Lobfter-Soupe.

ET a Forc’'d Meat of Fifh be made as
aforefaid, only in place of Carps,
you may take Tench, Pike, Trout, or
Whitings,and Flounders ; or what other
frefh Fifh the Country where you are,
can afford, to the Value of four or five
Pound Weight. Make yeur Stock of it
as aforefaid, keep your Forc'd Meat as
clean from Bones as poffible as you can,
and make it up in Bignefs of a double
FErench Roll, being hollow in the Mid-
dle, and open on the Top; bake it
half an Hour before you ufe it; place
it in the Middle of your Soupe. At the
{ame time, let the Spawn of your Lob-
fters, being two or four of them, ac-
cording to the-Bignef§ of your Difh
ftrain it thro’ with your Cowley, as you
did your Crawfih-Soupe 5 And take the

Meat |
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To make a Bilque of Pi-

geons. »

YOUR. Broth and Gravy being pre-
pard as for your Soupe-Santé, put

the Cruft of two French Rolls, with two
Quarts of good Veal-Gravy, and boil
it over the Fire, {train it thro’ a fine
Strainer or Sieve, rubbing the Bread all
thro’ with a Laddle. Then take fix
or cight Squab-Pigeons, trufs them up,
and boil them tender; a Pound of
Cocks Combs well blanch'd and ten-
der-boil'd ; boil both in good Broth.
You muft give the Cocks Combs half
an hours more boiling than the Pigeons;
cut a blanch’d Sweetbread in Dice, fry
it in Butter, brown, and a few of the
{malleft of your Cocks Combs cut in
Pieces 5 put both into your Bread and -
Gravy, ftrain'd as aforefaid. Garnifh
your

»
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your Difh with a Rim of Pafte, and the
biggeft of your Cocks Combs on the
Outfide of it 5 your Bread being foak'd
in your Difh with good Broth and Gra-
vy, splace your Pigeons round in the
Middle, and boil up your Cowley with
the fry’d Sweetbreads and Cocks Combs.
Let your Cowley be of a Cream Thick-
nefs, {queeze in half a Lemon. Sv ferve
it.

To make Soupe-Profitrollé,

Aving good Broth and Gravy as for
your Bifque : If your Difh islarge,

take four Partridges; ‘if fmall, two : If
you have no Partridges, take two Phea-
fants, roaft them off; when roafted,
take the Lean of the Breafts of one or
two, make a Hafh of it; put it in the
Middle of a French Roll, the Top ta-
ken off, the Crum taken out and fry’d;
feafon
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feafon your Hath with a little Broth, a
Bit of Butter, Pepper and Salt, fcrape a
Nutmeg, fqueeze a Lemon ; fave the
Breafts cut from the Back of two of
your Partridges whole, and take the Skin
off of *em, and two whole Sweetbreads :
place the Loaf in the Middle of your
Difh with the Hafh, and the two Breafts
and two Sweetbreads plac'd over-againft
one another 5 put the Bones of your Par-
tridges or Pheafants in a Mortar and
pound them, keeping out the Rumps,
if they are ftale, or tafte of the Green-
Corn. Make your Cowley of a Quar-
ter of a Pound of Butter, the Crufts of
two French Rolls, two Onions flicd, a
little whole Pepper and Cloves fry all
this gently over the Fire a Quarter of
an Hour; then add to them, two Quarts
of Veal Gravy; boil it up, skim the Fat
off 5 Put to it your pounded Bones, boil
all up together and ftrain it thro’ a fine
Strainer, rubbing it with your Ladle
to the Thicknefs of a Crcam 5 warm
your Sweetbreads and Breafts of Pat-
tridges in the fame Cowley. Garnifh-
ing, a Rim and Lemon; 311 things be-

ing
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ing boiling hot, fqueeze in a little Le-
mon in the Cowley. 8o ferve it.

T o make an Olio.

T fix a Clock in the Morning, put
over a Leg of Beef, about fix
Pound of Brisket-Beef, cut in five or fix
Picces, feafon’d moderately with Spices
and Salt 5 skim it, let it boil .till your
Broth is very ftrongs; take a Neck of
Veal, a Neck of Mutton, a Piece of a
Loin of Pork 5 if no Pork, then take
half a Pig, or if you have neither of
them, take half a Gang of Hog’s Feet,
boil them tender with good Seafoning 3
Cut your Mutton, Pork, and Veal, in
fquare Pieces, two Ribs to a Piece, skin
your Pork, give it all two or three
Boils in boiling Water, then let it drain
in a Cullender 5 when drain'd, either
toalt it or fry it of a good Colour j if
you roaft it, you muft do it quick, that
i€
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it lofe not its Gravy: Then take your
Brisket-Beef out of your aforefaid Broth,
not being quite tender, becaufe it muf
boil along with the aforefaid Meat
placeitin alarge Brafs Difth or Stew-pan,
At the fame time, get ready the Roots
and Herbs following 5 Three Savoys cug
in four Pieces each, fix Carrots cut in
long Slices, two Parfneps cut in long
Slices, two Bunches of Sallary, fix Leek-
heads Hand long, twelve Parfley Roots,
fix Heads of Endive or Cabbage-Let=
tice; Put over five or fix Dozen of Car-
rots, Turneps, and Onions, the Big-
nefs of Yolks of Eggs; blanch all
thefe off in boiling Water, and drain
them on a Cullender 5 Then tie each
fort of the Herbs up by itfelf, ty-
ing them with a Piece of Pack-T hread
twice round 5 place it into your a-
forefaid Stew-pan, with your aforefaid
Meat, and ftrain your Broth from your
Leg of Beef, thro’ a Sieve, on the Top
of your Meat and Herbs, as much as
barely covers, and fet it a boiling foftly
three Hours before you ufe : Then fry
off your Turneps, Carrots, and Onions,

thae
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that was cut round, in Hog’s Lard or
Clarify’d Butter 5 place them into a
Sawce-pan; then get the Fowls follow-
ing, or what the Country can afford,
viz. Two Chickens, two Pigeons, two
Woodcocks, four Snipes, two Teals or
Widgeons, two Dozen of Larkss let
them be all fing'd and trufs'd up for
boiling, blanch them in boiling Water,
then throw them out on a Cullender,
when cold, lard half of them with {mall
Lard, and either roaftor fry them brown,
as you did your Meat aforefaid, as quick
as you can, becaufe they may not lofe
their Goodnefs. When your Meat and
Herbs aforefaid are half-drefs'd, put
your Fowl on the Top of it with the
Brealts down, with as little Broth as
barely coversall 5 then put fome Broth
and Gravy to your fry’d Roots,and {plit
your Hog’s Feet aforefaid, and put into
them with a little Bit of ‘Bacon ftuck
with Cloves: Set all a {tewing toge-
ther 5 put likewife a Quarter of 2 Pound
of Middling Bacon, ftuck with two Do-
zen of Cloves, into the Middle of your
Meat that is a f{tewing, and two or

three
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three Cloves of Garlick, ty'd up in a
Rag, a Penyworth of Saffron ; you muft
take care in the boiling, that it take noe
too much Tafte of either: Cover all
up, and let it ftew foftly 5 then make
your Thickning ready as followeth : If
in Summer, boil up two Quarts of Green
Peafe, and put to them three Pints of
good ftrong Broth, and ftrain them
thro’ a Strainer as thick as you can, and
thicken your Olio with this; but it muft
not be fo thick as a Cowley for any
other Soupe 5 likewife put a little into
your fry’d Roots: Or, if in Winter,
you may ufe Blue Peafe 5 but if you
have neither of thefe, put a Quarter of
a Pound of Butter in a Sawce-pan, 2
{mall Handful of Flower, brown it foft-
ly over a clear Fire, rubbing it with a
Ladle; when brown, put to it three
Pints of the fame Broth and Gravy,
let it boil up, and ftrain it thro' a fine
Sieve ;5 about an Hour before you ferve
it, pour Half of it over your Olie, and
Half over your fry’d Roots § put into
it fix whole Onions 5 let all ftew foftly
together,giving it a Shake now and then,

C that




34 The Complete Court-Cook. A

that it fit not to, and take care that it
be tender boil'd, but not coming to a
Mafh : Set it off before you intend to
difh it up, and skim the Fat off clean;
then prepare fome dry’d Bread in the
Bottom of yourDifh,a good ftout Rim of
lean Pafte anInch high, fet onwith the §
Yolk of an Egg, and dry’d in an Oven,
Then put fome of the fame Broth from §
your Olio to foak your Bread with.
Tt will take half an Hour's time to difh
it in Order 3 when you difh it up, take
up all your Meat, Fowl, and Herbs, in
another Difh, and begin with your
coarf{eft Meat firft, in the Bottom of
your Difh 5 fach as Beef, Pork, mixd
with fome of your Roots 5 lay your firlt
Row out, touching your Rim, and fo
by degrees draw it into the Top in the
Manner of a Sugar-Loaf, ‘the fineft of|
your Fowl next to the Top, with the
Hog’s Feet and Ears : Then take the
fry'd Roots, the Fat being clean taken|
off, lay them handfomely, with your
Spoon, in all the Vacancies and hollow
Places round and over your Olio 5 take,
care you do not hide your Fowl too|
much
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mmuch, and that you put not too much
Broth ih your Difh when you difh it ‘up,
.ecaufe you muft leave Room for fome
of your boiling Cowley to be pour'd
over it when you ferve it away 5 Then
ftrain the Remainder of your Broth
that you ftew'd your Roots in, and like-
wife fome of your Stew-pan, be fure
there is no Fat on it 5 put into it the
Cruft of half a Frexch Roll, when it is
tender foak'd, put it into a Silver Cup
or China Bafon, with about a Quart of
your Broth. 8o ferve it upgon a Plate
with your Olio, -as it goes away : Take
care you make it not too falt, becaufe
there comes Salt from your larded Fowl,
and from your Bacon that is ftuck with
Cloves ; take cafe that none of your
Liquor run over the Rim of your Difh's
according to your Company and Bignefs
of your Difh, you may put in half the
Quantity above‘mention’d; 8o ferve its

€ 3 To
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T o make a Terreyné.

’I‘AKE a fmall Quantity of all the In-
gredients above-mention’d in the
Olio, and ftew them down after the
fame manner; then place theminto your
Dith that you intend to ferve it in, or
in a Terreyne-Difh, if you have one. A
Terreyné-Difh, at Court, is made of Sil-
ver, round and upright, holding about
fix Quarts Englifh Meafure, or three
Pints and a half Scotch Meafure 5 with
two Handles, fuch as a {mall Ciftern
has. If you have a Terreyné-Pan, you
muft {tew it in it an Hour, after you
have ftew'd it down in a Sawce-pan ; |
whereas you put your foak’d Bread un- |
der your Olio, you muft foakit in fome
of the fame Broth, and put it on the
Top of your Terreynt, being the Upper
. Cruft of —— French Rolls; then it
will look like the Upper part of a Brown |

Loaf';
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Loaf ; but you muft be {ure to take the
Fat off before you put your Bread on,
and thicken your Broth a little with
Green Peafe, ftrain'd with a little
good Broth, the fame as you do for
Peafe Soupe, not quite, fo thick as a
Cream 5 or you may thicken it with a
Cowley. Send it away boiling hot off
the Fire; remember to turn up the
Brealt of your Fowl before you put
on your Bread ; you may put a larded
Sweetbread in the Middle, under your
Crult 5 do not let your Terreyné-Pan be
fill'd up quite to the Top, becaufe your
Cowley ought to fwim as high as
your Bread. The Butcher-Meat for your

. Terreyné muft not be cut in fuch great

Pieces as for your Olio, and put in but
few Herbs and Roots. You may difh
it up after the fame Manner, if you
have no Terreyné - Difh, with a good
Rim to hold the Liquor in: Let not
your Meat be much higher than your
Rim, becaufe it will look too much
like an Olio, only the Bread being on
the Top makes it another thing. To
make an Alteration, you may bake it in

C3 an
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an Oven, half an Hour before you ufe
it, till your Bread and Cowley comes to
a Cruft on the Top of it. We do not
ufe to bake it at Court now, but only
pour our Cowley hot over the Top of
it when you ferve it 5 but baking is the
good old way, therefore I leave either
of them to your Difcretion. Be fure
clean the Outfide of your Terreyné-Dith,
So ferve it hot, Summer or Winter.

To make Forcd-Meat that yon
may ufe in moft Things of
Cookery that require Forc'd-
Meat, Boitoms of Pies ex-
cepted,” becanfe in thefe, few
or no Eggs,

TAke two Pound of a Leg of Veal,or
three, according to your Occafion,

and put to it a2 Pound of fat Bacon, 3
Pound
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Pound of Sewet; boil them over the Fire
half an Hour, then‘throw them a little
in cold Water, that your Fat Bacon run
not to Oil in mincing. Then mince
them all as fine as Pafte, each by them-
felves, for the Bacon will not mince
{mall, if you mince it with any thing
elfe. Then mince all together, and puc
it in a Marble Mortar, and put to it the
Ingredients following : The Crum of
two French Rolls, foak’d in Milk or
Broth ; eight raw Eggs ; Pepper and
Salt according to your ]5ifcretion; a
Quarter of 2 Nutmeg 5 a little minc'd
Onion 5 and Parfley minc’d very fine.
Pound all thefe in a Mortar to a fine
Pafte, and fave it for your Ufe, as the
Receipts following fhall inftrut you.

Cu 1o
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To make Pullet or Chicken-
- Surprize.

Oaft them off 5 if for a little Difh,
two Chickens, or one Pullet will
do. Take the Lean of your Pullet or
Chickens from the Bones, and cut it
in thin Slices Inch long, and tofs it up
in fix or feven Spoonfuls of Milk or
Cream, with the Bignef¥"of half an Egg
of Butter ; fcrape a Nutmeg,Pepper and
Salt ; thicken it with a little Duft of
Flower, to the Thicknefs of a good |
Cream,then boil it up and fet it ¢o cool 5 !
then cut fix or {even thin Slices of Ba- }
con, and round 5 Place them in a Pat- |
ty-pan,, and put on each Slice fome of !
the Forgd Meat aforefaid, and work |
them ug in Form of a French Roll, |
with a fiw Egg in your Hand, leaving &
them 3 little Hollow in.the Middle '
then ¢
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then put in your Fowl, and cover them
on the Top with fome of the fame
Forcd Meat, rubbing it fmooth over
with your Hand, and an Egg 5 make
them of the Height and Bignefs of a
French Roll 5 throw a little fine grated
Bread over ; bake them three Quarters
of an Hour in a gentle Oven, or under

. a Baking-Cover, bake them to a yellow

Brown ; place them on your Mazarine,
that they may not touch one another,
fo that they may not fall flat in the
baking : But you may form them on

+ your Kitchen-Table with your Slices of

Bacon undgr them; then lift them up
with your broad Kitchen-Knife, and
Place them on that which you intend
to bake them on. Let your Sawce be
Butter and Gravy, and {queez'd Lemon,
and your Garnithing fry’d Parfley, and
cut Orange; ‘you may put the Legs of
one of your Chickens into the Sides of
one of your Loaves that you intend to -
putin the Middle of yourDifh. This is
proper for a Side-Difh, for Firft Courfe
_ inter, where you can
have the Ingredients above. mention’d.

1o
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To make Rabbet-Surprize. |

RO AST off two or three half grown
Rabbets, according to the Bignefs
of your Difh 5 cut off the Heads, clofe
by the Shoulder, and the firft Joint of
the Hind-Legs; then cut all the lean
Meat from the Back-Bones, and cut it,
and tofs it up as you did for your Pul-
let-Surprize ; then take the Quantity of
' Forcd Meat aforefaid, and tofs it up
likewife, and place all round each of
the Rabbets aforefaid, leaving a long
Trough in the Back . open, that you
think will hold the Meat you cut out,
with the Sawce 5 then cover it with the
fame Forcd Meat, fmooth’d as well as
you can with your Hand and a raw f
Egg, fquare at both Ends, throw a lit-
tle grated Bread 5 then butter a Maza-
rine or Patty-pan, and take them from
your Drefler, where you form'd them,
and

S —
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and place thereon: Bake them three
Quarters of an Hour before you ferve
them 5 whenthey are ofa gentle Brown.
Let your Sawce be Butter, Gravy and
Lemon ; and your Garnifhing Orange,
and fry'd Parfley. So ferve it for firlk
Courfe.

To make Pupton of Pigeons,

FOR a little Difh, you may take fix
Pigeons if not more, according to
the Bignefs of your Difh, trufs them,
fwing and blanch them ; then fry them
off in a little Butter, or Hog’s Lard, be-
ing firft larded with {mall Lard 5 then
put them a ftewing with a little Broth or
Gravy ; when they are almoft tender,
put to them two Sweetbreads cut in
large Bits and fry'd, a Handful of Mo-
rils, and Mufhrooms well pick'd and
wafh'd, twelve Chefnuts blanch'd: Put
all together, then take a Sawce - pan
with
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with a Quarter of a Pound of Butter,
a {mall Handful of Flower, two whole
Onions 5 brown it over the Fire with a
Pint of Gravy, put in your Ingredients
aforefaid, being well feafon’d with Pep-
per, Salt and Nutmeg. Let it ftew till
moft of your Ragoo fticks to your
Meat, then fet it off of the Fire a cool-
ing, Take a Patty-pan or Sawce-pan,
and butter the Bottom and Sides 5 then
cut four or five Slices of Bacon as long
as your Hand, as thinasa Shilling, and
place them at the Bottom and Sides of
your Pan at an equal Diftance 5 then
place all over it a Quantity of the fame
Forc'd Meat aforefaid, half Inch thick,
as high on the Sides of your Pan as you
think will hold your Pigeons and Ra-
goo. Then pour in your cold Ragoo
and Pigeons, placing them:with the
Breafts to the Bottom of the Pan, be-
caufethe Bottom Side is turn'd up when
it goes to the Table; then take out
your whole Onion, Bacon, and Cloves
that was in your Brown, and fqueeze
in a whole Lemon, place your Pigeons
with the Breafts to the Middle of the

Pan,
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Pan, and your Ragoo placd betwixe
your Pigeons at an equal Diftance. Then
cover it all over with the fame Forc’d
Meat Inch thick, and clofe it well round
the Sides, fmooth it well with your
Hand and an Egg 5 ftrew a little grated
Bread, then bake it an Hour before you
have Occafion; then loofe it from your
Patty-pan or Sawce-pan from the Sides
with your Knife, then put it on your Ma-
zarine or little Difh, wherein you intend
to ferve it,and turn it Upfide down clear-
lys if it is well bak'd, it will ftand up-
rightlike a brown Loaf. Squeeze overit
an Orange, lay round it fry’d Parfley 5
the Sawce is in the Middle. So ferve it
for firft Courfe. You may make Pupton
of Larks the fahe way, only adding the
Yolks of hard-boil'd Eggs.

jf
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T o 'make Veal or Mutton-
Cutlets, a la Maintenon,

CUT your Citlets handfome, and
beat them thin with your Cleaver,
and feafon them with a little Pepper
and Salt; then lay all over them fome
of the aforefaid Forcd Meat, except
two Inches of the Rib-bone, and {fmooth
it over with ycur Knife, to the Thick-
nels of a Crown 5 then take as many
half Sheets of Writing Paper as you
have Cutlets, and butter them with
melted Butter on one Side ; likewife
dip your Stake in melted Butter, and
throw a little grated Bread on the Top
of your Forcd Meat all round, a Stake
on each Half Sheet of Paper crofs the
Middle of it, leaving the Bone about
an Inch out 3 then clofe the Two Ends
of your Paper, clofing it on the Sides

as

T
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as you do a Turn-over Tart. Cut off
your wafte Paper 3 So broil them half
an Hour before you ferve them: But
of Veal three Quarters. You may take
the Paper, half of them for one Side of
your Difh, lay them round with the
Bones out. Let your Sawce be Butter,
Gravy and Lemon.

To Ragoo Turkey or
Goofe,

Wing themand beat them down with

a Cleaver, flat them, blanch them
off in boiling Water, and, when cold,
lard them thro’ with good big Lard, as
big as two Quills; but firlt {=afon your
Lard with Pepper, Salt, Nutmeg, and

.beaten Cloves 5 then feafon your Tur-

key or Goofe, Outfide and Infide, as
you do for a Pie, and place in the Bot-
tom

P



48 The Complete Court-Cook.

tom of your Brafs Difh or great Sawce-
pan,a Pound of Sewet cut in Slices, and
half a Pound of Bacon cut in Slices :
Then flower the Breafts of your Fowl,
turn it down in your Sawce-pan 5 fet
it a ftewing two Hours, before you
want it, over a clear Fire 3 put into it,
at firft, half a Pint of your fat Broth
or Gravy, then let it {tew foftly till it
comes to a good Colour; put to it two
whole Onions, two Bay-Leaves, and 2
Sprig of Thyme: Cover it with a Ba-
king Cover, with a little clear Fire over
the Top 3 you muft lookon it frequent-
ly that it burn not. When the Breaft
is of a Brownnefs to your Mind, then
turn the Back down, adding to it a lit-
tle Broth or Gravy, till it is ftew'd
tender. At the fame time, put ovet
the Fire, with another Sawce-pan, a
Quarter of a Pound of Butter, a little
Handful of Flower, two Onions 3 rub
it foftly till it comes to a good Brown,
then put to it a Quart of good Gravy.
If in Winter time, your Ragoo may
be Carrots, Turneps and Onions, cut
the Bignefsof the Yolk of an Egg, fry’d

in
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in Hog’s Lard, or clarify’d Butter. Bat
firt half-boil them, to take away the
Over-ftrongnefs of your Roots and O-
nions, and boil them tender in your a-
forefaid Sawce; then put it over your
Goofe or Turkey, firft taking the Fat
off, and fqueezing in half a Lemon ;
boil it up to a moderate thicknefs, little
thicker than a Cream: If your Fowls
are of a good Colour, put your Ragoo
under them, none over. Let your
Garnifhing be fry’d Bread, cut in {mall
Bits, and fry’d Parfley bétwixt. You
may ragoo any Fowl after the fame
manner, or Butchers Meat. This Ra-
goo is proper for a Rump of Beef, or a
Surloin, Ox-head, or a Gigget of Mut-
ton, or Breaft of Veal. Bur this Ragoo
is not proper for fmall Fowl, if you
are in a Country where you can have
any thing elfe, But for a Change, take
for{mall Fowl, Morils, green or dry’d
Mufhrooms, according to the Seafon of
the Year, Afparagus cut Inch lorg, or
Chefnuts. All, or any of thefe, may
ferve at a time, as the Country can af-
ford, or you may uft a few Forc'd-Meat

D Balls,
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Balls, ftew’d off in your Sawce. Let |
your Garnifhing be according to your |
Fancy. So ferve it for firlt Courfe.

To make a Leer of Filh Sawce,
after the Englifh Way.

FOR a Cod’s Head blanch off a Quart
of Opyfters, then fave your Liquor,
wafh your Oylters in Water, cleaning
them from the Beards and Shells. But
in place of Opyfters, take two or three
Lobfters, and cut them in large Dices ;
place cither of themin a Sawce-pan:
If your Cod’s Head is large, you muft
put two Pound of Butter to it, if {fmall,
one Pound. You muft put to each
Pound of Butter, the Yolks of three
Eggs, three Anchovies taken from the |
Bones, and minc’d fmall, one Lemon, |

fcrape 2 Nutmeg, a little beaten Pep-

per, and whole Onion, a Bunch of
{weet |
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{weet Herbs, ty’d up together with
Pack Thread. Let your fweet Herbs
be a Sprig of Thyme, half ‘a Bay-Leaf,
and alittle Parfley : If you have Oyfters,
put your aforefaid Liquor to them that
came from your Oyfters when they

ywere fet off 5 but if you have Lobfters,

take the Spawn, or Red out of the Bo-

idy 5 or if they have neither Spawn nor
‘Red, take the {mall Claws, and pound
{themin a Mortar, and ftrain it out with

five or fix Spoonfuls of White-Wine or

{Gravy, and put to your Butter and In-

gredients aforefaid.  Your Sawce being

ithus ready in a well tinn'd Sawce-pan 3
ithen get your Cod’s Head clean, and

in Order, cut according to the Bignefs
of your Dith ; ty’d with two Yards of
Pack-Thread, or Tape, but not very
ftrait, becaule,your Pack-Thread will
be apt to cut ‘your Fifh, unlefs you
have fome Splinters of Wood betwixt
that and your Fith, when you muft
take care they be not of Fir. Then
place your Cod’s Head in a Sawce-panor
earthen Pan 5 then put over the Fire in
another Sawce-pan, a Pint of Vinegar,

D2 and
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and a Spoonful of whole Pepper and
Cloves, a green Lemon Pecl, two Bay-
Leaves, three or four Onions in Slices,
two Handfuls of Salt. Let all this boil
up together, and pour it over your
Cod’s Head. Let it lie in Pickle an
Hour before you boil it, turning it fre-

quently, that it may take the Tafte of |

the Pickle ; then having a Pan of Wa-
ter over the Fire to boil it in, if your
Cod’s Head is tolerably big, it will take
an Hour’s {oft boiling. Put it in with
a Fith-Plate under it, if you have one 3
if not, you may put a Mazarine under
it, and boil the Pickle with it, adding
a Handful or two of Salt, as you find
Occafion, according to your Difcretion,
Take care you take it up with a good
ftrong Skimmer under your 'Mazarine
without Breaking,
a Cullender. At the fatne time, draw
up your Sawce aforefaid over a gentle
clear Fire, ftirring it with a wooden or
well-turn’'d Ladle, as you do to draw

up Butter: Let it be thicker than a |

(:.‘-,»)n
(Ca

1iped
a iittie

If you find it is too thin, fhake
Flower on your Ladle, and if it
is

Put it adraining on |
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| istoo thick, add a Spoonful or two of

d | White Wine or Gravy; then take oue
y- | the Bundle of fweet Herbs, and whole
S, Ounions, and {queeze your Lemony then
il place fome Sippets about your Difh,
ar and fome in the Bottom ; ' then flidé in
n your Cod’s Head, being well drain’d,
e- with his Back up s You may pour a
of | little of your Fifh Sawce on your Cod’s
a- ( Head while it is a draining, to make
ar | the Water go from it.. Let your Gar-
ke nifhing be fcrap'd Horfe- Radifh, and pic-
th kled Barberries or Lemon 5 your Sawce
3| being very hot, pour it over. S Serve

er | #. Butif you have Plenty of Fifh; you
ig | may garnith it with fry'd Smelts; or
Sparlings turn’d round, or you may ufe
o Whitings fry’d, and Parlley betwixt
d them. Dip your Fifhthat isto fry into
e, two raw Eggs, and then with fine gra-
n | ted Bread, and a little Salt, and fry
w them in Clarify’d Butter or Hog’s Lard.

=¥

le S0 ferve it. 1 have been the more par-
r ticulat in this Receipt, becaufe you may
w | doanyother ftrong Fifh after the fame
a ! Mannér. Asfor Example, Salmon, Pike,
e Tront, or whatever you have, If Sal-
it D3 mon
is

l

!

\

£ _@:MW’
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. mon ot Trout, ufe no Vinegar, becaufe it
takes the Colour away.

|
Ty do Pike-Cabilow afier the !
Dutch Way. |

SCale it and take the Guts out 5 being .
clean wafh'd, cut off its Head. But
it is convenient this Pike be pretty
large, and cut in Slices with a fharp
Knife, about a little Inch thick 5 if you
can cut the Joint of the Back,it will be
much eafier cut : When you come within
a Span of the Tail,cut it thro’ the Bone,
and leave the Fifh whole on the Un-
derfide, that it may hang together:
Then throw it all into a Pan of cold
Water. If your Fith is new, it will
crimp,and eat as hard as the Kernel of 2
Nut. It is admir'd by thofe that have
travel'd in the Country. Boil it in
good Store of Water, and falt it pretty

high;

—
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high 5 when it boils up, pour in a
Quarter of a Pint of Vinegar, skim it
very clean, {plit your Head in two,
put it a boiling with your Tail, five or
fix_Minutes ; before you put in your
Slices and Milt, take the Gall out of
it 5 boil your Slices well for a Quarter
of an Hour : Being drain’d, place the
Head and Tail in the Middle of your
‘ Difh, laying the Slices round with fome

|  Sippetsunder. In Holland, the Sawee
4 is only oil'd Butter, melted gently over
the Fire; and ftirr'd about with a Ladle,
y and fo pour’d over, for their Butter is
P as thick oil'd, as ours is drawn up. But
u ’ for the Queen, we draw our Butter up.

e A Pound of Butter, with a Spoonful of
n Water, drawn up, isas thick as a Cream,
% | fqueeze a Lemon, and fo ferve it hot.
- Let your Garnifhing be a little Parfley
8 pick’d fine and wafh’d, and laid round,
d We likewife do Salmon fo, but it will
Il take more Boiling, but no Vinegar in
a the Boiling. And, likewife,we do frefh
€ | Cod fo, when they are very new. When
n you have frefh Cod,boil the Livor with
y F* it, and take care you do not over-boil
1§ D4 your

f

J

£
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your Slices 5 for it will boil as foon as

your Pike, or rather fooner: But the -

Head and Livor-will take half an Hour,
and the Tail little lefs. But for this,
they take only half-grown Cods. Then
let your Sawce be as aforefaid. So
Sevve it.

To do 2 Haddock the Dutch
Way

IREING fcald and gutted, and very
frefh, fcore them with a fharp Knife
into the Back-Bone on both fides, and
throw them into cold Water an Hour
before you boil them in Salt, and Wa-
ter, and Vinegar. They will boil in
lefs than half an Hotr, but that ac-
cording to the Bigne(s, only to that
degree that they will come from the
Bone, this you muft do according to
Judgment. ~Then for your Sawce, take
Turneps,
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Turneps, and cut them as {mall as Yolks
of Eggs, and boil them tender in Wa- -
ter and Salt. In Holland they boil ‘em
with the Fifh, and they take very lit-
tle more Boiling than the Fifh, becaufe
they are better than ours; but if yon
boil Englifh Turneps, you muft boil
’em a little before you put in your Fifh;
but you muft not boil your Turneps fo
tender, asif they were to eat with Beef
or Mutton; then drain them from the
Liquor, and put two or three Dozen
of Turneps, according to the Bignefs
of your Difh, into a Pound of drawn
Butter, and a little fine minc'd Parfley 2
So put your Haddocks in your Difth, and
Sippets under them, and pour your Tut-
neps and Sawce over; and throw a little
minc’d Parfley about your Difh. 8o ferve
st. You may do Whitings or Shoals
the fame way.

Te
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To do Scate or Thornback,
the Dutch or Englifh Way.

Kin them on both Sides, then cut the
' two Sides from the Body, and cut
each Side down thro’ the Middle with
your Knife; then lay each half crofs-
ways, and cut itin Slices crofs-ways,
half Inch thick. When you come up
toward the thick Part, cut it thinners
Throw it in cold Water with the Livor,
an Hour or two before you boil it. If
your Fifh is frefh, it will make it curdle
and turn crimp. Then boil itina Brafs-
Difh, with Water, Salt, and Vinegar
skimit wellin the Boiling ; Put your Li-
vora boiling two or three Minutes before
you put in your cut Fifh : Half a Quar-
ter of an Hour will boil your cut Fifh 5
Take up your Slices carefully, that you
: break
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break them not 5 for they will be turn’d
round like a Hoop, and very tender 4
Then when it’s drain’d, flip them into
your Difh, with fome Sippets under.
Let your Sawce be a Pound of Butter,
a Spoonful of Vinegar, two Spoonfuls
of Water, a little Duft of Flawer, the
Yolks of two Eggs, fcrape a Nutmeg,
a little beaten Pepper,minc’d Anchovy
and draw this up togetherto the Thick-
nefs of a Cream ; then put in a good
Spoonful of Muftard,and half a Lemon
then pour it hot over your Fifh, with
the Livor on the Top. Let your Gar-
nifhing be a little Pick’d Parfley, clean
walb’d. 8o ferve it. This Sawce is
proper for boil'd Smelts, or Sparlings 5

or for boil'd frefh Herrings.
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T o make Spinnage Rofolis. |

TAKE for a Plate the Bignefs of two !
Eggs of boil’d Spinnage, fquecze
it well from the Water, mince it fine,
and put to it the Bignefs of a Yolk of L
an Egg of Sugar, as big as half a Yolk
of Butter,two Spoonfuls of Cream,mince
am Ounce of Cordicitron very {mall,
the Yolks of two- hard Eggs, a little
Salt, fcrape a Nutmeg; a little beaten
Cinnamon 5 warm all thefe Ingredients
over the Fire in a Sawce-pan; Set it
to cool, and make a Pafte as followeth.
Take two raw Eggs, two Spoonfuls of
Milk, a little Salt, the Bignefs of a
Nutmeg-of Sugar ; work thisto a Pafte
of Flower, and rollit up as thin as for
a Tart, rather thinner: Cut your Pafte
in fquare Pieces, as big as the Palm of
your Haad, and lay on each Piece a :
Spoonful ;
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Spoonful of your aforefaid Ingredients,
wetting your Pafte round the Spinnage.
Tuarn half the Pafte over the Spinnage,
and pinch it handfomely round, Half-
Moon Fathion, clofe it well with your
Finger, that it open not in Drefling ;
cut it round with a Runner or Jagg,
You may fry them in Hog’s Lard or Cla-
rify’d Butter, as you do Fritters 5 or
you may boil them in boiling Water 3
a Quarter of an Hour will boil them.
If they are boil'd, when you difh them
up, you may throw over them a little
grated Bread -and Cheefe 5 if they are
fry'd, grate only a little Sugar over
them. They are proper for fecond
Courfe in a little Difh or Plate ; or for
Supper. 8o ferve it.

et

Te
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To make Marrow - Puddings
in Skins, the Englith Wy,

Ake the Crum of four FrenchRolls,
half a Pound of coarfe Bisket s
Cut your Fremch Rolls in Slices, put
them in an earthen Pan or Sawce-pan s
put over the Fire two Quarts of Milk
till it's blood-warm, and pour it over
your Bread ; cover it clofe up till it is
cold, then take 2 Pound of Marrow,
rub your Bread and Milk aforefaid thro’
a Cullender with a wooden Ladle. Your
Marrow being minc'd, put them toge-
ther with five Eggs beaten up very fine,
and ftrain’d thro’ a Strainer or Cloth,
to keep out the Tread, and put to your
Bread aforefaid. Seafon with a little
Sugar, according to your Difcretion,
* as you do another Pudding, fcrape in
halg-

e
s — v —
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half a Nutmeg, two or three Spoonfuls
of Rofe-Water, a Quarter of a Pound
of Almonds, beaten as fine as Pafte in
a Marble Mortar, a little Salt, mix all
your Ingredients very fine together s
Then have {mall Ox Guts, or Hog’s
Guts, very well clean’d, and the In-
fides turn'd out. Then make a fmall
Funnel that will hold a Quarter of a2
Pint, with a Tail about five Inches
long, all of a Widenefs, f{o thatit can
eafily go into the Guts aforefaid 5 the
Mouth of your Funnel muft not be a-
bove two Inches deep,becaufe you muft
thruft your aforefaid Meat thro’ with
your Thumb into the Guts. Cut the
Guts a Yard long, and fill your Ingre-
dients 5 and tie them in Span-long, the
two Ends of that Span-long ty'd toge-
ther: Then tie in the Middle of the
Spans to the Ends,fo that you will have
two Puddings in each Piece. Take
care to keep them lank, not filling ’em
too full; theu put them over in a large
Brafs-Dith of Water, and boil them
gently a Quarter of an Hour, turning
them with your Skimmer that the Mara

row
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half a Nutmeg, two or three Spoonfuls
of Rofe-Water, a Quarter of a Pound
of Almonds, beaten as fine as Pafte in
a Marble Mortar, a little Salt, mix all
your Ingredients very fine together 5
Then have {mall Ox Guts, or Hog’s
Guts, very well clean’d, and the In-
fides turn’d out. Then make a fmall
Funnel that will hold a Quarter of a
Pint, with a Tail about five Inches
long, all of a Widenefs, fo thatit can
eafily go into the Guts aforefaid 5 the
Mouth of your Funnel muft not be a-
bove two Inches deep,becaufe you muft
thrult your aforefaid Meat thro® with
your Thumb into the Guts. Cut the
Guts a Yard long, and fill your Ingre-
dients 5 and tie them in Span-long, the
two Ends of that Span-long ty’d toge-
ther: Then tie in the Middle of the
Spans to the Ends,{o that you will have
two Puddings in each Piece. Take
care to keep them lank, not filling ’em
too full; then put them over in a large
Brafs-Dith of Water, and boil them
gently a Quarter of an Hour, turning
them with your Skimmer that the Mar-
row

A Ly et e et
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row rife not to one Side; then take
them out, and lay them on a Cullender
till cold, turnthem in the cooling. In
the Winter they will keepa Week or
more, but in the Summer not above
three or four days; Therefore, take
care to, make your Quantity according
to your Difcretion or Occafion. About

an Hour before you have Occafion for .

them, place them in a Sawce-pan, and
a little Butter, put them over the Fire
till they fry as yellow as Gold, when
one Side is yellow turn the other down,
or youmay put them in the Mouth of
an Oven, ‘When you ferve, cut them
afunder. - They are proper for a little
Difh or Plate for fecond Courfe, or to
garnifh a boil'd Pudding, or Fricaffee
of Chickens for the firft Courfe. S
Serve it

T
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To make Blood-Puddings sbe
Englith .

TAKE a Quart or Chopin of whole
Oatmeal, boil it over the Fire in
a Quart of Milk, and let it ftand till
next Morning to fwell, and put to it a
Pound and a half of Beef Sewet, fhred 3
feafon it moderately with Pepper and
Salt, a fmall Handful of Peny-Royal,
a fmall Handful of Parfley, a little
Thyme, wafh and mince all thefe very
fine, and put to your Oatmeal, with
three Pints of Hog's or Sheep’s Blood,
a Pint of Cream ;5 mix all thefe Ingre-
dients together,and warm it a little over
the Fire, it will fill the eafier into the
Guts, and tie it upasyou did your Mar-
row-Puddings aforefaid, and boil and
fry them the fame way before you

E ferve 3
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To make an Opyfter-Pie.

FOR a Plate or little Difh, blanch
off a Quart of Oyfters or more,
and take them from the Tails and Shells,
drain them from the Liquors then
take a Quarter of a Pound of Butter, a
minc'd Anchovy, two Spoonfuls of
grated Bread, a Spoonful of minc'd
Parfley, a little beaten Pepper, fcrape a
Nutmeg, a little or no Salt, becaufe
your Opyfters and the Anchovy have a

| ‘Seafoning in themfelves : Then make

a Pafte as followeth 5 above a Quarter
of a Pound of Butter, work it with a
good Handful of Flower ; put to it a
Spoonful or two of cold Water, then
part it in two, and roll out each half,
as if it were for a Tart. It is proper
you bake your Oylters ona Mazarine
you ferve it in, or a little Patty-pan s

E 2 then
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then place onthe Bottom-Pafte, half
of your mix'd Butter, Anchovy, and
Parfley aforefaid. Then lay on your
Opyfters, two or three thick at moft;
then put the reft of your Butter and
Parfley on the Top, and a Slice of Le-
mon 5 then wet it about with fome of
your Oyfter Liquor, ftrewing a little
beaten Pepper and Nutmeg over your
Oyfters, and two Spoonfuls of your Li-
quor ¢ Then cover it up as you do a
Tart, only turn and cut it handfomely
round, and turn the Edge of your Pafte,
all round, an Inch high. Bake it three
Quarters of an Hour before you have
Occafion for it; then cut up its Cover,
and fqueezein a Lemon. Shake it gently
together, and cut your Cover in Bits,
and lay handfomely round it. So ferve

it for the firft Courfe; or you may bake |

it without a Cover,

Io

a
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T'o make a Salmon-Pie.

IF you pleafe, you may raife an Oval-
Pie, fix Inches high, and long, ac-
cording to the Bignefs of your Jole, or
Side of Salmon 5 or you may make it
in a Patty-pan : The Difference is only,
if you raife it, it muft be hot Pafte, but
if you make it in a Patty-pan, it muft
be cold Pafte, as you did for your Oy-
fter-Pie, only your Quantity muft be
bigger 5 and your Bottom, or Upper-
Cruft muft be as thick as any other Pie,
( Venifon and Beef excepted) becaufe
the Salmon will take a good deal of
Baking. Your Pafte being thus ready,
prepare your Salmon as followeth : If
it is for a rais'd Pie, keep your Jole
whole, according to the Bignefs of your
Coffin 5 cut it with your Knife on the
Outfide to the Bone, an Inch betwixt

E 3 each
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cach Cut; and likewife joint your
Chine-Bone, otherwife it will turn up,
and throw off your Pie Cover in Ba-
king ; then take a Spoonful of beaten
Pepper, half a Nutmeg, three Spoon-
fuls of Salt 5 rub all this very fine with
the/Side of your Knife on your Drefler,
and feafon your Salmon on both Sides,
to your Difcretion 5 then take half a
Pound of Butter, two fmall Handfuls
of minc'd Parfley, a little Bit of minc'd
Thyme, two minc'd Anchovies; mix
all thefe together, with a little of your

aforefaid Seafoning; then place half of |

it in the Bottom of your Pie; then place
your Salmonand the other half over it

(

Fhi

\

then put in three Spoonfuls of White- |

Wine, or Water, and clofe on your
Cover, leaving a Vent in the Middle.
Bake it an Hour and a Half or more,
according to the Bignefs of your Sal-

\

mon. When it is bak'd, cut off your |

Cover: If you find it is too fat, skim
off fome, and if you find it is too dry,
put to it a Spoonful or two of warm
White- Wine, a Spoonful or two of
drawn Butter, the Juice of 2 Lemon,

Serve
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Serve it bot for the firft Courfe,or remove
without the Covers but if you make
it in a Patty-pan, cut it in Slices, as if
it were to broil, or rather thicker, and
lay it round the Pan on the Bottom-
Cruft 5 but you muft not lay one Slice
on the Top of another, and feafon it,
and order it, as you did for your Pie
aforefaid, only it will not take fo much
Baking by an Hour, and ferve it with-
out a Cover, fhake it with the Juice of
a Lemon,

To make a Salt-Fith-Pie.

AKE a Side of Salt-Fifh, or lefs,
according to the Bignefs of your
Difh, and water it well over Night ;
next Morning, put it over a large Pan
of Water, and boil it till it is fit to
cat 3 then throw it out in cold Water,
and drain it on a_Cullender, and place
E & it
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it with its Back to your Kitchen Table,
and take all your white Fifh clean from
the Skin and Bones, fearching the Bones
nicely out with your Fingers; then
mince it pretty fmall with your Mincing-
Knife. You muft fave a {quare Rit of
your Salt-Fifh, as big as your Hand,
whole, with the Skinon: Then take
the Crum of two French Rolls cut in
Slices, and boil'd up with a Pint of
€ream, and a Pint of Milk 5 break your
Bread very {mall with a Spoon, and
put to it your minc’d Salt-Fifh, a Pound
of Butter, two Spoonfuls of fine minc'd
Parfley, grate in half a Nutmeg, fome
beaten Pepper, no Salt, except you find
your Salt-Fith too frefh with the wa-
tering and boiling 5 if you find it too
falt after you have minc'd it, you
may put it into a Quart of cold Milk,
and let it lie an Hour, then throw it
into a Cullender, and fqueeze it well
from the Milk, and fo ftirr it over the
Fire with your Ingredients aforefaid ;
when you find it is of a good Tafte
and good Thicknefs, fpread it on a
Difh till it is cold, At the fame time,

prepare
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prepare a rais’d Pie or Patty-pan, as
you did for your Salmon-Pic afore-
faid. When it is cold, place it in with
your fquare Piece of Salt-Fifh on the
Top, then cover it up as you do ano-
ther Pie. If a rais’d Pie, bake it two
Hours, if in a Patty -pan, one Hour.
When bak'd, cut up your Cover: If
there isany Oil, skim it off with your
Spoon, then throw over fix hard Eggs,
minc'd fmall, and pour over it fome
drawn Butter, and fhake it together.
If you fee it inclines to be oily, pour
round it a little hot Milk, fhake it
together, and ferve it kot. You may
make a Ling or Stock-Fifh Pie the fame
way, only inftead of taking Yolks and
Whites for the Salt-Fifh Pie, you muft
take nothing but Yolks for thefe.

To
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7o make a Patty of Mufh-

rooms,

YOur Mufhrooms being frefh-gather'd,
well pick'd and wath'd, put them in
a2 Sawce-pan with a Quarter of a Pound
of Batter, a little minc’d Parfley, a lit-
tle Pepper and Salt, a little Slice of Ba-
con, ftuck with four Cloves, a whole O-
nion ;. cover it up clofe, and ftew them
over the Fire, fhake on them a Duft of
Flower, giving them a Shake now and
then as they {tew, that they burn not 3
when their own Liquor comes to be as
thick about ’em as a good Cream, throw
out the whole Onion and Bacon, and
fet them to cool 5 then fheet a little
Tart-pan, the Bignefs of your Plate,
with good fine Pafte, fuch as you ufe
for Tarts; let it be as thick as a Half-
penny, then pour on your cold Mufh-

rooms
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rooms, and cover it with another Sheet
of Pafte, and bake it three Quarters of
an Hour before you want it. Cut off
your Cover, and fqueeze in half a Le-
mon, fhake it together, and fo ferve it.
Or you may bake it without a Cover,
but then you muft throw over your
Matfhrooms, a little brown Rafpings of
a French Roll; whenit is bak'd, fqueeze
over half a Lemon, 8o ferve it,  Your
Mufhrooms being prepar'd as aforefaid,
you may likeWife put them into Patty-
pans, to garnith a Fricaflee of Chic-
kens; or any Ragoo of Beef, Mutton,
or Veal. Your Mufhroom Patty afore-
faid, is proper for fecond Courfe.

Zo
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To make a Lobﬁer-Patty.

YOur Lobfters being boil'd and cut in
little Pieces, take the fmall Claws

and the Spawn, and pound 'them in a
marble Mortar; Then put to them a
Ladleful of Gravy or Broth, with a lit-
tle of the upper Cruft of a French Roll,
when it is boil'd, ftrainit thro’ a Strainer
or Sieve, to the Thicknefs of a Cream,
and put half of it to your Lobfters, and
fave the other Half to fawce them with,
after they are bak'd, and put to your
Lobfters the Bignefsof an Egg of But-
ter, a little Pepper and Salt, fqueeze a
Lemon, put in half a mincd Anchovy,
warm this over the Fire, juft fo much
as melts the Butter; then fet it to cool,
and fheet your Patty-pan for a Plate or
Difh, as you did for your Mufhrooms
aforefaid, Then put in your Lobfters,
; and
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and cover it with a Pafte : Bake it three
Quarters of an Hour before you want
it; then cut up your Cover, and draw
up the other Half of your Sawce afore-
faid with a little Butter, to the Thick-
nefs of a Cream, and pour it over your
Patty, with a little {queez’d Lemon g
cut your Cover in two, and lay it on
the Top, two Inches diftant, that they
may fee what is under. You may do
Crawfifh, Shrimps, or Prawns, the fame .
Way 5 and they areall proper for Plates
or little Difhes, for fecond Courfe, to
the Bignefs of - your Quantity.

Pullets in Bladders with Oy-

{ters.

TAKE your Pullets, and raife up the
Skin for your Ingredients to force
them withal. Take Chefnuts, a Quart
of Opyfters, hard Eggs, and Marrow, a}}
we
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well feafon'd together, and then put
this into your Fowl in the Skin, and
fome inthe Belly : Take Bladders, and
clean them very well, put your Pullets
in the Bladders, and then tie them up,
You may take out the Fleth of the Pul-
lets, and make a Forc’d-Meat of it, and
force it in the Pullets again, as many
Pullets as will ferve your Difh. For
Sawce to pour over them, make a Fri-
caffee of Opyfters, garnifb’d with Petit-
Pattys, and hath'd Pullets. For to bind
your Ingredients, take raw Yolks of
Eggs, and fome grated Bread. They
will take two Hours and a half boiling,

To make a Marrow-Tart,

TAKE the Yolks of ‘hard Eggs, and

mince them with Pippins, and the
Marrow cut in f{mall Dices; mix all
with Sugar, Cinnamon, and Cordici-
tron,

e —
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tron, and Orange-Pecel minc'd very
fmall, a little Salt, the Juice of a Le-
mon: Mix all together, and fill up your
Tart-Patty-pans with it. ‘

To make Fine Cuftards.

TAKE a Quart of Cream, and boil

with whole Spice, then put Rofe-
Water, withthe Yolks of ten Eggs, and
five Whites 5 mingle them with a little
Cream, and wheén the Cream' is almoft
cold, put the Eggs into it, and ftir it
very well; then fill up your Cuftards
and bake them. Serve them withFrench
Confits to them.

To
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To make an Almond-Tart,

RAISE an excellent good Pafte, fix
Corners, and an Inch deep,’'and
take fome blanch’d Almonds, very fine-
ly beaten with Rofe-Water; take a
Pound of Sugar to a Pound of Almonds,
fome grated Bread, Nutmeg, a little
Cream, with {train’d Spinnage, as much
as will colour the Almonds green. So
bake it with a gentle, hot Oven, not
fhutting the Door. Draw it, and ftick
it with Orange-Citron.
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T o make Marrow»Paf’cys.

SHred the Marrow and Apples toge-

ther, and put a little Sugar to them 5
put them into Puff-pafte, and fry them
in a Pan with freth Butter, and ferve
them up to the Table with a little
white Sugar ftrew'd on them. Your

‘Butter that you fry them in muft be

clarify’d, elfe they will not be good.

To make a Cowflip-Tart.

TAKE the Bloffoms of a Gallon of
Cowflips, mince them exceeding
{mall, and beat them in a Mortar 5 put
to them a Handful or two of grated
1 Ne-
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Naples - Bisket, and about a Pint and
a Half of Cream, boil them alittle over
the Fire, then take them off, and beat
themin eight Eggs with a little Cream 5
if it doth not thicken, put it over again °
till it doth 5 take heed that it doth not
curdle. ~Seafon it with Sugar, Rofe-wa-
ter, and a litcle Salt 5 bake it in a Difh
or little open Tarteft. It is beft to let
your Cream be cold before you ftir in
the Eggs. :

To make o Plum-Cake,

AKE Half a Peck of Flower, and
dry it, one Pound of Sugar, one
Ounce of Mace, two large Nutmegs,
Half an Ounce of Cinnamon, a few
Cloves s all the Spice beaten together
and fifted 5 a Quarter of an Ounce of
caten Ginger, a little Salt, a Pound of
Raifins of the Sun, fton'd and fhred,
fix
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fix Pound of Currans muft be plump'd
before the Fire, after they are wafh'd
and pick’d. Mix all thefe dry Things
together, then take a Pound of Butter,
melt it f{oftly in a Quart of Cream,
beat eighteen Eggs, keep out fix Whites,
put to them a little Rofe-water, a little
Sack, a Pint of new Ale-Yeft; mix all
the Liquors together, and ftraifi them 3
Then mix all together, and let it ftand
before the Fire, cover'd with a Cloth,
a Quarter of an Hour, or longers then
put it in your Hoop to bake ; what
Flower you ufe to bring it together in
the Hoop, may be over and above the
Half Peck. Put what Sewet you pleafe,
Orange and Lemon-peel a Pound. Two
Hours will bake it., Candy it with the
Whites of three Eggs beat to F roth,
adding a Quarter of a Pound of fine
Sugar fearc'd and beaten together.
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To make a Seed-Cake.

Ake a Pound and a Half of Flower

dry’d,and a Pound of Butter, work
the Butter very well into a Pound of
the Flower 3 take feven Eggs, and nine
Spoonfuls of Ale-Yeft, three Spoonfuls
of Rofe-water, a Quarter of a Pint of
Sack ; put the Liquors together, and
ftrain theminto half a Pound of Flower;
it will be like Batter, and it muft be
well beaten together, and fet it before

the Fire to rile, and when it is well |

rifen, pour it into the Flower that was
mix'd with the Butter, and work it very

well thro’ with your Hand : And, laft |

of all, mix in a Pound of very good
Carway-Comfits. Bake it in a Hoop,
and try with a Knife when it is enough,
a little time bakes it. Put into the
Flower two Ounces of Sugar, and a
little Salt. \

To
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To flew Cabbage- Lettice.

LET your Cabbage-Lettice be clean
wafh’d in feveral Waters.take twelve

for a Plate, boil them up in a Brafs-
Difh of Boiling-Water, half an Hour ;
then take them up with a Skimmer, and
throw them into cold Water, fqueeze
the Water from them one by one, with
your Hand, and place them into a little
Sawce-pan; put to thema Quarter of a
Pound of Butter, mix’d with a Quarter
of a Spoonful of Flower, a Blade of
Mace, a Bit of Bacon as big as your
Thumb, ftuck with fix Cloves, put to
them as much Veal-Broth as covers ’em
quite 5 a little Pepper and Salt; put ’em
over a clear Fire an Hour before you
ufe ‘em, or more, according to the Old-
nefsof your Lettice 5 for, your Summer-
Lettice will not take half the Boiling
K3 that




86  The Complete Court-Cook.

that Winter-Lettice will do 5 when your
Broth is boil'd down as thick asa Cream
about your Lettice, pour over it a little
drawn Butter, and fhake your Sawece-
pan till it leers together like a Fricaffee,
but tofs it not for fear of Breaking your
Lettice : Then f{lide it all out at once
into your Plate or little Difh, throwing
out the Bit of Bacon and Blade of Mace.
Let your Garnifhing be fome Toafts of
Bread, or fry’d Bread about three In-
ches long, and two Inches broad each.
This is proper for a Plate or little Difh
for Supper, or to put under boil'd Chic-
kens for Dinner 3 then you may add to
it a little Cream, and the Yolk of an
Egg, jult as you ferveit. You may frew .
Sallary or Endive the fame way, if the

Place where you are, can afford it. So
Sferve it '

f
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T o do Sorrel with Eggs.

FOR a Plate, take two Handfuls of
Sorrel, well pick’d and wa(h’d, put
it in a Sawce-pan with a littlc Bit of
Butter, and a little Duft of Flower, a
little Pepper and Salt, fcrape a Nutmeg,
ftew it a Quarter of an Hour before you
ufe it 5 pour to it two or three Spoon-
fuls of drawn Butter. Garnifh it with
hard Eggs, cut in Quarters, one End
on the Sorrel, and the other End on
the Side of the Difh, the Yolk Side
up. It is propereft for Supper, or fe-
cond Courfe at Dinner. So ferve iz,

F 4 Spine
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Spinnage, with or without

Eggs.

YOur Spinnage being well pick'd and
wafh’d, blanch it off 2 Quarter of
an Hour in boiling Water, then ftrain
it out, and fqueeze it well from the Wa-
ter, and mince it fine; if it is as big as
a French Roll when it is minc'd, you
may put to it half a Pint of Cream,
a Quarter of a Pound of Butter, a little
Pepper and Salt, fcrape a Nutmeg,
ftew it over the Fire a Quarter of an
Hour before you ufe it, then put it in
your Plate or little Dith, and ftick
round about it a French Roll, cut it in
Bitslike your Finger, and fry’d brown,
and lay on the Top of it fix poach'd

Eggs. So ferve.it for fecond Courfe,
or for Supper.

=
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T o make Spinnage—Toaﬂs.

YOur Spinnage being prepard as a-

forefaid, put it intoa Marble Mor-
tar, four Spoonfuls of Apples boil'd to
a Marmelade, two coarfe Biskets, foak’d
in Cream, three raw Eggs, four Yolks
of Eggs hard boil'd, a little Sugar and
Salt; pound all thefe fine together,
then take it up in a Plate, put to it a
{mall Handful of -Currans, pick’d and
wafh'd clean, four Spoonfuls of melted
Butter; then put it on handfome Toafts,
four Inches long, and two broad. Let
Toafts and Spinnage be about an Inch
high, ‘wet it over with the White of an
Egg, and put them on a Mazarine or
Patty-pan, the Bottom being butterd.
Or you may form your Toalts without
Bread under them. "About half an Hour
will bake them , a Dozen for a Plate 5

{crape
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fcrape over a little Nutmeg, {queeze o-
ver half an Orange. o ferve it for fe-
cond Courfe, or Supper.

T o boil Chickens and Afpa.

ragus.

P‘Orce the Chickens with good Force,
and boil them white, cut the Af-
paragus Inch long, fo parboil it with
Water, and a little Butter and Flower,
and ftrain it, and take a Sawce-pan
with a little Butter and Sal¢, fo let it
diffolve foftly, fee that it brown not 3
Then add to the Afparagus a little
minc'd Parfley and Cream, a Faggot of
Fennel, Nutmeg, Pepper and Salt. So
ftew it over a foft Fire. So ferve it o-
ver your Chickens, fqueeze in a little
Lemon.

To
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o To make Sal.t—Fﬂh a la Mon-

tizeuar.

“TAKE the Fifh of a Carp from the
Bones and Skin, mince it fmall,

put it on the Fire in a ftewing Difh,
with a good deal of Butter, fix whole
Onions 5 when the Butter is melted, add
the minc'd Fifh, with Pepper and Nut-
meg, ftir it over the Fire : Your Salt-
Fifh being boil'd, take it from the Skin
and Bones, and mince it as the other
freth Fifth, with four Rolls, foak’d in
Milk very thick, mix all thefe toge-
ther, with Nutmeg and a Piece of frefh
Butter; this being done, {pread your
Cod as long as your Dith is in Bignefs,
lay on your Difh fome of your minc'd
Fith. So place your whole Fifh in the
Middle of your Difh, pwting fome of
your minc’d Fifh in about it, none on
' the
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the Top 3 Put alittle melted Butter and
Opyfters over it, and a little grated Bread,
fo bake it in an Oven or Brafs-Difh.
Make the Sawce of Butter and Milk, and
Nutmeg; bake it in the Difh you ferve
it in. Put the Sawce in a Porrenger to
the Table, with alittle over the Fifh.
So ferve it.

To make a Neats-Foot Pud-
ding.

Our Neats-Feet being tender boil'd,
take them from the Bones, and
mince them very fmall 5 Half as much
Sewet as Feet ; mix them all together,
with Sugary Cinnamon, and Salt, a
Quarter of a Pound of Citron and O-
range-Peel, minc’d very fine; then
break fix or eight Eggs, Yolks and
-Whites 5 put*them together with two
Hand-
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Handfuls of grated Bread. So mix all
this together, and butter the Bag, and
tie it up; boil it two Hours. Ss ferve
it with {weet Sawce, and forget not to
put fome Currans in the Pudding,

To make a Patty of Calves

Brains,

THE Calves Brains being clean, fcald

them, then blanch fome Afpara-
gus, and put in a Sawce-pan, with a
little. Butter and Parfley 5 being cold, .
put the Brains in the Patty, with the
Afparagus, five or fix Yolks of hard
Eggs, and Forc'd Meat : Seafon it with
Pepper and Salt. When it is bak’d, add
the Juice of a Lemon, drawn Butter
and Gravy. So ferve it.

To
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To make Venifon-Semey.

BOIL the Venifon, and take it up,
make a fweet Pafte of a brown
Loaf, grated {mall, mince an Orange-
Peel very {mall, two Pound of Sugar,
a Pint of White-White 3 feafon it with
Nutmeg and Salt, and mix all together
with vour Hand, and lap it about your
Venifon. Sobakeit an Hour. So ferve
7+ with a little White or Rbenifh Wine,
boil'd up with Spice and Sugar ; and
Sugar over it.

Te
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1o force Artichoaks,

BOI'I them, and take the Bottoms off
“ them, and fry them with drawn
Eggs, Marrow, a little Sewet, beat Pep-
per and Salt, grated Bread. So force
your Artichoaks and Bottoms, and gar-
nith them with it, and grated Bread,
So bakethem. Let your Sawce be Bug-
ter, Gravy, and Lemon. §y Jerve sz,

To make Chickens Chiringrate.

CUT off their Feet, and lard them,
brown them off, make a Ragoo-
Sawce, and ftew them in it 5 when you
are going to ferve, put to your Chic-
kens, cold Ham, flicd. Let it ftow a
little with your Chickens. So ferve Peny

with your {licd Ham about ‘em.
T
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To make Rofolis of Marrow. |

UT the Marrow in fmall Dices, and
mince very fmall, and the Bignefs
of a Pippin, as you have Marrow, and
half the Bignefs of the Yolks of hard
boil’d Eggs, mincd ;3 mincd Cordici-
tron, and the Rhine of half a Lemon,
very {mall, with Sugar, Salt, a little
Milk or Cream, and Nutmeg. Mix all
together, and you may make Tarts, Pe-
t['llt[-‘pattys, or Rofolis of it, for your
e

Te |

lonBaw i
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~

Chickens a la Braffé,

TAKE out the Breafts, and lard ‘erii
and force ’em 5 fo ftew them in a

Pan,and ferve’em. Let your Sawice be

Butter, Gravy, and mine’d Parfley.

T o fierce an Amlet,

TAke Kidney of Veal, mince i¢ very

fmall, tofs it up with a little But-=
ter and Parfley 5 feafon it with Peppet
and Salt, and the Juice of a Lemon 4
feafon the Amlet with the fame s make
Amlets,and put the Kidneysin the Mid=
dle of the Fierce.

G T
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T o make Pupton of Apples.

MArmeIade the Apples with Sugar
and Cinnamon, then add four or
five Yolks of Eggs, a Handful of grated
Bread, a Piece of Butter ; fo form itas
you pleafe : Or youmay put in ftew'd
Pearsor Cherries, according to the Sea-
fon of the Year. So bake it an Hour,
and turn it Upfide down on a Plate for
fecond Courfe.

To
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To force Cabbage.

SCald your large Blades of your Cab=

bage , and make Forc'd-Meat of
fat Bacon, and a Piece of Veal, a little
boil'd Cabbage, the Yolks of two or
three Eggs, Pepper, Salt, a little gra-
ted Bread, grated Cheefe fo lap it in
your Cabbage. So ftew them in good
ftrong Broth. Serve them for firft Coutfe,
garnifh’d with rafp'd-Cheefe.
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To boil Chickens with En-

dive,

Rown a little Butter, 2 little minc'd
Onion, a little Anchovy and pic-
kled Capers, mince them, and add a li¢-
tle Gravy. - So ferve it over your Chic-
kens, to the firft Courfe.

Venifon a la Royale in Blood,

ALF roaft it, then ftew it, and
make a Ragoo to it of Cucumers,
Sweet-breads, Afparagus. Ard [o ferve
it, and Petits about it, and crifp Par-

fley.
To
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To make a Forc'd-Meat for a
Chicken-Pie,

TAKE Bacon and mince it, and a

little Marrow 5 feafon it with Pep.
per, Nutmeg, and Parfley, fo lay it
about your Chickens with boil'd Let-
tice, and bake it, and ferve them with
a little Caudle. :

To force Mufhrooms,

TEW the tender Roots of them,
then take them up and drain them,
mince them very f{mall, add to them
Butter and grated Bread, a little Par-
G3 fley,
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fley, Pepper and Salt ; fo bruife them
well together, and force your largeft
Muthrooms with it. Throw a little
grated Bread on them, and bake them
on a Petit. You may garnifh either
Fricaflee or Ragoo with them.

Civet of Venifon.

BOI L the Venifon, a Breaft or Neck
22 cut in Cutlets 5 when i¢ is almoft
boil’d, take a Sawce-pan, and brown
it in half a Pound of Butter ; and as it
browns, add a Quarter of a Pound of
Flower, little and little, till the Brown
be of a good Colour ; be fure not to
burn it. Then add half a Pound of
Sugar, and as much Claret as will make
it the Thicknefs of a Ragoo. When
you are going to ferve it, put in the
Venifon, and tofs it three or four times,

and fp ferve ¢ with the Juice of a Le-
mon,

Ta
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-

To mzzkg a Carrot-Pudding,

Ake it as you do another Pudding,

only inftead of Sewet, put gra-

ted Carrots; And either bake it er
boil it.

To make  Rice-Pudding.

BLanch the Rice in Water, then boil
it in Milk and Sugar, and Cinna-
mon, and Salt very thick, and let it
be cold, and add to it Eggs according
to the Rice ; but if it be to bake, half
of the Whites will do ; Currans and

G 4 Rai-
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Raifins, and a little melted Butter. Be
fure if you bake or boil it, forget not
Sewet, or dic'd Marrow. 8o ferve it.

To make @ Bread-Pudding,

TAKE a Quart of Cream, fet it over
A the Fire to boil; Put into it a
Blade or two of Mace, eight Cloves, a
Bit of Cinnamon, with a little Nut-
meg, Salt and Sugar ;5 when it has boil'd,
have ready the Crufts of two French
Rolls cut in Slices and put into it, and
letit{tand till it is cold 5 then drainall
the Cream that the Bread has not foak’d,
and rub it thro’ your Cullender, put in
fix Eggs, taking out two Whites then
ftir it all together well, and butter your
Difh, and put it in, tying it over with
a Cloth and Pack-Thread. Little more
than an Hour will boil it, 8o ferve it
with drawn Butter,

Lo
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7’0 make an Orange-Pudding.

Ake the Peel of fix Oranges, peel'd

very fine from the White, then
boil them very tender, fifting it once
or twice; fo when it is boil'd tender,
beat them in a Mortar very fine, then
take a Quarter of a Pound of Naples-
Bisket, boil them up in fome Cream,
and rub it thro’ your Cullender 5 then
put your Peel to it, with the Yolks of
fix Eggs, and four Whites. Seafon it
with Nutmeg, Salt and Sugar: If there
be any wanting, put in fome Marrow,

minc’d very fine. So fheet a Pan, and
bake it,

To
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T o make 2. Pudding-Cake.

TAke a Pound of Sewet minc'd very
fine, and as. much Flower, four
Eggs, and a Picce of Butter 5 mix thefe
well together ; feafon with Nutmeg,
Sugar, Cinnamon, a little Rofe-Water
and Salt. Make it into a Pafte with
Cream ; make it up like a Cake, So
butter your Difh, and bake it.

To do Sheeps- Rumps Sawce-
R obart,

CUT your Sheeps Rumps off as near
the Mutton asyou can ; fix or eight
will ferve for a Plate orlittle Difh, cut
each in twos; Put them a boiling in a

Pot
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Pot for the Space of three Hours, with
a Spoonful of Pepper and Cloves, a
good Handful of Salt, three or four
Onions, a Bay-Leaf, a Sprig of Thyme,
three or four Spoonfuls of Vinegar 3
Put in thefe Ingredients after your Pot
is skim’d, on]y the Salt. and Vinegar
before 5 when your Rumps are very
tender,. and well feafon’d in the Boail-
ing, take them out, and let them drain
on a Cullender, and dip them in drawn
Butter, being fcor’d on both Sides
with your Knife, and turn them well in
grated Bread,and broil them on a Grid-
iron till thpy are of a good Colonr,
then prepare_your Sawce- Robart as fol-
loweth : Putinto a Sawc‘_—pm the Big-
nefs of an Egg of Butter, when it is al-
moft brown over the Fire, put to it a
Handful of mix’d Onion very fmall 5
fry them gently till they are brown,
and throw in kalf a Spoonful of Flower,
fry it a little after the Flower is in,
put to it a Ladleful of Gravy, a little
Pepper and Salt, boil it up a Quarter
of an Hour before you ferve it, skim
off the Fat jult as you ferve it 5 put to

it
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it half a Spoonful of Muftard, a little
Vinegar, or the Juice of half a Lemon 5
fo pour the Sawce on the Bottom of
your Difh or Plate, and lay your Rumps
on the Top of it. Your Garnifhing
may be fry’d Parfley or Lemon, or
both. 8o ferveit. It is proper for firft
or fecond Courfe. You may doSheep’s
Tongues the {fame way, or Hog’s Feet,
or Hog’s Face fplit in two, and tender-
boil’d, as you did your Rumps. This
Sawce is proper alfo for roaft Pork, or
broil'd Pullets, or Pigeons, or any other
Fowl 3 or for a roaft Goofe, for them
that care not for Apple-Sawce.

To dp Pigeon a la Tartaré
with cold Sawce.

Slnge your Pigeons, trufs them as

for boiling, and flat them with your
Cleaver, on your Drefler, “as thin as
you
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you can without breaking your Back or
Breaft-Skin 5 Seafon with Pepper, Sal,
and Cloves, as if they were for a Pie
dip them in melted Butter, and drudge
them with grated Bread, and broil ’em
on a Gridiron half an Hour before you
want ‘em, turning ‘em feveral times,
and broil ’em throly ;3 or you may
broil them on a Sheet of Writing-Pa-
per well butter’d, to fave them from
the Smoke. Then provide your Sawce
as followeth: Mince a Spoonful of Par-
fley very fine, a Shalot, or Bit of Oni-
on, two Spoonfuls of Pickles, one An-
chovys mince all thefe very fine,apart 3,
then fqueeze the Juice of a Lemon,
half a Spoonful of Water, fix Spoon-
fuls of Oil, a little Pepper, little or no
Salt, becaufe of your Anchovy and fea-
fon’d Pigeon: Mix all thefe Ingredients
jult as you ferve it, put to it a Spoonful
of Muftard, and pour it cold on the
Bottom of your Difh or Plate, and put
to your broil’d Pigeons on the Top of
it fix or eight, according to the Bignefs
of your Difh. It is proper for firlt
Courfe. 8o ferve it.

1o
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To make R henith-Wine

Cream.

PUT over the Fire, a Pint of Wine,
2 Stick of Cinnamon, and half a
Pound of Sugar. While it is a boiling,
take feven Yolks and Whites of Eggs,
put them well together with a Whisk,
till your Wine is half driven in them,
and your Eggs to the Syrup ; firing it
very faft with the Whisk till it comesto
that Thicknefs that you may lift it on
the Point of a Knife, but be fure you
let it not curdle 5 add to it the Juice of
a Lemon, and Orange-Flower Water$
So pour it in your Difh, and garnifh it
with Citron, Sugar, or Bisket. 8o ferve
it.

To
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To make Forc’d Chickens Bul-

lion Blané,

Ake the White of the Breafts, and

mince it with a little Fat Bacon
boil'd, a little Marrow, a little Crum
of French Roll, boil’d in Milk. So
take the Yolks of two Eggs, the one
hard-boil'd, theotherraw. Mince and
{eafon with Pepper, Salt, Nutmeg, and
the Juice of a Lemon ; fo lap it up in
your Chickens. So bake them. You
may make Pattys of that Forc’d-Meat
to garnith your Chickens; but put nei-

ther Eggs nor Bread to your Forcd-
Meat.

Te
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To flewr Peale ibe French
Way.

"E_“AKE Lettice, and cut them in little
Bits, and ‘three or four Onions,
Slices of Bacon, a little Butter, Pep-
perand Salt, and tofs them over a Stove
till the Lettice is hot ; then add your
Peafe, and hold them ftewing till they
are tender 5 then add to them a little
Boiling Water or good Broth: So let
them ftew foftly, and ferve them with
a Piece of Bacon in the Middle of the
Difh, broil’d with Parfley and grated
Bread. 8o ferve i# to the firft Coufe.

7o
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To force Pigeons.

Ake the Forc’d-Meat of Veal, and

force the Brealts of your Pigeons,
boil them, and garnifth the Difh with
the fame Forc'd-Meat, bak'd, on the
Brim of the Difh. - Let the Sawce be
Stucks of Artichoaks, cut very {mall
and boil'd tender 5 ftrain them, and
put drawn Butter very thick upon your
Pigeons.  So ferve them.

AP LRI S e — . . - e
= — — e /
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To flew Golden Pippins or *
Apples.”

UT the Ends of your Pippins, and

cut them in two, cutout the Core

or Heart, place them in a Sawce-pan
with the Cut Sides down, in an Enxglifs
Quart of Water, the Bignels of an Egg
of Sugar, \a Piece of a Rind of Lemon,
cut in fmall Threads, about two Inches
long each, as big as your Finger of
Cinnamon, cover it down with a Sheet
of Writing- Paper, clofe to your Li-
quor ; let it fimmer over a gentle Fire
two hours very tender. Serve them
hot or cold, for a Plate or little Difh,
You muft remember to pare the Skins
off before you ftew them. If itis a
right Golden-Pippin, they will be as
whole after they are ftew’d as before,
and as tender as Pap. Place them hand-
fomely
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fo'mely on your Plate with a Spoon, lay
betwixt each of them a Slice of your
cut Lemon-Peel;, pour ovér as much of
your Syrup as your Plate will gently
diold, fcrape a little Sugar round. So
Jerve it. . It is proper for fecond Courfe
or Supper.

| To make Black-Caps:

TAke twelve good Pippins, and cat
‘ them in two, cut out the Cores;
place them on a Mazarine or Patty-pan
with -the Skin on, and Cut<{tde down ;
Put to them four Spoonfuls of Water;
fcrape over them fome Loaf-Sugar 5
clap them into a pretty hot Oven, or
under a Baking-Cover, till the Skins
are burnt black a little in the Middle=-
part, and themfelves tender, which
will be in three Quarters of an Hour,
if your Oven is very hot. Take care

i 2 it
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it is not a Pewter Mazarine. *So difh
them up for a flittle Difh or Plate.
Scrape a little Sugar over them.  They
are proper for fecond Courfe for Sup-
per. Or you may garnifh your ftew'ds 4
Pippins aforefaid with them. S0 ferve

thews. '

- |

To make o Pippin-Fraze, *

PARE fix Pippins, and cut out the
Cores with a Penknife, cut them
in thick Slices as for Fritters, or rather
thicker, and fry them in a little Cla-
rify’d Butter, turn themonce, keep ‘em
as whole as you can, when tender, lay
“them on a Sieve with your'Knife, that
the Fat may run from them 5 and make |
a- Batter as followeth: For a Plate,
take five Eggs, keeping out two Whites,
beat them up with a Handful of Flower,
half a Pint of Cream, a little Salt, as

big
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it is not a Pewter Mazarine. ' So difh
them up for a little Difh or Plate.
Scrape a little Sugar over them. They

are proper for fecond Courle for.8mn
Ay

e
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big as the Yolk of an Egg of Sugar,

make your Batter of the Thicknefs be.

twixt a Fritter and a Pancake, and put
into it as big as half an Egg of Butter,
and put it over the Fires then pour in
half your Batter 5 when it is a little ba-
ked, place your fry’d Apples hand-
fomely on it thick all over, then pour
over them the reft of your Batter 5 keep
doing foftly till your Batter is of the
Thickne(s that you can turn it with a
Platé 5 then turn it once or twice till
your Pafte is thro’ly bak'd, and. ferve
it on a Plate or little Difh, for fecond
Courfe or Supper, fcraping over it a
. little ‘Sugar. You may do a Bacon-
Fraze'the fame way, only cutting your
Bacon in' Dices, and frying it inftead
of the Apples,  But the Bacon-Fraze
is proper only for Dinner.  Serve it bot.
Ufe no Sugar to your Bacon-Fraze.

H 3 1o
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To make Sallad-Magundy.

TAKE two or three Cabbage-Let-
tice, or Roman Lettice, being clean
walh'd, fwing them from the Water,
begin at the open End, and cut them
crofs ways as fine as a Thread, and lay
a Bed of it on the Bottom of your
Plate or little Difh, Inch thick s then
have two Chickens or Pullets roafted
off cold, and cut the Flefh off the
Breafts and Wings in Slices, three Inches
long, as thin as a Knife, and a Quarter
of an Inch broad ; fo lay it all round
on the Top of your Lettice, the one
End out to the Brim of your Plate, the
other End to the Middle. Take fix
Anchovies from the Bones, cut each in
eight Slices, and lay all round betwixt
your Fowl; then take the lean Meat
of the Legs of your Pullets or Chickens
. ) : it

—
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~ cut in fmall Dices, the Yolks of four
hard Eggs minc'd withit, alittle minc'd
Parfley, a little minc'd Anchovy, alit-
tledicd Lemon ;5 Make this in a round
Heap in the Middle, like the Top of a
Sugar-Loaf 3 then garnifh it with {mall
Onions, as big as Yolks of Eggs, boil'd
in a good Quantity of Water, very
white and tender 5 put the biggeft of
your Onions on the Middle of your
minc’'d Meat, on the Top of your Sal-
lad, the reft allround the Brim of your
Plate, as thick as they can lic one by
another. Sv ferve it for firft or fecond
Courfe. Juft as you fend it up, beat
up fome Oil and Vinegar, Pepper, and
Salt, and pour all over it. But this is
commonly done at Table. You may
garnifh this Sallad with fome Grapes,
juft fcalded, of* with French Beans
‘blanch’d off,or Station-Flowers 3 or you
may put under it, inftead of Lettice, a
little {mall Sallading.

H 4 ‘ ’To
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To make Cream-Toafts, or
Pain Perdu.

AKE two French Rolls, or more,

according to the Bignefs of your
Difh, and cat them in thick Slices, as
thick as your Finger, Crum and Cruft
thro’, lay them on a Silver or Brafs-
Difh, put to them a Pint of Cream,
half a Pint of Milks ftrew over them
beaten Cinnamon and Sugar, turn them
frequently till they are tender foak’d,
fo as you can turn them without
breaking 5 fo take them with a Slice

or Skimmer from your Cream 5 break

four or five raw Eggs, turn your
Slices of Bread in the Eggs, and fry
them in Clarify’d Butter ; make them
of a good brown Colour, not blacks
take care of Burning them in frying 3
Scrape a little Sugar round them, have 2

care
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care you make them not too fweet. You
may ferve them hot for fecond Courfe,
being well drain’'d from your Butter in
which you fry'd them 5 but they are

moft proper for a Plate or little Difl
for Supper.

To malie Fry’d-Cream.

PUT over the Fire in a Sawce-pan
a Pint of Cream, half a Pint of
Milk, a Piece of Sugar, a Piece of

Cinnamon ;5 let it fimmer over the:

Fire foftly, a Quarter of an Hour.
In the mean time, break eight Yolks,
fix Whites of Eggs in another Sawce-
pan, beat them together with a wooden
Spoon or Ladle, and add to them
a Quarter of a Pint of Cream, a
Handful or two of fine Flower, and
mix all together as fine as can be; your
Stick of Cinnamon being taken out ,

" add
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add to it your boiling Créam, and boil
it over the Fire, ftirring it hard for a
Quarter of an Hour, add to it a little
Salt, and Citron minc'd fine; being all
boil'd together of a Thicknefs that you
can juft ftir it, flower a Mazarine, and

ar it out upon it, make it run a
Breadth with your Hand, till it is the
Thickne(s of your Thumb,ftrew a little
Flower over it ; cut it out witha Knife
in Squares or Diamonds, three Inches
long, floweg it as you cut it, and fry
it in Hogs Lard, and ferve it hot, with
a little fcrap’d Sugar, for fecond Courfe
or Supper.
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To make Jelly.

“J " Ake a Pound of Harts-Horn, put it
in a clean Pot, with fix Quarts

of Water, and let it boil over a gentle
Fire till it comes to a Jelly; if the
Harts- Horn is good, you may boil
two Quarts away,fo that you will have
- four Quarts of Jelly 5 take out a little
in a Spoon to cool ; when you find it
to hang on your Spoon, itis enough :
Take care to make it a little ftronger
in the Summer than the Winter. Boil
your Stock off thus, the Night before
you ufe it, next Morning take it up
and leave the Grounds ; but you muft
remember to ftrain it from the Harts-
Horn when it is hot, then put it into a
clean Brafs-Difh, cold. If you have
four Quarts of it, put to it a Bottle of
Rbhenifp-Wine, beat up the Whites of
eight Eggs to a Froth, and pat to it
likewife twelve Cloves, two Blades of
Mace, as big as your Finger of Cinna-
mon,




124  The Complate Court-Cook.

mon. Thefe Ingredients being mix'd

cold in a well-tinn’d Brafs-Difh or little

Pot, fet your Stock over a clear Fire,
ftirring it with a clean Ladle, and pour
it in as if you were cooling any thing,
to mix the Whites of your Eggs well
with your Jelly 5 fo after it has boil'd
up two or three Minutes, putto it the
Juice of fix or eight Lemons. But you
muft remember when you put in your
Whine, to put in-half a Pound of Loaf-
Sugar, youmay {weeten it or fharpen it
according to your Difcretion, and Pa-
late of the Eater. Let it boil up two
- Minates after you put in your Lemoti-
Juice, and when you fee it finely curl’d
and of a pure white Colour, have
your Swan-Skin Jelly-Bag hang on a
clean Difh or Sawce-pan, then ‘pour
your Jelly foftly into it with your
Ladle. The firt Quart or two that
runs thro’, put it back into your Jelly-
Bag foftly till you find your Jelly is
as clear as Rock-water. If in: Win-
ter time, you had beft let your Jelly
tun by the Fire; for in the cold, it
will be apt to {top in the Running. So
you

L <
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you may fit up your Jelly-Glaffes or
China fit for your Ufe.

To make Blamangé.

Lanch off a Pound of Almonds in
fcalding Water, take off all the
Husks, pound them as fine as Pafte in
a Marble Mortar, or Stone Mortar 5 as
you pound them, put to them, now
and then, a Spoonful of your aforefaid
Jelly, tokeep them fromoiling ; when
they are very fine, put them into a
clean Sawce-pan, with a Quart or three
Pints of your aforefaid Jelly 5 warm it
over the Fire till it is fcalding hot,
breaking your Almonds well with your
Jelly, with a Silver or wooden Ladle 5
Then take it off and ftrain it thro’ a
woolen Strainer, or Table-Napkin, in-
to a Difh, rubbing your Almonds thro’
as hard as you can with your Ladle ;
pour back your Jelly on your Almonds
three or four times, till you find %our
la-
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Blamangé is almoft as thick as a Creami;
otherwile it will be apt to part when it
is cold, the Almonds fwimming on the
Top, and the Jelly falling to the Bot-
tom 5 and that doth not look well, and
it is a Token that your Almonds were
not well beat, or not often énough
ftrain’d. This done, you fit up Jelly-
Glaffes, to fet betwixt your plain Jelly,
or put it in a China-Bowl, for the Mid-
dle of the Difh, or cold Plates for fe-
cond Courfe. Likewife two Glafles of
each Sortin the Vacancies of yourPlates,
the White oppofite to otte another, and
fo the other: Or,with thefe two Jellies
you may make a Difh for fecond Coutfe
by themfelves. T have afferted this, be-
caufe mixing the Ingredients cold for
your plain Jelly aforefaid, I think is
better than putting your Eggs into your
Stock after it boils. This way of mix-
ing the Ingredients cold, isnot com-
monly known. You may make the
plain Jelly aforefaid, in cafe of Necef=
fity, of two Gang of Calves-Feet. In
buying of your Harts-Horn, you muft
take care, becanfe there is a great Cheat
in

PRt S —
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init. For, fome fcrape Bones, inftead
of Harts-Horn 5 and then it will not
be fo fine, nor make fuch a great Quan-
tity as aforefaid. Thefe two are pro-
per for fecond Courfe or Supper, and
fome ufe it for a Defart. You may
make half the Quantity with half the
Ingredients, according to your Occa-
fion. If the Eater loves it, you may
ufe a little Musk in the running of your
Jelly, ty’d in a Rag, and thrown ‘inte
your Jelly Bag s but moft Quality love
it plain. If you have a Mind to make
any Colours, take what Quantity of
your Jelly you pleafe. For red, {queeze
thro’ a Bit of clean Cloth, a little Co-
cheneal : For yellow, a little Saffron.
Wafh your Jelly Bag out in cold Wa-
ter. Be fure, let not Smoke come near
it, and that it be very dry, when you
run your Jelly, and do not fhake your
Bag as you pour it in,*for it will be
apt to ftop. When you ufe your Bag,
hang it on a Plate, or Spit, with the
Mouth Open.

End of the Receipts,







o A Bill of Fare foi January,
™
FEitft Conefe.
Ollat of Brawn

Bifqueof Fifh
Pottage with Vermiffelly
Orange Pudding, with Patties
Chine aud Turkey
Lamb Pafty
Rofted Pullets with Eggs
Opyfter Pye
Roafted Lamb in Joints
Grand Sallad, with Pickles,

Second Conrfe.

- Wild-Fow]! of Sorts Ty
Chine of Salmon broil'd with Stiielé4
Fruit of forts

Jole of Sturgeon

Collar’d Pig ; ,
Dry’d Tongues, with falt Sallads
Marindted Fifh, ’




A Bill of Fare for

For February.
Firft Courfe.

Ottage Lorrain

P

Turbot boil'd with Oyfters and

Shrimps
Grand Patty ;
Hen-Turkeys with Eggs
Marrow Pudding
Stew'd Carps and broil'd Eels
Spring Pye
Chine of Mutton, with Pickles
Difh of Scotch-Collops
Difh of Sallad-Magundy.

Second Conrfe.

Fat Chickens and tame Pigeons
Afparagus and Lupins
Tanzey and Fritters
Difh of Fruit of forts
Difh of fry’d Soles

Difthof Tarts, Cuftards and Cheefecakes.

For




/ every Seafon in the Year.

For March.

2 Firft Courfe.

DI(h of Fifh of forts
Pottage Sante
Weltphalia-Ham and Pigeons
Batelio Pye
Pole of Ling
Difh of roafted Tongues and Udders
Peafe Soupe
Almond Puddings of forts
Olives of Veal alamode
Difh of Mullets boil’'d.

Second Courfe.

Broil’d Pike
Difth of Notts, Ruffs, and Quailes
Skerret Pye
Difh of Jelleys of forts
Difh of Fruit of forts
Difh of Creamed Tarts.

I2 ; For
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For April.
FEirft Courfe.

WEftph‘a]ia-Ham and Chickens
Difh of hafli'd Carps
Bifque of Pigeons

Lumber-pye

Chine of Veal

Grand Sallad

Alamode Beef

Almond Florentines

Fricaffee of Chickens

Difh of Cuftards.

Second Courfes

Green Geefe and Ducklings
Butter'd Crab, with Smelts fry'd
Difh of Sucking Rabbets
Rock of Snow and Sullebubs
Difth of fowc’d Mullets
Butterd Apple-pye
March Pain.p S




 every Seafon in the Year.
For May.
% FEirft Courfe.

~.\Ole of Salmon, &v.
Craw-fith Soupe

Difh of Sweet Puddings of Colours
Chicken-pye

Calves-Head hath’d

Chine of Mutton

Grand Sallad

Roafted Fowls aladobe
Roafted Tongues and Udders
Ragoo of Veal, &v.

Second Conrfe.

Difh of young Turkeys larded, and
Quails
Difh of Peafe
Bifque of Shell-fifh
R oafted Lobfters
Green Geefe
Difh of Sweetmeats
Oringado-pye
Difh of Lemon and Chocolate Creams
Difh of collar’d Eels, with Craw-fifh.
I3 For




"A Bill of Fare for

For June.
FEirft Courfe, - :
ROaﬁcd Pike and Smelts |
Weftphalia-Ham and young Fowls
Marrow Pudding

Haunch of Venifon roafted

Ragoo of Lamb-ftones and Sweetbreads
Fricaffee of youngRabbets, &
Umble Pyes

Dith of Mullets

Roafted Fowls

Difh of Cuftards.

Second Courfe.

Difh of young Pheafants
Difh of fry’d Soles and Eels
Potato-pye
Jole of Sturgeon
Difh of Tarts and Cheefecakes
Difh of Fruit of forts
Sullebubs,



|

r |

&

every Seafon in the Year.

For July.
Firft Courfe.

~

COck Salmon, with butter'd Lobfter
Difh of Scotch-collops

Chine of Veal

Venifon-pafty

Grand Sallad

Roafted Geefe and Ducklings

Patty Royal

Roafted Pig larded

Stew’d Carps : :

Difh of Chickens boil’d withBacon,ce.

Second Conrfe.

Difh of Partridges and Quails, .
Difh of Lobfters and Prawns
Difh of Ducks and tame Pigeons
Difh of Jellys
Dith of Fruit
Difh of marinated Fifh
Difh of Tarts of forrs

14 For




"4 Bill of Fare for

For Auguft,

Firft Courfe. 2 ]

W Eftphalia-Ham and Chickens
Bifque of Fifh

Haunch of Vemfon roafted
Venifon-pafty

Roafted Fowls aladobe \
Umble Pyes

White Fricaflees of Chickens

Roafted Turkeys larded .

Almond Florentines

Alamode Beef.

Second Courfe.

Difh of Pheafant and Partridges !
Roafted Lobfters ‘
Broil'd Pike
Creamed Tart
Rock of Snow and Sullebubs
Difh of Sweetmeats -

Sallad-Magundy.



every Seafon in the Year,

For September.
Firft Courfe,

OIL'D Pullets with Qyfers, Ba-
con, .
Bifque of Fifh
Batelio Pie
Chine of Mutton
Dith of Pickles
Roafted Geefe
Lumber Pie
Olives of Veal with Ragoo
Difh of boil'd Pigeons with Bacon,

Second Courfe.

Difh of Ducks and Teal
Difh of Fry'd Soles
Butter'd Apple-Pie
Jole of Sturgeon
Difh of Fruit
March Pain,

For




A Bill o Fare for

For O&ober.

FEirft Courfe. B

WEﬁphalia Ham and Fowls

Cods - head with Shrimps and
Oyfters

Haunch of Doe with Udder ala Force

Minc'd Pies o

Chine and Turkey

Bifque of Pigeons

Roafted Tongue and Udder

Scotch-Collops

Lumber Pie.

Second Comﬁ.

Wild Fowl of Sorts
Chine of Salmon Broil'd
Artichoak Pie
Broil'd Eel and Smelt
Sallad-Magundy
Difh of Fruit
Difh of Tarts and Cuftards

Foy




every Seafon in the Year.

For November.
Firft Courfe.
OIL’D Fowls with Savoys, Bacon,
&re.
Difh of Stew’d Carps and Scollop’d
Oyfters

Chine of Veal and Ragoo
Sallad and Pickles .
Venifon Pafty
Roafted Geefe
Calves Head hafh’d
Difh of Gurnets
Grand Patty
Roafted Hen-Turkey with Oylters.

Second Courfe.

Chine of Salmon and Smelts
Wild Fowl of Sorts
Potato Pie
Slicd Tongues with Pickles
Difh of Jellies
Difh of Fruit
Quince Pie.

N For




A Bill of Fare &,

For December.
Firft Courfe. 2

WEﬁphalia Ham and Fowls
Pottage with Teal

Turbot with Shrimps and Oyfters

Marrow Pudding

Chine of Bacon and Turky

Batelio Pie

Roafted Tongue and Udder, and Hare

Pullets and Oyflters,Sawfages .

Minc’d Pies

Cods-head with Shrimps.

Second Courfe.

Roafted Pheafants and Partridges
Bifque of Shel-Fifh
Tanzy
Difh of roafted Ducks and Teals
Jole of Sturgeon
Pear Tart Cream’d
Difh of Sweetmeats
Difh of Fruitof Sorts.

BOOKS



BOOKS printed for and fold by Maurice
Atkins, a¢ the Golden-Ball i~ S, Paul’s
Church-Yard.

FoLI1o.

HE great Hiftorical, Geographical, Genealos
gical, and Poetical Diétionary ; Being a cu-
rious Mifcellany of Sacred and Prophane Hi~

fory. Containing, in fhort, the Lives and moft Re-

markable Aétions of the Patriarchs, Judges, and

Kings of the Fews : Of the Apoftles, Fathers, and

Dottors of the Church: Of Popes, Cardinals, Bi-

fhops, @e. Colleéted from the beft Hiftorians, Chros -
nologers, and Lexicographers, as Clavifius, Helvicus,

Hfaacfon, Marfbam, Baudrand, Hoffman, Lioyd, Chevrean,

and others, but more efpecially out of Lewis Moreryy
D. D. his Eighth Edition ; Correéted and Enlarged

by Monf. Le Clercs The Second Edition, Revis'd,

Correted and Enlarged to the Year 1688. By Fer.

Collier, A. M. and continu’d to this Time by another

Hand. In Three Volumes.

The Ecclefiaftical Hiftory of Great-Britain, chiefly
of England 5 from the firft planting of Chriftianity, to
the end of the Reign of King CharlesII. with a Brief
Account of the Affairs of Religion in Felanid. Col-
letted from the beft ancient Hiftorians, Councils, and’
Records. By Fer. Collier, A. M. In Two Volumss.

Lexicon Tecknicum, or an Univerfal Exglifh Dictiona-
ry of Arts and Sciences; Explaining not only the
Terms of Art, but the Arts themfelves. By Fobn
Harris, Dv D, F.R.S, In2 Vol

A




“A Paraphrafe and Annotations upon all the Books
of the New Teftament ; briefly explaining all the dif-
ficult Places thereof. The 7th Edit. Correéted and
Enlarged, by & Hammond, D. D.

The Works of the Right Reverend and Learned
Ezckiel Hopkins, late Lord Bifhop of London-Derry in
Ireland : Colleéted into one Volume.

Index Villaris'y or an exa& Regifter, Alphabetically
digefted, of all the'Cities, Market-Towns, Parifhes,
Villages, the Hundred, Lath, Rape, Ward, Wa-
pentake, or other Divifion of each Tount The
Bifhopricks, Deanries, Churches, Chappels, ofpi-
tals, with the Reétories and Vicaragesin £xglari and
Wales, and their refpeétive Valuations in the King’s
Books.

A complete Book of Arithmetick, in Four Books,
by Samuel Feake, Merchant.

0CTAV O

N Introduétion to the Hiftory of the principal

Kingdoms and States of Eurgpe ; with an Ap-
pendix never printed before 3 containing an Introdu-
&ion to the Hiftory of the principal Sovereign States
of Italy, particularly Venice, Modena, Maniua, Florence,
and Savoy. The 6th Edit. Correéted and Improv’d.
By Sam. Puffendorf, Counfellor of State to the late
King of Sweden.

An Introduétion to the Hiftory of the principal
Kingdoms and States of Afia, Africa,and America, both
ancient and modern ; according to the Method of
Sam. Puffendorf, Counfellor of State to the late King
of Sweden.

Reflexions upon Ridicule ; or what it is that makes
a Man Ridiculous, and the means to avoid it. Where-
in are reprefented the different Manners and Chara-
&ers of Perfons of the prefent Age : Of Unpolitenels,
Indifcretion, Affe€tation, foolifh Vanity, the bad Tafte,

; Im-
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Impofture, the morofe Hunfour,- Impertinence ; OF
Prejudice, Intereft, Sufficiency, Abfurditics, Caprice;
falfe Delicacy, Decorum.

Reflexions npon the Politenefs of Manners, with
Maxims for Civil Society: Being the 2d Part of the
Reflexions upon Ridicule, By the fame Hand. Of
Politene(s, modeft Sentiments, Difcretion, ¢ ¢. Mode-
ration, &« Complaifance : Of genteel Behaviour;
Sincerity, Maxims for Civil Society.

The Hiftory of the Bucaniers of Americz, from their
firft Original, down to this Time., Wiritten in feveral
Languages, and now colleéted into one Vol. Illuftra-
ted with 25 Copper Plates.

A Complete Hiftory of Zurope; or a View of the
Affairs thereof; Civil and Military, from the begin-
ning of the Treaty of Nimeguen, 1676, to the end of
the Year 17c0.

A Complete Hiftory of the Turks, from their Ori-
ginalin the Year 755, to the Year 1701. Containing
the Rife, Growth and Decay of that Empire, in its
refpective Periods, under their feveral Kings and
Emperors. With a new Map of the Turkifh Empire.
Defign’d and Engrav’d by Mr. Moll. In 2 Vol.

Eflays upon feveral moral Subjeds, in 4 Parts, Of
Pain, Revenge, Authors, Power, Infancy.and Youth,
Riches and Poverty, Whoredom, Drunkennefs, Tifury,
an Apoftle, Solitude. By Feremy Collier, M. A. The
Second Edition.

The Hiftory of Lapland : Containing a Geographi-
cal Defcription, and a Natural Hiftory of that Coug-
try: With an Account of the Imhabitants, their
Original, Religion, Cuftoms, Habits, Marriages,
Conjurations, Employments, @ Written by Fokn
Scheffer.

The wife and ingenious Companion, Frewch and Exn-
glifh: Being a Colleétion of the Wit of the Iluftricus
Perlons, both ancient. and modern. By Mr. Byyer,
Author of the Royal Diétionary.

“The




The Gazetteer 5 or New[man’s Interpreteér; in 2
Parts : Being a Geographical Index of all the confi=
derable Cities, Patriarchfhips, Bifhopricks, Univer-
fities, Dukedoms, Earldoms, and fuch-like ; Imperial
and Hance-Towns, Ports, Forts, Caftles, ¢r¢: in the
whole World ; fhewing in what Kingdoms, Provin-
¢es, and Counties they are ; to what Prince they are
now fubjeé. The gth Edit Correéted and very much
Enlarg’d, with the Addition of a Table of the Births;
Marriages, @c. of all the Kings, Princes, and Poten-
tates. By Lavirence Eachard.

Gloffographis Anglicana Nove; ot a Dictionary, inter
preting fuch hard Words, of whatever Language, as
dre at prefent us’d in the Englifh Tongue; with their
Etymologies, Definitions, ¢rc. allo the Terms of Di<
vinity; Law, Phyfick, Mathematicks, Hiftory, Agri-
culture, Logick, Metaphyfick, Grammar, Poetry,
Mufick; Heraldry; Architeéture, Painting, War, and
all other Artsand Sciencesare herein explain’dy from
the beft and modern Authors, as Sir Jfzac Newton,Dr.
Harris, Dr. Gregory, Mr. Lock, Mr. Evelyn, Mr. Dryden;
Mr. Blount, c. Very ufeful to ail thofe that defire to
znderftand what they read. ;

The Peerage of England ; or an Hiftorical and Ge-
nealogical Account of the Prefent Nobility. Conz
naining- the Defcent, Original Creations, and moft
Remarkable Aions of them, and their refpective
Anceftors.  Alo the Chief Titles of Honour and
Preferment they now enjoy; with their Marriages
and Iffue, continu’d to this prefent Year 1710. Col-
le&ed as well from our beft Hiltorians, publick Re-
cords, and other fufficient Authorities, as from the
perfonal Informations of the Nobility. To which s
prefix’d, an Introduttion of the prefent Royal Family
of Great-Britain, trac’d thro’ its feveral Branches down
to this Time, and terminating with the Proteftant
Succefion. This laft Printed for Abet Roper; at the
Black-Boy in Lleciftreet,
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